
































ROTISSERIE COOKING

LIGHTING & OPERATINGINSTRUCTIONS

Rotisserie cooking is primarily used to cook larger portions ofmeat and poultry. This assures slow
and even cooking, the turning ofthe meat provides a self-basting action, making the food cooked
on the rotisserie exceptionally moist and juicy.

Rotisserie cooking generally requires 1 Y2 to 4 2 hours to depending on the size ofthe food being
cooked. The Infrared Back Burner allows cooking with indirect heat as shown in diagram (A).

To install the motor bracket, remove the two (2) end screws on the grill, install bracket and
replace screws.

The meat should be centered and balanced as evenly as possible on the spit rod to avoid overworking the
motor. (See rotisserie assembly (B) shown below).

NOTE: To evenly balance the food on the spit rod, it is important to follow the directions as shown.
The trolley thumb screw should be located on the inside ofthe grill, screw the knurled nut on next,
the counter weight is then added and then screw on the black bakelite handle.

To adjust the counter-weight, unloosen the black handle and slide the counter-weight up or down to
properly position the weight ofthe food being cooked.

Since indirect heat is often used in cooking on a rotisserie, a foil or aluminum drip pan is advisable
to prevent excessive flare-ups. TFmore space is needed when using the rotisserie, remove the
cooking grates and place the drip pan on the flame tamers. You may wish to add beer, wine or
water to pan.

It is advisable to load rotisserie with meat to be cooked before turning on gas to check to see that
the spit rod is turning properly without any unnecessary strain on the motor. Then light infrared
burner.

NOTE: TO LIGHT INFRARED BURNER, TURN KNOB AND WAIT ABOUT 10
SECONDS TO ALLOW GAS TO GET TO BURJTIER BEFORE
CLICKING IGNITION KNOB.

ALWAYS LIGHT THE GRILL WITH THE HOOD IN AN OPEN POSITION!

WARNING: Never operate the Rotisserie burner with the main burner(s) "ON".
The Warming Rack must be removed when the Infrared Burner is ON!
DIAGRAM (A) DIAGRAM (B)
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RO:fISSERJE COOKING CHART

FOOD WEIGHT TEMPERATURE COOKING TIME
BEEF ROAST RARE 145 DEGREES F 15 MINUTES PER LB.
MEDIUM 160 DEGREES F -
CHICKEN, WHOLE 34 LBS 180 DEGREES F 60-70 MINUTES TOTAL
CHICKEN, BREAST 23 LBS 170 DEGREES F 3040 MINUTES TOTAL
CHICKEN, THIGHS 2-3 LBS 180 DEGREES F 20 MINUTES PER LB
FISH 12 LBS 20 MINUTES TOTAL
HOT DOGS 1LB 165 DEGREES F 12 MINUTES TOTAL
LAMB ROAST 160 DEGREES F 20 MINUTES PER LB
(Boneless)
PORK ROAST 160 DEGREES F 20 MINUTES PER LB
(Boneless)
SPARERIBS 2LBS 160 DEGREES F 30 MINUTES PER LB
SAUSAGE 1LB 165 DEGREES F 20 MINUTES PER LB
TURKEY 10 LBS 180 DEGREES F 3 HRS TOTAL
(unstuffed)

1. The cooking times are approximate depending on outdoor
conditions. Always use a good thermometer.

2. Adjust time if necessary by weight of food.

3. When cooking fish, spray your rotisserie cradle with a non-stick

cooking spray before placing food in the cradle.

4. Place foil pan on the top of the flame tamers, place %' of water
or wine in pan. Saves Clean up time.

5. Be sure to check that meat is tightly secured in cradle. Check
often

6. Always use BBQ Gloves when removing cradle from grill.

Changing the way you BARBECUE!
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CLEANING & MAINTENANCE

CLEANING THE COOKING GRIDS

After cooking, tum control knobs t "OFF" and let grill cool before attempting to clean your cooking grids. Before first use and
periodically t is suggested that you wash the cooking grids in a mild soap and warm water solution. You can use a washcloth or a
vegetable brush to clean your cooking grids. Take care not to chip the porcelain coating.

