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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 orinstruction concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user maintenance shall not be made
by children without supervision.

Please read these Safety Instructions carefully before use and keep them for future reference.

These Safety Instructions must be followed to prevent potential fire, electric shock or personal injury.

% Symbols &Indications

Indicates a potential hazardous situation which,
if not avoided, could result in death or serious injury.

Indicates a situation which has a probability of
injury or property damage.

Indicates that certain metal areas of the product should
not be touched as they are at an extremely high temperature.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agentor similarly qualified
persons in order to avoid a hazard.

caution, hot surface




Appliances are not intended to be operated by means of an external timer or separate
remote-control system.

This appliance is for household only.

It should not be used for unauthorized purposes at a commercial/business site.
* Make sure to unplug the product in case of emergency such as earthquake or fire.




SafetyWarning

Warning Prohibition

Plug into an outlet of 220V-240V / 10A or higher.
De not plug multiple devices into a single outlet.

|
l = Plugging multiple devices into a single outlet may
cause a fire.
= Make sure to use an extension cable rated 10A or
higher.

Do not disassemble or modify the product.

* It may cause fire, electric shock or injury.
* It may damage the product.

Do not use a damaged power cable or plug.
Contact our service representative for assistance.

* It may cause electric shock or fire.
+ Make sure to contact an authorized service provider,

Do no spray water or put into the sink to wash.

* It may cause electric shock or fire.
+ It may damage the product.

Do net touch the main body,
grill or the inside oil tray other
than the grill handle as they are extremely hot.

* It may cause a burn.
* Do not wash the product while it is hot.

g/ Do not touch a power plug or cutlet with

wet hands.

+ It may cause electric shock.

Remove any unwanted materials from
the plug using a clean, dry cloth.

* Otherwise, it may cause electric shock or fire.

Do not pull the plug by the cord or bend,
or tie using excessive force.

* It may damage the cord or cause fire.
= It may cause short drreuit or electric shock.

Do not move the product during operation.

* It may cause burning or fire due to hot surface or
oil splatter.

', Do not put your hands into the product
during operation as it is extremely hol.

* It may cause a burn.




SafetyWarning

Warning

Keep the product out of reach of children.

= It may cause a burn.
= It may cause electric shock.

Do not place the productin direct sunlight or
near a heater, gas stove or volatile substances.

+ It may cause deformation or discoloration of the
product.
+ It may cause electric leakage, shock or fire.

Do not operate the product unnecessarily
without any contents.

* It may cause deformation/discoloration or damage
1o the product.

Do not place canned/bottled food or
volatile fuelmetallic substance near the product.

* It may burst and cause a burn.

Do not place any objects that are vulnerable to
heat or inflammable objects near the product.

* It may damage such objects as curtain, plastic,
vinyl and glasses or cause fire or ignition

+ Do not block the top of the product where the
heat is discharged due to natural convection.

Store the product with the timer off and
unplugged while not in use.

- It may cause fire or ignition, or generate heat.

Do not clean the product using volatile
substances e.g. thinner.

= It may cause deformation or discoloration of the

Do naot operate the praducts with the top on
under any circumstances.

« It may overheat and cause fire.
= The top may ignite and cause fire or burn.

Do not place the product on an unstable surface
or place any seat cushion, towel, electric mat or
floor mat underneath.

= It may cause fire.

Do not use the product near the wall or fumiture.
Make sure the upper side is fully open.

* It may cause discoloration/deformation or
damage to the wall or fumniture.
= It may cause fire.




SafetyWarning

Warning

Attach the oil tray and reflector in the designated
place before use.

+ Otherwise, hot oil may leak and cause burn or fire.

Make sure that the power cable or
plug is not damaged by a pet.

- Damaged cable may cause electric shock or fire.

Do not use the product for any purposes
other than cocking food.

* It may damage the product or cause accident.

Prevent the power cable from being
damaged by heavy or sharp objects.

= Damaged cable may cause electric shock or fire.

Safety Precautions

Caution

Remove all the packages in and around the
products and parts before use.

* |t may cause fire.

Remove any water using a dry towel before
storage. Do not store the product in a place
that is humid or moist.

* |t may cause corrosion or malfunction.

Do not use it on a sloping or uneven surface.

= It may damage the product or cause burn.

When setting the timer to 5 minutes,
tum it to 10 minutes first and then back to 5 minutes.
If the timer stops, use the same way to set the timer.

* It may owverheat or bumn the food.




Caution

When cleaning or assembling/disassembling the
product, make sure to wear rubber gloves or
protective gear to protect your hands from
sharp parts.

« It may cause injury.

™ Do not use plastic wrapper and
-3 aluminum/paper foil.

* It may cause fire.

Ly S g

Do not use the grill with open flame.

* It may cause deformation or damage to the grill.

The heater may produce smoke or smell when
used for the first ime use as certain substances
or dust on the heater bum.

