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Here is your Party-in-a-Box! 

From the moment you unwrap the Gourmia Party Grill & Raclette, you will enjoy the 

fun. Discover first the cone-shaped party grill with integrated pegs for grilling just 

about anything you and your friends dream up, then check out the small raclette 

plates, perfectly designed to hold soft, melting cheese. 

Now, just imagine the fun of sharing tender steak, chicken, shrimp and lamb 

slices, thinly sliced potatoes, deli meats, pickles and an array of other fun foods with 

your friends and family! All you need is your creativity, inviting food, and the Gourmia 

Party Grill & Raclette.

The following pages of this manual give you full and complete instructions 

for all the functions and features of the Party Grill & Raclette. Inside these pages, 

you’ll find complete step-by-step instructions for assembly, operating and 

maintenance of your Party Grill & Raclette. Please read all safety instructions and 

complete directions carefully for safe usage at all times.

Thank you for your purchase!  We hope you will enjoy all the innovative 
and fun products brought to you by our family at Gourmia.  
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IMPORTANT SAFEGUARDS
When operating this electric appliance, basic safety instructions should always be 

followed. Refer to the following for these instructions.

1. READ ALL SAFETY & USAGE INSTRUCTIONS BEFORE USING THE PARTY 
GRILL & RACLETTE.

2. EXERCISE EXTREME CAUTION: Use extreme caution when moving the Party 
Grill and Raclette Pans onto or off of the Grill Base to ensure that cheese or 
foods do not spill into the interior of the Base. Spills may cause electrical shock 
or injury.

3. Before using, place the Party Grill & Raclette Base on a heat-resistant glass, 
wood or stone surface. Do not place on any counter or table that may be 
affected by high heat.

4. AVOID ELECTRICAL SHOCK. DO NOT immerse cord, plugs or the Party Grill & 
Raclette Base in water or other liquid.

5. Avoid touching the surface of the Party Grill when HOT. Use pot holders or 
mitts, if needed, when handling hot Party Grill or Base. 

6. Allow sufficient space around the Party Grill & Raclette for proper air flow and 
movement when cooking. 

7. UNPLUG Party Grill & Raclette from outlet when not in use or before cleaning. 
Do not let cord hang over edge of table or counter or touch hot surfaces, 
including the Party Grill & Raclette.

8. Children should not use the Party Grill & Raclette without close supervision. 
When the appliance is used near children, constant attention by adults is 
required.

9. Never touch, cover or obstruct the Heating Element during operation; serious 
burns may occur. Keep children away from the Heating Element while in 
operation.

10. Operate the Party Grill & Raclette on a level surface well away from any hot gas 
or electrical burner, heat source, combustible spray cans or pressurized items.

11. Do not operate the Party Grill & Raclette outdoors.

12. Never operate the Party Grill & Raclette with a damaged cord or plug or one 
that has malfunctioned or been damaged in any way. Immediately contact 
Customer Service for analysis.
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FOR HOUSEHOLD USE ONLY
Electrical Polarized Plug: This Party 
Grill & Raclette has a polarized plug 
(one blade is wider than the other). To 
reduce the risk of electrical shock, the 
plug is intended to be used by inserting 
it into the electrical outlet only one way. 
If the plug does not fit securely into the 
outlet, turn the plug and re-insert. Do 
not modify this plug. If the plug does 
not fit the outlet securely, call a qualified 
electrician for assistance. DO NOT use 
this plug with extension cords of any 
kind.  

13. DO NOT add unauthorized accessory attachments. Such use may result in 
electric shock, injury or fire.

14. Use only factory cord supplied; NEVER add extension cords. When done 
using, switch control to OFF then pull plug from outlet.

15. Do not use the Party Grill & Raclette for any use other than intended. Do not 
attempt to deep fry in the Party Grill & Raclette. Do not use the Party Grill or 
Raclette Pans on a stovetop or with any other heat source. 

SAVE THESE INSTRUCTIONS
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FEATURES & FUNCTIONS 

A. The Party Grill- The unique nonstick Cone shape of the Party Grill adds fun to any 

gathering. Place prepared food directly on the Cone by attaching food pieces onto the 

small integrated pegs and watch the food grill in mere minutes. 

When ready, gather grilled foods, sliced potatoes or toast and soft melted cheese for 

a delicious casual banquet with friends. You can also prepare a hot broth by using 

the Cone Bowl as your hot pot. Dip foods to be cooked into heated broth for a few 

minutes and then add to melted cheese, bread cubes, pickles, deli meats and any 

number of delicious party foods.  Whether used to grill or cook in broth or use both 

options, the menu is sure to please everyone and gathering around the Party Grill & 

Raclette makes a great meal even better. 

