Cuisinart

INSTRUCTION AND RECIPE BOOKLET

4-Slice Belgian Waffle Maker

For your safety and continued enjoyment of this product, always read the instruction book carefully before using.




IMPORTANT
SAFEGUARDS

When using an electrical appliance, basic safety
precautions should always be followed, including
the following:

1. READ ALL INSTRUCTIONS.

2. Do not touch hot surfaces. Use handle.

3. To protect against fire, electrical shock, and
injury to persons, DO NOT IMMERSE CORD,
PLUG, OR UNIT in water or other liquids.

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

5. Unplug from outlet when not in use and
before cleaning. Allow to cool before
putting on or taking off parts, and before
cleaning appliance.

6. Do not operate any appliance with a
damaged cord or plug or after the appliance
malfunctions or has been damaged in any
manner. Return appliance to the nearest
Cuisinart® Authorized Service Facility for
examination, repair, or adjustment.

7. The use of accessory attachments not
recommended by Cuisinart may result in fire,
electrical shock, or injury to persons.

8. Do not use outdoors.

9. Do not let power cord hang over edge of
table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric
burner, or in a heated oven.

11. Do not use appliance for other than intended
use.

12. Always unplug the unit when finished
baking waffles.

13. To safely disconnect power at any time,
remove the plug from the outlet.

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

15. WARNING: TO REDUCE THE RISK
OF FIRE OR ELECTRIC SHOCK,

REPAIR SHOULD BE DONE ONLY BY
AUTHORIZED PERSONNEL. NO USER
SERVICEABLE PARTS ARE INSIDE.

16. Do not operate your appliance in an
appli-ance garage or under a wall
cabinet.

When storing in an appliance garage
always unplug the unit from the electrical
outlet. Not doing so could create a risk of
fire, especially if the appliance touches the
walls of the garage or the door touches the
unit as it closes.

SAVE THESE
INSTRUCTIONS

FOR HOUSEHOLD
USE ONLY

SPECIAL CORD SET
INSTRUCTIONS

A short power-supply cord is provided to reduce
the risks resulting from becoming entangled in or
tripping over a longer cord.

Longer extension cords are available and may
be used if care is exercised in their use.

If a long extension cord is used, the marked
electrical rating of the extension cord should

be at least as great as the electrical rating

of the appliance, and the longer cord should

be arranged so that it will not drape over the
countertop or tabletop where it can be pulled on
by children or animals, or tripped over.

NOTICE

This appliance has a polarized plug (one blade

is wider than the other). To reduce the risk of
electric shock, this plug will fit in a polarized out-
let only one way. If the plug does not fit fully in
the outlet, reverse the plug. If it still does not fit,
contact a qualified electrician. Do not modify the
plug in any way.
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PARTS AND FEATURES

1. Housing - Elegant brushed stainless steel
with embossed Cuisinart® logo.

2. Lid Handle - Durable, easy-lift handle.

3. Baking Plates - Die-cast aluminum plates
bake four deep-pocket Belgian waffles.

4. Temperature Slide Control - Five adjustable
browning settings.

5. Indicator Lights - Red indicator light signals
power ON; green indicator light signals when
waffle maker is ready to bake and when
waffles are cooked and ready to eat.

6. Cord Storage (not shown) - Cord wraps
around the back of the unit, and unit stands
on back end for storing (see page 4).

7. Rubber Feet - Feet keep unit steady and
won’t mark countertop.

8. Locking Lid - For upright storage.

BPA-Free - All parts that come in contact
with food are BPA free.

BEFORE THE FIRST USE

Remove all packaging and any promotional labels
or stickers from your waffle maker. Be sure that
all parts (listed in, Parts and Features) of your
new waffle maker have been included before
discarding any packaging materials. You may
want to keep the box and packing materials for
use at a later date.

Before using your Cuisinart® 4-Slice Belgian
Waffle Maker for the first time, wipe housing and
baking plates with a damp cloth to remove any
dust from the warehouse or shipping.

Note: The Cuisinart® 4-Slice Belgian Waffle Maker
has been treated with a special nonstick coating.
Before the first use, we suggest you season the
grids with cooking spray or flavorless vegetable
oil. If using oil, apply it with a paper towel or
pastry brush. You may find it helpful to repeat this
process before each use of the waffle maker.




OPERATING INSTRUCTIONS

Place the closed waffle maker on a clean, flat
surface where you intend to use it.

2. Plug the power cord into a standard
electrical outlet.

3. Move the temperature slide control to the
desired browning setting - setting #1 for the
lightest colour waffles and setting #5 for the
darkest colour waffles.

The red indicator light will turn on to signal that
the power is on and the unit will begin to heat.
When the waffle maker has reached desired
temperature, the green indicator light will turn on.
You are now ready to begin.

