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MANUAL 
Table Top Electric BBQ

ENGLISH
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FCC BBQ TABLE TOP 
Electric BBQ

Model: FCC-EG-211000 / FH-1804G
FOR YOUR OWN SAFETY:
READ THESE INSTRUCTIONS CAREFULLY BEFORE USING THE APPLIANCES!

ELECTRIC PARAMETER 
Rated Voltage: 220-240V 
Rated Frequency: 50/60Hz 
Rated Power: 2000W
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FCC BBQ TABLE TOP 
Location of Parts and Control

A. Cool touch easy grip handles 
B. Griddle Plate
C. Knob of thermostat control
D. Indicator Light
E. Grill
F. Stainless Steel decorative sheet
G. Thermosytat
H. Plug
I. Socket
J: Grease  cup is located under the 
griddle plate (B)

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed, including the following:

1. If the supply cord is damaged, it must be replaced by the manufacturer or its authorized service agent or a 
similarly qualified person in order to avoid hazard & damage to the unit.

2. The appliance is not intended to be operated by means of an external timer or separate remote-control 
system.

3. The appliance can not be partially or fully immersed in water for cleaning.
4. This appliance is not intended for use by persons (including children) with reduced physical, sensory or 

learning disabilities, or lack of experience and knowledge, unless they have been given supervision or 
instruction concerning use of the appliance by a person responsible for their safety.

5. Children should be supervised to ensure that they do not play with the appliance.
6. Keep the appliance and its cord out of reach of children.
7. This appliance may only be connected to the same main voltage as shown on the rating plate.
8. To protect against risk of electrical shock, do not immerse or rinse housing, cord or plug in water or other 

liquid.
9. Close supervision is necessary when any appliance is used near children.

10. Unplug from outlet when not in use, before putting on or taking off parts and before cleaning.
11. Do not contact any moving parts while the appliance is operating.
12. The use of attachment or accessories which are not supplied with the appliance are not recommended. This 

could result in electrical shock or injury or permanent damage to the appliance.
13. Do not let cord hang over edge of table or counter or touch hot surface.
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14. Do not use the appliance for other than intended household use.
15. Switch off the appliance before changing accessories or approaching parts, which move in use.
16. This appliance is for household use and may be plugged into any AC electrical outlet (ordinary household 

current). Do not use any other electrical outlet.
17. Do not touch hot surfaces. Use handles.
18. An insulated hot pad protection is recommended when using this grill on surfaces which heat may cause 

damage.
19. The temperature of accessible surfaces may be high when the appliance is operating.
20. Only the appropriate connector supplied by the manufacturer must be used.
21.  The appliance can only be used for household indoor only.
22.  Connector must be removed before the appliance is cleaned and that the appliance inlet must be dried   

before the appliance is used again.

23. Only the appropriate connector must be used.

CAUTION!
The housing gets hot when operation, Risk of burns!
Do not place the appliance on a sensitive surface (e.g. painted furniture) and keep a distance of at least 70cm 
from combustible materials 
(e.g. curtains).

IN USE
 • Never put the appliance on a hob.
 • When the appliance is switched on the light will illuminate and extinguish as the thermostat switches the 

heating element on and off to maintain the required temperature.
 • A little hot fat can splash from the appliance when the thermostat is set to higher than 165 degrees Celsius.
 • Never allow metal cutlery to contact the grill plate, since this could damage the non-stick coating.
 • Do not touch the hot grill plate. Use oven gloves if you need to touch the appliance during or shortly after use.
 • Do not use an aluminum form/aluminium foil on top of the grill plate. This can lead to overheating and destroy 

the non-stick coating.
 • Do not use frying pans or pots on the grill plate. This can lead to overheating and destroy the non-stick 

coating.

1. Place the appliance on a flat, stable and heat-resistant surface; keep inflammable items away from the 
appliance.

2. Smear a little of butter or cooking oil on the grill plate. This makes it easier to turn the food over.
3. Plug the thermostat into the thermostat socket.
4. Put the plug into an earthed wall socket.
5. Adjust the thermostat dial to your desired setting, the temperature light illuminates.
6. Wait for several minutes until the temperature light has extinguished. The grill plate has now reached the 

required temperature. It is ready for use.
7. Use the spatula to turn the food over during frying and grilling.

FCC BBQ TABLE TOP 
Location of Parts and Control
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GRILL COOKING CHART: THIS COOKING CHART IS FOR REFERENCE ONLY.

FCC BBQ TABLE TOP 
Cooking chart & cleaning

CLEANING INSTRUCTIONS

1. Disconnect the plug from wall outlet, and then remove the power cord connector together with power cord 

from the appliance.
2. Allows the unit to completely cool.
3. Wipe off the grill pan with warm soapy water using a sponge or dishcloth.
4. Wipe off thoroughly to remove soap residue.
5. Always unplug the grill and allow it to cool before starting to clean.
6. Do not use abrasive cleaners or scouring pads.
7. Do not put temperature control or power cord in the dishwasher.
8. Never immerse the cord, plug or temperature selector in any liquid.
9. Do not soak the grill in water.

10. The connector must be removed before the appliance is cleaned and that he appliance inlet must be dried 
before the appliance is used again.

 gridd

Control No. 1 2 3 4 5

Temperature 110 °C 130 °C 160 °C 180 °C 210 °C

FOOD TEMPERATURE APPROX. TIME
Beef steaks 1-1,5 cm thick 210 °C 10–15 minutes
Chicken breasts 210 °C 20–30 minutes
Pork chops 160 °C 15–20 minutes
Hamburgers 180 °C 10–15 minutes
Hot dogs 160 °C 10–15 minutes
Sausages 180 °C 5–10 minutes
Fish filets 160 °C 10–15 minutes
Bacon 160 °C 10–12 minutes
Vegetables 160 °C 10–15 minutes
Pancakes 160 °C 5–10 minutes
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FCC BBQ TABLE TOP 
Guarantee & Contact

Always attach your receipt and product serial number when making a warranty claim. 
Serial number is located on the side of the BBQ. 

Produced in China for FCC Products

We are always looking for ways we can improve our products. 
Therefore, we reserve the right to change technical specifications at any time. 

You will always find the latest manual on www.fccbbq.com

This product is covered by a warranty in accordance with consumer legislation. It has undergone 

strict quality controls and testing at the factory. If there are any parts missing or the product has 

been damaged, please contact your dealer or the consumer contact below for help.

In the event of damage to the product, we ask for pictures of the damage and damage to the 

product’s packaging is attached to the complaint.

Faults due to misuse, lack of maintenance or modification of the product will invalidate the 

warranty. Damaged parts not due to a fault with the product will be invoiced according to our price 

list + carriage and administration fee.

If new parts are needed or in the event of a warranty claim, please contact your dealer or 

consumer contact:

FCC PRODUCTS AS 

KJELLER VEST 3, 2007 KJELLER, NORWAY

 +47 924 78 600 / +46 031 189095   

Support opening hours: Mon-Fri 10:00-14:00

 support@fccbbq.com

FCCBBQ.NO
FCCBBQ.SE

FCCBBQ.COM

Do not dispose of this product with normal household waste. Make sure that worn or damaged 
electrical equipment cannot be reused. Take it to your dealer or an approved collection point for 
recycling of electrical and electronic waste. 

By recycling used electrical and electronic equipment, you are doing important environmental work.

If necessary, ask your local authorities where you can dispose of the product.


