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IMPORTANT
SAFEGUARDS

When using an electrical appliance, basic
safety precautions should always be
followed, including the following:

1. READ ALL INSTRUCTIONS BEFORE
USING THIS APPLIANCE.

2. Do not touch hot surfaces. The
basin and sides of the fountain base
may be hot during use.

3. To protect against electrical shock,
keep the base of the appliance away
from water or other liquids.

4. Keep hands, hair, and loose
clothing away from moving parts.
Never place any object inside the
cylinder or vent holes while the
appliance is in use. Doing so may
cause severe injury to persons or
damage to the appliance itself.

5. Close supervision 1is necessary
when the appliance is used by or
near children.

6. Do not operate the appliance if you
observe damage to the electrical
cord or plug or if the base of the
appliance has been dropped or
damaged in any manner. If the
appliance is damaged, consult the
“WARRANTY”  section of this
manual.

7. Unplug the appliance from the
electrical outlet when not in use,
before putting on or taking off
parts, and before cleaning.

8.

10.

11.

12.

13.

14.

Do not allow the electrical cord to
come into contact with hot surfaces.
An extension cord may be used if
necessary. Care should be taken to
position the electrical cord so that it
does not create a hazard by hanging
over the table or counter edge in a
way where it might be tripped on or
pulled by those around the
appliance.

The use of accessory attachments,
other than those made available
specifically for use with this
appliance, is not recommended by
the manufacturer, may cause injury,
and will void your warranty.
Extreme caution must be used when
moving an appliance containing hot
liquid.

This appliance is intended for
indoor household use. Use of the
appliance  outdoors is  not
recommended.

Do not use the appliance for other
than intended use.

Observe and follow customary
sanitation guidelines when using the
appliance.

WARNING: TO REDUCE THE
RISK OF ELECTRICAL SHOCK
OR FIRE, DO NOT REMOVE
THE BASE PANEL. INTERNAL
COMPONENTS ARE NOT USER-
SERVICABLE. REPAIR SHOULD
BE PERFORMED ONLY BY
AUTHORIZED PERSONNEL.

trace your shipment. Sephra L.P. is not
responsible for in-transit damage or for
packages not delivered to us. Lost and/or
damaged products are not covered under
warranty.

Your Sephra Home Chocolate Fountain
has been manufactured to strict
specifications and has been designed for
use only with authorized accessories and
replacement parts. This warranty
expressly excludes any defects or
damages caused by accessories or
replacement parts, or by repair service
other than as authorized by Sephra L.P.

Sephra L.P. is not responsible for
consequential damages relating to
fountain use or misuse, such as damage
to home furnishings, clothing, or other
household items.

Excluded from this warranty are
damages or defects which resulted from
other than normal household use, such as
commercial use, abuse, or damage
caused by accident, impact, negligence,
improper maintenance, or storage
contamination and deterioration due to
water or other liquids or insect
infestation.

This warranty excludes all incidental or
consequential damages. Some states do
not allow the exclusion or limitation of
these damages, so they may not apply to
you.
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ELITE CHOCOLATE FOUNTAIN COMPONENTS

Quick reference guide

Elite Chocolate Fountain:
To activate power—Press ON/OFF/POWER button.

To change heat setting—Press HEAT button. Each time the button is pressed
the heat setting will cycle to the next temperature. Note which LED light is lit.

To start the motor—Press START button. Auger will turn,
To stop the motor— Press STOP button.

If fondue curtain is gapping, check to see if:
e  Fountain has enough chocolate
e  Fountain is level
e  Air is trapped in cylinder. Turn motor off for 15-30 seconds
to release air.
e Chocolate is correct viscosity

Recommended Temperatures:
Dark—Medium/High
Milk—Medium/Low
White—Medium/Low

THANK YOU!

We appreciate your business and hope that you enjoy your Sephra Home
Chocolate Fountain with family and friends for many years. Please call us toll-
free at (888) 9-SEPHRA (973-7472) or contact us at www.sephra.com with any
questions or comments or to place an order. We are here to assist you and help
you get years of enjoyment from this fine appliance.

Welcome to the Sephra family.
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INSTRUCTIONS
FOR USE

ASSEMBLY

See illustration on pages 4.

. Wash all of the removable
components and the stainless steel
basin in hot, soapy water. Dry
thoroughly. DO NOT ALLOW
WATER OR OTHER LIQUIDS TO
ENTER INTO THE BASE OF THE
APPLIANCE THROUGH ANY
VENT HOLES LOCATED ON THE
SIDES OF THE FOUNTAIN OR
THROUGH THE BOTTOM GRATE.
DO NOT IMMERSE THE
FOUNTAIN BASE IN WATER.

