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When using an electrical appliance basic safely precautions

should always be followed including the following:

1. Read carefully and save all the instructions provided with an
appliance. This appliance is not a toy.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against electric shock do not immerse cord, plugs
or any part in question in water or any other liquid.

4. Always attach plug to appliance first, then plug cord in the wall
outlet. To disconnect, remove plug from wall outlet.

5. Always plug your appliance cord into a power outlet of the
voltage (A.C. only) marked on the appliance.

6. Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts, and before
cleaning the appliance.

7. Close supervision is necessary when your appliance is being
used by children.

8. Never leave an appliance unattended while in use.

9. Do not use an appliance for any purpose other than its
intended use.

10. Do not place an appliance on or near a hot gas flame, electric
element or on a heated oven. Do not place on top of any other
appliance.

11. Do not let the power cord of an appliance hang over the edge
of a table or bench top or touch any hot surface.

12. Do not operate any electrical appliance with a damaged cord
or after the appliance has been damaged in any manner. If
damage is suspected, return the appliance to the nearest
Rival Appointed Service Center for examination, repair or

13. '?'gjéjzzre]ec::‘téccessory attachments n.o.t rgcommended by the SHJ—NVJ-H Od w I
14. Do not uee outdoore, e MHIES S3aNOIONVYO3dd
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15. Appliances are not intended to be operated by means of an
external timer or separate remote control system.

16. This appliance is intended for household use only.

17. Operate the cupcake maker on a flat surface.

18. Do not place any part of this appliance in a dishwasher.

19. Extreme caution must be used when moving an appliance
containing hot oil or other hot liquids.

SAVE THESE INSTRUCTIONS

This appliance is for HOUSEHOLD USE ONLY.

POLARIZED PLUG
This appliance has a polarized plug (one blade
is wider than the other). To reduce the risk of
electric shock, this plug is intended to fit into
a polarized outlet only one way. If the plug
does not fit fully into the outlet, reverse the
plug. If it still does not fit, contact a qualified
electrician. Do not attempt to modify the plug in
any way. If the plug fits loosely into the AC outlet or if the
AC outlet feels warm do not use that outlet.

EXTENSION CORD USE

A short power-supply cord (or detachable power-supply cord) is
provided to reduce the risk resulting from becoming entangled in
or tripping over a longer cord. Longer detachable power-supply
cords or extension cords are available and may be used if care is
exercised in their use.

If a long detachable power-supply cord or extension cord is
used, the electrical rating of the cord or extension cord must

be at least as great as the electrical rating of the appliance. The
extension cord should be arranged so that it will not drape over
the countertop or tabletop where it can be pulled on by children or
tripped over unintentionally.

Questions or Comments
1-800-557-4825 or at www.rivalproducts.com
_E3_
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.QS.
HOW TO USE
For cupcake batter you can use:
1. Store bought cake batter.

UQI0000 2. Use the cupcake recipes beginning on page E7.
ap Jousdns eyoueld 'q Before initial use:
Jouadns epaiqn) "D 1. Remove all packaging.
edej e| op ojjised 'H 0}sl| opeauloy 2. Clean the baking surfaces with a soft damp cloth, then dry it.
[eulwis} [9p BUSIND 'O 9p eiOpEOIpUI ZNT g 3. Unwind the power cord completely.
Jousjul epSIQND 4 opIpusdus 4. Wash cooking surfaces with hot sudsy water and a soft sponge.
HOI0909 ep Joliail BudlEld 3 op Blopeaptrzm v NEVER IMMERSE COOKING SURFACES IN WATER.

To use Mini Cupcake Maker follow these guidelines:

1. Insert the plug into a 120 volt power outlet. Power Light indicator will
turn on.

2. Allow your Cupcake Maker to pre-heat until the ‘BAKE READY’ light
comes on. This indicates that the cooking plates have reached the
correct temperature for cooking.

3. When your mini Cupcake Maker is heated for the first time it may emit
slight smoke or odor, this is normal with heating appliances. This does
not affect the safety of your appliance.

