SIDEKICK CART SIDE BURNER

OWNER’S MANUAL
SKU# 60010 LIQUID PROPANE (LP)

/\DANGER /N WARNING

- Do not store or use gasoline
or other flammable liquids
or vapors in the vicinity of
this or any other appliance.

If you smell gas:
*Shut off gas to the appliance.
*Extinguish any open flame.

*Open lid.
*If odour continues, keep away from * An LP cylinder not
the appliance and immediately call connected for use shall

your gas supplier or your
fire department.

not be stored in the
vicinity of this or any
other appliance.

)

)

CERTIFIED

USA EDITION



PLEASE READ THE ENTIRE OWNERS MANUAL CAREFULLY AND RETAIN FOR FUTURE REFERENCE

We care about your safety, so please ....

e BE SURE YOUR SIDEKICK CART SIDE BURNER IS PROPERLY INSTALLED ASSEMBLED AND CARED FOR. FAILURE TO
FOLLOW INSTRUCTIONS IN THIS MANUAL MAY RESULT IN SERIOUS BODILY INJURY AND/OR PROPERTY DAMAGE. IF YOU
HAVE QUESTIONS CONCERNING ASSEMBLY OR OPERATION, CONSULT YOUR DEALER OR APPLIANCE SERVICE
REPRESENTATIVE FOR ASSISTANCE.

o NOTE TO ASSEMBLER, PLEASE RETURN THIS MANUAL TO CONSUMER AFTER INSTALLATION.

e NOTE TO CONSUMER, RETAIN THIS MANUAL FOR FUTURE REFERENCE.

o THIS SIDE BURNER IS NOT INTENDED FOR USE IN OR ON RECREATIONAL VEHICLES AND OR BOATS.

o THIS SIDE BURNER IS ONLY INTENDED FOR INSTALLATION AND USE WITH A DESIGNATED BULL GRILL CART.
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REGISTERING YOUR SIDEBURNER

Thank you for purchasing your Bull Outdoor Products Sideburner. For Warranty Claims or Replacement Parts ordering, please fill
To validate your Limited Warranty, you must submit the completed out the area provided below:

the Warranty Registration Form within 90 days from the date of PRODUCT INFORMATION REFERENCE CARD

purchase. 1) Model #

Registration can be completed on-line at 2) Serial #

https://bullbbg.com/register (The Serial Number is encoded with essential information for

ordering replacement parts or submitting Warranty claims.
Location of Serial Numbers is shown below)
3) Date of Purchase

or by sending the completed Warranty Registration Form and
copy of your Purchase Receipt or Invoice as proof of purchase

to: 4) Copy of your Purchase Receipt or Invoice.

BULL OUTD.OOR PROIE)UCTS, INC. Warranty Questions call.

1011 East Pine St. Lodi, CA 95240 Customer Service at (800) 521-2855

Attn: Warranty Service Center
YOUR SIDEKICK MODEL AND SERIAL NUMBER IS SHOWN AT UNDERSIDE OF SIDEKICK LID
THESE LOCATIONS: MODEL NUMBER

ON THE SIDE OF THE BOX . _‘ SERIAL NUMBER
MODEL NUMBER

\ - - UNDERNEATH
SERIAL NUMBER LEFT SIDE
- OF SIDEKICK
SERIAL NUMBER

UPON OPENING, INSPECT YOUR SIDE BURNER FOR ANY DAMAGE AND CONTACT OUR SERVICE CENTER OR LOCAL DEALER FOR
REPLACEMENT OF ANY DAMAGED PARTS. IF DAMAGED DO NOT ATTEMPT INSTALLATION.

HOW TO ORDER REPLACEMENT PARTS
THIS IS WHERE YOUR PRODUCT INFORMATION REFERENCE CARD WILL COME IN HANDY FOR SUPPLYING NECESSARY INFO NEEDED BY
YOUR AUTHORIZED DEALER TO ASSURE YOU GET THE CORRECT PART(S) FOR YOUR SIDE BURNER OR ADDITIONAL ACCESSORIES TO
KEEP YOUR SIDE BURNER IN TOP WORKING CONDITION. IF YOU DON'T HAVE THE CARD, YOU CAN STILL GET THE MODEL NUMBER AND
TYPE OF GAS HOOK UP USED AS STATED ON YOUR SIDE BURNER'S DATA STICKER WHICH IS LOCATED ON THE INSIDE OF THE LEFT SIDE
PANEL AS SHOWN. THAT INFORMATION IS REQUIRED FOR PARTS ORDERS.

PLEASE REFER TO YOUR OWNER’S MANUAL PARTS LIST AND ILLUSTRATION TO IDENTIFY WHAT YOU NEED.

TO ORDER REPLACEMENT PARTS ON-LINE GO TO: https://www.bullbbg.com/buy-parts

ORDERING PARTS BY PHONE:

WE ARE READY TO HELP WITH TWO REGIONAL SUPPLIERS OPEN 8:00 AM TO 5:00 PM MONDAY THROUGH FRIDAY.

For West Region,
please call
(800) 258-6810

For East Region,
please call
(800) 229-3056

WESTREGION EAST REGION

CAUTION: REGARDING CONVERTING YOUR SIDE BURNER FROM LIQUID PROPANE TO NATURAL GAS OR VICE-VERSA.

YOUR SIDE BURNER GAS VALVE IS PRE-SET AT THE FACTORY SPECIFICALLY FOR THE GAS THE SIDE BURNER WAS INTENDED FOR. THAT MEANS A
DIFFERENT OR SPECIFIC GAS VALVE MUST BE INSTALLED WHEN CONVERTING FROM ONE TYPE OF GAS TO ANOTHER. BEFORE YOU START, BE SURE TO
CONTACT YOUR GAS SUPPLIER OR YOUR GRILL DEALER WHO WILL BE READY TO SUPPLY THE CORRECT CONVERSION KITS NEEDED.

WARNING:Use of any part that is not factory authorized will void your warranty and may be dangerous

3



http://www.bullbbq.com/buy-parts
http://www.bullbbq.com/buy-parts
https://nam02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbullbbq.com%2Fregister&data=05%7C01%7Cjoec%40bullbbq.com%7Ce6512f8589f34fb2b4b308db0a38166c%7Cac36c43d87b7449f822c4772ed100cc6%7C1%7C0%7C638115008423103998%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000%7C%7C%7C&sdata=06AQsUWdMmjKc%2FPsL7fS%2B5qJClv79dR%2Bo8TnrWa6ROg%3D&reserved=0

SIDEKICK CART SIDE BURNER REPLACEMENT PARTS LIST AND ILLUSTRATION
SKU# 60010 LP (LIQUID PROPANE)

WARRANTY PERIOD
DWG REF # BULL SKU # DESCRIPTION QTYy (SHOWN IN YEARS)
1 64001 LID 1 1
2 16542 SIDEBURNER LID HANDLE 1 1
3 64002 COOKING GRATE 1 1
4 18359 (LP) STAINLESS STEEL BURNER (LP ONLY) 1 3
5 16540 ELECTRODE 1 1
6 16680 SHELF BODY 1 1
7 16541 VENTURI TUBE 1 1
8 16576 SIDE BURNER SHUTTER CLIP 1 1
9 16681 ORIFICE 1 1
10 16544 LP HOSE (LP TANK TO ‘T’ FITTING ASSEMBLY) 1 1
11 16570 VALVE 1 1
12 64000 FLEX LINE 1 1
13 64006 CONTROL KNOB BEZEL 1 1
14 16617 CONTROL KNOB 1 1

NOTE:

 INSPECT YOUR SIDEKICK SIDE BURNER FOR ANY DAMAGE AND CONTACT OUR SERVICE CENTER OR LOCAL
DEALER FOR REPLACEMENT OF ANY DAMAGED PARTS.

A NOTE: SIDEKICK SIDEBURNER DOES
__!;/ MOT COME WITH HANDLE. THE
pim HANDLE SHOWN IS FROM THE _
ORIGINAL SIDE SHELF WHICH CANBE ~_———==-
REMOVED FROM GRILL AND S :
INSTALLED TO SIDEKICK SIDE —3

11~ 9

WARNING:Use of any part that is not factory authorized will void your warranty and may be dangerous




INSTALLATION INSTRUCTIONS (READ CAREFULLY BEFORE STARTING)

YOUR SIDEKICK SIDE BURNER IS FULLY ASSEMBLED AND READY TO BE MOUNTED TO A BULL GRILL OR BULL GRILL CART AS DESIGNATED BY YOUR

SALES DEALER.

