
 
 

REFRIGERATION EQUIPMENT HIRE INSTRUCTIONS & SAFETY 
 

Thanks for choosing McHugh Hire, please take a minute to read the applicable instructions relating to the equipment 
you have hired.  
 
We’re sorry if some of the info sounds like common sense, but we need to cover all the bases. We’ve tried to 
translate the manufacturer’s instructions into a language that people can understand, if any part of it doesn’t make 
any sense, please let us know and we’ll fix it. 
 
Please make sure you have fully read the instructions and all terms and conditions and product info at 
www.mchughhire.com before using any of our equipment to avoid extra cleaning, hire or damage charges. 
 
All of our equipment and equipment’s packaging must be returned in the same condition as it was delivered or 
the hirer will be charged for replacement. All equipment and packaging must be properly cleaned before pickup 
unless otherwise stated or paid for.  
 
Equipment must not be customer transported. For safety and insurance reasons, all equipment must be 
transported by McHugh Hire staff. 
 
All equipment is for adult use only unless otherwise stated. 
 
DO NOT LEAVE OUR EQUIPMENT OUT IN THE RAIN. 
 
When you have finished with your equipment please make sure everything is wiped down and cleaned in the same 
condition you received it. If your equipment is returned un-cleaned you will be charged for cleaning. 
 
For equipment lost or damaged by misuse you will be charged for replacement or repair. 
 
It is your responsibility to ensure all power leads will not be a trip hazard, we have safety cable covers for hire if 
required. Please also make sure your leads are clear of water, heat and any other hazardous source. If you have 
hired RCD safety switches or blocks, please test the devices by pressing the trip button(s) before using each day. 
 
For any equipment that comes with spare parts/batteries/bulbs etc: 
Do NOT discard the original/dead parts/batteries/bulbs. They must be marked “dead” and returned with the 
equipment for our post hire testing. Failure to do so will incur a replacement charge on return. Missing AA, 23A, AAA 
batteries will be charged at $2.50 each. All other missing parts will be charged at RRP. 
 
All equipment must be packed away, at loading area, ready for our drivers to pickup. 
 
You are responsible for using our equipment safely, especially equipment that produce heat. Please use common 
sense and keep children supervised near all McHugh Hire equipment. 
 
Please note many of our items contain GPS tracking units to prevent theft and to recover stolen equipment. This 
includes all of our expensive equipment and random lower cost items. If you are using the equipment in a high 
security area, please check that these transmitters won't be a problem on site. 
 
_______________________________________________________________________________________________ 
 
 
Mobile coolroom & freezer trailer hire: 
 
Important – You are responsible for following food safety guidelines and performing regular temperature checks. 
In the event of a breakdown, we will immediately replace the unit or repair the unit (whichever is faster).  
 



Please note, your stock is not insured by us under any circumstances. As the owner of the stock, you need to add it 
to your own policy or engage an insurance provider if required. 
Our coolrooms have a door lock but like anything, can be broken into with enough effort. It is your responsibility to 
provide security or a secure area for your coolroom or freezer to be parked. 
 
Please be reminded, you are responsible for any costs incurred from theft, damage, vandalism or negligence. 
 
Operation: 
Plug the mobile coolroom into regular 240 volt 10 amp power and it will start. Each machine must be run on it’s own 
power point. Do not run any other devices from the same mains supply. 
 
Our coolrooms are pre-set to 1.7°c and fluctuate between 0°c and 4°c approx. during their regular cycling. If you 
require a different temperature (florists etc) please let us know prior to arrival. 
 
If the overload safety switches trip for any reason, please call us immediately on 02 6162 1662 and we will assist 
you. If you are using one of our petrol generators, please make sure you also read the applicable instructions to the 
generator units. 
 
The interior and exterior of the coolroom must be cleaned before pickup to avoid a cleaning charge. All shelving, 
draw bar locks, matting, extension cords and other provided equipment must be returned to avoid extra charges. 
 
Tips: if you are cooling large quantities of drinks/food etc that are warm, leave space between your stock (especially 
cartons) for faster chilling. The less cold air that can get between your stock the longer it will take to chill. If you 
need to chill large quantities of product you may need to hire your coolroom earlier so you can get it chilled on time. 
If you have pre-chilled stock you won’t have to wait. 
 
When cooling down your unit, please do not open the door. You must first let the coolroom get down to 
temperature and de-humidify or the coolroom blower will freeze up. This will take a while to defrost and operate 
correctly again. 
 
You must not tow our coolrooms or freezer trailers at any time. They are only insured for McHugh Hire staff and 
vehicles to tow. 
 
 
Chest freezer hire: 
 
Let the freezer settle for 1 hour before operation. Then plug the chest freezer into regular 240 volt 10 amp power 
and it will start. 
 
The variable thermostat control range (1-5) is from -7°c to -25°c. Most people will operate it on level 4, we have 
measured this to be around -20°c. For critical stock we recommend using your own temperature checks to avoid 
spoilage. 
 
 
Display fridge hire: 
 
Plug the mobile coolroom into regular 240 volt 10 amp power and it will start. Each machine must be run on it’s own 
power point. Do not run any other devices from the same mains supply. 
 
Our display fridges are pre-set to 0°c (best for drinks) and fluctuate between -1°c and 2°c approx. during their 
regular cycling. If you require a different temperature (for food etc.) please let us know prior to arrival. 
 
Before filling the fridge, ensure all shelving has not moved during transport or positioning on-site. 
 
Please be very careful when moving these fridges to avoid injury and damage. 
 
 
Ice maker hire: 
 



Place the machine on your countertop and plug into the wall outlet. Fill the machine with water by pouring water 
into the hole inside the machine labeled ‘Add Water’.  
 
It will take approx. 2-litres of water to fill, we recommend filling until the water level reaches just below the ice 
basket. 
 
Select your ice cube size on the front panel and press start. When the water level becomes too low, the light 
indicator on the front will come on and it is time to top up the water. 
 
The first two production cycles will produce uneven ice cubes as the machine cools down, this is normal. 
 
To empty the machine, disconnect the power, leave the machine to defrost for 1hr, then unscrew the drain screw at 
the back. 
 
To view the manufacturers full instructions click here: 
https://www.dropbox.com/s/dhl50672i9ujhff/user%20manual%20%28polar%20ice%20cube%20maker%20t315%29
.pdf?dl=0  
 
_______________________________________________________________________________________________ 
 

We wish you all the best and thank you for choosing McHugh Hire for your hire needs! 
 
If you have any great photo’s of our equipment in action we’d love you to share them with the McHugh Hire 
community via our Facebook page https://fb.me/McHughHireShop or email bookings@mchughhire.com 
 
If you have any queries please call us on 02 6162 1662.  

 
 

 
 

 