Note: The first time you use your waffle maker

it may have a slight odour and may smoke a bit.

This is normal, and common to appliances with a

nonstick surface.

4. Lift lid of waffle maker by grasping the handle
and pushing up in one fluid motion. Lid will
stay open at a 105° position until you lower it.

5. Pour batter onto the center of the lower
waffle grid. Use a heat-proof spatula to
spread batter evenly over the grid. Close
the lid. The green light will turn off but the red
light will stay illuminated.

6. Baking time is determined by the browning
level that you chose in Step 3. It may take

up to 6 minutes to bake your waffles on
setting #5.

7. When the waffles are ready, the green light
will turn on. Remove the waffles by gently
loosening the edges with a heat-proof plastic
spatula or wooden spatula. Never use metal
utensils, as they will damage the nonstick
coating.

8. When you are finished baking, unplug the
power cord from the wall outlet. Allow the
waffle maker to cool down completely before
handling.

CLEANING, CARE
AND MAINTENANCE

Once you have finished baking, remove plug from
electrical outlet. Leave lid open so grids begin to
cool. Allow waffle maker to cool down completely
before handling.

Never take your waffle maker apart for cleaning.
Simply brush crumbs from grooves, and absorb
any excess cooking oil by wiping with a dry cloth
or paper towel.

You may also clean the grids by wiping with a
damp cloth to prevent staining and sticking from
batter or oil buildup. Be certain grids have
cooled completely before cleaning. If batter
adheres to plates, simply pour a little cooking

oil onto the baked batter and let stand approxi-
mately 5 minutes, allowing it to soften for easy
removal.

To clean exterior, wipe with a soft dry cloth. Never
use an abrasive cleanser or harsh pad. NEVER
IMMERSE CORD, PLUG OR UNIT IN WATER
OR OTHER LIQUID. NEVER WASH UNDER TAP
WATER.

Any other servicing should be performed by an
authorized service represen-
tative.

STORAGE/
LOCKING LID

Store with cord wrapped
securely under base. For
compact storage, stand
waffle maker on back end
with control panel facing up.
The waffle maker has been
designed with a special latch-
ing feature so the lid stays closed during storage.

TIPS TO MAKE
PERFECT WAFFLES

Setting #1 will produce the lightest color
waffles. Setting #5 will produce the darkest
color waffles. Experiment to determine which
setting produces the best waffle color for you.

e For evenly filled waffles, pour the batter onto
the center of the lower grid and spread out
evenly to the edges. The entire lower grid
should be filled.

¢ We recommend using 2 cups of batter
to fill the lower grid. NOTE: For thinner
batters, both boxed and homemade, we
recommend using a scant 2 cups of batter
and spreading it evenly among the four waffle
grids.

o Waffles are best when made to order, but
baked waffles may be kept warm in a 200°F
oven. Place them in a baking pan or wrap in
foil while in the oven. Waffles wrapped in foil
may lose their crispiness.

* Baked waffles may be frozen. Allow to cool
completely, then place in plastic food stor-
age bag. Use waxed paper to keep waffles
separated. Reheat in a toaster or toaster oven
when ready to eat.

SUGGESTED TOPPINGS

Fruit syrups, warm fruit compote, fresh berries,
chopped fruit, yogurt, chopped nuts, powdered
sugar, whipped cream, ice cream or chocolate

sauce.
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ABOUT THE RECIPES

Nutritional information is based on number of
servings indicated. If a recipe produces a range of
servings, information is based on the highest serv-
ing yield for that particular recipe.

Waffle Mix

Having a batch of this mix at the ready will
allow you to make one batch of four waffles
at a time. Just prepare as much or as little as
you need. Our version is much healthier
than purchased mixes.

Makes about 7 cups (1.75 L) of mix, enough to
make 16 waffles

5 cups (1.25 L) unbleached,
all-purpose flour

1 cup (250 ml) wheat germ

1 cup (250 ml) buttermilk powder*

3 tablespoons (45 ml) granulated sugar
3 tablespoons (45 ml) baking powder
2Ya teaspoons (11 ml) kosher salt

12 teaspoons (7 ml) baking soda

% teaspoon (3.75 ml) cream of tartar

1. Using a whisk, combine all ingredients
thoroughly in a large mixing bowl.

2. Store in an airtight container in a cool, dry
place for up to 6 months. You can store in
the refrigerator for ultimate freshness.

Buttermilk powder is available in most
grocery stores. If you cannot find it,
substituting nonfat dry milk is acceptable,
but the results will not be as moist.

