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Thermocook® incl. Eiffel Tower
Interchangeable Plates

Technical data

Electric power: 2,8 kW

Voltage: 230V

Supply frequency: 50HZ / 60Hz

Width x depth x height: 320 x 340/530 x 275/655 mm

Net-weight: 17 kg

Size of the waffle: 195 x 115 x 20 mm

Number of waffles: 3

Description

The Neumärker Thermocook® incl. Eiffel Tower waffle
interchangeable plates is the ideal solution for
attention-grabbing snack concepts with maximum flexibility.
As a multifunctional system appliance, the Thermocook®
allows the use of over 25 different interchangeable plates –
from waffles, pizza, and crêpes to paninis, pancakes, and
donuts. In combination with the Eiffel Tower plates, you can
create unique waffles in an iconic shape and bring genuine
Parisian flair to your offering. The detailed Eiffel Tower design
makes each waffle a real eye-catcher and ensures high
attention – ideal for social media and impulse purchases.
Baked to a crispy finish and perfectly suited for consumption
on a stick, Eiffel Tower waffles are ideal for to-go sales.
Whether served plain, with toppings or creatively decorated,
this specialty creates a memorable experience for your
customers and clearly sets your offering apart from the
competition. Ideal for cafés, events, amusement parks or
modern street food concepts. • Multifunctional system for
maximum versatility: Over 25 interchangeable plates
available, e.g. for waffles, pizza, crêpes, paninis, pancakes, or
donuts. Quick plate changes for different concepts. Ideal for
expanding menus without additional equipment.
Precision & process reliability:
• Digital timer with large display (up to 9:59 min/sec).
• Acoustic signal at the end of the cooking time ensures

consistent product quality – even with changing staff.
• Prevents overcooking and supports efficient workflows.
Optimal heat performance & energy efficiency:
• Direct contact between heating element and

interchangeable plate for maximum heat transfer.
• High-performance special heating elements with enlarged

heating surface for even results without hotspots.
• Double insulation reduces heat loss and increases safety.
Robust design for professional use:
• Stable frame construction with reinforced support rails.
• Thermal decoupling between heating plates and housing

extends product lifespan.
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• Improved ventilation ensures optimal heat exchange inside the unit.
Easy cleaning & maintenance:
• Easily accessible surfaces for quick cleaning.
• Service-friendly design for simple maintenance and repair.
• Front panel made of durable and easy-care Autotex polyester.
Maximum attention & differentiation (Eiffel Tower interchangeable plates):
• Unique Eiffel Tower shape as a real eye-catcher.
• Perfect for Instagram-ready waffles and impulse-driven sales.
• Ideal for expanding your product range with an emotional highlight.
• Perfect for to-go concepts: Waffles on a stick allow clean and easy handling.
• Ideal for street food, events and high-traffic sales environments.
High-quality construction & material:
• Interchangeable plates made of aluminium with non-stick coating.
• Even heat distribution for perfect baking results.
• Non-stick coating ensures easy release and cleaning.
Efficiency in daily operation:
• Fast preparation for high output.
• Consistent results even with changing staff.
• Ideal for standardized processes.
Technical details (Thermocook®):
• Thermostatic control from 0 – 300 °C.
• Digital timer up to 9:59 min/sec with acoustic signal.
• Stainless steel housing.
• Height-adjustable feet.
• Front panel made of durable Autotex polyester.
• Optimized insulation and high-performance heating elements for even heat distribution.
• Incl. power cable with Schuko plug (Type E/F).
Technical details (Eiffel Tower interchangeable plates):
• Baking moulds: 3 pieces.
• Dimensions per waffle: approx. 195 × 115 × 20 mm.
• Material: non-stick coated aluminium.
• Compatible with Thermocook.
• Not suitable for Thermocook Twin and not compatible with baking system adapters.
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