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Suitable for use with the following

heat sources :

\IH W=

Direct Halogen Sheath Radiant
compatlble gas heater heater heater
(200v/100v) flame

Contents How to assemble

@Please assemble

| Instruction Manual |

HOT SANDWICH
MAKER EHd

\

Body...2 pcs the two sets of % Screws are fixed

(Back and Front) handles and body to the handle oo
Handle...2 pcs by referring to the

Nuts---2 pcs diagram. Handle

Screws:- @Please tighten the

Fixed to the handle nuts securely to

prevent loosening.

How to make a Hot sandwich

[Ingredients]

®2 slices of bread (use 6-slice or 8-slice loaf) | i
®pat of butter )

edesired filling N\

(lettuce, ham, slice of cheese, potato salad, etc.)

[Method] Open from time to

time to check
how bread is toasting.

4

1. Spread butter on both slices of bread.
Place one slice on hot sandwich maker
and spread with filling.

* You don’t need to butter bread if you don’t want to.
If you don’t use butter, put a little salad oil on hot sandwich maker instead.

Stopper
Fixed with a
metal fitting

2. Place other slice of bread on top and close hot sandwich maker. A e
3. Lock hot sandwich maker shut with metal Sandwich e
catch on stopper. When bread has has been is ready when it

. L turned o
toasted to a light brown color, sandwich is ready. \\ both sides are to;/gtre?jnd//

Check inside and adjust heat accordingly anice brown cojory
till bread has toasted to desired color. (FF S
(Guide: 2-3 minutes per side at low or medium heat) /%

*Sandwich maker will be very hot when you take sandwich out.
Be careful not to burn yourself.

/N\ Attaching/Detaching

-This is done by holding upper and lower handles Fig. 1
firmly with both hands as in Fig 1.

-Plates can be attached/detached by holding them
open at an angle of 45° as shown in Fig 2.

*Make sure that hook holding plates together doesn’t
come out while making sandwich.

-Since plates can be detached they are easy to
wash. One plate can also be used on its own as
a small frying pan.

Fig. 2

-Hot sandwich maker can be used for various other
types of food in addition to sandwiches: small
bento (lunch box) items, pancakes, fried egg, fried
onigiri (rice ball), etc.

/approx =45

/4

/\ Precautions during use

- Before using, make sure that handle is neither broken nor loose.
- Wash well with dishwashing detergent before using for the first time.

- Please do not heat it without food inside. It may cause deformation and deterioration of
the fluoroplastic coating.

- Do not give a strong impact or sudden temperature changes since this might cause
deformation or breakage.

- Close metal catch on stopper firmly during use.

- Handle may become hot. Be careful of burns.

- Since sandwich maker becomes hot during and after cooking, do not touch the body.
- Place on center of burner and make sure it is stable during use.

- Do not keep food for inside any length of time since this will cause deterioration of the
fluoroplastic coating.

- If product becomes shaky or breaks, stop using it. Do not attempt any do-it-yourself
repairs.

*If using on a gas appliance, be sure to switch on ventilation fan or open a window.
If ventilation is poor, there is a danger of carbon monoxide poisoning due to incomplete combustion.
Please read gas appliance instruction manual for more details.

{Quality Display) (IH compatible)
Body: Aluminum Alloy

Weight: Body Only/ 833g

Handle Only/137g Total 970g
Outer Surface: Iron/Aluminum Spraying/Fluoroplastic Coating Size: Body Only / 16 X 19.5 cm
Handle: Stainless Steel/Phenol Resin Coating Size including Handle: 16 X 37.4cm
Screw: Iron Round Nut: Brass (Nickel-Plated) MADE IN JAPAN

Muranokajiya Yamatani Industry Co., Ltd.
2-2-57 Kitanyugura, Sanjo City, Niigata Prefecture 955-0053,Japan
Tel : +81-256-38-5635 Fax : +81-256-38-6489 https://www.yamac.co.jp/



