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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock, and/or injury to
persons, including the following:

Read all instructions.

This appliance is not intended for use, cleaning, or maintenance
by persons (including children) with reduced physical, sensory, or
mental capabilities, or lack of experience and knowledge, unless
they are closely supervised and instructed concerning the use of
the appliance by a person responsible for their safety. Children
should be supervised to ensure they do not play with the appli-
ance.

. Do not touch hot surfaces. Use handles or knobs. Care must be

taken, as burns can occur from touching hot parts or from spilled,
hot liquid.

. Cleaning and user maintenance shall not be made by children with-

out supervision.

. To protect against electric shock, do not place cord, plug, or pizza

maker in water or other liquid.

. Close supervision is necessary when any appliance is used by or

near children.

. Unplug from socket when either not in use or before cleaning.

Allow to cool before putting on or taking off parts and before
cleaning the appliance.

. Pizza maker must be operated on a flat surface away from the

edge of counter to prevent accidental tipping.

. Do not operate any appliance with a damaged supply cord or plug,

or after the appliance malfunctions or has been dropped or dam-
aged in any manner. Supply cord replacement and repairs must be
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13.

14.

15.
16.
. Do not use appliance for other than intended use.
18.

19.

conducted by the manufacturer, its service agent, or similarly quali-
fied persons in order to avoid a hazard.

The use of accessory attachments not recommended by the appli-
ance manufacturer may cause injuries.

. Do not use outdoors.
12.

Do not let cord hang over edge of table or counter or touch hot
surfaces, including stove.

Do not place on or near a hot gas or electric burner, or in a heated
oven.

A fire may occur if the appliance is covered, touching, or near
flammable material, including curtains, draperies, walls, and the
like, when in operation. Do not store any item on top of the appli-
ance when in operation or before the appliance cools down.

Do not clean with metal scouring pads. Pieces can break off the
pad and touch electrical parts, creating a risk of electrical shock.
Use extreme caution when removing baking pan.

&CAUTION: HOT SURFACE. The temperature of accessible sur-
faces may be high when the appliance is operating.

In order to avoid a hazard due to inadvertent resetting of the ther-

mal cut-out, this appliance must not be supplied through an exter-
nal switching device, such as a timer, or connected to a circuit that
is regularly switched on and off by the utility.

SAVE THESE INSTRUCTIONS!
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Other Consumer Safety Information

This appliance is intended for household use only. To avoid an electrical circuit overload, do not use another high-

The length of the cord used on this appliance was selected wattage appliance on the same circuit with your appliance.
to reduce the hazards of becoming tangled in or tripping

over a longer cord. If a longer cord is necessary, an approved

extension cord may be used. The electrical rating of the

extension cord must be equal to or greater than the rating of

the appliance. Care must be taken to arrange the extension

cord so that it will not drape over the countertop or tabletop

where it can be pulled on by children or accidentally tripped

over.




BEFORE FIRST USE: Wash the baking pan in warm, soapy

Pa rtS an d F eat ures water; rinse and dry thoroughly,.

Control Knobs

Lid Handle @ / Viewing Window

. Timer Knob
Lid
Upper Heating
Element
Temperature
Knob

Display 4|‘ POWER HI<

Power Light Heat Light
(Lit if timer (Lit if timer and
is on) heater are on)

Control Knobs
(located on top
of lid)

Baking Pan*

Lower Heating
Element
Rotating Drive
Shaft




——

How to Make Pizza

PSULUWIINN Fire Hazard.

¢ If contents ignite, do not open
lid. Unplug pizza maker and
allow contents to stop burning
and cool before opening lid.

* Do not operate with lid open.

* Do not leave pizza maker
unattended when in operation.

¢ Always unplug pizza maker
when not in use.

No preheating necessary.

Place pizza maker on a flat, dry
countertop.

Select setting 1 through 5 by
turning temperature dial clockwise
(5 being the hottest temperature).
Then turn timer clockwise to select
up to 30 minutes. See baking chart
on page 6.

NOTE: The baking pan will rotate
after the timer and temperature
have been set and lid is closed.

Place 12-inch or smaller pizza
or other food on baking pan. Be
sure to remove any plastic or

Timer will sound when baking is
complete and baking pan will stop
turning and pizza maker will turn
off. Unplug.

e

Center baking pan on rotating
drive shaft. Close lid. Plug unit
into outlet.