B. Cone Bowl- Built into the Party Grill, the nonstick Bowl serves as a hot broth bowl 

for cooking foods that accompany grilled meat or vegetables. Note that the Bowl is 

not designed to be used as a deep-fryer or to hold oil of any kind. Add broth to the 

Bowl and heat until steaming; this cooking method helps retain the nutritional value 

of vegetables as they cook to tender-crisp perfection. 

C. Raclette Tray- The stainless steel Raclette Tray is built in underneath the Heating 

Element and is designed with compartments to hold six individual Raclette Pans. The 

cheese in the Pans melts safely without burning as the heat from the Heating Element 

above is absorbed by the cheese in the Pans. 

D. Raclette Pans- Small pans hold soft, melting cheese just the right size for one or 

two servings. The low heat of the Raclette Tray is perfectly suited for melting cheese 

slowly without burning. When ready, pour the melted cheese over your favorite party 

foods and enjoy with friends. 

E. Grill Base- Holding the Control Dial and support for the Grill and Raclette Tray, the 

Base is sturdy and easy to use on a level surface anywhere. 

F. Heating Element- The Heating Element is utilized for grilling foods and heating broth 

in the Party Grill, and for heating the cheese in the Raclette Pans on the Raclette Tray 

underneath the Heating Element. Be aware that the Heating Element becomes very hot 

while in operation; do not touch it while grilling or cooking. 

G. Easy Control Dial- There are no complicated digital controls on this fun Grill! Simply turn 

the Control Dial as high as you like for grilling or cooking foods or broth. Adjust the heat as 

your party continues by turning the Dial up or down. When done, turn the Dial all the way 

down until the Indicator light turns off and also remove the plug from the wall.

FEATURES &
 FUNCTIONS
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BEFORE FIRST USE 

1. Place the Party Grill & Raclette on a level heat-safe surface with enough 

clearance in all directions to allow movement around it as needed. 

2. Using a soft, damp cloth, clean the Grill and Raclette Pans. Do not clean 

the Heating Element or the Control Dial. 

3. Dry thoroughly with a soft cloth.

4. Because residue from the factory may be present, plug the appliance 

into the wall and “preheat” the Party Grill & Raclette. Turn the Control Dial 

to a medium setting and heat for 10 minutes to burn off residue. Cool 

completely, clean and dry again before using. 

5. Read all Safety Instructions.
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BEFORE FIRST USE &
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BLY

ASSEMBLY

1. Plug the Party Grill & Raclette into the wall outlet.

2. Place the Grill on top of the Grill Base (fig 1, 2). Use a pastry brush to lightly 

oil the Cone, if desired, to assist in moving grilled food off after grilling. 

3. Position the Raclette Pans in the grooves of the Raclette Tray (fig 3). 

4. Arrange food to be grilled on the Cone and add broth to the Bowl, if using. 

Note the MIN and MAX Fill Lines on the Bowl (fig 4). 

5. Turn the Control Dial from MIN (minimum heat) to MAX (maximum) as 

desired. The orange Indicator Light will illuminate. When the Heating 

Element has reached the heat indicated on the Dial, the Indicator Light 

will turn Off. If the temperature falls below the temperature as set, the 

Indicator Light will turn On again and the Heating Element will heat up 

again to automatically hold the temperature at the desired level (fig 5). 

6.  When done, turn the Control Dial to MIN and unplug the appliance from 

the wall. This ensures the heating element is completely OFF.
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M
AINTENANCE

MAINTENANCE 

ALWAYS allow the Party Grill & Raclette to cool completely before cleaning.

Unplug the Party Grill & Raclette immediately after use and before cleaning.

After each use, clean and dry the Party Grill & Raclette. Use a damp, sudsy 

cloth to clean the Cone Grill, Bowl and Raclette Pans.  Use clear water on a 

cloth to rinse and dry thoroughly.  

DO NOT immerse the Base in water. Use non-abrasive soap only on all parts. 

Do not place any parts or the Base in the dishwasher. Wash parts by 

hand only.
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WARRANTY & SERVICE

This Limited Warranty is for one full year from the date of purchase. It is 

applicable to the original purchaser only and is not transferable to a third party 

user. Repair or replacement of defective parts is solely at the seller’s discretion. 

In the event that repair isn’t possible, the seller will replace the product/part. If 

product repair/replacement won’t suffice, the seller has the option of refunding 

the cash value of the product or component returned.

Product defects not covered under the Warranty provisions include normal wear 

and damage incurred from use or accidental negligence, misuse of instruction 

specifications or repair by unauthorized parties. The manufacturing company 

is not liable for any incidental or consequential damages incurred by such 

circumstances.  

For Customer Service or Questions, Please call:  888-552-0033

www.gourmia.com
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