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INTRODUCTION

This grill has many features for making its use more pleasant and enjoyable. Safety, performance, and de.

pendability have been given top priority in the design of this product making it easy to maintain and Operate,

This instruction manual contains important information necessary for the proper assembly andSafe

useo f t he app l iance . Read and fo l low all warnin
app l iance . K e e p th is manua l for future reference

A D A N G E R :

If y o u s m e l l gas :

S h u t o f f g a s t o t h e a p p l i a n c e

E x t i n g u i s h a n y o p e n f lame.

O p e n f i r e b o x h o o d .

I f o d o r c o n t i n u e s , k e e p a w a y f r o m the

a p p l i a n c e a n d i m m e d i a t e l y cal l you r gas
s u p p l i e r o r y o u r f i re d e p a r t m e n t .

F a i l u r e t o f o l l o w t h e s e i n s t r u c t i o n s c o u l d

r e s u l t in f i r e o r e x p l o s i o n w h i c h c o u l d cause

p r o p e r t y d a m a g e , p e r s o n a l i n j u r y o r death.

A D A N G E R :

A l w a y s use o u t d o o r s . Us ing the grill i ndoors or within an

e n c l o s e d a r e a can Jead t o ca rbon m o n o x i d e poisoning,

resu l t i ng in se r ious in ju ry or death .

A WARNING:

? D o n o t store or use gasoline or other flammable liquids
or vapors in the vicinity of this or any other appliance.

mw A n LP c y l i n d e r n o t c o n n e c t e d for use shall not be

s t o r e d in t h e v ic in i t y o f t h i s or any other appl iance.

gs and instructions before assembling and using the

A DANGER:

¢ Never o p e r a t e th is a p p l i a n c e unattended,

¢ Never o p e r a t e th i s app l i ance within 25 f t
(7.5 m) o f any f l a m m a b l e l iquid.

¢ I f a f i r e s h o u l d o c c u r , k e e p a w a y f rom the

a p p l i a n c e a n d i m m e d i a t e l y ca l l y o u r fire

d e p a r t m e n t . D o n o t a t t e m p t t o ext inguish

a n oi l o r a g r e a s e f i r e w i t h w a t e r .

Fai lure to f o l l o w t h e s e ins t ruc t i ons could

resul t in f ire, e x p l o s i o n o r b u r n hazard which

could cause p rope r t y damage, personal
injury or death.

A WARNING:

Improper assembly, adjustment, alteration, service, Of

maintenance can cause property damage, injury,

death. Read the Assembly, Operation, and Maintenance
instructions thoroughly before use, assembly, oFservicing

of this product.
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wn GENERAL SAFETYRULES ____ _ _ sl

| A WARNING:

| f R e a d a n d u n d e r s t a n d a i l i ne t r uc t i one . Failuret o fo l low
all inst ruct ions l isted below, m a y result in electr ic shock,

fire and /o r senousp e r s o n a l injury.

R E A D A L L I N S T R U C T I O N S

@ This app l iance m u s t be instal led in accordance with the

latest local codes. in the absence of local codes, use the:

* U n i t e d S t a t e s :

- Nat ional Fuel Gas Code, ANS! 2223.1/NFPA 54

- LP gas C o d e , NFPA 58

° Canada:

- Natura l Gas and Propane Installation Code, CSA
B149.1

- P ropane Storage and Handl ing Code, CSA B149.2

@ I f a n a c c e s s o r y is used on theg r i l l that requires an externa!

e lectr ica l power source, the accessory when installed

must be electr ical ly g rounded in accordance with local
codes. In the absence o f local codes, use the:

e Uni ted States: National Electrical Code, ANSI/NFPA 70

© Canada: Canad ian Electrical Code, C S A C22.1

@ This app l iance is for o u t d o o r use only, and shall not be
used in a bui ld ing, garage, shed, balcony, or any other
enc losed area.

@ Do not use or install this appl iance in or on boats or

recreat ional vehicles.

® Thisgr i l l m u s t b e l o c a t e d awayf r o m combust ib le surfaces

b y no fess than 36 in. (914 mm) f rom back o f grill and
36 in. (914 m m ) f rom sides o f th is grill.

@ T h e gr i l l s h a l l n o t b e u s e d u n d e r o v e r h e a d c o m b u s t i b l e

c o n s t r u c t i o n .

® The grill is not in tended for and should never be used as

a heater.

@ Keep area around this appl iance free of combus t ib le

materials, gasoline, and all other f lammable vapors and

l i q u i d s .

Do not restrict the flow of combus t ion and venti lat ion air.

Keep venti lat ion open ings of the cyl inder enc losure free

and clear from debris.

This grill is no t intended for commerc ia l use.

Never move grill when using or still hot.

Never use the grill indoors. Toxic fumes can accumulate .

Always remove the LP gas cyl inder (liquid propane also

called l iquid petro leum gas) when the app l iance is not in

use or before storing or lowering the unit.

Do not alter the grill in any manner.

& Do not use this appl iance unless it is ful ly and proper ly

assembled and all par ts are securely fastened.

? Never at tempt to light burner wi th the f i rebox hood

closed. A build up o f non- igni ted gas inside a c losed grill

is hazardous.

