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Creating	delicious	waffles	with	your	Toastmaster	waffle	maker	is	a	joyful	experience,	but	maintaining	that	appliance	in	pristine	condition	is	essential	for	both	performance	and	longevity.	Cleanliness	not	only	enhances	the	taste	of	the	waffles	but	also	ensures	that	your	kitchen	remains	a	hygienic	environment.	This	comprehensive	guide	will	walk	you
through	the	steps,	tips,	and	tricks	for	keeping	your	Toastmaster	waffle	maker	sparkling	clean.	The	Importance	of	Cleaning	Your	Waffle	Maker	Before	diving	into	the	cleaning	techniques,	it’s	essential	to	understand	why	cleaning	your	waffle	maker	is	so	critical.	Health	and	Safety	Regular	cleaning	helps	to	eliminate	any	residue	that	may	harbor	harmful
bacteria	or	mold.	This	is	especially	important	when	cooking	with	ingredients	such	as	eggs	and	dairy,	which	can	spoil	and	lead	to	foodborne	illnesses	if	not	cleaned	properly.	Improved	Performance	A	clean	waffle	maker	performs	better	than	a	dirty	one.	Residue	buildup	can	affect	cooking	temperatures,	causing	uneven	cooking	and	sticking.	This	means
your	favorite	breakfast	treat	won’t	turn	out	quite	right,	which	can	be	frustrating.	Longevity	of	Your	Appliance	Taking	care	of	your	waffle	maker	not	only	enhances	its	performance	but	also	extends	its	lifespan.	A	well-maintained	appliance	is	less	likely	to	break	down	or	require	repairs.	What	You’ll	Need	Before	you	start	cleaning	your	Toastmaster	waffle
maker,	gather	the	following	supplies	to	make	the	process	efficient:	A	soft,	lint-free	cloth	or	sponge	Warm	water	Dish	soap	A	soft-bristled	brush	(optional)	Papertowels	A	plastic	or	wooden	spatula	Baking	soda	(for	tough	stains)	Step-by-Step	Guide	to	Cleaning	Your	Toastmaster	Waffle	Maker	Cleaning	your	waffle	maker	involves	a	few	simple	yet
essential	steps.	Follow	these	instructions	to	keep	your	appliance	in	tip-top	shape.	1.	Unplug	the	Waffle	Maker	The	first	and	foremost	step	in	cleaning	any	electrical	appliance	is	safety.	Before	you	start	cleaning,	unplug	the	waffle	maker	from	the	wall	outlet.	This	will	prevent	any	accidental	electric	shock	or	damage	while	you	clean.	2.	Let	It	Cool	After
unplugging,	allow	the	waffle	maker	to	cool	down	completely.	Cleaning	it	while	it	is	still	hot	can	lead	to	burns	and	may	also	damage	the	nonstick	surface.	3.	Remove	Excess	Food	Residue	Once	the	waffle	maker	has	cooled,	use	a	soft	spatula	to	gently	scrape	away	any	excess	food	or	batter.	Be	careful	not	to	scratch	the	nonstick	surface	–	this	is	where	a
plastic	or	wooden	spatula	comes	in	handy.	4.	Wipe	Down	the	Plates	Dampen	a	cloth	or	sponge	with	warm	water	mixed	with	a	few	drops	of	dish	soap.	With	the	cloth,	wipe	down	the	internal	cooking	plates	thoroughly.	Focus	on	any	areas	with	stubborn	stains	or	residue	buildup.	5.	Clean	the	Exterior	The	exterior	of	your	waffle	maker	can	collect	dust	and
grease	over	time.	Wipe	it	down	with	a	soft	cloth	dampened	with	warm	water	and	mild	dish	soap.	Be	sure	to	avoid	getting	any	water	into	the	electrical	components.	6.	Address	Stubborn	Stains	For	tougher	stains	that	won’t	come	off	easily,	a	baking	soda	paste	is	a	great	solution.	Mix	baking	soda	with	a	few	drops	of	water	to	create	a	thick	paste.	Apply
the	paste	to	the	stained	area,	let	it	sit	for	15	minutes,	and	then	scrub	gently	with	a	soft	brush	or	cloth.	7.	Rinse	and	Dry	After	cleaning,	it’s	crucial	to	rinse	away	any	soap	residue.	Use	a	separate	damp	cloth	to	wipe	down	the	cooking	plates.	Ensure	that	everything	is	thoroughly	dry	using	paper	towels.	This	step	is	vital	to	prevent	any	water	from
damaging	the	electrical	components	or	affecting	the	nonstick	coating.	Maintenance	Tips	for	Your	Toastmaster	Waffle	Maker	Cleaning	is	essential,	but	proactive	maintenance	goes	a	long	way	in	keeping	your	waffle	maker	performing	at	its	best.	Use	Nonstick	Spray	Sparingly	If	your	waffle	maker	requires	the	use	of	nonstick	cooking	spray,	be	cautious.
Over	time,	cooking	sprays	can	leave	a	residue	that	might	cling	stubbornly	to	the	nonstick	surface.	Instead,	consider	brushing	a	thin	layer	of	vegetable	oil	onto	the	plates	with	a	paper	towel	to	minimize	buildup.	Regular	Cleaning	Routine	Establish	a	cleaning	routine	based	on	your	frequency	of	use.	For	example,	if	you	use	your	waffle	maker	daily,
consider	cleaning	it	weekly.	If	it	sees	less	frequent	use,	a	monthly	cleaning	might	suffice.	Store	It	Properly	When	you’re	not	using	your	waffle	maker,	store	it	in	a	dry	place.	Ensure	that	it	is	cleaned	and	dried	completely	to	prevent	mold	or	mildew	from	forming	in	any	nooks	and	crannies.	Common	Mistakes	to	Avoid	While	cleaning	may	seem
straightforward,	there	are	common	pitfalls	that	many	users	encounter.	Being	aware	of	these	can	save	you	time	and	effort.	1.	Using	Abrasive	Cleaners	or	Tools	Avoid	using	steel	wool	or	harsh	chemical	cleaners,	as	these	can	scratch	or	damage	the	nonstick	surfaces.	Stick	to	gentle,	non-abrasive	cleaning	materials	to	preserve	your	appliance.	2.	Ignoring
the	Cord	and	Base	Many	users	forget	to	clean	the	cord	or	the	base	where	it	could	collect	dust	and	spills.	Remember	to	wipe	these	areas	down	so	your	entire	appliance	stays	clean	and	safe.	Conclusion	Cleaning	your	Toastmaster	waffle	maker	is	not	just	about	aesthetics;	it’s	about	health,	performance,	and	longevity.	By	following	these	steps	and	tips,
you	can	ensure	that	your	appliance	remains	in	excellent	condition,	ready	to	whip	up	perfectly	crispy	waffles	whenever	the	craving	strikes.	Remember,	a	little	maintenance	goes	a	long	way	in	preserving	the	joy	of	cooking	with	your	favorite	kitchen	gadget.	With	a	clean	waffle	maker,	every	batch	of	waffles	will	be	a	delightful	experience	for	you	and	your
guests.	So,	the	next	time	you	enjoy	a	delicious	breakfast	treat,	take	a	moment	to	appreciate	the	cleanliness	and	care	that	goes	into	maintaining	your	Toastmaster	waffle	maker!	What	are	the	basic	cleaning	steps	for	a	Toastmaster	waffle	maker?	To	clean	your	Toastmaster	waffle	maker,	start	by	unplugging	the	device	and	allowing	it	to	cool	down
completely.	Once	it’s	cool,	wipe	the	exterior	surfaces	with	a	damp	cloth	to	remove	any	spills	or	crumbs.	For	the	plates,	use	a	soft	spatula	to	gently	scrape	away	any	stuck-on	batter,	being	careful	not	to	damage	the	non-stick	coating.	Next,	take	a	damp	cloth	or	sponge	and	wipe	down	the	cooking	plates.	For	more	stubborn	residues,	you	can	use	a	mild
dish	soap	solution.	Be	sure	to	avoid	immersing	the	entire	appliance	in	water,	as	this	can	damage	the	electrical	components.	After	cleaning,	dry	the	plates	thoroughly	with	a	soft	towel	to	prevent	moisture	from	becoming	trapped.	How	do	I	clean	the	non-stick	plates	without	damaging	them?	To	ensure	you	clean	the	non-stick	plates	of	your	Toastmaster
waffle	maker	without	causing	damage,	use	non-abrasive	cleaning	tools.	Soft	sponges	or	microfiber	cloths	are	ideal	for	this	purpose.	Avoid	using	steel	wool	or	any	harsh	scrubbing	pads	that	could	scratch	the	surface.	If	there	are	stubborn	stains,	consider	soaking	a	cloth	in	warm,	soapy	water	and	laying	it	on	the	plate	for	a	few	minutes.	This	will	help
loosen	build-up,	making	it	easier	to	wipe	away	without	scraping.	Always	follow	the	manufacturer’s	guidelines	regarding	cleaning	to	maintain	the	non-stick	properties	of	the	plates.	Can	I	put	the	waffle	maker	parts	in	the	dishwasher?	It	is	generally	not	recommended	to	place	the	removable	parts	of	a	Toastmaster	waffle	maker	in	the	dishwasher	unless
the	manufacturer	specifies	that	they	are	dishwasher-safe.	Extreme	heat	and	strong	detergents	can	warp	or	damage	the	non-stick	surface,	which	can	affect	the	performance	of	the	appliance	and	lead	to	uneven	cooking.	Instead,	opt	for	hand	washing	using	warm,	soapy	water.	This	method	is	gentler	and	ensures	that	the	non-stick	coating	remains	intact.
