
Mini 
 
 

 
Easy to use, is the perfect ice cream maker to get professional results at 
home. Small, with a large bowl non-removable, stainless steel spatula and 
powerful and robust refrigeration system, the mini machine allows to reach 
professional performance without pre-cooling. Made of Stainless Steel, 
compact, attractive, it has a modern design and suitable for any room and 
kitchen. 

 

Technical Sheet 

Max ingredients capacity (L) 0,75 
Bowl capacity (L) 2 
Preparation time (min) 30/40 
Dimension height, width, depth (cm) 27x45x30 
Net weight (kg) 18 
Power (W) 200 
Paddle iduction motor (RPM) 80 
Mechanic timer (min) 60 
Standard current single phase 110/60 – 230/50 
Refrigerant  R134A 
Body Stainless Steel 
 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 

USER MANUAL 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 



 

 

 
IMPORTANT PRECAUTIONS 
 
These instructions are in place to ensure the equipment is used safely and to its optimum performance.    
 
CONDITIONS OF USE 
 
 Do not use the appliance if the power cable is damaged, if it has been dropped, if the is any visible damage 

to it of if it is not working correctly. 
 Never place the appliance, the power cable or the plug in water or in any other liquid.  Use the appliance 

on a stable work surface away from water. 
 Disconnect the appliance when not in use and before cleaning. 
 For your safety, only use accessories and spare parts suitable for the appliance. 
 The paddle has a sharp edge, use caution when cleaning. 
 Keep hands and utensils away from the bowl while the ice cream machine is running to prevent personal 

injury or damage to the appliance. 
 Ensure the power cable is secure and out of reach.   
 Do not obstruct the ventilation grills. 
 Check the electrical supply is correct for your mains supply. 
 Always ensure the appliance is connected to an earthed socket. 
 Do not pull the power cable in order to unplug the appliance. 
 Always use they appliance with its cover in place. 
 Do not pour hot mixtures into the appliance  
 Do not get the central pin wet at any time 
 
Do not exceed the ingredient capacity shown when making your Gelato: 
Mini  -  0.75 lt. 
Stella  –  1.5 lt. 
Giardino  –  2.5 lt. 
Club  –  2.5 lt. 
Consul  –  3.5 lt.  
 
Overfilling the machine can cause damage to the machine and void your warranty. 
 
INSTRUCTIONS FOR USE 
 

1. Plug the appliance into a single-phase 220V wall socket, or a socket with the voltage shown on the 
appliance itself. 
 

2. Fire & Ice highly recommend that you set the timer for 20 minutes at a time to ensure you get the 
best results and you do not over churn or over freeze your product.  
 

3. Make sure the appliance is working completely by testing the two switches (‘Paddle’ and ‘Cold’) 
while the appliance is empty. 
 

4. After testing, pour the mixture you wish to churn with the machine turned off and the paddle and 
locking screw in their correct position. 
 

DO NOT POUR HOT MIXTURES INTO THE APPLIANCE AND DO NOT EXCEED THE AMOUNT 
INDICATED ON THE SPECIFICATION. 
 
 
 



 

 

 
 

5. Start the machine by switching on both the churn (paddle) and refrigerator switches and set the 
timer for 20 minutes. After 20 minutes, check your product. Fire and Ice recommend for best 
results you regularly check the product to ensure it does not over freeze, as this will damage to the 
working components. 

6. As your product freezes, you can run the unit for a few minutes at a time with just the paddle switch 
on. 

7. Once your product is a suitable consistency, let the unit run for a final 5 minutes with only the 
paddle switch running.  

8. Remove the product from the bowl and store immediately in your freezer. 
9. Should you make a second batch shortly after the first batch the production time will be slightly 

shorter. 
 
 
MACHINE CLEANING 
 
Remove the locking screw and lift out the paddle block.  
Wash the bowl with a mild detergent and warm water. Do not use a scouring pad when cleaning. 
Put the paddle back making sure it is locked into exactly the right place. 
 
DO NOT GET THE CENTRAL PIN WET. 
TO AVOID BREAKING THE DRIVE GEAR, DO NOT LET THE ICE CREAM HARDEN EXCCESIVELY. 
 
MAINTNENCE 
 
We recommend that you have your ice cream machine service once every 12 months. 
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