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Operating Instructions 
 

• Make sure the unit is room temperature before you begin. Cold stainless steel will harden the warm  
chocolate. 

• Plug in and push the control switch to “pre-heat”. Allow the unit to pre-heat for 10 minuets on the 8/10 heat 
setting. 

• In the mean time, pre melt the chocolate in the microwave until soft. 
• Level the fountain with the level provided in the case. 
• Put the soft, pre-melted chocolate into the basin stirring every few minuets. Make sure the chocolate is 

melted. Approximately 30 minuets. 
• Adjust heat setting to 6/10 after the chocolate has melted. 
• Turn the control switch “on” and the chocolate should begin to flow through the fountain. 
• Check to make sure all the vents are clear. 
 
 
 

Cleaning Instructions  
 

• Dump the chocolate into the garbage while its still melted. 
• Use a rubber spatula to scrape the basin and tiers.  
• Remove the tiers first, then the auger, then the cylinder. These pieces are dishwasher safe but need to be 

rinsed off first. 
• Wipe out basin with warm, damp cloth. 

 
 

Helpful Hints  
     
      Mix and Max Pounds of Chocolate 
 
 
 
 
 
 
       
       
      Melting and Operating Temperatures 
 

Fountain Size Minimum Maximum Serves Approximately 

Small  6 lbs 6 lbs 40 people 

Medium 6 lbs 12 lbs 75-100 people 

Large 12 lbs 20 lbs 150 people 

Chocolate Heat Setting to  
Melt Chocolate 

Approx Melting 
Time 

Dark 10 45 minuets 

Milk 7 60 minuets 

White 7 60 minuets 

Heat Setting After 
Chocolate is Melted 

6 

6 

5 
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FAQ’s 
 

Q1. Is the fountain difficult to clean?  
Not at all. Once your event has concluded, simply use a rubber spatula to remove the chocolate on the fountain 
cylinder and tiers. The chocolate can then be scooped or poured into a separate container. Paper towels or a 
damp cloth can then be used to wipe the fountain relatively clean. Once the majority of the chocolate is re-
moved, you can place the individual parts (except the basin) of the fountain into a dishwasher to be cleaned 
(Caution! Never place the fountain basin in water! This will cause permanent damage to the electrical compo-
nents.) 
*Note: Chocolate must be disposed of into a trash receptacle. Chocolate disposed of into sinks will harden and 
cause damage to the drainage pipes. 
 
Q2. Can I use any chocolate in the SephraTM Fountains?  
For complete satisfaction, we highly recommend the use of our Premium Fondue Chocolate, specially formu-
lated and ready to use in the fountain by simply pre-melting the chocolate in a microwave on HALF-power as 
instructed on our chocolate bags. It requires no messy mixing of extra oil into the chocolate; saving you time, 
money and producing the perfect chocolate fondue every time. 
 
Q3. How do I melt the chocolate?  
The process of melting chocolate is called “tempering”. Our Premium Fondue Chocolate can be “tempered” by 
the following method: (1) Place one bag of our Premium Fondue Chocolate in the microwave. Heat on half 
power for 3-5 minutes as instructed on the package. It is important to gently massage the chocolate bag every 2-
3 minutes, so that the chocolate will not burn. When the chocolate is melted, simply cut the top corner of the bag 
off, and pour the chocolate into the fountain. You can also temper the chocolate by pouring the chips directly into 
the basin. Melting the chocolate using this process takes about 1 hour. 
 
Q4. Can I use the SephraTM Fountains to melt the chocol ate?  
Yes. The SephraTM Fountain acts as a tempering machine to keep the chocolate at the correct temperature and 
consistency. To use the fountain to melt the chocolate, place the chocolate inside the basin, and turn the control 
knob to “Heat Only” and set the temperature to the highest setting. The chocolate should be stirred occasionally 
as it is melting. Using the fountain to melt the chocolate takes considerably longer (about one 1 hour). 
 
Q5. How much chocolate do I put into the fountains?  
Typically you can run the fountains with 15 pounds of chocolate, however each fountain holds approximately 20 
pounds of melted chocolate (If there is not enough chocolate in the basin, gaps will appear as the chocolate 
flows over the tiers). The basin should be full to within 1⁄2” of the basin rim. As chocolate is consumed by guests, 
more melted chocolate may be added to the basin of the fountain. Be careful not to add too much additional 
chocolate. When the fountain is turned off the chocolate settles into the basin. If too much chocolate has been 
added it will overflow. 
 
Q6. What foods can I dip in the chocolate?  
This is up to your imagination! Typically fruits such as strawberries and bananas work well. Other popular items 
are pineapple, marshmallows, grapes, blueberries, mangos, papaya, apple slices, dried apricots, and pretzels, 
and of course maraschino cherries. Things that are not recommended are foods that produce crumbs, such as 
cakes, blackberries, raspberries, and some cookies. Fingers are not recommended either and can result in some 
very unhappy guests. We recommend providing an ample supply of skewers, plenty of napkins, and small plates 
for your guests to use. 

- CONTINUED - 
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Q7. What do I do if the chocolate has hardened in the f ountain?  
Once the chocolate has hardened in the fountain and the auger within the fountain tower was not previously re-
moved, DO NOT turn the fountain motor on! This will harm the motor and result in PERMANENT DAMAGE! 
Simply turn the fountain control knob to HEAT ONLY. This will gradually melt the remaining chocolate allowing 
you to clean the fountain as normal. 
 
Q8. Can I re-use the chocolate?  
We do not recommend re-using the chocolate due to health concerns and safety. 
 
Q9. Can I use the SephraTM fountains outside?  
In certain instances the fountains will not function correctly outside. In order for the chocolate to flow smoothly 
over the tiers it must maintain a certain temperature. In areas where there are cool breezes or the temperature is 
somewhat cold, the fountain functionality may be affected. A good rule of thumb is this: “If the temperature is low 
enough for guests to wear jackets or coats, it’s not a good idea to use the fountain outside.” Another deterrent to 
outside fountain use may be the presence of chocolate craving insects - which dramatically decrease guest sat-
isfaction! Wind and even slight breezes can also cause disasters when the chocolate fountain is run outside. 
Because of the thin, flowing curtain of chocolate, even a small breeze can cover more than just the strawberries 
in chocolate! 
 
Q10. If the fountain is not working, how do I fix it?  
Sephra Chocolate Fountains have set the industry standards for reliability and you should never encounter a 
problem. If for some reason your fountain is not working correctly, refer to the troubleshooting section of the 
SephraTM Chocolate Fountain Operating Guide. If the problem cannot be resolved, please contact Sun Rental 
customer support staff immediately for additional trouble shooting assistance. We are dedicated to taking care of 
our customer's needs as quickly as possible. This is just one of the ways Sun Rental provides our customers 
with superior quality service. 


