36” HERITAGE SERIES

SUPPLEMENTARY ASSEMBL‘:" INSTRUCTIDNS
for additional
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Flease consult the enclosed Main Own

perinent information regarding |rr|;u_urt- 1
maintenance, troubleshooting, atc.

Congratulations on your purchase of a WMHF Stainless Steel Hentage Seres Gas Grll You have selected the BEST,
manufactured by the people that pioneared and invented the first owtdoor gas grifl 1n 1960, The 36" Stainfess Steel GHIT

15 almost completely factory assembled with veny little left to do after wnpacling the grill. Below are the remaining steps,
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CART MODELS
GJK3-N/P With patented “H” design burners and
stainless steel cooking grids
GJKI-NS/PS with patented “H” design burners and
SearMagic cooking grids
GHJK3-NS/PS [Hybrid) with 2 infrared, 2 cast stainless
steel burners and SearMagic cooking grids

BUILT-IN MODELS
GJKBI3-N/P with patented “H” design burners and
stainless steel cooking grids
GJKBIF-NS/PS with patented “H” design burner and

SearMagic cooking grids

GHJKBI3-NS/PS (Hybrid) with 2 infrared, 2 cast
stainless steel burners and SearMagic cooking grids

1. The side shelves are attached to the main cart body with
four 1/4-20 » 172" bolts and split washers. Simply install one
(17 upper bolt Pwhwasher) loosely and let the shelf hang.
Then lift, pivoting the shelf while the remaining bolts and
washers are put in and tightened. Fig. 1.

2. The two doors simply drop onto the hinge pins. Hold the
daor in the open position (straight out from the grill front)
and carefully match the hinge pins to the door hinges and
push down. The bottom catch is magnetic. Fig. 2.

3. Install the three (31 large block panel Hole Plugs and
one {11 medium right Side Shelf Hole Plug. Press in until
they lock. These can be removed later if installing a Side
Burner or a Rear Infrared Rotisserie Burner. NOTE:
Matural Gas Models will have a rubber grommet installed
in the lower Back Panel hale for the 12 ft. long hose to
pass through. This will leave only the two Side Panels that
need Plugs. Fig. 3

Continue on page 3 (see page 5 for rock placement)
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BUILT-IN GRILL

Model GIKBI3-MN/P, GIKBI3-NS/PS and
GHIKBI3-NS /PS

Important Notes:

*Enclosure must be constructed from non combustible
materials and with adequate ventilation.

*Your structure should have a 3" to 4" concrete base on
a sand footing.

*The panel doors must have a 4" to 6" minimum eleva-
tion from the ground.

«If your structure includes a back splash, allow 11" to the
back edge of grill opening to allow the lid to open com-
pletely.

«Combustible material should never be within 18 inches
of the bottom, back or sides of your Grill.

1. Required dimensions for housing the buil-n grill (Fig. 1)
A The gnll and sleeve fit into 3 “cutout’ or cavity 4
inches wide by 10 inches high and 17 1.2 inches deep.
These dimensions allow air flow around the grill. DO
NOT use smaller dimensions.
E. Doors, if used fit an opening 27 14 inches wide by
16 24 inches tall. (Optional Part No. NM2-DS5)
2. We suggest that the grill UD be removed before placing
the unit into the island to reduce the overall size and weight
for easier handling. The lid is held at the rear pivots with two
Hinge Fins and Fin Clips. The Rock Grate, Cooking Grids
and Briquettes should also be remaoved,
Find and mark the exact center of the island cutout section
along the back edge. Also measure and mark the exact cen-
ter of the Grill Sleeve along its back edge (approx 42 inches
ovierall).
Fig. 2
Carefully lit the entire unit and place it into the island cutout
sliding it to the rear and aligning the center marks. This Cen-
ter-Based positioning will give the assembby an equal air
gap on both ends of the grill.
3. Two holes are provided in the rear flange edge of the
sleeve for mounting screws. Mark the position of the holes,
drill pilot holes and screw the slesve in position to prevent
moviement. Fig. 2.
4. Reinstall the GRILL LID using the Hinge Fins and Clips.
The factory has pre-installed 3/ inch flexible stainless steel
tubing to connect to your gas source. All gas eonnections
should be checked under pressure with a soapy solu-
tion before igniting the grill. Never connect an UNREGU-
LATED gas line to the grill. {(Continued on Page 3)