WE STRONGLY RECOMMEND A PROFESSIONAL FOR INSTALLATION AND LIQUID PROPANE GAS CONNECTION.
NOTES TO INSTALLER:

1) LEAVE THESE INSTRUCTIONS WITH THE CONSUMER FOR FUTURE REFERENCE.

2) SIDEKICK SIDE BURNER INTENDED FOR MOUNTING ONLY THE RIGHT SIDE OF A DESIGNATED BULL GRILL OR GRILL CART AS SHOWN.

3) DO NOT ATTEMPT MOUNTING SIDE BURNER TO GRILL OR GRILL
CART THAT APPEARS TO BE DAMAGED.
4) BEFORE STARTING YOUR GRILL AND CART MUST
ALREADY BE ASSEMBLED.
5) ALL WORK MUST BE IN ACCORDANCE WITH ALL APPLICABLE LOCAL
CODES.
INSTALLTION SEQUENCE:
1) FOR SAFETY, LOCK CART CASTERS TO PREVENT MOVEMENT/>
2) IF YOUR GRILL HAS A ROTISSERIE SYSTEM. YOU WILL NEED
TO REMOVE THE SPIT ROD FROM THE GRILL.
3) REMOVE EXISTING SHELF.
4) REMOVE EXISTING SIDE SHELF HANDLE
RETAIN HANDLE AND SHELF FASTENERS,
REF SIZE SHOWN

M5 X 12 mm

Socket Head Drive Pan Head Screw
and Flat Washer

(4 Required)

5) MOUNT SIDE SHELF HANDLE TO SHELF ON SIDEKICK.

6) YOUR SIDEKICK HAS 4 MOUNTING HOLES ON THE OPPOSITE
SIDE OF THE SHELF HANDLE AS SHOWN TO ATTACH USING TN L=
SAME FASTENERS USED TO HOLD THE ORIGINAL SHELF. < Siia

7) LAST STEP, WHEN USING A ‘PEDESTAL’ CART, MOUNT SIDEKICK
TO THE SAME HOLES ON BULL GRILL PER FIGURE 1 BELOW.
OR

8) WHEN USING A ‘BOTTOM’ CART, MOUNT SIDEKICK BURNER TO
THE SAME HOLES ON BULL GRILL PER FIGURE 2 BELOW.

FIGURE 1 FIGURE 2
ANGUS GRILL ON PEDESTAL CART WITH SIDEKICK STALLION GRILL IN BOTTOM CART WITH SIDEKICK.

NOTE: NEVER LIFT GRILL HEAD BY SIDE SHELVES.



SIDE BURNER OPERATIONAL SAFETY Fd’ Fd
WARNING! BEWARE OF CLOGGED BURNER
FOR YOUR SAFETY, FOLLOW THE GUIDELINES BELOW: DUE TO SPIDER WEBS
CAUTION: BURNER MUST BE INSPECTED AND CLEANED

BEFORE FIRST USE

& YOUR GAS SIDE BURNER IS ONLY FOR OUTDOOR USE. . . ) . .
Spiders and small insects occasionally spin webs or make nests in

& the burner during warehousing, transit andfor after long periods
PROTECT CHILDREN FROM SIDE BURNER: of non- use. These webs can lead to a gas flow obstruction, which
o DO NOT ALLOW CHILDREN TO OPERATE SIDE BURNER. could result in a fire in and around the burner venturi tube. This
o KEEP CHILDREN AWAY FROM SIDE BURNER DURING USE AND AFTERWARD type of fire is known as “FLASH-BACK” and can cause serious
UNTIL YOU KNOW IT HAS COOLED COMPLETELY. damage to your Side Burner and create an unsafe operating
condition for the user. Although an obstructed burner tube is not
WARNING: DO NOT USE UNDER EXTENDED AWNINGS, GARAGES, PORCHES, the only cause of “FLASH BACK” it is the most common cause,
BREEZEWAYS, SHEDS OR OTHER ENCLOSED AREAS. FAILURE TO DO SO COULD and frequent inspection and cleaning of the burner is necessary.

RESULT IN A FIRE OR PERSONAL INJURY.

&DANGER: DO NOT PUT SIDE BURNER IN STORAGE OR TRAVEL MODE IMMEDIATELY .
WARNING NEVER cover slots, holes or passage in
AFTER USE, ALLOW TO COOL ENOUGH TO TOUCH BEFORE MOVING OR STORAGE. FAILURE TO the Side Burner bottom or cover an entire cooking

DO SO COULD RESULT IN FIRE RESULTING IN PROPERTY DAMAGE, PERSONAL INJURY OR grate with material such as aluminium foil. Doing so
DEATH. blocks air flow through the oven and may cause
carbon monoxide poisoning. Aluminium foil linings

1) THIS CART SIDE BURNER IS NOT INTENDED FORUSEIN OR ON RECREATIONAL VEHICLES may trap heat causing a fire hazard.

ANDIOR BOATS.
2) DO NOT PLACE SIDE BURNER UNDER OR ON TOP OF ANY SURFACE THAT WILL BURN.
3) DO NOT ALLOW OBSTRUCTION OR RESTRICTION TO THE FLOW OF COMBUSTION AND VENTILATION AIR AROUND THE SIDE BURNER HOUSING.
4) SIDE BURNER CLEARANCE FROM THE BACK AND SIDE OF ANY COMBUSTIBLE SURFACE MUST BE AT LEAST 21 INCHES DO NOT STORE OR USE GASOLINE, OR OTHER
LIQUIDS EMITTING FLAMMABLE VAPOURS IN THE VICINITY OF SIDE BURNER OR ANY OTHER APPLIANCES.
5) DO NOT STORE EMPTY OR FULL SPARE LP GAS CYLINDERS AND/OR CHEMICALS UNDER OR NEAR SIDE BURNER OR ANY OTHER APPLIANCES.
6) KEEP THE FUEL HOSE AND ELECTRICAL CORDS AWAY FROM HOT SURFACES AND DRIPPING GREASE.
7) CHECK AND CLEAN BURNER VENTURI TUBES FOR INSECTS AND DEBRIS. A CLOGGED TUBE CAN LEAD TO A FIRE BENEATH THE GRILL.
8) KEEP THE VENT OPENINGS OF THE CYLINDER ENCLOSURE FREE AND CLEAR FROM DEBRIS.
9) CLEAN OUTDOOR COOKING GAS APPLIANCE WITH RECOMMENDED CLEANING AGENTS.
10) AVOID UNNECESSARY TWISTING OF THE LP HOSE. VISUALLY INSPECT THE LP HOSE PRIOR TO EACH USE FOR CUTS, CRACKS, EXCESSIVE WEAR OR OTHER
DAMAGE AND REPLACE IF NECESSARY. THE REPLACEMENT HOSE SHOULD BE THAT SPECIFIED BY THE MANUFACTURER
11) NEVER LIGHT SIDE BURNER WITH LID CLOSED OR BEFORE CHECKING TO ENSURE BURNER TUBE ARE FULLY SEATED OVER GAS VALVE ORIFICES.
12) NEVER LEAN OVER COOKING SURFACE WHILE LIGHTING SIDE BURNER.
13) WEAR INSULATED OVEN MITTS AND USE BARBECUE TOOLS WITH WOOD HANDLES WHILE PLACING ITEMS ON SIDE BURNER.
14) NEVER PLACE OBJECTS OR UTENSILS ON TOP OF SIDE BURNER.
15) GRILL ROTISSERIE SPIT AND COUNTERWEIGHT MUST BE REMOVED PRIOR TOUSING SIDE | cHECKING FOR GAS LEAKS ASD
BURNER.

NEVER TEST FOR GAS LEAKS

!
& DANGER! IF YOU SMELL GAS, FOLLOW THE GUIDELINES BELOW: WHILE THE BURNER IS LIT!

