
 

 

 

 

I N S T R U C T I O N S 
Cotton Candy Machine 

 
WARNING:  DO NOT USE AN EXTENSION CORD. 
DO NOT put hands or objects in or near rotating spinner head of the machine 

while it is operating.  Keep foreign objects out of the head.  For safety, always 
use a floss bubble. 

DO NOT fill spinner head with sugar while it is rotating. 

 
• Wear Eye Protection 

 
• Use Floss Cone to Collect Cotton Candy 

 
• With Main Switch still OFF, fill floss head about 90% full with sugar (do 

not overfill).  While filling, there may be a vibration type noise until 
the head is full.  Whenever you add sugar to the floss head, always fill it 
about 90% full. 

 
• NEVER ADD SUGAR WHEN THE MOTOR IS NOT RUNNING. 

 
• Before turning the power on, manually turn the head to balance out the 

sugar.  This will eliminate excessive vibration of the head. 
 

• Plug in floss machine, turn “Main Power & Heat” switch to ON position. 

 
CAUTION:  Never operate the equipment for a prolonged period of time with 

the HEAT CONROL in a position that causes the sugar to smoke.  This will 
result in excessive carbonization of the ribbon (heat element).  If you smell 
burning sugar or see smoke, reduce the heat. 
 

• Turn “Heat Range” knob to Position “A”.  Rotate “Heat Control Fine 
Tuning” knob to maximum position (Position #8).  This will produce the 
fastest possible ware up.  You should start making floss in a few 
seconds.  When the unit gets up to heat, it will probably start to smoke.  
Reduce the “Heat Control Fine Tuning” setting to eliminate the 
smoke.  If smoke continues, turn the “Heat Range” switch knob to 
Position “B”, and set the “Heat Control Fine Tuning” knob to Position 
#8.  If smoke still continue, reduce the “Heat Control Fine Tuning” 
setting and if necessary, turn “Heat Range” knob to Position “C”. 

 

  NOTE:  You can fine tune in all three (3) heat range positions. 



 
 
 
 
 
 

 
Once you find the ideal setting for the “Heat Range” switch and “Heat 
Control Fine Tuning” knob, you should be able to operate near these 
same positions each time you operate.  If you operate the unit at “start 
up” setting, you will “carbonize” the ribbon. 
 

• Pick a cone; if it sticks in the stack of cones, twist it off the stack. 
 

• Hold an inch or two of the pointed end of the cone between two fingers 
and a thumb.  With a light flicking action, roll cone in the web of floss 
building up in the pan.  Lift the cone up with the ring of floss attached 
and rotate the cone to wrap the floss.  DO NOT roll floss while the cone 
is inside the pan.  This will pack the floss too tightly. 

 
• If the floss fails to stick to the cone, pass the cone near the spinner 

head to pick up a “starter” of melted sugar.  Lift the cone out of the 
pan and wrap the floss with a “figure eight” movement of the hand.  
This leaves giant pockets and makes the final product appear larger.  
Make sure room humidity is not too high, or the product will be 
“heavy”. 

 
• Work floss away from the center of the machine.  You may make several 

servings, approximately up to 10 at a time, but you will have to stop to 
allow the machine to cool to prevent the sugar from burning. 

 
• Once you have made the servings, you MUST TURN OFF THE HEAT 

SWITCH FIRST.  This step is crucial to prevent sugar from clogging and 
burning. 

 
• Allow machine to cool for a few minutes. 

 
• When you are ready to make more servings, repeat the above steps. 

 
• When finished, TURN OFF HEAT SWITCH FIRST. 

 
• When cool, turn OFF the motor switch. 

 

CLEANING 
 
PLEASE DO NO ATTEMPT TO CLEAN THIS MACHINE AS PROBLEMS MAY 
OCCUR. 
 

 
 
 



 