4. We recommend using fluted mini cupcake papercups for best results.
Insert mini paper cupcake cups into cupcake maker.

5. Fill cupcake cups with batter using a spoon and fill up to the top of the
paper cup. Do not over fill.

Tip: If placing mixture directly into the mini cupcake maker, it is advised to
lightly spray the cooking plates with a cooking oil spray before use.

6. Gently close the lid and make sure lid latch is engaged.

7. Allow to cook for approximately 5-6 minutes or until a tooth pick
inserted into the cupcakes comes out clean.

Tip: Do not lift the lid before the recommended cooking time as this will
affect the result.

8. To remove cupcakes, always use a plastic or wooden spatula. Never
use a sharp object or metal, as this will damage the non-stick surface
of the cooking plates.

NOTE: Surfaces are hot.

S37131SVvd vdvd
VNINODYI NS 3d vOH3IOV OAN3IIANIHdV
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CARE AND CLEANING

This appliance should be cleaned after every use.

1

3.

. Always unplug Mini Cupcake Maker from outlet when not in use or

before cleaning. Allow to completely cool before cleaning. The cooking
plates are coated with non-stick cooking surface, therefore little
cleaning is required. Simply wipe cooking plates over with a damp
cloth.

. Do not immerse the cupcake maker in water or other liquids. Do not

use abrasive scouring pads, powders or cleaners. Before next use;
lightly grease the cooking plates for easy removal of cooked cupcakes.
Do not wash in dishwasher.

HELPFUL HINTS

1.

2.

Cooking times may vary depending on the cupcake mixture and
cupcake paper cup size.

Cake mixes are suitable to use in the cupcake maker. Use the recipe
and method as directed on the packet mix but only cook for 5-6
minutes per batch.

. Other recipes are suitable to use in the cupcake maker, but may only

need 3/4 fill of mixture when filling cupcake paper cups.

. We recommend using cupcake paper cups for making cupcakes but

cupcakes and muffins can be cooked with or without cupcake paper
cups.

. If using the cupcake maker without cupcake paper cups always ensure

the plates are greased before cooking to make the removal of cooked
cupcakes and muffins easily.

. Do not open the cupcake maker before the recommended cooking time

as this can affect the cooking result of the cupcake.

. Finished cupcakes/muffins can be frozen and thawed for later use.

Allow the cupcakes to cool completely then place into an airtight
container and freeze. Muffins can be individually wrapped and frozen
for lunchbox treats.

. Use a flat rounded knife or angled spatula to spread icing easily. Angled

spatulas are available from kitchen supply stores.

-E6-
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RECIPES

Vanilla Cupcakes

1 cup flour

2/3 cup sugar

1 1/4 teaspoons baking powder

1/4 teaspoon salt

1/3 cup melted butter

1/2 cup milk

1 egg, lightly beaten

1 teaspoon vanilla extract

Lightly spray cupcake maker inside on top and bottom with non-stick
cooking spray (or line with mini cupcake liners) and spray inside top. Close
lid, plug in and preheat cupcake maker until bake ready light turns on.
Combine flour, sugar, baking powder and salt. In another bowl, combine
butter, milk, egg and vanilla. Pour wet ingredients into dry ingredients and
stir until just fully incorporated. Fill wull and close lid. Do not overfill. Cook
for 5-6 minutes or until lightly browned. Remove cupcakes, let cool and
top with your favorite frosting or sprinkle with powdered sugar.

-E7-
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Chocolate Brownie Cupcakes s
Y2 cup (1 stick) butter

Ya cup bittersweet or semisweet chocolate morsels

2 tablespoons cocoa powder

% cup sugar

Y teaspoon salt

2 large eggs, lightly beaten

Y2 cup flour

Lightly spray cupcake maker inside on top and bottom with non-stick
cooking spray (or line with mini cupcake liners) and spray inside top. Close
lid, plug in and preheat cupcake maker until bake ready light turns on. Melt
butter and chocolate in microwave for 25 seconds, stir, and repeat until
butter and chocolate are just melted. Stir to combine. In a medium bowl
combine cocoa, sugar, salt and eggs and stir well. Pour in chocolate and
butter mixture; stir well until just fully incorporated. Stir in flour. Fill wells
and close lid. Do not overfill. Cook for 3:00 minutes. Remove cupcakes, let
cool and top with ganache, chocolate frosting or sprinkle with powdered
sugar.

