waffle PRO

NepioTpepoOpevn BagAiepa, 1000W
Rotary waffle maker, 1000W

@ OAHTIEZ XPHEHE

@ USER MANUAL
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EAAHNIKA

NAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIS SHMANTIKEZ OAHITEZ
AZODAAEIAZ.

AlaBaoTe NPOCEKTIKA TIC 0dNYIEC XPNONG NpIv BECETE TN OUOKEUN O€
AgiToupyia kal QUAAETE TIG odnyiec, TNV anoddeiEn kai av sivar duvaTov
TO KOUTI JE TNV E0WTEPIKN OUOKeuaoia. Eav dWOETE T OUOKEUN O€
TpiTO, NapakaAw PeTAPBIBACTE Kal TIC 0dnyieg Xpnong.

=

2YMBOAA EIrXeIPIAIOY OAHI'IQN

JNMAvTIKEC NANPOQOPIEC yia TNV ACOPAAEId aag sival P 1dIkn onuavon. Eival
anapaiTnTo va CUPHOPPWVESTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUv aTuxnuUaTa kai Tuxov (nUIEC OTn GUOKEUN.

/\ MPOEIAOMOIHZH: To oUuBoA0 auTd oac nPosidonolsi yia Toug KIvOUVOUG
OXETIKA ME TNV Uyeia oag kai unodeikvUel niBavoug KivoUvouc TPAUUATIOHoU.
/\ TIPOZOXH: AuTo avagEpeTal o MBavouc KIvOUVOUC YIa Trn OUOKEUH A GAAd
avTIKEIJEVA.

1 ZHMEIQ3H: AuTo Tovilel CUPBOUAEC Kal MANPOPOPIEG.

OAHIIEZ AZ®DAAEIAZ

1. H ouokeun npoopileTal anokA€IoTIKA yia Tov NpoBAenduEVO okono. AuTh n
OUOKeuUn Ogv €ival KATAAANAN YIa €NayyEAUATIKA XpNon.

2. AUTIA N OUOKEUN NPOOoPIZETAl yIa XPprion O€ OIKIAKEC KAl NAPOMOIEG EPAPHOYEC
ONWG: XWPOUG Koulivac NpoownikoU O KATAOTAKATA, YPAPEId KAl AAAOUC XWPOUC
epyaoiac, aypoikieg, ano NeAATeC os Eevodoxeia, HOTEA kal GAAa nepIBAAAoVTa
KaToIKI®V, ONwc nepiBailovra Bed & breakfast.

3. Mn XpNOIUOMOIEITE TN OUOKEUN OE EEWTEPIKOUC XWPOUC.

4. BeBaiwBeiTe OTI n TaoN Tou dIKTUOU 0ag €ival n idia Pe Tnv Taon nou
avaypageTal OTnNV €TIKETA XAPAKTNPIOTIKWV TNG OUCKEUNG.

5. XpNOIUOMOIEITE TN CUOKEUN JOVO OF YEIWUEVN KAl OWOTA EYKATEOTNUEVN npida.
KivAuvog nAektponAngiag!

6. H guokeun dev npoopileTal yia AsIToupyia HE EWTEPIKO XpovodiakonTn 1 HE
EexwploTO oUOTNUA TNAEXEIPIOUOU.

7. H ouokeun pnopei va xpnoiponoin®ei and naidid nAikiag anod 8 €Twv kal avw Kal
ano AToua UE PEIWUEVEG OWHATIKES, AlIoBNTNPIAKEG ) dIAVONTIKEG IKAVOTNTEG N
EMEIYN gUNEIPIAg Kal yvwong, HOVO €AV TOUG exouv 000l 0dnyieg OXETIKA WE TN
XPNOoN TNG OUOKEUNG E aoPaArn TPOMO Kal €aV KATAVOOUV TOUG KIVOUVOUC NMou
EUNEPIEXOVTAL.