® When in use, keep chi ldren and pets away at all t imes.

® Do not leave the grill unattended.

@ Do not use charcoal, ceramic br iquettes, or lava rock in

a gas grill.

m In the event o f a grease fire, turn off the burner. D o n o t

a t tempt to extinguish with water. Use type BC dry chemica l
fire ext inguisher or smother wi th dirt , sand, or bak ing
soda.

@ When cook ing with oil or grease, have a type BC or A B C

fire ext inguisher readily available.

@ Keep any electrical cord and fuel supp ly hose away f rom

any heated surfaces.

m Do not store a spare LP gas cyl inder under or near t h e

grill. If not fol lowed exactly, a fire causing dea th or ser ious

injury may occur.
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L e e r , C G N =ENERAL SAFETY RULES? ? ? ? ? _ ~
If @ leak is detected at any time, get away from the LP

gas cylinder and call the fire department.
Th is gri l l is n o t i n tended to be u s e d on a boat , in an RV,

Camper trailer, o r m o t o r home.

Do not use the grill until leak-tested,

Periodically check and/or clean the burner/venturi tubes
for insects and insect nests. A clogged tube can lead to
a fire beneath the grill.

LP gas cyl inders must be Stored outdoors out of

reach of children and must not be stored in a building,
garage, or any other Closed in area.

Do not o p e r a t e t h e grill w h i l e under the inf luence o fd r u g s ,
a l coho l , o r any med i ca t i on .

S t a y a le r t a n d exerc i se cont ro l .

a n d use c o m m o n sense. D o n
are t i red.

W a t c h wha t you are doing

ot opera te a grill when you

w Propane cylinder use (1 Ib. disposabje).

e Use only cylinder marked ?Propane Fuel

dermust be constructed and marked in
® v e specifications for LP gascylindersg e

Department of Transportation (DOT) oF the Nous
Standard of Canada, CAN/CSA-B339 v i r ;
Spheres and Tubes for the Transportation o¢ Dang ry,
Goods.

« Size should be4 in. diameter, 8 in. hg;
diameter, 10 in. height.

* Save cylinder cap and reinstall when not in use.

* Cylinder supply system must be arrangeg for y

withdrawal. Gas cylinder must be upright inUse,

Ght, oy 3h

SPECIFIC SAFETY RULES

U s e g r i l l o n l y w i t h LP

supp l i ed .

C h e c k f o r l eaks Pr ior t o gri l l ing operat ions. Do th is even
i f t h i s gri l l w a s a s s e m b l e d a t the store.

D o n o t o p e r a t e t h e gri l l if there is a gas leakpresen t .

N e v e r use a f l a m e t o c h e c k f o r gas leaks.

S h o u l d t h e b u r n e r gO o u t wh i le gri l l ing, tu rn o f f the gas

va lve . O p e n t h e f i rebox h o o d a n d wai t five minutes before
a t t e m p t i n g t o re l ight .

N e v e r lean ove r an o p e n gri l l o r place hands orf i n g e r s
o n hot su r faces .

T h o r o u g h l y c l e a n t h e gri l l regularly.

D o n o t b l o c k t h e ven t i l a t ion ho les in the sides or back o f
t h e gri l l .

N e v e r a t t e m p t t o use t h e app l i ance or any Components

t h a t h a v e b e e n d a m a g e d o r e x p o s e d to an accidental
f i re.

P r o p a n e g a s is n o t natura l gas . Do not try t o convert

t h i s gri l l t o natura l gas a s it will vo id the warranty and is
e x t r e m e l y dange rous .

gas a n d the regulator /valve assembly

@ A p a r t m e n t Dwel lers : C

@ Place d u s t cap on c y l i n d e r va l ve outlet whenever the

cy l inder is n o t in use. O n l y install t h e type o f dust capon
the cy l inder valve ou t l e t t h a t is p rov ided with the cylinder

valve. Other t y p e s of c a p s or p l u g s m a y result in leakage
o f propane.

@ Do not store or use gaso l ine or o ther flammable liquids

or vapors in the v ic in i t y o f the grill.

@ Use heat - res is tan t m i t t s o r g loves , and long-handled

utensi ls w h e n Operat ing th is grill.

? When cooking, the gril! must be on a level, stable

noncombustible surface in an area that is free of

combustible material. An asphalt surface (blacktop) may

not be acceptable for this purpose.

heck with management to lean

requirements and fire codes of using a LP gas grill in your

apar tment c o m p l e x .

Save these instru

them to inst ruct

Someone this gr

Ctions. Refer t o them frequently anduse

others who may use this grill. !f you loan

ill, loan them these instructions also.
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The fo l iowing signal w o r d s and meanings are intended to explain the levels of risk associated wi th this product .

S Y M B O L S I G N A L M E A N I N G

: : i eati j i ill result
D A N G E R : Indicates an imminently hazardous situation, which, if no t avoided, will resu

in death or serious injury.

i j i ich, j j ould result
W A R N I N G : Indicates apo ten t ia l l y hazardous situation, which, if no t avoided, cou

in death or serious injury.

i i i ich, i ided, may result inC A U T I O N : Indicates apo ten t ia l l y hazardous situation, which, if no t avoi y
minor or moderate injury.

