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It has never been used. There are others listed also, and possibly some parts may be listed in the
future. Copy and paste the link to you address bar Login to post You can download the Manual that
matches the Model of your Indoor Grill. Regards.Try contacting Farberware Customer Service at the
following site For grills try the email address for Electric appliances. Send your model number with
your request for a manual. Thank you for using FixYa!They also have a toll free number for enquiry.
ThanksI have seen the manual for the FSR 150. It does not include any recipes.How do I change the
gaskets Any ideas on how to approach this Thanks Answer questions, earn points and help others. It
also gives you the option to download, print, or even buy a copy of what ever your looking for. Hope
this helped. Login to post You can download the Manual that matches the Model of your Indoor Grill.
Regards.I need the manual for it. Thank you We had renovations done and the electric was turned
off and turned back on.is there a reset for the filter system. The pilots light and are on and working
Ideas as to what to do. The kettle is 2 month old. Answer questions, earn points and help others.
Please try again.Please try again.In order to navigate out of this carousel please use your heading
shortcut key to navigate to the next or previous heading. In order to navigate out of this carousel
please use your heading shortcut key to navigate to the next or previous heading. Register a free
business account Please try your search again later.It is 120 volts and 825 watts.Merchant Video
Next page Upload your video Video Customer Review The 5 Best Indoor Grills See full review
BestReviews Onsite Associates Program To calculate the overall star rating and percentage
breakdown by star, we don’t use a simple average. Instead, our system considers things like how
recent a review is and if the reviewer bought the item on Amazon. It also analyzes reviews to verify
trustworthiness.http://dealmakersmachinery.com/admin/images/a-manual-of-construction-documenta
tion.xml

contempra electric indoor grill instructions, 1.0, contempra electric indoor grill
instructions.

Please try again later. Linda E. Stephens 2.0 out of 5 stars Although the description sounds correct,
mine looks diferent see photo I have seen ones similar to mine on ebay. Second of all, I did not pay
the full price. So my “bang for the buck” was already beyond norm to start with. So, it was a hot
summer day and we wanted to try this out because we found some skewers while cleaning up. I
looked up for reviews, there were almost none, which is why I am leaving one more. Pro Smokeless
No need for charcoal or gas and their associated risks Super easy to use Super easy to clean ALL
parts after EVERY time Not overheated so no need to worry about burning food. In fact I like it to be
a bit crispy outside. Ceramic pot is thick and a tiny bit taller to keep the heat away from us Small,
light weighted, easy to store Cons A bit small, we had 6 skewers at once, so 2 each for 3 people.
Takes some time to heat up at the beginning. So the first skewers take 57 minutes I cut the meat
thin sliced to make it faster but then we could eat and grill at the same time. No heat adjustment I
myself consider this a pro since adjusting heat is challenging and annoying sometimes. Overall, I am
so happy with this. The meat is still juicy compared to oven grilled. We have the convenience of air
conditioning. There was a piggy indoor charcoal grill hype lately and I find this much more practical
and safer no burnt food, no carbon monocide. Kids requested having it again tomorrow, it is a
bomb!Heat Element gets hot enough to cook whatever you want. Hope this is helpful if nothing else
line the rack with aluminum foil. Makes use for quick small meals, I didnt have to go in an out on
this cold day to enjoy grilled flavored meat. Cons Power Cord too. Please read my disclosure policy. I
know we’re in August and all, but I’m just now getting into grilling. It took me most of the summer to
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think “yeah, lets use the grill!” and now that I’m all gung ho about it, summer is nearly
done.http://entecng.com/userfilesentec/a-manual-of-cloisonne-and-champleve-enameling.xml