Always	refer	to	the	user	manual	for	specific	cleaning	recommendations	about	your	model,	as	some	may	have	unique	requirements.	What	should	I	do	if	food	is	stuck	to	the	waffle	maker?	If	you	find	that	food	is	stuck	to	your	waffle	maker,	first,	allow	it	to	cool	completely	before	attempting	any	cleaning.	Once	cool,	use	a	plastic	or	rubber	spatula	to	gently
pry	up	stuck	food	without	damaging	the	non-stick	surface.	Be	patient	and	avoid	using	metal	tools,	as	these	can	scratch	the	coating	and	create	problems	for	future	use.	For	tougher	residues,	you	can	create	a	mixture	of	baking	soda	and	water	to	form	a	paste.	Apply	this	paste	to	the	stuck	areas	and	allow	it	to	sit	for	about	10	to	15	minutes.	Afterward,
use	a	soft	sponge	to	gently	scrub	away	the	residue,	rinse	with	a	damp	cloth,	and	wipe	dry	thoroughly.	Are	there	any	specific	products	I	should	avoid	while	cleaning?	Yes,	when	cleaning	your	Toastmaster	waffle	maker,	you	should	avoid	using	abrasive	cleaners,	harsh	chemical	solutions,	or	pads	that	could	scratch	the	surface.	Products	that	contain
bleach	or	strong	solvents	might	damage	the	appliance	and	could	be	harmful	to	your	health.	Additionally,	you	should	refrain	from	using	scouring	powders	or	stiff	bristle	brushes.	Instead,	stick	to	mild	dish	soap	and	soft	materials	to	clean	the	surfaces	gently.	Always	consult	the	user	manual	for	any	particular	cleaning	product	recommendations	to	ensure
you	don’t	harm	your	waffle	maker.	How	often	should	I	clean	my	waffle	maker?	It’s	best	to	clean	your	Toastmaster	waffle	maker	after	every	use	to	prevent	the	accumulation	of	food	residue	and	maintain	its	performance.	Regular	cleaning	helps	to	ensure	that	your	waffles	turn	out	as	delicious	as	possible	and	that	no	burnt	residues	transfer	to	future
meals.	If	you	use	your	waffle	maker	frequently,	consider	a	more	thorough	cleaning	every	few	weeks	or	monthly,	depending	on	usage.	This	will	involve	a	deeper	inspection	of	the	non-stick	plates	and	exterior	components.	Keeping	a	routine	cleaning	schedule	will	help	extend	the	life	of	your	waffle	maker	and	keep	it	in	excellent	condition.
letterberry/iStock/GettyImages	Since	1926,	the	"Toastmaster"	brand	of	cooking	and	baking	products	has	graced	the	kitchens	of	residential	and	commercial	chefs	around	the	world	beginning	with	the	first	truly	automatic	pop-up	toaster	and	moving	on	to	a	wide	range	of	household,	food	preparation,	cooking	and	ironing	appliances.	The	Toastmaster
Belgian	Waffle	Maker	continues	this	fine	tradition	with	an	easy-to-use	design,	featuring	a	pre-heat	indicator	light	and	non-stick	baking	surfaces,	that	quickly	makes	golden	brown	or	dark	and	crispy,	deep-pocketed	Belgian	waffles	within	minutes.	Make	your	batter	and	set	it	aside.	If	you	don't	have	a	Belgian	waffle	recipe,	refer	to	the	recipes	provided
by	Toastmaster	in	your	waffle	maker's	user	manual.	Prepare	your	waffle	maker	by	wiping	the	surface	of	the	waffle	grid	plates	with	a	damp	microfiber	cloth.	Allow	the	plates	to	air-dry	and	then	spread	a	thin	layer	of	vegetable	oil	over	the	plates.	Plug	your	waffle	iron	into	an	electrical	socket	to	pre-heat	it.	Ladle	or	pour	approximately	1/2	to	2/3	cup	of
batter---depending	on	your	recipe	and	waffle	maker	model---on	to	the	bottom	waffle-grid	plate	once	the	indicator	light	on	your	waffle	maker	turns	OFF	and	then	close	the	lid	so	that	the	top	plate	fits	evenly	over	the	bottom	plate.	If	done	correctly,	the	indicator	light	should	turn	back	ON.	Depending	on	your	Toastmaster	waffle	maker	model,	the	indicator
light	will	stay	ON	during	baking	or	turn	ON/OFF	intermittently.	Check	the	waffle	while	baking	after	approximately	three	minutes	by	gently	and	slowly	lifting	the	lid	with	a	potholder.	If	the	lid	lifts	easily	and	your	Belgian	waffle	has	a	golden	brown	or	dark	brown,	crisp	appearance,	carefully	lift	it	from	the	lower	plate	using	a	wooden	or	plastic	utensil
and	position	on	a	plate.	Immediately	ladle	or	pour	batter	on	to	the	lower	plate	and	close	the	top	lid	to	bake	another	as	the	waffle	can	cool	quickly	if	the	lid	remains	open	for	longer	than	a	minute.	If	the	lid	sticks	to	the	waffle,	reposition	the	lid	and	continue	to	bake	the	first	waffle.	Unplug	your	Toastmaster	waffle	maker	when	finished	and	set	it	aside	to
cool.	Wipe	the	plates	with	a	lint-free	microfiber	cloth	to	clean.	Home	-	Diy	Toastmaster	Belgian	Waffle	Makers	are	electric	countertop	waffle	irons	manufactured	with	non-stick	baking	griddles	and	a	plastic	exterior.	Although	slight	variations	in	designs	exist	by	model,	cleanup	of	a	Toastmaster	Belgian	Waffle	Maker	is	the	same	across	models.	Cleaning
requires	little	work	beyond	the	removal	of	any	food	particles	clinging	to	the	non-stick	surface	after	baking	and	any	dust,	grease	or	stains	on	the	exterior	and	cord.	Lint-free	microfiber	cloths	Pastry	brush	(optional)	Non-stick	surface	safe	plastic	scouring	pad	Vegetable	oil	Water	Mild	dish	detergent	Baking	soda	(optional)	White	distilled	vinegar
(optional)	If	you	can't	remove	a	stain	from	the	exterior	of	your	Toastmaster	Belgian	Waffle	Maker,	sprinkle	baking	soda	on	a	damp	cloth	and	rub	it	on	the	stain	or	wipe	the	stain	with	undiluted	white	vinegar	until	it	fades	from	the	surface.	Wipe	the	area	with	another	damp	cloth	to	rinse	and	wipe	dry.	Immersion	of	your	Toastmaster	Belgian	Waffle
Maker	in	water	can	permanently	damage	it.	Abrasive	cleaning	tools	such	as	steel	wool	and	scouring	pads	not	approved	for	use	on	non-stick	surfaces	can	scratch	your	appliance	and	destroy	its	non-stick	coating.	Use	of	wooden,	plastic	or	nylon	utensils	when	making	Belgian	waffles	reduces	scratches	that	can	collect	food	and	make	it	difficult	to	clean.
