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Congratulations! Your new waffle maker is the ultimate kitchen tool
for preparing delicious breakfast waffles for the entire family in just minutes.
This great kitchen appliance with non-stick waffle plates will make breakfast and
clean up easier and quicker than ever before.

Please read the following instructions carefully before your first use.
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¡Felicidades!Sunuevawaffleraeslaherramientadecocinamásmodernapara
preparardeliciososwafflesparaeldesayunoparatodalafamiliaentansólo
minutos.

Esteincreíbleaparatodecocinaconplacasparawafflesantiadherenteshará
queeldesayunoylalimpiezamásfácilesyrápidosquenunca.

PorFavor,Readallinstructionscarefullybeforefirstuse.



IMPORTANT SAFEGUARDS

SAVE THESE INSTRUCTIONS
The product is for household use only.

Basic safety precautions should always be followed when using electrical appliances,
including the following:
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1. Read all Instructions before first use.
2. Do not touch hot surfaces. Always use handles or knobs.
3. To protect against electrical shock, do not immerse cord, plug or appliance in water or

any other liquid.
4. This appliance is not intended to be used by children. Close supervision is necessary

when the appliance is used near children.
5. Do not leave the appliance unattended while in use.
6. Unplug from outlet when not in use and before cleaning. Allow to cool before putting

on or taking off parts, and before cleaning the appliance.
7. Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair or adjustment.

8. The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

9. Do not use outdoors.
10.Do not let cord hang over the edge of counter or table, or touch hot surfaces.
11. Do not place on or near a hot gas or electric burner, or in a heated oven.
12.Extreme caution must be used when using or moving an appliance containing hot oil

or any other hot liquids.
13.To disconnect, remove plug from the wall by grasping the plug and pulling gently.

Never tug on the cord to unplug.
14.Do not use appliance for anything other than its intended use.
15.Do not use near curtains or other flammable material.
16.Always use waffle maker on a sturdy, flat and heat resistant surface.
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IMPORTANTESINSTRUCCIONESDESEGURIDAD

1.Leatodaslasinstruccionesantesdeusarlaporprimeravez.
2.Notoquelassuperficiescalientes.Uselasagarraderasomanijas.
3.Paraprotegersecontraunadescargaeléctrica,nosumerjaelcable,laclavijaoel

aparatoenaguaocualquierotrolíquido.
4.Esteaparatonodebeserutilizadoporniños.Esnecesariosupervisardecercael

aparatocuandoseusecercadelosniños
5.Nodejeelaparatosinsupervisarmientrasestéenuso.
6.Desconéctelodelatomadecorrientecuandonoestéenusoyantesdelimpiarlo.

Permitaqueelaparatoseenfríeantesdecolocarleoquitarlepartes,asícomo
antesdelimpiarlo.

7.Noopereningúnaparatoconelcableolaclavijadañadosodespuésdequeel
aparatonofuncionabienocuandosehadañadoencualquierforma.Devuelvael
aparatoalservicioautorizadomáscercanoparasurevisión,reparaciónoajuste.

8.Elusodeaccesoriosextrasnorecomendadoporelfabricantedelaparatopuede
causarlesiones.

9.Noseutiliceenexteriores.
10.Nopermitaqueelcablecuelguesobrelaorilladelmostradorolamesanique

entreencontactoconsuperficiescalientes.
11.Nocoloqueelaparatosobreocercadeunquemadordegasoeléctricocalienteni

enunhornocaliente.
12.Sedebetenerprecauciónextremaalusaromoverunaparatoquecontenga

aceitecalienteocualquierotrolíquidocaliente.
13.Paradesconectar,retirelaclavijadelaparedsosteniéndolayjalándolacondeli-

cadeza.Nuncajaleelcableparadesconectar.
14.Nouseelaparatoparaotrousoquenoseaelindicado.
15.Noloutilicecercadecortinasuotromaterialinflamable.
16.Utilicesiemprelasandwicherasobreunasuperficiefuerte,planayresistentealcalor.

GUARDEESTASINSTRUCCIONES
Elproductoparalacasautilizasolo
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A short power-supply cord is provided to reduce risk resulting from becoming entangled
in or tripping over a longer cord. Longer extension cords are available and may be
used if care is exercised in their use. If a longer extension cord is used:

a. The marked electrical rating of the extension cord should be at least as great as
the electrical rating of the appliance.

b. The longer cord should be arranged so that it will not drape over the counter top
or tabletop where it can be pulled by children or tripped over unintentionally.

