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INSTRUCTION MANUAL

Graphics and drawings in this manual are solely for illustration purposes and are subject to variations from
actual product

Read all instructions carefully before using the appliance for the first time.
Keep this manual for future reference.

COMPONENTS

A. Base frame

B. Drip tray

C. Thermostat with mains cable
D. Heater plate

D1. Handle

D2.Griddle plate

D3.Grill plate

SAFETY ADVICE

Do not touch hot surfaces. Use handles and knobs.

To protect against electrical shock do not immerse the cord, plug, temperature controller or the
appliance in water or other liquid.

This appliance is not intended for use by person (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.

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

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts and before cleaning the appliance.

DO NOT operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. Return the appliance to the nearest authorized service facility for
examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock or cause injury.

DO NOT let the cord hang over the edge of a table or counter, or touch hot surfaces.

DO NOT place on or near a hot gas or electric burner, orin a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
DO NOT use the appliance for other than intended use.

Always attach the plug to the appliance first, then the plug cord into the wall outlet To disconnect, turn
any control to “OFF”, then remove the plug from wall outlet.

DO NOT operate without the drip tray, or with no water in the drip tray.

Do not use on plastic or synthetic tablecloths or any unstable place or near flammable goods including
curtains, draperies, walls, and the like, as fire may occur.

This appliance is for use with Standard voltage outlet.
Never impact this unit or drop from high place.

DO NOT touch the plate surface while in use or before cooling down, even when the power is switched
to the “OFF” position.

Do not use metal utensils on the cooking plate, as they will scratch the non-stick coating.
This appliance is suitable to operate on both 50 and 60Hz.



OPERATION

Before using for the first time remove any stickers on the appliance and clean it thoroughly (see
“Cleaning and care”).

EN

Do not use any metal utensils on the grilling surface to prevent damage to the non-stick coating!

Preparing the table grill
Insert drip tray (B) in base frame (A). Inserting the heater plate (D) in the base frame (A).

Apply a little cooking oil to the surface of the heater plate each time before use with the aid of
kitchen paper for better non-stick properties.

Insert the thermostat with mains cable (C) fully in the socket on the appliance. The thermostat can
only be fitted when the heater plate (D) is in the correct location in the base (A).

Working with the table grill

Connect the mains cable (C) to the socket

Turn the thermostat (C) to the desired setting (1 to 5).
1 = lowest temperature

5 = highest temperature

The operating lamp on the thermostat is on while the grill is heating up. When the temperature is
reached, heating takes place at intervals to maintain the temperature constant.

To switch off the appliance, turn the thermostat to “OFF”.
Do not remove the heater plate from the frame during use. Use
the frame to carry or move the unit after cooling for at least 30 minutes.

PRACTICAL TIPS

e The grill plate (D3) are ideal for the preparation of meat, fish and poultry. Fat and juice can fall
into the drip tray through the grill webs. This ensures a healthy, low-fat preparation.

e The griddle plate (D2) is ideal for example for the preparation of eggs, ham, mushrooms,
tomatoes, onions, etc. It is also very well suited for keeping food warm.

e Frozen food should always be thawed before it is grilled.

e To grill meat, put the thermostat in its maximum position and preheat the grill plate. For other
ingredients, choose the temperature accordingly.

e [f you grill vegetables, fish or lean meat, spray the grill plate with a cooking spray. If you are
grilling meat with any amount of fat, or if the food has been marinated, there is no need to treat
the grill plate prior to cooking.

Cleaning and care
Remove the mains plug from the socket.

Allow the appliance to cool down. Disassemble the appliance. The heater plate can only be removed
from the base frame after the thermostat has been removed.

The heater plate can be cleaned in the dishwasher or manually.
Thermostat, drip tray and base frame should be cleaned with a damp cloth (not safe for dishwasher).
Dry all parts thoroughly before reassembling the appliance

& Note that water must not penetrate inside the thermostat under any circumstances!
Never clean under running water or even in rinsing water.

STORAGE

Itis best to store the table grill assembled.



DISPOSAL

N
Recycle the materials with the symbol C..) . Put the packaging in applicable containers to recycle it. Help
protect the environment and human health and to recycle waste of electrical and electronic appliances.

Do not dispose appliances marked with the symbol = with the household waste. Return the product to
your local recycling facility or contact your municipal office.

CUSTOMER CARE AND SERVICE

When contacting Service, ensure that you have the following data available: Model, PNC, Serial Number.
The information can be found on the rating plate.

Due to the Electrolux policy of continual product development; specifications, colours, and details of our
products and those mentioned in this manual are subject to change without notice.
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SACH HUONG DAN

Céc biéu twong dd hoa va ban vé trong sach huéng dan nay chi nhdm muc dich minh hoa va cé thé thay dsi theo
san pham thuc té

Doc ky cac huwdng dan sau trudc khi sir dung thiét bi lan dau.

Gii lai cac huwdng dan nay dé& tham khao vé sau.

