Model:BBQ-ELC-STAND

USER MANUAL



BEFORE USE

Please read these instructions carefully. They will give you important advice for
use and maintenance of the appliance. Retain this manual for future reference.

The appliance must only be used for its intended purpose according to the
instructions in this manual. Observe all legal regulations when using this
appliance. Keep and/or dispose of all packaging properly.

COMPONENTS

1 Metal grill hood

2 Hood handle

3 Grill Plate

4 Grease collection bowl

5 Appliance base

6 Condiments tray

7 Upper stand tube

8 Decoration

9 Lower stand tube

10A Stand foot

10B Stand base

11 Base handle

12 Socket opening

13 Detachable temperature
regulator with cable

14 Temperature indicator lamp

7 15 Appliance socket
16 Washer
17 Screws
O— 5
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ASSEMBLY INSTRUCTIONS

Insert the stand feet (10A) into the stand base (10B) securely.
There will be a click sound heard when each stand foot is fixed
completely in place. This is the assembled stand base (10).

Place the washer (16) onto the assembled stand base and fasten
the washer with screws(17) to the stand feet and base securely.

Install half of the threaded rod (a) into the lower tube (9). Place the
decoration (8) on the lower tube (9) and assemble both tubes
itogether. Ensure that they are securely fixed

Connect the assembled stand base (10) to the lower tube (9) to
form the complete grill stand.
The grill can be used with or without this stand.

Insert the screw (b) into the upper tube (7) and then place the
condiments tray on the upper tube. Ensure the tray is fixed well.

Place the bowl-shaped base of the appliance (5) onto the grill
stand. Make sure that the grill stand is placed on a dry, flat and
stable surface.



Place the grease collection bowl (4) into the bracket supplied for it
at the base of the appliance.

Make sure that the bowl is securely fixed with the screw. (The bowl
can be filled with some water for easy cleaning afterwards)

Place the grill plate (3) onto the base of the appliance (5). Ensure
that the appliance socket (15) is inserted into the opening (12)
intended for it Then set the grill plate horizontally on the appliance
base.

Attach the handle (2) to the metal hood with the screw (d) and
hook (c). Then place the hood on the grill plate.

Insert the detachable temperature regulator (13) securely into the
grill appliance socket.

The metal hood (2) can be opened and hooked on the edge of the
grill plate.

BEFORE USING THE APPLIANCE FOR THE FIRST TIME

» Remove all packaging materials and wash the grill plate (3), grease collection
bowl (4)and metal grill hood(1) thoroughly.

IMPORTANT: Dry all the different parts thoroughly. This applies especially to
the appliance socket (15). Never immerse the detachable temperature
regulator (13) in water



» Heat the grill to its maximum settings for about 3 to 5 minutes with the metal
grill hood closed and without any food on it. Residues left from the
manufacturing process may cause some smell and smoke when the appliance
is used for the first time.

» 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.

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

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

WARNING:

— Charcoal or similar combustible fuels must not be used with this appliance;

— the appliance should be supplied through a residual current device (RCD)
having a rated residual operating current not exceeding 30 mA,;

— the appliance is to be connected to a socket-outlet having an earthing
contact (for class | appliances);

— the supply cord should be regularly examined for signs of damage and the
appliance is not to be used if the cord is damaged.

— The instructions for appliances intended to be used with water shall state the
maximum quantity of water to be poured into the appliance.

OPERATING THE APPLIANCE

» Connect the appliance to the mains electricity supply.

» Set the temperature regulator (13) to the required temperature level. It
usually takes about 3 minutes to heat up.

* The temperature indicator lamp (14) will turn off as soon as the required
temperature has been reached.

* Place the hood to be grilled on the grill plate (3).



COOKING TIMES

The following are recommended cooking times. Different times will be required
for different weights and sizes of foods to be grilled. It will also depend on
whether the grilling is done with or without the metal grill hood.

Food to be grilled Temperature grade setting Cooking time
Steak/beef MAX 15-20 mins
Lamb MAX 12-18 mins
Chicken drumsticks MAX 25-30 mins
Chops MAX 20-25 mins
Chicken wings MAX 15-20 mins
Pork fillet 4-MAX 9-10 mins
Whole fish MAX 12-15 mins
Kebabs 3-4 10-12 mins
Various sausages 3-4 12-15 mins

COOKING TEMPERATURES

The grill will shut off automatically when it reaches the OFF temperature and
restart automatically when it reaches the ON temperature. The OFF and ON
temperatures vary with different grades.

Grade OFF temperature ON temperature
1 About 170 °C About 100°C
2 About 195°C About 115°C
3 About 206°C About 155°C
4 About 224 °C About 175°C
MAX About 235°C About 185°C

TIPS FOR GRILLING

*The meat will be more tender if it is marinated overnight before cooking. The
marinade is always made of oil (to moisten), vinegar (to tenderise) and a
mixture of seasonings.

*Always use a pair of tongs or some form of scoop to turn the grilled food.
Using a fork to turn the food will dry out and damage the non-stick coating.
*Only turn the meat and fish once during grilling. It is not necessary to turn it
more than once. Too much turning will dry out the food.

*Never cook meat for too long. Even pork is better if it is served when it is still
somewhat pink and juicy.

«If cooked food sticks to the grill plate, rub the plate with a piece of kitchen
paper soaked in oil from time to time.



CLEANING AND MAINTENANCE

*Disconnect the appliance from the mains electricity supply.

*Allow the grill to cool down completely.

*Remove the detachable temperature regulator (13) from the appliance socket.
«Clean the grill plate (3) and grease collection bow! (4) with warm water and a
damp cloth. Do not use steel wool pads, brushes or abrasives solutions to
avoid any damage to the non-stick coating of the grill.

*Wipe the base of the appliance (5) with a damp cloth. Fat splashes can be
removed with a mild cleaning agent.

*The grill plate has a non-stick coating. Do not scratch this coating during
grilling or when cleaning it.

Protect the appliance from dust and dirt if it is not be used for a long time by
wrapping it with plastic. Store in a dry place.

DISPOSAL

Disable unserviceable appliances immediately. Remove the mains plug and
cut up the mains connection cable. If possible, bring the appliance to an
authorised waste collection centre. Most local authorities provide removal
services for bulky refuse at least once a year.

SAFETY REGULATIONS

*Plug the appliance only into an outlet that is stated on the rating plate and only
plug into a 3-pin earth socket.

*The appliance is not a toy. Children are not aware of the hazards of electrical
appliances. Therefore close supervision is necessary when the appliance is
used by children. Do not allow the power cable to hang down within easy reach
of children. Keep children away from packing materials such as plastic bags.
*The installation of a faulty current protective device offers additional safety by
ensuring that 30mA will not be exceeded in home installation. Seek advice
from your installation electrician regarding this. Danger also exists when the
appliance has already been switched off. That is why the plug should always
be removed from