16) VISUALLY CHECK BURNER FLAME STATUS, AND PILOT BURNER FLAME IF PROVIDED. IT IS A MUST THAT YOU USE THE STEPS BELOW TO CHECK
17) NEVER TEST FOR GAS LEAKS WITH A LIGHTED MATCH OR OPEN FLAME. ;?:R';EQL( SA (::év:;PBBGQ ss: :sRc:lNEi:DPs\:gENTE(\)/EI:RTZTE %‘Q/’_\i
18) SHUT OFF GAS SOURCE TO THE APPLIANCE. CYLINDER IS CHANGED ON LP GAS APPLIANCES.

19) EXTINGUISH ANY OPEN FLAME. 1) TURN OFF HEAT CONTROL VALVE(S), AND THEN TURN ON
20) OPEN GRILL LID TO RELEASE ANY ACCUMULATION OF FUMES. GAS AT SOURCE.

21)IF GAS ODOR PERSISTS, IMMEDIATELY CONTACT YOUR GAS 2) MAKE A SOAP SOLUTION BY MIXING ONE-PART LIQUID

DETERGENT AND ONE-PART WATER.

SUPPLIER OR YOUR FIRE DEPARTMENT. 3) APPLY THE SOAP SOLUTION TO ALL GAS

WARNING: IF THESE GUIDELINES ARE NOT FOLLOWED, FIRE CAUSING CONNECTIONS: BUBBLES WILL APPEAR IN THE SOAP
SOLUTION IF CONNECTIONS ARE NOT PROPERLY SEALED.

SERIOUS INJURY OR DEATH MAY OCCUR, TIGHTEN CONNECTION FITTINGS OR REPLACE IF NEEEDED.

4) IF YOU HAVE A GAS LEAK THAT YOU CANNOT REPAIR,
TURN OFF THE GAS AT THE SOURCE, DISCONNECT FUEL
LINE FROM THE GRILL AND IMMEDIATELY CALL YOUR
GRILL DEALER AND GAS SUPPLIER FOR PROFESSIONAL
ASSISTANCE.




&IMPORTANT!

YOUR PROPANE GAS GRILL IS DESIGNED TO OPERATE ON PROPANE GAS ONLY, AT A PRESSURE REGULATED AT 11” WATER COLUMN (WC.) OR 27.4
MBAR WHEN EQUIPPED WITH THE CORRECT PROPANE ORIFICES ON THE VALVES AND A PROPANE REGULATOR ON THE SUPPLY LINE.

IT IS REQUIRED THAT YOU ONLY USE AN LP GAS CYLINDER MEASURING 12 INCHES IN DIAMETER X 18 INCHES TALL WITH A MAXIMUM CAPACITY OF 20
LB.IN THE UNITED STATES, THE LP GAS CYLINDER MUST BE CONSTRUCTED AND MARKED IN ACCORDANCE WITH SPECIFICATIONS OF THE US
DEPARTMENT OF TRANSPORTATION FOR PROPANE GAS CYLINDERS.

1) ALWAYS KEEP LP GAS CYLINDER SECURELY FASTENED IN AN UPRIGHT POSITION.

2) NEVER CONNECT AN UNREGULATED LP GAS CYLINDER TO THE SID% BURNER

3) DO NOT SUBJECT LP GAS CYLINDERS TO EXCESSIVE HEAT.

4) DO NOT FILL LP GAS CYLINDER BEYOND 80% FULL.

CAUTION: NEVER STORE LP GAS CYLINDERS INSIDE A BUILDING, GARAGE OR IN THE VICINITY OF ANY GAS-BURNING APPLIANCE.

WARNING: WHEN THE OUTDOOR COOKING GAS APPLIANCE IS NOT IN USE:

1) THE LP GAS MUST BE TURNED OFF AT THE SUPPLY CYLINDER.

2) DO NOT STORE SPARE LP GAS CYLINDERS UNDER OR NEAR THIS APPLIANCE.

3) LP GAS CYLINDERS MUST BE STORED OUTSIDE IN AN ADEQUATELY VENTILATED AREA THAT IS ISOLATED FROM THE GRILL.

4) LP GAS CYLINDERS MUST BE KEPT OUT OF REACH OF CHILDREN AND MUST NOT BE STORED IN A BUILDING, GARAGE OR ANY OTHER ENCLOSED AREA.

5) STORAGE OF AN OUTDOOR COOKING GAS APPLIANCE INDOORS IS PERMISSIBLE ONLY IF THE CYLINDER IS DISCONNECTED AND REMOVED FROM THE
OUTDOOR COOKING GAS APPLIANCE

6) THE LP GAS CYLINDER MUST BE EQUIPPED WITH AN ARRANGEMENT FOR VAPOR WITHDRAWAL.

7) THE LP GAS CYLINDER MUST INCLUDE A COLLAR TO PROTECT THE CYLINDER VALVE.

8) PLACE DUST CAP ON CYLINDER VALVE OUTLET WHENEVER THE CYLINDER IS NOT IN USE. ONLY INSTALL THE TYPE OF DUST CAP ON THE CYLINDER
VALVE OUTLET THAT IS PROVIDED WITH THE CYLINDER VALVE. OTHER TYPES OF CAPS OR PLUGS MAY RESULT IN LEAKAGE OF PROPANE.

9) DO NOT STORE SPARE LP GAS CYLINDERS UNDER OR NEAR THIS APPLIANCE.

10) DO NOT FILL LP GAS CYLINDER BEYOND 80% FULL. IF WARNING NOTICES 1 AND 2 ARE NOT FOLLOWED, A FIRE CAUSING SERIOUS INJURY OR DEATH MAY
OCCUR

11) CAUTION: CHANGING THE GAS TANKS MUST BE DONE AWAY FROM ANY SOURCE OF IGNITION.

12) LP GAS TANK MUST BE MARKED IN ACCORDANCE WITH THE SPECIFICATIONS FOR LP GAS CYLINDERS, SPHERES AND TUBES FOR TRANSPORTATION OF
DANGEROUS GOODS AND COMMISSION, CAN/CSA- B339, AS APPLICABLE

13) LP GAS TANK CONNECTION DEVICE MUST BE COMPATIBLE WITH OUTDOOR COOKING APPLIANCES.

14) LP GAS TANK (CYLINDER) HAS APPROPRIATE VAPOR WITHDRAWAL.

15) LP GAS TANK (CYLINDER) MUST HAVE A LISTED OVERFILLING PREVENTION DEVICE. SEE ILLUSTRATION FOR INSTRUCTIONS 7-11

16) LP GAS TANK(CYLINDER) MUST INCLUDE A COLLAR TO PROTECT THE CYLINDER VALVE.

17) LP GAS TANK(CYLINDER) USES A TYPE 1 TANK VALVE THAT IS FIRMLY SECURED IN AN UPRIGHT POSITION.

18) DO NOT USE AN LP TANK (CYLINDER) THAT IS DAMAGED. VISUALLY INSPECT THE LP HOSE PRIOR TO EACH USE FOR CUTS, CRACKS, EXCESSIVE WEAR OR
DAMAGE. IF FOUND THE HOSE ASSEMBLY SHOULD BE REPLACED.

19) INSPECT LP HOSE FOR PHYSICAL DAMAGE PRIOR TO EACH USE.

20) LP GAS PRESSURE REGULATOR AND 31” INCH HOSE ASSEMBLY (BULL PART # 16589) ARE SUPPLIED AND MUST BE USED WITHOUT ALTERATION AND
SHOULD ONLY BE USED ON YOUR STALLION GRILL.

21) IF THE HOSE ASSEMBLY OR HOSE CLIP NEED TO BE REPLACED, USE ONLY THE BULL PART NUMBERS SHOWN IN THE PARTS LIST SUPPLIED WITH THIS
UNIT.

22) TO CONNECT THE BLACK COUPLING, TURN NUT OF THE HOSE AND REGULATOR ASSEMBLY IN A CLOCKWISE DIRECTION (SEE ILLUSTRATION BELOW)
UNTIL IT IS COMPLETELY THREADED ONTO THE CYLINDER VALVE BEFORE TURNING GAS SUPPLY ON. TO REMOVE TURN THE BLACK COUPLING NUT OF
THE HOSE AND REGULATOR ASSEMBLY IN A COUNTER- CLOCKWISE DIRECTION.

