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Our Mission

Waring Commercial, a global leader in foodservice equipment, is 

dedicated to providing innovative, reliable and value-driven solutions 

that inspire creativity, increase productivity and maximize profitability 

for the culinary community.

 Our Story

Waring introduced the first blender over 80 years ago in the USA.  

We honor our heritage as an innovator and specialist, continuing  

the expansion as a leading provider of BLEND – PREP – COOK – BREW 

solutions for the global foodservice industry. In 1977, our manufacturing 

roots were planted in McConnellsburg, PA, where we still build our 

iconic blenders today. Now, more than ever, Waring Commercial 

distinguishes itself as a brand of impact that empowers our customers 

to adapt, enhance and endure to overcome the challenges of  

today’s rapidly changing commercial foodservice climate. Our 

commitment is to help in the global reduction of food waste through  

education, innovative products and unique solutions in the pursuit  

of a sustainable future.

@waringcommercial

waringcommercialproducts.com
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Waring, universally known for introducing the first blender in America, 

is one of today’s leading manufacturers of professional-quality appliances for  

the foodservice and laboratory industries. The Waring® Commercial brand 

continues its focus on quality and performance with an ever-expanding  

product portfolio, including a leading-edge lineup of blenders developed, 

designed and engineered with pride in the United States. With 80+ years of 

manufacturing expertise and a strong heritage of technological innovation, 

Waring continues its tireless pursuit of multi-category dominance. Look for the 

NEW  icon on the following pages for more information on these new products.
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Cut bun in half and add gelato.

Set gelato panini into press and cook.

Cut and serve.

10 cm

diameter

opening

NEW
Add a new and exciting dimension to your dessert menu  

with Gelato Panini, a hot, new concept in the frozen  

dessert business.

• Bake golden-toasted, 10 cm, gelato-filled buns

• Bake times from 5–15 seconds for the perfect gelato panini

• Triple-coated, nonstick plates allow for easy panini removal and quick cleanup

• Embedded heating element to perfectly seal your gelato panini

• Heavy-duty die-cast housing

• Electronic control panel for easy cleanup

230V, 50/60Hz, 1200W, CE, RoHS

Gelato Panini Press

WICSP180E/K †

†  E suffix indicates F-plug  / K suffix indicates G-plug
 

 †  E suffix indicates F-plug  / K suffix indicates G-plug
 

 

Single and Double 5 L 
Heavy-Duty Deep Fryers

WDF1000E/K, WDF1000DE/K †

•  WDF1000E/K – Includes 2 twin baskets (TFB10), 1 large  

single basket (LFB10) and 1 night cover (NC100)

•  WDF1000DE/K – Includes 4 twin baskets (TFB10), 1 large  

single basket (LFB10) and 2 night covers (NC100)

•  Hinged heating elements and removable stainless steel  

tanks for easy cleaning

•  30-minute timers and variable temperature controls  

up to 200˚C

WDF1000E/K – 240V, 50Hz, 2850W 

WDF1000DE/K – 240V, 50Hz, 2850W (x2) 

CE, RoHS

Large Single Baskets

LFB10/LFB15

Twin Baskets

TFB10/TFB15

Night Covers

NC100/NC150

Accessories Included
Single units include 2 twin baskets, 1 large single basket and 1 night cover.

Double units include 4 twin baskets, 1 large single basket and 2 night covers.

WDF1000E/K

WDF1000DE/K
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Heavy-Duty Single/Double 
Belgian Waffle Makers

