
















Panini Grill CleaninG & MaintenanCe

The Waring™ Commercial Panini/
Toasting Grill should be cleaned 
after each use, with warm soapy 
water.

The exterior of unit may be 
cleaned by carefully wiping with 
a damp cloth. 

Clean plates while the unit is 
warm, using warm soapy water 
and the cleaning tool provided. 
DO nOt USe COlD Water 
On WarM Plate. 

To clean drip tray, carefully 
remove tray, wash with warm 
soapy water and dry. Tray must 
be completely dry before putting 
back into the unit.

Cleaning 
Tool
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• Raise adjusting screw cover on back of unit 

• Insert allen wrench into adjusting screw

• To increase handle tension turn allen wrench clockwise

• To reduce handle tension turn allen wrench counter clockwise 

• Remove allen wrench from adjusting screw 

• Lower  adjusting screw cover

Panini Grill Handle Tension
Adjustment Instructions

Adjusting Screw
Cover

Start

PG-23144

Waring Commercial
P.O. Box 3201
314 Ella T. Grasso Ave.
Torrington, Connecticut  06790
1-800-269-6640
www.waringproducts.com

Finished

Adjusting Screw
Cover

Your Waring Commercial panini grill now comes with a handle tension control.  This device allows you 
to adjust the tension on the rear hinges so the top plate will remain open at the appropriate level and 
maneuver to your satisfaction.  The following is the proper way to adjust the tension control device.


