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Mulri-functionTwo-way Grill
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* Read all instructions carefully before using the appliance, and keep this
instruction for furture reference when necessary.

* This instruction manual can be acquired at www.origin.hk.
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Mulri-function Two Ways Grill

Important Safety Information
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This appliance is not intended for use by
persons (including children) with
reducedphysical, sensory or mental
capabilities, or lack ofexperience and
knowledge, unless they have been given
supervision or instruction concerning use
of the appliance by a person responsible
or their safety. Children should be
supervised to ensure that they do not
play with the appliance.
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This appliance is intended to be used in
household and similar applications such
as: staff kitchen areas in shops, office
and other working environments;
farmhouses; by clients in hotels; motels
and other residential type environments;
bed and breakfast type environments.

© i T B FI AR NN B RORS 5t e
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Appliances are not intended to be
operated by means of an external timer
or separate remote-control system.

® GREHRAEARNBENRE « BN
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Ensure the appliance is placed on a
stable, secure surface to eliminate
thepossibility of tipping over or avoid any
water in the set,

THEETE SR E HEEREMER -
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Before using the appliance, check if the
voltage marked on the rating label
corresponds to the mains at your home.
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220-240V~ 50+60 Hz
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To prevent the risk of electric shock, DO
NOT USE the set with broken power
supply wires, broken fuse or broken
plug. All repair works must be made by a
professional (authorized distributor).
NEVER TRY TO REPAIR the cable or plug
by yourself. Please take the damaged set
to your local authorized maintenance
center.
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Use of an extension cord is not
recommended as it may overheat and
cause risk of fire. Must use the same
specification power cord with the original
power cord.
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Open the package and ensure that the
appliance is undamaged. In case of doubt
do not use the appliance and contact
your supplier.
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Mulri-function Two Ways Grill
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To prevent overloading and blowing
fuses, ensure that no other high power
appliance is plugged into the same
socket, or another socket which is
connected in the same circuit.

)Y 5k SRR o
DO NOT OPERATE this appliance near
water sources or flammable liquids.

B =R, v jEAE SR Bk e
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This appliance cannot be used beside

the stove and other high temperature
objects.
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DO NOT PUT the cord under the carpet,
blankets. Always keep the power cable
away from the walk way in room.
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The applinace is not mtended for use in
wet or damp locations. Never locate the
appliance where it may fall into a bathtub
or other water container.

L4, ﬁ\—:t:. 2R I_._./';’-]—_k.-'éan— 1-@,_,_,0
DO NOT OPERATE this appliance on or
near any hot surface.

wIBIHER =, FEY IR
Bt i, -SU B R T EE o

Do not hang the power cord on the
edgeof table or touch the surface with
high temperature in order to avoid
damage to the power cord.
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Do not aIIow to turn on this appliance if
you have not place any food on it.
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To avoid any danger of explosion,
please do not heat the canned goods
before remove their cover.
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In order to prevent any accident, do not
place the appliance on or near
combustible materials such as a
tablecloth or curtains. Do not operate
this appliance near water sources or

flammable liquids within 30cm.

For first time operation, there will have
some smoke or smell. This situation
happens properly. Don't worry about
that.
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Never try to touch the hot surface of

this appliance before it is cool down.
01@%@*%%@:%’%1%&@
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If this appliance is using very long time,

the surface of appliance will become

fade, this situation also happens

properly.
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Main Parts Mulri-funcrion Two Ways Grill
The picture is for reference
only,everything in kind shall
prevail.
=
Lid
jms
Handle
T ST e £ EAS I RREE
Top Grill Bottom Plate
On/Off Switch On/Off Switch
g
Timer Knob

Preparation Before Use

1. BRI, PUEET T R - IR TNE R T IETE o
Take apart the Grill clean with a soft damp cloth. Place
your Grill on the level and stable surface.

2. B g FERERC IEEE B B o

Make sure that all packing materials are removed before
use.

3. SHBBEIHEUAGR , TR AR R o
Choose the near part of socket during use. Do not use it
near any sources with water.
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Ope rations Mulri-funcrion Two Ways Grill
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How to use the Top Grill The picture is for reference
yos only,everything in kind shall
Handle prevail.
=g

Top Grill

lift the lid
upright b ~)

1. 7354 o 2 ITRE BRI S ITRY o 3. ER EENT R A o
Open the Lid. lift the lid upright until lift the lid gently lower
the buckles are released. until flat.

[EF= Lk PR TEE .
The Grill may be operated by the control panel.

oS v ] AR T4
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The picture is for reference only, everything in kind shall prevail.

