Sephra Liege Waffle Maker

The Liege waffle maker is a real eye catcher for any commercial
business. Creating waffles every minute. Supported by the
flavour and smell of freshly baked waffles, it is a real
crowd pleaser. Whether served with sugar, drizzled
in chocolate or caramel, they are a real treat.
Direct contact on both sides of the baking plates creates
crispy, golden brown waffles every time. Suitable for
use in restaurants, buffets, breakfast services etc.

Specifications

Perfect heat
diffusion.

180° opening for
cooking waffles.

Perfect distribution
of dough over plates.

Straight Handles
Stainless Steel Frame
Cast Iron Plates
Drip Tray for Waste Recovery
Protected Controls
On/Off Switch
Power Light
Themostat: 50-300°C
1 Year Limited Warranty
CE CERTIFIED

Dimensions
Waffle: Unlimited Grid.
Baker: 17.5 x 73 x 26 cm
Iron: 18 x 11.5 x 2.8 cm
Weight: 20 Kg
Dimensional Shipping Weight: 23 Kg
External Box : 59 x 46 x 43 cm

Optional Accessories

Waffle Ready Mix - 3Kg Bag
Bake your liege waffles directly in front of your customers
in a time of little as one minute. With the easy-to-use
‘Waffle Ready Mix’ : Just mix it with water and you’ll have
delicious waffles your customers just cant get enough of.

Waffle Mix Dispenser
Waffle Mix Dispenser for use with a Waffle Maker. Made from
food grade stainless steel, it is easy to clean and hard wearing.
Convenient dough-dispenser for baking without making a mess.

Waffle Tables
With these stainless steel table stands you can display
your ready to serve waffles in an appealing manner.
These table stands have a spacing to hold upto twelve waffles,
and with your machine able to churn out four waffles a minute,
your business will never be short of sweet tasting treats.
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