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PRODUCT OVERVIEW

The Elite Gourmet Omelet & Frittata Maker is designed to simplify your breakfast and snack preparation.
This versatile appliance allows you to create perfect omelets, frittatas, quiches, and even snack pockets
with ease. Its non-stick cooking surfaces ensure effortless food release and quick cleanup, making it an
ideal addition to any kitchen.

Key features include:

Makes up to two individual 6.5" omelets or portions at a time.

Non-stick cooking surfaces for easy food release and quick cleanup.

Lightweight and portable design.

Preheat and Ready indicator lights for optimal cooking temperatures.

Versatile for various recipes beyond omelets, such as turnover pastries and pies.
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Image: The Elite Gourmet Omelet Maker with two perfectly cooked omelets, ready to serve.

SETUP

Before first use, wipe down the cooking plates with a damp cloth and dry thoroughly. Ensure the appliance
is placed on a stable, heat-resistant surface.

Initial Preparation

1. Place the omelet maker on a flat, stable, and heat-resistant surface.

2. Open the lid and lightly coat the non-stick cooking surfaces with a small amount of cooking oil or non-



stick spray. This helps prevent sticking, especially during initial uses.

3. Close the lid and plug the appliance into a standard electrical outlet.

Image: The omelet maker open, showcasing its non-stick cooking surfaces, cool touch handles, and non-
skid feet for stable use.



Image: The compact dimensions of the omelet maker, highlighting its portability and built-in cord wrap for
easy storage.

Preheating

Once plugged in, both the red (Power) and green (Ready) indicator lights will illuminate. The green light will
turn off once the appliance has reached its optimal cooking temperature, indicating it is ready for use. The
red light will remain on as long as the unit is powered.

Video: An official product video demonstrating the setup and preheating process of the Elite Gourmet
Omelet & Frittata Maker.

OPERATING INSTRUCTIONS

Preparing Your Mixture

Prepare your omelet or frittata mixture in a separate bowl. For best results, use approximately two large
eggs per cooking cavity. You can add various ingredients such as chopped vegetables, cheese, and
spices. Whisk the mixture thoroughly before pouring.



Image: Hands preparing an egg mixture with various ingredients, ready to be poured into the omelet maker.

Cooking Your Omelets

1. Once the green light turns off, open the lid.

2. Carefully pour your prepared mixture into each cooking cavity. Avoid overfilling to prevent overflow.

3. Close the lid. The red light will remain on, and the green light may cycle on and off during cooking to
maintain temperature.

4. Cook for approximately 7-10 minutes, or until the omelets are cooked to your desired consistency.
Cooking times may vary based on ingredients and desired doneness.

5. Use a heat-resistant utensil (non-metal) to carefully remove the cooked omelets.



Image: The omelet maker with a cooked frittata, demonstrating that no flipping is required due to its dual-
sided heating.

Video: A product summary video showcasing the ease of use and cooking process of the omelet maker.

Versatile Recipes

The Elite Gourmet Omelet & Frittata Maker is not limited to just omelets. You can explore various recipes,
including:

Frittatas: Experiment with different vegetable and cheese combinations.

Quiches: Create individual quiche portions.

Snack Pockets: Use dough and fillings for savory or sweet treats.

Turnover Pastries & Pies: Ideal for quick dessert preparation.



Image: The omelet maker displaying two different types of cooked omelets, highlighting its capacity for
varied culinary creations.

MAINTENANCE & CLEANING

Proper maintenance ensures the longevity of your Elite Gourmet Omelet & Frittata Maker.

Cleaning

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. Wipe the non-stick cooking surfaces with a soft, damp cloth or sponge. For stubborn residue, a small
amount of cooking oil can be applied to loosen it before wiping.

3. Do not use abrasive cleaners, scouring pads, or metal utensils, as these can damage the non-stick
coating.

4. The exterior housing can be wiped clean with a damp cloth.

5. Do not immerse the appliance, power cord, or plug in water or any other liquid.

Storage

After cleaning and ensuring the appliance is dry, store it in a cool, dry place. The built-in cord wrap under



the base allows for neat storage.

TROUBLESHOOTING

Omelets Sticking: Ensure you have lightly oiled the non-stick plates before each use, especially
when the appliance is hot.

Omelets Burnt/Undercooked: Adjust cooking time. The recommended range is 7-10 minutes, but
personal preference and ingredient moisture may require slight adjustments.

Confusing Indicator Lights: The red light indicates power and remains on. The green light indicates
the appliance is preheated and ready to cook; it will turn off when ready and may cycle on/off during
cooking to maintain temperature.

Hot Handle: Although designed with cool-touch handles, it is recommended to use an oven mitt or
heat-resistant gloves when opening or closing the lid during operation, especially after prolonged use.

Small Portions: This appliance is designed for individual or two-person portions (two 6.5" omelets). If
larger quantities are needed, multiple batches may be required.

SPECIFICATIONS

Feature Detail

Model Number EOM205

Brand Elite Gourmet

Wattage 750 watts

Product Dimensions 8.85"D x 7.28"W x 3.75"H

Material Stainless Steel

Special Feature Non Stick Coating, Lightweight, Portable

UPC 717056130604, 717056133742

WARRANTY & SUPPORT

Elite Gourmet is a trusted brand with 40 years of experience, committed to delivering high-quality,
affordable, and user-friendly kitchen products. For any inquiries or support, you can contact their US-based
support team via call, email, or live chat.

For a comprehensive guide and additional information, please refer to the official User Manual (PDF).

Visit the Elite Gourmet Store for more products and information.

https://manuals.plus/m/377ed43a7ed8c0f2d16a9c106f622d76f1f91ac4462fd7cefb161512d67369df
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Image: Elite Gourmet brand banner, emphasizing healthy lifestyle options.
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