1. %'kﬁigﬂﬁ:%Top Grill On/Off Switch
2. £=H Timer Knob

3. IE EAFEISE Bottom Plate On/Off Switch

/
1. E[’TEEFEE——L‘ L fﬁ%220—240-’¥'i?r » 50-60FFEL BT fELk » FlEISe &R o
Plug the power plug into an 220-240V~, 50-60Hz electrical outlet,

the Grill is ready for use.
2. @%3@3%%%5’]1%‘:&?: (1-304'%8) o
Set the Timer Knob at required cooking time: (1-30mins).
3. B SEPEEHISE (L] T IS EH TS AN 28
When using the Grill, it must be preheated before you can open the Lid
and start adding food.

4. FBD SR AIERS ) RIS T AT Y B AP TR 1
Select which or both cooking the Plate/Grill you want to use and press
the Top Grill On/Off Switch or Bottom Plate On/Off Switch to "I" position.

5. CARMEBEETHT F RS = 2 R e OFF” -
If cooking is completed before the end of the timer, please turn the
Timer Knob to position "OFF" manually.

4
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Mulri-funcrion Two Ways Grill

Notice: Only use wooden or silicone Spatula to flip or stir the food.

DO NOT USE METAL SPATULA OR SHARP APPLIANCE.

6. /EhFJ— ':'- _EF. NA %%’Ed:z 'J%HFW%/I—'EIK 'J%HFW% IIOII7 Ly mé,—r 5
When finished using the Grill, press the Top Grill On/Off Switch or
Bottom Plate On/Off Switch to "O" position.

7. ?#%’I'J\'ﬂQ% AN = E R ﬂ%% o
Wait until the Grill is completely cool down before moving or
cleaning the Grill.

TR RENEAED e AN o RIS BT

Notice: Steam may be released during cooking. Care should be taken to

prevent hands from coming into contact with the steam.

(1 B i ™ =
Ham and Cheese Quiche

Akl % /Steps:

Ingredients: 1R S B A Ik RS o
g’;—;ﬁgggcrustpastryl{;jgzs Roll out the pastry and use to line the Bottom
85> £%/Diced ham.........200%/gm | "1ate of the Grill

il 4 /Grated cheese..25@: 2 ym| | 2. %~ BEEIEA ESER D0 Pot  BFOERY o
In a separate bowl mix the eggs, milk, cream,

FEHL salt and pepper.

Seasonings: 3. ESEI L AT R s ey o

T MIlK. oo 2502~ /ml|  Add the ham and cheese to the bowl and stir well.

7% /Cream o 5y

i/Salts 4 RS EgE &, B SR

FHTH /White pepper Pour the mixture into the crust, close the Lid.

PEFIFRMANNSEL B 5.3k ARSI g (2502025 4 BEn) o

7 MEH%? Tﬁtl-, :F Press the Bottom Plate On/Off Switch to "I"

The cooking time is base on the . .

quantity of food and cooking request. position and cook for about 20-25 minutes and
k The table is only for your reference. serve. )
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Ok ing eci pes Mulri-function Two Ways Grill
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Pizza(Ham, Cheese, Tomato)
ok B %+ /Steps:
Ingredients: 1. Bk &) EASSE T | I TE 1935 4 2o
Ejéi’?;ljg?crated Cheese Press the Bottom Plate On/Off Switch to "I"
'k%_;%—“_‘ g.‘-*./_Diced ham position and allow to preheat for about 3-5 mins.
& j&H /Sliced tomato 2. CEERNBFFET T2 HI LD EFHN L o
= % /Oregano Use dough roll out to make the pizza base and
need to fit the size of the Bottom Plate.
SR 3. M E PRI R Bk L TSRS Y SRR
Seasonings:
ijﬁ'tgomato puree...120%/gm Spread the tomato puree over the top of the pizza
;‘H@%‘/White pepper base and arrange all the ingredients as desired.
4.5 B SR ERPHR TS S FE o
Season with salt, pepper and oregano as desired.
5.37TETRE TR R EELE o
Open the Lid and place the pizza on the Bottom
Plate.
6.5 -=H , =0 15-204 3, 2 1A 2 g, gk
Ry o
Close the Lid and cook for about 15-20 minutes
until the cheese has melted and the base is
cooked through and serve.
=
Tips:
I°R BE PR » 5 USSR EEL G E R
P JRIETATAERE o
If using fresh dough it would be better to place the
pizza base on the Bottom Plate before adding the
ingredients.
FETEAFREAYASES BA T AT I, N DR oM o
The cooking time is base on the quantity of food and cooking
request. The above table is only for your reference.
J
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3. ITTEE
Curry Chicken