Turn	off	and	unplug	your	Toastmaster	Belgian	Waffle	Maker.	Wait	for	the	appliance	to	cool	to	the	point	that	the	griddles	feel	warm	to	the	touch	before	cleaning.	Brush	the	non-stick	griddles	with	a	soft,	lint-free	microfiber	cloth	or	pastry	brush	to	remove	any	food	sticking	to	the	surfaces.	If	you	have	difficulty	removing	any	food	particles,	brush	the
particles	away	gently	with	a	plastic	mesh	scouring	pad	designed	for	use	on	non-stick	surfaces.	Pour	vegetable	oil	on	a	cloth	or	white	paper	towel.	Wipe	the	non-stick	griddles	with	a	thin	layer	of	the	oil	to	remove	any	additional	debris	and	season	the	surface	for	future	use.	Wipe	the	exterior	of	your	appliance	and	electrical	cord	with	a	damp	microfiber
cloth	and	then	wipe	the	surfaces	dry	with	another	cloth.	If	the	exterior	has	grease	or	other	stains,	add	a	few	drops	of	a	mild	dish	detergent	to	the	cloth	and	rub	away	the	stains.	Rinse	with	a	fresh,	damp	cloth	and	wipe	dry.	Toastmaster	Belgian	Waffle	Makers	are	electric	countertop	waffle	irons	manufactured	with	non-stick	baking	griddles	and	a	plastic
exterior.	Pour	vegetable	oil	on	a	cloth	or	white	paper	towel.	Wipe	the	non-stick	griddles	with	a	thin	layer	of	the	oil	to	remove	any	additional	debris	and	season	the	surface	for	future	use.	Check	out	this	related	video	from	Homesteady	on	Youtube.	Toastmaster	waffle	makers	are	renowned	for	their	ability	to	create	perfectly	golden-brown	waffles.
However,	to	maintain	optimal	performance	and	ensure	delicious	results,	it	is	crucial	to	clean	and	maintain	the	appliance	regularly.	This	article	provides	a	detailed	guide	on	how	to	clean	a	Toastmaster	waffle	maker,	ensuring	its	longevity	and	consistent	performance.	Safety	Precautions	Before	commencing	the	cleaning	process,	prioritize	safety	by
taking	the	following	precautions:	Unplug	the	waffle	maker	and	allow	it	to	cool	down	completely.	This	prevents	the	risk	of	electric	shock	or	burns.	Refer	to	the	manufacturer’s	instructions	for	specific	cleaning	guidelines	and	recommendations	for	your	particular	Toastmaster	waffle	maker	model.	Disassembly	(if	applicable)	Some	Toastmaster	waffle
makers	feature	removable	plates	or	parts.	If	applicable,	follow	these	steps	for	safe	disassembly:	Locate	the	release	mechanisms	or	latches	that	allow	for	the	removal	of	the	plates.	Carefully	detach	the	plates	by	pressing	or	sliding	the	release	mechanisms.	Set	the	plates	aside	in	a	safe	location	for	cleaning.	Cleaning	the	Exterior	Use	a	damp	cloth	or
sponge	to	wipe	down	the	exterior	surfaces	of	the	waffle	maker,	including	the	base	and	handles.	If	necessary,	apply	a	mild	detergent	to	the	cloth	or	sponge	for	stubborn	dirt	or	grease.	Rinse	the	cloth	or	sponge	thoroughly	and	wipe	the	exterior	surfaces	again	to	remove	any	detergent	residue.	Cleaning	the	Plates	Allow	the	waffle	plates	to	cool	down
completely	before	cleaning.	Use	a	soft	brush	or	cloth	to	gently	remove	any	residue	or	stuck-on	batter	from	the	plates.	For	non-removable	plates,	use	a	damp	cloth	or	sponge	with	mild	detergent	to	clean	the	surfaces.	Rinse	the	cloth	or	sponge	thoroughly	and	wipe	the	plates	again	to	remove	any	detergent	residue.	Cleaning	the	Drip	Tray	(if	applicable)	If
your	Toastmaster	waffle	maker	has	a	drip	tray,	remove	it	carefully.	Wash	the	drip	tray	with	warm	soapy	water	or	place	it	in	the	dishwasher	if	it	is	dishwasher-safe.	Ensure	the	drip	tray	is	completely	dry	before	reattaching	it	to	the	waffle	maker.	Cleaning	the	Interior	If	necessary,	clean	the	interior	of	the	waffle	maker	to	remove	any	crumbs	or	debris.
Use	a	dry	cloth	or	brush	to	gently	remove	any	loose	particles	from	the	interior	surfaces.	Reassembly	If	the	waffle	maker	was	disassembled,	reassemble	it	properly	by	following	the	manufacturer’s	instructions.	Final	Steps	Once	all	components	are	cleaned	and	dry,	wipe	down	the	entire	appliance	with	a	damp	cloth	to	remove	any	remaining	residue.
Allow	the	waffle	maker	to	air	dry	completely	before	storing	it.	Maintenance	and	Care	Tips	Regularly	clean	the	waffle	maker	after	each	use	to	prevent	buildup	and	prolong	its	lifespan.	Avoid	using	harsh	chemicals	or	abrasive	materials	that	may	damage	the	waffle	maker’s	surfaces.	Store	the	waffle	maker	in	a	cool,	dry	place	when	not	in	use.	Conclusion
By	following	the	steps	outlined	in	this	comprehensive	guide,	you	can	effectively	clean	and	maintain	your	Toastmaster	waffle	maker,	ensuring	its	optimal	performance	and	longevity.	Regular	cleaning	and	proper	care	will	guarantee	delicious	waffles	every	time	you	use	the	appliance.	FAQs	How	often	should	I	clean	my	Toastmaster	waffle	maker?	It	is
recommended	to	clean	your	Toastmaster	waffle	maker	after	each	use	to	prevent	buildup	and	ensure	optimal	performance.	Regular	cleaning	will	also	extend	the	lifespan	of	the	appliance.	What	safety	precautions	should	I	take	before	cleaning	my	Toastmaster	waffle	maker?	Always	unplug	the	waffle	maker	and	allow	it	to	cool	down	completely	before
cleaning.	Refer	to	the	manufacturer’s	instructions	for	specific	cleaning	guidelines	and	recommendations	for	your	particular	Toastmaster	waffle	maker	model.	How	do	I	clean	the	exterior	of	my	Toastmaster	waffle	maker?	Use	a	damp	cloth	or	sponge	with	mild	detergent	to	wipe	down	the	exterior	surfaces	of	the	waffle	maker,	including	the	base	and
handles.	Rinse	the	cloth	or	sponge	thoroughly	and	wipe	the	exterior	surfaces	again	to	remove	any	detergent	residue.	How	do	I	clean	the	waffle	plates?	Allow	the	waffle	plates	to	cool	down	completely	before	cleaning.	Use	a	soft	brush	or	cloth	to	gently	remove	any	residue	or	stuck-on	batter	from	the	plates.	For	non-removable	plates,	use	a	damp	cloth
or	sponge	with	mild	detergent	to	clean	the	surfaces.	Rinse	the	cloth	or	sponge	thoroughly	and	wipe	the	plates	again	to	remove	any	detergent	residue.	How	do	I	clean	the	drip	tray	(if	applicable)?	If	your	Toastmaster	waffle	maker	has	a	drip	tray,	remove	it	carefully.	Wash	the	drip	tray	with	warm	soapy	water	or	place	it	in	the	dishwasher	if	it	is
dishwasher-safe.	Ensure	the	drip	tray	is	completely	dry	before	reattaching	it	to	the	waffle	maker.	How	do	I	clean	the	interior	of	my	Toastmaster	waffle	maker?	If	necessary,	clean	the	interior	of	the	waffle	maker	to	remove	any	crumbs	or	debris.	Use	a	dry	cloth	or	brush	to	gently	remove	any	loose	particles	from	the	interior	surfaces.	How	do	I
reassemble	my	Toastmaster	waffle	maker	after	cleaning?	If	the	waffle	maker	was	disassembled,	reassemble	it	properly	by	following	the	manufacturer’s	instructions.	What	maintenance	and	care	tips	should	I	follow	to	keep	my	Toastmaster	waffle	maker	in	good	condition?	Regularly	clean	the	waffle	maker	after	each	use	to	prevent	buildup	and	prolong
its	lifespan.	Avoid	using	harsh	chemicals	or	abrasive	materials	that	may	damage	the	waffle	maker’s	surfaces.	Store	the	waffle	maker	in	a	cool,	dry	place	when	not	in	use.	15	Toastmaster	Waffle	Maker	Manuals	and	User	Guides	(27	Models)	were	found	in	All-Guides	Database	#	Model	Type	of	Document	1	Toastmaster	290	Toastmaster	Waffle	Maker	290