WW180XCE/K † – Single

•  Produces up to 25, 2,5 cm thick, 17 cm diameter  

Belgian waffles per hour

• Heavy-duty die-cast housing

•  Rotary feature for even baking and browning

•  Triple-coated nonstick plates allow easy removal  

of waffles and quick cleanup

•  Embedded heating elements for precise  

temperature control

•  Audible beep signals when unit is ready and 

when waffle is cooked

•  Power ON and Ready-to-Bake LED indicators

220-240V, 50/60Hz, 1200W 

CE, RoHS

WW200CE/K † – Double

•  Produces up to 40, 2,5 cm thick, 17 cm diameter  

Belgian waffles per hour

•  Unique space-saving vertical design with  

independent Ready lights

•  Shares heating elements for maximum output while  

using less energy

• Heavy-duty die-cast housing

•  Rotary feature for even baking and browning

•  Triple-coated nonstick plates allow easy  

removal of waffles and quick cleanup

•  Embedded heating elements for precise  

temperature control

•  Audible beep signals when unit is ready 

and when waffle is cooked

•  Power ON and Ready-to-Bake  

LED indicators

220-240V, 50/60Hz, 1400W 

CE, RoHS

Single Mini Belgian Waffle Maker

WMB400XCE/K †

•  Produces up to 100, 2,5 cm-thick mini Belgian waffles per hour

•  Waffles are 2,5 cm thick, 7 cm in diameter

• Heavy-duty die-cast housing

• Rotary feature for even baking and browning

•  Triple-coated nonstick plates allow easy removal of waffles and quick cleanup

•  Audible beep signals when unit is ready and when waffle is cooked

•  Waffle plates can be easily replaced if scratched

• Power ON and Ready-to-Bake LED indicators

220-240V, 60Hz, 1200W

CE, RoHS 

Rotary feature on all 

waffle/waffle cone 

makers for even  

baking and  

browning!

Embedded  

heating elements  

for precise  

temperature  

control.

Waffle plates can easily 

be replaced if scratched

WMB400XRP

100, 2,5 cm-thick mini Belgian waffles per hour

cm thick, 7 cm in diameter

e-cast housing

 even baking and browning

onstick plates allow easy removal of waffles and quick cleanup

gnals when unit is ready and when waffle is cooked

n be easily replaced if scratched

Ready-to-Bake LED indicators

 1200W

 easily ly 

scratchedched

†  E suffix indicates F-plug  / K suffix indicates G-plug
 

 †  E suffix indicates F-plug  / K suffix indicates G-plug
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NEW

Bubble Waffle Maker

WBW300XCE/K †

•  Produces up to 20, 21 cm x 18 cm bubble waffles per hour

•  Bake bubble waffles, then top with ice cream and/or fillings

•  Heavy-duty die-cast housing

•  Rotary feature for even baking and browning

•  Triple-coated nonstick plates allow easy removal of waffles and quick cleanup

•  Audible beep signals when unit is ready and when waffle is cooked

•  Power ON and Ready-to-Bake 

LED indicators

220-240V, 50/60Hz, 1200W

CE, RoHS

30 bubbles! – 21 cm x 18 cmWaffle plates 

can easily  

be replaced 

 if scratched

WBW300XRP

Heavy-Duty Single/Double 
Waffle Cone Makers

WWCM180E/K † – Single

•  BONUS: Includes waffle cone rolling and forming tool for ideal waffle 

cones! Waffle bowl kit also available as optional accessory

• Up to 50 waffle cones per hour

• Heavy-duty die-cast housing

•  Triple-coated nonstick plates allow easy removal of waffle  

cones and quick cleanup

•  Audible beep signals when unit is ready and when  

waffle cone is cooked

•  Power ON and Ready-to-Bake LED indicators

220-240V, 50/60Hz, 1200W 

CE, RoHS

WWCM200E/K † – Double

 
All the same features as WWCM180 with addition of:

•  Up to 100 waffle cones per hour

•  Unique, space-saving vertical design  

with independent Ready lights

•  Shares heating elements for maximum  

output while using less energy

220-240V, 50/60Hz, 1400W 

CE, RoHS

Rolling and Forming Tool Small Rolling and Forming Tool

Included

Waffle Bowl Forming Tool

Optional Accessories

CAC122
CAC121 CAC121S

†  E suffix indicates F-plug  / K suffix indicates G-plug
 

 †  E suffix indicates F-plug  / K suffix indicates G-plug
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