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Instruction Manual



Please read all of the instructions carefully and retain for future reference.

Safety Instructions
When using electrical appliances, basic safety precautions should always 
be followed. 
Check that the voltage indicated on the rating plate corresponds with 
that of the local network before connecting the appliance to the mains 
power supply. 
Children aged from 8 years and people with reduced physical, sensory 
or mental capabilities or lack of experience and knowledge can use 
this appliance, only if they have been given supervision or instruction 
concerning use of the appliance in a safe way and understand the 
hazards involved. 
Children should be supervised to ensure that they do not play with  
the appliance. 
Unless they are older than 8 and supervised, children should not 
perform cleaning or user maintenance. 
This product is not a toy. 
This appliance contains no user serviceable parts. If the power supply 
cord, plug or any part of the appliance is malfunctioning or if it has 
been dropped or damaged, only a qualified electrician should carry out 
repairs. Improper repairs may place the user at risk of harm. 
Keep the appliance and its power supply cord out of reach of children. 
Keep the appliance and its power supply cord away from heat or sharp 
edges that could cause damage. 
Keep the power supply cord away from any parts of the appliance that 
may become hot during use. 
Keep the appliance away from other heat emitting appliances.  
Do not immerse the appliance in water or any other liquid. 
Do not operate the appliance with wet hands. 
Do not leave the appliance unattended whilst connected to the mains 
power supply. 
Do not remove the appliance from the mains power supply by pulling 
the cord; switch it off and remove the plug by hand. 
Do not use the appliance for anything other than its intended use. 
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Do not use any accessories other than those supplied. 
Do not use this appliance outdoors. 
Do not store the appliance in direct sunlight or in high  
humidity conditions. 
Do not move the appliance whilst it is in use. 
Do not touch any sections of the appliance that may become hot or the 
heating components of the appliance, as this could cause injury. 
Do not use sharp or abrasive items with this appliance; use only plastic 
or wooden spatulas to avoid damaging the non-stick surface. 
Always unplug the appliance after use and before any cleaning or  
user maintenance. 
Always ensure that the appliance has cooled fully after use before 
performing any cleaning or maintenance or storing away. 
Always use the appliance on a stable, heat-resistant surface, at a height 
that is comfortable for the user. 
Always preheat the cooking plate before starting to cook. 
Use of an extension cord with the appliance is not recommended. 
This appliance should not be operated by means of an external timer or 
separate remote control system. 
This appliance is intended for domestic use only. It should not be used 
for commercial purposes. 
Charcoal or similar combustible materials must not be used with  
this appliance. 
The appliance is not intended for use on a fire. 
The appliance may get hot during operation; care must be taken to 
avoid contact with hot surfaces. 
Ensure that there is sufficient ventilation around the appliance to allow 
for the heat and steam to escape. 
Warning: Keep the appliance away from flammable materials. 

Caution: Hot surface. 
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Getting Started
Remove the appliance from the box. 

Remove any packaging from the appliance. 

Place the packaging inside the box and either store or dispose of safely.

In the Box
Heating station 

8 raclette pans 

8 wooden spatulas 

Stone grill 

Instruction manual

Features
Stone grill and raclette, combined 

1200 W power 

Grill size: 43 cm x 30 cm 

Removeable stone grill can be used for grilling, cooking and toasting 

Non-stick raclette cooking pans 

Includes 8 mini raclette pans and 8 wooden spatulas 

Stainless steel heating element 

Thermostat control with indicator light



8 Piece Stone Raclette 5

Description of Parts

Instructions for Use
Before First Use
Before using the 8 Piece Stone Raclette for the first time, wipe the exterior surface of the appliance with a 

soft, damp cloth and allow to dry thoroughly.  

Wash the stone grill in warm, soapy water, then rise and allow to dry thoroughly.  

Do not use abrasive cleaners or scourers as this may damage the stone grill. 

