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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should be followed,
incluging the following:

1. Read allinstructions,

2. Donot touch hot surfaces. Use handles.

3.' Toprotect against electrical shock, do not immerse any part of appliance in water or other liquid.
4, Close supervision is necessary when any appliance is used by or near chidren.

5. Unplugfom outlet when not in use and before cleaning. Allow ocool before putting on or
taking off parts.

6. Do not operate any appliance with damaged cord or plug or after appliance malfunctions or has
beendamagedinanymanner. Retumappliancet oSal on/MAXIM Service Center for examination,
repalr or adjustment

1. The use of accessory atiachments not recommended by Salton/MAXIM may cause hazards.
8. Do not use outdoors,
9. Do notlet cord hang over edge oftable or counter, or touch hot surfaces
10. Do not place on or near ahot gas or electric burner, or in a heated oven,
11. Extreme caution must be used when moving an appliance containing hot ol or affer hot Inqusds.
12. To disconnect, remove plug from wall outlet,
13. Do not use appliance for other than intended use.

SAVE THESE INGTRUCTIONS



Instructions for Use

1, Check that the toasting plates are cleanand fres of 6. Place the prepared sandwich nto the sandwich

dlust. [f necessary, wipe with a damp cloth. maker and gently lower the id untl you are able o
2, Plug cord intoa 120V AC electrical outlet atch the handles fogether.
. Closethe lid of the sandwich maker. 7. Toasting should take approximately three to five

4, When using the sandiwich maker for the first fime minutes. Exact toasting time will be amatter of taste.
rushthe scalops vith ol butteror margarine. o depends on thetype of bread andype o
5. Allow the sandwich maker to preheat for approx: ling sed
| imately five minutes. During tﬁistime you Egn 8. Whenthe sandvich iseac emove i wif e el
orepare your flings of a plastic spatula. Never use metal tongs or a knif,
| as these can cause damage o the non-stick coating.

Hints for Best Results

o Anytype of bread can be used: whitg, wholemeal,  filings such as cheese or jam, as they retain heat and
kibled wheat, wholegrain, raisinloaf efc. Whenusing  can burnif eaten too quickly

raisin bread, brioche or other sweet breadswhich o For swgt snacks, sprinking caster sugar over the

containa high suger content, rememberthatthey  outside, buttered sides of he bread wil make them
tendl o brown much quicker. extra delicious.

+ For best resuits we recommend that you butterthe o For extra flavor, use herb or garlc buter for
~ outside of the bread i, placethefiling betweenthe  spreading onthe bread.

unbutered sices ofthe bread. + Donot overfl your sanchvches,

+ ffyou e use utte,season e Calops ocCa y pagiyisasnaninyoursendich maker, Readyoled
sonalytoprevent sckng anc o make ceanng e eacesttousp either nsheets o fom arol,
easier. To season, brush the scallops with a itle '

vegetableoiland rub ofthe excesswith absoroent he sandich s not bing eaen mmediaely, plece
paper. Do his before preheating fton a paper napkin to absorb condensation. To keep

. . forlonger, place on a rack on an ovenproof dish and
-+ Trytousecanned or pre-cooked fruit, s fresh frut eep wam noven, alow sting, 200°-225°
may give of uices when heated | AT

o , - Sandwich willkeep hotfor up to 20 minutes this way
» Be careful when biing info sandwiches contaning — butthen it willbeginto iy out,



User Maintenance Instructions

1. Before cleaning, unplug from outlet and allow to codl

untilwarm, but not hot,

2. Inside-leaning:

Wipe scallops and cutters with absorbent paper
toweling or a soft cloth. Although the scallops are

. coated with & non-stick coating, some filing may st
achereto the sandwich maker. To remove, Smply

pour a it cooking oil onto the baked-on food, allow
to stand for five to ten minutes. This should soften the

food and make it easy to remove with absorbent
paper toweling or a soft cloth. I the above method
falls o remove the stain, we then suggest wiping

the scallops with a slightly dampened cloth and a
e detergent.

3. Outside-cleaning:
Wipe dry with a soft dry cloth,

The Singles™ Sandwich Maker has a cord storage
facility and can be placed in a vertical position
(hancles pointing up) for neat and compact storage.

