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Country of destination: FRANCE

     

IIInnnssstttrrruuuccctttiiiooonnnsss   fffooorrr   uuussseee   
 

PROFESSIONAL GRIDDLES FOR PANCAKES AND 
GRILLS  

Dear Customer, 
Thank you for purchasing one of our appliances. 
 
You will find it very easy to use. Nevertheless, we ask you to take a little time to read what follows carefully. You will find 
some recommendations for installation and use which will enable you to obtain the best results. 
 
On reception of the parcel and opening it: 
Any damage caused during transport must be reported to the shipping agent by recommended letter with 
acknowledgement of receipt, within 24 hours of receiving the parcel. 
 

Working environment: 
 

-Choose a work surface made of stainless steel or any other material that complies with hygiene standards and which is 
heat resistant.. 
-Any units or walls in contact with the appliance must be heat resistant. 
-The recommended height for installation of the griddle is 85 to 95cm from the floor, which gives the best working 
position. 
-The base of the appliance must have adequate ventilation to allow the burner a proper air supply. 
-Avoid locations where draughts of air are probable. 
-Ensure there is a free space above the griddles close to an air extraction system (air flow needed: approximately 
200m³/h / griddle). 
-The space between the griddle and the frame must not be blocked. 
 

Connecting up 
The appliance should be connected to the gas supply with a flexible tube in accordance with current standards and 
regulations. 
Our appliances must be installed by technicians and installers properly qualified for gas installations. 
KRAMPOUZ shall not be held responsible for any bodily harm or damage to goods due to incorrect installation or use of 
the appliance. 
These appliances operate with the types of gas indicated in the table on page 5. 
The configuration for the gas supply to the appliance is indicated on the identification plate stuck to the air intake ring or 
the base plate. 
If you need to change the gas configuration of your appliance, please refer to the Adjustments chapter page 4 (bag 
attached containing items required for the change-over) 
 

- Ignition  
 
1 Once the appliance has been fully installed ready to operate, check that the gas supply tap is open. 
2 When igniting for the first time after installation, push in the knob, place it on the maximum setting and hold it 

pressed in for 5 seconds to allow the air in the gas pipe to the burner to escape. Then release the knob. 
3 Open the gas tap by turning the knob to the left, set it to 8 for appliances with no thermostat, 5 for appliances with a 

thermostat and to the "high flame" position for other appliances. 
4 Hold a flame between the plate and the frame or use the piezo ignition unit, then push the knob without changing 

its position until the burner has ignited completely. 
5 Continue holding the knob in for between 5 and 10 seconds to trigger the thermocouple system. 
6 Then release the knob and let the burner heat up for 3 to 4 minutes, before adjusting the knob to position 1 (slow 

setting or small flame). 
7 Your appliance is now ready to use. 
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Using the pancake griddle 
 

Seasoning of the griddles 
This operation (lasting 1 to 1 ½ hour) is necessary when griddles are new.  Its purpose is to make removal of the 
pancakes easier and to reduce bubbling of the batter when in contact with the griddle. 
 
 

Once your appliance is connected to the gas supply and the griddle plate is in position, proceed as follows. 
 

 

For appliances with a safety tap (knob marked  0 to 8) place the knob on « 8 » for 5 minutes then on «2» and leave it at 
this for the whole duration of the seasoning operation. 
For appliances with a safety thermostat (knob marked 0 to 10) place the knob on «8» and leave it at this for the whole 
duration of the seasoning operation. 
For the model with a simple tap, place the knob on the «high flame» position for  5-6 minutes and then turn down to 
«small flame» for the whole duration of the seasoning operation. 
 

1 When the griddle is well-heated, pour the equivalent of one tablespoon of cooking oil for frying onto the centre of the 
griddle 

2 Using a rolled cotton cloth (synthetic or similar materials are not suitable), 
spread the oil out evenly. Leave the oil to cook like this for 5 to 10 minutes to obtain a griddle with a brown tinge and 
which is perfectly dry. 

3 Repeat operations (1 and 2) 8 times, reducing the quantity of oil applied each time, but ensuring that each 
application of oil cooks for between 5 and 10 minutes. 

A properly seasoned griddle is a chestnut colour (dark brown) and looks varnished. If you do not obtain this result: 
 Griddle too light:  Increase the height of your burner flame slightly. 

Griddle too black:  Reduce the height of your burner flame slightly. 
 

Making pancakes 
 

Equipment needed  
If you do not already have it, here is a list of recommended accessories in order to make good pancakes: 

  One beech or box wood spreader measuring 18 to 20 centimetres  to spread out the batter  
A stainless steel spatula to remove the pancake 

  A pad for wiping the griddle  
A container of 6 to 10 litre capacity for your batter 
A ladle size no. 7 (or more) depending on the thickness of pancake required. 
 

