
 

Cotton Candy Machine 

TIPS FOR TROUBLE-FREE OPERATION 

1. Make sure to loosen the 2 side bolts so the machine runs smoothly. These are tightened for transportation 

purposes only. Re-tighten for return.  

2. Plug in floss machine and turn main power and motor switch to “on”. 

3. ALWAYS add sugar with the motor running. 

4. Do not overfill. Start with 1/3 cup of floss.  

5. Reduce “heat control fine tuning” setting to eliminate smoking of machine. Otherwise, these settings will not need 

to be adjusted. 

6. Determine optimum setting for “heat range” and “heat control fine tuning.” 

 

COTTON CANDY “FLOSS” MAKING PROCEDURES 

1. Note the direction of the floss as it is spun off the floss head.   

2. Hold the cone an inch or two at the pointed end between two fingers and thumb. 

3. Break into the web of floss with a light flicking motion.  

4. Lift up the cone with the ring of floss attached and wind the floss onto the cone.  

5. Roll floss on outside of pan ONLY. 

6. Turn the ring of floss onto the cone in a figure “8” pattern to make a larger web.  

7. If making a large batch it is easier to gather the floss with your hand in the same sweeping motion. Wear gloves.  

CLEANING TIPS  

1. Run all the sugar out of the floss head. No need to clean.  

 

 

 

For questions or additional help you can call us during store hours at 231-737-7368 or after hours at 231-740-5622 

Check out other items to rent at RediRental.com 

Check out our “Redi Rental Cotton Candy Machine Tutorial” Video at: 

https://www.youtube.com/watch?v=x4L3a_c9LKo&feature=youtu.be 


