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4HE฀BURNING฀OF฀GAS฀COOKING฀FUEL฀GENERATES฀TOXIC฀BY฀PRODUCTS�฀WHICH฀ARE฀ON฀THE฀LIST฀OF฀SUBSTANCES฀WHICH฀ARE฀KNOWN฀BY฀THE฀
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EXPOSURE฀TO฀SUCH฀SUBSTANCES�฀4O฀MINIMIZE฀EXPOSURE฀TO฀THESE฀SUBSTANCES�฀ALWAYS฀OPERATE฀THIS฀UNIT฀ACCORDING฀TO฀THE฀USE฀AND฀
CARE฀MANUAL�฀ENSURING฀YOU฀PROVIDE฀GOOD฀VENTILATION฀WHEN฀COOKING฀WITH฀GAS�฀4HIS฀WARNING฀IS฀ISSUED฀PURSUANT฀TO฀#ALIFORNIA฀
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s!N฀,0฀CYLINDER฀NOT฀CONNECTED฀FOR฀USE฀SHALL฀NOT฀BE฀
STORED฀IN฀THE฀VICINITY฀OF฀THIS฀OR฀ANY฀OTHER฀APPLIANCE�

7!2.).'
$O฀NOT฀TRY฀LIGHTING฀THIS฀APPLIANCE฀WITHOUT฀READING฀THE฀
h,)'(4).'฀).3425#4)/.3v฀SECTION฀OF฀THIS฀MANUAL�

7!2.).'
&/2฀/54$//2฀53%฀/.,9�฀4()3฀#//+).'฀

!00,)!.#%฀)3฀./4฀).4%.$%$฀4/฀"%฀).34!,,%$฀).฀
/2฀/.฀2%#2%!4)/.!,฀6%()#,%3฀!.$�/2฀"/!43�

7!2.).'�฀)F฀THE฀INFORMATION฀IN฀THIS฀
MANUAL฀IS฀NOT฀FOLLOWED฀EXACTLY�฀A฀FIRE฀
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2EAD฀THIS฀#ARE฀AND฀5SE฀-ANUAL฀CARE

FULLY฀AND฀COMPLETELY฀BEFORE฀USING฀YOUR฀GRILL฀
TO฀REDUCE฀THE฀RISK฀OF฀FIRE�฀BURN฀HAZARD฀OR฀
OTHER฀INJURY�฀+EEP฀THIS฀MANUAL฀FOR฀FUTURE฀
REFERENCE�

7HEN฀PROPERLY฀CARED฀FOR�฀YOUR฀!,&2%3#/฀
'/52-%4฀'RILL฀WILL฀GIVE฀SAFE�฀RELIABLE฀
SERVICE฀FOR฀MANY฀YEARS�฀(OWEVER�฀EXTREME฀
CARE฀MUST฀BE฀USED฀SINCE฀THE฀GRILL฀PRODUCES฀
INTENSE฀HEAT�฀WHICH฀CAN฀INCREASE฀ACCIDENT฀
POTENTIAL�฀7HEN฀USING฀THIS฀APPLIANCE�฀BASIC฀
SAFETY฀PRACTICES฀MUST฀BE฀FOLLOWED�฀INCLUDING฀
THE฀FOLLOWING�

s฀"EGIN฀BY฀ENSURING฀PROPER฀ASSEMBLY�฀฀!฀
QUALIFIED฀TECHNICIAN฀SHOULD฀PERFORM฀ALL฀
OTHER฀SERVICE�฀

s฀$O฀NOT฀REPAIR฀OR฀REPLACE฀ANY฀PART฀OF฀THE฀
GRILL฀UNLESS฀SPECIFICALLY฀RECOMMENDED฀IN฀
THIS฀MANUAL�฀!LL฀OTHER฀SERVICE฀SHOULD฀BE฀
REFERRED฀TO฀A฀QUALIFIED฀TECHNICIAN�

s฀&OR฀PERSONAL฀SAFETY�฀WEAR฀PROPER฀APPAR

EL�฀,OOSE฀FITTING฀GARMENTS฀OR฀SLEEVES฀SHOULD฀
NEVER฀BE฀WORN฀WHILE฀USING฀THIS฀APPLIANCE�฀
3OME฀SYNTHETIC฀FABRICS฀ARE฀HIGHLY฀FLAM

MABLE฀AND฀SHOULD฀NOT฀BE฀WORN฀WHILE฀COOK

ING�฀.EVER฀LET฀CLOTHING�฀POT฀HOLDERS฀OR฀OTHER฀
FLAMMABLE฀MATERIALS฀COME฀IN฀CONTACT฀WITH฀
OR฀TOO฀CLOSE฀TO฀ANY฀GRATE�฀BURNER฀OR฀HOT฀
SURFACE฀UNTIL฀IT฀HAS฀COOLED�฀&ABRIC฀MAY฀IGNITE฀
AND฀RESULT฀IN฀PERSONAL฀INJURY�

s฀5SE฀ONLY฀DRY฀POTHOLDERS�฀MOIST฀OR฀DAMP฀
POTHOLDERS฀ON฀HOT฀SURFACES฀MAY฀CAUSE฀BURNS฀
FROM฀STEAM�฀$O฀NOT฀USE฀A฀TOWEL฀OR฀BULKY฀
CLOTH฀IN฀PLACE฀OF฀POTHOLDERS�฀$O฀NOT฀LET฀POT

HOLDERS฀TOUCH฀HOT฀PORTIONS฀OF฀THE฀GRILL฀RACK�

s฀/NLY฀CERTAIN฀TYPES฀OF฀GLASS�฀HEATPROOF฀
GLASS฀CERAMIC�฀EARTHENWARE�฀OR฀OTHER฀GLAZED฀
UTENSILS฀ARE฀SUITABLE฀FOR฀GRILL฀USE�฀5SE฀OF฀
THESE฀TYPES฀OF฀MATERIALS฀MAY฀BREAK฀WITH฀
SUDDEN฀TEMPERATURE฀CHANGES�฀5SE฀ONLY฀ON฀
LOW฀OR฀MEDIUM฀HEAT฀SETTINGS฀ACCORDING฀TO฀
THE฀MANUFACTURER�S฀DIRECTIONS�

s฀'REASE฀IS฀FLAMMABLE�฀,ET฀HOT฀GREASE฀COOL฀
BEFORE฀ATTEMPTING฀TO฀HANDLE฀IT�฀!VOID฀LETTING฀
GREASE฀DEPOSITS฀COLLECT฀IN฀THE฀BOTTOM฀OF฀THE฀
GRILL�฀#LEAN฀OFTEN�

s฀$O฀NOT฀USE฀ALUMINUM฀FOIL฀TO฀LINE฀THE฀GRILL฀
RACKS฀OR฀GRILL฀BOTTOM�฀NOR฀TO฀LINE฀THE฀DRIP฀
TRAY�฀4HIS฀CAN฀SEVERELY฀UPSET฀COMBUSTION฀
AIRFLOW฀OR฀TRAP฀EXCESSIVE฀HEAT฀IN฀THE฀CON

TROL฀AREA�฀4HE฀RESULT฀OF฀THIS฀CAN฀BE฀MELTED฀
KNOBS�฀IGNITERS฀AND฀INCREASED฀CHANCE฀OF฀
PERSONAL฀INJURY

s฀.EVER฀GRILL฀WITHOUT฀THE฀DRIP฀PAN฀IN฀PLACE฀
AND฀PUSHED฀ALL฀THE฀WAY฀TO฀THE฀BACK฀OF฀THE฀
GRILL�฀7ITHOUT฀THE฀DRIP฀PAN�฀HOT฀GREASE฀CAN฀
LEAK฀DOWNWARD฀CREATING฀A฀FIRE฀OR฀EXPLOSION฀
HAZARD�

s฀#HILDREN฀SHOULD฀NOT฀BE฀LEFT฀ALONE฀OR฀฀
UNATTENDED฀IN฀AN฀AREA฀WHERE฀THE฀GRILL฀IS฀
BEING฀USED�฀.EVER฀ALLOW฀THEM฀TO฀SIT�฀STAND฀
OR฀PLAY฀ON฀OR฀AROUND฀THE฀GRILL�฀$O฀NOT฀STORE฀
ITEMS฀OF฀INTEREST฀TO฀CHILDREN฀AROUND฀OR฀
BELOW฀THE฀GRILL฀OR฀IN฀THE฀CART�฀.EVER฀ALLOW฀
CHILDREN฀TO฀CRAWL฀INSIDE฀OF฀THE฀CART�

s฀$O฀NOT฀HEAT฀UNOPENED฀FOOD฀CONTAINERS฀AS฀
A฀BUILD
UP฀OF฀PRESSURE฀MAY฀CAUSE฀THE฀CON

TAINER฀TO฀BURST�฀

s฀5SE฀A฀COVERED฀HAND฀WHEN฀OPENING฀THE฀
GRILL฀LID�฀.EVER฀LEAN฀OVER฀AN฀OPEN฀GRILL�

s฀7HEN฀LIGHTING฀A฀BURNER�฀ALWAYS฀PAY฀CLOSE฀
ATTENTION฀TO฀WHAT฀YOU฀ARE฀DOING�฀"E฀CERTAIN฀
YOU฀ARE฀DEPRESSING฀THE฀CORRECT฀IGNITER฀BUT

TON฀LABELED฀FOR฀THE฀BURNER฀YOU฀INTEND฀ON฀
USING�

s฀7HEN฀USING฀THE฀GRILL�฀DO฀NOT฀TOUCH฀THE฀
GRILL฀RACK�฀BURNER฀GRATE�฀HOOD฀OR฀IMMEDIATE฀
SURROUNDING฀AREA฀AS฀THESE฀AREAS฀BECOME฀
EXTREMELY฀HOT฀AND฀COULD฀CAUSE฀BURNS�฀5SE฀
ONLY฀THE฀HANDLES฀AND฀KNOBS฀PROVIDED฀FOR฀
OPERATION฀OF฀THE฀GRILL�

s฀&OR฀PROPER฀LIGHTING฀AND฀PERFORMANCE฀
OF฀THE฀BURNERS฀KEEP฀THE฀PORTS฀CLEAN�฀)T฀IS฀
NECESSARY฀TO฀CLEAN฀THEM฀PERIODICALLY฀FOR฀
/PTIMUM฀PERFORMANCE�฀4HE฀BURNERS฀WILL฀
ONLY฀OPERATE฀IN฀ONE฀POSITION฀AND฀MUST฀
MOUNTED฀CORRECTLY฀FOR฀SAFE฀OPERATION�

s฀#LEAN฀THE฀GRILL฀WITH฀CAUTION�฀!VOID฀STEAM฀
BURNS�฀DO฀NOT฀USE฀A฀WET฀SPONGE฀OR฀CLOTH฀TO฀
CLEAN฀THE฀GRILL฀WHILE฀IT฀IS฀HOT�฀3OME฀CLEAN

ERS฀PRODUCE฀NOXIOUS฀FUMES฀OR฀CAN฀IGNITE฀IF฀
APPLIED฀TO฀A฀HOT฀SURFACE�

s฀)NSECT฀7ARNING฀
฀3PIDERS฀AND฀INSECTS฀CAN฀
NEST฀IN฀THE฀BURNERS฀OF฀THIS฀AND฀ANY฀OTHER฀
GRILL�฀AND฀CAUSE฀THE฀GAS฀TO฀FLOW฀FROM฀THE฀
FRONT฀OF฀THE฀BURNER�฀4HIS฀IS฀A฀VERY฀DANGEROUS฀
CONDITION�฀WHICH฀CAN฀CAUSE฀A฀FIRE฀TO฀OCCUR฀
BEHIND฀THE฀VALVE฀PANEL�฀THEREBY฀DAMAGING฀
THE฀GRILL฀AND฀MAKING฀IT฀UNSAFE฀TO฀OPERATE�฀
)NSPECT฀THE฀GRILL฀AT฀LEAST฀TWICE฀A฀YEAR�

s฀"E฀SURE฀ALL฀GRILL฀CONTROLS฀ARE฀TURNED฀OFF฀
AND฀THE฀GRILL฀IS฀COOL฀BEFORE฀USING฀ANY฀TYPE฀
OF฀AEROSOL฀CLEANER฀ON฀OR฀AROUND฀THE฀GRILL�฀
4HE฀CHEMICAL฀THAT฀PRODUCES฀THE฀SPRAYING฀
ACTION฀COULD�฀IN฀THE฀PRESENCE฀OF฀HEAT�฀
IGNITE฀OR฀CAUSE฀METAL฀PARTS฀TO฀CORRODE�฀฀฀฀

s฀$O฀NOT฀OPERATE฀THE฀GRILL฀UNDER฀UNPROTECTED฀
COMBUSTIBLE฀CONSTRUCTION�฀5SE฀ONLY฀IN฀WELL฀
VENTILATED฀AREAS�฀$O฀NOT฀USE฀IN฀BUILDINGS�฀
GARAGES�฀SHEDS�฀BREEZEWAYS฀OR฀ANY฀ENCLOSED฀
AREAS�฀

s฀+EEP฀THE฀AREA฀SURROUNDING฀THE฀GRILL฀FREE฀
FROM฀COMBUSTIBLE฀MATERIALS�฀TRASH�฀OR฀COM

BUSTIBLE฀FLUIDS฀AND฀VAPORS฀SUCH฀AS฀GASOLINE฀
OR฀CHARCOAL฀LIGHTER฀FLUID�฀$O฀NOT฀OBSTRUCT฀
THE฀FLOW฀OF฀COMBUSTION฀AND฀VENTILATION฀AIR�฀
+EEP฀THE฀BACK฀OF฀THE฀CART฀FREE฀AND฀CLEAR฀
FROM฀DEBRIS�

s฀)F฀THE฀UNIT฀IS฀STORED฀INDOORS฀ENSURE฀THAT฀IT฀
IS฀COOL�฀)F฀PROPANE฀IS฀USED�฀THE฀CYLINDER฀MUST฀
BE฀UNHOOKED฀AND฀THE฀PROPANE฀CYLINDER฀
STORED฀OUTSIDE฀IN฀A฀WELL
VENTILATED฀AREA�฀
OUT฀OF฀REACH฀OF฀CHILDREN�

s฀.EVER฀USE฀THE฀GRILL฀IN฀WINDY฀CONDITIONS�฀
)F฀LOCATED฀IN฀A฀CONSISTENTLY฀WINDY฀AREA฀
�OCEANFRONT�฀MOUNTAINTOP�฀ETC�	฀A฀WIND

