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INSTALLATION AND OPERATING
INSTRUCTIONS

INSTALLATION

For your protection, we recommend that a
electriciandouldbefamiliarwithelectrical
installatiasandyorlocal electrical
requirements. Proper connections andpower
supplyareessential forefficientperformence.
The supply circuit shouldbeproperly fusedas
requiredbylocal electrical aode.

Plug intoarry 110-120VA.C. outlet. Slow
performencewill indicatethegrill iscamectedto
alineof insufficient capacityortoaeal ready
loaded tocapacity. Unlessyouhave ordereda
220V SpeedGrill, donotplug intoa220Vline.
Doingsowill ruintheelementsveryquicklyand
voidtheguarantee. Ifthisappliancedoesnot
heat, checkplugandreceptacle forloose
aarectias.

OPERATING PROCEDURE
The thermostat dial ismarked froml to10. The

#3 setting isapproximately 200 degrees
Fahrenheit. #7 isappraximately 350 degrees
Fahrenheit and#9 is approximately 400 degrees
Fahrenheit. Setthedial to#7andwaituntil the
pilotlightgoesaut. Thisindicatesthe
temperature hasbeen reached and the
thermostat will autometical lymaintainproper
temperature using current asneeded. Donot
attenpt tocook foodbefore thepilot light goes
aut. Whenstartingfranocold, foodwill stickto
grids if theyarenot up toproper temperature.
Settingthermostat toahigher temperaturewill
not gpeeduptheheatingtine. Ifgrill istoohot,
set dial at alower tamperature, ifnothot

enough, set at ahigher temperature. Turmto
"OFF" when thegrill isnot neededduring slack

periads.

PILOT LIGHT

Thepilot light willglowwhileyourgrill isgaining
temperature. Itwillwinkonandoff toshow
temperature isbeingmaintained. Thebulb
bumingout willnot affect thecperationof the
gill

PILOT LIGHT

Thepilot lightwill glowwhileyourgrill iscaining
temperature. Itwillwinkonandoff toshow
temperature isbeingmaintained. Thelulb
bumingout willnot affect thegperationof the
gill

COUNTER BALANCE TOP

Place the food tobe prepared inthe center of the
cockingsurfaceof thegrill. Lower theuppergrid.
Youwillnote, ithashalanceditselfat thedesired
height. There isnoundue pressure framthe
upper gridon the foodbeingprepared. Fresh
bread, beingverynmoist initself, becaresquite
soggy . Overcore thisentirelybyuseof breadl
or2daysold. OILbothendsof the tophinge
with3dropsof oil every30days. Tilttheunitan
end and drop 3 or 4 drops of 0il down eachend
of the cylinderwhichholds the conterbalance

Springanlyevery30days.

GRID TILTER AND LEVELER

Youcan level yourunitbyadjustingthe front legs.
If youwant todraingrease fromgrids as youcook
youcantiltgrill kackbyunscrewing frant legs
approximately1/4" to3/8". Wheninthisor
regular flat position, mekesurethegreasecanisin
placetocatchgrease. Theround fat catcherslips
uder thedrainlip. Thiscanisnotnecessary, nor
includedwithspecial Krertunits.

Thegrids are cast aluminmum. Theyhavebeen
seasanedardsiliomtreatedtoprevent sticking.
Youmay want tobrush your meats and
sandwicheswithoookingoil asexcessivenoisture
sometimes causes food toadhere togrids. Saltis
the enemyof alumirum. Avoiditsuseuntil after
thefoodisoffthegrill. Whenidling, setthegrids
3/4 " apart, thisallowstheextraheat toescape
and reserve the seasaoning. The conterbalance
toowill holdthegridsinplace.



CORD PLUG AND GROUNDING
INSTRUCTIONS

Foryourprotection, thisappliance isequipped
witha3 conductor load cord, havingagrounding
typeplug. Aspecial groundingadaptor isavailable
topermit theuseof thisapgpliancewith
cawentional 2wire receptaclesonl15Vanly.
Tousetheadaptor, firstdetermineif thissystem
isgrouded. Forgroundedelectrical systems,
camect the greenwire of the adaptor tothe
mounting screwon the receptacle. Forwireof
ungrorndedelectrical systams, attachthegreen
adaptor to a known permanent ground.

