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IMPORTANT SAFEGUARDS

This product is intended for household use only. When using electrical appliances, basic safety
precautions should always be followed to reduce the risk of fire, electric shock, and/or injury to persons,
including the following:

1. Read all instructions. 7. Unplug from socket when not in use and before

2. This appliance is not intended for use, cleaning, or cleaning. Allow to cool before putting on or taking
maintenance by persons (including children) with off parts, and before cleaning the appliance.
reduced physical, sensory, or mental capabilities, 8. Do not operate any appliance with a damaged
or lack of experience and knowledge, unless they supply cord or plug, or after the appliance
are closely supervised and instructed concerning malfunctions or has been dropped or damaged

® the use of the appliance by a person responsible in any manner. Supply cord replacement and

for their safety. Children should be supervised to repairs must be conducted by the manufacturer,
ensure that they do not play with the appliance. its service agent, or similarly qualified persons

3. Cleaning and user maintenance shall not be in order to avoid a hazard. Call the provided
made by children without supervision. customer service number for information on

4, Keep the appliance and its cord out of reach of examination, repair, or adjustment.
children. 9. Do not use outdoors.

5. Do not touch hot surfaces. Use handles or knobs. 10. The use of attachments not recommended or sold

6. To protect against electrical shock, do not immerse by the appliance manufacturer for use with this
appliance, cord, or plug in water or other liquid. model may cause fire, electric shock, or injury.
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11.

12.

13.

14.
15.

16.

Do not let cord hang over edge of table or
counter or touch hot surfaces, including stove.
Do not place on or near a hot gas or electric
burner, or in a heated oven.

Extreme caution must be used when moving an
appliance containing hot oil or other hot liquids.

Do not use appliance for other than intended use.

Do not operate the appliance by means of an
external timer or separate remote-control system.
To avoid an electrical circuit overload, do not
use another high-wattage appliance on the same
circuit with this appliance.

17. Always use an oven mitt to protect hand when

opening the grill.

®

18.

19.

20.

CAUTION! Burn Hazard: Escaping steam

may cause burns.

ACAUTION: HOT SURFACE.

The temperature of accessible surfaces may be
high when the appliance is operating.

Your plug is provided with a 13-amp fuse
approved by ASTA to BS 1362. |f you
need a replacement fuse carrier, it must be
replaced with the same colour-coded carrier with
the same markings. Fuse covers and carriers can
be obtained from approved service agents.

SAVE THESE INSTRUCTIONS
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Other Consumer Safety Information

The length of the cord used on this appliance was selected to
reduce the hazards of becoming tangled in or tripping over a
longer cord. If a longer cord is necessary, an approved extension
cord may be used. The electrical rating of the extension cord must
be equal to or greater than the rating of the appliance. Care must
be taken to arrange the extension cord so that it will not drape over
the countertop or tabletop where it can be pulled on by children or
accidentally tripped over.

Recycling the Product at the End of Its Service Life

The wheeled bin symbol marked on this appliance signifies that it must be taken over by a selective
collection system conforming to the WEEE Directive so that it can be either recycled or dismantled in
order to reduce any impact to the environment. The user is responsible for returning the product to
the appropriate collection facility, as specified by your local code. For additional information regarding
applicable local laws, please contact the municipal facility and/or local distributor.




Model 25341-SAU

Type: G57

Ratings:

220-240 V~ 50-60 Hz 1460-1740 W

Cool-Touch Handle

Removable and

] Reversible Grill/

~~) Griddle Plates
L

\\ ) /

Hinge-Release
Lever

Adjustable Height
Locking Lever

Plate-Release Buttons

Indicator Lights (top and bottom)

Temperature
Control

BEFORE FIRST USE: Wash the nonstick removable plates in

Parts and Feat - -
hot, soapy water. Rinse and dry. Plates may also be cleaned in
a r S a n ea u reS dishwasher. Ensure the plates are locked into place before use.

Z/Q

Drip Tray

Spatula

Skewers
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How to Use Cooking Plates

1. Grill/griddle plates are 2. Choose from reversible grill/ 3. Locate the metal brackets at the 4. Repeat to insert the lower
reversible. griddle, waffle, or sandwich center, tilt the back end of the plate. Ensure both sides are
plates. upper plate, and insert until it locked in place.

snaps in place ON BOTH SIDES.

