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Your Guide to Perfect Belgian Waffles

1. IMPORTANT SAFETY INSTRUCTIONS

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

Read all instructions before using the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical hazards, do not immerse cord, plugs, or appliance in water or other
liquid.

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.

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

Do not use outdoors.

Do not let 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.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
To disconnect, turn the browning control to setting 1, then remove plug from wall outlet.

Do not use appliance for other than intended use.

Avoid contact with moving parts.

Ensure the appliance is placed on a stable, heat-resistant surface during operation.
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The Cuisinart Vertical Waffle Maker (Model WAF-V100C) is designed to create perfect Belgian waffles
with minimal counter space and mess. Its unique vertical design and batter pour spout ensure consistent

results every time.

Key Features:

No More Overflow: Unique design ensures no batter leakage.
Consistency Counts: Uniform waffle thickness and color.
Perfect Timing: Ready-to-bake/ready-to-eat indicator lights.
Vertical Advantage: Requires less counter space, easy to store.

800 Watts: Heats fast, cooks fast, perfect results!

Components:

Vertical Waffle Maker Unit

Measuring Scoop

Browning Control Dial (5 settings)

Indicator Lights (Red for heating, Green for ready)
Batter Pour Spout

3. SETUP

1.

2.

3.

4.

Unpack: Carefully remove the Cuisinart Vertical Waffle Maker and all its components from the
packaging. Retain the packaging for future storage or shipping.

Initial Cleaning: Before first use, wipe the non-stick cooking plates with a damp cloth. Ensure all
parts are completely dry before plugging in.

Placement: Place the waffle maker on a clean, flat, stable, and heat-resistant surface. Ensure
there is adequate space around the appliance for ventilation.

Power Connection: Plug the power cord into a standard electrical outlet. The red indicator light
will illuminate, signaling that the unit is preheating.

4. OPERATING INSTRUCTIONS

. Preheat: Allow the waffle maker to preheat until the green indicator light illuminates and an audible

alert sounds. This indicates the unit has reached the desired cooking temperature.

Prepare Batter: Prepare your favorite waffle batter. The included measuring scoop is designed to
hold the perfect amount of batter for one waffle, preventing overflow.

Set Browning Control: Use the browning control dial to select your preferred waffle shade, from
setting 1 (lightest) to 5 (darkest).

Pour Batter: Once the green light is on, slowly pour the batter into the vertical pour spout at the
top of the waffle maker. Fill the measuring scoop to the top and pour it in.

Cooking: The red indicator light will turn on during cooking. The waffle maker will automatically
cook the waffle.

Waffle Ready: When the waffle is done, the green indicator light will illuminate again, and an
audible alert will sound.

Remove Waffle: Carefully open the waffle maker using the cool-touch handle. Use a non-metallic



utensil (such as a silicone spatula or wooden fork) to gently remove the cooked waffle. Avoid using
metal utensils to prevent damage to the non-stick coating.

ALL PARTS THAT COME INTO CONTACT WITH FOOD ARE BPA FREE

TOUTES LES SURFACES EN CONTACT AVEC LES ALIMENTS
SONT EXEMPTES DE BPA

Image: The Cuisinart Vertical Waffle Maker showing batter being poured into its top spout, illustrating the vertical filling
mechanism.

5. CLEANING AND MAINTENANCE

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

2. Clean Cooking Plates: The non-stick cooking plates are easy to clean. Simply wipe them with a
damp cloth or paper towel. For stubborn batter residue, use a small amount of cooking oil to soften
it, then wipe clean. Do not use abrasive cleaners or scouring pads that could damage the non-stick
surface.

3. Clean Exterior: Wipe the exterior of the waffle maker with a soft, damp cloth. Do not use abrasive
cleaners or harsh chemicals.

4. Storage: Once clean and completely dry, store the waffle maker in an upright position to save
counter or cabinet space. The cord can be wrapped around the base for tidy storage.

6. TROUBLESHOOTING

o Waffles Sticking:

o Ensure the waffle maker is fully preheated before adding batter (green light on).
o Use a batter with appropriate consistency.

o Although non-stick, a light spray of cooking oil or butter on the plates before each waffle can
help, especially with certain batter types.

¢ Uneven Browning:

o Check your selected browning setting. Adjust to a higher setting for darker waffles.

o Ensure batter is poured evenly and fills the entire cooking plate area.



« Batter Overflow:

o Always use the provided measuring scoop to ensure the correct amount of batter is used.
Overfilling will cause overflow from the top spout.

o Pour batter slowly to allow it to settle into the grids.
o Appliance Not Heating:

o Ensure the power cord is securely plugged into a working electrical outlet.

o Check if the browning control dial is set to a desired level (not 'OFF' or '1' if you expect higher
heat).

7. SPECIFICATIONS

Feature Detail

Model Number WAF-V100C

Brand Cuisinart

Color Brushed Stainless Steel
Material Stainless Steel

Wattage 800 watts

Voltage 230 Volts

Item Weight 7 Pounds

Product Dimensions 6.5 x9.75 x 12 inches

Number of Browning Settings 5

Special Feature Compact, Non-Stick Coating
Included Components Measuring Scoop, Recipe Booklet
UPC 068459170859, 068459147806

8. WARRANTY AND SUPPORT

The Cuisinart Vertical Waffle Maker (Model WAF-V100C) comes with a limited warranty. For specific
details regarding your warranty coverage, please refer to the warranty information provided in the
original packaging or contact Cuisinart customer support.

For technical assistance, troubleshooting beyond this manual, or to inquire about replacement parts,
please visit the official Cuisinart website or contact their customer service department directly.

© 2025 Cuisinart. All rights reserved.
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Cuisinart 4-Slice Belgian Waffle Maker WAF-150 Series: Instructions and Recipes
Comprehensive guide for the Cuisinart 4-Slice Belgian Waffle Maker (WAF-150 Series), including
important safety instructions, operating procedures, cleaning tips, warranty information, and a
variety of delicious waffle recipes.
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Cuisinart Double Belgian Waffle Maker WAF-F40 Series: Instruction and Recipe Booklet
User manual and recipe guide for the Cuisinart Double Belgian Waffle Maker, Model WAF-F40

Series. Learn about safety, operation, cleaning, maintenance, and warranty.
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Cuisinart Double Belgian Waffle Maker WAF-F20 Series: Instructions and Recipes
Instruction and recipe booklet for the Cuisinart Double Belgian Waffle Maker, WAF-F20 Series.

Includes important safeguards, parts and features, operating instructions, cleaning and
maintenance, tips, and recipes.

Cuisinart Double Belgian Waffle Maker Instruction and Recipe Booklet
Explore recipes and operating instructions for the Cuisinart WAF-F40 Series Double Belgian Waffle
Maker. Learn about important safeguards, cleaning, and maintenance for optimal performance.

Cuisinart WAF-320C Belgian Waffle Maker: Instructions, Recipes, and Warranty
Comprehensive guide for the Cuisinart WAF-320C Belgian Waffle Maker, including operating

instructions, safety precautions, cleaning tips, delicious recipes, and warranty information.
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Cuisinart WAF-F20 Double Belgian Waffle Maker: Instruction & Recipe Booklet
Official instruction and recipe booklet for the Cuisinart WAF-F20 Series Double Belgian Waffle

Maker. Learn about features, safe operation, cleaning, and delicious recipes.
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