CLEANING

Al surfaces, excspt thecodkdrngarids, arestainless
steel and canbe cleanedwithawarm, damp cloth
anddetergent . The cockingsurfacesarecast
alumimmandwill darkenwithuse and shouldnot
becleanedunless there isacarbanbuildup.
Whenbuildup does occur, youcan scrapewitha
spatulaorwithascouringpadandcleaners.

When this is done youshould seasongridswitha
goodgrade of vegetableoil beforeusing.

For a small amount of carbonlbuildup:

1. Discamectgrill frompower supply andallow
tocool down.

2. Putaclothor sponge inbottomgridand soak
with soap-freeanmonia. Closetopgridandputa
plastickegaroundgridstohelpseal invapors.

3. Let sit overnight and then takelbagoff and
wipe or sponge of f asmuch carbonas possible.
Tumunit poweronandwhenthegrill ishot,
brushoff rest of carbonwitha fiberbrush. Then
axditionthegridwithbutter, releaseagentor
butter substitute.

MAINTENANCE AND REPAIRS

Contact the factory or one of its
representatives or a local service
company for service or maintenance
if required.

RETAIN THIS MANUAL FOR FUTURE REFERENCE
Part No. 2M-Z1180 Rev. - 3/25/95



~ SERVICE BULLETIN N

SUBJECT: COUNTERBALANCE TOP COOKING SURFACE  NUMBER: GR-0006

MODEL.: ALL GRILLS DATE: 2/14/96

Place food to be prepared in the center of the Bottom Cooking Surface of the Grill. Lower Top Cooking
Surface and note the Lid has balanced itself. If there is more pressure than desired, on food being
prepared the Top Cooking Surface can be adjusted.

TO ADJUST COUNTERBALANCE SPRING...
TO ADD MORE TENSION -

1. While LID is closed, twist SPRING COVER until it stops.

2. Put (1) TENSION PIN (C) into hole closest to HINGE ROD.

3. Raise LID until hole in the HINGE SHAFT lines up with the hole in the SPRING COVER.
4. Put second TENSION PIN (A) thru both holes.

5. Let LID down and remove the first TENSION PIN (C).

6. Reinstall first TENSION PIN (C) into hole closest to HINGE ROD.

7. Repeat process until desired tension is reached.

TO RELEASE TENSION -
1. While LID is closed, put loose TENSION PIN in the hole (B).

2. Raise LID and remove TENSION PIN (A) and reinstall it into next hole (forward).
3. Repeat process until desired tension is reached.

SPRING COVER

HINGE SHAFT

HINGE ROD

MONTHLY LUBRICATION -

HINGE SHAFT - Tilt unit on side, lubricate with 3 drops of non-toxic mineral oil, repeat process for other side.
SPRING COVER - Lubricate with 3 drops of non-toxic mineral oil while tilted on side.

(314) 371-2732 » FAX (314) 371-2700

The Toastswell Company
\ 640 Tower Grove Ave * St. Louis, Missour 63110 “ll _/



~— SUPPLEMENTAL INSTRUCTIONS ~

SUBJECT: CARE FOR NON-COATED COOKING SURFACE NUMBER: GR-0002

MODEL.: DATE: 5/18/95

DO NOT IMMERSE APPLIANCE IN WATER!

NOTE: The cooking surfaces will darken with use and do not require cleaning unless there is carbon
build-up.

CLEANING LIGHT CARBON BUILD-UP
1. Turn OFF and unplug the appliance.
2. After allowing appliance to cool completely, move it to a well ventilated area.

3. Soak a cloth with ammonia and place onto bottom cooking surface, making sure the
total cooking surface is covered.

4. Close top lid and place a plastic bag around the appliance. Seal the bag and let sit
overnight.

5. Remove bag and sponge off carbon.
6. Rinse cooking surfaces with hot water and allow to dry.
CLEANING NORMAL CARBON BUILD-UP
1. Turn OFF and unplug the appliance.
2. Atfter allowing appliance to cool completely, scrape cooking surface(s) with a spatula.

3. Scrub cooking surface(s) with a cleanser and scouring pad or steel wool, then rinse
with hot water and allow to dry. -

CLEANING HEAVY CARBON BUILD-UP
1. Turn OFF and unplug the appliance.

2. After allowing appliance to cool completely, clean cooking surfaces with Grid Cleaner
*SOKOFF®" (Part No. 09-WB-2001), available locally by calling parts distributor.

NOTE: ALWAYS FOLLOW MANUFACTURER'S INSTRUCTIONS ON.GRID CLEANER CONTAINER.
3. Rinse cooking surfaces with hot water and allow to dry.