"BUID0D 9P SO[NJJUE 8p Sepusl}
Se| Ud 9sJaua1go uspand salenbue sejniedss seT "ajusw|ioe) opease|b
|19 J10Jedss eJed ejnjedse eun o epuopal eyund ap oueld O|IydnNd un asn ‘g
'seJayoun| se|
us oyoaiisod owod Jsuod esed asieobuod A sjuswenpPIAIPUl 9SISA|OAUD
uspand suiynw soT 'soja|abuod A oonswisy sjusidioal un us soebuod
oban| A ayuswielol uslue as sajeised so| anb aleq oueisod osn
ns eJsed asiejobuoosap A asiejobuod uspand suiynw o sojeised so L
‘|91sed
|9p UQID002 Bp Ope}NSal |9 Jejosje apand 03se anb eA opepuswodal
uoQI0009 ap odwal} |op salue sajdlsed Jadey ap euinbew e| BIgR ON "9
"'SOPI002 Z8A eun sa|v)sed so| 8p oJljal @
e]1|10B} 0}Sd {JBU00D ap sajue sepeselbus uelss seoeld se| anb aidwals

asainbase ‘|loded ap sapjow uis sajeised Jooey ap euinbew e| esn IS 'G
-E8-

FPRVCMM901_12ESM1 P.indd 14-15 @ 11/23/11 8:36 AM



-6S-

‘onjod ue Jeonze uod anbidjes O BlLIOAE) BULISIO

Ns uod eigna A Jeujus afep ‘se|eised so| ail}eYy "sopelop sjuswelsbl| uglse
anb e1sBY 0 SonuUIW 9 B G 9P SUID0Y) "0S9IXd Ud aud|| oN "edej | a.ia10
A sjuswe}s|dwod sod8ny SO| 8uUd|T "Ualq Us|ozaw as anb eisey eAjgnAal
A sooas sajusipalbul so| 81qos sopinbj| sejusipaibul SO| 8Yyd3 "BjjiuleA

B|] A oneny |9 ‘ayds| e| ‘e|jinbaluew e| suIqWIOd ‘ugzey 0430 uj ‘|es el A
Jeauioy esed oAjod |9 Yednze |9 ‘euley | auIquIo) "BpuUSIOUS 8S JeauloH
eJed 01sI7 8p zn| g| enb eisey ss|eised Jeoey eJed euinbew e| sjus|jeosaid
A ajnyous ‘ede) e| aus1) Jouadns aued e| us 8100l A (joded ap sapjow
lulw 8nbo|ood 0) Aeids us ajualaypEIIUE 8}190B UOD S9|91Sed Jeoey eied
euinbe|y e| ap Jousiul |ap Joudjul & Joladns seped se| ajuswelsbl| 8jo0y
BJ|lUBA 9P 0}OBJIXS 9p BlPEJEYOND |

ajuswessbl| opneq ‘oneny |

9Yo9| op eze} ¢/

epraiiep e|jinbajuew ep ezey ep g/|

|es elpeIeyoNd ap /|

JeauJoy esed oAjod ap elpeseyond /| |

Jeonze op eze} ¢/g

BULIRY Bp BZE] |

ejjiuiep ap sojosed

Sv.13034d

FPRVCMM901_12ESM1 P.indd 16-17

Breakfast Corn and Bacon Muffins

Y2 cup cornmeal

1/3 cup flour

1 tablespoon sugar

1 ¥2 teaspoons baking powder

s teaspoon Kosher salt

2/3 cup milk

1 large egg, lightly beaten

2 tablespoons butter, melted

Ya cup cooked, crumbled bacon

Lightly spray cupcake maker inside on top and bottom with non-stick
cooking spray (or line with mini cupcake liners) and spray inside top. Close
lid, plug in and preheat cupcake maker until bake ready light turns on. In
medium bowl, combine cornmeal, flour, sugar, baking powder and salt. In
a small bowl, combine milk, egg and butter. Pour wet ingredients into dry
ingredients, add bacon and stir until just fully incorporated. Fill wells 2/3
and close lid. Do not overfill. Cook for 3—4 minutes. Remove muffins and
serve.
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1-YEAR LIMITED WARRANTY