23) IMPORTANT: MAKE SURE THE SIDE BURNER CONTROL KNOB IS IN THE ‘OFF’ POSITION BEFORE CONNECTING TO GAS SOUCE.

UNITED STATES LP TANK CONNECTION

LP CYLINDER
VALVE

PRESSURE RELIEF
VALVE

LP REGULATOR LP CYLINDER BLEED OFF VALVE
(PROVIDED) (NOT PROVIDED) (TURN CLOCKWISE
TO CLOSE

BLACK COUPLING NUT

(TURN CLOCKWISE TO CONNECT)

(TURN COUNTER-CLOCKWISE TO DISCONNECT)

WARNING: IF THESE GUIDELINES ARE NOT FOLLOWED, FIRE CAUSING SERIOUS INJURY OR DEATH MAY OCCUR.
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OPERATING LOCATION AND VENTILATION INSTRUCTIONS

&IMPORTANT!

PLEASE READ THESE INSTRUCTIONS BEFORE INSTALLING YOUR SIDEKICK CART SIDE
BURNER.

YOUR SIDE BURNER COMES TO YOU FULLY ASSEMBLED. WE STRONGLY RECOMMEND
PROFESSIONAL INSTALLATION TO THE CART ALONG WITH THE LP CONNECTION PER THE
INSTRUCTIONS PROVIDED.

ALL REGULATORS MUST MEET EN16129 STANDARD.

IN THE UNITED STATES YOUR GAS GRILL MUST BE INSTALLED IN ACCORDANCE WITH
LOCAL CODES OR, PER THE LATEST EDITION OF THE NATIONAL FIRE PREVENTION

ASSOCIATION NFPA 54/ANSI (Z223.1) 21 INCHES

IN CANADA, YOUR GAS GRILL MUST BE INSTALLED IN ACCORDANCE WITH LOCAL CODES
OR, PER THE LATEST EDITION OF THE CANADIAN STANDARDS ASSOCIATION CODE CGA
B149.2 FOR NATURAL GAS AND PROPANE INSTALLATION OF GAS BURNING APPLIANCES

AND EQUIPMENT. *21 INCHES

SIDE BURNER LOCATION AND SPACIAL REQUIREMENT NOTES TO THOSE
INSTALLING:

1) LEAVE THESE INSTRUCTIONS WITH THE CONSUMER FOR FUTUREREFERENCE.

2) SIDE BURNER IS ONLY FOR OUTDOOR USE. DO NOT INSTALL IN GARAGES, PORCHES,

0421 INCHES

~
o 21 !NQHES

N

| * MINIMUM DISTANCE FROM
COMBUSTIBLE MATERIALS

v

p

BREEZEWAYS, STORAGE SHEDS OR OTHER ENCLOSED AREAS.
3) THE SIDE BURNER MUST BE INSTALLED IN ACCORDANCE WITH ALL LOCAL BUILDINGCODES.
4) DO NOT USE ANY COMBUSTIBLE MATERIALS FOR THISCONSTRUCTION.

5) MINIMUM HORIZONTAL CLEARANCE TO ADJACENT COMBUSTIBLE SURFACE FROM SIDE AND BACK OF THE SIDE BURNER MUST BE 21 INCHES.
6) PROVIDE 6 INCHES OF CLEARANCE BEHIND SIDE BURNER TO ALLOW FRONT PORTION OF HOOD TO OPEN AND FOR VENTILATION PURPOSES.

7) THE SIDE BURNER SHOULD NOT BE PLACED UNDER OR ON TOP OF ANY SURFACE THAT WILL BURN.
8) DO NOT OBSTRUCT THE FLOW OF COMBUSTION AND VENTILATION AIR AROUND THE INSERT.

LIQUID PROPANE TANK STORAGE AREA MUST BE ISOLATED FROM GRILL AND VENTED

OVERHEAD VENTILATON

IF THE GRILL/CART LOCATION HAS OVERHEAD CONSTRUCTION PRESENT
YOU MUST FOLLOW THESE INSTRUCTIONS!

&‘ ) DONOT PLACE GRILL/CART UNDER A COMBUSTIBLE COVER.

2} OVERHEAD CONSTRUCTION ABOVE COOKING SURFACES MUST BE
NON-COMBUSTIBLE AND MUST BE BUILT MO LESS THAN 60 INCHES ABOVE THE
COOKING SURFACES UNLESS OTHERWISE STATED BY LOCAL BUILDING AND
FIRE CODE REQUIREMENTS.

3} AVENTILATION HOOD MUST BE INSTALLED ABOVE THE COOKING SURFACE
WITH A 30 INCHES MINIMUM CLEARANCE BETWEEN VENTILATION HOOD AND
COOKING SURFACE

4) VENTILATION HOOD MUST BE LARGER THEN THE COOKING SURFACE WITH A
MINIMUM OF 3 INCHES OF OVERLAP O EACH SIDE OF COOKING SURFACE

& 5) VENTILATION HOOD MUST BE RATED WITH A MINIMUM OF
1200 CFM (CUBIC FEET PER MINUTE) FOR PROPER APPLICATION.

/\ IMPORTANT!

DO NOT USE OR INSTALL
YOUR GRILL/CART

IN THE FOLLOWING
LOCATIONS:

=INDOORS

*ENCLOSED AREAS

= BREEZEWAYS

* SCREEMED-IN PATIOS
=INSIDE A BUILDING

PN A

[NON-COMBUSTIBIL E CONSTRUCTION

@10 INCH DIAMETER
WENT HOOD

NON-COMBUSTIBLE
/T overuesn
CONSTRUCTION /
& VENT HOOD
DUCTING COVERS :
&ea INCHES MINIMUM AVAILABLE
FROM COOKING SURFACE THRU BULL
TO NON-COMBUSTIELE
OVERHEAD CONSTRUCTION
VENT

DUCTING REQUIRED
— EXTENSION KIT
L AVAILABLE
\ |I|.' /—Tqu BULL

& MAIMNTAIN 3 INCH OVERHANG.

f FROM FRONT OF VENT HOOD w
30 INCHES TO FRONT EDGE OF e S
MIMIBLIM FROM COOKING SURFACE. S =
VENT HOOD o 5
TO COOKING FRONT OF COOKING SURFACE = @
SURFACE CAN NOT PROTRUDE PAST = S
FROMNT OF VENT HOOD S =

(v

=

COOKING SURFACE

i

— 21 INCHES
MINIMUM TO
COMBUSTIBLE
SURFACES
& INCHES

MIM IR IR
OFEN SPACE

NON-COMBUSTIBLE CONSTRUCTION

[ NON-COMBUSTIBLE CONSTRUCTION




&IMPORTANT!

DO NOT STORE EMPTY OR FULL SPARE TANKS UNDER OR NEAR THIS OR ANY OTHER APPLIANCE.

1) THE CYLINDER VALVE ON THE LP TANK MUST BE READILY ACCESSIBLE FOR HAND OPERATION.

2) THE LP TANK MUST BE ISOLATED ENOUGH TO WHERE IT IS SHIELDED FROM RADIANT HEAT AND OPEN FLAMES.

3) THE LP TANK MUST BE PROTECTED FROM FOREIGN MATTER SUCH AS HOT DRIPPINGS.

