—a
-

-£3

~ Panint Grivw
r- 'T ' ~ ProPress” Model

@ NO. 2160

Directions &9 Recipes



IMPORTANT SAFEGUARDS

When using, electrical applianccs, basic safcty precautions should always be followed,

including the following:

1.

2.

I

10.
11.

12.

13.

READ ALL INSTRUCTIONS.

I,)O not tOUCh l’lOt SL[I'EICCS. LISC handlcs or knobs.

. 1o protect against clectrical hazards do not immerse cords, plug or appliancc n

water or other liquid.

. Close supervision is necessary when any appliance is used by or near children.

. Unplug from outlet when not in use and before cleaning, Allow to cool before putting

n or tal(ing off parts, and before clcaning the appliancc.

. DO not opcratc any appliance \Vitl’l a damagcd COI‘d or plug or after thC appliancc

malfunctions, or has been damagcd in any manner. Return appliance to VillaWare
Manufacturing Company for examination, repair or adjustment.

f rFI'IC use OF accessory attachmcnts not recommcndcd by [I’IC appliance manuﬁcnurer

may causc Injurics.

. Do not use outdoors.

. DO not IC[ COI‘d hélllg over CdgC OF table, counter or tOUCh 1'10[ surfaces.

Do not place on or near a hot gas or electric burner or in a heated oven.
Extreme caution must be used when moving an appliancc containing, hot o1l or other liquid.
1o disconnect, remove plug from wall outlet.

Do not use appliance for other than intended use.

SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY

POWER CORD

A short power cord is provided to reduce the hazards from entanglement or tripping over longer

cord. An extension cord may be used with care. However, be sure the marked electrical rating is

equal to or greater than the rating of this appliance. The extension cord should be positioned

such that it (]OCS not drape over [1’16 counter or tab]etop \Vl’lCl’€ 1t can [)C pu]]ed on Ii)y children or

tripped over. The electrical rating of this app]iance is listed on the bottom pane] of the unit.

Carc should bC tal(cn not to allow COI‘C[S to hang over tl’]C CdgC ofa counter or tablctop \’Vl’lCI‘C

it can be pullcd on l)y children or animals or trippcd over. If your appliancc has a goundcd

3-prong plug, you must use tl’lC compatiblc 3'\&’1&‘(3 cxtcnsion COI‘C[.
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POLARIZED PLUG

This appliance has a polarized plug - one blade is wider than the other. To reduce the risk of
electric shock, this plug will fit into a polarized outlet only one way. If the plug does not fit
fully into the oudlet, reverse it. If it sll does not fit, contact a qualitied electrician. Do not
attempt to defeat this safety feature by modifying the plug in any way.

FEATURES OF YOUR UNO"™ PANINI GRILL
Enjoy 2 cooking functions, exclusively with your VillaWare Panini Grill:
1. Grill hot, toasted Panini sandwiches, up to a full 3 inches thick.

2. Grill meats with the added dcsign ﬁmctionality of the side grease spout and tray. No other
Panini Grill has this added function of grilling healthy, fat free meats. An adjustable

temperature control is also provided to better control your cooking, and avoid burning,
Enjoy authentic Panini sandwiches and grilled foods. The heating element is embedded in the
grill’s cast-aluminum cooking surface, so it heats up quickly and stays hot.
~ Large 11'x 9" grilling surface
~ Adjustable temperature control

~ Ribbed cooking plate is specially designed so that all excess fats drain towards the side
spout and into the tray

~ Commercial style ProPress™ handle

~ Wide opening, floating top, self adjusts to all thicknesses
~ Superior release non-stick coating

~ High polish, aluminum housing

~ Power and rcady light

HOW TO USE YOUR UNO"™ PANINI GRILL

FOI~ bCSt I‘CSUltS, fOllO\V tl’lCSC 1nstrugt10ns \Vl’lﬁl’l your g {DI‘IH 1S ne¢w you may nOIICC a Sllél‘lt
smokmgj or OdOI’ Tl’llS 18 normal \Vltl’l many hcatmgj applmnces S.HC] Wi IH not recur. Tl’llS dOCS
not affect tl’lC safcty Of your appllancc

1. If grilling meats, place the side grease tray below the side spout. For Panini sandwiches,
grease tray is usually not needed.

2 Set the adjustablc temperature control to your desired setting. For Panini sandwiches,
the highest setting is usually recommended. For grilling meats, etc., adjust the
temperature according to your preference.

