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Model: WW180 | Brand: Waring

1. INTRODUCTION

Thank you for choosing the Waring WW180 Single Belgian Waffle Maker. This commercial-grade appliance is
engineered for durability and consistent performance, designed to produce delicious Belgian waffles efficiently. This
manual provides essential information for safe and effective operation, maintenance, and care of your new waffle
maker.
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Image: The Waring WW180 Single Belgian Waffle Maker in a kitchen setting, showcasing its design and a freshly made waffle.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

1. Read all instructions thoroughly before operating the appliance.

2. Do not touch hot surfaces. Use handles and knobs.

3. To protect against electrical hazards, do not immerse cord, plugs, or the appliance body in water or other
liquids.

4. Close supervision is necessary when any appliance is used by or near children.

5. 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.

6. 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.



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

8. Do not use outdoors.

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

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

12. Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to “off,”
then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

3. SETUP AND INITIAL USE

3.1 Unpacking

Carefully unpack the Waring WW180 Waffle Maker. Remove all packaging materials, including any protective films
or inserts. Retain the packaging for future storage or transport.

3.2 Placement

Place the waffle maker on a stable, flat, heat-resistant surface. Ensure there is adequate clearance around the unit
for proper ventilation and safe operation.

3.3 Initial Cleaning

Before first use, wipe down the exterior of the unit with a damp cloth. The nonstick plates should be seasoned by
lightly coating them with cooking oil. Close the unit and preheat it for approximately 5 minutes. Allow to cool, then
wipe off any excess oil. The unit is now ready for use.

4. OPERATING INSTRUCTIONS

4.1 Preheating

Plug the waffle maker into a 120V AC outlet. Turn the power switch to the 'ON' position. The red 'POWER' indicator
light will illuminate. The unit will begin to preheat. The green 'READY' indicator light will illuminate and an audible
beep will sound when the unit has reached the optimal baking temperature.

4.2 Baking Waffles

1. Once the 'READY' light is on and the unit beeps, open the waffle maker.

2. Pour the desired amount of waffle batter onto the center of the lower waffle plate. The triple-coated nonstick
plates ensure easy release.

3. Close the waffle maker.

4. Immediately rotate the unit 180 degrees using the handle. This rotary feature ensures even distribution of
batter and consistent browning on both sides of the waffle.

5. The green 'READY' light will turn off during baking. It will re-illuminate and an audible beep will sound when
the waffle is fully cooked and ready to serve.

6. Open the waffle maker and carefully remove the cooked waffle using a heat-resistant utensil (e.g., a silicone
spatula). Avoid using metal utensils that could damage the nonstick coating.



4.3 Adjustable Temperature Control

The waffle maker features an adjustable temperature control dial. This allows you to customize the browning level of
your waffles, from light to dark, accommodating various batter types and personal preferences.

4.4 Product Demonstration Video

Your browser does not support the video tag.

Video: A demonstration of the Waring Belgian Waffle Maker, highlighting its features and the process of making waffles, including the
rotary function and indicator lights.

Image: A chef pouring waffle batter into the Waring WW180 Waffle Maker, demonstrating the ease of use.

5. MAINTENANCE AND CLEANING

Proper maintenance and cleaning will extend the life of your Waring WW180 Waffle Maker.

5.1 Cleaning the Waffle Plates

The triple-coated nonstick plates are designed for easy cleanup. After each use, allow the unit to cool completely.
Use a soft, damp cloth or sponge to wipe down the plates. For stubborn residue, a small amount of mild dish soap
can be used, but ensure all soap is rinsed off. Do not use abrasive cleaners or scouring pads, as these can damage
the nonstick coating.

5.2 Cleaning the Drip Tray

The removable drip tray is dishwasher-safe, making cleanup quick and easy. Remove the tray after each use and
wash it with warm, soapy water or place it in the dishwasher. Ensure it is completely dry before reinserting.

5.3 Cleaning the Exterior

Wipe the exterior die-cast housing with a clean, damp cloth. Do not use abrasive cleaners or immerse the unit in
water.



6. TROUBLESHOOTING

If you encounter issues with your waffle maker, refer to the following common problems and solutions:

Problem Possible Cause Solution

Waffles
sticking to
plates

Plates not properly seasoned
or insufficient oil/butter in
batter.

Re-season plates as per initial setup instructions. Ensure batter
contains adequate fat or lightly brush plates with oil before each
waffle.

Waffles not
browning
evenly

Insufficient rotation during
baking or uneven batter
distribution.

Ensure the unit is rotated 180 degrees immediately after closing.
Distribute batter evenly across the plate. Check temperature
setting.

Unit not
heating up

Not plugged in, power switch
off, or circuit breaker tripped.

Check power connection. Ensure power switch is ON. Reset
circuit breaker if necessary. If problem persists, contact customer
support.

Waffles are
too soft or too
crispy

Temperature setting is
incorrect.

Adjust the temperature control dial to a lower setting for softer
waffles or a higher setting for crispier waffles.

7. SPECIFICATIONS

Model: WW180

Brand: Waring Commercial

Product Dimensions: 20"D x 10.25"W x 9.25"H

Item Weight: 13.6 Pounds

Wattage: 1200 watts

Voltage: 120 Volts

Material: Nonstick Coating (Plates), Heavy-duty Die-cast Housing

Color: Silver

Special Feature: Temperature Control, Rotary Feature

Capacity: Produces up to 35 1-1/4-inch thick waffles per hour

Certifications: cULus, NSF approved

8. WARRANTY AND SUPPORT

8.1 Limited Warranty

The Waring WW180 Single Belgian Waffle Maker comes with a 1-year limited warranty from the date of purchase.
This warranty covers defects in materials and workmanship under normal use. Please retain your proof of purchase
for warranty claims.

8.2 Customer Support

For technical assistance, warranty service, or to order replacement parts, please refer to the official Waring
Commercial website or contact their customer service department. You can also find the full user manual in PDF



format for more detailed information: Download User Manual (PDF).

© 2023 Waring Commercial. All rights reserved.
This manual is for informational purposes only. Always refer to the official product documentation for the most accurate and up-to-date

information.

https://manuals.plus/m/8e1ecaf94e1f752ac1878bf3d768a74e3ba9815ca4ae6b7b640babf0efd72f08

	Waring WW180
	Waring WW180 Single Belgian Waffle Maker
	1. Introduction
	2. Important Safety Instructions
	3. Setup and Initial Use
	3.1 Unpacking
	3.2 Placement
	3.3 Initial Cleaning

	4. Operating Instructions
	4.1 Preheating
	4.2 Baking Waffles
	4.3 Adjustable Temperature Control
	4.4 Product Demonstration Video

	5. Maintenance and Cleaning
	5.1 Cleaning the Waffle Plates
	5.2 Cleaning the Drip Tray
	5.3 Cleaning the Exterior

	6. Troubleshooting
	7. Specifications
	8. Warranty and Support
	8.1 Limited Warranty
	8.2 Customer Support



