STEP 1
Plug cord into 120V outlet.

STEP 2

Switch the toggle to the ON position. The red light will go on to signal power as
the waffle maker begins preheating. After approximately 4 minutes, the waffle
maker will sound 6 beeps and the green indicator light will go on to signal the unit
is ready. The recommended setting is #4 for golden brown waffles.

STEP 3
Season the grids with cooking spray or lightly brushing with flavorless oil.

STEP 4

Pour approximately 3/4 cup batter onto the center of the waffle grid. Use a heat
proof spatula to spread the batter evenly. For thicker waffles, fill grid to the top.

STEP 5

Close the lid and rotate the unit 180° to the right. For best results, do not open the
waffle maker during the cooking process.

STEP 6

The waffle maker will sound 3 beeps when the waffle is completely baked.
Baking time is deterlined by browning level. Choose a setting on the browning
control dial. For golden brown waffles, setting #4 is recommended.

STEP 7

When the waffle maker has beeped 3 times signaling the waffle is ready, rotate
the waffle maker 180° to the left. Open the lid and remove the waffle by gently
loosening its edges with a heat proof plastic spatula. (Waffles kept warm at 200°)

STEP 8
When baking is completed, turn control to setting #1 and unplug.

EVENT SOURCE
PANACHE EVENTS

EVENT SOURCE
EventSource.com
877.901.0000

PANACHE EVENTS
PanacheEvents.com
800.30.PARTY (72789)

AFTER HOURS

Call above toll free numbers and press
Option 2. Please leave a message and we
will respond shortly.

SKU 306-1000

WARNING
Do not touch hot surfaces; use handles
and knobs.

Do not use metal utensils.

Do not immerse cord, plug or unit in
water or other liquids.

Unplug when not in use and allow unit to
cool after use before touching.

Do not let power cord hang over edge of
table or counter or touch hot surfaces.
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