Look for Queasy Bake™ Cookerator™
refill packs!

If you have any questions, comments, or need additional infor-
mation concerning this product or its pars, please call our
Hasbro Consumer Alfairs hotline at 1-800-327-8264, Monday
through Friday during business hours ([Eastern Time).
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Caution: Electric Toy :
Immersing this tay in water can Cause an electric shock.
Mot recommended for children under 8 years of age, As
with all electric products, precautions should be observed
during handling and use to prevent electric shock.
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Te make the recipes, you
will peed:

Thank you lor purchasing the
Queasy Bake™ Cookerator™ Set!
For maximum enjoyment of this
product, be sure to follow all
instructions carefully. = Nour

Phillips screwdriver reguined * Nanstick cooking spray or

for assembly. margaring
100 watt light bulb required -- frost-  * cake plate
ed or standard {not included). (Do * 14 cup milk
not use soft white or leng life,) 3 I‘_’cﬁij‘!” dish

This set includes:
+ Chocolate Crud Cake Mix

» Mucky Mud Mix

» Bugs 'n Worms Mix

» Delicious Dirt Mix

+ Magic Surprise Gravel

+ Crunchy Dog Bones Mix

+ Coal Drocl Mix

+ Foaming Drool Engptor Mix
+ 1 baking pan

+ 2 COoKing ulensils
= 1 cookie cutter

= 1 mixing bowl

= 1 bugfworm okl
= 1 warmer cover

+ 1 pan pusher



ADULT SUPERVISION RECOMMENDED

H DT pans and facd. Handle carefully.

H OT oven interior, oven top and oven back. Do not touch.

WA R N 1 N G: Shock hazard. Pull plug out of receptacle

before removing back and changing light bulb, Do not use light
bulbs larger than 100 walts.

ALWAYS: Unplug aven when not baking. Use pan

pusher to move pans through baking chamber. Allow oven,
pans and food to cool before handling. Wash all pans and
utensils before using for the first time.

NEVER: use plugged-in oven around water at any @

time. Never leave plugged-in oven unattended or unassem-
bled. Never push pans through oven with your fingers. Do not
leave emply pans of pan pusher in owen.

DANG E R: To prevent electric shock, do not immerse
aven in water. Wipe clean with damp cloth. We recommend that
you perindically examine the toy for potential hazards and that
any potentially hazardous parts be repaired or replaced.

D'O' NOT use bulbs of higher wattage, lang life or soft
white type bulbs,
120 Volts AC only - 60 Hz 100 watts,

CA UTI O N: Adult supervision recaommended. Internal

metal edges. Care should be taken during installation of the
light bulb. Phillips screwdriver required for assembly.

PROTECTIVE COATING: - The pans and metal parts in
your oven are coated with a food-grade oll for protection during
transit. * Wash pans with soap and water and dry tharaughly
bafore first baking. Coating is nontaxic, but for the first few
bakings it may detract from the taste of the food if not washed.
* The "new” smeall the oven gives off tha first few minutes is the
protective oil evaporating from the metal parts in the oven, You
may also see a vapor, It is nontoxic and evaporates quickly.

PUEECRELY

1. Remowe Back of Oven

= Using a Phillips screwdriver,
remoree: the B scrows from the
back panel. Lift the panel out.

2. Install Light Bull

= Install one standard 100-wall bulb
(rexgular or frosted) inte the socket
in the panel.

of high efficiency bulbs, or bulbs
of highar or lower wattage. wiich

TR T e will cause oven to work
improperly.
:m ; E + Replace the panel and & screws,

HOW TO USE YOUR QUEASY BAKE™ COOKERATOR™
Far best resules, dven st e b,

1 Using the: pan
pusher, slide pan
inte baking
charmber il arrow
Enes up with edge
ol chule.

3. Cool for 10
minutes in mling
chamber, then wusa
b pan pusher to
rermove fiom owen.

DO NOT LEAVE PAN

PLISHER IN QWVEN,

2, Aftgr baking, push
pan intg coaling
chamber with other
and of pan pusher,
Push all the way up
o the “stop™ on tha
pan pasher.

WHEN YOU'RE FINISHED USING THE OVEN. .,
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* When you ara
Mirished huking.
unplug the owven,

+ Wipe to chean.
Ao water,

= Wash all Cuseasy
Bake™ pans in
WA, S0Py
water. Rinse and
dry thnruughly.



QUEASY BAKE™ RECIPES

Before making the recipes below...