Make sure to preheat for 5 minutes to avoid this.
* It may produce smoke when cocking a certain

It may consume a large amount of electricity
when using for an extended period of time.

YA

Check the oil tray and the content of moisture
occasionally while in use.

= It may cause burn.

Do not look inside the product from above as
oil may overheat and splatter creating flame.

= It may cause burn or fire.

Do not scratch the product with a sharp or
abrasive object.

* It may damage the product or reduce the life.

Wash the grill, reflector before
using the product for the first time.

The grill and reflector are

made from stainless steel and may become
stained when exposed to heat due to the

nature of the material. This is normal and causes
no problem in use.




Names of Parts

Reflector Reflector
Main Body ?
Grill Handle

Multipurpose Grill (Insert)

Oil Tray Cover

Qil Tray
Multipurpose Grill (Base)

Main Body  Multipurpose Grill Qil Tray User Guide Reflector 2pcs



Make sure that the timer is switched off and the power cable is unplugged
when assembling or disassembling the product

© Ensure that the main body has completely cooled down.
© Remove all the packages when assembling the product for the first time.

Assemble Reflector

* |nsert the Reflector embossed with "TOP2,
to the back of the Grill Guide's spring part by inclining slightly.

* Make sure that the "TOP2, faces upward.

* Mount it on each side.

* Make sure that the Oil Tray is equipped with the Qil Tray Cover.
* Push the Qil Tray all the way down to the bottom.




Make sure that the timer is switched off and the power cable is unplugged
when assembling or disassembling the product.

©Ensure that the main body has completely cooled down.

Disassemble Reflector

* Pull up the Reflector embossed with "TOP2, one
by one to remove them

* Make sure to cool it down before removing.

Disassemble Qil Tray

* Remove the Qil Tray from the bottom of the grill.

* Be careful not to spill any oil.




The heater may produce smoke and smell when used for the first time

use as certain substances or dust on the heater burn. Make sure to preheat

for 5 minutes to avoid this. It also produces smoke when food from the previous
use remains when preheating. It will go away after a couple of minutes.

Check whether the main body is assembled correctly.

* Make sure that the Grill Guide, Reflector, Heater Guard and Qil Tray are securely placed.

* Check that the Qil Tray has the Qil Tray Cover.

Plug the power cable to the outlet.

Set the timer to 3-5 minutes to preheat.

% When setting the timer to 5 minutes,
turn it to 10 minutes first and then back to 5 minutes.

% You may skip preheating. In this case,
add 3 minutes to the total cooking time.

Caution

* It is normal for the heater to make a "crackle" noise as it expands and contracts due to heat.

= If the timer does not make a ticking sound with the " LED Indicator 5 turned on,
set the timer to 10 minutes first and try again.




Place food items in the Multipurpose Grill.

* Place the base part of the Multipurpose Grill on a chopping board,
tray or plate.

. Place food items on the base part of the Multipurpose Girill.

. Place the insert part of the Multipurpose Grill into the
base according to the size of the food item.

» Place the Multipurpose Grill between the springs of the
Grill Guide by holding each handle of the grill.

* Set the timer.

* You can check the food by taking out the Multipurpose Grill halfway.

* Please note that food item may fall into the Multipurpose Grill.

* To stop the heater, turn the timer to the starting position.

Caution

* Check the time for each type of food item as it varies depending on its size and operating environment.
* Check the Oil Tray when cooking food items with a large amount of fat.
= When putting in or taking out the Multipurpose Grill from the main body.

= Small food items may fall between the Multipurpose Grill.

Take out the Multipurpose Grill.

% Food items may be cooked differently depending on the area.

* Once cooked, take out the Multipurpose Grill by the handle. Do not touch any other areas as it is extremely hot.
* Place the Multipurpose Gill on a chopping board, tray or dish where it is not affected by heat.

* Unplug the power cable after use.

Caution

* Do not touch the main body until it cools down completely.
* Do not place the Dust Cover on the main body until it cools down completely.
* If you use the grill for an extended period of time, the Qil Tray may be deformed.

* Be careful when taking out the grill after cooking food items with a large amount of fat such as pork belly.




commended Cooking Times & Tips

The following cooking times apply when preheating for 3 minutes.
Add 2-3 minutes, if you skip preheating.

When cooking frozen meat or fish, add 3-5 minutes.

Size/ Time

Thickness (approx.) Time (approx.)

Ingredient

Sirloin Steak approx. 2.5cm 10 ~ 12 mins For medium cooked.

LA-style
Spice Ribs
Four Belly normal size 8 ~ 9 mins Score the meat to make it more delicious.

normal size 7 ~ 8 mins

Pork Belly approx. 4cm 22 ~ 23 mins Score the meat to reduce the cooking time.
Pork Ribs normal size 11 ~ 12 mins

Chicken

Drumstick

normal size 18 ~ 20 mins

Chicken
Seasoned normal size

Chicken Ribs (without bones)

9 ~ 10 mins Make chicken thinner to ensure that seasoning is not overcooked.

