Meta Description: The Oster Belgian Waffle Maker is among the top-rated models
on the market. But how well does it hold up in the kitchen? See for yourself in this

hands-on review!

Update Test Methodology v1.1: The self-mixed recipe is updated in our newest test

methodology (v1.1)

Subheading: The Oster waffle maker's poor cooking performance and sub-par build
quality are not surprising, given its low cost. If you are looking for an incredibly
affordable model, this waffle maker may be worth considering; however, with only a

few extra bucks, you can get models with far better cooking performance and design.

Oster Belgian Waffle Maker Hands-on Review




B NTK_7459.JPG

Alt: The Oster waffle maker, with its metal lid and black plastic base, sits amidst its
shipping box (left) and manual (right).

Verdict

The Oster Belgian waffle maker’s performance is mediocre, even approaching
unacceptable at times. We've never once managed to make a waffle with bright, even
coloration with the Oster. The same goes for texture and taste, which almost always

turn out to be mushy and bland.

It doesn't do well in other departments, either. Design-wise, the waffle maker has
awful build quality. It's evidenced through the poorly-tooled parts and exposed

electronics at the back.

Besides its cheap pricing and good usability, thanks to the simplistic control panel,

there is little about the Oster waffle maker that's worth praising.
Things We Liked

e Affordable

e Performs decently in our test with Birch Benders mix

e Fairly compact design makes for easier storage

e Responsive temperature control dial
Things We Didn’t Like

e Unremarkable performance in our test with our self-mixed waffle batter


https://drive.google.com/file/d/1ex_IWonuU9DXw3B8RssGIEZOgRVaIxnn/view?usp=sharing

e Bad build quality
e Exposed electronics could be safety hazards

e Very dim indicator lights

Oster Belgian Waffle Maker: The Specs

e Features: Belgian-style waffle plates, tactile browning control, indicator

lights
e Adjustable Settings: Variable
e Dimensions: 10 x 8 x 4 inches
e Material: Metal /plastic housing; die-cast aluminum nonstick baking plates
e Weight: 3.2 pounds
e Waffle diameter: 7 inches
e Wattage: 1,080 watts
e Style: Belgian
e Shape: Round
e Number of waffles: One

e Warranty: 1-year limited warranty




Introduction

The Oster Belgian waffle maker is an attractive, budget-friendly option for those

needing a good waffle maker that can do the job. Despite the low price point, Oster

promises to deliver “restaurant-quality Belgian waffles.”

[s that claim legitimate? We're not convinced. After testing the Oster waffle maker in

our lab, here’s what we found out about this model.

Oster Belgian Waffle Maker’s Performance: Often Disappoint More

than It Pleases

The Oster waffle maker failed to impress in both waffle test recipes. All the waffles
we baked with it were undercooked or burnt. Even after a dozen different test
sessions, we still haven’t seen a waffle that’s right between these extremes baked by

the Oster.

Taste is a game of chance with the Oster waffle maker, but it often disappoints more

than pleases.

Timing and Temperature: Self-Mixed Recipe
e Walffle size: 7 inches
e Number of tests done: 3

In our lab, we cooked three test waffles using different timing and temperature
configurations to determine the most optimal. The batch with the best result had

the temperature dialed to the max (around 446°F) and cooked for 5 minutes.



https://healthykitchen101.com/waffle-makers/reviews/best/
https://healthykitchen101.com/waffle-makers/reviews/best/belgian-waffle-makers/

B HK 20220826 (59).jpg
(3 minutes—Top)

Alt: The very dark brown top crust of a waffle baked for 3 minutes using our

self-mixed recipe.



https://drive.google.com/file/d/1faKoP7SwF--WWGp77uH80SB3syHBQ2Jr/view?usp=sharing

B HK 20220826 (60).jpg
(3 minutes—Bottom)

Alt: The very dark brown bottom crust of a waffle baked for 3 minutes using our

self-mixed recipe.



https://drive.google.com/file/d/1frduw4nNhepiC1oDOkaTOz3uz70CS-RS/view?usp=sharing




B HK 20220826 (55).jpg
(4 minutes—Top)

Alt: The dark brown-charred black top crust of a waffle baked for 4 minutes using

our self-mixed recipe.



https://drive.google.com/file/d/1fgchqHYfG_Tsh1WCfxliYf4SFt_2F9LX/view?usp=sharing




B HK_20220826 (56).jpg
(4 minutes—Bottom)

Alt: The dark brown-charred black bottom crust of a waffle baked for 4 minutes

using our self-mixed recipe.



https://drive.google.com/file/d/1fnF-thNwRTcCN3vXa0UfO3SSife-H7IR/view?usp=sharing




B HK 20220826 (62).jpg
(5 minutes—Top)

Alt: The very dark brown top crust of a waffle baked for 5 minutes using our

self-mixed recipe.

