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           Safety precautions
When using the crepe maker，in order to reduce the risk of fire，electric shock，and/or injury to persons，basic safety precautions should always be followed including:

· Read carefully and save the instruction for future use.
· Do not touch non-stick hot plate when in use.

· Ensure that your main supply voltage corresponds to the rating label of the unit.(220-240V)

· Switch off and remove the plug from the power outlet before cleaning or when not in use. To unplug, grasp plug and pull from power outlet. Never pull cord. Never carry the unit by the cord.

· Do not use an extension cord with your crepe maker unless it has been checked and tested by the manufacturer or their service agent or a similar qualified organization.

· This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance by a person responsible for their safety.

· Children should be supervised to ensure that they do not play with the appliance.

· Turn off the power when cooking has been completed.
· Do not let the cord hang over the edge of a table or counter, or touch hot surface. Never place the unit on or near a hot gas or electric burner or in a heated oven.

· Never immerse your crepe maker in water and avoid entering of steam or water.

· Do not attempt to repair or disassemble your crepe maker. There are no user serviceable parts.

· Do not operate your crepe maker with a damaged cord or when the crepe maker is damaged in any manner. Do not use it unless it has been repaired and retested by the manufacture or their service agent in order to avoid a hazard.

· Do not use the unit for other than intended use.   
How to Use Your Crepe Maker.

1. Prepare desired crepe batter and pour into a dipping dish provided. Fill the dish with batter up to 2.5cm. Do not overfill.

2. Turn the power on and preheat the unit for approximately 2 minutes or until the light goes off (during use the light will turn on and off).

3. Season the plate by applying a thin coat of cooking oil, butter or margarine onto the surface and rub in with paper toweling. (NOTE: it is recommended to season the crepe maker before each use.) 

4. Grasp the handle and turn the crepe maker upside down.
5. Dip the round cooking surface into the batter, quickly lift the crepe maker and turn over to an upright position (always place the crepe maker on a flat surface while cooking).

6. Once crepe has a lacy brown effect on the underside and the top becomes moist with a smooth and glossy appearance, it is ready to be removed.

7. Turn the unit upside down over a plate. The crepe will easily peel off the cooking surface once you start to remove it. You can use a plastic utensil if required. Do not use metallic utensils as they may damage the non stick surface.
8. If crepes begin to stick to the cooking surface of the unit, wipe clean with paper toweling and lightly coat with cooking oil, butter or margarine.

Storing Crepe Batter and Prepared Crepes.

Storing Batter.

Crepe batter can be prepared and stored in the refrigerator until ready to cook, for up to 3 days. Stir batter well before cooking.

Storing Prepared Crepes.

Crepes can be stacked and tightly wrapped and sealed for up to 1 week in the refrigerator.

Alternatively, crepes may be frozen for up to 3 months.

To Defrost Crepes.

Remove from freezer and let stand several hours or alternatively defrost in a microwave.

Note: Never submerge the frying surface, the handle, or mains lead in water or other liquid. Only the top part of the black frying surface should come into contact with water.
How to clean the unit

Always turn the power OFF and remove the plug before cleaning. Do not immerse the unit in water or any other liquids. Do not use abrasive or metal sources, as they will scratch the non-stick surface.

To Clean non-stick surface, the exterior of the unit

Wipe with a dampened cloth then use a soft dry cloth.

To Clean stubborn Stains.

1. Combine 2 tablespoons bicarbonate of soda and 2 teaspoons bleach.

2. Preheat the unit for approximately 1 minute.

3. Turn the power off and remove the plug. Brush the above paste solution onto                         the non-stick surface. Then stand for 1~2 hours.

4. Using a soft, dampened sponge with a mild household cleaner (not abrasive), vigorously, wipe the non-stick surface of the unit.
5. Before using your crepe maker again, re-season the non-stick surface by    applying a little oil, butter or margarine.
Basic Crepe Mixture Recipe
Here is the basic recipe for crepes.

INGREDIENTS:

· 4 eggs 

· 1 cup flour 

· 1/2 cup milk 

· 1/2 cup water 

· 1/2 teaspoon salt 

· 2 tablespoons melted butter

PREPARATION:

Measure all ingredients in to blender jar; blend for 30 seconds. Scrape down sides. Blend for 15 seconds more. Cover and let sit for 1 hour. (This helps the flour absorb more of the liquids.) 

TECHNICAL DATA:

Operating voltage: 220-240V~50/60Hz
Power consumption: 900W
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