8. Ta naidia dev Npenel va naifouv PE TN CUOKEUN.
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. _________________________________________________________________________________________________________________________|
9. O kabapiouodc Kal n ouvTrpnon dev Npenel va yivovral and naidida Xwpic
eniBAewn.

10. KpaTmnoTe TN GUOKEUN Jakpid anod nnyeg BeppoTnTacg, apeco NAIakd pwc,
uypaocia (note pnv T BubBileTe o onolodnnoTe Uypo) Kal AIXHNPEG AKPEG.

11. KpaTnoTe Wia enapkr) anooTacn ano To EEWTEPIKO PUEPOG TNG OUCKEUNG KaTA
™ xpnon. MoTE pn XpnNOILONOIEITE TN GUOKEUN KOVTA OE KOUPTIVEG, EUPAEKTA
UAIKG Kal PNV Tov TOMOBETEITE Jeoa o€ vTouAdnia.

12. MnVv TONOBETEITE TN OUCOKEUN NAVW 1 KOVTA O BEPUO AEPIO, NAEKTPIKO
KauoTnpea rn spuaivopsevo poupvo.

13. Mnv TONOBETEITE TN CUOKEUN KOVTA OE TOIXO.

14. XpNOIYONOIEITE TN CUOKEUN WE BpeyHUEVa XEpla. EAv n ouokeun €xel Bpaxei,
anoouvOECTE TNV APEoWC and Tnv Tpopodoaia.

15. Kata Tnv anobnkeuon, anoouvOEETE NAVTA TN CUCKEUN ano TNV Tpopodoaia
(apaipgoTe KPATWVTAC TO (PIC Kal OXI TPABWVTAG TO KAAWDIO).

16. Mnv TpapaTe f TEVTWVETE TO KAAWDIO.

17. MnVv a@rveTe Tn OUOKEUN va AsIToupyei Xwpic eniBAewn. EGv anoxwpnoeTe
anod 1o dwWATIO, aNoCUVOEETE NAVTA T CUOKEUN and Tnv Tpogodoaia.

18. AnoouUVOEETE NAVTA TN CUOKEUN anod Tnv TPopodoaia 0Tav 0OAOKANPWOETE TN
xprion.

19. EAEyXeTe KaTa dIaoTAUATA TO KAAWDIO Yia TUXOV (PBOPEC.

/\ MPOEIAOMOIHZH: Mn XpnOILOMOIEITE TN CUOKEUH aV TO KaAWdIO EXEl POApEi
I av n OUOKEUN NECEl 1 €xel unoaTei onoladnnoTe ¢nuia. Ma va ano@uyeTe KivOuvo
nAekTponAn&iag, pnv eniXeIPnoETE va emdIOPOWAOETE TN GUOKEUNR POVOI 0aG.
EnikoivwvnoTe Pe évav EEIDIKEUEVO TEXVIKO YIA EMICKEUN. XPNOIKOMOIEITE HOVO
YVNOIa avTaAAaKTIKA.

20. Mnv agprveTe To KAAwdIO TPOPOAOCIAC va KPEUETAI and TNV AkPn Tou
TpanedioU ) Tou NAyKou, 1 va EPXETAl OE ENAPI| JE KAUTEG EMIPAVEIEC.

21. Eav n enipdveia €ival payiouevn, anoouvOETE T OUCKEUN ano Tnv
TPOPOJOCIa yia va anoPUYETE TO EVOEXOHEVO NAEKTPONANEIAC.

22. Mnv ayyilete aneuBeiag Tic NnAdkeg oTav eival (eoTEC. Xpnaoiyonolsite Tn Aapn.
23. Mn WETAKIVEITE TN OUCKEUN OTav €ival o€ Xpron.

24. Mn okenddeTe TN CUOKEUN OTAV €ival g Xpnon.

25. Ma va ano@uyeTe Tov KivOuvo nAekTponAngiag, pun BuBIleTe To KAAWDIO, TO PIG
I TNV OUOKEUN O€ VEPO I 0MnolodNMNoTE AAAO UYpPO.

