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COSTWAY Waffle Maker

COSTWAY Flip Belgian Waffle Maker (Round)
Instruction Manual

Model: Waffle Maker

INTRODUCTION

Thank you for purchasing the COSTWAY Flip Belgian Waffle Maker. This manual provides essential
information for the safe and efficient operation, maintenance, and care of your new appliance. Please read
these instructions thoroughly before first use and retain them for future reference.

IMPORTANT SAFETY INSTRUCTIONS

» Read all instructions before operating the appliance.

¢ Do not touch hot surfaces. Use handles or knobs.

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

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

o 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.

e The use of accessory attachments not recommended by the appliance manufacturer 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.

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

o 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.
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ProbucTt OVERVIEW

The COSTWAY Flip Belgian Waffle Maker is designed for convenient and even cooking of Belgian waffles.
It features a non-stick coating, adjustable temperature control, and a unique rotating design for uniform
heating. The removable drip tray simplifies cleanup, and the foldable handle allows for compact storage.

Non-sticking Baking Plate

Figure 1: Key components of the Waffle Maker. This image highlights the cool touch handle, indicator lights, removable
drip tray, and temperature control knob for easy identification.

SETUP

1. Unpacking: Carefully remove the waffle maker and all packaging materials. Ensure all parts are
present and undamaged.

2. Initial Cleaning: Before first use, wipe the non-stick cooking plates with a damp cloth or sponge.



Wipe the exterior with a soft, damp cloth. Do not immerse the appliance in water.

3. Placement: Place the waffle maker on a stable, heat-resistant, and dry surface. Ensure there is
adequate ventilation around the appliance.

4. Pre-heating: Plug the appliance into a standard 120V AC electrical outlet. Turn the temperature
control knob to your desired setting (Min to Max). The red indicator light will illuminate, indicating the
appliance is heating. Allow the waffle maker to pre-heat for 3-4 minutes until the green indicator light
turns on, signaling it is ready for use.

Figure 2: The waffle maker in an open position, showcasing the cooking plates and a prepared waffle. This image
demonstrates the appliance's capacity and the appearance of a finished waffle.



Figure 3: Side view of the waffle maker in its closed, ready-to-use state. This angle highlights the overall design and the
handle.



Figure 4: The waffle maker rotated 180 degrees, illustrating its unique flipping mechanism for uniform heat distribution
during cooking.
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Figure 5: Detailed view of the non-stick baking plates, emphasizing the grid design that forms the Belgian waffles.

OPERATING INSTRUCTIONS

1. Ensure the waffle maker is pre-heated as described in the Setup section. The green indicator light
will confirm it is ready.

2. Lightly brush both non-stick cooking plates with a small amount of cooking oil or butter.

3. Pour approximately 1 to 1.5 cups of waffle batter onto the center of the lower cooking plate. Use a
spoon to gently spread the batter evenly across the plate. Do not overfill.

4. Carefully close the lid.

5. Immediately rotate the waffle maker 180 degrees using the handle. This ensures even distribution of
batter and uniform cooking on both sides.

6. Cook for approximately 3-5 minutes, or until the green indicator light illuminates again, indicating the
waffle is done. Cooking time may vary based on batter consistency and desired crispness.

7. Once cooked, carefully open the lid and remove the waffle using a non-metallic utensil to avoid
damaging the non-stick coating.

8. Close the lid and allow the waffle maker to reheat for a minute or two before cooking the next waffle.



Cool Touch” Handle Indicator Lights

Removable Drip Tray Temperature Control Knob

Figure 6: Front view of the closed waffle maker, highlighting the temperature control knob and indicator lights for
operational settings.



Figure 7: Angled view of the closed waffle maker, demonstrating its sleek design and readiness for use or storage.

Official Product Video: Setup and Operation

Your browser does not support the video tag.

This video demonstrates the setup process, batter preparation, and cooking steps for the COSTWAY Flip Belgian Waffle
Maker, including the use of the rotating feature.

MAINTENANCE AND CLEANING

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

2. Cleaning Plates: Use a soft, damp cloth or sponge to wipe the non-stick cooking plates. For
stubborn batter residue, a small amount of cooking oil can be applied to soften it before wiping. Do
not use abrasive cleaners or metal scouring pads, as these can damage the non-stick coating.

3. Drip Tray: The removable drip tray can be easily detached and washed with warm, soapy water.
Rinse thoroughly and dry before reattaching.

4. Exterior: Wipe the exterior of the appliance with a soft, damp cloth. Do not immerse the main unit in
water.

5. Storage: Once clean and dry, the waffle maker can be stored in an upright or horizontal position. The
handle is foldable for convenient storage.

TROUBLESHOOTING




Problem Possible Cause Solution

Waffles Temperature setting Increase the temperature setting or extend cooking time until

are not too low; insufficient desired crispness is achieved. Ensure the green light indicates

crispy. cooking time. readiness before adding batter.

Waffles

) Insufficient oil/butter; ) o

stick to ) Ensure plates are lightly brushed with oil or butter before each use.
damaged non-stick ) i ) )

the coatin Avoid using metal utensils that can scratch the coating.

plates. 9
Too much batter .

Batter Reduce the amount of batter used. Start with 1 cup and adjust as
poured onto the - )

overflows. needed for your specific batter consistency.
plates.

Waffle . . . . . . .
Not plugged in; power Check if the appliance is properly plugged into a working electrical

maker not , |

) outlet issue. outlet. Ensure the temperature knob is turned on.
heating.

SPECIFICATIONS

Brand: COSTWAY

Model: Waffle Maker

Special Feature: Non Stick Coating

Color: Silver

Material: Round (referring to the waffle plate shape)
Style: Adjustable

Voltage: 120 Volts

Number of settings: 6 (temperature settings)
Product Dimensions: 7.6 x 13.4 x 7.3 inches

Item Weight: 4.86 pounds

WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the documentation included with your
purchase or contact COSTWAY customer service. Keep your purchase receipt as proof of purchase.
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