4) THERE MUST BE ACCESS SO THE LP TANK CAN BE CONNECTED, DISCONNECTED, INSPECTED AND LEAK TESTED OUTSIDE OF THE CABINET.
5) THE ENCLOSURE MUST PROVIDE ACCESS TO ALLOW LEAK TESTING OF LP CONNECTIONS INSIDE THE ENCLOSURE FOR THE LP TANK

GUIDELINES FOR INSTALLING LP CONNECTION

LF LINE ROUTING AWMD COMNMECTION POINTS
FROWM LP TANK TO SIDE BURNER AND GRILL
WHEN USING A PEDESTAL GRILL CART

LP GAS
= eT Pimming
OM SIDE BURNER

e LP HOSE FROM —_
~ T FITTING ASSEMBLY = >
1O GRILL (P HOSE FROM

Lp HOSE T FITTIMG

FF’OM IS5 FED THROUGH
HOLE O®N SIDE CF

TTOFITTING

ASSEMBLT CART AS SHOWN

'T‘Sg:ﬁg“? BULL PA&RT
ASSEMELY M TESET
BULL PART [e— — c—
- NOLTBESE
LD HOSE FROM LP TaMk
SHOWN WITH DGOR REMOVED TO T' FITTING ASSEMELY
@. @ BULL PART NO, 16544

LFP LINE ROUTING AMD CONMNECTION POINTS
DETAIL SIEW

LP LINE ROUTING AND CONMECTION POINTS
FROM LF TANMK TC SIDE BURNER
AND STALLION GRILL CART

LP HOSE FROM
T FITTING/

IS FED THROUGH
HOLE ON SIDE OF

GRILL CART AS SHOWHN

[ — N — —
[ a— — R a—

@ HOWHN WITH = DOOR REEMOWVED

- /I\IMPORTANT

AN LP TANK (CYLINDER) WITHIN AN ENCLOSURE MUST USE A TANK RETENTION SYSTEM TO PREVENT BEING KNOCKED OVER.

YOUR BULL PEDESTAL CART HAS A LP TANK RETENTION SYSTEM READY FOR USE AS SHOWN IN THE ABOVE. REFER TO YOUR CART MANUAL
FOR FURTHER DETAILS. AFTER PLACING THE LP TANK IN THE TANK RETENTION SYSTEM AND TIGHTEN THE TANK RETENTION BOLT
CLOCKWISE UNTIL THE TANK IS HELD SNUG AND CANNOT MOVE.

WARNING:
« DO NOT STORE AN EMPTY OR SPARE DISCONNECTED LP GAS CYLINDER UNDER OR NEAR THIS GRILL OR ANY OTHER APPLIANCE.
* DO NOT USE ADENTED OR RUSTY LP GAS CYLINDER MAY BE HAZARDOUS AND SHOULD BE CHECK BY YOUR LP GAS PROVIDER.
* DO NOT USE A LP GAS CYLINDER WITH A DAMAGEDVALVE.

WARNING: IF THESE GUIDELINES ARE NOT FOLLOWED, FIRE CAUSING SERIOUS INJURY OR DEATH MAY OCCUR.
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¢ NEVER SMOKE WHILE LIGHTING SIDE BURNER OR CHECKING LP GAS CONNECTIONS.
e BECOME FAMILIAR WITH THE SAFETY GUIDELINES AT THE FRONT OF THE MANUAL.
o DONOTLEAVE SIDE BURNER UNATTENDED DURING USE

&IMPORTANT!

FOLLOW THE STEPS BELOW BEFORE FIRST USE OR AT START OF NEW GRILLING SEASON
1) WASH COOKING GRATE WITH WARM, SOAPY WATER. RINSE AND DRY THOROUGHLY.
2) PLEASE READ SAFETY, LIGHTING AND OPERATING INSTRUCTIONS CAREFULLY.

3) CHECK GAS VALVE, ORIFICE, VENTURI TUBE AND BURNER PORTS FOR ANY OBSTRUCTIONS.
4) CHECK THAT THE END OF THE BURNER TUBE IS PROPERLY LOCATED OVER THE VALVE ORIFICE.

5) IF YOUR GRILL FUEL SOURCE IS LP, VERIFY THE GAS CYLINDER IS FULL. INSPECT HOSE AND REGULATOR ASSEMBLY ON PAGE 6
6) PERFORM LEAK TEST
TO ENSURE THAT THERE ARE NO GAS LEAKS BEFORE FIRST USE, AFTER CHANGING GAS TANK OR START OF A NEW GRILLING SEASON.

LEAK CHECK INSTRUCTIONS:
1) TURN OFF THE HEAT CONTROL VALVE, AND THEN TURN ON GAS AT SOURCE.

2) MAKE A SOAP SOLUTION BY MIXING ONE-PART LIQUID DETERGENT AND ONE-PART WATER.

3) APPLY THE SOAP SOLUTION TO ALL GAS CONNECTIONS: BUBBLES WILL APPEAR IN THE SOAP SOLUTION IF CONNECTIONS ARE NOT
PROPERLY SEALED. TIGHTEN OR REPAIR AS NECESSARY.

4) IF YOU HAVE A GAS LEAK THAT YOU CANNOT REPAIR, TURN OFF THE GAS AT THE SOURCE, DISCONNECT THE FUEL LINE FROM THE GRILL AND

IMMEDIATELY CALL YOUR GRILL DEALER AND GAS SUPPLIER FOR PROFESSIONAL ASSISTANCE.
5) MAKE SURE ALL GAS CONNECTIONS ARE SECURELY TIGHTENED.

3

" GREAT JOB, NOW YOUR SIDE BURNER IS READY FOR FIRST USE!
FIRST USE LIGHTING STEPS
ALWAYS OPEN THE LID BEFORE LIGHTING. DO NOT MOVE THE APPLIANCE WHEN IT IS IN USE
DO NOT RUN FOR MORE THAN 10 MINUTES DURING FIRST USE

CONTROL KNOB IN CONTROL KNOB IN MThe'gas line and burner will be full of air after assemblg{ or installati.on.
‘OFF’ POSITION ‘HIGH POSITION Before lighting, please follow the steps below to purge the gas lines and prime
them with gas to properly ignite the burner. It may require several attempts at
lighting the burner before you are successful.

1) With side burner control knob in “OFF” position, turn on the Gas supply.

2) Light the burner by fully pushing the control knob and slowly (3 to 5 seconds)
turning it about 1/4 turn to the left (counterclockwise) until a click is heard. The 3 to
4 second duration should provide enough gas to light the burner. Adjust the burner
to the desired cooking temperature.

3) If the burner does not light, immediately return the control knob to “OFF”, wait
5 minutes for the gas to disperse, and repeat the process. After burner lights
A successfully, turn control knob to “OFF”.

4) If the burner does not light after several attempts, immediately (or within
5 seconds?) return the control knob to ‘OFF’, wait 5 minutes for the gas to

FLAME HEIGHT

GN'HIGH disperse before repeating the process or attempting to manually light the
SETTING grill
Y 5) If the burner fails to light after several attempts, discontinue gas supply at

FLAME HEIGHT
ON LOW
SETTING

IF YOU SMELL GAS, STOP! FOLLOW THE GUIDELINES ON PAGE 6 BEFORE MANUALLY LIGHTING PER INSTRUCTIONS BELOW
MANUALLY LIGHTING

NOTE: IF IGNITER FAILS TO PRODUCE A SPARK AT THE ELECTRODE TIP, BURNER CAN BE MANUALLY LIT WITH A FIREPLACE-TYPE MATCH.

NOTE: TO LIGHT THE SIDE BURNER WITH A FIREPLACE-TYPE MATCH. REMOVE COOKING GRATE AND INSERT LIGHTED FIREPLACE-TYPE MATCH OR
LONG- NECKED BUTANE LIGHTER PLACING FLAME NEAR TO BURNER PORTS. PRESS IN CONTROL KNOB AND ROTATE LEFT TO “HIGH” SETTING TO
RELEASE GAS. BURNER SHOULD LIGHT IMMEDIATELY. REPLACE COOKING GRATE AND ADJUST BURNER TO DESIRED COOKING TEMPERATURE.

WARNING: IF THESE GUIDELINES ARE NOT FOLLOWED, FIRE CAUSING SERIOUS INJURY OR DEATH MAY OCCUR.
10

source and re-inspect for obstructions to gas flow and orifice.




OPERATIONAL GUIDELINES:

CAUTION: DO NOT LEAVE SIDEKICK SIDEBURNER UNATTENDED WHILE IN USE.

CAUTION: THE COOKING POT SIZES TO BE USED ARE BETWEEN 4 % INCHES AND 8 % INCHES IN DIAMETER. THE MAXIMUM
WEIGHT OF PAN AND CONTENTS SHOULD NOT EXCEED 20 LBS.

IT IS RECOMMENDED YOU USE PROTECTIVE GLOVES DURING THE USE OR HANDLING ANY COMPONENTS WITH TRANSFERRED
HEAT TEMPERATURE.

