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INTRODUCTION

Thank you for purchasing the Cuisinart WAF-V100 Vertical Waffle Maker. This innovative appliance is
designed to create perfect Belgian waffles with minimal counter space and no mess. Its unique vertical
design and batter pour spout ensure consistent waffle thickness and prevent overflow. Please read this
manual thoroughly before first use to ensure safe operation and optimal performance.
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Cuisinart WAF-V100 Vertical Waffle Maker with batter being poured into the top spout. This image illustrates the vertical
design and the convenient batter input method.

IMPORTANT SAFEGUARDS

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

Read all instructions before operating 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 any control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.

PARTS AND FEATURES

Vertical Design with Batter Pour Spout: Allows for easy, mess-free filling and consistent waffle
thickness.

Nonstick Waffle Plates: Ensures easy release of waffles and simple cleanup.

Five-Setting Browning Control: Adjusts from light to dark for customized waffle crispness.

Ready-to-Bake and Ready-to-Eat Indicator Lights: Green light indicates when the unit is preheated
and when the waffle is cooked.

Audible Alert: Beeps when the waffle maker is ready to bake and when the waffle is done.

Cool-Touch Locking Handle: Provides safe operation and easy opening/closing.

Measuring Scoop: Included for precise batter measurement, preventing overfilling.



Cuisinart WAF-V100 Vertical Waffle Maker open, showing the nonstick waffle plates and a freshly cooked Belgian waffle.
The nonstick surface ensures easy removal.



The included measuring cup for the Cuisinart WAF-V100 Vertical Waffle Maker. This cup helps ensure the correct amount
of batter is used.

SETUP

1. Unpacking: Remove all packaging materials and any promotional labels or stickers from your waffle
maker. Ensure all parts are present.

2. Initial Cleaning: Wipe the nonstick plates with a damp cloth or sponge to remove any dust from
manufacturing. Dry thoroughly. The exterior can be wiped with a damp cloth.

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

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

OPERATING INSTRUCTIONS

1. Preheating: Close the waffle maker and select your desired browning setting using the control dial (1
for lightest, 5 for darkest). The red indicator light will be on. The green "Ready" light will illuminate and
an audible alert will sound when the unit is preheated and ready for batter.

2. Preparing Batter: Prepare your favorite waffle batter. For best results, consider thinning your batter
slightly more than traditional recipes suggest.

3. Pouring Batter: Use the included measuring scoop to fill the batter. The scoop is designed to hold the
correct amount of batter (approximately 2/3 cup) to prevent overfilling. Slowly pour the batter into the
pour spout at the top of the waffle maker until it reaches the fill line. Avoid getting batter on the plastic
spout, as it can be difficult to clean once dried.

4. Cooking: Once the batter is poured, the green "Ready" light will turn off. The waffle will cook for the



duration set by the browning control.

5. Waffle Ready: When the waffle is cooked to your selected browning level, the green "Ready" light will
illuminate again, and an audible alert will sound.

6. Removing Waffle: Carefully open the locking handle. Use a heat-resistant, non-metallic utensil (plastic
or silicone) to gently remove the cooked waffle from the nonstick plates. Do not use metal utensils, as
they can damage the nonstick coating.

7. Subsequent Waffles: Close the waffle maker and wait for the green "Ready" light and audible alert to
signal it's ready for the next batch.

The Cuisinart WAF-V100 Vertical Waffle Maker in a kitchen setting, demonstrating its compact design and the delicious
results.

CLEANING AND MAINTENANCE

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

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

2. Cleaning Waffle Plates: The nonstick plates are easy to clean. Use a soft, damp cloth or sponge to
wipe away any batter residue. For stubborn residue, pour a small amount of cooking oil onto the
hardened batter, let it sit for 5 minutes, then wipe clean. Do not use abrasive cleaners or scouring pads,
as they can damage the nonstick coating.

3. Cleaning Exterior: Wipe the exterior of the waffle maker with a soft, damp cloth. Do not immerse the
unit in water or other liquids.

4. Cleaning Pour Spout: If batter gets into the pour spout, clean it immediately with a small brush or damp
cloth before it dries.

5. Storage: Once clean and dry, store the waffle maker in a cool, dry place. The vertical design allows for



compact storage.

TROUBLESHOOTING

Waffles are sticking: Ensure the nonstick plates are clean and free of residue. You may lightly brush
the plates with cooking oil before preheating, especially for the first use or if using a low-fat batter.

Waffles are not browning evenly or enough: Adjust the browning control dial to a higher setting.
Ensure the waffle maker is fully preheated before adding batter (green light on).

Batter overflows: You may be using too much batter. Ensure you are using the included measuring
scoop and filling only to the indicated line. Pour slowly.

Waffles are lopsided: This can occur if not enough batter is used. Ensure the measuring cup is filled
completely and the batter is poured evenly into the spout.

Unit does not turn on: Check that the power cord is securely plugged into a working electrical outlet.

SPECIFICATIONS

Model: WAF-V100

Brand: Cuisinart

Color: Silver

Material: Stainless Steel

Special Features: Nonstick coating, Cool-touch handle

Weight: 6 Pounds (approximately 2.7 kg)

Dimensions (L x W x H): 9 x 5.5 x 11.7 inches (approximately 22.86 x 13.97 x 29.72 cm)

Voltage: 240 Volts (Please verify product label for specific regional voltage)

GTIN/UPC: 034722664288

WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the warranty card included with
your product or visit the official Cuisinart website. You can typically find support resources, FAQs, and
contact information for service inquiries there.

Cuisinart Official Website: www.cuisinart.com

© 2024 Cuisinart. All rights reserved.
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