Supplementary Owner’'s Manual

WHRG4 and THRG? Chef's Choice

Hybnd Gas Grnilis Eas Grills ey VIHP

Congratiations on wour purchase of 2 Mocern Home Froducts Corporalion Cast Aluminum Hwbrid Gas Gril You hawe selected the

highest quality best cooking gas gril manufactured by the peopie that invented and manufactured the workd' s Brst outdoor gas grifin
1960

The WHRGY and THRGZ feature Tinfrared Bumer and 2 CastSlainiess Steal Burners cambined with our revolulionary Seamdagio®
cooking systerm This cooking cambinagtion prowices one of the most versaltle refabie and infensely heated grils in the industne Now

ol ean cook ifems at 2 Lower Temperature over the cast stainless stesl bumers cooking area, with our Fiavor W aster Porcelain B1-
guettes, while Seanng over the infrared Zone,

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

Prior to assembling yvour WHRGS or THRGZ grill with the Column, Patio Base or In-Ground Past, the following instruc-
tions must be followed o gain access to the mounting haoles in the grill head bottom. Assembby of grills with the WCP or
WCN base beging on page & of the enclosed MHP Owner's Manual,

g2 w2t
\y Hex Head Slotted
1. With a slotted screswdriver or 1/4"
wrench, remoye the rear mount-
ing screa on the back of the left
and right burner where they meet
the il head bottom. Use a -
11/32" or adjustable wrench on Caramic @
the nut on the outside of the grill Electroce \
head bottom (Fig. 1), / /
CAUTION: DO NOT BREAK / ety
CERAMIC ELECTRODE WHEN
REMOWING OR REINSTALLING
BURNERS! . 2M&" To Surface Fig. 1

2. Under the control panel, remove the screw on
the burner where it meets the orifice. Use 5 1/4"
wrench or a slotted screwdriver for this. (Fig. 2).

| A 332X 1"
Fig. 2 Hex Head Slotted




3. Once these screws are removed fram the burner, canefully lif
each out of the grill. Forthe Column, the right and left burmers
need to he removed. For the MPE Patio Base and the MPP In-
round Post, anly the center burmer needs to he removed.

4. Be careful notto damage the igniter when remaoving the
hurner,

8. For mounting the grill head on the Colurnn, follow the instruc-
tions on page 10 and 11 of the MHP Cwner's Manual.

1. Always open the hood hefare lighting.
2. keep your head and body at [east 1 foot away when lighting
the grill . Do not lean over an open grill.

3. Turn one hurner on the "HIGH" position, and depress the elec-

tranic igniter until the bumer lights.
4. Proceed to light the next burmer in the same fashion.

Each burner needs to be fit
independantly. They will not
fight off of each other.

8. [f the burners fail to light, turn contral knobs off, wait s minutes
far gas to clear and try lighting again.
B. [f the igniter doesn't spark, check the gap between the wire
probe bumer screen. [tshould be approximately 216 inches
wide. If it is too small, the spark may he inefficient. Gently read-
justthe wire probe as needed. If the gap is normal, check the

wire connections atthe spark module and igniter probes, located |
undemeath the control panel.

GRILL HEAD AND MOUNTING AT A GLANCE

WHRG4 Heritage Series THRG2 Optimum $Series

DECKPATIO ! CART MOUNTS

MOUNTS

ASSEMBLY

: 6. For rmounting the grill head on the MPB Deck/Patio Base fol-
lowy the instructions on page & of the MHP Cwner's Manual.

i 1. Formounting the grill head on the MPP In-Ground Fost, follow
P the instructions on page 9 of the MHP Owner's Manual.

8. After the gnll head is mounted, reinstall the burners into the

t grill head bottorn. Insert the wenturi tube through the opening at

t the front of the grill head, and over the orifice holder. Make sure

: the burner venturi is fully engaged over the orifice halder, then

i tighten the ventur set screw securely.

HYEBRID GRILL LIGHTING INSTRUCTIONS

i" If the igniter still doesn'twark, try replacing the battery. Re-

- rnove the collar around the igniter button by turming it counter-

t clockwise. Replace the AAA battery, ™+ side first,

i 8. ignition does not occur after replacing hattery in & seconds,
turn burner control knoh OFF, wait & minutes, and repeat the

t lighting procedure. Ifthe ignition system is not warking property,

the burners may he ignited manually. FOR MANUAL LIGHTING:
The wire match holder (supplied with grilly may be used to haold
two ar three paper (safety) matches or a standard wooden
match. To light the right burmer insert the lighted match(es)
through the lmwer right side match hole and turn on the RIGHT
hurner contral knob to HIGH setting. Far lighting the center and
|left burners, the lighted matchies) may be inserted between the

apening on the cooking grid and held beside the burner far light-
Ling.

: 9 After grilling, turmn each humer contral knobs to OFF position.
i "TURN OFF LPsupply at cylinder when appliance is not in use”.
. DO NOT stare extra cylinders under grill

In-Ground
Post Mounts
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PORTABLE
Column MOUNTS




INFRARED COOKING TIPS

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

Estimate cooking times to be 20% to 50% less than a conventional gill.

Always thaw food thoroughlhy before cooking to achieve better, more predictable results.

Always use long handled grill tools for grilling. A grilling mitt may be useful for handling hot items.

The use of a fork iz not recommended for grilling onyour new MHP arill. A fork may mar the suface of the cooking
qrids. Fiercing foods while cooking will allow the juices to escape, causing the finished product to be drier than may be
desired,

To minimize flare-up, tim fat from meats ore remaove skin from poultry.

