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1. 	 INTRODUCTION
Thank you for purchasing a Contender Electric Salamander. The GSE002 is a professional commercial salamander 
grill made with high-quality stainless steel and heating elements. Featuring adjustable thermostat control and 
robust construction, this unit is ideal for professional kitchens, restaurants, and catering operations.

IMPORTANT Always read all instructions before operating this appliance. Keep this 
manual near the device and easily accessible for future reference.

2.	 TECHNICAL SPECIFICATIONS
Model MXP013

Voltage/Frequency ~240V, 50Hz

Power 2kW (2000W)

Dimensions 620mm (W) × 460mm (D) × 300mm (H)

Net Weight 10.3kg

Temperature Range: 50°C - 300°C (adjustable thermostat)

K E Y  F E AT U R E S
• 	 High-quality stainless steel construction
• 	 Powerful 2kW heating element
• 	 Adjustable thermostat (50-300°C)
• 	 Adjustable food rack and drip tray
• 	 Compact design: 620×460×300mm
• 	 Suitable for fresh and frozen foods

Note: Always check the rating plate on your specific unit for accurate power ratings and specifications.

3.	 SAFETY INFORMATION
This is a commercial appliance that must be operated by trained personnel only. Read all safety warnings carefully.

3 . 1 . 	 C r i t i c a l S a f e t y  Wa r n i n g s
•	 Do NOT touch the machine body or any hot surfaces during or immediately after operation - risk of severe burns
•	 Do NOT spray water directly on the unit or immerse in water - electric shock hazard
•	 Do NOT place flammable or explosive materials near the salamander
•	 Do NOT operate with damaged power cord or plug
•	 Do NOT attempt repairs unless you are a qualified technician
•	 Turn off and unplug before any maintenance or cleaning
•	 Do NOT move or tilt the unit while in operation
•	 Keep children away from the appliance at all times
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4.	 OPERATION INSTRUCTIONS
4 . 1 . 	 B e fo r e  F i r s t  U s e

3 . 2 .  	 I n s ta l l at i o n  R e q u i r e m e n t s

•	 Installation must be performed by qualified electricians
•	 Place on a stable, level, heat-resistant surface
•	 Keep away from flammable materials
•	 Ensure adequate ventilation
•	 Operating temperature: 0°C to 35°C, humidity below 85%
•	 Install with easy access to power connection
•	 Use appropriate electrical protection (circuit breaker with proper rating)
•	 Ensure power supply matches specifications (240V±10%)
•	 Ground connection is mandatory

• 	 Check all specifications and installation carefully
• 	 Verify power supply matches rating plate
• 	 Clean food rack and drip tray thoroughly
• 	 Check that unit is level and stable

4 . 2 . 	 O p e r at i n g  t h e  S a l a m a n d e r
1. 	 Connect to power supply
2. 	 Position food rack at appropriate height for food being cooked
3. 	 Turn thermostat clockwise to desired temperature (50-300°C)
4. 	 Green indicator light will illuminate when heating element is active
5. 	 Allow unit to preheat to desired temperature
6. 	 Place food on rack using appropriate utensils
7. 	 Monitor cooking progress - never leave unattended
8. 	 When indicator light turns off, unit has reached set temperature
9. 	 Thermostat will cycle on/off to maintain constant temperature
10. 	 Use oven mitts when handling food or adjusting rack
11. 	 After cooking, turn thermostat to 0 position
12. 	 Turn off power switch and unplug

WARNING Always use oven mitts. Do NOT touch hot surfaces.
Risk of severe burns.
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5.	 MAINTENANCE & CARE
5 . 1 . 	 D a i ly  C l e a n i n g
• 	 Turn off and unplug the unit
• 	 Allow to cool completely before cleaning
• 	 Remove food rack and drip tray
• 	 Clean rack and tray with warm soapy water, rinse and dry
• 	 Wipe interior and exterior with damp cloth
• 	 Do NOT use abrasive cleaners or steel wool
• 	 Dry thoroughly with clean cloth
• 	 Do NOT spray water directly on unit

5 . 2 . 	 R e g u l a r  M a i n t e n a n c e
• 	 Clean interior thoroughly once per week
• 	 Check power cord for damage monthly
• 	 Inspect heating elements for cleanliness
• 	 Verify thermostat operation regularly
• 	 Have unit inspected by qualified technician annually

PROBLEM POSSIBLE CAUSE SOLUTION

Unit does not heat Fuse blown or power cord loose Check fuse and replace if needed. Tighten 
power connections.

Indicator light on but no 
temperature control Thermostat faulty Replace thermostat - contact service.

Indicator light not working Bulb loose or burnt out Tighten or replace indicator bulb.

Unit overheating Thermostat malfunction Turn off immediately. Contact qualified 
technician.

If you experience problems with your GRILL, check the following before contacting service:

6.	 TROUBLESHOOTING

If problems persist, turn off and unplug immediately. Contact qualified service personnel.
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7.	 WARRANTY TERMS
7. 1 .  	 C o v e r a g E
 
24-month limited parts warranty against manufacturing defects from date of purchase.

7. 2 . 	 Va l i d  C o n d i t i o n s
• 	 Operated as per manual instructions
• 	 Installed by qualified electrician
• 	 Rating plate intact
• 	 Proof of purchase provided

7. 3 . 	 E xc l u s i o n S
The warranty does not cover:

• 	 DMisuse or improper installation
• 	 UnauthoriSed repairs
• 	 Normal wear and tear
• 	 Water damage from improper cleaning
• 	 Use beyond rated specifications

7. 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1. 	 Stop using the appliance immediately and unplug from power supply
2. 	 Do not attempt self-repair as this will void the warranty
3. 	 Contact your authoriSed distributor or service provider
4. 	 Provide proof of purchase and the model number (MXP013)
5. 	 Describe the problem and any troubleshooting steps already taken
6. 	 Follow guidance from the authoriSed service representative
7. 	 Only use replacement parts supplied or approved by the manufacturer

U s e  o n l y  a s  i n t e n d e d .  O p e r a t e  s a f e l y .  M a i n t a i n  r e g u l a r l y .

SAVE THIS USER MANUAL FOR FUTURE REFERENCE
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G S E 0 0 2   •   C O N T E N D E R  6 0 0 m m  W i d e  E l e c t r i c  S a l a m a n d e r  G r i l l

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


