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                  SAFETY NOTICE 
When using this electrical appliance, basic safety 
precautions should always be followed, including the 
following: 

 
Read all instructions before using. 

 Do not touch hot surfaces; use handles only. 
 

 To protect against a risk of electric shock, do not immerse 
cord, plug or any other part of this waffle iron in water or 
other liquid. 

 
 Close supervision is necessary when any appliance is used 

by or near children. 
 

 Unplug from outlet when not in use. 
 

 Do not operate any appliance with a damaged cord or plug or 
after the appliance malfunctions or is dropped or damaged in 
any manner. Return the appliance to the authorized service 
facility for examination, repair or electrical or mechanical 
adjustment ; or call the following number : North America : 
+1.416.848.6307 ; rest of the world : +32.13.480.501 

 
 The use of attachments not recommended by the appliance 

manufacturer may cause injuries. 
 
 

 Do not allow cord to touch hot surfaces or hang over the 
edge of a table or counter. 

 
 Let the waffle iron cool completely before moving it on or off 

the counter, before cleaning or storage. 
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 Do not place on a hot gas or electric burner, in a heated oven 
or microwave. 

 
 When using this appliance, provide adequate air space 

above and on all sides for air circulation. On surfaces where 
heat may cause a problem, an insulated hot pad is 
recommended. 

 
 Use extreme caution when moving an appliance containing 

hot liquids, dough or batter. 
 

 To use, plug cord into an electrical outlet. To disconnect, 
grasp plug and remove from the outlet. Never yank or twist 
the cord to unplug. 

 
 Do not operate in the presence of explosive and/or 

flammable fumes. 
 

 Do not use the waffle iron for other than the intended use. 
Use for anything other than intended will void all warranty. 

 
Operating the waffle iron and another appliance at the same time 
from the same electrical circuit could cause an electrical overload, 
which could blow the fuse or trip the circuit breaker. 

 
Plug 
This appliance has an EU type E/F plug – with a hole for the 
socket’s male grounding pin. 
To reduce the risk of electric shock, this plug will fit into a type E 
socket only one way. If the plug does not fit fully into the outlet, 
reverse it. If it still does not fit, contact a qualified electrician. 
Export models come without plug. 

 
Electrical cord 
The power-supply cord of this appliance was selected according to 
the most stringent safety recommendations. If an extension cord is 
needed, use a safety approved extension cord rated no less than 
16-amperes. When using an extension cord, do not let it drape over 
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the working area or dangle where someone could accidentally trip 
over it. Handle the cord carefully for longer life; avoid jerking or 
straining it at outlet and appliance connections. 

 
Delivery and unpacking 
Any damage noticed at delivery must be noted on the delivery 
receipt. 
Possible damages due to transportation are to be mentioned to the 
carrier by registered delivery letter with acknowledgement of receipt 
within 24 hours after delivery. 

 
Tampering 
To reduce the risk of fire or electric shock, do not attempt to remove 
the outer cover. There are no user serviceable parts inside. Repair 
should be done only by the authorized service personnel. 

 
Warranty 
VH warrants this product against any defects that are due to faulty 
material or workmanship for a one-year period after the original date 
of customer purchase. This warranty does not include damage to 
the product resulting from accident, misuse, acts of God or repairs 
performed by unauthorized personnel. In the unlikely event that the 
product becomes defective within the warranty period or if you have 
any questions regarding the warranty or service, call : 

 
North America +1.416.848.6307 
Rest of the World +32.13.480.501 

 
 
 
 

SAVE THESE INSTRUCTIONS 



Page 5 

 

 

CONTROL PANEL OVERVIEW 
 
 
 

Front VH-LWI-01 / VH-BWI-01 / VH-WSI-01 

 
1. ON/OFF bipolar master switch with integrated pilot light. 
2. Set temperature reference marker. 
3. Thermostat control dial, adjustable between 0 to 300C°. 
4. Red pilot light, lights up as the thermostat heats up. 
5. Green pilot light, light up when the appliance is switched on. 