Recipes Grilled Chicken Recipes Kebab Recipes Grilled Steak Recipes Grilling Recipes Steak Kebabs
How To Grill Steak Grilling Recipes Sides Indoor Grill Recipes Delicious Foreman Grill Steak Kebabs
Recipe Heres a recipe for beef steak kebabs that you can make right on your George Foreman Grill.
It uses simple ingredients and is a breeze to prepare and grill. An easy and delicious dish for a
weeknight. Food Food Magazine Recipes Cooking Recipes Food Dishes Summer Side Dishes Grilled
Corn Cooking Camping Meals Grilled Corn with Parmesan Butter cheesy corn Grilled Dinner Recipes
Meals Cooking Pork Tenderloin Pork Recipes Summer Recipes Tenderloin Recipes Grilled Potatoes
Healthy Weeknight Meals Grilled Herb Crusted Potatoes and Pork Tenderloin Foil Packet Maebells
This easy Grilled Herb Crusted Potatoes and Pork Tenderloin Foil Packet is an effortless Summer
meal perfect for busy weeknights. Food Stuffed Peppers Recipes Healthy Recipes Paleo Recipes
Cooking Recipes Chicken Dishes Food Dishes Healthy Eating Spinach and Pepper Jack Stuffed
Chicken This is a quick and easy recipe and so full of flavor. Cooking Recipes Yummy Vegetable
Recipes Hotel Food Healthy Grilling Grilling Recipes George Foreman Grill Food Projects George
Foreman Recipes Indoor Grill Recipes Best way to cook hash browns so that they get crispy on both
sides. In the George Foreman grill. Food Recipes Cooking On The Grill Cooking Recipes Mug
Recipes Fair Food Recipes Grilled Pineapple Fruit Recipes George Foreman Recipes Grilled
Pineapple Bliss on a Stick Recipe Grilled fruit is an awesome dessert and preparing it on the NEW
George Foreman RemoveablePlate Grill makes it fast, simple and delicious.

Food Recipes Meals Cooking Recipes Chicken Recipes Monterey Chicken Grilling Recipes Cooking
George Foreman Recipes monterey chicken Monterey Chicken Recipe Best Bbq Chicken Recipes
Cooking Recipes Chicken Recipes Bbq Recipes Cooking Grilled Bbq Chicken Bbq Sauce Chicken Bbq
Chicken Recipes The Best BBQ Chicken Recipe Eating on a Dime You just have to try this BBQ
Chicken recipe. It really is the Best BBQ Chicken Recipe because it is full of flavor and is crazy easy
to make. Food Recipes Grilled Fruit Cooking Recipes Foods With Gluten Cooking George Foreman
Recipes Grilled Beef Recipes Indoor Grill Recipes Grill fruit on george foreman grill Recipes Grilled
Shrimp Recipes Healthy Grilling Easy Appetizer Recipes Roasted Shrimp Recipes Cilantro Recipes
Seafood Recipes Cilantro Lime Shrimp Dinner Grilled Cilantro Lime Shrimp Recipe Dinner, then
Dessert Grilled Cilantro Lime Shrimp is an easy recipe with a marinade of lime juice, olive oil, garlic
and cilantro you can grill indoors or out in 30 minutes. Uses a cast iron grill pan, an olive oil
marinade, and a few spices for a quick meal. Pinterest Explore Log in Sign up Privacy. See the latest
news and features on Food and RecipesYou can get a nice grilled flavor without the outdoors fuss
with my favorite fall appliance the indoor grill. These twosided electric grills have detachable,
nonstick plates top and bottom with raised edges that make the traditional grill marks. This type of
grill has been around for about 10 years, each year bringing new models and new improvements.
Some grills have enough space to cook for four, others with enough to prepare just two servings.
Here are some details about both It gives you more grilling options and keeps the smoke and steam
contained. Some examples of the open grill are the DeLonghi Alfredo Healthy Grill BG24 and the
DeLonghi Perfecto Indoor Grill, the Sanyo Smokeless Indoor Grill, and the BonJour Power 1800
Reversible Grill and Griddle.

Make sure the top and bottom grill pieces detach easily so you can easily wash them by hand or in
the dishwasher. And heres a bonus a contact grill easily doubles as a panini sandwich maker. Some
brands include Cuisinart Griddler GR4, George Foreman, Hamilton Beach MealMaker Express Grill,
and the Krups Universal Grill and Panini Maker. And the smoke from burning coals and dripping fat
just add to the danger. But Ive found that its mostly watery juices from the meat or vegetables Im
grilling that end up dripping off. If you start with lean meat, there will be precious little fat
collecting in the tray. There just isnt a tray to show you how much liquid melted off. Theres a rub for
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pork chops, an easy rendition of an old favorite chicken Parmesan, and a new way to cook up
portabella mushrooms. If you dont want to use Splenda Brown Sugar Blend, use 2 tablespoons firmly
packed dark brown sugar instead. Spread a teaspoon of the rub over the top of each of the cutlets on
the grill. Lower the top if using a contact grill and cook for 3 minutes 4 minutes if you like them well
done. Place leftover rub in a plastic bag or small covered container. Serve pork chops in sandwiches,
as an entree, or in a maindish salad. Calories from fat 37%. Add the olive oil, shallots, garlic, basil
and chives to a custard cup and stir with a small spoon to blend well. Cook about 5 minutes. Serve as
a side dish sprinkle with grated cheese if desired or as the filling in a sandwich. Calories from fat
60%. Lightly coat both sides of each breast with olive oil.Cook for about 6 minutes or until chicken is
nicely brown on the outside and moist and fully cooked on the inside. Broil in toaster oven or regular
oven until cheese is nicely melted about 2 minutes. Calories from fat 35%. With a small serrated
knife, cut into each half from the flesh side, going halfway to the skin, in a tictactoe pattern.