N O T I C E : (Without Safety Afert Symbol) indicates important information not related t o an
° injury hazard, such asas i t u a t i o n that may result in property damage.

Some o f the fo l low ing symbols may be used on this product. Please s tudy them and learn their meaning. Proper

interpretat ion of these symbo l s will al low you to operate the product better and safer.

S Y M B O L NAME DESIGNATION/EXPLANATION

| A | Safety Alert Indicates a potential personal injury hazard.

Read Operator?s To reduce the risk of injury, user must read and understand operator?s

Manual manual before using this product .

Hot Surface r ew e a u e e the risk of injury or damage, avoid con tac t w i th any hot
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P R O D U C T SPECIF ICATIONS

BTU rating 15,000

O R O O tema ene ene ee es sceenesacscessseteenes

TOTO eee kate c even ener tent eeneaseeseneeees enone

TEMPERATURE

stanp «GAUGE

FRONT
HANDLE

<
FIREBOX N

S e e
rAcsox S e ?
HANDLE

ELECTRIC.
IGNITOR

K N O W Y O U R G R I L L
See Figure 2.

T h e safe u s e o f t h i s gri l l requi res an understanding o f the

in fo rma t ion o n t h e gri l l a n d in this operator?s manual. Before

use o f t h i s grill, fami l ia r ize yourse l f w i th all operat ing features
a n d sa fe t y ru les .

COLLAPSIBLE STAND - The stand can be collapsed for
storing or transporting the grill.

ELECTRIC IGNITOR - The electric ignitor uses a AAA
battery that lights the gas burner when pushed.

F I R E B O X H O O D -T h e f i rebox hood can be locked for easy
t r a n s p o r t .

M A T C H H O L D E R S T O R A G E- Siots in the back of theg r i l l
p r o v i d e c o n v e n i e n t s to rage for t h e match holder.

REMOVABLE
COLLAPSIBLE GRATE

STAND INSERT

REMOVABLE GRATE INSERT - Remove the round

porcelain-coated, cast-iron grate insert when using the

pizza stone or other available inserts (sold separately). Whee

transporting be Sure the cast-iron grate is installed.

RUGGED WHEELS - The durable plastic wheels allow

to move the grilf across smooth and rough surfaces.

TEMPERATURE GAUGE - The temperature 9248"

measures temperatures Up to 700°F.
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Thelaktewingloste( o t includedo r Grawnf o scale)are neecied forassemblyandmeningadusiments:
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PHILLIPS

OCALWORIVER
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U N P A C K I N G

@ C a r e f u l l yl i f t g r i l l f rom t h e
w o r k C a r t o n andp l a c ei t o n al e v e l

Don o t uset h i s product i f any par tsont h e Loose PartsL i s t
a r ealready assembled t o y o u r p roduc t when y o u unpack
i t .Par tso n t h i s i s t a r e n o t assembied t o theproduct by
the m a n u f a c t u r e ra n d require customer installation. Use

o f ap r o d u c t t h a t may have been improperly assembled
C o u l d resu l t i n serious personal injury.

® inspec t t h e gri l l ca re fu l l y t o m a k e sure no bi
reakage or

d a m a g e o c c u r r e d d u r i n g sh ipp i ng .

® D o n o t d i s c a r d the p a c k i n g m a t e r i a l unt i l you h a v e
c a r e f u l l y i n s p e c t e d the gri l l , i den t i f i ed all l o o s e parts, and

sa t i s fac to r i l y o p e r a t e d the grill.

N O T E : S o m e l o o s e p a r t s a r e l o c a t e d ins ide t h e grill
a s s e m b l y b e n e a t h t h e f i rebox h o o d .

A W A R N I N G :

l f a n y p a r t s a r e d a m a g e d o r miss ing , d o not opera te

t h i s gri l l un t i l t h e par t s are r e p l a c e d . Use o f t h i s p roduc t

w i t h d a m a g e d o r m i s s i n g par t s c o u l d result in ser ious

persona l injury.

A CAUTION:

S o m e p a r t s m a y c o n t a i n s h a r p e d g e s t h a t m a y cause

p e r s o n a l in jury. W e a r p r o t e c t i v e g l o v e s if necessary.

S T E P 1 : A T T A C H I N G T H E W H E E L S

See Figure 5 - 6.

@ With the grill out of the box and packaging removed,
place the grill r ight side up on flat surface.

® Remove the hitch pin, screws, and washers from the axle.

@ Locate the holes in the stand legs.
?@ Slide the axle through the square hole in the left stand leg

and then through the round hole in the right stand leg.

@ Install the hitch pin Into the hole in the axle to secure it

in place.
@ Lift the grill, slide one washer and wheel onto the axle.

?@ Using a second washer and screw, secure the wheel to
the stand. Securely tighten screw.

? Repeat this process to secure the other wheel.

m e e e

? ?ASSEMBLY. _ ?
STEP 2: A T T A C H I N G T H E S T A N D FRONT
H A N D L E
See Figure 7.
@ Loca te the hand le m o u n t s o n the f i rebox,

@ Remove the screws, l o c k washers , a n d washersf r o mthe
handie mounts .

