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Cuisinart WAF-600C Belgian Waffle and Omelet Maker
Instruction Manual

Model: WAF-600C

1. INTRODUCTION

Thank you for purchasing the Cuisinart WAF-600C Belgian Waffle and Omelet Maker. This appliance is
designed to provide versatile breakfast options, allowing you to prepare delicious Belgian waffles and
various omelets, pancakes, or frittatas simultaneously. Please read this manual thoroughly before initial use
to ensure proper operation, safety, and maintenance of your appliance.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and/or injury, including the following:

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles and knobs.

To protect against fire, electrical shock, and injury to persons, do not immerse cord, plugs, or the
appliance in water or other liquids.

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

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.

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.

The use of accessory attachments not recommended by Cuisinart may cause injuries.

Do not use outdoors.

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

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

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/cuisinart


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.

Do not use appliance for other than intended use.

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

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric
shock, this plug will fit in a polarized outlet only one way. If the plug does not fit fully in the outlet, reverse
the plug. If it still does not fit, contact a qualified electrician. Do not modify the plug in any way.

3. PARTS AND FEATURES

Familiarize yourself with the components of your Cuisinart WAF-600C for optimal use.

Waffle Plate: Non-stick cooking surface for Belgian waffles.

Omelet/Pancake Plate: Non-stick cooking surface for omelets, pancakes, frittatas, fried eggs, English
muffins, or pita bread.

Rotary Handle: Allows for even baking by rotating the cooking plates.

Browning Control Dials: Separate dials for Waffle and Omelet/Pancake sides to adjust desired
doneness (settings 1-5).

Power Switch: Turns the appliance on and off.

Indicator Lights: Two LED lights (Power and Ready) and three audio tones indicate when the appliance
is preheated and when cooking is complete.

Drip Tray: Catches any overflow during cooking.

Measuring Scoop: Included for consistent batter portions.



Figure 1: Cuisinart WAF-600C with a waffle in the cooking plate. This image shows the appliance in its upright position with
the waffle plate open, revealing a golden-brown Belgian waffle.



Figure 2: The Cuisinart WAF-600C demonstrating its rotary feature. The cooking unit is shown rotated 180 degrees, which
ensures even cooking on both sides of the waffle or omelet.



Figure 3: An open view of the Cuisinart WAF-600C, showcasing the empty waffle and omelet cooking plates. This illustrates
the non-stick surfaces and the deep 1-inch waffle pocket.

Figure 4: BPA Free certification logo. All parts of the Cuisinart WAF-600C that come into contact with food are BPA free.

4. SETUP AND FIRST USE

1. Unpacking: Carefully remove all packaging materials and labels from the appliance. Retain the
packaging for future storage or shipping.

2. Initial Cleaning: Before first use, wipe the cooking plates and exterior with a damp cloth to remove any
dust or residue. Ensure the appliance is completely dry before plugging it in.

3. Placement: Place the waffle maker on a clean, flat, stable, and heat-resistant surface. Ensure there is
adequate space around the appliance for ventilation and to prevent contact with other objects.

4. Pre-heating (Burn-off): For the first use, it is recommended to preheat the unit without food. Plug the
unit into an electrical outlet, turn the power switch ON, and set both browning control dials to a medium
setting (e.g., 3). Allow the unit to preheat until the green 'Ready' lights illuminate and the audio tones
sound. This process helps to burn off any manufacturing oils and odors.



5. OPERATING INSTRUCTIONS

General Operation

1. Plug the power cord into a standard electrical outlet.

2. Turn the power switch to the ON position. The red 'Power' indicator light will illuminate.

3. Set the desired browning level for each side using the separate rotary thermostat/browning control knobs
(settings 1-5). A setting of 3 or 4 is typically recommended for most recipes.

4. Allow the unit to preheat. The green 'Ready' indicator lights will illuminate, and three audio tones will
sound when the appliance has reached the optimal cooking temperature.

