Pleosa reod all of the mstrucions caratully and retamn lor kitore referance,

Safety Instructions

When using electncal applionces. basic safety precautions
should always be followed,

Check that the voltage indicated on the rating plate
corresponds with that of the local network before connecting
the appliance to the mains power supply.

Children aged from 8 years and people with reduced physical,
sensory of mental capabilities or lock of experience and
knowledge can use this appliance. only if they have been
given supervision or insfruction concerning use of the appliance
in a safe way and understand the hazards involved.

Children should be supervised o ensure that they do not play
with the cpplionce.

Unless they are older than 8 and supervised, children should
not perform cleaning or user maintenance.

This appliance Is not a fay.

This applionce contains no user serviceable parls. If the
power supply cord, plug or any part of the appliance is
malfunctioning orif it has been dropped or damaged, only @
qualified electncion should carry out repairs. Improper repairs
may place the user at risk of harm.

Keep the applionce and iis power supply cord out of the
reach of children.

Keep the applionce out of the reach of children when itis
switched on or cooling down,

keeap the applionce and its power supply cord away from
heal or sharp edges that could cause damage.

Keep the power supply cord away. from any parts of the
applionce thal may become hot during use.

Keep the appliance away from other heat emitling appliances,
Do not immerse the appliance in water or any other liquid.
Do not operate the appliance with wet hands.
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SALTER

Do not leave the appliance unattended whilst connected ta
the mains power supply.

Do not remove the appliaonce from the mains power supply by
pulling the cord; switch it off and remove the plug by hand.
Do not pull or cary the appliance by its power supply cord.
Do not use the appliance for anything other thon its
intended use,

Do nof use any accessornes ofher fhan those supplied.

Do not use this oppliance outdoors.

Do nof stare the applionce in direct sunlight or in high
humidity conditions.

Do not move the applionce whilst it is in use.

Do noet touch any sections of the appliance that moy
become hot or the heating components of the applionce, as
this could cause injury,

Do not use sharp or abrasive items with this appliance; use
only heat-resistant plastic er wooden spatulos to avoid
damaging the non-stick surface.

Switch off the applicnce and disconnect it from the mains
power supply before changing or fitting occessories.

Always unplug the appliance affer use and belore any
cleaning or user mainienance,

Always ensure that the appliance has cooled fully after

use belore perfomming any cleaning of maintenance or
stornng away.

Always use the appliance on a slable, heat-resistant surface,
at a height that is comforiable for the user.

Use of on extension cord with the appliance is

not recommended.

This appliance should not be operated by means of an
external timer or separate remote control system. other than

that supplied with this appliance.
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This appliance is infended for domestic use only. it should not
be used for commercial purposes.
The outer surface of the applionce may get hot
during operation.
Cauvution: Hot surfoce = do not touch the hot section or
heating components of the appliance.
Take care not to pour water on the heating element.
Warning: kKeep the applionce away from flammable materials,

Care and Maintenance

Before attempling any cleaning or maintenance, switch off
and unplug the snack maker from the mains power supply
and allow it ta fully cool.

STEF 1: Wipe the snack maker housing with a seft, damp cloth
and dry thoroughly.

STEP 2: Remove baked on food by applying a small amount
of warm water mixed with a mild detergent to the non-stick
plates and then wipe them clean with a paper towel or
nonabrasive scourer,

Do not immernse the snack maker in water or any other iquid.
Mever use harsh or abrasive cleaning detergents or scourers to
clean the snack maker, as this could damage the surtace.




