
Professional Belgian Waffle Maker

Model : UD0801

User Manual

                               Thanks for choosing Elechomes ! 

Please read this user manual carefully and keep it for future reference. 
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     The figure shown is for illustration purposes only. 

The actual product may vary due to product enhancement.

Important Safeguards

Safety precautions are specified into categories as below according to the 

seriousness of potential injuries.

When using electrical appliances, basic safety precautions should always

be followed, including the following:

The actions may lead to serious injury or 
even death.

The actions may lead to personal damages
or property loss.

Read all instructions.

Do not plug the device into a power outlet underneath a desk to 
avoid fire hazard.

To avoid an electric shock, short circuit or fire hazard, make sure 
the plug and power cord are intact and not damaged in any way.

The device is only suitable for AC120V outlet. To prevent electric 
shock or fire hazard, do not use any power adapter or converters 
with this device.

Do not try to dismantle, repair or modify the device unless you are a 

professional technician. Doing so could lead to fire hazard, electric 

shock or personal injury. Please ask the Elechomes Customer 

Service Team for help if anything happens.

Do not let the power cord hang at the edge of table or counter, 
or touch hot surfaces.
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This waffle maker is equipped with a polarized plug (one blade 
is wider than the other one). To reduce the risk of electric shock, 
this plug will fit in a polarized outlet 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 by 
yourself in any way.

To avoid fire hazards, never use any power extension cable with 
the device.

Never submerge the device or power cable in water, as this may 

cause short circuit or electric shock.

Never let your children use the appliance independently. 

To avoid burns or electric shock, children must be supervised 

closely if using the device.

Make sure to plug the power plug into the outlet socket completely 
to avoid any risks of electric shock, short circuit or fire hazard.

Make sure to operate this appliance with an independent outlet 
socket rated over 15A, as it may overheat, leading to a fire hazard.

Stop using the device immediately if abnormal conditions or 
malfunctions occur.

The use of accessories that are not recommended by Elechomes 
may result in fire, electrical shock, or injury to persons.

 Extremely pay attention when you move the waffle maker 
containing hot oil or other hot liquids.

A short power cord is provided to reduce the risks of tangling or tripping 

over longer wires. Longer extension cords may be used with care. If a long 

extension cord is used, the marked electrical rating of the extension cord 

should be at least as great as that of the waffle maker. And the longer cord 

should be well arranged so that it won’t drape over the countertop or tabletop 

where it can be pulled by children and animals, resulting in stumble.

Do not use any power cord other than the one included with this 
device to avoid malfunction or fire hazard. 

Do not set the device in water to cool it, as this may damage the
device and may lead to injury.

Do not use the appliance for other purposes except the 
intended use.

Please clean the device after it has fully cooled to avoid 
being scalded.

Unplug the waffle maker from the outlet when it is not in use and 
before you clean it. 

Do not touch its hot surfaces during operation.

SAVE THESE INSTRUCTIONS

Do not use the waffle maker outdoors.

Do not place the waffle maker near a hot gas, an electric burner 
or a heated oven.

Do not place the waffle maker near a hot gas, an electric burner 
or a heated oven.
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A .Cover

B . Indicator lights

C . Locking lever

D . Handle

E . Grids release button

F . Grids

Operational InstructionProduct Illustration

Open the Cover

Removing the Grids

Install the Grids

Before using your Elechomes Waffle Maker for the first time, remove the dust off 
the plates with a damp cloth. Remove all protective paper and packaging.

PRESS

PRESS

PRESS

PRESS

Press the locking lever, hold and lift the handle to open the cover.

Press the grids release button first, then lift and remove the grids.

Insert the grids into the square hole of the waffle maker and press them into the device.

Indicator lights :
- The indicator light will turn red when the waffle maker starts preheating and the 
   indicator light will turn green when it is ready to bake (about 4 minutes).
- The indicator lights will turn green again eventually when waffles finish baking.
   (It is recommend to take 4~5 minutes for a golden brown baked waffle.)
Locking lever :
- The waffle maker is designed with a special latching feature so the lid stays closed 
during vertical storage.
Grids release button: 
- Release the waffle grids when you clean them.
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AC120V~ 60HZ

Voltage Frequency Rated Power Dimensions

276x230x100mm800W

1 x Waffle Maker                               2 x Grids            

1 x User Manual                                1 x Warranty Card

Specifications
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How to Use Your Waffle Maker Tips to Make Perfect Waffles

Suggested Topping

1.Plug the power cord into a 120V AC wall outlet. The indicator 
light will turn red when the waffle maker starts preheating and 
the indicator light will turn green when it is ready to bake 
(about 4 minutes).
Note: When the waffle maker is used for the first time, it may 
have slight odor and may smoke, which is normal for appliances 
with a non-stick surface.

