=M Gaggenau
it BB

Instruction manuals

VR 230

ERELR

Electric grill



kS

Table of Contents

11




H=x

EER2ER

IR IR

IR RAP

IMERIP
TRERIS

ok

B PSR
B
E R

B#IE

BRERZA
i

X
WHRRIP

EMBERER (TR

NN NN NN oo oo o o1 [ RES

RER

(eo)

5 TS

REMES

epihsh

BEAERMUTEER

ERES

BEZm. M. BERBEUEERSE
www.gaggenau.com X ELEIE
www.gaggenau-eshop.com

RiEZN



ABRE2ER

THIANERSEAFM, REXMHEA R
SIFFERBERS, HREFEBPF
MAZEIEE, UEHRFERSHET
—1EmEEER,

IR EREERERE RN, R
%i&ﬁﬁﬁﬁ¢ﬁ%,%%ﬁ%
RFE ERIEBHT W AR TR
EEATIHELNERS, AARIERERE
SEHNTIREARTRIE,
KSR EEH, KBz
FHEEYAEE, BT Hm
BEANEE,
KEBHIANEE AR ER =SB RRS
B, 8F M EILEMEBEK., BE
S A TR RS 29 AA
IRAR, DIEBANEENERLT
RAEHZETEALTEREARS
IS TREXERINERAT, A
A AREB RS,

PR BB AR, LERIEEH
8 A HBEANLE, BUAREEERE
seEl AT — R R 1R,

8 % U T JLEIFIE BB IFEFLL

FEXNER!

o HumBEIERERIR, YIMILHEL
ABENEBERTEENH. V178
IKFNTR RS, W ISk, 1
BEF. RAKBE LT E/DF
TKIE

o HIETHNH, ZRMEITES
Ko RGBS THENEMEFR
HERZRY S (BT HE.
EETE) . NS5 IR M
B 2% FEEsRH,

o HBETHNH, ZRMEI RS
Ko REEAEEFRSEE N
BARL,

FRGRIE

o Tfil X ERFEE R ENSTEN
e, UVIMRRELIIRER M BRI
BELZEEE N

o BN E NAVHIETRES D EF
Ko NEEAXRBRLEFRS ., R
ZEHEE,

o HMEZIXWIZfE, FERKHE R
SIRIFNI, KWTE 30 - 45 7950
5 77 fih lf B K2 3R

o ME FHMFEN, MESER, R
HHEBRAMNZ 57 = LB
= VG E FERENAESR
B, FNEESYNAERE LA
BEEEREEY.



FHEEK!

o MNRIEMTIE AN IRE, BHES
B ZESEESEN, V7)EEeR
B R 2R 1 fih B 28 A9 MO PR 45

o BEEANSSEBLBK., BN

REEEEREERE AR

L RRPERBENEARE
DEBAER XN FEAR, ®E
HEnE, XHBE e TEHT
the .

EE. FEEAEUBER.

$E. BAEEAHESRR, KB
SRk AT,

HE: FAE, NBSRHR% M
3, REERERIRNGE.

EE. TR, BRE LN,
XT28, HARENHA.
SE. NRRERERR, HTES
ke, MRMBIER. RAERSX
BEBELA R E .

R[5 E

hiy! ERAEENM S SEERR. ReEfEREEN
M BN ERAREEZSET AR, XRAE
BRIEAR

IR R P

R R P

KEBFKIEG XEIAE FBHSBR

(WEEE — B FHBESE&EEFY) HIRNIES
2002/96/EU #H1THrIR. 1ZIERXWE T K IH
B =% (B W A A5 0 R 9 0&E FRAEZR .