Use	and	care	manual	(7	pages)	2	Toastmaster	TM-285WM	Toastmaster	Waffle	Maker	TM-285WM	Manual		(8	pages)	3	Toastmaster	233	Toastmaster	Waffle	Maker	233	Use	and	care	manual	(5	pages,	0.03	Mb)	4	Toastmaster	218	Toastmaster	Waffle	Maker	218	Use	and	care	manual	(9	pages,	0.2	Mb)	5	Toastmaster	287	Toastmaster	Waffle	Maker	287
Use	and	care	manual	(9	pages,	0.2	Mb)	6	Toastmaster	378518	AND	287	Toastmaster	Waffle	Maker	378518	AND	287	Use	and	care	manual	(9	pages,	0.2	Mb)	7	Toastmaster	244S	Toastmaster	Waffle	Maker	244S	Use	and	care	manual	(4	pages,	0.02	Mb)	8	Toastmaster	245	Toastmaster	Waffle	Maker	245	Use	and	care	manual	(4	pages,	0.02	Mb)	9
Toastmaster	FWB275	Toastmaster	Waffle	Maker	FWB275	Use	and	care	instructions	manual	(22	pages,	0.93	Mb)	10	Toastmaster	TMRWB	Toastmaster	Waffle	Maker	TMRWB	Use	and	care	manual	(17	pages,	0.85	Mb)	11	Toastmaster	TMWB4BELW	Toastmaster	Waffle	Maker	TMWB4BELW	Owner's	manual	(11	pages,	0.2	Mb)	12	Toastmaster
TMWB4BELWCAN	Toastmaster	Waffle	Maker	TMWB4BELWCAN	Owner's	manual	(11	pages,	0.2	Mb)	13	Toastmaster	TWB2032T	Toastmaster	Waffle	Maker	TWB2032T	Use	and	care	manual	(8	pages,	0.16	Mb)	14	Toastmaster	TWB2BELT	Toastmaster	Waffle	Maker	TWB2BELT	Use	and	care	manual	(8	pages,	0.16	Mb)	15	Toastmaster	TWB2WBELCAN
Toastmaster	Waffle	Maker	TWB2WBELCAN	Use	and	care	manual	(8	pages,	0.16	Mb)	16	Toastmaster	TWB2PIZ	Toastmaster	Waffle	Maker	TWB2PIZ	Use	and	care	manual	(9	pages,	1.51	Mb)	17	Toastmaster	TWB2PIZCAN,	TWB2PIZT	Toastmaster	Waffle	Maker	TWB2PIZCAN,	TWB2PIZT	Use	and	care	manual	(9	pages,	1.51	Mb)	18	Toastmaster
TWB2PIZT	Toastmaster	Waffle	Maker	TWB2PIZT	Use	and	care	manual	(9	pages,	1.51	Mb)	19	Toastmaster	TWB2REGT	Toastmaster	Waffle	Maker	TWB2REGT	Use	and	care	manual	(9	pages,	0.25	Mb)	20	Toastmaster	TWB2WREG	Toastmaster	Waffle	Maker	TWB2WREG	Use	and	care	manual	(9	pages,	0.25	Mb)	When	you	visit	our	website,	we	store
cookies	on	your	browser	to	collect	information.	The	information	collected	might	relate	to	you,	your	preferences	or	your	device,	and	is	mostly	used	to	make	the	site	work	as	you	expect	it	to	and	to	provide	a	more	tailored	web	experience.	However,	you	can	choose	not	to	allow	certain	types	of	cookies,	which	may	impact	your	experience	of	the	site	and	the
services	we	are	able	to	offer.	Click	on	the	different	category	headings	to	find	out	more	and	change	our	default	settings	according	to	your	preference.	You	cannot	opt-out	of	our	First	Party	Strictly	Necessary	Cookies	as	they	are	deployed	in	order	to	ensure	the	proper	functioning	of	our	website	(such	as	prompting	this	preference	center	and
remembering	your	settings,	to	log	into	your	account,	to	redirect	you	when	you	log	out,	etc.).	For	more	information	about	the	First	and	Third	Party	Cookies	used	please	follow	this	link.	More	information	Use	a	spatula	or	wooden	skewer	to	gently	remove	any	loose	crumbs	or	batter	residue	from	the	cooking	plates.	Use	a	damp	cloth	to	wipe	down	the
exterior	of	the	waffle	maker,	including	the	handle	and	buttons.	Use	a	toothpick	or	cotton	swab	to	carefully	remove	any	crumbs	or	batter	from	the	crevices	around	the	cooking	plates	and	buttons.	Indulge	in	crispy,	golden-brown	waffles	every	morning	with	a	clean	and	well-maintained	Toastmaster	waffle	maker.	Cleaning	your	waffle	maker	is	crucial	for
ensuring	optimal	performance	and	longevity.	This	comprehensive	guide	will	provide	you	with	a	step-by-step	process	to	effectively	clean	your	Toastmaster	waffle	maker,	leaving	it	sparkling	and	ready	for	your	next	waffle-making	adventure.	Materials	You’ll	Need	Soft	cloths	(microfiber	or	cotton)	Cleaning	solution	(white	vinegar,	baking	soda,	or
commercial	waffle	maker	cleaner)	Spatula	or	wooden	skewer	Toothbrush	or	cotton	swabs	Warm	water	Baking	soda	(optional)	Step	1:	Unplug	and	Let	Cool	Before	cleaning,	ensure	that	the	waffle	maker	is	unplugged	and	completely	cool.	This	safety	measure	prevents	accidental	burns	or	electric	shock.	Step	2:	Remove	Loose	Crumbs	Use	a	spatula	or
wooden	skewer	to	gently	remove	any	loose	crumbs	or	batter	residue	from	the	cooking	plates.	Avoid	using	sharp	objects	that	could	damage	the	non-stick	coating.	Option	1:	White	Vinegar	Solution	Mix	equal	parts	white	vinegar	and	warm	water	in	a	bowl.	Dip	a	soft	cloth	into	the	solution	and	gently	wipe	down	the	cooking	plates.	The	vinegar’s	acidity
helps	dissolve	stuck-on	batter	and	grease.	Option	2:	Baking	Soda	Paste	Create	a	paste	by	mixing	baking	soda	with	a	small	amount	of	water.	Apply	the	paste	to	the	cooking	plates	and	let	it	sit	for	15-20	minutes.	Use	a	damp	cloth	to	wipe	away	the	paste	and	any	loosened	residue.	Option	3:	Commercial	Waffle	Maker	Cleaner	Follow	the	instructions	on
the	commercial	waffle	maker	cleaner.	These	cleaners	are	specifically	designed	to	remove	tough	grease	and	batter	build-up.	Step	4:	Clean	the	Exterior	Use	a	damp	cloth	to	wipe	down	the	exterior	of	the	waffle	maker,	including	the	handle	and	buttons.	Avoid	using	abrasive	cleaners	or	sponges	that	could	scratch	the	surface.	Step	5:	Clean	the	Drip	Tray
Remove	the	drip	tray	and	wash	it	with	warm,	soapy	water.	If	there	is	any	stubborn	grease,	you	can	soak	the	drip	tray	in	a	white	vinegar	solution	for	30	minutes	before	washing.	Step	6:	Clean	the	Crevices	Use	a	toothpick	or	cotton	swab	to	carefully	remove	any	crumbs	or	batter	from	the	crevices	around	the	cooking	plates	and	buttons.	This	prevents
build-up	and	ensures	proper	functioning.	Step	7:	Rinse	and	Dry	Rinse	the	waffle	maker	thoroughly	with	warm	water	to	remove	any	cleaning	solution	or	residue.	Use	a	dry	cloth	to	wipe	down	all	surfaces	and	ensure	that	the	waffle	maker	is	completely	dry	before	storing.	Tips	for	Maintaining	Your	Waffle	Maker	Clean	your	waffle	maker	regularly	after
each	use	to	prevent	build-up.	Use	cooking	spray	or	butter	on	the	cooking	plates	before	each	use	to	prevent	sticking.	Avoid	overfilling	the	waffle	maker,	as	this	can	cause	batter	to	overflow	and	burn.	Store	your	waffle	maker	in	a	cool,	dry	place	when	not	in	use.	Problem:	Stuck-on	batter	that	won’t	come	off	Solution:	Try	using	a	baking	soda	paste	or	a
commercial	waffle	maker	cleaner.	Let	the	solution	sit	for	a	longer	period	before	wiping	it	away.	Problem:	The	waffle	maker	is	not	heating	evenly	Solution:	Check	if	there	is	any	build-up	on	the	heating	element.	Use	a	toothpick	or	cotton	swab	to	gently	remove	any	debris.	Problem:	The	waffle	maker	is	smoking	Solution:	Unplug	the	waffle	maker
immediately	and	let	it	cool.	Check	for	any	burning	or	charred	residue	on	the	cooking	plates	or	heating	element.	If	necessary,	contact	a	qualified	appliance	repair	technician.	Information	You	Need	to	Know	Q:	How	often	should	I	clean	my	Toastmaster	waffle	maker?	A:	It	is	recommended	to	clean	your	waffle	maker	after	each	use	to	prevent	build-up.	Q:
Can	I	use	abrasive	cleaners	on	my	waffle	maker?	A:	No,	avoid	using	abrasive	cleaners	or	sponges	that	could	scratch	the	non-stick	coating.	Q:	What	is	the	best	way	to	remove	stubborn	grease	from	the	cooking	plates?	A:	Create	a	baking	soda	paste	and	apply	it	to	the	cooking	plates.	Let	it	sit	for	15-20	minutes	before	wiping	it	away	with	a	damp	cloth.
