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SAFETY INFORMATION

Safety Notes

If the ceramic cooking surface cracks, switch off the BBQ immediately and
contact customer support. Do not use until inspected.

The surface of the BBQ will become extremely hot during use and will retain
heat after use. It can cause burns - be careful.

Never leave the BBQ unattended while in use.
Do not use the BBQ for any purpose other than cooking food.

Only responsible adults should use this BBQ. Children or pets must never be
left unsupervised around the BBQ.

Do not move the BBQ while it is in use. Always switch off and disconnect from
the power supply before removing or moving the docking unit.

Allow the BBAQ to cool before moving or cleaning it.
Do not immerse the BBQ in water or expose it to rain.
Do not connect, operate, or disconnect the BBQ with wet hands.

If the power cord or cable is damaged, it must be replaced by the
manufacturer, a service agent, or a licensed technician.

Do not alter or modify the BBQ. Repairs must be performed by a qualified
technician

Metal utensils such as forks, knives, or spatulas should not be left on the
cooking surface as they can become hot.

This BBQ is not intended for commercial use.
The BBQ is not dishwasher safe.
use may cause injury, damage, or death. Follow all instructions carefully.

Warnings

The BBQ complies with all Australian mandated safety regulations.

The BBQ has integrated short-circuit protection and over-temperature
protection.
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PRODUCT SPECIFICATIONS

PRODUCT DIMENSIONS

280 x 538 x 31mm (LWH)

PRODUCT WEIGHT

2.92kg

WORKING VOLTAGE

230V-24V, 50Hz

STARTING POWER 1450W
RATED POWER 1400W
STANDBY CURRENT 15.44 mA
TEMPERATURE LEVELS Heat preservation - 80°C

Low heat - 125°C to 135°C
Medium heat - 165°C to 180°C
High heat - 200°Cto 220°C

PLATE MATERIAL

Non-stick ceramic coating

SAFETY PROTECTION

Short-circuit protection,
over-temperature protection

CERTIFICATION

AS/NZS CISPR 14.1, AS/NZS 60335.2




INCLUDED COMPONENTS

Oxford Fabric Carry Bag
Silicone Drip Tray

gl

Electric Barbecue




PRODUCT FEATURES

50cm Family Sized Cooking Surface
Family-sized 50cm cooking surface provides enough space to cook for several
people at once, ideal for camping, picnics, and backyard gatherings.

Ultra Slim Portable Design
The compact, super thin 22mm design packs flat and light, making it easy to
transport and store.

Non-Stick Ceramic Cooking Plate
A non-stick ceramic coating ensures food cooks evenly and slides off easily,
simplifying cleanup.

Smart Multi-Level Temperature Control

Smart heat control with NTC sensor provides four temperature settings: 80°C
for keeping food warm, 130°C for gentle cooking, 180°C for everyday cooking,
and 220°C for high-heat searing and roasting.

One-Touch Operation
One-touch simple operation allows quick temperature adjustment.

Protective Carry Bag Included
The highly durable Oxford fabric carry bag provided protects the BBQ during
transport and storage.

Easy Clean Silicone Drip Tray
The silicone drip tray catches grease and food drippings to minimise mess.

High Power Performance
Rated power of 1400W with start power of 1450W and standby current of
15.44mA.

Integrated Safety Protection
Safety protections include short-circuit protection and over-temperature
protection.

Standard Household Power Compatible
Works with 230 to 240V, 50Hz power supply.



PRODUCT OVERVIEW
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USING THE ELECTRIC BBQ GRILL

1. Remove the plate and the power interface base from the carry bag.

2. Pull the side handle of the plate on both sides and extend. Attach the base to
the right side of the grill by pressing on both sides of the locking tabs. Ensure
there is no space between the plate and the base.
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3. Unfold the foot stand on both sides and place the grill on a flat and stable

surface.

4. Connect the grill to an AC power source that can supply at least 1500W, for
example a standard wall power outlet, power station, or pure sine wave

inverter.
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Note: When using a pure sine wave inverter, make sure it is rated at 1500W or
higher. Using a lower-rated inverter may cause the grill to operate
unpredictably or not start properly.



. Once connected, the power button will start to blink. This indicates successful
connection to a power source and the grill has entered standby mode.