This appliance has a polarized plug (one blade is wider than the other)

To reduce the risk of electric shock, this plug is intended to fit into a polarized outlet
only one way. If the plug does not fully fit into the outlet, reverse the plug. If it still does
not fit, contact a qualified electrician. Do not attempt to modify the plug in any way.

POLARIZED PLUG

This appliance is for household use only.

SHORT CORD INSTRUCTION
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INSTRUCCIONESPARAUSARELCABLECORTO
1.Seproporcionauncableeléctricocortoconelpropósitodereducirelriesgo
detropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadosco
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelgu

porelbordedelmostradoromesaendondepudieraserjaladopor
unniñooalguienpudieratropezarseconelcablesinquerer.

CLAVIJAPOLARIZADA
Esteaparatocuentaconunaclavijapolarizada(unaespigaesmásanchaquela
otra);sigalassiguientesinstrucciones:
Parareducirelriesgodechoqueeléctrico,estaclavijadebeserconectadaaunasalida
oenchufeeléctricopolarizadosolamentedeunamanera.Silaclavijanoentracomple-
tamenteenelenchufe,volteelaclavija.
Siaúnnoquedabienenelenchufe,póngaseencontactoconunelectricistaespecial-
izado.Notratedemodificarlaclavija.

Esteaparatofuediseñado
SolamenteparaUsoDoméstico.



PARTS IDENTIFICATION
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IDENTIFICACIÓNDELASPARTES
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1. Green Ready Indicator Light
2. Red Power Indicator Light
3. Top Waffle Plate
4. Bottom Waffle Plate
5. Safety Locking Latch
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1.Luzverdeindicadora
2.Luzrojaindicadora
3.Placasuperiorparawaffle
4.Placainferiorparawaffle
5.Brochedecierredeseguridad



Antesdelprimeruso:
1.Desprendacualquieretiquetaadhesiva.
2.Coloqueunacucharaditadeaceitevegetalsobrelasplacasparawaffleantiadher-

entesfríasdelawafflera.
3.Esparzaelaceitesobrelasplacasparawaffleutilizandounpañoabsorbenteouna

toalladepapel.
4.Limpieelexcesodeaceite.

Precalentamientodelawafflera
1.Conéctelaenunatomadecorrientedeparedestándar.Lamáquinaseencenderá

enformaautomática.
2.Laluzrojaindicadoraseiluminaráseñalandoquelaunidadsehaencendido.
3.Cuandolawaffleraalcanzalatemperaturacorrecta,laluzverdeindicadoraseilumi-

naráseñalandoqueestálista.
4.Duranteelprimeruso,launidadtalvezsuelteunpocodehumoounolorligero.

Estoeselresultadodelprocesodemanufacturayescompletamentenormal.

Cómohacerwaffles
1.Preparelamezclaparawafflesconformeseindicaenlarecetaelegida.
2.Abralatapaycoloquelamezclasobrelaplacainferiorparawaffle.
3.Cierrelatapaconcuidado.
4.Asegurelatapaconelbrochedecierredeseguridadduranteelprocesodecocinado.
5.Loswafflesestaránlistosenaproximadamente3a5minutos,dependiendodesu

preferencia.
6.Abralatapayretireloswafflesutilizandounaespátularesistentealcalor.
7.Mantengalawaffleracerradacuandonoestéenuso.
8.Cuandotermine,desconecteelaparatoydejelatapaabierta.Estoayudaráaquela

waffleraseenfríe.

Nota:
-Cuandolawaffleraestéenuso,laluzverdeindicadorapuedequeparpadee.

Estoesnormal.
-Laluzrojaylaluzverdenoindicancuandoloswafflesestánlistos.Sóloindican

quelawaffleraestáconectadaycuandoalcanzalatemperaturaadecuada.
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HOW TO USE
Before First Use:
1. Peel off any adhesive labels.
2. Pour a teaspoon of vegetable oil onto the waffle maker’s cool, non-stick waffle plates.
3. Spread the oil around the waffle plates using an absorbent cloth or paper towel.
4. Wipe off excess oil.