26./ANPOZOXH: AsitTe 181aiTEPN NPOCOXN OTAV N GUOKEUN XPNOILONOIEITAl OF
XWPOUG OMou undapyouv naidid, avannpol r) aToud JE HEIWPEVEC OWUATIKEG,
aIoBNTNPIAKEC 1 SIAVONTIKEC IKAVOTNTEG.

27. KpaTnoTe TN OUOKEUN Kal To KaAwdIO TNG OUOKEUNG Wakpida anod naidid.

28. Mnv apriveTe va naifouv Ta naidid Pe TN CUCKEUN.




29. Tia va €EaopaliosTe TNV aoPaieid Twv NaAidIwV, KpATHoTe OAd Ta UAIKA
ouokeuaoiac (NAAOTIKEG OAKOUAEC, KOUTIA K.AM.) HAKPIA TOUG.

/A MPOEIAOMOIHZH: Mnv enitpéneTe ota naidid va naifouv Pe Ta UNIKA
ouokeuaciag. Kivduvog aoguéiag!

30. ANoouVOEETE NAVTA TN CUCKEUN ano Tnv Tpogodoacia, oTav dev €ival os Xpron
Kal npiv Tov kabapiopd. AQPRoTeE TN va KPUWOEl NpIV NPOCHECETE / APAIPETETE
€€apTnpaTa Kai npiv Tov kabapiopod TNG GUOKEUNG,.

31. MoTE un XPNOILONOIEITE WETAAAIKA AVTIKEINEVA YIa VA AQAIPETETE TA
UNOAAEINNATA TwV TPOPWV anod TIC NAAKEC, KABWGS WNOPEI va KATACTPEWOUV TNV
avTIKOAANTIKN €nioTpwon.

EMIZKOMHZH 2YZKEYHZ S

. AV OWNaA CUOKEUNG

. EvdeikTIkr) Auxvia AsiToupyiag

. EvdeIkTIkr) Auxvia eniTeuEng Bepuokpaaciag

. NepioTpoIkdg diakonTNG PUBUIoNG Beppokpaaiag
. OEPHOHOVWHEVN NEPIOTPEPOHEVN AABN

. Baon

. AVTIKOANTIKN €navw NAGKa YnoipaTtog

. AVTIKOANTIKN KGTw NAGKa YnoipaTog

O NOUThA WN

MPIN AMO THN NPQTH XPHZH

1. AlaBaoTE NPOOEKTIKA OAEG TIC 0dNYIeg Kal PUAAETE TIG yia JEANOVTIKN avagopd.

2. AQaip€oTe OAA Ta UAIKG OUOKEUAOIAg Kal KpATrOTE TA YakpIda ano naidid.

3. AQOoU anooUCOKEUAOETE TN OUOKEUN eAEYETE yia mBaveg BAABReG. Z€ nepinTwaon BAARNG  opatou
NPOBAAKATOG, KN XPNOILOMOINCETE TN CUOKEUN Kal aneuBuveOeiTe 0TO KATACGTNKA NOU TO ayopdcdTe.
4, EAeyETe OTI n TAon Tou dIKTUOU Nou Ba XpnoIJonoInoeTe Taipialel Ye TNV Taon AsiToupyiag nou
ava@EPETAl TNV ETIKETA XAPAKTNPIOTIKWV TNG OUOKEUNG Kal OTI BpiokovTal o avTigToixia.

5. BeBaiwBeiTe OTI N ouokeur Ba ouvdeBei POVO O€ YEIWHEVN KAl OWOTA €yKATECTNWEVN npida.

6. TONOBETNOTE TN CUCKEUN O€ [ia €Ninedn €NIPAVEIa Kal Hakpid ano eUPAEKTa avTikeigeva. Na
@QUAAOOETal NAvTa Yakpida ano naidid.