5=

TRERRTS
o HTRIMBRETAAERE, REMPFAREL
SioH

o MRNEEVERY), TURITERARS/EAREZIN
ot

FERASH:

MEBESEE: 220V-240V~
BEMESEHE: 50Hz/60Hz

BEINZE . 3000W

R, AE

BAHER. BARARS (TE) ARAE

Hotlk: STARERTE L 120 SHEERAE 20.
21 1%

WITERA

GB 4706.1-2005 % FAFIZE IR B RN L5 1 379 .
BAEXK

GB 4706.22-2008 X XA ERN R EFI B
. HE. EREENUAZRSENESRER



ek R

AR BRI R A R E o

L% 22
- H&E
is L
il g
l’ISEliéliéil
KA
AR EdE R
PN T
BIEIETRAT | | TR ERANF = e
BIERINFAIE I iEsH
M3 44 AM 060000  $hEkkEA
o LV 030000  kiliE (AF#%E)
R TSR VW 200014  AHENEEE, ATHEZS Vario
JEEH =
Qlip= VV 200034  fRiEE%K, ATHAEZ A Vario B8
V=t

REARENM G, WRMHEERAARY, FIEFHTA
+ AW .

o UM E W ZSER AT I T T A



R{E
BHARERZA

EEREAIBRGEEZAIEFET TITEEM:
1 WA SR FAM

2 MEBRBRFEHALSE, FIAKLEES,
3 WTEIAAINHTH. MARTHLTRTE .
4

BERERBAE AT £, U5 o RINHELE
Foeh, ZEREHEBRER “F” [KRMAES.

FiE
BiIRFEsEES o #, BIEETOSR, vkl 4-
5 7§,
Wz iE, BRGNS BN, BRYEE
QEJ:.O

GEA: EaRRINATTAE AT RS,
REREEATREERBENRY.

KE

Bi=HIedie s 0o BRIEERITRR,

A BriGRER

BN Y R, ERKNERMSRBNN, XHEE
/b 30 - 45 35 AIE 7 fnwl pE SR

A BRGRER

DRNFRRTERMEA EXRARaRE, EERMNNIE
ATAERREER, FBRAERE LNRAIAERE
LY RIRE.

R RP

AT RIPES[NEE, BHESHNS B XETINAT
o ZHZIE, BREHTR.

EE &% (Rl L RE 95 [F) B

fEAHEsER (T AN

HIGEE RN A BIEHSRER, TUMNELEHEFAITHS
ke (1752 AM 060 000).

FHRERFIESHIEMNENEYSRERY . B3,
fﬁ[nn_jz K*%o

WHA: (ERTHHHRERAERE, B ALEE,

FERBRERHITREE.

1 BT3B

2 OSBRI R ER RS .

3 BERNM=HIEAEESE ot MHEL 5-6 25,
4

Tz IE TR E T BRI AL, BT EER LRI UM,
RERHRYMEEE L.



'Y WEER B A &

AFRE

44, EaF, 2-3cm 8 F-H2-37% HALHIHER, FHAREHF

INERAF, 2cm 7 H—TH 6 D&

JER (RER), 100 g 6-7 15 - 20 735 BEE JLK

*He, =9, 2cm 7 F—TH 6 7§

¥R, 2cm 7 5— 6-8 N4

&8, 50-100 g 6-7 10 - 20 7§ L JLK

NEE, 1om 6-7 12-15 73§

KGRI, 2 cm 6-7 12- 15 70

33, 100 g 6-7 15 - 20 750 #EE JLK

& i i

AHF 7 5-12 7%k A NS AN P FRALR

A HY A AF 8 7 -15 750

=X&HE, 3cm 6 10 - 15 950

£ &EHE, 3cm 6-7 7 -10 M

®FH, 2cm 6 6-8 % Blan, geaslikKtbBE®

i, #%, 2009 7 12-15 53¢ it PR F—Rw, BREEASHBAELRE
hpeze b

B

i 5-6 5-10 2%k Blan, FEEAMBFYIA . DIFERIEAMR

B 6 4-6 D

KR (g0, F Ik ¥R 5 F—TH 5-10 D5

i kA AT (AM 060 000 — % F M)

SERL 7 F—1H 1-2 D5

EFRIER, 500 g 9 5-7 %

kb= 6-7 5-6 7§

¥+=, 700 g 7-8 10-12 70

MEE, 600 g 8-9 8-12 %k

KEE3E, 6009 7 6-8 7%k Blgn, VIRERYSAMR. J¥E. AE M. EEHEA

UEE O RATIVEEIR 4 - 5 924, 1F FSHEA IR

(AM 060 000) BT 5 - 6 434,

XEHERIENIEE. XEARENMAEBRATRY

FIZERIFIROR o



fiE A %15

RFEFES

BEENNERR, Mt mhk.

