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Preset programs

Select function switch

Start/Pause

Power

Child lock

Thickness level indicator

Select thickness switch
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Preset Temperature Best for
How much 

sugar?
How much 

alcohol?

Slushy -2°C

Everyday 

beverages like 

soft drinks and 

juices

6%+ N/A

Wine -7°C

Rose, white wine 

varieties (12.5% 

alcohol content 

or less for best 

results)

10%+ 2.8% to 16%

Milkshake -1.5°C

Dairy based 

ingredients 

(works best with 

a half full cream 

milk, half cream 

based recipe, 

recipes without 

any cream can go 

frothy)

6%+ N/A

Coffee -1°C

Iced coffees (see 

notes on sugar on 

page 10 to 11)

6%+ N/A

Cocktail -5°C

Cocktails and 

spirits (see notes 

on sugars and 

alcohol on page 

10 to 11)

10%+ 2.8% to 16%
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Max water level

Minimum water level
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Serving size Minimum sugar content required

240mL 14.4 grams

355mL 21.3 grams

591mL 35.46 grams
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Serving size Maximum alcohol content

3 cups 1 /2 cup

4 ½ cups ¾ cup

6 cups 1 cup

8 cups 1 ¼ cups
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Problem Possible issue Solution

All icons and thickness bar 

light up and flash

Poor contact between the 

feeding barrel assembly 

and the micro switch.

Inspect the barrel assembly to 

ensure it is installed correctly and 

lock the barrel lever.

The mixing blades are 

making a crackling sound

The low sugar content 

of the ingredients used 

causes the evaporator 

to freeze, or the setting 

temperature is too low and 

the slushy is too hard.

Use ingredients with a higher sugar 

content, see ‘sugar content section’ 

for details.

The mixing blades are 

making a crackling sound

The mixing blade is not 

properly assembled or is 

damaged.

Properly assemble the mixing blade 

or contact Kitchen Warehouse 

Customer Service for a replacement 

blade. 

Display icons all light up 

and flash

Stirring motor jammed or 

mixing blade not installed 

properly or damaged.

Ensure you have used appropriate 

ingredients or choose a different 

preset. 

Disassemble the feeding barrel and 

mixing blade to clean it to clear any 

blockages.
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Slushy not reaching 

desired consistency

Incorrect thickness/

temperature level

Were correct amounts of sugar and 

alcohol used? Check ingredients 

guide and adjust.

Recipes with only milk may stay 

fluid or turn frothy. Use recipes with 

half cream and half milk, or add 

water for better texture.

Temperature not cold enough. 

Increase thickness level. Choose 

a preset program with a lower 

temperature or adjust manually. 

Does machine have enough space 

around it? Place at least 8cm away 

from walls and other objects to 

allow heat to escape.

After slushing, it will stay cold in the 

barrel but texture may soften over 

time. Restart the preset to restore 

texture. It’s faster the second time 

as the ingredients are already cold.

If the recipe you’re using hasn’t 

reached the desired thickness 

within 60 minutes, increase the 

thickness by another level and run 

the preset for another 15 minutes 

before retesting the consistency. 

Repeat this process until a 

satisfactory result is achieved. 
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Distributed by Kitchen Warehouse. 

Wolstead is a registered trademark of Kitchen Warehouse Pty 

Ltd. The printed material appearing in this document and related 

packaging is protected by copyright.

Kitchen Warehouse Pty Ltd

1 Pensioner Guard Road

North Fremantle, WA, 6159

www.kitchenwarehouse.com.au

1800 332 934

customerservice@kitchenwarehouse.com.au