CUT-OUT 51ZE
(1" mide, 10" High, 17 102" Frontto Back)

Lint rests on
Lip & sides

HATERIAL

MARK CENTER OF SLEEYE
AND CENTER OF CUTOUT.
ALIGN THOSE HARKS WHEN INSTALLING.
L

Screw Hole

Screw Hole

Fig. 2

STAIMLESS
STEEL
SLEEVE

GAS COMNECTION

NOTE: ALLOW FOR ADEQUATE VENTILATION
AND WATER DRAINAGE .

WARNING
OUTDOOR BARBECUE INSTALLATION; Contact your
local municipality for amy building codes that regulate
outdoor barbecus installations. In the absence of local
codes, you must conform to the latest edition of the MNa-
fional Fuel Gas Code ANSI 22221 or CAN/CGA B
1441, This is for your own safety.

When using an LPG supply system in an enclosure,
ventilation must be provided according to the American
Mational Standard and Canadian Gas Association Stan-
dard ANSl 21 628-1985/CGA 1.6-MY5. Gas wapor s
highly explosive and can cause senous injury if allowed
to accumulate in g confined space and ignited.

e recommend that this installation be done in a ma-
sonny (brick, stone or concrete) structure and carmed out
by o professional. Other non-combustible matenal such
as Wonderboard® with metal stud construction may be
Used.



5. Carefully peel away any remaining white plastc protectve filin.
Dirt and finger prints may be cleaned off with a warm soapy water
solution ar the enclosed "MHPT cleaner, however, please note that
Stainless Steel is wery difficult to "spot clean®. This is fue of Al
stainless steel and especially when new. it is hard o clean one
spot without noticing the cleaned area. One might be able to clean
a whaole panel area easier than one spoton a panel.

The MHP Stainless Cleaner is excellent at removing the gold
patina that will develop ower time on the hood from heat. The
cleaner will also help prevent future heat stains. Be sure fo follow
directions carefully. I0_NOT let the cleaner dry on the surface.
You must hawe a wet rag ready to remove te applied cleaner,
then buff with a dry rag. Buff in the same direction as the

stainless steel grain.

6. Before lighting the grill, especially for the first time, check the
wernur to orifice engagement o make sure that shipping has not
dislodged the burner placement. The venturis should extend over
each wahee snout about 14" 1o 12" (and there are four (4) to
check). See Figure atright.

{. Install the Fock Grates and arrange the Briquettes in an alter-
nating, intermeaved pattern (see illustration page 5. Start at the
back row and continue forward and across untl the grate is coy-
ered. This pattern will minimize the amount of grease that wil
reach the burner pors.

g. The Electonic pushbutton igniter is supplied with an "AAA"
battery which should last several months, depending on use. Bat-
tery replacement iz easily accomplished by unscrewing e
pushbutton. The button, with battery attached, will be in your hand.
The ignitor mechanism remains in place held with 3 large oot
Feplace the battery in the same orientation, insert battery and
screm pushhbutton on. Do Hot Over Tighten the pushbutton when
reinstalling-just finger tight.

9. For maintenance purposes, the Control Panel may be taken off
by remmoing the four (4) bofts that secure it 1o te Sleeve (Fig. 2.
The bolt heads are accessible at the front behind 4 plastic hole
covers above and below the Corfral Panel at the corners anod
require an Allen wrench for remowal. This allows access to the
Yalves, Manifold, Burner “enturis, etc. Be sure to disconnect
the Ignitor Vifires from the Gas Collector Boxes (20) before
fully removing the Control Panel.

2B0OLTS
EACHEMD

ORIFICE ENGAGEMENT

At the end of each valve there is a tiny gas opening known
as an orifice. Gas exits the aorfice and enters a ventun
where 1z mixes with air coming in the side air shutter. The
proper mixture of air and gas produces a clean blue flame
at the burner.