B HK 20220826 (63).jpg
(5 minutes—Bottom)

Alt: The very dark brown-charred black bottom crust of a waffle baked for 5 minutes

using our self-mixed recipe.



https://drive.google.com/file/d/1fkUnc9rVKXyAXzcDCC6a4urt560sfU8S/view?usp=sharing
https://drive.google.com/file/d/1fpY2XIc6kQ-7uzdqqGXwRbEb3kSBfmQP/view?usp=sharing

Self-Mixed Recipe (50%)

Color (35%) Texture (25%) Taste (40%)

e Temperature Configuration: Max
e (ooking Time: 5 minutes

The Oster didn’t do well in our performance test. The coloration of the
waffle—with its blotchy, charred crust—was disappointing. Cutting it open, the
waffle had a dense and under-developed interior. It translated to an
underwhelming mouthfeel in the taste test. And because the batter was only

half-cooked, the waffle still tasted like raw batter.

IMG 2602.MOV

Color (35%) — 5/10
e (olor result: Very dark brown - Dark gold (Both sides)
e (olor distribution: Even

The waffle’s crust was darkly colored, especially within the wells of the waffle,
which had dark brown to very dark brown coloring. Fortunately, while they may

look charred, we didn’t see any carbonization when we closely looked at each well.



https://drive.google.com/file/d/1rW7NJNjJpgPY5s5LgDECXMkIl-L0eo-Y/view?usp=sharing

Outside the wells, the waffle was a rather beautiful dark gold. But it’s still not

enough for us to give the waffle a higher score than a five.

Both sides have roughly the same color gradient.

B HK 20220826 (62).jpg
(5 minutes—Top)

Alt: The very dark brown-dark gold top crust of a waffle baked for 5 minutes using

our self-mixed recipe.



https://drive.google.com/file/d/104NC7Cvdu9boMGDrshh1EU9pUm65xS1_/view?usp=sharing

B HK 20220826 (63)_1.jpg
(5 minutes—Bottom)

Alt: The very dark brown-dark gold bottom crust of a waffle baked for 5 minutes

using our self-mixed recipe.
Texture (25%) — 5/10
e Texture: Wet, mushy

e Aeration level: Low



https://drive.google.com/file/d/11epyRVEsFCgTC-y2TUnRf8SmetRoYx7_/view?usp=sharing

B HK 20220826 (71)_1.jpg

Alt: A cross-section of a waffle baked for 5 minutes using our self-mixed recipe. The

interior is dense with few air bubbles.

Despite the burnt-looking crust, the interior of the waffle wasn’t as well-developed
as we had hoped. Air bubbles were visible, but they were small and few.

Furthermore, the waffle’s core was dense and slightly mushy.



https://drive.google.com/file/d/11hxkvNR1LmECpdat5Axmp8cFdQddUtLJ/view?usp=sharing

B HK 20220826 (84)_1.jpg

Alt: A waffle, baked for 5 minutes, is torn by hands to test for its consistency. The

interior of the waffle is revealed.
Taste (50%) — 5.5/10
e Taste: Bland, bitter at charred spots.
e Mouthfeel: Dry on the outside, mushy on the inside

The contrast between the overcooked outside and the undercooked inside makes

for a disappointing tasting experience. There was a hint of the batter’s sweetness



https://drive.google.com/file/d/11envida4P2VoN079VbgHzTXGnbqjoFZ8/view?usp=sharing

and buttery taste. However, the tastiness was ruined by the bitterness of the burnt

crust and the egg-like taste of the undercooked core.

Ultimately, our chef rated the Oster waffle maker 5 out of 10.

