Equipment Maintenance

WAFFLE CONE BAKERS
Overview
The best maintenance you can perform to your waffle cone baker is routine daily cleaning.

	Task
	Who
	Frequency

	1. Cleaning
	Owner
	Daily


Task Procedures
1. CoBatCo Waffle Cone Baker Cleaning Instructions:

· Do not use abrasive chemical cleaners or oven cleaner to clean the grid surface.

· The baking surface will darken and season with use.  It is not necessary to keep the grid surfaces bright, shiny and chrome-like.  All that is necessary to insure proper baking is that the grids are free of excess batter and buildup.

· Do not immerse the unit in water or all water to run into the interior of the unit.

Use a brass bristle cleaning brush to keep the grid clean.
