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Before first use,
1. Remove Commercial Griddle from packaging.
2. Place on a firm and stable surface.
3. Remove all packaging and instruction book.
4. Please read all instructions before you begin to cook.
5. Keep this instruction book in a safe location for future reference.
6. It is highly recommended that you clean the griddle before first use.Use a damp cloth to wipe out 
the anti-rust oil on the surface of griddle cooking plate(the oil is to prevent the grill plate from 
rusting,it’s not a sign of used)
7. After cleaning, the Commercial Griddle is ready for use.Before initial use turn the thermostatic 
control to the medium setting( 200°F). Allow to heat and burn-in for approximately 30-minutes. This 
will allow all oils and other sediment to burn off.You may see smoke coming from the grill plates 
when the machine is first switched on, this is normal.The Griddle may emit a slight odor. This is 
normal and will quickly dissipate.

1. Place the machine firmly, connect the power, and then the green power indication light turns on. 
Adjust the working temperature to the required one,heating light turns on, the heating element is 
working. 
2. When the temperature reaches the preset one, the yellow light will turn off, then it will turn into 
the thermostat state, the user can start to work. When the temperature comes down, the thermo-
stat will start working again automatically. This process is cycling repeatedly, guarantee the 
temperature is on the set up scope.
3. When the food is ready, the user can take out gently with the spatula provided, avoid using metal 
to roll up or take out the food, otherwise it will hurt the surface of heating plate.
4. The oil drip tray can be used to collect the remaining oil or grease , it should be cleaned out 
frequently to avoid overflow.

Operating steps:
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Technical Specification:

EG-818US

EG-818EU

EG-818AU

1.6kW/
13.3Amps

3.0kW/
13.3Amps

3.0kW/
25Amps

Full Flat

Hot plate surface Voltage

Full Flat

Full Flat

110V~120V

220V~240V

220V~240V

542*430*220

542*430*220

542*430*220

NEMA 5-15P Plug

European Plug

Australian Plug

Care and Maintenance:

Daily
After each day, with the griddle hot (300F), rub the griddle clean with a grill brush or grill brick. Do 
not use cleaning chemicals or soaps as these can be absorbed by the surface and/or seep into the 
perimeter of the griddle and affect the flavor of the food. If necessary, use only clean water, oil, 
and/or a food grade degreaser for the cleaning process. Remove and empty the grease container, 
clean the grease trough and exterior of the unit. Allow the unit to cool and apply a thin coating of 
cooking oil if necessary to prevent corrosion.
Weekly
Perform the daily cleaning process. Allow the griddle to cool completely and thoroughly clean the 
griddle plate with a food grade degreaser. Do not use cleaning chemicals or soaps as these can be 
absorbed by the surface and/or seep into the perimeter of the griddle and affect the flavor of the 
food. Season the griddle per the instructions in the Start-up section. Do not allow the griddle to 
remain unseasoned or without a thin coating of cooking oil to prevent corrosion.

SAFETY AND TROUBLESHOOTING

Please note that the Commercial Griddle will be too hot to handle immediately after use.If a 
problem occurs that does not appear on this table, stop using the fryer and seek help from the 
manufacturer, a qualified technician or an authorized dealer.
Possible troubleshooting chart

Problem Cause(s) Solution(s)

Power indicator not on when 
Griddle plugged in.

Thermostat indicator not 
working and
Griddle not heating up.

1. Connection to heating element 
faulty.
2. Heating element is faulty

1. Contact a qualified technician or 
an authorized dealer for heating 
element connection fault.
2. Contact a qualified technician or 
an authorized dealer for heating 
element fault.

1. Plug is not in socket properly.
2. Fuse has blown

1. Remove plug and insert correctly.
2. Replace suitable fuse
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Possible troubleshooting chart

Problem Cause(s) Solution(s)

Power indicator not on when 
Griddle plugged in.

Thermostat indicator not 
working and
Griddle not heating up.

Power indicator on but griddle not 
heating up.

Temperature control is working but 
power indicator is not on.

Power indicator is faulty Contact a qualified technician or 
an authorized dealer.

Temperature control is faulty. Contact a qualified technician or 
an authorized dealer.

1. Connection to heating element 
faulty.
2. Heating element is faulty

1. Contact a qualified technician or 
an authorized dealer for heating 
element connection fault.
2. Contact a qualified technician or 
an authorized dealer for heating 
element fault.

1. Plug is not in socket properly.
2. Fuse has blown

1. Remove plug and insert correctly.
2. Replace suitable fuse
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Circuit Diagram:



Manufacturer: Guangzhou Yuesheng CateringEquipment Co., Ltd.
Address: No.3, Erheng Road, Dongsheng Road, ChadongCun,Dalong Avenue, Panyu Districi 
GuanazhouChina

06




