
Instructions

Cleveland	 216.901.0000 

Columbus	 614.431.3000 

Toll Free	 866.901.6001 

After hours	Call any of the 
numbers above and press 
Option 2; leave a message  
and we will respond shortly.

www.EVENTSOURCE.net

Includes:
Main unit
Cone tray
Scoop

sno-kone machine
WARNING: Machine must be properly grounded to prevent shock in case 
of electrical problems.  The motor is 110 volt, single phase, 60 cycle, AC current.

•	Start the motor and fill the gooseneck with ice cubes or block ice broken  
	 into 3” - 4” pieces.  The larger the piece of ice, the better the snow.  Fill to  
	 about an inch from the top. 

•	Push the pusher handle down to press the ice against the cutterhead.  A firm, even  
	 pressure is all that is required, but sometimes you will find it better to relieve the  
	 pressure two or three times on the way down.  This rearranges the ice and permits  
	 a better bite against the cutter.

•	DO NOT FORCE THE HANDLE or the motor can stall.

•	When too much pressure is necessary, relieve the handle, and come down again.   
	 Too much pressure on the pusher handle will make the ice come out coarse;  
	 too little pressure makes the ice mushy. 

Important note: During normal operations, the surface temperature will reach 150° F.

Options:
Flavored syrups in Lime,
Blue-Raspberry, Cherry
Pumps
Cups

sno-kone supplies
SERVINGS:		  250	 500	 1000	 2000

Flavored syrup	 1 gallon	             2	 5	 10	 20

Cones	 200 pack	 1	 3	 5	 10


