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BREVILLE RECOMMENDS SAFETY FIRST

At Breville we are very safety conscious, We design and manufacture consumer products with

the safety of you, cur valued customer, foremost in mind. In addition we ask that you exercize
& degree of care when using any electrical appliance and adhere to the following precautions

IMPORTANT SAFEGUARDS

READ ALL INSTRUCTIONS
BEFORE USE AND SAVE FOR
FUTURE REFERENCE

Do not touch hot surfaces. Use handles or
kenobs. Always use oven mitts.

To protect against electrical shock do not
immerse cord, plugs, or this appliance in
water or any other liquid.

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

Unplug from outlet when not in use and
before cleaning. Allow 1o cool befare
adding or remeving parts, and bafore

cleening the appliance.

Do not operate any appliance with

a damaged cord or plug or after

the appliance malfunctions, or hes
bean damaged in any ather manner,
Immedistely cease use and call Breville
Customer Service for examination,
repeir or adjustment.

The uze of accessory attachments
not recommendad by Breville may
cause injuries.
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Dio not use outdoors.

Do not let the cord hang over the edge of
tables, counters, or touch hot surfaces.

Do not place on or near a hot gas or electric
bumer, or in a heatad oven.

Do not touch hot surfaces. Appliance
surfeces are hot during and after operation.
To prevent burns or personal injury,

glways use protective hot pads or insulated
gven mitts, or use handles or knobs

where availsble

Extreme caution must be used when
maoving an appliance containing hot oil

or ather liquids

Tao disconnect, tum the contral to the OFF
position, then remeve plug from wall owtlet,
Do not use applianes for other than
intended use.

The appliance is not intended to be
operated by means of an external timer or
separate remote-control systenm.
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BREVILLE RECOMMENDS SAFETY FIRST

ADDITI{}H.EL SAFEGUARDS

Remove and safely discard any Tmckpgmg
material ar prometional labels before using
the waffle maker for the first time.

To eliminate a choking hazard for yeung
children, remeve and Eafel:.r discard the
protective cover fitted to the power plug of
this appliance.

Ensure that the surface where the
appliance cperates is stable, level, clean
and dry.

When using this appliance, provide
adequete air space above and on all sides
for circulation. Heep a minimum distance
of 10em of apace from the surrounding
sides and 20cm abowve,

The appliance is not intended for use by
persans (including children) with redueed
physical, sensory or mental capahilities,

or lack of experience and Imowledge,
unless they have been given supervision or
instruction conceming use of the appliance
by & person respansible for their safety.

Do not leave the appliance unattended

when in use.
Keep the appliance clean. Refer to care and

clesning section.

If any of the contained instructions or
warmings are not understood pleasze
contact Breville Customer Service

for assistance.

SHORT CORD INSTRUCTIONS

Your Ereville appliance is fitted with a short
powar supply cord to reduce personal injury
of propetty damage resulting from pulling,
tripping or becoming entangled with a longer
cord. If an extension cord is used, (1) the
marked electrical rating of the cord set ar
extension cord should be at least as great as
the electrical rating of the appliance, (2) the
cord should be arranged so that it will not
drape ever the eountartop or table-top whore
it can be pulled on by children or tripped over
unintentionally and (3) the extension cord
must include & 3prong grounding plug

BREVILLE ASSIST™ PLUG

Your Breville appliance comes with & unigue
Aszist™ Plug, conveniently designed with &
finger hole to ease removal from the wall outlet.
Far safety reasons it is recommended you plug
your Breville appliance directly into its own
alectrical outlet on a dedicated eircuit separate
from ether appliances. If the electric circuit

is overloaded with ather appliances, your
appliance may nat function propery. It is not
recommended touse with a power strip,

FOR HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS
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KNOW

your Breville product
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ENOW YOUR EREVILLE PRODUCT

0

POWER/MENU dial

Seleet fram four batter types and

a CUSTOM setting

Top plate lid

Integrated switch automatically starts the
countdown timer when the lid is closed.
Storage locking elip

LCD with countdown timer

Colour changing LCD turns orange to
indicate cooking eyele has commenced.
Browning control dial

12 diffarent settings allow you to
customise your waffle colour from

light to darle

Restart timer button
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. Imtegrated moat

Mo mess, nowaste,

. Stainless steel housing

Broville Assist™ plug (net shown)

PFOA-free nen-stick
Prevents waftles from: sticking.

. Die-cast aluminum eooking plates

Thicker cocking plates for better heat
retenticn and even browning.

. A Bit More™ button

Adds additional time to get your
waffle just right without having to
reset the timer.

. BPA-free dosing cup

Far easy no-mess pouring.
Makes 2 waffles with ane cup.

JANENLE 41T IFM



'

OPERATING

your Breville product
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COPERATING YOUR BEREVILLE PRODUCT

Before first use, remove and safely discard any 6, Once the walffle maler has completed

packing material, promotional labels and tape

from the waffle maler

L

2

Wipe the waffle maker cooking plates with
a damp spenge or elath, Dry thareughly.

