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Krups	waffle	iron	instructions

After	following	the	instructions	in	the	user	manual	for	starting	the	appliance,	make	sure	that	your	electrical	socket	is	working	by	plugging	another	appliance.	If	it	still	does	not	work,	do	not	try	to	dismantle	or	repair	the	appliance	yourself,	instead,	take	it	to	an	approved	repair	centre	Share	—	copy	and	redistribute	the	material	in	any	medium	or	format
for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any
reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others
from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as
publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Jump	to	Recipe	Print	Recipe	Croffles	are	a	delightful	way	to	take	a	traditional	breakfast	dish	and	elevate	it	into	something	new.	Savory	croffles	top	a	delicious	pastry	with	all	of	the	savory	fixings,	like	eggs,	salami,	cheese,	and	more!	Two	of	my	favorite	things	in	the	world	are
croissants	and	waffles.	I	love	how	buttery	and	flaky	they	are,	so	I	decided	to	make	a	mashup	and	combine	the	two.	My	original	croffle	recipe	shows	you	how	to	make	a	croffle.	If	you’re	looking	for	an	incredible	croffle	for	fall,	try	my	Cinnamon	Apple	Pie	Croffle!	Believe	me,	it	is	delicious!	This	croffle	takes	all	that	is	good	about	this	recipe	and	gives	it	a
savory	spin.	You	can	have	this	as	a	hearty	breakfast	or	even	a	fun	dinner	idea	for	your	family!	What	is	a	Savory	Croffle?	Croffles	are	a	combination	of	a	layered	croissant	cooked	to	perfection	in	a	waffle	iron.	While	croffles	are	amazing	on	their	own,	they	taste	even	more	amazing	with	savory	ingredients	piled	high	on	top	of	them.	They	truly	are	a
perfect	family	dish	because	they	are	so	simple	to	throw	together.	Why	You’ll	Love	Savory	Croffles	You	can	make	them	with	fresh	croissant	dough,	pastry	dough,	or	even	refrigerated	croissants	that	come	in	the	tube…	you	know,	the	ones	you	have	to	“pop”	open.	Croffles	can	be	made	ahead	of	time	and	assembled	later	when	you’re	ready	to	eat!While
you	can	make	a	sweet	croffle,	a	savory	one	is	perfect	for	mealtime.If	you	use	premade	croissant	dough,	you	will	have	croffles	on	the	table	in	no	time.Croffles	are	customizable,	so	set	out	a	plate	of	them	and	let	your	family	pile	high	whatever	toppings	they	want!Aside	from	a	waffle	iron,	these	have	virtually	no	clean	up.They	are	delicious	and	a	great
alternative	to	bacon,	egg,	and	cheese	biscuits	or	egg	and	sausage	casserole.	What	you	need	to	make	Savory	Croffles	Waffle	Iron-	This	is	a	must	when	making	croffles.	You	will	get	those	perfect	pockets	in	each	puff	pastry	with	the	flaky	layers	rising	in	between.	The	filling	will	settle	in	the	indentions	from	the	waffle	iron	and	taste	incredible.Non-stick
Spray–	You	will	need	to	use	a	non-stick	spray	to	keep	the	croffles	from	sticking	to	the	waffle	iron.	Tell	Me	About	these	Savory	Croffles	Taste–	A	buttery	croffle	with	smoked	salami,	fried	egg,	melted	cheese,	and	crispy	lettuce…	what’s	not	to	love?Texture–	The	crunch	of	the	lettuce	and	soft,	layered	croffle	are	a	perfect	match	with	the	melted
cheese.Ease–	The	croffles	are	simple	to	make	and	once	your	eggs	are	cooked,	you	basically	just	build	your	sandwich!Time–	Frying	the	eggs	takes	most	of	the	time	with	this	recipe.	Cooking	the	croffles	also	takes	time,	but	most	of	that	is	wait	time	and	not	hands	on	time.	Savory	Croffle	Ingredients	Croissant	dough–	You	may	use	whatever	you	have
available	to	make	your	croffles,	whether	it’s	premade	from	a	store	bought	puff	pastry	or	homemade	from	your	kitchen!	You	will	need	croissant	or	puff	pastry	dough,	not	pie	dough	to	make	these.	The	flaky	texture	of	pastry	creates	the	perfect	croffle.Salami–	We	like	a	smoked,	hard	salami,	but	you	can	use	bacon	or	prosciutto,	if	you’d	like.	A	sliced	ham