2. Place the base of your Sephra Home
Chocolate Fountain on a sturdy, level
surface. If the fountain is not level it
will still operate, but the fondue will
gap on one side and will not have the
“curtaining” effect. The fountain has
adjustable feet to assist you in leveling
it if your surface is not level.

3. Align the notch in the top cylinder
(3a) with the key(s) in the bottom
cylinder (3b) and fit securely together.
Slide the cylinder sleeves (3c) onto the
basin pegs (6).

4. While holding the knob at the top of

the auger (5) insert the auger into the

cylinder. Make sure the auger fits into
place over the spindle centered in
between the basin pegs. Twist the
auger clockwise to make sure it is
properly positioned; you should feel
some resistance as you turn the auger.

If melting chocolate in the basin, wait

—

until the chocolate is completely
melted before inserting the auger.
Failure to do so may damage the
fountain or cause it to malfunction.

5. Slide the bottom tier (4) over the
cylinder until it stops in position. Slide
the top tier (2) over the cylinder in the
same manner until it stops.

6. Slide the crown (1) into the slots at the
top of the cylinder and over the knob
of the auger. The widest part of the
crown should be at the top of the
fountain.

PREHEATING THE
BASIN

Make sure the basin (7) is tightened
securely to the base (8) by turning it
clockwise. Do not over-tighten. Plug
the appliance into an electrical outlet;
fountain should beep once. Press the
ON/OFF/POWER button. The green
LED light above the power button will
light up indicating the fountain is on. A
yellow LED light will be on above the
OFF temperature position. Each time
the HEAT button is pressed, the
temperature will cycle to the next heat
setting. A red LED light will indicate
the current temperature setting. This
light should blink intermittently when
heat is on. Set the temperature to HIGH
for about 5 minutes prior to adding any
fondue requiring heat. Turn the
temperature down to the operating
temperature before fondue is added to
the basin.

CAUTION: DO NOT TOUCH THE
FOUNTAIN BASIN WHILE IT IS

remove the tier set from the fountain
so chocolate will not cause the parts to
harden together.

ADDITIONAL TIPS

1

Always observe proper fondue
etiquette when using a Sephra Home
Chocolate Fountain. Provide each
guest with a plate and skewers. Two-
pronged plastic, metal, or wooden
skewers may be ordered at
www.sephra.com. Guests should use a
separate skewer for each food item.
For health and safety precautions, it is
recommended that food not be eaten
directly from the skewer but
transferred to the guest’s plate and
then eaten. Always provide a generous
supply of napkins.

. Cut all dipping items into small, bite-

sized pieces so they may easily be
placed on the skewers. Those enjoying
the fondue should never “double dip”,
placing a food item that has been
bitten back into the chocolate or
fondue flow.

Oil-based colorings and flavorings
may be added to chocolate for a
unique touch. These can be ordered
online at www.sephra.com or at craft
or bakery supply stores. Water-based
colorings and flavorings found at most
grocery stores will cause the chocolate
to harden.

. Do not add chocolate or fondue that

will exceed the basin’s maximum
capacity. Doing so will cause the
fondue to overflow from the basin
when the motor is turned off.

If not cleaning the fountain
immediately after use, make sure to

i |
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STARTING THE

FOUNTAIN
._._gm TO HAVE SOME FUN!

1. Ensure that the fountain is on a sturdy,
level surface.

2. Make sure you have followed the
“PREHEATING THE BASIN” directions
on page 6.

3. Turn the motor on by pressing the
START button. The auger will carry
the fondue up through the cylinder,
allowing it to flow down over the tiers
and back into the basin. Air is often
trapped inside the cylinder when the
fountain is first turned on. Air in the
cylinder will cause the fondue
curtain to gap. To remedy this,
simply turn the fountain off for
about 15-30 seconds and then turn
it back on. Repeat this procedure if
necessary.

4. Scrape the chocolate from the basin
with a spatula and stir occasionally
throughout use to avoid scorching.

5. Enjoy dipping a variety of foods into
the cascading fondue. See the list of
suggested dipping items in the manual
introduction for ideas, Reusable
forked skewers are provided with your
fountain. Additional skewers may be
ordered online at www.sephra.com.

ADDING ADDITIONAL
FONDUE TO THE

FOUNTAIN
FOR CHOCOLATE:

As the chocolate is depleted, add more
melted chocolate to the basin. DO NOT

ADD UNMELTED CHOCOLATE
CHIPS TO THE FOUNTAIN
UNLESS YOU FIRST STOP THE
MOTOR AND ALLOW TIME FOR
THE CHIPS TO THOROUGHLY
MELT. Failure to do so may cause the
fountain to malfunction!