CAu TAO

A. Khung chinh

B. Khay hitng nho giot

C. B0 diéu chinh nhiét co day cap ngudn
D. Khay Nudng

D1.Tay cam

D2.Khay nuéng

D3.Vi nudng

NHUNG HUGNG DAN AN TOAN QUAN TRONG

« Khéng sd 1én cac bé m&t ndng. Ludn st dung tay cam hodc tay ndm.

« D& tranh bj s&c dién, khéng ngdm day dién, phich cdm, nat chinh nhiét do hodc vi nwdng vao nudc hodc bat ky chat
1dng nao.

« Thiét bi nay khong dugc st dung cho mét s6 ngudi (bao gbm ca tré em) bi khuyét tat, co van dé vé than kinh hoac
tam Iy ho&c thiéu kha nang nhan biét va hiéu biét, trir khi ho duoc giam sat hodc hudng dan bai nhitng ngudi chiu
trach nhiém vé sy an toan cta ho.

« Tré em can phai duoc giam sat dé dam bao réng chung khéng nghich thiét bi nay.

«  Lubdn thé@o phich cdm ra khéi 6 dién khi khéng st dung hoac trudc khi lau chui vi nudng. D& cho vi nudng ngudi
trudc khi thao d& cac phu kién va trude khi lau chui thiét bi.

+ KHONG van hanh vi nuwéng khi day dan hoac phich cdm c6 van dé hoéc thiét bi bi hdng chiic nang hoac bi su cd
trong bat ky tinh huéng nao. Hay hoan tra thiét bi cho nha san xuét hodc cac Trung tam dich vu duoc Electrolux Gy
quyén gan nhat dé kiém dinh, danh gia hoac slra chira.

« Viéc sl dung cac thiét bi hodc véat dinh kém khac nha san xuét khéng duoc khuyén khich bdi cé thé gay chay, séc
dién ho&c chan thuong.

«  KHONG dé day dan dién vuéng vao goc ban hodc cham vao cac bé mat nong.

+ KHONG dat vi nudng & trén hodc gan khi gas néng hoéc nhiing noi dé xay ra chap dién hoéc trong 16 dun néng.

« Can hét stic can trong khi di chuyén thiét bi co chiva ddu md nong hodc béat ky chéat 16ng ndng nao khac.

«  KHONG st dung thiét bi vao muc dich st dung nao khac ngoai chi dinh.

«  Ludn c&m phich vao thiét bi trudc, roi sau dé mdi cdm day vao 6 dién. D& ngung st dung, chinh bat ky nat diéu
khién vé vi tri “OFF” rdi rut day cadm ra khoi & dién.

«  KHONG van hanh may khi thiéu khay dung mé& thira (trong khi nudng) hodc khéng cé nudc trong khay dung mé
thira.

« Khéng st dung khan trai ban béng nhua hodc vai soi téng hop hodc dat may & vi tri khéng ¢ dinh hodc gan cac vat
dé& gay chay nhu man clra, trudng, twdng va nhitng vat tuong tu, vi cé thé bt Itra.

«  Thiét bi nay chi st dung cho & cdm c6 hiéu dién thé tiéu chuan.

« Khéng bao git dé thiét bi nay va dap hoac roi tir trén cao xuéng.

+  KHONG cham vao bé mat khay nuéng trong suét qué trinh st dung hoac trudc khi nguoi, ké ca khi dén bao hoat
dong da tat & vi tri “OFF”.

« KHONG cham vao ndp day bang thily tinh. BE MAT CUA NO RAT NONG!

« Khéng dung cac thiét bi bang kim loai trén bé mat khay nudng, vi chung cé thé lam tray xudc 16p chng dinh trén vi
nuéng.

< Thiét bi nay phu hop d& hoat dong trén ca 50 va 60Hz



Hoat déng

Trudc khi st dung lan dAu tién, hay thao bo bat ky nhan dan nao cé trén thiét bi va vé sinh can than (xem
phan “Vé sinh va cham soc”).

Khéng st dung bat ky dung cu kim loai nao trén b& mat nudng dé tranh 1am hong 16p chéng dinh!

Chuén bi ban nudng
L&p khay hiing nhé giot (B) vao khung chinh (A). L&p tdm gia nhiét (D) vao khung chinh (A).

Cho mét it dau &n 1&n bé mat ctia tdm gia nhiét méi [an trudc khi st dung véi su tro gilip clia gidy an dé co
dac tinh chéng dinh tét hon.

L&p bd digu chinh nhiét cé day cap ngudn (C) toan bd vao & cdm trén thiét bi. Chi cé thé I13p bo diéu chinh
nhiét khi tdm gia nhiét (D) & dung vi tri trong than bép (A).

Lam viéc vdi ban nuéng

K&t néi day cap ngudn (C) véi & cam.

Xoay bd diéu chinh nhiét (C) vé cai dat mong mudn (tr 1 dén 5).
1 = nhiét d6 thap nhat

5 = nhiét do cao nhét

Deén hoat ddng trén bo digu chinh nhiét duwgc bat trong khi vi nudng dang néng 1én. Khi dat dén nhiét do,
qué trinh gia nhiét dién ra & miic do dé duy tri nhiét d6 khong d6i.