would	work	just	as	easy,	too!Egg–	You	will	want	to	top	each	croffle	with	a	fried	egg.	It’s	up	to	you	whether	you	have	it	fully	cooked	or	slightly	undercooked	so	that	it	runs	out	over	your	savory	dish	as	you	cut	into	it.Shredded	Cheese–	As	always,	I	recommend	shredding	your	own	cheese	to	get	the	best	cheesy	texture.	I	used	a	white	cheddar,	but	you	can
use	whatever	you	have	on	hand.	Use	a	pepperjack	to	give	your	dish	a	bit	of	spice.Lettuce–	This	is	a	basic	romaine	lettuce,	but	a	nice,	dark	spinach	would	work	well.	How	to	make	Savory	Croffles	in	4	Easy	Steps	Make	Croffles–	Slice	your	pastry	dough,	roll,	and	press	in	your	waffle	iron.Prepare	Toppings–	Fry	your	eggs	and	shred	your	cheese.Assemble
Croffles–	Top	your	warm	croffles	with	the	savory	toppings	and	enjoy!		Use	cooking	spray	on	your	waffle	iron	prior	to	pressing	each	croffle	so	they	don’t	stick.Use	a	for	to	gently	release	the	croffle	from	the	waffle	iron	if	it	sticks.	How	to	slice	your	Puff	Pastry	for	Croffles	This	is	really	just	as	easy.	You	just	have	to	cut	and	roll	the	sheets	of	puff	pastry	to
look	like	a	croissant.	Roll	out	your	puff	pastry	dough	on	a	very	lightly	floured	counter.	Don’t	flour	the	pastry	too	much.	All	you	are	doing	is	keeping	it	from	sticking	while	you	work	with	the	dough.Slice	your	dough	into	long,	skinny	triangles	you	can	roll	up	to	look	like	a	croissant.Take	one	triangle	at	a	time	and	roll	them	up.	Starting	with	the	wide	end	of
the	puff	pastry,	roll	it	up	gently	until	it	is	rolled	into	a	croissant.You	may	use	this	as	you	would	for	the	rest	of	the	recipe!	Add	ins	for	Savory	Croffles	AvocadoSalsaSauteéd	MushroomsCaramelized	Onions	Savory	Croffle	Recipe	Liz	Quick	Croffles	are	a	delightful	way	to	take	a	traditional	breakfast	dish	and	elevate	it	into	something	new.	Savory	croffles
top	a	delicious	pastry	with	all	of	the	savory	fixings,	like	eggs,	salami,	cheese,	and	more!	1	package	frozen	puff	pastry12	slices	hard	salami12	large	eggs,	fried12	slices	romaine	lettuce2	cups	shredded	cheddar	cheese	Heat	your	waffle	iron	until	hot.Roll	up	the	puff	pastry	starting	at	the	wide	end	of	the	triangle	and	roll	it	to	the	short	end.	Spray	your
waffle	Iron	with	non-stick	spray.Cook	1	to	2	croissants	at	a	time,	depending	upon	the	size	of	your	waffle	Iron.Assemble	your	croffles	by	layering	lettuce,	salami,	fried	egg,	and	topping	it	all	with	cheese.	Repeat	with	all	of	the	croffles.	Avocado	Salsa	Sauteéd	Mushrooms	Caramelized	Onions	A	Krups	waffle	iron	is	a	handy	tool	to	have	in	your	kitchen	if
you	like	your	waffles	hot	and	fresh.	Whether	you	use	an	official	Krups	waffle	maker	recipe	for	your	batter	or	have	some	other	preference,	knowing	how	to	properly	cook	the	waffles	will	keep	you	from	overcooking	(or	undercooking)	them.	If	you	can't	find	the	user's	manual	for	your	waffle	maker,	you're	in	luck	–	while	Krups	manufactures	a	few	different
waffle	irons,	the	different	models	still	function	more	or	less	the	same.	Knowing	how	to	make	waffles	with	one	Krups	iron	will	help	you	figure	out	the	process	for	all	of	them.	After	you've	greased	the	plates,	close	your	waffle	iron	and	engage	the	latch	that	holds	it	closed	until	it	clicks	into	place.	Plug	the	waffle	iron	in	–	you'll	see	the	lights	on	the	unit
turn	on	to	indicate	that	it	has	power.	Leave	the	waffle	iron	alone	for	a	few	minutes	as	it	begins	heating	up.	If	you	notice	a	smell	while	the	waffle	iron	heats	up,	it's	simply	some	of	the	excess	butter	or	pan	spray	burning	off.	While	the	Krups	waffle	iron	heats	up,	prepare	your	waffle	batter	and	whisk	it	thoroughly	to	make	it	as	light	and	fluffy	as	possible.