DO NOT MOVE THE APPLIANCE WHEN IT IS IN USE.

TURN OFF THE GAS SUPPLY AT THE GAS SUPPLY SOURCE AFTER USAGE.

SIDE BURNER INSPECTION AND CLEANING:
Following these cleaning procedures monthly will help keep your Sidekick Side Burner clean and working properly.

CAUTION - ALWAYS TURN OFF THE GAS SUPPLY PRIOR TO CLEARING YOUR SIDEKICK SIDE BURNER.

BURNER CLEANING
1) REMOVE THE COOKING GRATE.

2) REMOVE THE OUTER RING AND INSPECT ALL THE PORTS. IF THERE IS A CLOGGED PORT, BEND A STIFF WIRE INTO A SMALL HOOK AND RUN THE HOOK THROUGH THE
PORT SEVERAL TIMES.

3) USING ANARROW BOTTLE BRUSH WITH A FLEXIBLE HANDLE, RUN IT THROUGH THE BURNER OPENINGS SEVERAL TIMES.
4) INSPECT THE BURNER ASSEMBLY FOR ANY OPENINGS CAUSED BY CORROSION.
5) INSPECT THE RING PORTS AND CLEAR ANY CLOGGED PORTS WITH A STIFF METAL WIRE.

INSPECT ALL PORTS

IGNITER CHECK

1) CHECK FOR PROPER POSITION OF IGNITER TIP. THE TIP OF THE IGNITER SHOULD BE RELATIVELY
CLOSE TO THE BURNER PORTS AND FREE FROM GREASE FOR SPARK DISCHARGING. THE
IGNITION WIRE SHOULD BE FIRMLY CONNECTED TO THE VALVE IGNITION AND IGNITER. REPLACE
THE IGNITION WIRE IF THE WIRE WERE BROKEN OR CRACKED.

2) WITH GAS SUPPLY CLOSED AND THE CONTROL KNOB SET TO “OFF”, CHECK THE POSITIVE IGNITER INDIVIDUALLY FOR PRESENCE OF SPARK AT IGNITER TIP. PUSH
THE CONTROL KNOB IN FULLY AND ROTATE ABOUT 1/4 TURN TO THE LEFT (CLOCKWISE) UNTIL CLICK IS HEARD; THE TRIGGER HITTING THE STRIKE BLOCK SHOULD
PRODUCE A BLUE SPARK AT THE IGNITER TIP. RETURN CONTROL KNOB TO “OFF”

3) WITH THE CONTROL KNOB SET TO “OFF”, CHECK THE IGNITER FOR PRESENCE OF SPARK AT BURNER. PUSH CONTROL KNOB IN FULLY AND TURN SLOWLY ABOUT
A 1/4 TURN TO THE LEFT (COUNTER- CLOCKWISE) UNTIL A CLICK IS HEARD; THE TRIGGER HITTING THE STRIKE BLOCK SHOULD PRODUCE A BLUE SPARK AT THE
IGNITER TIP. RETURN CONTROL KNOB TO “OFF".

BURNER SHUTTER CLIP ADJUSTMENT

YOUR SIDEKICK'S BURNER AIR TO FUEL MIXTURE HAS
ALREADY BEEN PRE-SET BY THE FACTORY. IF THE AIR TO
FUEL MIXTURE NEEDS SOME BE ADJUSTED TO
ACCOMMODATE DIFFERENT GAS PRESSURES, FOLLOW
THESE INSTRUCTIONS:

1) LOOSEN THE RETAINING SCREW THAT HOLDS SHUTTER
CLIP IN POSITION PER ILLUSTRATION OF RIGHT.

2) ROTATE SHUTTER CLIP TO INCREASE OR DECREASE THE
SIZE OF THE OPENINGS THAT CONTROL THE AR FLOW IN
THE VENTURI.

3) TIGHTEN UP THE RETAINING SCREW AND TEST LITE
THE BURNER TO SEE IF THE ADJUSTMENT IS
SATISFACTORY. REPEAT AS NEEDED UNTIL THE

DESIRED SETTING IS REACHED. ALLOW BURNER TO
COOL TO ROOM TEMPERATURE BEFORE ADJUSTING
FURTHER.

4) KEEPING THE BURNER SHUTTER CLIP ADJUSTED WILL
IMPROVE YOUR BURNER'S EFFICIENCY.

WARNING: ANY MODIFICATION OF THE APPLIANCE IS CONSIDERED
DANGEROUS AND CAN CAUSE SERIOUS OR POSSIBLE FATAL INJURIES.
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CLEANING THE COOKING GRATE
AFTER COOKING, TURN CONTROL KNOB TO “OFF” AND LET SIDEKICK SIDE BURNER COOL BEFORE ATTEMPTING TO CLEAN

YOUR COOKING GRATE. BEFORE FIRST USE AND PERIODICALLY IT IS SUGGESTED THAT YOU WASH THE COOKING GRATE
IN A MILD SOAP AND WARM WATER SOLUTION. YOU CAN USE A WASHCLOTH OR A VEGETABLE BRUSH TO CLEAN YOUR
COOKING GRATE.

CAUTION: ALWAYS ALLOW THE SIDEKICK SIDEBURNER TO COOL COMPLETELY BEFORE CLEANING.

CLEANING THE BURNER
&IMPORTANT!

GAS CONTROL KNOB SHOULD BE IN THE “OFF” POSITION, AND FUEL LINE SHOULD BE DISCONNECTED FROM GAS VALVE. TO
REDUCE THE CHANCE OF FLASHBACK, THE PROCEDURE BELOW SHOULD BE FOLLOWED AT LEAST ONCE A MONTH OR
WHEN YOUR SIDEKICK SIDE BURNER HAS NOT BEEN USED FOR AN EXTENDED PERIOD OF TIME.

1) REMOVE COOKING GRATE AND OUTER RING.

2) WASH THE BURNER RING IN A MILD SOAP AND WARM WATER SOLUTION TO REMOVE RESIDUE AND DIRT. CLEAN ANY
CLOGGED BURNER PORTS WITH A STIFF WIRE SUCH AS AN OPEN PAPER CLIP.

3) INSPECT THE BURNER FOR DAMAGE (CRACKS OR HOLES) AND IF SUCH DAMAGE IS FOUND, ORDER AND INSTALL A NEW
BURNER. CLEAN ANY CLOGGED BURNER PORTS WITH A STIFF WIRE SUCH AS AN OPEN PAPER CLIP PER PAGE 11.

4) AFTER INSTALLATION, CHECK TO ENSURE THAT THE BURNER RING IS CORRECTLY PLACED ON THE BURNER.

ANNUAL CLEANING OF SIDEKICK SIDEBURNER HOUSING
PERIODICALLY THE SIDEKICK SIDE BURNER SHOULD BE GIVEN A THOROUGH CLEANING TO ENSURE OPTIMAL PERFORMANCE.

1) SHUT OFF GAS SUPPLY AT SOURCE AND DISCONNECT FUEL LINE FROM GAS VALVE. PROTECT FUEL LINEFITTING.
2) REMOVE AND CLEAN THE COOKING GRATE AS EXPLAINED ABOVE.
3) COVER THE GAS ORIFICE WITH A PIECE OF ALUMINUM FOIL.

4) BRUSH THE INSIDE OF THE SIDEKICK SIDE BURNER WITH A BRUSH AND WASH DOWN WITH A MILD SOAP AND WARM
WATER SOLUTION. RINSE THOROUGHLY AND LET DRY.

5) CHECK IGNITER AS INSTRUCTED ON PAGE 11
6) REPLACE COOKING GRATE.
7) RECONNECT TO GAS SOURCE AND OBSERVE BURNER FLAME FOR CORRECT OPERATION.
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MAINTENANCE

REQUIRED INSTALLATION, OPERATION AND MAINTENANCE INSTRUCTIONS THAT MUST BE FOLLOWED PER ANSI
2210.58-CSA 1.6-2019 SECTION 4.24.2a FOR ALL OUTDOOR COOKING GAS APPLIANCES.