 Our Recipe Suggestions  
 

BUCKWHEAT PANCAKES  
Ingredients: 500 gr. of buckwheat flour, 1 litre of full fat or semi-skimmed milk, salt to suit individual taste.  Pour a little milk 
into the flour and mix to obtain a thick, elastic batter, which you beat several minutes. Next gradually add the rest of the 
milk, stirring all the time.  Increase or reduce the amount of milk if you want a thicker or thinner batter.  You can add a little 
butter or an egg yolk.  Buckwheat flour batter made with water is more digestible and of stronger taste.  The pancakes are 
more successful if you add a tablespoon of wheat flour for 500 gr. of buckwheat flour. 
 

WHEAT PANCAKES 
Ingredients: 500 gr. of flour, a tablespoon of buckwheat flour, a pinch of salt, 250 gr. caster sugar, 15 gr. vanilla-flavoured 
sugar (or a teaspoon of vanilla flavouring) 3 eggs, 50 gr. butter, 1 litre of full fat or semi-skimmed milk.  Make a well in the 
flour.  Add the sugar, salt, vanilla-flavoured sugar and the eggs.  Mix together with a little milk until you obtain a thick, 
lump-free batter.  Add the melted butter and mix.  Gradually pour in the rest of the milk and mix without beating until you 
obtain a creamy batter.  You can either let the batter rest for about an hour or use it immediately to make your pancakes.  
Cook rapidly at high temperature for pancakes which are not leathery. 
 

One way of making pancakes 

 
 

CAREFUL!  Before spreading the first pancake, lightly grease the griddle.  Then only grease if necessary. 

 
Cooking 
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For the griddle model with a safety tap, set the knob on 8 and leave to heat for 3 to 4 minutes approximately.  
Then set to slow setting if you are not cooking immediately. Set to position 2 or 5 if you are working continuously 
As you use, you will be able to determine your suitable setting.  In the event of interruptions while you work, place on slow 
setting position 1.  When you begin again, return to initial setting.  After a long period of interruption, be sure to grease the 
griddle lightly. 

For the griddle model with a safety thermostat, set knob to 5 (220 , average temperature for use).  After a few 
minutes the burner will slow down and your griddle will be ready to function.  According to your needs, increase or 
decrease the griddle temperature.  The thermostat will automatically regulate the burner flow. 
If you notice the griddle overheating whilst in slow setting mode, check that the slow setting adjustment is correct. 

See Chapter Adjusting for adjusting. 
For the model with a simple tap, adjust the knob to the high flame setting and leave it to heat for about 4 

minutes. Then turn to the low setting if you are not going to use it immediately, or adjust the flame according to what is to 
be cooked. 

 

Some practical advice 
1  If the batter runs on the griddle or sticks to the spreader : 

Do not grease.  Wipe the griddle with a dry cloth.  Badly-made batter can have the same effect. 

2  If the batter bubbles and sticks to the griddle : 

A  you have not seasoned enough, continue seasoning 

B  the griddle is charred, scrape and redo a seasoning operation 

3  The batter only bubbles : 
It is too runny or badly-made or else the griddle is too hot 

4  If the griddle only sticks : 
Lightly grease with a little cooking oil or egg yolk + butter mixture 

5  If you add fillings on the griddle on which you spread batter : 

A  Avoid certain fillings which can spoil the seasoning (e.g. lemon), fill your pancakes on the plate. 

B  Wipe the griddle before spreading the next pancake if it is too greasy 
6 > Do not polish the griddles as the seasoning operation will not maintain its good surface. 
7 > Thin pancakes will not be leathery if you work with a very hot griddle. 
 

 

Using the griddle for grilling  
Preparation of the griddle  
 

The griddle for grilling has a fat collector all around it and a spout to pour off the fat. It is better to place the griddle in such 
a way that the fatty juices run to the sides or to the back of the appliance.  
You can catch the fatty juices in a bowl placed below the spout. 
 

1> Heat the griddle by placing the knob on maximum for 6 minutes then turn the knob to minimum position (burner on 
slow setting) for the remainder of the operation. 

2> Evenly spread a layer of cooking oil over the griddle, then leave to cook for 5 minutes to obtain a burnished griddle 
which is completely dry. 

3> Repeat operation 2 five times.  Your griddle is now ready for use. 
 

Cooking 
 

Turn the appliance on, knob to maximum position, for 5 minutes. 
Adjust the temperature of the griddle to suit your cooking needs. 
 
When grilling meat, oil the meat rather than the griddle to reduce smoke. 

Maintenance 
The frame 
 
To avoid any risk of getting burnt, we advise you always to let your griddle cool down before starting to clean the frame. 
Clean with a sponge moistened with warm water and liquid detergent. Never use abrasive products or metallic brushes to 
clean. 
 

