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Lincat GS4 Machine Steel Plate Griddle User Manual

Model: GS4

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, installation, and maintenance of your
Lincat GS4 Machine Steel Plate Griddle. Please read this manual thoroughly before installation and use, and retain

it for future reference.
The Lincat GS4 is a robust electric griddle designed for commercial use, featuring a durable stainless steel

construction and precise temperature control.

2. SAFETY INSTRUCTIONS
Always adhere to the following safety precautions to prevent injury or damage to the appliance.

o Ensure the appliance is connected to a properly grounded electrical supply.
« Do not immerse the appliance or its electrical components in water.
o Keep hands and utensils away from hot surfaces during operation.

Disconnect from power supply before cleaning or maintenance.

This appliance is intended for commercial use by trained personnel only.

3. SETUP AND INSTALLATION

Unpack the griddle carefully and inspect for any shipping damage. Place the griddle on a stable, heat-resistant
surface with adequate ventilation.

3.1 Unpacking
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Remove all packaging materials, including any protective films or ties. Retain packaging for potential future
transport.

3.2 Placement

Position the griddle on a level, non-combustible surface. Ensure there is sufficient clearance around the unit for air
circulation and heat dissipation. Avoid placing near flammable materials.

3.3 Electrical Connection

The Lincat GS4 requires a 2700-watt electrical supply. Connect the appliance to a suitable power outlet in
accordance with local electrical codes. If in doubt, consult a qualified electrician.

Figure 1: Front view of the Lincat GS4 Machine Steel Plate Griddle, showing the control knob and indicator lights.



4. OPERATING INSTRUCTIONS

4.1 Initial Use

Before first use, clean the griddle plate with a damp cloth to remove any manufacturing residues. Heat the griddle to
a medium temperature for approximately 15 minutes to burn off any remaining factory oils. Ensure the area is well-
ventilated during this process.

4.2 Temperature Control

The griddle is equipped with a thermostat for precise temperature control. Turn the control knob clockwise to
increase the temperature. The indicator light will illuminate when the heating elements are active and turn off when
the set temperature is reached.
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Figure 2: Side view of the Lincat GS4 Griddle, illustrating its compact design suitable for various kitchen layouts.

4.3 Cooking

Preheat the griddle to the desired cooking temperature. Apply a thin layer of cooking oil to the griddle surface before
placing food. After cooking, turn the temperature knob to the 'OFF' position and allow the griddle to cool down
before cleaning.

5. CLEANING AND MAINTENANCE

Regular cleaning and maintenance will prolong the life of your Lincat GS4 griddle.



5.1 Daily Cleaning

1. Ensure the griddle is completely cool and disconnected from the power supply.
2. Scrape off any food residues from the griddle plate using a suitable griddle scraper.
3. Wipe the griddle plate and exterior surfaces with a damp cloth and mild detergent.

4. Rinse with a clean damp cloth and dry thoroughly. Do not use abrasive cleaners or steel wool.

5.2 Deep Cleaning

Periodically, a deeper clean may be required. Consult a professional cleaning service or refer to Lincat's official
cleaning guidelines for commercial kitchen equipment.

5.3 Preventative Maintenance

Regularly check the power cord for damage. Ensure ventilation openings are clear of obstructions. For any internal
maintenance or repairs, contact a qualified service technician.

6. TROUBLESHOOTING

This section addresses common issues you might encounter with your Lincat GS4 griddle.

Problem Possible Cause Solution

No power supply; thermostat set =~ Check power connection and circuit breaker; adjust

Griddle not heating ) o
too low; faulty element. thermostat; contact service technician.

Ensure griddle is on a level surface; contact service

Uneven heating Griddle not level; element issue. o
technician.
Excessive smoke , , ) Ensure adequate ventilation. This is normal for first
R Burning off manufacturing oils.
during initial use use.

If the problem persists after attempting these solutions, please contact Lincat customer support or a qualified
service technician.

7. SPECIFICATIONS

Feature Detail

Model GS4
Manufacturer Lincat

Material Stainless Steel

Colour Silver



Feature

Wattage

ltem Weight

Product Dimensions (L x W x H)
Special Feature

First Available

8. WARRANTY INFORMATION

Detail

2700 watts

30 kg

61.11 x 45.01 x 32.99 cm
Thermostat

10 Sept. 2010

The Lincat GS4 Machine Steel Plate Griddle comes with aLimited Warranty. For specific terms and conditions,
please refer to the warranty card included with your product or visit the official Lincat website. Keep your proof of

purchase for warranty claims.

9. CUSTOMER SUPPORT

For technical assistance, spare parts, or service inquiries, please contact Lincat customer support. You can find
contact details on the official Lincat website or through your authorized dealer.
Visit the Lincat Store on Amazon for more information on Lincat products.
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Installation & Operating Instructions
CIBOPLUS, UL models 5-41

Lincat CiBO+ Oven: Installation & Operating Instructions
Comprehensive installation and operating instructions for the Lincat CiBO+ UL models high-speed

oven. Includes safety guidelines, technical data, and operational procedures.
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User and Installation Instructions
Smartvent Range of Extraction Canopies

SV1212, SV1216, SV1220 & SV1224
~ LHILVICHICVRH/RY.

Lincat SmartVent Extraction Canopies: User and Installation Instructions

User and installation guide for Lincat SmartVent extraction canopies (SV1212, SV1216, SV1220,
SV1224). Covers technical specifications, installation procedures, operation, cleaning, component
replacement, and warranty information.
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Lincat EB3FX/HC/PB Water Boiler and Chiller Installation, Operating, and Servicing Instructions
Comprehensive guide for the Lincat EB3FX/HC/PB water boiler and chiller, covering installation,
operation, maintenance, troubleshooting, and safety precautions. Includes technical data and spare
parts list.

Llincat
e Comprehensive guide for Lincat L3 and L4 Electric Fume Filtration Units, covering installation,
operation, maintenance, troubleshooting, and spare parts. Includes safety warnings and technical
specifications.
lincat

User and Instalation Instructions

‘Smartvent Range of Extraction Canoples.

SV1212, V1216, SV1220 & V1224
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Lincat SmartVent Extraction Canopies: User and Installation Manual
Comprehensive user and installation guide for Lincat SmartVent extraction canopies, covering

models SV1212, SV1216, SV1220, and SV1224. Includes technical data, safety warnings,
installation procedures, electrical connections, commissioning, cleaning, component replacement,
and warranty information for commercial kitchen ventilation systems.

Lincat CiBO+ Quick Start Guide
A quick start guide for the Lincat CiBO+ accelerated cooking oven, covering its Tri-Heat
technology, operation, recipe management, and cleaning.
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