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ALFREDO 3IN1 HEALTHY GRILL CONTACT GRILL
GRIL DE CONTACT AVEC 3 POSITIONES

INSTRUCTIONS FOR USE
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Thank You for purchasing a DerLDnghi product.

De'Lﬂnghi is well known thourgout Eurnpe and the world for
its high-quality, long-lasting ltatian designed products.

We are sure that You will enjoy Your DE'Lunghi product for
many years to come. We've even included some recipes to get
you started.

|f you have any guestions or comments regarding your new
DELDnghi product, or any of our products, please feel free to

contact us at.

1-800-322-384
We will be happy to answer any questions you have.

Buon ﬁllp petito
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When usimg ekectrical appliances, basic safety precautions should always be followed,

imcluding the following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do mot immerge cord, plugs or any part of the unit
wiater or any liguid.

Close supervision is necassary when any appliance is used by or mear children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting an
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. Return appliance to the mearest

authorized service centre fior examination, repair or adjustmsnt.

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

Do not use outdoors.

Do not tet cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or mear a hot gas or electric burner, or in a heated owven,

Always attach plug to appliance first, then plug cord in the wall outlet. To disconnect
twrn any control to “0ff", then remove plug from wall outlet.

Do not use this appliance for other than intended use.

Do not immerge in water,

Extreme caution must be used when mowing an appliance containing hot oil or

other hot liquids.

SAVE THESE INSTRUCTIONS

Your product s equipped with a polarized aiternating current line plug (a plug having one

blade wider than the other). This plug will Tt Into the power cutlet only one way. 1his is a

safety feature. |1 you are unabie to Insert the plug fully Into the outlet, try reversing the plug. Ir
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IMPORTANT SAFETY INSTRUCTIONS

- This appliance is designed to cook food and should not be used for any other

purposes, or modified or tampered with in any way.
- Wash the two non-stick grill plates thoroughly before using the grill.
- Grin plates must be perfectly dry before being fitted onto the appliance.
= .Iul.hn.rays use approved extension cords.

- Do not use outdoors. Do not change the supply cord without expert assistance as
special equipment is required. For repairs to the cord, contact your local authori-

sed Service Agentﬁ.
- Do not unplug the appliance by pulling the supply cord.
- 'Drﬂ}' switch the appliance on with the grill plates fitted.
- Do not immerse the appliance in water.
- Allow the appliance to cool down complately before storing it away.

- Do not use sharp tools on the grill plates as these may damage the non-stick coa-

ting.

ABOUT YOUR ALFREDO 3IN1 HEALTHY GRILL (See fig. 1 page 2))

1. Red indicator Light - Tells when grill surface has reached desired heat setting. | his
light will cycle on and off as the haating elements maintain the desired temperaturea.

2. Thn=_*rr1'||:::'5|:-3|t'|1:.r:|lI:.I controlled heaED DIAL. Albw:,rm to set desired termperature.

3. Removable grill plates - To remove, hold back metal clip by handle and fitt plate
up. Ta replace plates, slide small legs at the back of each corner of the plate
under the metal locking tabs at the back of the heating element chamber and snap
front of plate down under front metal clip. ensure both plates are secure before
operating.

4. Grease Drain - The front left corner of each plate has a small channel that allows
grease and oil to drain while cooking. Place a small cup of bowl under this chan-

nel to collect grease.
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POSITION 1 (See page 2)

Fuﬂj.r Closed - place food on lower grill and close lid so top grill makes contact with
your food. ldeal for: beef, pork, hamburgers, chicken, grilled sandwiches, vegetables.

POSITION 2 (See page 2)

E-ruiljng - Semi Dpened = Upen top lid, pull up and forward so hinge supports lock
into place.
ldeal for: open faced sandwiches, pizza, cheeseburgers, hot dogs, fish.

Defﬂ:rEting - Set temperature on slow and wrap frozen food in aluminum foil.

POSITION 3 (See page 2)

FLLII;n.r ':'pen - open top lid, pull up and lay back on counter top. Use flap in back of
handle to support the top lid. ldeal for: large family sized meals, steak, chicken, etc.

Warning tray - place heatproof dishes on grill surface to keep food warm.

|deal for: beef, fish, pork, hamburgers, chicken, grilled sandwiches and vegetables.

BEFORE FIRST USE

+  Make sure that it has not been damaged in any way during transportaticn.