 
 
 
 

Front VH-LWI-02 / VH-BWI-02 / VH-WSI-02 

 
 

1. ON/OFF bipolar master switch with integrated pilot light. 
2. Set temperature reference marker. 
3. Thermostat control dial, adjustable between 0 to 300C°. 
4. Red pilot light, lights up as the thermostat heats up 
5. Green pilot light, light up when the appliance is switched on. 
6. Digital multifunctional display. 
7. Digital display control buttons. 
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EXTRA FEATURES 
Only available on semi-digital models, VH-LWI-02, VH-BWI-02 , VH-WSI-02 

 

 
SETTING THE BAKING TIMER 

 
 Press and hold the “T” button to enter the time set. 
 Wait until the digital display starts to flash (approximately 2 

seconds). 
 Set the timer by pressing the “+” or “-“ buttons, respectively 

adding or subtracting individual seconds. 
 Press and hold the “+” or “-“ to scroll to fast forward or fast 

rewind the time setting respectively. 
 Release the “T” button when ready. 

 
BAKING CYCLE 

 
 Press “RUN” to start the baking cycle. 
 The digital display will count down the remaining baking 

time. 
 Press “RUN” again if you want to cut short the set baking 

time. 
 The end of the set baking time is marked by a short audible 

tone. 
 
 
 

Visit our support website to find these and 
other tips on your waffle maker. 

 
www.BelgianWaffleIronStore.com/support 

http://www.belgianwaffleironstore.com/support
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SETTINGS MENU 
 

 Press and hold both the “+” and the “-“ button simultaneously for 
about 2 seconds until “SET” appears in the digital display. 

 
 Press “+” or “-“ to scroll through the settings menu marked as 

follows : 
 

• biP. : Sets the number of beeps for the audible tone. (max15 
beeps) 

 
• P.tot : Displays the total number of baking cycles since waffle 

iron construction. (can not be reset) 
 

• H.tot : Displays the total hours in use since waffle iron 
construction. 

 
• nb.Pc : Displays the total number of baking cycles since the 

last reset. 
To reset, press and hold “T” until “Clr” appears on the display. 

 
• nb.Hr : Displays the total hours in use since the last reset. 

To reset, press and hold “T” until “Clr” appears on the display. 
 

• dEG. : Switch between Celsius and Fahrenheit. 
 

• CodE : Allows for a 4-digit security code to be entered, 
preventing the iron from being used by unauthorized persons. 
Is set to “OFF” when no security code is required. 

 
 Press “RUN“ to enter the selected setting. 

 
 Set the value using the “+” or “-“ buttons as required. 

 
 Hold the “+” or “-“ buttons to fast forward or fast rewind. 

 
 Press “T” to confirm the setting and exit the menu. 
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WAFFLE IRON INITIALIZATION 
 

Before using for the first time, the baking surfaces should be cleaned with a 
moist cloth. 
Do not immerse unit in water. 

 
Following first time actions should also be followed to insure proper 
operation. 
These will not be necessary on subsequent occasions. 

 
Please note that the waffle initialization process should be done in 
well ventilated area. 

 
1. Plug cord into a dedicated electrical outlet and turn on. The 

green power on light illuminates. 
 

2. Completely open the waffle iron and set the thermostat to 
300°C (or position 10) 

 
3. Allow to heat up completely for approximately 30 minutes. 

 
4. Turn the thermostat down to 250°C and allow for the 

temperature to drop for approximately 5 minutes. 
 

5. Carefully apply a thin coat of baking release agent on the 
baking grids. Do not leave access oil clustered in the baking 
grids ; if necessary, spread out using a dry culinary brush. 

 
6. Keep the iron on 250°C and leave this first coat of baking 

release agent to bake for 10 minutes. 
 

7. Apply a second thin coat of baking release agent in the same 
way as in point 5. 

 
8. Keep the iron on 250°C and leave this second coat of baking 

release agent to bake for another 10 minutes. 
 

9. Your waffle iron is now ready for use. 
 

Info: a slight release of sealing agent at the side of the baking grid may be 
noticed during the waffle iron initialization, this is a normal process. 
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BAKING INSTRUCTIONS 
 

DO NOT EAT THE FIRST SET OF WAFFLES IF YOU 
COMMENCE BAKING EMMEDIATELY AFTER INITIALIZATION. 

 
1. Plug cord into a dedicated electrical outlet and turn on. The green 

power on light illuminates. 
 