4. After cleaning, coat surfaces with a thin layer of cooking oil.

The Toastswell Company
640 Tower Grove Ave = St. Louis, Missouri 63110 IIII J

(314) 371-2732 + FAX (314) 371-2700
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STAR Sandwich Grill
Set Up, Seasoning and Cleaning

Set Up

Unpack the grill.

Read the Owners manual and then put it in a safe place for future reference.

If surface rust is visible, use a steel wool brush and scrub it off.

Wipe down the exterior and grilling area with a damp cloth.

Take the grill to a well ventilated area and turn the thermostat to 8-9. If your unit has an
electronic control then set the temperature for 450°F. Allow the unit to burn off the
factory oil. (the oil is there to prevent surface rust during shipping and storage)

6. The "burn off” is complete when the smoke is gone, approximately 30 minutes.

7. Brush any debris from the grill surfaces.
8. Allow the grill to cool and then place it in its permanent position.

GhbE

First Time Seasoning
1. Bring the grill to 300°F and leave it on while doing the next three steps.
2. Spray the cooking area heavily with a baking release agent.

3. Let sit for 20 minutes.
4. Wipe surface clean with a warm, damp, cloth.

Daily Seasoning

The grill should not require much seasoning while in use. In most cases, a light spray of the baking
release agent in the morning and occasionally throughout the day will be enough to prevent any
sticking. It is not necessary to spray before grilling each item.

Daily Cleaning
1. If particles adhere to the cooking surface during the day, scrape them off with a

spatula.
Note: It is best not to let food cook on to the grill, as build up of food on the grill

will increase sticking and smoking. In addition, carbon may build up on the grill
surface and reduce the cooking efficiency.
2. Atthe end of the day, wipe down all surfaces with a warm, damp, cloth and mild
detergent. Dry with a soft towel.

Carbon Cleaning

When carbon build up occurs, use a carbon removal agent according to the instructions provided with
the cleaner. When this process is completed, you must re-season the grill according to the First Time
Seasoning instructions above.

Please reference your owner’s manual for additional information
concerning the operation of your grill.

{)]HI{HI Ask for Quality and Performance by Name... Star and Holman
A Lot Commercial Gas and Electric Equipment for the Foodservice Industry.



MODELS CG130A, GR100, GR136, LG9, MG1 & SG4
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REPLACEMENT PARTS

MODELS




PARTSLIST

EFFECTIVE

01-13-06 RB

MODEL TOASTSWELL SPEEDGRILL MODEL GR100

Key

Part

Number Per

Number Number Unit Description
1 D9-70-GR-0175 1 HANDLE: LID
2 2C-08-07-0089 2 SET SCREW, 1/4-20 x 3/8
3 D9-70-GR-0115 1 ROD: LEFT HANDLE
D9-70-GR-0114 1 ROD: RIGHT HANDLE
4 D9-04-GR-0025 1 HOUSING: UPPER
5 2C-08-07-0001 2 SCREW, 10-32 x 5/8
6 2C-08-07-0038 10 SCREW, 6-32 x 17/32
7 Z1-06-07-0030 2 INSULATION, 10” x 107
8 Z1-04-07-0028 2 PLATE: ELEMENT RETAINER
9 2C-08-07-0059 4 LOCKWASHER, #6
10 2C-09-GR-0005 1 BUSHING: HINGE SHAFT
11 2C-04-GR-0045 1 PIN: SPRING RETAINER
12 2C-30-GR-0034 1 TUBE: SPRING COVER
13 2P-09-GR-0001 1 SPRING: HINGE
14 -36-GR- 1 SHAFF—THINGE No Longer Available
15 2C-30-GR-0033 1 ROD: HINGE
16 2C-08-07-0066 2 SCREW, 10-32 x 3/8
17 -08-67- 3 NUYT,—1/4-26 No Longer Available
18 2C-08-07-0042 15 SCREW, 8-32x 5/8
19 2C-08-07-0017 27 LOCKWASHER, #8
20 2C-08-07-0018 15 NUT, 8-32
21 D9-50-GR-0169 1 HINGE BRACKET: RIGHT
22 D9-50-GR-0168 1 HINGE BRACKET: LEFT
23 21-09-GR-0008 2 BOOT: BLACK VINYL
24 2C-08-07-0020 4 NUT, 6-32
25 2N-05-GR-0002 1 ELEMENT, 600W (120V)
2N-05-GR-0003 1 ELEMENT, 850W (208/240V)
26 =-30-GR- 1 EEADWRERED 26— W/EOOP-CONN No Longer Available
27 D9-30-GR-0028 1 GRILL PLATE: TOP
28 D9-30-GR-0029 1 GRILL PLATE: BOTTOM
29 -08-67- 2 SEREW,8-32%x3/4 No Longer Available
30 -08-67- 2 SEREW,8-32%x3/8 No Longer Available
31 2C-08-GR-0009 2 STUD: ELEMENT PLATE
32 =-30-GR- 1 EEADWIRE-BEACK 25> W/ EOOP-CONN No Longer Available
33 -30-GR- 1 EEAD-WRE—WHTE- 6~ W/EOOP-CONN No Longer Available
34 2N-05-GR-0003 1 ELEMENT, 850W (120V)
2N-05-GR-0002 1 ELEMENT, 600W (208/240V)
35 -30-GR- 1 EEADWRE—WHTE 5 W/EOOP-CONN No Longer Available
36 -09-67- 1 NAMEPEATE—TOASTWEEE No Longer Available
37 -08-67- 2 FASTENERNAMEPEATEPUSH-ON No Longer Available
38 D9-05-GR-0029 1 CONDUIT: FLEXIBLE
39 2D-Z1493 1 CUP: GREASE CATCHER
40 D9-30-GR-0036 1 BRACKET: GREASE CATCHER CUP

