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First use the circle cutter in the drill press to cut a snug hole for the disposal mounting flange. I recommend doing a dry fit before applying the silicon sealant, as we had to struggle to get the retaining clip on the flange, We actually had to use two large bar clamps to compress the inside of the flange hard enough due to the cooler bottom thickness. Once you are satisfied you can get everything seated, do it all again, but apply generous amounts of silicon sealant. Once the clip is set, wipe the excess from the inside and the outside of the cooler.

Next it’s time for the plumbing. The tailpipe coming out of the disposal does not fit the rest of the PVC, here is where you use the flexible coupling (not shown). We chose to route the return line back up through the bottom for better thermal insulation. Other designs return the blended mixture through a pipe external to the cooler and dump back in the top, but this will make your margaritas melt quicker. If you have the means to drill an exact size hole then through the bottom is best. Seal the hole and pipe with RTV silicon where it passes through the base. Leave a bead on the inside of the cooler to help seal the hole. Run the pipe 2/3 of the way up into the cooler, then use one right angle elbow and one 45 degree elbow to jet the return stream gently in a spiral down the side. This helps create a vortex and minimizes foaming. The right angle nozzle after the valve has a reducing plug in it to reduce the flow to a more acceptable level.
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	Now it's time to build a suitable base. On the prototype we went for a "Crate" look, which is easy, strong and light. The low profile crate allows the whole unit to be put on a counter top. The two handles on each side provide convenient and sturdy lifting points. Provide a removable plate on the bottom of the stand which is flush with the base of the disposal. Our disposal had two extra mounting holes on the bottom; screws into these secured the motor to the base. We also used a bead of silicone around the cooler to further reinforce the unit. We cut out the rubber flange in the throat of the disposal to make the unit work faster.

Since there are many different types of disposals and different types of coolers, I am not listing dimensions on the box.  You will just have to measure your disposal and your cooler and make the necessary size box.  Every machine will be different do to these factors.  Also, you don’t have to use the 1” x 2”, I just used them as trim and for the crate look.

Well, let the whole thing cure for a day or two. Run some ice and water through the unit to help break loose any PVC scraps. Perhaps some low-cost sweetened drink mix will help dislodge any residual construction flavors, although we did not notice any.
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FAQ’s

Do you leave the disposal running all the time?

If you leave the disposal running for a length of time, depending on the size of the disposal you purchased, it will shut off after 30 – 45 minutes and you will have to push the reset button on the disposal.  Consult your disposal manual for the location of the reset switch.  I recommend that you turn the disposal on for about 45 seconds or so before you get your drink.  This will give it enough time to mix your drink.

Is there an on/off switch or do you just plug it in?

On the model that is pictured, we did not have an on/off switch; we just plugged it in when we needed it.  On newer models we have made, we did mount a switch on the box so there was easier operation of the disposal.  We used a standard switch that you would use to work a disposal.

How does the mixture recirculate back into the cooler?

When the valve that allows the mixture to come out is closed, the pressure from the disposal forces the mixture back up through the tube that runs into the cooler.  This is what causes the nice mixture that you would be looking for.

How long will the mixture last in the cooler?

You will just have to use your own judgment on this.  The number of guest will determine how much you will have to make.  This is just like any cooler.  There is no refrigeration unit it the cooler so it will last like any other liquid that has ice in it.

Can I use cola flavors in this machine?

I have had customers tell me of how they used Coke, Dr Pepper and Mt Dew to make icees and they turned out great.  Great for birthday parties.

If you have any comments or suggestions, please let me know so I can share them.

Also, as I stated before, I am not a professional carpenter.  Anything you could suggest to make these plans better, please let me know.  Thanks

tailgateebay@yahoo.com


How to make a margarita machine!












































Supply List:





-- Obtain a suitable water cooler. Ours was 5 gallons, which is a bit big. Smaller would be better, but you do need room for the plumbing on the bottom.�


-- Purchase a garbage disposal. We used 3/4 horsepower, I have had customers try ½ horsepower disposals and worked fine and others have told me that they used both and by far, the bigger was better.��--Tools. Yikes, this may be difficult. You may be more of a carpenter than I am and more handy with tools than I am.  So, I am sure there are other tools that will do what you need them to do but here is a list of what I used.  You will need access to a drill press with a drum sander, a circle cutter, some large bar clamps, and a hacksaw. To make a stand either a table saw or radial arm saw. A circular saw could be used as well.





