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1 Tempered glass Lid 5 Support Base

2 Grill 6 Knob

3 Drip pan 7 Steam Ventilation
4 Temperature control 8 Grill Handles

Save These Instructions

While using electrical appliances, in order to reduce the risk of fire,
electric shock, and/or injury to persons, basic safety precautions should
be followed, including the following:
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Read all instructions carefully, even if you are familiar with the appliance.
To protect against the risk of electric shock, DO NOT IMMERSE the
appliance, cord set or plug in water or other liquids.

To clean, wipe the exterior with a damp cloth.

Close supervision is necessary when any appliance is used near children.
Never leave an appliance unattended when in use.

If the supply cord is damaged, it must be replaced by the manufacturer
or its service agent or a similarly qualified person in order to avoid a
hazard.

Switch off and remove the plug from the power outlet when not in use




before assembling or disassembling parts, cleaning or carrying out any
maintenance of the appliance.
Never pull the cord while unplugging out from power outlet.

¢ Do not operate the appliance if its damage in any manner. Return
the complete appliance to your nearest authorized service facility for
examination, electrical repair, mechanical repair or adjustments to
avoid any hazard.

¢ The use of attachments or accessories not recommended or sold by this
appliance manufacturer may result in fire, electric shock or personal
injury.

¢ Do not let the cord hang over the edge of a table, counter, or touch hot
surfaces.

¢ Avoid touching hot surfaces, use handles and knobs.

Do not operate or place any part of this appliance on or near any hot
surfaces (such as gas or electric burner or in a heated oven).

* Do not abuse the cord. Never carry the appliance by the cord or yank
it to disconnect it from the outlet; instead, grasp the plug and pull to
disconnect.

* When using an extension cord with your appliance, make sure the
extension cord is correctly wired, and rated for its use.

¢ This product is intended for household use only.

* Do not attempt to repair the appliance yourself; instead, take it to your
Authorized Service Centre for repair.

¢ Always leave sufficient space around the appliance for ventilation.

¢ Do not use the unit if you have wet hands or bare feet.

¢ Switch off the appliance before changing accessories or approaching
parts which move in use.

¢ This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for
their safety.

e Children must be supervised to ensure that they do not play with the
appliance.

Unpacking

1. Remove packaging material.

2. Clean the grill with a damp cloth.
3. Assemble the knob (6) to the lid.

4. During the first use, the appliance may give off a slight odor.

*This is due to the newness of the product.
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Assembly

1. Place cool-touch base (5) on a heat-resistant countertop in a well-
ventilated area.

2. Place drip pan (3) on the bottom of the base.

3. Add water to drip pan (3), fully covering bottom of pan.

4. Using the cool-touch handles, place non-stick grill on top of the base.

¢ Make sure the drip pan and grill are sitting properly on the base.

5. Connect the temperature control (4) to the receptacle on the side of
the grill.

¢ Use only the temperature control (4) provided with grill.

6. Plug the cord into a standard outlet.

INSTRUCTIONS FOR GRILLING
1. Coat the grill surface with cooking spray or oil.
2. Adjust the temperature control (4) to desired temperature.
3. Allow unit to preheat.
¢ The light will come on indicating the power is on. The light will go off
when the grill has reached the selected temperature.
4 .Place food directly on grill. Grill food to desired doneness.
* See COOKING GUIDE for suggestions.
See TEMPERATURE GUIDE to ensure food safety
5.Add water to drip pan (3) to maintain coverage. Do not overflow.

COOKING GUIDE

Approximate Temperature
| Cooking Time Control Level
&% | Fish/Salmon 10-15 minutes Level 3~4
% Bacon 10-15 minutes Level 2~3
% Sausage Links 20 minutes Level 2~3
= Hamburgers 7-10 minutes “each Level 3~4
side”
Chicken Breast 15-20 minutes each Level 3~4
b side
@ Steak (rare) 4-6 minutes each side | Level 4~5
depending on thickness
& Steak (well done) | 7-9 minutes each side | Level 3~4
depending on thickness
Q\, | Lamb Cutlets 6-7 minutes each side | Level 4~5
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NB: The above chart is for your reference only. You may need to adjust
the cooking time and temperature according to the type, size, and
thickness of food.

CAUTION
Be careful while grilling.

1. Hot oil and liquid may splash as grease or juices hit the drip pan.

2. Do not touch any hot surfaces while cooking. Certain parts of this
appliance become extremely hot while cooking and remain hot while
the unit is cooling down.

3. Do not overload the grill surface.

4. For your safety, do not move the appliance when in use.

GRILLING TIPS

* Soak bamboo or wooden skewers in water at least 30 minutes before
using to prevent burning.

¢ Turn food with tongs or spatulas. Do not scratch the non-stick grill
surface.

¢ Cut food into small and equal pieces to ensure more even cooking.

* Follow temperature guide to ensure food safety.

Cleaning Your Electric Indoor Grill

1. After using grill, allow the grill to cool down completely before cleaning.

2. Remove the temperature Control (4).

3. Lift grill out of base using handles.

4. Carefully lift the drip pan (3) out of the base.

5. Dispose of any liquid in the drip pan (3).

NB: Do not immerse the temperature control in water or allow it to get
wet.

6. Wash base, drip pan (3), Lid and grill in hot soapy water using a non-
metal cleaning pad.

NB: Do not use metal scouring pads or harsh scouring powders.

A soft bristled brush may be used to clean underside of grill, after washing,
rinse and dry.

Be careful not to drop lid.
The drip pan and lid are dishwasher safe.
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Electrical Safety
Always check that the power supply corresponds to the voltage
on the rating plate.
To avoid the risk of electric shock, do not immerse the cord, plug
or motor unit in water or other liquid.

Protecting the environment

This marking indicates that this product should not be disposed
with other household wastes throughout the EU. To prevent
possible harm to the environment or human heath from
uncontrolled waste disposal, recycle it responsibility to promote
the sustainable reuse of material resources. To return your used
device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take
this product for environment safe recycling.
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