IMPORTANT: WHEN ORDERING, SPECIFY VOLTAGE ORTYPE GASDESIRED
INCLUDE MODEL AND SERIAL NUMBER
Some items are included for illustrative purposes only and in certain instances may not be available.
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http://www.partstown.com/star/stad9-70-gr-0175?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0089?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-70-gr-0115?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-70-gr-0114?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-04-gr-0025?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0001?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0038?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/staz1-06-07-0030?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/staz1-04-07-0028?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2p-09-gr-0001?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0066?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0042?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0017?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-50-gr-0169?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-50-gr-0168?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2i-09-gr-0008?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-07-0020?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2n-05-gr-0002?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2n-05-gr-0003?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2n-05-gr-0003?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2n-05-gr-0002?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-05-gr-0029?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2d-z1493?pt-manual=STA-GR100_spm.pdf

PARTSLIST

EFFECTIVE

01-13-06 RB

MODEL TOASTSWELL SPEEDGRILL MODEL GR100

Key

Part

Number Per

Number Number Unit Description

41 2K-05-07-0017 1 STRAIN RELIEF: CORDSET

42 2E-05-07-0051 1 CORDSET: 14/3, NEMA # 5-15P (120V)
2E-05-07-0049 1 CORDSET: 14/3, NEMA # 6-15P (208/240V)

43 D9-30-GR-0068 1 PLATE: BACK

44 2E-05-07-0057 1 TERMINAL STRIP, DOUBLE ROW

45 2T-05-GR-0005 1 THERMOSTAT: #K-388-42

46 D9-04-GR-0038 1 HOUSING

47 D9-30-GR-0067 1 COVER: BOTTOM

48 B9-05-07-0006 1 PILOT LIGHT (120V)
25-05-07-0138 1 PILOT LIGHT (208/240V)

49 D9-40-GR-0013 2 LEG: ADJUSTABLE

50 SEE KEY # 49

51 SEE KEY # 49

52 2R-09-07-0006 1 KNOB: TEMP CONTROL

53 2C-08-GR-0011 2 BUSHING: CONDUIT

54 2C-08-GR-0001 2 LOCKWASHER: CONDUIT

55 2C-08-GR-0013 2 CLAMP: CONDUIT

IMPORTANT: WHEN ORDERING, SPECIFY VOLTAGEORTYPE GASDESIRED
INCLUDE MODEL AND SERIAL NUMBER
Some items are included for illustrative purposes only and in certain instances may not be available.
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http://www.partstown.com/star/sta2k-05-07-0017?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2e-05-07-0051?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2e-05-07-0049?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2e-05-07-0057?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2t-05-gr-0005?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stab9-05-07-0006?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2s-05-07-0138?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/stad9-40-gr-0013?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2r-09-07-0006?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-gr-0011?pt-manual=STA-GR100_spm.pdf
http://www.partstown.com/star/sta2c-08-gr-0013?pt-manual=STA-GR100_spm.pdf