Once cleaned, the stone grill will need to be conditioned. Coat the surface of the stone grill with cooking 

oil and allow it to soak into the stone, then wipe away any excess oil. Remove the stone grill from the 

Wooden 

spatula

Stone grill

Stone grill bracket

Heating stationThermostat control Raclette pans
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heating station and then switch it on by turning the thermostat control clockwise. The heat indicator light 

will illuminate to show that it is heating up. Leave the 8 Piece Stone Raclette base to heat to operating 

temperature. This will take approximately 20 minutes. Once heated, turn off the 8 Piece Stone Raclette and 

leave it to cool fully.  

Note: During the first few uses, the 8 Piece Stone Raclette may smoke and emit a slight odour. This is 

normal and will soon subside.

Using the 8 Piece Stone Raclette
Ensure that the 8 Piece Stone Raclette is unplugged from the mains power supply.  

Place the 8 Piece Stone Raclette on a flat, stable, heat-resistant surface.  

Fit the stone grill bracket onto the heating station then place the stone grill onto the top. 

Plug the 8 Piece Stone Raclette into the mains power supply and turn it on by turning the thermostat control 

clockwise. The heat indicator light will illuminate to show that it is heating up. 

Place the food to be cooked either onto the stone grill or into the raclette pans underneath the heating 

element (see the sections entitled, ‘Grilling Food’ and ‘Using the Raclette Pans’. 

Note: Make sure that the stone grill is completely dry before placing on top of the heating station. 

Note: It will take approximately 20 minutes for the heating station to reach the correct operating 

temperature. The heat indicator light will cycle on and off during operation to show that it is maintaining the 

correct operating temperature. 

To turn off the 8 Piece Stone Raclette, turn the thermostat control anticlockwise to ‘Off’ position. The heat 

indicator light should switch off, showing that the 8 Piece Stone Raclette is now turned off. 

Unplug the 8 Piece Stone Raclette from the mains power supply.  

Note: Allow one hour for the 8 Piece Stone Raclette to cool fully before cleaning and storing.

Grilling Food
Food can be grilled on the stone grill whilst the raclette pans are in use. 

Ensure that the surface of the stone grill has reached operating temperature before cooking food on  

the surface. 

Place the food to be cooked directly onto the stone grill.  

Always use heat-resistant, wooden or plastic utensils when turning food or removing it from the stone grill to 

avoid damaging the surface. 

Note: The stone plate is made from natural materials; small cracks my appear after use but this will not 

affect the performance of the 8 Piece Stone Raclette.

Using the Raclette Pans
This traditional Swiss cooking method is based on dishes prepared with hot, melted cheese and potatoes. 

The raclette pans are used to keep the potatoes warm and to grill the food of your choice. 

Place the raclette pans under the heating element beneath the stone grill and allow to cook. The 8 Piece 

Stone Raclette comes with 8 individual raclette pans so that guests can prepare individual portions of cheese, 
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potatoes and other food of their choice on the pans in advance. 

Note: The raclette pans should only be used for grilling light ingredients, such as bread.

Cleaning and Maintenance
Before attempting any cleaning or maintenance, unplug the 8 Piece Stone Raclette from the mains power 

supply and allow the 8 Piece Stone Raclette to cool fully.  

Wipe the stone grill clean with a soft, damp cloth and allow to dry thoroughly. Food residue that is difficult to 

remove should be loosened by soaking the stone grill in oil or water and leaving it to stand for approximately 

five minutes before rinsing thoroughly. 

Never immerse the heating station in water or any other liquid. 

Do not use any harsh abrasives or scourers to clean the 8 Piece Stone Raclette. 

The 8 Piece Stone Raclette is not suitable for dishwasher use. 

Note: It will take approximately one hour for the 8 Piece Stone Raclette to cool completely. 

Troubleshooting

Problem Cause Solution
The 8 Piece Stone Raclette is 

not heating up.

The plug fuse has failed.

The thermostat control temperature 

is not set high enough.   

Replace with another fuse.

Turn the thermostat control 

clockwise to increase the heat.

The heating station is 

emitting a strong odour.

