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1. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your Techwood Electric Grill. Failure to follow these
safety guidelines may result in fire, electric shock, or injury.

o Electrical Safety: Always plug the grill into a grounded outlet. Do not use extension cords unless
absolutely necessary and ensure they are rated for the grill's wattage (1600W). Keep the power cord
away from hot surfaces and water.

o Outdoor/Indoor Use: This grill is designed for both indoor and outdoor use. When used indoors,
ensure adequate ventilation to prevent smoke accumulation.

« Hot Surfaces: The grill surfaces become extremely hot during operation. Use heat-resistant gloves
and avoid direct contact. Keep children and pets away from the grill.

« Stability: Ensure the grill is placed on a stable, level surface to prevent tipping.

+ Flammable Materials: Keep the grill away from flammable materials such as curtains, paper, and
combustible liquids.

o Cleaning: Always unplug the grill and allow it to cool completely before cleaning. Do not immerse the
control unit or heating element in water.

» Supervision: Never leave the grill unattended while in use.

« Maintenance: Do not attempt to repair the grill yourself. Contact qualified service personnel for any
repairs.

2. ProbucTt OVERVIEW

The Techwood 1600W Indoor Outdoor Electric Grill (Model TWBG-01) offers a versatile grilling experience
without charcoal or propane. Its portable design allows for use in various settings, from small balconies to
camping trips. Key features include adjustable temperature control, a double-layer cooking design, and
easy-to-clean components.
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Image: The Techwood Electric Grill in use, highlighting its double-layer design for cooking various foods simultaneously.

3. PaRTs List

Before assembly, ensure all parts are present and undamaged. Refer to the diagram below for
identification.

o Girill Lid with Handle and Adjustable Vent

o Upper Warming Rack

e Main Cooking Grate

o Heating Element

o Temperature Control Unit with Power Cord
o Grill Bowl

o Grease Drip Tray

« Stand Pole

» Base Plate

o Assembly Hardware (screws, washers, wing nuts)



Image: An exploded diagram illustrating all the individual components of the Techwood Electric Grill for easy identification during assembly.

4. SETUP AND ASSEMBLY

Assembly is straightforward and requires minimal tools. Follow these steps to set up your grill:

1. Attach Stand Pole to Base: Secure the stand pole to the base plate using the provided screws and
washers.

2. Mount Grill Bowl: Attach the grill bowl to the top of the stand pole. Ensure it is firmly seated and
secured with the appropriate hardware.

3. Install Heating Element: Place the heating element into the grill bowl, ensuring the electrical
connections align with the opening for the control unit. Secure it with the wing nuts.

4. Insert Grease Drip Tray: Slide the grease drip tray into its designated slot beneath the heating
element.

5. Place Main Cooking Grate: Position the main cooking grate directly over the heating element.

6. Attach Upper Warming Rack: If desired, attach the upper warming rack to the lid or the grill bowl as
per the design.

7. Attach Lid Handle and Vent: Secure the handle to the grill lid. Attach the adjustable vent to the top
of the lid.

8. Connect Temperature Control Unit: Insert the temperature control unit into the receptacle on the
side of the grill bowl, ensuring a snug fit.



Your browser does not support the video tag.

Video: This video demonstrates the assembly process of the Techwood Electric Grill, showing how to connect the stand, attach the grill bowl,
install the heating element, and place the cooking grates. It also highlights the removable grease tray and the adjustable temperature control.
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Image: A detailed view of the grill's precision heat control dial and the easily removable, dishwasher-safe drip tray for grease collection.

5. OPERATING INSTRUCTIONS

Using your Techwood Electric Grill is simple. Follow these steps for optimal grilling results:

1. Placement: Place the grill on a stable, heat-resistant surface. Ensure it is away from walls or
flammable objects.

2. Preheating: Plug the temperature control unit into a grounded electrical outlet. Turn the temperature
dial to your desired setting (there are five heat settings). Allow the grill to preheat for 10-15 minutes
with the lid closed. The indicator light on the control unit will illuminate during heating.

3. Cooking: Once preheated, place food directly onto the main cooking grate. Use the upper warming
rack for keeping cooked food warm or for slower cooking items. Close the lid to maintain heat and
ensure even cooking.