SALTER

Geling Started
Remove the appiance fnom Ihe Do,

Remove any pockoging rom ihe opplionce,
Ploce ihe pockoging in he box ond either store or dispose of conelully

In the Box

XL 4in I Epock Mokes Goiddbe non-stick plotas

woallle non-shick plotes Omedafie non-shck plotes
sandwich non-sfick platas Instruction monucl

Features

SO0 W powed Creates walles. poninis, fooshes
Removiabde non-sfick cooking plolos el Grnelethed

for gowy clecning Poreir cmd reccly iIndicator Bghit

Avtgmmatic temperature confral
Tendy recipes includead

Description of Paris

A e— s B

1. Uppar housing 7. Wollle ron-slick plones
2. Lower housing B Soncwich nonsshice plafes
3, leckng alch ?.  Griddle non-shck plotes
4. CooltouchH handie 10, Drnabathe non-shck plales
o
i
&

Red powsed indicalor kghi 11. Plale ictacss-bulicns
Green ready ndicalor kght 12, Mon-s8o eed




instructions for Use

Before First Use

Before conneclang 1o Ihe mains power supply, wipe the srgck rmaker Do sing wilh
g soft, domp cioth and dry thonoughily,

Do nol immerse the snock maker B owoter of iy ather Sguicl:

Note: When using the snack maker for the first time.

a slight smoke or odour may be emitted. This is normal and
will soon subside, Allow for sufficient ventilaotion around the
snack maker.

Installing or Changing the Non-sfick Plates

STEP 1: Open Ihe inock maker by unclipping the iocking latch.

STEP Z; Select the required non-slick plaies, checking that both plotes malch ond
position them in fhe snock mokern,

STEP 3 Align fhe boftom non-stick plote with The hegling element and oress gently
urlil the locking lotches secure it Into position, Repeaat for the upper non-stick plate.

' Mote: The non-stick plates will only fit one way inta the
SﬁEc:k_m[::ker-

Using the XL 4 in 1 Snack Maker

STEP 1. 8efore each wse, corefully opply o thin coat of Sooking ol to ihe non-shck
plates. rulbbbing IF in caralully with g paper Iovel, This will help to pralong the ife of
i nor-sfick cooling and slop ihe snack fram Slhclkinigy,

STEP 2: Prepore ihe ingréedianis (o e codkad,

STEP 3:insiall the required non-slck ploles, [allowing the inshroctions n inesection
anlillad ‘Instaling of Changing the Hon-sfick Piales’

STEP 4: Ploig in and seaich on ihe snock moker ol The moins powern supply. The
red) power indicator light will Buminote fo sgnal that the snack maker hos bean
swilched on'ond s heafing up.

S1EP &: Preheat the snock maker for appnok, 4 minules; the green recdy indicolar
Eghit will lluminate once the reguired termpenature has been reachead.

STEP &: Using heot-resistont oven gloves, caretully release the locking lofch and
ope the k.

Add the prepared ingredsents into the canfre ol soch lower nomshick plate and
than corefully close [he lid
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SALTER

STER 7: Cook for the reguired time; check penodicaly Dy corelully opening the lid.
fmeeded, the snocks can be baked o litle while longes. wntl they ore cooked

fo pralerence,
STER B: Once cooking & completa. use heaf-resistant oven gloves fo comaiully open

the bd ond then remove the snocks with o heal-rasistant plastic or wooden spatulo.
STER % Swatch off and unplug the snock moker frorm the rroins ponser sSuppiy.

STEP 10: Leove the lid open and aliow fo cool,

Note: Always preheat the non-stick plates before starting

to cook.

During use the green recdy indicator will cycle on and off to
| signal that the snack maker is maintaining the temperature.
Do not overdill the non-stick piates: the ingredients may
expand whilst cooking,

When baking multiple batches of snacks, close the lid after
remaving egch batch to maintain the heat.,

Caution: Exercise caution during cooking: the snack maker
| will emit steam.

