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Salton SP1717

Salton Electric S'Mores & Fondue Maker

Model: SP1717
Brand: Salton

IMPORTANT SAFEGUARDS

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

o Read all instructions before using this appliance.

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

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

o 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.

« 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.

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

« 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.

e Do not use appliance for other than intended use.

o This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock,
this plug is intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do not attempt to modify the plug in any
way.
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Familiarize yourself with the components of your Salton Electric S'Mores & Fondue Maker:

« Main Heating Unit: The central stainless steel base containing the heating element and control dial.

« Removable Trays (4): Plastic trays that surround the main unit, designed to hold ingredients.

+ Roasting Skewers (4): Metal skewers with insulated handles for roasting marshmallows.

o Control Dial: Located on the front of the main unit, used to select "S'Mores" or "Fondue" heating modes.
« Indicator Light: llluminates when the unit is heating.

« Fondue Pot (Optional, not included with all models): A separate pot that can be placed on the heating unit
for fondue.

Figure 1: Overview of the Salton Electric S'Mores & Fondue Maker with ingredients. The main heating unit is central, surrounded by
four removable trays. A marshmallow is shown roasting on one of the included skewers.
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without the
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2 HEAT SETTINGS — SAFE — NO
S'MORES & FONDUE OPEN FLAMES

Figure 2: The Salton Electric S'Mores & Fondue Maker showcasing the four roasting skewers, essential for marshmallow
preparation.



Figure 3: Detail of the control dial, indicating the two distinct heat settings for S'Mores and Fondue, and highlighting the flameless
operation for safety.
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Before using your S'Mores & Fondue Maker for the first time, please follow these steps:

1. Unpack the appliance and all accessories carefully. Remove all packaging materials.
2. Wipe the main heating unit with a damp cloth. Do not immerse the unit in water.
3. Wash the removable trays and roasting skewers in warm, soapy water. Rinse thoroughly and dry completely.

4. Ensure all parts are completely dry before assembly and use.

SETUP

To set up your Salton Electric S'Mores & Fondue Maker:

1. Place the main heating unit on a stable, heat-resistant, and flat surface. Ensure there is adequate ventilation
around the unit.

2. Position the four removable plastic trays around the base of the main heating unit. These trays are designed
to interlock or fit snugly around the central unit.

3. Arrange your desired s'mores ingredients (marshmallows, graham crackers, chocolate) or fondue dippers
(fruit, cookies, pretzels) in the trays.

4. Ensure the control dial is in the "OFF" position before plugging the unit into a standard electrical outlet.



Figure 4: The S'Mores & Fondue Maker fully assembled with trays filled with fondue dippers, demonstrating its readiness for use.

OPERATING INSTRUCTIONS

For S'Mores:

1.
2.

Ensure the unit is properly set up with ingredients in the trays.
Plug the appliance into a standard electrical outlet.

Turn the control dial to the "S'Mores" setting. The indicator light will illuminate, signifying that the heating
element is active.

Allow the unit to preheat for approximately 5-10 minutes until the heating element glows red.
Carefully place a marshmallow onto one of the roasting skewers.

Hold the marshmallow over the heating element, rotating slowly for even roasting. Marshmallows typically
roast to a golden brown in about 2 minutes. Adjust roasting time based on desired crispness.

Once roasted, slide the marshmallow onto a graham cracker with a piece of chocolate to create your s'more.

When finished, turn the control dial to "OFF" and unplug the unit. Allow it to cool completely before cleaning.

Your browser does not support the video tag.

Video 1: Demonstrates the process of roasting marshmallows and assembling s'mores using the Salton Electric S'Mores Maker.

This video highlights the ease of use and the flameless operation.

For Fondue:

1.
2.

Ensure the unit is properly set up with dippers in the trays.

Place a heat-safe fondue pot (not always included, check your package contents) directly onto the heating
element.

Add your desired fondue ingredients (e.g., chocolate chips, cheese) to the fondue pot.
Plug the appliance into a standard electrical outlet.

Turn the control dial to the "Fondue" setting. The indicator light will illuminate.



6. Stir the fondue ingredients periodically until melted and smooth. The "Fondue" setting maintains a consistent,
gentle heat to prevent burning.

7. Use the roasting skewers or other appropriate fondue forks to dip your chosen items into the melted fondue.

8. When finished, turn the control dial to "OFF" and unplug the unit. Allow it to cool completely before cleaning.

Figure 5: The S'Mores & Fondue Maker configured for fondue, demonstrating the placement of a fondue pot on the heating element.

CLEANING AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your appliance.

1. Always unplug the unit from the electrical outlet and allow it to cool completely before cleaning.

2. Main Heating Unit: Wipe the exterior of the stainless steel heating unit with a soft, damp cloth. For stubborn
spots, use a mild non-abrasive cleaner. Do NOT immerse the main heating unit in water or any other liquid.

3. Removable Trays and Roasting Skewers: These parts are dishwasher safe, or can be washed by hand in
warm, soapy water. Rinse thoroughly and dry completely before storing or next use.

4. Fondue Pot (if applicable): If your model includes a fondue pot, wash it according to its specific care
instructions, typically in warm, soapy water.

5. Do not use abrasive cleaners, scouring pads, or steel wool, as these can damage the surfaces.

6. Store the appliance in a cool, dry place when not in use.

TROUBLESHOOTING



If you encounter issues with your Salton Electric S'Mores & Fondue Maker, refer to the following common problems

and solutions:

Problem

Unit does not
turn on.

Marshmallows
not roasting
evenly or
quickly.

Fondue not
melting or
staying warm.

Trays slide
around.

Possible Cause

Not plugged in; power outlet not
working; control dial not set.

Insufficient preheating time;
marshmallow too far from heating
element; not rotating marshmallow.

Control dial not on "Fondue" setting;
fondue pot not making proper contact
with heating element; too much liquid in
fondue.

Trays not properly interlocked or
seated.

SPECIFICATIONS

Model Number: SP1717
Product Dimensions: 11.9 x 10.8 x 5.1 inches
ltem Weight: 2.5 pounds

Manufacturer: Salton

WARRANTY AND SUPPORT

Solution

Ensure the power cord is securely plugged into a
working outlet. Check if the control dial is set to
"S'Mores" or "Fondue".

Allow the unit to preheat for the recommended time
(5-10 minutes). Hold the marshmallow closer to the
heating element and rotate continuously for even
browning.

Ensure the control dial is set to "Fondue". Verify the
fondue pot is seated correctly. Adjust fondue
consistency if too thin.

Ensure the trays are correctly positioned and
interlocked around the main unit's base.

Salton products are manufactured to the highest quality standards. For information regarding warranty coverage,
product support, or service inquiries, please refer to the warranty card included with your purchase or visit the
official Salton website. Keep your purchase receipt as proof of purchase.

For further assistance, you may contact Salton customer service through their official channels. Always ensure you
have your model number (SP1717) available when contacting support.

Official Salton Website: Visit the Salton Store on Amazon


https://www.amazon.com/stores/Salton/page/7A68A6A5-24CE-4B87-8088-392599E7D781
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