http://inter-buss.com/images/canon-i80-manual-pdf.pdf

Lightly coat the top and bottom of nectarine halves with canola cooking spray and place skin side
down on bottom plate of your indoor grill. Carefully remove peach halves, placing two on each
dessert plate. Sprinkle the top of each half with a fourth of the cinnamonsugar mixture. Top each
serving with a cookie scoop of light vanilla ice cream, if desired, or enjoy as is. Calories from fat 5%.
Her opinions and conclusions are her own. WebMD does not provide medical advice, diagnosis or
treatment. See additional information. Please see photographs for details. Contempra MMG10100
Ceramic Indoor Electric GrillEtte with Instructions. Tested, element heats up. Includes Ceramic
Container, Element, Power Cord, Grill, and Manual. Refebrc2 Super high amount of views. 0 sold, 1
available. More Super high amount of views. 0 sold, 1 available. You are the light of the world. Today
we offer updated versions of both of these models, known as the Q 1400 and Q 2400. If you cooked
side by side on a gas Q and electric Q, I think you’d be hard pressed to tell the difference in the
result of the food.” Jennie gets to test the cooking properties of all of our grills and smokers, and if
she has a hard time telling the difference I’m not sure anyone could. This is actually great news,
because many people might find themselves subject to restrictions on gas or charcoal grills if they
live in a condo, apartment or townhouse, but many times electric grills are allowed. This means they
can enjoy the experience of outdoor cooking, and expect the same results as if they had a gas or
charcoal grill. Due to the unique design of our Electric Q models, there are some noteworthy
differences in how they should be maintained. Here are a few of the most important points. Only
clean the grill when the power is off and the grill has been allowed to cool. Metal scrubbing pads
should not be used on any portion of the grill.
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Metal pieces may fall off and cause a short with the electrical parts, or create the potential for an
electric shock. Controller and Power Cord Use warm soapy water and a damp cloth to clean the
Temperature Controller and Power Cord. Wipe and completely dry before use. Do not immerse in
water. Heating Element The Heating Element does not require cleaning, as debris will burn off
naturally while the element is heating. Remove the liner and wash with warm soapy water for
cleaning out more excessive buildup. Make sure the liner is completely dry before returning it to the
grill. Cooking Grates A general cleaning of the cooking grates can be done immediately following
cooking. While the grill is still warm, brush the grates with a Weber brand stainless steel bristle
brush. For a more thorough cleaning, when the grill is cool, use a Weber brand stainless steel bristle
brush to remove particles as needed. Remove the cool cooking grates from the grill, wash with warm
soapy water and rise with water, and dry with a clean cloth or paper towel. Do not soak the grates in
water or allow to air dry. NOTE Grill brushes should be checked for loose bristles and excessive
wear on a regular basis. Brushes should be replaced if any loose bristles are found on cooking grates
or on the brush. Weber recommends purchasing a new stainless steel grill brush at the beginning of
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every spring. By using these cleaning tips an Electric Q model should last for many years and
provide great results for countless backyard BBQs. Tags Cleaning New grill electric grill Twitter
Facebook Pinterest Print Related Posts. Only used once. Thank you for looking. Grill meats and
veggies without the smoky charcoal mess. Shipping includes domestic It has some I ship the day
payment is received.Please ask questions OR request more pictures BEFORE you bid Has normal
usage wear to surface. May have small amount of discoloration to surface especially to This is in
excellent condition, never used.

Box has some surface wear from over the years. Almost 14 pounds.