Waffle Mix Waffles

Makes 4 waffles
13 cups (425 ml) Waffle Mix (See Waffle

Mix recipe)
% cup (175 ml) reduced-fat milk
1 large egg, lightly beaten

12 tablespoons (375 ml) vegetable oil




Put all the ingredients into a medium
mixing bowl. Whisk until smooth. Let
batter rest 5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour all of the batter [about 2 cups
(500 ml)] onto the center of the lower grid
of the preheated waffle maker; spread
batter evenly using a heatproof spatula.
Close lid of waffle maker. Ready light
will go off. When light turns green again,
waffles are ready. Open lid and carefully
remove baked waffles. For best results,
serve immediately with desired
toppings.
Nutritional information per waffle:
Calories 296 (27% from fat) e carb. 43g ® pro. 11g
* fat 9g * sat. fat 2g * chol. 62mg ® sod. 420mg
e calc. 310mg e fiber 29

Basic Waffles

Fresh, homemade waffles make breakfast
a special occasion. Freeze the extras
to use when time is short.

Makes 8 waffles

3

3

cups (750 ml) unbleached,
all-purpose flour

tablespoons (45 ml) granulated
sugar

tablespoons (30 ml) baking powder
teaspoon (3.75 ml) kosher salt

134 cups (425 ml) reduced-fat milk

cup (125 ml) vegetable oil
large eggs, lightly beaten

Combine all ingredients, in order listed,
in a large mixing bowl; whisk until well

blended and smooth. Let batter rest 5

minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light

turns green again, waffles are ready. Open

lid and carefully remove baked waffles.

Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:

Calories 375 (44% from fat) ® carb. 44g ® pro. 8g
o fat 189 e sat. fat 2g ® chol. 57mg  sod. 627mg
e calc. 279mg e fiber 1g

Nutty Wheat Waffles

Wholesome wheat flavour combined with

crunchy pecans makes a delicious breakfast,

brunch or snack. Top with warm fruit
compote or syrup.

Makes 8 waffles
12 cups (375 ml) unbleached,

all-purpose flour

cup (125 ml) whole wheat flour
tablespoons (30 ml) granulated sugar
tablespoon (15 ml) baking powder
teaspoon (2 ml) kosher salt

cups (500 ml) reduced-fat milk

cup (75 ml) vegetable oil

large eggs, lightly beaten

cup (125 ml) finely chopped pecans,
walnuts, almonds, or hazelnuts

Combine all ingredients, except the nuts
in order listed, in a large mixing bowl;
whisk until just combined. First whisk
until smooth, then add nuts. Let batter
rest 5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:
Calories 396 (45% from fat) ® carb. 45g ® pro. 10g

o fat 20g e sat. fat 3g ® chol. 86mg ® sod. 600mg
e calc. 412mg e fiber 1g

Chocolate Brownie
Waffles

Kids will love having chocolate for breakfast,

but these waffles also make for a delicious

dessert when topped with whipped cream or

ice cream and berries.

Makes 12 waffles

2

%
%

cups (500 ml) unbleached,
all-purpose flour

cup (175 ml) granulated sugar

cup (175 ml) unsweetened cocoa
powder, sifted

tablespoon (15 ml) baking powder
teaspoon (2 ml) baking soda
teaspoon (2 ml) kosher salt
teaspoon (2 ml) ground cinnamon
cups (500 ml) reduced-fat milk
large eggs, lightly beaten

teaspoon (5 ml) pure vanilla extract
cup (60 ml) vegetable oil

cup (150 ml)semisweet mini
chocolate morsels

cup (125 ml) chopped walnuts or
pecans

Combine the flour, sugar, cocoa powder,
baking powder, baking soda, salt, and
cinnamon in a large mixing bowl; whisk

to blend. Add the milk, eggs and vanilla
extract. Whisk until just combined. Stir in
oil until completely combined. Fold in mor-
sels and nuts. Let batter rest 5 minutes.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:
Calories 460 (36% from fat) ® carb. 63g ® pro. 11g
o fat 199 e sat. fat 8g ® chol. 74mg e sod. 405mg

e calc. 225mg e fiber 49

Apple Walnut Waffles

Served with warm maple syrup,
these waffles are a comforting fall treat.

Makes 12 waffles
Va cup (60 ml) packed light brown sugar

2 cups (500 ml) unbleached,
all-purpose flour

VA cup (75 ml) whole wheat flour

VA cup (75 ml) wheat germ

4 teaspoons (23 ml) baking powder

% teaspoon (3.75 ml) kosher salt

Yo teaspoon (2 ml) ground cinnamon

2 cups (500 ml) reduced-fat milk

3 large eggs, lightly beaten

Yo cup (125 ml) vegetable oil

% teaspoon (3.75 ml) pure vanilla
extract

Y2 medium to large apple, peeled,

cored and finely diced or shredded
L) cup (125 ml) chopped walnuts

1. Crumble the brown sugar into a large
mixing bowl to remove any lumps. Add the
flours, wheat germ, baking powder, salt and
cinnamon. Whisk to blend. Add the milk,
eggs, oil, and vanilla; whisk until just
combined. Stir in the apple and walnuts.
Let batter rest 5 minutes before using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using a
heatproof spatula. Close lid of waffle maker.
Ready light will go off. When light turns
green again, waffles are ready. Open lid and
carefully remove baked waffles. Repeat with
remaining batter. For best results, serve
immediately.

