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IMPORTANT SAFEGUARDS

Be sure to follow
these instructions.

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury to
you and others.

B The degree of danger or damage by the misuse of this product is indicated as follows:

[ A\WARNINGS

Indicates risk of serious injury or
death.

/N CAUTION

Indicates risk of injury, household
or property damage if mishandled.

B Prohibited or required actions are indicated as follows:

( ® Indicates a prohibited operation.

Indicates a requirement or instruction
that must be followed.

A\ WARNINGS

®

Do not modify the product. Only a repair
technician may disassemble or repair this unit.
Attempting to do so may cause fire, electric shock or injury.
Make any repair inquiries to the store you purchased the
product.

Do not damage the Power Cord. Do not bend,
pull, twist, fold, or attempt to modify the Power
Cord. Do not place it on or near high temperature
surfaces or appliances, under heavy items or
between objects.

A damaged Power Cord can cause fire or electric shock.

Do not plug or unplug the Power Plug if your
hands are wet.

Doing so may cause electric shock or injury.

Do not immerse the product in water or splash
it with water.
Doing so may cause short circuit or electric shock.

Do not use the product if the Power Plug or Power
Cord is damaged or if the Power Flecirical

Plug is loosely inserted into the SOyl
electrical outlet. .W g@ S
. . Power Plug l'— @
Doing so may cause electric  pyer cord— 1

shock, short circuit or fire.

Do not use for deep-fry cooking.
Doing so may cause fire.

Do not attach pins on the Temperature Control
Plug or soil it.
Doing so may cause electric shock, short circuit or fire.

Do not allow infants or children to lick the
Temperature Control Plug. Pay particular attention
with infants.

Doing so may cause electric shock or injury.

Do not use a power source other than 220-230V AC.

Use of any other power supply voltage may cause fire or
electric shock.

Do not allow children to use the product
unsupervised. Keep it out of the reach of infants.

May cause burns, electric shock or injury. Pay particular

attention to prevent burns and injury by the plate's edges.

Insert the Power Plug completely and securely
into the electrical outlet.

A loosely inserted Power Plug may cause electric shock,
short circuit, smoke or fire.

Use only an electrical outlet rated at 10 amperes
minimum, and do not plug other devices into the
same outlet.

Plugging other devices into the same outlet may cause the
electrical outlet to overheat, resulting in fire.

Stop using immediately if you notice any of the
following symptoms indicating a malfunction or
breakdown.
Continued use of the product may cause smoke, fire,
electric shock or injury.
* The Power Plug or Power Cord has become very hot.
* The Power Cord is deeply damaged or deformed.
* The electricity turns on and off when the Power Cord
is touched or moved.
* There is a burning smell.
* You feel a tingle or slight electrical shock.
* The Operation Light does not turn on even though the
Temperature Control Dial is turned on.
* The Operation Light does not turn off even though the
Temperature Control Dial is turned to OFF.
If any of the above occurs, unplug the product
immediately and return to the store where you
purchased it for check-ups and/or repairs.

This product is not intended for use by persons
(including children) with reduced physical,
sensory or mental capabilities, or lack of
experience and knowledge, unless they have been
given supervision or instruction concerning use of
the product by a person supervised to ensure that
they do not play with the product. Y,

Do not heat cans or jars of food directly.
Doing so may cause burns or injury as the can or jar may

break.

O

Do not use the product near walls or furniture.

Steam or heat may damage, discolor or deform walls or
furniture.

® The illustrations used in this Operating Instructions may vary from the actual product you have purchased.

CAUTIONS

Do not use in dangerous locations such as During preheating or cooking, move birds and
unstable places, on table coverings that are small animals that may be sensitive to smoke or
vulnerable to heat, near an open flame or smells to other rooms, and open windows or
flammable substances, or in slippery places. turn on exhaust fans.

Doing so may causefire. | mmmmmmmsmssssssssssosossssooosoossosooooooooos

"""""""""""""""""""""""""""" Always unplug the product by holding the Power
Do not use other Temperature Control Plugs than Plug, not by pulling the Power Cord.

the one provided. Do not use the Temperature ;
electric shock, short circuit or fire.

Doing so may cause malfunction or fire. | TSI ERAS A e

Please allow the product to cool down before
cleaning.