B Al ign holes in s tand f ron t hand ie wi th holes in Mounts,

Install front handle using phillips screws. Securely tighten
screws.

WASHER

FRONT

HANDLE
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STEP 3: OPENING THE STAND
See Figure 8 - 10

@ Grasp the s tand f ron t hand le and raise the stand until it

rests on the whee ls a n d f rame suppor t .

Use the stand front hand le t o raise the stand. Do not

rarse by any part o f the gri l l tha t is a t tached t o the stand.

Failure t o heed th is warming can result in possib le injury
and d a m a g e the grill.

@ Step on the release lever a n d pull the stand front handle

toward you a t the same time.

@ Apply s l ight d o w n w a r d pressure on the stand unti l the

release lever c loses over the center brace, locking the
unit in p lace.

A WARNING:

Failure t o r e m o v e t h e LP gas cy l inder or a t tempt ing

to move the grill wh i le it is ho t cou ld result in serious

personal injury.
CENTER

Fig. 9 BRACE

FRONT
HANDLE

SUPPORT
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S T E P 4 : ATTACHING FIREBOX H A N D L E
S e e Figures 11 - 12.

2 Ra isea n d opent h es tand.
@ L i f t the h o o d l a t c h t h e n rarse f i r e b o x hood.

@ R e m o v e t h e w i n g n u t s fromt h e s tuds i n the f i rebox hand ie .

@ i n s e r t studsi n f i rebox handle through holesi n f i rebox
hood.

@ I n s t a l lw i n g n u t sa n dt i g h t e n securely.

STEP & INSTALLING THE GREASE CUP
S e e Figure 13.

& S l i d e t h e g reasec u pi n t o t h e c u p h o l d e r s ont h e b o t t o m
o f theg r i l l .

N O T E : Cleant h e g rease cupa f t e r each use. D o n o t remove

the grease c u p unti l after the grill has cooled completely.

Do not t ransport the grill w i th a d i r ty grease cup.

FIREBOX

FIREBOX

O 0 0
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[ e e r S O U LETSF T e n o o

g r e p &: INSTALLING B A T T E R Y IN IGNITOR

g tan the ignitor Cap counterclockwise and lift cap from
pre control panel.

c a d e a A A Ab a t t e r y . n e g a t i v e( ? ) e n d f i r s t . i n t o t h e

t o r B e s u r e s o n i n g 18 st i l l in p l a c e i n s i d e t h e i g n i t o r c a p .

gR e p l a c e i g n s t o r C & D

grepT:CONNECTING THE LP GAS CYLINDER
70 THE REGULATOR
SeeFigure 15.

g Remove cap from LP gas cylinder.

g Hold the LP gas cylinder firmly and insert into the
requiator.

a Tumthecyl inder c l o c k w i s e tak ing care not t o c ross thread

the connect ion. D o not use too ls .

NOTE: The regu la tor w i l l seal in the cy l inder valve result ing
n g o m e res is tance. A n a d d i t i o n a l o n e - h a l f t o t h r e e -

quarters t u r n Is r e q u i r e d t o c o m p l e t e t h e c o n n e c t i o n .
Kyou cannot c o m p l e t e the connec t i on , d i sconnec t and

repeat the a b o v e t w o steps. If you still c a n n o t comp le te
the connect ion, D O N O T use th is regulator !

# inspectv a l v e connec t i ons . L o o k far any d a m a g e or debris.

Remove any debr is . N e v e r a t t e m p t t o u s e d a m a g e d o r
plugged e q u i p m e n t . S e e y o u r l oca l LP Gas Dea le r f o r

repairs.

STEP 8: TEST ING VALVES AND REGULATOR

FOR LEAKS
See Figure 16.

Connections on thevalvewere tested at the factory to ensure
no gas leaks were present. However, shipping and handling
could loosen connections. As a safety precaution:

® Tum the control knob off.
NOTE: To lock the contro! knob in the off position, turn

thecontro!knobt o LOCK ( @).

§ Make sure the LP cylinder is properly connected to the
LP gas cylinder valve.

i f you hear a rushing sound, immediately remove the LP
§28 cylinder, This sound means there is a major leak at
the connection. Correct the problem before proceeding.

®Usingaciean paint brushand a50/50mixtureof mild soap
and water, brush soapy solution over all the connections
and fittings on the grill.

® ?Growing? bubbies indicate a leak. Remove the LP gas
Cylinder and recap the bottie.
NOTE: ff feaks cannot be stopped, do not try to repair.

Call for replacement parts.
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S T E P9 : C L O S I N G S T A N DA N D T R A N S P O R T I N G

T H E G R I L L
See Figures 17 - 18.

Never c lose the stand or a t tempt t o move the grill unless the
grill is comple te ly Cool. the grease cup is empty, and the LP

gas cy l inder is removed.

NOTE: Make sure the grate and removab le insert are in

place and hood latch secured pr ior to c los ing the stand or

transport ing the grill. This will he ip t o keep all grates in place.