2. Completely open the waffle iron and set the thermostat to 200°C. 
 

3. Wait for approx. 10 min allowing the waffle iron to reach the set 
temperature. 

 
4. Prior to baking the first waffle, grease the baking grids with a 

suitable baking release agent. 
 

5. Using a ladle or pouring jug, fill both baking grids on one side of the 
waffle iron with batter until the grid is full. (grid blocks should be 
slightly covered with batter). 

 
6. Quickly close the waffle iron and turn it over onto its other side, 

firmly holding both handles during the turn process. 
 

7. Leave to bake for 3-4 minutes depending on the batter used. 
 

8. Carefully open the waffle iron and remove the baked waffles using 
a waffle fork. 

 
9. Place the waffles on a grid and allow them to cool down for 2 

minutes, giving them a crisp finish. 
 

10. Enjoy ! 
 

NOTE: 
The red indicator light may cycle on and off during baking as the 
thermostat maintains the unit at the set temperature. 
Care must be taken to ensure that fingers do not come into contact with 
the baking grids. 
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HELPFUL TIPS 
 

 Once the iron is at baking temperature; ONLY close the iron during 
the baking process. 

 
 ALWAYS grease the waffle iron at the start of the first baking cycle 

of the day, not necessary for the subsequent baking cycles when 
used continuously. 

 
 If the waffles stick during the baking cycle, the waffle iron is too hot 

for the batter used. Slightly reduce the temperature setting on the 
thermostat. 

 
 If the waffles are still difficult to remove from the iron, use a mixture 

of egg yolk and 100gr of butter to additionally grease the baking 
grids. 

 
 Slightly re-grease the waffle iron if the iron remains heated for a 

long time without use. 
 

 A slight temperature offset might be noticeable between the 
manual temperature setting and the more precise digital 
temperature reading. This is normal and allows for exact 
temperature management. 

 
 Allow yourself ample time to get used to the waffle iron, experiment 

with dough and mixes adjusting your temperature setting and 
timing to bake your perfect waffle. 

 

Waffle on a stick maker , VH-WSI-01 or VH-WSI-02 
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MAINTENANCE & CLEANING 
 

The outer frame and base: 
Before cleaning your appliance, unplug it and let the iron cool down. 
Clean the frame with a sponge dipped in warm water and liquid detergent. 
Stubborn marks may be removed with a fit-to-purpose product. 
Never use abrasive products or metallic brushes. 
Never immerse the appliance in water or hold it under running water. 

 
The drip trays: 
These are in stainless steel and can be removed. 
May be put into a dishwasher or hand-washed. 

 
The baking grids: 
After use, simply wipe the iron and baking grids with a moist cloth; do not 
wash them. 

 
NEVER abruptly cool a heated iron ; this will result in permanent 
unwarranted damage. 

 
With time a film will form over the grids due to the repetitive baking process 
and grease cycles. This film might cause for a flaky appearance of the 
baking grids and can easily be removed using a metallic brush. 
No harm can be done to the cast iron baking grids by metallic brushes. 
Once the film is removed, redo all steps as described in the waffle iron 
initialization process on page 3. 

 
We advise you to periodically remove this film, preventing the baking grids 
from becoming laden with grease. 

 
 

Visit our support website to find these and 
other tips on your waffle maker. 

 
www.BelgianWaffleIronStore.com/support 

http://www.belgianwaffleironstore.com/support
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Brussels waffles 

1. Weigh 500gr of wheat flour in a bowl. 
2. Add 8gr of baking powder using a sieve. 
3. Mix manually by means of an eggbeater. 
4. Pour 800ml of lukewarm milk and 200ml of lukewarm water (still or 

fizzy) in a beaker. 
5. Weigh 200gr of margarine and 40gr of coconut grease (or 240gr of 

margarine if you don’t have any coconut grease) and slowly melt it 
in a small pot. 

6. Combine the milk-water mix in a bowl with the wheat flour/baking 
powder mix, stirring well until all lumps are dissolved. 

7. Take 6 eggs and separate the egg yolks from the egg white. Add 
the egg yolks to the dough mixture and keep the egg white in a 
separate bowl. 