4. Donot use steel wool, scouring pads or abrasive
cleaners.

5. Donot immerse in water or other iquid,
6. This appliance s for Household Use Only,

Metric Measurement

The recipes inthis ook give Standard and Metric
meastres. One (1) oz is equivalent o 28.35g., butfor
convenience the metric conversion is taken as 259,
Slight adjustmentis mace on quanties of 8 oz. and
over to compensate for the difference between the easy
and exact conversions.

tis therefore most important that you use either
Standard o Mefric measures and never mix the wo
when using these recipes.

Some ingredients inthe following recipes are givenn
Spoon measurements, e.g. 1 teaspoon salt, If you are
preparing the recines that use metric quantfies, please
Use the following conversions:

1 tablespoon s equivalentto 1 x 15ml. spoon
1 dessertspoon is equivalentto 1 x 10ml. spoon
1 teaspoon s equivalentto 1 x ml. spoon



Flavored Butters

Add interest o your toasted sandwiches by
spreading the outside of the bread with flavored

Cheese Butter

butter, or use the butters for spreading the inside of ~ Use a filing only

the sandwiches. Add a complementary filing
and toast

Al recipes for flavored butters make 1259,
Use as required. <

Tostore flavored butters, cover and refrigerate.

Garlic Butter

4oz hutter, softened
1 clove garlic, crushed
Salt and pepper

Place allingredients in a bowl. Stir untilingredients

are well combined.

Herh Butter

4 0z. butter, softened

1 teaspoon chopped parsley

1 teaspoon chopped chives

- Yateaspoon fresh chopped rosemar y(op jonal)
Salt and pepper

Place all ingredlients ina bowl, Sir unti ingredlients

are well combined.

40z butter, softened -
Yacup grat aled cheddar cheese
Y4 teaspoon dried mustard

Place allingredients in a bowl. Stir until ingredients
are well combined.

Lemon Butter

4 0z. butter, softened

2 feaspoons lemon juice

1 teaspoon finely grated lemon rind
Cayenne pepper

Place all ingredients in a bowl. St untilingredlients
are well combined.

 Parsley Butter

4 0z hutter, softened

2 teaspoons finely chopped parsley
Lemon juice

Sl

Cayenne pepper

Place all ingredients in a bowd. Stir untilingredients
are well combined.



Ways with Leftovers

No doubt there are leftovers which may be tucked By i
away atthe hack of the refrigerator. Bring them out FI'UIt surp"se

and transfor them nfo wholesome and delicious % cup leftover canned ft~
loasted sandwiches. Here are a few suggestions:  ¥-V2teaspoon cinnamon or mixed spice

. il 1-2 teaspoons sugar

Butter outside of bread. Place bread slice (buttered s |

sde down) orto the preheated Singles™ Sancich tablgspooq — |
Maker. Add filing, top with another sfice of bread  Combine allingreclints and use as required.
(butiered side up). Lowerlid, clamp and'toagt,

Minted Lamb Vegetable Medley

Y cup left-over cooked vegetables
1 tablespoon grated American cheese
~ Salt&pepper
~ Vateaspoon curry powder

Combine allingreclients and use as required!

Y cup finely chopped cooked lamb
Y2 tablespoon mint relish or

Y/ tablespoon fruit chutney

Salt& pepper

Gombine allingredents and use as required.

Curried Chicken -~ Medley

- - Use any leftover stew or casserole
12 feua%gggmﬁ%eogvggf fed chioken | Removg any bones and use ¥ metric cup of
Yatablespoon mayonnaise | mixtuhr|e. Ifh mixtugeis o0 coarse t may needto be
Y4 tablespoon chopped parsley - fougnly chappea.

Combine allingredients and use as directed.

Spaghetti or Baked Beans

Roast Beef | ~ Use s metic cup leftover canned spaghettior

Spread insice of bread with cream cheese, Adda . baked beans.
Slice of roast beef. Spread beef with mustard or
horseradish sauce. Top with slice of bread. Toast.