. Place the appliance on a flat surface well out of the reach of children, as high

temperatures are generated during use.

*  Hemowve plates and wash in warm, soapy water. Rinse thoroughly and dry befo-

re reaplacing plates.

+ Before using the grill for the first time, switch it on and leave it to heat up in posi-
tion 3 without any food for at least 5 minutes:; open the window in order to elimi-

nate any unpleasent smell that tends to be given off when an appliance is new.

USING YOUR ALFREDO 3INT HEALTHY GRILL

NOTE: Do not use metal cooking utensils, steel wool or abrasive cleanars as they

may scratch the cooking surface.

1. Place grill on a level surface.

2. lnsert the plug and regulate the thermostat by setting the thermostat dial to the
desired position, the indicator light will turn on. Allow the appliance to heat up
with the grill plated closed {pn:rs. '11,|

Fed light will illuminate when the set temperature has been reached.
Set grill in desired cooking position fan- 1.2 or 3]
Place the food on the grill plate.

Place cup or plate under grease channel.

realit L LU

When finished cooking, turn unit off and unplug grill. To switch the appliance
off, turn temperature control knob counter-clockwise until stops between the
"slow and the O position: then push and, in the mean tima, turn the knob

once more counterclockwise until the 'O position is reached.

8. Allow to cool completely bafore cleaning.



OG 8-06-2000 13:38 Pagina 7 4$7

NOTE: We do not recommand using a dishwasher as this could harm the non
stick coating.

Al types of food can be cooked on yowr Alfredo Jin Hea.ll:h:,r Grin. Grilling time and
temperature depend on the type of food, thickness and the food temperature. The
table below will assist you wuntil you become familiar with your Alfredo Jinl Heean.h:,.l
Grill. The settings and cooking times shown are approximate and may vary depen-

ding on personal preference.

Food T:.rpe Temperature Grill Position Erilling Duration
Bonaless Chicken Breas: Medium Crosed 6-7 mins.
Chicken Pioces wath Bone Madiumn Semi-open 18-20 mins. or unty

Juices nun clear
Boneless Turkey Broast Madium Cilosed 19 mins.
Turkey Burgers High Ciosed 7-9 mins
Flank Stoax (34 1o 1 Medium Ciosea L mins. (medium rare)
inch thick)
Hamburgers Hign Ciosed 715 mires. or Lt no pirkness
Steak (11/2° thick) Hign Ciosea B mins. [medium rare)
Veal Chap (1 14" thick) Medium Closea 7-8 minutes (medium)
Pork Chop (1 147 thick) Medium Ciosea 11 minutes
Ham Steak (1" thick) MeaHign Ciosea 1 minutes
Sausage High Upen B-9 minutes
Kebabs (17 cubes) MeaHign Open or semi-open 6-7 minutes
Fish Stoak Meaium Open or semi-open | 2.3 mins on each side
Shrimg Mediumn Open 2-3 mires (Meddium shrimgs)
Lot Tuits Meaium Semi Open 4-8 mirutes or untdl opaquie
s High Closed 4 miru
Potstoas-sliced Hign Ciosed B it o until brown
Fich Plagipan-= Hign Cosed 3 mirues
Egoplant - slicad Hign Ciosed T
Difrosting Low - Medium Stow T
Warming Tray Low - Meaum Slow e

= When cocking beef, chicken or pork, seal in juices by cooking at max setting for

two minutes on each side then lower to med setting to complete cooking.

. Thawed and marinated meal should be dried thoroughly before being placed on
the grill.

. Meat should be seasoned before grilling but saklt should be added at time of serving.

= oo fop avgvantsy o otgr o Sgnt ool Xgath. i e RS w L aRREi gl SRR
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RECIPES

GRILLED CHICKEN SALAD WITH WARM CURRY BACON DRESSING

Ingredients:

L]

* 4 poneless chicken breasts Mixed greens
* Camot matchsticks (1 1/2" long) * Mushrooms, sliced
* Hed and Green Peppers, sliced * 1 cup dried cranberries

Dressing-

« 1 1/2 cup olive oil 1/2 cup vinegar

*  2isp. sal » 2 tsp sugar

*  1/2 tsp. dry mustard * 4 T. chopped chutney

* 1 =sp. curry * 5 slices prepared bacon, broken into pieces
1. Grill chicken breasts following grifing chart.

Prepare 4 salad bowls with mixed greens, carrot, mushrooms, peppers and cranberries.

