






DO NOT have any open flame around the prep materials, the infuser unit, or the finished products 
if you are making your tincture with ethanol alcohol. If you have any doubt at all about heating 
alcohol, use a non-heat method for making your tincture. There are numerous methods and 
recipes posted on the internet. Only use this function if you have done it before and know the 
risks involved. Please read the disclaimer in the safety section page. We also do not recommend 
using alcohol and refer people to use Glycerin because of the higher risk involved.  
 
Glycerin is considered safe to heat but it is still in the alcohol family. Do not take any unnecessary 
chances with open flames around Glycerin either.

For a 1/2 batch-14grams (1/2 oz) decarbed herb with 500ml/550ml of vegetable glycerin or 95% 
ethanol alcohol (150-190 proof). For a whole batch-28 grams (1oz) decarbed herb with 1L/1.1L of 
vegetable glycerin or 95% ethanol alcohol. 
 
The pre-set tincture function will run for 4 hours at 160°F. The blades will cycle on for 20 second 
intervals starting when the temperature reaches 128°F. You can also set your own custom time 
and temperature. 
 
When the cycle has finished, follow the directions in the STRAINING section of this manual. 

SAFETY!! Heating Alcohol Releases 
Highly flammable fumes.  

Directions:
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Once you have made a tincture you can use it to make herbal gummies. You do not do this in the 
infuser but on your stovetop. Here are the steps. 

-  1/2 cup Coconut Oil 
-  1/2 cup Water 
-  1 6oz Jello pack 
-  1oz Gelatin 
-  1/2 to 1 Tbsp of herbal tincture (As always you will want to 
     experiment with the amount of herbal product that works for you) 
-  Silicone moulds

GUMMIES

Ingredients:

-  Set your stovetop burner to medium 
-  Put the coconut oil and water in a pot on the burner 
-  Stir vigorously until the water and oil are combined 
-  Add tincture and keep stirring 
-  Slowly pour the Jello into the mix and stir while gradually raising the heat to 
    medium high. 
-  When the Jello is completely mixed in, start to slowly mix in the gelatin while 
    stirring continuously. 
-  At this point the mix should be fairly thick and viscous 
-  Carefully pour your mix into the silicone moulds 
-  Put the moulds in the refrigerator for 20 mins 
-  If you like, powder your gummies with the sugar type of your choice. 

For more recipes, please visit www.nebulaboost.com

Steps:
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You will need to strain all of your preparations after they have been mixed and heated in the 
infuser. 

CAUTION! -The unit and contents will be HOT after the infusion has finished. Use any normal 
precautions when handling hot items. We recommend using the specially designed silicone Grippy 
Glove which comes with the device, or just allowing things to cool before handling. 
 
Use the 190 Micron Nebula Fine Filter included.

Slowly pour the infused liquids through the Nebula Fine Filter.
You can use a soft spatula to gently squeeze excess liquid. 
Once most of the liquid is drained through the Nebula Fine Filter, squeeze out any remaining liquid. 

There are numerous storage options ranging from one large glass bowl to small jars or pour in 
moulds. You will generally want to store your product in the refrigerator. Tinctures should be stored 
in dark bottles in cool place or refrigerated.

STRAINING 
& STORAGE 

ENSURE DEVICE IS UNPLUGGED. DO NOT submerge any part of the infuser in water. 
 
DO NOT put any part of the infuser in the dishwasher. Hand clean and use clean function only. 
 
Rinse out the chamber and then fill halfway between the MIN & MAX lines with water. Add a bit of 
dish detergent and replace head unit. You can use the clean function and the blades will come on 
every 15 seconds to agitate. After cleaning, wipe with a towel by hand to dry the units. 

To clean the Nebula Fine Filter, remove all the debris from the filter. Rinse it thoroughly, flip it inside 
out, and rinse again. Fill a bowl with hot water and some dish soap, and soak the filter for about 
10-15 minutes. Give it a final rinse, and drip dry in your dish rack. DO NOT wash the Nebula Fine 
Filter in the dishwasher or washing machine.

CLEANING

- 11 -



I am getting spill over? 
Do not overfill the unit. Ensure you do not fill higher than the MAX fill line.

When running the clean cycle soap is coming out of the side? 
Too much soap is being used, you only need a tiny amount.

Machine will not start? 
Ensure you have used the correct plug and it is switched on at the mains. If there is no power 
contact sales@nebulaboost.com

The blender doesn’t seem to be working? 
The blender is designed to work during different stages of the cycles. It will work at various pro-
grammed stages for the optimum infusion.
For more help and support please contact: - sales@nebulaboost.com

FAQS AND 
TROUBLESHOOTING

The warranty on the Nebula Infusion Chef begins on the date when the product has been 
delivered and is valid for one year.

If you do have an issue with your product then please contact us: - sales@nebulaboost.com and 
we will respond within 1 working day.

The warranty does not include any damage or misuse to the device, or if it has been used in any 
other way than that has been outlined in these instructions. 

The warranty is only available for the original purchaser of the product from an authorised 
distributor or reseller, and in the country it was purchased in.

For faulty devices we will require the device to be returned and we will issue a replacement device. 
If this is within the first 30 days, we will send a pre-paid shipping label. We will always cover the 
shipping when returning the product to you.

The warranty will be void if the device has been tampered with in any way, damaged/misused or 
the lack of regular cleaning and maintenance.

WARRANTY
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THE INFUSER IS TO ONLY BE IN A WELL-VENTILATED AREA AND AWAY FROM ANY FLAME 
OR IGNITION SOURCE. FATS, ALCOHOL, AND THE VAPORS FROM ALCOHOL TINCTURE 
PREPARATION ARE HIGHLY FLAMMABLE. NEBULA BOOST P/O VIPERTECH LTD, HEREBY 
EXPRESSLY DISAVOWS ANY AND ALL LIABILITY IN USING THE NEBULA INFUSION CHEF. 
ALL CLAIMS FOR SPECIAL, INCIDENTAL, AND CONSEQUENTIAL DAMAGES ARE HEREBY 

EXCLUDED. AVOID ANY CONTACT WITH MOVING PARTS. ALWAYS KEEP HANDS, FIN-
GERS, AND UTENSILS OUT OF THE INFUSER WHEN IT IS SWITCHED ON. OPERATE THE 
APPLIANCE ONLY WITH THE HEAD SECURED ON THE PITCHER (LID CLOSED). DO NOT 

UNDER OR OVERFILL THE APPLIANCE. DO NOT LEAVE THE MACHINE UNATTENDED 
WHEN PLUGGED IN OR OPERATING. THIS APPLIANCE IS INTENDED FOR HOUSEHOLD 

USE ONLY. 

DO NOT LET CHILDREN USE THIS MACHINE AND DO NOT LEAVE UNATTENDED 
AROUND CHILDREN

Disclaimer

Find recipes @ www.nebulaboost.com
E-mail contact@nebulaboost.com
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PLEASE READ VERY CAREFULLY BEFORE USE

Infusion Chef