3. Close unit and plug unit into 110 - 120 volt AC wall outlet. The red power light will 2o
ON, indicating that the grill has power and has begun preheating. The red power light

will constantly remain ON until you have safcly unpluggcd the appliance.

4. You may brush or spray olive or vegetable oil on the grids if desired.
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6.

A

. When the proper bal(ing temperature 1s reached the green light will 20 ON. Initially it

will take about 8 = 10 minutes to reach baking temperature. Once heated up, cyclc times
will be faster. Now you are rcadv to cook.

S you coo the rea y I w1 LOIl[lI’lLlC to g0 On and o 1S means only that the
As k, the ready li ll 2 d oft. Thi ly that th
bl'lll 18 mamtammg 1dcal tcmpcraturc Slmpr COI’IUHUC to LOOl( YOLI dO not havc Lo start

and thP COOl(lI’lg accordmg to tl’lC llght.

. Place panini sandwich or meat on hot grill.

Periodically press down on the ProPress™ handle to press the sandwich or to sear meat,
pressing excess fats towards the side spout and into the side grease tray.

. When done, remove your grillcd sandwich or meat using, non-metallic utensils only.

SOME MEAT GRILLING HINTS

~ US€ bonelcss meat and pou][ry FOK' cven l)rowning.

~ Tor extra flavor and tenderness, marinate meat at least one hour in refrigerator before @ling.

1

When grilling chicken with skin, place skin side down for the best browning on both sides.

3

Brush cut side of vegetab]es with oil or margarine.

CLEANING AND CARE

~ Unplug appliancc and let cool slightly. "o case clean up, 1t 1 best to do so while the
unit is stll warm. If it is allowed to cool before cleaning, food will harden, making ic
difficult to remove.

~ LTSC clcaning [OO] pI‘OVldCd to clcan tl’1€ gI‘IdS Tl’lC “comb” cnd B.HOV\’S you to ClCaI] th\VCﬁIl

the ribs. The “rounded” handle end of the tool is for clcaning the front grease trougll.

~ Wash the separate grease tray in sink. If placed in dishwasher, the outside finish of
the tray will become dull.

~ Wipe the top non-stick cooking platc with paper towel to clean off the majority
of the grease trough.

~ You may also pour hot soapy water into the bottom Cooking platc, lctting it flow
out the side spout Into a bowl or container. You may rinsc in this way also.

~ Should any food become burned, and difficult to remove from the cooking plates,
pour a little cooking oil onto the hardened food. Let sit overnight unil food softens.
Wipe oft with paper towel or soft cloth.

~ USC damp ClO(l’l fOI‘ ﬁnal clcan up OF tl’lC tOp platc, and tl’lC rest Of [hC appliancc.

~ Simply wipe top housing with damp cloth and towel dry. Do not use any chemicals
or any other abrasives.

~ Do not immerse appliance In water or any liquid. Do not place in dishwasher.

~ \K rap LOI‘C{ on prongs pI‘OVldCC[ on bottom Of Llnl[ \X/}lfHCl' may bC ﬁtOI‘Cd away 1n
Q[al’ld -up posmon
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Authentic Italian Panini encompasses virtually any type of toasted sandwich, served on a variety of

p y any typ > )
fresh breads. A flac bread with minimal crust is typical, as are hard “submarine style”, loaf shaped
rolls, about 7-38 inches in lengch. Foccacia and ciabatta breads are typical. Grill and serve.

~ Grilled cggp]ant and roasted red pepper panint. Girill on focaccia bread with goat cheese and basil

~ Provolone, fontina, sun-dried tomatoes, artichoke hearts, red onion, mushroom, fresh basil
with olive spread

3

I\/IOZZZ!IT“Q!, chcddar, b]&Ck (7]iVC, green peppery roasted I‘QC] peppers, mushrooms and coleslaw

14

Havarti, mozzarella, hot peppers, artichoke hearts, fresh tomatoes, mushrooms and pesto sprcad

1

Gorgonzola, provolone, black olive, green peppet; red onion, fresh basil and dijon mustard

~ Roast beef and caper panint. Grill on a baguctte with caper mayonnaise, greens, feta cheese,

tomato and onion

~ Turkey and smoked mozzarella panini. Grill wich chopped sun-dried tomato, leaf lettuce,
sliced tomato, on thick cut Italian bread

~ Pepperoni, salami, red onion, green pepper, mozzarella and herbed olive oil on focaccia

