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IMPORTANT SAFEGUARDS

When using an electrical appliance basic safely precautions should always
be followed including the following:

1.

2.
3.

10.

11.

12.

13.

14.
15.

16.

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

Do not touch hot surfaces. Use handles or knobs.

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

. Always attach plug to appliance first, then plug cord in the wall

outlet. To disconnect, remove plug from wall outlet.

. Always plug your appliance cord into a power outlet of the

voltage (A.C. only) marked on the appliance.

. 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.

. Close supervision is necessary when your appliance is being

used by children.

. Never leave an appliance unattended while in use.
. Do not use an appliance for any purpose other than its

intended use.

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.

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

Do not operate any electrical appliance with a damaged cord
or after the appliance has been damaged in any manner.

The use of accessory attachments not recommended by the
appliance manufacturer may cause injuries.

Do not use outdoors.

Appliances are not intended to be operated by means of an
external timer or separate remote control system.

This appliance is intended for household use only.
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17. Operate the Whoopie Pie 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.

THIS UNIT IS INTENDED 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.

SAVE THESE INSTRUCTIONS

Questions or Comments
1-800-557-4825 or at www.rivalproducts.com
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LEARNING ABOUT YOUR RIVAL™ WHOOPIE PIE MAKER s
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A. Power light indicator F. Bottom housing

B. Ready light indicator G. Lid Latch

C. Upper housing H. Cord Wrap (storage)
D. Upper cooking plate

E. Bottom cooking

plate

v
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HOW TO USE
For whoopie pie batter you can use:
1. Store bought cake mix.
2. Use the whoopie pie recipes beginning on page E7 or a store
bought cake mix.
Before initial use:

1. Remove all packaging.

2. Clean the baking surfaces with a soft damp cloth, then dry it.

3. Unwind the power cord completely.

4. Wash cooking surfaces with hot sudsy water and a soft sponge.
NEVER IMMERSE COOKING SURFACES IN WATER.

To use Whoopie Pie Maker follow these guidelines:

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

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

3. When your Whoopie Pie 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.

Tip: When placing mixture into the Whoopie Pie Maker, it is
advised to lightly spray the cooking plates with a cooking oil
spray before use.

NOTE: For whoopie pies, use ¥ cup batter in each cavity.

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

5. Allow to cook until a tooth pick inserted into the whoopie pie
comes out clean.

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

6. To remove whoopie pie, 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.
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CARE AND CLEANING 95
This appliance should be cleaned after every use.
1. Always unplug Whoopie Pie 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.
2. Do not immerse the Whoopie Pie 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 whoopie pies. 'soje|dene| [@ us 8AB| ON '€
3. Do not wash in dishwasher. 'sop1009 said a1dooyp) SO| SjusW|Ioe}
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1. Cooking times may vary depending on the whoopie pie batter
mixture.

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

3. Do not open the Whoopie Pie Maker before the recommended
cooking time as this can affect the cooking result of the
whoopie pie.

4. Finished whoopie pies can be frozen and thawed for later use.
Allow the whoopie pies to cool completely then place into an

airtight container and freeze. Whoopie pies can be individually VYZ31dINIT A 0avaind
wrapped and frozen for lunchbox treats. "sejusI|eD ue)sSe seloledns se v 1ON
5. Use a flat rounded knife or angled spatula to spread icing "U010000 8p seoe|d
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RECIPES

VANILLA WHOOPIE PIES

1 cup flour Y3 cup melted butter

%4 cup sugar % cup milk

1 V4 teaspoons baking powder 1 egg, lightly beaten

Y4 teaspoon salt 1 teaspoon vanilla extract

Lightly spray Whoopie Pie Maker inside on top and bottom with
non-stick cooking spray and spray inside top. Close lid, plug in and
preheat Whoopie Pie 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 well and close lid. Do not overfill. Cook
for around 8 minutes or until lightly browned. Remove whoopie pies,
let cool and top with your favorite frosting.

NOTE: For best result, use no more than ¥4 cup of whoopie pie batter per
pie cavity.

-E7-
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CHOCOLATE BROWNIE PIES -85-
Y2 cup (1 stick) butter % cup sugar

Y4 cup bittersweet or semisweet Y4 teaspoon salt

chocolate morsels 2 large eggs, lightly beaten

2 tablespoons cocoa powder Y2 cup flour

Lightly spray Whoopie Pie Maker inside on top and bottom with
non-stick cooking spray and spray inside top. Close lid, plug in and
preheat Whoopie Pie 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 well and close lid. Do not overfill. Cook for around
10 minutes or until a toothpick inserted into pie comes out clean.
Remove whoopie pies, let cool and top with ganache or chocolate
frosting/filling.
NOTE: Fill bottom cavities well with batter.
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-65- BREAKFAST GORN AND BACON WHOOPIE PIES
2 cup cornmeal % cup milk
Y4 cup flour 1 large egg, lightly beaten
1 tablespoon sugar 2 tablespoons butter, melted
1 %2 teaspoons baking powder 4 cup cooked, crumbled bacon

s teaspoon Kosher salt

Lightly spray Whoopie Pie Maker inside on top and bottom with
non-stick cooking spray and spray inside top. Close lid, plug in and
preheat Whoopie Pie 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 well
and close lid. Do not overfill. Cook at least 4-5 minutes. Remove food
and serve.