Timing and Temperature: Pre-Made Mix
e Waffle size: 7 inches
e Number of tests done: 3

The temperature configuration is still the same as before (Max setting), however,
the timing is slightly scaled down. We found that cooking for 3 minutes at Max

temperature produces the best products.

Earlier, the resulting waffle would be undercooked and a bit charred.




(2 minutes - Top)

B NTK_7514.JPG

Alt: The pale yellow-light brown top crust of a waffle baked for 2 minutes using a

batter made from the Birch Benders mix.



https://drive.google.com/file/d/1gcYxjSAbl6cfetNc_uix4R-wHNi27AUU/view?usp=sharing

(2 minutes - Bottom)

B NTK_7515.JPG

Alt: The pale yellow-light brown bottom crust of a waffle baked for 2 minutes using a

batter made from the Birch Benders mix.



https://drive.google.com/file/d/1gZCNs2mmhCimL4RgDWhwtinx3qWL1b9u/view?usp=sharing

(3 minutes - Top)

B NTK_7492.JPG

Alt: The pale gold-very dark brown top crust of a waffle baked for 3 minutes using a

batter made from the Birch Benders mix.



https://drive.google.com/file/d/1fecdv73ahQQzCtB9V4wePyNncB6Qf5Jq/view?usp=sharing

(3 minutes - Bottom)

B NTK_7505.JPG

Alt: The pale gold-very dark brown bottom crust of a waffle baked for 3 minutes

using a batter made from the Birch Benders mix.



https://drive.google.com/file/d/1gR_HgDYdTnSl08kGMNVHbLOJwN9PoC-R/view?usp=sharing

(4 minutes - Top)

B NTK_7493.JPG

Alt: The pale gold-charred black top crust of a waffle baked for 4 minutes using a

batter made from the Birch Benders mix.



https://drive.google.com/file/d/1g2pBhsPutt1K491DEocoL3-DyOamqYU7/view?usp=sharing

(4 minutes - Bottom)

B NTK_7506.JPG

Alt: The light golden brown bottom crust of a waffle baked for 4 minutes using a

batter made from the Birch Benders mix.

Birch Benders Mix (50%)

Color (35%)

Texture (25%)

Taste (40%)



https://drive.google.com/file/d/1gOtaCACl2_HgfMxyvcl1W94xYUcZUbC1/view?usp=sharing

6.3 6.5 7.5

o Temperature Configuration: Max
e (Cooking Time: 3 minutes

Although color distribution is uneven, the brighter and more palatable color tones
are a big step up. The interior has developed this time, resulting in a soft and fluffy
waffle. Our chef also highly rated the waffle taste, appreciating its sweetness and
velvety texture, comparing it to the waffles baked by the Cuisinart WMR-CA and
DASH Mini.

IMG 1571.MOV

IMG 1570.MOV

Color (35%) — 6.3/10
e (olor result: Very light gold and dark brown (Both)
e (olor distribution: Uneven

Coloration is slightly better this time around with the pre-made mix.
Unfortunately, the difference between this one and the earlier sample made from

our self-mixed batter isn’t drastic enough to give it a significant score boost.

The color tone is better, with a nice golden brown shade at the center of the waffle.
Surrounding the center is a noticeable “ring” of burnt batter that ruins the
aesthetic of the waffle. Out along the edges, the crust there has a light gold of

undercooked batter.



https://healthykitchen101.com/waffle-makers/reviews/cuisinart/cuisinart-wmr-ca-classic/
https://healthykitchen101.com/waffle-makers/reviews/dash/dash-dmw001aq-mini/
https://drive.google.com/file/d/1--ApRSdP4Zy38BdgoPKdAbDXnECiASKa/view?usp=sharing
https://drive.google.com/file/d/1gDB8Ubr8BvA0dAMgTe8ullx6vfiYks_Q/view?usp=sharing

It's because of this unequal distribution of colors is the reason why it doesn’t get a

higher score in this segment.