Nutritional information per waffle:

Calories 449 (50% from fat) e carb. 45g ® pro. 12g
o fat 259 e sat. fat 3g ® chol. 86mg * sod. 564mg
e calc. 361mg e fiber 3g

Cinnamon Pecan Waffles

Top these tasty waffles with
warm maple syrup and fresh fruit.




Makes 8 waffles

tablespoons (30 ml) packed light
brown sugar

cups (500 ml) unbleached,
all-purpose flour

tablespoon (15 ml) baking powder
teaspoon (2 ml) baking soda

12 teaspoons (25 ml) ground cinnamon

teaspoon (2 ml) kosher salt

12 cups (375 ml) reduced-fat milk

cup (75 ml) vegetable oil
large eggs, lightly beaten
cup (150 ml) chopped pecans

Crumble the brown sugar into a large
mixing bowl to remove any lumps. Add the
flour, baking powder, baking soda,
cinnamon and salt. Whisk to combine. Add
the milk, oil and eggs; whisk until blended
and smooth. Stir in the chopped pecans.
Let batter rest 5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:

Calories 434 (56% from fat) ® carb. 39g * pro. 10g
o fat 289 e sat. fat 3g ® chol. 69mg ® sod. 483mg
e calc. 355mg e fiber 3g

Banana Walnut Waffles

Classic waffle for a weekend brunch.

Makes 8 waffles

cups (500 ml) unbleached,
all-purpose flour

tablespoons (30 ml) granulated sugar
teaspoon (5 ml) baking powder
teaspoon (2 ml) baking soda
teaspoon (2 ml) kosher salt

1Ya cups (300 ml) reduced-fat milk

large eggs, lightly beaten

cup (75 ml) vegetable oil

medium ripe bananas, mashed
[about 1 cup (250 ml)]

cup (125 ml) chopped walnuts

Using a whisk, combine the flour, sugar,
baking soda, and salt in a large mixing
bowl. Add the milk, baking powder, eggs
and oil and whisk until just combined. Stir
in banana and walnuts until incorporated.
Let batter rest 5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:
Calories 349 (45% from fat)e carb. 40g ® pro. 9g
o fat 189 e sat. fat 2g ® chol. 56mg e sod. 670mg

e calc. 105mg e fiber 2g

Pumpkin Walnut Waffles

For a change, you may substitute
dried cranberries, raisins or even
mini chocolate morsels for the walnuts.

Makes 8 waffles

1Ya
%

cups (300 ml) reduced-fat milk

cup (175 ml) solid-pack pumpkin*
cup (75 ml) vegetable oil

large eggs, lightly beaten

cup (60 ml) packed light brown sugar

cups (550 ml) unbleached,
all-purpose flour

tablespoon (15 m) baking powder
teaspoon (2 ml) baking soda
teaspoon (5 ml) ground cinnamon
teaspoon (1 ml) kosher salt

pinch ground nutmeg

cup (125 ml) chopped walnuts

Put the milk, pumpkin, oil, and eggs into a
medium mixing bowl. Whisk until smooth;
reserve. Crumble the brown sugar into a
large mixing bowl! to remove any lumps.

Add the flour, baking powder, baking
soda, cinnamon, salt and nutmeg. Whisk
to blend. Add the liquid ingredients and
whisk until just combined. Stir in the
walnuts. Let batter rest 5 minutes before
using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heat-proof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Measure out the remaining pumpkin to
freeze to make these waffles at another
time.

Nutritional information per waffle:

Calories 497 (48% from fat)  carb. 53g  pro. 12g
o fat 279 e sat. fat 3g ® chol. 76mg * sod. 442mg
e calc. 414mg e fiber 3g

Oatmeal Raisin Waffles

These waffles taste like an oatmeal raisin
cookie. They are delicious when topped
with apple butter.

