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570 Rudder Rd

Fenton,  MO 63026
P: 636-343-7278
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Consult Grand Rental Station for additional equipment and accessories for your special event.

Frosty Freeze Soft Serve Machine

1)  Rinse inside of hopper with 1 gallon of warm water and drain throught the spigot into a bucket 
and rinse out the drip tray.
2)  DO NOT TAKE THE MACHINE APPART! Unless otherwise instructed.

www.grandrental-stl.com

1) Plug machine into its own standard 15 amp outlet. 

2) Do Not use an extension cord!

3) Make sure the hopper is securely seated on the machine prior to putting any mix in the hopper.  (Press 
firmly, but gently against or near the spigot on the hopper towards the back of the unit to make sure the 
hopper is firmly set.)

4) Attach the drip tray into the holes underneath the spigot; then attach 1 - rounded side panel on each 
side of the hopper if not already attached.

5) Using scissors; cut off the corner of soft serve mix pouch and pour the entire bag of the liquid soft serve 
mix into the hopper; then place the lid back on to the hopper.  Unit will not operate without the lid.

6) Switch on the main power switch, and all 3 of the other switches should be flipped to the ON or (“I”) 
position in order to make soft serve ice cream.  (Power, Light, Snow Flake & Soft Serve Symbol)

7) Now we wait for the magic to happen.  It will take approx. 2 hours depending on the temperature and 
other variables to freeze.

8) Once the Soft Serve is frozen you can adjust the thickness by raising or lowering the temperature next 
to the thermostat.

9) Before dispensing your serving be sure to press the easy dispense button to the right of the spigot to 
make it easier to dispense the product.

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

These guidelines and tips are common-sense suggestions designed to promote Soft Serve 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 encoun-
tered in the use of Soft Serve Machines.  The guidelines are not intended to be all-inclusive, complete descriptions of safe practices, or to supplant or replace 

other additional precautionary measures to cover usual or unusual conditions or situations where common-sense might otherwise dictate.  Accordingly, the 
Grand Rental Station disclaims all liability for, and make no warranty or guarantee of the accuracy or applicability of this information in any situation.

Cleaning Instructions:

Operating Instructions:

http://www.grandrental-stl.com