o ATREREET, T EFMOR, ThIAsH
B EROR— BRI RO (P07 ). T RAA
S, AN A RRE

o BELIEHEAMBNA. BN, WHTAMERE
TRELTR IR 2o

o BRMERBEBHERE L, HDEMEEARIE
Hf,

o MR FMRWTBMMER LR TR, A
SR, MRAMEELL, N BFAA AR
7, RIHRH
BRI IILEA. BURHRRES.
BELERARY, NRABREASE, TN
S EHERRENYR.

o EMHNEIFUEBELIILT, NREEENE
.

o EEXEENERIGE (PINAHLHNIHR), B
WEHERR%, haXEER.

o MREBERLREARSH LEH. BKRET
it EMEEBRREE.

o EEEEREOKAGE. RBEISET KRS
L

o BTN KRR B AL (Pl E K
EX).

o BEAMEMEL, BEWT. ARG E—FH,
MEHE AR L.

o AMBITEVLLE, MBNGEEEORMETR
B, EMELRELE.

AENBEFOAERRATEED RO,

A mxGrR

S AE R R RS T, LB EAHIE BT,
A gaEHrRk
FEFREEEANSE T ESETHE,

iAin AR

BREAZE, SERLANEHTEE, XaERTEHKE
WIRsE . BRBYIRT RIS ISR
BPEBETREY, EREEKRBIITER.
BUNSBTAIESR, BNt BUBER KL AR AL

=K I

B/ x| BWERAE

FEERIELR BREERIRIERBRIRS . BEEEkE
RBEKE, REERHITE
W, ERTTRIFIIEET
FREBANE, AEPESK (TR
5 463582) BEUEIT R, EMMR
o N, B AETRIBIE R

Z RO, RIRHRIETE,
REET., BETF-REKLEHN
WA,

BT EERBHADER.

NEWIE FAZRBHE R —EREKEE,
RRAET, RBMES R,
FRBINNAFENmE T REET
(ITE35 464524) SUEIETER (1T
135 463582),

mazlE, EEREBMNOAEMIPE
7 (11535 461555).

KERE B kLS, Bk EEREKE
o, FABREEKMERIEE; ARME
Fo RIBE SRS AR ERE
JERR (11525 463582) KB i5i5.




Bt / RE

BWEERE

Kilis

Yk IETEEMNGHTER, It
ISRz = ;) = o 3 =i
B RE S B HmEAE =B,

o M E W REF AT EEER AL
= (1T5S LV 030 000).

ERRS%

= HIE R

AZRBHERTI—EREKEE,
KAREXRE, ARHET,
EHIER DR YR E /)
BEER (BIZNEE. F|/AE. K. B
)0

BT W EEFITWSHELIT Y
EATREERNIPET ((T5RS
311135), &/, ARHSIHhE
PR EES ER L

BREEN, BRABMNNOERRSE . RNBAT
REREBATER, ANSREZALEN EEE,
ABRRERRSEIMNFREERN E RS (FRBES)
T FD RS, FIEXESIAFME T EERRAI AR
2, ATETHREZ%, BUiL TENEREIENRE
[ERRS RIS, WA

E&S FD %S

ERRFE 400-82-80099

sabel) il

AZRRMEHI—LREKEE. K
REXZ,

FHRERE
AM 060 000 (X i EEIEZ DG, BRESHATHIZ
M, RESESE T%. FREEZINEEEE FTHK

Elrh)

HEEREER ERESHIERS,

7:%_)%553 o
BAEEXRBIPEE)

EAERUT

10

yipil

RS A RIRMEE TSR
RMEEF (BB . T5RRF)
BROEEFH S REERBHEER

PERaIE S

B, RBIFSiBER
st E AR BHRE %

BER, REWER, MREFAERRER, HEXK
i _E = ER Ao
SRR FIRHIE P RS FIRPEUA A E KRR

BEREHEFNT WA, BATEREREZT T
AR A R AR EC A X e O R BB T8 TR

A BukfR

BEALURRERAN. REHTA SR NI
EEIEMHTEE, MRBH{AHE, KTRRREL
ST REG 2 E AV REE 22, B ERRESER o



FRPEEYRNBERESE

BEYR

BB R A & ] NN ZRBE | ZIRTKB

(Pb) (Hg) (Cd) (Cr(VI)) (PBB) (PBDE)
ENFIl L BR LR 1 X O @) O @) O
ERET X O @) O O O
MRS R ERELk X O O O @) O
L. IR R X X @) O O @) )
ShNFER Y X O @) O O O
F ALK BBl A ES X O @) O o) O
ZEREBHY @) O @) O @) O

