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SAFETY INSTRUCTIONS

Use, maintenance and product installation guidelines : for
your own safety, please read through all paragraphs of the
instruction manual including the associated Fictograms.
Read these instructions for use carefully before using your
appliance for the first time and keep them to hand for
future reference.

This appliance is designed for indoor domestic household use
only. In case of professional use, inappropriate use or failure
to comply with the instructions, the manufacturer accepts no
responsibility and the quarantee will not apply.

This appliance should not be used outdoors. This appliance is
intended for domestic household use only. It is not intended to
be used in the following applications, and the guarantee will not
apply for:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

eMake sure that the electric power supply is compatible with
the power rating and voltage indicated on the bottom of the
appliance.

o This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.
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Keep the appliance and its cord out of reach of children less than
8 years.

«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 conceming use of the appliance by an
adult responsible for their safety.

Children should be supervised to ensure that they do not play
with the appliance and do not use as a toy.

Never leave the appliance unattended when in use.

oFor your safety, this product conforms to all applicable standards
and regulations (Low Voltage Directive, Electromagnetic
Compatibility, Food Compliant Materials, Environment, ....

«This appliance is designed to function on AC current only. Before
using it for the first time, check that your mains supply voltage
matches that indicated on the appliance data plate.

»Any connection error will invalidate your guarantee.

eAlways plug the appliance into a socket outlet with an earth
connection.

Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked
by an Approved Service Centre.

eRemove all packaging materials, stickers and accessories from
inside and outside of the appliance.

eUnwind the power cord fully before use.

Do not use an extension lead. If you accept liability for doing so,
only use an extension lead which is in good condition, has a plug
with an earth connection and is suited to the power rating of the
appliance.

o[f the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similary qualified persons in

3



order to avoid a hazard.

«This appliance is not intended to be operated by means of an
external timer or separate remote control system.

Never immerse the appliance or its power cord in water or any
other liquid.

eNever leave the appliance unattended whilst connected to
the power supply, even if for a few moments, especially where
children are present.

Do not let the power cord hang where children may reach it.

o Take all necessary precautions to prevent anyone tripping over
an extension cord.

oSwitch off and disconnect the appliance from the power supply
when notin use.

Never disconnect the plug by pulling on the power cord.

Do not use your appliance if it does not operate correctly, if it
has been damaged or if the power cord or plug is damaged. To
maintain safety, these parts must be replaced by an Approved
Service Centre.

*Any intervention other than normal cleaning and maintenance
by the customer must be performed by an Approved Service
Centre.

o A\ Accessible surface temperatures can be high when the
appliance is operating. Never touch these surfaces, always use
the handles.

Never move the appliance aslong as it is hot.

eAllow the appliance to cool down completely before you clean
and store it.

eThe power cord must never be close to or in contact with hot
parts of the appliance, close to a source of heat or resting on
sharp edges.

eNever place the appliance close to a wall or below a wall
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cupboard.

Never place the appliance below or close to easily inflammable
ot?ects (e.g. curtains, etc.).

o[f parts of the appliance should catch fire, never try to extinguish
flames with water. Disconnect the appliance and smother the
flames with a damp cloth.

Do not consume foodstuff that comes into contact with the
parts marked with logo X.

WARNING: Do not heat or pre-heat without
the 2 cooking plates inside the grill.

Thank you for buying this Tefal appliance.
Our company has an ongoing policy of research and development and may modify these
products without prior notice.

Do

e Read the instructions carefully, common to different models depending on the
accessories supplied with your appliance, and keep them within reach.
o If an accident occurs, rinse the burn immediately with cold water and call a doctor if
necessary.
e Cooking fumes may be dangerous for animals which have a particularly sensitive
respiratory system, such as birds. We advise bird owners to keep them away from the
cooking area.
e Place the appliance on a heat resistant work surface out of the reach of children.
e Position the power cord carefully to be free of working areas, whether an extension is
used or not.
e Ensure that the plates are stable, well positioned and correctly clipped to the appliance.
Only use the cooking plates provided with the appliance or bought from an Approved
Service Centre.
 To prevent damage to the cooking plates, only use them on the appliance for which they
were designed (e.g., do not place in an oven, on the gas ring or electric hot-plate, etc.).
« To avoid damaging the cooking plates, always use plastic or wooden utensils.
« Before first use, wash the cooking plate(s) (follow paragraph 5), pour a little cooking oil
onto the cooking plate(s) and wipe with a soft cloth or paper kitchen towel.
o Always use on a flat, stable, heat-resistant work surface away from water splashes and
other sources of heat.
e Only use parts or accessories provided with the appliance or bought from an Approved
Service Centre. Do not use them for other appliances or intention.
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Do not

» Never touch the hot surfaces of the appliance.

