SALTATY U

CRETORS CARAMEL CORN MIXER - DIRECTIONS CMI
MODEL CR25E & CM25C 6/91

ELECTRICAL DATA

DOMESTIC

This machine is designed to operate on:120/208 or 120/240 volts,

3 Wire 60 cycle, Single Phase.
TOTAL ELECTRIC LOAD: 3000 Watts, 17 AMPS.

EXPORT

This machine is designed to operate on: 230 volts, 2 Wire 50 cycle Alternating Current.

TOTAL ELECTRIC LOAD: 3000 Watts, 9 AMPS.

INSTALLATION

This machine should be placed in a prominent location and set reasonably level. The
pedestal must be bolted down securely with 1/4" bolts. Remove the switch plate for access
to bolt holes in the pedestal base.

Do not connect to a higher voltage or different type current than indicated above or damage
will result for which we cannot assume responsibility. For efficient operation, it is
important that this machine have an ample supply of electric current of proper voltage.

With this machine we are sending a large can for measuring popped corn, one spray bottle
for applying Non-Stick, one metal scoop, a sample box of C.K.C. powder and the special
receptacle which your electrician should install in the electrical outlet.

OPERATION

To make a batch of Caramel corn, proceed as follows:

1.

Spray the bottom, inside walls, mixing blades and stationary bars on
the inside walls of the mixer with Non-Stick. This serves to keep the
mixer clean and also helps the caramel corn to separate into individual
kernels after being coated.

Put the contents of one bag of Cretors Mix into the mixer and follow the
instructions sent with the mix.

Turn on switch marked HEAT. Turn on switch marked MOTOR briefly
to distribute mix uniformly over the bottom of the mixer.

Set the thermostat on the side of the mixer pan to #7 which is about
300°F. It may be necessary to adjust the temperature higher or lower
to get the color and flavor you desire.

When the mix reaches the thermostat setting, the heat will
automatically turn off which will also turn out the pilot light and sound
the buzzer. At this time turn off the heat switch, turn on the motor