STAINLESS STEEL CLEANING AND MAINTENANCE

YOUR SIDE BURNER OUTSTANDING LUSTRE AND DURABILITY IS ATTRIBUTED TO STAINLESS STEEL CONSTRUCTION. THE
STAINLESS STEEL HAS AN OUTER LAYER THAT RELIES ON A PROPER CLEANING AND MAINTENANCE ROUTINE AS THE
BEST WAY TO REMAIN INTAKE AND PREVENT CORROSION. PLEASE NOTE, STAINLESS STEEL IS NOT ‘RUST PROOF’
CONTRARY TO POPULAR BELIEF. STAINLESS STEEL BBQ EQUIPMENT IS OFTEN AT RISK OF CORROSION BY EXPOSURE
TO CHEMICALS, CAUSTICS AND FERTILIZERS FROM SWIMMING POOLS AND OUTDOOR LANDSCAPING. LOCATIONS WITH
CLIMATES WITH GREATER HEAT AND HUMIDITY WILL INTENSIFY THIS CONDITION. BY FOLLOWING A PROPER CLEANING
ROUTINE, YOU WILL ADD TO THE YEARS YOU ENJOY SIDE BURNER.

. INSTALLATION MUST CONFORM WITH LOCAL CODES OR, IN THE ABSENCE OF LOCAL CODES, WITH EITHER OF THE
FOLLOWING AS APPLICABLE:
A. NATIONAL FUEL GAS CODE, ANSI Z223.1/NFPA 54
B. NATIONAL GAS AND PROPANE INSTALLATION CODE, CSA B149.1
C. PROPANE STORAGE AND HANDLING CODE. CSA B149.2
D. STANDARD FOR RECREATIONAL VEHICLES, ANSI A119.2/NFPA 1192 OR RECREATIONAL VEHICLE CODE, CSA 2240 RV
SERIES
. IF AN ELECTRICAL SOURCE IS UTILIZED, THE OUTDOOR COOKING GAS APPLIANCE, WHEN INSTALLED MUST BE
ELECTRICALLY GROUNDED IN ACCORDANCE WITH LOCAL CODES, OR IN THE ABSENCE OF LOCAL CODES WITH THE
REFER TO NATIONAL ELECTRICAL CODE, ANSVINFPA 70 OR CANADIAN ELECTRICAL CODE, PART 1, CSA C22 THE
FOLLOWING AS APPLICABLE:
THIS OUTDOOR COOKING GAS APPLIANCE SHALL BE USED ONLY OUTDOORS AND SHALL NOT BE USED IN A BUILDING,
GARAGE OR ANY ENCLOSED AREA.
IV. THIS OUTDOOR COOKING APPLIANCE IS NOT INTENDED TO BE INSTALLED IN OR ON BOATS
V. THIS OUTDOOR COOKING APPLIANCE IS NOT INTENDED TO BE INSTALLED IN OR ON RECREATIONAL VEHICLES
VI. DO NOT REMOVE ANY LABELS, NAMEPLATE OR DATA PLATE THAT SHOW THE MANUFACTURE'S, DISTRIBUTOR'S, JOBBER OR
DEALER’'S NAME, MANUFACTURES ADDRESS, MODEL NAME OR SERIAL NUMBER.
YOUR SIDE BURNER MINIMUM CLEARANCE FROM THE BACK AND SIDE OF ANY COMBUSTIBLE CONSTRUCTION MUST BE AT
21 INCHES MUST NOT BE UNDER OVERHEAD COMBUSTIBLE CONSTRUCTON.
REFER TO MANUAL PAGES LISTED BELOW FOR GRILL INSPECTION, MAINTENANCE OR SAFETY GUIDELINES:
PAGE 4 INFO AND LOCATIONS FOR ORDERING REPLACEMENT PARTS
PAGE 5 AND 9 SIDEKICK INSTALLATION OR ACCESSORIES SUPPLIED WITH THIS OUTDOOR GAS APPLIANCE.
PAGE 6 CHECKING AND CLEANING OF BURNER/VENTURI TUBES OF INSECTS AND INSECT NESTS.
A CLOGGED TUBE CAN LEAD TO FIRE BENEATH THE GRILL.
« REQUIRING OUTDOOR GAS APPLIANCE ARE TO BE CLEAR AND FREE OF COMBUSTIBLE MATERIALS, GASOLINE, OR OTHER
LIQUIDS EMITTING FLAMMABLE VAPOURS.
« DO NOT ALLOW OBSTRUCTION OR RESTRICTION TO THE FLOW OF COMBUSTION AND VENTILATION AIR AROUND THE GRILL
HOUSING.
« KEEPING THE VENTILATION OPENING OF THE CYLINDER ENCLOSURE FREE AND CLEAR FROM DEBRIS.
« KEEPING ELECTRICAL SUPPLY CORD AND FUEL SUPPLY HOSE AWAY FROM ANY HEATED SURFACES.
PAGE 6 or 10 GAS LEAK TESTING PROCEDURES
PAGE 6 LP HOSE INSPECTION PRIOR TO EACH USE. ENCLOSED GRILLS MUST HAVE ACCESS TO INSPECT THE HOSE AND
CONNECTIONS. UPON INSPECTION, A HOSE WITH ANY CUTS, SLITS, TEARING, EXCESSIVE ABRASION OR WEAR. MUST BE
REPLACED, DO NOT USE. REFER TO PAGES 3, TO ORDER REPLACEMENT LP HOSE.
PAGES 10
« INSTRUCTIONS AND ILLUSTRATIONS FOR LIGHTING AND GRILL CONTROL OPERATION.
« INSTRUCTIONS AND ILLUSTRATIONS FOR VISUALLY CHECKING THE BURNER AND PILOT FLAME
PAGE 11 BURNER INSPECTION INSTRUCTIONS THAT SHOULD BE DONE MONTHLY.

PAGE 14 IMPORTANTANCE OF BURNER ORIFICE BEING PROPERLY INSERTED INTO THE BURNER TUBE.
If the valve orifices do not fit inside the burner tubes, lighting the burners may cause explosion and/or fire.

Vil
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@NEVER SMOKE WHILE TROUBLESHOOTING! @
TROUBLESHOOTING

IF SIDEKICK SIDEBURNER FAILS TO OPERATE PROPERLY

1) TURN OFF GAS AT SOURCE, TURN CONTROL KNOB TO “OFF”, AND WAIT FIVE MINUTES BEFORE TRYING AGAIN.
2) CHECK GAS SUPPLY/CONNECTIONS.

3) REPEAT LIGHTING PROCEDURE.

IF SIDE BURNER STILL FAILS TO OPERATE PROPERLY, TURN “OFF” GAS AT SOURCE, TURN CONTROL KNOB TO “OFF”,
WAIT FOR SIDE BURNER TO COOL, AND CHECK THE FOLLOWING:

A. MISALIGNMENT OF BURNER TUBE OVER VENTURI TUBE
CORRECTION: REPOSITION BURNER TUBE TO PROPERLY SEAT INSIDE VENTURI TUBE.

B. OBSTRUCTION IN GAS LINE

CORRECTION: REMOVE FUEL LINE FROM THE SIDE BURNER. NEVER SMOKE AROUND EXPOSED GAS LINE! OPEN GAS
SUPPLY FOR ONE SECOND TO BLOW ANY OBSTRUCTION FROM FUEL LINE. CLOSE OFF GAS SUPPLY AT SOURCE AND
RECONNECT FUEL LINE TO THE SIDE BURNER.

C. PLUGGED ORIFICE

CORRECTION: REMOVE THE VALVE FROM THE VENTURI TUBE
AND GENTLY CLEAR ANY OBSTRUCTION IN THE ORIFICE WITH A
FINE WIRE. RE-INSTALL THE VALVE INTO THE VENTURI TUBE. IF
AN OBSTRUCTION IS SUSPECTED IN THE GAS VALVE OR THE
VENTURI TUBE, PLEASE CONTACT YOUR SIDEKICK SIDE
BURNER DEALER OR GAS APPLIANCE SERVICE PERSON FOR
ASSISTANCE.

