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Thank you for choosing this product.

This Installation and User Manual contains important safety information and instructions on
the operation and maintenance of your appliance. Please take the time to read this User
Manual before using your appliance and keep this book for future reference.
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Dear Customer,

Thank you for choosing our product. We would like you to be satisfied with our
product, which has been produced in our highly qualified, technological and
modern facilities.

You can use your BBQ with pleasure and confidence for many years by
performing required maintenance and showing necessary care. Read the
whole manual. Retain the manual during use of the product. If you hand the
product over to someone else, give them the manual as well.

A\ This Operating Manual maybe prepared for multiple models. Some of the
features mentioned may not be available in your product.

Symbol Meaning

Important Information

Warning - Caution

Risk of Electric Shock

Risk of Fire

Indicates risk of burns from touching hot parts of the machine

Indicates the obligation for the operator to wear gloves

For more information visit www.bystro.com
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| - SAFETY INSTRUCTIONS

e |tis recommended to read this manual
before mounting and use.

* For your safety it is essential to strictly,
follow the instructions of this manual,
which should be carefully guarded for
any future consultations.

e This Barbecue can only be used for
home use and should not be used as
surface support or worktop.
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We recommend reading this manual
before assembly and use.

For your safety, it is essential that you
carefully follow the instructions in this
manual, which should be kept carefully
for future reference.

This barbecue is for domestic use only
and must not be used as a support
surface or worktop.

/B\ Child Safety

The use of the apparatus is intended only
for adults. Keep children away during
operation due to the danger of burns (the
barbecue reaches high temperatures
also in the outside walls as well as on the
cooking plates).

After cooling, there is a danger of falling
flat pans, so do not let children play near
the appliance even when it is not used.

& Caution

Do not leave the barbecue unattended
while it is in operation or cooking food.

4 Safety Instructions

A® A

Even some perimeter walls in addition to
cooking plates reach high temperatures
during operation.

Do not place flammable liquids,
incendiary materials or objects that

can melt (such as food film, plastic or
aluminum) on or in its immediate vicinity

Use protective gloves while operating.

If you use other household appliances
nearby, be careful that the electric
cables are not exposed to the hot
surfaces of the appliance, could be
damaged with danger of electrocution.

Wait for complete cooling after use
before cleaning and storing to avoid any
danger of burns.

After each use, remove any oil or grease
residues from the plates, drain channels
and collection drawer, may ignite due to

the effect of heat at the next use.

The Barbecue is designed exclusively
for cooking food placed on the

plates supplied (including optional
purchased separately, see list of original
accessories).

Any other improper use or with non-
original accessories, forfeits the warranty
and liability of the manufacturer.

Keep away from atmospheric agents.

Exclusively authorized technical staff,
who must use only original spare
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parts, must carry out any repair or
extraordinary maintenance.

* Repairs carried out by non-expert
personnel may cause malfunction or
damage to property or persons.

* If necessary, you can contact the
appliance shop.

* Use only a mild detergent specifically
designed for stainless steel.

* Abrasive products and steel wool can
scratch the surface. Always clean
following the grain direction of the
material.

¢ Handle components with a Total Black
finish with care. The Total Black finish,
similar to the
glass, can chip if subjected to impacts.
Stainless steel parts tend to discolor
when heated, taking on a golden-brown
or burnished hue. This is normal and
does not affect the performance of the
BBQ.

Disposal packaging and product:

* After installation, packaging can be
disposed of together with normal
household waste, making careful to
divide the materials according to the
current standard of separate collection.

e For disposal of the product, please
contact the appropriate collection point
in your country to enable a proper
recycling of all mechanical and electrical
parts without causing damage to the
environment.

| - Safety Instructions 5
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S 2 - INSTALLATION

Assembly and installation must be carried with the safety instructions given in this
out by a qualified and competent technician manual.

in compliance with current legislation.
« Remove all packaging and check that Power Requirements
there is no damage due to transport.