Warning: The snack maoker and non-stick plates get very
hot during use; always use heal-resistant oven gloves to

aveid injury.
Removing the NMon-stick Plaies
STEF 1: Allow the snack maker (o compiately cool befoe altempling to removeihe

mon-shck pioied,
STEP 2: Simullonecusly peess Doth of The plabe redeose ballans on tha onbof the

snack moker; the ndp-sfick plates will pop up sightly, making it easier lor ihem o

be lifted aff.
STEP 3: Remaove eoch non-stick plafe by halding il femiy with hwo hands,

then slice and i i owt of the srack moker. Repeot lor Bath [he uppar ond |cwer

nor-lick plates.

| Caution: Always allow the nonsstick plates to thoroughly
cool before aottempting to remove them from the snack
maker; failure to do so will cause injury.,
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Hints and Tips

1

The ameletie plales should be filed 1o just below the top im of Ihe
Iower plafes, 1o makes sue thoal e omeaketies ore putied up and Bl he
on plahe wel,

2. Il cooking piain omeleltes, the omelethe non-stick plates can holid appros,

2 medium-siged egos soch, More lings will requee using less egg.
| 3 Alwoys odd the ingredients 1o the centre of each non-stick piote; this wi

help o avold spillags.

d; M ctkng G balter o ermelette mix slowly pow | into the non-stick plate-aond
wait until it i svenly daiibuled to avoid the risk of overfiling,.

8, Sleving dry ingrediants, wich as fiour, will help to gucroniee o smoath
comistency and cvoid ony lumps:

6 Avoid opening the inack maker during cooking: as it will oilow Reat o escope;

7. Wnen steam slops escaping frorm the snock moker, the woifles should
Ea ready;

A Adlways uie buller o cooking ol to precondition the non-stick plotes,
This will help o prolect he noa-stick coaling and make || eciler 1o remove
fhe finished snocks

7. king haol-resstont ploshe o wooden urensds will help 1o pralec! fhe
non-itick coating

FOLIF shert ol fermds, prepane e ingrectients it advance so thal all thal islel) fodo
i cook he snock

Storage

Bafowe slodng in o oool, drny place. check that the snock moker s.cool, alsan

ancl dry.

Maver wrap Ihe cord lighfly oround the snock maker: wrap @ loosalky 1o ovisicl

cousing domage,

Speciications

Prochuc] code: EXZ 43F00UE
Input; 220240 ~ 5040 Hr
Cihalpat: 00 W
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Waffle Recipes

Hash Brown Wallles

ingredisnts

2l Romyal ParaIoes. pesled ond
o . Eoiea a
WEEM P

2 1bp wepped chnves
'-':. o gl
g P e

Method

Inshall frms weiodfe paotes gnd then prahoal tho
Wk ke

Liwng) 2-3 ity of poper 1owal, femiy soueere
ol ance el fnoon fhe pololond,

In 3 loge bowl, N logeiher he pobodGoL
chaase. e, wall-and peppos

Lighily gresose (i non-ulick pealn)

Add an appdax 1.5 em oy ol e pahalo
i ko each ol 1ra on-iick plales,

i eluly El-ﬂi-E-_”'lE e and cosk Ioe oppec.
L5 el urdil crspy ond Diown

SEreE Wil Boochad a0 and

fabeter -t B S T Dl

Quesadilla Walfles

ingredientiy

150 g graled cnaas

i mediurm larhiios

I O ) ENenD CEniEer; |
I, seaded and dice

I Houp olive ail

1o oo !.-I!CI!-CI"IH‘IQ Lig |

Melhad

insiod fmim wiolles pilobet ond ihan peateal, ine
muﬁll&araﬂ sl I o gy

i it ool ino o pon,
Add tha pobiano r and jolapefio and
Iry T opproe. 2 minuies, uniil mrrﬂmu
Pace o tortio into esch non-shick plte. Cub
la s i necessary,
Acid o vl arnoun of groled chesis,
M pappar mily ond o spenkle of fhe ioca
egsoning e bo tne foeliba. Finksh with  good
hahdiut of grned Chasss on 150, lolowed by
e dae 1o iy
Corsluity close the hd ond cook (o8 oporooe.
15 minues, urld 18 chassus is Enabbaty cm ity
muslbect gl Thie getila has I-gh-ll-,.' oy s,
serae with 40Ut Cream, sk ond guacomals,

sicen

Bongers and Mash Walfles
Ingradisnts

&0 g mashes poiatoss
1250 ted Chease
&5 g peain hour

018 Dt

ID'H'.:! ursaied Dather, mplfad
I;mppad Chives
’.-'n by 5l

o]

'.-'i Iggﬁpmw
boking sodo

‘-'5 I:p garic posnder

Method
hﬂrdﬂ'luwul‘h plates ond fthan preheot the

g I-truab-nwl mix fogeitar e butior.

