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1. 	 INTRODUCTION
Thank you for choosing our products and trusting us for your equipment requirements. Our product is manufactured
according to the standard rules. We kindly remind you to read the user manual carefully TO ENSURE the best 
performance, MEETING your expectations AND ENSURING LONG LIFE. be sure ALL other users ALSO read IT. Please TAKE NOTE 
REGARDING the rules written below before calling the service.

2.	 WARNINGS
	 Please read this manual carefully and be sure the other users read it before the product is installed and 		
	 operated. 

	 The user manual should be READ carefully to install, use and maintAIN the product YOU HAVE PURCHASED. 

	 THE ELECTRICAL CIRCUIT YOU PROVIDE FOR YOUR PRODUCT SHOULD BE SUITABLE AND MEET CURRENT LEGISLATION. ANY faults 	
	 CAUSED by your electrical circuit are your responsibility.

	 Please call the authorised service to ASK ABOUT ANY POINTS you doubt or misunderstand.

	 Only use the handle/s to raise and lower the top of the Contact Grill to avoid any possibility of injury.

3.	 DESCRIPTION & PURPOSE OF THE PRODUCT
The device is produced to cook the toast between the cooking surfaces to serve toast used in industrial kitchen 
services (collective food services, restaurants, touristic places, buffets, etc.) Your Contact Grill was designed to 
prepare food, don’t abuse it by using it for any other purpose.

WARNING
The Grill is capable of reaching very high temperatures. Follow all safety 
procedures to avoid injury. Never touch the grilling surface while the power 
is on or the cooking surface is hot.

	 	The device works with 220-230 Volt 50-60 Hz electricity.

	 If the electrical cable is damaged, please contact the service.

	 The device should be switched off before plugging into the electricity.

	 all flammable solid and liquid materials (cloth, alcohol kinds, petrochemical materials, wooden materials, 	
	 plastic materials, and curtains) should be removed from the device’s area.

	 Never use pots and pans on the glass surface. The grill surface was designed to cook food, not to heat pots.
	
	 Do not clean the product under flowed and pressured water.

4. 	 SAFETY DETAILS
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	 Use only heat-resistant utensils on your Contact Grill.

	 Never place foil or plastic on the grill surface.

	 The device can be used with our other products in the same product series. There has to be at least 30cm 		
	 between each product.

	 The device should be located and operated in a suitable place for legislation and well aired. Please check the 	
	 instructions before locating and operating the device.
	
	 The device is produced for industrial purposes and should be used by a well-TRAINED person.

	 No one should try to fix the device except the producer and the authoriSed service.

	 If any flame occurs next to the device in a close location, please TURN OFF the ELECTRIC and the
	 circuit breaker without any panic. Use a fire extinguisher. Never use water to extinguish the flame.

	 The device should be plugged into the grounded socket out. Be sure that you have a grounded line in your 		
	 electrical circuit.

	 All users should read the user manual.

	 Keep away from the children.

	 Do not use the device outside of its primary purpose.

	 Do not close the airflow holes of the device.

	 The device should be located on a non-flammable surface.

	 Do not operate it next to the hot machines.

	 It has to be operated in a well-aired place.

	 Do not operate it under the sunlight directly.

	 Please use heat resistant glove against hot surfaces.

5. 	 USING THE DEVICE
5 . 1 .  F I R S T  U S E

• 	 Unpack the device from its box and check it is sound and NOT damaged. Do not operate it if it is damaged.
• 	 Take out the protection bands if there are.
• 	 Clean the device’s parts that directly touch the food. clean tHE oil on tHE surface of the grill with a clean 		
	 cloth. Operate the device and burn residual oil when the thermostat is set to 300°C. (Maximum 90 minutes)
	 This process is called “burned in” and is essential to the efficiency of the machine.
• 	 For the first use, some smoke MAY be seen. ThIS smoke comes from the isolation material. This is regular at the 		
	 first uses and is not a concern. However should you be worried contact our customer service team for 	 	
	 reassurance or advice.
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• 	 Lubricate the cooking surfaces after cleaning them; otherwise, they can be oxidated, and the device MAY be out of 	
	 warranty.
• 	 Glass toast surfaces can be cleaned with a wet cloth

5 . 2 .  O P E R AT I O N

• 	 Plug the device INto the electricity socket.
• 	 Turn the on / off switch (some models have)
• 	 Turn the thermostat  dial clockwise to set the desired grilling temperature. normal heat required is around 250OC.
• 	 Temperature Light: When the light is on, the grill is generating heat. When the light is off, the set temperature 	
	 has been reached.
• 	 You will notice the light cycling on and off during the cooking process When the light is on, the grill is sending 	
	 more heat to the grilling surface. When it is off the grill has been heated to the set temperature.
• 	 Power light – When the light is on, the grill is supplied WITH power
• 	 The toasted bread can be cooked between the GLASS surfaces.
• 	 If the heat is not enough to cook, please set the thermostat higher value.
• 	 The thermostat can be set to 150°C after cooking ends to save energy.
• 	 Please switch off the thermostat after the service ends.
• 	 Please UNplug the device from the electricAL socket when it is out of use.
• 	 Cooking surfaces should be cleaned very well after the end of use. Otherwise, dirty layers and hygienic 		
	 problems can occur on the cooking surfaces.
• 	 for yours, and everyones safety, PLEASE remove the plug from the electrical socket when the grill is out of use.
• 	 The device should be located on a flat surface.
• 	 The glass surfaces are fragile, NEVER hit the unit with a hard tool or drop the unit. The glass plates are not 		
	 covered by the warranty.
• 	 The drip tray should be cleaned regularly.