Makes 8 waffles

3 tablespoons (45 ml) packed light
brown sugar

12 cups (375 ml) unbleached,
all-purpose flour

1 cup (250 ml) rolled oats (old
fashioned, not quick oats)

2 teaspoons (10 ml) ground cinnamon

12 teaspoons (7 ml) baking powder

12 teaspoon (2 ml) baking soda

Yo teaspoon (2 ml) kosher salt

12 cups (375 ml) buttermilk

2 large eggs, lightly beaten

Yo cup (125 ml) vegetable oil

Y2 teaspoon (2 ml) pure vanilla extract

Yo cup (125 ml) raisins

1. Crumble the brown sugar into a large
mix-ing bowl to remove any lumps. Add
the flour, oats, cinnamon, baking powder,

baking soda, and salt. Whisk to blend.
Add buttermilk, eggs, oil, and vanilla.
Whisk until just combined. Stir in raisins.
Let batter rest 5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:

Calories 465 (35% from fat) ® carb. 64g ® pro. 12g
o fat 189 e sat. fat 2g ® chol. 73mg * sod. 588mg
e calc. 281mg e fiber 59

Lemon Waffles

These waffles are a fresh change — see our

suggestions below for other flavour ideas.

Makes 12 waffles

cups (500 ml) unbleached,
all-purpose flour

tablespoons (30 ml) yellow cornmeal
tablespoons (30 ml) granulated sugar
teaspoon (2 ml) baking soda
teaspoon (2 ml) kosher salt

cups (500 ml) buttermilk

large eggs, lightly beaten

cup (125 ml) vegetable oil

teaspoon (2 ml) pure vanilla extract

teaspoons (10 ml) finely grated lemon
zest

Combine the flour, cornmeal, sugar,
baking soda, and salt in a large mixing
bowl and whisk to combine. Add the eggs,
oils, buttermilk, and vanilla; whisk until
blended. Stir in lemon zest. Let batter rest
5 minutes before using.

Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heat-proof spatula. Close lid of waffle




maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Variations: For lemon ginger add 2 teaspoons
(10 ml) of grated fresh or chopped candied
ginger to the batter with the zest. For lemon
blueberry add 1 cup (250 ml) of blueberries to
the batter as the last ingredient.

Nutritional information per waffle:

Calories 206 (37% from fat) ® carb. 27g ® pro. 5g
e fat 9g e sat. fat 5g ® chol. 63mg ® sod. 427mg
e calc. 82mg e fiber 1g

Multigrain Waffles

These crispy waffles have a nice texture
and pleasant flavour; you would never
know they are good for you.

Makes 8 waffles

1 cup (250 ml) whole wheat flour
Yo cup (125 ml) unbleached, all-purpose
flour

Y2 cup (125 ml) rolled oats (old
fashioned, not quick oats)

1 teaspoon (5 ml) baking powder
Va teaspoon (1 ml) baking soda

Y2 teaspoon (2 ml) kosher salt

V2 teaspoon (2 ml) ground cinnamon
2 large eggs, lightly beaten

1Ys cups (300 ml) soy milk (or other non-
dairy alternative such as almond, oat,
rice or hemp milk)

2 tablespoons (30 ml) pure maple syrup
1 teaspoon (5 ml) pure vanilla extract
VA cup (75 ml) vegetable oil
2 tablespoons (30 ml) flaxseed oil
1 cup (250 ml) low-fat plain yogurt
Yo cup (125 ml) chopped pecans

or walnuts

(optional)

1. Put the flours, oats, baking powder, baking
soda, salt and cinnamon into a large mix-
ing bowl and whisk to combine. Add the
eggs, soy milk, syrup, and vanilla; whisk
until just combined. Stir in oils, and yogurt.
Finally stir the chopped nuts, if using, into
batter. Let batter rest 5 minutes before
using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:
Calories 337 (52% from fat) ® carb. 32g ® pro. 10g
o fat 209 e sat. fat 7g ® chol. 76mg ® sod. 409mg
e calc. 162mg e fiber 49

Buckwheat Waffles

Buckwheat imparts a nutty flavour to these
waffles — they pair great with our Blueberry
Maple Syrup on page 12.

Makes 8 waffles

1 cup (250 ml) unbleached,
all-purpose flour

% cup (175 ml) buckwheat flour

2 tablespoons (30 ml) yellow cornmeal
3 tablespoons (45 ml) granulated sugar
Y2 teaspoon (2 ml) baking soda

Y2 teaspoon (2 ml) kosher salt

12 cups (375 ml) buttermilk

2 large eggs, lightly beaten

1 teaspoon (5 ml) pure vanilla extract
Ve cup (125 ml) vegetable oil

1. Combine the flours, cornmeal, sugar, bak-

ing soda and salt; whisk until well blended.

Add the buttermilk, eggs, and vanilla.
Whisk until combined. Let batter rest 5
minutes before using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.
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Nutritional information per waffle:

Calories 275 (51% from fat) ® carb. 27g ® pro. 79
o fat 169 ® sat. fat 12g ® chol. 49mg ® sod. 265mg
e calc. 69mg e fiber 1g

Gluten-Free Waffles

These are light and crispy and extra decadent
when served with fresh fruit.