CLEANING THE FLAME TAMERS & HEAT SHIELDS

Washing the flame tamers & heat shields after every use is not necessary but periodically t is suggested you wash them in a soap
and warm water solution. Use a wire brush to remove stubborn burned on cooking residue. Dry the flame tamers & heat shields
thoroughly before you reinstall it in the cooking insert.

CLEANING THE BURNERS.

IMPORTANT: Gas control knobs should be in the 'OFF" position, and fuel line should be disconnected from gas valve manifold. To

reduce the chance of FLASHBACK, the procedure below should be followed at least once a month or when your grill has not been

used for an extended period of time.

1 Remove burners from grill by carefully lifting each burner up and away from gas valve orifice.

2. Wire brush entire outer surface of burner to remove food residue and dirt. Clean any clogged 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.

4.  After installation, check to insure ihat gas valve orifices are correctly placed inside ends of burner tubes. Also check position of
spark electrode.

CLEANING THE GREASE TRAY
The grease tray should be emptied and wiped down periodically and washed in a mild detergent and warm water solution.
ANNUAL CLEANING OF GRILL HOUSING

Burn-off the grill after every cookout will keep i ready for instant use, however, once a year you should give the entire grill a
thorough cleaning to keep it in top operating condition.

Shut off gas supply at source and disconnects fuel line from gas valve manifold. Protect fuel line fitting.

Remove and clean (as explained before) the cooking grids, flame tamers and burners.

Remove warming rack and wash with mild detergent and warm water.

Cover the gas valve orifices with a piece of aluminum foil.

Brush the inside and bottom of the grill with a stiff wire brush, and wash down with a mild soap and warm water solution.
Rinse thoroughly and let dry.

Remove aluminum foil from orifices and check orifices for obstruction.

Check electrode as instructed on page 7.

Replace flame tamers, cooking grids, and warming rack.

Reconnect to gas source and observe burner flame for correct operation.
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IMPORTANT: You should NOT line the bottom of the grill housing with aluminum foil, sand or any other grease absorbent
substance. Grease will not be able to drip down into grease collector and a grease fire could occur.
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TROUBLESHOOTING

If grill fails to operate properly

1 Turn off gas at source, turn control knobs to "OFF", and wait five minutes before trying again

2. Check gas supply/connections.

3. Repeat lighting procedure and, if grill still fails to operate properly, TURN "OFF" GAS AT SOURCE, TURN CONTROL
KNOBS TO "OFF", wait for grill to cool, and check the following:

a Misalignment of burner tube(s) over orifice(s)
CORRECTION: Reposition burner tube to properly seat over orifice.

h Obstruction in gas line
CORRECTION: Remove fuel line from grill. DO NOT SMOKEI Open gas supply for one second to blow any obstruction from
fuel line. Close off gas supply at source and reconnect fuel line to grill.

¢ Plugged orifice
CORRECTION: Remove cooking grids, flame tamers, grease draining tray. Remove burners from ’ ’
bottom of grill bowl by pulling cotter pin from beneath burner peg using a screwdriver or needle nose
pliers. Carefully lift each burner up and away from gas valve orifice. Remove the orifice from each Z
burner up and away from gas valve and gently clear any obstruction with a fine wire. Re-install each
orifice, reinstall burners over orifices and seat each burner peg into mounting bracket at bottom of grill | Ve
bowl. Replace cotter pins. Replace cooking components and grease collectors. If an obstruction is
suspected in gas valve(s) or gas valve bracket, please contact your gas grill dealer or gas appliance service person for
assistance.

d Misalignment of igniter on burner
CORRECTION: Check for proper position of electrode tip. The tip of the electrode should be pointing forward toward the front
and free from grease for spark discharging. The ignition wire should be connected to the valve ignition and electrode firmly.
Replace the ignition wire if the wire were broken or cracked. With gas supply closed and all control knobs set to "OFF", check
each positive igniter individually for presence of spark at electrode. In turn, push each control knob in fully and rotate about 1/4
tumn to the left (counter-clockwise) until click is heard; the trigger hitting the strike block should produce a blue spark at the
electrode tip. Return control knob to "OFF" before checking next igniter. If re-ignition is necessary.

While the gas grill 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 gas grill still fails to operate properly, consult your grill dealer or
gas appliance service person.