« Never leave the appliance unattended when plugged in or in use.

» Never place the appliance directly on a fragile surface (glass table, tablecloth, varnished
furniture, etc.) or on a soft surface such as a tea-towel.

« To prevent the appliance from overheating, do not place it in a corner or against a wall.
o Never place the appliance under a cupboard attached to a wall or a shelf or next to
inflammable materials such as blinds, curtains or wall hangings.

« Do not move the appliance when in use: switch off, unplug and allow to cool completely
(about 1 hour) before doing so.

« To avoid spoiling your product, do not use flambé recipes in connection with it at any
time.

« Do not place cooking utensils on the cooking surfaces of the appliance.

« Do not use aluminium foil or other objects between the plate or the grill and the food
being cooked.

« Do not place the hot plates under water or on a fragile surface.

« Do not carry the appliance by the handle.

« Do not cook food in foil parcels or line the cooking plates with foil.

* Do not remove the drip tray during cooking.

o If the drip tray becomes full when cooking: let the appliance cool down before emptying.
» Never cut food directly on the cooking plates.

* Do not use metal scourers or abrasive plastic scourers on the non-stick coated cooking
plates to avoid them being damaged.

Tips/information

Thank you for buying the Grill.

« On first use, there may be a slight odour and a little smoke during the first few minutes.
This is normal and will quickly disappear.

e The cooking plates should never be handled hot. Leave to cool for at least 1 hour in the
position used for cooking.

e The heating coils should not be cleaned. If they are really dirty, wait until they have
cooled down completely and wipe them with a dry cloth.

Environment protection first!
® Your appliance contains valuable materials which can be recovered or

— recycled.
2 Leaveitat alocal civic waste collection point.






Description

Manual mode “4 temperature settings”

A Control panel Ad See specific manual quick start guide. C Handle
A1 On/off button A5 OKbutton D Cooking plates
A2 Frozen food mode A6 Cooking level indicator E Drip tray
A3 Cooking programs B  Body F  Power cord
Guide of LED colours
preheating cooking starts
LI
K 7
3
PURPLE FLASHING SOLID PURPLE BLUE GREEN
Wait. End of preheating Starting of cooking.  During the start of the cooking
Waiting for food. cycle, a beep will sound to
alert the user that the “Rare”
cooking programs is getting
ready to begin.
. keep warm
cooking - ready to eat “30’ approximately”
I I I
%
/¥
YELLOW ORANGE RED FLASHING
“Rare” cooking. “Medium” cooking. “Well done cooklng. End of cooking for “Well done”.
4 7
F
SOLID GREEN WHITE FLASHING
Manual function selected or Refer to “Trouble shooting quide”.
automatically activated, refer to Contact customer services

“Trouble shooting guide p. 16".
Guide of automatic cooking programs

Manual mode:

8 Burger &) Bacon 5 Traditional grill for manual
> POfL]:ltR/: ll)Dreast orthigh @) Fish: salmon fillet operation with 4 different
(Rodt e tOne) temperature settings
ed mea . .

(e (off the bone) &3 Sausage (from 110°Cto 275°C)



1 Setting

=1

1 Remove dll packaging materials, stickers
and accessories from the inside and the
outside of the appliance. The colour
sticker on the cooking level indicator can
be changed, according to the language.
You can replace it with the one on the
inside of the packaging.

2 Before using for the first time, thoroughly
clean the plates with warm water and
a alittle washing up liquid, rinse and dry
thoroughly.

3-4 Position the removable drip tray at the
front of the appliance.

5 For best results you may wipe the
cooking plates using a paper towel
dipped in a little cooking oil, to improve
the non-stick release.

NB: Ensure that the bottom cooking plate
and the upper cooking plate are correctly
positioned in the product before the pre-
heating phase begins.

6 Remove any surplus oil using a clean
kitchen paper towel.

7 Connect the appliance to a mains outlet.
(note the cord should be fully unwound).

8 Press the On/Off button.



9 If the food that you wish to cook is fro-
zen, press the “frozen food” button.

10 Select the appropriate cooking mode
according to what type of food you wish
to cook.

9 10

6 automatic cooking programs and a manual mode with 4 different temperature settings

Select this cooking program if you want to cook

Select this cooking program if you want to cook red

S burgers. & meat: steak (without the bone).