Raw Duck normal size 9 ~ 10 mins

Smoked Duck normal size 7 ~ 8 mins

medium to

Mackerel _ 13 ~ 15 mins
large size

Separate the head and body and cook for extra 3-5 minutes
Shrimp medium size 10 ~ 12 mins : 3
to make it crunchier.

Salmon Steak normal size 15 ~ 17 mins

approx. 4cm . o ) .
Sweet Potato < 25 ~ 27 mins Slice it in half if too big.
in diameter

Vegetable Chestnut 15 ~ 17 mins Score before cooking it.

approx. 3cm

Potato . 23 ~ 25 mins Slice it half if too big.
in diameter

Bread 2 mins

Bread
Bagel 1 mins 30 secs

Semi-dried Squid | normal size 3 mins If the squid is too thin, it may fall through the grill.

Snack
Grilled Rice Cake | normal size 5 ~ 6 mins

Processed Sausage 4 mins Score the sausage to make it more delicious.

Food Ham approx. 0.5cm 3 mins

Frozen Pork Cutlet 9 ~ 10 mins Add some olive oil to make it more delicious.

Chicken Wing 7 ~ 8 mins

Chicken Nugget 7 ~ 8 mins

Ezeeifaod Kimmalyi 8 ~ 9 mins

Dumpling 9 ~ 10 mins

Cheese Stick 4 ~ 5 mins




Recommended Cooking Times & Tips //

Attention

* The listed cooking time is only for your reference.

* Adjust the time for each type of food as it varies depending on its size, temperature and operating environment.

* Check the Qil Tray when cooking food with a large amount of oil and empty it if necessary.

* Do not look inside the grill when cooking foods containing a large amount of fat (e.g. pork belly)
as it may splatter or produce flame when it makes contact with the S-Heater.

* It may produce smoke when cooking certain types of food.
* Keep the food item in the center of the grill.

* The Multipurpose Girill is extremely hot right after cooking. Do not touch any part other than the handle.
Make sure to wear gloves when moving it.




When cleaning the Electric grill, make sure that the timer is set to off and the power cable is unplugged.
Leave the grill to cool down if it is too hot.

© Disassemble the Reflector,Grill Guide,Heater Guard and Qil Tray as described in the "How to Disassemble”.

Main Body

* Clean it using a soft cloth or wet tissue.
* Wipe off moisture with a dry cloth.
* Soak a cloth with dishwashing detergent to remove stubborn stains.

* Do not spray or immerse in water.

Heater

* There is no need to clean the S-Heater which operates at a high temperature.
* Any food stains on the S-Heater are burnt off when opetrating the grill.

* Use a soft clother or wet tissue with cooking tongs to wipe the S-Heater.

How to clean surfaces in contact with food.

Multipurpose Grill

* Leave the grill in water for 10 minutes to make it easier to clean.

* When cleaning the grill, make sure to wear rubber gloves to protect your hands from sharp edges.

* Dry the grill completely before storage.

Reflector, OilTray

* The Reflector, Oil Tray Cover aremade from stainless steel and can be cleaned the same as any other stainless steel
kitchen utensil.

* Leave them in water for 10 minutes to make them easier to clean.

* When cleaning the Reflector,Oil Tray Cover
make sure to wear rubber gloves to protect your hands from sharp edges.

* Dry them completely before storage.




OFollow the [instructions to clean] the product and dry it completely. @
Assemble the parts as described in [How to Assemble].

Clean and dry the product beforestorage.

E * Any unwanted substance on the product may cause corruption, unpleasant odor or mold.

i * Make sure to clean the product before storage.

i * Do not store the product outdoors or in a humid environment as it can cause deformation.

E * If not, you may lose parts or they may become deformed.




Troubleshooting Guide //

The heater does not work.

» Is the power cable plugged in?

« Is the timer set to off?

« |s the power cable damaged or cut?

« Plug the power cable to an outlet.

« Setthe timer.

« Contact our service representative
for assistance.

It produces smoke or smell.

» Is it being used for the first time?

« Is there any unwanted substance
on the Heater?

« It may produce smoke and smell
when being used for the first time.
Make sure to preheat for 5 minutes
to prevent this.

« Any unwanted substances are
burnt off when it heats up.

A certain part of the product
has been discolored.

« Is the discolored part any
one of the following: Multipurpose Grill,
Reflector, Grill Guide,
Heater Guard or Qil Tray?

« They are all made from stainless steel
and may become stained
when exposed to heat due to the
nature of the material. This is normal
and causes no problem in use.




Product Specifications //

OThe contents in this User Guide are subject to change without prior notice due to
continuous quality/performance improvement.

Vertical Grill

VG-276

220-240V/50/60Hz

1300W

448mm X 182mm X 295mm (Width X Length X Height)

3.8kg

30 minutes
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