Don't	try	to	put	any	batter	into	the	waffle	iron	yet,	though;	wait	until	the	"Ready"	light	on	the	waffle	maker	turns	off	indicating	that	it	has	reached	proper	cooking	temperature.	When	it	does,	open	the	unit	and	carefully	ladle	or	pour	in	enough	batter	to	barely	fill	the	plates.	Close	the	lid	carefully,	leaving	the	latch	undone	to	allow	the	lid	to	shift	as	the
waffles	cook	and	expand.	According	to	the	Krups	waffle	maker	manual,	the	cooking	time	for	waffles	on	one	of	the	company's	waffle	irons	is	4	to	6	minutes.	The	type	of	batter	used	and	your	preferred	crispness	can	affect	this	cooking	time,	however,	so	Krups	recommends	trying	different	times	and	monitoring	doneness	to	get	your	waffles	just	the	way
you	want	them.	Once	the	waffles	are	cooked,	open	the	lid	and	use	wooden	or	plastic	(not	metal)	utensils	to	remove	the	waffles	from	the	iron.	You	can	make	more	waffles	while	it's	hot	or	unplug	the	waffle	maker	and	allow	it	to	cool	before	cleaning	it	and	putting	it	away.	Page	2Page	3Page	41		Enlevez	tous	les	emballages,	autocollants	ou	accessoires
divers,	à	l’intérieur	comme	à		Enduisez	légèrement	les	plaques	d’huile	végétale	ou	d’un	aérosol	anti-adhésif.		Branchez	le	cordon	sur	le	secteur.	Mettez	l’interrupteur	(f)	en	marche	(position	1).	Le		Laissez	préchauffer	l’appareil	:	le	voyant	vert	(e)	s’allume	quand	la	tem	pé	ra	ture	de	cuisson		Ouvrir	l’appareil	(3).	A	l’aide	d’une	louche,	versez	la	pâte	à
gaufres	sur	la	plaque	inférieure		Versez	la	pâte	en	prenant	soin	de	recouvrir	chaque	petit	pavé	et	de	ne	pas	la	faire	déborder.		Pendant	la	cuisson	des	gaufres,	il	est	normal	que	le	voyant	vert	s’allume	et	s’éteigne	tour		A	la	n	des	cuissons,	éteindre	le	produit	en	appuyant	sur	0.	Puis	débrancher	la	prise.		Avant	tout	nettoyage,	débranchez	l’appareil	et
laissez-le	bien	refroidir.	Page	5Page	6Page	74		Verwijder	de	volledige	verpakking,	alle	stickers	of	andere	accessoires	die	zich	zowel	in	de		Bestrijk	de	platen	met	een	dun	laagje	plantaardige	olie	of	met	een	antiaanbakspray.		Sluit	het	elektriciteitssnoer	aan	op	het	elektriciteitsnetwerk.	Stel	de	schakelaar	(f)	in		Laat	het	apparaat	voorverwarmen:	het
groene	controlelampje	(e)	licht	op	wanneer	de		Open	het	apparaat	(3).	Giet	met	behulp	van	een	juslepel	het	wafelbeslag	op	de	plaat	aan		Giet	het	beslag	zó	dat	elke	kleine	geul	gevuld	wordt.	De	geulen	mogen	niet	overlopen!		Tijdens	het	gaar	worden	van	de	wafels	is	het	normaal	dat	het	groene	controlelampje		Haal	de	stekker	uit	het	stopcontact	en
laat	het	apparaat	helemaal	afkoelen	voordat	u	gaat	Page	8Page	9Page	107		Entfernen	Sie	alle	Verpackungen,	Aufkleber	und	sämtliches	Zubehör	innerhalb	und		Schließen	Sie	das	Stromkabel	an	das	Stromnetz	an.	Schalten	Sie	den	Ein-/Aus-Schalter		Lassen	Sie	das	Gerät	vorheizen:	Die	grüne	Temperatur-Kontrollleuchte	(e)	leuchtet	auf,		Öffnen	Sie	das
Gerät	(3).	Geben	Sie	mit	Hilfe	einer	Schöpfkelle	den	Waffelteig	auf	die		Gießen	Sie	Teig	nach	bis	das	gesamte	Waffelrelief	bedeckt	ist	und	geben	Sie	dabei	acht,		Lassen	Sie	die	Waffel	entsprechend	der	Angaben	der	Backzeit	im	Rezept	backen.		Es	ist	normal,	dass	die	grüne	Temperatur-Kontrollleuchte	sich	während	des	Backvorgangs		Schalten	Sie	das
Gerät	nach	der	Zubereitung	aus,	indem	Sie	den	Ein-/Aus-Schalter	auf		Trennen	Sie	das	Gerät	vor	der	Reinigung	vom	Stromnetz	und	lassen	Sie	es	vollständig	Page	11Page	12Page	1310		Rimuovere	tutti	gli	imballaggi,	gli	adesivi	o	i	diversi	accessori,	all’interno	e	all’esterno		Ungere	leggermente	le	piastre	con	olio	vegetale	o	spray	antiaderente.	