Makes 8 waffles

2 cups (500 ml) rice flour

Va cup (60 ml) tapioca starch (flour)

2 tablespoons (30 ml) milk powder

2 tablespoons (30 ml) granulated sugar
2 teaspoons (10 ml) baking powder

A teaspoons (3.75 ml) kosher salt

2 cups (500 ml) buttermilk

1 large egg, lightly beaten

12 teaspoons (7 ml) pure vanilla extract
Ya cup (75 ml) vegetable oil

1. Combine the dry ingredients: whisk until
well blended. Add the remaining ingredi-
ents and whisk until just combined. Let
batter rest 5 minutes before using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:

Calories 255 (42% from fat) ® carb. 31g ® pro. 6g
o fat 12g e sat. fat 2g  chol. 29mg * sod. 334mg
e calc. 97mg e fiber 2g

Whole Wheat Berry
Waffles

Any type of berry will work
for this versatile waffle.

Makes 8 waffles
1Y cups (300 ml) unbleached,

all-purpose flour

% cup (175 ml) whole wheat flour

2 tablespoons (30 ml) granulated sugar
1 tablespoon (15 ml) baking powder

1 teaspoon (5 ml) kosher salt

2 large eggs, lightly beaten

12 cups (375 ml) reduced-fat milk
Yo cup (125 ml) vegetable oil

1 teaspoon (5 ml) pure vanilla extract
1 cup (250 ml) blueberries,

fresh or frozen

(thawed)
1 teaspoon (5 ml) orange zest

1. Combine both flours, sugar, baking pow-
der, and salt in a large mixing bowl and
whisk to combine. Add the eggs, milk, oil
and vanilla; whisk until mixture resembles
a smooth batter. Fold in the blueberries
and zest. Let batter rest 5 minutes before
using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:
Calories 298 (45% from fat) ® carb. 32g ® pro. 7g

o fat 169 e sat. fat 2g ® chol. 50mg * sod. 473mg
e calc. 251mg e fiber 2g

Savoury Cheddar
Chive Waffles

These crispy, savoury waffles are good
to serve with soups or your favourite chili
in place of corn muffins. You may also try
them with scrambled eggs and bacon for

brunch or supper.

Makes 8 waffles

2 cup (500 ml) unbleached,
all-purpose flour

2 tablespoons (30 ml) yellow cornmeal

1 tablespoon (15 ml) granulated sugar
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Yo teaspoon (2 ml) baking soda

Yo teaspoon (2 ml) kosher salt

1% cups (425 ml) buttermilk

2 large eggs

Yo cup (125 ml) vegetable oil

1 cup (250 ml) shredded, extra-sharp
Cheddar

2 tablespoons (30 ml) chopped fresh
chives

1to 2 dashes hot sauce (optional)

1. Combine the flour, cornmeal, sugar,
baking soda, and salt in a large mixing
bowl; whisk to combine. Add the
buttermilk, eggs and oil; whisk until just
combined. Stir in the Cheddar, chives
and hot sauce, if using. Let batter rest
5 minutes before using.

2. Preheat the Cuisinart® 4-Slice Belgian
Waffle Maker to desired setting.

3. Pour 2 cups (500 ml) of batter onto the
center of the lower grid of the preheated
waffle maker; spread batter evenly using
a heatproof spatula. Close lid of waffle
maker. Ready light will go off. When light
turns green again, waffles are ready. Open
lid and carefully remove baked waffles.
Repeat with remaining batter. For best
results, serve immediately.

Nutritional information per waffle:

Calories 324 (52% from fat) ® carb. 30g ® pro. 9g
o fat 199 e sat. fat 3g ® chol. 57mg  sod. 318mg
e calc. 129mg e fiber 19

Blueberry Maple Syrup

A great change-up from regular maple syrup —
the colour adds a bright addition to any
breakfast plate.

Makes about 2 cups (500 ml)
[1%2 cups (375 ml)] if strained)
1 cup (250 ml) pure maple syrup
112 cups (125 ml) fresh blueberries
Pinch kosher salt
Pinch orange zest (optional)

1. Put all ingredients in a small saucepan set
over medium heat. Bring to a boil and then
reduce heat to maintain a strong simmer
to allow the mixture to thicken slightly,
about 5 minutes.

2. Strain, if desired, and serve.

Nutritional information per serving [2 tablespoons (15 ml)J:

Calories 60 (1% from fat)  carb. 15g ® pro. Og
o fat 0g e sat. fat Og ® chol. Omg ® sod. 11mg
e calc. 21mg e fiber
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WARRANTY

LIMITED THREE-YEAR
WARRANTY

We warrant that this Cuisinart product will be
free of defects in materials or workmanship
under normal home use for 3 years from the
date of original purchase. This warranty
covers manufacturer’s defects including
mechanical and electrical defects. It does not
cover damage from consumer abuse,
unauthorized repairs or modifications, theft,
misuse, or damage due to transportation or
environmental conditions. Products with
removed or altered identification numbers will
not be covered.