\ ,
@ Upper plate
release button

Lower plate
release button

5. Allow at least 30 minutes to cool 6. To remove plates, press firmly 7. Grasp the plate with two

before removing plates. Locate on release button and the hands (oven mitts are
the plate-release buttons. plate will pop up slightly from recommended), slide plate out
the base. from under the metal brackets,
6 and lift out.
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How to Use Cooking Plates (cont)

Adjustable Height Locking Lever

The lever has 3 positions:

1. Slide all forward to open or
unlock.

2. Slide back a step to lock in
position.

3. Slide further back to position
the cover above food.

Helpful Tips

1. Thicker foods or sandwiches may shift when the lid is closed. Use
a plastic spatula to reposition. There is no need to press down on
handle. The weight of the cover will grill the top of the sandwich.

2. Use nonmetal utensils on the nonstick cooking plate. Do not use
metal utensils since they will damage the nonstick surface.

3. Use cooking spray for convenient, stick-free cooking. Or if you prefer,
brush cooking plates with cooking oil before preheating.

4. When making several batches of foods, reapply cooking oil or spray
oil on food or plates.

5. Press down on the front two corners to lock the plates in place.
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How to Grill Closed (Fiat Press/Paninimwaffles/Sandwich)

1. CLOSED COVER. This will 2. Select and insert plates 3. Plug into outlet. The red power 4. Brush plates with cooking oil.
cook the food on both sides following directions on page light will glow.
at the same time. This is the 6. Insert drip tray.

quickest method.

5. Close cover and select 6. The green light will turn on 7. When finished cooking, open 8. Turn temperature control
temperature. when ready. Raise the cover cover and remove food. to the lowest position and
and place food onto grill. Lower unplug.
cover and cook following charts
8 on pages 11 and 12.
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QUG [El Burn Hazard.

H OW to G ri | | Flat (GH”/G I’Idd|e) Always use an oven mitt to protect hand when

opening a hot grill. Escaping steam can burn.

%\m

1. FLAT. Open the grill for 2. Insert drip tray. 3. Open lid. Slide hinge-release 4. Plug into outlet. The red power
more grilling surface. This level. Push the handle back. light will glow.
@ will require a longer cooking

time, but cook twice as much.
Empty drip tray after each use.

5. Brush plates with cooking oil. 6. Turn food halfway through 7. When finished cooking, turn

Place foods onto grill. Cook cooking. temperature control to the

following charts on pages 11 lowest position and unplug.
9

and 12.
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User Maintenance  Storage

* Never use metal utensils, since they will scratch the nonstick * Always make sure the unit is cool before storing.
plates. Instead, use only nonmetal utensils. « Slide locking lever into lock position.

* Never leave plastic utensils in contact with the hot grill/ * The power cord can be wrapped around the back of the base for
griddle plates. storing.

* Inbetween recipes, use spatula or nonmetal utensil to scrape  One set of cooking plates along with the drip tray should be stored
excess food buildup through grease channels and into drip tray; in the unit.
then wipe off any residue with a paper towel before proceeding . .. . .
with next recipe. Store additional cooking plates where they will not get damaged.

Care and Cleaning

y'(H:\1I['B Burn Hazard. Before cleaning appliance,
make sure it has cooled down completely (at least

30 minutes).
Helpful Tips:
* Once you have finished cooking, turn the temperature

control to the lowest position and unplug the power
cord from the wall outlet.

* Cool completely; then dispose of grease from the drip
tray. The drip tray can be cleaned by hand or in the
dishwasher.

* All plates, drip tray, and spatula are dishwasher-safe.
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Cooking Guide and Food Temperature Chart

Grill Food (closed)

Chicken, boneless skinless breast
(1/2"-3/4" [1.3-1.9-cm] thickness)

Beef, hamburgers
Beef flank steak (1" [2.5-cm] thick)
Bacon

Pork chops (3/4"-1"
[1.9- to 2.5-cm] thick)

ltalian sausages (1/2" [1.3-cm] thick)
Shrimp (shell and devein)

Salmon fillet with skin

(3/4"-1" [1.9- to 2.5-cm] thick)
Griddle Food (closed)

Hot dog

Breakfast patties

Griddle Food (flat)
Pancake (1/4 cup [59 ml])
Fried egg

French toasts

Breakfast patties

Recommended Cooking Temp.