Collegare	il	cavo	alla	presa	di	corrente.	Posizionare	l’interruttore	(F)	su	1.	La	spia	rossa		Lasciare	che	l’apparecchio	si	riscaldi:	la	spia	verde	(E)	si	accenderà	quando	verrà		Aprire	l’apparecchio	(3).	Aiutandosi	con	un	mestolo,	versare	l’impasto	per	le	cialde	sulla		Versare	l’impasto	facendo	attenzione	a	coprire	tutti	gli	spazi,	senza	far	uscire	l’impasto	
Durante	la	cottura	delle	cialde	è	normale	che	la	spia	verde	si	accenda	e	si	spenga	a		Al	termine	della	cottura,	spegnere	l’apparecchio	posizionando	l’interruttore	su	0	e		Prima	della	pulizia,	togliete	la	spina	e	fate	raffreddare	l’apparecchio.	Page	14Page	15Page	1613		Remove	all	packaging,	labels	or	accessories	from	the	inside	and	outside	of	the
appliance.		Coat	the	plates	lightly	with	cooking	oil	or	spray	with	a	non-stick	aerosol.		Connect	the	lead	to	the	mains.	Set	the	switch	(f)	to	on	(position	1).	The	red	light	(d)	comes		Leave	the	appliance	to	pre-heat:	the	green	light	(e)	comes	on	when	the	cooking		Open	the	appliance	(3).	Using	a	ladle,	pour	the	wafe	batter	onto	the	lower	plate	of	the		Pour
the	batter	taking	care	to	cover	each	square	and	not	to	let	it	overow.		While	the	wafes	are	cooking	it	is	normal	for	the	green	light	to	switch	on	and	off.		At	the	end	of	cooking,	switch	the	appliance	off	by	pressing	0.	Then	disconnect	the	plug.		Always	disconnect	the	appliance	before	cleaning,	and	leave	to	cool	completely.	Page	17Page	18Page	1916		Retire
todos	los	embalajes,	autoadhesivos	o	accesorios	tanto	de	dentro	como	de	fuera		Unte	ligeramente	las	placas	con	aceite	vegetal	o	con	un	aerosol	antiadherente		Conecte	el	cable	a	la	red.	Ponga	el	interruptor	(f)	en	marcha	(posición	1).	El	indicador	rojo		Deje	precalentar	el	aparato:	el	indicador	verde	(e)	se	enciende	cuando	la	temperatura	de		Abra	el
aparato	eléctrico	(3).	Con	ayuda	de	un	cucharón,	vierta	la	masa	de	las	gofres		Vierta	la	masa	teniendo	especial	cuidado	de	cubrir	cada	placa	y	no	verterla	fuera.		Mientras	que	se	cocinan	las	gofres,	es	normal	que	el	indicador	luminoso	verde	del	aparato		Al	nalizar	la	cocción,	apague	el	aparato	pulsando	el	botón	0.	A	continuación	desconecte		Antes	de
limpiar	el	aparato,	desenchúfelo	y	deje	que	se	enfríe	completamente.	Page	20Page	21Page	2219		Retire	todas	as	embalagens,	autocolantes	ou	acessórios	diversos	que	se	encontram		Unte	ligeiramente	as	placas	com	óleo	vegetal	ou	com	um	pulverizador	antiaderente.		Ligue	o	cabo	à	corrente.	Coloque	o	interruptor	na	posição	(f)	em	funcionamento
(posição		Deixe	o	aparelho	pré-aquecer:	o	indicador	verde	(e)	acende-se	quando	a	temperatura	de		Abra	o	aparelho	(3).	Com	a	ajuda	de	uma	concha,	deite	a	massa	para	wafes	por	cima		Deite	a	massa	tendo	o	cuidado	de	cobrir	toda	a	placa	e	de	não	transbordar.		Durante	a	cozedura	dos	wafes,	é	normal	que	o	indicador	verde	acenda	e	apague		No	m	da
cozedura,	desligue	o	aparelho	premindo	0.	Em	seguida	retire	a	cha	da	tomada.		Antes	de	proceder	a	qualquer	operação	de	limpeza,	desligue	o	aparelho	e	deixe-o	Page	23Page	24Page	2522		Αφαιρέστε	όλες	τις	συσκευασίες,	τα	αυτοκόλλητα	ή	τα	διάφορα	εξαρτήματα	από	το	εσωτερικό		Αλείψτε	τις	πλάκες	με	λίγο	φυτικό	λάδι	ή	με	ένα	αντικολλητικό
σπρέι.		Βάλτε	το	φις	στην	πρίζα.	Θέστε	το	διακόπτη	(f)	σε	λειτουργία	(θέση	1).	Η	κόκκινη	φωτεινή		Αφήστε	τη	συσκευή	να	προθερμανθεί	:	η	πράσινη	φωτεινή	ένδειξη	(e)	ανάβει	μόλις	φτάσει	στη		Ανοίξτε	τη	συσκευή	(3).	Με	μία	κουτάλα,	χύστε	τη	ζύμη	για	βάφλες	στην	κάτω	πλάκα	της		Χύστε	τη	ζύμη,	φροντίζοντας	να	καλυφθούν	όλα	τα
τετραγωνάκια	και	να	μην	ξεχειλίσει.		Όση	ώρα	ψήνονται	οι	βάφλες	είναι	φυσιολογικό	κάθε	τόσο	να	ανάβει	και	να	σβήνει	η	πράσινη		Στο	τέλος	του	ψησίματος,	απενεργοποιήστε	το	προϊόν	πατώντας	το	0.	Κατόπιν,	βγάλτε	το	από		Πάντα	να	αποσυνδέετε	την	συσκευή	πριν	την	καθαρίσετε.	Αφήστε	την	να	κρυώσει	τελείως.	Page	26	Krups	Neuheiten