Pizza Filings

Butter one side of a e of bread. Spread the

unbuttered side with 1 teaspoon tomato paste or
nackaged pizza sauce. If desired, sprinkle with a
tle oregano, basil, marjoram or thyme. Add any

Neapolitan

1 tablespoon chopped anchovies
1-2 glices mozzarella chegse
9.3 canned mushrooms, sliced

of the suggested filings or improvise with your 0Wn - 9 e, -
ideas. Top vith a slice of bread (outiered! sice up). ? gpa%sk(glggezﬂcgzpper, sofgted i uter

Lower lid and in approximately three minutes you

will have a sealed sandwich.
Note:

Soften onions, green pepper and mushrooms in a
tle butter or margarine before using in a ling.

Serve with a crisp salad.

Mushroom

1-2 cockiail onions, finely chopped
4 canned whole mushrooms, siced
1 dlice American cheese

1 green olive, sliced

Cabanossi

Y cup thinly sliced cabanoss| sausage
2 teaspoons fingly chopped gherkin
Y cup grated American cheese

{ teaspoon Parmesan cheese

Anchovy

{ tablespoon chopped anchovies

- {-2lices tomato

2 stuffed olives, sliced
1-2 glices mozzarella cheese

Ham and Pineapple

1-2 cocktai onions, finely chopped
2 slioes of ham, chopped

2 tablespoons chopped pineapple,

fresh or canned
1 dlice American cheese

Salami

2 glices salam

2-3 rings onion, sofiened in butter
1 glice cheadar cheese

{ green olive sliced



Quick and Easy Fillings
Ham Pork Chicken

1lice ham | 2 dlices pork 2 glices barbecue chicken
1 mushroom, sliced Ya greenapple, thinly siced 4 slices cucumber

Y tablespoon french mustard - : 1 tablespoon satay sauce
Y/ tablespoon mayonnaise acon

a . 1 glice bacon Turkey

I slce ham 2 black olives, sliced 1 slioe smoked turkey

T slce pieapple 1 mushroom, slced 2 slioes Camembert cheese

1tablespoon cranberry sauce

Something Special

Sweet & Sour Pork 1 teaspoon ﬁnel(y ohoppﬁd Heat ol Fry green pepper and
ot Ol g green ginger (optiona onion for 2 minutes. Add ginger
ot eta s 1SS SN e, g sz,

) 34 cup pineapple pieces tomato sauce, vinegar & sherry;
2 tablespoons fy sherry 2 tablespoons sugar Bring mixture to bol, Stirin blended

Hablespoon soy sace. - Ttablespoon soy sauce com starch and cook for 1 minute,
230g ean pork, cutinto Temoubes 1 tablespoon white vinegar Toss porkin four and com sarch
Place sherry, soy Sauce & pork n Pablespoon fomalo sace '

PR

| | Heat oilin a saucepan and fry pork
Dowl. St allowto stand for 15 min zggﬁigggﬁsdéﬁ rsrrgtg?/ch untl goden brown?drain We”y gn
Sauce - blended with 14 cup water  dbsorbent paper. Combine pork
2 tablespoons ol 1 tablespoon flour and sweet and sour sauce.
1 green pepper, chopped 1 tablespoon corn starch Use 2 tablespoons of mixture as a
1 onion, chopped Oilforfrying filing for each toasted sandwich.

Variations: Sweet and Sour Chicken Add 1 cup cooked and chopped chicken to prepared sauce,
Sweetand Sour Prawns  Add8oz. (1 cup) shelld cooked prawns o prepared sauce. 7



Savoury Mince

Makes approximately 1%2 lbs.
Sufficient for 9 toasted sandwiches.

2 tablespoons o
1 small onion, finely chopped
1 green pepper, chopped
1 Ibs. minced topside steak
14 0z. can whole peeled tomatoes
{ tablespoon finely chopped green ginger
-~ 1tablespoon soy sauce
1 heef stock cube, crushed
Y2 cup beer or water
1 teaspoon saf |
Freshly ground black pepper
2teaspooncomstarch
1 tablespoon water.

Heat oil and fry onion and green pepper for 1
minute. Add meat, fry unfil meat changes color.

Add tomatoes, ginger, soy sauce, stock cube,
beer salt and pepper. Bring mixtureto boil whle
sfrring. Coverand simmerfor 30-40 minutes.

Blend comstarch with water, stirintobeet
mixture. Bring o bol while stirring. Adjust
seasoning if necessary.

Use 2tablespoons of mixture asafiling for each
toasted sanawich.