220°C (430°F)

220°C (430°F)
220°C (430°F)
220°C (430°F)
220°C (430°F)

180°C (355°F)
180°C (355°F)
200°C (392°F)

Recommended Cooking Temp.

180°C (355°F)
180°C (355°F)

Recommended Cooking Temp.

220°C (430°F)
180°C (355°F)
220°C (430°F)
220°C (430°F)

Approx. Cook Time
7-10 min.

5-7 min.
5-7 min.
6-8 min.
8-10 min.

5-8 min.
3-4 min.
11-12 min.

Approx. Cook Time
4-6 min.
5-7 min.

Approx. Cook Time
3-4 min.

4-5 min.

5-7 min.

10-12 min.

Doneness or Internal Temp.
74°C (165°F)

72°C (160°F)
63°C (145°F)
Crisp

63°C (145°F)

72°C (160°F)
Opaque
63°C (145°F)

Doneness or Internal Temp.
72°C (160°F)
72°C (160°F)

Doneness or Internal Temp.
Browned on both sides
Sunny-side up

Browned and warm inside
74°C (165°F)
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Cooking Guide and Food Temperature Chart

(cont.)

Panini (closed using grill plates) Recommended Cooking Temp. Approx. Cook Time Doneness or Internal Temp.

Ham, tomato and cheese paninis 220°C (430°F) 3-4 min. Golden browned outside;
warm inside and cheese
melted

Sandwich Plates (closed) Recommended Cooking Temp. Approx. Cook Time Doneness or Internal Temp.

Grilled cheese sandwiches 220°C (430°F) 4-5 min. Golden browned

Waffle Plates (closed) Recommended Cooking Temp. Approx. Cook Time Doneness or Internal Temp.

Waffles (1/4 cup [59 ml]) 210°C (410°F) 4-5 min. Golden browned and crisp

Tips:

¢ Time and temperature may vary depending on food weight and thickness. Only boneless poultry, meat, and seafood should be grilled. Plates
will maintain contact with bones, but will lose contact with meat as it cooks and it will appear “steamed.” Preheat multipurpose grill with the
unit closed according to instructions before grilling.
NOTE: HIGH temperature reference in “Suggested Grilling Temperatures and Times” represents 220°C (430°F) on the grill control. SEAR
temperature reference in “Suggested Grilling Temperatures and Times” represents 165°C (330°F) to 220°C (430°F) on the grill control
depending on the food being cooked.

e Marinades can be used, but draining is suggested before placing on the hot unit. An instant-read thermometer or a probe-type thermometer is
a handy tool for checking the internal temperature of foods grilled.

*Visit foodsafety.gov for more information on safe internal cooking temperatures.
**All temperatures are based on fresh, NOT frozen foods.



13




®

A8 Baclatall§ G g el o yasdl Jas !ﬁm’ A gobad) eedd ST gladl 481> 7 5 Jum L S bl e A5 -0 )
Sl ol

shadl 55l > 858 Al s 1)7’.&\5“" PANRE o3bedl ol A5 5185l abiae o 21l Al g-ad 223 ¥ ¥

; | Jeadid o LT A Le 48 o iSiad)
Sl Jusid st adle 28 5 a8 o3l e g 13] 3Ll Jas ke sl sl £ g5 a1 Y

. . . s L) J5) gl o e 9l oy Ll
o0 dele 38150 GU S plosay 3950 uidall - .

Jlodwy 4ol e ASTAto BSYYTY L T (30 oo sl i) i) sl Joaiad ¥V €
e dgandl (Sa Slasalsall (uaig Wl 0) (ot aaladl giae Jal lidgall (o g 53 6l sl Jum s s ¥ -0
i Sleds I oo Sl S alagall Hos

e souall Jle sl Jadd ¥ ol e sl Joo & gt Cizea] -V
Syl s

Ll gidl m18 die 8]yl cyn 281 o1l 3Lasll Lasls ptseael -1V

oS 1 e Lasls

15



®

j‘-ﬁ:—" dadud dae Sololal
Jelatld 3,508 31 ol shasedl (o Ae gazme L1 s (AL 1 SO B 3 ¥ Jlani! i Jadd JHedl alusiwdl jasais el i
i Losd Lauzsg oz 95l Lo ¥ 0/ 9 Al S Sloiadl 331yl &g By 5kas (10

