
 

  Bringing experience to the table.

BEVERAGE FOUNTAIN
OPERATING INSTRUCTIONS

3, 5 and 7 gallon beverage fountains are designed to circulate clear beverages.
Beverages with pulp, seeds, cut fruit, rinds, etc. will restrict the flow of the liquid.

SET UP
� Pour approximately two quarts of pre-chilled beverage into lower reservoir.
� Turn switch to ON. Beverage should circulate within a minute.
� If beverage does not flow, retry after 10 seconds. You will hear the pump

running.  Add more pre-chilled beverage to fill approximately _ full.
� Hanging beads may need jiggled to allow the flow of liquid through the small

holes.
Do not run the fountain pump without liquid in the system.

Do not immerse the base of fountain.
CLEAN UP
� After use, empty any remaining beverage and fill lower reservoir with two

gallons of warm water. Please do not use soapy water.
� Let this circulate for five minutes. Carefully empty the unit.
� Do not use scouring pads or abrasive cleansers. Do not dismantle the

fountain. Follow this procedure to avoid extra cleaning charges.

SERVING TIPS
� Start with pre-chilled ingredients.
� To help keep beverages cold, place large chunks of ice, frozen shapes or

whole frozen fruit in the reservoir as garnish.
� Carbonated beverages will foam as the liquid circulates. The foam will

subside after 10 to 20 minutes.
� Add more cold carbonated beverages in small amounts to maintain

carbonation.
� Arranged fruit, flowers and leaves make a decorative top for the fountain.

Contact us anytime for questions concerning the use of this equipment.

Monday - Friday 8-5, Saturday 8-Noon  972-381-8000
Fort Worth location closed Saturday

Extended Service Hours  469-576-3747
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