
 

 

GES/GED Waffle Maker Cleaning and Seasoning 

 

 

Before first use: 

Season the surface of the cast iron plates before operating your waffle baker. Wipe vegetable oil onto the 

upper and lower plates using a clean, lint-free cloth.  Turn the unit on and set the thermostat at 300-400F 

degrees.  When the set temperature is reached, allow the plates to season for 10-15 minutes and then let the 

waffle baker cool. Repeat process one additional time. 

Oil: (During food prep) 

For those that bake their waffles at 450 degrees, use a higher smoke point oil such as Avocado oil (520 

degrees). This will reduce the smoke and eliminate carbon build-up. Sunflower oil, for example, has a smoke 

point of 450 degrees. Oil degrades at the smoke point which causes smoke and carbon build-up. If using a 

lower smoke point oil, you should reduce the cooking temperature. 

During the daily cooking process, the plates should be lightly brushed with the cast-iron cleaning brush, wiped 

with a damp cloth and then lightly seasoned if necessary. 

At the end of the day, a heavy cleaning is recommended. Allow the unit to cool down to a warm temperature. 

Brush the cast iron plates vigorously with a stiff brush to remove all carbon build-up and wipe down with a 

damp cloth to remove residue.  

Batter: There is usually oil in the waffle batter itself. Depending on the amount, the operator may not need to 

re-season the plates during the baking process as often. 

Pearl Sugar may be an ingredient in Liege waffles.  This type of sugar does create more carbon residue, since 

the sugar caramelizes at a high temperature. 

Carbon remover may be used for carbon build-up that becomes difficult to remove with a wire brush. Cleaning 

plates throughout the day by lightly brushing before the carbon solidifies will mitigate the frequency of this 

requirement. Carbon remover should not be necessary on a daily basis. 

Alternatives to Carbon-Off: 

A) Baking soda: Immediately after cooking, wipe plates with damp cloth, sprinkle with baking soda and 

scrub gently with wire brush.  
 

B) Salt: Mix water and salt to make a paste, spread over plates and scrub gently with wire brush. 
 

C) Culina cast iron soap and scrub: https://livananatural.com/ 
 

D) Carbon Off 2.0, Methylene Chloride Free: roundeyesupply.com 
 

E) Citrusafe Grill Cleaner, Natural citrus based degreaser pump spray: lowes.com 
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