) Select this cooking program if you want to cook o Select this cooking program if you want
poultry (off the bone): thigh, breast, escalope. to cook fish: salmon steak.

= Select this cooking program if you want If you select Manual mode the indicator light is
to cook bacon”. green and you have manual control of the cooking
Select this cooking program if you want g time. 4 different temperature settings are available

= to cook sausage. for this manual mode (green, yellow, orange and

red).
See specific manual quick start quide.

“For bacon less than 4 mm thickness, after preheating the grill and closing the lid, press OK to ensure the appliance recognises the food and
that the cooking cycle starts.

If you are uncertain about what cooking mode to use for other foods because it is not
listed above, please refer to the “Cooking table for out of program food” page 15.

11 Press the “OK” button: the appliance
starts pre-heating and the cooking level
indicator flashes purple.

NB: If you have selected the wrong
program, return to stage 8.

12 Wait for 4-7 minutes.
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13 An audible tone is heard and the
cooking level indicator stops flashing
purple and the pre-heating mode
is complete.

NB: At the end of pre-heating, if the
appliance remains closed, the safety
system will turn off the appliance.



3 Cooking

e @

rare medium  well-

18

14-15 After pre-heating, the appliance is
ready for use.
Open the grill fully and place the food on
the cooking plate.
NOTE: if the appliance remains open
for too long, the safety system will turn
off the appliance automatically.

16-17 The appliance automatically
adjusts the cooking cycle (time and
temperature) according to the food
thickness and quantity.

Close the appliance to start the cooking
cycle. The cooking level indicator turns
blue and then becomes green to
indicate the cooking is in progress (for
the best results do not open or move
your food during the cooking process).
During the cooking progress, there is a
beep at each stage of cooking to warn
the user that a cooking level (eg rare/
yellow) has been reached.

Note for very thin pieces of food: dose
the appliance, the button "OK” will flash
and the indicator will stay “fixed purple”,
press "OK” to ensure the appliance
recognizes the food and that the cooking
cydle starts.

18 According to the degree of cooking,
the indicator light changes colour. When
the indicator light is yellow with a beep,
your food is rare, when the indicator
light is orange with a beep, your food is
medium and when the indicator light is
red, your food is well done.

NB: if you like your meat very rare,
remove the meat when the cooking
level indicator turns green.

Please note, especially on meat, it
is normal that cooking results vary
depending on type, quality and origin of
food.
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3 Cooking

12

19-20 When the colour corresponding
to your choice of cooking level appears,
open the appliance fully and remove
your food.

21 Close the appliance. The control panel
will light up and set itself to ‘choice of
program mode.

NB: the safety system will turn the
appliance off automatically if no
program selection is made.

Cooking more food
If you want to cook a second batch of
food, please pre-heat the appliance
again (see section 2. “Pre-heating”,
starting from point 9) even if you want
to cook the same type of food.

How to cook another batch of food:

After finishing your first batch of food:

1. Make sure the appliance is closed
with no food inside.

2. Select the appropriate cooking
mode/program (this step is necessary
even if you decide to pick the same
cooking mode than for the previous
batch of food).

3. Press the “OK” button: the appliance
starts pre-heating. The pre-heating
is symbolized by the cooking level
indicator that flashes purple.

4. The pre-heating is complete when
an audible beep is heard and the
cooking level indicator stops flashing
purple.

5. After the pre-heating, the appliance
is ready for use. Open the grill and
place the food inside the appliance.

Important:
Please note that for any new batch
of food, the pre-heating phase is
mandatory.



4 Comments

Remember to always have the grill
dosed and no food inside in order for the
pre-heating to effectively function.
Then wait for the pre-heating to be
complete before opening the grill
and place the food inside.
N.B.: if the new pre-heating cycle is
carried out immediately after the end
of the preceding cycle, the pre-heating
time will be reduced.

22-23-24
If you want to cook food to different
personal tastes, open the grill and
remove the food when it has reached
the desired level and then dlose the grill
and continue cooking the other food.
The program will continue its cooking
cycle until it reaches the ‘well done’ level.