Touching hot areas may cause burns.

Do not touch hot surfaces during or immediately
after use.
Touching hot surfaces may cause burns.

\-

G

If the Temperature Control Plug is damaged, it
must be replaced by an appropriate cord or
assembly made available by the manufacturer or
its service agent. )

Unplug the Power Plug from the outlet when the
product is not in use.

Leaving the Power Plug in an outlet may cause the
insulation to become damaged, resulting in electric shock,
short circuit or fire.

A\

IMPORTANT

B Temperature Control Plug

B Plate and its Nonstick Coating D
. . = /
Please follow these instructions to ensure extended use of { ¢
the Plate and for the protection of the nonstick coating: L /o
@Do not use metal spatulas. Edge of a spatula
@ Do not scrape hard with the edge or corners of a spatula. Do not scrape the comers of the Plate. | =~~~ """ 5 T
@Do not scratch the Plate with sharp objects such as knives or forks.
@ Do not cover the Lid while preheating, or preheat for an extended period of time. Do not place h
the Plate directly on the stovetop. = 2

@ Do not use abrasive cleansers, scouring powders, nylon brushes, metal brushes or eraser pads. Comer edges Comer of
@ Do not use detergents other than mild kitchen detergents such as chlorine based alkaline _of a spatula the Plate )

detergents or those containing acidic ingredients. Doing so
may cause corrosion.

@Do not leave the surface or bottom of the Plate soiled.
Acid (vinegar) and salt contents (sauce, soy sauce and salt)
may cause corrosion. Foods left on the surface may also
cause uneven cooking. Be sure to keep the product clean.

@ Do not use metallic skewers but use bamboo skewers instead.

REMARKS: The nonstick coating may wear out with use.
The nonstick coating may eventually discolor or peel off. This will not
affect the cooking performance or sanitary properties, and is
harmless to your health. If concerned with the peeling of the
nonstick coating or deforming the Plate, please replace the Plate by
purchasing a new one.

@Only use the Temperature Control Plug provided. ~ @Always remove the Temperature Control Plug from the Heater Set after use.

@Never disassemble the Temperature Control Plug. ~ @Clean any grease from the Release Buttons after use.

@Always clean the Probe , Receptacle and Power Plug of dust, soil or foods.

@Do not bang, drop or handle the Temperature Control Plug roughly. Do not move the
Temperature Control Plug up and down when plugging in or unplugging.

BMUse and Care ----------------mmmmmmme oo R BERS

@ Do not use the product for other than grilling or steaming foods. Air Holes /
@Handle the product gently; otherwise it may cause malfunction or breakdown. coREmo:
@ Do not use the Plate on a gas or electric stovetop burner. Doing so may cause the nonstick coating X

to peel off, corrode, or cause the Plate to deform or discolor. 2

@Do not use with a soiled Heat Shield Plate. Doing so may cause malfunction or deformation. \ S8 s

@Do not splash the Heat Shield Plate with water or soak in water. Do not use a metal brush to
clean. If the surface becomes rusted or discolored, it may not shield heat properly, and cause fire, the Main Body Guard to deform, or
the surface of the tabletop to become hot.

@Do not use on top of items such as newspapers that may obstruct the Air Holes beneath the Main Body Guard. Do not use on
surfaces that are vulnerable to heat such as carpets, cushions, tatami mats or tablecloths. Doing so may cause fire, deform the
Main Body Guard, or burn the surface.

@Do not use on top of glass surfaces such as a glass table. Doing so may cause the glass to break by the heat.

-

W This product is intended for household use and similar applications listed below:

M Appliances are not intended
to be operated by means of
an external timer or separate
remote-control system.

+ Staff (employee) kitchen areas in shops, offices and other working environments.
%This product is not intended for use by many unspecified people for a long period of time.
This product must not be used in the following areas:

* Farm houses. * By clients in hotels, motels and other residential type environments.
+ Bed and breakfast type environments. )
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PARTS NAMES

Lid Knob \

Lid Holder

(Located at
2 positions)

Plate Sensor Cap

Heaiér Set )
J

9&;;;588%
) = N\
)< Main Body Guard &

@®Do not bang or drop the
Plate or handle roughly.

Fluted-surface:
Drains excess fat from Yakiniku and
steaks.

