WARRANTY : This KOOLATRON product is warranted to the retail consumer
for 90 Days from date of retail purchase, against defects in material and
workmanship.

WHAT IS COVERED: Replacement parts and labour. Transportation charges to
customer for repaired product.

WHAT IS NOT COVERED: Transportation of the unit or component from the
customer to Koolatron. Damage caused by misuse, abuse or neglect. Damage
caused by an accident. This KOOLATRON product is designed for a 12 volt DC
vehicle system rated at 15 amps.

IMPLIED WARRANTIES: Any implied warranties, including the implied warranty

of merchantability are also limited to duration of 90 days from the date of retail
purchase.

WARRANTY AND SERVICE PROCEDURE: If you have a problem with your
unit or you require replacement parts, please telephone the following numbers
for assistance:

1-800-265-8456 8:00 AM to 4:00 PM Eastern Standard Time

Monday through Friday

EUROPE 44-1634-297-383 The Service Advisors will advise you on the best
course of action. Koolatron has Master Service Centres at the locations shown
below:

All warranty work must be performed by a Koolatron Master Service Centre.
Service after warranty may be obtained at a Master Service Centre or at an
authorised service dealer. A complete listing will be mailed on request. Purchase
Receipt is required to establish warranty eligibility.

U.S.A. CANADA EUROPE

Koolatron Koolatron Koolatron International

4330 Commerce Dr. 27 Catharine Avenue Unit C3 Knights Park, Knight Road,
Batavia Brantford Strood, Rochester, Kent, ME2 2LS
New York 14021 Ontario N3T 1X35 United Kingdom

Koolatron
o

Drive “n” Grill

Model: 401-596
Owner’s Guide



Drive”n”Grill SAFETY CONSIDERATIONS

Use extreme caution with this appliance as it has hot surfaces and contains
hot oil and other hot liquids. This appliance generates heat and steam while
cooking. To prevent burns, scalds and/or fire, proper precautions must be
taken. Use a tray or other protection underneath unit to prevent spilling
onto vehicle interior.

1) Read all instructions before use.

2) Keep out of reach of children.

3) Do not use when vehicle is in motion.

4) Do not use outdoors.

5) Do not place near hot gas, or electric burners or in oven.

6) Plug grill into vehicle’s cigarette lighter only after vehicle has been
turned on.

7) Caution: Hot surfaces! Use mitts or pot holders.

8) Caution: Some foods exude large quantities of liquids when
cooking. Ensure that the drip tray is emptied as necessary.

IMPORTANT: This unit draws about 15 amps during operation so make
sure that the circuit and fuse you are using are rated for at least 15 amps.
The current used by this unit could run your battery flat in an hour or less
(depending on the condition of your battery) so we recommend having your
engine running during operation of the Drive”n”Grill.

Operating Instructions:

1) Before using the Grill for the first time, wipe the cooking surface
with a damp cloth to remove any dust.

2) Plug Drive”n”Grill into the vehicle’s cigarette lighter and preheat
unit for about 10 minutes.

3) Ensure drip tray is in place.

4) Use mitts or other hand protection to open lid.

5) Carefully place items to be cooked on bottom plate. Use plastic or
wooden utensils to avoid scratching the cooking surface.

6) Close Lid and allow food to cook for desired time. Do not leave
unattended.

7) When food has cooked for the desired time, disconnect the unit
from the cigarette lighter by pulling on the power plug itself. DO
NOT pull out using the cord.

8) Remove food using plastic or wooden utensils.

9) When cooled down, carefully remove and empty the Drip Tray.

Cleaning Tips: To make clean up a lot easier, immediately after the food
is removed, place a wet rag or several layers of moist paper towels between
the grilling plates as they cool down. This will moisten any baked on food
such that the grill wipes clean. Use mild soap and water with cloth, brush
or sponge. DO NOT use metal scouring pads.

NEVER immerse unit or cords in water or any other liquid.

Remember to preheat grill for about 10 minutes with grill closed.

Typical Cooking Times Cooking | Personal Time
Time Preference

Beef Burgers 12min.

Grilled Cheese Sandwich 4 min.

Turkey Burgers 10 min

Chicken Breast Boneless, skinless 14 min.

White Fish 7 min.

Pork Chop (Fresh boneless)3/4” thick 9 min.

Link Sausage 7 min.

Beef Steak (3/4” thick) 9 min.

Burittos 5 min.

Ham Steak (1/2” thick) 6 min.

Shish-ka-bob 5 min.

Onion & Peppers (brush with olive oil) 8 min

Frozen items require slightly longer cooking time than shown above.

Food thickness and personal preferences will call for adjustment of cooking
times. Write in your own desired cooking times based on your experience.
Experiment, have fun and enjoy your cooking and eating experience.

TROUBLE SHOOTING: If unit does not heat, clean out the cigarette
lighter socket and check the fuse.

WARNING: FIRE HAZARD During operation of this appliance the
power cord must not be hindered in any way.

Do not allow kinks, bunching or crossing the cord with itself.

Do not put any items on top of the cord and do not pinch the cord in a door
or other tight spot.



