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CARAMELIZER INSTRUCTIONS MANUAL 
 

THANK YOU for purchasing the Caramelizer! 

 

THIS PRODUCT IS SUPPLIED BY THE NUT MACHINE COMPANY AND PROUDLY MANUFACTURE BY ELECMEC ENGINEERING 

Before you use this product for the first time, please take a few 

moments to read these instructions, and keep it for reference.  

Pay particular attention to the Safety Instructions provided.   

If there are any further questions, please do not hesitate to 

contact us on the following numbers: 

+27 15 297 1617  

 +27 82 905 5815 

+27 83 628 6125 
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IMPORTANT SAFETY INSTRUCTIONS 

When using electrical appliances, basic safety precautions should always be followed: 

Read all the instructions before using the Caremelizer. 

1. Do not touch hot surfaces.  Use handles or knobs. 

2. To protect against electrical shock, do not immerse any part of the Caramelizer in 

water, except for the BOWL 

3. Close supervision is necessary when the Caramelizer is in use especially near 

children. 

4. Unplug from outlet when not in use and before cleaning. Allow to cool completely 

before cleaning. 

5. Do not operate Caramelizer with an damaged cord or plug or after a malfunction. 

Contact Elecmec Engineering & Power(see warranty) to return for inspection, repair 

or adjustment. 

6. The use of accessory attachments is not recommended and may cause injuries or 

damage to the Caramelizer. 

7. Do not let cord touch hot surfaces. 

8. Do not use appliance for other use than its intended for. 

9. Before  “tilting the bowl”, turn off the gas 

10. To disconnect, turn the gas and control to OFF, then remove the plug from wall 

socket. 

11. Do not tilt the ‘head’ while the “BOWL” is still turning.  Only tilt when the “bowl” 

has stopped to remove the contents.  

12. Make sure the 2 parts of the bowl are put together correctly before use. 
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PREPARING YOUR CARAMELIZER FOR USE 

1. Remove all packaging materials. 

2. Ensure that the gas is properly connected. 

3. Wash the 2 removable bowls and the connecting ring with warm soapy water before 

the first use of the Caramelizer, using a sponge or cloth.  Rinse thoroughly. 

4. The outside of the Caramelizer may be cleaned with a soft cloth and warm soapy 

water. Wipe dry.  Do not use abrasive cleaners.  Do not immerse the Caramelizer in 

water. 

 

HOW TO USE THE CARAMELIZER 

1. Make sure the 2 parts of the bowl are put together correctly and securely before 

use. 

2. Connect the bowl with the swivel arm to the body of the Caramelizer. 

3. Open the gas bottle, and press the ignitor to light the flame 
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4. Turn on the “BOWL” 

5. Control the speed with the speed switch on the right. 

6. Direction can be forward (FOR) or reverse (REV). 
 

                                                          

 

 

7. Place in the desired ingredients into the bowl. 

 

8. Assist the “BOWL SCRAPER” with a wood or plastic scraper. 

9. Once the nuts have been thoroughly spiced or caramelized, 

 switch off the gas, switch off the bowl and tilt the head to empty the contents into 

a pan. 
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10. Spread the nuts out carefully with the scrapper and let it cool. 

11. When Caramelizing, spread out and separate the nuts before cooling. 

 

 

                              

 

 

WARRANTY ON CARAMELIZER 

 
1. Workmanship on the Caramelizer - 12 months from date of invoice. 

2. Gas bottle will be according to manufacturing set out warranty. 

3. Report any damage once received immediately. 

4. Any other information please contact us.  
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CARE AND CLEANING 

1. The Caramelizer should be cleaned after every use. 

2. Do not immerse the Caramelizer in water or other liquid. 

3. Always switch off the gas and the power 

4. Make sure the gas bottle is closed  

5. Unplug and allow cooling completely before cleaning. 

6. Unscrew and remove the “BOWL” 

7. Release and remove the “BOWL STRAP” 

8. Wash the removable bowl in hot soapy water, using a sponge or a cloth.             

Rinse thoroughly in hot water, towel dry. 

9. Wash the Caramelizer with a moist cloth and dry 
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RECIPES 

Caramelized Mac Nuts: 

Ingredients: 

 180g Soft moist brown sugar (for a lighter coloured caramelized nuts, normal white sugar can 
also be used) 

 60ml corn syrup (alternative: honey or plain syrup) 

 125ml soft butter  

 2.5ml salt 

 2.5 ml baking soda 

 5ml vanilla essence 

 500g Macadamia nuts 
 

Method: 

1. Prepare a baking sheet covered with baking paper. 
2. Pre-heat the Caramelizer bowl. 
3. Add sugar, corn syrup, butter and salt to the heated bowl.  The mixture will melt, no need for 

stirring now.  After a few minutes on the heat, it will be getting thicker. 
4. Add baking soda and vanilla essence.  Stir the mixture until a thicker consistency. 
5. Add nuts, and stir with a wooden / melamine spoon until all the nuts is covered. 
6. Scrape the nuts onto the prepared baking sheet, leave on the counter to cool. 
7. Once the nuts are completely cooled, it can be broken into desired size pieces. 

The whole process for the caramel to be the correct consistency will take +- 20 to 30 minutes, depending on 

the heat of the flame. 
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Chocolate Covered Mac Nuts: 

Ingredients: 

 150g milk chocolate – baking chocolate (Could also use dark chocolate – baking chocolate) 

 500g Macadamia nuts 
 

Method: 

1. Prepare a baking sheet covered with baking paper. 
2. Put baking chocolate in the Caramelizer bowl.  (No need for pre-heating) 
3. Add nuts once the chocolate is halfway melted. 
4. Stir with a wooden / melamine spoon until all the chocolate is melted and all the nuts is 

covered. 
5. Scrape the nuts onto the prepared baking sheet.  
6. The last step must be done quickly enough so that the chocolate won’t burn. 
7. Can be cooled in the fridge if needed quickly, otherwise on the counter. 
8. Once the nuts are completely cooled, it can be broken into desired size pieces. 

 Optional: Finely chopped cherries can be added at Step 3, if desired. 
 

Don’t use a too hot flame, as it will melt the chocolate too quickly and may cause the chocolate to burn. 

 

 

ENJOY YOUR CARAMELIZER!! 