8. Using an eggbeater, pour the melted margarine/coconut grease 
into the dough mixture stirring well. 

9. Beat the egg whites thoroughly until stiff and fluffy. 
10. Gently scoop the fluffy egg white in the dough mixture and mingle. 
11. Leave the dough for max 1 hour to rise. 
12. Using a ladle, pour some dough into one side of the waffle grids ; 

close and flip the waffle grid. 
13. Bake for about 2min 30sec at 200°C. 

 
Experiment with the temp setting of the waffle iron to obtain your 
preferred waffle texture. 

 

Brussels Waffle , VH-BWI-01 or VH-BWI-02 
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Sugar waffles 
 

Ingredients : 
 

Flour 1kg 
Milk 500ml 
Sugar 150gr 
Yeast 50/60gr 
Eggs 4 

 
Mix the ingredients, cover the bowl with a tea-towel and allow the mixture 
to rest for 2-3 hours at room temperature. 

When rested, add the following ingredients : 

Lard 100gr 
Butter 500gr 

 
Allow the mixture to rest again for 2 hours. 

 
Add 450gr of pearl sugar and divide the mixture into dough-balls. 

 
Leave the dough-balls to rest for a couple of hours at room temperature 
prior to baking them. 

 

Liege waffle or Pearl sugar waffle , VH-LWI-01 or VH-LWI-02 
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VH Commercial Waffle makers 
Sales office: Industrieterrein 1 8B , 3290 Diest, Belgium 

 
Websites 

www. Belgian Waffle Iron Store .com 
www. Wafelijzer Winkel .be 

 
Email: info @ Belgian Waffle Iron Store .com 

Phone: +32.13.480.501 
 

International numbers that connect to our head office 
Canada: +1.416.848.6307 

 
 

We also carry following 
authentic Belgian products 

 
 

- Frozen Liege waffle dough - 
 

- Brussels waffle mix - 
 

- Pearl sugar waffle mix - 
 

- Waffles on a stick mix - 
 
 

 
 

Sales is exclusively done via our websites 
VH commercial waffle makers are custom made for 

V&H Corporation cvoa in Luxembourg. 
 

(c) by V&H Corporation cvoa all rights reserved. 

http://www/
http://www/


 

 

 
 

www. Belgian Waffle Iron Store .com 
www. Wafelijzer Winkel .be 

 
www. Belgian Waffle Mix Store.com 

 
 
 
 
 
 
 
 
 

Any and all information found in this userguide may not be copied or duplicated in any way without 
the explicit written consent of V&H Corporation cvoa. Abuse may lead to legal prosecution 

http://www/
http://www/
http://www/


WAFFLE IRON INSTRUCTIONS 
 
BAKING INSTRUCTIONS 
 

1. Plug cord into a dedicated electrical outlet and turn on. The green power on light illuminates. 
 

2. Completely open the waffle iron and set the thermostat to 200°C. 
 

3. Wait for approx. 10 min allowing the waffle iron to reach the set temperature. 
 

4. Prior to baking the first waffle, grease/brush the baking grids with oil (canola or sunflower). 
 

5. Using the enclosed ladle, fill both baking grids on one side of the waffle iron with batter until the grid is full.  
 

6. Quickly close the waffle iron and turn it over onto its other side, firmly holding both handles during the turn process. 
 

7. Leave to bake for 5 minutes depending on the batter used. 
 

8. Carefully open the waffle iron and remove the baked waffles using a waffle fork. 
 

9. Place the waffles on a grid and allow them to cool down for 2 minutes, giving them a crisp finish. 
 

 
IMPORTANT 
 

 Once the iron is at baking temperature; ONLY close the iron during the baking process. The iron should be open at all 
times when not baking waffles. 
 

 ALWAYS grease the waffle iron at the start of the first baking cycle of the day, not necessary for the subsequent 
baking cycles. 
 

 If the waffles stick during the baking cycle, the waffle iron is too hot for the batter used. Slightly reduce the 
temperature. 
 

 Slightly re-grease the waffle iron if the iron remains heated for a long time without use (again, the iron should stay 
open when not baking). 
 
