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GUARANTEE

This crticle wos thoroughly
testod before beaving owr 10:-
tory to moke sufe it woL "
perfect condition. Exclusive of
cord ond phug, «f 13 QUONoM-
teed agoinst foctory defechs
for ong yoOr proveded It B
wmed otcording % the -
structions given on this ond
the following poges, and pro-
vided it hos not been waed on
a voltoge other thom that
wtermped on the nome plate.
Under thewe conditara we
aoree 1o repoir of reploce orvy
defective ports if the oppli-
once is rehumed fo wun pre-
posd, or 10 owr outhorized
wrvice Alohon,

INSTRUCTION'S

AUTOMATIC WAFFLE BAKER
Ganerol

Use this applionce on A. C.
(Alternoting Current) only.

With ony electric waffle ba-
ker it is obsolutely necessory
that the specified amount of
shortening be used so that the
waffles won't stick,

This woffle boker is fully
outomatic; when the little red
light in the cover out the
waffle is boked. E:Hdm\ging
the setting of the odjustment
lever, woffles may be boked




light or dark in occordance with
individual preferences.

1. Attoch the woffle baker
(chosed) to any alternating Cur-
rent outlet, When the electric
current is on, o red light will
show through the indicator win-
dow in the top of the boker,

2. Prehect the woffle baker
before boking eoch b:alv:h of
waffles. Set the od;u.gun:;:
lever at 0 DOINt APPrOXIMO
in the middle of the scole.

3. Preheating on ::u:a:

ltoges r ires obou
:-inuin. '*?‘u"m the baker is
sufficiently preheated, the red
light goes out and the current
is automatically shut off. The

boker is now ready for boking.

4. When using the woffle
boker for the first time the
waffle grids must be treoated.
This s done after the boker hos
been prebeated by lubricating
both top and bottom grids with
O very thin coating of melted
lard. Pe sure to cover oll sur-
foces to prevent sticking., (A
small bruth is most satifoctory
for this purpose.)

5. After treating the grids,
pour in the woffle botrer. If
batter is of medium consistency
pour in enough to fill grids
completely, Use batter of heovy
consistency sparingly. In  the
cose of the first woffle the red
light will appeor about one min-



ute after rhe waffie batter s
inserted, ond for succeeding
waffles the light appears obout
one-half minute after batter s
poured in. When the red light
goes out, the waffle is baked.

6. Pour in batter for the se-
cond waffle. 1f the first watfle
has been too light. move the
odyjustment lever one degree to
the rght. However, do not
change the position of the od-
justment lever until batter hos
been ploced «n the baker and
the red light appears. On the
other hand, «f the first waftle
has been too dark, try boking
the second waffle before maok-
ing any odjustment as the first
woffle may run darker thon
wcceeding waffles

7. After baking o few wattles
the correct position for the od-
pustment lever con be reodily
learned.

8. If crisper wolfles ore de-
ured, lecve the woffle in the
baker about thirty seconds after
the red light goes out

9. After finishing ony botch
of waffles and before the boker
has thoroughly cooled, toke o
dry cloth and remove from the
prids any excess greose, but
do mnot woth off or rb off
the thin film of grease which
remains on the gnds. How-
ever, if for any regson this
film burms off becouse the bo-
ker has been allowed to stand
with the current on and mo




batter in it, then grease it aQown
the some a3 if it were a new
baker. This film of grease is
best pereserved by letting the
waffle boker cool with the cov-
er raised. While the boker is
still worm_ wipe off any greose
wpots from the polished chrom-
ium swrfoce.

Care of the Finish

MANNING-BOWMAN appli-
onces are finished In supenor
chromium plate ond will never
tarnidh.

To keep the plote bright and
shiny, just wipe the plate with
a dampened soft cloth and pol-

. . RECIPES

a
STANDARD WAFFLE RECIPE

2 cups postry flour
4 tsp. baking powder
4 tsp. solt

Q90"
I'.-,.' Cups milk
6 thsp. melted butter
Sft thour once, measure, odd
baking powder ond solt ond
uft ogoin, Separate yolks ond
whites of eggs ond beat each
well. Combine egg yolks, milk
and butter, Add H-ow grodually,
beating until smooth. Fold in
epq whites,

This recipe mokes six waffles

ish dry with onother soft cloth.,




CHEESE WAFFLES

Follow Stondord Waffie Re-
cipe odding | cup grated Ameri-
con Cheese to botter just be-
fore folding n egp whites.
(These ore good served with o
Vegetable Sauce mode by od-
ding | cup droined conned or
cooked peos to 2 cups medium
white souce) .

ELUEBERRY WAFFLES

Follow Standord Waffle Re-
cipe odding | cup washed
droined blueberries 1o the bat-
ter just before folding in egg
whites.

APPLE WAFFLES

Follow Standard Wafflle Re-
cpe odding | cup finely diced,
pored, uncooked opples te bat-
ter just before folding in egg
whites.

GINGERBREAD WAFFLES

2 cups flour

I V2 tsp. ginger
I3 tsp. cinnomon
5 tsp. solt

15 cup butter
1V twp. sodo

12 cup sour milk
| ego

| cup molosses

Safr together the flour, speces
ond solt. Heat to the boiling
point, but do not boil, the mo-
losses ond butter and then beot
in the sodo. Add sour milk,
beaten eggs and sifted dry in-
gredients. Serve hot with whip-

ped cream,

This recipe mokes five woffles.



IRON WAFFLES

| Vo cups flour

3 typ. boking powder
Z e9gs

| cup chopped raising
2 cup bron

2 tsp. salt

I cup melk

4 tbsp. melted butter

Beat the eggs well and mix
with the milk. Mix all the dry
ingredients together, odd rois-
ins ond combine with the eggs
and milk, Add melted butter.
Serve with butter and stroined
honey.

This recipe mokes six woffles.

m

@ CORN MEAL WAFFLES

cups corn meal
l cup butter milk
2 cup mﬂud butter

Y 15, boking soda
3 epos
Pu'r one cup of corn meal

in mixing bowl with the melted
butter, powr the boiling waoter
aver it. Stie ropidly until well
blended, odd buttermilk and
well beaten eggs.  Sift the rest
of the dry ingredients together
and blend with the first mix-
ture.
This recipe mokes six waffles.
NOTE: It is necessary to boke

corn meal woffles a little long-
er thon other woffles.




SPONGE CAKE WAFFLES

3 eggs

| cup sugor

| cup postry tlour

I thsp. boking powder
a mp. salt

14 cup cold water

3 tbsp. melted butter
2 tp. lemon extroct

Beat the eggs until very light.
Then beat in the sugor ond
fold in the flour, salt, ond bok-
ing powder sifted together. Add
the water, melted butter ond
lemon extract,

This recipe makes six waffles.

COFFEE WAFFLES

4 cup of melted butter
| cup sugor

V3 cup strong coffee

2% cups pastry flour
Combine sugor ond melted
butter ond well beaten e9ps.
Add molosses ond coffee. Then

odd dry ingredients and beat
unt:l smooth,

This recipe maokes six woffles.

NOTE: When making coffee
waffles, it is not necessary to
prebeat the woffle boker quite

os long os regularly.