COLLECTOR
BOx EURMER

COMTROL

YEMNTIURI
SHUTTER
WALWVE

/’DHIFICE

GAS LINE IM

WARNING! Always check the alighment of the
orifice and the venturi whenever the grill has heen
moved. hMake sure that the orifice fits into the ven-
turi tube 1/4" to 1/2". See illustration.
Failure to make this connection may cause fire and
result in serious damage to your grill.

SPRIMNG

ELECTROMIC

‘1 IGNITOR
€
) AAA BATTERY

A

FUSHEUTTOM

IGMITOR YWIRE

WARNING

NEVER STORE SPARE LP TANKS
OR OTHER COMBUSTIBLE MATERIAL
UNMDER GRILL OR IN THE ISLAND CABINET.
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LF HOSE ASSEMBLY
61
a Wy
; et
. f 55 5-24 S 164
56 = -~ -
32C
32B
“ 31B
eaeMagic®

Patantad

OPTIONAL UPGRADE COOKING GRIDS
or standard on GJK3-NSIPS and GHJK3-NIP

=

FLAT SIDE

RIBBED SIDE
For beautiful grid searmarks on steak, For fish filets, vegetables and other delicate
chops, etc. foods.




om0 | Paro.[Desrpion
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a0A,
a0B
a1
1A,
218
AN
a2
a2A
428
2
a3
24
J4A,
35
354,
24
40

41
42
43
44
45
46
47
45
50

12

hn
o

kk-CF
klk-LBF
kk-LBF
kk-FFP3
Kk-BF3
kk-55R3
kk-55L3
kk-EFL3
kKE-EFRS
Klk-BAS3
Kk-BRC3
Klk-DL3
kKk-DR3
klk-B=
KkHBC
KK-TSI3
Kk-TSIL
KK-TECL
KE-TECR
kKk-BECL
kk-BECHK
RE-WLS
KK-DEF
K-
Kk-55BZ
k-0
kk-EIB
KKEIB4
Bk T
GEW3I0E
GEW20E
-8
GGHIBE
GGIF
GGIPS
HH-DO'SB

FEHCS5B

GEIRB
KKIBC
K-001 3

HH-Grate P
HH-Grate P

GG-BR3R
G3-BR3ER
Klk-G5H

Kl-MAMNP
- AN

LPP
LPPFI
KD
GG-LGH
BR-5G
BRSCC

Control Panel

Llpper Back Panel

Lower Back Panel

Front Pit

Back Fit

Right Side Shelf

Left Side Shelf

End Panel {(Left

End Panel (Right)

Lower Base

Braces (Mot Visible)

Left Dioar (Mot Show)

Right Door

Burner Suppaort

Hyhrid Stainless Steel Burner Support
Stainless Hood

Hood Liner (Mot Showm

Top Left End Casting

Top Right End Casting
Bottorm Left End Casting
Bottom Right End Casting
Locking Casters Bottom
[anitor Shield

Instruction Panel

Stainless Steel Bezel

Control Knob

Electronic Module

Hyhrid Electronic Module
[anitor Wire

Hyhrid lgnitor Shot Wire (not shown)
Hyhrid lgnitor Long Wire (not shown)
Spark Collector Box

Hyhrid Burner Collector Box
Hyhrid Infrared Burner Probes
Infrared Burner Probe Shield
Stainless Steel Burner

Hyhrid Stainless Steel Burner
Hyhrid Infrared Burner
Infrared Burner Clip

Yenturi

Fock Grate

Hyhrid Rock Grate

Brigquettes

Brigquettes for Hyhrid
Ferforated Stainless Steel Handle
Fropane Manifold Assembly
Fatural Manifold Assembly
Large Access Haole Plug
Disposable Grease Tray
Small Access Hole Plug

Lid Hinge Fin

Fin Clip

Crioor Magnet

Chefs Choice Mame Flate
Spider Guard (on each YWenturi)
Stainless Steel Cleaner (MHP)

