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FineMade Mini Waffle Bites Maker

FineMade Mini Waffle Maker Instruction Manual

1. INTRODUCTION

Thank you for purchasing the FineMade Mini Waffle Maker. This appliance is designed to quickly and easily
prepare 8 mini waffle bites, perfect for breakfast, snacks, or desserts. Please read this manual thoroughly
before use to ensure safe and efficient operation.

2. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, 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. Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

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.

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.

Do not use appliance for other than intended use.

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric
shock, this plug will fit in a polarized outlet only one way. If the plug does not fit fully in the outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do not modify the plug in any
way.
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3. PACKAGE CONTENTS

FineMade Mini Waffle Maker

Brush

Recipe Booklet

4. PRODUCT SPECIFICATIONS

Feature Detail

Brand FineMade

Model Number Mini Waffle Bites Maker

Special Feature Lightweight, Non Stick Coating

Color Black

Material Metal

Product Dimensions 8.3"D x 8.3"W x 3"H

Wattage 750 watts

Item Weight 2.54 Pounds

Voltage 120 Volts

Number of Settings 1

Cable Length 2 Inches

5. SETUP

1. Unpack: Carefully remove the waffle maker and all accessories from the packaging. Retain
packaging for future storage or shipping.

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

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

4. Power Connection: Plug the power cord into a standard 120V AC electrical outlet. The indicator light
will illuminate, signaling that the appliance is preheating.

Note: During the first few minutes of initial use, a slight odor and smoke may be noticed. This is normal and
will disappear with continued use.

6. OPERATING INSTRUCTIONS

6.1 Preheating

Allow the waffle maker to preheat completely. The indicator light will change from red to green (or illuminate
green) when the appliance has reached the optimal cooking temperature. This typically takes 1-2 minutes.



Image: The FineMade Mini Waffle Maker open, showing the heating elements and the red and green
indicator lights, indicating preheating and readiness.

6.2 Cooking Mini Waffles

1. Prepare Batter: Prepare your favorite waffle batter. For best results, use the included recipe booklet.

2. Apply Batter: Once the green indicator light is on, carefully open the waffle maker. Using the
provided brush or a spoon, pour approximately 1 teaspoon of batter into each of the 8 waffle molds.
Avoid overfilling to prevent overflow.



Image: The FineMade Mini Waffle Maker open, with batter being carefully spooned into the individual
waffle molds.

3. Close and Latch: Gently close the lid and secure the locking lid latch. The red indicator light will turn
on, signifying that the waffles are cooking.

4. Cook Time: Cook for approximately 1 to 2 minutes, or until the green indicator light illuminates again,
indicating the waffles are done. Cooking time may vary based on batter consistency and desired
crispness.

5. Remove Waffles: Carefully open the lid. Use a heat-resistant, non-metallic utensil (like the provided
brush/scraper) to remove the cooked mini waffles. Avoid using metal utensils, which can damage the
non-stick coating.

6. Repeat: Close the lid to allow the appliance to reheat for the next batch. The green light will indicate
readiness.

6.3 Tips for Best Results

For extra crispy waffles, cook for an additional 30 seconds after the green light illuminates.

Lightly grease the cooking plates with cooking spray or oil before the first batch, even with the non-
stick coating, for easier release.

Experiment with different batters and ingredients. The included recipe booklet offers various sweet
and savory options.
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Video: An official product video demonstrating the use of the FineMade Mini Waffle Maker, showing batter
being added and waffles cooking.

7. MAINTENANCE AND CLEANING

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

2. Wipe Plates: Use a soft, damp cloth or sponge to wipe the non-stick cooking plates. For stubborn
residue, use a small amount of mild dish soap. The included brush can help remove any stuck-on
batter.

Image: The FineMade Mini Waffle Maker open, showing a hand using the provided brush to clean the
non-stick cooking plates.

3. Clean Exterior: Wipe the exterior of the appliance with a damp cloth. Do not use abrasive cleaners
or scouring pads, as they may damage the finish.

4. Do NOT Immerse: Never immerse the waffle maker, its cord, or plug in water or any other liquid.

5. Storage: Once clean and dry, store the waffle maker in an upright position to save space. The cord
can be wrapped around the base for neat storage.



Image: The FineMade Mini Waffle Maker stored vertically in a kitchen drawer, demonstrating its
compact design.

8. TROUBLESHOOTING

Problem Possible Cause Solution

Waffle maker
does not heat
up.

Not plugged in or
power outlet issue.

Ensure the appliance is securely plugged into a working 120V
AC outlet. Check circuit breaker.

Waffles stick
to the plates.

Plates not sufficiently
greased or batter too
thick.

Lightly grease plates with cooking spray before each use.
Adjust batter consistency if too thick. Ensure plates are fully
preheated.

Waffles are
not crispy.

Insufficient cooking
time.

Increase cooking time by 30-60 seconds. Ensure the waffle
maker is fully preheated before adding batter.

Batter
overflows
from the
sides.

Too much batter
added.

Reduce the amount of batter per mold. Approximately 1
teaspoon per mold is recommended.



9. WARRANTY AND CUSTOMER SUPPORT

This FineMade Mini Waffle Maker comes with a Limited Warranty. For specific details regarding warranty
coverage, duration, and terms, please refer to the warranty card included in your product packaging or
contact FineMade customer support.
For any questions, technical assistance, or warranty claims, please contact FineMade Customer Support
through the following channels:

Website: Visit the official FineMade website for FAQs and support contact information.

Email: Refer to your product packaging for the customer support email address.

Phone: Refer to your product packaging for the customer support phone number.

Please have your model number (Mini Waffle Bites Maker) and purchase date ready when contacting
support.
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