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IMPORTANT SAFEGUARDS s essense v o

When using electrical appli_ances,_ basic safety _precautions 9JNYouUd O UOPJOD un ebus) enb ojesede Je!nb"gno aJado ON ‘2l
should always be followed including the following: -sojUBI[eD Seloladns anboy enb o ‘eulnoo ep olo|ge}
1. Read carefully and save all the instructions provided with an 0 BSOW B| 8P 8pI0q [op enBlend uopIoo [o anb enwied O ‘||

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
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damage is suspected, return the appliance to the nearest £ 6 :sa;uagnﬁg:
Service Center for examination, repair or adjustment. €] opuaAnpul s‘eo!s?q PEPLINDYS 8P SaUOIONEd3.
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- _ 16. This appliance is intended for household use only.
SILISILIOOBLUO] 9S8 82||lIn OU '8jusl|ed sjusis 17. Operate the Donut Hole & Cake Pop Maker on a flat surface.
SS SJUBLIOOBWO} 8 IS O Yy B SJUSILIOJEWO} [9 UB 0[O |} 18. Do not place any part of this appliance in a dishwasher.
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This appliance has a polarized plug (one blade
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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.

Thank you for purchasing the Rival™ Donut Hole & Cake Pop

Maker. If you have any concerns regarding the performance and 'Sep!puejdwoo opIs uey equJe

use of your appliance, please visit www.rivalproducts.com or call ap pepunBas ap seuoionesad se| anb ep asainBasy ‘ouedssed
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LEARNING ABOUT YOUR RIVAL™ DONUT HOLE &
CAKE POP MAKER

A. Power Light
Indicator

B. Bake Ready
Light Indicator

Upper Housing
Upper Plate
Bottom Plate
Bottom Housing
Lid Latch

Paper Sticks

IOTMMUO

BEFORE INITIAL USE

1. Remove all packaging.

2. Clean the baking plate with a soft damp cloth and then allow to dry.

3. Slightly grease the baking plates with a little cooking oil.

4. Take care to prevent water from running into the appliance.

5. Unwind the electric cable completely.

NEVER IMMERSE COOKING SURFACES IN WATER.

Questions? Need help?

Please call 1.800.557.4825 or visit us at www.rivalproducts.com.
_E5_
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HOW TO
1. Insert the plug into a 120 volt power outlet. The Power Light indicator
will turn on.

2. Allow your Donut Hole & Cake Pop 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 Donut Hole & Cake Pop 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. For best results, lightly spray the cooking plates with a cooking oil
spray before using. This will assist in the removal of the donut holes
after cooking.

5. Divide mixture into pan holes as per recipes using a spoon, fabric piping
bag or pitcher.

NOTE: Do not use disposable plastic piping bags as these may melt if
they come into contact with hot plates. Surfaces are HOT.

6. Spread lightly to fill entire shape. Try not to overfill; batter will expand
when cooked.

7. Gently close the lid, ensuring the latch locks into place. Do not slam
the lid down as it may cause the mixture to run off the cooking plates.

8. Allow to cook for approximately 5-6 minutes or until golden.

9. To remove donut holes, 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.

10. Surfaces are HOT.

How To Make Cake/Donut Pops

Insert paper stick into already baked and cooled donut holes. Paper sticks
come included with purchase of the unit.

CARE AND CLEANING
This appliance should be cleaned after every use.

1. Always unplug Donut Hole & Cake Pop Maker from outlet when not in
use or before cleaning. Allow unit to completely cool before cleaning.

2. The cooking plates are coated with non-stick cooking surface,
therefore little cleaning is required. Simply wipe cooking plates over
with a damp cloth.

-E6-
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.AS.
3. Do not immerse the Donut Hole & Cake Pop 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 donut holes.
4. DO NOT WASH IN DISHWASHER.
Storing your Donut Hole & Cake Pop Maker

To minimize storage space in your kitchen, the Donut Hole & Cake Pop
Maker can be stored vertically. Allow the Donut Hole & Cake Pop Maker
to cool before wrapping the cord around the base of the appliance and

storing vertically.
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Finished donut holes can be frozen and re-heated for later use.
2. To re-heat: simply toast under a griller, in a toaster or a moderate
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removal of cooked donut holes easy.
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RECIPES

Classic Cake Donut

1 % cups flour Glaze:

1 tsp. baking powder 8 cup honey

Y4 tsp. baking soda 3 tbsp. water

% tsp. Kosher salt Y2 tsp. cinnamon
Y2 cup sugar

8 cup milk
2 tbsp. (¥ stick) butter, melted and
cooled

1 egg, lightly beaten

1. Lightly spray the Donut Hole & Cake Pop Maker on top and bottom with
non-stick spray, close lid and preheat until Bake Ready light turns on.

2. Combine flour, baking powder, baking soda, salt and sugar in a
medium bowl. In a small bowl, combine milk, butter and egg. Pour wet
ingredients into dry ingredients and stir until just fully incorporated.

3. Spoon mixture into Donut Hole & Cake Pop Maker, filling wells
completely. Do not overfill. Cook for 5-6 minutes.

4. Combine glaze ingredients in a small saucepan and cook on medium-
high heat until syrup comes to a boil. Brush donut hole tops with glaze.