For other Fondues:

‘When running other fondues, be sure the
fondue you are adding is near the same
temperature as the fondue running
through the fountain. Adding fondue of a
different temperature could affect the
flow. Always check the viscosity of the
fondue with the viscosity funnel
provided before adding it to the basin.

Keep a ready supply of Sephra Fondue
Chocolate on hand for the next
impromptu party or special occasion. To
order chocolate, please visit
www.sephra.com.

CLEANING AND
MAINTENANCE

Clean each fountain component
thoroughly before and after every use.
This will help keep the fountain in
excellent working condition for years of
continued use and enjoyment. Never use
abrasive scouring pads or scouring
powders to clean the stainless steel basin
or tier set components.

When disassembling the tier set be
careful to pull the cylinders and other
parts apart rather than twist them as
plastic may crack if twisted against
notches.

L o

1. When finished using the fountain turn

it off by pressing the
POWER/ON/OFF button.

2. Always unplug the power cord from

the electrical outlet before cleaning
the fountain. Never permit the
electrical cord to come into contact
with water. Allow the fountain to cool
approximately 10 minutes before
cleaning as fountain basin will be hot.

3. With a paper towel or food handler

glove, remove the crown from the top
of the cylinder and lift the auger out of
the cylinder. Use a spatula to scrape
excess chocolate from auger back into
the cylinder as you lift it out.

4. Using a rubber spatula, scrape any

remaining chocolate or fondue off the
tiers, allowing it to flow down into the
basin.

5. Remove the tier set and transfer itto a

sink to disassemble. Rinse parts off
with hot, soapy water. All removable
fountain components are dishwasher-
safe. Plastic components will stay
looking newer if you wash them by
hand in hot, soapy water and then
rinse and dry them thoroughly.
ALWAYS USE THE TOP RACK
OF THE DISHWASHER WHEN
WASHING PLASTIC FOUNTAIN
COMPONENTS. I[F THE HEAT ON
YOUR DISHWASHER IS TOO
HIGH, IT MAY WARP THE
PLASTIC PARTS.

. Pour the leftover chocolate into a

sturdy plastic bag for disposal and
scrape out of basin with a spatula.
NEVER POUR CHOCOLATE
DIRECTLY DOWN THE DRAIN.
Chocolate poured down a drain may
harden in the pipes and result in
damage and blockage of the drain
system. For sanitation purposes, we do

not recommend reusing the chocolate.
However, letting the chocolate harden
and re-melting will not compromise
its quality.

7. Wipe the base of the fountain with a

warm, damp cloth to remove any
residue and dry thoroughly. DO NOT
IMMERSE THE BASE OF THE
FOUNTAIN IN WATER OR
ALLOW LIQUIDS TO ENTER ANY
VENT HOLES IN THE HOUSING.
Doing so will cause damage to the
electrical components and void the
product warranty.

TROUBLESHOOTING

1. The fondue is not flowing evenly

over all of the tiers:

This may be because:

a. The fountain is not level. If the
fondue is flowing to one side more
than another, move the adjustable
feet to raise that side of the
fountain.

b. Air is trapped in the cylinder. Turn
the fountain off for 15-30 seconds
and allow the air to escape. Turn the
fountain back on. Repeat if
necessary.

c. There is not enough fondue in the
basin. The Elite fountain requires 4
pounds of chocolate or 7 cups of
fondue in them at all times to create
a solid curtain. If you start to see
gapping during your event, add
melted Sephra Fondue Chocolate or
other fondue to the fountain.

d. 4 food item is blocking the flow of
fondue at the base of the cylinder. If
a food item fell into the basin and
could be blocking the flow, simply




The easiest way to melt When you start your fountain if the Melt your chocolate correctly.
your Sephra Chocolate chocolate does not cascade Make sure you have enough chocolate.
is in the microwave. over each tier you may need When in doubt, “Burp” your fountain.
- to “Burp” your fountain.

Melting instructions are
on the back of each bag. Turn this flyer over for instructions. Enjoy!

| Call the Helpline: SEPHRA® _-

(877)617-8803

Tip & Troubleshootng Techniques: Helpline: (677) 617-6803
1. DID YOU MELT YOUR CHOCOLATE CORRECTLY?

Each bag of Sephra chocolate has melting instructions on the back of the bag.
-Belgian & Premium chocolate: Heat one (2Ib) bag in the microwave for 2 minutes at 50% power.

Massage the bag for approximately 20 seconds, pushing the chocolate around. Heat
the bag for another 2 min at 50% power. A total of four minutes is usually enough.

-Melts: Heat one (2LB) bag in the microwave for 1 minute at 50% power. Massage the bag for
approximately 20 seconds and repeat the heating and masssaging process for
three more cycles. The bag should be melted by the 3rd or 4th minute.

