
IMPORTANT: Unpack all parts from the box and remove any clear or blue protective film on the components.  
Wash with warm, soapy water before first use (only select accessories are dishwasher safe).

Ensure the appliance is closed, 
latched, and rotated onto its 
side so that the dual red/green 
Indicator Lights are facing 
straight upward. Plug the power 
cord into a 120V dedicated 
outlet. The red Indicator Light 
will light up to indicate the 
appliance is preheating. Wait 
for the appliance to finish 
preheating, indicated by the 
adjacent green Indicator Light 
lighting up.

When the food is done 
cooking, it can be removed 
from the appliance. Wear  
oven gloves/mitts before 
handling to protect against 
escaping steam. Unlatch and 
open the appliance. Then, 
use plastic/wooden/rubber 
utensils to carefully lift the 
waffle onto a plate. Do not use 
sharp metal utensils that may 
scratch the nonstick coating  
in the appliance.

Center the filling over the first 
layer of batter.

Cover with the remaining 
batter, filling up to about three 
quarters of the way to the 
top. DO NOT fill all the way to 
the top; this is overfilling and 
will cause leaking during the 
cooking process. DO NOT try 
to open the appliance during 
the cooking process. 

See owner’s manual  
for complete instructions and 
important safety information 
before using this product.

Quick Start 
Guide
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STEP 1

Close and latch the appliance. 
Then, use the handle to flip 
the appliance over. After 
5–7 minutes, the appliance 
can be opened to check on 
the status of the food. The 
appliance can be closed 
again to continue the cooking 
process for more well-done 
food. DO NOT try to open the 
appliance during the cooking 
process. Steam can build up 
while the batter is cooking.

Unlatch and open the 
appliance, being careful not to 
touch the interior. Add the first 
layer of batter, which should be 
as little as needed to cover the 
waffle prongs on the bottom of 
the appliance. After sitting for 
a few seconds, the batter will 
begin to rise a little.
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