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IMPORTANT SAFEGUARDS

1.	 READ ALL INSTRUCTIONS
2.	 Do not touch hot surfaces. Use handles.
3.	 To protect against risk of electric shock, do not immerse the cord, plug 

or cooking unit in water or any other liquid. 
4.	 Close supervision is necessary when any appliance is used by or near 

children.
5.	 Unplug cord from outlet when not in use and before cleaning. Allow 

to cool before putting on or taking off parts, and before cleaning the 
appliance.

6.	 Do not operate any appliance with a damaged has malfunctioned 
or has been damaged in any manner. In order to avoid the risk of an 
electric shock, never try to repair the Panini Press yourself. Take it to 
an authorized service station for examination and repair. An incorrect 
reassembly could present a risk of electric shock when the Panini 
Press is used.

7.	 The use of accessory attachments is not recommended by the 
manufacturer, and may result in fire, electrical shock, or risk of injury 
to persons.

8.	 Do not use outdoors or for commercial purposes.
9.	 Do not let power cord hang over the edge of the table or counter, or 

touch hot surfaces. 
10.	 Do not place on or near a hot gas or electric burner or heated oven.
11.	 Unplug the unit when finished using.
12.	 Do not operate by means of an external timer or separate remote-

control system.
13.	 Extreme caution must be exercised when moving the appliance.
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PARTS IDENTIFICATION

1.	 Upper Housing
2.	 Handle
3.	 Decorative panels
4.	 Bottom Housing
5.	 Grill Non-stick Plate
6.	 Power Light 
7.	 Ready Light 
8.	 Lock
9.	 180 Angle Button
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BEFORE FIRST USE

•	 Read all instructions carefully and keep for future reference
•	 Remove all packaging
•	 Clean the cooking plates by wiping it with a sponge or cloth dampened 

in warm water. 
•	 DO NOT IMMERSE THE UNIT IN WATER AND DO NOT RUN WATER 

DIRECTLY ONTO THE COOKING SURFACES.
•	 Dry with a cloth or paper towel.
•	 For best results, lightly coat the cooking plates with a little cooking oil 

or cooking spray.
•	 Notice: When your Panini Press is heated for the first time, it may emit 

slight smoke or odor. This is normal with many heating appliances. 
This does not affect the safety of your appliance. 

HOW TO USE

1.	 Cover the Panini Press and plug it into the wall outlet, you will notice 
that the power light goes on, indicating that the Panini Press has begun 
preheating. 

2.	 It will take approximately 5 minutes to reach baking temperature, the 
ready light will then come on.

3.	 Open the Panini Press, put the sandwich, meat or other foods on the 
bottom cooking plate.

4.	 Cook for about 3 to 8 minutes, the ready light come on again, or until 
golden brown, adjusting the time to suit your own individual taste.

5.	 When the food is cooked, use the handle to open the lid. Remove the 
food with the help of a plastic spatula. Never use metal tongs or a 
knife as these can cause damage to the non-stick coating of the cook 
plates.

6.	 Once you are finished cooking, disconnect the plug from the wall 
outlet and leave unit open to cool.
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COOKING

To Use as a Contact Grill

1.	 Prepare the burgers, boneless pieces of meat and thin cuts of meat or 
other foods as directed and place it onto the bottom cooking plate. 

2.	 Close the top cooking plate which has a floating hinge that is designed 
to evenly press down on the food. The top plate must be fully lowered 
to achieve Grill marks on the selected foods.

3.	 When the foods is cooked use the handle to open the lid. Remove 
the food with the help of a plastic spatula. Never use metal tongs or a 
knife as these can cause damage to the non-stick coating of the cook 
plates.

4.	 Use the Panini Press as a contact grill to cook burgers, boneless 
pieces of meat and thin cuts of meat and vegetables.

5.	 Use the Panini Press as a contact grill , when you want to cook 
something in a short amount of time or when you are looking for a 
healthy method of grilling. When cooked on the contact grill, food will 
cook quickly because you are grilling both sides of the food at the 
same time. The ribs on the grill plates combined with the grease spout 
at the corner of the plate allow the grease to drip from the meat and 
drain off the plates.
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To Use as Press Grill 
1.	 Prepare the sandwiches as directed and place it onto the bottom 

cooking plate. Always place sandwiches towards the rear of the 
bottom cooking plate.