7. ZKoUnNioTE TIC NAAKEG HE €va JAAAKO vwno navi kal oTn OUVEXEId OTEYVWOTE TIC JE €va OTEYVO
navi r xapTi koudivag.

‘. ________________________________________________________________________|



/A MPOZ0OXH: Mn BUBIZETE TN CUCKEUN Kal KN PIXVETE vVEPO aneuBeiac oTIC NAGKES YNaidaToc.
8. MNpoBePUAVETE TN CUOKEUN Yia Aiya AenTA Pe avoIiXTEG TIC NAAKEG XWPIC va TONoBETNCETE GpaynTo.
9. ANoouVvdEDTE TN CUOKEUN anod Tnv Tpopodoaia.

i SHMEIQ=H: Otav n BagAigpa XpNOIHOMOIEITAI yia NPGTN Gopd, UNOPEi va UNApEel eAappd ooun
N kanvog. Eivar pualoAoyiko kal dev ennpedalel TNV aoPAAgla TNG OUOKEUNG 0dc.

XPHZH THZ XYZKEYHZ

1. KAgioTe Tn BagAiEpa kal ouvdEDTE TO PIG oTnV Npila. H evdelkTIkh Auxvia Asiroupyiag (KOKKIVO
xpwua) 6a avayel. H npoBépuavon Tng BapAiEpag xel apxioel.

2. H kaTdAANAn Beppokpaaia wnoipatog 6a emiteuxBei peoa o€ 5-8 AenTd kal Ba avayel n evOEIKTIKN
Auxvia eniTeu&ng Bepuokpaciac (Npdaivo xpwua). MOAIc oBroel n Auxvia, onuaiver oTI Xl
enmiTeuxBei n emBupNTn BepoKpacia YnaoipaTog.

3. PuBuioTe Tn Beppokpacia YnoiyaTog NEPIOTPEPOVTAG To S1IAKONTN PUBKIONG TNG BepoKpaaiag
avaloya He TIG NPOTIMNACEIC oac. MNa TIC NPWTEG NAPACKEUEG GUCTNVETAI VA TO PUBPIOETE OTO PEDO.
‘000 PeyaAUuTepn n Beppokpacia, TOoo Mo NoAU podilel kail yiveTal mio Tpayavi n BagAa.

4. Tpapn&re Tn Aapn Npog Ta enavw Kai piETe To Peiypa oTnv KATw NAAGKa WYnaoipaTog. MepioTe OAeg
TIG UNOJOXEC TNG MAAGKAC WE TO Heiyua.

i SHMEIQZH:

e KaTd TNV TONOBETNON TOU HEIYHATOC, NPOCEETE WUNV UNEPXEINIOEI TO WEIYHa anod TNV KATw NAdka
WnoipaTog.

e 3 auTnh Tn B€on, N KATW NAAGKA YNoiUaTog eival aopaliopevn aTn B€on TG kal OV NEPIOTPEPETAL.
5. KAgioTe anaAd 1o kandaki TpaBwvTag Tn AaBr npog Ta KATw NPOCEXOVTAC va Pn Xubei peiypa ano
TIG NAAKeC. H evOeIkTIKN Auxvia AsiToupyiag/Bepuokpaciag 6a avayel Eava.

6. MieoTe TN AaBn eAaPp®C NPog Ta KATW yia va anacpaiiosl and Tn 6€on TNG, NEPICTPEWTE TN
BapAiEpa deEiboTpoPa kaTa 1800 kal aproTe To Peiypa va wnbei yia TouAdxioTov 1.5 Aento. O
XPOVOG wnoiyaTog eEapTtdTal ano TIG OIKEG 0AG NMPOTIUATEIG.

i SHMEIQZH: > auTn Tn Béon, n BapAiépa sival acpaliouévn oTn 8£on TnG Kai dev
NeEPICTPEPETAl.

7.'0Tav n evdeIkTIKA Auxvia Bepuokpaciac avawyel Eava, NepIOTPEWTE TN BAPAIEPA APICTEPOTTPOPA
kata 1800° kal apnoTe To peiypa va ynoei.