Otherwise, contact the dealer before
proceeding with assembly.

e The apparatus can be connected to an
electrical network at 230V AC, 220V AC

or 240V AC, 50-60 Hz.
* Do not modify any of the appliance’s

components. Any alteration to the
specifications could be dangerous. & Attention

* Do not let connecting cables come into For installation. it i : I
contact with or become trapped under or instaflation, 1t1s necessary to comply
with the laws, provisions, directives and

the appliance.
PP standards in force in the country of use

* The manufacturer declines all (safety regulations, regular and compliant
responsibility in case of failure to comply recycling, etc.)
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S 3 - USE AND OPERATION

Barbeque Components

1 Hinged lid Optional
2 Various and interchangeable cooking plates Standard/optional
3 Function indicator Standard
4 Power regulator knob Standard
5 2400 W Electrical resistance Standard
6 Grease collection drawer Standard
7 Grease collection drawer Standard
8 Power cord Standard

@® The machine does not need any assembly, it arrives fully assembled and tested, it is
sufficient to place the cooking plate and connect the appliance to an electric network.

Lighting and use of the barbecue

Once all the previous assembly phases are completed, we are ready to turn on our barbecue.
Turn the knob of the power regulator clockwise to switch on and to adjust the cooking power.
Attention the appliance can reach high temperatures in the areas near the cooking plate.

7 | 3 - Use and Operation
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The temperature uptake time depends on many external factors and the type of plate used, so it
is advisable to initially make some preliminary cooking tests to become familiar with the times.

It is recommended to turn off the cooking area before the end of the cooking time, to take

advantage of the residual heat.

To turn off the power regulator knob clockwise and anti-clockwise until you hear a closing click.

Spare parts and accessories

Standard/ optional spare parts and accessories:

Stainless steel plate in AIS| 304/430

Please note: given the weight of
the plate, it is recommended that
two people handle it using the
appropriate handles.

Measures:
250x450 smooth
500x450 smooth

The plate is 6mm thick.

Soapstone
Suitable for fat-free diet cooking
and for cooking pizza.

Be careful not to wet the hot plate
with cold water, wait for it to cool,
otherwise it could break.

Measures:

250x450

500x450

(frame with handles supplied)

Knob:
- stainless steel

Electrical resistance

240V
2400 W

Potentiometer

3 - Use and Operation 8
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SN 4 - MAINTENANCE AND CLEANING

@ Important

¢ All cleaning and maintenance operations
must be performed when the barbecue is
cold and turned off. Also, wear protective
gloves to avoid scratches or abrasions
from the metal parts.

¢ Abrasive cleaning products and sharp
objects will damage the appliance.

* For safety reasons, cleaning the
equipment with steam or high-pressure
cleaners is prohibited.

e Use only a mild detergent specifically
designed for stainless steel. Abrasive
products and steel wool can scratch the
surface. Always clean in the direction of
the grain.

* Handle components with a Total Black
finish with care.

The glass-like, Total Black finish may
chip if subjected to impacts.

Stainless steel parts tend to change
color with heat, taking on golden or
burnished hues.

This is a normal phenomenon and
does not affect the performance of the
barbecue.

After use, remove the cooking plates
and grease tray and remove residue
with water and a liquid detergent. Also
remove any detergent residue.

The cooking fat is collected in the drawer
located near the power control knob, and
can be removed using the special handle
for cleaning.

The pin above the grease collection
drawer acts as a grease level indicator;
when it rises, it means the drawer is
almost full and it’s time to empty it.

After each use, also clean the grease
collection gutter.

Grease collection drawer

Grease collection gutter

4 - Maintainence and Cleaning
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M 5 -TROUBLESHOOTING

Solving operational problems

The malfunctions mentioned here are the situations that may occur usually. You can solve
these problems easily without interfering with the product yourself.

® Ifthe problem cannot be solved despite the instructions, call the dealer or the
Authorized Service where you have bought the appliance from. In this case, never try to
repair the appliance on your own.

Problem Reason Solution

* Check the correct e Disconnect and
5 o not lanit connection to the reconnect the
urner will not Ignite power grid apparatus to the

electrical grid

Check the correct position of | Place the plate correctly
the hotplate above the resistance
Food is not cooking or is
taking too long

The resistance inside could

be damaged Contact your dealer

10 | 5 - Troubleshooting
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