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Presets

Preset Why choose this preset… Preset temperature indicator

‘SLUSHIE’
Turn your favourite soft drinks into 

perfectly smooth slushies – cola, orange 
soda, ginger ale and more.

 

‘ICED FRAPPE’
Enjoy chilled, creamy barista-style treats, 

with or without dairy.

 

‘FROSTED  
COCKTAIL’

Transform alcoholic beverages - try frosé, 
frozen daiquiris and frozen margaritas. 

A night out… at home! Ensure the 
alcohol guidelines are followed.

 

‘MILKSHAKE’
Thick, ultra smooth and ultra tasty – 

luxurious takes on classic favourites…  
try with or without dairy! 

 

‘CHILLED JUICE’
Fresh to frozen – transform natural juices 

into refreshing slushies. Try lemonade, 
pineapple juice or tropical slush… 

 

Our presets make it quick and easy for you to enjoy your favourite frozen treats. 
Simply pick your preset from the list below, and add your ingredient of choice! 

What’s in the Box

1.	 Easy-pour inlet
2.	 Vessel
3.	 Dispensing handle
4.	 Drip tray
5.	 Drip tray cover
6.	 Drip tray holder
 
 

7.	 Condensation tray
8.	 Locking arms
9.	 Auger
10.	Evaporator 
11.	 Power switch  
	 (at the rear of the 
	 main unit)
 

12.	Digital control panel
	 a.	 Power button 
	 b.	 Temperature adjustment buttons 
	 c.	 Child lock button 
	 d.	 Preset function buttons 
	 e	 Rinse function button 
	 f.	 Night mode function button 
	 g.	 Temperature indicator lights

1 2

3

4

5

6

8

910

11

12a

c
d

e

b

g f

7
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Shhh! 
Slushie 
secrets 

made for 
sharing.

Tips & Tricks
We’ve tried, we’ve tested and now we’re sharing. These top tips will make 

it super easy to enjoy a delicious slushie treat.

Let it 
settle

Smooth 
& chill

Perfect 
balance

Sip it 
quick

Keep it 
chilled

Clean 
smart

All inputs must contain at least 
10 g of sugar per serving 
(233 ml). When using the  

‘FROSTED COCKTAIL’  
preset function, all inputs  

must contain between 2.8% 
and 16% alcohol.

When using the ‘MILKSHAKE’  
or ‘ICED FRAPPE’ preset,  
dispense contents within  

30 minutes of the cycle ending 
to avoid foaming.

Chill all pre-made ingredients 
before pouring.

Chill your glasses before  
serving to maintain frostiness.

Accessories are dishwasher 
safe but skip the  

heated dry cycle -  
let them air dry instead.

Keep the slushie maker 
upright for at least 2 hours 

before first use.

DO NOT add ingredients that 
are hot or solid e.g. ice, frozen 

fruit, ice cream etc.
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Juice-based cocktails

Cocktail Alcohol

Serving

Juice

Serving

Directions
1–3 4–6 6–8 1–3 4–6 6–8

Screwdriver Vodka

120 ml 255 ml 300 ml

Cranberry

580 ml 1245 ml 1500 ml
Select ‘FROSTED  

COCKTAIL’. The preset  
function will set to default.

Tequila Sunrise Tequila Orange

Greyhound
Gin or 
vodka

Grapefruit

Cape Codder Vodka Cranberry

Bloody Mary Vodka Tomato

Bucks Fizz Prosecco Orange

Bellini Prosecco Peach

Soft drink-based cocktails

Cocktail Alcohol

Serving

Soft drink

Serving

Directions
1–3 4–6 6–8 1–3 4–6 6–8

Vodka Lemonade Vodka 

120 ml 255 ml 300 ml

Lemonade

580 ml 1245 ml 1500 ml

Select ‘FROSTED 
COCKTAIL’.  

The preset function 
will set to default.

Highball Whiskey Soda water

Whiskey Ginger Whiskey Ginger ale

Cuba Libre Rum
Cola, splash of 

lime

Gin and Tonic Gin
Tonic, not 

slimline

Pink Gin  
and Lemonade

Pink Gin Lemonade

 
 

Preset

Serving

Pre-made drink Directions1–3 4–6 6–8

Time (minutes)

 
SLUSHIE

20 30 45 Soft drinks, energy drinks,  
iced tea

Select ‘SLUSHIE’. The preset function will set to 
default.

