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Safecourt Kitchen 3-in-1 Grill CG300 Instruction
Manual

INTRODUCTION

This manual provides essential information for the safe and efficient use of your Safecourt Kitchen 3-in-1 Grill, model
CG300. Please read these instructions carefully before first use and keep them for future reference. This appliance is
designed for preparing sandwiches, grilling various foods, and can be used as a contact grill or fully opened as a flat grill.

IMPORTANT SAFETY INSTRUCTIONS

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 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 household use.

Ensure the appliance is placed on a stable, heat-resistant surface during operation.
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PRODUCT OVERVIEW

The Safecourt Kitchen CG300 is a versatile 3-in-1 grill designed for various cooking needs. It features 100% PFAS-free
cooking plates and a powerful 2000W heating element for quick and efficient cooking.

Image: The Safecourt Kitchen CG300 3-in-1 Grill shown partially open, revealing the ribbed cooking plates and temperature control knob.

Key Components:

Upper and Lower Grill Plates: Removable, PFAS-free, and dishwasher safe.

Temperature Control Knob: Adjusts cooking temperature.

Power Indicator Light: Illuminates when the appliance is powered on.

Ready Indicator Light: Illuminates when the desired temperature is reached.

Handle: For opening and closing the grill.

Removable Drip Tray: Collects excess fat and liquids during cooking.

Spatula: Included for safe food handling.



Image: Diagram illustrating the key features of the Safecourt Kitchen CG300, including removable PFAS-free plates, powerful heating, and
a large grilling surface.

Image: The grill displaying the "PFAS FREE ECO-FRIENDLY" logo, emphasizing its non-toxic cooking surface.



SETUP AND FIRST USE

1. Unpacking: Carefully remove the grill and all accessories from the packaging. Retain packaging for storage or
disposal.

2. Initial Cleaning: Before first use, wipe the grill plates with a damp cloth or sponge. The plates are removable and
can be washed in warm, soapy water or in a dishwasher. Ensure they are completely dry before reattaching.

3. Placement: Place the grill on a stable, flat, and heat-resistant surface, away from walls and flammable materials.
Ensure adequate ventilation around the appliance.

4. Drip Tray: Insert the removable drip tray into its designated slot at the front of the grill.

5. Power Connection: Plug the power cord into a grounded 230V electrical outlet. The Power indicator light will
illuminate.

6. Preheating: Turn the temperature control knob to the desired setting. The grill will begin to heat up. The Ready
indicator light will illuminate when the grill has reached the set temperature. For first use, it is recommended to
preheat for 5-10 minutes to burn off any manufacturing residues. A slight odor or smoke may be present during this
initial preheating; this is normal.

OPERATING INSTRUCTIONS

3-in-1 Functionality:

Your Safecourt Kitchen CG300 grill offers three modes of operation:

1. Contact Grill Mode:

Use with the lid closed for grilling sandwiches, paninis, meat, or vegetables. This mode provides even cooking from
both sides. The floating hinge system allows the top plate to adjust to the thickness of your food.

Image: The grill in contact mode, cooking up to four sandwiches at once.

2. Sandwich Maker Mode:

Similar to contact grill mode, specifically optimized for making grilled sandwiches. The large cooking surface can
accommodate up to four sandwiches simultaneously.



Image: Four golden-brown grilled sandwiches cooking on the Safecourt Kitchen CG300 grill.

3. Open Grill Mode (180° Flat Grill):

The grill can be fully opened to a 180-degree flat position, providing a large, double cooking surface. This is ideal for
grilling larger quantities of food, such as multiple burgers, steaks, or vegetables, simultaneously.



Image: The Safecourt Kitchen CG300 grill fully opened, showcasing its large flat grilling surface with food cooking.

General Cooking Steps:

1. Preheat: Ensure the grill is plugged in and the temperature control knob is set to your desired cooking temperature
(up to 230°C). Wait for the Ready indicator light to illuminate, signaling that the grill has reached temperature.

2. Place Food: Carefully place your food onto the preheated grill plates. Use the included spatula or heat-resistant
tongs.

3. Cook: Close the lid for contact grilling or leave it open for flat grilling. Cooking times will vary depending on the type
and thickness of the food.

4. Monitor: Periodically check food for doneness. Avoid using metal utensils that could scratch the non-stick coating.

5. Remove Food: Once cooked, carefully remove food using the spatula or tongs.

6. Turn Off: After cooking, turn the temperature control knob to the "OFF" position and unplug the appliance from the
wall outlet.



Image: A hand adjusting the temperature control knob on the grill, which can be set up to 230°C.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your grill.

1. Unplug and Cool: Always unplug the grill from the power outlet and allow it to cool completely before cleaning.

2. Remove Drip Tray: Carefully slide out the drip tray and empty any collected fat or liquids. Wash the drip tray in
warm, soapy water or place it in the dishwasher.

3. Remove Grill Plates: The grill plates are fully removable for easy cleaning. Press the release buttons (if present,
otherwise gently lift) and detach the plates.

4. Clean Grill Plates: The PFAS-free grill plates are dishwasher safe. Alternatively, they can be washed by hand with
warm, soapy water and a non-abrasive sponge. Do not use metal scouring pads or harsh detergents, as these can
damage the non-stick coating.

5. Clean Exterior: Wipe the exterior of the grill with a damp cloth. Do not use abrasive cleaners or immerse the main



unit in water.

6. Dry Thoroughly: Ensure all parts are completely dry before reassembling and storing the grill.

Image: A user removing the grill plates, highlighting their removable and dishwasher-safe design for easy cleaning.



Image: A close-up view of the removable grill plates, emphasizing their dishwasher-safe feature.

TROUBLESHOOTING

Problem Possible Cause Solution

Grill does
not turn on.

Not plugged in; power outlet issue;
appliance malfunction.

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

Grill not
heating up.

Temperature knob set to "OFF";
appliance malfunction.

Turn the temperature control knob to a desired heat setting.
Wait for the Ready light to illuminate. If no heat, contact
customer support.

Food sticks
to plates.

Plates not properly cleaned;
insufficient preheating; food not
suitable for grilling without oil.

Ensure plates are clean and dry. Preheat the grill thoroughly
until the Ready light comes on. Lightly brush plates with
cooking oil before placing food.

Excessive
smoke
during
cooking.

Food with high fat content; grease
buildup on plates or drip tray.

Ensure drip tray is empty and clean. Clean grill plates
thoroughly after each use. Trim excess fat from meat before
grilling. Ensure proper ventilation.

SPECIFICATIONS

Brand: Safecourt Kitchen

Model: CG300

Color: Black

Power: 2000 Watts

Voltage: 230 Volts

Material: Stainless Steel

Product Dimensions (L x W x H): 32 x 34 x 15 cm

Item Weight: 4.8 Kilograms

Special Features: Removable, PFAS-free, Dishwasher-safe plates; 3-in-1 functionality (Sandwich Maker, Contact
Grill, Open Grill); Adjustable Temperature (up to 230°C); Removable Drip Tray.

Included Components: Spatula

Country of Origin: China



Image: Visual representation of the grill's dimensions, including length, width, and height when closed and fully open.

WARRANTY AND SUPPORT

Warranty: The product includes a 1-year availability for spare parts, which typically implies a standard manufacturer's
warranty for the same period. Please retain your proof of purchase for warranty claims.
Customer Support: For technical assistance, warranty inquiries, or spare parts, please contact Safecourt Kitchen
customer service through the retailer where the product was purchased or refer to the contact information provided on the
product packaging or the official Safecourt Kitchen website.

© 2025 Safecourt Kitchen. All rights reserved.
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