
Fairyfloss Machine 
Operating Instructions 

 
1. Always transport the machine upright 
and securely so that it cannot roll around.  
As it is a food machine, all parts of it must 
be inside a vehicle for transportation. 

2. Be especially careful of the Perspex dome 
as this can crack easily if not transported 
carefully. 

3. Place the machine on a strong work 
table as close as possible to the power 
source (Note: anything longer than a 10m 
extension cord may affect the machine 
and the quality of the fairy floss.) 

 

4.Place the bowl on top of the machine, 
ensuring the 4 clip locks line up with the 
clips.  Then clip all 4 into place so the bowl 
cannot move. 

5. Place the perspex dome on top of the 
bowl with the opening facing the front.  
The dome will clip onto the top of the 
bowl. 

 

6.  Use the provided scoop to scoop up the 
provided pre-mixed sugar/colouring.  Note 
that the providedscoop and sugar container 
my vary. 

7. Empty the sugar into the top of the 
hopper. Be careful not to spill any. 

8. Turn on the red power switch.  The hopper 
will start spinning. 

 
 



9. Turn the black dial to clockwise to 
increase the temperature.  The ‘Volts’ 
display on the left will show the power 
being applied.  Use maximum power to 
warm the machine up.  This could take 4-5 
minutes the first time you turn it on. 

 

10. Prepare to ‘catch’ the fairyfloss once 
the machine warms up. 
 
 

11. Once sugar starts firing out of the 
hopper, catch it on the stick by slowly 
rolling it around.  You can also change the 
consistency of the floss by reducing the 
temperature/volts dial. 

12. It may take some practice to make a 
consistent fairyfloss product.  To continue 
to make more serves just add more sugar 
while the hopper continues to spin. 

 
13. CLEANING: Once you have finished, 
pour a small amount of water into the top of 
the hopper while the hopper is spinning.  
This will dissolve any left over sugar and 
fire it out into the bowl.   

14. Then simply take the bowl and dome off 
the base and wash/wipe them with water.  
No chemicals required.  Also check the 
base unit and wipe off any sticky sugar. 
 

 


