&
V!
Manuals+

Manuals.plus /
> QYQCXGL /
> QYQCXGL Rotating Belgian Waffle Maker Instruction Manual

QYQCXGL Rotating Belgian Waffle Maker

Instruction Manual
QYQCXGL RotaTing BELGIAN WAFFLE MAKER

Model: Rotating Belgian Waffle Maker

IMPORTANT SAFETY INSTRUCTIONS

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

o Read all instructions before operating the waffle maker.

o Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or appliance in water or other liquid.
o 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. Contact customer support for assistance.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

o 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 To disconnect, turn any control to 'off', then remove plug from wall outlet.

¢ Do not use appliance for other than intended use.

e The looseness of the lid is normal, which can help the baking space to increase when baking, allowing waffles
to rise better and reach the desired thickness.
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ProbucTt OVERVIEW AND FEATURES

The QYQCXGL Rotating Belgian Waffle Maker is designed for ease of use and consistent results, allowing you to
create delicious Belgian waffles at home. Key features include:

» 1000W Fast Heating: Quickly reaches optimal cooking temperature for efficient waffle making.

« 180° Rotating Design: Allows for even batter distribution and consistent cooking on both sides.

» Non-stick Plates: PFOA-free coating ensures easy release of waffles and simplifies cleaning.

o Adjustable Temperature Control: Customize browning from light to dark.

» Power and Ready Indicator Lights:Clearly show when the unit is preheating and when it's ready to bake.

o Cool Touch Handles: Designed for safe handling during operation.

o Space-Saving Storage: Compact design for convenient storage when not in use.

Attentive to Details, Easy to Use

|

Double-sided Flip Baking

Anti-scalding
Handle Design

180° double-sided rotation,
baking more evenly, Crispy on outside

and soft on the inside, more delicious
Safe to bake and prevent scalding
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Convenient Storage

Non-stick Coating Pan
Easy to Clean
Food grade coated baking pan,

excellent non-stick,
Temperature resistance and suspension

Flip, store, in one go

This image illustrates the key design features of the waffle maker, including its 180-degree rotation for even baking, the non-stick
cooking plates for easy cleaning, the cool-touch handle for safe operation, and its ability to be stored compactly.

SETUP

Before first use, follow these steps:

1. Unpack the waffle maker and remove all packaging materials, including any protective films or stickers.

2. Wipe the cooking plates with a damp cloth or sponge to remove any dust or residue from manufacturing. Dry
thoroughly.

3. Place the waffle maker on a stable, heat-resistant, and dry surface near an electrical outlet. Ensure there is
adequate space around the appliance for ventilation.
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For the first use, it is recommended to lightly grease the non-stick plates with a small amount of cooking oil or
butter. This helps condition the surface.

OPERATING INSTRUCTIONS

Follow these steps to make perfect Belgian waffles:

1.

Preheat: Plug the waffle maker into a standard electrical outlet. The Power indicator light will illuminate. Adjust
the temperature dial to your desired setting (higher settings for crispier waffles, lower for softer). Allow the
walffle maker to preheat until the Ready indicator light illuminates, signaling it has reached the optimal
temperature. This usually takes a few minutes.

. Add Batter: Once preheated, open the waffle maker. Pour approximately 1/2 to 3/4 cup of waffle batter onto

the center of the lower cooking plate. Do not overfill, as the batter will expand.

Close and Flip: Gently close the lid. Immediately after closing, grasp the handle and rotate the waffle maker
180 degrees. This ensures the batter spreads evenly across both plates for uniform cooking.

Cook: Allow the waffles to cook. The Ready light may cycle on and off during cooking, which is normal as the
appliance maintains temperature. Cooking time typically ranges from 3-6 minutes, depending on your desired
crispness and the batter consistency. For a visual check, you can carefully open the lid after about 3 minutes.

Remove Waffles: Once the waffles are golden brown and cooked to your preference, rotate the waffle maker
back to its upright position. Open the lid and carefully remove the waffles using a heat-resistant plastic or
wooden utensil. Do not use metal utensils, as they can damage the non-stick coating.

Repeat: Close the lid and allow the waffle maker to reheat until the Ready light illuminates again before
adding more batter.

Finish: When finished baking, unplug the waffle maker from the outlet and allow it to cool completely before
cleaning.



This image shows the QYQCXGL Rotating Belgian Waffle Maker in use, with a freshly cooked waffle ready to be removed from the
non-stick plates. The rotating design ensures even cooking.

MAINTENANCE AND CLEANING

Proper care ensures the longevity of your waffle maker:

o Cool Down: Always allow the waffle maker to cool completely before cleaning.

« Exterior Cleaning: Wipe the exterior of the appliance with a soft, damp cloth. Do not use abrasive cleaners or
scouring pads, as they can damage the finish.

« Cooking Plates: For the non-stick plates, gently wipe them with a damp cloth or sponge. For stubborn batter
residue, pour a small amount of cooking oil onto the residue and let it sit for 5-10 minutes to soften, then wipe
away. Do not use metal tools or harsh abrasives on the non-stick surface.

o Storage: Once clean and dry, store the waffle maker in its upright, space-saving position in a dry place.

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



TROUBLESHOOTING

If you encounter issues with your waffle maker, refer to the following common problems and solutions:

Problem

Waffle
maker does
not heat

up.

Waffles
stick to the
plates.

Waffles are
not evenly
cooked.

Waffles are
too soft or
too crispy.

Lid seems
loose.

Possible Cause

Not plugged in; power outlet
issue; appliance
malfunction.

Plates not seasoned; too
little oil/butter; batter too
sticky; plates not clean.

Insufficient preheating;
batter not evenly distributed;
not flipped.

Temperature setting
incorrect; cooking time too
short/long.

Normal design feature.

SPECIFICATIONS

Solution

Ensure the plug is securely inserted into a working outlet. Check
your circuit breaker. If problem persists, contact customer support.

Lightly grease plates before each use. Ensure plates are clean.
Adjust batter consistency if too thick.

Allow the waffle maker to fully preheat until the Ready light
illuminates. Ensure you flip the waffle maker 180 degrees
immediately after adding batter and closing the lid.

Adjust the temperature dial to a higher setting for crispier waffles or
a lower setting for softer waffles. Adjust cooking time accordingly.

This is normal. The slight movement allows for expansion of the
waffle during baking, helping it rise better and achieve desired
thickness.

Technical details for your QYQCXGL Rotating Belgian Waffle Maker:

Attribute

Product Name
Rated Voltage
Rated Frequency
Rated Power
Product Weight
Package Size

Manufacturer

ASIN

Country of Origin

Value

Flip Waffle Maker

220V (110V with transformer)

50Hz

1000W

1.8 Kg (Approx. 3.97 Ibs)

350*140*255mm (Approx. 13.8 x 5.5 x 10 inches)

QYQCXGL

BODS1YVTCF

United Kingdom



Attribute Value

Date First Available January 2, 2025

DT

This image provides a summary of the product's technical specifications, including its power rating and dimensions.

WARRANTY AND SUPPORT

Your QYQCXGL Rotating Belgian Waffle Maker is designed for durability and performance. While specific warranty
details are not provided in this manual, if you encounter any issues with the product out of the box or during its use,
please contact the seller directly for assistance.

For the best time-saving and money-saving solution, reach out to the seller through the platform where you
purchased the product. They will be able to provide support, troubleshooting, and information regarding any
applicable warranty or return policies.
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