7. |Faflare-up occurs, don't try to control it with water, Water can cause bumer damage. Instead, move the food to an-
other part of the grill, lower the heat setting or place food on the Secondary Cooking Surface.

el ol

Burner Failure Caused By \Water Damage
Is Not Covered Under Warranty.

8. Cooking can be done with the hood opened or closed With the hood open, the heat will be less intense with less
flanviar. With the hood closed, the heat will be more intense with an increase in the smoke flavor,

9. Allow the grill 1o heat up for & minutes on high before cooking.

10. Place the food on the SearMagic® cooking grids - while the grill is on high—o sear the food thoroughby. Searing is the
ke to locking in the juices for that delicious grilled flavor.

11. After searing for 2-2 minutes per side, lower the temperature to finish cooking the food a5 desired,

12. The SearMagid® cooking qrids allow for greater versatility when grilling. Chicken breasts, steaks, pork chops or
hamburgers can be seared over the ribbed side at 2 higher termperature. Delicate foods like seafood and vegetables
can be cooked over o lower temperature with the smooth side up. This can be done over each of the 2 burmers
independently, 50 be as creative as you want to bel

13. The Zecondary Cooking Surface is more than just 3 warming rack. Very delicate tems, such as stuffed vegetables,
sausages and delicate fish can be grilled, even with the intense heat that infrared bumers provide,

14, Mever cook cver an unlit infrared burmer. The drippings could cause the burner to crack when relit. Always use a drip
pan to protect the unlit burner when cooking indirectly.

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

18. To clean the grill sfter cocking, burn all 2 burmers on high for at least & minutes with the hood closed. With the grill still
on high, ¢lean the grids with 2 long-handled brass bristle brush. Then use the supplied "Forked Grid Tool” to clean
the valley areas between the main rungs. Regular cleaning will ensure optimum performance of vou MHP Infrare d
(Gas Grill,

Chef's Choice

Eas Grills sy V1HP




INFRARED CARE AND MAINTENANCE

1. After each use, close the |id and turn the burmers to
"High" for & minutes. This will burn off any food drippings
and enhance the grills peformance and increase the
burner longewvity.
2. Mever use water or liquid chemicals to clean the ceramic
burners. Burmers may be damaged.
Burner failure caused by improper care and
Maintenance is not covered under warranty.
3.1f the bumer develops ash over the surface, clean it gen-
thy with & vacuum cleaner. Use a brush attachment so as
not o damage the burner.

WARRANTY

4. If the burmers should getwet, it is important to dry it out
completely before attermnpling to use the grill. First remove
the affected bumer following the instructions in the
“Supplementary Assemblby Instructions for Column, Patio
Base, and In-Ground Fost® section of the Supplementary
Owener's Manual®. Then, tumn the bumer(s) upside down to
allow the water to drain out. Let the burner dry overnight
before reinstalling into the grill

3. Mewver let anything heawvy, hard or sharp fall onto the
burner. The ceramic is very fragile and can easily be dam-

- aged.

5-Year Warranty:
1-Y ear Warranty:

30 Day Warranty: Faint

WHAT 1S NOT COVERED:

Transportation and shipping costs.
Labor for replacement ar repairs.

Femowval and reinstallation costs.

misuse, abuse or alteration.

warranty period,

LIFETIME Warranty: Top Casting « Bottorn Casting « Control Panel « Side Shelf Brackets « Bottom
Shelf Frame « Tank Ring = Cast Legs « Stainless Steel Fasteners + In-
Ground & Patio Base Fost « Stainless Steel & Aluminum Column « Stainless
Steel Side Shelves « Stainless Steel Burner « Cast Stainless Steel Burners »
Yentur Tube « Stainless Steel & Searfaqic® Cooking Grids + Stainless
Steel & Searfagic® Warming Kacks

Infrared Burners « Yentur Tubes « Forcelain Enguettes

All Other Components Including, « lgniter System « Gas Valve « MuStone
Shelves » Fatio BEase « Knobs « BEriquette Grate

Damage from accident, misuse, alteration, abuse, improper installation or storage.
Finishes on surfaces that are damaged by improper installation, improper storage, accident,

Inoperable due to improper installation or storage.

The costs of a service call to diagnose a problem.

Al warranties are non-transgerable and apply only to the original purchaser.
Yarranties are null and void if grills are put into commercial or community use.

Thiswarranty does not imply or assume any responsibility for consequential damages that might
result form use, misuse, or improper installation of this cooking appliance.

This warranty does not cover claims, which do not involve defective workmanship or matenals.

A bill of sale, cancelled check, or payment record should be kept to werify purchase date and establish

Modern
Home Products

Corporation

E2006 hodem Home Products Cormporation
aof 1D, Ik
tight to change zpecifications without notice,

190 South Ram Road = Antioch, lllinois 60002

Phone: (888) 647-4745 « (847) 395-6556

Fax: (800)637-2918 » (847) 395-9121

www.mhpgrills.com * Email: customerservice@mhpgrills.com

WHP corfiguration, Chefs Choice, Searhdagic are frademarks of odem Home Product Corp. MuStone B a registered tradermark
hiHP Grilz are covered by LS. Paterd Moz . 4267 516; 4373505, 4267816, 4455 53486ecaize of corstant product improvement, Wodem Home Products reseres the




