
 

 

 

 

PLUG UNIT DIRECTLY INTO OUTLET.  DO NOT USE EXTENSION CORDS!!!  

UNLESS PROVIDED BY SUN RENTAL. 
 

EACH UNIT MUST BE RUN ON A  DIFFERENT CIRUIT.  

 OUTLETS   are not the same as circuits.  Different outlet does not mean different circuit.  

 

BEFORE FILLING: 

 

MAKE SURE THE BARRELL IS LOCKED DOWN OR UNIT WILL 

SEVERLY LEAK. 
 

 

 

1)   Pour 1  container of  Sun Rental mix into unit.  mix can be refrigerated prior 

2)   Fill with 2 gallons of  COLD  water. 
 

***ALLOW MIX AND WATER TO SLUSH- approx.1 HR. *** 

 

3)   Pour 1 ½  bottles of tequila or rum (OPTIONAL)   

 
 

 

  REMEMBER….   Allow mix and water to slush BEFORE adding alcohol 

                             Add alcohol only after you see slush because 

 Alcohol does not freeze! 
 

                                                    SUN RENTAL CENTER, INC 

                                                                (440)  942  6106      
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MARGARITA MACHINE INSTRUCTIONS 

SEE NEXT PAGE FOR MORE 

INSTRUCTIONS 



 

 

 

 

 

1.  ALLOW AT LEAST 6" OF FREE SPACE ALL AROUND THE UNIT.  DO NOT OBTSTRUCT AIR 

FLOW. 

 

2.  TO INCREASE PRODUCTION, THE BOWL CAN BE REFILLED AFTER THE PRODUCT LEVEL IS 

LOWER THAN HALF OF THE EVAPORATOR CYLINDER.   

 

3.  PERIODICALLY CHECK THE LEVEL OF PRODUCT IN THE BARREL.  WHEN THE PRODUCT 

REACHES THE MINIMUM FILL LEVEL, EITHER ADD PRODUCT OR SHUT THE UNIT OFF.   DO 

NOT   OPERATE  THE UNIT WITH PRODUCT BELOW THE "MINIMUM" LEVEL DECAL ON THE 

BOWL. 

 

4.  ALWAYS LEAVE DISPENSER ON, AS THE REFRIGERATION STOPS AUTOMATICALLY WHEN 

SLUSH REACHES THE PROPER THICKNESS.  THE MIXERS WILL CONTINUE TO TURN. 

 

5.  BEVERAGE THERMOSTAT KNOB CONTROLS TEMPERATURE OF PRODUCT WHEN UNIT IS IN  

     "DRINK" MODE ONLY.  DO NOT USE FOR SLUSH. 

 

                                                  

SUN RENTAL CENTER, INC 

(440)  942  6106 
 

UNDERSTAND YOUR RENTAL CONTRACT/KNOW YOUR RESPONSIBILITY FOR THE EQUIPMENT YOU HAVE RENTED 
 

These guidelines and tips are common-sense suggestions designed to promote efficiency and safety.  Compiled from literature of leading experts in the field, 

they are believed to be reliable, and are offered as suggestions and illustrations to deal principally with common practices and conditions encountered in the use 
of different machines.  The guidelines are not intended to be all-inclusive, complete descriptions of safe practices, or to supplant or replace other additional 

precautionary measure to cover usual or unusual conditions or situations where common sense might otherwise dictate.  

 Accordingly,  

The Sun Rental Center disclaims all liability for, and makes no warranty or guarantee, the accuracy or applicability of this information in any situation. 

Margarita Machine 

CLEANING 

1. Drain all excess liquid from bowl 

2. Fill bowl with warm water to rinse 

3. Drain water 