To c l o s e t h e s tand :

mG r a s p t h e s t a n d f r o n t h a n d l e and s tep o n the r e l e a s e
lever.

@ Li f t the stand f ron t handie up and away f rom you.

@ App ly sl ight fo rward pressure unti l the release lever cl icks
into place and the unit rests on the wheels and frame

suppor t .

@ From th is posi t ion, the Gr id i ron? grill can be moved easily
f rom place t o place.

To l o w e r a c l o s e d s t a n d:

@ Stand at the whee l s ide of the col laps ib le stand and grasp
the stand f ron t handle.

® Tilt the unit t o w a r d you and then slowly lower it to the
ground.

RELEASE
LEVER
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show farntharityw i t h g r i l lt o make y o ucareless.
mber n a t @ careless fract ion of a second is

sfficrent tO inflict severe injury.

Do not

a

A warn ina:
po not use any attachments or accessories not

by the manufacturer of this grill. The use
of attachments Or accessories not recommended can
seoult in SeNOUS personal injury.

SAFETY TIPS F O R U S I N G T H E G R I L L

8 Before turning the contro! knob on, check the LP gas

cyinder for tightness and perform a leak test.
a Trim excess fat from meat to reduce flare ups from drip-

pings.

& When grill is not in use. t u n the control knob to LOCK
(@). and remove the LP gas cylinder.

& Do not m o v e gri l l w h i l e c o o k i n g .

@ To avoid b u r n s a n d sp la t te rs , use long -hand ied utensi ls

and oven mit ts.

# Do not use the grill if the grease cup is not clean and

property installed.
& Once the grill has cooled, clean promptly.
8 Do not let grease or hot material drip from the grill onto

the valve, hose, or regulator. Correct the problem before

use.
8 Ifthe regulator frosts, immediately turn off the grill and

cylinder valve. This indicates a problem with the LP gas
cylinder and it should not be used. Return the cylinder

to the supplier.
® Do not leave the grill unattended while preheating

or buming off food residue. if the grill has not been
regularly cleaned as instructed, a grease fire can occur.

®Neveruse water on a grease fire.
© Perform a bumer flame check before each use (see the

Maintenance section).

GRILLING GUIDE
High ? for preheating the grill, searing steaks and other cuts
of meat, burning off food residue from grate.

~ for most grilling, baking, and roasting.

Low ? for cooking fish and other lean foods.

___ OPERATION.
v e ee

?

e e .
ee e n v e eA e e e e

COOKING/GRILLING TIPS
& The best oils to use when grilling meats are high-temper-

ature oils (i.e., peanut, canola, safflower, and cottons:

oils).
® Dry off meat prior to grilling. Ory meat browns; wet meat

steams.

& Grill with the firebox hood down.
@ Keep grates clean. A clean grate is less likely to be sticky

and will last longer.
@ Clean the f i rebox h o o d and ins ide the f i r e b o x o f ten . A

grease b u i l d - u p i s a f i r e hazard and a d d s u n w a n t e d f l avo rs

t o you r f resh food .
® Before lighting the burner, spray grates wi th non-stick

spray to prevent food fromst ick ing.
@ Always preheat the grill 10 - 15 m i n u t e s p r i o r t o use .

& Before youstartgrilling, organize the food by cooking tech-
nique, required cooking time, and grilling area required.

® Sauces conta in ing sugars a n d fats can c a u s e f l a r e - u p s

and burn you r food. App ly these sauces on l y in t h e last

10 minu tes of cook ing .

8 Mar inades and rubs enhance the f l avo r o f food . A d r y r u b

or l iquid mar inade can be used pr io r t o c o o k i n g .

F O O D S A F E T Y

® Wash hands, utensils, and surfaces with hot soapy water
before and after handling raw meat.

m Keep raw meat separa te f rom r e a d y - t o - e a t f o o d s .

@ Use a clean plat ter a n d utensi ls w h e n r e m o v i n g c o o k e d

food f rom the grill.

m@ Cook meat and pou l t ry tho rough l y t o kil l bac ter ia .

mw Use a meat the rmomete r t o ensure p r o p e r in te rna l t e m -

perature o f meat.

m U S D A R e c o m m e n d e d Safe M i n i m u m Interna l T e m p e r a -

tures o f Food:

@ 145°F for beef , veal, lamb, s teaks , a n d roas t

145°F for fish

160°F for g r o u n d pork, beef , veal , and l a m b

160°F for pork

160°F for egg d ishes

165°F for turkey, ch icken, a n d d u c k (whole, p i e c e s

and ground)

B Refrigerate prepared and leftover foods promptly.

A WARNING:

If ignition does NOT occur within 5 seconds, turn the
control knob to OFF (O) and wait 5 minutes. Repeat lighting
procedures. If burner does NOT ignite with the cylinder
valve open, gas will continue to flow out of the burner and
could accidently ignite and result in serious personal injury.

13 ? English



OPERATION =Ww S e m e l e : oP aK = SS

I G N I T I N G T H E B U R N E R To ignite burner using match lighting:

S e e Figures 1 9- 20. @Open the f i r e b o xhood.

