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To avoid risk of accidents or 

damage to the appliance, it is 

essential to read these 

instructions before it is 

installed and used for the first 

time.
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Thank you for purchasing the Cater-Cook contact grill.  Contact grills are a 

fundamental piece of equipment for commercial kitchens, sandwich 

shops, delis and cafes. 
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1)  These units are designed to operate on alternating current supply only. DO NOT   
 CONNECT TO DIRECT CURRENT SUPPLY.

2)  Care should be taken when operating the units, as hot surfaces may cause burns.

3)  If the supply cord is damaged, it must be replaced by the manufacturer or a 
 qualified electrician.

4)  Ensure that the power supply cord does not come into contact with hot surfaces.

5)  Children should be supervised to ensure they do not play with or around the
  appliance.

6)  The appliance is not to be cleaned with a water jet.

7)  The appliance must not be immersed.

8)  Where this appliance is to be positioned in close proximity to a wall, partitions,   
 kitchen furniture, decorative finishes, etc... it is recommended that they be made   
 of non-combustible material; if not, that they shall be clad with a suitable 
  non-combustible heat-insulating material, and that the closest attention be paid   
 to fire prevention regulations.

9)  The fixed wiring connected must be equipped with the all-pole disconnection   
 device that provide full disconnection under overvoltage conditions according to   
 wiring rules.

1010)  When the product is connected to the supply wire, a RCD (Residual Current    
 Device) rated 30mA leakage current should be used to prevent from shock or fire   
 hazard.
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Basic Specification

Single electric 
contact grill 

Single electric 
contact grill 

The product must me reliably connected to the ground by the supply leads. 
The terminal in the back of the product (marked      ) must be reliably 
connected to the external equipotent bonding terminal in the building by 
using wire with a cross-sectional areas of at least 2.5mm  .2

Large single electric 
contact grill 

Large single electric 
contact grill 

Double electric 
contact grill 

310 x 310 x 200mm

310 x 310 x 200mm

P3

430 x 310 x 200mm

430 x 310 x 200mm

570 x 310 x 200mm

570 x 310 x 200mm

2.2kW

2.2kW

2.8kW

2.8kW

4.4kW

4.4kW
Double electric 
contact grill 

Model

CK8015

CK8011

CK8111

CK8112

CK8013

CK8017

Description Dimensions Power
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Cleaning The Appliance

  Failure to clean the appliance in accordance with the following guidelines
  could cause damage to the appliance and its function and invalidate the warranty.

1)  Scrape the griddle, once cooled, with a spatula or other type of scraper.
2)  Scrub the cooking surface with a piece of pumice along the grain of the surface to 
 to remove the grease.
33)  Clean the cooking surfaces with a mild detergent.
4)  Scrub the surface again.
5)  Wipe the griddle dry with an absorbent cloth.

Using The Appliance

1)  Make sure the griddle sits on a level surface.
2)  Plug in the power.
3)  Use the temperature dial on the appliance to adjust to your desired temperature.
4)  When the griddle reaches your preset temperature, the pilot light goes out.
5)  Cook your food on the cooking surface to the appropriate temperature.

YYou may notice the pilot light turning on and off while cooking. This indicates that the 
griddle is maintaining the appropriate temperature.

6)  When you have finished cooking, adjust the dial on the appliance to ‘OFF’ and
 unplug the power cord from the wall. Allow the griddle to cool.

A
pp
lia
nc
e 
O
pe
ra
tio
n

Contact Grills - Instruction Manual

Appliance Operation

P4



e: info@caterkwik.co.ukT: 01229 480001 W: www.caterkwik.co.uk

El
ec
tr
ic
al
 D
ia
gr
am

Contact Grills - Instruction Manual

Electrical Diagram
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Notes:

Feedback

At  Caterkwik we value your feedback. If you have any comments or suggestions we 
would like to hear from you. Call our customer service team on 01229 480001 or email 

info@caterkwik.co.uk.
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Correct Disposal Of This Product

TThis marking indicates that this product should not be disposed of 
with other household wastes. To prevent possible harm to the envi-
ronment or human health from uncontrolled waste disposal, recycle it 
responsibly to promote sustainable reuse of material resources. To 
return the appliance for correct disposal contact Caterkwik Returns 
Department on 01229 480001.