ARIGIKIESIT 11364 RIFE Hatl o
O: RFZAEMREZIBH M BALIFM I F RS 57 GB/T 26572 MERPREZ KT,
X: REZBENRESEZBHRIR—BRMR TR S EBHGB/T 26572 HIERIREEK.

AR EREETARBESI RS R EEBET, ARSI E .
MEIS B EREZEE], HRITA~ BRI QN RZREIE.

P ERIFMRIE BRI AR
B @R PN ERER R A~ m, THARRELER @AM IFERALE RIS

KRER (EFEF[ETF~mERLIEES) WAXIE, BB~ REFRE, BRAXGREBRF
AR F o AL IR AR AL IR Ml TN . R ESHEENRAERFERSRLER.




B i A AR R A i 5 2

A= SR T A ISR e SR RS AR X H 5, R4 GB4806.1-2016 KA MR S Bl B R H IR R E
E AR .

B Ak A AR Jih-S PATARIE &iE

P& 1B HRLE GB 4806.3-2016

ANE4M 06Cr19Ni10 P, AL, ZEAEE

£ 1.0304 FEHF
&® | (C=0.10,51=0.30,Mn=0.60,P:0.035, B GB 4806.9-2016

JEAL, BRI G ER T  5
$:0.035,Cr:0.20,Ni:0.25,M0:0.08,Cu:0.35)
(4% /55 )

1 ERAETARAT LRI R TIRTRRS A R E AR AR . A7 5 R DA SERRAC B .
2 ERE RV BERERFEHAAE, REER&G R EREERE.

R ERE R AT 5 FTE R R S5 P LA RARRL A SR E B R B AT R EA DL R B A
IS A EASER, ERITA RATIR B A T BRI .




Table of Contents

Additional information on products, accessories, replacement

Important safety information 12 .
C d 13 par ts and services can be found at www.gaggenau.com
auses ot damage and in the online shop www.gaggenau-eshop.com

Environmental protection 13

Environmental protection 13

Tips for saving energy 13

Your new appliance 14

Electric grill 14

Accessories 14

Special accessories 14

Operation 15

Before first use 15

Switching on 15

Switching off 15

Overheating protection 15

Operation with the cast roaster (special accessory) 15

Settings table 16

Tips and tricks 17

Care and cleaning 17

Cleaning the appliance 17

Do not use these cleaning agents 18

Af ter-sales service 18

11



/A Important safety information

Read these instructions carefully. Only
then will you be able to operate your
appliance safely and correctly. Retain
the instruction manual and installation
instructions for future use or for
subsequent owners.

Check the appliance for damage
after unpacking it. Do not connect the
appliance if it has been damaged in
transport.

Only a licensed professional may
connect appliances without plugs.
Damage caused by incorrect
connection is not covered under
warranty.

This appliance is intended for domestic
use only. The appliance must only

be used for the preparation of food

and drink. The appliance must be
supervised during operation.

This appliance is not intended for
operation with an external clock timer
or a remote control. This appliance may
be used by children over the age of 8
years old and by persons with reduced
physical, sensory or mental capacity or
by persons with a lack of experience or
knowledge if they are supervised or are
instructed by a person responsible for
their safety how to use the appliance
safely and have understood the
associated hazards.

Children must not play with the
appliance. Children must not clean
the appliance or carry out general
maintenance unless they are at least 8
years old and are being supervised.

Keep children below the age of 8
years old at a safe distance from the
appliance and power cable.

12

Risk of fire!

e Hot oil and fat can ignite very quickly.
Never leave hot fat or oil unattended.
Never use water to put out burning
oil or fat. Switch off the hotplate.
Extinguish flames carefully using a
lid, fire blanket or something similar.