Place the waffle maker on a flat, dry surface.
Ensure there is 8 minimum distance of
10cm of space on all sides of the waffle
maker, Ensure there are no items on top of
the waifle maloer.

Urnewind the power cord completely and
insert the power plug inte & grounded
230/ 240V power cutlet,

Tum the POWER,/MENU dial clockwise
until the dial indicator reaches the desived
waffle type or choose the CTUSTOM setting.
HEATING will be displayed on the LCD.

When the waffle maker is turned en for
the first time, it may emit vapors. It is safe
and not detrimental to the performance
of the appliance.

There are 12 browning settings ranging
from T (lightest) to 12" (darkest), The
defanlt browming setting is 6. Use the
LIGHT-DARK browning contrel dial to
adjust the brownness of your waffle. Botate
eleckwise 1o increase brownness, or rotate
countercloclneize to reduce the brownness
for & lighter colored waffla.

When using the waffle maker for the

first time, we recommend cooking on the
preset default & bar "golden browm” color
setting. You can also adjust the browning
setting to your preference,

B a0 L
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the preheating cvele, two audible alerts

will sound and the LCD sereen will turn
orange. Lift the top plate lid completaly
into the open position. When the lid is in
the open position, the LED will um blue
end CLOSE LID TO START will appesr.
Pour in the batter evenly into the waffle
plates. The batter should cover the peaks of
the waffle plate (approximately half a cup
tor each weffle).

Clese the lid once the batter has been
poured in, Onee the lid is clased, the timer
will autorratically begin to count dowr.
The LCD changes to orange to indicate
that the cooking cycle has commenced.
The walfle maker will automatically
caleulate the correct cooking time
depending on a number of varisbles,

Ewen if you have the same waffle batter
type and shade serting, the cooking time
may be different for each batch of waffles,
due to other inputs which are considered
when calculating the cooking time. This

is the correct function of the waffle maker,

The storage clip should be in it's open
position when the waffle maker is
cooking.
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COPERATING YOUR BEREVILLE PRODUCT

‘ ®

8. Three audible alerts will sound at the A BIT MORE™
end of the coaldng evele, the timer will
disappear and "End” will be shown on the
sereen. Opan the waffle maker lid and

Allows you to corveniently and quickly
add time to & cooking cycle. A BIT MORE™
carefully rerove your waffles. If you willne  ©80 be 1'5'?‘:] both during the cooang q‘fT]E
Vs b coakinia i thsne vt Nas Tk o immediately after the cooking cycle has

the Selector Diel to the OFF position fnished. In bath instances, it will add a soeall
amount of time proportional to the overall

coalding time for that batch of waffles.
NOTE

Do not use metal utensils when removing
the watfles from the waffle maker as they
may seratch the nan-stick surface,

MOTE

If waffles are not removed immediately
after the cocking cycle has completed,
an audible alert will sound every

30 seconds.

i

If you are cooking additional waffles,
simply add more batter to the lower walfle
plate and follow steps 7 & 8 above, If
necassary to reset the time cycle, pross
the RESTART button
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CARE & CLEANING

of yvour Breville product
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CARE & CLEANING OF YOUR BREVILLE PRODUCT

Before cleaning, ensure the POWER | MENU
dial iz g8t 1o the OFF position and then remove
the power phag from the power outlat.

Allowr your waffle maker to coal a bit before
cleaning The waffle maler is easier to clean
when slighthy warm.

Abvrays clean your waffle maker after szch use
to prevent a buildup of baled-on foods, Wipe
cooking plates and overflow meat with a saft
eloth to remove food residus.

& CAUTION

DONOT IMMERSE ANY PART OF THE
BREVILLE WAFFLE MAKER IN WATER
ORANY OTHER LIQUID,

PFOA-FREE NON-5TICK COATING

Coaldng on a non-stick suface minimizes the
need for ail, food dees not stick and eleaning
iz easier, Any discoloration that may occur
will only detract from the appearance of the
walfle malker and will not affect the conldng
perdormmance. When cleaning the non-stick
coating do not use metal (or other abrasive)
scourers, Wash with warm soapy water.
Remove stubbom residue with a non abrasive
plastic seouring pad or nylen washing brush,

NOTE

The cooking plates, hinges and overflow
moat are coated with a non-stick surface,
do not use abrasives.

Do not use spray-on nonstick coatings
as this will affect the performance of the
non-stick surface on the cooking plates.
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STORAGE

To store your waffle maken

1  Ensure the POWER | MENU dial is set to
the OFF pasition and then unplug powrer
cord from the power outlet

2. Allow the waffle maler to fully coal.

3. Set the top plate storage clip inte the
lacleed position.

4, “‘Wrap the power cord in the cord wrap area
belowr the waffle maker.