Euf bk
A IFes cfoeed and chives mhmg
enilly bey :::-rmm
1ing O seporale boawl, whitk thee the
ol o, Biskng I:u‘:l 3000, B,
Fmrr!!ﬂ-r fhe= :E;. nr: m-in e
awl ol wel i1 o cnmhhu-
Lighly giemme e nonalick plafes.
Paur "ﬂ'ﬂﬂﬂ patter inta ihe |:-:mh|: nl -ﬂl;_h

mon-slick plade, unbl hey ore
Cerabully elase ine lid and c

e, undil golden e,
Terve wilh cocked sauoges.

: .
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Sandwich Recipes

Chesse, Tomato and Chorizo

| ingeediants
2 whic ey wihilhe bread
51 g cheddor cheass, shced
50 g cheno

Meihod

irminll the sancivach piates and fhemn praheal
tihe snocic moker

Lightly greoie the non-iiick plobe:

Exvenhy toread fhe chedodo chesio amd
charizt cnto one dice of ihe gronory breod
Add fhes tecond tice of grandry breod on
hap, 1o comoleis (he mndwach,

PREE S e sGhifaic [ OAko 1P loweess
mar-ek piale,

Choda 1l B andd Ehen cook 1he sadrchsach lor
appece. 34 rrancied, undil Sripy

Festo, Marzarella and Sundried Temaolo
Ingredients

2 tices white Drood, frickly shoed
4 upnoriad fomaloes, Siced

50 g mporoneha chaeos siced

1 iEse Green pesio

Mepthod

imstall the sonowach plotes and then preheod
ihe snock maker.

Evenly sgrecd the green petlo onfo one sice

ol e while breod and fnan gmgngs he
wn'ma-d tormod ot and moroeio cheass
:.ﬂudﬂll%. m:ulri'lm thee of white baod on top,
h:l-:nm tm the sonowich,
IE': the non-slick plates
sondwich onio fhe lower
nuﬂr'lﬁ-: plale,

Ciose tha fid and Ihen cook the sandwich for
appitec 3-4

rrunrbes. urlil rEy.

Slmwb-trré. Banana and
Harelnul Chocolale

ingredients
i gieas whnolemeal bead

& sirore Caanria, She e

Y amang, siced

1 i Heodeinu chocolobe: spread

Mefhod

install the sanchaded plole dnd ien prabfsak
25T 1ot W T
Everhy !FdE‘ﬂl:l Phs Peaseslru) chee cele spraon
GG Ore dicE of the wholames Dreod ond
Ll orange e ihireriesries arid Bandano
A e wscond shos of wwholesmen Dread on
oo Igcompiale e ianchenich

ighlly creose Fhe non-siick pioied
Pipee the sandwich anlo 1he chwer
PSr-ahiek PO,
Clode 1R hd and Inen oook e Lancdwic i [or
Sporoe. -4 rrird et urdl crspy

——

—










Griddle Recipes

Turkey Pesio Paninl
Ingredients

| Fﬂﬂi‘ﬂ ool

7 lspoof pasta

Jakoen af cookad luoy
2 gloes of mozzorela

Skoed Iomato
¥ avocaoo. shoen

Mthod

nateal ihe cicicile plales ond then preheal the
mack moker

Evpriy ipraad (he pesta ando ane ol Sl e
gl loal and then armange The mooaoneda,;
hurcey, lemala ond awedads an lap,

A thie second Ball of 1re garir heal S Yo,

o Compilode The sarsdwach,

Ligiily graous 1he non-ihiok plales

Paocw e somdwech ard o 1R |omwsr

nor-shick plabe

Cicea The bl ond thes codk (e sanchase i 1o
Sopeoe. 34 minuign, wnill crispy

Rocst Chicken And Spinoch Panini

ingiadians

| grizrinyi joed

YW lomato, $icod

V& onian, sicod .

