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FLAMA G1600 Contact Grill User Manual

Model: G1600

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the FLAMA G1600 Contact Grill. Keep this manual for future reference.
Failure to follow these instructions may result in electric shock, fire, or serious injury.

¢ Do not touch hot surfaces. Use handles or knobs.
o To protect against electrical hazards, do not immerse cord, plugs, or the appliance in water or other liquid.
o Close supervision is necessary when any appliance is used by or 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.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

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

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

« Do not use appliance for other than intended use.

ProbucTt OVERVIEW

The FLAMA G1600 Contact Grill is designed for versatile cooking, offering three distinct positions and five temperature
settings. Its non-stick grill plates ensure easy cooking and cleaning.
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Image 1: FLAMA G1600 Contact Grill. This image displays the grill in its closed position, highlighting its compact and modern design. The grey finish is visible,
along with the handle and control knob.

Key Features:

» 3 Cooking Positions: Closed for contact grilling, partially open for top browning, and fully open for flat grilling.
« 5 Temperature Settings: Adjustable heat control for various food types.
« Non-stick Grill Plates: 10-1/2 x 7 inch plates for easy food release and cleaning.

Integrated Grease Drip Tray: Collects excess fat for healthier cooking and easier cleanup.

Sleek Design: Modern and compact, suitable for countertop use.

SETUP

1. Unpacking: Carefully remove the grill and all accessories from the packaging. Retain packaging for storage or
disposal.

2. Placement: Place the grill on a stable, heat-resistant, and dry surface. Ensure there is adequate space around the
grill for ventilation.

3. Initial Cleaning: Before first use, wipe the grill plates with a damp cloth or sponge. Dry thoroughly. The drip tray
should also be washed with warm, soapy water and dried.

4. Power Connection: Ensure the temperature control knob is set to "OFF". Plug the power cord into a grounded
electrical outlet.

OPERATING INSTRUCTIONS

Preheating the Grill:

1. Close the grill lid.
2. Turn the temperature control knob to your desired setting (1-5). The indicator light will illuminate, signaling that the
grill is heating.

3. Allow the grill to preheat for approximately 5-10 minutes, or until the indicator light turns off, indicating the set



temperature has been reached.

Cooking Positions:

o Closed Position (Contact Grill): Ideal for grilling sandwiches, paninis, burgers, and thinner cuts of meat or

vegetables. Place food on the bottom plate and close the lid. The floating hinge adjusts to the thickness of the food.

o Partially Open Position (Top Browning/Grilling): Lift the top plate and lock it into a hovering position above the

food. Useful for melting cheese or browning the top of dishes without direct contact.

o Fully Open Position (Flat Grill/Griddle): Open the grill completely so both plates lie flat, side-by-side. This creates

a larger cooking surface, suitable for cooking multiple items simultaneously, like pancakes, eggs, or larger quantities
of meat and vegetables.

Grilling Tips:

« Lightly brush food with oil or cooking spray to prevent sticking, even with non-stick plates.

« Avoid overcrowding the grill to ensure even cooking.

o Use wooden or heat-resistant plastic utensils to avoid damaging the non-stick coating.

o Always ensure the grease drip tray is correctly inserted before cooking.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your FLAMA G1600 Contact Girill.

1.
2.

Cool Down: Always unplug the grill from the power outlet and allow it to cool completely before cleaning.

Remove Drip Tray: Carefully remove the grease drip tray and empty its contents. Wash the tray with warm, soapy
water.

. Clean Grill Plates:

o For light residue, wipe the plates with a damp cloth or paper towel.

o For stubborn food residue, use a plastic scraper to gently remove it. You may also dampen a paper towel with
a small amount of cooking oil to loosen residue, then wipe clean.

o The grill plates are non-removable. Do not immerse the entire appliance in water.

Exterior Cleaning: Wipe the exterior of the grill with a damp cloth. Do not use abrasive cleaners or scouring pads,
as they may damage the finish.

. Drying: Ensure all parts are thoroughly dry before storing or next use.

TROUBLESHOOTING

Problem Possible Cause Solution
Grill does not heat = Not plugged in; power outlet malfunction; Ensure plug is securely in a working outlet. Turn temperature knob
up. temperature knob set to OFF. to a desired setting.
Food sticks to grill  Insufficient preheating; no oil applied; plates  Allow grill to preheat fully. Lightly brush food or plates with cooking
plates. not clean. oil. Clean plates thoroughly after each use.

. Overcrowding the grill; food not evenly Cook food in smaller batches. Distribute food evenly across the grill
Uneven cooking. o

distributed. plates.

Smoke or odor This is normal for first use. Ensure good ventilation. It should

Protective coatings burning off.

during first use. dissipate quickly.



SPECIFICATIONS

e Model: G1600

o Brand: FLAMA

o Grill Plate Dimensions: 10-1/2 x 7 inches (approx. 26.7 x 17.8 cm)
« Special Feature: Non-stick coating

o Color: Grey

« UPC: 633388016006

o Manufacturer: Flama

¢ Origin: Made in Portugal

WARRANTY INFORMATION

FLAMA products are manufactured to high-quality standards. This product is covered by a limited warranty against
defects in materials and workmanship from the date of purchase. Please refer to the warranty card included with your
product for specific terms and conditions, including duration and coverage details. Keep your proof of purchase for
warranty claims.

Note: Warranty terms may vary by region.

CUSTOMER SUPPORT

For technical assistance, troubleshooting, or to inquire about replacement parts, please contact FLAMA customer support.
Refer to the contact information provided on the product packaging or the official FLAMA website.
Online Resources: Visit the official FLAMA website for FAQs, product registration, and additional support materials.

© 2023 FLAMA. All rights reserved. Information in this manual is subject to change without notice.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question
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Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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