D R

GJKI-N ONLY

a1 a3 GG-558-GRID  Stainless Steel Grid

az 1 kk-TS Stainless Steel Warming Rack
a3 1 ASCPL-2 12 Ft. Matural Gas Hose

a4 1 ASCPL-3 dick Disconnect Coupler

L 1 ASCPL-4 Dust Plug

s 1 ASCPL-5 Dust Flug

GJK3-NS, GHJKI-NS ONLY

57 2 GG-GRID-5 Seartagic Grid (8" Wide)

58 2 HH-GRID-5 SearMagic Grid (10" YWide)

a2 1 kk-TS stainless Steel Warming Rack
a3 1 ASCPL-2 12 Ft. Matural Gas Hose

a4 1 ASCPL-3 zick Disconnect Coupler

55 1 ASCPL-4 Dust Flug

A6 1 ASCPL-5 Dust Plug

GJK3-P OHLY

51 3 GG-55-GRID  Stainless Steel Grid

a2 1 KE-TS stainless Steel Warming Rack
B1 1 HIL Fegulator Hose

fi1 1 EE5QCC Gaslow Regulatar

GJKI-PS, GHJK3-PS ONLY

57 2 GG-GRID-5 Seartagic Grid (8" Wide)

58 2 HH-GRID-5 SearMagic Grid (10" YWide)

a2 1 kk-TS stainless Steel Warming Rack
B1 1 HIL Fegulator Hose

fi1 1 EE5QCC Gaslow Regulatar

M

e

STAINLESS STEEL GRIDS
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GIKBI3-N/P, GIKBI3-N5/PS5,
GHIKBI3-NS/PS

Hood Liner
e (not shovm)

Fig. 2

s

y ™ 4§ bolts 14"-20 x 12"
Secure Grill to Sleeye
From inside grill

CONNECTS HERE

36

FACTORY INSTALLED
318" Dia. 8. 8. Tubing

NO FLOOR
HERE

NON-COMBUSTIBLE
CONSTRUCTION

OPENING FOR OPTIONAL DOORS
27-1M" inches wide by 16-34" inches high
Doors Part No. NHS-D3

2B

20B




ttem |Qty._[PartNo._|Description __________[llitem) Oty. [PartNo. _|Descripton |

1 K K-CP Cortrol Panel

2 K K-FP3 Front Pit

3 KK-BP3 Back Pit

4 K K-BIS Built-ln Stainless Steel Gnll Sleewe

b KK-BIGT Greaze Tray

b K E-BIGTH Greaze Tray Handle

! KE-BS Burmer Support

TA, KEHBC Hyhrd Stainlesz Steel Burner Support
b b K-3T iFreaze Tray [Full Midth)

4 KK-TS13 Stainlezs Hood

KH-TSIL Hood Inter Liner (ot <h o)

[
f = — —= —u & & &% & & % & [u3 —& —% % & %

10 KE-TECL Tap Left End Casting

il KE-TECR Tap Right End Cazting

12 KE-BECL Bottorn Left End Cazting

13 KK-BECR Bottorn Right End Cazting

14 KK-DEF lynitor Heat Shie ld

19 K E-IP Swing Out Inztruction Panel

16 KK-55BZ Stainlesz Steel Knok Bezel

17 K K-k Cordral Knoh

18 1 KK-EIB Electronic lynitar Madule

1A 1 KKEIBd Hyhrid Electronic Madule

19 2 B - lygritor Mfire

198 2 FENE0R Hyhrid lgnitar Short Wire ot shown)

198 2 FEN206 Hhriel lanitar Long Mire (not shown)

2l P 35-B Spatk Collector Box

A2 GEHIE Hyhrid Bumer Collector Bos

e 2 GEEIP Irfrared Bumer Probes

Mz 2 GGIPS Infrared Bumer Prake Shield

1 i HH-D'SE Stainless Steel Burner

PA I, GGHCSSE  Hybnd Cast Stainless Steel Burner

2B 2 GGIRE Hyhrid Infrared Burner

AC 2 EEIBC Irfrared Bumer Clip

22 i K K-0 13 Dual Yentun

23 2 HH-iGrate P Rock Grate

PRTIN HH-i5rate P Hyhnd Fock Grate

24 112 (3G3-BC3R Briquettes

P FU GG-B03R Briquettes far Hybrid

29 1 K K-55H Peforated Stainlesz Steel Handle

2k 1 KK -hAM P Propane Gas Manifold Azzembly
1 [ 1 Y Matural gas Manmfold Azzembly