Jiffy Chicken Liver Stroganoff

Makesapproximately 120z
Sufficient for 5toasted sandwiches

Filing

~8oz.chickenlivers

2 tablespoons butter
3shallots, chopped

- 4oz thinlysliced fresh mushrooms

1 tablespoonsnerry

- Yacupmik

Yhteaspoon dried mixedherbs
Salt «

Freshly ground black pepper
2teaspoonscom tarch

1 tablespoonwater

2tablespoonssourcream

Rinse chicken ivers, dry and triminto neat pieces. Met
butter inasaucepanand fry shallots, chickenlivers and
mushrooms untilivers change color.

-~ Addsherry, milk, mixed herbs, salt, pepper. Bring mix

tureto boil. Cover and reduce to simmer for 5 minutes.

Blend com starch and water. Stirinfo mixture. Gook for
f minute. Stirin sour cream.

Use 2tablespoons of mixture as a filing for each
toasted sanwich.

Allofthe fillings inthe special fllings section can be frozenfor 3to 6 months.
Make sure thatthey are fully defrosted before using them in your Salton Sandwich Maker.



Sweet Treats

Try using pastry or fruit loaf for these recipes.

Nutella* Pear Puffs Apple Pie

1 tablespoon Nutella* Y cup stewed apple or canned apples

1 small pear sliced 1 teaspoon sugar

Spread bread or pastry with Nutella* V2 tablespoon slfanas

Top with pear sioes - Tteaspoon mixed spice

Cook according to instructions. Mix all ingredients and cook according to
-~ *Nutellais a chocolate spread found in most instructions

gourmet sections of supermarkets.

Munchy Muesli/
Granola Treats

{ tablespoon toasted muesi or granola
1 tablespoon natural yoghurt
1 tablespoon honey

Mix allingredients and cook according to
instructions.

Short Cord Instructions

Ashort power-supply cord is provided o reduce e extension cord should be at least that of the

the isk resulting from becoming entangledinor  appliance. (o) The longer cord should be arranged
tipping over alonger cordl. Extension cords may  so that t will not crape over the counter top or table
be used fcare s exercised intheiruse. fan -~ top where it can be pulled on by children or
extension cordis used: (2) The electrical rating of ~ tripped over



LIMITED WARRANTY

Machines disrbuted by Saton/MAXIM Housewares Group are warranted for one year from e o
purchase againstdefects mnworkmanship and materal, Durng that period these defects wil be repaired

or the product wil be replaced at Saton/VAXINFs option; without charge. This warranty covers norma
consumer usage and does not cover damage which occurs in Shipmen or aiure which results from
alteraton, accident, misuse, abuse, neglect insalaton, commercil s or mproper mainenance. Thi
waraty s efective only f he product s puchased and operated in the USA, end does o exiendto
anyunitswhich have been usedin vioiaon of witen mstuctions fumished by Saton/MAXIM Housewares
Group, or fo units which have been.aered or modifed wihout authorizaton of Satton/MAXIM
Housewares Group, o fo camage to products o parts thereof which have had the sera number re-

moved, atered, defaced or rendered flegib.

Service and Repair

DO NOT attempt to repair your Salton Singles™ Snack ‘N’ Sanclwich Maker. Should the appiance malfunction, you
chould irst call ol free 1-800-233-9054 between the hours of ©:00 am and 5:00 pm Central Standard Time and ask for
CONSUMER CUSTOMER SERVICE stating that you are a consumer with a problem, fthe problem cannot be resolved
you will be asked to return the machine to the factory for repair. Under no circumstances should you atiempt to open
the housing and repar the machine. Should you do thi, your warranty wil be voided.

To Return for Service

1, Securely package and retum the product, PREPAID to;
Salto/MAXIM Housewares Group, Repair Dept, 550 Business Center Dr., Mt Prospect, IL 60056

2 Beswetoenclose
2. Your name, address and phone number.
b. The date of purchase (or receipt as a i)
¢. An explanation of the mafiunction or reason for retum. |
d. Six dollars (86.00) Check or Money Order payable to Saton/MAXIM Housewares Group for retum
postage and handling. .
6. Toinsure prompt “In‘Warranty” senvice, be sure to include proof of date of purchase
We recommend you take the necessary precaution-of insuring the parcel,

3, Toll Free Number; 1-800-233-9054. |
©1991 Salton/MAXIM Housewares Group



