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READ THE FOLLOWING INSTRUCTIONS CAREFULLY AND BE SURE YOUR GRILL 15 PROPERLY INSTALLED, 

ASSEMBLED AND CARED FOR. FAILURE TO FOLLOW THESE INSTRUCTIONS MAY RESULT IN SERIOUS 
BODILY INJURY ANO/OR PROPERTY DAMAGE. IF YOU HAVE QUESTIONS CONCERNING ASSEMBLY OR 
OPERATION, CONSULT YOUR DEALER, GAS APPLIANCE SERVICE REPRESENTATIVE OR YOUR GAS COMPANY 

NOTE TO INSTALLER: 
LEAVE THESE INSTRUCTIONS WITH THE CONSUMER 
AFTER INSTALLATION. 

NOTE TO THE CONSUMER 
RETAIN THESE INSTRUCTIONS FOR FUTURE REFERENCE. 

THIS OUTDOOR COOKING GAS APPLIANCE IS NOT INTENDED TO BE INSTALLED IN OR 01\! RECREATIONAL 
VEHICLES AND/OR BOATS. 



SAFETY INSTRUCTIONS 
Read carefully before assembling and operating your gas grill 

This gas grill must be installed in accordance with local codes or, if in an area without local codes, with the latest edition of the 
National Fuel Gas Code ANSI 2223.1. In Canada, installation must conform to the standard CAN/ CGA 1-b149.1 and/or .2 
(Installation Code for Gas Burning Appliances and Equipment) and any local codes. 

WARNING: Fuels used in gas or oil-fired appliances and the products of combustion of such fuels, contain chemicals known 
to the State of California to cause cancer, birth defects and/or reproductive harm. This warning is issued pursuant to California 
Health & Safety Code Sec. 25249.6. 

THE LOCATION FOR YOUR GRILL 

DO NOT use your gas grill in garages, porches, breezeways, sheds or other enclosed areas. Your gas grill is to be used 
OUTDOORS ONLY, with at least 21" from the back and side of any combustible surface. The grill should not be placed under 
or on top of any surface that will burn. Do not obstruct the flow of combustion and ventilation air around the grill housing. 

PROTECT CHILDREN: keep them away from grill during use and until grill has cooled after you are finished. Do not allow 
children to operate grill. 

FOR YOUR SAFETY ... 
00 NOT store or use gasoline or other flammable vapors and liquids in the vicinity of this or any other appliance. 

DO NOT store empty or full spare gas cylinders under or near this or any other appliance 

Keep the fuel hose any electrical cord away from hot surfaces. Protect fuel hose from dripping grease. Avoid 
unnecessary twisting of hose. Visually inspect hose prior to each use for cuts, cracks excessive wear or other 
damage. Replace hose, if necessary. 

NEVER test for gas leaks with a lighted match or open flame. 

NEVER light grill with lid closed or before checking to insure burner tubes are fully seated aver gas valve orifices. 

NEVER lean over cooking surface while lighting grill. Use barbecue tools with wood handles and good quality 
insulated oven mitts when operating grill. 

IF YOU SMELL GAS ... 
1. Shutoff gas to the appliance at its source.
2. Extinguish any open flame.
3. Open grill lid to release any accumulation of fumes.
4. If gas odor persists, immediately contact your gas supplier.

CHECKING FOR GAS LEAKS 

NEVER TEST FOR GAS LEAKS WITH A FLAME ... prior to first use and at the beginning of each new season (or, if using LP, 
whenever gas cylinder is changed), it is a must that you check for gas leaks. Follow these steps: 
1. Make a soap solution by mixing one part liquid detergent and one part water.
2. Tum off heat control valve(s), and then turn on gas at source.

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, tum off the gas at the source, disconnect fuel line from grill and immediately
call your grill dealer and gas supplier for professional assistance.
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LIGHTING & OPERA TING INSTRUCTIONS 

LIGHTING PROCEDURES 

Lighting Main Burner(s): 
1. Become familiar with safety guidelines at front of manual. DO NOT SMOKE WHILE LIGHTING GRILL OR

CHECKING GAS SUPPLY CONNECTIONS.
2. If your grill fuel source is a LP gas cylinder, check to see that cylinder is filled.
3. Check the end of each burner tube is properly located over each valve orifice.
4. Make sure all gas connections are securely tightened. TEST FOR LEAKS WITH A SOAP SOLUTION, NEVER WITH
A

FLAME. (Gas Leak Check instructions are on page 2). 
5. Always open lid before lighting.
6. Set ALL BBQ Grill control knobs to OFF" and open gas supply, LP cylinder or Natural Gas Valve.
7. Ignite only the burners you intend to use, using the same method for each: Push in control knob fully and rotate

slowly (3 to 4 seconds) about 1/4 turn to the left (counter clockwise) until a click is heard. The 3 to 4 second
duration should provide enough gas to light the burner. If the burner does not light, immediately return the control
knob to 'OFF', wait several minutes for the gas to disperse, and repeat the process. After burner ignites, repeat
procedure with any other burner needed.