This warranty is not available to retailers or
other commercial purchasers or owners. If
your Cuisinart product should prove to be
defective within the warranty period, we will
repair it or replace it if necessary. For
warranty purposes, please register your
product online at www.cuisinart.ca to facilitate
verification of the date of original purchase
and keep your original receipt for the duration
of the limited warranty. This warranty
excludes damage caused by accident,
misuse or abuse, including damage caused
by overheating, and it does not apply to
scratches, stains, discolouration or other
damage to external or internal surfaces that
does not impair the functional utility of the
product. This warranty also expressly
excludes all incidental or consequential
damages.

Your Cuisinart product has been
manufactured to the strictest specifications
and has been designed for use only in 120
volt outlets and only with authorized
accessories and replacement parts. This
warranty expressly excludes any defects or
damages caused by attempted use of this
unit with a converter, as well as use with
accessories, replacement parts or repair
service other than those authorized by
Cuisinart.

If the appliance should become defective
within the warranty period, do not return the
appliance to the store. Please contact our
Customer Service Centre:

Toll-free phone number:
1-800-472-7606

Address:

Cuisinart Canada
100 Conair Parkway
Woodbridge, Ont. L4H 0L2

Email:
consumer_Canada@conair.com

Model:
WAF-150C

To facilitate the speed and accuracy of your
return, please enclose:

¢ $10.00 for shipping and handling of the
product (cheque or money order)

¢ Return address and phone number
¢ Description of the product defect

¢ Product date code*/copy of original proof
of purchase

¢ Any other information pertinent to the
product’s return

*Product date code can be found on the
underside of the base of the product. The
product date code is a 4 or 5 digit number.
Example, 90630 would designate year, month
& day (2009 June 30th).

Note: We recommend you use a traceable,
insured delivery service for added protection.
Cuisinart will not be held responsible for
in-transit damage or for packages that are not
delivered to us.

To order replacement parts or accessories,
call our Customer Service Centre at 1-800-
472-7606. For more information, please visit
our website at www.cuisinart.ca
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Food Juicers Coffeemakers
Processors  Gentrifugeuses Cafetiéres
Robots
culinaires

Tools and
Gadgets

Outils et
gadgets

Cuisinart™ offers an extensive assortment of top quality products to make life in
the kitchen easier than ever. Try some of our other countertop appliances and
cookware, and Savour the Good Life®.

Découvrez la gamme compléte d’appareils de cuisine Cuisinart™® de qualité supérieure,
comprenant robots culinaires, minirobots, batteurs, mélangeurs, grille-pain, cafetieres,
batterie de cuisine, sorbetieres et fours grilloirs a

www.cuisinart.ca

Trademarks or service marks of third parties
referred to herein are the trademarks or
service marks of their respective owners.

Les autres marques de commerce

ou de service qui sont mentionnées
dans le présent livret sont des marques
de leur propriétaire respectif.

©2015 Cuisinart Canada

100 Conair Parkway,

Woodbridge, Ontario L4H 0L2
Consumer Call Centre E-mail:/
Courriel centre au consommateur :
Consumer_Canada@Conair.com

Printed in China/Imprimé en Chine
14CC147749

IB-12839-CAN

145

"BO"HBUISIND"MMM NE JoUJolU|

9IS 2J10U JBYSIA Z9||INdA ‘uoizewdoyul,p snid
Inod '909/-2/%-008- | Ne ‘e[9jua||o e| B 90IAI0S
ap 2J)UdD 2J10U Z8}OBIUOD ‘SII0SSDIIE SBP NO
swaoe|dwal ap $9991d SBp JOpPUBLIWOD INOd

‘sed jusuusined In| au INb sioAus sa| Jnod

Iu Yodsuel; 8] Juepuad sesneo sabewwop

sop o|gesuodsal sed 1s9,uU LeuISIND

"2INSSE 19 9|qede.} UOSIBIA|| 8P 8IAIeS

un e |adde aJie} 8p SUOPUBLWILIODB] SNOA SNOU

‘uonjoajoid aingj|l|ew dun Jnod : anbieway
"(0g/uinf ‘600¢) 4nol 8| 3o siow 8| ‘@guUE,|
aubisep 0£906 ‘@|dwaxs Jed "SailIyd G no i
ap oJsownu un,p }be.s || "8seq e| op Snossap