Heat Shield Plate
Receptacle L /

Temperature Control Plug

® Please remove the twist tie holding the
Power Cord before use.

® Do not use the Power Cord bundled up.
Doing so may cause the Power Cord to
become excessively hot, resulting in

HOW TO USE

malfunction.

Power Plug V

.)/_ Twist Tie
m Power Cord
Temperature

Control Dial

k I \ Operation Light
Probe Release Buttons

(Located at 2 positions :
right & left edge)

REPLACEMENT PARTS

®Replacement parts may be available for an
additional charge. Please replace damaged
parts only with new parts.

®When replacing parts, please record the model
number and part name beforehand. Then
contact the store where you purchased the
product.

Part Name Part Number

Yakiniku Plate BX148001G-01

@This product is for grilling and steaming foods. Do not use for other than intended purposes.
@®Wipe the Plate and Lid clean before use.

1 Preparation

Yakiniku Plate

(1) Place the Heater Set in the Main Body Guard.

@ Set the Heater Set Receptacle into the Mouth for
Receptacle in the Main Body Guard.

 Set up the Plate onto (.

@Do not use the product without
the Main Body Guard. Doing so
may cause burns, injury or
malfunction.

+ Do not use only the Heater Set.
+ Do not use only the Heater Set and Plate.

@Set up in the right order;
otherwise it may cause burns,
injury or malfunction.

2 Insert the Temperature Control Plug

(D Firmly insert the Temperature Control Plug to
the Heater Set.
@ Plug in the Power Plug to an electrical outlet.

@®Do not use other Temperature Control Plugs than the one provided. Do not use the
Temperature Control Plug for other products.

@Insert the Temperature Control Plug completely until the white crescent marks on
both Release Buttons are completely visible. The Plate may not heat up properly if the
Temperature Control Plug is not inserted completely. Incorrectly inserting the Temperature
Control Plug may also cause accidents or malfunctions due to abnormal heat generation.

@Make sure OFF aligns with
the Operation Light.

(O Correctly Inserted : X Incorrectly Inserted \

{ @

The white crescent marks on both
\_ _ Release Buttons are completely visible.

Release Buttons —

(Located at 2 positions :
right & left edge)

@To remove the Temperature Control Plug, pinch both Release Buttons and pull the Plug away.

Mark is hidden.
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HOW TO USE (cont.)

3 Preheat and Cook

(1) To begin preheating, turn the Temperature Control ( Temperature Control Dial
Dial so that LOW ~ MED aligns with the Operation
Light. The Operation Light turns on and the Plate

will begin to heat up.
@Do not cover the Lid while preheating.

Approximate time for preheating

(2) When preheating completes, turn the Temperature
Control Dial so that the desired heat strength
aligns (HI, MED or LOW) with the Operation Light,

N\

5 min

and begin cooking.

B Temperature Guide

HI

For cooking

MED

For preheating and cooking

LOW

For preheating and cooking

KEEP WARM | Keep warm

Operation Light

@Make your own adjustment to the Temperature
Control Dial according to how the food comes
out.

@The product may make a creaking sound, but this is normal and does not indicate a malfunction.

@The Operation Light will turn on and off during cooking. This indicates that the temperature is
being controlled and is not a malfunction.

@There may be some smoke or odor the first time the product is used, which is normal.

TIPS FOR USING THE LID
T

he surface temperature of the Plate increases
by 30 to 40°C when the Lid is used. Using the
Lid will help speed up the cooking process and
cook the food to a tender finish.

WHEN REMOVING THE LID...

@The Lid Knob will become hot while cooking.
Take precautions to prevent burns.

@Beware of steam or oil splattering from the gap
between the Plate and the Lid to prevent burns.

NOTE

-

@Do not cover the Lid while preheating.

@Place the Lid on the Lid Holder of the Plate properly. If the Lid sits on the Main
Body Guard, it may cause malfunction, deformation or burns. Y,

SAFETY MECHANISM 2

This product is equipped with the following safety features:

@ The Temperature Control Plug cannot be inserted if the Plate is not properly set up.

@ The Plate cannot be removed from the Heater Set while the Temperature Control
Plug is inserted.

Never force the Temperature Control Plug in or remove the Plate forcefully as doing

S0 may cause malfunction.

