
Manuals+
Q & A | Deep Search | Upload

manuals.plus /

›  Curtis Stone /

›  Curtis Stone 5-inch Stuffed Waffle Maker Instruction Manual

Curtis Stone 799-814

Curtis Stone 5-inch Stuffed Waffle Maker
Instruction Manual
Model: 799-814 | Brand: Curtis Stone

1. INTRODUCTION

Thank you for purchasing the Curtis Stone 5-inch Stuffed Waffle Maker. This appliance is designed to
create thick, stuffed waffles with various fillings. This unit is a manufacturer-refurbished product, which has
been tested and verified to function like a new item. Please read this manual thoroughly before use to
ensure safe and efficient operation.

2. IMPORTANT SAFETY INSTRUCTIONS

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 the 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 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.
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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.

When opening the lid, be aware of escaping steam and use oven mitts or a cloth to protect hands.

3. PRODUCT FEATURES

5-inch Diameter, 1.6-inch Deep Plates: Designed for thick, stuffed waffles.

Non-stick Cooking Plates: Facilitates easy waffle removal and quick cleanup.

Easy-Lift Lid: Allows for convenient checking of cooking status.

Simple Operation: Features no complicated settings or buttons.

520 Watts Power: Provides efficient heating for consistent results.

Compact Design: Measures 8.6 x 8.2 x 4.6 inches for easy storage.

4. SETUP

1. Unpack: Carefully remove the waffle maker and all accessories from the packaging.

2. Initial Cleaning: Before first use, wipe the non-stick cooking plates with a damp cloth and dry
thoroughly. The exterior can be wiped with a damp cloth. Do not immerse the appliance in water.

3. Placement: Place the waffle maker on a stable, heat-resistant, and dry surface, away from the edge
of the counter. Ensure there is adequate ventilation around the unit.

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



Image: The Curtis Stone 5-inch Stuffed Waffle Maker in its closed position, ready for use or storage.

5. OPERATING INSTRUCTIONS

1. Preheat: Plug in the waffle maker. The indicator light will turn on, signifying that the unit is heating.
Wait for the light to turn off, indicating it has reached the optimal cooking temperature.

2. Prepare Batter: Prepare your desired waffle batter. A recipe book is included with the product for
various stuffed waffle ideas.

3. Add Batter (Bottom Layer): Open the lid. Pour a small amount of batter onto the bottom cooking
plate, just enough to cover the surface.

4. Add Stuffing: Place your desired filling (e.g., fruit, chocolate, cheese, meat) into the center of the
batter on the bottom plate. Do not overfill.

5. Add Batter (Top Layer): Pour additional batter over the stuffing, ensuring it covers the filling and
reaches the edges of the bottom plate.

6. Close and Cook: Carefully close the lid. The indicator light may turn on and off during cooking to
maintain temperature. Cook for approximately 3-6 minutes, or until the waffle is golden brown and
cooked through. Cooking times may vary based on batter type and desired crispness.

7. Remove Waffle: Once cooked, use a heat-resistant, non-metallic utensil (e.g., silicone spatula) to
gently lift the waffle from the plates. Do not use metal utensils, as they can damage the non-stick
coating.



8. Repeat: Close the lid to allow the waffle maker to reheat for the next waffle.

Image: The waffle maker open, revealing the non-stick cooking plates with a deep well for stuffing.



Image: A finished stuffed waffle, cut in half, revealing a fruit and cream cheese filling, served with berries.



Image: A savory stuffed waffle, cut in half, showing a melted cheese and pepperoni filling.



Image: An open recipe book displaying a recipe for Jalapeño Cornbread and Chili Waffles, detailing ingredients and
method.

6. CLEANING AND MAINTENANCE

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

2. Clean Cooking Plates: Use a soft, damp cloth or sponge to wipe the non-stick cooking plates. For
stubborn residue, a small amount of cooking oil can be applied to soften it before wiping. Do not use
abrasive cleaners, scouring pads, or metal utensils, as these can damage the non-stick surface.

3. Clean Exterior: Wipe the exterior of the waffle maker with a damp cloth. Dry thoroughly.

4. Storage: Once clean and dry, store the waffle maker in a cool, dry place. The compact design allows
for upright storage to save space.

7. TROUBLESHOOTING

Waffles Sticking: Ensure the non-stick plates are clean and free of residue. For best results, a light
spray of cooking oil can be applied before each use, especially for the first waffle.



Waffles Not Cooking Evenly: Ensure the waffle maker is fully preheated before adding batter.
Distribute batter evenly across the plates.

Waffles Not Crispy Enough: Increase cooking time slightly. Different batters may require longer
cooking to achieve desired crispness.

Excess Batter Overflow: Reduce the amount of batter used. The deep plates are designed for
stuffing, but overfilling can still cause overflow.

8. SPECIFICATIONS

Feature Specification

Model Number 799-814

Wattage 520 watts

Special Feature Non-stick Coating

Color Grey

Item Weight 3 Pounds

Product Dimensions 8.6 x 8.2 x 4.6 inches

Number of Settings 1

UPC 723098190711

9. WARRANTY AND SUPPORT

This Curtis Stone Stuffed Waffle Maker comes with a 1-Year Refurbished Warranty. This warranty covers
defects in materials and workmanship under normal use. For warranty claims or technical support, please
contact the retailer or manufacturer directly. Keep your proof of purchase for warranty validation.
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