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1. INTRODUCTION

Maintenance

Welcome to the world of smarter, cleaner, and faster grilling with your new PLUGNGRILL Turbo E Outdoor Electric Grill.
This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of your
grill. The Turbo E features high-power 1700W infrared grill technology, digital temperature control, and a precise meat
thermometer probe, designed to deliver precise cooking and searing results in minutes. Embrace the convenience and

efficiency of electric grilling.
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Image: The PLUGNGRILL Turbo E Outdoor Electric Grill, showcasing its cooking surface with various foods and the digital display.

2. SAFETY INFORMATION

Always prioritize safety when operating any electrical appliance. Please read and understand all safety warnings and
instructions before using your Turbo E grill.

General Safety Guidelines:

» Electrical Connection: Ensure the grill is connected to a grounded 120V electrical outlet. Do not use extension
cords unless they are rated for 1875 Watts or higher to accommodate the grill's 1700W power requirement.

o Outdoor Use Only: This grill is designed for outdoor use. Do not operate indoors or in enclosed spaces.
« Clearance: Maintain adequate clearance from combustible materials.
o Auto-Shutoff: The grill is equipped with an auto-shutoff feature at 572°F (300°C) for enhanced safety.

« Flame-Free Technology: The electric infrared heating element provides a flame-free grilling experience, reducing
fire hazards associated with gas or charcoal.

« Supervision: Never leave the grill unattended during operation.

« Cleaning: Always unplug the grill and allow it to cool completely before cleaning.



o Children and Pets: Keep children and pets away from the hot grill.
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Image: Visual representation of the Turbo E grill highlighting its safety features and benefits.

3. WHAT's IN THE Box

Upon unboxing your PLUGNGRILL Turbo E, please ensure all components are present and undamaged.

e Turbo E Girill Unit
o Warming Rack

o Cooking Grid

o Grease Tray

o Grid Hook

« Meat Probe (Digital Temperature Control Probe Sensor)

Note: Grill cover, grill cart, and screen protector are sold separately or as part of a bundle.
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Image: An exploded view diagram illustrating the main components included with the Turbo E grill: warming rack, cooking grid, grease tray,
grid hook, and meat probe.

4. SETUP

The PLUGNGRILL Turbo E is designed for minimal assembly, allowing you to start grilling quickly.

Initial Setup Steps:



1. Unpacking: Carefully remove all packaging materials and inspect the grill for any shipping damage.

2. Placement: Place the grill on a stable, level, non-combustible surface outdoors. Ensure adequate clearance from
walls, fences, and other objects.

3. Component Installation:

o Insert the grease tray into its designated slot at the front of the grill.
o Place the cooking grid onto the main grilling surface supports.

o Position the warming rack on its upper supports.

4. Power Connection: Plug the grill's power cord into a grounded 120V outdoor electrical outlet.
Your browser does not support the video tag.

Video: This video demonstrates the easy setup process of the Turbo E grill, highlighting its suitability for family barbecues due to its
straightforward assembly and even cooking capabilities.

5. OPERATING INSTRUCTIONS

Operating your Turbo E grill is intuitive, thanks to its digital controls and precise temperature management.

Basic Operation:

1. Power On: Press the power button on the digital control panel to turn on the grill.

2. Preheat: Press the "Preheat" button for one-touch preheating. The grill can reach searing temperatures (up to 572°F
/ 300°C) in approximately 15 minutes.

3. Set Temperature: Use the '+' and '-' buttons to adjust the desired cooking temperature. The digital display will show
both the current temperature and the set temperature.

4. Using the Meat Probe: Insert the included meat probe into the thickest part of your food, avoiding bone. Plug the
probe into the designated port on the control panel. The grill's display will show the internal temperature of your
food, allowing for precise cooking.

5. Cooking: Place food on the cooking grid. Monitor the temperature and adjust as needed. The infrared technology
ensures maximum heat distribution for even cooking.

6. Power Off: After cooking, press and hold the power button to turn off the grill. Allow it to cool completely before
cleaning.
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Rivaling traditional outdoor grills
with superior infrared technology
and advanced features.