WARNING! Burn Hazard: Pizza
Maker is hot. Use oven mitts.
Always use oven mitts to protect
hands when opening a hot pizza
maker. Escaping steam can burn.
Using oven mitts, remove baking
pan from pizza maker and place
pizza or other food on cutting
board.

NOTICE: Do not cut pizza on
baking pan or use metal utensils
since they may scratch the
nonstick surface.




Baking Charts

No preheating necessary.
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NOTE: Baking time may be shorter or longer than what is recommended on packaging
for the food you are baking. DO NOT LEAVE UNATTENDED.

TYPE OF PIZZA TEMPERATURE APPROXIMATE TYPE OF FOOD TEMPERATURE APPROXIMATE
(FROZEN) SETTING BAKING TIME (FROZEN) SETTING BAKING TIME
gegajlzar) Crust 5 12-14 minutes Smile Face Potato Cakes 5 9-11 mlr-lutes
Hash Browns 5 13 - 15 minutes
Rising Crust 5 21-23 minutes Cod Fish Fillet, breaded 5 24 - 26 minutes
tF;eF?F;JiIr?é it e 5 12-14 minutes Assorted Fish Balls 3 13 - 15 minutes
18 - 20 minutes
TYPE OF PIZZA TEMPERATURE | APPROXIMATE ooy Sateeee i S
(REFRIGERATED) SETTING BAKING TIME Breadast Bread 5 13- 15 minutes
Fresh Crust (9"-12") 4 12-14 minutes Chicken Nuggets 5 13 - 15 minutes
Golden Crispy Pumpkin Pie 5 13 - 15 minutes
*Brush oil on baking pan (Flip after 10 minutes)
TYPE OF FOOD TEMPERATURE APPROXIMATE Breaded Fantail Shrim ;
p 13 - 15 minutes
SETTING BAKING TIME *Brush oil on food surface 3 (Flip after 10 minutes)
Marinade Fish Fillet Beef Burger Cakes 3 18 - 20 minutes
S:W.rlap with Aluminum 5 13 - 15 minutes *Brush oil on food surface (Flip after 10 minutes)
0
_I ) Potato and Corn Cakes 18 - 20 minutes
Mini Potatoes *Brush oil on baking pan 3 (Flip after 10 minutes)
(Set the timer in 5 58 - 60 minutes - -
2 times) Belgian Style Waffles 3 4 - 5 minutes
Mini Sweet Potatoes Chinese Salt Baked quali
Set the timer i - inut eggs : .
(2times) e ° 43 - 45 minutes *Cover quali eggs with salt 2 18 - 20 minutes
and wrap by aluminum foil
*Avoid cooking sticky or fatty foods on baking pan directly, or you may lined or Soring Roll .
wrapped by aluminium foil. *Igrus% oil on baking pan 3 23 - 25 minutes
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and food surface
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(Flip after 15 minutes)
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Ca re a n d C ea n I n g Disceowltsalret‘;te::c‘::: ille‘z(a)‘r:]!l(ngézDaoriot immerse cord, plug, or base in

water or any liquid.

DISHWASHER-SAFE 2

WARNING! Burn Hazard: Pizza DO NOT use the “SANI” setting Wipe outside of unit with a damp, If necessary, heating element
Maker is hot. Use oven mitts. when washing in the dishwasher. soapy cloth. Do not use steel plates may be cleaned with a
Unplug unit and allow to cool “SANI" cycle temperatures could wool, scouring pads, or abrasive nylon mesh pad to remove any
completely before cleaning. damage your product. cleansers on any part of the food residue.

unit. Never use sharp or pointed
objects for cleaning.
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Troubleshooting

PROBLEM

Baking pan does not
rotate.

Baking pan rotates but
does not cook food.

Pizza or other foods are
not baked evenly.

Crust is not crispy
enough or toppings not
brown enough.

Cookies and cinnamon
rolls seem doughy on
the inside or the bottom
gets too done.

PROBABLE CAUSE/SOLUTION

* Timer was not set or the baking pan may not be properly seated on the rotating drive shaft. Make
sure the baking pan is seated properly on the rotating drive shaft and the Timer is set.

* Temperature control was not set. Temperature control must be selected to turn on the heating
elements and begin baking food. Refer to the Baking Chart to adjust the temperature setting for the
food you are baking.

» Correct temperature setting was not selected for the type of pizza you are baking. Refer to the
Baking Chart on page 6 for recommended temperature settings.