Ak £ /Steps:
Ingredients:
Z5 % /Chicken breasts...4£2/pcs 1. BB SRS I B S S
ER/ONION. 1E/pc Pre_ss tﬁe Bottom Plate On/Off ;;vitch to
?_E%“/Flour ...................... 2'5=/Tablespoons

"I' position and allow to preheat for
about a few mins.
2. BPEEER T )T o BARMIRG IGENELSS (A

e » ERLT PHEER o

Seasonings: Dice the chicken breast and saute in
i*i’v?—”ﬁ’i":"/Milk or _Cream.SOOEL' /ml Bottom Plate using the vegetable oil, once
=%.2/Vegetable oil......... 1.75=/Tablespoon cooked remove the chicken

DT8R/ Curry paste........... 45 = /Tablespoons D s
w/Salts - 3. HEEB T 1T BIEIERSS K o
#3474 /White pepper Dice the onion add to the Bottom Plate

and saute.

4. BEREITAEB A TUR S IGIGITR S g )
RS JUET R, o
Add the flour to the onion and mix,
slowly add the milk or cream and stir so it
becomes a smooth paste.

5. ITAITTEHEIS Y, 2 RIEH o
Add the curry paste and mix well until
it's cooked.

6. YT EFCHAGIERTIR) o
Add salt and pepper to taste and serve.

REFIF I ESBA ST GHET, N MR A HEF

The cooking time is base on the quantity of food and cooking
request. The above table is only for your reference.
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Mulri-function Two Ways Grill
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Salmon with Asparagus
A £ /Steps:
Ingredients: | BTRE RS s ER 2y
=& 1 /Salmon fillets..4 = /pieces Press the Top Grill On/Off Switch to "I"
ZB/0NnioNn....ceeeeneen.e.. 1"&/pc position and allow to preheat for about a
&% /Asparagus............ 1% /bunch few mins.
2 SRR RE A HES S 3k
Place the asparagus on the Top Grill to
Skl grill for 5 mins.
Seasonings: 3. IRE BT SRR Sy o
3 H-/Sesame seeds...... 1'5=/Tablespoon Press the Bottom Plate On/Off Switch to "I
*#AE+ /Lemon juice...... 1H 2 /Teaspoon and allow to preheat for about a few mins.
#F/Salts 4ISEBT T TR B EIESD T B o
Dice the onion add to the Bottom Plate
until soft.
5.3 BEEN AR g~ 2 BTG TRE R
Lo
Remove the asparagus to place to the bowl
and place the salmon on the Top Grill.
6.% = v B H HEES TSR FE o
Prinkle salt and the lemon juice over the
fillets to taste.
7 ER S o
Once cooked sprinkle with the sesame
seeds.
8= R E =R FTIREE S o
Serve the salmon with the sauteed onions
and asparagus.
REFIFTIEINYSE T BAD T I I IHRRESF
The cooking time is base on the quantity of food and cooking
request. The above table is only for your reference.
J
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5. ¥ER AT

Chicken Burritos
Al % /Steps:
Ingredients: e R s
| BRI EE IR I 2y

ﬁ;kc/cmcken breasts............. ?;,T;/pcs Press the Top Grill On/Off Switch to "I"

S rseg PEPPEN...covneenen : {:;jpc position and allow to preheat for about a

:gﬁw/\o/nizn PEPPEr...ccceiierrnnnnnnn. ] {:;/EE fow mins.

{43525 = k'8 /Wraps or tortilla... 455/pcs | 2 SFEMPFTICRAL Y 2B A, hTRE A

B 1549 30

Chop the green and red peppers plus the
onion and saute them in oil on the Top

%3;1'—:':. Grill for 15 minutes.

Seasonings: 3. HFRER 7 SRR S 55 s

GRS Virgin olive oil Chop the chicken and fry it with the
5/Salts

vegetables for 5 minutes.
4 3T EFTERYETK o
Add salt and pepper to taste.
5.k ENEA SR TR I 2y 3o
Press the Bottom Plate On/Off Switch to "I"
position and allow to preheat for about a

FHHTH /White pepper

few mins.
6 IS E KB R ¢ WL T
NEEPS 2T RZRE o

Moisten the wraps or tortill as in water and
place them the Bottom Plate until golden
brown.

7 P ER PO R R RS S AE . BE
%%—%%}'J\%;i o
Fill the wraps or tortillas with the sauteed

chicken and vegetables, roll them up and
leave them on the Bottom Plate.

Close the Lid of the for a few seconds and
serve.

