When using the Emerilware™ Cast Iron
Reversible Grill, basic safety precautions should
always be followed:
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READ ALL INSTRUCTIONS BEFORE USING.

® Do Not touch hot surfaces. Use the loop handles when moving the
Emerilware Cast Iron Reversible Grill on the stovetop. Handles get

hot so always use heavy duty pot holders.

¢ Close supervision is necessary when the reversible grill is used near

children:.

@ The reversible grill can be used on electric and gas stovetops or
outdoor gas grills. s .

¢ Extreme caution must be used when movmg a revetsible grill
containing hot food. It is recommendedithat you turn off the
heating element prior to removing food from the reversible grill.

¢ It is recommended that you use tongs or spatula to remove food
from the hot reversible grill rather than moving the hot grill and
food simultaneously. R

o Always use protective coverings'or hot pads before placing the
reversible grill containing hot food on any surface.

 Never put a hot revermble grlll on the floor or near the edge of a
kitchen surface.

® Keep out of the reach of children.
* Never leave cooking food unattended.

® Center the reversible grill pan ovef:two burners of your cooking -
surface for safety.reasons as well as foreven cooking results.

* Do Not use for other than intended use.

¢ Emeril’s Cast on Reversible Grill is not recommended for glass or
ceramic flat top coékmg surfaces. - T

EMERILWARE?: Lifetime Warranty:

From date of purchase, All-Clad warranty to repamor replace any
item found defective in matetial, cotistruction or workmanship undet-
normal use and following care instructioris. This excludes damage
from misuse or abuse. Minor 1mperfect10ns and slight colévariations
are normal.

.high heat. Next he added a hard coat of enamel that
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Reversible Grill

Emeril has gone a step fi ther with the design. of his new
Cast Iron Reversible Grill crafting this néw grill pan hé,
has decided on cast, iron, which not only h
distributes heat evehly, it aldo prevents thé.Warpmg

common when less weigBty reversible grills are'h

keep your grill looking good wu;h mm1mal cleanup.

s Jusntlip thal: grill over when you want to griddle ug

favorite breakfast foods and sandw1ch,%s -
G, :

# Enameled ¢ast iron edmstruction for superior heat

retention.and distribugi

ok and taste T
* Foods cook at an elevated height for low-fat results

¢ Unique fat dramage channels incorporate pouring
spouts for easy cl'eanup

* Tough enamel surface fedﬂ@esmdor absorption

e Suitable for all stovetops excludmg glass and
ceramic cooktops

R

o Lifetime warranty
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important to be sure that the flame does not lap up around the
handles. Direct contact with the flame could cause flare up. You
can avoid this problem by cooking on a medium or medium high
flame. i

If you are cooking eggs and pancakes with meats, cook the meats
first and move them to the side during the last few minutes of
cooking to make room for your eggs or pancakes.

The large size allows you to cogk food for your whole family at one
time. The griddle is designed with a gentle slope that allows the fat
that is rendéred from the cooking food to accumulate in the deep
well. Allow the pan to cool completely before: draining the fat from
the well. i T R s
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To Cleans-- . ‘

¢ Allow the pan to cool until it is still slightly warm. Do not pour
fat down your sink drain. Pour it'into a-egntainer for disposal and
wash in-warm soapy water with a sponge ot soft.gloth. e

¢ Most foods will come off very easily when washed in warm sOap§ i

water. If you have ciled or sprayed the pan before cooking no
additional scrubbing should be needed. -

* Only the most burned on food will neeaglscrubbing}??ith anylon
- sponge or brush. : .

i

"o Po not use metal scrubbing pads; f%etaj,j_rush‘é;s!pr hatsh ,
détergents when cleaning the sutface of'the pan. They are not

necs, nd they could mar the enamgf surface of the pan with
b o A : |

* Dry jour pan well before putting avay.
* Not Yeesginended for dishwasher use.”
L

.-cooking oil spray and blot dry with a paper towel. This will keep

¢ : ' at the grill pan with ribs facing'up. Place the grill pan evenly
S e ovebtwo burners of your stovetop. Preheat over medium high heat

™ 1 Allowing the food surface to sear befor

Things to Remember: - -

¢ [ eheat tKé‘:ﬁ;;rill pan until hot before q’%[’ding meats, poultfy and

tish to obtainseared and juicy food. 3
e TR T + S
* Wipe the surfa%g with'a th%klayer of oﬂw%—"stick cooking
spray and blotdry before heating the pan. This will'msure -
nonstick cooking and easy cleanup. ; ’

¢ Allow the grill to cool before cleaning.

* Brush sauces and glazes on during the last few minutes of cooking, -

If you apply them in the beginning of cooking process the food
will burn on the outside before it is cooked through to the inside.
The sugar in the sauces will burn on the-grill and cause heavy.
smoking resulting in difficult cleanup. - :

o Allow fat in the well to cool before disposing Of it.

® The hard enamel surface prevents the formation. of rust that caz%
sometimes occur with cast iron cookware. -

R

\ i “the juices andhelpproduce those desir tks. If you want a

- Ttwissexoss pattern of grill marks on the surface of your food, lift

,‘\..BCVerSibl'e Gf;ddle: »

Emerilware™. Because You Care

About The Way You Cook.

Use, Care and Cleaning: - e

* Before first use, wash yot# Emerilware Cast Iron Reversible Grill
with hot soapy-water. Rinse and dry thoroughly. '

® Do not cut on the surface or use metal pads and brushes to cleart
the grill as this could mar the enamel surface over time.

- ®3Apply a light coat of vegetaﬂg.\\oil‘ér cooking oil spray on the

cooking sutface being used (either the.grill or griddle side but not
both at same time) before each use and blot dry. This will insure -
nonstiélgﬁg@rformance and g%clean up.”

» Completely wash, insewsd dw%@ur reversible grill paHvW;fter
ea@hlﬂ_ses;: g Y

" #Not recommended for dishwasher use.

* If you have any questions or problérhs with you;\;‘i* V’Et sle grill, i‘
contact the All-Clad Customer Service Department pp
1-800-255-2523. . . U .

Grlll Pan: |
Brush the cookiﬁg surface with a thin layer of oil of riot stick 4 5
food from sticking to the grill and insure amazingly easy clean up.

-until very hot before adding the food. When the grill is hot, pl
the food to be cooked onto the-piriiand cook until browme

‘meat, fiskior-poultry midway during the: cook time and mitn
fead 1/4 turn®(90 degrees). Continue cooking for the rémaining
tﬁ%Qe directed ifyour recipe before turning.

x,
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the cook,ihg surface with _;a} i Bipenof -
ing-oibspray and blot dry with 2 paper towel,
king to the griddle and insure amazi

up. ,
e
Place the pan with the flat sutface, facing up, evenly over two
burners of your stowetop. Preheat over medium high heat, just until
hot, when making egggs, French toast and pancakes. To determine if
the griddle is hot enough to start cooking, put a drop.of water on
the surface, if the watér forms a bead it is hot enough to-cook on.

Fatty meat such as bacon and sausage should be placed on a cold
griddle to avoid a possible burn or messy spattering. When cooking
bacon or other meats with a high fat content on a gas cook top, it is




