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Mixing instructions

The correct ratio for mixing is 1 part flavouring to 5 parts thick shake. For example, mix 1 litre of Squashies Flavouring with
5 litres of thick shake.

« To achieve the best results, follow these simple steps:

» Measure out your desired amount of Squashies Flavouring.

+ Measure out five times that amount of thick shake.

+ Pour both ingredients into your machine.

+ Turn the machine on and mix until the contents are smooth and fully combined.

«  Serve and enjoy your delicious Squashies milkshake!
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5 cartons + 1000ml of
flavouring

Important Notice

Only products purchased directly from AXB Group can be used inside the Squashies Milkshake machine.

www.axbroup.com
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Operating day/night mode on your machine

Scan to watch a video guide

Day Mode:

To ensure optimal use of your machine during the day, allow sufficient time for the freezing process.
Before turning on the machine, make sure it is filled with syrup we have provided.
Set the machine buttons to the correct position whilst operating in day mode.

Postions of buttons shown is what your machine should look like during hours of service.

R0 100g.
240V - 50Hz

E
RATED CURRENT: 20V

44A
OMPRESSOR CUBIGEL NPY 14 LAB

Light Switch

Night Mode:

to operate night mode, DO NOT turn off your machine at the plug as doing so could damage the machine.

The button positions shown below indicate how your machine should be set during night mode.

www.axbroup.com
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Takmg your machine a part Scan to watch a video guide

1. Lift the lids from the top of the bowls.

2. Carefully detach the bowl, gently pulling to remove the feet from the framework.

3. Toremove the spiral blade and suction cap gasket, carefully pull the plate part of the spiral towards you.
4. Remove the bowl gasket from the back of the evaporator tube.

5. Remove the pin.

6. Remove the handle.

7. Remove the piston plunger.

8. Remove the handle spring.

9. Remove the sealing ring.

10. Ensure all componets are kept safe.

11. Components are dishwasher safe. Never clean components with abrasive cleaners or use boiling water.

www.axbroup.com
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Putting your machine back together

Scan to watch a video guide

1. Make sure to use lubrication when placing the spiral beater gasket back into position.
2. Return the bowl gasket to the back of the evaporator tube.

3. Place the spiral blade back into position.

4. Ensure you put lubrication on the end of the spiral blade

5. Place the handle spring into place

6. Lubricate the pistion plunger before putting back into place

7. Place the pistion plunger and handle back into position.

8. Return the handle pin back into position.

9. Place sealing ring into place inside the bowl

10. Lubricate the inner back of the bowl before attaching to base tray

1. Place the bowl back into position, push feet in to secure the bowl to the base tray.

12. Return lid to the top of the bowl

www.axbroup.com
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Cleanlng yOUI’ maChlne Scan to watch a video guide

To clean your machine, start by carefully removing all components, ensuring that each part is kept in a safe place. All parts

are dishwasher safe but can also be washed by hand.

Use warm water and a sterilizing solution to clean each component thoroughly, avoiding any abrasive cleaners and never
using boiling water.

Handle each piece with care to ensure the machine remains in optimal condition for future use.

L ——

THE AB GROUP

Clean components carefully using
warm water and sterilising solution
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Need to order more syrup, cups and straws?

Qur friendly team is on hand Monday to Friday 9am - Spm to take your order, please quote your name and postcode

when ordering
Phone - 01244 879979

Alternatively you can email us at sales@axbroup.com

Need help with your machine?

Our friendly team is on hand Monday to Friday 9am - Spm for any questions or concerns you may have.
Phone - 01244 879979

Email - support@axbgroup.com
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