 

MAINTENANCE & CLEANING 
 
The outer frame and base: 
 
Before cleaning your appliance, unplug it and let the iron cool down. Clean the frame with a sponge dipped in warm 
water and liquid detergent. Stubborn marks may be removed with a fit-to-purpose product. 
Never use abrasive products or metallic brushes. 
Never immerse the appliance in water or hold it under running water. 
 
The baking grids: 
 
After use, simply wipe the iron and baking grids with a moist cloth; do not wash them. 
 
NEVER abruptly cool a heated iron; this will result in permanent unwarranted damage. 
  



IN CASE OF EMERGENCY 
WAFFLE IRON INITIALIZATION 
 

These instructions are for an emergency only. 
Normally your waffle iron is ready to go, and 
you do NOT need to do the below. 

 
In case the waffles stick completely to the iron and you are unable to remove them = you will need the metal 
wire brush to brush of all the waffles from the iron and then do a complete initialization as described below. 
 
This is normally only done when the waffle iron is brand new, before using it for the first time. 
 
Do not immerse unit in water. 

 
Following first time actions should also be followed to insure proper operation. 
 
These will not be necessary on subsequent occasions. 

 
Please note that the waffle initialization process should be done in well ventilated area. 
 

1. Plug cord into a dedicated electrical outlet and turn on. The green power on light illuminates. 
 

2. Completely open the waffle iron and set the thermostat to 300°C (or position 10) 
 

3. Allow to heat up completely for approximately 30 minutes. 
 

4. Turn the thermostat down to 250°C and allow for the temperature to drop for 
approximately 5 minutes. 

 
5. Carefully apply a thin coat of baking release agent on the baking grids. Do not leave access 

oil clustered in the baking grids ; if necessary, spread out using a dry culinary brush. 
 

6. Keep the iron on 250°C and leave this first coat of baking release agent to bake for 10 
minutes. 

 
7. Apply a second thin coat of baking release agent in the same way as in point 5. 

 
8. Keep the iron on 250°C and leave this second coat of baking release agent to bake for 

another 10 minutes. 
 

9. Your waffle iron is now ready for use. 
 
 



Description 

 Easy to use professional waffle iron purposely made 
for Brussels waffles. 

 Full cast iron, non adhesive baking grids. 
 Stainless steel base. 
 Stainless steel, dishwasher proof drip tray. 
 Taylor made heating element for optimal heat  

distribution. 
 High end thermostat with manual temperature set-

ting. 
 Baking grid sides are treated with a high  

temperature thermal barrier coating. 
 Green power on indicator light. 

Red thermostat indicator light. 
 Cool-touch front handles. 
 Digital LED display. 
 Celsius or Fahrenheit temperature indication. 
 Adjustable timer with display and audible tone. 
 Baking cycle counter. 
 Total working hours counter. 

 
 
Available versions: 
Reversible ( opens 180 Degrees )  
Non-Reversible ( opens 115 Degrees )  
 
Dimensions of the waffle maker : 
Reversible device : 300mm x 450mm ( 17.5Kg )  
Non-Reversible device : 300mm x 300mm ( 18.5Kg )  
 
Power : 
220v-250v or 110v-115v 50-60Hz   
 

High temperature setting ( 300ºC )  allowing for easy 
removal of left over fats and/or sugars through  
carbonization. 

Commercial 
Belgian Waffle Iron 

V&H Corporation cvoa , Vossenberg 2, B3271 Zichem, Belgium 
Website : BelgianWaffleIronStore.com <> Email : info@belgianwaffleironstore.com <> Phone: North America +1.416.848.6307 , Rest of the World +32.13.328.348 

VH-BWI-02 
Semi Digital  

V1
.1

 F
eb

12
 

General information 
 A true game-changer, the simple design and innovating 

concept of this waffle iron make it a genuine winner for all. 
 

 The reversible baking grids insure an even spread of batter during the 
baking process.. 
 

 Its non stick ,full cast iron molds are easy to clean and 
maintain. 

Features 
 Heavy duty build and design for intensive daily use. 
 Simple and functional operation. 
 Full cast iron grids with tailor made heating element 

insuring an even temperature spread. 
 Bakes liquate Brussels Waffle dough. 
 300 degrees Celsius cleaning feature. 
 Fixed electrical cord protectors. 