The griddles (pancake and grilling) 
 
1> After use, simply wipe over.  Do NOT wash the griddle. NB: never abruptly cool an overheated griddle. 
2> With time a film forms over the griddle and it might seem that the metal is disintegrating. It is simply the film formed 

when seasoning the griddle that is flaking. We advise you to thin out this film (once a month or more depending on 
use).  The surface will thus remain the same and a build-up of film on the griddle will be avoided. To do this use the 
KRAMPOUZ abrasive stone (ref. code APA1), rubbing in circular movements over the griddle. 

Use the stone for grilling griddles too.  With corrugated grilling griddles the stone will take the form of the griddle with use. 
Do not be afraid of scratching the metal.  Do NOT polish the griddle using electric appliances.  
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After rubbing with the stone, it is a good idea to repeat the seasoning operation once or twice (see Chapter : Seasoning 
the griddle before usage). 
3> After many years’ use, if, after seasoning, the film flakes off rapidly, it is possible to have your griddle sanded 

(pressure sanding). Following sanding you must carry out seasoning as for a new griddle. 

The burner 
 

Occasionally check the state of the burner outlet holes.  If they are blocked, brush the branches with a hard-bristle brush.  
Before using again, carefully wipe the burner as well as the bottom of the combustion chamber. 
To clean the jets we strongly advise not to use metallic objects as they are likely to modify the technical characteristics of 

the burner. We recommend you dismantle the jets following the instructions in Chapter Adjusting. Then soak them in a 

grease removing solution, rinse and dry carefully.  It is advisable to change the washer each time you dismantle and 
reassemble the burner. 
Periodically check that the flexible tubing for the gas supply (whether mains or cylinder supplied) is in good condition and 
change if necessary. 
 NB: On the pancake maker with thermostat model, the griddle is fixed to the frame. 
 If you require access to the burner, take care not to damage the probe fixed under the griddle. 
 

Adjusting 
 

If the type of gas supply needs changing it is essential to replace the jets (as indicated in the table page 5), to reset the air 
intake to 12 mm and to adjust the slow setting. 
 
 

Replacing the burner jets  
 

If the appliance is already installed, before proceeding with replacement of the burner jets or any new adjusting, ensure 
that the gas supply is switched off (whether mains gas or gas cylinder). 
Then proceed with the following operations: 
 

1>  Remove the cast iron griddle if necessary and turn the appliance over. 
2 Remove the base of the appliance by unscrewing the feet on round appliances with a base plate, and by removing 

the screws on square appliances. 
3 Open the air inlet as wide as possible by sliding back the ring which regulates air ( FIG N°4 rep 1 ). 
4 Unscrew the jet (FIG N°4 rep. 2) with a 10 mm spanner; take the conversion pack. 
5 Change the jet and its washer, following the information given in the reference chart showing jet diameters and 

various types of gas supply. (table page 5). 

6 Position the AIR CONTROL ring at the 12 mm position and screw home again.  

7 Replace and screw in the base of the appliance. It is advisable to make note of the new configuration on the 
manufacturer’s rating plate on the base of the appliance and erase the old one. 

8 Put the replaced jet in the conversion pack and keep in a safe place, then turn to the setting up procedure.  

 

 

The slow setting (FIG 5) 
 

When the appliances are adjusted for butane/propane gas, the screw for slow setting is turned completely to the right.  If 
you change from butane/propane gas to natural gas, you must undo this screw until you obtain correct adjustment of the 
slow setting.  The slow setting is correctly adjusted when, if you go rapidly from maximum to minimum position, the flame 
does not go out.  The flame should be as low as possible, approximately the equivalent of half a pin head over each hole. 
 

To adjust the slow setting, the griddle should be in place. 
 

1 Light the burner and heat on maximum for 2 to 3 minutes. 
2 Turn the knob to position 1 
3 Remove the knob by pulling it towards you. Take care not to lose the steel blade located inside. 
4 The adjustment screw located on the side of the tap or thermostat shaft can be reached using a small 

screwdriver. 
5 Watching the flame beneath the griddle, unscrew to increase the slow setting, tighten the screw to decrease it. 
  (See table page 5). 
6 Replace the knob taking care to place the flat parts flush to each other. 

Piezo ignition plug  
 

For good ignition of the burner, it is imperative for the spark plug (rep. 1 FIG 1) to be positioned in line with the following 
measurement: 
FIG 3.: i.e. 3 mm above the safety thermocouple  
 

 

Safety thermocouple  
 

In order for the safety thermocouple to operate correctly, the pin located in the flame (mark 1 FIG 1 ) must always be 
placed exactly at the following position : A = 27 mm    see FIG 3 
 
 

Warnings  
For correct operation the appliances musts be used with a KRAMPOUZ  griddle plate (for pancakes or for grills) 
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