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BELGIAN WAFFLER

CARE OF BELGIAN WAFFLER
1.Hand wash in hot soapy water. Do not put Waffler in dishwasher

2. Do not use steel wool to clean interior plates. A stiff, long bristled brush is helpful. For stubborn stains on natural
aluminum exterior portion of iron only, rub lightly with a fine steel wool soap pad or use aluminum metal cleaner
available at hardware or department stores.

3.Never use high heat as this overheating will damage the interior non- stick coating. Do not use excessive heat,
particularly when the iron is empty and is being heated for use. When through using waffle iron, remove from hot
burner to cool.

4.1f shortening or batter should accidentally run onto outside surface of Waffler while baking, wipe it off with a

damp sponge or cloth immediately. If allowed to remain and scorch, it becomes difficult to remove. Be careful not
to burn yourself on hot Waffler!

HOW TO USE THE BELGIAN WAFFLER

1. Before heating, lightly brush or spray vegetable oil, on both interiors of Waffler. With recipes extra rich in shorten-
ing, this step is only necessary for the first waffle of the day and need not be repeated.

2. Preheat both sides of Waffler with medium heat for 3 minutes.

3.Pour 114 cups of batter in center of Waffler and close. Allow 30-45 seconds of baking, then turn Waffler over to
other side and continue baking until steaming stops or waffle is brown. (Additional 2-3 min.)

4. GENTLY remove waffle with aid of a fork

5. Repeat above steps 2 through 4 on next waffle. Always begin with the hotter side down on the burner. This is
the same side down as on the preceding waffle. This is necessary since the Waffler is turned shortly after pouring
the batter in, placing the cooler side on the stove to heat and the hotter side on top where it begins to cool slowly

6. To serve: Waffles are delicious as a breakfast, brunch or supper treat and can be used as a main dish or as a
dessert. The batter is either sweetened or unsweetened, depending on its use. Rich, sweet waffles can be served
with a variety of flavored syrup, fruits, whipped toppings. ice cream, etc. Less sweet waffles can be used as an
entree base for savory, rich, protein type sauces usually of a creamed variety containing seafood, meats, cheese.
etc. The combinations of waffles and toppings can be very creative and fun to do

HINTS FOR MAKING PERFECT WAFFLES
1. To save time preheat stove top Waffler on medium-low heat while mixing batter

2. For crisper walffles, bake slowly with medium-low heat. The richer the waffle dough, the crisper the
waffle

3. The amount of batter for perfect waffles varies between recipes and mixes. The correct amount
should just fill the Waffler with little or no run-off into the overflow rim. Approximately 1-1'4 cups is
usually sufficient

4.1f waffles are lighter on one side than the other, note which side and allow that side more time in
contact with the burner.

5. When mixing batter for waffles, do not overbeat as this will cause them to be less tender. Beating
egg whites separately and folding them into the batter also helps create a lighter waffle

6. Limp waffles can result from underbaking, baking at too low a temperature, or using too much liquid
in proportion to flour in the batter

STICKING: There is no such thing as a completely non-sticking waffle baker. NORDIC WARE uses the
finest non-stick interior available. Sticking problems should, therefore, be at a minimum. However, should sticking
be persistent we suggest the following

1. Before the first waffle of the day, be sure that the Waffler is thoroughly greased, taking care to coat
every pocket with shortening. Greasing between each waffle helps in stubborn cases Spray type
shortening works very well.

2. The addition of an extra 1-2 tablespoons of cooking oil to the batter will often help

3. Sticking often results from an undercooked waffle. Be sure waffle is completely done and that
steaming has stopped before opening Waffler

Ask for Nordic Ware at your favorite store. If you would like more information on Nordic Ware Products,
please write us at: Nordic Ware, P.O. Box 16171, Mpls., MN 55416

Nordic Ware® One Year Limited Warranty
We warrant your Nordic Ware* to be free of defects in materials and workmanship for a ONE YEAR period after the
original date of purchase. This warranty does not include damage caused by accidents, misuse, overheating, or
normal wear. If your Nordic Ware” product should become defective within the warranty period, we will elect to
repair or replace it free of charge. To obtain your warranty rights, return the product to Nordic Ware", Highway 7 at
100, Minneapolis, Minnesota 55416. This warranty gives you specific legal rights, and you may also have other
rights which vary from state to state.
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