Preheating Waffle Maker
1. Plug into standard wall outlet. The machine will turn on automatically.
2. The red power indicator light will illuminate indicating that the unit has been turned on.
3. When the waffle maker reaches the correct temperature, the green ready indicator

light will illuminate.
4. During first use, the unit may give off a smoky haze or slight odor. This is a result of

the manufacturing process and is completely normal.

Making Waffles
1. Prepare waffle batter as directed in your chosen recipe.
2. Open the lid and pour the batter onto the bottom waffle plate.
3. Carefully close the lid.
4. Secure the lid with the safety locking latch during the cooking process.
5. Waffles will be ready in approximately 3-5 minutes, depending on your preference.
6. Open the lid and remove the waffles using a heat resistant spatula.
7. Keep the waffle maker closed when not it use.
8. When finished, unplug the appliance and leave the lid open. This will help the waffle

maker cool down.
Note:
- When the waffle maker is cooking, the Ready indicator light may flicker. This is normal.
- The red and green lights do not indicate when the waffles are done. They only indicate

power and when the waffle maker reaches the appropriate temperature.
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CÓMOUSARSUCAFETERA
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HOW TO CLEAN
1. Unplug unit from electrical outlet.
2. Allow the appliance to cool before cleaning.
3. Wipe the inside and the edges of the waffle maker plates with a soft damp cloth.
4. Use a damp cloth to clean the outside body of the unit.

• Do not let moisture, oil or grease enter the cooling slots on the bottom of the
waffle maker.

• Do not use abrasive cleaners or scouring pads.
• Do not immerse the waffle maker or any of its parts in water or any other liquid.
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CÓMOLIMPIARLACAFETERA
1.Desconectelaunidaddelatomadecorrienteeléctrica.
2.Dejequeelaparatoseenfríeantesdelimpiarlo.
3.Limpielaparteinteriorylasorillasdelasplacasconunpañosuavehúmedo.
4.Useunpañohúmedoparalimpiarlaparteexteriordelaunidad.
5.Sequeelcuerpodelaparatoconunpañosuave.
•Nopermitaquelahumedad,elaceiteolagrasaentrenenlasranurasde

enfriamientoqueseubicanenlaparteinferior.
•Noutilicelimpiadoresabrasivosofibrasquerayen.
•Nosumerjaenaguaocualquierotrolíquido.
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COOKING TIPS

1. For best results, preheat the appliance before use. Prepare the ingredients for the
waffle batter while the unit is preheating.

2. Packaged biscuit, pancake or muffin mix can be used. Use as directed by the manu-
facturer.

3. Pour approximately 1/8 to 1/4 cup of batter onto the bottom plates starting with less
batter to test.

4. Do not over mix waffle batter.
5. Serve waffles immediately or place on a cake rack. Stacking waffles will cause them

to lose their crispiness.
6. Recipes using more sugar will produce darker colored waffles than those with less sugar.
7. Be cautious when omitting or substituting items in recipes as the final result may be

effected.
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CONSEJOSCULINARIOS
1.Paramejoresresultados,precalienteelaparatoantesdeusarlo.Preparelosingredi-

entesdelamezclaparawafflesmientraslaunidadseestáprecalentando.
2.Sepuedeusarmezclaempacadaparagalletas,panquequesobollitos.Úselacon-

formeloindicaelfabricante.
3.Coloqueaproximadamentede1/8a1/4detazademezclasobrelasplacasinferi-

orescomenzandoconmenosmezclaparaprobar.
4.Nobatademáslamezclaparawaffles.
5.Sirvaloswafflesdeinmediatoocolóquelossobreunarejillaparapastel.Apilarlos

wafflescausaráquesesuavicen.
6.Lasrecetasquellevanmásazúcarproduciránwafflesdecolormásoscuroquelas

quellevanmenosazúcar.
7.Tengacuidadoalomitirosustituiringredientesdelasrecetasporqueelresultado

finalpuedeverseafectado.



RECIPES
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Note: These recipes will yield 10-20 waffles. Cooking times are approximate. Never
leave the waffle maker unattended.