 
 

FROSTED 
COCKTAIL

30 40 50

Seltzers
Select ‘FROSTED COCKTAIL’. Adjust the  

temperature bar so that it is set to 3.

Beer: lager, IPA, cider
Select ‘FROSTED COCKTAIL’. Adjust the  

temperature bar so that it is set to 4.

Pre-made cocktails:  
margaritas, mojitos,  

gin and tonic

Select ‘FROSTED COCKTAIL’. Adjust the  
temperature bar so that it is set to 6.

Wine, rosé, sparkling wine,  
champagne, pre-made rum  

and coke, gin and tonic,  
vodka mixers

Select ‘FROSTED COCKTAIL’. Adjust the  
temperature bar so that it is set to 9.

 
 

CHILLED 
JUICE

20 25 35

Orange juice, tropical juice,  
mango juice, iced tea

Select ‘CHILLED JUICE’. The preset 
function will set to default.

Apple juice, cranberry juice
Select ‘CHILLED JUICE’. Adjust the  

temperature bar so that it is set to 2.

Pre-made smoothies, pineapple 
juice

Select ‘CHILLED JUICE’. Adjust the  
temperature bar so that it is set to 3.

Pomegranate juice, grape juice
Select ‘CHILLED JUICE’. Adjust the  

temperature bar so that it is set to 5.

Add in your drink of choice and pick your preset.
No-prep slushies with one-touch operation. 
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Milkshakes and frappés

Pre-made 
milkshakes 

and  
frappés

Flavour
Serving Directions

1–3 4–6 6–8 Mix Setting Serve

Flavoured 
milk

Strawberry, 
chocolate, 

vanilla,  
banana

700 ml  
flavoured 

milk, 3 tbsp 
double cream

1500 ml  
flavoured milk, 
5 tbsp double 

cream

1800 ml  
flavoured 

milk, 7 tbsp 
double cream

Whisk all 
ingredients 
together in 

a jug

Pour the  
mixture into the 

slushie maker.  
Select  

‘MILKSHAKE’.

Dispense

Flavoured 
milk powder

700 ml  
flavoured 

milk, 3 tbsp 
double cream, 

4 tbsp milk 
powder

1500 ml  
flavoured milk, 
5 tbsp double 
cream, 8 tbsp 
milk powder

1800 ml  
flavoured 

milk, 7 tbsp 
double 

cream, 10 
tbsp milk 
powder

Coffee 
drinks

Sweetened 
ice coffee 

drinks, 
frappés, 
mochas, 
matcha 

lattes

700 ml liquid, 
3 tbsp double 

cream

1500 ml liquid, 
5 tbsp double 

cream

1800 ml 
liquid, 7 tbsp 

double cream

Pour the  
mixture into the 

slushie maker.  
Select ‘ICED 

FRAPPE’.

Let’s 
   get 
slushing...

ADD & PICK� 
Add in your drink� of choice 
and� pick your preset.

POUR & ENJOY� 
Use the self-serve� handle to easily� pour 
a smooth slush.

CHILL & SLUSH 
Watch your drink� turn into a delicious� 
& tasty frozen treat.

1
2
3

1–3 servings 4–6 servings 6–8 servings

700 ml 1500 ml 1800 ml

10 11
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1.	 Add cola (full sugar) into the slushie maker.
2.	 Pick ‘SLUSHIE’.
3.	 Once the slushie is ready to drink and the target temperature has been reached, the slushie  
	 maker will beep and the relevant temperature indicator lights will be illuminated.
4.	 Pour and enjoy your smooth slush.
 

1–3 servings 4–6 servings 6–8 servings

700 ml 1500 ml 1800 ml

Slushie

Classic Cola Slush 

Simple slushie drinks from your favourite fizzy drinks & sodas

Turn your favourite soft drinks into 
perfectly smooth slushies – cola, 
orange soda, ginger ale and more.

Something 
for the warm 
summer days. 
Enjoy an ice 
cold slushie.

12 13
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1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FROSTED COCKTAIL’.
4.	 Once the frosted cocktail is ready to drink and the 
	 target temperture has been reached, the slushie 
	 maker will beep and the relevant temperature 
	 indicator lights will be illuminated.

