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FineMade Pizzelle Maker Snowflake

FineMade Pizzelle Maker Snowflake Standard Instruction
Manual

1. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your FineMade Pizzelle Maker. Failure to follow these
instructions may result in electric shock, fire, or serious injury.

Do not touch hot surfaces. Use handles or knobs.

« To protect against electrical hazards, do not immerse cord, plugs, or the 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, 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.

o Do not use outdoors.

o 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 Do not use appliance for other than intended household use.

2. ProbucTt OVERVIEW

The FineMade Pizzelle Maker is an electric appliance designed to quickly and easily create two traditional 4-
inch ltalian pizzelle cookies at once. It features a non-stick coating for easy release and cleaning, and a
snowflake pattern for decorative results.
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FUN EATS READY SOON

Whip Up 2 Distinct Pizzelles in a Batch

Image: The FineMade Pizzelle Maker open, revealing two perfectly baked pizzelles with intricate snowflake patterns, ready for
serving.

3. SETUP

Unpacking

o Carefully remove the pizzelle maker and all packaging materials from the box.
o Ensure all components are present: pizzelle maker unit and recipe booklet.

o Dispose of packaging materials responsibly.

First Use Cleaning

o Before first use, wipe the non-stick cooking plates with a damp cloth or sponge.

o Dry thoroughly.
o Lightly grease the cooking plates with cooking oil or butter for optimal non-stick performance during initial

use.

Placement



o Place the pizzelle maker on a stable, heat-resistant, and dry surface.

o Ensure there is adequate ventilation around the appliance.

4. OPERATING INSTRUCTIONS

Preheating

o Plug the pizzelle maker into a 120V electrical outlet. The red indicator light will illuminate, signaling that
the appliance is heating.

o Allow the pizzelle maker to preheat until the green indicator light illuminates, indicating it has reached the
optimal cooking temperature. This typically takes a few minutes.

Adding Batter

o Prepare your pizzelle batter according to the included recipe or your preferred recipe.
o Using a spoon, carefully place approximately 1 tablespoon of batter onto the center of each snowflake
pattern on the bottom cooking plate. Do not overfill.

Your browser does not support the video tag.

Video: A demonstration of how to properly place batter onto the pizzelle maker's cooking plates and close the lid for cooking.

Cooking

o Gently close the lid of the pizzelle maker. The latch on the front can be used to secure the lid during
cooking.

o Cook for approximately 1 minute, or until the pizzelles are golden brown and crispy. Cooking time may
vary based on batter consistency and desired crispness.

Removing Pizzelles

o Once cooked, carefully open the lid.

o Use a non-metallic utensil (e.g., a wooden or silicone spatula) to gently lift the pizzelles from the cooking
plates. Avoid using metal utensils to prevent scratching the non-stick surface.

o Place the hot pizzelles on a wire rack to cool and crisp.



ENJOY KITGHEN FREEDOM

Vertical Design Makes Every Inch In Kitchen Count
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Image: A close-up of a hand using a spatula to remove a golden-brown pizzelle from the non-stick cooking plate.
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Crispy & Golden
Tasty Pizzelles
Made Simple

RAPID HEATING POWER

Even Cooking Makes Every Bite a Delight

Image: A batch of golden-brown pizzelles, some with snowflake patterns, cooling on a wire rack after being removed from the

maker.

5. MAINTENANCE AND CLEANING

Cleaning the Cooking Plates

¢ Always unplug the pizzelle maker and allow it to cool completely before cleaning.

« Wipe the non-stick cooking plates with a soft, damp cloth or sponge. For stubborn residue, a small
amount of mild dish soap can be used.

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

o The cooking plates are not removable. Do not immerse the appliance in water.
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Hassle-Free Cooking,
Zero Mess Worries

Image: A person cleaning the non-stick surface of the pizzelle maker with a small brush, highlighting the ease of cleanup.

Exterior Cleaning

o Wipe the exterior of the appliance with a soft, damp cloth.

+ Do not use harsh chemicals or abrasive materials.

Storage

« Once clean and completely cool, store the pizzelle maker in a dry place.

« The compact design allows for vertical storage to save counter or cabinet space.

ENJOY KITGHEN
FREEDOM

Vertical Design
Makes Every Inch
In Kitchen Count
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Image: The pizzelle maker stored upright in a kitchen cabinet, showcasing its vertical storage capability.



6. TROUBLESHOOTING

o Pizzelles are not cooking evenly: Ensure the pizzelle maker is fully preheated before adding batter.
Distribute the batter as evenly as possible across the cooking plates.

o Pizzelles are sticking to the plates: Ensure the non-stick plates were lightly greased before initial use.
If using a new recipe, check its fat content. A small amount of cooking spray can be used if needed.

o Pizzelles are too soft or not crispy: Adjust cooking time. Longer cooking times will result in crispier
pizzelles. Ensure batter is not too thick.

o Appliance not heating: Check if the power cord is securely plugged into a working outlet. Ensure the
red indicator light is on when plugged in.

7. SPECIFICATIONS

Feature Specification

Brand FineMade

Model Pizzelle Maker Snowflake
Special Feature Non-Stick Coating

Color Black

Material Metal (BPA Free, PFOA Free, PTFE Free)
Product Dimensions (D x W x H) 9.5"D x 9.5"W x 3.4"H
ltem Weight 2.7 Pounds

Wattage 750 watts

Voltage 120 Volts

Number of Settings 1

Included Components Recipe Booklet



4 neH /10 em
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9.7 INncH
24.6 cMm

9.3 ncH / 23.6 o™

Image: Detailed dimensions of the pizzelle maker and the size of the individual pizzelles it produces.

8. WARRANTY AND SUPPORT

The FineMade Pizzelle Maker comes with a standard manufacturer's warranty. For specific warranty details,
product support, or to inquire about replacement parts, please refer to the contact information provided in your
product packaging or visit the official FineMade website.

Always retain your proof of purchase for warranty claims.
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