entdeckenUnsere	Neuheit:	Mit	dem	Evidence	Hot&Cold	genießen	Sie	perfekten	Kaffee	–	heiß	oder	kalt	–	ganz	einfach	per	Knopfdruck.	Ob	Espresso,	Cappuccino	oder	Eiskaffee:	Der	Premium-Automat	liefert	Vielfalt	und	Genuss	in	Barista-Qualität	für	jeden	Tag.Vorherige	Startseite	|	KRUPS	DeutschlandWeiter	Startseite	|	KRUPS	DeutschlandEndecken
Sie	unsere	Krups	Highlights!Genießen	Sie	mühelos	6	Kaffeevarianten	mit	perfektem	Milchschaum	–	dank	KRUPS	Sensation	Milk	und	Milk	Maestro	Technologie!Sichern	Sie	sich	jetzt	10%	Rabatt	auf	die	Kategorie	Handmixer,	ab	50€	bis	zum	26.05.2025!	Code:	MIX10Vorherige	Startseite	|	KRUPS	Deutschland	Endecken	Sie	unsere	Krups
Highlights!Weiter	Startseite	|	KRUPS	Deutschland	Endecken	Sie	unsere	Krups	Highlights!Bewertung	ratings.4.9	4.9/5	-	25	Bewertungen	Die	einfache	Art,	frisch	zu	kochen.	Cook4Me+	Connect:	der	intelligente	und	personalisierbare	Multikocher	mit	Schnellkochfunktion	Preis	199,99	€	UVP*	469,99	€	Preis	499,99	€	UVP*	899,99	€	Bewertung
Bewertung	mit	5	Sternen	(Durchschnitt)	5/5	-	22	Bewertungen	Leistungsstark	und	zuverlässig,	für	bis	zu	1,5	kg	Brotteig	Preis	89,99	€	UVP*	149,99	€	Preis	69,99	€	UVP*	99,99	€	Preis	24,99	€	UVP*	44,99	€	Preis	949,99	€	UVP*	1.199,99	€	Ausgezeichnet	von	Stiftung	Warentest.Bei	einem	ausführlichen	Test	von	verschiedenen	Kaffeevollautomaten	der
Stifung	Warentest	hat	unsere	Intuition	Experience+	EA877D	den	zweiten	Rang	belegt	und	wurde	mit	Gut	2,2	ausgezeichnet.	Die	Maschine	ist	in	der	Kategorie	Sicherheit	mit	„SEHR	GUT	»	und	allen	anderen	wichtigen	Kategorien	wie	der	Getränkezubereitung	und	der	Handhabung/Bedienung	mit	„GUT“	bewertet	worden.	Wir	freuen	uns	über	dieses
Ergebnis	und	diese	Bewertung.	Überzeugen	Sie	sich	selbst!Zur	Intuition	Experience+Cook4me	Touch	WIFI	–	Die	einfache	Art,	frisch	zu	kochen	Erleben	Sie	die	neue	revolutionäre	Art	frisch	zu	kochen.	Lassen	Sie	sich	über	den	Touchscreen	täglich	von	der	unbegrenzten	Vielfalt	an	gesunden	und	köstlichen	Rezepten	inspirieren.	Mühelos,	schnell	und
gelingsicher	Kochen	im	Handumdrehen.Vorherige	Startseite	|	KRUPS	DeutschlandWeiter	Startseite	|	KRUPS	DeutschlandProduktauswahl	fällt	schwer?	Unsere	Kaufberatung	ist	für	Sie	da!Lehnen	Sie	sich	zurückEntdecken	Sie	unser	Angebot	an	GarantieverlängerungenEinfach	und	schnell:	Mit	der	passenden	Garantieverlängerung	können	Sie	Ihre
Produkte	lange	und	sorgenfrei	verwenden.Krups	setzt	sich	für	die	Reparierbarkeit	einKrups	engagiert	sich	fürReparierbarkeitKRUPS	engagiert	sich	für	eine	längere	Lebensdauer	seiner	Produkte	und	garantiert	für	bis	zu	15	Jahre	die	Verfügbarkeit	von	Ersatzteilen	in	ganz	Europa.Entdecken	Sie	noch	mehr	Möglichkeiten	mit	unseren	digitalen
AngebotenVorherige	Startseite	|	KRUPS	Deutschland	Entdecken	Sie	noch	mehr	Möglichkeiten	mit	unseren	digitalen	AngebotenWeiter	Startseite	|	KRUPS	Deutschland	Entdecken	Sie	noch	mehr	Möglichkeiten	mit	unseren	digitalen	Angeboten	A	Krups	waffle	iron	is	a	handy	tool	to	have	in	your	kitchen	if	you	like	your	waffles	hot	and	fresh.	Whether	you
use	an	official	Krups	waffle	maker	recipe	for	your	batter	or	have	some	other	preference,	knowing	how	to	properly	cook	the	waffles	will	keep	you	from	overcooking	(or	undercooking)	them.	If	you	can't	find	the	user's	manual	for	your	waffle	maker,	you're	in	luck	–	while	Krups	manufactures	a	few	different	waffle	irons,	the	different	models	still	function
more	or	less	the	same.	Knowing	how	to	make	waffles	with	one	Krups	iron	will	help	you	figure	out	the	process	for	all	of	them.	After	you've	greased	the	plates,	close	your	waffle	iron	and	engage	the	latch	that	holds	it	closed	until	it	clicks	into	place.	Plug	the	waffle	iron	in	–	you'll	see	the	lights	on	the	unit	turn	on	to	indicate	that	it	has	power.	Leave	the