Making Belgian Waffles

1. Ensure the waffle maker is preheated (green 'Ready' light on).

2. Lightly coat the waffle plate with cooking spray or brush with a small amount of oil.

3. Pour the desired amount of waffle batter into the center of the bottom waffle plate. Use the included
measuring scoop for consistent portions. Do not overfill, as batter may overflow when the unit is closed
and rotated.

4. Close the lid and immediately rotate the unit 180 degrees using the rotary handle. This ensures even
distribution of batter and uniform cooking.

5. Allow the waffle to cook until the green 'Ready' light illuminates again and three audio tones sound,
indicating the waffle is done.

6. Rotate the unit back to the upright position, open the lid, and carefully remove the cooked waffle using a
heat-resistant plastic or wooden utensil. Do not use metal utensils, as they can damage the non-stick
coating.

Making Omelets, Pancakes, Frittatas, etc.

1. Ensure the omelet maker side is preheated (green 'Ready' light on for that side).

2. Lightly coat the omelet/pancake plate with cooking spray or brush with a small amount of oil.

3. Pour your omelet mixture, pancake batter, or other ingredients onto the omelet/pancake plate.

4. Close the lid. The unit does not need to be rotated for omelets or pancakes unless you are cooking a
waffle simultaneously and need to rotate for the waffle.

5. Cook until the green 'Ready' light illuminates and three audio tones sound, or until your desired
doneness is achieved. You may need to adjust cooking time based on the thickness and type of food.

6. Carefully remove the cooked item using a heat-resistant plastic or wooden utensil.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your Cuisinart WAF-600C.

1. Cool Down: Always unplug the appliance from the electrical outlet and allow it to cool completely before
cleaning.

2. Removable Plates: The waffle and omelet plates are removable for easier cleaning. To remove, locate
the release tabs or buttons (refer to your specific model's diagram if available) and carefully detach the
plates.

3. Plate Cleaning: Wash the removable plates in warm, soapy water. Rinse thoroughly and dry completely.
The non-stick coating is durable, but avoid using abrasive scrubbers or metal utensils that could scratch



the surface.

4. Exterior Cleaning: Wipe the exterior housing with a damp cloth. Do not use abrasive cleaners or harsh
chemicals. Ensure no water enters the control panel area.

5. Drip Tray: Remove and empty the drip tray after each use. Wash it in warm, soapy water, rinse, and dry
thoroughly before replacing.

6. Storage: Once clean and dry, store the appliance in a clean, dry place. The unit can be stored upright to
save counter space.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in;
Power switch is OFF.

Ensure the power cord is securely plugged into a working
outlet. Turn the power switch to ON.

Food sticks to
plates.

Plates not properly
greased; Not
preheated
sufficiently.

Always lightly coat plates with cooking spray or oil before
adding food. Ensure the green 'Ready' light is on before
cooking.

Waffles/Omelets
are too light or
too dark.

Browning control
setting is incorrect.

Adjust the browning control dial to a higher setting for darker
results or a lower setting for lighter results. Experiment to
find your preferred setting.

Batter
overflows.

Too much batter
used.

Reduce the amount of batter. Use the included measuring
scoop and avoid overfilling the plates.

8. SPECIFICATIONS

Model: WAF-600C

Brand: Cuisinart

Wattage: 1400 Watts

Voltage: 230 Volts

Material: Stainless Steel

Color: Silver

Product Dimensions: 6.59"D x 4.23"W x 4.08"H

Item Weight: 12.57 Pounds

Special Features: Cool Touch, Non-Stick Coating, Temperature Control, Rotary Feature

Included Components: Removable Waffle and Omelette Plates, Spatula

9. WARRANTY AND SUPPORT

This Cuisinart WAF-600C Belgian Waffle and Omelet Maker is covered by a limited 3-year warranty from
the date of original purchase. This warranty covers defects in materials and workmanship under normal
household use.
For warranty claims, technical support, or product inquiries, please contact Cuisinart Customer Service.



Keep your purchase receipt as proof of purchase for warranty validation.
For more information, visit the official Cuisinart website or refer to the warranty card included with your
product.

© 2025 Cuisinart. All rights reserved.
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