
GAS GRILL
CARE & USE / INSTALLATION



This manual covers the following
 products:

GRILL
MODELS

F O R  O U T  D O O R  U S E  O N LY

N O T E  T O  I N S T A L L E R



Using Your Grill During In Windy Conditions





Description 3 " 42" 3 " 







WARNING



WARNING! CALIFORNIA PROPOSITION 65

www.p65warning.ca.gov



WHERE IS THE WIND COMING FROM? HOW LONG IS YOUR GAS RUN GOING 
TO BE?

CHECK THE BBQ IS LEVEL?

WARNING

Be sure wind doesn’t blow into the back of the hood gap.



USING YOUR GRILL IN 
WINDY CONDITIONS:

BUT THERE ARE A FEW THINGS 
YOU CAN DO TO FURTHER PREVENT 
THE POSSIBILITY OF IMPROPER 
HEAT BUILDUP:

Wind hitting the back of the grill can disrupt proper exhaust.



CLEARANCE TO COMBUSTIBLE 
CONSTRUCTION:

WARNING

BUILT IN LOCATION:

5" Hood Clearance

14" 

Distance Minimum

16" 

16" 
Combustible 

Materials









        WARNING! ELECTRICAL GROUNDING

CAUTION
CALIFORNIA PROPOSITION 65

WARNING

WARNING



NOTE: 

NOTE: 

WARNING





Type 1 connection 
per ANSI Z21.58b-2012/CSA 
1.6b-2012

Quick 
Coupling 
Nut

LP GAS MODEL ONLY - TYPE 1 
CONNECTION WITH REGULATOR 
AND HOSE TO YOUR LP GAS TANK.

CHECK ALL CONNECTIONS 
FOR LP GAS LEAKS.

FOLLOW THESE THREE STEPS:

LP Gas Tank

Regulator 
with Hose 
(LPG)

Gas Valve/
Manifold 
Assembly

NOTE: No Appliance 
Regulator Is Used When 
An LP Tank And Type 1 
Connector And Regulator 
Are Used.

WARNING



CAUTION: DISCONNECTING A LIQUID PROPANE 
GAS (LPG) TANK FROM YOUR GRILL 

WARNING

WARNING



Gas 
Supply

Inside 
Wall

Outside 
Wall

Shut-Off

Male 
Fitting

To Grill
Regulator

Quick Disconnect 
When Using 12ft. Hose

Locking 
Shut-Off

Flex-Line Or 
12" Hose

Grill
Regulator

Swivel 
Nut

12ft. Hose 
Or Flex Line 

CONNECTING TO A PERMANENTLY 
PLUMBED GAS LINE

NOTE:



GAS SAFETY INSTRUCTIONS CHECK ALL CONNECTIONS 
FOR GAS LEAKS

leaks. Follow these three steps:



1. ALWAYS ENSURE THAT SOMEONE IS
AT THE GRILL AT ALL TIMES.



HOW DO I CONVERT MY GRILL 
GAS TYPE?

GAS PROFESSIONAL INSTALLERS 

Main Burners

Rear Burner

Adjust Main Burner And Air Shutters



LOW HEAT ADJUSTMENT



MAIN BURNER ORIFICE CHANGE

REAR BURNER ORIFICE CHANGE





LIGHTING THE MAIN GRILL BURNERS:

LIGHTING THE BACK INFRARED BURNER:

PREHEATING THE GRILL

This system 
located on the rear Burner.  This ignition system will 
automatically switch the gas supply off if the burner is 
blown out in a windy condition.

Allow the ignition Safety Thermocouple to cool down 
before trying to relight the back burner.

Note if you are in an extremely windy condition please try 
and protect the grill from direct wind to the grill front and 
back.



WARNING WARNING







 IR

THE MOTOR - 

THE SKEWER - 

WARMING RACK - 

THE INFRARED REAR BURNER -



COOK FOOD TO PROPER TEMPERATURES

COOK TO INTERNAL TEMP

Meat And Poultry Well Done

SEAFOOD



TO REMOVE BURNERS:

BURNER CLEANING:

BETTER AIR ADJUSTMENT:

WARNING

WARNING

Please Note that the air mixture for LP gas and NG is 
different. Your gas BBQ will come preset for your gas type. 

adjust the air shutter and the O2 mix with gas will change 

Gas Valve 
Assembly 

 Burner Tube



WARNING

FOR CLEANING, REFER TO 
METHODS 1-3 BELOW:

METHOD 1:

METHOD 2:

METHOD 3:

Burner Holes Bracket

WARNING

Gas Venturi

To Clean Burner Tube, 
Insert Hook Here



ROUTINE CLEANING OF THE GRILL 
INTERIOR -

FOLLOW THESE STEPS:

CLEANING THE COOKING GRIDS - 

CLEANING  THE FLAME TAMERS - 

CLEANING THE GREASE TRAY - 

CLEANING THE INSIDE OF THE GRILL 
LID -



CLEANING EXTERIOR STAINLESS 
STEEL SURFACES:

TO HELP MAINTAIN THE FINISH OF 
STAINLESS STEEL FOLLOW THESE 
CLEANING PROCEDURES FOR THE 
BEST RESULTS:



DO NOT TOUCH THE GLASS OF THE 
NEW REPLACEMENT BULB.



WARRANTY TERMS FOR 

 Stainless Steel Gas Grills



 

Parts Not Under Warranty

Warranty Parts

required



Before c  

Drip Tray









.