Serving Ingredients

1–3

100 ml tequila blanco

20 ml triple sec

500 ml fresh lime juice

75 g agave syrup

Lime zest to garnish

4–6

210 ml tequila blanco

40 ml triple sec

1070 ml fresh lime juice

160 g agave syrup

Lime zest to garnish

6–8

250 ml tequila blanco

50 ml triple sec

1285 ml fresh lime juice

190 g agave syrup

Lime zest to garnish

Frosted 
Cocktail

Frozen 
Pineapple Margarita 

Transform alcoholic beverages into frosé, frozen daiquiris, 
frozen margaritas and more.  A night out… at home!  
Ensure the alcohol guidelines are followed.
 
When using the frosted cocktail preset, all ingredients 
must be combined in a jug before pouring into the 
slushie maker. 

Why not try a pre-made alcoholic cocktail – 
these can be poured straight into the  
slushie maker! Just check alcohol content 
complies with  our recommendations. 

It’s 5 o’clock 
somewhere... 
Be cocktail ready.

14 15
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1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FROSTED COCKTAIL’.
4.	 Once the frosted cocktail is ready to drink and 
	 the target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
5.	 Sip your smooth delicious mojito! 

Serving Ingredients

1–3

100 ml white rum

100 ml fresh lime juice

80 ml simple sugar syrup / 65 g caster sugar

1 Tsp of mint extract

320 ml soda water / lemonade

Mint to garnish

4–6

210 ml white rum

210 ml fresh lime juice

170 ml simple sugar syrup /  
100g caster sugar

2 tsp mint extract

680 ml soda water / lemonade

Mint to garnish

6–8

260 ml white rum

260 ml fresh lime juice

200 ml simple sugar syrup / 
150 g caster sugar

2.5 Tsp mint extract

820 ml soda water / lemonade

Mint to garnish

1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FROSTED COCKTAIL’.
4.	 Once the frosted cocktail is ready to drink 
	 and the target temperature has been reached, 
	 the slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
5.	 Enjoy your tasty watermelon vodka 
	 freeze - refreshing!

Serving Ingredients

1–3

120 ml vodka 

350 ml watermelon juice

80 ml fresh lime juice

60 ml of sugar syrup 
or 50 g caster sugar

90 ml soda water

4–6

250 ml vodka

750 ml watermelon juice

170 ml fresh lime juice

130 ml sugar syrup 
(or 100 g caster sugar)

193 ml soda water

6–8

300 ml vodka

900 ml watermelon juice

200 ml fresh lime juice

150 ml sugar syrup 
(or 120 g caster sugar)

230 ml soda water

Frosted 
Cocktail

Watermelon 
Vodka Freeze

Frozen Mojito

16 17
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Mango Daiquiri 
1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FROSTED COCKTAIL’.
4.	 Once the frosted cocktail is ready to drink 
	 and the target temperature has been 
	 reached, the slushie maker will beep an 
	 the relevant temperature indicator lights 
	 will be illuminated. 
5.	 Pour and enjoy your sweet and 
	 refreshing daiquiri!

Serving Ingredients

1–3

120 ml white rum

450 ml mango juice

150 ml lime juice

15 ml sugar syrup

4–6

245 ml white rum

920 ml mango juice

305 ml lime juice

30 ml sugar syrup

6–8

280 ml white rum

1105 ml mango juice

370 ml lime juice

30 ml sugar syrup

Orange 
Aperitivo Spritz
1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FROSTED COCKTAIL’.
4.	 Once the frosted cocktail is ready to drink and  
	 the target temperature has been reached, the 
	 slushie maker will beep and the relevant  
	 temperature indicator lights will be illuminated.
5.	 Pour your aperitivo cocktail and enjoy 
	 with friends! 

Serving Ingredients

1–3

250 ml Italian aperitivo

250 ml prosecco

200 ml soda water

4–6

550 ml Italian aperitivo

550 ml prosecco

400 ml soda water

6–8

650 ml Italian aperitivo

650 ml prosecco

500 ml soda water

Frosted 
Cocktail

18 19
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Frappe Latte  
1.	 Mix all ingredients into a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FRAPPE’.
4.	 Once the frappe is ready to drink and the target 
	 temperature has been reached, the slushie 
	 maker will beep and the relevant temperature 
	 indicator lights will be illuminated.
5.	 Enjoy your caffeine hit! 
 

