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Omega M1000 Commercial Milk Shake Maker Single Spindle
Instruction Manual

Model: M1000

INTRODUCTION

The Omega M1000 Commercial Milk Shake Maker is designed for efficient and consistent mixing of various beverages and
batters. This single spindle unit features a powerful 1/3 horsepower motor and a durable stainless steel mixing cup, ideal for
creating frothy milkshakes, malted milks, and other blended items. This manual provides essential information for the safe and
effective operation, maintenance, and care of your appliance.
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Image: The Omega M1000 Commercial Milk Shake Maker, black in color, shown with two finished milkshakes in tall glasses, demonstrating its primary
function.

SAFETY PRECAUTIONS

To ensure safe operation and prevent damage to the appliance or injury, please observe the following precautions:

Always unplug the unit from the power outlet before cleaning or when not in use.

Do not immerse the motor base in water or other liquids.

Keep hands, utensils, and clothing away from the mixing spindle during operation.

Ensure the mixing cup is properly seated before starting the machine.

Do not operate the appliance with a damaged cord or plug, or if it malfunctions or has been dropped or damaged.

This appliance is intended for commercial use. Use only as directed in this manual.

COMPONENTS



The Omega M1000 Commercial Milk Shake Maker includes the following main components:

Motor Base with Spindle

Removable Stainless Steel Mixing Cup (28 oz capacity)

Control Knob (for speed selection and pulse function)



Image: A close-up view of the stainless steel mixing cup, featuring the Omega logo.

SETUP



Before first use, ensure all packaging materials are removed and the unit is placed on a stable, level surface. Clean the mixing cup
and spindle according to the cleaning instructions.

1. Unpack the milk shake maker and all its components.

2. Wipe the motor base with a damp cloth. Do not submerge.

3. Wash the stainless steel mixing cup and removable spindle with warm, soapy water, then rinse thoroughly and dry.

4. Place the unit on a clean, dry, and stable countertop.

5. Ensure the power cord is accessible and can be plugged into a grounded 120V outlet.



Image: The Omega M1000 unit with the stainless steel mixing cup correctly positioned on the cup rest, ready for operation.

OPERATING INSTRUCTIONS

The Omega M1000 features three speeds and a pulse function for versatile mixing. Follow these steps for operation:

1. Prepare Ingredients: Add your desired ingredients into the stainless steel mixing cup. Do not overfill; ensure there is
enough space for mixing without spillage.

2. Position Cup: Place the mixing cup onto the cup rest. The cup should slide into position easily.

3. Engage Mixing: Gently push the mixing cup upwards into the safety interlock. This action will activate the mixing spindle.

4. Select Speed: Use the control knob to select one of the three available speeds (Low, Medium, High) or the Pulse function
for short bursts of mixing.

5. Mix: Allow the machine to mix until the desired consistency is achieved. The powerful motor and spindle will aerate mixtures
for smooth results.

6. Stop Mixing: Pull the mixing cup downwards to disengage the safety interlock and stop the mixing action.

7. Remove Cup: Carefully remove the mixing cup from the unit.

Note: The machine will only operate when the cup is correctly engaged with the safety interlock.



Image: A side profile of the Omega M1000, illustrating the spindle mechanism and the control knob for speed selection.

CLEANING AND MAINTENANCE

Regular cleaning and proper maintenance will extend the life of your Omega M1000 Milk Shake Maker.



1. Unplug: Always unplug the unit from the power outlet before cleaning.

2. Clean Spindle: For quick cleaning, fill the mixing cup with warm, soapy water and engage it on the machine for a few
seconds. For thorough cleaning, the spindle is removable. Carefully detach it and wash with warm, soapy water. Rinse and
dry completely.

3. Clean Mixing Cup: The stainless steel mixing cup is dishwasher safe. Alternatively, wash it by hand with warm, soapy
water, rinse, and dry.

4. Clean Motor Base: Wipe the exterior of the motor base with a damp cloth. Do not use abrasive cleaners or immerse the
base in water.

5. Storage: Store the appliance in a clean, dry place when not in use.



Image: The Omega M1000 with the mixing cup removed, clearly showing the removable spindle for cleaning and maintenance.



TROUBLESHOOTING

If you encounter issues with your Omega M1000, refer to the following common problems and solutions:

Problem Possible Cause Solution

Unit does not
turn on.

Not plugged in; cup not
engaged; power outage.

Ensure unit is plugged into a live outlet. Verify the mixing cup is fully pushed
up into the safety interlock. Check circuit breaker.

Poor mixing
results.

Ingredients too thick; incorrect
speed; spindle dirty or
damaged.

Adjust ingredient consistency. Select a higher speed. Clean or inspect the
spindle for damage.

Motor
overheats or
smokes.

Overuse; blocked ventilation;
motor fault.

Immediately unplug the unit. Allow it to cool down. Ensure ventilation slots
are clear. If problem persists, discontinue use and contact customer support.

Excessive
vibration or
noise.

Unstable surface; damaged
spindle; foreign object.

Place unit on a stable, level surface. Inspect spindle for bends or damage.
Check for any foreign objects in the mixing area.

SPECIFICATIONS

Feature Detail

Brand Omega

Model M1000 (Commercial Milk Shake Maker Single Spindle)

Color Black

Product Dimensions (D x W x H) 7.09" x 7.68" x 19.97"

Material Stainless Steel (Cup, Blade)

Special Feature Heavy Duty

Mixing Cup Capacity 28 Ounces (approx. 1.8 Pounds)

Voltage 120V

Wattage 300 watts

Controls Type Knob

Item Weight 12 Pounds

Number of Speeds 3 (plus Pulse)

Dishwasher Safe Components Mixing Cup

Included Components Removable Spindle, 28 Ounce Stainless Steel Cup

WARRANTY AND SUPPORT

For detailed warranty information, product registration, or technical support, please visit the official Omega website or contact their
customer service department. Keep your purchase receipt as proof of purchase for warranty claims.
Official Omega Website: Omega Store on Amazon

https://www.amazon.com/stores/Omega/page/6C442D9D-492F-41F5-8F90-17E2CBE23487



	Omega M1000
	Omega M1000 Commercial Milk Shake Maker Single Spindle Instruction Manual
	Introduction
	Safety Precautions
	Components
	Setup
	Operating Instructions
	Cleaning and Maintenance
	Troubleshooting
	Specifications
	Warranty and Support


