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Burger Presses

USER MANUAL



ASSEMBLY CHART

Semi-Finished

Step 1:

Step 2:

Step 3:

Finished

Product will arrive semi-assembled.

Unfasten knobs and lift top plate assembly. Ensure bumpers are on each of the 4 threads.  Slide burger press tray in between bumpers and then 
place top plate assembly through threads. Place the ring pin with plastic stopper through the center of the burger press tray. Thread hopper onto 
top plate assembly. Insert handle stand through threads, then refasten knobs.

Fasten green handle to arm using the acorn nut provided. Secure handle assembly to push plate assembly using the ringpins. 

Insert the push plate into the burger meat reservoir and secure the back arm to the handle stand using a ringpin.



Safety Instructions

Operating Instructions

Cleaning and Maintenance

Please read and comply with the instructions listed on this document. To get the best service life and 
performance from your machine, clean it thoroughly before and after each use by following

 the instructions listed below. 

Burger press should only be operated by trained individuals. Be sure to read the operation, assembly, and cleaning 
guides before using.

Caution: This product should only be used to form raw ground meats.

1) Lift handle and fill hopper with ground meat.
2) Align push plate into hooper.
3) Push tray completely into press.
4) Use handle to press down and slowly pull tray out as you press down.
5) Remove patties from tray and repeat.

1) Disassemble the unit by removing the ring pin with stopper to release the burger tray.
2) Remove the handle assembly and undo the ring pins.
3) Unthread the burger hopper.
4) Unfasten the knobs and remove the top plate assembly.
5) Wash each component in mild detergent or dishsoap.
6) Dry all components and reassemble by following the steps provided in the assembly chart.

Caution: This product is NOT dishwasher safe.



Replacement  Parts

#181BPACORN
Acorn Nut

#181BPTR212'
2 oz. Slider Tray

#181PRTR512
1/3 lb. Burger Tray

#181BPTR41
 1/2 lb. Burger Tray

#181BPTR412
1/4 lb. Burger Tray

#181PRTR234
3 oz. Slider Tray

#181BPHDL
Handle

#181BPKNOB
Knob

#181BPBMPER1
1" Bumper 
4 pc Set 

#181BPBMPER12
1/2" Bumper 
4 pc Set 

#181BPRINGPIK
Ring Pin with Plastic 
Spacer

#181BPBMPER34
3/4" Bumper 
4 pc Set 



EQUIPMENT LIMITED WARRANTY

To Make a Warranty Claim:
For Warranty Inquiries contact the location where you purchased the product: 

• WebstaurantStore.com: Contact help@webstaurantstore.com. Please have your order number ready.

• The Restaurant Store: If you purchased this unit from your local store, please contact your store directly.

• TheRestaurantStore.com: Online purchases, call 717-392-7261. Please have your order number ready.

Failure to contact the designated location prior to obtaining equipment service may void your warranty.

Garde XL makes no other warranties, express or implied, statutory or otherwise, and HEREBY DISCLAIMS ALL 

IMPLIED WARRANTIES, INCLUDING THE IMPLIED WARRANTIES OF MERCHANTABILITY AND OF FITNESS FOR 

A PARTICULAR PURPOSE.

This Limited Warranty does not cover: 

• Equipment sold or used outside the Continental United States

• Use of unfiltered water (if applicable)

• Blades. They are expected to wear down and be replaced by user on a consistent basis dependent 

upon frequency of usage.

• Garde XL has the sole discretion on wearable parts not covered under warranty

• Equipment used for residential or other non-commercial purposes

• Equipment not purchased directly from an authorized dealer

• Equipment that has been altered, modified, or repaired by anyone other than an authorized service agency

• Equipment where the serial number plate has been removed or altered.

• Damage or failure due to improper installation, improper utility connection or supply, and issues resulting from 

improper ventilation or airflow.

• Defects and damage due to improper maintenance, wear and tear, misuse, abuse, vandalism, or Act of God.  

Any action for breach of this warranty must be commenced within 1 year of the date on which the breach occurred.  

No modification of this warranty, or waiver of its terms, shall be effective unless approved in a writing signed by the 

parties. The laws of the Commonwealth of Pennsylvania shall govern this warranty and the parties’ rights and duties 

under it. Garde XL shall not under any circumstances be liable for incidental or consequential damages of any kind, 

including but not limited to loss of profits. 

Garde XL warrants its equipment to be free from defects in material and workmanship for a period of 2 years. This 

is the sole and exclusive warranty made by Garde XL covering your Garde XL brand equipment. A claim under this 

warranty must be made within 2 years from the date of purchase of the equipment. Only the equipment’s original 

purchaser may make a claim under this warranty. Garde XL reserves the right to approve or deny the repair or 

replacement of any part or repair request. The warranty is not transferable. Garde XL Equipment installed in/on a food 

truck or trailer will be limited to a period of 30 days from the original date of purchase.
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