B NTK_7492.jpg
(Top — 3 Minutes)

Alt: The very light gold-dark brown top crust of a waffle baked for 3 minutes using a

batter made from the Birch Benders mix.



https://drive.google.com/file/d/10bPWJxZxjs73geRuJhMlXySBQjJ_4m9K/view?usp=sharing

& NTK_7493.jpg
(Bottom — 3 minutes)

Alt: The very light gold-dark brown bottom crust of a waffle baked for 3 minutes

using a batter made from the Birch Benders mix.
Texture (25%) — 6.5/10
e Texture: Mediocre

e Aeration level: Medium; air bubbles were beginning to form, but their sizes

were still small



https://drive.google.com/file/d/10gS7uztm0HCFn89ZgsVjrwetcuS-EaQ2/view?usp=sharing

Texture is acceptable. Despite the unattractive coloring, the inside of the waffle has
nicely developed. The aeration process has formed many tiny air bubbles inside,
creating a soft, fluffy texture. Although it could be better, the texture of this one is

at least acceptable.

B NTK_7512.jpg

Alt: The interior of a waffle baked for 3 minutes using a Birch Benders batter mix.

Small air cavities can be seen within.
Taste (50%) — 7.5/10

e Flavor: Sweet



https://drive.google.com/file/d/10g3FiR_xwmdZ04TQ4269pZekYt-FytVe/view?usp=sharing

e Mouthfeel: Soft, no excessively dry spots

Taste is the best part of this test. According to our chef, the sample produced with
the pre-made mix tastes better than the earlier test done with the self-mixed
batter. Because there are very minimal burnt spots, the flavor is sweet without any
hint of bitterness. This, combined with the fluffy texture, creates a decently-tasting
waffle that comes closer to the “restaurant-quality waffle” slogan that Oster has

placed in its advertisements.

B NTK_7529.jpg

Alt: A waffle, baked for 3 minutes using our Birch Benders batter mix, is torn down

the middle by hands. The interior can be seen.



https://drive.google.com/file/d/10Zs0hiA3qB--gfH-yy95yc1idxxPcVkx/view?usp=sharing

Oster CKSTWF2000 Belgian Waffle Maker’s Design: Mediocre with

Many Shortcomings

The flimsy craftsmanship of the waffle maker became immediately evident, with

exposed electrical wires and poorly put-together details.

Fortunately, the non-stick Teflon plates proved to be a saving grace. They worked
very well and saved us quite some time and effort during the clean-up. We also like
the clicky, tactile browning control dial on the Oster waffle maker’s control panel. It’s

quite satisfying to use.

What's In the Box of the Oster Belgian Stainless Steel Waffle Maker?




B NTK_5888.JPG

Alt: The Oster waffle maker, with its stainless steel top lid and black plastic detailing,

is placed next to its manual.
° Oster waffle maker
° User manual

In the box, you get the waffle maker and a simple user manual. There are no extra
accessories. This is not surprising considering the budget price point of this waffle

maker.

Dimension & Weight
e Length: 10 inches
e Width: 8 inches
e Height: 4 inches

e Weight: 3.2 lbs



https://drive.google.com/file/d/1PZ4VzqJwq7xDL8SMvvx2SB8TtJY4Fh_l/view?usp=sharing
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B Oster-Belgian-Waffle-Maker-Dimensions.jpg

Alt: The physical dimensions of the Oster Belgian waffle maker. The length is 10
inches, height 4 inches, and width 8 inches.

The Oster waffle maker is quite compact. Thanks to its size, it won’t take up much

space on the countertop, and storage is easy. You can also store the waffle maker

standing upright (vertical).



https://drive.google.com/file/d/1vFDvoPuoKD_n34aCleCFGlHsi6ZUh_Sg/view?usp=sharing

Build Quality (4.5/10) — 60%

B NTK 6716.JPG

Alt: Frontal view of the Oster Belgian waffle maker. The black plastic handle,

stainless steel lid, and control panel can be seen.

The stainless steel housing gives the Oster waffle maker a sharper, pricier look.
However, the waffle maker’s rough edges are clearly revealed when scrutinizing it
up close. Fingerprints can easily smudge the stainless steel surface. Even when you
lightly scrape the surface with your fingernails, ugly scratches can appear on the

metal.



https://drive.google.com/file/d/1R88Pw3fhqQzZUKVz6bvsln4mp0SVqC1R/view?usp=sharing

After a couple of days in the lab, the top surface of the waffle maker lost its original

shine. We couldn’t restore it even after several attempts at wiping it down and

polishing it.

B NTK_7427.JPG

Alt: The side profile of the Oster CKSTWF2000 Belgian waffle maker. The stainless

steel lid is blemished from daily use.

