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User Manual
Bubble Waffel Maker

Model#: FY-6

Waffle Maker
Model#: FY-1 FY-2
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This appliance is intended for Commercial Use Only

Cautions:

1. Read all instructions and keep this manual for future use.
2. Do not touch hot surfaces.
3. To protect against electrical shock do not immerse cord, plugs in water or other liquid.
4. Let the appliance cool before cleaning, maintenance.
5. Do not operate any appliance with a damaged cord or plug.
6. Do not let children or persons with limited physical to operate the appliance.
7. Keep the cord from hot surfaces, avoid squeezing or bending.
8. To disconnect, turn any control to “off”, then remove plug from wall outlet.
9. Do not use appliance for other uses.
10. Keep the appliance away from flammable material, including curtains, draperies, walls, and the like, when in
operation.
11. Call qualified technician if repair needed.
12. This appliance cannot be put in an oven or other hot surfaces.
13. For the disposal of the device please consider and act according to the national and local rules and
regulations.

Basic Information
Model # FY-6 FY-1 FY-2
Power suppliy 230V/50Hz 230V/50Hz 230V/50Hz
Rated power 1415W 1300W 2600W
Temperature range Max. 250℃ Max. 250℃ Max. 250℃
Cooking plate size 175 x 205mm Ø180mm Ø180mm x 2
N.W. 6.1kgs 5.5kgs 13kgs
Machine size 420 x 225 x 290mm 250 x 390 x 260 mm 500 x 390 x 260 mm
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Before Using
1. Check the packaging of the appliance before opening.
2. After opening, check if there is any damages on the appliance.
3. Locate the appliance in an enviornment clean and dry, on a horizontal and stable platform.
4. Keep at least 10cm from the walls around.
5. Install the handles with screws on the appliance.
6. Remove all packing materials, wipe the surface of the cooking plate with a damp cloth and dry.
7. The heating plate is teflon coated in order to have a non-stick cooling surfaces.

Using
1. Check the ON/OFF button is swtiched off before connecting the power cord, the thermostat and timer is at “0”
place.
2. Connect the appliance to the outlet according to the technical details.
3. Switch on the device, set the temperature at the desired temperature, the indicator light is on.
4. When the thermostat reaches the right temperature, the indicator light will turn off.
5. Open the lid of appliance carefully, brush the plate with butter or grease if needed, carefully pour the waffle
batter into the center of each heating plate slowly.
6. Close the appliance and turn the handle to rotate the heating plate 180 degree.
Note:
During process of making the waffles, the indicator light will periodically turn on and off to maintain the right
temperature.
DO NOT touch the hot surface during process.
7. Set the timer with the desired time according to the receipe.
8. Rotate the appliance to the original position.
9. Remove the ready waffle with tools carefully so as to not damage the heating plate.
10. Set the thermostat back to the “0” position after cooking.
11. Switch off the appliances and unplug the appliance after using.
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Clean and Maintenance
1. Clean or maintenance only after the appliance is cooled down.
2. Always unplug the appliance before cleaning or maintenance.
3. Use the cleaner which will not cause damage to the heating surface.
4. Do not clean the interior / exterior with a scouring pad, abrasive or steel wool as this will damage the finish.
5. Do not immerse the unit in water.
6. Carefully dry the appliances after cleaning and storage in a dry cool and clean space.
7. Regularly checking the main elements of the appliances, never use an appliance with defect.
Never open by yourself the appliances.
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