8. 'OTav n BAagAa sivail €Toiun, XpNoIUonoInoTe TN AdBn yia va avoiEeTe To Kanaki. AQaipeoTe Tn
BapAa pe Tn BorBeia piag NAAoTIKAG onAaTouAag. MoTe pn xpnoiponoleite HeTaAAIKeG AaBideg
daxaipl, kabwg Unopei va npokaAéoouyv {nNWIA TNV avTIKOAANTIKNA ENIOTPWON TWV NAAKWOV.

9. MOAIC TEAEIWOETE TO WNOIKO, ANOCUVOEDTE TO (IG anod Tnv npila Kal aprnaoTe To ENAVW HEPOG
avoIXTO HEXPI VA KPUWOEI N OUOKEUN.

TIP: AAeiyTe Aiyo payelpikd Addi ) BouTupo oTIC NAJKEG WNOiaTog ApIv TNV TonoBeTNoN Tou
MEIYHATOG yIa va aag JIEUKOAUVEI va BYAAeTe Tn BA@Aa anod Tnv nAAka PETA TNV 0AOKANPWoN Tou
WnoipaTog.

2YNTAIH I'A BAOAEZ

YAIKA

2 auya

300yp. aAeUpl NOU POUCKWVEI JOVO TOoU
2 (PAKEAAKI UMEIKIV NAOUVTEP

80 yp. BoUTUPO, NIWPEVO, XWPIC VA KAWEI
1 KouTakl okovn Bavihiag
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1 koutaAid Tng counag {axapn
1 np€la alaTi
2 @AiTZavia Taayiou (400 ml) ppéoko yaia, xAiapod

AIAAIKASTA NAPAIQIrH> MEIFMATOZ I'TA BAOAA

1. PiXVETE Ta uya O< £va PEYAAO PMOA Kal Ta XTUNATE KAAA PE €vav auyoddapTn, MEXPI va
appaTéwouv. MpoaBeaTe To aAeUpl, TO PNEIKIV NAOUVTEP, TO NIWPEVO BoUTUPO, TN okodvn BaviAiag,
Tn {axapn Kal To aAdTI Kal avakaTeUeTe MoAU KaAd. >Tadiakd, NpooBETETE To XAIApO yYaAd, Xwpic va
OTAPATACETE TO XTUMNNUA, HEXP! Va dnUIoupynBei £va TEAEIWG OUOIOYEVEG Kal NAXUPEUOTO WEiYHA.

2. NadwveTe Tn Ba@AIEpa Kal piXVETE TO Peiyua oTIG unodoxEC TNG NAAKAG WNnoipaTog TNG Ba@AiEpac
Kal apnoTe TN BapAa va wnbsi akoAoubwVTAg TIG 0dNYIEC TOU KATAOKEUAOTN.

3. Ma peyaAuTepn anoAauon ouvodEWTe TN BAPAd PE NAYWTO KAl OIpOnI GOKOAATAC/KApaUEAAG,
dapueAada ) Zaxapn.

KAGAPIZMOX KAI XYNTHPHZH

1. MavTa va anoouvdOEETE TN CUCKEUN Kal va TNV APrVETE va KPUWOEI NPIV ToV KaBapiopo. Agv
XPEIGleTal anoouvapuoAdynon yia Tov Kadapiouo.

2. MoTE un BUBIZETE TN OUOKEUN O VEPO. Agv enITPENETAl TO NAUCIUO OTO NAUVTAPIO NIATWV.

3. ZKounioTe TIC NAAKEC WYNOiNaToG KE €va JaAakd navi yia va anodakpUVETE T UNOAEIUUaTa
Tpop®v. MNa va apaipeCETE UNOAEINKATA EEPWV TPOP®V MOU EMIPEVOUYV, VOTIOTE TA UNOAEIUUATA HE
Aiyo CeoTo vepO yia JAAAKWOOUV Kal 0T OUVEXEIa OOKIUAOTE va T APAIPECETE [E €va PJAAaKo navi n
XapTi koudivac. STn ouVEXela, kabapioTe e €va oTeyvo navi f xapTi.