 
Available Grids 

Authentic Belgian waffle dough mix for waffle-on-a-stick, Pearl Sugar Waffle 
and Brussels Waffle are also available from VH, ask us for pricing.  

Brussels Waffle Grid 4 x 6 
Waffle size : 185x117x32mm 

Power : 1600 Watt 
220v 7.2A / 110v 15.4A 

Brussels Waffle Grid 4 x 7 
Waffle size : 1170x105x22mm 

Power : 1300 Watt 
220v 5.9A / 110v 11.8A 

Brussels Waffle Grid 3 x 5 
Waffle size : 1185x107x29mm 

Power : 1500 Watt 
220v 6.8 / 110v 13.6A 

BRUSSELS WAFFLE 
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Waffle Dough Manufacturer & Distributor
Authentic Belgian Pearl Sugar Distributor
HVD and AMPI Waffle Iron Distributor

LOOKING FOR A MID-RANGE IRON?
Check out our new AMPI irons.  We are
the only distributors for these irons in
the US.  CLICK HERE. 

HOME LIÈGE WAFFLES WHOLESALE BELGIAN PEARL SUGAR WAFFLE IRONS OUR STORY CONTACT

HVD LIÈGE WAFFLE IRONS - THE INDUSTRY STANDARD
Their machines are simply the gold standard, the best, etc...  HVD is hands down the highest quality commercial Liege waffle irons
on the market.  Look at any major operator selling Liège waffles in the US or abroad (Wafels and Dinges, Belgaufra, Waffle Luv,
Caffebene, etc...) as well as vendors in Belgium and practically all of them use HVD.   Many new businesses start with Krampouz or
VH, but then they almost all eventually see the light and end up switching to HVD.  Don't waste your money and time on an inferior
machine.  FYI, HVD MAKES HONEYCOMB WAFFLE PATTERN IRONS AND WE CAN GET THEM FOR YOU.  

Here are some of the reasons why HVD is the best:

Smooth cooking surface on the HVD irons make for easier cleaning (#1 reason) and the best heat transfer.  HVD starts with a
solid piece of cast iron and then they CNC mill the waffle cooking pattern.  Other brands like Krampouz and VH cast mold the
entire cooking surface giving it a textured finish like your grandmother's cast iron frying pan.  The melted or burnt sugar
naturally sticks more to a textured surface.  With HVD, when you burn the sugar inadvertently (everyone does) you simply can
scrape off the burnt sugar.  They include the only waffle iron scraping tool on the market specially designed to fit in between the
knuckles of the waffle pattern.  
The most iron metal mass of any waffle iron on the market.  The HVD waffle iron plates alone weigh 60-80 lbs depending on the
size machine.  This mass alone means very even heat distribution and holds a steady temperature unlike smaller irons that
fluctuate in temperature.  This reduces the likelihood of the sugar burning when used properly.  
HVD electronics are rock solid for lasting durability.  Parts are easily replaceable as well should there eventually be a failure.  
The HVD heating elements are flat and it lays directly against the iron plates so the heat transfer is superior.  There is no coil
heating element that is suspended in the air like most commercial waffle irons.  
Compact swivel design.  This allows for a small footprint on the counter top saving valuable room.  The rotating axis swivel
design also allows the sugar to drip off making cleaning easier.  

CONTACT US IF YOU WOULD LIKE TO PLACE AN ORDER.  WE ARE THE BIGGEST RESELLER OF
HVD IN THE USA AND CAN ANSWER QUESTIONS YOU MAY HAVE. 

L26 - Cooks 2 at a time
PRICE $2900 MSRP 
- Free US continental shipping

A57 - Cooks 4 at a time
PRICE $4000 MSRP
- Free US Continental Shipping

https://www.thebelgiankitchen.com/
https://www.thebelgiankitchen.com/ampiwaffleirons
http://www.facebook.com/thebelgiankitchen
http://www.twitter.com/belgiankitchen
https://www.thebelgiankitchen.com/
https://www.thebelgiankitchen.com/ourstory
https://www.thebelgiankitchen.com/contact
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DETAILS