Like most affordable waffle makers, detailing like the handle, base, and control

panel section are made from plastic. They look and feel cheap.

Build quality is poor on the review unit we received. The lid’s hinges are loose and

rattle even when lightly tugged. We found poorly tooled parts with rough edges,



https://drive.google.com/file/d/1eXqwr7qu5mT5kZBRezAJ4Q9FYMq1NDpj/view?usp=sharing

scrapes, and dents on the backside. Worse still, the backside of the waffle maker

has gaps that reveal its guts, exposing its internal wiring and circuits.

IMG 2223.MOV

B NTK_7443.JPG

Alt: The back side of the Oster Belgian waffle maker. The power cables can be
in-between the gaps created by the plastic hinges.

For these reasons, we assess the Oster’s construction quality as mediocre at best

and sub-par at worst.



https://drive.google.com/file/d/1eoxCMtbjGf3eQVuISWAjXAWzdGhKYzSC/view?usp=sharing
https://drive.google.com/file/d/1hutTzAwdl2JMZIavVl7WJUxGapMUOF_X/view?usp=sharing

Waffle Plates (8.5/10) — 30%
- Number of Plates: 2
- Grid Pattern: Belgian-style
- Plate Area: 39.59 inch?
- Length: 7.1 inches
- Width: 7.1 inches
- Material: Cast aluminum
- Non-Stick Coating: Yes
- Removable Waffle Plates: No

- Dishwasher-Safe: No




B NTK_7439.JPG

Alt: An overview of the waffle plates of the Oster waffle maker. It’s made from cast

aluminum and has Belgian-style patterning.

The waffle plates are made from die-cast aluminum. It is imprinted with the classic
Belgian-style grid pattern. The total diameter of the waffle plate (with the outer

anti-spill moat included) is 7.8 inches. It is able to produce a 7-inch waffle.

According to Oster, the non-stick coating is food-grade polytetrafluoroethylene

(PTFE — also known as Teflon), and has been approved by the USDA.



https://drive.google.com/file/d/1emmyR3KMPSHSvdNhezooV-dn-4PDAvxe/view?usp=sharing

B NTK_7428.JPG

Alt: A close-up of the black, cast aluminum waffle plate of the Oster waffle maker.

The inclusion of PTFE can be a deal-breaker for many. However, unlike PFOA, PTFE
is inert and relatively harmless at temperatures under 400°F. Only when the
temperature exceeds 400°F can the PTFE coating become problematic by releasing
toxic gasses. During normal operation, the waffle maker isn’t going to come even

close to this threshold. Thus, the waffle plates are still classed as safe for use.

The waffle plates are not removable.



https://drive.google.com/file/d/1eeL-CsHGS6W8dn83xskBHNLRTRHdLWFh/view?usp=sharing

Control Panel (9/10) — 10%

° Indicator lights: Yes

° Audible alarm: No
° Timer: No
° Browning control: Yes

B NTK_7450.JPG

Alt: The control panel of the Oster CKSTWF2000 Belgian waffle maker. There’s the

browning control knob and the indicator lights.



https://drive.google.com/file/d/1epXnRIeh1WMRZaLMWMej-uFxiIM6QJAg/view?usp=sharing

Though the control interface is barebones, that is to be expected for such an
affordable waffle maker. There are two indicator lights. One will glow red when
you plug it in (POWER light), and the other green light will light up when the

waffle maker is heated to the correct temperature.

Above the indicator lights is a temperature control knob. The knob takes some

force to turn and makes a distinct clicking sound as it does so.

IMG 2221.MOV

Oster CKSTWF2000 Belgian Waffle Maker’s Power Cord
° Plug Style: Type A (Flat Blade Attachment Plug)
° Length: 2.29 feet

° Cable management: Yes



https://drive.google.com/file/d/1R_kNMcPIwhJCM_aM5Ei_w61hpEDuynla/view?usp=sharing

& NTK_7446.JPG
Alt: The power cord of the Oster Belgian waffle maker.

The unit’s power cord is short. You will either have to move the waffle maker very

close to a power outlet or use an extension cord.



https://drive.google.com/file/d/1en1kjTSWgB3AuRVZUgYa11oN6MhSbBAq/view?usp=sharing

B NTK_7445.JPG

Alt: The Type A plug attachment of the Oster Belgian waffle maker’s power cord.

