
Manuals+

☰

Manuals.plus /

› GreenPan /

› GreenPan Elite 7-in-1 Multi-Function Contact Grill & Griddle User Manual

GreenPan CC006242-001

GreenPan Elite 7-in-1 Multi-Function Contact Grill & Griddle
User Manual

Model: CC006242-001 | Brand: GreenPan

1. INTRODUCTION

Welcome to the user manual for your new GreenPan Elite 7-in-1 Multi-Function Contact Grill & Griddle. This versatile
appliance is designed to bring a world of flavor to your countertop, offering multiple cooking functions including contact
grilling, panini pressing, griddling, and waffle making. It features GreenPan's pioneering Thermolon™ Volt ceramic
nonstick coating, ensuring healthy, toxin-free cooking and easy cleanup.

Please read this manual thoroughly before operating the appliance to ensure safe and efficient use. Keep this manual for
future reference.
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Figure 1.1: GreenPan Elite 7-in-1 Multi-Function Contact Grill & Griddle with interchangeable plates.

2. IMPORTANT SAFEGUARDS

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

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance body in water or other liquid.

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.



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

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.

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

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.

The Thermolon™ Volt ceramic nonstick coating is free of PFAS, PFOA, lead, and cadmium.

3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your GreenPan Elite Multi-Function Contact Grill & Griddle:

Adjustable Cover: Locks in four height positions for various cooking needs.

Interchangeable Plates: Includes grill plates and waffle plates. Made from cast aluminum for optimal heat
conduction.

Thermolon™ Volt Ceramic Nonstick Coating: Diamond-infused, extra tough, and easy to clean.

One-Touch Sear Control: For achieving a perfect finish on meats.

Dual-Zone Heating: Allows for independent temperature control of upper and lower plates.

Shade Control: Unique setting to dial in the perfect temperature, especially for waffles.

Easy-to-Read LED Display: Provides clear information on settings.

Integrated Drip Tray: Collects grease for easy cleaning.

Cord Wrap: For simple storage.



Figure 3.1: Key components of the GreenPan Elite Multi-Function Grill.



Figure 3.2: The durable cast aluminum plates ensure optimal heat distribution.

4. SETUP

1. Unpacking: Carefully remove all packaging materials and any promotional labels or stickers from your appliance.

2. Initial Cleaning: Before first use, wipe the exterior of the appliance with a damp cloth. The removable cooking
plates and drip tray are dishwasher safe; however, for best results and to prolong their lifespan, hand washing with
warm soapy water is recommended. Rinse thoroughly and dry completely.

3. Plate Installation: Ensure the appliance is unplugged and cool. Insert the desired cooking plates (grill or waffle) into
their respective slots on the upper and lower heating elements. Press down firmly until they click into place. Ensure
the drip tray is properly inserted at the front of the unit.

4. Placement: Place the appliance on a clean, dry, flat, heat-resistant surface, away from walls or heat-sensitive
materials, ensuring adequate ventilation.

5. OPERATING INSTRUCTIONS



5.1 General Operation

1. Plug the appliance into a 120V AC electrical outlet. The LED display will illuminate.

2. Select your desired plate configuration using the "PLATE SELECT" dial (Upper, Lower, Both, Waffle).

3. Adjust the temperature using the "TEMP / SHADE" dial. The display will show the selected temperature.

4. Allow the appliance to preheat. The indicator light will change or the display will indicate when the desired
temperature is reached.

5. Place food on the cooking plates. Close the cover, adjusting the height if necessary using the adjustable cover lock.

6. Monitor cooking progress. Use the "TIME" dial to set a cooking timer if desired.

7. Once cooking is complete, carefully remove food using heat-resistant utensils.

8. Press the "START | STOP" button to turn off the heating elements, then unplug the appliance.

5.2 Cooking Modes

The GreenPan Elite offers 7-in-1 functionality:

Contact Grill: Use both upper and lower grill plates for quick, even cooking of meats, vegetables, and sandwiches.

Panini Press: Ideal for pressing sandwiches, quesadillas, and wraps. The adjustable cover accommodates varying
thicknesses.