2.When the green light is on, pour the batter in the center of 
the lower waffle grids（�g.2).  Use a heat-proof plastic spatula to 
spread batter evenly over the grids, then close the cover.
Note: Pour about 1/2 cup of batter in the grids for each waffle. 
The amount of waffle batter may vary with the recipe or brand 
of batter mix used.

3.The green light will be off and the red light will be on again. 
Note: It may take several seconds for the red light to light 
up again, which is normal .

4.Once the waffles finish baking, the green light will be on again. 
Open the cover and take out the waffles by gently loosening the 
edges with a heat-proof plastic spatula. Never use metal utensils, 
as they may damage the nonstick coating.（�g.3).
Note: It is recommend to take 4~5 minutes for a golden brown 
baked waffle.

5.After finishing baking, be sure to unplug the waffle maker 
from the wall outlet.

- Maple syrup, fruit syrups
- Chocolate sauce, fruit sauce  
- Warm fruit compote, fresh berries, chopped fruit
- Chopped nuts 
- Powdered sugar 
- Whipped cream, ice cream, sorbet  
- Fruited yogurt

1.Before you use dessert batters to cook waffles, it may require you to apply vegetable oil to the waffle 
grids. However, excessive use of oil can damage the nonstick coating and overtime baking may even 
cause stickness.
2.Non-stick cooking sprays are not recommended for seasoning the waffles as they may leave a tacky 
residue. In addition, the waffles may have a mottled appearance instead of the even brown appearance 
when using vegetable oil.
3.It is recommend to take 4~5 minutes for a golden brown baked waffle.
4. For batter that don’t flow when poured onto the waffle grids, use a heat-resistant spatula and spread 
out the batter evenly into the grids.
5. For evenly filled waffles, pour the batter onto the center of the lower grids and close the cover.
6. Baked waffles may be hot. Allow them to cool completely, then place them in the plastic food storage 
bag. Use waxed paper to keep waffles separated. Reheat them in a toaster or an oven when you want to 
eat them.
7. Batter made from some packaged mixes may take a shorter baking time, so it is recommended that 
you check the baking degree after 2 minutes. A good indication is that the waffle is done when steam 
escaping from the waffle maker stops.
8. Whether you use mixes or homemade recipes, the amount of batter for an evenly filled waffle without 
overflow will vary. When you make waffles at the first time, it is recommended that you use a measuring 
cup to gauge how much batter is needed and use 1/2 cup of batter for per evenly filled waffle. You can 
make double waffles at the same time, but never use more than 1/2 cup of batter for one waffle. If the 
batter is overflow, be sure to use less batter for the next waffle.
9. Keep waffles warm and crisp until they are directly placed on a single-layer rack in a 200℉ oven.
10. If you have leftover waffles, cool them to a proper temperature, then place them between layers of 
waxed paper in a resealable plastic freezer bag. When you want to eat the waffles, pop the frozen waffles 
into your toaster or reheat them in an oven at 350°F for about 10 minutes.

（�g.1)

（�g.2)

（�g.3)

（�g.4)
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Cleaning and Maintenance

Storage

Troubleshooting

Basic Waffle

Store the waffle maker with the power cord 
wrapped securely around base. 
Fit the plug into the special grooves on the 
bottom of the waffle maker. 
Finally, close the cover of the waffle maker
and vertical storage.

Ingredients
2 cups all-purpose flour
2 tablespoons sugar
1 tablespoon baking powder
1/2 teaspoon salt
1-3/4 cups reduced fat milk
6 tablespoons vegetable oil 
2 large eggs

Directions: 
1.Place and combine ingredients in a large mixing bowl until they are well blended. Put batter aside 
for 5 minutes before using.     
2.Preheat your Elechomes Waffle Maker (green indicator light will be on when the unit has been 
preheated).Pour 1/2 cup of batter onto the center of the lower grids, then spread batter evenly using 
a heat-proof spatula. Close the cover of the waffle maker and the indicator light will turn red.     
3.When light turns green again, waffles are ready. Open the cover and carefully take out the baked waffles.    
4.Repeat above procedures with remaining batter. 
Warm Tip: For the best result, eat the baked waffles immediately. Otherwise, you may reheat waffles 
warm in a 200℉ oven when you want to eat them.

Unplug the waffle maker and allow it to cool completely before cleaning. Never immerse the waffle 
maker in the water or other liquids.
To clean exterior of the waffle maker, wipe it with a soft dry cloth. Never use an abrasive cleanser or 
harsh pad.
Brush any loose crumbs from the waffle grids. Then wipe the grids with a paper towel or cloth.You 
can also use a dishwasher to clean the grids.
If any batter become baked onto the grids or the outside of the waffle maker, apply a small amount 
of cooking oil to the batter. Allow it to sit for a few minutes to soften and wipe off with a paper towel 
or cloth.
Wipe the outside of the waffle maker with a damp cloth. Do not use steel wool scouring pads or 
abrasive kitchen cleaners on the unit.
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Problem                          Possible Reason                                   Solution

The device doesn’t 
work.

