




Fountain Specifications

SQ1 SQ2 SQ3

Total Fountain Height 610mm 785mm 1220mm

Chocolate Capacity 3kg 7kg 13kg

Total Fountain Weight 8.2kg 15.9kg 27.3kg

Tier Set Weight 0.75kg 1kg 2.4kg

Base Weight 6kg 12.7kg 17kg

Top Section 2.2kg 3.2kg 10.3kg

Fountain Electrical Requirement

SQ1 SQ2 SQ3

Electrical Supply 230V - 50Hz 230V - 50Hz 230V - 50Hz

Rated Power 150W 450W 500W

WARNING
Please refer to important information regarding bearing servicing of this Chocolate Fountain contained 
in your user manual and warranty. 

In essence this requires that the Chocolate Fountain has it’s bearings serviced every 800 hours or each 
year, whichever comes first. Failure to do this may result in the invalidation of your warranty.

General InformatIon
The main problem of insufficient servicing is:

•  The seals (located in the bowl) may fail which will allow chocolate to leak into the motor compartment and 
cause the motor and other components to fail.

To reduce the risk of problems and to test whether the machine requires a service. Please take note of the 
following points:

•  Never wash the removable bowl in the dishwasher. The steam and hot water can cause premature failure of the 
seals and rusting of the bearings. Always wash in the sink and do not fully submerge.

•  Every time you clean the fountain and remove the bowl try turning the spindle by hand. This should move freely, 
if it does not then machine needs to be serviced.

•  Once the bowl has been removed check the underside, and also in the motor compartment for any signs of 
leaking chocolate (this can resemble thick black grease). If there is any evidence of this stop using the machine 
immediately and book a service.

•  For the avoidance of doubt, any machine that is returned to us where the bearings have seized will 
be deemed to be out of warranty.
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FOUNTAIN OPERATING INSTRUCTIONS

Step 1
Preheat the fountain by turning on switch on the power socket set the heat level to 70 degrees by pressing  
the  key. Allow fountain to preheat for at least 10 minutes (for SQ1, please wait until the indicator 
light stops flashing).

Step 2
JM Posner Fondue chocolate can either be pre-melted or melted directly in the fountain. To pre-melt, follow 
the instructions on the microwaveable bag. To melt in the fountain, add 1kg of chocolate at a time, stirring 
occasionally until completely melted.

To add chocolate to the fountain during use, either pre-melt the chocolate or pour 1 cup of chips at a time directly 
in to the basin. Allow chips to melt before adding more.

Important Note: Do not overfill the fountain; see fountain capacities below.

Fountain Capacities

Model Min. Amt (Kgs) Max. Amt (Kgs)

SQ1 2kg 3kg

SQ2 4kg 7kg

SQ3 7kg 13kg

Step 3
Once the chocolate is completely melted, lower the heat by pressing the  key to the operating temperature and 
turn the motor switch (  ) to “ON”. 

Temperature Settings

Chocolate Type Melting (°C) Operating (°C)

Dark 70 65

Milk 70 65

White 65 65

Important InformatIon about the Control panel
SQ1

The control panel system maintains heater temperature to between 45 to 55 degrees Centigrade and switches the 
motor on and off as required. The Heater on the SQ1 is preset and you cannot change the temperature

There are 3 LED indicators. The Heater light comes on when you switch on the fountain and it will stay on until 
the temperature reaches 55 degrees and it will go off as the control panel cuts off the heater and it will comes on 
again when the temperature reaches 45 Degrees. This cycle will continue till you switch off the switch. 

The Motor light will come on when the motor is switched on. Please note the motor will only turn on once the 
Indictor stops flashing. The membrane switch panel has a push-button command the ON/OFF state of the motor.





SafetY preCautIonS
• DO NOT TOUCH HOT SURFACES. SOME FOUNTAIN COMPONENTS BECOME HOT DURING USE.
•  WHEN MOVING THE FOUNTAIN MAKE SURE THAT YOU LIFT THE DRUM. IF YOU LIFT THE BASIN IT MIGHT COME 

OFF FROM DRUM.
• NEVER ALLOW LIQUID TO ENTER THE FOUNTAIN BASE THROUGH THE BOTTOM GRATE OR VENT HOLES
• ADULT SUPERVISION IS NECESSARY WHEN APPLIANCE IS USED IN PRESENCE OF CHILDREN.
• AVOID CONTACT WITH ALL MOVING PARTS
•  ALWAYS UNPLUG THE FOUNTAIN FROM THE ELECTRICAL OUTLET WHEN IT IS NOT IN USE, BEFORE PUTTING 

ON OR TAKING OFF PARTS, AND BEFORE CLEANING.
• NEVER COVER VENT HOLES ON THE FOUNTAIN BASIN. DOING SO MAY CAUSE THE FOUNTAIN TO OVERHEAT.

CHOCOLATE PREPARATION

We strongly encourage you to use JM Posner Fondue Chocolate, available in Dark, Milk, and White varieties. 
JM Posner chocolate is specially formulated to melt down to the correct viscosity to flow perfectly through the 
fountain every time. Our unique fondue chocolate is exquisite in taste and aroma and your guests and clients are 
sure to be delighted.

Before using the chocolate, store it in a cool, dry place. Do not freeze or refrigerate as moisture could affect the 
chocolate’s consistency.

You may melt the chocolate directly in the fountain basin, in a bain marie, or in microwave according to the 
instructions on the bags. WHEN MICROWAVING CHOCOLATE, ALWAYS USE HALF – POWER TO PREVENT BURNING.

When melting the chocolate directly in the fountain, refer to the table below for timings. Add chocolate 1kg at a 
time to expedite the melting process. Stir chocolate occasionally, scraping it from the basin with a spatula as you 
go, this will prevent scorching. Milk and White chocolate are more susceptible to burning so be sure to stir more 
frequently (every 2-3 minutes) and use appropriate temperature settings. 

meltIng ChoColate In fountaIn baSIn

Temperature Settings

Chocolate Type Heat Setting
Approx. Melting Time

SQ1 SQ2 SQ3

Dark 70°C 45 mins 60 mins 75 mins

Milk 70°C 45 mins 60 mins 75 mins

White 65°C 45 mins 60 mins 75 mins

CAUTION: The heat setting should never be higher than 70 degrees when melting White chocolate.  
Overheating White or Milk chocolate causes it to thicken or become clumpy and it will not flow properly. To help 
correct this problem see “ TROUBLESHOOTING” item #2.




