27 P LPF Lid Hinge pin

2 P LPPI Hinge Fin Clip

21 1 35-LGH Chefs Choice Mame Plate

al 4 BR-53 Spider Guard fon each venbun)

32 1 BRSCC Stainlesz Steel Cleaner (MHP)

GJKBI3N

34 3 (33-55-GRID  Steinless Steel Ghd

39 1 KK-TS Stainlesz Steel Warming Rack

3k 1 F3G-CTS5 Stainlezz Steel Tubing

GJHKEBI3-NS and GHJKBI3-NS

3k 1 F3G-CT55 Stainlezz Steel Tubing

ar P 3G-GRID-5 Searhblagic Grd (5" Mide)

i 2 HH-GRID-5 Searblagic Gad (10" Nide)

M 1 KE-TS Stainlesz Steel Wanming Fack

G.JKBI3-PS and GH.JKEI3-PS

k1 B3G-CTSS  Steinlezs Steel Tubing

) 2 BG-GRID-5  SearMagic Grid (3" Mide)

ki 2 HH-GRID-5  Searbagic Grd (10" Nide)
A1 KE-TS Stainlezz Steel Warming Fack
GJKEII-P

34 3 (3G53-55-GRID  Steinless Steel Ghd

39 1 KK-TS Stainlesz Steel Warming Rack
3k 1 FG-CTS5 Stainlezz Steel Tubing

STAINLESS STEEL GRIDS
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FOLLOW THIS PATTERN WHEN INSTARLLING
BRIGUETTES

OPTIONAL UPGRADE COOKING GRIDS

Gdka includes 2- 10" x 15 3/4" and 2- 8" x 15 3/4"
mearhbdagic cooking grids

FLAT SIDE
Far fizh filets, vegetables and other delicate foods.

RIBEED =IDE
Far beautiful grid sear marks on steak, chops, etc.



HYBRID GRILL LIGHTING INSTRUCTIONS

1. Always open the hood before lighting. . fthe igniter sill does't work, try replacing the battery. Remowe the
2. Keep your head and bhody atleast 1 foot away when lighting the grill . ¢ collar around the igniter button by turning it counter-clockwise. Replace
Do not lean ower an open grill. the AAA battery, "+ side first,
3. Turn one burner oh the "HIGH" position, and depress the electronic . [fignition does not ocour after replacing battery in & seconds, furh
igniter until the burner lights. burrer control knob OFF, wait & minutes, and repeat the lighting proce-
4. Proceed fo light the next burner in the same fashion. dure. ff the ighition system is not working property, the burhers may be
Each bumer heeds to be i ignited manually. FOR HANUAL LIGHTING: The wire match holder
independently. They will not (supplied with grilly may be used 0 hold two or three paper (safety)
fight off of each other, matches or & standard wooden match. To light the right burner insert
- : : the lighted matchies) through the lower right side match biole and turn
ﬁ-ag Ef’:lgg';”;:fj fh‘f'" Hﬁgt a“‘";‘"f””"'”' knoks off, wait 5 minLtes for anthe RIGHT burrier cortrol knok to HIGH setting, For lighting the left
E F e igniter dné';ngts aEII*h gcheﬁh e wan betueen e wire orobe ahc centar burners, the lighted matchies) may be inserted between the
hﬁrner sgreen It shnuld%e E;pprm{irnate?y :Eﬂ & inches wide pr;t 5 oo apening on he cooking grid and eld beside e burmer for ghing.
small. e spat.*h may be inefficient, Gently readjust the wire-prnhe a3 9. After grilling, urn each burner control khobs to OFF position. “TURN
' ) ' . : OFF LP supply atcylinder when appliance is notinuse”. D0 NOT
needed. If the gap is normal, check e wire connectons at the spark store extra cylinders under gl
maodule and igniter probes, located underneath the control panel. '