* Always begin baking your pizza using the recommended temperature settings in the Baking Chart
on page 6. If a crispier crust is desired, reset the Timer and bake until pizza is done to your liking.
To avoid overbaking, do not leave unit unattended.

» Correct temperature setting was not selected. When baking refrigerated cookie dough and
cinnamon rolls, bake according to the Baking Chart on page 6.

Visit www.hamiltonbeach.com for our complete line of products and Use and Care Guides — as well as delicious recipes, tips,
and to register your product online!
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Recipes

Quesadillas

6 (10-inch) tortillas

1 cup (250 ml) black bean dip

1 1/2 cups (375 ml) shredded cheddar cheese

3 green onions, chopped

1 cup (250 ml) chopped fresh cilantro

Directions:

1. Spread half of all the tortillas with bean dip. Sprinkle with cheddar,
onions, and cilantro.

2. Top with remaining tortillas and press lightly. Place on baking pan.

3. Set temperature to 3 and timer for 6 minutes. Close lid. When timer
sounds, remove quesadilla to a cutting board and cut into 6 pieces.

Serves: 6

Mini Pizzas

1 English muffin, split

1/4 cup (60 ml) pizza sauce

1/4 cup (60 ml) shredded mozzarella cheese

6 slices pepperoni

Directions:

1. Spread sauce on split sides of muffin. Top each half with cheese
and 3 slices of pepperoni. Place halves on baking pan.

2. Set temperature to 3 and timer for 5 minutes. When timer sounds,
remove to serving plate. Serve immediately.

Serves: 1

e

Tomato Bruschetta

2 large ripe red tomatoes (about 1 1/4 pounds), cored, seeded,
and diced

1/2 cup (125 ml) extra-virgin olive oil, divided

1/2 cup (125 ml) coarsely chopped fresh basil

2 Tablespoons (30 ml) peeled and diced red onion

2 cloves garlic, peeled and minced

1 teaspoon (5 ml) balsamic vinegar

Salt and pepper, to taste

12 slices crusty French bread, cut diagonally, about 3/4-inch thick

Directions:

1. In medium bowl, combine the tomatoes, 2 Tablespoons of the
olive oil, basil, red onion, garlic, vinegar, salt, and pepper. Cover
and let stand at room temperature for at least 30 minutes but not
longer than 2 hours.

2. Brush both sides of bread slices with remaining olive oil; arrange
on baking pan. Set temperature to 4 and timer for 4 minutes. When
timer sounds, turn bread over and repeat baking or until the bread
is lightly toasted.

3. Stir tomato mixture; top each bread slice with mixture. Serve
immediately.

Serves: 6
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FRPAEEYMRNERESE

NAME AND CONTENT OF HAZARDOUS SUBSTANCES IN PRODUCT

B EMRi(hazardous substance)

EBiEFR iR ZRBEF ZROEE
(Component name) B &Mercury fACadmium Hexavalent Polybrominated Polybrominated
Lead (Pb) (Hg) (cd) Chromium biphenyls diphenyl ethers
(cr(vn) (PBB) (PBDE)
mIEES
Thermostat X o 0 0 0 0
ER 3% X 0 o) 0 o} o)
Timer
Fx
Switeh 0] 0 X ] 0 0

AREKIE SI/T 11364 HIHLE %l o

This table is prepared in accordance with the provisions of SJ/T 11364.
O: RTZBEVREZAHABEHRM RIS 2% GB/T 26572 MIEHIREZERIMUT.

Indicates that the said hazardous substance contained in all the homogeneous materials for this component is below the limit requirement in GB/T 26572.

X: RTFZEEMREVEZBENE RV HPRSEBH GB/T 26572 MEMMREER. XEHT BHIEAEFERERERITELER.
Indicates that the said hazardous substance contained in at least one of the homogeneous materials used for this component is above the limit require-
ment in GB/T 26572. Due to technological and/ or economic reasons, these hazardous substances cannot be easily replaced at this time.

RRINRE RS, RERNEFRREEBEARST, ZmHIRREREFER.

10 # This is the logo of environmental protection use. The number inside indicates the environmental protection use recommended period (Year) of prod-

uct in normal use.
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Model/ES-: Type/Z51: Rating/ &
31700-CN 060 220-240V~, 50-60Hz 1200W

Dist.: Hamilton Beach Brands, Inc., Glen Allen, VA 23060
© 2016 Hamilton Beach Brands, Inc.
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