25 Keep warm function
When the cooking process has ended
the appliance will automatically go on
the keep warm setting and the cooking
level indicator will automatically go
red and an audible tone will sound
every 20 seconds. If food is left on the
grill it will continue to cook, while the
cooking plates are cooling. You can stop
the audible tone by pressing the “OK”
button.
NB: the safety system will turn the
appliance off automatically after
30min.
Second cooking
If you want to cook more food, please
refer to section 21.
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5 Cleaning and maintenance

fEE==me)
—

26 Press the on/off button to turn off the
appliance.

27 Unplug the grill from the mains outlet.

28 Allow to cool for at least 2 hours.
To avoid accidental burns, allow grill to
cool thoroughly before cleaning.
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6 Cleaning

29 Before cleaning, unlock and remove the
plates to avoid damaging the cooking
surface. The drip tray and the cooking
plates are dishwasher safe.

30 The appliance and its cord cannot be
placed in the dishwasher. The heating
elements, visible and accessible parts,
should not be cleaned after removing
the plates. If they are very dirty, wait until
the appliance has completely cooled
down and clean them with a dry cloth.
If you do not want to clean them in a
dishwasher, you can use warm water
and a little washing-up liquid to clean
the cooking plates, then rinse thoroughly
to remove any residue. Dry thoroughly
using a paper towel.

31-32 Do not use metallic scouring pads,
steel wool or any abrasive cleaners to
clean any part of your grill, only use
nylon or non-metallic cleaning pads.

Empty the drip tray and wash in warm
water and a little washing-up liquid, dry
thoroughly using a paper towel.

33 To clean the grill cover, wipe with a
warm, damp sponge and dry with a soft,
dry doth.

34 Do not immerse the body of the grillin
water or any other liquid.

35 Always make sure the grill is dlean and
dry before storing.

36 Any other servicing should be
performed by an authorised service
agent.
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Troubleshooting guide
Problem Cause Solution
Button [ lit e Switching on the|e 2possible options:

+ O Solid green indicator light
+ Button [&] flashing

appliance or starting
an automatic cooking
cycle with food between
plates and without
preheating(manual
mode is automatically
activated).

- Choose the temperature setting by
pressing the @) button and then
press OK. Allow to cook, but you
must monitor the cooking (manual
mode).

- stop the appliance, remove the
food, close the appliance properly,
re-program the appliance and wait
until end of preheating.

The appliance stops during the cycle of
pre-heating or cooking.

o The appliance has been
kept open for too long
while cooking.

The appliance has been
idle too long after the
end of pre-heating or
keep warm.

.

Unplug the appliance from the mains
outlet and leave for 2-3 mins., restart
the process. The next time you use the
appliance, make sure you open and
close it quick for best cooking results. If
the problem occurs again contact your
local Tefal customer service.

O Flashing white indicator light.
+ [©@/®/®/® button flashing
+ sequential beeps

The appliance no longer beeps.

Appliance failure.
Appliance stored or
used in a room that is
too cold.

Unplug and then plug in your appliance
again and immediately restart a preheat
cycle. If the problem persists, contact
Tefal Customer Service.

After the preheating, I have put my food
on the grill but the indicator stays on
PURPLE @ and the cooking cycle does
not start.

« Your food is thicker than
1.5 inches.

Food must not be thicker than
1.5inches.

 You have not completely
opened the grill to place
the food.

Completely open the grill then close it.

Not sensing the food.
The food thickness too
thin, "OK" is flashing.

Confirm the start of the cooking by
pressing the [&@] button.

The appliance turns itself to manual mode
with flashing red.

o Preheating time not
completely done.

Allow to cook, but you must monitor the
cooking (manual mode).

Or

Stop the appliance, remove the food,
close the appliance properly, re-program
the appliance and wait until end of
preheating.

Flashing O white
+ (@ button flashing
+ Continuous beep

* Appliance failure

Unplug the product and contact Tefal
customer service.

Tip, especially for meat: the cooking results on the preset programs may vary depending on origin, cut and quality of
the food being cooked, the programs have been set and tested for good quality food.
Similarly, the thickness of the meat has to be taken into account during cooking; you cannot cook food that is thicker

than 4 cm.
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Cooking Guide (automatic programs)

Dedicated program Cooking Ie% colour indicator ‘

&5| Red meat Rare Medium Well-done
€/ Burger Rare Medium Well-done
&) Bacon Lightly cooked Well-done Crispy

@A/ Fish Lightly cooked Medium Well-done
&) Chicken* Fully cooked
&3 Sausage® Fully cooked

* Chicken and sausages must only be cooked at well-done level.

