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Garvee FS-201 Slush Machine Instruction Manual
Model: FS-201

INTRODUCTION

Thank you for choosing the Garvee FS-201 Slush Machine. This manual provides essential information for the safe and efficient
use of your appliance. Please read it thoroughly before first use and keep it for future reference.

SAFETY INSTRUCTIONS

Always ensure the sugar content of your mixture is at least 4% to prevent damage to the machine and ensure proper
freezing.

Do not immerse the main unit in water or other liquids.

Keep hands and utensils out of the mixing chamber during operation.

Ensure the machine is placed on a stable, level surface.

Unplug the appliance before cleaning or when not in use.

This appliance is for household use only.

Keep out of reach of children.

PRODUCT OVERVIEW AND COMPONENTS

Familiarize yourself with the parts of your Garvee FS-201 Slush Machine.
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Figure 1: Exploded view of the Garvee FS-201 Slush Machine, showing the main components such as the filling port with lid, mixing
paddle, container, ergonomic handle, removable splash-proof spout, condensation collector, drip tray cover, drip tray holder, motor body,

and control panel.

Filling Port with Lid: For adding ingredients.

Mixing Paddle: Ensures consistent slush texture.

Container: Holds the liquid mixture. Capacity up to 1.9L.

Ergonomic Handle: For easy pouring.

Removable Splash-Proof Spout: Directs the slush into your glass.

Condensation Collector: Gathers excess moisture.

Drip Tray Cover & Holder: Collects spills and keeps the area clean.

Motor Body: Houses the main operational components.

Control Panel: For selecting programs and settings.

SETUP

1. Unpack: Carefully remove all packaging materials and ensure all components are present.

2. Clean: Before first use, wash all removable parts (container, mixing paddle, spout, drip tray) with warm soapy water. Rinse
thoroughly and dry.

3. Assemble: Reassemble the clean, dry components onto the motor body. Ensure the container is securely locked in place.

4. Placement: Place the machine on a stable, flat, and dry surface, away from heat sources and direct sunlight. Ensure
adequate ventilation around the unit.

5. Power Connection: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

The Garvee FS-201 offers a simple three-step process for delicious frozen beverages.



Figure 2: Visual guide to the three simple steps for preparing frozen drinks.

1. Prepare Your Mixture: Pour your desired liquid mixture into the container. Ensure the sugar content is at least 4%. The
machine does not require ice cubes.



Figure 3: Adding liquid mixture to the machine. Note: Allulose can be used as an alternative sweetener.

2. Select Program: Use the control panel to select one of the five preset programs. You can also adjust the
intensity/temperature (10 adjustable levels).



Figure 4: The control panel with options for Slush, Frappe, Spiked Slush, Milkshake, Frozen Juice, Rinse, and Night Mode, along
with intensity levels 1-10.

Available Programs:

Slush: For classic slushies.

Frappe: For thicker, blended drinks.

Spiked Slush: For alcoholic frozen beverages (ensure alcohol content is between 2.8% and 16%).

Milkshake: For creamy milkshakes.

Frozen Juice: For frozen fruit juices.

The machine operates quietly, below 45dB. Preparation time typically ranges from 15 to 60 minutes, depending on the
selected program and desired consistency.



Figure 5: Slush being dispensed, highlighting the preparation time and quiet operation. The sugar content must be above 4%.

3. Dispense and Enjoy: Once the program is complete, dispense your frozen drink using the ergonomic handle and spout.

Night Mode

The Night Mode feature allows you to keep your prepared slush fresh overnight, ready for enjoyment the next morning. Select this
mode after your drink is prepared if you wish to store it in the machine.



Figure 6: The Garvee FS-201 is suitable for use from morning (smoothies) to night (desserts/cocktails), with a night mode for freshness.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your Garvee FS-201 Slush Machine. The machine features
multiple cleaning modes for convenience.



Figure 7: Cleaning features of the Garvee FS-201, including self-cleaning, removable and washable components, dishwasher-safe parts,
and BPA-free materials.

1. Self-Cleaning Function:

Fill the container with clean water.

Select the "Rinse" program on the control panel.

Allow the machine to run the cleaning cycle.

Drain the water.



Figure 8: The cleaning process, starting with automatic cleaning via the "Rinse" function.

2. Disassembly and Manual Cleaning:

Unplug the machine.

Disassemble the container, mixing paddle, and spout.

Wash these parts with warm soapy water. They are BPA-free and dishwasher safe.

Wipe the main motor body with a damp cloth. Do not immerse it in water.

Ensure all parts are completely dry before reassembly and storage.

TROUBLESHOOTING

Problem Possible Cause Solution

Machine does not
turn on.

Not plugged in; power outage; faulty outlet.
Check power cord connection; verify power supply; try a
different outlet.

Mixture is not
freezing properly.

Insufficient sugar content; ambient
temperature too high; machine overloaded.

Ensure sugar content is at least 4%; operate in a cooler
environment; do not exceed max fill line.

Machine is making
unusual noise.

Parts not assembled correctly; foreign object
in container.

Disassemble and reassemble parts; check for
obstructions.

Leaking from the
spout.

Spout not properly attached; seal damaged.
Ensure spout is securely attached; inspect seals for
damage and replace if necessary.

SPECIFICATIONS

Brand Garvee

Model FS-201

Material ABS

Capacity Max 1.9 L, Min 0.45 L

Dimensions (L x W x H) 45.2 x 18 x 42.8 cm (16.7" x 7" x 16.9")

Item Weight 13 kg



Noise Level Below 45dB

Preparation Time 15-60 minutes

Required Sugar Content ≥4%

Alcohol Content (Spiked Slush) 2.8% to 16%

Figure 9: Dimensions and capacity details of the Garvee FS-201 Slush Machine.

WARRANTY AND SUPPORT



The Garvee FS-201 Slush Machine comes with a manufacturer's warranty. Please refer to the warranty card included in your
product packaging for specific terms and conditions.
For technical support, troubleshooting assistance, or warranty claims, please contact Garvee customer service through the retailer
where the product was purchased or visit the official Garvee website.
Note: Proof of purchase may be required for warranty service.

© 2026 Garvee. All rights reserved.
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