8. Adjust control knob(s) to desired cooking temperature.

NOTE: If for some reason, igniters fail to produce a spark at the electrode tip, burners can be lit with a match. 

NOTE: To light gas grill with a match, follow steps 1 through 6 above. Remove cooking grid and flame tamer from 
burner you wish to light. Insert lighted fireplace-type match or long-necked butane lighter placing flame near to burner 
ports. Press in control knob and rotate left to "HI" setting to release gas. Burner should light immediately. If more than one 
burner is needed, repeat procedure with each burner. Replace flame tamer and cooking grid. Tum off burners not needed, 
and adjust other burners to desired cooking temperature. 

Lighting Rotisserie Burner (if equipped): 
The rear infrared rotisserie burner allows for slow rotisserie cooking of meats and poultry. Infrared burners radiate heat 
onto the outer surface of the food. This allows cooking without the grease drippings burning on the flame tamers. 

To light Rotisserie Burner, 
1. Always open lid before lighting.
2. Set ALL BBQ Grill control knobs to OFF" and open gas supply, LP cylinder or Natural Gas Valve.
3. The Control knob is located at the middle of the Control Panel. Push in control knob fully and rotate slowly (3 to 4

seconds) about 1/4 tum to the left (counter clockwise) until a click is heard. The 3 to 4 second duration should provide
enough gas to light the burner. If the burner does not light, immediately return the control knob to 'OFF', wait several
minutes for any accumulated gas to clear out of the grill. Keep lid closed and operate burner at the "ON" position when
roistering.

WARNING: Never operate Rotisserie Burner with maiin (other) burner(s) ON 
Warming Rack must be removed when Rotisserie Burner is ON 

Do not attempt to regulate the rotisserie bumer by using the control knob. This control has a fi){ed setting and is 
not adjustable. 
NOTE: Initially, the Ceramic Panel will have a blue flame that, after some time, will change to an orange flame and the 
Ceramic Panel will glow an orange color. This may not be evident in bright daylight. 
To light Rotisserie Burner with a match, Follow steps 1 through 2 above. Insert lighted fireplace-type match or long
necked butane lighter placing flame near to the Ceramic Panel. Press in control knob and rotate left (counter clockwise) to 
"HI" or "ON" setting to release gas. Burner should light immediately. 
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ITEM DESCRIPTION QTY. 

4 CONTROL PANEL ASSEMBLY 

4-1 CONTROL PANEL I SET 

4-2 BEZEL (MAIN BURNER, SIDE BURNER) 6PCS 

4-3 KNOB (MAIN BURNER, SIDE BURNER) 6PCS 

4-4 SMOKER BOX I SET 

4-5 KNOB (INFRARED BURNER) I SET 

4-6 BEZEL (INFRARED BURNER) I PCS 

5 DRAWER FRAME ASSEMBLY 

5-1 DRAWER FRAME ASSEMBLY 1 SET 

5-2 DRAWER ASSEMBLY 2 SET 

6 CART FRAME ASSEMBLY 

6-1 CART,TOP PANEL I PCS 

6-2 CART, SIDE PANEL, LEFT I PCS 

6-3 FRONT DOOR, LEFT l SET

6-4 CROSS MET AL BAR , FRONT I PCS 

6-5 CASTER ( w I BRAKE) 2PCS 

6-6 CART, BOTTOM ASSEMBLY I SET 

6-7 CASTER 2 SET 

6-8 FRONT DOOR , RIGHT l SET

6-9 CART, SIDE PANEL, RIGHT I PCS 

6-10 CROSSMETAL BAR,REAR 1 PCS 

6-11 CART, REAR PANEL (GAS TANK) !SET

6-12 CART, REAR PANEL 1 PCS 

6-13 BOTTLE BOX 1 PCS 

HOW TO ORDER REPLACEMENT PARTS 

Please refer to the parts list. 
To make sure you obtain the correct replacement parts for your gas grill, the following information is required to 
assure getting the correct part. 
1. Gas grill model number (see data sticker on grill) and type of gas hook up.
2. Reference number of replacement part needed.
3. Description of replacement part needed
4. Quantity of parts needed.

IMPORTANT: Use only factory authorized parts. The use of any part that is not factory authorized can be 

dangerous. This will also void your warranty. 
IMPORTANT: Keep this assembly and operating instruction manual for referral and for replacement parts ordering. 
CAUTION: Gas valves are preset at the factory. If you wish to convert at some later date, be sure to contact your 
gas supplier or grill dealer before making the conversion. 
CAUTION: A different gas valve must be installed when converting from one type of gas to another. You will also 
need a data plate indicating what type of gas the grill uses. 
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ILLUSTRATED PARTS LIST 

2-2 

3-24 

4-1 3-23 
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6-9 

6-6 