Thickhy stcnd roash chclsn

& fices momorela chooso

£ S0 Do g

imoll handlul baby spinach isoves

Method
Iribel Brs
snack ke,

Eveniy spieod e Bosil pes o onto one ol
ol |he ponini ool ond then omonge fher
masianela, chicken, tamolo, brdon and
wpinoch on o,

#cld the second hall ol the paninl ool on fop,
& complete fhe sandwsch,

Licflly ﬂq;:-:uu ihe ron-shck ploles.

Pace sorchvach anbg e igwsar

poan-shck plale,

Clorves thee bl drsd Phon cook the sabciwich far
appste. 3-4 mimdes, unfll ey,

iccle pialel and 1hen preheal ne

Steak and Choese Panini

ingradisnia

I ponini koot

Tig ol conked. diced aron tleak
50 g groted cheese

20 g siced rooied red pepper

18 g commrmeized omans

7 tbap homerodsh

Melhod

instail the grcidie: péofes and inen peeheot ha
LT K rrCked

Evanly spread e homorodish-onto ane
al tha paninl ool enid fhen ot the steaqk
cheeme, coyamessed onlons ond paEppes
skips-on Eop. :

Add the second ol of ke poninl iesl gn oo
lacarnplala ine tandwiach.

Ligilty e on-sck plaotes.

PhoycE 1 soanOhwe 1y ol O e lossed

man-thek phoie.

Cleris 1he fid ond fhan cook e senohwich ice
GoooE. 3-4 minuhes, unlil crisgy.
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Omelette Recipes

Fioln Omelete

Ingreienis
‘.."—3 rnl:dlun‘l floe agon
Fll: &, frsdy
p--lzl:ﬁm' & il
.!lh‘l'hnd
skl thie orpeba o pliotes ond fhen preheot
Thaz mul:lr.rn-::tm

in 3 meing jug ar bowl, Beat the aggs unil
l-muuH'I.E in- thie-Buther ond 4a0son with so

E' o e non-Hick Pores,

omadnthe mikiune evenly beteaaen
the e Iowopr non-stick plofes

Clog fhn bd ond cobk fof gppea,

= minutes undil ufthy.

m,w and Gools
Choese loite

Ingredienks

 medium sire-egg

Hg ; diced

259 chesws

spinoch, choppod

Vi iosp Duther

St ond poppet. fo loske

Meihod

.I.nsluil lhl: omalano piates gnd grehs=al the

mﬁ i thie e, Enoxo il

spunaeh. Seaion wilfy walt and
wm:mmﬂd o e g mw
Liu grease fhe non- uH:I: pileytesy,

mnlhllu J‘l‘ﬂﬂu'! ?L"”” B hamen

and m:rut & appros
mirntes until futfy,

Mediteroneon Omelete

Ingredienis
Fmedium dieeg
25 E miaciareio taﬂh thredded
4 cherry lomoloel. chopped
1 greéen peppef, desedsded and chopoed
b @:I:I'.H:' ChOred Crusfesd
Opped

b thyrne
| 15D FomBmory
I hp boul

=]
Mpﬂ‘ltl pepper, o lale

Maithod

instol the omclebe plates and preheal the

FnECE Mok

Inam of Bowl, Deed H‘lﬂ-l‘-’-’-&ﬂ?ﬂﬂ.

and paosan with salt and pagper, Adc iha

fomoioes. Gnion, ERRar ganic ond han
Ligmiy grecss ihe non-slick plodes

Pour the cmelaiie mixive avenly batasan

the bao lower Non-Sikck miates,

Close e fid ong Cook lor oporme

4§ minuies beloe adding the mosoreio,

Confinie o Cook unii e omslsiis & goiden

ke gt fluthy
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Connecfion To The Maoins

Pleose chack thot tha vallage indicolted on the product comesponds with wole
supply volloge.