4 After Use

(1) Turn the Temperature Control Dial to OFF (align <
with the Operation Light), then unplug the Power /
Plug from the electrical outlet. \

® Wipe off burnt on foods with a soft paper or
cloth while the Plate is warm.

@ Allow the Plate to cool (at least 40 minutes after use), then remove the
Temperature Control Plug from the Heater Set and clean.

@The Lid, Lid Knob, Plate, Heater Set (Heater, Heater Shield Plate, Receptacle) and the Temperature Control
Plug’s Probe will be hot for a while after use. Please take caution to prevent burns.

@Do not attempt to remove the Plate while the Temperature Control Plug is still inserted. Doing so
may cause malfunction or damage.

@ Do not hold the Heater Set by the Receptacle. Doing so may cause malfunction or damage.

SPECIFICATIONS

Model No. EA-BNQ10

Rating AC 220-230 V 50/60 Hz
Electric Consumption 1189-1300 W
Length of the Power Cord 2.5m

External Dimensions (approx. cm) 49 (W) x 39 (D) x 14 (H)
Weight approx. 3.7 kg
Temperature Control KEEP WARM ~ HI
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RECIPES

* 1 Tbsp. = 156mL

NOTE The measurements
used in these Recipes: e1tsp. = 5mL

%*Serving suggestion.

@Take extra care while cooking as oil may splatter.

B Y akitori (Chicken & Green Onion Skewers, Minced Chicken Roll Skewers)

SRS

Chicken & Green Onion SkeWers

Preheat setting MED

Mincéd Chicken Roll Skewers

Preheat setting MED

A

@ Mix the ingredients listed in (&) bring to a slight boil,
and turn off the heat. Dissolve the starch in water,
and mix with @) to make a sauce.

(@) Cut the chicken thigh meat into bite-size pieces,
and slice the green onions into 3 cm lengths.
Skewer the chicken pieces and green onion pieces
on the bamboo skewers, alternating between the
two.

@) Turn the Temperature Control dial to to
preheat.

When the Plate is hot (after about 5 minutes), cover
the fluted-surface of the Plate with a little cooking oll,
then put the prepared skewers on the Plate, cover
with the Lid, and cook for about 2 minutes.

@ Remove the Lid, turn over the skewers, put the Lid
back on, turn the Temperature Control dial to
[LOW], and cook for about 4 minutes.

(B Spread sauce on the skewers and lightly cook on
both sides.

<> The skewers will be very hot. Use chopsticks or similar
utensils and handle them with care.

Cook setting MED~LOW Cook setting MED
Ve B e )

(Makes 5 skewers) (Makes 5 skewers)

Chicken thigh meat - 1509 Ground CHICKEN =+« «r-rrererrneeennnn. 200g
Green [o] 1110 2 TR 1 Sake ................................. 2 tsp
<Yakitori sauce > @ SOY SAUCE « -+ v v v 1/2 Thsp.

qu SAUCE ~ -t 2 Tbsp. Bread Crumbs <« --crvrrreeernnnns 3 Thsp.

@ Mirin  ccccccc e 1/2 Thsp. COOKING Ofl «+++vvverevennns Moderate amount
$¥l® ccocooccoocooconacoocoocnoonoe 1/2 Tbsp BambOO SKEWEIS ««++ v v vvrrrrrrnernneeneenn. 5
SUGAr e 1 Tbsp. L )

{Potato starch «~-cccrrrre e 1 tSp.
Water --ccccri 2 tsp.
Cooking oil = --vvveeeieeeeee Moderate amount
Bamboo Skewers - «- - ccrreiiieee 5 ]  (Mix the ingredients of & well until the mixture is

sticky in consistency. Shape it around the bamboo
skewers like a sausage.

@ Turn the Temperature Control dial to to
preheat.
When the Plate is hot (after about 5 minutes),
cover the fluted-surface of the Plate with a little
cooking oil, then put the prepared skewers on the
Plate, cover with the Lid, and cook for about 2
minutes.

(@ Remove the Lid, turn over the skewers, put the Lid
back on, and cook for about 2 minutes.

<> The skewers will be very hot. Use chopsticks or
similar utensils and handle them with care.