NOTE: Never lean over the grill while lighting burner. @ Turn control knob to OFF ( 0 ) .

The first t ime you use your newly purchased grill, it is NOTE: To lock the control knob in the off position, turn

recommended the grill run on the highest setting for the contro! knob to LOCK ( @).
15 = 20 minutes. @ Make sure the LP gas cylinder is tightly connected to the

To ignite burner using the electr ic ignitor: regulator and a leak test has been performed.

, t h e * hood. @ Using the match holder included with this grill, place a

® T u r the contro! knob on the side shelf to OFF ( 0 ) . match between the circular wires.

NOTE: To lock the control knob in the off position, turn @ Light the match and place into lighting hole on the
the control knob to LOCK ( @). bottom of the firebox.

@ Make sure the LP gas cylinder is tightly connected tothe | ? Push in the control knob and turn to 6 .

regulator and a leak test has been performed. ® When burner Is lit, turn the contro! knob to the desired
@ To light the burner, push in the control knob and turn setting.

to é . Ifburner falls to light, extinguish the match, turn thecontro!

@ Press and hold the electric ignitor until the burnerlights. knob off, and wait five (5) minutes then repeat the step.

When burner is lit. turn the control knob to the desired NOTE: Piace burner on high and observe flame height

set t ing. which should be approximately 1/2 in. If flame is too

If burner fails to fight within five (5) seconds, release the high or too low, burner adjustment is required. See the

electric ignitor. Turn the control knob off and wait five (5) Maintenance section later in this manual.
minutes t h e n repeat the step. NOTE: (f a burner is accidentally extinguished, turn the

NOTE: P lace burner on h igh and observe flame height control knob off, wait f ive (5) minutes then start the ignition
wh i ch shou ld be approx imate ly 1/2 in. If the flame is process again.

t o o h igh o r too tow, burner ad jus tment is required. See
Ma in tenance sect ion later in th is manual.

NOTE: If a b u r n e r is acc iden ta l l y ext inguished, turn the
contro l k n o b off, wa i t f ive (5) minutes then start the ignition

process again.

LIGHTING
HOLE

CONTROL
KNOB

IGNITOR
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A w a n n i n a :

Removegrate insert fromcokd gri lor useheat-resistant
mitts if removing @hotinsert. Placeinserton a heatre-
sistantsurface and keepawayfromchildren. Removing
ahot insertmayresult in possibleseriousinjury.? ?

g o r ehe orate:
4t n on the g r i t and c loset h e f i reboxh o o d . Preheat t h e

9Openthe firebox hooda n d p l a c e t h e f o o do n clean grates
p a n d o s et h e f i r e b o x hood. Coolung t i m e w i l l vary d e -

pendingo n personalpreference.

WOTE:Whengri l l ing fish,t h e meati s typical ly done when
ptekeseasi lywi th af o r k . f f any par to f t h e meati s glossy
p a p p e a r a n c e ,i t i s n o t d o n e .

8When finished c o o k i n g .turnthecontrol knoboff .
NOTE: To lockthecontro!knobi n the o f fposition, turn

t e controlknob to LOCK ( § ) .

8Martheg r i l l hascooled, c l e a n gra tesa n d greasec u p .
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A W A R N I N G :

When servicing, use only identical rep lacement p a r t s .
Use o f any other pa r t s cou ld crea te a hazard or cause
produc t damage.

GENERAL MAINTENANCE

When cleaning the ins ide of the firebox hood and grill bottom,
use @ strong so lu t ion o f de te rgen t and water with a scrub

brush to clean. Rinse thorough ly and al low to air dry. NEVER
use a Caust ic grill c leaner on painted or cook ing surfaces.

Al l p l a s t i cp a r t s , s t a i n l e s s - s t e e l a n d p a i n t e d s u r f a c e s , s h o u l d

be cleaned wi th wa rm s o a p y wa te r and wiped dry. Cook ing

surfaces should be cleaned with a bristle brush only, Check
that no loose brist les remain on the cook ing grates prior to
using.

C o o k i n g g ra tes :

@ Clean before a n d after each use with a stiff wire brush.

P o r t sh i e l ds :

? Scrape any bu i l d -up o f f t h e po r t sh ie lds using a wire
brush.

Grease :

& Af te r use, a l low the grease in the c u p to cool then empty
into the garbage.

m Empty after each use t o avoid spi l lage and flare ups.

CLEANING BURNER ASSEMBLY AND
C H E C K I N G V E N T U R I F O R I N S E C T S

See Figures 21 - 22.

A DANGER:

Fai lure to c lean the b u r n e r a s s e m b l y and check the
ventur i as d e s c r i b e d can result in a fire or explosion

result ing in ser ious injury or death.

B u r n e r shou ld be c l e a n e d when the grill has been idle

for some t ime. in s o m e parts o f the country, spiders and

other insects can sp in webs , bui ld nests, and lay eggs in

t h e venturi b lock ing gas f low and causing fire in the tubes
k n o w n as ?flashback?. F lashback can damage the grill and

even cause injury.
@ Turncontrotknobto OFF( O ) . Allow grillto coal completely.