2. DOES YOUR FOUNTAIN HAVE ENOUGH CHOCOLATE?
-The Select requires a minimum of 3lbs and a max of 4lbs. %U Rp
-The Classic & Elite require a minimum of 41bs and a max of 6lbs. L

3. BURPING YOUR FOUNTAIN:
When you initially start your fountain, sometimes an air bubble will get trapped
in the center cylinder. This air bubble will act like a cork and impede the flow of
chocolate up the center cylinder. To clear this air bubble, turn the fountain off for
approximately 20 seconds; you should see air bubbles popping in your bowl or :
at the top of your fountain in the crown. WHEN IN DOUBT, “BURP YOUR FOUNTAIN.”




CALL TODAY
(858) 675-3088

SEPHRA

Baking Couverture Chocolates and Fountain Ready

SEPHRA e
Sephra & Sephra
Premium Milk . Premium White

, Chocolate Chocolate

N 7 N
Nutritton Facts

Serving Size 40g Servings Per Container 23

Sephra
Premium Dark
g, Chocolate

3 \

Nutrition Facts

Serving Size 40g Servings Per Container 23

Did you know?

utrition Facts
Serving Size 40g Servings Per Container 23

Amount Per Serving
Calories 238 Calories from Fat 146

Per Serving
Calories 220 Calories from Fat 120

! Per Serving

.Om_o—‘mmm 210 ,Omuoﬁwmm from Fat 130

% Daily Value* % Daily Value* % Daily Value*

a2.000

Daily

Ingredients: Sugar, chocelate liquor, cocoa

cak

Ingredients: Sugar, cocoa butter, whole milk powder,

Total Fat 15g 23% Total Fat 14g 22% Total Fat 169 25%
- Salurated Fat 9g 45% - Saturated Fat 99 45% - Saturaled Fat 10g 50%
- Poly Unsaturated Fat 0.5g - Poly Unsaturated Fal_0.5g - Poly Unsaluraied Fal  Og

- Mono Unsaturated Fat  5g - Mono Unsaturated Fat_ 5g - Mono Unsalurated Fat  6g

Cholesterol 0Omg 0% Cholesterol 10mg 3% Cholesterol 8mg 3%
Sodium Omg % Sodium 30mg 1% Sodium 32mg 1%
Total Carbohydrate  23g 8% Total Carbohydrate 229 7% Total Carbohydrate  21g 7%
- Dietary Fiber 39 12% - Dietary Fiber 19 4% - Dietary Fiber Og 0%
- Sugars 179 - Sugars 20g - Sugars 219

Protein 2g 4% Protein 3g 8% Protein 29 5%
Vitamin A % | Vitamin C 0% Vitamin A 0% | Vitamin C 0% Vitamin A Vitamin C 1%
Calcium 2% { tron 15% Calcium Iron Calcium Iron 10%

nt 0.

Your Daiy

1 € need 4 ¥
Calories 2,500 Calories 2,000 2.500 Calories 2,500
Less Than 80g tLass Than 659 80g Fat Less Than 80g
Less Than ) 25q Less Than 209 25¢g Saturated Fat Less Than 259
Less Than 300mg 300mg J00mg 300mg Cholesterol Less Than 300mg 300mg
Less Than  2400mg  2.400mg Omg 2,400mg Sodium Less Than  2,400mg 2,400mg
300g 3750 e 3004 3759 Total Carbohydrate 300g 3759

25g 309 Dietary Fi 259 300 ary

505 659 Prolein 50g G50 Prolein

Ingredients: Sugar, cocoa butter, whole milk powder,

emulsifier: soy lecithin, vanilla extract, May contain
traces of nuts and milk proteins.

chocolate liguor, nonfat dry milk, butteroil,
oy lecithin, vanilla extract. May contain

butter, emulsifier: soy lecithin, vanilla extract,
ay contain traces of nuts and milk proteins.

emulsific

Y. \! aces of nuts and milk proteins. P, \_ Y,
TRANS FAT & GLUTEN FREE

TRANS FAT & GLUTEN FREE
Kosher Dairy Certified @D

TRANS FAT & GLUTEN FREE
Kosher Dairy Certified @D

Kosher Dairy Certified @D

35% Cocoa / 36% * Fat Content 37% Cocoa Butter / 40% * Fat Content

59% Cocoa / 38% Cocoa Butter

Shelf Life: Premium Milk 18 Months Shelf Life: Premium White 12 Months

Shelf Life: Premium Dark 24 Months

* Fat content combines cocoa butter, dairy fat * Fat content combines cocoa butter, dairy fat.
and cocoa liquor.

Sephra, L.P. 11035 Technology Place, Suite 100, San Diego, CA 92127 * p (858) 675 3088 f (858) 675 3051 ¢ info@sephra.com www.sephra.com