5 . 3 .  C O O K I N G  S A N D W I C H E S

• 	 Flavor Transfer – Ceramic glass is not porous like metal grills and will not absorb or transfer flavoUrs.
• 	 The Contact Grill preheats in just minutes. To preheat the grill, simply set the desired cooking temperature 		
	 and close the top. You will notice the temperature light illuminates, indicating that power is going to the grill. 	
	 Your grill will be preheated and ready to start cooking in about 2 or 3 minutes. When the power light is no longer 	
	 illuminated, the grill is ready to use.
• 	 Sandwiches will usually take between 2 – 5 minutes to heat throughout. The cooking time depends upon the bread 	
	 you use and the ingredients you have chosen for your sandwich. Your Deli supervisor can determine the proper 	
	 times and temperatures.
• 	 Most of your Panini sandwiches will be grilled at temperatures between 250ºC and 280ºC.
•	 Light pressure is all you need when lowering the top grill to assure a perfectly cooked sandwich. Excessive 		
	 pressure will not speed up the cooking process and product quality may be compromised.
•	 To keep your grill clean between sandwiches, simply wipe the grill surfaces with a clean oiled paper towel.
•	 Rapid Preheat – The Glass-Ceramic Contact Grills preheat very quickly. It is not necessary to leave your Contact 	
	 Grill on throughout the service period.
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5 . 4 . 	 C A R RY I N G  A N D  M O V I N G

• 	 UNPLUG the device from the electricAL socket before CARRYING IT.
• 	 NO LIFTING EQUIPMENT IS REQUIRED. IT CAN BE CARRIED BY HAND.
• 	 Do not bump or drop the device while you carry it.
• 	 Please handle the grill carefully in transportation and to prevent any damage do not turn it upside down. The 	
	 unit should be keep dry.

5 . 5 . 	 P O S I T I O N  &  P O W E R
• 	 The underset desk should be parallel with the ground and have adjustable legs when the device is used on it.
• 	 The electricity circuit should be checked by an authorISed person and has to be connected to the circuit 		
	 breaker that is located at least 170 cm in height.
• 	 The electricity circuit should have a leakage current breaker of 30 mA.
• 	 The device should be used with a grounded electricity circuit.

5 . 6. 	 E F F I C I E N C Y  U S E
• 	 Switch off the device when it is out of use.
• 	 Always keep the device clean.
• 	 Please obey the directives written in the user manual.
• 	 At 24 °C, you can have the best performance from the device.
• 	 The device can work between -5 and +40 °C.

6. 	 CLEANING AND MAINTENANCE
6. 1 . 	 C L E A N I N G
• 	 The Contact Grill may be “Quick Cleaned” with the scraper. The residue may be emptied into the drip tray under 	
	 the grill through the opening at the front of the Contact Grill. Be sure to clean the drip tray regularly to avoid 	
	 spills.
• 	 For hard to clean spots use the scraper or the metal scrub pad.
• 	 There are many nonabrasive cleaners specifically made for ceramic cooking tops on the market today. We 	 	
	 suggests using your choice of non-abrasive cleaner at the end of each day or service period to keep your Contact 	
	 Grill in top condition.
• 	 Never use a spray of water or immerse the grill in water. This will damage the electrical components and might 	
	 create a hazardous condition
.

6. 2 . 	 M A I N T E N A N C E
• 	 Before any maintenance, UNPLUG the device from the electricAL socket.
• 	 Worn parts should be replaced BY YOUR AUTHORISED SERVICE PROVIDER.
• 	 We recommend maintenance every 2 months according to frequency OF USE.
• 	 TO BE SERVICED BY A QUALIFIED COMPETANT PERSON ONLY.
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6. 3 . 	 FA U LT S  A N D  FA U LT  S O L U T I O N S
The device is connected to the electricity socket, but it is not working:

	 • 	 Check the main circuit breaker,
	 •  	 Check the electric cable of the device,
	 •  	 Check the thermostat and the on / off switch,
	 •  	 If the problem is still continuous, please call the authoriSed service. Do not struggle by yourself If there is 

any unusual change in the operation of your Contact Grill, turn it off and disconnect the power immediately. Have a 
qualified electrician perform any necessary repairs before using the Contact Grill again. If there are any cracks 
in the ceramic glass top do not use the Contact. The Glass-Ceramic Contact Grill designed to allow the operator to 
place frozen foods directly on the heated grill surface without causing damage.

6. 4 . 	 S E R V I C E  A N D  E X P E R T  P O I N T
To speak to an advisor or to find out more information please contact:
www.ecatering.co.uk, Tel: 0333 358 3678, sales@ecatering.co.uk

BE CAREFUL OF ELECTRICAL CABLES!
Allowing water to THE electrical circuit on the unit.
MUST USE WITH EARTHED SOCKET!
220 - 230 Volt AC 50-60 Hz
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