D& tat thiét bi, hay bat bo didu chinh nhiét sang “TAT”.

Khéng thao khay nudéng ra khdi gia dé trong qua trinh st dung. S& dung gia d& dé thao d& cac bo phan
trong may sau khi d& may nguéi it nhat 30 phat.

Nhitng I8i khuyén cé ich

e Khay nudng (D3) ly tuang cho viéc chuén bi thit, ca va gia cadm. M& va nudc ép thit ¢ thé chay vao
khay hiing qua cac tdm Iuéi b&p nuwdng. Diéu nay dam béo viéc chudn bi mén &n lanh manh, it béo.

e Vinuwéng (D2) ly tudng cho viéc nhu chudn bi mon tréng, thit, ndm, ca chua, hanh, v.v. Vi nudng ciing
rdt phu hgp cho viéc gilr nhiét thirc an.

e Thuc phdm déng lanh can dudc ra dong trude khi nuwéng.

e D& nudng thit, van bd 6n nhiét I&n d&n muc cao nhét va lam ndng vi nudng. Vai cac loai nguyén liéu
khac, chon nhiét d6 tuong tng.

e N&u nuwdng rau cu, ca hoac thit nac, hay quét mot I16p dau an Ién bé méat cta khay nudng. Néu nuwdng
thit c6 m& hodc cac loai thirc an da tdm wdp khdng can phai x& ly vi nudng trude khi nuwéng.

Vé sinh va cham séc
Thao phich c&m dién ra khéi & cam.

DE thiét bi ngudi di. Thao roi thiét bi. TAm gia nhiét chi cé th€ dudc gd bd khoi khung chinh sau khi d& thao
b6 diéu chinh nhiét.

Tam gia nhiét c6 thé dudc vé sinh trong may rira chén hoic vé sinh béng tay.

B diéu chinh nhiét, khay hiing nhé giot va khung chinh nén duoc lam sach bang vai &m (khéng an toan
khi dung cho may rtra chén).

Lau kho t&t ca cac bd phan trudc khi 1&p lai thiét bi nay



& Luu ¥ rdng nudc khéng dugc xdm nhap vao bén trong bd digu chinh nhiét trong moi trudng hop!

Khéng bao gid dugc vé sinh dudi voi nudc hodc tham chi riva bang nudc riva.

Bao quan

T6t nhat la luu tri vi nuéng & tinh trang da lap rap.

vt BO
3 > A > 3 “,
Tai ché cac vat liéu cé biéu tuong C..) . Cho bao bi vao cac thung chira thich hgp dé tai ché. Gép phan bao vé

méi trudng va suic khde con ngudi va tai ché chat thai tir cac thiét bi dién va dién tdr.

Khéng vt cac thiét bi co biu tvong ‘wmm chung vdi rac thai sinh hoat. Gli san phdm cho co sd tai ché tai dia
phuang cta quy vi hoac lién lac vai van phong thanh phd cta quy vi.

BO PHAN CHAM SOC VA DICH VU KHACH HANG

Khi lién lac véi B6 Phan Dich Vu, hdy dam bao réng quy vi cé s&n céc dii liéu sau day: Model, PNC, S8 Sé-ri.
Céc thong tin nay co thé dugc tim thay trén bién thong s6.

Theo chinh séch phat trién san pham lién tuc cta Electrolux; céc théng sé ky thudt, mau séc, va céc chi tiét sén
phdm cta chiing t6i va nhitng gi duoc dé cap trong sé tay hudng dan nay cé thé thay déi ma khéng can thong béo.
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BE: 886-2-8964-5269

B H: service@electrolux.com.tw
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KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271-3

Customer Care Services : +82 1566-1238
Email : homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building 2nd Floor

JI. Abdul Muis No 34,

Jakarta Pusat 10160

Indonesia

Tel: +62 21 5081 7303

Fax: +62 21 5081 8069

Customer Care Services: 0804111 9999
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +63 2 737 4756

Domestic Toll Free: 1800 10 845 care 2273
Customer Care Services: +63 2 845 care 2273
Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

76 Le Lai Street

Ben Thanh Ward - District 1

Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470

Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: +60 3 5525 0800
Customer Care Services Fax: +60 3 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

1 Fusionopolis Place, Galaxis

#07-10 (West Lobby)

Singapore 138522

Customer Care Services: +65 6727 3699
Fax: +65 6727 3611

Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

AUSTRALIA
Electrolux Home Products Pty Ltd
ABN 51004 762 341

163 O’Riordan Street, Mascot, NSW 2020, Australia

Customer Service Phone: 1300 365 305
Website: www.electrolux.com

NEW ZEALAND
Electrolux Small Appliances
A division of Electrolux (NZ) Limited

3-5 Niall Burgess Road, Mt. Wellington, Auckland,

New Zealand

Phone: (09) 9573 2220

Customer Service Phone: 0508 730 730
Website: www.electrolux.com
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