~ Prosciutto, provolone, sun-dried tomatoes, artichoke hearts, mushrooms and fresh basil
on ltalian bread

~ Smoked turkey, smoked cheddar, gorgonzola, hot peppers and pesto spread on ltalian bread
~ "Tuna, mozzarella, artichoke hears and fresh basil wich Dijon mustard on lealian bread

~ Black forest ham, swiss cheese, green peppers, sun-dried tomatoes and sprouts on
focaccia with dijon mustard

~ Chicken breast, fontina, roasted red peppers, red onion, black olive and pesto spread
on focaccia or lralian bread

CL-RL-RL-RL-RLL-RL-RL-RL-RL-L 5 C-RLRL-RL-ERL-RQL-RLL-RLL-RLRC~



1
2

3
4

2

4

7 green t?/iUL‘S, t'()dKGC/\) t‘/lﬂppt‘dl

small garlic clove, pecled and coarsely chopped
tblsp capers, drained

gruu’d zest Qf 1 lemon

thlsp olive oil

tblsp lemon juice

pinch of salt

Jreshly ground black pepper. 10 waste

skinless, boneless roasted chicken breast halves, thinly sliced

round or oblong sandwich rolls, split in halves

On a chopping board, combine the green olives, garlic, capers and lemon zest. Chop finely. "Transfer
10 a bowl. In a small jar combine the olive oil and lemon juice, shake untl combined and pour over
the olive mixture. Stir in the salt and pepper. If not using right away, cover and refrigerate. Spread
bottom halves of rolls with the salsa verde, leaving some of the juices in the bowl. Top with the
slices of chicken breast. Brush the remaining juices over the inside of the top halves of the rolls,
place on top of bottom halves and press down lightly. Cut into halves and serve.

1

-

bunch arugula, washed. stemmed, dried and cut julienne style

tomato, cut into wedges

teaspoon salt

teaspoon freshly ground black pepper

tablespoons evra-virgin olive oil

slices ltalian bread (about 1" thick)

slices Prosciutto

slices Scamorza cheese

teaspoon dried oregano

Joss the arugula with the tomato, salt, pepper, and 1 tablespoon of the olive oil. Heap onto a slice

of bread, then top with prosciutto and scamorza. Close with the second slice of bread, drizzle the
top with the remaining, olive oil and oregano.
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1 large qqqp/am

- oz provo/om‘ cheese

1 cup red pimento peppers
olive oil
oregano

salt and pepper
Wash eggplant and cut into thick slices. Grill on outdoor barbeque grill, stovetop grill pan or
indoor electric grill. Baste with olive oil while grilling, Cut panini in half horizontally. Divide

eggplant slices over the base of panini. Spread provolone and pimento peppers on top off eggplant.
Add salt, pepper and oregano. Grill undil golden brown.

ol Dkl

teaspoon fresh orange juice

~ =

teaspoon red wine vincgar
2 teaspoons olve oil
sourdough baguette, cut into an 8-inch length,

-

then lengthwise in half. inside scooped out a bit

-

teaspoon Dijon mustard
thin slices Monterey Jack cheese

-

4105 thin slices of sweet pickles to cover length of sandwich
2 thin slices baked Virginia ham
2103 very thin slices roasted pork

lo make the vinaigrette, combine the orange juice, vinegar, and 1 teaspoon of the oil. Lighdly
brush the inside of the bread halves wich vinaigretce. Spread the mustard over the botcom half of
the bread. Cover with the cheese, pickles, ham, and pork. Then cover with the top bread half.

1o serve, cut it in half diagonally, from corner to corner.
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Ly cup drv red wine or beef broth
17, teaspoons chopped fresh or 1/2 teaspoon dried rosemary leaves
7, teaspoon salt
1 clove garlic, finely chopped
4 beef rib eve steaks., 34 inch thick (about 1 pound)

Mix all ingrcdicnts exeept beef steaks in scalable hca\fy—duty plastic l)ag or shallow g,lass or plastic
dish. Add beef; turn to coat with marinade. Seal bag or cover dish and refrigerate at least one
hour, turning beef once.

IHeat steam grill 8 minutes. Remove beef from marinade; discard marinade. Place beef on grill
around marinade cup; close lid. Grill 6 to 8 minutes or until medium doneness.

Makes 4 servings.