5 Store ona fat, dry level surface.

The sterage clip should net be used to
clamp down the top plate when batter is
inthe cooking plates.
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Visit breville.com.au/waffleebook to download our waffle recipe
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RECIPES

BELGIAMN WAFFLE EATTER
Makes B waffles

CLASSIC WAFFLE BATTER
Makes 8 walfles

INGREDIENTS

Jeggs

1% cups milk

1255 unsalted butter, melted
1 teaspoon vanilla extract

2 cups self-mising four

1% cup caster sugar

METHOD

1 Select CLASSIC setting and dizl up 6 on
browning control dial,

2. Preheet until orange light Rashes up and
the words HEATING disappesr.

3. Whisk together the eggs, mille butter
and vanilla in a medium sized bowl and
set aside,

4. Combine Aour and sugar in a lange bowl,
and make a wall in the centre.

5. Graduslly whisk mille misture into Aour
to form & batter. Don't worry if there are
a faw lumps.

6. Using waflfle desing cup, pour ¥ cup of
batter into each walfle square, Close lid
and eock until timer has Anished and
reedy beep has sounded 3 times.

14

| EwMe0_[B_Chdindd 14

INGREDIENTS

3 eggs, separated

1% cups milk

125 unsalted butter, melted
1 teaspaon vanilla edract

2 cups self-raising Aour

YL eup caster sugar

METHOD

L

Select BELGIAN setting and disl up 6 on
browning control dial.

Preheat until orenge light Aashes up and
the words HEATING disappesr.

Plece egg yolls, mill, butter and vanilla
in & medium bowl and whisk until
well cormbined,

Combine flour and sugar into a large
mixing bowl and make & well in the centre,

Carefully whisk in egg milk mixture to
form a smooth batter,

Beat egg whites with electric beaters until
stiff peaks form. Gently fald eqgg whites
into batter,

Using waffle dosing cup, pour ¥ cup of
batter into each walfle square. Close lid
and coalk until timer has hnished and
ready beep has sounded 3 times.
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RECIPES

BUTTERMILE WAFFLE BATTER
Makes 8 waffles

INGREDIENTS

Jeggs

GO0ml buttermilk

Ly cup vegetable ol

1% cups plain fAour

¥4 cup caster sugar

1 teaspoons baking powder
1 teaspoon salt

METHOD

1 Select BUTTERMILK setting and dial up 8
o brovming cantro] dial.

2. Preheat until crange light fashes up and
the werds HEATING disappear.

3. Place eggs buttermilk and vegetable
into a medium bewl and whisk until well
combined and salt into a large mizing bowl
and make a wall in the centre.

4 Combine Hour, baking powder, sugar.

5, Carefully whisk in egg buttermilk mixture
inta Aour to form & batter, Don't warry if
there a few lumps.

6. If batter iz too thick, stir in 1-2 tablespoons
of buttermille to loosen miture.

7. Using waffle dosing cup, pour ¥ cup of
batter into each waffle square. Close lid
and eook until timer has finished and
ready beep has sounded 3 times.
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CHOCOLATE WAFFLE BATTER
Makes 8 waffles

INGREDIENTS

150¢ dask bittersweet chocolate, chopped
90qg butter

2 egas

1% cups milk

1 teaspaon vanilla ctract
2 cups plain four

K oup caster sugar

% cup cocoa powder

1 teaspoon baking powder
1 teaspoon salt

METHOD

1. Select CHOCOLATE setting and dial up &
on browning control disl

2. Preheat until arange light Aashes up and
the words HEATING disappear

3 Place the chocolate and butter in a
microwave safe bowl and heat on 100%
power for 30 seconda. Stir and continue
until chocolate and butter have melted and
mixture is smooth: set eside to coal lighthy:

4, Whisk aggs, milk and vanilla tegether in a
large jug and stir through cooled chocolate
mixture until smoath.

5 Sift flour, sugar, cocoa powder, baking
powder and salt together in a large mixing
bowl, and make a well in the centre.

6. Pour in eqg mixture and whisl until mostly
smooth with just a few himps.

7 Using waffle dosing cup, pour % cup of
batter into each waffle square. Close lid
and coale until timer has hnished and
ready beep has sounded 3 times.




Mew Zealand Customers

Mail: Private Bag 24411
Botany Manulau 2163
Auckland NEW ZEALAMD

Phone: 0800 273 845

Fax 0800 288 513

Email: Customer Service:
askus@brevillecom.au

www.breville.com.au

Beweille is o segivesed teademnrk of Sevville Py Ledl A BN S8 000 052 28,
Copyraghs Bewville Pre Led 2012,

D to comtinoed peoduct lmpeovement, the products llustraced fphotographed
im this beochure may vary elightly from the actual produsct

Suits BWMEZ20/BWM6E40 models Issue - C13
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Breville Customer Service Centre
Australian Customers
Mail: PO Box 22 il:
Botany MSW 2019
AUSTRALIA
"y Phone: 1300132798 :
Fasx: (02) 9384 9601 :
Email: Customer Service: il:
askus@breville.com.au