Toastmaster	waffle	makers	are	a	step	up	from	regular	waffle	makers.	They’re	more	compact	and	easier	to	clean.	They	have	a	drip	tray	that	captures	all	the	oil	when	you’re	done,	so	there’s	no	need	for	a	plate.	To	use	it,	just	add	your	batter	and	close	the	lid	to	let	it	cook	for	about	4	minutes.	When	you	flip	the	switch	on	the	front	of	the	machine,	you’ll
hear	an	indicator	beep	letting	you	know	it’s	time	to	remove	the	waffle	maker	from	its	base.	Once	you’ve	removed	it	from	the	base,	the	waffle	is	ready	to	eat!	Watch	this	video	to	learn	more	about	how	to	use	a	standard	Toastmaster	waffle	maker.	Toastmaster	waffle	maker	Toastmaster	waffle	makers	are	a	step	up	from	regular	waffle	makers.	They’re
more	compact	and	easier	to	clean.	They	have	a	drip	tray	that	captures	all	the	oil	when	you’re	done,	so	there’s	no	need	for	a	plate.	To	use	it,	just	add	your	batter	and	close	the	lid	to	let	it	cook	for	about	4	minutes.	When	you	flip	the	switch	on	the	front	of	the	machine,	you’ll	hear	an	indicator	beep	letting	you	know	it’s	time	to	remove	the	waffle	maker
from	its	base.	Once	you’ve	removed	it	from	the	base,	the	waffle	is	ready	to	eat!	Watch	this	video	to	learn	more	about	how	to	use	a	standard	Toastmaster	waffle	maker.	To	use	a	waffle	maker,	the	first	step	is	to	add	your	batter.	You	need	about	1/4	cup	of	batter	for	each	round.	Once	you’ve	added	the	batter,	it’s	time	to	close	the	lid	and	let	it	cook	for
about	4	minutes.	When	you	hear	an	indicator	beep	on	the	front	of	the	machine	letting	you	know	its	ready	to	remove	from	the	base,	take	it	out.	Now	that	it’s	free	from	its	base,	your	waffle	is	ready	to	eat!	The	pros	of	a	waffle	maker	are	that	it’s	compact	and	easy	to	clean.	The	cons	are	that	it	has	limited	space	for	batter,	so	you’re	going	to	have	to	make
more	than	one	waffle	at	a	time.	If	you	want	to	try	different	types	of	waffle	options,	there	are	a	few	different	types	of	waffle	makers.	The	first	type	is	the	traditional	waffle	maker,	which	is	what	most	people	think	of	when	they	hear	the	word	“waffle.”	It	typically	has	a	plate	that	can	be	placed	in	the	machine	for	a	standard-sized	waffle.	Another	type	of
waffle	maker	is	the	Belgian-style	waffle	maker.	These	types	of	machines	have	more	features,	like	an	overflow	channel	for	making	thicker	or	larger	pancakes.	There	is	also	a	toaster-style	machine	that	can	make	Belgian-style	waffles.	They’re	smaller	than	regular	machines	and	have	more	features,	like	browning	control	knobs	and	indicator	lights.	To	cook
a	waffle	in	a	Toastmaster	waffle	maker,	you’ll	want	to	first	add	your	batter	and	close	the	lid.	You’ll	need	to	leave	it	on	for	4	minutes.	Once	you	flip	the	switch	on	the	front	of	the	machine,	it’s	time	to	remove	the	waffle	maker	from	its	base.	Finally,	once	you’ve	removed	it	from	the	base,	the	waffle	is	ready	to	eat!	Toastmaster	waffle	makers	are	different
than	other	models	in	that	they	require	less	batter	to	make	a	waffle.	You	can	fill	them	to	the	line,	but	you	don’t	have	to.	Start	by	pouring	in	¼	cup	of	batter	and	close	it	back	up	with	the	lid.	Then,	cook	it	for	4	minutes,	flipping	the	switch	on	both	sides	as	instructed	in	the	tutorial	video.	If	you	want	more	waffles,	add	more	batter	until	your	machine	beeps
again	letting	you	know	it’s	time	to	remove	it	from	its	base.	The	indicator	beep	will	sound	when	your	waffle	is	ready,	and	it	will	also	turn	off	automatically.	If	you’re	using	a	standard	Toastmaster	waffle	maker,	the	indicator	light	will	turn	off	automatically	too.	At	this	point,	your	waffle	is	ready.	But	if	you’re	using	a	non-stick	model,	the	indicator	light
won’t	turn	off	until	the	waffle	has	cooled	down	to	a	safe	temperature	for	you	to	touch	it.	To	use	a	standard	Toastmaster	waffle	maker,	first	start	by	adding	your	batter	to	the	machine.	Make	sure	it’s	spread	evenly	in	the	bottom	of	the	machine	and	covers	all	of	the	plates.	Close	the	lid	and	let	it	cook	for	about	4	minutes.	Next,	when	you	flip	on	the	switch
at	the	front	of	the	machine,	you’ll	hear	an	indicator	beep	letting	you	know	it’s	time	to	remove	the	waffle	maker	from	its	base.	At	this	point,	your	waffle	is	ready	to	eat!	–	Keep	the	lid	closed	while	cooking.	–	Don’t	turn	off	the	machine	before	removing	from	the	base.	–	Be	careful	not	to	burn	yourself	when	you	remove	the	waffle	from	the	machine.	–	The
waffles	will	be	crispier	on	the	outside	and	softer	on	the	inside	if	you	cook	them	for	about	2	minutes	less	than	what	it	says	in	your	recipe.	A	waffle	maker	is	a	great	idea	to	have	in	your	kitchen.	It’s	a	fun,	easy	way	to	make	a	delicious	breakfast	or	brunch.	A	Toastmaster	waffle	maker	is	a	great	option.	It’s	easy	to	use,	easy	to	clean	and	makes	delicious
waffles.	This	article	gives	you	the	basics	on	how	to	use	your	appliance,	as	well	as	some	tips	and	tricks	to	help	you	become	a	pro	in	no	time.	Image	Source:	Round	Rotating	Toastmaster	How	To	Make	Chaffles	Without	A	Waffle	Maker	Waffles	are	a	welcome	breakfast	treat	on	a	Sunday	morning,	but	what's	not	welcome	is	the	task	of	cleaning	the	gunked-
up	waffle	maker.	All	those	crevices	in	the	grid	are	prime	batter	traps	and	it	can	be	frustrating.	Don't	give	up	on	waffles	just	yet.	Cleanup	doesn't	have	to	be	a	pain	if	you	have	a	few	tricks	in	your	arsenal.	Before	you	cook	another	waffle,	commit	these	tips	to	memory.	The	trick	to	cleaning	a	waffle	maker	is	timing.	It	should	not	be	hot,	but	don't	put	it	off
or	forget	to	clean	it.	Make	a	habit	of	cleaning	it	as	soon	as	it	cools	down	and	you	should	have	no	problems.	Wait	for	the	waffle	maker	to	cool	before	cleaning.Use	a	dry	paper	towel	or	a	damp	cloth	to	wipe	away	crumbs	and	soak	up	excess	oil	drips	on	the	grid	plates.Use	a	damp	cloth	to	wipe	down	the	exterior.To	remove	stubborn,	baked-on	batter	drips,
pour	a	few	drops	of	cooking	oil	onto	the	batter.	Let	it	sit	for	a	few	minutes	to	soften,	then	wipe	it	away	with	a	damp	cloth	or	paper	towel.Removable	cooking	plates	can	be	gently	washed	in	warm,	soapy	water,	rinsed	clean	and	air-dried.Make	sure	your	waffle	maker	is	completely	dry	before	putting	it	away.	After	every	few	uses,	clean	up	the	oil	that
collects	in	the	grid.	Follow	these	simple	steps:	Wrap	a	small	piece	of	paper	towel	around	the	pointy	end	of	a	chopstick.Moisten	it	slightly	with	white	vinegar.Use	it	to	wipe	away	the	oil	and	residue	within	the	grid.	A	good	waffle	maker	that	you	know	and	trust	is	a	great	tool	in	the	kitchen.	With	a	few	tips,	you	can	keep	it	working	and	looking	as	good	as