2.	 Close the top cooking plate which has a floating hinge that is designed 
to evenly press down on the sandwich. The top plate must be fully 
lowered to cook sandwiches.

3.	 Cook for about 3 to 6 minutes or until golden brown, adjusting the time 
to suit your own individual taste.

4.	 When the sandwich is cooked use the handle to open the lid. Remove 
the sandwich with the help of a plastic spatula. Never use metal tongs 
or a knife as these can cause damage to the non-stick coating of the 
cook plates.

5.	 Use the Grill Toaster as a Press grill to grill sandwiches, breads and 
quesadillas.

6.	 The Grill Toaster was designed with a unique handle and hinge that 
allows the cover to adjust to the thickness of the food. You can easily 
grill anything from a thinly-sliced potato to a thick sirloin steak with 
even results.

7.	 When cooking more than one food item in the contact grill, it is 
important that the thickness of food items is consistent so the cover 
will close evenly on the food.
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To Use as Open grill

1.	 Place the Panini Press on a clean flat surface where you intend to 
cook. 

2.	 The Panini Press can be positioned in flat position. Upper plate/cover 
is level with lower plate/base. The upper and lower plates line up to 
create one large cooking surface. 

3.	 With the Panini Press in this position, locate the hinge release lever on 
the right arm angle button

4.	 With your left hand on the handle, use your right hand to slide the 
lever toward you. Push the handle back until the cover rests flat on the 
counter. The unit will stay in this position until you lift the handle and 
cover to return it to the closed position.

5.	 Use the Panini Press as an open grill to cook burgers, 
6.	 steak, poultry (we do not recommend cooking bone-in chicken, since 

it does not cook evenly on an open grill), fish and vegetables.
7.	 Cooking on the open grill is the most versatile method of using the 

Panini Press. In the open position, you have double the surface area 
for grilling.

8.	 You have the option of cooking different types of foods on separates 
without combining their flavors, or cooking large amounts of the same 
type of food. The open position also accommodates different cuts of 
meat with varying thicknesses, allowing you to cook each piece to you 
liking.
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CLEANING AND CARE 

•	 Always unplug the Grill Toaster and allow it to cool before cleaning. 
The unit is easier to clean when slightly warm. There is no need to 
disassemble Grill Toaster for cleaning. Never immerse the Grill Toaster 
in water or place in dishwasher.  

•	 Wipe cooking plates with a soft cloth to remove food residue. For 
baked on food residue squeeze some warm water mixed with 
detergent over the food residue then clean with a non abrasive plastic 
scouring pad or place wet kitchen paper over the grill to moisten the 
food residue.

•	 Do not use anything abrasive that can scratch or damage the non-stick 
coating. 

•	 Do not use metal utensils to remove your foods, they can damage the 
non-stick surface. 

•	 Wipe the outside of the grill toaster with a damp cloth only. Do not 
clean the outside with any abrasive scouring pad or steel wool, as this 
will damage the finish. Do not immerse in water or any other liquid. 

•	 Do not place in the dishwasher. 
•	 Remove and empty the drip tray after each use and wash the tray 

in warm, soapy water. Avoid the use of scouring pads or harsh 
detergents as they may damage the surface.

•	 Rinse and dry thoroughly with a clean, soft cloth and replace.

STORAGE

•	 Always unplug the Grill Toaster before storage.
•	 Always make sure the Grill Toaster is cool and dry before storing.
•	 The power cord can be wrapped around the bottom of base for 

storing.



Impecca  warrants this product against defects in 
material and workmanship to the original purchaser as 
specified below register  online
within fourteen (14) days of purchase.   

f the product is determined to have a 
manufacturing defect, within a period of  
( )  from the date of the original 
purchase, Impecca  will repair or replace the 
product parts at no charge (for parts) to 
consumers in the U.S.A.

Shipping costs to and from our warranty service center 
are the sole responsibility of the consumer. 

