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Important Safety Instructions

Using Your New Drink Mixer

1. This appliance is not intended for use by anyone under the age of 18. 
2. To avoid electrical hazards, do not place the drink mixer in or near water or other liquid.
3. Do not place hands or any objects near moving parts while the drink mixer is powered on.
4. Always make sure the drink mixer is unplugged before cleaning or removing any parts.
5. Do not use outdoors.
6. Power cord should be tucked away safely and not touching any hot surfaces.
7. Never immerse your drink mixer into water or other liquids. 
 Clean the exterior using a damp cloth.

1. Remove the equipment from the packaging and inspect for any damages. 
2. Prior to use, clean the drink mixer using a damp cloth and the soap of your choice such as 
 Noble Chemical “Strike” All Purpose Cleaner and Degreaser.
3. After cleaning, set the drink mixer on the counter near an outlet and plug it in.
4. Prepare your ingredients to mix inside of the malt cup included with the drink mixer.
5. When ready, turn the mixer on using the on/off switch. 
6. Select desired speed.
7. Place cup against the activator switch located near the top of the spindle on the unit. The 
 rolled edge of the cup can rest on the ledge to hold the cup in place during mixing.
8. Allow the spindle to mix the ingredients until desired end product has been achieved. 
 Mixer will turn off when cup is pulled away from the activator switch.
9.	 When	finished	using	the	drink	mixer,	switch	off	and	unplug	the	unit.
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Cleaning Instructions
1. For an easy cleaning option, consider the San Jamar KLC28C Commercial Sanitizing 
 Kleen-Cup. This product helps to ensure the spindle remains clean and your drink 
	 mixer	is	able	to	operate	efficiently.
2. Power off and unplug the drink mixer.
3. Prepare your desired sanitizing solution and apply to a cloth. Begin at the top of the 
 drink mixer working your way down. DO NOT let water/sanitizer enter the vents located 
 on the back of the unit. For easy sanitizing, try Noble Chemical’s QuikSan Ready to
 Use Sanitizer and Disinfectant. Simply spray on and allow QuickSan to air dry in 
 between uses. 
4. Pay special attention to cleaning the spindle. It is a good idea to use a small brush to 
 remove debris from the agitator.
5. Dry the unit completely before using again.

TO AVOID DAMAGE, DO NOT LIFT MIXER BY THE SHAFT!
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Mixer Diagram

Suction cup base

Malt cup
(included)

2 Speed ball bearing motor

Single spindle
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Equipment Limited Warranty

To Make a Warranty Claim:
For Warranty Inquiries contact the location where you purchased the product: 

• WebstaurantStore.com: Contact help@webstaurantstore.com. Please have your order number ready.
• The Restaurant Store: If you purchased this unit from your local store, please contact your store directly.
• TheRestaurantStore.com: Online purchases, call 717-392-7261. Please have your order number ready.

Failure to contact the designated location prior to obtaining equipment service may void your warranty.

Galaxy makes no other warranties, express or implied, statutory or otherwise, and HEREBY DISCLAIMS ALL IMPLIED 
WARRANTIES, INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY AND OF FITNESS FOR A PARTICULAR PURPOSE.

This Limited Warranty does not cover: 
• Equipment sold or used outside the Continental United States
• Use of unfiltered water (if applicable)
• Galaxy has the sole discretion on wearable parts not covered under warranty
• Equipment not purchased directly from an authorized dealer
• Equipment that has been altered, modified, or repaired by anyone other than an authorized service agency
• Equipment where the serial number plate has been removed or altered.
• Damage or failure due to improper installation, improper utility connection or supply, and issues resulting from improper 

ventilation or airflow.
• Defects and damage due to improper maintenance, wear and tear, misuse, abuse, vandalism, or Act of God.  

Any action for breach of this warranty must be commenced within 90 days of the date on which the breach occurred.
No modification of this warranty, or waiver of its terms, shall be effective unless approved in a writing signed by the parties.
The laws of the Commonwealth of Pennsylvania shall govern this warranty and the parties’ rights and duties under it. 
Galaxy shall not under any circumstances be liable for incidental or consequential damages of any kind, including but no
limited to loss of profits.  

Galaxy warrants its equipment to be free from defects in material and workmanship for a period of 90 days. This is the sole and 
exclusive warranty made by Galaxy covering your Galaxy brand equipment. A claim under this warranty must be made within 90 days 
from the date of purchase of the equipment. Only the equipment’s original purchaser may make a claim under this warranty. Galaxy 
reserves the right to approve or deny the repair or replacement of any part or repair request. The warranty is not transferable. Galaxy 
Equipment installed in/on a food truck or trailer will be limited to a period of 30 days from the original date of purchase.


