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Vevor Single Serve Ice Cream Machine Instructions
IMPORTANT: PLEASE DO NOT PLACE MACHINE ON IT’S

SIDE:

e Plug machine into a regular outlet: (110 volt, 60HZ, 1000W) Make sure the
machine is not right up against the wall, the fans in the back of the
machine need air flow.

e On the front of the machine, turn black toggle switch on the right hand side
of the machine to the right. This will turn the machine on.

e A display screen will pop up showing set, fresh, wash, and auto. It will also
show the current temperature of the hopper and the cylinder. At the very
top of the screen you will see the hardness setting. Currently this is set to
7.

Pour a gallon of ice cream mixture into the top hopper.
Once the mixture has stopped bubbling at the top press auto button. This
will start the process of freezing the ice cream.

e You will see a % sign below an ice cream cone. Once this reaches 100%
(this could take 15-20 minutes), the ice cream has fully formed.

e You may start dispensing ice cream. You will notice the % sign will
fluctuate as you dispense your ice cream. This is normal and you do not
need to wait for it to be at 100% to dispense the next cone.

e \We do ask that you allow 30 seconds between each cone to allow the ice
cream in the cylinder to fully form. If you dispense cones too quickly, you
may end up with runny ice cream.

e There will be a red flashing “mix” light at the bottom left hand corner when
the ice cream mixture is running low in the hopper. Please add more at
this time.
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Adjusting the settings and using the Fresh button:

e The hardness setting on the machine is recommended to stay at 7-8.
However if you would like to readjust the settings you may press the Set
button, and click user settings. This will take you to the screen to adjust the
hardness of the ice cream.

e |[f you are finished using the machine for the time being but would like to
use it at another time, you can press stop on auto and go back to the main
screen. There you will see the fresh button. This will allow the ice cream
to remain refrigerated until you are ready to use it again.

Cleaning the machine:
e When you are finished with the machine, drain all the ice cream out

of the hopper.

e Click the stop button. This will stop the machine from forming ice
cream.

e Pour hot water into the machine and press wash. Let run for 2
minutes. Drain out of the machine.

e Continue to run hot water through the machine until the water runs
clear.

e Turn off and unplug the machine.

Additional instructions can be found on the QR code on top
of the machine.