To obtain warranty service by an authorized Impecca  
service center, please email us 
at: service@impecca.com to obtain a Repair 
and Maintenance Authorization (RMA) number and to 
locate the Warranty Service Center nearest 
you. Once authorized, you must mail the 
product to the authorized Impecca  service 
center in its original product packaging materials 
or equivalent, to prevent damage while in transit.  

Further, should Impecca  determine that the product 
is outside of the Warranty terms, Impecca  will return 
the product to sender at sender’s expense without 
being repaired or replaced, unless authorized by the 
consumer to service the out-of-warranty product at 
consumer’s expense. All handling or restocking charges 
for returns and/or replacements shall be non-
refundable. 

Impecca  specifically excludes from this warranty any 
non-electric/mechanical attachments, accessories, and 
disposable parts including, but not limited to, 
outside case, connecting cables, batteries, and AC 

. Impecca  reserves the right to repair
or replace defective products with the same, 
equivalent, or newer models.  

We reserve the right to either repair or replace 
product at our discretion. Replacement may be either 
new or refurbished and while every endeavor will be 
made to ensure it is the same model, if same model is 
not available, it will be replaced with a model of equal 
or higher specification. 

Normal “Wear and Tear” is not covered by this, or any 
other, warranty. Further, Impecca  hereby reserves  
the right to determine “Wear and Tear” on any and 

the written permission of Impecca ; has 
been serviced by a non-authorized repair 
center of Impecca ; has not been properly 
maintained or operated according to the 
operation manual; has been used for 
commercial, non-household purposes; has 
been cosmetically damaged; was not imported 
by Impecca ; was not manufactured according to 
specification of the United States market; was 
damaged due to improper installation or neglect 
by the consumer; was damaged due to 
improper packaging in shipment to the Warranty 
Service Center; was damaged due to natural 
disasters; or if the serial number for the 
product has been removed or defaced. 

ALL IMPLIED WARRANTIES, INCLUDING IMPLIED 
WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A 
PARTICULAR PURPOSE ARE LIMITED IN DURATION TO 
ONE (1) YEAR PARTS AND NINETY (90) DAYS LABOR 
FROM THE DATE OF THE ORIGINAL RETAIL PURCHASE OF 
THIS PRODUCT. 

THESE WARRANTIES AND REMEDIES ARE THE SOLE AND 
EXCLUSIVE WARRANTIES AND REMEDIES IN CONNECTION 
WITH THE SALE AND USE OF THE PRODUCT. NO OTHER 
WARRANTIES, ORAL OR WRITTEN, EXPRESSED OR 
IMPLIED, ARE GIVEN. 

IMPECCA  IS NOT RESPONSIBLE OR LIABLE FOR ANY 
DAMAGE, WHETHER SPECIAL, INCIDENTAL, 
CONSEQUENTIAL, DIRECT OR OTHERWISE, OR WHETHER 
KNOWN OR SHOULD HAVE BEEN KNOWN TO IMPECCA , 
INCLUDING LOST PROFITS, GOODWILL, AND PROPERTY 
AND PERSONAL INJURY RESULTING FROM ANY BREACH 
OF WARRANTY, THE INABILITY TO USE THE PRODUCT OR 
UNDER ANY LEGAL THEORY IN CONTRACT OR TORT. 
IMPECCA LIABILITY IS LIMITED TO THE ACTUAL 
PURCHASE PRICE PAID TO THE RETAIL SELLER OF THE 
DEFECTIVE PRODUCT.  

No Impecca  dealer, agent, or employee is 
authorized to make any modification, 
extension, change or amendment to this warranty 
without the written consent and authorization from 
Impecca . 

Some states do not allow the exclusion or limitation 
of implied warranties or liability for incidental 
or consequential damages, or do not allow a 
limitation on how long an implied warranty lasts, so 
the above limitations or exclusions may not apply 
to you. This warranty gives you specific legal rights, 
and you may have other rights, which vary from 
state to state.  

Note: Our Warranty Service Center ships only within 
Continental U.S.A., excluding Alaska and Hawaii. 

Important: Be Sure to Register Your Product at WWW.IMPECCA.COM within 14 Days

Impecca  USA  PA 18711  www.impecca.com  service@impecca.com
*Do not send any returns to this address, as they may be lost and this will delay your repair and service process.

 LIMITED WARRANTY 
30 Days Limited Warranty
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