9| Jns 8ANnoJ} 8s Hnpoud np 8yep ap 8poo a7 ,
1unpoud np

JnojaJ ne sjusuipad UOIBLLIOU] 8JINE BIN0] e
[euibuo yeyoe,p

aAnald | ap 81do9/,1inpoid np 8jep ap apoY) e

1npoid np neep np uonduosaq e

auoyds|el ap 0JaWINU 18 IN018J 8P 8SSAIPY e

(leysod

Jepuew no anbayd) unpoid np uonusnueW
ap 10 uoipadxa,p stes} sa| Jnod § 0O‘0L e
Hns
Inb 89 aInjoul zaj|INaA ‘Ynpoid 8p JN01BJ BJIOA
ap apn1iioexs,| 10 alpidel e| Jainsse,p uly

D05 k-4VM
: 91QPON

W09 JIBUOO®EBPEURD JBWNSUO0D
: anbiuou}o9|9 assalpy

2770 Hp1 WO ‘ebpLopoom
Kemed Jreuod 00|
epeue) YeuISIND

: assalpy

909/-¢/.v-008-|
: SleJy sues oJ9WwnN

1 SBJUBAINS S9UUOPIOOD XNE B|9IUaI|D B
B 92IAJISS 9p 8JIUSD 2J}0U D9AB Zenbjunwwod

siew ‘9}ayoe zoAe,| SNOA NO uisefew ne
sed zauinojal 9| au ‘enueseb ap spouad el ap
SIN092 ne |1siedde,| p 91SON1OBEP 8P SBD Uj

"peuising Jed

S9SLI0INE UOU uoljesedal ap XNeABJ} 8p 8l0dus
no abueyda. ap $8291d S8P NO SBII0SSBI0E
S9p ‘SINBSSILSAUOD SBp O8AB UOIeSI|iin,| 8p
JUB)NSaJ 8beWWOpP N0} NO 91ISONO8LSP 81N0}
Juswassaldxe Injoxs aiueledb e "sasuoIne
abueyoal ap s8991d SBP NO SBII0SSBIOE

S9p D8R 9SI|IIN 8419 18 A 02| 9p asud

aun e uswWaINas ayouelq 8419 Jnod nduoo

919 B |l 18 sesnainobu snid sa| senbiisugioesed
s9| uojas anbuge} 919 B Yeuising 1npoid 89
"SJUBNbasUOD NO SBJI0SSBI0E

safewwop s8] sno} Juswassaldxs Issne
N[oxa 8|3 "unpoud np juswsuuoiouo} 9| sed
JuspewoIdwod au INb saulsIXd NO saudul
$80BJNS XNE SafewWop saine Xne no
Jna|Noo ap SuoIeIB}E XNB ‘SBYDE] XNk ‘sainfel
xne sed anbydde,s au 9|3 "agneyains aun

no ‘ysnge no sudoiddeur sbesn un ‘syuspiooe
sap Jed sgsneo sebewwop so| sed 8I1An0d

au anueseb e eonwl| siueleb e ap spousd
| 8p 9a.np €| 81n0} uepuad [eulbuo assied
ap ndaJ 8J10A ZOAIBSUOD 18 BI UBUISIND MMM
e aubi| us unpoud a110A JasisiBaius zaj|inan
‘aleulbLIo JeyoR,p 81EP B| 8P UOIIBOLLIOA B
Jay|ioe} ap ule ‘enueseb e| 8p sull XNy "UI0Saq
ne ‘suosadejdwal 8] No suoissedal | snou
‘annueseb ap spousd e| Juepuad xnaniosiop
JaJ9Ae,S JeAsp Jeuising [ijedde,| IS
‘XneloJswwod salelsdold no sinslayoe xne
IU sjue||ielop xne ausyo sed 1se,u anueseb e
"'SpUaAN09 sed juoiss au

SIPOW NO Ji18J 919 B UOHEIYIUSPLP oldwnu
9| uop sjiesedde sa7 "SBIUBLLIBULIOIIAUSD
SUOIHPUOD Sap No podsuel; g

Jed sasned sefewwop s9| U ‘ebesn sieanew
9| ‘|oA 8] ‘S89SII0NE UOU SUOIBDlIpOW S8p NO
suonesedas sep ‘yisnge abesn un Jed sasneo
sabewwop sg| sed 8IAn0D au 9|3 senbu1osjd
18 sanbiueosw sinejep ss| anb sje} ‘UoiieoLIgE)
9P SSBJIA S9| JUBWIBINSS 8IAN0D Bljueseb

e "9jeuIbuo 1eyoe,p aiep e| op Jiyed e sue

¢ op apouad aun juepuad ‘lewlou anbjisawop
abesn un,p aiped 8| SUBp ‘UoNEdlge) 8P

NO aJ31jeW ap d9IA 9p jdwoxd BJas YeuIsinD
unpoud jussaid 8| anb suossiueseb snoN

SNV € 3d
J3LINIT JILNVHVO

JILNVHVDO