R/ Lolled PLL
‘G/!M—?O/-—A« e
4 sprigs fresh tarragon®
4 boneless chicken breast halves (about 1 "y pounds)

/, teaspoon salt
Vegetable oil

O~

Heat stcam grl” 8 minutes. Carcfully placc 1 tarragon sprig under skin of cach chicken breast half.
Sprinklc chicken with salt.

Brush top and bottom grill places with oil. Place chicken, skin sides down, on grill around marinade
cup; close lid. Grill 5 to 7 minutes or unal juice is no longer pink when centers of thickest pieces are cut.

Makes 4 servings.

* Iﬁf(’sh tarragon 1s not available, spﬁlz/z[c 1/2 teaspoon dried tarragon leaves under skin of “each chicken breast /m‘/[

Cooooni P S

tablespoon vegetable oil

-

teaspoon gmlca’ lemon pc(’/

-

-

tablespoon lemon juice
teaspoon freshly ground pepper
pound fresh or frozen raw large shrimp, pecled and deveined

N

-

Heat sccam grill 8 minutes. Mix ol, lemon peel, lemon juice and pepper; toss with shrimp.
Place shrimp on grill around marinade cup; close lid. Grill 3 to 4 minutes or unal shrimp are pink.

Makes 4 servings.
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N

2 tablespoons peach jam

tablespoon terivaki sauce

teaspoon finely chopped ginger root or 1/8 teaspoon ground ginger
boneless, skinless chicken breast halves (about 3/4 pound)
vegetable oil

slices fresh pineapple (1/2 inch thick), rind and core removed

Heat stceam grill 8 minutes. Mix jam, teriyaki sauce and ginger root; spread over both sides of
chicken. Brush top and bottom of grill plates with oil. Atrrange chicken on outside cdges of grill
and pineapp]c around marinade cup. Sprcad remaining jam mixture over pineapp]c. Close lid. Grill
6 to 8 minutes or until juice of chicken 1s no longcr pink when center of thickest piece 1s cut.
Spoon juices from marinade cup over chicken.

Makes 2 servings.

M%WM

<N %o~ o~

medium bell pepper

medium zucchini

medium mushroom caps (about 175 inches)
tablespoons olive or vegetable oil

teaspoon ltalian seasoning

gratm’parmcsan L‘/Z(‘(‘St‘

Heat sceam grill 8 minutes. Cut bell pepper lengthwise into fourths; cut each fourth crosswise
in half: Cut zucchini inco 7 inch slices. Toss bell pepper, zucchini, mushrooms and oil. Place
vegetables on grill around marinade cup and sprinkle with Icalian seasoning. Close lid. Grill

3 (0 4 minutes or unal bell pepper s crisp and tender. Sprink]c with cheese before serving,

Makes 4 servings.

Thank vou for purclzasingyourW”a‘Varex
UNO"™ Panini Grill.
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FULL ONE YEAR WARRANTY
Tl’lﬁ VILLA\X%RE product 18 protcctcd a%amst dﬁfCCtS mn ma.tcrlal

and workmanship for one year from the date of original purchase. If the
product proves to be defective in materials or workmanship during this
period, it will be repaired free of charge.

This warranty does not apply to damagc resulting from misuse, accidents
or alterations to the product, or to damages incurred in transit.
This warranty does not apply to cords or plugs.

All returns must be caretully packed and made transportation prepaid
with a dcscription of the claimed defect.

Villaware

VillaWare NIanufacturing Co.
3615 Superior Ave. #44
Cleveland, Ohio 44114

Orier FINE ViLLAWARE® ProbuCTs...

Belgian ' Classic Waftle Makers Cookie Presses
Pizzelle Bakers Pizza Slonts
Classic Electric Skillets One-Pot™ Pasta @ Sauce Cooker
UNO" Classic 2 @ 4 Slice Toasters Espresso Coftee Pots
UNO" Grills @' Griddles ltalian Seyle Gadgets @ Utensils
Classic Coftee Makers

Classic Crepe Makers

Power Grinder™ Electric Food Grinders

Disney Licensed Series by VillaWare®

VillaWare” Food Strainer .and hundreds more Classic ltalian
Imperia® @ Al Dente™ Pasta Machines 1\111/1( enware products from VillaWare®

For additional information on the VillaWare product line, see your dealer or visit our website
at www.villaware.com

(Jop\ rxght\ llaWare \Ianufacturmﬂ C .ompany, Cleveland, Ohio 44114. All rights reserved.
7\‘o part of this booklet may be rcproduu:d without the written consent of VillaWare I\Il;g. Co.
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