CRETORS BUTTER TOPPER INSTRUCTIONS-120V CTBI-A
Beginning Serial Number 95115291 1/97

The topper is used to melt and dispense butter or other toppings to popcorn immediately
prior to sale. This machine is designed to operate on 115 volt, 60 cycle power.

INSTALLATION
Place your Topper in a prominent location for best sales.

Attach the discharge tube bracket with the wing nuts provided. The pump tube is then
pushed over the discharge tube and fed through the guide until it is about 1/4 inch off the
bottom of the bowl. Just before the pump, a 90° elbow is inserted into the end of the pump
tube, and a small (2-3") piece of tubing is attached at the other end of the elbow and fed
into the pump. This prevents the pump from drawing in too much of the tube and "eating"
it. Assemble the oil tube on the pump as shown on the diagram on the top of the cover.

When the Topper is turned on, the front sign will light up and the bowl will begin to warm.
The bowl heat is on any time the machine is turned on and is thermostatically controlled to
110°F. When cold butter makes a fast warm up necessary, the fast warm up timer will
increase the available heat for up to 15 minutes and then return to normal operating
temperature to keep from overheating the butter. Use of the fast warm up timer is not
recommended unless the butter or topping is very cold.

The pump is operated by pushing the push bar under the oil discharge tube. The pump is
self priming and will usually require three cycles to fully prime itself. The time the pump
operates controls the amount of butter pumped out. The adjustment of the timer is
accomplished by removing the access cover under the push bar. Insert a screwdriver into
the slot and rotate the adjustment clockwise for more butter of counterclockwise for less.

CLEANING

When closing up for the night, the machine should be completely cleaned. Tip the oil inlet
up out of the butter and place the bowl under the discharge of the Topper. Cycle the pump
several times to clear the butter from the tube. The bowl and remaining butter can then be
refrigerated or cleaned. The tube should also be removed from the pump and cleaned.
Instructions for the correct removal and installation of the pump tube are located on the
plastic cover.

The cabinet may be claned with any conventional cleaner recommended for glass, plastic,
or metal surfaces. The cabinet is reasonably water tight, but avoid excessive amounts of

liquid in the pump body when it is disassembled. It will leak down into the inside of the

machine.
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