The 8 Piece Stone Raclette is being 

used for the first time.

The 8 Piece Stone Raclette may emit 

an odour for the first few uses; this is 

normal and will soon subside.

Storage
Check that the 8 Piece Stone Raclette is completely dry and cool before storing. 

Store in a cool, dry place, away from extremely cold temperatures to avoid damage to the grill stone. 

Specification
Product code: EK1889 

Voltage: 220–240 V ~ 50 Hz 

Power Input: 1200–1400 W
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Ingredients
700 g of raclette cheese 

24 slices salami or smoked ham 

8 small to medium potatoes 

4 small onions 

1 jar of pickled gherkins 

Freshly ground pepper, season to taste 

Optional Ingredients
Prosciutto, pepperoni, shrimps, pineapple, peaches, 

olives, avocado, tomato, broccoli, asparagus, 

mushrooms, salads, crusty bread etc.

Method
Brush the potatoes under running water and then boil them (unpeeled) until they are soft. The potatoes can 

also be cooked in the microwave.  

Cut thin slices (3–5 mm) from thecheese block using a knife or cheese slicer. There is no need to remove the 

rind from the cheese.  

Arrange the gherkins, onion and salami on a platter. 

When everything is ready, set your table, placing the raclette grill in the centre. Place the  cooked potatoes 

on the top of the raclette grill in a metal bowl or saucepan. Close the lid  to keep them warm and place the 

gherkins, onions and cheese on the table. 

Turn the raclette grill on to heat up (this usually takes approximately 3–5 minutes  but the stone will take 

longer). It is important that you heat the pans first, as this helps to speed up cooking. 

Each guest can then place a slice of cheese into a raclette pan and slide it under the raclette  grill to melt. It 

will take approximately 2 minutes to melt the cheese to a creamy consistency.  

Meanwhile, take a potato and cut into smaller pieces, then place on a plate.  

When the cheese has melted to your preferred consistency, remove the pan from under the grill and scrape 

the cheese over the potatoes on your plate using a wooden spatula. 

Season to taste with salt and pepper.

Basic Raclette Recipe
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Ingredients
20 g gouda or other suitable raclette cheese 

250 g beef tenderloin, cut into strips 

250 g cherry tomatoes 

1 red chilli pepper 

2 garlic cloves 

 

 

½ lime 

1 tbsp honey 

1 tbsp olive oil 

Salt

Method
Wash and dry the lime; zest and then juice it.  

Wash the chilli pepper and chop finely. 

Wash and halve the tomatoes. 

Peel the garlic and crush (or finely chop). 

Mix the lime zest and juice, chilli, garlic, honey and oil in a dish, season with salt and stir in the tomato. 

Remove the rind from the cheese and then cut into 5 mm slices. 

Cook the beef strips on the grill plate until browned. 

Portion the tomato mix into warm raclette pans and add the cooked beef and cheese. 

Cook for approximately 10 minutes or until golden brown. 

Serve with flatbread.

Lime, Honey and Tomato with Beef Strips
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Ingredients
200 g Fontina or Provolone 

250 g chicken breast 

1 bunch spring onions 

100 g cherry tomatoes 

4 garlic cloves 

1 tbsp butter 

Salt and pepper

Method
Peel and thinly slice the garlic. 

Slice the chicken breast. 

Wash the spring onions and cut them into approximately 2 cm pieces.  

Wash and quarter the tomatoes. 

Melt the butter in a pan and then add the garlic. Once cooked, pour onto the chicken and then sprinkle with 

the spring onions and tomato. 

Season with salt and pepper, to taste. 

Remove the rind from the cheese and cut it into approximately 5 mm slices. 

Cook the chicken and topping directly on the grill plate until browned and cooked through. 

At the same time, melt the cheese in the raclette pans. 

Once ready, serve the chicken smothered with the melted cheese.

Garlic Chicken with Spring Onion
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Ingredients
Raclette cheese of your choice 

200 g turkey cutlets 

2 tbsp white wine 

2 tbsp hot mustard

Method
Cut the turkey into thin strips. 