BREAK฀WILL฀BE฀REQUIRED�฀!LWAYS฀ADHERE฀TO฀
THE฀SPECIFIED฀CLEARANCE�

s฀+EEP฀ANY฀ELECTRICAL฀SUPPLY฀CORD�฀OR฀THE฀
ROTISSERIE฀MOTOR฀CORD฀AWAY฀FROM฀THE฀HEATED฀
AREAS฀OF฀THE฀GRILL�฀$O฀NOT฀USE฀THE฀GRILL฀FOR฀
COOKING฀EXCESSIVELY฀FATTY฀MEATS฀OR฀PRODUCTS�฀
WHICH฀PROMOTE฀FLARE
UPS�
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7HEN฀DETERMINING฀A฀SUITABLE฀LOCATION�
TAKE฀INTO฀ACCOUNT฀CONCERNS฀SUCH฀AS฀
EXPOSURE฀TO฀WIND�฀RAIN�฀SPRINKLERS�฀
PROXIMITY฀TO฀TRAFFIC฀PATHS฀AND฀KEEPING฀
ANY฀GAS฀SUPPLY฀LINES฀AS฀SHORT฀AS฀POSSIBLE�฀
,OCATE฀THE฀GRILL฀ONLY฀IN฀A฀WELL
VENTI

LATED฀AREA�฀.EVER฀LOCATE฀THE฀GRILL฀IN฀A฀
BUILDING�฀GARAGE�฀BREEZEWAY�฀SHED฀OR฀
OTHER฀SUCH฀ENCLOSED฀AREAS฀WITHOUT฀AN฀
APPROVED฀VENTILATION฀SYSTEM�฀.EVER฀
LOCATE฀THE฀GRILL฀UNDER฀UNPROTECTED฀฀
COMBUSTIBLE฀CONSTRUCTION�฀$URING฀HEAVY฀
USE�฀THE฀GRILL฀WILL฀PRODUCE฀A฀LOT฀OF฀SMOKE�

#,%!2!.#%

4O฀.ON
#OMBUSTIBLE฀#ONSTRUCTION
!฀MINIMUM฀OF฀�฀���v฀CLEARANCE฀FROM฀
THE฀BACK฀OF฀THE฀GRILL฀TO฀NON
COMBUSTIBLE฀
CONSTRUCTION฀IS฀REQUIRED฀TO฀ALLOW฀THE฀
LID฀TO฀BE฀OPENED฀FULLY�฀

4O฀#OMBUSTIBLE฀#ONSTRUCTION
4HIS฀APPLIANCE฀SHOULD฀NOT฀BE฀LOCATED฀
UNDER฀OVERHEAD฀UNPROTECTED฀COMBUS

TIBLE฀CONSTRUCTION�฀

)F฀YOUR฀ENCLOSURE฀IS฀COMBUSTIBLE�฀THEN฀฀
AN฀).35,!4%$฀*!#+%4฀MANUFACTURED฀
BY฀!,&2%3#/฀'/52-%4฀'RILLS�฀IS฀
REQUIRED�฀0LEASE฀REFER฀TO฀THE฀CUT฀OUT฀
SIZES฀AND฀PART฀�S฀FOR฀THE฀).35,!4%$฀
*!#+%43฀ON฀0AGE฀���
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"UILT฀IN฀-ODELS

"EFORE฀LOCATING฀YOUR฀!,&2%3#/฀
'/52-%4฀'RILL฀INTO฀YOUR฀.ON

#OMBUSTIBLE฀ENCLOSURE�฀COMPLETE฀THE฀
FOLLOWING฀STEPS�

�� 2EMOVE฀ALL฀PACKAGING฀MATERIALS�
�� %NSURE฀THAT฀THE฀BURNERS฀ARE฀POSITIONED฀
฀฀฀ CORRECTLY฀ON฀THEIR฀ORIFICES�฀AND฀ARE฀
฀฀฀ FULLY฀SEATED฀ONTO฀THEIR฀SUPPORTS�
��฀0OSITION฀THE฀"RIQUETTE฀TRAYS฀ONTO฀
฀฀฀ THEIR฀LOCATING฀PINS฀AND฀PLACE฀
฀฀฀ BRIQUETTES฀EVENLY฀ACROSS฀TRAY�
��฀%NSURE฀THAT฀.%7฀BATTERIES฀ARE฀FITTED฀
฀฀฀ AND฀THE฀IGNITER฀CAP฀IS฀PROPERLY฀
฀฀฀ INSTALLED�฀�3EE฀&IG�฀�	�
��฀-AKE฀THE฀CONNECTION฀TO฀THE฀GAS฀
฀฀฀ REGULATOR฀ACCORDING฀TO฀THE฀INSTRUCTIONS฀
฀฀฀ ON฀PAGES฀�฀�฀�฀FOR฀YOUR฀GAS฀TYPE�
��฀฀4O฀COMPLY฀WITH฀SAFETY฀AND฀SERVICE฀

REQUIREMENTS�฀MAIN฀GAS฀SHUT฀OFF฀
VALVE฀MUST฀BE฀ACCESSIBLE฀FROM฀FRONT฀
OF฀GRILL฀WITHOUT฀USING฀ANY฀TOOLS�

&REE฀3TANDING฀-ODELS&REE฀3TANDING฀-ODELS

9OUR฀!LFRESCO฀'RILL฀HAS฀PROVISION฀
FOR฀MOUNTING฀ONTO฀A฀MOBILE฀CART�฀

#ONTACT฀YOUR฀!LFRESCO฀DEALER฀FOR฀THE฀
APPROPRIATE฀CART฀FOR฀YOUR฀GRILL�฀฀฀฀฀

฀฀฀

#OMPLETE฀THE฀FOLLOWING฀STEPS�

�� 2EMOVE฀ALL฀PACKAGING฀MATERIALS�
�� %NSURE฀THAT฀THE฀BURNERS฀ARE฀POSITIONED฀
฀฀฀ CORRECTLY฀ON฀THEIR฀ORIFICES�฀AND฀ARE฀
฀฀฀ FULLY฀SEATED฀ONTO฀THEIR฀SUPPORTS�
�� 0OSITION฀THE฀"RIQUETTE฀TRAYS฀ONTO฀
฀฀฀ THEIR฀LOCATION฀BRACKETS฀AND฀PLACE฀
฀฀฀ BRIQUETTES฀EVENLY฀ACROSS฀TRAY�
�� %NSURE฀THAT฀.%7฀BATTERIES฀ARE฀FITTED฀
฀฀฀ AND฀THE฀IGNITER฀CAP฀IS฀PROPERLY฀
฀฀฀ INSTALLED�฀�3EE฀&IG�฀�	�
��฀-AKE฀THE฀CONNECTION฀TO฀THE฀GAS฀
฀฀฀ REGULATOR฀ACCORDING฀TO฀THE฀INSTRUCTIONS฀
฀฀฀ ON฀PAGES฀�฀�฀�฀FOR฀YOUR฀GAS฀TYPE�
�� !LLOW฀A฀MINIMUM฀OF฀�v฀CLEARANCE฀
฀฀฀ AROUND฀ALL฀SIDES฀OF฀GRILL฀FOR฀PROPER฀
฀฀฀ AIR฀MOVEMENT�
�� ,OCK฀THE฀REAR฀CASTERS฀TO฀PREVENT฀
฀฀฀ UNWANTED฀GRILL฀MOVEMENT�

4O฀INSTALL฀�6฀IGNITER฀BATTERIES�

�� ฀4HE฀IGNITER฀MODULES฀ARE฀LOCATED฀฀
BEHIND฀THE฀CONTROL฀PANEL฀AND฀ARE฀
ACCESSED฀BY฀REMOVING฀THE฀DRIP฀TRAY�

�� ฀5NSCREW฀THE฀ROUND฀BLACK฀CAP฀FROM฀
THE฀MODULE฀AND฀INSTALL฀A฀NEW฀�6฀BAT

TERY฀INTO฀THE฀CAP�

�� ฀2EINSTALL฀CAP฀INTO฀MODULE�฀TIGHTENING฀
THE฀CAP฀COMPLETELY�

�� ฀2EPLACE฀THE฀DRIP฀TRAY�

./4%�฀.EVER฀OPERATE฀THE฀GRILL฀WITH฀THE฀
DRIP฀TRAY฀REMOVED฀AS฀HOT฀GREASE฀CAN฀LEAK฀
THROUGH฀THE฀GRILL฀AND฀CAUSE฀A฀HAZARD�


฀7!2.).'฀
฀
4O฀PREVENT฀HARM฀AND฀ENSURE฀PROPER฀OPERATION฀OF฀YOUR฀GRILL�฀IT฀IS฀IMPERATIVE฀THAT฀

THE฀BURNERS฀ARE฀PROPERLY฀INSTALLED฀WITH฀RESPECT฀TO฀THE฀GAS฀ORIFICES�฀"E฀CERTAIN฀
THAT฀THE฀ORIFICE฀IS฀INSERTED฀COMPLETELY฀INTO฀THE฀BURNER�S฀INLET฀AND฀THAT฀THE฀BURNER฀
RESTS฀FIRMLY฀ON฀ITS฀SUPPORT฀BRACKET�฀4HE฀BURNER฀SHOULD฀NOT฀ROCK฀SIDE
TO
SIDE฀NOR฀
TOP
TO
BOTTOM฀IF฀PROPERLY฀INSTALLED�฀)F฀EXCESSIVE฀BURNER฀MOVEMENT฀IS฀PRESENT�฀

RESEAT฀BURNER฀OR฀CONTACT฀YOUR฀AUTHORIZED฀SERVICE฀PROVIDER�

./4%�฀��v฀'RILLS฀HAVE฀ONLY฀ONE฀MODULE฀AND฀REQUIRE฀ONE฀�6฀BATTERY�฀
!LL฀OTHER฀'RILLS฀HAVE฀TWO฀MODULES฀AND฀REQUIRE฀TWO฀�6฀BATTERIES�



.%6%2฀#/..%#4฀4(%฀'2),,฀4/฀
!.฀5.2%'5,!4%$฀'!3฀3500,9�

"EFORE฀PROCEEDING�฀ENSURE฀THE฀UNIT฀
IS฀FITTED฀FOR฀,0฀GAS�฀#ONNECTING฀TO฀AN฀
IMPROPER฀GAS฀TYPE฀WILL฀RESULT฀IN฀POOR฀
PERFORMANCE฀AND฀INCREASED฀RISK฀OF฀
DAMAGE฀OR฀INJURY�

4OTAL฀GAS฀CONSUMPTION฀�PER฀HOUR	฀WITH฀
ALL฀BURNERS฀ON฀h()v�฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀

��v฀'RILL฀ ฀ ������฀"45
��v฀'RILL฀ ฀ �������฀"45฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀
��v฀'RILL฀W�฀SIDE฀BURNERS �������฀"45
$UAL฀3IDE฀"URNERS ฀฀฀฀฀฀฀฀฀฀฀������฀"45

4HE฀INSTALLATION฀OF฀THIS฀APPLIANCE฀MUST฀
CONFORM฀WITH฀LOCAL฀CODES฀OR�฀IN฀THE฀
ABSENCE฀OF฀LOCAL฀CODES�฀TO฀THE฀NATIONAL฀
FUEL฀GAS฀CODE�฀!.3)฀:�����A
�����฀
)NSTALLATION฀IN฀#ANADA฀MUST฀BE฀IN฀
ACCORDANCE฀WITH฀THE฀3TANDARD฀#!.�
#'!
"�����฀.ATURAL฀'AS฀)NSTALLATION฀
OR฀#!.�#'!
"������฀0ROPANE฀
)NSTALLATION฀#ODE�

-ANIFOLD฀PRESSURE฀WITH฀,0฀�OPERATING	�฀
��v฀7�#��฀�NON
OPERATING	�฀����v฀7�#�

,�0�฀4!.+฀2%15)2%-%.43
5SE฀ONLY฀A฀STANDARD฀��฀LB�฀��฀GAL�	฀
0ROPANE฀GAS฀CYLINDER฀���฀���v฀(฀X฀��฀
���v฀DIA�	�฀4HE฀TANK฀MUST฀BE฀INSTALLED฀
IN฀THE฀UPRIGHT฀POSITION�฀$O฀NOT฀USE฀A฀
DENTED฀OR฀RUSTY฀,�0�฀TANK฀AS฀IT฀MAY฀BE฀
HAZARDOUS฀AND฀SHOULD฀BE฀CHECKED฀BY฀
YOUR฀,�0�฀SUPPLIER�฀.EVER฀USE฀A฀CYLIN

DER฀WITH฀A฀DAMAGED฀VALVE�

4HE฀,�0�฀GAS฀CYLINDER฀MUST฀BE฀CONSTRUCT

ED฀AND฀MARKED฀IN฀ACCORDANCE฀WITH฀THE฀
SPECIFICATIONS฀FOR฀,�0�฀GAS฀CYLINDERS฀OF฀
THE฀5�3�฀$EPARTMENT฀OF฀4RANSPORTATION฀
�$/4	�฀4HE฀CYLINDER฀MUST฀BE฀PROVIDED฀
WITH฀A฀SHUT฀OFF฀VALVE฀TERMINATING฀IN฀AN฀
,�0�฀GAS฀SUPPLY฀CYLINDER฀VALVE฀OUTLET฀
SPECIFIED�฀AS฀APPLICABLE�฀FOR฀CONNECTION฀
TYPE฀1CCL฀IN฀THE฀STANDARD฀FOR฀COMPRESSED฀
GAS฀CYLINDER฀VALVE฀OUTLET฀AND฀INLET฀
CONNECTION฀!.3)�#'!
6
)�

,�0�฀'!3฀#/..%#4)/.�

9OUR฀!,&2%3#/฀'/52-%4฀'RILL฀FOR฀
USE฀WITH฀,�0�฀GAS฀COMES฀EQUIPPED฀WITH฀
ITS฀OWN฀REGULATOR�฀WHICH฀-534฀./4฀
BE฀REMOVED�฀4HERE฀IS฀ALSO฀A฀SECONDARY฀
HIGH฀CAPACITY�฀HOSE�REGULATOR฀ASSEMBLY
FOR฀CONNECTION฀TO฀A฀STANDARD฀��฀LB�฀,�0�฀
CYLINDER�฀4HE฀,�0�฀GAS฀PRESSURE฀REGULATOR
AND฀HOSE฀SUPPLIED฀WITH฀THIS฀UNIT฀MUST
BE฀USED฀WITHOUT฀ALTERATION�฀)F฀THIS฀
ASSEMBLY฀NEEDS฀TO฀BE฀REPLACED฀USE฀
ONLY฀THE฀TYPE฀SPECIFIED฀BY฀!,&2%3#/฀
'/52-%4฀'RILLS฀FOR฀THIS฀APPLIANCE�฀
��v฀GRILLS฀REQUIRE฀A฀������฀"45฀MIN�฀฀
REGULATOR�HOSE฀ASSEMBLY�฀!LL฀OTHER฀SIZES฀
REQUIRE฀A฀�������฀"45฀MIN�฀TWO
STAGE฀
REGULATOR�HOSE฀ASSEMBLY�

�� 2EMOVE฀THE฀REAR฀PANEL฀FROM฀THE฀""1฀
฀฀฀ TO฀GAIN฀ACCESS฀TO฀THE฀REGULATOR฀AND฀
฀฀฀ 'AS฀CONNECTION฀POINT�
�� !TTACH฀A฀���v฀MALE
TO
FEMALE฀ELBOW฀
฀฀฀ TO฀THE฀REGULATOR฀AS฀SHOWN฀IN฀&IG�฀��฀฀
�� &ASTEN฀THE฀HOSE฀CONNECTION฀TO฀A
฀฀฀ ���v฀X฀���v฀FLARE฀FITTING฀CONNECTED฀TO฀
฀฀฀ THE฀ELBOW฀AS฀SHOWN฀IN฀&IG�฀��

7!2.).'
%NSURE฀THAT฀THE฀GAS฀SUPPLY฀HOSE฀
DOES฀NOT฀COME฀INTO฀CONTACT฀WITH฀
THE฀GRILL฀BODY฀OR฀THE฀HEAT฀SHIELD�



.%6%2฀#/..%#4฀4(%฀'2),,฀4/฀
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"EFORE฀PROCEEDING�฀ENSURE฀THE฀UNIT฀IS฀
FITTED฀FOR฀NATURAL฀GAS�฀#ONNECTING฀TO฀AN฀
IMPROPER฀GAS฀TYPE฀WILL฀RESULT฀IN฀POOR฀
PERFORMANCE฀AND฀INCREASED฀RISK฀OF฀
DAMAGE฀OR฀INJURY�

4HE฀INSTALLATION฀OF฀THIS฀APPLIANCE฀MUST฀
CONFORM฀WITH฀LOCAL฀CODES฀OR�฀IN฀THE฀
ABSENCE฀OF฀LOCAL฀CODES�฀TO฀THE฀NATIONAL฀
FUEL฀GAS฀CODE�฀!.3)฀:�����A
�����฀
)NSTALLATION฀IN฀#ANADA฀MUST฀BE฀IN฀
ACCORDANCE฀WITH฀THE฀3TANDARD฀#!.�
#'!
"�����.ATURAL฀'AS฀)NSTALLATION฀OR฀
#!.�#'!
"������฀0ROPANE฀)NSTALLATION฀
#ODE�

-ANIFOLD฀PRESSURE฀WITH฀NATURAL฀GAS฀
�OPERATING	�฀�v฀7�#�
�NON
OPERATING	�฀���v฀7�#�
/PTIMUM฀SUPPLY฀LINE฀PRESSURE�฀�v฀7�#�

.!452!,฀'!3 #/..%#4)/.�

%NSURE฀THAT฀THE฀SERVICE฀PIPE฀SUPPLYING฀
THE฀'RILL฀IS฀FITTED฀WITH฀A฀SHUT฀OFF฀VALVE฀
CONVENIENTLY฀POSITIONED฀AND฀WITH฀EASE฀
OF฀ACCESS฀FOR฀EMERGENCY฀GAS฀SHUTOFF�

9OUR฀!,&2%3#/฀'/52-%4฀'RILL฀FOR฀
USE฀WITH฀.ATURAL฀'AS฀COMES฀EQUIPPED฀
WITH฀IT฀OWN฀REGULATOR฀WHICH฀-534฀
./4฀BE฀REMOVED�฀)F฀THIS฀REGULATOR฀
NEEDS฀TO฀BE฀REPLACED฀USE฀ONLY฀THE฀TYPE฀
SPECIFIED฀BY฀!,&2%3#/฀'/52-%4฀
'RILLS฀FOR฀THIS฀APPLIANCE�

�� 2EMOVE฀THE฀REAR฀PANEL฀FROM฀THE฀""1฀
฀฀฀ TO฀GAIN฀ACCESS฀TO฀THE฀REGULATOR฀AND฀
฀฀฀ 'AS฀CONNECTION฀POINT�
�� !TTACH฀A฀���v฀MALE
TO
FEMALE฀ELBOW฀
฀฀฀ TO฀THE฀REGULATOR฀AS฀SHOWN฀IN฀&IG�฀��฀฀
�� !TTACH฀A฀���v฀X฀���v฀FLARE฀FITTING฀TO฀
฀฀฀ THE฀ELBOW฀AS฀SHOWN฀IN฀&IG�฀��
��฀#ONNECT฀FLARE฀FITTING฀TO฀GAS฀SUPPLY฀
฀฀฀ USING฀A฀���v฀MIN�฀DIA�฀FLEXIBLE฀STAIN

฀฀฀ LESS฀STEEL฀GAS฀HOSE�฀NO฀MORE฀THAN฀��v฀
฀฀฀ IN฀LENGTH�

./4%�฀TO฀ENSURE฀PROPER฀HEATING฀PERFOR

MANCE฀OF฀THIS฀APPLIANCE�฀VERIFY฀THAT฀THE฀
GAS฀LINE฀SUPPLY฀PRESSURE฀IS฀ADEQUATE฀��v฀
7�#�฀SUPPLY฀PRESSURE฀IS฀PREFERRED	฀TO฀
MAINTAIN฀���v฀7�#�฀MANIFOLD฀PRESSURE�฀
5SE฀A฀MINIMUM฀���v฀)$฀FLEX฀HOSE฀TO฀
PREVENT฀GAS฀STARVATION�



'%.%2!,

!LTHOUGH฀ALL฀GAS฀CONNECTIONS฀ON฀YOUR฀
!,&2%3#/฀'/52-%4฀'RILL฀ARE฀LEAK฀
TESTED฀AT฀THE฀FACTORY฀PRIOR฀TO฀SHIP

MENT�฀A฀COMPLETE฀GAS฀TIGHTNESS฀CHECK฀
MUST฀BE฀PERFORMED฀AT฀THE฀INSTALLATION฀
SITE฀DUE฀TO฀POSSIBLE฀MISHANDLING฀
IN฀SHIPMENT�฀OR฀EXCESSIVE฀PRESSURE฀
UNKNOWINGLY฀BEING฀APPLIED฀TO฀THE฀UNIT�฀
0ERIODICALLY฀CHECK฀THE฀WHOLE฀SYSTEM฀
FOR฀LEAKS�฀OR฀IMMEDIATELY฀CHECK฀IF฀THE฀
SMELL฀OF฀GAS฀IS฀DETECTED�

"%&/2%฀4%34).'

-AKE฀SURE฀THAT฀ALL฀PACKING฀MATERIAL฀IS฀
REMOVED฀FROM฀THE฀GRILL฀INCLUDING฀THE฀
BURNER฀TIE
DOWN฀STRAPS�

$O฀NOT฀SMOKE฀WHILE฀LEAK฀TESTING�

.EVER฀LEAK฀TEST฀WITH฀AN฀OPEN฀FLAME�

-AKE฀A฀SOAP฀SOLUTION฀OF฀ONE฀PART฀LIQUID฀
DETERGENT฀AND฀ONE฀PART฀WATER�฀9OU฀WILL฀
NEED฀A฀SPRAY฀BOTTLE�฀OR฀BRUSH฀TO฀APPLY฀
THE฀SOLUTION฀TO฀THE฀FITTINGS�฀&OR฀,�0�฀
UNITS�฀CHECK฀WITH฀A฀FULL฀CYLINDER�

4/฀4%34

-AKE฀SURE฀ALL฀CONTROL฀VALVES฀ARE฀IN฀THE฀
h/&&v฀POSITION�฀4URN฀THE฀GAS฀SUPPLY฀ON�฀
#HECK฀ALL฀CONNECTIONS฀FROM฀THE฀SUPPLY฀
LINE�฀OR฀,�0�฀CYLINDER฀UP฀TO฀AND฀INCLUD

ING฀THE฀MANIFOLD฀PIPE฀ASSEMBLY�฀3OAP฀
BUBBLES฀WILL฀APPEAR฀WHERE฀A฀LEAK฀IS฀
PRESENT�฀)F฀A฀LEAK฀IS฀PRESENT�฀IMMEDIATELY฀
TURN฀OFF฀GAS฀SUPPLY�฀TIGHTEN฀ANY฀LEAKING฀
FITTINGS�฀TURN฀GAS฀ON�฀AND฀RECHECK�

)F฀YOU฀CANNOT฀STOP฀A฀GAS฀LEAK฀TURN฀OFF฀
THE฀GAS฀SUPPLY฀AND฀CALL฀YOUR฀DEALER฀
WHERE฀YOU฀PURCHASED฀YOUR฀'RILL�฀/NLY฀
THOSE฀PARTS฀RECOMMENDED฀BY฀THE฀
MANUFACTURER฀SHOULD฀BE฀USED฀ON฀THE฀
'RILL�฀3UBSTITUTION฀CAN฀VOID฀THE฀WARRANTY�฀
$O฀NOT฀USE฀THE฀'RILL฀UNTIL฀ALL฀CONNECTIONS฀
HAVE฀BEEN฀CHECKED฀AND฀DO฀NOT฀LEAK�

)-0/24!.4฀./4%
!,7!93฀#(%#+฀&/2฀,%!+3฀!&4%2฀%6%29฀,�0�฀4!.+฀#(!.'%�

)F฀A฀LEAK฀IS฀PRESENT�฀OR฀IF฀THE฀CONNECTION฀HOSE฀SHOWS฀SIGNS฀OF฀WEAR�฀THESE฀
CONDITIONS฀MUST฀BE฀CORRECTED฀PRIOR฀TO฀USING฀YOUR฀GRILL�

#HECK฀ALL฀GAS฀SUPPLY฀FITTINGS฀FOR฀LEAKS฀BEFORE฀EACH฀USE�฀)T฀IS฀HANDY฀TO฀KEEP฀A฀
SPRAY฀BOTTLE฀OF฀SOAPY฀WATER฀NEAR฀THE฀SHUT
OFF฀VALVE฀OF฀THE฀GAS฀SUPPLY฀LINE�฀3PRAY฀

ALL฀THE฀FITTINGS�฀"UBBLES฀INDICATE฀LEAKS�

$ISCONNECTED฀,�0�฀CYLINDERS฀MUST฀HAVE฀THREADED฀VALVE฀PLUGS฀TIGHTLY฀INSTALLED�
AND฀MUST฀NOT฀BE฀STORED฀IN฀A฀BUILDING�฀GARAGE฀OR฀ANY฀OTHER฀ENCLOSED฀AREA�฀

4HE฀GAS฀MUST฀BE฀TURNED฀OFF฀AT฀THE฀SUPPLY฀CYLINDER฀WHEN฀THE฀UNIT฀IS฀NOT฀IN฀USE�

)F฀THE฀APPLIANCE฀IS฀STORED฀INDOORS�฀THE฀CYLINDER฀MUST฀BE฀DISCONNECTED฀
AND฀REMOVED฀FROM฀THE฀APPLIANCE�฀#YLINDERS฀MUST฀BE฀STORED฀OUTDOORS฀#YLINDERS฀MUST฀BE฀STORED฀OUTDOORS฀

IN฀A฀WELL
VENTILATED฀AREA฀OUT฀OF฀THE฀REACH฀OF฀CHILDREN�



4/฀!$*534฀,/7฀(%!4฀3%44).'�

4(%฀,/7฀(%!4฀3%44).'฀/.฀9/52฀
'2),,฀)3฀02%3%4฀!4฀4(%฀&!#4/29�฀
!$*534฀/.,9฀)&฀!,4)45$%฀/2฀
%.6)2/.-%.4!,฀&!#4/23฀!2%฀
#!53).'฀0//2฀,/7฀(%!4฀
0%2&/2-!.#%�

.%6%2฀!$*534฀4(%฀"52.%2฀
3/฀,/7฀4(!4฀)4฀-!9฀'/฀/54฀
$52).'฀53%�฀$/฀./4฀/0%2!4%฀
4(%฀'2),,฀7)4(฀4(%฀,/7฀(%!4฀
3#2%7฀2%-/6%$฀
฀'!3฀#!.฀
%3#!0%฀!.$฀#!53%฀!฀0/4%.4)!,,9฀
(!:!2$/53฀#/.$)4)/.�

��฀&OLLOW฀LIGHTING฀INSTRUCTIONS฀AND฀
ALLOW฀GRILL฀TO฀PREHEAT฀FOR฀THREE฀MINUTES�

��฀4URN฀THE฀CONTROL฀KNOB฀TO฀,OW฀AND฀
WAIT฀FOR฀THE฀BURNER฀TEMPERATURE฀TO฀DROP฀
AND฀STABILIZE�฀!TTEMPTING฀ADJUSTMENT฀AT฀
ANY฀SETTING฀OTHER฀THAN฀,OW฀CAN฀CREATE฀A฀
DANGEROUS฀CONDITION�

��฀2EMOVE฀KNOB฀BY฀PULLING฀STRAIGHT฀
AWAY฀FROM฀CONTROL฀PANEL฀�SEE฀&IG�฀�	�

��฀)NSERT฀A฀SMALL฀�����v฀DIA�	฀BLADE฀
SCREWDRIVER฀INTO฀THE฀VALVE฀STEM�฀4URN฀
COUNTER
CLOCKWISE฀TO฀INCREASE฀LOW฀HEAT�฀
USING฀PLIERS฀TO฀HOLD฀THE฀STEM฀SECURELY�

��฀/NCE฀PROPER฀ADJUSTMENT฀IS฀REACHED�฀
REATTACH฀KNOB฀BY฀PUSHING฀ONTO฀STEM�REATTACH฀KNOB฀BY฀PUSHING฀ONTO฀STEM�

./4%�฀!LFRESCO฀GRILLS฀ARE฀AVAILABLE฀WITH฀
BOTH฀5
BURNERS฀AND฀)2฀BURNERS�฀4HE฀FOL

LOWING฀INSTRUCTIONS฀APPLY฀ONLY฀TO฀THE฀
5
BURNERS�฀

)2฀BURNERS฀DO฀NOT฀REQUIRE฀ADJUSTMENT฀
AND฀NEED฀ONLY฀BE฀CHECKED฀VISUALLY฀FOR฀
PROPER฀PERFORMANCE�฀/N฀HIGH�฀AN฀)2฀
BURNER฀SHOULD฀GLOW฀RED�

5
"URNER฀AIR฀ADJUSTMENT�5
"URNER฀AIR฀ADJUSTMENT�
%ACH฀GRILL฀BURNER฀IS฀TESTED฀AND฀ADJUSTED฀
AT฀THE฀FACTORY฀PRIOR฀TO฀SHIPMENT�฀
HOWEVER�฀VARIATIONS฀IN฀THE฀LOCAL฀GAS฀
SUPPLY฀MAY฀MAKE฀IT฀NECESSARY฀TO฀ADJUST฀
THE฀BURNERS�฀4HE฀FLAMES฀OF฀THE฀BURN

ERS฀SHOULD฀BE฀VISUALLY฀CHECKED฀AND฀
COMPARED฀WITH฀&IGURE฀��

&LAMES฀SHOULD฀BE฀BLUE฀AND฀STABLE฀WITH฀
NO฀YELLOW฀TIPS�฀EXCESSIVE฀NOISE฀OR฀LIFTING�฀
)F฀ANY฀OF฀THESE฀CONDITIONS฀EXIST�฀CHECK฀
IF฀DIRT�฀DEBRIS�฀SPIDER฀WEBS�฀ETC��฀BLOCK฀
THE฀AIR฀SHUTTER฀OR฀BURNER฀PORTS�฀0ROCEED฀
WITH฀AIR฀SHUTTER฀ADJUSTMENT�

!฀SHEET฀METAL฀CUP฀AT฀THE฀INLET฀OF฀THE฀
BURNER฀CALLED฀AN฀AIR฀SHUTTER฀GOVERNS฀THE฀
AMOUNT฀OF฀AIR�฀WHICH฀IS฀ENTRAINED฀INTO฀
A฀BURNER�฀)T฀IS฀LOCKED฀IN฀PLACE฀BY฀A฀SET

SCREW�฀WHICH฀MUST฀BE฀LOOSENED฀PRIOR฀TO฀
LIGHTING฀THE฀BURNER฀FOR฀ADJUSTMENT�

4HE฀AIR฀SHUTTER฀ADJUSTMENT฀SCREWS฀
ARE฀ACCESSIBLE฀WITH฀A฀SCREWDRIVER฀BY฀
REMOVING฀THE฀BURNER�฀,OOSEN฀THE฀LOCK฀

SCREW฀OF฀THE฀AIR฀SHUTTER�฀2EFIT฀THE฀BURNER�฀
-AKE฀CERTAIN฀THAT฀THE฀BURNERS฀ARE฀SITTING฀
PROPERLY฀ON฀THE฀ORIFICES฀TAKING฀CARE฀NOT฀
TO฀MOVE฀OR฀DAMAGE฀THE฀IGNITER฀ELECTRODE�฀
,IGHT฀THE฀BURNERS฀AND฀ADJUST฀ACCORDING฀
TO฀THE฀FOLLOWING฀DIRECTIONS�

4/฀!$*534฀5
"52.%2฀&,!-%�

"E฀CAREFUL�฀AS฀THE฀BURNER฀MAY฀BE฀AND�
OR฀WILL฀BECOME฀VERY฀HOT�

)F฀THE฀FLAME฀IS฀YELLOW�฀INDICATING฀
INSUFFICIENT฀AIR�฀TURN฀THE฀AIR฀SHUTTER฀
COUNTER
CLOCKWISE฀TO฀ALLOW฀MORE฀AIR฀TO฀
THE฀BURNER�

)F฀THE฀FLAME฀IS฀NOISY฀AND฀TENDS฀TO฀LIFT฀
AWAY฀FROM฀THE฀BURNER�฀�7)4(฀4(%฀
"2)15%44%฀42!93฀).฀0/3)4)/.	฀
INDICATING฀TOO฀MUCH฀AIR�฀TURN฀THE฀AIR฀
SHUTTER฀CLOCKWISE฀TO฀REDUCE฀THE฀
AMOUNT฀OF฀AIR฀TO฀THE฀BURNER�



%ACH฀5
BURNER฀IS฀RATED฀AT฀������฀"45�฀
4HE฀GRILL฀BURNERS฀ENCOMPASS฀THE฀ENTIRE฀
COOKING฀AREA฀AND฀ARE฀SIDE฀PORTED฀
TO฀MINIMIZE฀BLOCKAGE฀FROM฀FALLING฀
GREASE฀AND฀DEBRIS�฀!BOVE฀THE฀BURNERS฀
ARE฀STAINLESS฀STEEL฀BRIQUETTE฀TRAYS฀AND฀
CERAMIC฀BRIQUETTES�฀4HE฀BRIQUETTE฀TRAY฀IS฀
A฀FUNDAMENTAL฀PART฀FOR฀THE฀PERFORMANCE฀
OF฀THE฀GRILL�฀-AKE฀SURE฀BRIQUETTE฀TRAY฀IS฀
INSTALLED฀SO฀THAT฀THE฀PINS฀AT฀THE฀REAR฀OF฀
THE฀GRILL฀ARE฀INSERTED฀INTO฀THE฀HOLES฀IN฀
THE฀TRAY�฀

%ACH฀GRILL฀BURNER฀HAS฀ITS฀OWN฀IGNITER�฀
4HE฀IGNITER฀PUSH฀BUTTONS฀ARE฀LOCATED฀ON฀
THE฀SIDES฀OF฀THE฀FRONT฀CONTROL฀PANELS�

"%&/2%฀53).'฀4(%฀'2),,�

s฀-AKE฀SURE฀THE฀GRILL฀HAS฀BEEN฀LEAK฀
฀฀฀ TESTED฀AND฀IS฀PROPERLY฀LOCATED�

s฀2EMOVE฀ANY฀PACKING฀MATERIAL�

s฀2EAD฀AND฀UNDERSTAND฀THE฀INSTRUCTIONS฀
IN฀THIS฀MANUAL�

53).'฀4(%฀'2),,�

'RILLING฀REQUIRES฀HIGH฀HEAT฀FOR฀SEARING฀
AND฀PROPER฀BROWNING�฀-OST฀FOODS฀ARE฀
COOKED฀AT฀THE฀h()v฀HEAT฀SETTING฀FOR฀THE฀
ENTIRE฀COOKING฀TIME�฀(OWEVER�฀WHEN฀
GRILLING฀LARGE฀PIECES฀OF฀MEAT฀OR฀POULTRY�฀
IT฀MAY฀BE฀NECESSARY฀TO฀TURN฀THE฀HEAT฀TO฀
A฀LOWER฀SETTING฀AFTER฀THE฀INITIAL฀BROWNING�฀

4HIS฀COOKS฀THE฀FOOD฀THROUGH฀WITHOUT฀
BURNING฀THE฀OUTSIDE�฀&OODS฀COOKED฀FOR฀
A฀LONG฀TIME฀OR฀BASTED฀WITH฀A฀SUGARY฀
MARINADE฀MAY฀NEED฀A฀LOWER฀HEAT฀SETTING฀
NEAR฀THE฀END฀OF฀THE฀COOKING฀TIME�

./4%�
4HE฀HOT฀GRILL฀SEARS฀THE฀FOOD�฀SEALING฀
IN฀THE฀JUICES�฀4HE฀LONGER฀THE฀PREHEAT฀
PERIOD�฀THE฀FASTER฀THE฀MEAT฀BROWNS฀
AND฀THE฀DARKER฀THE฀SEAR฀MARKS�฀0LACE฀
THE฀FOOD฀ON฀THE฀GRILL฀AND฀COOK฀TO฀THE฀
DESIRED฀LEVEL�฀!DJUST฀HEAT฀SETTING�฀IF฀
NECESSARY�฀4HE฀CONTROL฀KNOB฀MAY฀BE฀
SET฀TO฀ANY฀POSITION฀BETWEEN฀h()v฀AND฀
h,/v�฀$/฀./4฀LEAVE฀THE฀GRILL฀UNAT

TENDED฀WHILE฀COOKING�

©

53).'฀4(%฀'2),,�

'RILLING฀REQUIRES฀HIGH฀HEAT฀FOR฀SEAR

ING฀AND฀PROPER฀BROWNING�฀4HE฀INTENSE฀
INFRARED฀HEAT฀PRODUCED฀BY฀YOUR฀!LFRESCO฀
'RILL฀MEETS฀THESE฀REQUIREMENTS฀PERFECTLY�฀
-EAT฀IS฀COOKED฀EVENLY฀THROUGHOUT�฀
WHILE฀GREASE฀AND฀FOOD฀PARTICLES฀ARE฀
VAPORIZED฀UPON฀CONTACT฀WITH฀THE฀BURNER�฀
GIVING฀ADDED฀FLAVOR฀TO฀YOUR฀FOOD�

./4%�
4HE฀HOT฀GRILL฀SEARS฀THE฀FOOD�฀SEALING฀IN฀
THE฀JUICES�฀0ROPER฀PREHEATING฀BROWNS฀
THE฀MEAT฀AND฀PRODUCES฀DARKER฀SEAR฀
MARKS�฀0LACE฀THE฀FOOD฀ON฀THE฀GRILL฀AND฀
SEAR฀BOTH฀SIDES฀AS฀RECOMMENDED฀ON฀
PG�฀���฀$/฀./4฀LEAVE฀THE฀GRILL฀UNAT

TENDED฀WHILE฀COOKING�

#/.42/,,).'฀&,!2%
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7ITH฀PROPER฀CARE�฀FLARE
UPS฀SHOULD฀NOT฀
PRESENT฀A฀PROBLEM฀WITH฀YOUR฀!LFRESCO฀
'RILL�฀-INIMIZE฀FLARE
UPS฀BY�

s฀0ROPERLY฀PRE
HEATING฀THE฀GRILL�

s %NSURING฀GRILL฀GRIDS฀ARE฀PROPERLY฀
฀฀฀ INSTALLED฀WITH฀5
SHAPE฀UP�

s 4RIMMING฀EXCESS฀FAT฀FROM฀MEAT�

s #LEANING฀GRILL฀REGULARLY฀TO฀AVOID
฀฀฀ GREASE฀BUILD
UP�

s 2EPOSITIONING฀MEAT฀DURING฀COOKING�

)F฀A฀FLARE
UP฀OCCURS�฀MOVE฀MEAT฀TO฀A฀
DIFFERENT฀PORTION฀OF฀THE฀GRILL฀UNTIL฀THE฀
FLARE
UP฀IS฀UNDER฀CONTROL�

7!2.).'
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7!2.).'
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3500,9฀,).%฀"%&/2%฀%!#(฀53%
/PEN฀ACCESS฀DOOR฀TO฀HAVE฀A฀CLEAR฀
VIEW฀OF฀THE฀LINE�฀)NSPECT฀THE฀GAS฀
SUPPLY฀LINE฀PRIOR฀TO฀TURNING฀THE฀GAS฀
hONv�฀)F฀THERE฀IS฀EVIDENCE฀OF฀CUTS�฀