Traditional Waffles Crisp Waffles
1/2 cup of butter 1 cup of butter
3/4 cup of sugar 3/4 cup of sugar
2 1/4 cups of flour 3 and 3/4 cups of flour
1 tsp of baking powder 3/4 cup of water
1 cup of milk 4 eggs
3 eggs 1 tsp of rum or rum extract

Shortbread Waffles Yeast Waffles
1 cup of butter 1/4 oz. of pkg. dry yeast
1 cup of sugar 1/2 cup of butter
1 3/4 cup of flour 1 cup of milk
4 eggs 3 3/4 cups of flour
Twist of lemon 6 eggs

Twist of lemon
Pinch of salt

For Each Recipe:
Combine ingredients in a mixing bowl. Beat until smooth, but make sure not to over mix.
Pour batter into the waffle maker until almost level and cook for approximately 4-6 min-
utes. Serve waffles immediately.

Apple Waffles
2 cups milk
1 tsp. cinnamon
2 eggs
2 cups pancake mix
1/3 cup butter or margerine (melted)
1 cup finely cut apples

Directions:
Place milk, eggs, pancake mix and melted butter in bowl. Beat with mixer
until batter is fairly smooth. Stir in apples. Pour the batter into the waffle maker and cook
for approximately 4-6 minutes. Serve the waffle immediately.
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RECETAS
Nota:Estasrecetassonpara10a20waffles.Lostiemposdecocciónson
aproximados.Nuncadejelawafflerasinsupervisar.

WafflestradicionalesWafflescrujientes
1/2detazademantequilla1tazademantequilla
3/4detazadeazúcar3/4detazadeazúcar
21/4tazasdeharina33/4tazasdeharina
1cucharaditadepolvoparahornear3/4detazadeagua
1tazadeleche4huevos
3huevos1cucharaditaderonoextractoderon

WafflesmantecadosWafflesdelevadura
1tazademantequilla1/4oz.delevadurasecadepaquetet
1tazadeazúcar1/2detazademantequilla
13/4tazasdeharina1tazadeleche
4huevos33/4tazasdeharina
1chorritodelimón6huevos

1chorritodelimón
Pizcadesal

Paracadareceta:
Combinelosingredientesenuntazónparamezclar.Batahastaqueestésuave,pero
asegúresedenobatirdemás.Coloquelamezclaenlawafflerahastacasielnively
cocinedurantecercade4a6minutos.Sirvaloswafflesdeinmediato.

Wafflesdemanzana
2tazasdeleche
1cucharaditadecanela
2huevos
2tazasdemezclaparapanqueques
1/3detazademantequillaomargarina(derretida)
1tazademanzanafinamentecortada

Instrucciones:
Coloquelaleche,loshuevos,lamezclaparapanquequesylamantequilladerretidaen
untazón.Revuelvaconlabatidorahastaquelamezclaestélosuficientementesuave.
Incorporelasmanzanas.Coloquelamezclaenlawaffleraycocinedurantecercade4a
6minutos.Sirvaloswafflesdeinmediato.



LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in material
and workmanship for one year from provable date of purchase in continental United
States.

Within this warranty period, Aroma Housewares Company will repair or replace, at
its option, defective parts at no charge, provided the product is returned, freight
prepaid with proof of purchase and U.S. $6.00 for shipping and handling charges
payable to Aroma Housewares Company. Before returning an item, please call the
toll free number below for return authorization number. Allow 2-4 weeks for return
shipping.

This warranty does not cover improper installation, misuse, abuse or neglect on the
part of the owner. Warranty is also invalid in any case that the product is taken
apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights and which may vary from state to state
and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 5:00 PM, Pacific Time
Website: www.aromaco.com
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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductoestélibrededefec-
tosdefabricaciónyenlosmaterialesduranteunperíododeunañodela
fechacomprobabledecompradendrodeLosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany,asu
opción,repararáoreemplazarágratuitamentecualquierpartequeresulte
defectuosa,siempreycuandoelproductoseadevueltoaAromaHousewares
Company,conportepagadoycomprobantedecomprayU.S.$8.00paragas-
tosdeenvíoymanejo.Sírvasellamaralnúmerotelefónicogratuitoque
semencionaabajoparaobtenerunnúmerodeautorizacióndedevolu-
ción.Espereentre2-4semanaspararecibirelaparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,usoindebido,maltratoonegli-
genciaporpartedelusuario.Lagarantíatambiénesinválidaencasodeque
elaparatoseadesarmadooseledémantenimientoporuncentrodeservicio
noautorizado.

Estagarantíaleofrecederechoslegalesespecíficos,loscualespodránvariar
deunestadoaotroynocubrefueradeLosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-5:00PM,TiempodelPacífico
SitioWeb:www.aromaco.com


