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1. INTRODUCTION AND OVERVIEW

The CUSIMAX Raclette Table Grill is an electric indoor grill designed for versatile cooking and interactive dining
experiences. This 1500W appliance features a 2-in-1 reversible non-stick grill plate, allowing for both grilling with distinct grill
marks and flat-top cooking for items like crepes and pancakes. It includes 8 individual raclette pans and wooden spatulas,
enabling multiple users to prepare personalized dishes simultaneously. The grill is built with a heat-resistant wooden base
and a unique two-tier construction, providing a warming inter-layer for raclette pans.

Image 1: The CUSIMAX Raclette Table Grill, showcasing its main components including the reversible grill plate and individual
raclette pans.
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2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, 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 heating element 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.

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.

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.

3. PRODUCT COMPONENTS

The CUSIMAX Raclette Table Grill comes with the following components:

Raclette Table Grill Unit with Wooden Base

2-in-1 Reversible Non-stick Grill Plate (Grooved and Flat surfaces)

8 Raclette Pans

8 Wooden Spatulas
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Image 2: Close-up view of the adjustable thermostatic control, indicator light, and the 8 raclette pans with wooden spatulas.

4. SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Initial Cleaning: Before first use, wash the reversible non-stick grill plate, raclette pans, and wooden spatulas with
warm, soapy water. Rinse thoroughly and dry completely. Wipe the main unit with a damp cloth.

3. Assemble: Place the main raclette grill unit on a stable, heat-resistant surface. Position the reversible non-stick grill
plate on top of the heating element. Ensure it is seated correctly.

4. Insert Pans: Slide the 8 raclette pans into the designated slots beneath the heating element.

5. Connect Power: Plug the power cord into a standard 120V electrical outlet.



Image 3: The assembled grill, highlighting the 2-in-1 reversible non-stick plate, 1500W high power, heat-resistant wooden base, and
the keep-warm interlayer.

5. OPERATING INSTRUCTIONS

1. Preheating: Turn the adjustable heating control knob to the desired temperature setting (MIN to MAX). The indicator
light will illuminate, signaling that the grill is heating. Allow 10-15 minutes for the grill to reach the optimal cooking
temperature. For best results, preheat thoroughly.

2. Using the Grill Plate:

Grooved Surface: Ideal for grilling meats, seafood, and vegetables to achieve grill marks and allow excess oil
to drain.

Flat Surface: Perfect for cooking crepes, pancakes, bacon, and eggs.

Apply a thin layer of cooking oil to the grill plate before placing food.

3. Using Raclette Pans: Place ingredients such as cheese, sauces, or small portions of food into the individual raclette
pans. Slide the pans into the lower tier beneath the heating element to melt or warm the contents. Use the wooden
spatulas to handle food in the pans.

4. Temperature Adjustment: Adjust the control knob as needed during cooking to maintain the desired heat level. The



temperature range is approximately 374°F to 446°F.

5. Serving: Once food is cooked to your preference, carefully remove it from the grill plate or raclette pans using the
wooden spatulas or other heat-resistant utensils.

6. Power Off: After use, turn the control knob to the "OFF" position and unplug the appliance from the wall outlet. Allow
the unit to cool completely before cleaning.

Image 4: The adjustable temperature control knob and examples of food that can be cooked on the grill, including steak, raclette
cheese, pancakes, and grilled vegetables.

Official Product Videos:

Your browser does not support the video tag.
Video 1: Demonstrates the 2-in-1 grill functionality, showing how it saves space and effort by combining grilling and griddle cooking.

Your browser does not support the video tag.
Video 2: Overview of the CUSIMAX Raclette Table Grill, highlighting its features as a 2-in-1 Korean BBQ grill.

6. CLEANING AND MAINTENANCE



Proper cleaning and maintenance will ensure the longevity and optimal performance of your CUSIMAX Raclette Table Grill.

1. Cool Down: Always ensure the appliance is unplugged and completely cool before attempting to clean any part.

2. Removable Parts: The 2-in-1 reversible non-stick grill plate, raclette pans, and wooden spatulas are removable for
easy cleaning. These parts are non-stick, making cleanup a breeze.

3. Washing: Wash the grill plate, raclette pans, and spatulas with warm, soapy water. Avoid abrasive cleaners or
scouring pads that could damage the non-stick coating. Rinse thoroughly and dry immediately.

4. Main Unit: Wipe the main unit and wooden base with a damp cloth. Do not immerse the main unit in water or any
other liquid.

5. Storage: Store the clean and dry appliance in a cool, dry place.

Image 5: The 8 independent raclette pans and 8 wooden spatulas, highlighting their suitability for parties and ease of cleaning.

7. TROUBLESHOOTING

If you encounter any issues with your CUSIMAX Raclette Table Grill, please refer to the following common troubleshooting
steps:



Problem Possible Cause Solution

Appliance does
not turn on.

Not plugged in; power outlet
malfunction; control knob not turned
on.

Ensure the power cord is securely plugged into a working
outlet. Turn the control knob to an "ON" position.

Food is not
cooking evenly.

Insufficient preheating; uneven food
distribution; temperature setting too
low.

Allow adequate preheating time (10-15 minutes). Distribute
food evenly on the grill plate. Increase the temperature
setting.

Smoke or unusual
odor during first
use.

Protective coatings burning off.
This is normal for first use. Ensure good ventilation. If smoke
persists after initial use, contact customer service.

If the problem persists after attempting these solutions, please contact CUSIMAX customer service for further assistance.

8. SPECIFICATIONS

Feature Detail

Brand CUSIMAX

Model Korean Grill

Special Feature
8 Raclette Pans & Wooden Spatulas, Grill & Griddle (2-in-1), Non-stick Coating, Unique Two-
tier Construction, Wooden Base

Color Wood

Material Wood (Base), Non-stick (Plate/Pans), Lead Free, PFAS Free, PFOA Free

Product Dimensions (D
x W x H)

10.43"D x 23.22"W x 5.51"H

Wattage 1500 watts

Voltage 120 Volts

Number of Settings 1 (Variable Temperature Control)



Image 6: Diagram illustrating the dimensions of the CUSIMAX Raclette Table Grill.

9. WARRANTY AND SUPPORT

CUSIMAX is committed to providing excellent customer service and product support.

Warranty: The product comes with an 18-month warranty description and a lifetime warranty type.

Return Policy: Enjoy a 180-days worry-free return policy.

Replacements: Free replacement is provided immediately for damage, ensuring worry-free use.

Customer Service: CUSIMAX offers free lifetime customer service. If you encounter any problems, please feel free to
contact us.

For support, please visit the official CUSIMAX store or contact their customer service directly.

© 2026 CUSIMAX. All rights reserved.
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