Important

Ad tne colour in he maing leod ol his applances may Rol comespond Witk The
caloured morkings Renhifidng the fetrmanals im v plug, pleose procesd & Tallaws:

Thee wires in the rmairs leod o calourad in accordonoe with the following code:
Blus Neutral (N)

Brown Live [L)
Green/Yeliow Earfh (=)

FOR UK USE ONLY - Piug Giting Sotails
[where applicabla),

The wirg coloured BLUE is the NEUTRAL ond L
mut! ba connecled 1o the terminol morked N or coloured BLACK.

The wire coltured BROWN i e LIVE waires ancd mus! be connescied o fhe farminal
mareed L or colourad RED,

The wire coloured GREEN/YELLOW miust be connecied fo:the Terminal morked with
the 1itar E ar marked ==,

Din no pocount st aither e BROWN o Hhe BLUE were Dic connaciad 1o 1ha
EARTH terminal (=,

Abvinyt ensure hal the cord grip & fastered comaciiy,

The plug must be fitted with o huse of the saome rating ckeady fitted and
corformirg fo BS 1362 and be ASTA opproved;

It i cout!, consult a questiied elacincian who will be plaased 1o do this for you.

Hon-Rewlreable Mains Plug

If your opphonce i@ suppied with o non-rewireabie plug fitted to 1ne moing

lend and should the fuse need replacing, you musl use on ASTA opproved one.
[cantarmming to BS 1352 of the same-rafingl

it n doutt, consult a gqualified slecinicion who wil be plecsed 1o do This 1o you.

If wou need ta remove the plug: DISCONNECT IT FROM THE MAINS, than cut it off the
mreairis ket and iImmedialety disposs of i1 salely, Never allempl 1o relse the plug c of
irsiesrt it info o socket outlel o thera is a danger of on elecing shock.




I SALTER

UP Global Sourcing UK Lid,,
Vicloria Street. Manchester OLY 0DD. UK.

It '1his product does not reach you in an accepiable condifion please contact our
Customer Services Depaitment by one of the foliowing methods;

Telephone: Oi41 734 22407
“Telephone ines are open Monday-Friday, ¥ om-5 pm (Closed Bank Hobdoys)

Emal:  cistomercore@upgi.com
Fox: Ol &l 282124
Flease hove your dedverny note 1o hand o details from it will be reguined,

I wou wish 1o return this product, plecss returm it o fhe relaler Tnom wheng it wes
puchased with your neceip! [subfect to their ferms and condifions).

Guaranies

All produch purchased as new corry o manufociure’s gucrantes; e lirme enod
of ihe guarantese wil vory dependent upon the product. Where reasenable preal of
purchase con be provided, Salter will provide a slandord 12 month guorantee with
the: resfoier rom the date of purchose, This & only opplicoble when produci have
Bean used oy instructed fortheirinfended, domenslic we. Any misuse or dsmaniing
of prodic s will invaldote ony guoronies,

Under the guaranias, we undertake to repair or regloce free of any charge any parts
falind fo be gefeciive, In fhe avent fhat we connat provide an exact replacemeant, o
smior prodoo! wil be olfered o the coit refunded. Any domoges from doly wear and
tear are’'mof covered by ihis guaranies, nor ana consumables such as plugs, fuses aic

Ferase note that ihe above terms ond condifions moy be epdated ingem frre o fime
and we Therofove recommend ihot you chack these each fima you revisit he welsile,
HMalhing in this guaranies o in the instuctions relating ho bl product exchides, resdricts
or otherwie offects your stalutory nghts

ance needs 1o be disposed of in an envicnmentally friendly

apph
Wy mmﬂmmnlm!mwanhmmm!-cm|m:
for dietails of where fo take the ilem for recyclng.

your focal authorty
|

The crossed oul wheele bin symbol on this #em indicales 1hat fhe
2|
c € —



YEAR .

www saltercockshop.com

Find us on £

www.?c::r:ebomk.r:-:::r"nfﬁc::llert:‘c::-.;}kshc;-p