Push the strips lengthways onto skewers. 

Mix the wine and mustard together, then cover the meat in the marinade and leave for at least 1 hour. 

Place the skewers onto the grill plate and cook until brown on each side, for approximately 10–15 minutes. 

Melt the cheese in the raclette pans. Once melted, dip the skewers into the melted cheese. 

Serve with salad and flatbread. 

Marinated Turkey Breast
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Ingredients
200 g suitable raclette cheese 

1 can tuna 

1 small red onion 

1 tomato 

50 g sundried tomatoes 

2 garlic cloves

1 tbsp capers 

½ bunch parsley 

½ dried chilli pepper 

2 tbsp olive oil 

Salt

Method
Peel the onion and finely slice. 

Wash the tomato, remove the stalk and cut into small cubes. 

Drain the sundried tomatoes and chop. 

Roughly cut the capers. 

Peel the garlic and finely slice. 

Wash the parsley, shake dry and remove any tough stalks. Finely chop, along with the chilli pepper. 

Drain the tuna and shred with a fork. Mix with the other ingredients, except the cheese, then season with salt 

to taste. 

Separate into warm raclette pans and cover with the cheese. 

Cook for approximately 7 minutes or until golden.

Onion and Tuna with Dried Tomato
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Ingredients
200 g lamb 

2 cloves garlic 

1 small cucumber (approx. 150 g) 

200 g yoghurt 

1 stalk lemon grass 

1 piece fresh ginger (about 3cm) 

1 tbsp coriander seeds

 

 

1 tbsp sesame seeds to taste 

1 pinch ground coriander, cumin and paprika 

¼ bunch coriander  

¼ bunch mint 

Zest of 1 lemon 

2 tbsp lemon juice 

4 tbsp olive oil 

Method
Trim any excess fat from the lamb. 

Wash the lemon grass, cut off the ends and slice into thin rings. 

Peel the ginger and cut into sticks. 

Roast the coriander seeds in a pan until they begin to brown, then grind. 

Whisk the lemon juice and oil, mix with the lemon grass, ginger and coriander seeds and season with salt 

and pepper to taste. 

Drizzle the marinade over the lamb, cover and leave to stand for at least 4 hours. 

Peel the cucumber and cut it in half lengthways. Scrape out the seeds and grate coarsely. 

Wash and shake dry the herbs, finely chop and mix with the zest, yoghurt, coriander, cumin, paprika and 

season with salt and pepper, then fold in the cucumber. 

Cook the lamb on the top grill for approximately 8 minutes, turning occasionally. 

Serve with salad and flatbread.

Marinated Lamb Fillets
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Ingredients
200 g Fontina cheese or Provolone 

150 g fusilli 

100 g cooked ham 

1 green pepper 

1 tomato 

2 tbsp capers (optional) 

1 tbsp paprika

½ bunch basil 

2 tbsp sour cream or double cream 

Salt and pepper

Method
Cook the pasta al dente in boiling, salted water as per the packet instructions; drain and cool. 

Trim the fat from the edge of the ham and cut it into strips.  

Wash and clean the peppers, then cut into thin strips.  

Wash and cube the tomato, then coarsely chop the basil. 

Mix the ham, pepper strips, tomato cubes, basil, capers and cream together. Stir in the paprika and stir in 

the pasta. Season with salt and pepper to taste. 

Remove the rind from the cheese and cut it into small cubes. 

Separate the pasta mixture into warm raclette pans and sprinkle with the cheese cubes. Cook for 

approximately 7 minutes or until golden brown. 

Serve with ciabatta.

Ham, Paprika and Pasta with Fontina Cheese



8 Piece Stone Raclette 15

Ingredients
75 g ricotta cheese 

3 tbsp Romano or Parmesan cheese, grated 

12 large, firm mushrooms 

½ red onion, finely chopped 

2 tbsp breadcrumbs 

1 tbsp dried oregano 

½ tsp black pepper

Method
Clean the outside of the mushrooms by wiping them with a damp paper towel and then remove the stems. 

