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Disposal

K Do not dispose of old or defective appliances in domestic garbage;
this should only be done through public collection points.

Technical specifications

Product: HOMEMATE Takoyaki Maker
Model : HOM-DF652

Power : 900 W

Frequency : 50 Hz

Voltage : 230V

Made in China

Imported & Distributed by: VERASU GROUP CO,, LTD.
83/7 Wireless Rd., Lumpini, Patumwan, Bangkok 10330
Tel. +66 (0) 2254 8100 Fax: +66 (0) 2254 8109
email: askverasu@verasu.com
www.verasu.com

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY!
Please read the Instruction manual detail before use.
DO NOT IMMERSE IN ANY LIQUID.

***The company reserves the right to change contents in this manual without prior notice.
The company is not responsible for any spelling error by the printing house. ***
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1.

Takoyaki Recipe
(Japanese Octopus Ball)

Ingredients Flour

140 g. All Purpose Flour (Red Lotus)
5q. Baking Powder (2 tsp.)
64. Sugar (2 tsp.)
24g. Salt (1/2 tsp.)
2 tsp. Fresh Milk
2 tsp. Japanese Soy Sauce or Takoyaki Sauce
2 Eggs
2 1/4 cups Dried Fish Soup
Ingredients
2504. Little Octopus, cut into small pieces of boiled
100 g. Chopped Cabbage
254. Chopped Carrot
Directions

Whisk together the flour, baking powder, sugar and salt to make sure they are evenly
mixed.

Mix fresh milk, Japanese soy sauce, egg yolks, dried fish soup and stir well.

Apply some vegetable oil on the plate and pre-heat it for about 2 - 3 minutes. Fill the
material or ingredients. Use the thermostat knob to 3 - 4, dough to complete all the
holes. Then put the octopus, cabbage and carrot chopped roll to roll and cooked.
The takoyaki are done when they're lightly brown, crispy and they turn easily in their
holes.

To serve, place the takoyaki on a plate and drizzle with Japanese mayonnaise and
takoyaki sauce and sprinkle with dried fish. Enjoy, but be careful, the insides are hot!
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Cleaning and care

Before you proceed to cleaning, always unplug the appliance from the mains and remove
the connector from its connector base.

To protect against electric shock, do not immerse the connector base, heating plate,
mains plug and the power cord in water or other liquids.

1. Heating plate
« Use a soft damp cloth or a soft brush remove remains of the grease.

- If the material is hard to remove, do not let the interface on the plate point to the tap.

After washing, dry it by dry damp cloth.
+ Do not use oven sprays for cleaning!
« Do not use a scouring agent or dissolvent!
+ Do not put the hot cooking plate in cold water.

Attention: Do not use metal knife of fork to scratch it, since the non-stick coating is easy
damaged if you scratch it.

2. Base, Metal Tray and Power Cord
+ Use a soft damp cloth clean the base, metal tray and power cord with some degrease
liquid. Afterwards, wipe dry thoroughly.
« The metal tray may be cleaned with water and detergent suitable for the dishwasher.
+ Do not use the degreasing liquid, which would affect the form and color of the base.

Attention: Prior to the next use, the cooking plate and the electrical connection must be
completely dry.
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Before first use

«  Before using for the first time, remove only packaging material. You may wish to keep
the packaging for future use.

+  Check the main body and attachments fitted thoroughly for any defects.

«  Before using your appliance for the first time clean the various accessories of appliance
carefully, wipe the non-stick baking surface with a clean, damp cloth (see Cleaning and
Care section).

«  Before use, the non-stick heating surface should be lightly greased with a small amount
of oil or fat that is specifically intended for frying and may be safely heated to high
temperatures.

+  The machine should be keep 20cm with the other things as it is working.

+ You may notice a slight smoking or odor after plugging in your new takoyaki maker.
This is normal with appliances with heater and will not occur again later.

Product descriptions

Heating plate
Base

Power Cord
Connector
Indicator
Thermostat Knob
Thermostat Probe
Interface

Metal Tray
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How to use

1. Install the Power; Firstly, insert the Connector into the Interface for Power. Put the plug
into the Socket.

2. You should place the temperature to keep warm as the indicator bright and dismal
alternately. Do not touch the plate as it works.

3. First put some vegetable oil on the plate and pre-heat it for about 2-3 minutes. Fill the
material or ingredients.

4. After finished cooking; Regulate the knob to 0 point, then pull the plug out. After the
machine is cool down entirely, pull the connector out of the interface.

Caution: Do not use metal cutlery or pointed and edgy objects for placing the food on the
cooking plate. We recommend cutlery made of heat-resistant silicone or wood.

O

-

~

®



Dear Customer,
Thank you and congratulations for choosing HOMEMATE Takoyaki Maker. Before using the

appliance, please read the following instructions carefully. Connection to the mains supply.

The appliance should only be connected to an earthed socket installed in accordance with
the regulations. Make sure that the supply voltage corresponds with the voltage marked
on the rating label.

Important Safety Instruction

NOTE: When operating, the non-stick baking surface become very hot.

1. Before the appliance is used, the main body as well as any attachment fitted should be
checked thoroughly for any defects. Should the appliance, for instance, have been
dropped onto a hard surface, it must not be used any longer: even invisible damage
may have adverse effects on the operational safety of the appliance.

2. To prevent against electrical hazards, do not immerse cord, plug or heating plate
takoyaki maker in water or other liquid.

3. Do not operate any appliance with a damaged cord or plug, after appliance
malfunctions, or is dropped or damaged in any manner.

4. Extreme caution must be used when moving an appliance containing hot oil or other
hot liquids.

5. Do not use the appliance for other than intended use.

Close supervision is necessary when the appliance is used by or near children.

7. Always remove the plug from the wall socket when not in use and before cleaning.
Allow to cool before cleaning and handling.

8. Unplug the appliance from electrical outlet as soon as you have finished using it and
before cleaning it.

9. Warranty will not cover in case of electric shock, fire, injury etc.

10. Place the appliance on a heat-resistant surface clear of any obstructions. Do not
position or operate the appliance close to or underneath any wall-cupboards or
hanging objects such as curtains or other inflammable materials.

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

12. Do not place takoyaki maker on or near a hot gas or electric burner or in a heated oven.

13. To disconnect, grasp plug and remove from outlet. Never unplug by pulling the cord.
14. The appliance must be in supervision when in use or when near children. Supervision
on a person with a physical or mental disability is required to prevent any misuse.

15. Do not use outdoors.

16. Do not use a scouring agent or dissolvent!

17. Do not use the appliance with a damaged plug or cord. Contact an authorized service
center for checking or replacement of the damaged part.

18. Do not catch the plug and appliance while by hand wet.

19. Do not use outdoors.

20. This appliance is for household use only and not for commercial applications.
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Instruction Manual

HOMEMATE

TAKOYAKI MAKER
Model: HOM-DF652

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY!

HOMEMATE’ verasu

Please read the Instruction manual detail
before use and keep for future reference.
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