D. MISALIGNMENT OF IGNITER ONBURNER

CORRECTION: CHECK FOR PROPER POSITION OF IGNITER TIP.
THE TIP OF THE IGNITER SHOULD BE RELATIVELY CLOSE TO
BURNER PORTS AND FREE FROM GREASE FOR SPARK
DISCHARGING. THE IGNITION WIRE SHOULD BE FIRMLY
CONNECTED TO THE VALVE IGNITION AND IGNITER. REPLACE
THE IGNITION WIRE IF THE WIRE WERE BROKEN OR CRACKED.
WITH GAS SUPPLY CLOSED AND THE CONTROL KNOB SET TO
*OFF”, CHECK THE POSITIVE IGNITER INDIVIDUALLY FOR
PRESENCE OF SPARK AT IGNITER TIP. PUSH THE CONTROL
KNOB IN FULLY AND ROTATE ABOUT 1/4 TURN TO THE LEFT
(COUNTER-CLOCKWISE) UNTIL CLICK IS HEARD; THE TRIGGER
HITTING THE STRIKE BLOCK SHOULD PRODUCE A BLUE SPARK
AT THE IGNITER TIP. RETURN CONTROL KNOB TO “OFF”.

WVALVE ORIFICE

IF RE-IGNITION IS NECESSARY

WHILE THE SIDEKICK SIDE BURNER IS STILL HOT, YOU MUST WAIT FOR A MINIMUM OF FIVE MINUTES BEFORE COMMENCING
TO RE-IGNITE (THIS ALLOWS ACCUMULATED GAS FUMES TO CLEAR). IF ALL CHECKS/CORRECTIONS HAVE BEEN MADE AND
THE SIDEKICK SIDEBURNER STILL FAILS TO OPERATE PROPERLY, CONSULT YOUR SIDEBURNER DEALER OR GAS APPLIANCE
SERVICE PERSON.

FLASHBACK
WHEN FIRE OCCURS IN AND AROUND THE BURNER TUBE, IMMEDIATELY TURN OFF GAS AT ITS SOURCE AND TURN THE

CONTROL KNOB TO “OFF”. WAIT UNTIL THE SIDEKICK SIDEBURNER HAS COOLED COMPLETELY, THEN CLEAN THE BURNER TUBE
AS DESCRIBED ON PAGE 14.
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Warranty Policy

LIMITED WARRANTY ON BULL OUTDOOR PRODUCTS, INC., PRODUCTS

THIS LIMITED WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS. YOU MAY ALSO HAVE OTHER RIGHTS,
WHICH VARY FROM STATE TO STATE.

THIS LIMITED WARRANTY CAN ALSO BE FOUND ON OUR WEBSITE AT:
https://www.bullbbg.com/support-warranty (United States Customers)

https://www.bullbbg.eu/customer-care/#warranty-registration-form (International Customers)
AND IN THE OWNER’S/INSTALLATION MANUALS THAT WE PROVIDE WITH OUR PRODUCT

THIS LIMITED WARRANTY IS SUBJECT TO THE EXCLUSIONS, CONDITIONS AND LIMITATIONS SET FORTH
BELOW.

ANY IMPLIED WARRANTIES IMPOSED BY LAW, INCLUDING WITHOUT LIMITATION TO THE IMPLIED
WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE, ARE LIMITED IN
DURATION TO THE DURATION OF THIS EXPRESSED LIMITED WARRANTY. SOME STATES DO NOT ALLOW
LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY LASTS, SO THE ABOVE LIMITATION MAY NOT
APPLY TO YOU.

WHO MAY USE THIS WARRANTY?

BULL OUTDOOR PRODUCTS, INC. located at address 1101 East Pine St. Lodi, CA. 95240

(“we”) extend this limited warranty only to the consumer who originally purchased the product (“you”) at the
original site of delivery or installation. It does not extend to any subsequent owner or other transferee of the
product. It does not extend to any rental, commercial, or non- residential application. Examples of excluded
applications include, but are not limited to day care centers, schools, bed and breakfast centers, churches, private
clubs, fire stations, club houses, Common areas in multi-family dwellings, restaurants, hotels, nursing homes,
food service locations, and institutional food service locations.

WHAT DOES THIS WARRANTY COVER?

This limited warranty covers defects in materials and workmanship of the product and product components
identified below for the Warranty Periods defined below.

WHAT IS THE PERIOD OF COVERAGE?

This limited warranty starts on the date of your purchase and lasts for the time periods specified on the next
page. The Warranty Period is not extended if we replace the product. We may change the availability of this
warranty at our discretion, but any changes will not be retroactive.
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Warranty Policy (Continued)

Grilling/Pizza Accessories and Grill Covers DO NOT include a warranty period
Grill Warranty Periods
The following parts are covered for 1 year on all our current gas grill models:
The lid, control panel, grease tray, bezels, knobs, temperature gauge, valves, regulator, flex tubes, rotisserie
burner, transformer, and all components of the lighting system.

The following parts are covered for 3 years on all our current gas grill models:
The manifold, handle end caps, flame tamers, heat shields, and warming rack.

The following parts are covered for the Lifetime on all our current gas grill models:
Insert assembly and the grates.

The warranty period for the grill burners varies by type:
Cast stainless steel burners - Lifetime

Welded stainless steel burners - 5 years

Porcelain coated burners - 3 years

The warranty period for the charcoal grill is 1 year on all parts, except for the insert assembly, which is covered
for 5 years.

Component Warranty Periods
All the parts for our components /grill carts/refrigerators/kegerators/drawers/doors/refrigerator frames/grill

jackets/finishing frames/ice chest/sinks/bar center are covered for 1 year with these exceptions:
Power Burner

o Theinsert/grates are lifetime covered parts.
o  The manifold/burner are covered for 3 years.
Searing Station/Slide in Double Sideburner

o  The grates are covered for lifetime,

o Theinsert for 5 years, and

o The manifold for 3 years.

Single Sideburner

o  The grates are covered for 5 years and

o The burner for 3 years.

Sidekick

o  The burner is covered for 3 years.

Pizza Ovens/Islands/Fire Features Warranty Periods

e All of the parts and construction materials are covered for 1 year.
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Warranty Policy (Continued)

WHAT DOES THIS WARRANTY NOT COVER?

This limited warranty does not cover any damage due to:
e Transportation.

e Storage

e Improper installation or use.

* Use on improper fuel/gas supply.

« Failure to follow the product instructions or to perform any preventive maintenance.

» Modifications.

e Normal wear and tear, rust, corrosion, oxidation, or discoloration.

« External causes such as accidents, abuse, or other actions or events beyond our reasonable control.

WHAT OPTIONS ARE OFFERED BY BULL OUTDOOR PRODUCTS UNDER THIS WARRANTY?

With respect to any defective product claim made during the Warranty Period, we will, in our sole discretion:
* Replace such product (or the defective part) free of charge.

WHAT IS EXCLUDED BY BULL OUTDOOR PRODUCTS UNDER THIS WARRANTY?

» We will not pay for shipping charges for replacement parts, or for any labor or labor related charges.

* We will not pay for any accessory products or ancillary products purchased by you for use in connection
with the product.

HOW DO YOU NOTIFY BULL CUSTOMER SERVICE OF A POTENTIAL WARRANTY ISSUE?
Our Customer Service is ready to help. Here’'s how to reach us:

N
\\ By Phone (800) 521-2855 Monday through Friday from 8:00 a.m. to 5:00 p.m. (EDT)

M To submit a warranty, claim on-line or message go to https://www.bullbbg.com/support-

warranty.com

LIMITATION OF LIABILITY

THE REMEDIES DESCRIBED ABOVE ARE YOUR SOLE AND EXCLUSIVE REMEDIES AND OUR ENTIRE
LIABILITY FOR ANY BREACH OF THIS LIMITED WARRANTY. OUR LIABILITY SHALL UNDER NO
CIRCUMSTANCES EXCEED THE ACTUAL AMOUNT PAID BY YOU FOR THE DEFECTIVE PRODUCT, NOR

SHALL WE UNDER ANY CIRCUMSTANCES BE LIABLE FOR ANY CONSEQUENTIAL, INCIDENTAL, SPECIAL
OR PUNITIVE DAMAGES OR LOSSES, WHETHER DIRECT OR INDIRECT.

SOME STATES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL
DAMAGES, SO THE ABOVE LIMITATION OR EXCLUSION MAY NOT APPLY TO YOU.

v2024.05.09
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