1. Wash all utansils, pans - and your hands,

!
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" MUD "N CRUD™ \

CAKE
Bake a Cake...

L

2. Preheat Queasy Bake™ Cookerater™ unit
for 15 minnes,

1. Fowr contents of Chocolate

Crud Cake Mix envelopa
into mixing bowl, Acded 3
teaspoons of water and rivix
wilh a spocn until smooth,

Use pan pusher to insen
pan into Queasy Bake™
Cookeratos unit. Be sune o
insert pan far enough o
hat matal door closes.
Bake for 10-12 mimaes.

L

2. Slowly pour batter into

.

baking pan and spresd
cvanly.

When baking time is
complete, use pan pusher
Lo push baking pan all the
way throuwgh 1o codoling
chamber, Allow cake to
cool in coaling chamber Tor
10 minutes, then canefully
rEmovE pisn from oven with
pan pusher. When cool,
remave cake from pam and
place it on a cake plate.

greaze and flour pan.

Make the l

“Mud” Pudding...

1 :

1. Measure 154 cup of eald milk, Pour milk into a small bowl o
the: Queasy Bake™ Mixerator™ unit {not inchoded).

2, Pour contents of Mucky Mud Mix envelope into milk, |f
mixing by hand, stic vigorously with a spoon until kemps are
gane and mixture thickens to consistency of pudding, If
using Mixcrator unit, cover and blend for 20 seconds,

3. Pour “mud” pudding into dessert dish. Chill in refrigeraton
far 10 mannaes,

Create Bugs 'n
Worms...

1. Pour conlents of Bugs 'n Worms Mix envelope into
a mixing bowd or the Queasy Bake™ Nixerator™ unit

3. Speay i baking pan with nonstick cooking spray, of

% 2. Add 4 12 Leaspoons of warm water. Mix thoroughly,

b
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3. Warm mix in the

4. Spray mold
warrning chamber

with nonstick cooking

DIP "N DROOL™
DOG BONE
Bake a Dog Bone...

PE.

. Prepare a clean 2z

surface for making lhe
dog bona, Open
CI‘:I.IIK"I" Dng Bongs
Mix envelope and
remaove 102 teaspoon
of mi. Sprinkle mix
ontar clean surface

Four remakning
contents of envelope
[ CalF:] n&xing Bt
Add 1 teaspoon of
waler, and stir with a
Spoon until mixed
'Ihormlgmy.

3

Ligghtly floawr clean
_hands and farm dnugh
int @ ball with your
hands, Flaten dough
an the clean, coakie
dusted surface. Use a

roller Lo roll -:1|:|u[|h Mag
o about 1447
thickness. | Make the

. Sprinkle a small 5.
amcanil of Mowr inla a
cookie cutter, then
firmiy press dog bona
cutter into dewgh

Place dog bone
cookio in a baking
pan. Use pan pusher
1o Insert pan inta
Cueasy Bake™
Coakerator™ unit. Be
sawne ko insart pan lar
enough so that metal
door closes. Bake lor
8-9 minutes,

b

When baking time is
complele, use pan
pusher to push baking
pan all the way through
Lo caaling chamber,
Allow dog bone 1o coal
in -.’tn-c’&-ling chamber for
10 rvinutes, Then,
rEmove pan with pan
pusher. When cocl,
remove dog bone
Iroem pan.

Ve

(under the brain) lo spray of grease and

10 mimies, Stic fleur okl Pour mix

mix B, o mold. Chal 10
minutes in reezer.
Rermove bugs and
worms from rcdd and
repeat process (o make

Complete mare bugs and worms,

_@
e

Your Creation! = e

1 Tear cake inko places and place them on a cake plata or
in tha mixing bowl.

2. Spoon on the mud mixne,

3. Open Delicious Dirt Mix envelope and speinkbe "dirt” over
YOU Creation.

4. Top with bugs 'n worms.

5. fudd the Magic Surprise Gravel. Take a bite of
cake.. SURPRISE...your tongue changas colorl

Dog Drool...

1. Pour comtems of Coaol
Draacl Mix envelope into
mixilbg Exrwed, Aclcd 173 cup
of wiater and sLr with
spoan,

. Pour ¢gastents of meing

Drool Eruptor Mix

ervelope onta drool,

Watch it foam!

3. Diip the diog bone
il the feaming droal
and take a bite,..its
gross looking and
groat tasting|
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Enjoy Your Treats...They're a Disgusting Delight!