NOTE: To lock the control knob in the off position, turn
the contro! knob to LOCK ( @).

@ Remove the LP gas cylinder.

& Pull e lec t rode wire f rom the electronic ignitor.

Remove the wing nuts secur ing the burner to the firebox.

® Using work gloves, lift burner up and away f rom the gas

valve openings.

_ a na c a n e

___MAINTENANCE _

PORT SHIELD

BURNER

FIREBOX

ELECTRODE

GAS VALV
ORIFICE

C l e a n b u r n e r t u b e s u s i n g o n e o f t h e f o l l o w i n g t h r e e w a y s :

1. Benda stiff wire into a small hook. Run the hook

through the burner tube several t imes.

? _ _ _ _ ? >
2. U s e a n a r r o w b o t t l e b r u s h w i t h f l e x i b l e h a n d l e a n d

r u n t h r o u g h b u r n e r t u b e s s e v e r a l t i m e s . D O N O T

u s e a w i r e b r u s h .

3 . W e a r eye protect ion then use an air hose t o force
air into the burner t ube and out through the burner

por t . Clean any clogged port with an opened paper
clip.

BURNER
TUBE
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e e
e t tube 9s cleero f dedns. use @ wirebrush to

# w e 90d 6 n d 0-1 f r o m t n e O u t e r s u r f a c e Of the tubee

burnerf o r damage Normal wear a n d cormeudgn

# = , cause someN o e s [0enlarge Repiaceburner i f they

w o o t

soTE: Burnert ubemust reengagevalve opening

wety that the Ons valve or i ce m@ Correctly positioned
gece burner vet
j ach theelectrodef o t h e burner a n d carefullyreplace
f e n e t

1. gde burner i n t o t h e g r i l a n d secure bummeru s i n g w i n g

wt .
g feettachelectrodewwest o theelectncignitor.

geNeRFLAME CHECK
oe Fepre 23.
4. Qoan thefireboxhooda n dal lowgni l to cool completely.

akencontrol knobt o OFF (O) .
WOTE:Tolock thecontro!knob in theo f f position, turn
fecontrolknob t o LOCK ( @).

§Removegrates.
§ Lightb u r n e r a n d t u r n t h e c o n t r o l k n o b f r o m h i g h t o l o w .

Agmailerf l a m e s h o u l d b e e n s e e no n l o w w h i l e t h e h igh

positionsf l a m e s h o u l d b e a p p r o x i m a t e l y 1 / 2 i n . i n h e i g h t .

3 Tony a low f l a m e i s s e e n , y o u m a y n e e d t orep lace t h e

LPgasc y l i n d e r .

. MAINTENANCEoe ee oe

IGNITOR CHECK
Remove LP gas cylinder compistety. Press and hold the
ignitor ?Click? should be heard and a spark seen between
the burner and electrode. If no spark, see the Troubleshooting

section later in t h s manual.

VALVE CHECK
Remove LP gas cylinder completely. Control knob locks in
place when turned off. To check valves: push in knobsa n d

release. If knobs don?t spr ing back, replace the vaive

assembly before using grill.

STORING THE G R I L L
See Figure 24.
@ T u m the con t ro l k n o b t o OFF (QO).

NOTE: To jock the control knob in the off position, turn
the control knob to LOCK ( @).

® Remove LP gas cylinder.
@ Place dus t cap on cy l i nde r va l ve ou t l e t w h e n e v e r t h e

cy l inder is no t in use. O n l y instal l t h e t y p e o f d u s t c a p o n
the cy l inder valve out le t t h a t is p r o v i d e d w i t h t h e c y l i n d e r

valve. Other t y p e s o f caps or p l u g s m a y resu l t in l e a k a g e

of propane.
@ O n c e coo led , c lean gri l l t ho rough ly , i n c l u d i n g g r e a s e c u p .
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" T R O U B L E S H O O T I N G 7 7 7

PROBLEM POSSIBLE CAUSE SOLUTION

Smel l of gas Regulator, or valve leaking. R e m o v e LP c y l i n d e r i m m e d i a t e l y
a n d c h e c k for damaged regulator or

valve. Perform leak test, see Test ing
Va lves a n d R e g u l a t o r f o r L e a k s in the

Assemb ly sect ion.

Flame f lashback beneath cont ro ! panei| Fira in burner tube due to blockage. See C l e a n i n g B u r n e r A s s e m b l y and
C h e c k i n g V e n t u r i f o r I nsec t s in the
Main tenance sect ion.

G a s leak d e t e c t e d f r o m c y l i n d e r , } i m p r o p e r i n s t a l l a t i o n a n d loose] Tightenf i t t i n g s and see Test ing Valves

tegulator, o r o ther connec t ion connect ions. a n d R e g u l a t o r f o r L e a k s in the
Assembly sect ion.

Mechan ica l fai lure due t o rus t ing or} Replace LP gas cylinder.

mishandl ing.

Grease f i re o r c o n t i n u o u s excess ive| Grease build up in burner area. Turn o f f con t ro l knob. Leave f i rebox

f lames above c o o k i n g sur face hood open allowing flarnes to extinguish.

Once cool , c lean grill thoroughly.

