CLEANING & SEASONING
BEFORE FIRST TIME USE
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1, Rome cast iron cookware is coated at the factory with a
thin fayer of paratfin wax to prevent resting. To remove
the coating, scour the cooker thorpughly with scap and

seasoning immediately, since the cast iron will rust if
ledt uncoated,

Alternatively, you may
our charcoal grill or campfire 1o melt
off the wax. Cool and wash with
hot soapy water, Dry completely with a towel and begin
YOUF SEAS0NINE,

heat the casting oeer

2. 5eason by coating the castings, inside and out, with
3 quality vegetable oil or solid shortening {do not use
butier or olive oil.) Place on a grill or campfie, heat at
a moderate temperature for 15 minutes, Wi pe aut the

" Tinside with a paper fowel, recoat and heat again, Ater
heating the second time, remove from fire and wipe out
any excess oil with a paper towel.

Your Waffle Iron has now been
pre-seasoned and is ready for use.

CONTINUING CARE TIPS

1. After each use, clean your Watfle Iron with hot water and
# soft brush or spange. A mild seap may be used with
“Tare NawWever Ceaning wilh Too much soap or an aliasive
brush could remowe the seasoned finish, Expect cast imon
to becoma darker with repaated usage; this shows that it
is becoming well seasoned.

-}? 2. Always dry completely with a towel after cleaning and
] apply a light coating of cocking oil to the castings to
prevent must from developing during storage

WAFFLE IRON RECIPES

lo gel you slarled

COOKING SUGBESTIONS

For camping conwenience, (ust Add Water) mixes are great,
although any prepared wathle mix will wok just fine. Mix batter to a
thick consistency and place approximately 1/3 cup batter into
bottom cooker cavity, Cavity should be well greased (spray on oils
seam to work especially well.) Close handles, latch and cook over a
medium/high heat for about 2 minutes on each side. Dpen and
check for doneness after about 3 or 4 minutes, cooking a little
langer if necessary. After the first waltls is cooked, the cooking time
will shorten a litthe as the cast iron will remain hot after remaving
fram the fire. Because of the vanance of open fire cooking, exact
cooking times are difficult 1o predict. You will however, get the
fiming down after a couple of tries.

BASIC BATTER Mix dry ingredients tagether (flour, salt,
2 cups flour sugar). Separate egg yolk from white and
I % cups milk whizk into dry ingredients along with milk

3 stick melted butter  until batter has a uniform (not lumpy)
Z eggs consistency. Add melted butter. Whish egg
7 tablespoans sugar whites until stifi and fold into batter.

b teaspoon salt

OATMEAL WAFFLES

Sift fogether 1 ¥ all purpase
fhour, 1 cup quick cooking oats,

1 teaspoan baking powder, ¥
teaspoon cinnamon, pinch of salt
Mix 2 egps, b tablespoons brown
sugar, Add liquids to dry min and
shir until welt blended

APPLE WAFFLES

Stir together 1 % cup flowr, % cup
wheal germ, 2 teaspoons sugar, 1
feaspoon baking soda, ¥ teaspoon
cinnaman and a pinch of salf. Mix
2 epgs, Wiocup ol and fold inte dry
ingredients. Grate or finedy chop an

WHEAT MUT WAFFLES
Combine 1 ¥ cup whole wheat
flowr, 2 teaspoons baking powder
Beat ? egps and add 1 ¥ cup
hattermilk, ¥ cup honey, ¥ cup
vegelable oil and % cup finely
chopped pecans. Fold to

farm batter

BROWN SUGAR WAFFLES

In @ large bowd, mix ¥ cup brown
sugar and 2 egps. Add 2 cups all
purpase flour, 3 teaspoons baking
powder, 1/8 cup vegetable oil and
1 e cup milke Add o watfle inan
1/3 cup at 3 time,

appée and add to batter just
bedore cooking.

WAFFLE VARIATIONS & HACKS

Frults: After pouring 1/3 batter inlo cooker cavity; sprinkle a Tew fresh
bleebermies, bananas slices or cut up strawbermies over fhe battes,
Cheese: While stirring batter add % cup shredded cheddar cheese.
Sausage: Crumble pre-cooked sausage info batter,

Cornmeal: Decrease flowr by Y cup and add % cup cornmeal

Appbe: Add coarsely grated apple along with 2 teaspoons applesauce
and Ye teaspoon cinnamos.

Huts: Fald in ¥ cup chopped nuts

Brown Swgar: Add ¥ cup brown sugar to recipe.

Ham & Cheese Crokssant: Un-rall store bought crescent dough and
place in wakfle iron. Add sliced ham & cheese and place a second layer
of dough on top.

Walfled Hash Brawns: Fill greased cavity of iron

with tater tofs, smash down & cook until crispy

Waffle Skillet Breakfast: 0l waffie maker and fill

wilh leflover mashed potatoes, an égg and diced ham.

TEN YEAR WARRANTY

Rome’s “Waltls fren® i wamanied against defects i motenanship or material o 3 period
o TEM YEARS from (he dete thal Ihe product i3 ofigaally putchased. i 1he preduet
becomes delectie wilhim the wamanty paried, the company will repair or replace #

This maranty fived you dpecihic legal cighls snd you may alo hive ot §ighis wiich
state ba state. This wamanty doss not cower damage b ihe peoduct resulting
enls of aRerabaes Ba Ihe pioduct. This waeranty doss nat cover

e mey also be relumed paslage
wilh o proal of purchase and

IF sanvice e

ReCERsary, aman
silesBromeindusiries.com with 2 descrinilon of ts clzimed defict ie
e ki of the vect wha ard pscriplion of tha claimed defect fe

whaie it was porchisad aleng wilh a ghe BOME INDUSTRIES, INE
of the damaged Waffie ron. Rome will contact 1 T3 West Detweilier Br.
wol reganding [he probien s a limely dksos.  Paonia, IL§1615

IMPORTANT SAFEGUARDS

) Clean and season tharoughly per instructions at top of card.
) Contact only wood handles, Do not touch hot surfaces when in use,
€) Do not set on surface which could be damaged by high heat

© Do not leave cooker
over fire unattended.
0D Cast Irom will remain hot
long after it is removed
from heat source.

) Do not immerse hot castings into cold water.

@) Close adult supervision
necessary when used
near children.

(3 Do not use WAFFLE IRON
for other than intended use.