waffle	iron	alone	for	a	few	minutes	as	it	begins	heating	up.	If	you	notice	a	smell	while	the	waffle	iron	heats	up,	it's	simply	some	of	the	excess	butter	or	pan	spray	burning	off.	While	the	Krups	waffle	iron	heats	up,	prepare	your	waffle	batter	and	whisk	it	thoroughly	to	make	it	as	light	and	fluffy	as	possible.	Don't	try	to	put	any	batter	into	the	waffle	iron
yet,	though;	wait	until	the	"Ready"	light	on	the	waffle	maker	turns	off	indicating	that	it	has	reached	proper	cooking	temperature.	When	it	does,	open	the	unit	and	carefully	ladle	or	pour	in	enough	batter	to	barely	fill	the	plates.	Close	the	lid	carefully,	leaving	the	latch	undone	to	allow	the	lid	to	shift	as	the	waffles	cook	and	expand.	According	to	the
Krups	waffle	maker	manual,	the	cooking	time	for	waffles	on	one	of	the	company's	waffle	irons	is	4	to	6	minutes.	The	type	of	batter	used	and	your	preferred	crispness	can	affect	this	cooking	time,	however,	so	Krups	recommends	trying	different	times	and	monitoring	doneness	to	get	your	waffles	just	the	way	you	want	them.	Once	the	waffles	are	cooked,
open	the	lid	and	use	wooden	or	plastic	(not	metal)	utensils	to	remove	the	waffles	from	the	iron.	You	can	make	more	waffles	while	it's	hot	or	unplug	the	waffle	maker	and	allow	it	to	cool	before	cleaning	it	and	putting	it	away.	KRUPS	F654	-	Waffle	Maker	Manual	When	using	electrical	appliances,	basic	safety	precautions	should	always	be	observed,
including	the	following:	Read	all	instructions.	Do	not	touch	hot	surfaces.	Use	handles	or	knobs.	To	protect	against	a	risk	of	electrical	shock,	do	not	immerse	cord,	plug,	or	base	unit	in	water	or	other	liquid.	Close	supervision	is	necessary	when	any	appliance	is	used	by	or	near	children.	Unplug	from	outlet	when	not	in	use	and	before	cleaning.	Allow	to
cool	before	putting	on	or	taking	off	parts	and	before	cleaning	the	appliance.	Do	not	operate	appliance	with	a	damaged	cord	or	plug	after	the	appliance	malfunctions,	is	dropped	or	damaged	in	any	manner.	Return	appliance	to	the	nearest	authorized	KRUPS	Service	Center	for	examination,	repair	or	adjustment	(see	Guarantee	of	Performance).	The	use
of	accessory	attachments	not	recommended	or	sold	by	KRUPS	may	result	in	fire,	electric	shock	or	injury.	Do	not	use	outdoors.	Do	not	let	cord	hang	over	edge	of	table	or	counter,	or	touch	hot	surfaces.	Do	not	place	on	or	near	gas	or	electric	burner	or	in	a	microwave	or	heated	oven.	Extreme	caution	must	be	used	when	moving	an	appliance	containing
hot	oil	or	other	hot	liquids.	To	disconnect,	remove	plug	from	wall	outlet.	Do	not	use	appliance	for	other	than	intended	use.	Do	not	leave	appliance	unattended.	SAVE	THESE	INSTRUCTIONS	This	appliance	is	for	household	use.	Any	servicing	other	than	cleaning	and	user	maintenance	should	be	performed	by	the	nearest	authorized	KRUPS	Service
Center	(see	Guarantee	of	Performance).	Do	not	immerse	base	in	water.	To	reduce	the	risk	of	fire	or	electric	shock,	do	not	open	base	of	the	appliance.	There	are	no	user	serviceable	parts	inside.	Repair	should	be	done	by	an	authorized	KRUPS	Service	Center	only.	SPECIAL	CORD	SET	INSTRUCTIONS	Regarding	your	Cord	Set:	A	short	power-supply
cord	is	provided	to	reduce	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,	(1)	the	marked	electrical	rating	of	the	extension	cord	should	be	at	least	as	great	as	the	electrical	rating	of	the	appliance,	(2)	if	the
appliance	is	of	the	grounded	type,	the	extension	cord	should	be	a	grounding-type	3-wire	cord,	and	(3)	the	longer	cord	should	be	arranged	so	that	it	will	not	drape	over	the	counter	top	or	table	top	where	it	can	be	pulled	on	by	children	or	tripped	over.	This	appliance	has	a	polarized	plug	(one	blade	is	wider	than	the	other).	As	a	safety	feature,	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	attempt	to	defeat	this	safety	feature.	DESCRIPTION	On/Off	light	Ready	light	Closure	latch	Non-stick	coated	plates	SAFETY	RECOMMENDATIONS	Read	the	operating	instructions	carefully