. Turn on the grill by pressing the power button. The button will light up
continuously, indicating it is ready for grilling.
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. Press your preferred heat button, depending on the level required for the food
you're going to grill:

o HEAT PRESERVATION - 80°C: Keeps food warm without further cooking.

e LOW HEAT - 125°C TO 135°C: Gentle cooking for delicate foods, slow-
roasted meats, or vegetables.

e MEDIUM HEAT - 165°C TO 180°C: Everyday cooking for prawns, fish fillets,
sausages, and grilled vegetables.

e HIGH HEAT - 200°CTO 220°C: High heat for searing steaks, BBQ pizza,
toasting bread, or wraps.

8. Place the silicone drip towards the drain hole and lightly oil the grill surface.
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9. Place the food on the plate. Monitor while cooking and use non-metal utensils
such as silicone, wood, or heat-resistant plastic when adding, removing, or
flipping your foods.

10. After cooking, turn off the grill using the power button and disconnect from
the power supply. Allow the plate to cool completely before disassembling,
cleaning, and storing.




CLEANING INSTRUCTIONS

e Switch off the grill and disconnect it from the power supply before cleaning.
Allow the grill and cooking plate to cool completely.

e Empty the silicone drip tray and wipe off any grease or food residue. Wash the
drip tray with warm water and mild dish soap, then rinse and dry thoroughly.

e Use a soft cloth or sponge and mild dish soap to gently wipe the ceramic
cooking surface. Avoid abrasive scrubbers or harsh chemicals that could
damage the coating.

« Wipe the outside of the grill with a damp cloth and mild dish soap if needed. Do
not immerse the grill in water or any other liquid.

* Rinse with clean water if soap was used, then dry completely with a soft cloth.
e Ensure all parts are fully dry before reassembling or storing.
e Store the grill in the included Oxford carry bag in a cool, dry place.
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TROUBLESHOOTING

No power detected even
when plugged into a
power source.

 Check that the outlet is working by plugging in
another device, or try a different power source.

« Ensure the plug is fully inserted.

« If the power source is an inverter, make sure it is
rated at 2000W or higher and check if the battery is
sufficiently charged.

« Check the condition of the cable for any visible
damage such as frayed wires or loose fittings, as this
may prevent proper connection. If the cable is
damaged, contact KickAss Products customer
support.

Food sticks on the ceramic
plate.

« Lightly oil the plate before cooking; clean the plate
thoroughly after each use to remove residue.

* Use non-metal utensils such as silicone, wood, or
heat-resistant plastic.

There is an excess of oil,
grease and liquid
drippings.

* The grill is designed to drain excess oil or liquid.
Ensure the provided silicone drip tray is pointed
correctly to the drain hole and check that the tray is
not warped or bent.
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WARRANTY & SUPPORT INFORMATION \\

KICKASS LIMITED WARRANTY

Your KickAss product is backed by our limited warranty against defects in materials and
workmanship for the applicable warranty period. Warranty periods vary by product -
please check the product page or the KickAss Warranty Index for details.

If a fault covered by warranty occurs, KickAss will, at its discretion:

* Repair the product, or

¢ Replace the product with the same or equivalent model, or

» Provide another suitable remedy in line with Australian Consumer Law (ACL).
Warranty claims may be declined if the issue is caused by:

e Normal wear and tear.

e Improper use, faulty installation, or lack of maintenance.

e Modifications, tampering, or unauthorised repairs.

« Accidents, damage in transit (customer organised), or environmental causes.

» Consumable items, unless defective in materials or workmanship.

» Damage caused by external events such as severe weather (including storms,

lightning, hail, or flooding), fire, impact, explosions, vandalism, or theft.

MAKING A WARRANTY CLAIM

1. Visit our Support Portal: supportportal.kickassproducts.com.au

2. Locate your product via the Products & Troubleshooting section.

3. Submit a claim through the product form and follow the guidance from our
Customer Service Team.

All warranty claims must include a completed product form, proof of purchase, and clear
evidence of the defect or fault. Incomplete submissions or missing information may cause
delays in processing and could result in your claim being declined.

Costs from third-party inspections or repairs are not covered unless approved in writing
by KickAss.

YOUR RIGHTS UNDER ACL

This warranty is provided in addition to your rights under the Australian Consumer Law.
You may be entitled to a replacement or refund for major failures, and to compensation
for other reasonably foreseeable loss or damage.

Need Help?

Product Support: support@kickassproducts.com.au

Warranty Claims: warranty@kickassproducts.com.au

Customer Support Portal: supportportal.kickassproducts.com.au
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KICKASS

KickAss is a registered trademark of
KickAss Products Pty Ltd.

Designed & imported by
KickAss Products Pty Ltd
39 Iris Place, Acacia Ridge, QLD 4110

Australia ::
Made in China
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