NOTE: For best results, fill batter to top of bottom cavity.
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CHOCOLATE WHOOPIE PIES WITH VANILLA FILLING
Makes 4-5 sandwiched Whoopie Pies

Filling:
Y2 stick (V4 cup) unsalted butter, 1 cup marshmallow cream
softened 2 teaspoon vanilla

%3 cup confectioner’s sugar

Cakes:
1 cup flour 2 cup buttermilk
s cup unsweetened cocoa powder > stick (V4 cup) butter, softened

Y2 teaspoon baking soda
Y4 teaspoon salt

Y2 cup brown sugar, packed
1 small egg (or half a large egg)

Combine all filling ingredients and beat on medium speed until
smooth. Chill for 2 hours. Butter cavities/wells of Whoopie Pie

Maker. Combine flour, cocoa, baking soda and salt. Whisk until well
combined. Add butter and brown sugar to bowl of electric mixer and
beat on medium speed until light and fluffy, about 3-4 minutes. Add
egg. On low speed, alternate adding buttermilk and flour, adding

a third of buttermilk and flour each time. Mix until smooth and well
combined, scraping down sides of bowl as necessary. Fill Whoopie
Pie Maker with up to 3 cup of batter and cook for around 8 minutes.
Carefully remove cakes and let cool. Grease wells with butter for
subsequent batches. Spread 1 tablespoon of chilled filling on flat side
of 1 cake and top with another. Chill and store in refrigerator for up to
3 days.
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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 GCDS-RIV23833-JC P.N. 155243