4. Temperature Adjustment: Adjust the temperature dial as needed during cooking. The interlocking
hood and bowl design, along with the adjustable vent, help create a rapid heating cycle for tender
and juicy results.

5. Ventilation: Use the adjustable vent on the lid to control airflow and smoke.

6. Monitoring: Monitor food closely to prevent overcooking.



7. Finishing: After cooking, turn the temperature dial to "OFF" and unplug the control unit from the

outlet. Allow the grill to cool completely before cleaning.

camping

Image: The Techwood Electric Grill set up outdoors, demonstrating its use for a barbecue party with various foods on the grates.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will extend the life of your grill and ensure optimal performance.

1.

Cool Down: Always ensure the grill is unplugged and completely cool before attempting any
cleaning.

. Remove Components: Carefully remove the main cooking grate, upper warming rack, heating

element, and grease drip tray.

Clean Grates and Racks: The porcelain-coated cast iron cooking grates are rust-resistant and easy
to clean. Wash them with warm, soapy water and a non-abrasive sponge. For stubborn residue, a grill
brush can be used.

Clean Drip Tray: The grease drip tray is dishwasher-safe. Empty any collected grease and wash it
thoroughly.

Clean Grill Bowl and Lid: Wipe the interior and exterior of the grill bowl and lid with a damp cloth
and mild detergent. Avoid abrasive cleaners that could damage the finish.

Clean Heating Element: The heating element should not be immersed in water. Wipe it clean with a



damp cloth. For baked-on residue, gently scrape with a plastic scraper.

7. Control Unit: Wipe the temperature control unit with a dry cloth. Do not immerse it in water or spray
it with cleaning solutions.

8. Reassemble: Once all parts are clean and dry, reassemble the grill.

Image: The grill loaded with different types of food, showcasing its high capacity for cooking multiple items simultaneously.

7. TROUBLESHOOTING

Problem

Grill does
not heat

up-

Food is
not

cooking
evenly.

Possible Cause

Not plugged in; temperature control
unit not properly inserted; power
outlet issue; heating element
malfunction.

Lid not closed; uneven food
placement; temperature setting too
low; vent improperly adjusted.

Solution

Ensure power cord is securely plugged into a grounded outlet.
Check if the temperature control unit is fully inserted. Test the outlet
with another appliance. If the issue persists, contact customer
support.

Ensure the lid is closed during cooking. Distribute food evenly on
the grate. Increase the temperature setting. Adjust the lid vent for
optimal heat circulation.



Problem Possible Cause Solution

. Grease buildup in drip tray; food . .
Excessive L ) Empty and clean the grease drip tray regularly. Trim excess fat from
with high fat content; grill not o .
smoke. . meats. Ensure the grill is fully preheated before adding food.
preheated sufficiently.

8. SPECIFICATIONS

e Brand: Techwood

o Model: TWBG-01

« Power: 1600 Watts

+ Product Dimensions: 18"D x 21"W x 7.5"H

» Cooking Surface Area: 240 Square Inches

o Fuel Type: Electric

o Color: Black (variant shown in manual)

o Material: Cast Iron (grates), Non-Stick (finish)
« Special Feature: Portable, Detachable Grill Configuration
o Number of Power Levels:5

¢ Included Components: Lid

o Item Weight: 18.71 pounds (8.51 Kilograms)
e UPC: 735279782226

9. WARRANTY AND SUPPORT

Techwood offers a 12-month warranty on this product. For detailed warranty information, product support,
or to inquire about replacement parts, please refer to the official Techwood website or contact their
customer service department. Please retain your proof of purchase for warranty claims.

For further assistance, you may visit the Techwood Store on Amazon.

© 2026 Techwood. All rights reserved. Information subject to change without notice.


https://www.amazon.com/stores/Techwood/page/A53AA677-EF4F-4F4F-A538-F8E71DBE2D56?lp_asin=B0CB472VP5&ref_=ast_bln&store_ref=bl_ast_dp_brandlogo_sto

	Techwood TWBG-01
	Techwood 1600W Indoor Outdoor Electric Grill Instruction Manual
	1. Important Safety Information
	2. Product Overview
	3. Parts List
	4. Setup and Assembly
	5. Operating Instructions
	6. Maintenance and Cleaning
	7. Troubleshooting
	8. Specifications
	9. Warranty and Support