Grill and Griddle: Utilize one grill plate and one griddle plate simultaneously for diverse cooking.

Grill on One Side: Cook on the open flat grill surface.

Griddle on the Other: Cook on the open flat griddle surface.

Open Flat Surface: Open the unit completely flat to double your cooking area, perfect for larger meals or multiple
items.

Real Waffles: Insert the waffle plates and use the dedicated waffle setting for perfectly golden Belgian waffles. The
shade control allows for customization.



Figure 5.1: The versatile 7-in-1 design allows for a wide range of cooking options.



Figure 5.2: The appliance opens flat to provide an ample cooking surface.

5.3 Temperature and Shade Control

Use the "TEMP / SHADE" dial to precisely control the cooking temperature. For waffle making, this dial also functions as a
shade control, allowing you to achieve your preferred level of crispness and browning.



Figure 5.3: Easily dial in the perfect temperature or waffle shade.

5.4 One-Touch Sear Control

For a professional finish on steaks, burgers, and other meats, activate the "SEAR" function. This provides a burst of high
heat to create a delicious crust while keeping the interior juicy.

6. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and performance of your GreenPan Elite Multi-Function Grill.

1. Always Unplug and Cool: Before cleaning, always unplug the appliance from the power outlet and allow it to cool
completely.

2. Removable Plates: The cooking plates are removable and dishwasher safe. For best results and to preserve the
nonstick coating, hand wash with warm, soapy water and a soft sponge. Avoid abrasive cleaners or scouring pads
that can damage the nonstick surface. Rinse thoroughly and dry completely before storing or re-installing.

3. Drip Tray: The integrated drip tray is also removable and dishwasher safe. Empty and clean it after each use to



prevent grease buildup.

4. Exterior: Wipe the exterior of the appliance with a damp cloth. Do not immerse the main unit in water or any other
liquid.

5. Storage: Once clean and dry, the appliance can be stored upright to save space. The adjustable cover locks for
secure storage, and the cord wrap helps keep the power cord tidy.

Figure 6.1: The removable plates are easy to clean by hand or in a dishwasher.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power outlet
not working; appliance
malfunction.

Ensure the power cord is securely plugged into a working outlet.
Check your circuit breaker. If problem persists, contact customer
support.



Food sticking
to plates.

Plates not properly cleaned;
insufficient preheating;
damaged nonstick coating.

Ensure plates are clean and free of residue. Allow sufficient time for
preheating. Avoid using metal utensils that can scratch the coating.

Uneven
cooking.

Improper food placement;
plates not fully heated.

Ensure food is evenly distributed on the plates. Allow the appliance
to fully preheat before adding food.

Smoke or
unusual odor
during
cooking.

Food residue on heating
elements; excessive grease;
first use odor.

Ensure plates and drip tray are clean. Use less oil/fat. A slight odor
on first use is normal. If excessive smoke or burning smell, unplug
immediately and contact support.

Problem Possible Cause Solution

8. SPECIFICATIONS

Model Number: CC006242-001

Brand: GreenPan

Color: Black

Material: Healthy Ceramic Nonstick, PFAS-Free, Aluminum

Product Dimensions: 16.7"D x 11.5"W x 16.9"H

Wattage: 1500 watts

Voltage: 120 Volts

Item Weight: 23.9 pounds

Special Feature: Temperature Control

Included Components: Contact Grill and Two Reversible/Removable Plates

Material Type Free: Bisphenol-A (BPA) Free, Cadmium Free, Lead Free, PFAS Free, PFOA Free, Perfluorooctane
Sulfonate (PFOS) Free

UPC: 885837032505

9. WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official GreenPan
website. Keep your purchase receipt as proof of purchase.

If you encounter any issues or have questions regarding your GreenPan Elite Multi-Function Contact Grill & Griddle,
please contact GreenPan customer support. Contact details can typically be found on the GreenPan website or on the
product packaging.

Online Resources: Visit the GreenPan Store on Amazon for more product information and support.

© 2024 GreenPan. All rights reserved.

https://www.amazon.com/stores/GreenPan/page/79215F7B-E306-48A8-86E8-F50F9E6BF014
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