
 
 
 
 
 
 
 
 
 

 

For any questions or concerns, be sure to contact us immediately. 
Thank you for your business! 

 
www.durantsparty.com  
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(845) 298-0011 
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Operating 
Instructions 

 

Chocolate 
Fountain 

Note: The chocolate must be melted in the microwave or on the stove first. 
 
1. Place your fountain on a sturdy level table. The fountain must be level for it to function 

correctly. 
2. To level the fountain base, start with the feet screwed in all the way, then adjust from 

there. Use a level and place it on the rim of the fountain basin between two of the feet. If 
the fountain needs to be leveled, adjust the feet by rotating them up or down until it is 
leveled.    

3. Securely place the cylinder (the long tube) on the four pegs in the basin’s center. Do not 
put the auger in at this time. 

4. Place the tiers on the fountain, beginning with the largest tier. Slide the largest tier over the 
top of the cylinder, placing it on the step. Do this with the remaining tiers. Place the crown 
on the top.  

5. Preheat the chocolate fountain for around 5 minutes before adding the completely melted 
chocolate. Pour the chocolate into the basin. 

6. Gently lower the auger down into the cylinder. When completely lowered into the cylinder, 
give the auger a slight turn, and you should feel the auger drop into place over the pin in 
the basin. 

7. Remove the crown and place your auger stabilizer on the top of the cylinder. It should fit 
securely into the cylinder over the auger pull knob. 

8. Your fountain is ready to use! Turn the switch to “on.” The auger will vibrate slightly until 
the cylinder is filled with chocolate.   

9. After running the fountain for a few minutes, make any final leveling adjustments to the 
feet so the chocolate flows evenly on all sides. Now, turn the fountain off for about 60 
seconds and turn it back on again. This simple act will significantly improve the flow of 
chocolate, and it will “robe” over the tiers completely. 

Clean Up: 
Please make sure there is no excess chocolate in the fountain upon return. Durants will take 
care of the final cleanup! 
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