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IMPORTANT SAFEGUARDS

* READ ALL INSTRUCTIONS BEFORE USE

+ Always remove the plug when the appliance is not in use and before
cleaning.

» This appliance can be used by children older than 8 years and persons with
reduced physical, sensory or mental capabilities or lack of experience and
knowledge, but only if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved.

» Children should be supervised to ensure that they do not play with the
appliance.

+ Cleaning and maintenance must not be done by children, except if they are
older than 8 years and supervised.

» Keep the appliance and the cable out of reach of children under 8 years.

» Have any repairs carried out solely by a qualified electrician. Never try to
repair the appliance by yourself.

+ Verify that the mains voltage is the same as that indicated on the rating label
on the appliance before use.

» Always plug the appliance into an earthed wall socket.

+ Always remove the plug from the wall socket when the appliance is not in
use.

+ Always remove the plug from the wall socket by pulling on the plug, not the
power cord.

» Regularly check the appliance’s power cord to make sure it is not damaged.
Do not use the appliance if the power cord is damaged. Pls. contact our
after-sales service center for assistance.

» Do not use an extension power cord.

» Certain parts of the appliance can become hot during operation; do not
touch them, as you could hurt yourself.

» The appliance needs space to allow heat to escape, thereby avoiding the
risk of fire. Make sure that the appliance has sufficient space around it and
does not come in contact with flammable materials. The appliance must not
be covered by any objects.

* Never use the appliance in the vicinity of flammable materials.

+ Make sure that the appliance, the power cord or the plug do not come into
contact with heat sources, such as a hot hob or naked flame.

» Make sure that the housing, the power cord and the plug do not come into
contact with the water.

* Never use the appliance outdoors.

- Never use the appliance in humid rooms.

» Place the appliance on a stable and flat surface where it cannot fall over.

» Make sure that your hands are dry when you touch the appliance, the power
cord or the plug.



Switch off the appliance and remove the plug from the wall socket in the
event of a malfunction during use and before cleaning the appliance, or
storing the appliance after use.

Never leave the appliance unattended when in use.

Never move the appliance when it is switched on or is still hot. Switch off the
appliance, and wait until it has cooled down before moving it.

Make sure there is sufficient free space around the appliance (at least 10
cm), as well as above the appliance (at least 30 cm).

Parts of the appliance will become hot during use, and for this reason
always hold the handle when opening and closing the lid.

Do not put heavy objects on the lid to keep the appliance closed.

Make sure that water does not come into contact with the hot baking plates
during or shortly after use. Contact with the water could deform the baking
plates such that they no longer fit properly.

Do not touch the appliance if it has fallen into water. Remove the plug from
the wall socket immediately.

Do not use the appliance any more.

Clean the appliance thoroughly after use (see “Cleaning and maintenance”).
This appliance may not be used through an external timer or by means of a

remote control.



PARTS IDENTIFICATION

This device is intended only for domestic use, not for professional use.
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. Housing

. On/Off switch

. Handle latch lock

. Power light (red)

. Heating light (green)
. Plates

6a. Sandwich plates (1 pair)
6b. Grill plates (1 pair)

6c. Waffle plates (1 pair)
6d. Donuts plates (1 pair)
6e. Taiyaki plates (1 pair)

. Plate release buttons
. Handle
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USING FOR THE FIRST TIME

1. Remove the packaging.

2. Clean the baking plates to remove any residues that may be left from the
manufacturing process (see “Cleaning and maintenance”).

Dry them thoroughly.

3. Lightly grease the baking plates surface before the unit is used for the first
time. Switch on the appliance for about 10 minutes with the housing closed.
Then unplug it and wipe away the grease on the plates with a damp cloth
after the machine is cooled down. Apply the same step for each set of new
plates.

4. Please do not eat the first pieces of food prepared by each pair of plates.

Warning:

+ The appliance may emit a little smoke and a characteristic smell when you
switch it on for the first time. This is normal, and will soon stop. Make sure
the appliance has sufficient ventilation.

CHANGING THE PLATES

When remove the Top
Plate, push both buttons
up and then plates will
be released. HEEE |
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When remove the

Bottom Plate, push both }
buttons down and then
plates will be released.

Warning: Please be careful when remove the
hot plate, wait until the plates are cooled off or

wear gloves to avoid scalding.

PREHEATING

1. Put the plug into the wall socket and switch on the “On/Off” button on the
top housing. The power and heating lights will illuminate, and the appliance
will begin to heat up.

2. Wait until the green heating light is off. The baking plates are now at the
correct temperature and the appliance is ready for use. This process takes
3-4 minutes.



CLEANING And MAINTEANCE

Note: Clean the appliance after each use.

® Brush away remains of crumbs from the baking plates. Wash the cool

Pull out the mains plug and allow the unit to cool down.

plates in water with mild detergents if necessary.
Clean the machine only with a slightly damp cloth.
Do not use abrasive detergents.

Dry the appliance thoroughly after cleaning.

Warning:

» Make sure the plug has been removed from the wall socket before cleaning
the appliance.

» Never use corrosive or scouring cleaning agents or sharp objects (such as
knives or hard brushes) to clean the appliance.

* Never immerse the appliance, the power cord or the plug in water or any
other liquid.