 

Serving Ingredients

1–3

350 ml whole milk

1 tbsp double cream

350 ml black coffee

60 g caster sugar

4–6

750 ml whole milk

2 tbsp double cream

750 ml black coffee

120 g caster sugar

6–8

900 ml whole milk

3 tbsp double cream

900 ml black coffee

150 g caster sugar

Iced 
Frappé

Enjoy chilled, creamy barista-style treats, with or without dairy. 
All hot ingredients must be completly chilled before adding 
to the slushie maker. Please add any coffee/matcha to hot 
water first to mix and set aside to cool before pouring.
Want an easy fix? Use a homemade store-bought 
frappe instead and add directly to the slushie maker.
 
Dairy free and plant-based alternatives can be used as 
a replacement for cow’s milk.

Take your 
coffee fix to 
the next level.
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Frappe Latte  
1.	 Mix all ingredients into a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FRAPPE’.
4.	 Once the frappe is ready to drink and the target 
	 temperature has been reached, the slushie 
	 maker will beep and the relevant temperature 
	 indicator lights will be illuminated.
5.	 Enjoy your caffeine hit! 
 

 

Serving Ingredients

1–3

350 ml whole milk

1 tbsp double cream

350 ml black coffee

60 g caster sugar

4–6

750 ml whole milk

2 tbsp double cream

750 ml black coffee

120 g caster sugar

6–8

900 ml whole milk

3 tbsp double cream

900 ml black coffee

150 g caster sugar

Iced 
Frappé

Enjoy chilled, creamy barista-style treats, with or without dairy. 
All hot ingredients must be completly chilled before adding 
to the slushie maker. Please add any coffee/matcha to hot 
water first to mix and set aside to cool before pouring.
Want an easy fix? Use a homemade store-bought 
frappe instead and add directly to the slushie maker.
 
Dairy free and plant-based alternatives can be used as 
a replacement for cow’s milk.

Take your 
coffee fix to 
the next level.
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Matcha Frappe 
1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FRAPPE’.
4.	 Once the frappé is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will 
	 be illuminated.
5.	 Sip your matcha and relax. 

Serving Ingredients

1–3

500 ml milk – or alternative

5 tsp matcha

200 ml water

60 g caster sugar

4–6

1000 ml milk – or alternative

10 tsp matcha

500 ml water

120 g caster sugar

6–8

1200 ml milk – or alternative

13 tsp matcha

500 ml water

150 g caster sugar

1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FRAPPE’.
4.	 Once the frappé is ready to drink and the target  
	 temperature has been reached, the slushie 
	 maker will beep and the relevant temperature  
	 indicator lights will be illuminated.
5.	 Enjoy your chocolatey smooth coffee!
  
 

Serving Ingredients

1–3

350 ml chocolate milk

1 tbsp double cream

350 ml black coffee

60 g caster sugar

4–6

750 ml chocolate milk

1 tbsp double cream

750 ml black coffee

60 g caster sugar

Iced Mocha

Iced 
Frappé

Serving Ingredients

6–8

900 ml chocolate milk

1 tbsp double cream

900 ml black coffee

60 g caster sugar
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Chilled Juice

Orange Ice Watermelon Refresher Tropical Twist

Fresh orange juice Fresh watermelon juice
Tropical fruit juice or a mix of 

different juices

 
Recommended serving amounts 

Chilled Juice

Serving Peach Lemonade Iced Tea Apple and Pomegranate 

1–3
450 ml full sugar iced tea 

250 ml lemonade
350 ml apple juice 

350 ml pomegranate juice

4–6
900 ml full sugar iced tea 

600 ml lemonade
750 ml apple juice 

750 ml pomegranate juice

6–8
1100 ml full sugar iced tea 

700 ml lemonade
900 ml apple juice 

900 ml pomegranate juice

Tiramisu Frappe
1.	 Mix all ingredients in a jug.
2.	 Add the mixture to the slushie maker.
3.	 Pick ‘FRAPPE’.
4.	 Once the frappé is ready to drink and the 
	 target temperature has been reached, the
	 slushie maker will beep and the relevant 
	 temperature indicator lights will 
	 be illuminated.
5.	 Pour your tiramisu frappé and enjoy your 
	 favourite dessert turned drink! 