-- Misc. plumbing. A 1" PVC ball valve (shut off valve), four 90 degree elbows, one 45 degree elbow, a ‘T’ connection, a 1" to 3/4" reducing plug, about 4 feet of 1" PVC pipe, and pipe glue. A flexible coupling, made out of soft rubber with two hose clamps, is used to join the disposal outlet pipe to the remaining 1" PVC. We used RTV silicon intended for aquariums so it would be non-toxic to seal the inside pipes and glue down the cooler to the base.  Use rigid PVC.��-- For the base – 1 sheet of 3/8" CDX plywood, about 20’ of 1" x 2" stock, two handles, and a roll of steel plumbers tape. 





-- If you want an on/off switch, you will need a switch that will work with the disposal you bought.  Also, you will need enough romex to be able to plug in the machine wherever you want to operate it.  Check with someone before you buy the romex to make sure it is compatible (large enough) with the disposal you bought. 














RECIPES:


MMMMmmm. Margaritas. Sweet, Sour, and Frosty. Tequila. MMMmmm. ��Makes you want to hurry up and make your own Margarita Machine.��At this time there are no specific recipes, just guidelines. Remember, the Margarita Machine makes large batches of margaritas, daiquiris, pina coladas, or whatever. You will likely use the cheapest ingredients due to cost limitations. This will leave you on par with most restaurant drinks.��1 - Tequila. Margaritas are pretty forgiving of cheap tequila, but are better with quality ingredients. Take the time to read on the internet and learn the difference between mixto and 100% agave. America's # selling tequila, Jose Cuervo Gold, is merely entry level mixto. I encourage you to learn more on journey to tequila nirvana. I've used mescal before, and its unique smoky flavor remained intact after blending. Don't buy mescal with a worm that is a gimmick for the gringos.��2 - Lime. Nothing beats fresh squeezed limes, but these can get pricey depending on where and when. Alternatives are Rose’s Lime Juice, Limeade frozen concentrate. Pre mixed margarita mixers are last on the list. I think they are too diluted to achieve proper taste after tequila and ice are added. Consider buying yourself a Lime squeezer. As we are shooting for a large quantity, Limeade is about the best approach. It allows you to make a strong drink which is then thinned with water and/or ice to final strength. A few fresh limes cut into wedges provide and extra lime kick for those who like it.��3 - Triple Sec, Cointreau or Grand Mariner. These provide sweetness and additional kick. Cointreau and Grand Marnier are expensive. I suggest saving these for your own personal consumption. With the margarita machine you're feeding the masses. Generic Triple Sec is good enough.��4 - Salt. This is hard to do at a large party. Face it: most people aren’t very smart, and when you add alcohol it gets worse. I always end up with someone dumping their margarita into the salt because they forgot to salt the rim BEFORE they filled their cup. So, the salt is up to you. 








JELLO SHOT RECIPE


Take a box of sweetened, flavored gelatin. The most popular brand in the USA is JELL-O(R)*, but this formula works with generic as well.��For you carb cutters out there, I have made jelloshots with sugar-free gelatin. I've noticed no difference, nor has anyone else ever noticed.��Gelatin desserts come in usually 2 sizes, 4 servings or 8 servings of 1/2 cup each. Either works well. ��Step 1 - Choose your recipe. Vodka or rum works with any favor, but you can be creative. Some suggestions. ��Citrus flavored vodka + peach jello = Fuzzy Navel��Captain Morgan Spiced Rum + pineapple jello = Mai Tai��tequila + lime jello = margarita��You get the idea!��Step 2 - Go shopping. You'll need the following�Flavored gelatin in your desired flavor�Enough booze - 50% of the added liquid should be 80 proof, or 60 proof.�Cups to house the jello shots. I use 2 oz. clear plastic with lids, I got them at Costco. In a pinch 3 oz. wax paper cups work, but get messy.��Step 2 - Freeze the liquor!!!!!!!!! This is really important to both expedite the setting-up of your jello shots, but it also reduces alcohol loss due to evaporation! Do this the night before. Don't worry, any booze over about 40 proof won't freeze or explode. It gets a bit thicker, kind of neat.��Step 3 - Bring 1/2 the liquid to a boil in a pot on the stove. Add the jello mix, turn off the heat. Stir for a minute or two, ensuring the jello is fully dissolved. Add the pre-measured booze. Stir briefly, then dispense into the small cups.��Step 4 - Carefully put the caps onto each container. If no caps are available, place the open-topped cups on a cutting board in a 4 by 5 cup array or so. Cover these with cellophane. Place a sheet of cardboard on top of this, and make another layer. Don't go more than three layers or you really risk a spilling disaster. If your cups are covered in cellophane, plan on serving in no less than 3 hours and no more than 8 hours. Otherwise, the alcohol evaporates off. Bummer. If you have tight-fitting plastic lids, I think they would last a few days, but I've never made enough to last after the first night. The night before is usually best. 