Sunbeam Products, Inc. doing business as Jarden Consumer Solutions or if in Canada, Sunbeam
Corporation (Canada) Limited doing business as Jarden Consumer Solutions (collectively “JCS”)
warrants that for a period of one year from the date of purchase, this product will be free from defects
in material and workmanship. JCS, at its option, will repair or replace this product or any component of
the product found to be defective during the warranty period. Replacement will be made with a new or
remanufactured product or component. If the product is no longer available, replacement may be made
with a similar product of equal or greater value. This is your exclusive warranty. Do NOT attempt to
repair or adjust any electrical or mechanical functions on this product. Doing so will void this warranty.
This warranty is valid for the original retail purchaser from the date of initial retail purchase and is

not transferable. Keep the original sales receipt. Proof of purchase is required to obtain warranty
performance. JCS dealers, service centers, or retail stores selling JCS products do not have the right to
alter, modify or any way change the terms and conditions of this warranty.

This warranty does not cover normal wear of parts or damage resulting from any of the following:
negligent use or misuse of the product, use on improper voltage or current, use contrary to the operating
instructions, disassembly, repair or alteration by anyone other than JCS or an authorized JCS service
center. Further, the warranty does not cover: Acts of God, such as fire, flood, hurricanes and tornadoes.
What are the limits on JCS’s Liability?

JCS shall not be liable for any incidental or consequential damages caused by the breach of any express,
implied or statutory warranty or condition.

Except to the extent prohibited by applicable law, any implied warranty or condition of merchantability or
fitness for a particular purpose is limited in duration to the duration of the above warranty.

JCS disclaims all other warranties, conditions or representations, express, implied, statutory or otherwise.
JCS shall not be liable for any damages of any kind resulting from the purchase, use or misuse of, or inability
to use the product including incidental, special, consequential or similar damages or loss of profits, or for any
breach of contract, fundamental or otherwise, or for any claim brought against purchaser by any other party.
Some provinces, states or jurisdictions do not allow the exclusion or limitation of incidental or consequential
damages or limitations on how long an implied warranty lasts, so the above limitations or exclusion may not
apply to you.

This warranty gives you specific legal rights, and you may also have other rights that vary from province to
province, state to state or jurisdiction to jurisdiction.

How to Obtain Warranty Service

In the U.S.A.

If you have any question regarding this warranty or would like to obtain warranty service, please call
1-800-557-4825 and a convenient service center address will be provided to you.

In Canada

If you have any question regarding this warranty or would like to obtain warranty service, please call
1-800-557-4825 and a convenient service center address will be provided to you.

In the U.S.A., this warranty is offered by Sunbeam Products, Inc. doing business as Jarden Consumer
Solutions located in Boca Raton, Florida 33431. In Canada, this warranty is offered by Sunbeam
Corporation (Canada) Limited doing business as Jarden Consumer Solutions, located at 20 B Hereford
Street, Brampton, Ontario L6Y OM1. If you have any other problem or claim in connection with this
product, please write our Consumer Service Department.

PLEASE DO NOT RETURN THIS PRODUCT TO ANY OF THESE ADDRESSES OR TO THE PLACE OF PURCHASE.

© 2012 Sunbeam Products, Inc. doing business as Jarden Consumer Solutions. All rights reserved.
Distributed by Sunbeam Products, Inc. doing business as Jarden Consumer Solutions, Boca Raton, Florida
33431.

www.rivalproducts.com Printed in China GCDS-RIV23820-PH P.N. 154694
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