new.	Always	refer	to	your	instruction	manual	or	the	manufacturer's	website	for	cleaning	tips	specific	to	your	waffle	maker.Nonstick	waffle	makers	should	only	need	a	light	coating	of	cooking	oil	before	the	first	time	they're	used	for	the	day	(not	before	each	waffle	is	made).	It's	better	to	use	cooking	oil	either	in	a	refillable	spray	bottle	like	a	Misto	or	to
brush	it	on	with	a	pastry	brush.	Aerosol	cooking	sprays	can	leave	a	gunky	residue	on	the	nonstick	surface.	Never	submerge	an	electric	waffle	maker	in	water.Don't	use	sharp	or	metal	tools	to	remove	the	cooked	waffles	or	to	scrape	off	caked-on	batter.	This	may	scratch	the	surface	and	create	future	problems	with	stuck	waffles.If	your	waffles	do	begin
to	stick,	make	sure	that	you're	greasing	the	grid	with	a	proper	amount	of	oil.	Also,	the	butter	in	your	batter	will	play	a	significant	role.	The	more	butter	in	your	recipe,	the	fewer	problems	you'll	have	with	stuck	waffles.	READ	AND	SAVE	THESE	INSTRUCTIONS	WARNING:	A	risk	of	fire	and	electrical	shock	exists	in	all	electrical	appliances	and	may
cause	personal	injury	or	death.	Please	follow	all	safety	instructions.	•	BAKES	ROUND,	PLATE-SIZE	WAFFLE	•	AUTO	TEMPERATURE	CONTROL	•	MASTER	COAT™	NON-STICK	GRIDS	•	READY	LIGHT	•	NON-SLIP	RUBBER	FEET	Cool-Touch	Waffle	Baker	Use	and	Care	Guide	Models	232	and	234	Page	1	Belgian	Waffle	Baker	USE	AND	CARE	GUIDE
MODEL	TWB4BEL	AND	TWB4BELCAN...	IMPORTANT	SAFEGUARDS	When	using	electrical	appliances,	basic	safety	precautions	should	always	be	followed,	including	the	following:	Read	all	instructions.	Do	not	touch	hot	surfaces.	Use	handles	or	knobs.	Use	oven	mitts	or	potholders.	To	protect	against	electrical	shock,	do	not	immerse	cord,	plugs	or
appliance	in	water	or	other	liquid.	Do	not	leave	this	appliance	unattended	during	use.	Polarized	Plug	(Model	TWB4BEL)	The	model	TWB4BEL	has	a	polarized	plug,	(one	blade	is	wider	than	the	other).	To	reduce	the	risk	of	electric	shock,	this	plug	is	intended	to	fit	into	a	polarized	outlet	only	one	way.	If	the	plug	does	not	fit	fully	in	the	outlet,	reverse	the
plug.	Extension	cords	are	available	and	may	be	used	if	care	is	exercised	in	their	use.	If	an	extension	cord	is	used,	(1)	the	marked	electrical	rating	of	the	cord	set	or	extension	cord	should	be	at	least	as	great	as	the	electrical	rating	of	the	appliance,	and	(2)	the	cord	should	be	arranged	so	that	it	will	not	drape	over	the	countertop	or	tabletop	where	it	can
be	pulled	on	by	children	or	tripped	over	unintentionally.	Operating	Instructions	Before	first	use	Conditioning	Grids	Before	using,	wipe	cooking	surface	with	a	damp	cloth	and	dry.	The	Grid	Surface	being	used	requires	conditioning	before	each	heating	that	follows	cleaning.	To	condition,	lightly	coat	the	Grid	Surface	with	solid	vegetable	shortening.	User
Maintenance	Instructions	This	appliance	requires	little	maintenance.	It	contains	no	user	serviceable	parts.	Do	not	try	to	repair	it	yourself.	Refer	it	to	a	qualified	appliance	repair	technician	if	servicing	is	needed.	Care	and	Cleaning	CAUTION:	UNPLUG	FROM	ELECTRICAL	OUTLET	BEFORE	CLEANING.	Page	7	Recipes	BELGIAN	YEAST	WAFFLES	2-
2/3	cups	all-purpose	flour	2-1/4	teaspoons	RED	STAR	®	active	dry	yeast	2	tablespoons	sugar	1	teaspoon	salt	1-3/4	cups	milk	1/4	cup	water	1/4	cup	butter	3	large	eggs	Lightly	grease	and	preheat	waffle	baker.	In	a	large	mixing	bowl,	sift	all	dry	ingredients	together	and	set	aside.	Page	8	PLAIN	WAFFLES	3	large	eggs,	separated	1-1/2	cups	milk	1/2	cup
vegetable	oil	1	cup	flour	2	teaspoons	baking	powder	1	tablespoon	sugar	1/2	teaspoon	salt	Lightly	grease	and	preheat	Waffle	Baker.	In	a	large	mixing	bowl,	beat	the	egg	yolks,	milk	and	oil	with	an	electric	mixer	until	thoroughly	mixed.	Page	9	AMARETTO	FRENCH	TOAST	WAFFLES	12	slices	sandwich	sliced	bread,	4	x	4	inch	square	4	large	eggs	1/3
cup	milk	1	tablespoon	dark	brown	sugar	1/2	teaspoon	almond	extract	1/2	teaspoon	ground	nutmeg	1-1/2	teaspoons	orange	rind,	grated	1-1/2	tablespoons	almond	liqueur,	such	as	Amaretto,	(optional)	1	tablespoon	butter,	melted	3	tablespoons	sliced	almonds,	toasted	powdered	sugar...	Page	10	“FIESTA”	CHILI	CORN	CHEESE	WAFFLES	1-1/2	cups
corn	meal	1-1/2	cups	all-purpose	flour	1-1/2	teaspoons	baking	soda	1/4	teaspoon	salt	1-1/2	teaspoons	chili	powder	3	large	eggs,	separated	1	can	cream	style	corn	(8	ounces)	1	can	Green	Giant	Mexicorn	®...	Page	11	SAUSAGE	WAFFLES	12	ounces	extra	lean,	mild	bulk	pork	sausage	2	cups	all-purpose	flour	1	teaspoon	baking	soda	1/2	teaspoon	salt	2
large	eggs,	separated	2	cups	buttermilk	1/3	cup	butter,	melted	In	a	skillet,	cook	and	thoroughly	drain	the	pork	sausage.	Set	aside.	Lightly	grease	and	preheat	the	Waffle	Baker.	Page	12	BLUEBERRY	WHOLE	WHEAT	and	BRAN	WAFFLES	2/3	cup	all-purpose	flour	2/3	cup	whole	wheat	flour	1	cup	unprocessed	bran	(available	at	natural	food	stores)	1
tablespoon	baking	powder	1/2	teaspoon	salt	2	large	eggs,	separated	1/3	cup	brown	sugar	1-1/2	cups	milk	1/2	cup	butter,	melted	1-1/2	cups	blueberries,	fresh	or	frozen	Lightly	grease	and	preheat	the	Waffle	Baker.	Page	13	MAPLE	NUT	WAFFLES	2	large	eggs,	separated	2-1/2	cups	all-purpose	flour	2	teaspoons	baking	powder	1/4	teaspoon	salt	6
tablespoons	maple	syrup	1-1/2	cups	milk	1/2	cup	butter,	melted	1	cup	coarsely	chopped	walnuts	Lightly	grease	and	preheat	the	Waffle	Baker.	With	an	electric	mixer,	in	a	small	bowl,	beat	the	egg	whites	until	stiff.	Page	14	BANANA	OATMEAL	WAFFLES	1-1/4	cups	all-purpose	flour	1	tablespoon	baking	powder	1/2	teaspoon	baking	soda	1	cup	regular
oats,	uncooked	1/4	cup	brown	sugar	1/2	teaspoon	ground	cinnamon	1	pinch	ground	nutmeg	1-2/3	cups	buttermilk	2	large	eggs	1/3	cup	butter,	melted	3	ripe	medium	bananas,	sliced	Lightly	grease	and	preheat	the	Waffle	Baker.	Page	15	COCONUT	MACADAMIA	WAFFLES	2	large	eggs	2	cups	all-purpose	flour	1/2	cup	butter,	melted	1-3/4	cups	milk	2
tablespoons	sugar	4	teaspoons	baking	powder	1/4	teaspoon	salt	1-1/2	cups	shredded	coconut	1	cup	coarsely	chopped	macadamia	nuts	Lightly	grease	and	preheat	the	Waffle	Baker.	In	a	medium	bowl	with	an	electric	mixer,	beat	the	eggs	until	fluffy.	Page	16	WHOLE	WHEAT	and	SOY	FLOUR	WAFFLES	1	cup	whole	wheat	flour	1	cup	soy	flour	(available
at	natural	food	stores)	1/4	teaspoon	baking	soda	1-1/2	teaspoons	baking	powder	2	large	eggs,	separated	1-3/4	cups	buttermilk	6	tablespoons	butter,	melted	Lightly	grease	and	preheat	the	Waffle	Baker.	Sift	the	dry	ingredients	together	into	a	medium	bowl.	APPLE	WALNUT	WAFFLES	2	large	eggs,	separated	3	cups	all-purpose	flour	2-1/2	teaspoons
