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WantJoin Nacho Cheese Dispenser

WantJoin Nacho Cheese Dispenser with Pump - Instruction
Manual

Model: Nacho Cheese Dispenser

INTRODUCTION

This manual provides detailed instructions for the safe and efficient operation, maintenance, and troubleshooting of your
WantJoin Nacho Cheese Dispenser. Please read this manual thoroughly before using the appliance and retain it for future
reference.

SAFETY INSTRUCTIONS

Important Safety Precautions:

« Always ensure the appliance is connected to a grounded power outlet with the correct voltage (110V).

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

o Keep hands and utensils away from hot surfaces during operation.

o Unplug the dispenser from the power outlet before cleaning or performing any maintenance.

» Do not operate the appliance with a damaged cord or plug. Contact qualified service personnel for repairs.
o This appliance is intended for commercial use. Keep out of reach of children.

« Use only food-grade ingredients and ensure proper food safety practices are followed.

Probuct COMPONENTS

The WantJoin Nacho Cheese Dispenser consists of the following main components:

e Main Heating Unit (Stainless Steel Body)

« Removable Sauce Pot (4.6 Qt capacity, Food-Grade Stainless Steel)
e Pump Head Assembly (Detachable, Food-Grade SUS304)

o Lid

Temperature Control Knob
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o Power Switch (On/Off)
o Extra Pump Head (for replacement or cleaning)

e Seven Sauce Labels

FAST & EVEN HEATING

Smooth Flow, No Clump
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Image: Overview of the WantJoin Nacho Cheese Dispenser, highlighting its primary components.

SETUP




Follow these steps to set up your Nacho Cheese Dispenser:

. Unpack: Carefully remove all components from the packaging. Inspect for any damage.

Clean: Before first use, wash the removable sauce pot, pump head, and lid with warm, soapy water. Rinse
thoroughly and dry completely.

Assemble Pump Head: Attach the pump head components as shown in the diagram or video. Ensure all parts are
securely fastened.

Place Sauce Pot: Insert the clean sauce pot into the main heating unit.

Add Sauce: Pour your desired sauce (e.g., nacho cheese, hot fudge, caramel) into the sauce pot. Do not overfill.
Secure Lid and Pump: Place the lid over the sauce pot and insert the assembled pump head into the designated
opening in the lid.

Position: Place the dispenser on a stable, flat, heat-resistant surface, away from walls to allow for proper
ventilation.

Connect Power: Plug the power cord into a grounded 110V electrical outlet.

Your browser does not support the video tag.
Video: Demonstrates the assembly and initial setup of the Nacho Cheese Dispenser pump.
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Image: lllustrates the capacity of the dispenser, capable of holding a standard #10 can of sauce.

OPERATING INSTRUCTIONS

To operate your WantJoin Nacho Cheese Dispenser:

1.
2.

Power On: Flip the power switch to the "ON" position. The indicator light will illuminate.

Set Temperature: Rotate the temperature control knob to your desired setting. The temperature range is 30°C to
90°C (86°F to 194°F). For optimal nacho cheese, a setting around 60°C (140°F) is often recommended.

Heating: Allow sufficient time for the sauce to heat to the set temperature. The dispenser uses a water bath heating
system for even heating.

Dispense Sauce: Once the sauce is heated, place a serving container under the pump spout. Press down on the
pump handle to dispense the sauce. The pump dispenses 1-30cc per stroke and can rotate 360 degrees for
convenience.

Monitor Sauce Level: Regularly check the sauce level and refill as needed to maintain consistent temperature and
prevent the pump from running dry.

Power Off: After use, turn the temperature control knob to the lowest setting, then flip the power switch to "OFF".
Unplug the appliance from the power outlet.
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Image: Demonstrates the versatility of the dispenser for various sauces and its adjustable temperature range.

Your browser does not support the video tag.
Video: Shows the dispensing action of the Nacho Cheese Dispenser, highlighting splash prevention.

MAINTENANCE AND CLEANING

Regular cleaning is essential for hygiene and prolonging the life of your dispenser.

1.

Disconnect Power: Always unplug the unit before cleaning.

2. Allow to Cool: Let the unit and sauce pot cool down completely.
3.
4

Remove Components: Detach the pump head, lid, and sauce pot from the main unit.

. Clean Removable Parts: Wash the sauce pot, lid, and pump head thoroughly with warm, soapy water. Use a brush

to clean inside the pump mechanism. Rinse all parts completely to remove soap residue.

Clean Main Unit: Wipe the exterior of the main heating unit with a damp cloth. Do not use abrasive cleaners or
immerse the unit in water.

Dry: Ensure all components are completely dry before reassembly or storage.

Reassemble: Reassemble the dispenser, ensuring all parts are correctly fitted.
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Image: lllustrates the easy cleaning process with detachable components.

TROUBLESHOOTING

Refer to the table below for common issues and their solutions:

Problem Possible Cause Solution



Problem

Dispenser
not heating

Sauce not
dispensing

Uneven
heating

Leakage from
pump

Possible Cause

Not plugged in; Power switch
off; Faulty outlet.

Sauce too thick; Pump clogged;
Low sauce level.

Incorrect temperature setting.

Pump not assembled correctly;
Damaged seal.

SPECIFICATIONS

Solution

Ensure power cord is securely plugged in; Turn power switch ON;
Test outlet with another appliance.

Ensure sauce is at proper consistency; Clean pump head
thoroughly; Refill sauce pot.

Adjust temperature setting.

Disassemble and reassemble pump head carefully; Inspect seals for
damage and replace if necessary.

Feature

Brand

Model Number

Capacity

Material

Power Source

Voltage

Wattage

Temperature Range

Product Dimensions (L x W x H)

ltem Weight

GTIN / UPC

Detail

WantdJoin

Nacho Cheese Dispenser

4.6 Quarts (4L)

Food-Grade Stainless Steel

Corded Electric

110 Volts

800 Watts

8 pounds

86°F - 194°F (30°C - 90°C)

10.04" x 11.02" x 14.57"

740885420370



PRODUCT SIZE

L:7.6 x W:7.6 xH:16.4 inch
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S ECIGEIS 201 Stainless Steel VAR R RO REEE ACG110V-120V\60Hz
EANeAYEEE M 304 Stainless Steel BNENORTACEEE 650W |
2000 WRIET s 3.5kg / 7.7 Ibs

Food Bowl Capacity: W ! W X113
LI EEOTERAG TS (g EEREG P 30-90°C / 86 ~ 194°F
Image: Detailed product dimensions and included accessories.

WARRANTY AND SUPPORT
For warranty information or technical support, please contact WantJoin customer service. Refer to the product packaging

or the official WantJoin website for contact details.




© 2023 WantJoin. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.
Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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