YELLOW FLAME

Once the entire burner is operating, check the flame color to be sure it is mostly blue (some yellow color will be present because of
impurities in the fuel). If the flame is gold n or yellow in color the reason could be seasoning salts, oil film, or other foreign matter
grbglgggﬁow Either wash burner with mild detergent, or operate burner at "HI' setting with lid closed for about 10 minutes.
FLASH BACK:

When fire occurs in and around the burner tubes, immediately turn off gas at its source and tumn the control knob(s) to OFF". Wait
until the grill has cooled, then clean the burner tubes and burner ports as described on page 7.
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TROUBLESHOOTING

If grill fails to operate properly

1 Turn off gas at source, tumn control knobs to "OFF", and wait five minutes before trying again
2. Check gas supply/connections.

3. Repeat lighting procedure and, if grill still fails to operate properly, TURN "OFF" GAS AT SOURCE, TURN CONTROL

KNOBS TO "OFF", wait for grill to cool, and check the following:

a Misalignment of burner tube(s) over orifice(s)
CORRECTION: Reposition burner tube to properly seat over orifice.

b Obstruction in gas line

CORRECTION: Remove fuel line from grill. DO NOT SMOKE! Open gas supply for one second to blow any obstruction from

fuel line. Close off gas supply at source and reconnect fuel line to grill.

¢ Plugged orifice
CORRECTION: Remove cooking grids, flame tamers, grease draining tray. Remove burners from
bottom of grill bowl by pulling cotter pin from beneath burner peg using a screwdriver or needle nose
pliers. Carefully lift each burner up and away from gas valve orifice. Remove the orifice from each
burner up and away from gas valve and gently clear any obstruction with a fine wire. Re-install each
orifice, reinstall burners over orifices and seat each burner peg into mounting bracket at bottom of grill
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- suspected in gas valve(s) or gas valve bracket, please contact your gas grill dealer or gas appliance service person for

assistance.

d Misalignment of igniter on burner

CORRECTION: Check for proper position of electrode tip. The tip of the electrode should be pointing forward toward the front
and free from grease for spark discharging. The ignition wire should be connected to the valve ignition and electrode firmly.
Replace the ignition wire if the wire were broken or cracked. With gas supply closed and all control knobs set to "OFF", check
each positive igniter individually for presence of spark at electrode. In turn, push each control knob in fully and rotate about 1/4
tumn to the left (counter-clockwise) until click is heard; the trigger hitting the strike block should produce a blue spark at the

electrode tip. Return control knob to "OFF" before checking next igniter. If re-ignition is necessary.

While the gas grill 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 gas grill still fails to operate properly, consult your grill dealer or

gas appliance service person.

YELLOW FLAME

Once the entire burner is operating, check the flame color to be sure it is mostly blue (some yellow color will be present because of
impurities in the fuel). If the flame is gold n or yellow in color the reason could be seasoning salts, oil film, or other foreign matter

on burner.

CORRECTION: Either wash burner with mild detergent, or operate burner at "HI' setting with lid closed for about 10 minutes.

FLASH BACK:

When fire occurs in and around the burner tubes, immediately turn off gas at its source and turn the control knob(s) to OFF". Wait

until the grill has cooled, then clean the burner tubes and burner ports as described on page 7.
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PARTS LIST

MODEL47628 4 Burner Stainless Steel, Rotisserie, Buili-In, L.P. (Propane)

MODEL47629 4 Burner Stainless Steel, Rotisserie, Built-In, N.G. (Natural Gas)