* The appliance becomes very hot
and flammable materials could catch
fire. Never store or use flammable
objects (e.g. spray cans, cleaning
agents) under the appliance or in
its immediate vicinity. Never place
flammable items on or in the

® The appliance becomes very hot and
flammable materials could catch fire.
Do not use any charcoal or similar
fuels in this appliance.

Risk of burns!

* The accessible parts become very
hot when in operation. Never touch
hot parts. Keep children at a safe
distance.

e Dripping fat can catch fire quickly
during grilling. Do not bend over
the appliance. Keep a safe distance
away.

® The grill remains hot for a long time
after being switched off. Do not
touch the grill for 30 - 45 minutes
after switching it off.

e When the appliance cover is closed,
heat will accumulate. Only close the
appliance cover when the appliance
has cooled down. Never switch the
appliance on with the appliance
cover closed. Do not rest food on
the appliance cover or use it to keep
food warm.



Risk of electric shock!

® The cable insulation on electrical
appliances may melt when touching
hot parts of the appliance. Never
bring electrical appliance cables
into contact with hot parts of the
appliance.

® Penetrating moisture may cause
an electric shock. Do not use any
highpressure cleaners or steam
cleaners.

Causes of damage

Caution! Damage from unsuitable accessories: only use
designated original accessories. Do not use grilling trays or
aluminium containers. This will damage the cast grill.

Environmental protection

Environmental protection

This appliance is labelled in accordance
E with the European Directive 2002/96/EU
— concerning used electrical and electronic

appliances (WEEE - waste electrical

and electronic equipment). The guideline

determines the framework for the return and
recycling of used appliances as applicable.

Tips for saving energy

® Only preheat the appliance for the time necessary to
reach the required temperature.

® |[f you grill only a small amount of food you have the
possibility to switch on only the front or the rear grill
heating element.
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Your new appliance

Your new appliance and its accessories are described in this
section.

Electric grill

Appliance cover

T

fl'i‘I"";'lii Cast gri
1 d N
I!IIIII“"

HiHH|

Lava stone trough

Grease collecting insert

Grill heating element

calieenau |5 o} |5 o

Operating light | |Contro| knob rear heating
Control konb front heating

Accessories AM 060 000 cast roaster

LV 030 000 lava stones (for refilling)
As standard, your appliance comes with the following

accessories: VV 200 014 stainless steel connection strip for

combination with fur ther Vario appliances
grill tongs - . .
VV 200 034 aluminium connection strip for

lava stones combination with fur ther Vario appliances

cleaning brush

Only use the accessories as specified. The manufacturer

Special accessories accepts no liability if these accessories are used
incorrectly.

You can order the following special accessories from your
specialist dealer:

14



Operation

Before first use

Please observe the following notes before grilling on
your new appliance for the first time:

1 Thoroughly clean the appliance and accessories.

2 Take the lava stones out of the plastic wrapping and
pour them into the lava stone trough.

3 Tilt down both heating elements. The heating elements

Operation with the cast roaster
(special accessory)

The cast roaster is not included in the scope of delivery. You
can order the cast roaster from your specialist dealer (order
number AM 060 000).

The cast roaster is particularly suitable for preparing
chopped or liquid foods, vegetables, sweets and egg dishes.

Note: Do not take out the lava stone trough and the lava
stones when operating the grill with the cast roaster.

Grilling with the cast roaster:

must lie flat. 1
4  Place the cast grill onto the heating elements and 2
heat up the grill on level 9 for some minutes. This will 3

eliminate any ‘newness’ smells and soiling.

Switching on
Turn the control knob to level 9. The operating light goes on.
Preheat the grill for 4 - 5 minutes.

After preheating, turn the control knob to the required level
and place the food on the grill.

Note: The appliance features independently controlled
heating elements. This allows it to simultaneously grill foods
which need different grill settings.

Switching off
Turn the control knob to 0. The operating light goes off.

A Risk of burns!

The grill will remain hot for a long time after switching off. Do
not touch the grill for at least 30 - 45 minutes after switching
off.

/\ Risk of burns!