Burner will no t l ight LP gas cyl inder is empty. Replace LP gas cylinder.

B u r n e r n o t c o n n e c t e d t o c o n t r o l k n o b . | M a k e s u r e v a l v e s a re i n s i d e t h e b u r n e r

t u b e s .

V e n t u r i b l o c k e d . S e e T e s t i n g V a l v e s a n d R e g u l a t o r f o r

L e a k s in t h e A s s e m b l y s e c t i o n .

I g n i t o r w i r e is l o o s e , d i r t y , o r not} R e c o n n e c t b u r n e r e l e c t r o d e w i r e s or

c o n n e c t e d . r e p l a c e t h e i g n i t o r w i r e a s s e m b l y . C l e a n

w i r e s a n d / o r e l e c t r o d e w i t h r u b b i n g

a l c o h o l a n d a c l e a n s w a b . T i g h t e n al l

c o n n e c t i o n s .

Dead battery in ignitor. Replace the battery in the ignitor.

Decreasing heat o r popp ing sound LP gas cyl inder is empty. Replace LP gas cylinder.

Venturi blocked. See C l e a n i n g B u r n e r A s s e m b l y and

C h e c k i n g Ven tu r i f o r I n s e c t s in the
Main tenance sect ion

Hot spots on cooking surface Venturi blocked. See Cleaning Burner Assembly and
Checking Venturi for Insects in the
Maintenance section

Yellow f lame Venturi o r burner may be blocked. See C lean ing B u r n e r A s s e m b l y and
C h e c k i n g Ventur i f o r i n s e c t s in the

Main tenance sect ion

I n s i d e o f f i r e b o x h o o d a p p e a r s t o be] T h i s is a b u i l d u p o f g r e a s e . C l e a n w i t h a s o f t b r i s t l e b r u s h o f

p e e l i n g Sc rape r .
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W A R R A N T Y

weg Fang Jun Ma Trade Co.. Ltd (hereafter, DF JM) warranties that this Product shall be free
"detects inworkmanship and matenals, for a period of 1 Year from the date of original
" _Qur obligation under this warranty shall be limited to replacement of parts during the

period. Our liability shall not extend beyond replacement of parts, This warranty excludes,

wear & tear such as paint loss, discoloration and rust on the product and its parts or
jmponents. and any damage arising from any of the following: negligent use or misuse of the

_use contrary to this User's Manual, or alteration by any one other than DFJM. All
ty coverage is void if this grill is ever used for commercial or rental purposes, this warranty

gvaid only in the USA. The warranty period of 1 year shall not be extended or renewed by the
apait OF replacement of parts or compensation for the Product. If your Product is defective or
grewise requires service or parts, please call DFJM Customer Service toll-free at MONDAY TO
FRIDAY, between 8:30 a.m. and 4:30 p.m. CST. Consumer is responsible for shipping, handling

siprocessing of warranty claims after 30 days of purchase date. As proof of purchase.
scopy of your onginal purchase receipt must accompany any service request.

LIMITATION OF REMEDIES A N D LIABIL ITY

Weshall not b e l iab le f o r a n y inc iden ta l o r consequent ia l d a m a g e s for b reach o f a n y e x p r e s s o r
molied warranty o n its p roduc t . E x c e p t to the ex ten t prohib i ted by app l i cab le law, a n y i m p l i e d

waranty or m e r c h a n t a b i l i t y or f i t ness f o r a par t i cu la r purpose on th is P roduc t shal l b e l im i ted to t h e

aration of t he a b o v e w a r r a n t y . N e i t h e r us n o r anyone else who has b e e n invo lved in the c r e a t i o n ,

woduction, o r de l i ve ry of t h e p roduc t shall be l iable for d a m a g e s of any type, inc lud ing bu t no t

imited to any lost prof i ts, l os t sav ings, loss o f ant ic ipated benef i ts , or o ther inc identa l o r

omsequential d a m a g e s w h i c h m a y ar ise ou t of the purchase, use, or inabi l i ty to use the p r o d u c t ,

Wether arising ou t o f con t rac t , neg l igence , str ict tort, or under any warranty , o r o the rw ise , e v e n i f
y u have been adv i sed of t he poss ib i l i t y o f such d a m a g e or any o ther c la im by a n y o t h e r par ty .

Our liability for a n y b r e a c h o f w a r r a n t y shall b e l imi ted to repai r or rep lacemen t of the d e f e c t i v e p a r t
Wparts as desc r ibed a b o v e . S o m e states do not al low the exc lus ion or l imi tat ion o f i nc i den ta l o r

consequential d a m a g e s , so the a b o v e l imi tat ion or exc lus ion may not a p p l y to you . T h e a b o v e

o Y gives you spec i f i c lega l r ights, and you m a y have o ther r ights w h i c h v a r y f r o m s t a t e to
e.

mark you for purchasing this product! If you have questions about the assembly or operation of
'S Product, any missing parts, or have defective parts, please e-mail us at:

Cus tomerse rv i ce@dong fang jm .com
Call Ustoll free (M-F 8:30am to 4:30pm Central Time) at:

1-866-273-2984
factured by:

MaDeN u nMa
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