4, Mn XpNOILOMOIEITE anoppunavTika N aixuned kar JETAAAIKG avTiKeipeva kabwc unopei va
BAGwouv i va Xapd&ouv TNV avTiKOAANTIKN €MNiOTPWON TWV NAGKWOV YNOiUaToG.

5. SkounioTe To eEWTePIKO NePIBANUA TNG CUOKEUNG HOVO e €va uypd navi. Mnv kabapileTe To
€EWTEPIKO NEPIBANUA HE 0MNOIOSNAMNOTE AEIQVTIKO Nl CUPHATIVO OPOoUYYap!l KabBwc auTto Ba XaAdoel To

@Ivipioua.

AMNOOGHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoguVOEETE NAVTA TO KAA®DIO anod Tnv TpoPodoaid.

2. BeBaiwBeite 0TI N cuokeun eival kpUa Kal OTEyYVH NPIV TV anodnkeuon.

3. AnoBnkKeUeTe NAvVTA TN OUCKEUN Pakpld ano naidid.

4, AnoBnkeUETE NAVTA TN OUOKEUN O ao@PAAEG Kal kaBapo PEPOG. Ma Tnv KaAUTEPN NPooTacia Tng
OUOKEUNG, anoBnkeloTe TN YECA oTNV ApxIKh TNG CUCKEUAaid.

AMOPPIWH XYZKEYHZ KAI EEAPTHMATQN
E AUTO To Ofua nou gu@avileTal eNavw oTo NPoiody, aTa EAPTAUATA TOU ) 0Ta gyXelpidia nou
mmm 70 OUVOdeUOUY, UNodelkvUEl OTI TO NPOIOV KAl Ta NAEKTPOVIKA Tou eEapTraTta dev Ba npenel
va anoppintovTal Yadi e Ta unoAoina oIKIaKAa anoppiupara.
MpPOoKeINEVOU va ano@euxBouv evOexOUEVEC BAABEPEC CUVENEIEC 0TO NEPIBANAOV ) TNV Uyeia eEaiTiag
TNG aveEEAeYKTNC dIABeoNG anoppINPATwyY, 0ag NapakaAoUue va diIaXwpIioETe auTa Ta NPoiodvTa ano
AAAOUG TUNOUG anoppINPATWY KAl va Ta aVAKUKAWOETE.
O1 oIKiakoi XpNoTeg Ba npenel va EABouv O eNIKOIVWVIa €iTE JE TO KATAoTNUA an’ 6nou ayopacav
auTd TO MPOIdY, €ITE HE TIC KATA TONOUC UNNPETIEG, NPOKEINEVOU va NANPo@opndouyV TIg
AENTOWPEPEIEG OXETIKA E TOV TOMO KAl TOV TPOMO HE TOV 0Mnoio gnopolv va dwoouv auTda Ta npoiovTa
yia ao®aAn nNpog To NepIBAAAov avakUKAwaon.
x|



ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.
Read the operating instructions carefully before putting the appliance

|!L!_.I| into operation and keep the instructions, the receipt and, if possible, the
box with the internal packing. If you give this device to other people,
please also pass on the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/A WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

1 NOTE: This sign highlights tips and information

SAFETY INSTRUCTIONS

1. The appliance is designed exclusively for the envisaged purpose. This
appliance is not suitable for commercial use.

2. This appliance is intended for use in household and similar applications such
as: staff kitchen areas in shops, offices and other working environments,
farmhouses, by clients in hotels, motels, and other residential-type
environments, such as Bed & Breakfast environments.