REF# DESCRIPTION STANDARD INFRARED
1 LID-FRONT 1 1
2 LID-REAR 1 1
24 COVER-REAR LID . )
3. INSERT ASSEitfBL Y 1 I
4 CONTROL PANEL 1 1
5 GREASE TRAY 1 I
6 GREASE TRAY HANDLE d 1
7 HEAT SHIELD 3 3
8 CAST-BURNER (BRASS) 4 4
9 FLAME TAlfER 4 4
JO COOKING GRID 4 4
JJ WARMING RACK 1 I
12 LID HANDLE 1 d
13 WARMING RAC" SUPPORT 2 2
14 FLAIfE TV ER SUPPORT 14 14
15 BEZEL-11/AIN BURNER 4 4
154 BEZEL-BACK BURNER ]
16 KNOB-MAIN BURNER 4 4
164 /O\IOB-BACKBURNER 1
17 TElLI!PERAJVRE GAUGE ] )i
18 GAS VALVE-ilfAIN BURNER 4 4
IBA GAS VAL VE-BACK BURNER )i
19 REGULATOR-NATURAL GAS HODEL ONLY I )i
194 REGULATOR-LIQUID PROPANE JIODEL ONLY 1 )i
20 HANIFOLD )i I
204 STAINLESS FLEX TUBE 1 )i
] INFRARED ROTISSERIE BURNER !
22 IWOITOR BRACKET Ji Vi
28 BACK PANEL ]
24 STAJ.NLESS FLEX JVBE d
25 NOZZLE-BACK BURNER )i
26 IGNITION WIRE FOR BACK BUNNER )i
27 ELECTNODE )i
28 HALOGEN UGHTS(J2V) 2
29 TRANSFOI?MER (J2V) d
30 LIGHTS SWITCH 1

HOW TO ORDER REPLACEMENT PARTS
Please refer to the parts list on this page.
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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ILL,USTRATED PARTS LIST
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BULLI |\

Dutdaar Products Inc

LIMITED WARRANT"Y

Bull Outdoor Products, Inc. wal'ants to the original purchaser at the original site of delivery with proof of
purchase of each Outdoor Gas Grill that when subject to normal residential use, it is free from defects in
workmanship and materials for the periods specified below. This warranty excludes grills used in rental or
commercial applications. It does not apply to rust, corrosion, oxidation or discoloration, which may occur
due to moisture or overheating, unless the affected component becomes inoperable. It does not cover labor or
labor related charges. There will be a shipping and handling charge for the delivery ofthe walTanty pali(s).

Component Warranty Period
Cast Iron Burner ...........coooiiiiiii " 5 Years

Cast Brass Burner ...........c.coooiiiiiiiiiiii 20 Years
Stainless Steel Flame Tamer ..........c..oeiiiiiiiiiiiiiiiiiiieeee ] 3 Years
Porcelain Cast Tron CooKing Grids ...........cocoeeuviniiniiiiiiiniiiais 3 Years
Stainless Steel Cooking Grids ............ccocoviiiiiiiiiiiiniiiinin... 3 Lifetime

Gas ValVES ..oneititii i I Year

Painted Frame, Housing, Cart, Control Panel, Igniter system and others 3 I Year
Stainless Steel Frame, Housing .............ccoooiiiiiiiiiiiiiiiiii, . Lifetime

Our obligation under this warranty is limited to repair or replacement, at our option, of'the product during the
warranty period. The extent of any liability of Bull Outdoor Products, Inc., under this warranty is limited to
repair or replacement. This walTanty does not cover nonnal wear of parts, damage resulting from any of the
following: negligent use or misuse ofthe product, use on improper fuel/gas supply, use contrary to operating
instructions, or alteration by any person other than our factory service center The warranty period is not
extended by such repair or replacement.

Warranty claim procedure: Ifyou require service or parts for your Bull grill, please contact our Warranty
Service Center for factory direct assistance. Our hours of operation are 8AM to 4 PM PST. Our
number is (800) 521-2855 and our FAX number is (909) 988-4051. Please direct all colTespondence to:
Bull Outdoor Products, Inc., Ontario, CA 91761 ATTN: Warranty Ser'ice Center

Product repair as provided under this warranty is your exclusive remedy. Bull Outdoor Products, Inc. shall
not be liable for any incidental or consequential damages for breach of any express or implied waranty on
its products. Except to the extent prohibited by applicable law, any implied wal'anty or merchantability or
fitness for a particular purpose on this product to the duration of the above walTanty. Some states do not 1
allow the exclusion or limitation of incidental or consequential damages, or allow limitations on how long an
implied wal'anty lasts, so the above limitations or exclusions may not apply to you. This warranty gives you
specific legal rights, and you may have other rights, which vary f'om state to state.

Model Number Serial Number

Date ofPurchased Purchased From -
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