In & medium saucepan, combine all dressing ingredients.  Stir over low heat until all ingre-
dients are combined and warnm.

4. Place grilled chicken on the salads, and drizzie with dressing.

Serves 4

i

i

GRILLED CRUSTED TUNA STEAKS

Ingredients:
* 2 wna steaks, 1" thick * 2 egg whites
*  Sesame seeds

Pre-heat Comtact Grill to medium high.

Rinse tuna sieaks with water and pat dry.

Brush with egg whites on all sides.

Cover with sesame seads.

Grill for 2-3 minutes on each side for medium rare.

LM e Cad M =

20 MINUTES OKTOBERFEST

Ingredients:
* G methwursts = 2 cans beer
* | can sauerkraut, warmed * G buns

1. Using a fork, poke several holes into the methwurss.

ko hewd moarnats e resttoon o i aoaoe Frae 10 roir s
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TURKEY CUTLET ALLA COSTANZA

Ingredients:

4 turkey cutlets, 1 1/27 thick * 3 cups Alfredo sauce
1 cap chopped prosciuto * 1/2 Ib. sliced mushrooms
Prepared pasta * Cracked pepper

gl e L

Prabeat grill to mediusm.

Srill wrkey culets following the grilling chart.

In a saucepan, combine diced ham and sliced mushrooms to Alfredo sauce and wanm.
Serve the grilled twurkey outlet covered with sauce and a side of pasta.

Add cracked pepper to taste.

STEAK AU POIVRE

Ingredients:

L

-

2 steaks * 1/2 cup light cream
1/4 cup red wine * 2 1. minced garlic
1 tsp. Worcestershire sauce * 11/2 cracked pepper

e

Pre-hieat grill to miedium
iSrill steaks following the grilling chart

In a saucepan, combine light cream, red wine, garice, Worcestershire sauce. Bring to a
soft boil and reduce heat. Simmer for & minutes.

Senee steaks covered with au Poivre saucea.

GRILLED MIXED VEGETABLES

Ingredients:

1 small eggplant, sliced * 1 large red pepper, sliced
1 large onion, sliced * 1 large green or yellow pepper, sliced
2 zucchini, sliced

Marinade:

E

1/2 cup Olive oil * 1 sp. vegetable seasoning
1/2 cup chopped basil * 2 cloves garlic, minced

b e i

To make marinade, mix all marinade ingredients in a_jar and shake well to combine.
Preheat grill to high
Brush marinade on vegetables, and grill in either the dosed or open position.
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LIMITED WARRANTY

What Does This Warrant_',l Cower? We warrant each appliance to be free from
defects in material and workmanship. Our obligation under this warranty is limi-
ted to replacement or repair, free of charge at our factory or authorized service
centres, of any defective or parts thereof other than parts damaged in transit,
which shall be retuwrned to us, transportation prepaid. This warranty shall apply
only if the appliance is used in accordance with the factory directions which

acompany it.

How Lnng Does The 'Emrerage Last? This wa rranty runs for one year from the
date of delivery and applies only to the original purchase for use.

What Does This Warranl::.r Mot Cover? This wa rranty does not cover defects or
damage of the appliance which result from repairs or alterations to the appliance
outside our factory or authorized service centers, nor shall it apply to any
appliance which has been subject to abuse, misuse, negligence or accidents.
Alsa, conseguential and incidental damages resulting from the use of this pro-
duct or arising out of any breach of contract or breach of this warranty are not
recoverable under this warranty. Some states do not allow the exclusion or limi-
tation of incidental or consequential damages, so the above limitation may not

apply to you.

How Do You Get Service? If repairs become necessary or spare parts are nee-

ded, please write tol

De’ Lunghi America Inc.
625, Waﬁhingl:nn Avenue
Carlstadt N.J. 07072
or call Service Tel. No. 1-800-322-3848

The above wrartranty is in lieu of all other express warranties and representations.
A implied warranties are limited to the applicable warranty pericd set forth
abowve. [his limitation does apply if you enter into an extended warranty with De’
Lunghi. Some states do not allow limitations on how long an implied warranty
lasts, so the above exclusions may not apply to you. De' Lnnghi does not
authorize any other person or company to assume for it any liability in
connection with the sale or use of its appliance.

How Does State Law F'Lpply? This warranty gives you specific legal rights, and

you may also hawve other rights which vary from state to state.