TECHNICAL DATA

Item no: GDM6V2

Voltage: 220-240V~

Frequency: 50/60Hz

Power: 640-760W

Product Dimension: 253(W) X 108(H) X 246(D)mm



RECIPE - DONUTS

Ingredients (For 12 pieces):

*  95g of low-gluten flour (sifted)

* 1Egg

e 25¢g of white sugar

e 35¢g of melted butter

e 80ml of milk

e 29 of baking powder

e 1g of salt

Method

1. Stir the egg with a whisk at clockwise direction in a bowl;

2. Meltthe butter, add the sugar, egg and milk together and mix well;

3. Siftthe low-gluten flour and baking powder, then add the salt;

4. Add the flour into the butter mixture, then stir all the indigents until all flour
dissolved;

5. Spread the both sides with some vegetable oil, plug in and switch on the
machine to preheat for 3-4 minutes before baking;

6. Pour the mixture into the plate to around 80% full, gently close the upper
housing. Allow it to cook for approximately 5-7 minutes or until the donuts
turn to golden color;

7. Gently remove the donuts from the baking plate. Place the donuts on dish

and add icing sugar or sauce (optional). Then the donuts are ready to serve.



RECIPE - WAFFLE

Ingredients (16 slices):

e 3009 of low-gluten flour (sifted)

e 2Eggs

e 75¢g of white sugar

* 1009 of melted butter

e 500ml of milk

* 109 of baking powder

*  Pinch of salt

Method

1. Put the white sugar, salt and melted butter into a bowl and add the eggs
to mix well;

2. Pourthe milk into the bowl and keep stirring;

3. Add the sifted low-gluten flour and baking powder into the bowl, then stir
them until all the ingredients mixed & become smoothly;

4. Cover it with plastic wrap and keep it stable for an hour;

5. Spread the both sides with some vegetable oil, plug in and switch on the
machine to preheat for 3-4 minutes before baking;

6. Pourthe mixture into the plate to around 80% full, gently close the upper
housing. Allow it to cook for approximately 5-7 minutes until the waffle
turns to golden color;

7. Gently remove the waffles from the baking plates. Place the waffles on

dish and add icing sugar or others sauce (optional). Then the waffles are
ready to serve.



RECIPE - TAIYAKI

Ingredients (for 6-8 pieces):

* 1809 of low-gluten flour (sifted)

e 2Eggs

e 209 of white sugar

e 80ml of milk

*  Pinch of salt

e 39 of baking powder

e 30g of melted butter

* 1009 of red bean paste

Method

1. Sift the low-gluten flour and baking powder;

2. Putthe eggs into a bowl and add the sugar then use a whisk to stir them
until blistering;

3. Put the sifted flour & baking powder into the bowl, then add the milk and
keep stirring until all the ingredients mixed. Add the melted butter to mix
well;

4. Spread the both sides with some vegetable oil, plug in and switch on the
machine to preheat for 3-4 minutes before baking;

5. Pour the mixture into the plate to around 50% full, add some red bean
paste on top and pour the mixture again until 90% full. Gently close the
upper housing. Allow it to cook for approximately 5-7 minutes until the
Taiyaki turns to golden color;

6. Gently remove the Taiyaki from the baking plates. Place the Taiyaki on

dish to serve.



RECIPE - SANDWICH

Ingredients:

Sandwich bread
Eggs, ham, bacon, vegetable, cheese (optional)

Method

1.
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Preheat the griller once before baking, then add butter or oil onto the
surface of baking plates;

Put one layer of bread on the plates;

Put the ingredients on the bread;

Then put another layer bread on the plates;

Close the housing, using a wooden spoon to hold the bread in place if
necessary, until the handle latch locks. Do not force the housing to close.
Allow it to cook for approximately 5-7 minutes till the surface to be golden
color or you could cook it until the result you like.

Make sure the ingredients inside are totally cooked.

Gently remove the sandwiches from the cooking plates. Place the
sandwiches on dish and then the sandwiches are ready to serve.



RECIPE - Grill

The Girill plate could be used for grilling or griddling the meats or eggs.

Method

1. Preheat the griller once before cooking, then put some butter or oil on the
bottom plate;

2. Putthe soused ingredients on the plates separately, then cover the
housing and start cooking;

3. Gently remove the cooked food from the cooking plates. Place them on
dish and then ready to serve.

Reference cooking duration for some ingredients:

*  Steaks/Burgers (About 3 oz patties): Closed grilling 2 to 10 minutes
depending on desired doneness.

*  Frankfurter Sausages: 3 to 6 minutes depending on desired doneness

*  Chicken breast filters (1/2 inch thickness): 4 to 8 minutes depending on
desired doneness

e Pork loin chop (1/2 to 1 inch thickness): 4 to 12 minutes depending on
desired doneness

e Fish/Shrimp: 2 to 8 minutes depending on desired doneness.

e EGGS: 3 to 5 minutes, you may add butter or oil on the surface.

. French toast: 5 to 10 minutes, add butter or oil on cooking surface, turn
until the surface become golden brown.

. BACON: 8 to 15 minutes, cook and turn until desired doneness.
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ToolBox Customer Service Centre EF IR#IEH0 -
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong
BAENEESFE20KETERKE4E

Customer Service Hotline ZFIRFSELAR : (852) 8210 8210
Service E-mail E&fihill : 8210service@gilman-group.com
Please register now at ;5B EAEAC : www.toolbox.hk
Website #81lt : www.gilman-group.com

Proudly Serviced by:

@ Gilman ToolBox

ince 1841 "
sinee a Gilman Group Company