INFRARED COORING TIPS

Infrared gas grils get very hot. Do not leave food unattended on the grill for any length of time_
Estimate cooking times o be 20% to 50% less than a convertional grill.
Aays thaw food thoroughly before cooking to achieve better, more predictable results.
Aays use lang hancdled grill tools for grilling. A grilling mitt may be useful for handling bot items.
The use of a fork is not recommended for grilling on your new MHP grill. A fork may mar the surface of the cooking grids. Piercing foods while
coaking will allow the juices o escape, causing the finished product 1o be drier than may be desired.
Tominimize flare-up, tim fat rom meats ore remove skin from poultry.
fa flare-up occur s, do't fry to control it with water, Water can cause burner damade. hstead, move the food to another part of the grill, [ower
the heat setting or place food on the Secondary Cooking Surface.
Bumer Failure Caused By Yater Damage Is Not Covered Under Yifamranty.
8. Cooking can he done with the hood opened or closed. it te hood open, the heat will be less intense with less
flavor. Wiith the hood closed, the heat will be more intense with an increase in the smoke flavor.
9. Allow the grill to heat up for & minutes on high before cooking .
10. Place the food on the SearMagic® cooking grids - while the grill is on high—to sear the food thoroucghly. Seating is the
ke 10 locking in the juices for that delicious grilled flawor,
11. After seating for 2-2 minutes per side, lower the temperature o finish cooking the food as desired.
12. The SearMagic® cooking grids allow for greater versatility when grilling. Chicken breasts, steaks, pork chops or
biatmburgers can be seared over the ribbed side at a higher temperature. Delicate foods ke seafood and vegetabl es
can he cooked ower a lower temperature with the smooth side up. This can be done ower each of the 2 burners
independently, so be as creative as you want to bel
13. The Secondary Cooking Surface is more than just a warming rack. Very delicate items, such as stuffed vegetables,
sausages and delicate fish can be grilled, even with the intense heat that infrared burners provide.
14. Mewer cook ower an unlit infrared burner. The drippings could cause the burner o crack when relit. Always use a drip
fan to protect the unlit burner wheh cooking indirectly .
Bumer Failure Caused By Cooking Over An Unlit, Unprotected Bumer Is Not Covered Under Yfamanty.
15. Toclean the grill after cooking, burt all 4 burners on high for at least & minutes with the hood closed. With e grill stll
on high, clean the grids with a long-handled brass brisle brush. Then use the supplied “Forked Grid Tool™ to clean
the walley areas betweet the main rung s, Regular cleaning will ensure aptimum perforimance of you MHP Infrared
Gas Grill.

INFRARED CARE AND MAINTENANCE

1. After each use, close the lid and furn the burners o “High' for & minutes. This will burn off any food drippings and enhance the grills perfor mance
ahdd increase the burner Iongeyity.
2. Mever use wiater or liquid chemicals to clean the ceramic burners. Burners may be damaged.

Bumer failure caused by improper care and Haintenance is not covered under wamanty.
3.1f the burner develops ash ower the surface, clean it gently with a wacuum cleaner. Use a brush aftachiment so as not to damage the burner.
4. If the burners should et wet, itis important to dey itout completely before atiempting o use the dril. First remowve the affectadd burmer following
the instructions in the “Supplementary Assembly Instructions for Column, Patio Base, and Ih-Ground Post® section of the Supplementary Ciner's
Matial, Then, urn the burner (s upside down toallow the water to drain out. Let the burner dry overnight before reinstalling into the grill.
5. Newer let anything heawy, hard ar sharp fall onto the burner. The ceramic is very fragile and can easily be damaged.
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ER006 Modem Home Products Corporation hHP corfiguration, Chefs Choice, Searhdagic are frademarks of hodem Home Procuct Comp. MuStone & a regitered fradermark
of I, Inc:.  WIHP Grilz are covered by LLS . Patert Moz, 4267 516; 4373,505; 4267,516; 4455, 536ecauze of corstant product improvement, Moderm Home Products rezenes the
tight to change specifications without nofice., A6 Prinedin U 54