Do not close the appliance cover until the appliance has
cooled down completely. Do not operate the appliance with
the cover closed. Do not use the appliance cover for placing
objects or for keeping things warm.

Overheating protection
To protect the appliance and the furniture, the grill switches

the heating elements off automatically when overheated.
After having cooled down, the appliance switches on again.

Take off the cast grill.
Carefully place the cast roaster on the appliance.

Turn both control knobs to level 9. Preheat the grill for
5-6 minutes.

Switch back to the required level after preheating. Brush
some oil onto the cast roaster and place the food onto
the roaster.

15



Settings table

Food Power level Time Remarks

Meat and poultry

Beef steak, medium, 2 -3 cm 8 2 -3 min. each side the steak is medium when juices appear on the
meat

Veal cutlets, 2 cm 7 6 min. each side

Kebab (skewers), a 100 g 6-7 15 - 20 min. turn several times

Lamb chop, medium rare, 2 cm 7 6 min. each side

Neck of pork steak, 2 cm 7 6 - 8 min. each side

Sausage, 50- 100 g 6-7 10 - 20 min. turn several times

Hamburger, 1 cm 6-7 12 - 15 min.

Turkey breast, 2 cm 6-7 12 - 15 min.

Chicken wings, a 100 g 6-7 15-20 min. turn several times

Fish and seafood

King prawns 7 5-12 min. use raw or precooked king prawns with the shell

Lobster, precooked 8 7 - 15 min.

Salmon steak, 3 cm 6 10-15 min.

Tuna steak, 3 cm 6-7 7 - 10 min.

Fish fillet, 2 cm 6 6 - 8 min. for example herring or halibut

Trout, whole, 200 g 7 12 -15 min. coat trout with oil to make sure the skin does not
stick to the cast grill

Side dishes

Vegetables 5-6 5-10 min. for example sliced courgettes and aubergines,
chopped peppers

Mushrooms 6 4 -6 min.

Fruit (for example peach or pear 5 5-10 min. each side

halves)

Frying with the cast roaster (AM 060 000 — special accessory)

Pancakes 7 1-2 min. each side

Pan-fried mushrooms, 500 g 9 5-7 min.

Scrambled egg 6-7 5-6 min.

Fries potatoes, 700 g 7-8 10- 12 min.

Minced meat, 600 g 8-9 8-12 min.

Vegetable stir fry, 600 g 7 6 - 8 min. for example peppers, onions, carrots, courgettes,

coarsely chopped

Preheat the grill on level 9 for 4 - 5 minutes. Preheat for 5 -

6 minutes when using the cast roaster (AM 060 000).

The values must be looked upon as a guideline. The heat
required depends on the type and condition of the food.
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Tips and tricks

Care and cleaning

® Always preheat the grill. In this way, the intensive heat
radiation will seal the sur face of the grilled food and
juice cannot leak.

® To avoid drying out of the sur face and to improve the
taste, lightly brush grilled food with heat- resistant oll
(e.g. peanut oil). Make sure you do not use too much oll
as otherwise the oil may flare up or smoke heavily.

® Always grill meat unsalted. Otherwise, meat juice and
soluble nutrients might leak and be lost.

® Place the food directly on the cast grill. Do not use
aluminium foil or grilling trays.

® Turn grilled pieces over as soon as they can be removed
easily from the grill. If meat sticks to the grill, the fibres
are destroyed and juice leaks out.

® Do not pierce the meat while grilling it. It may lose its
juice.
® Avoid pickled foods such as boiled ham and smoked

pork etc. otherwise a substance may be produced that is
harmful to health.

® Notch cutlets several times on the bone and in the fat
layer so they do not curve during grilling.

® Do not remove the fatty layer (e.g. on a cutlet) until after
grilling as otherwise the meat will lose juice and aroma.

® Poultry will become crispy brown if you coat it with
butter, salty water or orange juice towards the end of the
grilling time.

® Season fruit to taste after grilling with honey, maple
syrup or lemon juice.

® You can precook vegetables with a long cooking time
(for example corn on the cob).

® Place fish fillet on the grill with the skin down. Coat the
skin with oil in order to avoid it sticking to the grill.

® Serve grilled food hot. Grilled food will become tough if
you keep it warm.