B Grilled Spicy Prawns

P
1gle] Te [ 1EY) (Makes 2 to 4 servings)

Small PRAWNS siesioleielelelabelel bl el e el len s 8
<Marinade>

Soy SAUCE *rrrrrrrrrrr e 2 TbSp
Sesame 0|I ............................ 1 tsp
Cajun seasoning mix - «------ooooeeeee 1 Thsp.
Lime juice ........................... -1 TbSp
Fresh minced ginger «------cooceveeeees 1 tsp.
Prepared mustard ..................... 1 tsp

-

@ Peel and devein the prawns.

(@ Marinate the prawns in the marinade for 5 to 10
minutes.

(@) Turn the Temperature Control dial to to

preheat.

When the Plate is hot (after about 5 minutes), put
the prawns on the fluted-surface of the Plate and
cook for 1 to 2 minutes.

Bl Steak

Ingredients (YIS servings)

Sirloin (or fillet), 1.5 cm thick <=« -vvevene 4
Gar”C ............................... 4 CloVeS
Salt and pepper ..................... TO taste
Cooking oil -+« ccreeieeees Moderate amount
<Side vegetables>

Carrots, potatoes, and green beans- - - Desired amount
(Or use broccoli, cauliflower, etc., as desired)

-

@ Boil the carrots, potatoes, and green beans and
set aside.

®) Turn the Temperature Control dial to [MED]to
preheat.
When the Plate is hot (after about 5 minutes), turn
the Temperature Control dial to [HI], cover the
fluted-surface of the Plate with a little cooking oil,
cook the garlic until aromatic, then remove the
garlic to a dish.

@ Just before cooking the meat, season it with salt
and pepper, then put it on the fluted-surface of the
Plate and put on the Lid. Cook the meat, remove
the Lid, turn over when the desired color is
reached, and put the Lid back on.

Preheat setting MED

Cook setting MED

@ Turn over the prawns, put the Lid on, and cook for
about 2 minutes.

® Serve the prawns on dishes.

Preheat setting MED

Cook setting HI

(@ Cook the meat to the desired doneness, remove to
warmed dishes, and serve with the boiled carrots,
potatoes, and green beans. (Garnish with the fried
garlic if desired.)

<> Take extra care to remove the Lid while cooking as
oil may splatter.
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RECIPES

(cont.)

CLEANING AND MAINTENANC

Be sure to clean thoroughly after every use. Leaving burnt foods on
the Plate may cause scorching, and will become difficult to remove.

BChinese Pancake (Japanese taste)

p
(Makes 8 pancakes)
<Fillings>
Asparagus spears, cut in half ------ooooeeee 8
Thln Sliced pork ............................ 8
Cured ham ................................. 8
<Pancake >
Cake ﬂOUr ........................... 160 g
@ Water ............................. 300 mL
Toasted sesame seeds -« «--«------ 1 Tbsp.
Salt cocrr 1/4 tsp.
<Miso Sauce>
MiSO c oo v ccereecemeccaneeanue., 11/2 Tbsp.
{ SUQAK <+ 2 tsp.
Grated ginger -+« «+-ccreeee s 1/2 tsp.
Cooking oil - ----c-veeeee Moderate amount

N

@ Mix ® until smooth.
@ Blend ® well.
® Turn the Temperature Control dial to to

preheat.

When the Plate is hot (after about 5 minutes),
turn the Temperature Control dial to [HI], put
the asparagus spears on the fluted-surface of the
Plate and cook, then remove to a dish. Next put
the thin slices of pork on the Plate and cook
them, then remove to a dish.

Preheat setting MED

Clean the product after it has cooled down completely except the Plate.

Cook setting HI

@ Cover the flat-surface space of the Plate with a little

cooking oil, scoop up the batter @ with a ladle,
spread the batter thinly in an oval shape (approx. 20
cm long and 10 cm wide) and cook on both sides
until golden brown.

% Makes a total of 8 pancakes.

®) Spread ®in the center of each pancake, place the

cured ham, the cooked asparagus, and the cooked
pork slice on the pancake, and roll it up.
Serve on a dish with the rolled end down.

Main Body Guard
Lid

(DUse a diluted mild kitchen detergent and a sponge to wash.
(@Rinse and then wipe dry with a soft dry cloth.