£l o daluseil ave wie L SO Ll e L) hadl-Y
By s 3 (6l S 53 9l b 38 g idl L8 o pd 5Ll o 3l dalass
oo

ALl ol ol SO el § 5 i 592 9 Sl (& 5l (8T potieiad ¥ -A
shdb i Jl> 3 ol Lo sgumal Ll o yaT day of ¢ (Sl 1 SJ!

b o b ST clld) Blo o Jloianl (Say S sl 05 003
g Jage pased b oo o (LS g usl of Aaipasll A4S, 41
closhaall e JgummellSloatl Lous qands Juasl s f sl
ol ol lall c ameall J o>

Jiell 255 3l aniius ¥ -4

Slbo) 9 2L 1S Aot ol 31| g iy 13

Slaglasdl JST,51-

La) po bl L o 3Ll ia Liligo of caglass calaseiud 5oy ¥ -Y
Alaall ol Al By @il § caas o o gilay (k¥ 0
i3 o peple -l 31, a) 592 00 8] 83 paell o8 sl @ padi e ol
pute oy ST JLaba¥1 e 31, 2¥1 oy mgadlas (e J9§ue pade s
Sellipeal

Jﬂn)yjd;jg}@l%Lﬁajiw‘)%wcwbﬁ’zﬂv
DL Jsbiza ¢ tgns 3l oS0 48 Sl s Ll -6

oo duBl ol ol 3Laatl of dadiie s s ladl 7 sl yuals ¥ -0
5,0 =)

| PRV | FEITOUA | P D B RPN p PR UL FRVLN [JLAVN S PRV e A E-PUL R
dj\}_wma;}égi;wléw.gm\j

14



o Ll e Ll 3LatS Aasladl g clall 2lall zilasall Jut | s lorinl Jof Jod w | . ‘ ‘ ‘ . “y‘
oo ST a8l g39Y1 oY1 ¥l § wilinall Juk oSar Ladn .o plially c_i\.a.zp 3 s J‘?’
Jleara¥l (18 conliall LplSe § milisall S 5

l%

mliall yyms 550
(i udl s 2 ylall)




®

el adha (e 6 331 la glas

bl o Hlblee ore iy JSCan Skl 1ad Gl S bl Jobs opoias 3
Sz bl b S b plusezul @59 mall e O 13] a0 Aam oo ol
u}ﬁ'ui%‘l@ﬂ\ bJ.QJZL_;,SL).QSJ‘ 5)._\.5_” L«_J..r. és‘}n Mﬁf‘d&l—w‘

o0 Ao ol 0985 o e 3Ll 1 2L S0 850801 (e ST o1 A gl
pae oo uSW g (alio ol alasiul die Hdadl & 55 comy INLYI M ¢ ol
Le Aty a3 o Lo Jabo o 9y 48 43l o AU gllall e Leduss

dolddmiu! Bue sL@l wie miiadl yi 9.5 Bale]

5,515 oo Lple 331 5l 3l gadl prams Aalasl sl alusial gz g (e Jus 3lezd! 1da (e 5352 sl el 2l Ladle ()

WEEE & lide J) @'mﬂ salel e J95uo ‘aml At Ll ol iy éd.” Sl 45.55453? 6 2945 salel ok G

Blide po il sl 52 55 cAlomall (il 901 J oo o slaall (yn s el Almall G 5la] (LB (y0 Liprall Apssliall ppazeall
UENTSINPUMOWEIRY |

16



Jaearld &Ll Aadl )

b giue Y aadl 1 cllias

La s yzetd ale¥l ] Lpzmss! -
sianall & Lgattsl o1 551) 1) S8 Liadsl =¥

B8 ellaall cotd ST 40,5l Lassl ¥
alalall

Aaaledl ausial slasll 3Me) wie [Slaadl of Aizetll daab¥1 (8 iz 1 -
JeaSelbaadl 9. oadedl e aanll5,9 o SJha LIS JI Lrale Y A
Saladdl o g olall s 52l (s

< 9a¥1 i ¥ BlaitM Anildl glall Axpiio (e Abdre pe ol gl pusiul -Y
Blat aildl masdl Jiass ¥ (S daaddl

ooy b cbanss caS 13 o 3ladl) NEET) M\M}@u&@hﬂ Lo pudeiud -V
JS7C S|y VE: gt | VST | QUGS RPN AN [E ESV- Y