The back foot of the waffle maker has a grommet. You can wrap the power cord
around it for easier management and storage. However, since no lock or notch

holds the cord in place, it can unravel easily.



https://drive.google.com/file/d/1eocJ-rx5BoLWeCO_qVDjdRznKAKUASBD/view?usp=sharing

Extra Accessory: N/A

The Oster waffle maker doesn’t come with any extra accessories. At this price

point, that's what we expected.

Oster Belgian Waffle Maker Review: Ease of Use

The Oster waffle maker struggled greatly during our safety tests. After a couple of
cooking sessions, we noticed that every surface of the machine became dangerously
hot. This, combined with its mediocre build quality and many build quality issues

like exposed wiring in the back, pushed us to give it a failing grade.

The control panel indicator lights were very hard to read under bright light, leaving

us with an awkward handling experience.

Its only redeeming factor is cleanability. The plates are easy to clean off, thanks to
their non-stick coating. The materials of the body also don’t grip onto the batter, so

we were able to wipe it down just with some mild detergent and a soft cloth.

Handling (6.5/10) — 25%
Generally speaking, the Oster waffle maker is easy to handle.

Even when heated up, the large plastic handle at the front remains cool to the
touch. However, the lid’s hinges are shaky. They make the closing and opening

motions a bit awkward.

IMG 2224.MOV



https://drive.google.com/file/d/1uZGP7JDtdPD1w_DamfgSe0_1YMQYVaZA/view?usp=sharing

Safety (1.7/10) — 40%
e Top-side temperature: 176°F
e Bottom-side temperature: 143°F
e Handle temperature: 189°F

Using a thermometer, we checked the temperature of the waffle maker’s various

parts.

The handle was dangerously hot, with a temperature of 189°F. After several
cooking sessions, the heat from the heating element and the hot steam raised the
handle’s temperature to the point that it could easily cause a burn injury. This is

the most serious safety problem of the Oster.




B NTK 6729.JPG

Alt: The temperature of the front handle of the Oster waffle maker is measured with

a thermometer. The screen reads 189°F.

Not just the handle, the control panel area was also piping hot at 176°F.



https://drive.google.com/file/d/1R5fDXT0xd-pUyFJ518xN0QiPCdesj3Z8/view?usp=sharing

Alt: The temperature of the control panel of the Oster waffle maker is measured with

a thermometer. The screen reads 176.9°F
B NTK_7500.JPG

On the underside of the waffle maker, the front plastic “leg” got quite toasty at
143°F.



https://drive.google.com/file/d/1gENdWmmI2oDxi0EiXIE3RTTyXr3y2kT4/view?usp=sharing

B NTK_7502.JPG

Alt: The temperature of the base of the Oster waffle maker is measured with a

thermometer. The screen reads 143.4°F.

So, be careful if you pick up the waffle maker by grabbing the bottom legs. The
front part may be quite hot.

The exposed electronics and wiring on the backside could turn the machine into

an electrical hazard. A point was further deducted from the overall score.



https://drive.google.com/file/d/1gKsfPP5S7VPrdP-jyigxMAVGmxVL5qh3/view?usp=sharing

Cleanability (9/10) — 25%

The Oster receives a good score in cleanability. Although it doesn't have a drip tray
for the spilled batter, it can be dealt with fairly easily when a batter spill does
happen. Even when the batter dries out and settles on the waffle maker’s body, all

surfaces can be scrubbed down easily with a dash of mild detergent.

Alt: Excess batter spilling out from the waffle plates of the Oster waffle maker.




Indicator Light Visibility (4.5/10) — 10%

The unit we received has very dim indicator lights. Under normal lighting

conditions, the two lights are hardly visible.

B NTK_7672.JPG

Alt: The indicator lights of the Oster waffle maker. To the left is the red POWER light,
and the right is the green READY light.



https://drive.google.com/file/d/1jHADZtbvfxkL-6gqSEcM_OPE6w3CC1Bq/view?usp=sharing

It's only when we cupped our hands above the lights to shade them from the
ceiling lights that the indicators became clear. The lights aren't visible in harsh

daylight and studio lights.
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