Image: The control panel of the Turbo E grill, illustrating its one-touch preheat, quick heat-up, and easy cleaning features, emphasizing its
convenience.
Your browser does not support the video tag.
Video: A detailed guide on using the control panel and meat probe of the PlugNGrill Turbo E, demonstrating how to set temperatures and
monitor food.

Grilling Capacity:

The Turbo E offers an expansive grilling space of 430 square inches, capable of handling substantial meals:




« Up to 3 whole chickens
o Upto 12 burgers
o Up to 3 racks of ribs
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Image: The Turbo E grill with three whole chickens cooking, illustrating its full-size capacity and dimensions.

6. CLEANING AND MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Turbo E grill.



Cleaning Steps:

1. Cool Down: Always allow the grill to cool completely before attempting any cleaning.
2. Remove Components: Carefully remove the cooking grid, warming rack, and grease tray.

3. Clean Cooking Surfaces:

o The cooking grid and warming rack can be cleaned with warm, soapy water and a non-abrasive brush or
sponge. For stubborn residue, a grill brush designed for non-stick surfaces can be used.

o The grease tray is easily removable and can be washed with warm, soapy water.

4. Clean Interior/Exterior: Wipe down the interior and exterior surfaces of the grill with a damp cloth. Avoid using
harsh chemicals or abrasive cleaners that could damage the finish.

5. Dry Thoroughly: Ensure all components are completely dry before reassembling or storing the grill.

Your browser does not support the video tag.
Video: This video provides a step-by-step guide on the cleaning operation for the PlugNGirill Turbo E, demonstrating how to effectively clean
various parts of the grill.

Long-Term Storage:

If storing the grill for an extended period, ensure it is clean and dry. Consider using a grill cover to protect it from the
elements.

7. TROUBLESHOOTING

This section addresses common issues you might encounter with your Turbo E grill. For problems not listed here, please
contact customer support.

Problem Possible Cause Solution

Check if the grill is properly plugged into a live 120V outlet.

Grill does not turn  No power, tripped circuit o )
Check your household circuit breaker. Ensure all connections

on. breaker, loose connection.

are secure.
Grill not heating to  Lid open, extreme ambient
desired temperature, insufficient Ensure the lid is closed during preheating. Allow sufficient time
temperature or preheat time, faulty heating (approx. 15 min) for preheating. In very cold weather, preheating
heats slowly. element. may take longer. If issues persist, contact support.
Food sticking to Insufficient oiling of grates, Ensure grates are clean and preheated. Lightly brush grates
the grill grates. grates not hot enough. with a high-temperature neutral oil before placing food.
Digital display not  Loose connection, panel Ensure the control panel is securely connected. Refer to the
working correctly.  sticker misalignment. panel sticker replacement guide if applicable.

Your browser does not support the video tag.
Video: This video provides an easy guide for replacing the panel sticker on the Turbo E Girill, which can be useful for troubleshooting display
issues.

8. SPECIFICATIONS

Feature Detail



Feature

Brand

Model Name
Product Dimensions
Item Weight

Color

Fuel Type

Voltage

Wattage

Cooking Surface Area
Special Feature
Material

Assembly Required

Country of Origin

9. WARRANTY AND SUPPORT

Detail

PLUGNGRILL

Turbo E 120

24"D x 24"W x 15"H

50.9 Pounds

Black

Electric

120 Volts

1700 watts

430 Square Inches

Digital Temperature Control (Probe Sensor Included)
Steel (Frame Material: Alloy Steel)
No

China

Warranty Information:

The PLUGNGRILL Turbo E comes with a warranty on the cooking grid for 3 years, ensuring no rust through. For specific
details regarding other components and full warranty terms, please refer to the documentation included with your

purchase or contact PLUGNGRILL customer support.

Customer Support:

For any questions, technical assistance, or warranty claims, please contact PLUGNGRILL customer support. You can
often find contact information on the manufacturer's website or through the retailer where you purchased the product.
Visiting the official PLUGNGRILL store on Amazon may also provide helpful resources and contact details.

PLUGNGRILL Official Store: Visit Store

© 2024 PLUGNGRILL. All rights reserved.


https://www.amazon.com/stores/TurboEbyPLUGNGRILL/page/CB0E4BA7-C923-439E-9DB3-56B9BEEEA6BF
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