






















HOW TO MAKE WAFFLES 

Recommended Ingredients: 

• 1 cup of your favorite waffle mix

• 1 Egg

• 2 tsp of extra virgin olive oil

• ¾ cup of milk
(Non-dairy alternative: use ¾ cup of water as a substitute for milk)

Directions: 

1. Insert both Waffle Plates into the unit and then close the grill.

2. Create waffle batter by mixing all the ingredients in a bowl until the
big lumps are gone.

3. Choose "Both Grills" mode and set the temperature to 400° F and
the time to 3:00 (3 minutes).

4. Press start and preheating will begin - preheat your grill closed.
(Let your waffle batter rest during preheating. Preheating will take
approximately 5 minutes).

5. Once the grill has finished pre-heating, open the grill.

6. Pour the waffle batter into
the 2 back sections first until
they are covered thoroughly.
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HOW TO MAKE WAFFLES 

Directions: 

7. Then pour the waffle batter
into the 2 front sections until
they are covered thoroughly.

8. Close the grill - make sure to press down firmly.

9. Press the start button immediately. DON'T FORGET TO PRESS THE

START BUTTON

10. Once the timer is up, press cancel, open your Yedi grill and remove
your waffles with the spatula/tongs and serve.

Waffle Tips: 

• Be attentive, don't wonder off or you may burn your waffles.

• Before each use, make sure your waffle plates are clean of residue
and previous burnt ingredients to avoid little black dots from forming
on the surface of your waffles during the cooking process.

• When cooking multiple batches of waffles, we recommend
preheating the grill before each batch to ensure optimum
temperature and results.

• A modest amount of smoke might come out of the unit while cooking
waffles, this is normal.

You can also us watch how to make waffles using your Yedi Grill here: 
https://www.yedihousewareappliances.com/grill 
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USING THE EGG RINGS 

Step 1: Set your desired cook time and temperature 
Step 2: Press start and preheating will begin. 
Step 3: When preheating is complete place the egg racks onto the grill. 
Step 4: Crack an egg into each egg ring and press start. 










