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BQG 040

Please read all instruction before using the Barbecue

. IMPORTANT SAFEGUARDS

When using electrical appliance, basic safety precautions should be always
followed, including the following:

1. Read all instructions.

2. Do not touch hot surface. The temperature of accessible surfaces maybe
high when the appliance is operating. Use handles or knobs.

3.To protect against electrical hazards. DO NOT immerse this appliance or
its cord set in water or other liquids.

4. Close supervision is necessary when any appliance is used near children.

Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts and before cleaning the appliance.

5. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions, or has been damaged in any manner. Return the
appliance to the nearest authorized service facility for examination, repair,
or adjustment.

6. Use of the accessory attachments not recommended by the appliance
manufacturer may cause hazards.

7. Do not use outdoors.
8.Do not let cord hang over edge of table or counter, or touch hot surfaces.
9. Do not place on or near a hot gas or electric burner, or in a heated oven.

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

17. Do not use appliance for other than intended use.

12. Do not clean with metal scouring pads. Pieces can break off the body
and touch electrical parts, creating a shock hazard.

13. Do not use the appliance in a place accessible to children or where
clothing or curtains can brush against the appliance.

14. SAVE THESE INSTRUCTIONS.



Warning! This appliance must be earthed.

PARTNAME |

1. On/Off switch (with indicator) 4. Bottom plate
2.Handle 5. Pan

3. Grill plate 6. Spatula
( different from different model)




| INITIAL USE

Before you proceed, we need you to pay attention to the following notes:

Make sure that there is sufficient space around the appliance to allow heat
to escape and provide sufficient ventilation.

« Clean the appliance.

Refer to "Cleaning and maintenance”.

* Clean the accessories.

Refer to "Cleaning and maintenance”.

* Place the appliance on a stable and flat surface.

* Insert the mains plug into the wall socket.

- Switch on the appliance with a high temperature.
« Allow the appliance to cool down completely.

Note: If you switch on the appliance for the first time, the appliance may
emit a little smoke and a characteristic smell for a short period. This is
normal operation.

| USE

Switching on and off
« To switch on the appliance, put the on/off switch on the ON side . The on/
off indicator comes on.

« To switch off the appliance, put the on/off switch to the Off side. The on/
off indicator goes off.



HINTSFORUSE |

* Prepare the ingredients.
* Clean the grill plate and the grill stone with a damp cloth.
* Place the appliance on a stable and flat surface.

« Spread a small amount of edible oil onto the grill plate or grill stone using
a soft brush or a piece of kitchen paper. Wait for the oil to soak in. Wipe off
any excess oil.

* Insert the mains plug into the wall socket.
« Switch on the appliance.

- Wait for approximately 20 minutes until the grill plate has reached the
required temperature. Wait for approximately 30 minutes until the grill
stone has reached the required temperature.

> Note: Small pieces will grill or fry better and more quickly than large
pieces.

« Experiment with the required cooking time to achieve the best results.

« After use, switch off the appliance, remove the mains plug from the wall
socket and wait until the appliance has cooled down.

GRILLING .

Grilling is a cooking technique which is used to prepare meat, fish and
other food on a grill plate or a grill stone. Grilling can be easily combined
with racletting.

Before you proceed, we need you to pay attention to the following notes:

Only start preparing food when the heating elements are fully heated.




 RACLETTING

Racletting is a traditional Swiss cooking technique which is based on dishes
prepared with melted cheese and potatoes. The grill plate or the grill stone is used
to keep the potatoes warm and to grill meat, fish and other foods. The pans are
placed under the heating elements to prepare individual portions with melted
cheese and ingredients of choice. Racletting can be easily combined with grilling.

Before you proceed, we need you to pay attention to the following notes:

Only start preparing food when the heating elements are fully heated.

Recipe (4 persons)

Ingredients Quantity
Potatoes 8 (equal size)
Pickled onions 1jar (340 g)
Gherkins 1jar (340 g)
Dried beef (Biindnerfleisch) 2009
Smoked raw ham 2009
Raclette cheese 600 g

Freshly ground pepper according to taste

Do not peel potatoes. Thoroughly scrub the potatoes. Cook the potatoes.

- Cut the potatoes into slices. Put the sliced potatoes onto the grill plate to keep
them warm.

« Put a few potato slices into the pan. Cover the potato slices with a few slices of
raclette cheese.

« Sprinkle some pepper onto the raclette cheese (according to taste).
« Place the pan onto the bottom plate.
« Allow the raclette cheese to melt.

+ Add the pickled onions, the gherkins, the dried beef, and the smoked raw ham.



DEFROSTING |

Before you proceed, we would like you to focus your attention on the following
notes:

Do not use the heating elements of the appliance for defrosting food. If you use
the heating elements for defrosting food, the food is slowly cooked instead of
merely defrosted.

In order to defrost food, put the food on the grill plate. Make sure that the mains
plug is not inserted into the wall socket. Defrosting food on the grill plate is
considerably faster than defrosting food on, for example, a ceramic or plastic dish.

CLEANING AND MAINTENANCE |

- Before you proceed, we need you to pay attention to the following notes:

- Before cleaning or maintenance, remove the mains plug from the wall socket
and wait until the appliance has cooled down.

Do not immerse the appliance in water or any other liquids for cleaning.

- Before you proceed, we would like you to focus your attention on the following
notes:

» Do not use aggressive or abrasive cleaning agents to clean the appliance.
» Do not use sharp objects to clean the appliance.
Do not use sharp objects to clean the accessories.

« It is not recommended to wash the removable parts of the appliance or the
accessories in a dishwasher.

« Regularly check the appliance for possible damage.

« Clean the grill plate and the grill stone after each use:
- Remove any residues with a paper towel.

* Clean the grill plate and the grill stone in soapy water.
 Thoroughly dry the grill plate and the baking plate.

« Clean the bottom plate and the heating elements with a damp cloth.




« Clean the outside of the appliance with a damp cloth.

« Clean the pans and the spatulas in soapy water. Thoroughly dry the pans
and the spatulas.

- Store the appliance in a dry place, out of the reach of children.



Note




Note




Note
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