WEAR�฀OR฀ABRASION�฀IT฀MUST฀BE฀
REPLACED฀PRIOR฀TO฀USE�฀$O฀NOT฀USE฀
'RILL฀IF฀THE฀ODOR฀OF฀GAS฀IS฀PRESENT�

"EFORE฀,IGHTING���"EFORE฀,IGHTING���
4HE฀PRESSURE฀REGULATOR฀AND฀HOSE฀
ASSEMBLY฀SUPPLIED฀WITH฀THE฀UNIT฀MUST฀
BE฀USED�฀.EVER฀SUBSTITUTE฀REGULATORS฀
FOR฀THOSE฀SUPPLIED฀WITH฀THE฀GRILL�฀)F฀A฀
REPLACEMENT฀IS฀NECESSARY�฀CONTACT฀THE฀
FACTORY฀FOR฀PROPER฀REPLACEMENT�
3CREW฀THE฀REGULATOR฀�4YPE฀1##�	฀INTO฀
THE฀TANK�฀,EAK฀CHECK฀THE฀HOSE฀AND฀
REGULATOR฀CONNECTIONS฀WITH฀A฀SOAP฀AND฀
WATER฀SOLUTION฀BEFORE฀OPERATING�

!,,฀-/$%,3�

4O฀,IGHT฀'RILL฀"URNERS�4O฀,IGHT฀'RILL฀"URNERS�
4URN฀ALL฀KNOBS฀TO฀hOFFv฀THEN฀TURN฀ON฀
THE฀GAS฀SUPPLY�฀!LWAYS฀KEEP฀YOUR฀FACE฀
AND฀BODY฀AS฀FAR฀AWAY฀FROM฀THE฀GRILL฀AS฀
POSSIBLE฀WHEN฀LIGHTING�

/PEN฀THE฀LID�฀DEPRESS฀THE฀IGNITER฀BUT

TON฀FOR฀THE฀BURNER฀YOU฀ARE฀TRYING฀TO฀
LIGHT�฀AND฀IMMEDIATELY฀TURN฀THE฀BURNER฀
CONTROL฀KNOB฀COUNTER
CLOCKWISE฀TO฀THE฀
LIGHT฀POSITION฀AND฀WAIT฀FOR฀THE฀BURNER฀TO฀
LIGHT�฀./4%�฀4HE฀FIRST฀BURNER฀MAY฀TAKE฀
LONGER฀TO฀LIGHT฀WHILE฀AIR฀IS฀PURGED฀FROM฀
THE฀GAS฀SUPPLY฀SYSTEM�

)F฀THE฀BURNER฀DOES฀NOT฀LIGHT฀IN฀�฀SEC

ONDS�฀TURN฀KNOBS฀TO฀hOFFv฀AND฀WAIT฀�฀
MINUTES฀BEFORE฀TRYING฀AGAIN�฀TO฀ALLOW฀
ANY฀ACCUMULATED฀GAS฀TO฀DISSIPATE�฀)F฀
THE฀BURNER฀WILL฀NOT฀LIGHT฀AFTER฀SEVERAL฀
ATTEMPTS�฀THEN฀IT฀CAN฀BE฀MATCH฀LIT�

+EEP฀YOUR฀FACE฀AS฀FAR฀AWAY฀FROM฀THE฀
GRILL฀AS฀POSSIBLE฀AND฀PASS฀A฀LIT�฀LONG฀
STEM฀MATCH฀THROUGH฀THE฀NOTCH฀IN฀THE฀
GRILL฀RACK฀TO฀THE฀PORTS฀OF฀THE฀BURNER฀YOU฀
ARE฀TRYING฀TO฀LIGHT�฀)F฀ATTEMPTING฀TO฀LIGHT฀
THE฀RIGHT฀BURNER฀FIRST�฀ENSURE฀THAT฀ONLY฀
THE฀RIGHT฀BURNER฀CONTROL฀KNOB฀IS฀USED�

0OSITION฀THE฀MATCH฀NEAR฀THE฀BURNER฀
PORTS�฀0USH฀AND฀TURN฀THE฀CONTROL฀KNOB฀
TO฀hLITEv�฀2EPEAT฀PROCEDURE฀ON฀THE฀
CENTER฀AND฀LEFT฀BURNER฀IF฀NECESSARY�฀)F฀
THE฀BURNER฀DOES฀NOT฀LIGHT฀IN฀�฀SECONDS฀
TURN฀THE฀KNOB฀OFF�฀WAIT฀�฀MINUTES฀AND฀
TRY฀AGAIN�฀)F฀THE฀BURNER฀WILL฀NOT฀LIGHT฀
AFTER฀SEVERAL฀ATTEMPTS฀SEE฀0AGE฀���฀
4ROUBLESHOOTING�

#!54)/.�
)N฀SUNNY฀ENVIRONMENTS�฀THE฀FLAME฀FROM฀
AN฀)2฀BURNER฀MAY฀BE฀IMPOSSIBLE฀TO฀SEE�฀
4O฀ASSURE฀THAT฀AN฀)2฀BURNER฀IS฀LIT�฀VERY฀
CAREFULLY฀PLACE฀YOUR฀HAND฀�
��฀INCHES฀
AWAY฀FROM฀THE฀BURNER฀SURFACE�฀)F฀YOU฀
DO฀NOT฀FEEL฀THE฀HEAT฀OF฀THE฀BURNER�฀SHUT฀
OFF฀CONTROL฀KNOB�฀WAIT฀FIVE฀MINUTES�฀AND฀
ATTEMPT฀TO฀RELIGHT�

./4%�฀
/N฀-ODEL฀!'"1
��฀THERE฀IS฀ONLY฀ONE฀
IGNITER฀BUTTON฀ON฀THE฀LEFT฀SIDE฀OF฀THE฀
GRILL฀THAT฀IS฀USED฀TO฀LIGHT฀ALL฀BURNERS�

/N฀-ODEL฀!'"1
���฀THE฀LEFT฀IGNITER฀
IS฀FOR฀THE฀2OTISSERIE฀BURNER฀AND฀THE฀LEFT฀
HAND฀GRILL฀BURNER�฀4HE฀RIGHT฀IGNITER฀IS฀FOR฀
THE฀CENTER฀AND฀RIGHT฀HAND฀GRILL฀BURNERS฀
AND฀THE฀SMOKER฀BURNER�

/N฀-ODEL฀!'"1
��฀THE฀LEFT฀IGNITER฀IS฀
FOR฀THE฀2OTISSERIE฀BURNER�฀THE฀LEFT฀AND฀
CENTER฀GRILL฀BURNERS�฀AND฀THE฀SMOKER฀
BURNER�฀4HE฀RIGHT฀IGNITER฀IS฀FOR฀THE฀RIGHT฀
HAND฀GRILL฀BURNER฀AND฀THE฀SIDE฀BURNERS�฀

0REHEATING฀THE฀'RILL฀
฀5
BURNERS0REHEATING฀THE฀'RILL฀
฀5
BURNERS
0REHEATING฀THE฀GRILL฀IS฀IMPORTANT฀FOR฀BEST฀
PERFORMANCE�฀4O฀PREHEAT฀WHEN฀COOK

ING฀WITH฀THE฀5
BURNERS�฀AFTER฀LIGHTING฀
THE฀BURNERS฀AS฀DESCRIBED฀ABOVE�฀CLOSE฀
THE฀HOOD฀AND฀ALLOW฀THE฀GRILL฀TO฀PREHEAT฀
WITH฀THE฀CONTROL฀KNOBS฀SET฀TO฀h()v฀FOR฀��฀
MINUTES�฀OR฀ALLOW฀��
��฀MINUTES฀FOR฀A฀
VERY฀HIGH฀GRILL฀TEMPERATURE�฀

0REHEATING฀THE฀'RILL฀
฀)2
BURNERS0REHEATING฀THE฀'RILL฀
฀)2
BURNERS
0REHEATING฀THE฀)2฀BURNERS฀IS฀IMPORTANT฀TO฀
PROTECT฀THEM฀FROM฀FOOD฀DRIPPINGS�฀!FTER฀
LIGHTING฀THE฀)2฀BURNERS฀AS฀DESCRIBED฀
ABOVE�฀ALLOW฀TO฀PREHEAT฀ON฀h()v฀FOR฀
FOUR฀MINUTES฀BEFORE฀BEGINNING฀TO฀GRILL�฀)F฀
YOUR฀GRILL฀IS฀EQUIPPED฀WITH฀A฀3EAR฀:ONE�฀
LIGHT฀AND฀PREHEAT฀THE฀5
BURNERS฀FIRST฀AS฀
DESCRIBED฀ABOVE�฀THEN฀LIGHT฀AND฀PREHEAT฀
THE฀3EAR฀:ONE฀BURNER�

4O฀,IGHT฀THE฀3MOKER฀"URNER�4O฀,IGHT฀THE฀3MOKER฀"URNER�
2EMOVE฀THE฀SMOKER฀DRAWER฀COMPLETELY�฀
0USH฀AND฀TURN฀THE฀SMOKER฀CONTROL฀KNOB฀
TO฀THE฀hLITEv฀POSITION฀AND฀IMMEDIATELY฀
DEPRESS฀THE฀PROPER฀IGNITER฀BUTTON฀FOR฀
YOUR฀MODEL฀n฀SEE฀./4%฀ABOVE�

4O฀,IGHT฀THE฀3IDE฀"URNERS4O฀,IGHT฀THE฀3IDE฀"URNERS
�-ODEL฀!'"1
��	�
!LWAYS฀KEEP฀YOUR฀FACE฀AND฀BODY฀AS฀
FAR฀AWAY฀FROM฀THE฀BURNERS฀AS฀POSSIBLE฀
WHEN฀LIGHTING�

0USH฀AND฀TURN฀THE฀3IDE฀"URNER฀RIGHT฀
HAND฀CONTROL฀KNOB฀TO฀THE฀hLITEv฀POSITION฀
AND฀IMMEDIATELY฀DEPRESS฀THE฀RIGHT฀HAND฀
IGNITER฀BUTTON�฀9OU�LL฀HEAR฀A฀SNAPPING฀
SOUND�฀!T฀THE฀SAME฀TIME฀A฀SPARK฀WILL฀BE฀
PROVIDED฀AT฀THE฀&RONT฀SIDE฀BURNER�฀)T฀WILL฀
BE฀NECESSARY฀TO฀KEEP฀THE฀IGNITER฀BUTTON฀
DEPRESSED฀UNTIL฀THE฀BURNER฀IS฀LIT�

2EPEAT฀THE฀OPERATION฀USING฀THE฀3IDE฀
"URNER฀LEFT฀HAND฀CONTROL฀KNOB฀FOR฀THE฀
REAR฀SIDE฀BURNER�

)F฀THE฀BURNERS฀DO฀NOT฀LIGHT฀IN฀�฀SECONDS�฀
TURN฀KNOBS฀TO฀hOFFv฀AND฀WAIT฀�฀MINUTES฀
BEFORE฀TRYING฀AGAIN�฀FOR฀ANY฀ACCUMULATED฀
GAS฀TO฀DISSIPATE�฀)F฀THE฀BURNER฀WILL฀NOT฀
LIGHT฀AFTER฀SEVERAL฀ATTEMPTS฀THEN฀THE฀
BURNER฀CAN฀BE฀MATCH฀LIT�

./4%�฀
4O฀ENSURE฀PROPER฀SPARK฀IGNITION�฀DO฀
NOT฀CHANGE฀GAP฀BETWEEN฀THE฀ELECTRODE฀
WIRE฀AND฀THE฀BURNER�฀4HE฀OPTIMUM฀GAP฀
IS฀PRESET฀AT฀THE฀FACTORY฀BETWEEN฀���v฀
AND฀�����v฀2EPLACE฀�6฀IGNITER฀BATTER

IES฀AT฀THE฀FIRST฀SIGN฀OF฀SPARK฀WEAKNESS�฀
��v฀GRILLS฀REQUIRE฀ONE฀BATTERY�฀ALL฀OTH

ERS฀REQUIRE฀TWO�฀3EE฀PAGE฀�฀FOR฀BATTERY฀
REPLACEMENT฀INSTRUCTIONS�
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9OUR฀'RILL฀IS฀CAPABLE฀OF฀PERFORMING฀
BACK฀BURNER฀ROTISSERIE฀COOKING฀4HE฀
LOCATION฀OF฀THE฀REAR฀BURNER฀ALLOWS฀THE฀
PLACEMENT฀OF฀THE฀ROTISSERIE฀BASTING฀PAN฀
�INCLUDED	฀BENEATH฀THE฀FOOD฀TO฀COLLECT฀
JUICES฀AND฀DRIPPINGS฀FOR฀BASTING฀AND฀
GRAVY�฀4O฀FLAVOR฀THE฀CONTENTS฀OF฀THE฀BAST

ING฀PAN�฀YOU฀CAN฀ADD฀HERBS�฀ONION�฀
GARLIC�฀OR฀SPICES�

,IGHT฀THE฀REAR฀BURNER฀AS฀DESCRIBED฀IN฀
THE฀LIGHTING฀INSTRUCTIONS�฀/NCE฀LIT�฀THE฀
ROTISSERIE฀BURNER฀WILL฀REACH฀COOKING฀
TEMPERATURES฀IN฀ABOUT฀�฀MINUTE�

#!54)/.�
)N฀SUNNY฀ENVIRONMENTS�฀THE฀FLAME฀FROM฀
AN฀)2฀BURNER฀MAY฀BE฀IMPOSSIBLE฀TO฀SEE�฀
4O฀ASSURE฀THAT฀AN฀)2฀BURNER฀IS฀LIT�฀VERY฀
CAREFULLY฀PLACE฀YOUR฀HAND฀�
��฀INCHES฀
AWAY฀FROM฀THE฀BURNER฀SURFACE�฀)F฀YOU฀
DO฀NOT฀FEEL฀THE฀HEAT฀OF฀THE฀BURNER�฀SHUT฀
OFF฀CONTROL฀KNOB�฀WAIT฀FIVE฀MINUTES�฀AND฀
ATTEMPT฀TO฀RELIGHT�

4HE฀ROTISSERIE฀MOTOR฀IS฀CAPABLE฀OF฀
TURNING฀UP฀TO฀A฀��฀LB�฀CUT฀OF฀MEAT฀
OR฀POULTRY�฀WITH฀A฀MAX�฀DIAMETER฀OF฀
���v฀4HE฀MOTOR฀IS฀MOUNTED฀TO฀A฀STAIN

