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IMPORTANT:   ALWAYS FOLLOW SAFETY INSTRUCTIONS 
  ALWAYS BE AWARE OF HOT SURFACES 

FOLLOW SAFE WORK METHOD STATEMENTS / JOB SAFETY ANALYSIS FOR 
THESE TASKS 

 

DO NOT touch the Crepe Plate with bare fingers or hands or any other part of your body.  For 

hygienic and safety reasons we recommend you to always use protective gloves.    

 

IMPORTANT 

Ensure all operating instructions are ready by ALL USERS as it provides important information 

regarding safety during installation, operation and maintenance. 

The Crepe Plate must only be operated by qualified person/s that are fully versed in the operating 

and safety instructions described in this manual. 

 

1. INSTRUCTIONS FOR USE 

IMPORTANT: 

The Crepe Plates and surrounds become very hot during operation. Do not use the Crepe Plate for 

heating-up pots or pans. Never cover the Crepe Plate with aluminum foil and never place any plastic 

item onto the Crepe Plate.  

The Crepe Plate is not suitable for integrating into a kitchen unit or for mounting in line. If the unit 

has to be set-up close to walls, partition panels, kitchen cabinets, decorative edgings, etc. ensure 

they are made from nonflammable materials.   

If materials are flammable, they will require to be insulated with a heat-resistant and non-flammable 

covering.  Please adhere to all fire prevention regulations 

Allow a minimum clearance of 25mm at the back of the Crepe Plate for ease of use and 100mm 

around the Crepe Plate for adequate ventilation when in use. 

Connection to the electrical power supply is to be carried-out according to regulations.  Before 

connecting the unit make sure that the voltage and the frequency of the unit correspond to the 

indications on the data plate. 

During operation, the deviation of supply voltage from the nominal voltage should not exceed +/- 

10%. 
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SET UP 

 Remove unit from box, remove packaging and protective plastic from stainless steel. 

 Plate should be oiled and have a protective paper. There may be a sticky residue left on the plate 
from the protective paper, remove before turning on with a scourer.   

 Turn unit on to 100°c, allow to heat and apply small amount of cooking oil, wipe around with a 
paper towel or cloth, hold temperature for 10 minutes.   

 Heat up to 150°c and repeat the process.  Heat up to 200°c and repeat the process. 

 Allow to cool and clean off any excess oil.  Plate should be ready to use. 
 
 

FIRST USE 

 Turn on unit at the power source and at the on/off switch.  Select desired temperature in 

degrees Celsius. 

 When the orange pilot light switches off, the plate has reached the desired temperature and you 

may start cooking  

 You may want to use some oil to prevent the product from sticking, a spray on cooking oil is 
commonly used. 

  

 

 
CHROME PLATE WILL BE HOT, BE CAREFUL WHEN CLEANING 

 
USE THE CHROME PLATE TO HEAT POTS OR PANS 

 
PUT ALUMINIUM FOIL OR OTHER ON PLATE SURFACE 

 

2. CLEANING 

 
 Use the brush provided to keep the cooking plate clean.  Depending on length of time unit is on 

you may want to clean throughout the day to prevent build up on plate and make end of day 

cleaning easier 

 Cleaning of the stainless steel base can be done with standard cleaner and a soft cloth 

 Avoid excess water around the controls 

 You may get some browning on the stainless steel near the cast iron, you can use an oven 
cleaner with a non-abrasive cloth periodically to remove that, but avoid spraying onto the 
cooking plate.  
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3. TROUBLESHOOTING 

TROUBLE CLEANING / BUILD UP ON PLATE 

If using spray oil, try and keep spray to area you will use to cook on and avoid over spraying.  Excess 

oil that is allowed to sit on the plate will just bake on making cleaning harder  

Using a cloth or paper towel, wipe excess oil off the cooking surface to prevent build up. 
 

CREPE STICKING TO PLATE 

If product is sticking look at type of non-stick oil you are using and quantity being used, also; 
 

 Check that there is not too much build up on cooking surface that needs to be cleaned back 
 

 Check that caustic cleaning agents haven’t been used and not rinsed off prior to cooking. 
 

 Check cooking temperature setting is correct setting for that product. 

 

 

4. MAINTENANCE & SERVICE 
 

 
 

 Service work should only be carried out by a trained electrician. 

 Before carrying out any maintenance work, make sure that the unit has been disconnected from 

the power supply and wait until the unit has cooled down.  Qualified Contractors should be 

engaged.  Contact Meris Food Equipment. 
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5. SAFETY 

All units described in these operating instructions become hotter than 60°C. Please adhere to our 

following instructions in order to avoid burning yourself. 

Ensure there is an appropriate distance between the user and the Crepe Plate.  

Ensure your arm, hands or any other part of your body come into contact with the plates.  

Never place any pots onto the plates.    

Always use protective gloves.  Use utensils when cooking on the Crepe Plate.  Wear an apron and 

adequate footwear. 

 

For more information or service enquiries please contact us on: 

Contact Details: 

Web: www.meris.com.au 

Phone: 03 9877 7711       Fax:  03 9877 7811       E-mail: info@meris.com.au 

Office / Warehouse: Factory 8/56 Norcal Rd Nunawading VIC 3131, 
 

Postal: PO BOX 3859 Nunawading VIC 3131 

 
 

 

http://www.meris.com.au/
mailto:info@meris.com.au