FPRVTRWPO1_12ESM1

Printed in China

FPRVTRWP01_12ESM1 P.indd 16-17

eulyy us osaJduu uJOO'SlOnpO.IdWI\!J'MMM
"LEFEE BPUOIH ‘UCIRY BIO0G ‘SUORN|OS JALINSUOY)
uap.er ap aiquiou |3 ofeq opuelado "ou| ‘s}anpold weaqung Jod OPINGLSIQ "SOPBAI3S3] S0U23IaP
S0| SOPO] "SUONN|OS JALINSUOY USPJB 8P Biquiou |3 ofeq opuelado "ou| ‘S}onpold Weaquns 10z ©
'V4dINOD 30 YY9NT TV IN SE!NOIOOHHIG SV1S3 3d YNNONIN vV 019na0dd 31S3 YATINAIA ON HOAVS HOd
10PIWNSUOY [€ 019IAIS Bp OJuawepeda( [e equasa Joaey Jod ‘0jonpold 8)sa
U0 UQIXaUOJ U OwWe|9a) 0 ewiajqoid 010 8uan paisn IS “LINO A9 OLBIUQ ‘uojdwelg ‘198AS pJojaIaH
g 0g ‘Suonn|os Jawnsuo) uapJer ap aiquiou |9 ofeq opuelado payiwi (epeue)) uonelodio) weaqung
Jod Bp123140 S3 BiURIEH B1SS ‘BpRUB) UJ “LEYES BPLOJH ‘UQIRY BIOgG ‘SUORN|OS JAWINSUOY) USPIEr ap
aiquwou [3 ofeq opuesado *duj ‘s}onpoid weaqung Jod eplasijo sa eluesed elsa ‘sopiuf Sopejs3 soj uj
*9JUBIUBAUOD SBW B)NSal 9| anb 0I191AIAS ap 0JUBD 3P UOIDIAIIP | Jaualqo eipod A GZ8Y-/GG-008- 1|
[e wey| ‘epuesed ap 0J9IAIBS JIqI9a) Basap 0 ejjuesed elss 81qos eyunbaid eunbie ausp IS
Epeue] u3
"8]UBIUBAUOI SeW 8)Nsal 9] anb 0191AI8S ap 01UaJ [ap UQIFIAIP B| Jaualqo eipod A GZ8Y-/G5-008- |
[e awey| ‘enuesed ap 0191AIaS JIqIa) Basap 0 elueleb elsa a1qos ejunbaid eunbie susn IS
SOpIUN SOPEIS] SO U3
efjuesed ua 0191AIS |3 J€}191|0S 0WOY)
*01J0 B UQI2IpsUN( 0 erouinoid ‘0pejss un ap
ueLieA anb soyoalap sono ebua) pajsn anb ajqisod sa A sodlyoadsa sajeba) soydaiap eflolo 8| enuesed ejs3
"0Sed NS ua uanbijde as ou SePeUOIOUBW S3JUB SAUOIJB}IWI| SB| O UQISN|IXa
el anb a|qisod s anb opow ap ‘seyayidwi senueseh se| ap UQIRIND B| B SBUOIJBNWI| Sej 1U S8juabiawa 0
S3[BJUSPIOUI SOUEP SO| 9P UQIBHLUI| O UQISN|OXS B UsHWAd ou Sauo1921ps1nf 0 Sopejss ‘seloulrold seunbly
*0J8948} un Jod Jopeidwiod [3 BAU0D OpeIDIUI OWe|da UnBulu ap 1u ‘ezajeinjeu
B0 9p 0 [e12UdS UOIehI|qo Bun ap BaS ‘[enjoenuod ojusiwidwnoul unbuiu ap 1u ‘seroueueb ap epipiad e
0 ‘SaJe[iwis 0 sajuabiawa ‘saferoadsa ‘safejuspIoul SOUBp So| sopinjoul ‘ojanpoid [ Jesn ap pepijiqisoduwi el
Jod o ‘ojonpoud [ap osn [ew 0 osn ‘eidwod e| ap a}nsal anb ouep ap odiy unbuiu ap a|qesuodsal eias ou SOr
"BZ9[RINIRU B0 JaInbend
ap 0 [efa] ‘epayidw ‘esaidxa ‘SaUOIJBISAJUB O SBUOIDIPUOD ‘Sefjueled e1jo Bpo} ap Bjuaxa epanb o
"BPEUOIOUW S3jUB
eueseb e| ap ozeyd [e ‘UioRINP NS B OJUBNI UB ‘BJIWI| 8S OPBUILLISISP Uiy un eed pnyide 0 Pepljiqeldiawod
ap epaydwi ugiaIpuod o enueled Jainbjend ‘aqealide A8) e| eqiyoud o] anb us epipaw e| ua 0}dadx3g
‘[eBa] 0 eyoNdwi ‘esaidxa ugIaIpuod o ejueled
eunbie ap ojuaiwidwnaul |3 Jod sopesned sajuabiawa o SajejuapIoul SouBp ap a|qesuodsal eias ou Sor
5D 3p pepljiqesuodsai ap | 3 s3 [end?
"SOpeUIO} A SauedeINY ‘SaUOIIBPUNUI ‘SOIPUSIUI WO
S9[e} SONNHO} SOJ0B 81gNd OU BjueJed B ‘Ows|wISy "SI Jod OpezuoINe 019IAI8S 8P 0JU) UN B 0 SOr B
ouale 019918} un ap aped Jod ugioeIa}e 0 ugioeJedal ‘awiesap A ‘seanjesado Sau0IdINIISUI S| B 0LBJJU0D
osn ‘epeldoideul 8)ualLI0d 0 0}93.1100U1 B[E}0A Bp 0sn ‘0}onpoud |ap osn [ew o ajuabi|fau osn ap
0opeynsal owod Ueaznpoid as anb souep so 1u sezald se| ap [ewou a)sebsap [ 81qna ou epueseb eis3
"BljueJef B)Sa ap SauoIdIpUOI Se| A SouILLIg} SO OpOW 01)0
unBuiu ap Jeiquied 1u Jealyipow ‘JeJaje e 0UydaIap Uaual} ou SO 8p sojonpoud uapuaa anb sejsuioulw
SBpUaI} SB| 0 SO 9P 019IAIaS 8p S0Jjuad A sajuabie s07 eidwod ap 0qioas un Jejuasald aiainbal as
efueseh ua 0191MaS JeDIj0S BJed “[eulbLIo idwod ap 0198l |8 SAISUOY) "9|qLIaJSUBI} S8 OU BLISIW
e| A [eraiul eidwoa ap eydsy el ap Jiped e [euiflio ejsuoulw Jopeldwod | ered epifea sa ejjueseb e
"eljueJef B1S9 BIRUjWIS OladRY |y 0)onpoid
91S9 9P BIIUBIBW 0 BIL}YI3 uolouny eunbuiu Jejsnfe o Jesedal sjusjul ON "BAISN|IX3 eljuesed ns sa
©}s3 "Jouadns o [enbi Jofea ap Jejiwis 0}onpoid un Jod erezejdwasi 0] 8S ‘9|qIUOASIP BISIANSS OU BA
030npoud |9 IS “opeJedas 0 oAsnu ajusuodwiod o 0}anpoid un Jod eiezijeal as ozejdwaal |3 "ejjueIed ap
opouad |3 ajueinp sojdajap ajuasaid anb owsiw [ap sjuauodwod Jainbiend o 0jonpoid 8)sa esezejdwaal
0 eJesedal ‘UQID93]d NS B ‘SO "BICO AP OUBW A S3[elajewW ap S0}99)ep ap aql| BJeisa 0}anpoid 81sa
‘e1dwoa ap eyday e| ap Jiped e oue un ap opoad un Jod anb ezjueleh ‘(,Sor,, ‘BUN[UOD BWIO) UB)
‘SU0IN|0S JAWINSUOY) UapJer ap aiquiou |3 ofeq opuesado pajwi (epeue)) uoielodio) weaqung
‘gpeuB) U 0 ‘SUOIN|OS JBWINSUO) UBpJer ap aiquiou |3 ofeq opuesado “au| ‘S}onpold weaquns

ONY/ | 30 YAVLINIT VILNYHYY)

11/23/11 9:25 AM