LESS฀STEEL฀BRACKET�฀WHICH฀ATTACHES฀TO฀
EITHER฀SIDE฀OF฀THE฀GRILL�฀4HE฀ROTISSERIE฀
MOTOR฀MUST฀BE฀ELECTRICALLY฀GROUNDED฀
IN฀ACCORDANCE฀WITH฀LOCAL฀CODES฀OR�฀IN฀
THE฀ABSENCE฀OF฀LOCAL฀CODES�฀WITH฀THE฀
.ATIONAL฀%LECTRICAL฀#ODE�฀!.3)�.&0!฀
��
�����

0LACE฀THE฀MOTOR฀ONTO฀THE฀SIDE฀MOUNTING฀
BRACKET�฀MAKING฀SURE฀THAT฀IT฀IS฀SEATED฀ALL฀
THE฀WAY฀DOWN฀ONTO฀THE฀BRACKET�

4HE฀SKEWER฀FOR฀THE฀ROTISSERIE฀IS฀ASSEMBLED฀
INTO฀THE฀MOTOR฀ASSEMBLY฀BY฀PLACING฀THE฀
POINTED฀END฀INTO฀THE฀SQUARE฀OPENING฀OF฀
THE฀MOTOR�฀AND฀RESTING฀THE฀HANDLE฀END฀
WITH฀THE฀GROOVED฀BUSHING฀ON฀THE฀NOTCH฀
AT฀THE฀OPPOSITE฀SIDE฀OF฀THE฀GRILL�฀4HE฀
THUMBSCREW฀THAT฀SECURES฀THE฀BUSHING฀
SHOULD฀FACE฀THE฀HANDLE฀END�฀4O฀SET฀THE฀
POSITION฀OF฀THE฀BUSHING�฀PUSH฀THE฀SKEWER฀
AS฀FAR฀AS฀POSSIBLE฀INTO฀THE฀MOTOR�฀REST฀
THE฀BUSHING฀ON฀THE฀OPPOSITE฀SIDE฀OF฀THE฀
GRILL฀BODY�฀AND฀TIGHTEN฀THE฀THUMBSCREW�

4O฀LOAD฀THE฀SKEWER�฀BEGIN฀WITH฀THE฀
HANDLE฀AND฀THE฀GROOVED฀BUSHING฀IN฀
PLACE�฀SLIDE฀THE฀COUNTER
WEIGHT฀AND฀
ONE฀OF฀THE฀MEAT฀HOLDERS฀�PRONGS฀FACING฀
AWAY฀FROM฀THE฀HANDLE	฀ONTO฀THE฀SKEWER�฀
0USH฀THE฀SKEWER฀THROUGH฀THE฀CENTER฀OF฀
THE฀FOOD�฀AND฀THEN฀SLIDE฀THE฀SECOND฀
MEAT฀HOLDER฀�PRONGS฀TOWARD฀THE฀FOOD	฀
ONTO฀THE฀SKEWER�฀#ENTER฀THE฀PRODUCT฀TO฀
BE฀COOKED฀ON฀THE฀SKEWER฀THEN฀PUSH฀THE฀
MEAT฀HOLDERS฀FIRMLY฀TOGETHER�฀4IGHTEN฀
THE฀WING฀NUTS฀OF฀THE฀MEAT฀HOLDERS฀WITH฀
PLIERS�฀)T฀MAY฀ALSO฀BE฀NECESSARY฀TO฀WRAP฀
THE฀FOOD฀WITH฀BUTCHER�S฀STRING฀�NEVER฀
USE฀NYLON฀OR฀PLASTIC฀STRING	฀TO฀SECURE฀
ANY฀LOOSE฀PORTIONS�฀/NCE฀THE฀FOOD฀
IS฀SECURE�฀INSERT฀THE฀SKEWER฀INTO฀THE฀
MOTOR�฀)T฀IS฀NORMAL฀FOR฀THE฀SKEWER฀TO฀
FLEX฀WITH฀LARGER฀CUTS฀OF฀MEAT�฀3TART฀THE฀
MOTOR฀AND฀ADJUST฀THE฀COUNTERWEIGHT฀TO฀
ENSURE฀SMOOTH฀ROTATION�

./4%�฀-EAT฀SHOULD฀BE฀AT฀LEAST฀�v฀AWAY฀
FROM฀BURNER฀SURFACE�

4O฀,IGHT฀THE฀2OTISSERIE฀"URNER�4O฀,IGHT฀THE฀2OTISSERIE฀"URNER�
/PEN฀THE฀LID�฀PRESS฀THE฀LEFT฀IGNITER฀BUT

TON฀AND฀THEN฀TURN฀THE฀CONTROL฀KNOB฀TO฀
THE฀LIGHT฀POSITION�฀)F฀THE฀BURNER฀DOES฀
NOT฀LIGHT฀WITHIN฀�฀SECONDS�฀TURN฀THE฀
CONTROL฀KNOB฀TO฀h/FFv�฀WAIT฀FIVE฀MIN

UTES฀AND฀ATTEMPT฀TO฀RELIGHT�

)F฀THE฀IGNITER฀DOES฀NOT฀FUNCTION�฀YOU฀CAN฀
LIGHT฀THE฀BURNER฀BY฀HOLDING฀A฀LIT฀MATCH฀
TO฀THE฀BURNER฀�WITH฀THE฀CONTROL฀KNOB฀AT฀
THE฀LIGHT฀POSITION	�

!FTER฀YOUR฀FIRST฀USE฀OF฀THE฀ROTISSERIE฀
BURNER฀IT฀IS฀LIKELY฀THAT฀THE฀STAINLESS฀STEEL฀
ADJACENT฀TO฀THE฀BURNER฀WILL฀DARKEN฀TO฀
A฀DARK฀BLUE฀COLOR�฀4HIS฀IS฀A฀NORMAL฀
PROPERTY฀OF฀THE฀NON
RUSTING�฀TYPE฀���฀
STAINLESS฀STEEL฀USED฀ON฀THE฀'RILL฀AND฀IS฀
NOT฀DETRIMENTAL฀TO฀ITS฀OPERATION�

2OTISSERIE฀"ASTING฀0AN�2OTISSERIE฀"ASTING฀0AN�
9OUR฀'RILL฀INCLUDES฀A฀BASTING฀PAN฀FOR฀
USE฀WITH฀THE฀ROTISSERIE�฀0LACE฀THE฀PAN฀
ONTO฀THE฀GRILL฀RACKS฀�OR�฀IF฀NECESSARY�฀
DIRECTLY฀ONTO฀THE฀BRIQUETS฀IF฀THE฀GRILL฀
RACKS฀ARE฀REMOVED฀TO฀ACCOMMODATE฀
LARGE฀CUTS฀OF฀MEAT	�฀4HIS฀PAN฀WILL฀CATCH฀
DRIPPINGS฀FROM฀THE฀MEAT฀BEING฀COOKED�฀
PREVENTING฀GREASE฀BUILD
UP฀ON฀THE฀BRI

QUETS฀OR฀3EAR฀:ONE฀BURNER�

./4%�฀.EVER฀USE฀THE฀BASTING฀PAN฀
WHEN฀ANY฀OF฀THE฀GRILL฀BURNERS฀ARE฀LIT�฀
"ASTING฀PAN฀IS฀FOR฀USE฀WITH฀THE฀ROTIS

SERIE฀BURNER฀ONLY�

'%.%2!,฀#//+).'฀).3425#4)/.3
!S฀A฀GENERAL฀RULE�฀ROTISSERIE฀COOKING฀WILL฀TAKE฀��

��฀MINUTES฀PER฀POUND฀OF฀MEAT�฀+EEP฀HOOD฀CLOSED฀

AS฀MUCH฀AS฀POSSIBLE฀TO฀IMPROVE฀PERFORMANCE�

7!2.).'
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&OR฀EVEN฀AN฀EXPERIENCED฀CHEF�฀INFRARED฀
COOKING฀CAN�฀AT฀FIRST�฀PRESENT฀A฀BIT฀OF฀A฀
CHALLENGE�฀"Y฀FOLLOWING฀THESE฀SIMPLE฀
TIPS�฀YOU฀WILL฀SOON฀BE฀PRODUCING฀JUCIER�฀
MORE฀FLAVORFUL฀FOODS฀THAN฀YOU฀HAVE฀
EVER฀BEFORE฀EXPERIENCED�฀!S฀A฀GENERAL฀
RULE�฀FOODS฀WILL฀COOK฀IN฀LESS฀TIME฀THEN฀
THEY฀WOULD฀TAKE฀ON฀AN฀ORDINARY฀GRILL�฀"Y฀
TURNING฀FOOD฀FREQUENTLY฀�APPROX�฀EVERY฀�฀
MINUTES	�฀EXCESSIVE฀CHARRING฀IS฀AVOIDED�

3%!2).'฀)3฀4(%฀+%9

!N฀INFRARED฀GRILL฀WORKS฀BY฀PRODUCING฀
INTENSE฀HEAT฀WHICH฀QUICKLY฀SEARS฀THE฀
MEAT�฀3EARING฀LOCKS฀IN฀FLAVOR฀AND฀JUICES฀
WHILE฀ALLOWING฀THE฀OUTER฀SURFACE฀TO฀
ABSORB฀SMOKE฀AND฀FOOD฀AROMA฀THAT฀IS฀
PRODUCED฀AS฀GREASE฀AND฀DRIPPINGS฀ARE฀
VAPORIZED฀BY฀THE฀BURNER�฀4HE฀RESULT฀IS฀
A฀CRISP�฀FLAVORFUL฀OUTSIDE฀WITH฀A฀TENDER�฀
JUICY฀INSIDE฀
฀JUST฀THE฀RESULT฀YOU฀WANT฀
WITH฀MOST฀GRILLED฀FOODS�

(/7฀4/฀'2),,฀7)4(฀)2�

s฀0ROPERLY฀PRE
HEAT฀THE฀GRILL฀BY฀FOLLOWING฀
฀฀฀ THE฀LIGHTING฀INSTRUCTIONS฀ON฀PAGE฀��

s ฀0LACE฀FOOD฀ON฀GRILL฀GRIDS฀AND฀TURN฀
EVERY฀�฀TO฀�฀���฀MINUTES฀UNTIL฀FOOD฀
IS฀COOKED฀TO฀DESIRED฀DONENESS�฀$O฀
NOT฀LET฀FOOD฀COOK฀MORE฀THAN฀�฀���฀
MINUTES฀WITHOUT฀TURNING�

s฀0ERFECT฀CROSS฀SEAR฀MARKS฀CAN฀BE฀MADE฀s฀0ERFECTs฀0ERFECT
฀฀฀ BY฀ROTATING฀FOOD฀��ª฀AT฀EACH฀TURN�฀

&//$฀)4%-฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀ !002/8�฀#//+฀4)-%

#HICKEN฀"REAST�฀BONELESS฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀ �
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#HICKEN฀"REAST�฀BONE
IN ฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀฀ ��
��฀MIN�
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"Y฀USING฀REAL฀WOOD฀CHIPS฀IN฀THE฀SMOKER฀
SYSTEM฀OF฀YOUR฀!,&2%3#/฀'RILL�฀YOU฀
CAN฀ADD฀EXTRA฀FLAVOR฀TO฀ALL฀OF฀YOUR฀
GRILLED฀FOODS�฀&OR฀GOOD฀SMOKE฀PERFOR

MANCE�฀SOAK฀THE฀WOOD฀CHIPS฀FOR฀NOT฀
LESS฀THAN฀��฀MINUTES�฀DRAIN฀EXCESS฀LIQ

UID฀AND฀FILL฀THE฀SMOKER฀TRAY฀COMPLETELY�

(/7฀4/฀3-/+%�

�� ฀&ILL฀THE฀SMOKER฀TRAY฀WITH฀THOROUGHLY฀
SOAKED฀AND฀DRAINED฀WOOD฀CHIPS�

�� ฀,IGHT฀THE฀SMOKER฀BURNER฀ACCORDING฀TO฀
THE฀INSTRUCTIONS฀ON฀PAGE฀��

�� ฀2EPLACE฀THE฀SMOKER฀TRAY฀INTO฀THE฀
GRILL�฀CLOSE฀THE฀HOOD฀AND฀SET฀THE฀
SMOKER฀BURNER฀TO฀HIGH�฀3MOKE฀
SHOULD฀BEGIN฀IN฀ABOUT฀��
��฀MIN�

/NE฀TRAY฀OF฀WOOD฀CHIPS฀WILL฀USUALLY฀
LAST฀ABOUT฀ONE฀HOUR�฀$URING฀EXTENDED฀

GRILLING�฀CHIPS฀MAY฀NEED฀TO฀BE฀ADDED฀
SEVERAL฀TIMES�฀0ULL฀THE฀DRAWER฀ONLY฀PAR

TIALLY฀OUT฀OF฀THE฀GRILL฀TO฀ADD฀CHIPS฀WHILE฀
IN฀USE�฀.EVER฀REMOVE฀THE฀HOT฀SMOKER฀
TRAY฀COMPLETELY฀FROM฀THE฀GRILL�฀4O฀
IMPROVE฀SMOKE฀PERFORMANCE�฀KEEP฀THE฀
HOOD฀CLOSED฀AS฀MUCH฀AS฀POSSIBLE฀WHILE฀
FOOD฀IS฀GRILLING�

./4%�฀)F฀NOT฀THOROUGHLY฀SOAKED�฀THE฀
WOOD฀CHIPS฀WILL฀FLARE฀UP฀DURING฀GRILLING�฀
4O฀EXTINGUISH฀FLAME�฀PULL฀THE฀DRAWER฀
SLOWLY฀PART฀OF฀THE฀WAY฀OUT฀OF฀THE฀GRILL฀
AND฀ADD฀A฀SMALL฀AMOUNT฀OF฀WATER�

4HE฀SMOKER฀TRAY฀CAN฀ALSO฀BE฀FILLED฀WITH฀
WATER฀TO฀PRODUCE฀STEAM฀WHICH฀CAN฀
HELP฀KEEP฀DELICATE฀FOODS฀MOIST฀DURING฀
GRILLING�

490%3฀/&฀7//$฀#()03�

!LDER�฀-EDIUM�฀TART฀SMOKE฀FLAVOR�
%XCELLENT฀ON฀FISH�฀CHICKEN฀OR฀GAME�

-APLE�฀3WEET�฀HEARTY฀SMOKE฀FLAVOR�
"EST฀WITH฀FISH�฀JERKY฀OR฀BACON�

!PPLE�฀,IGHT�฀SWEET฀SMOKE฀FLAVOR�
3UPERB฀WITH฀POULTRY�฀HAM฀OR฀SAUSAGE�

(ICKORY�฀(EAVY฀SMOKE฀FLAVOR�
"EST฀WITH฀BEEF�฀PORK฀OR฀GAME�

-ESQUITE�฀,IGHT฀SMOKE฀FLAVOR�
%XCELLENT฀ON฀FISH�฀POULTRY฀OR฀BEEF�

/AK�฀(EAVY฀SMOKE฀FLAVOR�
"EST฀WITH฀BEEF�฀LAMB฀OR฀PORK�

0ECAN�฀2ICH�฀SWEET�฀VERSATILE฀FLAVOR�
'OOD฀WITH฀ANY฀GRILLED฀FOODS�

'RAPEVINE�฀3TRONG฀SMOKE฀FLAVOR�
"EST฀WITH฀BEEF฀OR฀POULTRY�
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4HIS฀OPTIONAL฀ACCESSORY฀BRINGS฀A฀NEW฀
LEVEL฀OF฀VERSATILITY฀TO฀YOUR฀GRILL�฀ENABLING฀
YOU฀TO฀DEEP฀FRY�฀STEAM฀OR฀BOIL฀FOODS฀ON฀
ONE฀SIDE฀OF฀YOUR฀!LFRESCO฀WHILE฀GRILLING฀
ON฀THE฀OTHER�฀4O฀ENSURE฀SAFE฀OPERATION฀
AND฀QUALITY฀RESULTS�฀PLEASE฀FOLLOW฀THESE฀
INSTRUCTIONS�

4/฀34%!-�

��฀2EMOVE฀THE฀RIGHT฀GRATE฀AND฀PLACE฀THE฀
3TEAMER�&RYER฀INTO฀THE฀GRILL฀AS฀SHOWN฀IN฀
THE฀FIGURE฀AT฀RIGHT�
./4%�฀.EVER฀USE฀THIS฀ACCESSORY฀OVER฀A฀
3EAR฀:ONE฀�)2	฀BURNER�

��฀)NSERT฀THE฀STEAMING฀PLATE฀INTO฀THE฀฀
3TEAMER�&RYER�฀AND฀ADD฀WATER฀TO฀JUST฀
BELOW฀THE฀LEVEL฀OF฀THE฀STEAMING฀PLATE�฀
"E฀CAREFUL฀NOT฀TO฀SPILL฀WATER฀ONTO฀THE฀
BURNER฀AS฀DAMAGE฀WILL฀RESULT�

��฀0LACE฀LID฀ONTO฀3TEAMER�&RYER�฀

��฀&OLLOW฀LIGHTING฀INSTRUCTIONS฀ON฀
PAGE฀�฀AND฀BRING฀WATER฀TO฀A฀BOIL�

��฀2EDUCE฀HEAT�฀REMOVE฀LID฀AND฀ADD
FOOD฀TO฀BE฀STEAMED�

7HEN฀FOOD฀REACHES฀DESIRED฀DONENESS�฀
CAREFULLY฀REMOVE฀LID฀AND฀REMOVE฀FOOD฀
FROM฀3TEAMER�&RYER฀WITH฀LONG
HANDLED฀
TONGS฀OR฀A฀SLOTTED฀SPOON�฀

.%6%2฀!44%-04฀4/฀2%-/6%฀4()3฀
!##%33/29฀&2/-฀4(%฀'2),,฀7(%.
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4/฀"/),�
&OLLOW฀INSTRUCTIONS฀FOR฀STEAMING฀BUT฀
LEAVE฀THE฀STEAMING฀PLATE฀OUT�฀!DD฀AS฀
MUCH฀WATER฀AS฀NECESSARY฀TO฀COVER฀THE฀
FOODS฀BEING฀COOKED�฀BUT฀NEVER฀FILL฀THE฀
3TEAMER�&RYER฀MORE฀THAN฀HALFWAY�

4/฀&29�

��฀2EMOVE฀THE฀RIGHT฀GRATE฀AND฀PLACE฀THE฀
3TEAMER�&RYER฀INTO฀THE฀GRILL฀AS฀SHOWN฀AT฀
RIGHT�฀./4%�฀.EVER฀USE฀THIS฀ACCESSORY฀
OVER฀A฀3EAR฀:ONE฀�)2	฀BURNER�

��฀&ILL฀THE฀3TEAMER�&RYER฀NO฀MORE฀THAN฀
ONE
THIRD฀FULL฀WITH฀OIL�฀"E฀CAREFUL฀NOT฀
TO฀SPILL฀OIL฀ONTO฀THE฀BURNER฀AS฀DAMAGE฀
AND�OR฀FIRE฀WILL฀RESULT�฀

��฀&OLLOW฀LIGHTING฀INSTRUCTIONS฀ON฀
PAGE฀��฀!LLOW฀GRILL฀TO฀PREHEAT฀FOR฀NO฀
MORE฀THAN฀THREE฀MINUTES�฀THEN฀REDUCE฀
HEAT฀TO฀NO฀MORE฀THAN฀MEDIUM�฀5SE฀AN฀
APPROPRIATE฀THERMOMETER฀TO฀BRING฀OIL฀
TO฀PROPER฀FRYING฀TEMPERATURE�฀USUALLY฀
BETWEEN฀���ª฀
฀���ª฀&�

��฀0LACE฀FRY฀BASKET฀INTO฀OIL�฀#AREFULLY
ADD฀FOOD฀ONE฀PIECE฀AT฀A฀TIME฀USING฀
LONG
HANDLED฀TONGS�

��฀!FTER฀FOOD฀HAS฀FRIED฀FOR฀SUFFICIENT
TIME�฀LIFT฀ENTIRE฀FRY฀BASKET฀OUT฀OF฀OIL฀
AND฀ALLOW฀TO฀DRAIN�฀2EMOVE฀FOOD฀TO฀
AN฀APPROPRIATE฀VESSEL฀AND฀RETURN฀FRY฀
BASKET฀TO฀OIL�฀2EPEAT฀AS฀NEEDED�

7HEN฀FINISHED฀FRYING�฀TURN฀OFF฀HEAT฀AND฀
ALLOW฀GRILL�฀3TEAMER�&RYER฀AND฀OIL฀TO฀
COOL฀COMPLETELY฀BEFORE฀ATTEMPTING฀TO฀
REMOVE฀UNIT�฀$ISPOSE฀OF฀USED฀COOKING฀
OIL฀APPROPRIATELY�
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3TAINLESS฀3TEEL฀IS฀WIDELY฀USED฀FOR฀CATER

ING฀AND฀RESIDENTIAL฀KITCHEN฀EQUIPMENT฀
BECAUSE฀OF฀ITS฀STRENGTH�฀ITS฀ABILITY฀TO฀
RESIST฀CORROSION฀AND฀ITS฀EASE฀OF฀CLEAN

ING�฀)N฀FACT�฀STAINLESS฀STEEL฀RANKS฀ALONG

SIDE฀GLASS฀AND฀NEW฀CHINA฀IN฀TERMS฀OF฀
hEASE฀OF฀CLEANINGv฀AND฀IN฀PERCENTAGE฀
REMOVAL฀OF฀BACTERIA฀DURING฀WASHING฀
UP�฀!S฀A฀RESULT฀OF฀THESE฀VIRTUES�฀THE฀
METAL฀IS฀OFTEN฀TAKEN฀FOR฀GRANTED฀AND฀IT฀
IS฀ASSUMED฀THAT฀NO฀PROBLEMS฀WILL฀ARISE฀
DURING฀ITS฀USAGE�฀(OWEVER�฀SOME฀CARE฀
IS฀REQUIRED฀TO฀ENSURE฀THAT฀THE฀STAINLESS฀
STEEL฀CAN฀LIVE฀UP฀TO฀THIS฀REPUTATION�

$!9฀4/฀$!9฀#!2%

4O฀MAINTAIN฀THE฀ORIGINAL฀APPEARANCE฀
OF฀YOUR฀!,&2%3#/฀'/52-%4฀'RILL�฀
A฀REGULAR฀CLEANING฀ROUTINE฀SHOULD฀
BE฀CARRIED฀OUT฀USING฀THE฀FOLLOWING฀
GUIDELINES�

��฀!FTER฀USE�฀FOLLOWING฀THE฀SAFETY฀PRE

CAUTIONS฀DETAILED฀ON฀0AGE฀��฀WIPE฀THE฀
'RILL฀WITH฀A฀SOFT฀DAMP฀SOAPY฀CLOTH฀
AND฀RINSE฀WITH฀CLEAN฀WATER�฀PREFERABLY฀
WARM�HOT฀WATER�฀4HIS฀SHOULD฀REMOVE฀
MOST฀SUBSTANCES฀ENCOUNTERED฀DURING฀
THE฀GRILLING฀PROCESS

��฀&OR฀MORE฀TENACIOUS฀DEPOSITS�฀
INCLUDING฀OIL�฀GREASE฀AND฀WATER
BORNE฀
DEPOSITS�฀USE฀A฀MULTI฀PURPOSE฀CREAM฀
CLEANSER฀AND฀APPLY฀WITH฀A฀SOFT฀DAMP฀
CLOTH�฀2INSING฀WITH฀FRESH฀WATER�฀AS฀
ABOVE�฀SHOULD฀FOLLOW฀THIS�

��฀&OR฀REALLY฀STUBBORN฀DIRT฀OR฀BURNT฀ON฀
GREASE�฀A฀NYLON
SCOURING฀PAD฀MAY฀BE฀
USED฀IN฀CONJUNCTION฀WITH฀THE฀CREAM฀
CLEANSER�฀/N฀NO฀ACCOUNT฀SHOULD฀hWIRE฀
WOOLv฀PADS฀BE฀USED฀UNLESS฀THEY฀ARE฀
MADE฀OF฀STAINLESS฀STEEL�

��฀(ARSH฀ABRASIVES฀AND฀SCOURING฀
MATERIALS฀SHOULD฀NOT฀BE฀USED฀FOR฀
CLEANING฀STAINLESS฀STEEL฀AS฀THEY฀WILL฀
LEAVE฀SCRATCH฀MARKS฀IN฀THE฀SURFACE฀AND฀
DAMAGE฀THE฀APPEARANCE฀OF฀THE฀'RILL�฀
,IKEWISE฀DO฀NOT฀USE฀WIRE฀BRUSHES�฀
SCRAPERS฀OR฀CONTAMINATED฀SCOURING฀PADS�฀

��฀9OUR฀!,&2%3#/฀'/52-%4฀'RILL฀
HAS฀A฀DIRECTIONAL฀POLISHED฀GRAIN�฀ANY฀
CLEANING฀WITH฀ABRASIVES฀SHOULD฀BE฀CARRIED฀
OUT฀ALONG฀THIS฀GRAIN฀AND฀NOT฀ACROSS฀IT�

��฀!FTER฀USE�฀ALWAYS฀REMOVE฀WET฀
CLEANING฀AIDS฀�SUCH฀AS฀CLOTHS�฀PADS�฀
CONTAINERS	฀FROM฀THE฀SURFACE�฀TO฀AVOID฀
FORMATION฀OF฀WATER฀MARKS�STAINS�

��฀)F฀REQUIRED�฀DRY฀THE฀'RILL฀AFTER฀USE฀
WITH฀A฀SOFT฀DRY฀CLOTH฀OR฀TOWEL�

)F฀THE฀PRECEDING฀GUIDELINES฀ARE฀ADHERED฀
TO�฀YOUR฀!,&2%3#/฀'/52-%4฀
3TAINLESS฀3TEEL฀'RILL฀SHOULD฀OFFER฀
EXCELLENT฀LIFE฀AND฀SHOULD฀LIVE฀UP฀TO฀
ITS฀REPUTATION฀OF฀BEING฀hSTAINLESSv�

.EGLECT฀OF฀THIS฀PRACTICE�฀HOWEVER�฀CAN฀
LEAD฀TO฀DETERIORATION฀OF฀THE฀SURFACE฀AND�฀
IN฀SOME฀EXTREME฀CASES�฀CORROSION฀OF฀
THE฀STEEL฀ITSELF�฀4HE฀TWO฀MOST฀COMMON฀
TYPES฀OF฀CORROSION฀THAT฀MAY฀BE฀ENCOUN

TERED�฀PARTICULARLY฀ON฀STAINLESS฀STEEL�฀ARE฀
RUST฀MARKS฀AND฀PITTING฀OF฀THE฀SURFACE�

2534
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7HEN฀THIS฀TYPE฀OF฀STAINING฀OCCURS฀IT฀
IS฀UNLIKELY฀THAT฀RUSTING฀OF฀THE฀STAINLESS฀
STEEL฀ITSELF฀CAUSES฀THE฀MARKS�฀3IMILAR฀
MARKS฀CAN฀BE฀FOUND฀WITH฀BOTH฀POR

CELAIN฀AND฀PLASTIC฀SINKS�฀4HE฀RUST฀MARKS฀
ARE฀MORE฀LIKELY฀TO฀BE฀THE฀RESULT฀OF฀SMALL฀
PARTICLES฀OF฀hORDINARY
STEELv฀WHICH฀HAVE฀
BECOME฀ATTACHED฀TO฀THE฀SURFACE�฀THESE฀
HAVE฀SUBSEQUENTLY฀RUSTED฀IN฀THE฀DAMP฀
ENVIRONMENT�฀4HE฀MOST฀COMMON฀SOURCE฀
OF฀SUCH฀PARTICLES฀IS฀FROM฀hWIRE
WOOLv฀
SCOURING฀PADS�฀BUT฀CONTAMINATION฀MAY฀
ALSO฀OCCUR฀FROM฀CARBON฀STEEL฀UTENSILS฀
AND฀OLD฀CAST฀IRON฀WATER฀SUPPLY฀PIPES�฀

4HESE฀BROWN฀MARKS฀ARE฀ONLY฀SUPERFICIAL฀
STAINS�฀WHICH฀WILL฀NOT฀HARM฀THE฀'RILL�฀THEY฀
SHOULD฀BE฀REMOVABLE฀USING฀A฀SOFT฀DAMP฀
CLOTH฀AND฀A฀MULTI
PURPOSE฀CREAM฀CLEANS

ER�฀/CCASIONALLY�฀IT฀MAY฀BE฀NECESSARY฀
TO฀RESORT฀TO฀A฀PROPRIETARY฀STAINLESS฀STEEL฀
CLEANSER�฀TO฀RETURN฀THE฀SURFACE฀OF฀THE฀
'RILL฀TO฀ITS฀ORIGINAL฀CONDITION�

4O฀AVOID฀RE
OCCURRENCE฀OF฀ANY฀hRUST

STAININGv฀IT฀IS฀ESSENTIAL฀THAT฀THE฀SOURCE฀
OF฀THE฀CONTAMINATION฀BE฀ELIMINATED�฀

0)44).'