@Wash away burnt on foods with a sponge after soaking in warm water.

Heat Shield Plate

(DUse a mild kitchen detergent and a soft cloth and wipe down.
(@Wipe down with a well-wrung cloth.
(®Wipe dry with a soft dry cloth.

@Be sure to clean thoroughly after every use. Leaving burnt foods on the Heater
Shield Plate may cause scorching, and will become difficult to remove.

@Do not splash it with water or soak in water. Do not use a metal brush to clean. If
the surface becomes rusted or discolored, it may not shield heat properly, and
cause the Main Body Guard to deform, or the surface of the tabletop to become
hot.

Temperature Control Plug

Heater - Receptacle
(Heater Set)

Wipe with a soft dry cloth.

Yakiniku Plate

(DWipe off scorched foods with a soft paper or cloth while the Plate is still
warm.

@Remove the Plate and wash with a sponge with warm water and mild
kitchen detergent.

(®Rinse and then wipe dry with a soft dry cloth.

FOR STUBBORN SCORCHED FOOD, OR IF THE PLATE COOLED

(DPour just enough hot water to cover the surface of the Plate and turn on the
product. When the water reaches a boil, rub off the scorched food with a soft
utensil such as a silicone spatula.

(@When the Plate cools, discard the water and wash with a mild kitchen detergent
using a sponge.

(®Rinse and then wipe dry with a soft dry cloth.

P
CAUTION

@®Never wash the Heater Set and the Temperature Control Plug. Doing so may cause

malfunction.

@Do not use the following:
+ Detergents other than mild kitchen detergent, thinner, benzene and bleach. Doing so may
cause discoloration, crack, degradation and corrosion.
* Polishing powder, nylon brushes, scrub brushes, anything made with metal, eraser pads,
hard nylon sponges and abrasive cleaners. Doing so may cause corrosion.

@When using chemical treated cloths, do not rub too hard or leave them on the product for a long

time as the surfaces of the product may be damaged by chemical reactions.
@ Do not use a dishwasher or a dish-dryer. Doing so may cause discoloration.
@Be sure to remove the Heater Set when washing the Main Body Guard. Not doing so may

cause malfunction.

@Do not leave or use the Plate soiled. Make sure to clean the surface and bottom, as well as the
sides of the Plate. Leaving the Plate soiled will not only make it difficult to clean, but will also
cause uneven heating. It may also cause malfunction or fire.

@Always clean thoroughly after using acid (vinegar) or salt contents (sauce, soy sauce or salt).
Leaving them on may cause corrosion of the nonstick coating.

I

11
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TROUBLESHOOTING GUIDE

Please check the following points before calling for service.

(" Problems Cause Remedy

Temperature Control Plug | @Are the Heater Set and the Plate Please set them correctly.

(Probe) will not plug in. properly set up?
@Isn't the Power Plug unplugged? Insert the Power Plug securely.
The Plate does not heat
up. Insert the Temperature Control Plug
@Is the Temperature Control Plug completely until the white marks on
connected correctly? the Release Buttons (located at 2

positions) are fully visible. (See pg.5)

The food does not cook Start cooking after preheating

@nsufficient preheating.

well. completes. (See pg.6)

) @Is the Plate properly cleaned and Perform Cleaning and Maintenance.
Food is scorched. maintained? (See pg.11)
The Plate cannot be @Isn’t the Temperature Control Plug Remove the Temperature Control
removed . still connected? Plug.

WARNING - THIS APPLIANCE MUST BE EARTHED
IMPORTANT

The wires in this mains lead are coloured in accordance with the following code:
Green-and-yellow:Earth Brown:Live Blue:Neutral

If the colours of the wires in the mains lead of this appliance do not correspond with the coloured
markings identifying the terminals in your plug, proceed as follows.

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is
marked with the letter E or by the earth symbol or coloured green or green-and-yellow. The wire
which is coloured blue must be connected to the terminal which is marked with the letter N or
coloured BLACK. The wire which is coloured brown must be connected to the terminal which is
marked with the letter L or coloured RED. GREEN AND YELLOW
This appliance must be protected by a 13A fuse if a 13A
(BS1363) plug is used or, if any other type of plug is used, by
a 10A fuse either in the plug or adaptor or at the distribution
board.

13 AMP FUSE
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