A g JS Jud Aaslud) glasedl Balels 08 (L g (yo AST puinzes e ¢

oSl 3 mlivall o cpnalsd) can gl 31 e Laiysl -0
19

»



ald zhall/elsid) milim Asl-Y 8 Jawsll g oumaadd) puleladl s ¥
@& Sl ol (sl i onmsll G Balall dmaall sl L ALL
Crv s IS e LplSe § s

,
@ aﬂ}l’-“
EEST- VTS 51
Adaud

G Aa8a Yo U8 e 3l g 50 o3l -0 25 e 85y bl cmilaall clal -1 Jiandy) Canted| VS Aediall el -V
St e cmlaall ls G o,adl diB o s dmainll Ghite Amdiall o yms MRS RV WEN (RENFF RPN
glaall p s saclall e condaed) cnaleladl (o dmdall Cenl

Lz 51 e

»

Ol oSt e wdl s mll Bew Lo uel -
LoglSe 3 cnitia (e o1 SIS

18

®



Gsm Lol s

Al il mue aie 1) Blemd 551 el e 48111 o 3Laalt Lol poseral
B9,y 18 uelaadl Sl

Jssmell 2y 5l maa)  mlasus sllaidf -\
4 lall sda b STl gl mlase e
el 2eS ppami Ll ¥ Jsbol sy

JL«:M\JS.\;.;;.L:.&J(W@Q?

elysdl I padadl Laigsl 2adl |

[ g?l.u.il ;‘.:jlb él.ga_ﬂ sl -0
7 VY o)) pnimigall § lola, W

Qé}.“;ﬂ.qm)j).a.\a.\ﬁb.‘a.n h.}.‘é"-‘
=L@ o 301

5512l @Sxtll 7 Lo 5ol esl@¥l e -V
L e Bl g i) Juadly g srun 3l
e

»

s v b oSO Ll Bl i) o i <€
).aa‘}“ Wl b



| ®

(sl 31815/ g/ ol i) ) g 81 (3L ] ae £ i) 4G )1o

bt 2as bl s gliedl sllasdl - LelSe 3 Loy Lgllanll milaall A51-Y s gapn . b 2SO 5Ll 4l 501 ool -F Sl 3L mlagall Gasl -¢
P29.cBoll uis @ ol S e ababall e a0 T Amaall § cilegdadll late QOSSN TN 0.3
@ g ¥l A JLall elzall

s
> iy

8ol Ay s lg sllaall 3lef -0 moai lodie s ¥l a5all e gain -1 alalall el g sllaall a8l oL ¥l e -V ol d1 8,1yl @Sl 7 Lo 5of -A

g plaball sy sllasdl 31 ool 3 5al> Sl e Bl gl Jundlg « 6 sius
Laio plalall glol g ellasdl J 53240 9.1 V]
AACRRRUTEF-PN I ARG 20

»



a.;b‘..\." SJ‘):;" H.-,.);,T Ej.;é.i."

ol 8 110) st VE)

Colgyd V1) g% YY)
ol 8 1£0) Aigie 1Y)

Liaall G
Cale 3 1£0) 25ia 1Y)
sl 3 V1) Ligie YY)
Cal @ 1 £0) 25t TY)

il b 1£0) dste 1Y)

Al 1) 3 yoedl Ay of 7 gunsll
ol 9 V1) gt YY)

b d V1) Bsie YY)

Al 851 youll A 50 of 7 gl
vz sll e ool Al et >
ool 05l g slall dz ol a3
5101 Bl g & 51 Bty st 3o

ol @ 110) Lgia VE)

23

®

5ol el Gl 5o Jgu g gl Juds

@At adadl (a3

&ls ) .-y

&lasv-o
&las V-0
& AT
e ERRIN
&las A-o
&las v-0

Hads VYY)

&les-¢
@lasv-o
&ilés &Y
@las o-¢
&l v-o

s VYY),

Lwbiadl 351 ol A 4o

i ed £7 ) Rugta YY)

Sulgyd £70) Bsia YY)
Sl b £74) Bgka YY)
Sl od €7) Bt YY)
il el £ Lgia YY)
Culg 58 Y00) &gt VAL)
Calgred £74) gt YY)