The Small HVD L26 cooks 2 at a time and the Large A57 cooks 4 at a time
Dimensions: 14"W x 18"D x 14"H when closed and 14"W x 23"D x 24"H when open
HVD irons available in 110V (1700W, 15.45AMP) or 220V (2600W, 11.81AMP)
Each iron includes 1 waffle fork and most importantly the cleaning tool scraper
As a value add, for 110V machines we put on a standard plug 20 amp plug (NEMA 5-20).  
1 year warranty on parts (customer pays for shipping) and 10 years on the plates.  But the only thing that tends to
breakdown, and that's not even very often, is the thermostat.  Since 2014, we have only seen a couple thermostats break
down and they were from old machines from customers who now buy from us.  If you buy the machine from us, we will
provide you parts support so you don't have to wait for HVD to get back to you.  
NSF Certified (see listing here)
Lead time is generally 1-2 weeks.  We handle all customs clearance and importing costs.  
For HVD iron purchases, we generally only accept wire transfer, e-check, and certified check. 
For Liège waffles, the HVD L26 and A57 are the best and most versatile models.  No one buys the W55 or A57 ES.  
We can get you any HVD model if you are interested in their other irons including propane and we can ship globally for the
same price as above, but there may be additional duty in your country.  

TIPS AND RECOMMENDATIONS ON USAGE
HVD irons do not ship with any instructions whatsoever so here are some valuable tips on using them. 

New HVD machines come with a silicone finish that is very slick.  You can use it as is without any seasoning.  After about 1-
2 mos of heavy use, the silicone finish will be gone and the iron may look a little dry.  At this point, you usually can just
brush some vegetable oil onto the iron and keep using as the fats from the butter in the waffle dough may have seasoned
the iron.  If your dough is sticking and you want to season it properly, then you have to crank it up to max temp, let all the
sugar burn off, scrape all the burn sugar off so the iron is clean and then start seasoning.  This means brushing on
safflower oil (HVD's recommendation) or preferably flaxseed oil and letting it burn off leaving a hard surface.  This process
is called polymerization and Sheryl Canter describes it in more detail on her blog site that has gotten a lot of coverage from
places like Cook's Illustrated.  You basically have to do this about 5-6 times though to get a dark non-stick surface.  

HVD irons have a control box (heating element, power switch, thermostat) on top and just a heating element on the
bottom.  Inherently, the control box side is heavier so after turning the machine on and setting the temp, we recommend
rotating 180 so that the control box is on the bottom.  This makes the machine more balanced and easier to open/close
the machine.  Keep it in this position when actively cooking.  

Only close the machine when cooking or if the iron is clean with no residual sugar Generally you keep the iron open when

http://info.nsf.org/Certified/Food/Listings.asp?Company=0V360&Standard=004
http://sherylcanter.com/wordpress/2010/01/a-science-based-technique-for-seasoning-cast-iron/
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Only close the machine when cooking or if the iron is clean with no residual sugar.  Generally you keep the iron open when
not cooking.  If you are not cooking and close the machine, it's a surefire way to burn the sugar.  

When preheating, we like setting it to 150C and setting a timer for about 10-15 minutes.  Then bring up the temp to 177-
180C for active cooking.  If the iron has residual sugar on it, you want to be careful when preheating.   

When cooking continuously, we sometimes will bring the temp up to even 185-190C to cook a little faster.  

During downtime or for warming previously cooked waffles,  try lowering the temp to 150C.  At this temp, the sugar will
generally not burn.  

Here is a great video on how to let the sugar drip off of the HVD irons.  It's a great cleaning method and we highly
recommend it.   https://www.youtube.com/watch?v=zaNJNppnswA

Here is a video on what it takes to do a full cleaning of a HVD iron.  This doesn't need to be done very often if you do some
daily clean up of the sugar.  It's very time consuming so you want to avoid it if at all
possible.   https://www.youtube.com/watch?v=XDCQ3AUD0s8

When you burn the sugar (and you definitely will at some point), you just scrape with HVD's special scraper. You can also
use a high temperature brush to get rid of any burnt sugar dust.   

http://www.facebook.com/thebelgiankitchen
http://www.twitter.com/belgiankitchen
https://www.youtube.com/watch?v=zaNJNppnswA
https://www.youtube.com/watch?v=XDCQ3AUD0s8
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