3. Do not use the appliance outdoors.

4. Check that the voltage indicated on the appliance rating label corresponds to
the voltage in the mains.

5. Always plug the appliance into an outlet that is earthed. Risk of electric
shock!

6. Appliance is not intended to operate with an external timer or a separate
remote-control system.

7. The appliance can be used by children aged 8 years and above and by
persons with reduced physical, sensory, or mental capabilities or lack of
experience and knowledge, only if they have been given supervision or
instruction concerning the safe use of the appliance and understand the
hazards involved.
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8. Children shall not play with the appliance.

9. Cleaning and maintenance must not be carried out by children without
supervision

10. Keep it away from sources of heat, direct sunlight, humidity (never dip it
into any liquid) and sharp edges.

11. Keep a sufficient distance from the outside of the device during use. Never
use the appliance near curtains, flammable materials and do not place it in
cabinets.

12. Do not place the appliance on or near a hot gas, electric burner or
preheated oven.

13. Do not place the appliance near a wall.

14. Do not use the appliance with wet hands. If the appliance is wet, unplug it
immediately.

15. When storing the device, switch the appliance off and always pull the plug
out of the socket (pull the plug itself, not the lead).

16. Do not pull or stretch the power cable.

17. Do not operate the appliance without supervision. If you should leave the
workplace, always unplug the appliance.

18. Always unplug the appliance after usage (pull the plug itself, not the lead).
19. Periodically check the cable for damage.

/A WARNING: Do not operate the appliance with a damaged cord. In order to
avoid the risk of an electric shock, never try to repair the appliance by yourself.
Bring it to the authorized service station for repair. Use only the original spare
parts.

20. Do not let the power cord hanging off the edge of a table or bench, or
come into contact with hot surfaces.

21. If the surface is cracked, disconnect the appliance from the power supply to
avoid electric shock.

22. Do not touch the hot plates while operating. Use the handle.

23. Do not move the appliance when in use.

24. Do not cover the appliance when in use.

25. To protect against risk of electric shock, do not immerse the cord, plug or
unit in water or any other liquid.

26. /\ CAUTION: The appliance is not intended for use by children, disabled
people or people with reduced physical, sensory or mental abilities. Supervision
is necessary when you use the appliance by or near children.
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27. Keep the appliance and its cord out of the reach of children.

28. In order to ensure your children's safety, please keep all packaging (plastic
bags, boxes, polystyrene etc.) out of their reach.

/\ WARNING: Do not allow children to play with the foil. Danger of
suffocation!

29. Children are not allowed to use the appliance.

30. Unplug when not in use and before cleaning. Allow to cool before putting
on or taking off accessories, and before cleaning the appliance.

31. Never use metal tongs or a knife as these can cause damage to the non-
stick coating of the cook plates.

PARTS IDENTIFICATION

. Upper housing

. Power indicator light

. Ready-to-cook indicator light

. Rotary temperature control switch
. Heat resistant handle

. Base

. Non-stick upper baking plate

. Non-stick bottom baking plate

0O NOUT A~ WN -

BEFORE FIRST USE

1. Read all the instructions carefully and keep them for future reference.

2. Remove the appliance from its packaging. Keep away from children.

3. Inspect the appliance after unpacking for any visual damage. In case of any damage, do not use
the appliance and contact the shop that you bought it.

4. Before using the appliance for the first time, check that the voltage shown on the appliance
rating label corresponds to the voltage in the mains.

5. Make sure that the appliance only plugs into a properly grounded and properly installed socket.
6. Place the appliance on an even surface at a safe distance away from flammable objects. Keep
out of the reach of children.

7. Wipe the plates with a soft damp cloth and then dry them with one dry cloth or kitchen paper.
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/\ CAUTION: Do not immerse the appliance or pour water directly into the hob.

8. Do not immerse the appliance and do not run water directly on the plates.

9. Preheat the appliance for some minutes with the plates opened.

10. Unplug the appliance.

i NOTICE: When the waffle maker is used for the first time, it may emit slight smoke or odor. This
is normal for almost all heating appliances and it does not affect the safety of your appliance.