In a bowl, add the crumbled ricotta cheese, finely chopped onion, oregano and pepper and mix together. 

Fill the mushrooms with the ricotta filling. Mix the breadcrumbs with the grated romano or parmesan cheese 

and sprinkle it on top of the filled mushrooms. 

Place a filled mushroom in a raclette pan and cook until the mushroom is cooked and the top is crispy.

Stuffed Mushrooms and Ricotta Cheese
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Ingredients
150 g feta cheese 

100 g crème fraîche 

300 g oyster mushrooms or chestnut mushrooms 

1 pickled pepper 

2 garlic cloves 

1 tbsp ras-el-hanout spice mix (or garam masala) 

1 tbsp paprika

½ bunch coriander 

1 tbsp lemon juice 

2 tbsp olive oil 

Drop of honey 

Salt

Method
Wash the coriander, shake dry and finely chop. 

Peel and crush (or finely chop) the garlic, mix with the coriander, lemon juice, oil, ras-el-hanout and paprika, 

then season with salt to taste. 

Wipe the mushrooms clean with a damp paper towel. Cut the bottom of the stem off, discard and then thinly 

slice the remaining mushroom. Mix with the coriander and oil. 

Drain the pickled pepper and finely chop. 

In a bowl, mash the cheese with a fork, add the crème fraîche and then mix with the peppers, before folding 

in the honey. 

Separate the mushrooms into warm raclette pans and add the cheese to the top. 

Cook for approximately 10 minutes or until golden. 

Serve with boiled potatoes or bread.

Coriander Mushrooms with Feta and Crème Fraîche
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Ingredients
200 g mozzarella  

4 spring onions 

1 red pepper 

1 large carrot 

1 stick celery 

1 small tomato 

1½ tbsp pesto

¼ bunch parsley 

2 tbsp lemon juice 

2 tbsp olive oil 

Salt and pepper, season to taste

Method
Wash the celery and spring onions, peel the carrots and then cut into thin strips. 

Place the vegetables in boiling, salted water for approximately 1–2 minutes, then drain and leave to cool. 

Wash the tomato, remove the stalk and cut it into cubes. 

Clean the parsley, shake dry and remove the tough stalks, then finely chop. 

Mix with the cooled vegetables and olive oil, then season to taste. 

Drain the cheese, cut it into small cubes and mix with the pesto and lemon juice. 

Separate the vegetables into warm raclette pans and sprinkle with cheese. 

Cook for approximately 7 minutes or until golden. 

Serve with crusty bread.

Vegetables with Mozzarella and Herbs
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Ingredients
5 goat’s cheese medallions 

400 g spinach 

2 garlic cloves 

Small bunch oregano, mint and rocket 

½ tsp hot paprika 

¼ tsp ground coriander 

½ orange 

3 tbsp olive oil

Method
Remove any wilted and tough stems from the spinach, wash and shake dry. 

Rinse the herbs and shake dry, pluck the leaves of the oregano and mint and chop the rocket. 

Place the spinach and herbs in boiling, salted water and blanch for 1–2 minutes; sieve. 

Wash the orange, remove the zest and squeeze out the juice. 

Peel the garlic and cut into slices. 

Mix the spinach and herbs with the orange juice, zest, garlic, olive oil, paprika and coriander and season 

with salt to taste. 

Cut the cheese into 5 mm thick slices. 

Separate the spinach into warm raclette pans and add the cheese, then drizzle with a little oil. 

Cook for approximately 8 minutes or until golden. 

Serve with bread or couscous.

Spinach with Goat’s Cheese and Herbs
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Ingredients
Pack of frozen jumbo king prawns,  

thawed and drained 

1 small mango 

1 or 2 chillies, dependent on taste  

1 garlic clove 

2 tbsp lime juice 

1 tbsp fish sauce 

1 tbsp soft brown sugar 

1 tbsp groundnut oil

Method
Chop or crush the garlic and chilli, then mix with the oil, lime juice, sugar and fish sauce. 