Serving Ingredients

1–3

350 ml whole milk

1 tbsp mascarpone cream

350 ml black coffee

15 ml sugar syrup

4–6

750 ml whole milk

2 tbsp mascarpone cream

750 ml black coffee

30 ml sugar syrup

6–8

900ml whole milk

1 tbsp mascarpone cream

900ml black coffee

30ml sugar syrup

Juice

Juice
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Thick, ultra smooth and ultra tasty – luxurious takes on classic 
favourites… try with or without dairy!

Store bought milkshakes, milkshake powders and  
flavoured milks can also be used with your Salter  
Slushie Maker.

Dairy free and plant-based alternatives can be 
used as a replacement for cow’s milk.

Thick & 
ultra smooth 
milkshakes.

Mint Choc 
Chip Milkshake
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink 
	 and the target temperature has 
	 been reached, the slushie maker will 
	 beep and the relevant temperature 
	 indicator lights will be illuminated.
4.	 Pour your mint choc chip milkshake 
	 and enjoy.

Milkshakes

Serving Ingredients

1–3

650 ml chocolate milk

Peppermint syrup, as mint can 
be quite overpowering

3 tbsp double cream

4–6

870 ml chocolate milk

Peppermint syrup, as mint can 
be quite overpowering

5 tbsp double cream

6–8

1670 ml chocolate milk

Peppermint syrup, as mint can 
be quite overpowering

7 tbsp double cream
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Thick, ultra smooth and ultra tasty – luxurious takes on classic 
favourites… try with or without dairy!
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Pistachio Milkshake 

1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
4.	 Enjoy your luxurious pistachio milkshake - cheers!  

Salted 
Caramel Milkshake 
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will 
	 be illuminated.
4.	 Pour your salted caramel milkshake and 
	 share with friends! 

Serving Ingredients

1–3

650 ml milk

15 ml salted caramel syrup

3 tbsp double cream

4–6

870 ml milk

50 ml salted caramel syrup

5 tbsp double cream

6–8

1670 ml milk

75 ml salted caramel syrup

7 tbsp double cream

Serving Ingredients

1–3

650 ml milk

75 g pistachio syrup

3 tbsp double cream

4–6

870 ml milk

160 g pistachio syrup

5 tbsp double cream

6–8

1670 ml milk

190 g pistachio syrup

7 tbsp double cream

Milkshakes
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Pistachio Milkshake 

1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
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Classic Strawberry 
Milkshake
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
4.	 Decorate your glass with decadent strawberry 
	 sauce, pour your milkshake and garnish with 
	 freshly chopped strawberries.

Cookies ‘N’ Cream 
Milkshake 
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
4.	 Enjoy your cookies ‘n’ cream shake, an 
	 afternoon treat! 

Milkshakes

30 31

Serving Ingredients 

1–3

650 ml milk

75 g chocolate syrup

3 tbsp double cream

4–6

870 ml milk

160 g chocolate syrup

5 tbsp double cream

6–8

1670 ml milk

190 g chocolate syrup

7 tbsp double cream

Serving Ingredients

1–3

650 ml milk

75 g strawberry syrup

3 tbsp double cream

4–6

870 ml milk

160 g strawberry syrup

5 tbsp double cream

6–8

1670 ml milk

190 g strawberry syrup

7 tbsp double cream



Classic Strawberry 
Milkshake
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
4.	 Decorate your glass with decadent strawberry 
	 sauce, pour your milkshake and garnish with 
	 freshly chopped strawberries.

Cookies ‘N’ Cream 
Milkshake 
1.	 Add the mixture to the slushie maker.
2.	 Pick ‘MILKSHAKE’.
3.	 Once the milkshake is ready to drink and the 
	 target temperature has been reached, the 
	 slushie maker will beep and the relevant 
	 temperature indicator lights will be illuminated.
4.	 Enjoy your cookies ‘n’ cream shake, an 
	 afternoon treat! 

Milkshakes

30 31

Serving Ingredients 

1–3

650 ml milk

75 g chocolate syrup

3 tbsp double cream

4–6

870 ml milk

160 g chocolate syrup

5 tbsp double cream

6–8

1670 ml milk

190 g chocolate syrup

7 tbsp double cream

Serving Ingredients

1–3

650 ml milk

75 g strawberry syrup

3 tbsp double cream

4–6

870 ml milk

160 g strawberry syrup

5 tbsp double cream

6–8

1670 ml milk

190 g strawberry syrup

7 tbsp double cream
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