WRG4 and TRG2 Assembly Instructions I

SUPPLEMENTARY ASSEMBLY INSTRUCTIONS FOR COLUMN, PATIO BASE AND IN-GROUND POST ‘

Prior to assembling your WRG4 or TRG2 grill with the Optimum Console, Patio Base or In-Ground Post, the following
instructions must be followed to gain access to the mounting holes in the grill head bottom. Assembly of grills with the WCP
or WCN base begins on page 6 of the Owner’s Manual.

1. With a slotted screwdriver or 1/4" wrench,
remove the rear mounting screw on the back

of the burmer venturi where it mests the gril
head bottom. Use a 11/32" or adjustabls
wrench on the nut on the outside of the grill
haad bottom (Fig. 1).

CAUTION: DO NOT BREAK

2. Under the control panel, remove the screw
on the bumer whare it mests the onfice. Use a
114" wrench or a slotted scrawdrniver for this.
{Fig. 2).
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3. Onece these screws are removed from the bumer, care-

fully lift each out of the grill. For the Column, the right and

|&ft infrared bumers nead (o be removed. For the MPEB Patio
Base and the MPP In-Ground Post, only the center infrared
burner needs o be removed,

4. Be careful not to damage the igniter when remaoving the
burner

5. For mounting the arll head on the Column, follow the -
structionsz on page 10 and 11 of the MHF Owner'sManual

6. For mounting the grill head on the MPE Deck/Patio Base,
follow the instructions on page 8 of the MHP Owner's Man-
Lal

1. Far mounting the grill head on the MPP InGround Post,
follow the instructions on page 9 of the MHP Owner's Man-
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8. Aifter the grill head is mounted, reinstall the bumersinto
the grill head bottomn, Insert the ventun fube throughthe
opening at the front of the grill head, and over the onfice
holder. Make sure the burner venturi is fully engaged over
the orifice holder, then tighten the ventur set screw -
curely,
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INFRARED GRILL LIGHTING INSTRUCTIONS

1. P-JWE'_I.I'S open the hood before ||gh1]ng -n" If the ignitﬁr still dossn't WOI'H, tﬁr I'eplacmg the battel‘!f Remove the

2. He&p Wour head and bUd’f at least 1 foot away when |Ightlngthegl‘1ll ECO"ar around the ignitﬁr button b‘f tuming it counter-clockwise, Replace

Do not lean over an apen gl‘1|| the AAA Daﬂer‘f. "+ gide first,

3. Turn one bumer on the "HIGH™ position, and depl‘es-s the electronic B If |gn|t|0n does not occur after I‘eplacing battel‘f in S 3@30”(13, turm

igniter until the bumer ||ght3 Ebumer control knob DFF, wail & minutes, and I'epleat the ||ght|ng frroGe-

4. Proceed o ||ght the next bumer in the same fashion, Edure. If the igniﬂon 3'_|||'Stem i5 not W‘Oﬁﬁlng pmpeﬂ‘_f. the bumers maty be
Each burmer neads fo be fit Hignited manually. FOR MANUAL LIGHTING: The wire match holder

hght off of each other. Ematﬁhes of & standard woodsn mateh, For ||ght|ng the: r|ght. center and

left bumers, the lighted match{es) may be inserted between the opening
ion the cooking grid and held above the burner for lighting.

19, Adter grilling, tum each bumer control knobs to OFF position. " TURN
tOFF LP supply at cylinder when appliance is not in use”. DO NOT store
tenitra cylinders under grill.

5. If the bumers failto light, turn control knobs off wa it © minutes for gas :
to clear and try lightingagain. :
B. I the igniter doasn't spark, check the gap between the wire probe
burner screen. |t should be approximately 315 inches wide. 1T it is too
small the spark may be inefiicient. Genllyreadjustthe wire probe as
needed. If the gap is nomal,check the wire connections at the spark

INFRARED GOKING TIPS

1. Infrared gas grills get very hot. Do not leave food unattended on the grill for any length of time.

2. Estimate cooking times to ba 30% to 50% less than a conventional grill.

3. Always thaw food thoroughly before cooking to achieve better, more pradictable resuls.

4. Always use long handled grill tools for grilling. A grilling mitt may be usefulfor handlinghotitems.

5. 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
cooking will allow the juices to escape, causing the finished product to be drier than may be dasired.

6. To minimize flare-up, trim fat from meats ore removeskin from poultry.

7. If aflare-up occurs, don't try to control it with water. Water can cause burmer damage. Instead, move the food to another part of the grill, lo wer
the heat sefting or place food on the Secondary Cooking Surface.

Burner Failure Caused By Water Damage |s Not Covered Under Warranty.
8. Coocking can be dona with the hood opened or closd. With the hood open, the heat will be less intense with less

flavor. With the hoodclosed, the haat will be more inte nse with an increasein the smokeflavor.

9. Allow the grill to heat up for 5 minutes on high beforacooking.

10. Placathe food on the SearMagic® cooking grids - while the grill is on high—to sear the food thoroughly. Searing is the
key to locking in the juices for that delicious grilled flavor.

11. After searing for 2-3 minutes per side, lower the temperature to finkh cooking the food as dasired.

12. The SearMagic® cooking grids allow for greater versatility when grilling. Chicken breasts, steaks, pork chops or
hamburgers can ba seared over the ribbed side at a higher temperature. Delicate foods like seafood and vegetables
can be cooked over a lower temperature with the smooth side up. This can ba done over each of the 3 burmers
indepandently,sobe as creativeas you want to be!

13. The Secondary Cooking Surface is more than just a warming rack. Very delicate items, such as stuffedvegetables,
salsages and delicate fish can be grilled, even with the intense haat thatinfraredbumersprovide.

14. Mever cook over an unlitinfrared burner. The drippings could cause the bumer to crack when relit. Always use a drip
pan to protect the unlit bumer when cooking indirectly.

Burner Failure Caused By Cooking Over An Unlit, Unprotected Burner |s Not Covered Under Warranty.

15. To clean tha grill after cooking, bum all 3 bumers on high for at least 5 minutes with the hood closed. With the grill still

INFRARED CARE AND MAINTENANCE

1. After each use, close the lid and tum the bumers to "High" for 5 min- 4, | the burners should get wet, it is important to dry it out completely
utes. This will burn off any food drippings and enhance the grills perforn- | before attempting to use the grill. First remove the affected bumer, Then,

ance and increass the burner longevity. : tum the bumer(s) upside down to allow the water to drain out, Let the

2. Never use water or liguid chemicals to clean the ceramic bumers. : bumer dry ovemight before reinstalling intothe grill.

Bumers may be damaged. i 5. Never let anything heavy, hard or sharp fall onto the burner. The ce-
Burner failure caused by impropercare and : ramic is very fragile and can easily be damaged

Maintenance is not covered under warranty. i
3.If the burner develops ash over the surface, clean it gently with a vac-
uum cleaner, Use a brush attachment 8o as not to damage the bumer,