In this chapter you will find tips on how to maintain and clean
your appliance correctly.

/\ Risk of burns!

The appliance becomes hot during operation. Allow the
appliance to cool down before cleaning.

A Risk of electric shock!

Do not use high pressure washers or steam cleaners to
clean the appliance.

Cleaning the appliance

Clean the appliance after every use once it has cooled
down. This avoids residues burning in. Burnt in residues may
be difficult to remove.

Do not scrape away burnt in residues, leave them to soak
with soapy water.

Take off the cast grill and tilt up the heating elements.
Remove the lava stone trough with the lava stones.

Part/surface Recommended cleaning method

Cast grill Remove coarse soiling with the
cleaning brush. Soak the cast grill

in the sink. Clean with the cleaning
brush and washing-up liquid and dry

thoroughly.

Cover stubborn soiling with our
grillcleaning-gel while the appliance

is cold (order number 463582) and
leave for at least 2 hours, if necessary
overnight. Carefully rinse afterwards
with a moist cloth and dry. Observe the
instructions on the packaging.

Do not clean in a dishwasher!

Clean with a soft, moist cloth and
some soapy water; dry with a soft cloth.
Leave stubborn soiling to soak.

Stainless steel
trough

Use our stainless steel cleaner for
stubborn soiling (order number
464524) or our grill-cleaning-gel (order
number 463582).

After cleaning, apply our stainless steel
care product (order number 461555).

Take out the lava stones. Clean the

lava stone trough in the sink with soapy
water and a soft brush; dry with a soft
cloth. Leave stubborn soiling to soak or
remove with our our grill-cleaning-gel
(order number 463582).

Lava stone trough

17



Part/surface Recommended cleaning method

Lava stones Replace the lava stones when they are

black. In this case, the lava stones have
become saturated with grease. The fat

might smoke during grilling or even

flare up.

You can order suitable lave stones
from your specialist dealer (order
number LV 030 000).

Clean with a soft, moist cloth and
some soapy water; do not use too
much water. Dry with a soft cloth.

Control panel

Immediately remove residues of food
containing acid from the control
panel (e. g. vinegar, ketchup, mustard,
marinade).

You can order a suitable care product
for the control panel (order number
311135) from your specialist retailer or
online. Apply the care product evenly
with a soft cloth on the control panel
after cleaning.

Clean with a soft, moist cloth and
some soapy water; do not use too
much water.

Control knobs

Cast roaster

AM 060 000
(special accessory,
not in the scope of
delivery)

Sprinkle coarse salt onto the roaster.
Mix the salt with the grease until it has
become saturated with the grease.
Remove the salt and wipe with a dry
cloth. Lightly coat the cast roaster with
oil before storage.

Do not clean in a dishwasher!

Do not use these cleaning agents

Scouring or chemically aggressive cleaners
Acidic cleaners (e.g. vinegar, citric acid, etc)

Cleaners containing chlorine or with a high content of
alcohol

Oven cleaner
Hard and scratchy sponges, brushes or scouring pads

Thoroughly wash out new sponge cloths before using
them.
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After-sales service

In the event of repairs please contact our after-sales sevice.
We are committed fo find the best solution also in order to
avoid an unnecessary call-out.

Please quote the E number (product number) and the

FD number (production number) of your appliance when
contacting the after-sales service. The rating plate bearing
these numbers can be found on the bottom of the appliance.
For future reference you can note the data of your appliance
and the telephone number of our after-sales service below.

E-Nr. FD-Nr.

After-sales service

Please note that calling out an after-sales service technician
is not free of charge, even within the warranty period, should
the problem result from an operating error.

Please find the contact data of all countries in the enclosed
customer service list.

To book an engineer visit and product advice

GB 0844 89289988
Calls from a BT landline will be charged at up to 3
pence per minute. A call set-up fee of up to 6 pence

may apply.
IE 01450 2655
AU 1300 727 421
Nz 09 477 0492

Trust the expertise of the manufacturer, and rest assured that
the repair will be carried out by trained service technicians
using original spare parts for your domestic appliance.

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be
carried out by one of our trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or switch off the
fuse in the fuse box. Contact the aftersales service.
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