before	using	your	appliance	for	the	first	time.	Krups	will	not	assume	any	responsibility	if	the	appliance	is	not	used	in	accordance	with	the	operating	instructions.	Check	that	your	appliance's	voltage	matches	your	electrical	supply.	Position	your	appliance	on	a	stable,	horizontal,	temperature-resistant	surface.	Do	not	leave	or	use	the	appliance	in	a	damp
place.	Allow	the	appliance	to	cool	after	each	use.	Do	not	touch	the	non-stick	plates	while	the	appliance	is	in	operation.	This	Krups	appliance	is	exclusively	designed	for	making	waffles.	FEATURES	This	product	belongs	to	the	Krups	line	of	high	quality,	top-performing	appliances.	This	waffle	maker	allows	you	to	make	4	crispy	waffles	in	just	4	minutes
and	offers	the	following	features:	Extra	thick	cooking	plates	for	making	real	deep-pocket	Belgian	waffles.	Non-stick	coated	plates	prevent	waffles	from	sticking	and	makes	cleaning	easy.	On/Off	light	indicates	at	a	glance	that	appliance	is	on.	Ready	light	indicates	waffle	maker	is	preheated	and	ready	to	bake.	Cool	touch	thermo-insulated	handle	for
safer	operation.	Latch	holds	unit	together	during	upright	storage.	BEFORE	YOU	START	Clean	the	plates	with	a	damp	sponge	and	wipe	dry.	After	lightly	greasing	the	plates,	(with	butter,	margarine,	vegetable	oil	or	non-stick	cooking	spray)	close	the	appliance	and	plug	it	in.	The	lights	(a)	and	(b)	will	light	up.	Let	it	heat	for	a	few	minutes	to	eliminate
the	new-product	odor.	If	after	several	uses	the	waffles	begin	to	stick,	re-coat	the	plates.	USING	YOUR	APPLIANCE	Close	the	appliance	and	plug	it	in.	The	lights	(a)	and	(b)	will	light	up	(1).	When	the	appliance	has	reached	the	right	temperature,	the	ready	light	(b)	will	go	off	(2).	Open	the	appliance	and	pour	the	waffle	batter	into	each	plate,	taking	care
not	to	overfill	(3).	Lower	the	top	part	(4).	Do	not	close	the	appliance	with	the	latch.	The	hinge	allows	extra	space	to	allow	the	waffles	to	expand.	Note:	During	cooking,	the	ready	light	(b)	will	go	on	and	off	periodically	to	assure	a	constant	cooking	temperature.	The	cooking	time	is	about	4	to	6	minutes	and	varies	depending	on	the	type	of	batter	being
used.	We	recommend	that	you	adjust	the	degree	of	crispiness	to	your	own	taste.	The	volumes	and	cooking	times	mentioned	here	are	a	general	guideline.	Once	the	cooking	is	complete,	open	the	product	carefully	with	the	locker,	remove	the	waffles	with	a	wooden	or	plastic	spatula	(5).	Avoid	the	use	of	metallic	or	sharp-edged	utensils	because	they
could	damage	the	coating	on	the	plates.	If	you	wish	to	make	more	waffles,	close	the	lid	and	wait	until	the	ready	light	(b)	goes	off	before	cooking	a	new	batch.	After	use,	unplug	the	appliance	and	allow	it	to	cool.	HELPFUL	HINTS	Thicker	batters	will	produce	waffles	that	are	crispier	on	the	outside	and	moist	on	the	inside.	Be	careful	not	to	over-mix	the
batter,	this	will	produce	dense,	chewy	waffles.	Serve	waffles	immediately	after	baking;	if	left	to	sit	they	will	absorb	moisture	and	become	soggy.	RECIPES	Waffle	batter	Makes	8	waffles	2	1/2	cups	sifted	all-purpose	flour,	4	tablespoons	sugar,	2	teaspoons	baking	powder,	1/2	teaspoon	salt,	3	eggs,	2	cups	milk,	1/2	cup	vegetable	oil.	Sift	together	flour,
sugar,	baking	powder	and	salt.	In	a	bowl,	beat	the	egg	yolks,	add	the	milk	and	then	add	the	sifted	dry	ingredients.	In	a	small	bowl,	beat	the	egg	whites	to	a	thick	foam	and	add	them	gently	to	the	preparation.	Your	batter	is	ready.	Cook	your	waffles	following	the	instructions.	Serve	your	waffles	hot,	immediately	after	cooking,	with	butter,	syrup,	honey,
