
180℃ flip waffle oven, double-sided baking is more even, the waffle produced is uniform 
in color, crispy on the outside, soft on the inside.
User can make time setting according to the difference of prescription of pulp and luster of 

food customer likes. Generally, the more time lasts the darker luster will be, whereas, it is 

not. But time cannot be too short, or food will not be hot and with no luster.

Cleaning: This equipment can be washed by wet towel with cleaner, but it cannot be 

washed by water directly and in water. Or its electric will be destroyed.

Motor air intake and exhaust holes of the machine must be clear of any obstructions.

Ⅴ.Maintenance:

Keep your appliance clean with a damp cloth. DO NOT SUBMERGE IN WATER .

Ⅳ. Notes:

The voltage for using must be coordinated with the supplied voltage.

Install a tripodal socket with good ground-connection beside the equipment. The temperature can be adjusted in the range of 25℃±5%.

There is timer-setting equipment in this appliance. It only shows operating time and has no connection with electric function.
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I. Introduction:

This rotationg waffle baker is made with a high quality stainless steel body.It is easy to clean, sanitation and convenient to operation and save resource. The temperature is easily controlled using the control knob.

 II.Technical Specification:

	Name
	1-Plate Waffle Baker
	1-Plate Waffle Baker

	Model
	INF-RWF1
	INF-RWF2

	Voltage
	240V,50Hz
	240V,50Hz

	Power
	1200W
	1200+1200W

	Dimension
	248*485*300mm
	500*485*315mm

	Net Weight
	5.5kg
	10.8kg


III.Operating Instruction:

Before use please check whether the voltage of power supply is in conformity with your power supply.

  Operation Step:

Plug in socket, press power switch then indicator is on, equipment begins to heat. When 

temperature goes up to 250℃, the equipment stop heating automatically. When temperature 

lowers 250℃ the equipment get through electricity automatically and heats again. It does 

repeatedly in this way to make sure temperature is constant in the range of 250℃.

It needs 12 minutes from pressing power switch to the temperature of oven goes up to 

250℃.

When temperature of this equipment goes up to 250℃, paint a layer of edible vegetable oil 

onto mould. Then make pulp, and put them into template, and cover it. Adjust the timer on 

right side (the range of setting time is 0～5 minute, operator can set time with their own). 

When time is to the setting one, the oven will give out a sound “Ting” to point out operator 

that time is up, the production is finished. Then operator can make other food. When food 

all is finished, operator should cut off electricity.
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