-E8-
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Cinnamon Cider Donuts

Y2 cup apple cider Glaze:
2 tbsp. (V4 stick) butter, melted and 1 cup confectioner’s sugar
cooled 1 tbsp. cider

1 % cups flour

1 tsp. baking powder

2 tsp. baking soda

Y2 tsp. Kosher salt

Y4 tsp. cinnamon

Pinch nutmeg

Y4 cup buttermilk

1 large egg, lightly beaten
2 cup sugar

1.

Place cider in a small saucepan on stove set to medium-high and
reduce to 2 tablespoons; cool completely.

Combine flour, baking powder, baking soda, salt, cinnamon and
nutmeg in a medium bowl. In a small bowl, combine cider, buttermilk,
eggs, sugar and butter. Pour buttermilk mixture into dry ingredients

Lightly spray the Donut Hole & Cake Pop Maker on top and bottom
with non-stick spray, close lid and preheat until Bake Ready light turns
on. Spoon mixture into Donut Hole & Cake Pop Maker, filling wells

2.

and stir until just fully incorporated.
3.

completely. Do not overfill. Cook for 5-6 minutes.
4,

Whisk together confectioner’s sugar and cider. Brush donut hole tops
with glaze.
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Basic Donut Batter Recipe

Makes: 10

Preparation: 5 minutes

Cooking: 12 minutes (6 minutes each batch)

This donut hole batter is best made just before making donut holes.
Un-iced donut holes will keep in an airtight container for up to 1 day.

1 %2 cups plain flour

Y2 cup sugar

1 Y2 teaspoons baking powder
9 tablespoons butter, melted
% cup milk

1 egg, lightly beaten

1. Preheat Donut Hole & Cake Pop Maker. Combine dry ingredients in a
large bowl. Make a well in the center. Whisk in the butter, milk and egg
until mixture forms a smooth batter. Transfer to a pitcher or fabric
piping bag.

2. Spray Donut Hole & Cake Pop Maker with cooking oil. Fill bases of
preheated donut holes with half of the batter. Close lid and cook for 6
minutes or until donut holes are golden and cooked. Use a non-stick
spatula to transfer donut holes to a wire rack. Repeat with remaining
batter to make 10 donut holes in total.
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Apple & Mixed Spice Donuts

Makes: 10

Preparation: 5 minutes

Cooking: 12 minutes (6 minutes per batch)

This donut hole batter is best made just before making donut holes.
Un-iced donut holes will keep in an airtight container for up to 1 day.

1 %2 cups plain flour

Y2 cup sugar

1 ¥2 teaspoons baking powder

1 teaspoon ground cinnamon

> teaspoon mixed spice

9 tablespoons butter, melted

2 cup canned pie apple, mashed

%2 cup canned milk

1 egg, lightly beaten

Orange marmalade, heated, to serve

1. Preheat Donut Hole & Cake Pop Maker. Combine dry ingredients in a
large bowl. Make a well in the center. Whisk in the butter, banana, milk
and egg until mixture forms a smooth batter. Transfer to a pitcher or
fabric piping bag.

2. Spray Donut Hole & Cake Pop Maker with cooking oil. Fill bases of
preheated donut holes with half of the batter. Close lid and cook for 6
minutes or until donut holes are golden and cooked. Use a non-stick
spatula to transfer donut holes to a wire rack. Repeat with remaining
batter to make 10 donut holes in total. Brush warm donut holes with
honey, if desired.
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Banana Donuts

Makes: 10

Preparation: 5 minutes

Cooking: 12 minutes (6 minutes per batch)

This donut hole batter is best made just before making donut holes.
Un-iced donut holes will keep in an airtight container for up to 1 day.

1 %2 cups plain flour

Y2 cup sugar

1 %2 teaspoons baking powder

9 tablespoons butter, melted

2 medium overripe bananas, mashed
Y2 cup milk

1 egg, lightly beaten

Honey, heated, to serve

1. Preheat Donut Hole & Cake Pop Maker. Combine dry ingredients in a
large bowl. Make a well in the center. Whisk in the butter, banana, milk
and egg until mixture forms a smooth batter. Transfer to a pitcher or
fabric piping bag.

2. Spray Donut Hole & Cake Pop Maker with cooking oil. Fill bases of
preheated donut holes with half of the batter. Close lid and cook for 6
minutes or until donut holes are golden and cooked. Use a non-stick
spatula to transfer donut holes to a wire rack. Repeat with remaining
batter to make 10 donut holes in total. Brush warm donut holes with
honey, if desired.
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Chocolate Chip Donuts

Makes: 10

Preparation: 5 minutes

Cooking: 12 minutes (6 minutes each batch)

This donut hole batter is best made just before making donut holes.
Un-iced donut holes will keep in an airtight container for up to 1 day.

1 Y2 cups plain flour

Y2 cup sugar

1 %2 teaspoons baking powder
9 tablespoons butter, melted
% cup milk

1 egg, lightly beaten

2 cup milk chocolate bits
Cocoa powder, to dust

1. Preheat Donut Hole & Cake Pop Maker. Combine dry ingredients in a
large bowl. Make a well in the center. Whisk in the butter, milk, egg and
chocolate bits until mixture forms a smooth batter. Transfer to a pitcher
or fabric piping bag.

2. Spray Donut Hole & Cake Pop Maker with cooking oil. Fill bases of
preheated donut holes with half of the batter. Close lid and cook for 6
minutes or until donut holes are golden and cooked. Use a non-stick
spatula to transfer donut holes to a wire rack. Repeat with remaining
batter to make 10 donut holes in total. Dust with cocoa powder,
if desired.
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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.

Printed in China GCDS-RIV23821-VW P.N. 155241
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