The indicator lights 
cannot be turned on.

Grids can't be fixed on 
the unit.

The batter sticks to 
the grids.

Waffles are not cooked 
enough to become 
golden brown.

The indicator lights are broken.

Grids are deformed or damaged.

The baking time is not enough.

1. The waffle ingredients don’t 
contain vegetable oil.
2. The waffle grids are not coated 
with vegetable oil.

The device has been damaged. Contact the Elechomes customer 
service.

Contact the Elechomes customer 
service.

Contact the Elechomes customer 
service.

1. Add vegetable oil in the waffle 
ingredients.
2. Spread vegetable oil evenly on 
the waffle grids before pouring the 
batter.

Extend the baking time to 4-5 
minutes.

Recipes



Cornmeal Waffles
Ingredients
1-1/4 cups all-purpose flour
3/4  cup yellow cornmeal
2 tablespoons sugar
1 tablespoon baking powder
1/2 teaspoon salt
1-3/4 cups reduced fat milk
6 tablespoons vegetable oil 
2 large eggs

Directions: 
1.Place and combine ingredients in a large mixing bowl until they are well blended. Put batter aside 
for 5 minutes before using.     
2.Preheat your Elechomes Waffle Maker (green indicator light will be on when the unit has been 
preheated).Pour 1/2 cup of batter onto the center of the lower grids, then spread batter evenly using 
a heat-proof spatula. Close the cover of the waffle maker and the indicator light will turn red.     
3.When light turns green again, waffles are ready. Open the cover and carefully take out the baked waffles.    
4.Repeat above procedures with remaining batter. 
Warm Tip: For the best result, eat the baked waffles immediately. Otherwise, you may reheat waffles 
warm in a 200℉ oven when you want to eat them.

Fruity Waffles
Ingredients
2 cups all-purpose flour
2 tablespoons sugar
1 tablespoon baking powder
1/2  teaspoon salt
1-3/4 cups reduced fat milk
6 tablespoons vegetable oil
2 large eggs
1/2  cup puréed fruit* or applesauce
(use fresh or frozen)

Banana Chip Waffles
Ingredients
2 cups all-purpose flour
2 tablespoons sugar
1 tablespoon baking powder
1/2  teaspoon salt
1-2/3 cups reduced fat milk
1 medium banana, mashed (1/2 cup)
6 tablespoons vegetable oil
2 large eggs
1/2  cup mini chocolate chips

Directions: 
1.Place and combine ingredients in a large mixing bowl until they are well blended. Put batter aside 
for 5 minutes before using.     
2.Preheat your Elechomes Waffle Maker (green indicator light will be on when the unit has been 
preheated).Pour 1/2 cup of batter onto the center of the lower grids, then spread batter evenly using 
a heat-proof spatula. Close the cover of the waffle maker and the indicator light will turn red.     
3.When light turns green again, waffles are ready. Open the cover and carefully take out the baked waffles.    
4.Repeat above procedures with remaining batter. 
Warm Tip: For the best result, eat the baked waffles immediately. Otherwise, you may reheat waffles 
warm in a 200℉ oven when you want to eat them.

Directions: 
1.Place and combine ingredients in a large mixing bowl until they are well blended. Put batter aside 
for 5 minutes before using.     

Nutty Whole Wheat Waffles
Ingredients
1-1/2 cups all-purpose flour
1/2 cup whole wheat flour
2 tablespoons sugar
1 tablespoon baking powder
1/2 teaspoon salt
1-3/4 cups reduced fat milk
6 tablespoons vegetable oil 
2 large eggs
1/2  cup finely chopped pecans, walnuts,
almonds, or hazelnuts

Directions: 
1.Place and combine ingredients in a large mixing bowl until they are well blended. Put batter aside 
for 5 minutes before using.     
2.Preheat your Elechomes Waffle Maker (green indicator light will be on when the unit has been 
preheated).Pour 1/2 cup of batter onto the center of the lower grids, then spread batter evenly using 
a heat-proof spatula. Close the cover of the waffle maker and the indicator light will turn red.     
3.When light turns green again, waffles are ready. Open the cover and carefully take out the baked waffles.    

4.Repeat above procedures with remaining batter. 
Warm Tip: For the best result, eat the baked waffles immediately. Otherwise, you may reheat waffles 
warm in a 200℉ oven when you want to eat them.
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2.Preheat your Elechomes Waffle Maker (green indicator light will be on when the unit has been 
preheated).Pour 1/2 cup of batter onto the center of the lower grids, then spread batter evenly using 
a heat-proof spatula. Close the cover of the waffle maker and the indicator light will turn red.     
3.When light turns green again, waffles are ready. Open the cover and carefully take out the baked waffles.    
4.Repeat above procedures with remaining batter. 
Warm Tip: For the best result, eat the baked waffles immediately. Otherwise, you may reheat waffles 
warm in a 200℉ oven when you want to eat them.
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