baking	powder	1/4	teaspoon	salt	1	teaspoon	cinnamon	3	tablespoons	brown	sugar	1/2	cup	butter,	melted	1	cup	apple	sauce	1	cup	apple	juice	1	medium	apple,	peeled	and	diced	1	cup	coarsely	chopped	walnuts	Lightly	grease	and	preheat	Waffle	Baker.	Page	18	GRANOLA	WAFFLES	1	cup	granola	1	cup	whole	wheat	flour	1-3/4	cups	all-purpose	flour	1
tablespoon	grated	orange	rind	1	teaspoon	salt	2	teaspoons	baking	powder	2	large	eggs	2	cups	milk	1/2	cup	butter,	melted	3	tablespoons	honey	Lightly	grease	and	preheat	the	Waffle	Baker.	In	a	medium	bowl,	with	a	wooden	spoon,	combine	the	granola,	whole	wheat	flour,	all-purpose	flour,	orange	rind,	salt,	and	baking	powder.	Page	19	In-Warranty
Service	Information	Please	refer	to	warranty	statement	to	determine	if	in-warranty	service	applies.	This	appliance	must	be	serviced	by	a	Toastmaster	authorized	service	center.	Unauthorized	service	will	void	warranty.	If	an	authorized	service	center	is	not	available	locally,	your	appliance	may	be	returned	postage	prepaid	to	our	National	Service
Center	at	the	address	shown	on	the	back	of	this	book.	This	warranty	gives	you	specific	legal	rights	and	you	may	have	other	rights	under	the	laws	of	your	jurisdiction.	For	more	information	on	our	products,	visit	our	website:	www.maxim-toastmaster.com.	To	contact	us,	please	write	to,	call,	or	email:	Consumer	Relations	Department...	Page	21	Date	code
(stamped	on	bottom)________________________________	EVERYBODY	EATS.	It’s	a	fact	of	life.	But	sometimes	preparing	meals	can	become	a	chore.	That’s	why	TOASTMASTER	has	been	invited	into	millions	of	kitchens	just	like	yours	so	we	can	HELP	YOU	MASTER	your	mixing,	baking,	grilling,	toasting,	brewing,	heating	and	serving	tasks	WITH	EASE	AND
STYLE.	Page	22	Questions	toll	free	1-800-233-9054	Call	Monday	–	Friday,	8:00	a.m.	-	5:30	p.m.	CST	www.maxim-toastmaster.com	TWB4BEL	AND	TWB4BELCAN...	You	don’t	need	a	waffle	iron	to	make	delicious	French	toast.	Nor	do	you	need	to	give	up	on	using	your	waffle	maker	for	other	breakfast	dishes—almost	any	food	can	be	made	in	a	waffle
maker!	In	this	instructional	guide,	we	will	teach	you	how	to	make	French	toast	in	a	waffle	maker.	Then,	we	will	cover	some	basic	tips	for	making	perfect	French	toast	every	time	with	your	waffle	maker.	Waffles	are	easy	and	they’re	more	fun	than	ever	with	the	help	of	your	new	best	friend,	the	waffle	maker!	Make	French	Toast	Step	1:	Heat	your	waffle
maker	according	to	the	manufacturer’s	instructions.	Step	2:	Place	a	piece	of	wax	paper	on	a	waffle	iron	and	spray	with	non-stick	cooking	spray.	Step	3:	Mix	the	egg,	milk,	sugar,	cinnamon,	vanilla	extract,	and	salt	in	a	small	bowl.	Step	4:	Dip	each	piece	of	bread	into	the	mixture	and	coat	both	sides.	Step	5:	Add	two	to	three	slices	of	bread	per	person
that	you	may	share	with	others	or	eat	on	their	own.	Step	6:	Cook	for	about	3-4	minutes	until	browned	on	each	side.	Step	7:	Serve	warm!	Waffles	are	one	of	the	easiest	things	you	can	make	in	your	waffle	maker.	They’re	less	complicated	than	pancakes,	plus	they’re	more	fun	because	you	get	to	make	them	in	different	shapes	and	sizes.	-Make	sure	that
your	waffle	maker	is	on	the	correct	setting	(usually	light	or	medium)	before	adding	the	batter	to	the	waffle	plates.	-When	making	French	toast,	use	a	bit	of	flour	to	prevent	sticking	and	clumping.	-If	you	think	your	waffle	is	getting	too	brown	on	top,	cover	it	with	a	piece	of	foil	or	a	lid	to	help	keep	it	crispier.	-Leave	some	space	at	the	top	of	the	waffle
maker	so	that	any	excess	batter	doesn’t	fall	out	while	cooking.	-Use	enough	batter	when	making	French	toast	in	order	to	have	plenty	left	over	for	other	dishes!	How	to	make	French	toast	The	first	step	to	making	perfect	French	toast	in	your	waffle	maker	is	cooking	the	waffles.	Cooking	the	waffles	for	French	toast	helps	ensure	that	the	bread	will	cook
evenly	and	doesn’t	get	soggy	from	too	much	batter	on	one	side	of	the	waffle.	While	it’s	not	necessary,	it’s	helpful	to	spray	each	side	of	the	waffle	iron	with	nonstick	spray	before	cooking	the	waffles.	This	makes	cleanup	a	bit	easier	when	you’re	done	using	your	new	kitchen	gadget!	It’s	important	to	keep	all	of	your	ingredients	nearby	while	cooking	so
that	you	don’t	need	to	stop	and	go	searching	for	them	mid-recipe.	It	also	ensures	you	have	enough	time	to	mix	and	prepare	everything	before	adding	it	to	your	batter	bowl.	The	last	thing	you	want	is	messy	bread	and	over-mixed	batter!	While	there	are	no	hard	and	fast	rules	about	how	long	to	cook	your	waffles,	we	recommend	starting	with	a	low
setting	and	then	turning	up	the	heat	as	needed	if	they	still	seem	undercooked.	If	they	are	ready	after	10	minutes,	turn	off	the	heat.	If	they	need	more	time,	leave	them	on	for	5	more	minutes	or	until	they	are	done.	How	to	make	French	toast	First,	preheat	your	waffle	maker	by	setting	it	to	low	or	medium	heat.	Second,	lightly	grease	the	waffle	iron	with
cooking	spray	or	butter.	Third,	place	the	frozen	bread	in	a	single	layer	on	the	heated	waffle	iron.	Fourth,	close	the	lid	and	cook	for	about	3	minutes	or	until	light	golden	brown.	Fifth,	open	the	lid	and	flip	the	French	toast	over	to	cook	for	an	additional	2-4	minutes	or	until	light	golden	brown.	Sixth,	enjoy!	Yes,	you	can	use	a	waffle	maker	as	a	toaster.	To
do	so,	simply	place	the	waffle	maker	on	its	highest	setting	and	toast	your	bread	in	it.	Your	waffle	maker	should	also	have	an	egg-cooking	setting	that	can	also	be	used	for	toasting	bread.	Follow	the	instructions	of	your	specific	model,	but	most	likely	you	will	need	to	push	a	button	or	turn	a	knob	to	activate	the	egg-cooking	function.	To	toast	waffles,
preheat	your	waffle	maker	according	to	the	manufacturer’s	instructions.	Once	it	is	hot,	add	batter	and	cook	according	to	the	manufacturer’s	recommendations.	Be	sure	to	monitor	the	cooking	time	carefully	so	that	you	don’t	end	up	with	a	burnt	outer	layer.	Once	your	waffle	has	finished	cooking,	use	a	thin	spatula	or	knife	to	remove	it	from	the
machine.	Place	on	a	plate	or	cutting	board	and	serve	immediately	with	syrup	or	butter.	It’s	that	easy!	How	to	make	French	toast	If	you’re	cooking	your	French	toast	in	the	waffle	maker,	it	doesn’t	get	crispy	because	the	steam	from	the	top	of	the	maker	doesn’t	have	direct	contact	with	the	bread.	If	you	want	crispier	French	toast,	use	a	cast-iron	skillet
instead.	When	making	French	toast	in	a	waffle	maker,	you	may	be	wondering	why	your	French	toast	tastes	like	eggs.	The	reason	for	this	is	that	the	waffle	maker	releases	steam	and	moisture	into	the	mixture.	This	makes	the	bread	moist	and	gives	it	a	light,	fluffy	texture.	If	you’re	looking	for	a	more	traditional	French	toast	experience,	you	can	bake