FEFTEFTREIHAS E L BA T XT GHFRF, N LR HEE .
The cooking time is base on the quantity of food and cooking
request. The above table is only for your reference.
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Mai ntenance Mulri-function Two Ways Grill
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CAUTION:

%r:,_‘r T ERE E“l ,_J_ny::tz y %i,] ’”?ii};@%-érf y > S ;J;Igl ﬁ_n;,;g\ﬂ —_t,*et's{, 75%-—4- ° t,_ $§H\ 3] ,7_35,
& sUEf%; EAFFE Y PEASIUEL B » PSR 2 50 .

IR THEQEEER  BHER SO Lo

WARNING: ALWAYS UNPLUG THE POWER CORD BEFORE MOVING OR SERVICING. DO NOT
IMMERSE THE GRILL IN WATER! BEFORE CLEANING, MAKE SURE THAT THE GRILL HAS

BEENSWITCHED OFF AND IT IS UNPLUGGED FROM THE MAIN OUTLET AND LET THE GRILL
COOL DOWN COMPLETELY.

* Note: Open the Lid of the Grill to let the Grill cool down more quickly.

A FEET VRSN ESAE o B IEERY FBEER IR ERG R
ziE= o Eb e

Housing: Clean the outside and grille of the Grill with a soft cloth. To remove presistent
dirt, wipe down with a cloth that has been dampened with warm soapy water.

1. B A ERERHES
Clean the Grill each time.
2. R ﬂzrgw N ;;ngw.v 5 REES a;@q( f}jnaﬁ @q %%)fij#gﬁ]'tﬂg';jf{fag o

Do NOT use abrasive, corrosive or flammable cleansers (such as bleach or alcohol)
to clean any part of the Grill.

3. 8% &R I Fige b S STt e A A £ IRHES o

Do not use metal kitchen utensils or abrasive cleaning materials to clean the Grill.
4. B BEEET AL o

Wipe the outside of the Grill with a moist cloth.
5. B @ I F T S SR E PR EASR & o

Clean the inside of the Grill with hot water and a non-abrasive sponge.
S22 TR TSR SR 50 - LR - NP B3040 .
Tip: If dirt is stick to the inside of the Grill, fill the inside of the Grill with hot water and
mild cleaner. Let the inside of the Grill soak for approximately 10 minute.

Wy EEEE DE, O A SASE R HHE S o

STORAGE: Store the Grill with these instructions in the original box in a cool and dry
place.

10
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Specifcation
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Mulri-function Two Ways Grill

\_

U%E Model Number MC112 )
&8 Power Supply 220-240V~ 50-60Hz
FHEINZE Rated Power 1200W
\E%Rﬂ' Product Dimension |310 x 400 x 210 mm (¥9/Approx.) )
Y,

5 2 [

Origin Map

FREEE LTih Ea
Ping Lai Path
Bus Stop A
AE 5 =
. g
H ;
EXIT, c

PRz
Sun Kwai / &

i

U
Kwai
Hing
MTR
ESS
7

Kwai Hing Rd

HEARER

10:30am - 12:30pm (2HI—ZH)
02:30pm - 05:30pm (EZ2E—ZF)
10:30am - 12:30pm (EHA7~)
SHHR AR REAE)

Shek Ying
Path Bus
Stop

OFFICE HOURS

10:30am - 12:30pm (Mon to Fri)
02:30pm - 05:30pm (Mon to Fri)
10:30am - 12:30pm (Saturday)
(Closed on Sunday and Holiday)

W,
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Warranty Cal’du year carry-in)

ltem : Multi-function Two-way Grill
Model : MC112

This product is warranted for 1year (commercial use for 3 months) from the date of purchase
under the following conditions:
1. For any defect, in the judgment of our technician, if it is caused under normal use, we are
responsible for repairing the product, and/or replacing parts at free of charge.
2. This warranty DOES NOT apply to:

- If the product has been damaged through abuse, misuse, negligence or accidents;

- Unauthorized repair, alteration/modification;
- The housing, cover or accessories, is excluded from this warranty.

3. The customer is requested to brlng the unit to and from our Service Centre whenever
service is needed.

4. Any defective parts, which had been replaced, shall be of our property.

5. This warranty is valid in H.K.S.A.R. only.

6. Please show the Invoice to get free service.

***Extra 3 months warranty: just complete Online Warranty Registration within 10 days from
the date of receipt, free warranty will be extended to 15 months (not applicable to commercial
use). Plaese enter our website: www.origo.hk

Service Centre www..ogllgo.hk Find uson @
ORIGIN MARKETING LIMITED _ _
Unit H, 21/F., Reason Group Tower (nearby 12 Wah Sing Street), K -g

403 Castle Peak Road, Kwai Chung, N.T., Hong Kong. "
Tel: 2156 8238 e