jam,	fresh	fruits	or	try	one	of	the	sauce	recipes	included	in	this	book.	Crispy	waffles	with	hot	chocolate	and	vanilla	ice	cream	Makes	8	waffles	2	1/2	cups	sifted	all-purpose	flour,	2	cups	milk,	1/2	cup	butter,	2	eggs,	2	tablespoons	sugar,	4	teaspoons	baker's	yeast,	1	glass	cognac	(any	brandy	may	be	substituted),	1/2	teaspoon	salt,	vanilla	ice	cream,
chocolate	syrup.	Allow	the	yeast	to	rise	by	letting	it	sit	25	minutes	in	a	glass	of	water	with	the	sugar.	Mix	this	preparation	with	the	eggs	and	melted	butter.	Then	add	the	milk,	flour,	cognac	and	salt,	mixing	until	the	batter	is	fluid.	Allow	the	batter	to	sit	for	3	hours	at	room	temperature	before	cooking.	Before	serving,	garnish	with	2	scoops	of	vanilla	ice
cream	and	drizzle	with	warmed	chocolate	syrup.	They	may	also	be	eaten	with	sugar	and	jam.	Maple-Blueberry	Sauce	1/4	cup	brown	sugar,	1	tablespoon	cornstarch,	1/2	cup	maple	syrup,	1/2	cup	water,	2	cups	fresh	or	frozen	blueberries,	1	tablespoon	lemon	juice,	1/8	teaspoon	nutmeg.	In	a	saucepan,	combine	brown	sugar	and	cornstarch.	Gradually
blend	in	maple	syrup	and	water.	Cook,	stirring,	until	thick	and	bubbly,	about	1	minute.	Stir	in	blueberries,	lemon	juice	and	nutmeg.	Cool	slightly.	Pour	over	waffles.	Top	with	whipped	cream,	if	desired.	Cherry	Sauce	8	3/4	oz.	can	of	dark	sweet	pitted	cherries,	2	tablespoons	cornstarch,	2	tablespoons	port	wine.	Drain	cherries,	reserving	syrup.	In	a	small
saucepan,	blend	cornstarch,	reserved	syrup	and	port	wine.	Bring	to	a	boil	and	cook	1	additional	minute,	continuing	to	stir.	Stir	in	cherries.	Cool	mixture	slightly.	Spoon	3-4	tablespoons	of	sauce	over	each	serving	of	waffles.	Top	with	whipped	cream,	shaved	semisweet	chocolate	and	a	maraschino	cherry.	CLEANING	AND	STORING	Before	each
cleaning,	unplug	the	appliance	and	let	it	completely	cool.	Never	immerse	the	appliance	in	water	or	place	it	under	running	water.	To	clean	the	outside	of	the	appliance,	use	a	damp	sponge	and	dry	it	carefully.	To	clean	the	plates,	use	a	damp	sponge	and	wipe	dry.	You	may	use	very	little	liquid	detergent	to	clean	plates,	but	be	sure	to	remove	any	residue
as	it	might	alter	the	taste	of	the	waffles.	If	baked-on	batter	remains	on	the	plates,	we	recommend	using	vegetable	oil	to	soften	diluted	liquid	detergent	the	remaining	batter	and	to	wait	5	minutes	before	wiping	it	off.	Never	use	abrasive	pads	or	scouring	powder.	To	store:	Close	the	appliance	and	lock	with	the	latch	and	store	it	vertically	to	save	space.
WHAT	TO	DO	IF	YOUR	APPLIANCE	DOES	NOT	WORK	PROPERLY	Check	to	make	sure	it	is	plugged	in.	If	your	appliance	still	does	not	work,	contact	an	authorized	Krups	Service	Center.	GUARANTEE	OF	PERFORMANCE	This	fine	KRUPS	product	is	manufactured	according	to	a	rigid	code	of	quality	standards,	and	with	minimum	care,	should	give
years	of	satisfying	service.	However,	should	the	need	arise	for	repairs	of	for	replacement	parts	within	or	after	the	warranty	period,	please	call	our	CONSUMER	SERVICE	DEPARTMENT:	(800)	526-5377	24-hours	a	day,	7	days	a	week	You	will	be	provided	with	specific	instruction	on	how	to	get	your	product	repaired,	as	well	as	the	name	and	address	of
your	nearest	authorized	KRUPS	Service	Center.	Consumer	Service	Department	will	also	be	able	to	answer	any	general	product	questions	you	may	have.	Before	calling	the	Consumer	Service	Department,	please	have	the	type	number	of	your	KRUPS	appliance	available.	You	must	have	this	information	before	calling	our	Consumer	Service	Department
so	that	we	may	better	answer	your	questions.	The	type	number	can	be	located	by	looking	at	the	bottom	of	your	appliance.	This	product	type	is	#654	Any	general	correspondence	can	be	addressed	to:	KRUPS	North	America	P.O.	Box	3900	Peoria,	IL	61612	www.krups.com	Download	manualHere	you	can	download	full	pdf	version	of	manual,	it	may
contain	additional	safety	instructions,	warranty	information,	FCC	rules,	etc.Download	KRUPS	F654	-	Waffle	Maker	Manual