your	bread	in	the	oven	instead!	One	of	the	most	common	questions	people	have	about	how	to	make	French	toast	in	a	waffle	maker	is	how	do	I	know	if	my	French	toast	is	cooked?	For	perfect	results,	your	waffle	maker	should	beep	when	it’s	ready,	but	you	can	also	check	your	waffles	by	pressing	down	on	them	with	a	spatula.	If	they	are	flexible,	then
they	are	good	to	go.	If	it’s	still	hard,	then	you	need	to	cook	them	for	another	30	seconds	or	so.	There	is	a	lot	of	debate	about	whether	to	oil	the	waffle	iron	for	making	French	toast.	Some	people	claim	that	it	greases	the	waffle	iron,	making	it	harder	to	clean	and	also	less	efficient	at	cooking	French	toast.	On	the	other	hand,	some	people	say	that	oiling
the	waffle	iron	does	not	affect	its	performance,	and	you	must	use	it	in	order	to	get	a	crispy	exterior	on	your	French	toast.	In	general,	we	recommend	using	cooking	spray	if	you	want	to	avoid	getting	any	oil	on	your	waffle	iron.	However,	if	you	do	go	ahead	and	use	oil	with	your	waffle	maker,	make	sure	that	you	carefully	wipe	off	any	excess	before
starting	your	recipe.	How	to	make	French	toast	One	of	the	most	important	questions	to	consider	is	whether	you	cook	your	French	toast	on	high	or	low.	There	are	benefits	and	drawbacks	for	each	cooking	method.	Cooking	on	high	uses	a	lot	of	oil,	which	can	result	in	a	greasy	French	toast.	Cooking	on	low	uses	less	oil,	but	the	bread	might	not	get
cooked	through	if	it’s	not	cooked	long	enough.	More	than	anything	else,	it	depends	on	what	texture	you	want	your	French	toast	to	have.	The	best	way	to	find	out	is	to	experiment	with	both	methods	and	see	which	one	gives	you	the	results	you	want!	How	to	make	French	toast	You	can’t	over	cook	French	toast	because	you	don’t	need	to	flip	the	waffle
maker.	But	you	do	need	to	use	a	baking	sheet	with	legs	on	it	to	make	sure	the	bread	doesn’t	get	too	browned	or	burned.	It’s	easy	to	make	perfect	French	toast	in	your	waffle	maker,	so	let’s	start	by	outlining	the	steps!	1)	Line	a	baking	sheet	with	aluminum	foil	and	preheat	oven	to	350	degrees	Fahrenheit.	2)	Grease	the	hot	plates	and	inside	of	the
waffle	iron	with	butter.	Then,	put	in	three	slices	of	bread,	close	lid,	and	bake	for	4-5	minutes.	3)	Pour	batter	evenly	into	both	of	the	waffle	plates,	close	lid	again,	and	cook	for	3	minutes.	4)	Flip	your	waffles	over	to	their	brown	side	(the	side	that	doesn’t	have	any	batter	on	it).	Cook	for	another	2	minutes.	5)	Take	out	of	heat	and	serve	warm	with	maple
syrup	or	fruit	sauce!	A	common	problem	with	making	French	toast	in	a	waffle	maker	is	that	the	inside	of	your	French	toast	will	be	soggy.	This	could	be	because	you	made	too	much	batter	and	it	overflowed	during	cooking.	Other	reasons	for	soggy	French	toast	might	include	not	cooking	for	long	enough,	or	buttering	the	outside	of	the	slices	before
cooking	them.	The	best	way	to	avoid	this	problem	is	by	using	a	light	coating	of	batter	on	the	inside	of	your	bread,	so	that	the	bread	doesn’t	soak	up	too	much	liquid	from	the	rest	of	the	mixture.	Another	option	would	be	to	use	a	light	coating	of	powdered	sugar	instead	of	butter	on	your	slices.	You	can	also	try	setting	your	waffle	maker	on	medium	or	low
heat	so	that	you	don’t	have	to	cook	your	French	toast	in	as	many	batches.	How	to	make	French	toast	A	common	question	that	is	often	asked	when	cooking	with	a	waffle	maker	is	whether	or	not	the	appliance	can	give	you	salmonella.	The	answer	is	no	because	the	waffle	maker	has	been	treated	with	an	antimicrobial	agent	before	it	was	sold	to
consumers.	Salmonella	is	a	type	of	bacteria	that	causes	food	poisoning,	so	if	you	cook	with	a	waffle	maker	and	follow	the	instructions	outlined	in	this	guide,	you	will	not	get	sick.	Yes!	You	can	make	French	toast	in	a	waffle	maker	by	following	the	same	steps	you	would	use	to	make	it	in	a	frying	pan.	Just	heat	up	1	tablespoon	of	butter	or	oil	in	a
saucepan	over	medium-high	heat	and	cook	your	bread	until	golden	brown	on	both	sides.	Drain	the	bread	on	paper	towels	and	then	toss	with	cinnamon	sugar	before	serving.	French	toast	can	be	left	out	overnight	and	still	taste	great.	Leaving	it	out	will	allow	the	bread	to	soak	up	more	of	the	liquid,	making	it	easy	to	slice	into	thin	slices	like	in	a	waffle
maker.	One	important	thing	to	note	is	that	French	toast	must	be	cooked	thoroughly.	This	means	you	should	cook	for	about	4	minutes	on	each	side	before	flipping	it	over.	If	your	waffle	maker	doesn’t	come	with	a	timer,	use	a	kitchen	timer	or	buy	one!	Yes,	you	can	freeze	French	toast	waffles.	Just	make	sure	to	wrap	the	waffles	tightly	in	plastic	wrap	and
then	place	them	in	a	freezer	bag.	If	you	don’t	want	to	freeze	the	waffles,	store	them	in	an	airtight	container	for	up	to	a	week.	Waffle	makers	are	great	for	making	more	than	just	breakfast	dishes.	But	what	about	making	desserts?	We	have	some	tips	for	you!	French	toast	waffles	have	bread,	eggs,	and	cinnamon.	The	bread	is	the	most	important	part	of
this	recipe.	If	you	use	stale	bread,	it	will	get	soggy	and	fall	apart.	It	needs	to	be	soaked	in	water	for	a	while	before	it	can	be	cooked	in	the	waffle	maker.	You	can	also	use	frozen	bread	to	make	French	toast	waffles.	If	you	want	to	go	with	a	healthier	option,	substitute	the	cinnamon	with	another	flavor	like	nutmeg	or	vanilla	extract.	For	the	eggs,	they
need	to	be	at	room	temperature	so	they	don’t	cook	too	fast	when	the	waffle	maker	is	on	high	heat.	This	recipe	is	perfect	for	your	favorite	sweetener	like	brown	sugar	or	honey	because	it	gives	French	toast	an	extra	depth	of	sweetness!	Now	that	we’ve	covered	everything	you	need	to	know	about	making	French	toast	in	a	waffle	maker,	let’s	move	on	to
step-by-step	instructions	for	how	to	make	it!	You	can	use	any	bread	to	make	French	toast.	However,	a	good	bread	that	you	can	find	at	the	grocery	store	is	challah	bread.	This	bread	has	a	distinctive	sweet	flavor	and	it’s	crusty	on	the	outside,	which	makes	it	perfect	for	French	toast.	If	you	can’t	find	challah	bread,	another	option	is	brioche.	How	to	make
French	toast	in	a	waffle	maker	Now	that	you	know	how	to	make	French	toast	in	a	waffle	maker,	it’s	time	to	take	your	breakfast	game	to	the	next	level!	French	toast	in	a	waffle	maker	is	a	new	twist	on	an	old	classic.	With	this	easy	breakfast	recipe,	you’ll	see	why	this	breakfast	staple	is	a	fan	favorite.	But	with	so	many	different	methods,	what’s	the	best?
To	find	out,	check	out	our	top	7	tips	for	making	French	toast	in	a	waffle	maker.	Image	Source:	French	Toast	Waffles	How	to	Shop	for	Waffle	Maker	How	to	resurface	a	porcelain	kitchen	sink	Why	Kitchen	Sink	Sizes	Are	Divided	Why	Kitchen	Sink	Under	a	Window	Is	a	Smart	Idea