Tips: if you like your meat blue rare, you can use@

Cooking Guide (including Manual Mode)

ok Cooking level
ooking
FOOd Progl'(]m @ @ ‘
rare  medium well-done
Meat & Poultry |Pork fillet (boneless), pork belly Q
=

Lamb (boneless) @

Frozen chicken nuggets * = L

Gammon steak Q

Marinated chicken breast (S L J
Fish Whole trout o

Shelled prawns Q

King prawns (with and without shells on) & Q

Tuna steak O
Manual mode |Grilled vegetables and fruits, Toasted
See specific manual quick | Sandwiches, panini... g 4 different temperature settings
start guide (need to be of same cut and thickness)

For frozen food, press (3§ before selecting your program.
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TEFAL/T-FAL INTERNATIONAL GUARANTEE

Date of purchase: . ........................ /Date dachat / Fecha de compra / Data da compra / Data d'acquisto / Kaufdatum / Aankoopdatum / Kebsdato / Inkpsdatum /
<jopsdato / Ostopiivii / Data zakupu / Data vinzarii / Isigijimo data/ Ostukuupiiev / Datum nakupa / Sorozatszim / Ditum nikupu / Pirkuma datums / Datum Kupovine / Datum kupnje
Jata cumpirrii / Datum nikupu / Tarikh pembelian / Tanggal pembelian / Ngay mua hang / Satn alma tarihi / Jlara npozaxn / Jlata na sakynysane / [laryn 1a kynysaise / Catbuiran
wepsimi / Hugpopnvia ayopag /dw&wnph opp /uiide / BEE B# /A B/ QXY s &5 /el &

PrOAUEt Feference: ..o oovvsosos . Référence du produit/ Referencia del producto / Nome do produto / Tipo de prodotio / Typnummer des Gerites

an het apparaat / / / Tuotenumero / referencia produktu / Model / Gaminio numeris / Toote viitenumber / Tip aparata
Visiirlis kelte / Typ vyrobku / Produkta atsauces numurs / Model proizvoda / Oznaka proizvoda / Cod produs / Produk rujukan / Referensi produk / Ma sin phimy/ Uriin kodu / Mozens
Mores / Mozen 1a ypesa / Mogeni / Kodikog mpotoveog / Unybiy / jusiniost /75 SIS /B R ES/H| B Y/ Jsane JolS g 50/ JolSll il g 50

Retailer name & address: .............eouues coeeesiinenneossnnn ../ Nomet adresse du vendeur / Nombre y direccion del minorista / Nome e enderego do revendedor
Nome e indifzzo del negozzio,/ Name nd Ansehrift des Hindlers / Naam on adres van de deler / Forhandler avn & adresse  Aterforsiljarens namn och adress / Forhandler navn o
adresse / Jilleenmyyjin nimi ja osoite / nazwa i adres sprzedawey / Numele si adresa vinzatorului / Parduotuvés pavadinimas ir adresas / Miija kauplus ja aadress / Naziv in naslov
usszim / Nizov a adresa predajcu / Veikala nosaukums un adrese / Naziv i adresa maloprodaje / Naziv i adresa prodavea / Naziv i adresa prodajnog mjesta / Nume i adresd
vinziitor / Nézev a adresa prodejee / Nama dan alamat peruncit / Nama Toko Penjual dan alamat / Tén v dia chi cira hing bén/ Satict firmanin adi ve adresi / Hassanne n axpec npoaasia /
a3 atpeca poLaBu  Tuproscr oGt  Hasis 19 A TOTABHHLAT / CATYLIMHIK 3Tt e Mekexal / ERovoui o Be6uvon Kosaoripioros / {uuunnih

U hwught / aunitag e /B WFERT A AEFT/A 0N O ST F A hash 023 a2 fli / il sie 450 gl pud

Distributor stamp . .../ Cachet distributeur /Sello del distribuidor / Carimbo do revendedor / Timbro del negozzio / Hindlerstempel / Stempel van de
iealr / Forhandier stemmpel / Aterforséljacens stémpel / Forhandler stemmpel / Jlloeauayyjin eima / picczgt spreedawey / Stampila vinzitorulud / Antspaudas / Tempel/ Zig trgovine / lad
neve, cime/ Razitko predajeu / Zimogs / Pecat maloprodaje! Pecat prodavea / Pegat prodajnog miesta / Stampila vinzitorului/ Razitko prodejce/ Cap peruncit / Cap dari Toko Penjual /
i g béin déng déw Sate Firmann Kasesi / esars nposasa / Tlesarka spoxasist / Tesat i ruproseiaus oGt/ Hewar ua npozasuuuata / Caryusinuin iopi/ 20payida

/ 1 Yihpp iusaaihy/fuitde / DR RJQI/ st oa s sen / & adl s pis
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