Add the prawns to the dressing and place in the fridge to marinade for a minimum of 20 minutes (overnight 

will ensure more flavour). 

Peel the mango and remove the stone, then cut into small chunks. 

Place the mango and prawn mixture together in one of the raclette pans and cook for approximately  

8-10 minutes. 

For something a little different, try adding some spinach to the raclette pan. 

If you want a little something to go with your prawns, prepare a small side salad.

Spicy Mango Prawns



CONNECTION TO THE MAINS

Please check that the voltage indicated on the product corresponds with your supply voltage.

IMPORTANT

As the colours in the mains lead of this appliance may not correspond with the 
coloured markings identifying the terminals in your plug, please proceed as follows: 
The wires in the mains lead are coloured in 
accordance with the following code: 
Blue Neutral (N) 
Brown Live (L) 
Green/Yellow Earth (    ) 
FOR UK USE ONLY - Plug fitting details 
(where applicable).

The wire coloured BLUE is the NEUTRAL wire and must be connected to the terminal 
marked N or coloured BLACK. 
The wire coloured BROWN is the LIVE wire and must be connected to the terminal 
marked L or coloured RED. 
The wire coloured GREEN/YELLOW must be connected to the terminal marked with the 
letter E or marked     . 
On no account must either the BROWN or the BLUE wire be connected to the EARTH 
terminal (    ). 
Always ensure that the cord grip is fastened correctly. 
The plug must be fitted with a fuse of the same rating already fitted and conforming to 
BS 1362 and be ASTA approved.

If in doubt consult a qualified electrician who will be pleased to do this for you.

NON-REWIREABLE MAINS PLUG

If your appliance is supplied with a non-rewireable plug fitted to the mains lead and 
should the fuse need replacing, you must use an ASTA approved one (conforming to 
BS 1362 of the same rating). 
If in doubt, consult a qualified electrician who will be pleased to do this for you. 
If you need to remove the plug - DISCONNECT IT FROM THE MAINS POWER 
SUPPLY and then cut it off the mains lead and immediately dispose of it safely. Never 
attempt to reuse the plug or insert it into a socket outlet as there is a danger of an 
electric shock.



UP GLOBAL SOURCING, 
Victoria Street, Manchester OL9 0DD. UK.

If this product does not reach you in an acceptable condition please contact our Customer 
Services Department by one of the following methods:

Telephone: 0161 934 2222*
*Telephone lines are open Monday – Friday, 9am – 5pm (Closed Bank Holidays)

Email: customercare@upgs.com 
Fax: 0161 628 2126  

Please have your delivery note to hand as details from it will be required.

If you wish to return this product please return it to the retailer from where it was purchased with 
your receipt (subject to their terms and conditions).

GUARANTEE

This product is guaranteed for a period of 1 years from the date of purchase against mechanical 
and electrical defects.  

This guarantee is only valid if the appliance is used solely for domestic purposes in accordance 
with the instructions and provided that it is not connected to an unsuitable electricity supply or 
dismantled or interfered with in any way or damaged through misuse. Under this guarantee we 
undertake to repair or replace free of charge any parts found to be defective. Reasonable proof 
of purchase must be provided.

Nothing in this guarantee or in the instructions relating to this products excludes, restricts or 
otherwise affects your statutory rights.  

In line with our policy of continuous development we reserve the right to change this product, 
packaging and documentation specification without notice.

Consumables are not guaranteed i.e. plug and fuse.

MADE IN CHINA.CD250613/MD130514/V2

The crossed out wheelie bin symbol on this item indicates that this appliance 
needs to be disposed of in an environmentally friendly way when it becomes 
of no further use or has worn out. Contact your local authority for details of 
where to take the item for recycling.

DISTRIBUTED BY: 
UP Global Sourcing, 
Victoria Street, Manchester OL9 0DD. UK.