HOW TO USE

1. Close the waffle maker and plug it into the wall outlet. You will notice that the power indicator
light (red color) will turn on, indicating that the waffle maker has begun preheating.

2. The appropriate baking temperature will be reached within 5-8 minutes and the temperature
light (green) will light up. Once the light goes out, it means that the desired cooking temperature
has been reached.

3. Adjust the cooking temperature by turning the rotary temperature control switch according to
your preferences. For the first preparations it is recommended to set it in the middle. The higher
the temperature, the more the waffle turns brown and becomes crispier.

4. Pull the handle upwards and pour the mixture into the bottom baking tray. Fill all the holes in the
plate with the mixture.

i NOTE:

¢ Place the mixture gently to all holes of the bottom baking tray in order mixture not overflows.

¢ In this position, the bottom baking tray is locked in place and does not rotate.

5. Gently close the lid, taking care that mixture will not overflow. The ready-to-cook indicator light
will come on again.

6. Push the handle slightly down to unlock it, rotate the waffle maker 180° clockwise and let the
mixture to be baked for at least 1.5 minutes. Baking time depends on your preferences.

i NOTE: In this position, the waffle maker is locked in place and does not rotate.

7. When the temperature indicator light comes on again, turn the waffle maker 180°
counterclockwise and let the mixture to be baked.

8. When finished cooking, use the heat resistant handle to open the top cover. Remove the waffle
with the help of a plastic spatula. Never use metal tongs or a knife as these can cause damage to
the non-stick coating of the cooking plates.

9. Unplug the appliance and leave it open to cool.

TIP: Spread a little cooking oil or butter on the baking trays before placing the mixture to make it
easier for you to remove the waffle from the plate after the baking is completed.

WAFFLES RECIPE

INGREDIENTS

2 eggs

300g flour

/2 bag of baking powder

80g melted butter

1 vanilla powder

1 tablespoon of sugar

1 pinch of salt

2 cups of tea (400 ml) fresh milk (lukewarm)

o _______________________________________________________________________|]



WAFFLE MIXTURE PREPARATION

1. Put the eggs in a large bowl and beat well with an egg beater until looks fluffy. Add the flour,
baking powder, melted butter, vanilla powder, sugar and salt and mix well. Gradually add the
lukewarm milk, without stopping the beating, until a completely homogeneous and thick mixture is
created.

2. Grease the waffle maker and pour the mixture into the slots of the waffle baking plate and let
the waffle bake following the manufacturer's instructions.

3. For more pleasure, accompany the waffle with ice cream and chocolate / caramel syrup, jam or
sugar.

CLEANING AND CARE

1. Always unplug the appliance and allow it to cool before cleaning. The unit is easier to clean when
slightly warm. There is no need to disassemble the appliance before cleaning.

2. Never immerse the appliance into water or place in dishwasher.

3. Wipe cooking plates with a soft to remove food residue. To remove persistent dry food residues,
moisten it with a little warm water to soften it and then try to remove it with a cloth or kitchen
paper. Then clean with a dry cloth or paper.

4. Wipe the outside of the toaster with a damp cloth only. Do not clean the outside with any
abrasive scouring pad or steel wool, as this will damage the finishing.

5. Do not use anything abrasive that can scratch or damage the appliance. Do not use a wire brush
or other abrasive utensils for cleaning.

STORAGE

1. Always unplug the appliance before storing it.

2. Always make sure that the appliance is cold, dry and clean before storing.

3. Always store the appliance out of the reach of children.

4. Always store the appliance in a safe and clean place. For the better protection of the appliance,
store it in its original packaging

DISPOSAL OF APPLIANCE AND ACCESSORIES
E This symbol appearing on the product, its accessories or accompanying manuals indicates
mmm that the product and its electronic accessories should not be disposed of with other
household trash.
In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local
services for details of where and how they can return these products for environmentally safe
recycling.
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