Calgrd YAY) 2gia Y- 1)

Aol 55|yl Ay
Cul 3 700) 2i55s VA-)
sl o Y00) Ligie VALY

Aaliall )l yodl A o
Sl £7) 2550 YY)
b 8 T00) Ay5i0 VA )
Calg d £74) Lgte YY)

) )

Cale 2 £V ) Lgke YY-

(liall) ol g-21

£\Y - Y\ aSLlew) wlxllg r‘sUa_iJ‘ deg e CL‘»,\.” BrEP
o 1,4 - ), Y]0)

el el e

el il o

saiall 5l e

) ol il

o 1,5 M\ aSLew) 2l Yl gsladdi>)
Sl el e

Y,01,85 1 - £\ 4Slowe) bl po (el 2
)

Bladdl) zlall)

&ladl

SUasyl jsllas

caseall) zLal)

e 03> 0158 £\1) LS| sllas>)
BER N

eyl paezall il

syl slas



2Ll

psiul BlatW ailedl zhudl (iass ¥ (S dsaaedl @lga¥l pusiad ¥
Asaaddl ae ol ga¥l Laas

s Ll milaiall puedld LS daaledl 5 Y -

Laab ¥ L asd dine e 9ol (e la e of Aaalell suiul bz ol oy o
Bl ol godl 3L sl o eliill Aie U] gl 1538 JM5 2alLall
A A oIl g g pad! B 2859 Aadide Aawl g

% D]
58 e gy
(1825330881 o) oSy
Budocile gl

bl e Bl il hadly e g 30T 181 ey @Sl 2 Lo 5ol e gdadl o sl@i¥l e o
xS

ol adlossanll Ao s Say liall s G0 sall e el @l JalSIls AL S 31
4Silo 939¥1 il o1 AL ol ueianly

2Sibo 53991 Gl oWl Wl S AasMa B lell g e bial) Ao cilivall IS

Oﬁ..”n

L 353 e B,L &l 921 o e uST

Jaall g siue ] 208l ) e

ol e il Buels Joo L oS el ol oSy

)l U bl Aie ) 43La) mliall e dly § 98 o5 oS
ol L o ¥ o8 § mlaatl 3o -

22



®

nne) Byl il s J 9z 9 g dall Juda

Adaballs )yl Az 50 ol gunill @it gdall a3 EPRTIN FVPOS [ P ol 5| s plaseraly 3lial) (guslell)
Bl ol g I3 1l o 28l 5Ll (oo (3 (0 09) &las & Culp V) Lgta YY) ol pboleladl « sl o sy
23 G0y Blaso-¢ ol D7) Lgte YY) Lasmoll ozl il
Al yll a2 s ol 7 guaall Al gdall e Lalialls  yll 2 5 i) 5Ll sl eslare)
Ao 5309 (003 (S0 09! Blaso-¢ Culp 8 ) Ugta YY) e 09> 1 sS £\1) 3181 115)
QLA}.LU)

“Xl‘aUé_t.Héu@\wm.bd}ﬁoithjaiﬁglltﬂaybwl “:Uéa_ntjj&act?ﬂ‘pz).:USLijﬁLda_NQ‘}jwéjl)_xllzt?)ﬂggjﬂad|w}ﬂajuji_\§ .
el g9 ) (8 Slararld las Zalie (29 ¥ laata¥ Baate Lyl g-idl (dea  y2els” LSy iy ol gl LT @aellly Jlas¥l dain L
YY) Bgte V10,0 Lo ozl § JBY1 551 ol a5 ) Hlda Byl oSl 7 lide (e (b yd £74) Ligte YY oy Joamdl G Aladl 550 2l A s ) i :dlasDa
plaball e o5 s (ol od £72) Lsto TY o g (ol b

U515 Zaals S A5 1 550 o) By (e dSU q e 851y 00l je el (Say Al 9l § Lo b Lmat 5 Juad ¥ (o 40l Y (e ganall Aaalo¥l aluseiad Sy o
ENPOA]

Aebiadl Ada 1) 351 5ol Sl 50 Joor il glaall (40 w50l fOOdsafety.gov 2 sa 5,0 5 08
Sazmall g g dum HUall daals S 5 5lisee 5yl il ya JS**

840283900 9/17

®



