WARING PRWAFFLE PROGRAM — FAQS
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WAFFLES STICKING?

Waring Waffle Makers are equipped with a nonstick
coating fo prevent waffles from sticking. However, if
s’rlckmg begins to occur, use soft bristle or silicone brush
4 {3 \ fo evenly coat plates with cooking oil. We do not

_ 2 5 recommend using nonstick spray because, if used
4 over time, will cause a buildup of plate tackiness.

Buildup on plates? Plates scratched?
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Order - WW180XRP/ WBW300XRP/ WMB400XRP

Watch Here

For Repairs, Customer Service and Questions

Weekdays 8:30 — 4:30 EST
Call: 1-800-4WARING ¢ Email: service_waring@conair.com


https://www.youtube.com/watch?v=9XYBhcyKOFg&t=1s
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BRUSH CRUMBS FROM GROOVES
WITH INCLUDED BRUSH

STEP 3 STEP 4
/

/ Take a dish towel or rag m(/ soak it with’
hot water. Ring it out /so 1h t/ it isn’t é:'lpplng
but still saturated. quceAi on the waffle iron /

and close it. Let it sit for o few minutes, so that
the heat ond moisture  loosén up remaining

crumbs and steqn‘( off any buudup/ that /
‘had accumulated on the plates.. -
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Patrons will often overfill the waffle makers, which causes batter to overflow.
To prevent staining on the exterior of the unit, it is important to clean
the housing periodically throughout each day of service.

EVERY 3—-4 MONTHS

For busy establishments, it may be necessary to replace waffle plates over time.
To replace plates, order through Waring customer service at 1-800-4WARING,
order online or find a local distributor or service center.
NOTE: Any other servicing should be performed by an authorized service representative.

Plates should not be removed for cleaning. Waffle plates are not dishwasher safe.