!NOTHER฀FORM฀OF฀CORROSION�฀WHICH฀
OCCASIONALLY฀OCCURS฀IN฀STAINLESS฀STEEL�฀
IS฀PITTING฀OF฀THE฀SURFACE�฀4HE฀REASON฀FOR฀
THIS฀CORROSIVE฀ATTACK฀CAN฀USUALLY฀BE฀
ATTRIBUTED฀TO฀CERTAIN฀HOUSEHOLD฀PROD

UCTS�฀FOR฀EXAMPLE�

"LEACHES
-OST฀COMMON฀DOMESTIC฀BLEACHES฀�฀
STERILIZING฀SOLUTIONS฀CONTAIN฀CHLORINE฀
IN฀THE฀FORM฀OF฀SODIUM฀HYPOCHLORITE�฀)F฀
USED฀IN฀CONCENTRATED฀FORM�฀BLEACHES฀
CAN฀ATTACK฀THE฀STAINLESS฀STEEL�฀CAUS

ING฀PITTING฀OF฀THE฀SURFACE�฀4HEY฀SHOULD฀
ALWAYS฀BE฀USED฀TO฀THE฀STRENGTHS฀
PRESCRIBED฀BY฀THE฀MANUFACTURER฀AND฀
SHOULD฀BE฀THOROUGHLY฀RINSED฀OFF฀WITH฀
CLEAN฀WATER฀IMMEDIATELY฀AFTER฀USE�฀!LL฀
CLEANING฀AGENTS฀CONTAINING฀HYPOCHLORITES฀
ARE฀UNSUITABLE฀FOR฀LONG฀TERM฀CONTACT฀WITH฀
STAINLESS฀STEEL฀AND�฀EVEN฀WHEN฀USED฀IN฀
THE฀HIGHLY฀DILUTED฀FORM�฀THEY฀CAN฀GIVE฀
PITTING฀UNDER฀CERTAIN฀CONDITIONS�฀

&OODSTUFFS
)N฀GENERAL฀STAINLESS฀STEEL฀IS฀FULLY฀
RESISTANT฀TO฀ALL฀FOODSTUFFS฀IN฀COMMON฀
USE�฀/NLY฀IN฀ISOLATED฀CASES�฀SUCH฀AS฀
WHEN฀CONCENTRATED฀SALT฀AND฀VINEGAR฀
MIXTURES฀ARE฀ALLOWED฀TO฀REMAIN฀IN฀
CONTACT฀WITH฀THE฀STEEL฀FOR฀A฀LONG฀PERI

OD�฀CAN฀ANY฀SURFACE฀MARKING฀RESULT�



'2),,฀2!#+

4HE฀EASIEST฀WAY฀TO฀CLEAN฀THE฀ROUND฀WIRE฀
GRILL฀RACKS฀IS฀IMMEDIATELY฀AFTER฀COOKING฀IS฀
COMPLETED฀AND฀AFTER฀TURNING฀OFF฀THE฀FLAME�฀
7EAR฀A฀BARBEQUE฀MITT฀TO฀PROTECT฀YOUR฀
HAND฀FROM฀THE฀HEAT฀AND฀STEAM�฀$IP฀A฀BRASS฀
BRISTLE฀BARBEQUE฀BRUSH฀IN฀HOT฀SOAPY฀WATER฀
AND฀SCRUB฀THE฀HOT฀GRILL฀RACK�฀$IP฀THE฀BRUSH฀
FREQUENTLY฀IN฀THE฀BOWL฀OF฀WATER�฀3TEAM�฀CRE

ATED฀AS฀WATER฀CONTACTS฀THE฀HOT฀GRILL�฀ASSISTS฀
THE฀CLEANING฀PROCESS฀BY฀SOFTENING฀ANY฀FOOD฀
PARTICLES�฀4HE฀FOOD฀PARTICLES฀WILL฀FALL฀AND฀
BURN�฀)F฀THE฀GRILL฀IS฀ALLOWED฀TO฀COOL฀BEFORE฀
CLEANING�฀THEN฀CLEANING฀WILL฀BE฀HARDER�

4HE฀5
GRATE฀USED฀FOR฀THE฀)2฀BURNER฀WILL฀
PRIMARILY฀SELF
CLEAN฀DURING฀THE฀�฀MINUTE฀)2฀
BURNER฀CLEANING฀PERIOD฀�SEE฀BURNER฀CLEANING฀
AT฀RIGHT	�฀!FTER฀THE฀GRATE฀HAS฀COOLED�฀REMOVE฀
IT฀FROM฀THE฀GRILL฀AND฀BRUSH฀OFF฀BURNED฀DEBRIS�฀
./4%�฀.EVER฀CLEAN฀THE฀5
GRATE฀WITH฀ANY฀
TYPE฀OF฀LIQUID฀WHILE฀IT฀IS฀ON฀THE฀GRILL�฀,IQUID฀
CAN฀PERMANENTLY฀DAMAGE฀THE฀)2฀BURNER�

34!).,%33฀34%%,

4HE฀'RILL฀IS฀MADE฀FROM฀COMMERCIAL฀QUALITY฀
TYPE฀���฀NON
RUSTING฀AND฀NON
MAGNETIC฀
STAINLESS฀STEEL�฀AND฀THE฀CLEANING฀INFORMA

TION฀SHOWN฀ON฀0AGE฀��฀SHOULD฀BE฀FOLLOWED�

$2)0฀42!9

4HE฀DRIP฀TRAY฀SHOULD฀BE฀CLEANED฀AFTER฀
EVERY฀USAGE฀OF฀THE฀GRILL�฀$/฀./4฀
!,,/7฀%8#%33฀'2%!3%฀/2฀,)15)$3฀
4/฀!##5-5,!4%฀).฀4(%฀$2)0฀42!9฀
!3฀4()3฀7),,฀#2%!4%฀!฀&)2%฀(!:!2$�฀
!FTER฀ALLOWING฀THE฀GRILL฀TO฀COOL฀COMPLETELY�฀
REMOVE฀THE฀DRIP฀TRAY฀BY฀PULLING฀IT฀OUT฀
FROM฀THE฀GRILL฀UNTIL฀IT฀STOPS�฀THEN฀LIFTING฀THE฀
FRONT฀EDGE฀ABOUT฀��ª฀TO฀REMOVE฀FROM฀GRILL�฀
2EINSTALL฀BY฀PLACING฀REAR฀OF฀TRAY฀INTO฀GUIDES�฀
THEN฀LIFTING฀FRONT฀EDGE฀��ª฀TO฀RE
INSERT฀THE฀
TRAY�฀3LIDE฀COMPLETELY฀INTO฀GRILL�

'2),,฀"52.%23

"EFORE฀REMOVING฀THE฀BURNERS�฀MAKE฀SURE฀
THAT฀THE฀GAS฀SUPPLY฀IS฀/&&฀AND฀THE฀THE฀CON

TROL฀KNOBS฀ARE฀IN฀THE฀/&&฀POSITION�฀!LLOW฀
GRILL฀TO฀COOL฀COMPLETELY�฀THEN฀LIFT฀OFF฀THE฀GRILL฀
RACKS฀AND฀BRIQUETTE฀TRAYS�฀4O฀REMOVE฀BURN

ERS�฀LIFT฀THE฀REAR฀OF฀THE฀BURNER฀TO฀CLEAR฀THE฀
PIN฀OR฀BRACKET�฀!NGLE฀THE฀BURNER฀SLIGHTLY฀TO฀
CLEAR฀THE฀IGNITER฀ELECTRODE฀AND฀OPENING฀AT฀
THE฀FRONT฀OF฀THE฀GRILL�฀3LIDE฀BURNER฀STRAIGHT฀
OFF฀THE฀ORIFICE฀TIP�

'REAT฀CARE฀SHOULD฀BE฀USED฀WHEN฀INSTALLING฀A฀
BURNER�฀AS฀IT฀MUST฀BE฀CORRECTLY฀CENTERED฀AND฀
SECURED฀ON฀THE฀ORIFICE฀BEFORE฀ANY฀ATTEMPT฀IS฀
MADE฀TO฀RELIGHT฀THE฀GRILL�฀4HE฀BURNER฀SHOULD฀
LIE฀FLAT฀AND฀NOT฀HAVE฀ANY฀SIDE
TO
SIDE฀MOVE

MENT�฀&REQUENCY฀OF฀CLEANING฀WILL฀DEPEND฀
ON฀GRILL฀USE�฀

5
"52.%2฀#,%!.).'

#LEAN฀THE฀EXTERIOR฀OF฀THE฀BURNER฀WITH฀A฀
BRASS฀WIRE฀BRUSH�฀#LEAR฀ANY฀STUBBORN฀SCALE฀
WITH฀A฀METAL฀SCRAPER�฀#LEAR฀ANY฀CLOGGED฀
PORTS฀WITH฀A฀THIN฀WIRE�฀.EVER฀USE฀A฀WOODEN฀
TOOTHPICK฀AS฀IT฀MAY฀BREAK฀OFF฀AND฀CLOG฀THE฀
PORT�฀3HAKE฀OUT฀ANY฀DEBRIS฀THROUGH฀THE฀AIR฀
SHUTTER�

5SE฀A฀FLASHLIGHT฀TO฀INSPECT฀THE฀BURNER฀INLET฀
TO฀ENSURE฀IT฀IS฀NOT฀BLOCKED�฀IF฀OBSTRUCTIONS฀
CAN฀BE฀SEEN�฀USE฀A฀STIFF฀WIRE฀TO฀CLEAN฀OUT฀
THE฀BURNER฀THROAT�

)2
"52.%2฀#,%!.).'

!&4%2฀%!#(฀53%�฀)4฀)3฀.%#%33!29฀4/฀
"52.฀!,,฀)2฀"52.%23฀7)4(฀4(%฀(//$฀
/0%.฀&/2฀!4฀,%!34฀&)6%฀-).54%3฀4/฀
6!0/2):%฀!.9฀&//$฀$2)00).'3฀/2฀
0!24)#,%3�฀&!),52%฀4/฀0%2&/2-฀4()3฀
34%0฀7),,฀$!-!'%฀4(%฀"52.%2�฀)T฀MAY฀
OCCASIONALLY฀BE฀NECESSARY฀TO฀BRUSH�฀BLOW฀OR฀
VACUUM฀ACCUMULATED฀ASH฀FROM฀THE฀BURNER฀
SURFACE�฀$O฀SO฀CAREFULLY฀AND฀ONLY฀WHEN฀THE฀
BURNER฀IS฀COOL�

/2)&)#%฀#,%!.).'

7ITH฀THE฀BURNER฀REMOVED�฀REMOVE฀THE฀
ORIFICE฀AND฀SHINE฀A฀FLASHLIGHT฀THROUGH฀THE฀
OPENINGS฀TO฀ENSURE฀THERE฀IS฀NO฀BLOCK

AGE�฀5SE฀A฀NEEDLE฀TO฀CLEAR฀ANY฀DEBRIS�฀"E฀
EXTREMELY฀CAREFUL฀NOT฀TO฀ENLARGE฀THE฀HOLE฀OR฀
BREAK฀OFF฀THE฀NEEDLE�

4/฀2%!33%-",%฀4(%฀"52.%23�

2EPLACE฀THE฀BURNER฀BY฀SLIDING฀THE฀AIR฀SHUT

TER฀OVER฀THE฀BRASS฀ORIFICE�฀CENTERING฀IT฀IN฀THE฀
HOLE฀AND฀RESTING฀THE฀REAR฀OF฀THE฀BURNER฀ONTO฀
ITS฀SUPPORTING฀BRACKET�

)4฀)3฀%842%-%,9฀)-0/24!.4฀4/฀
#%.4%2฀4(%฀"52.%2฀/.฀4(%฀
/2)&)#%฀02/0%2,9�

"E฀CAREFUL฀NOT฀TO฀UPSET฀THE฀AIR฀SHUTTERS�฀
ORIGINAL฀POSITION฀�UNLESS฀READJUSTING	�฀-AKE฀
SURE฀THE฀BURNER฀IS฀LEVEL฀AND฀DOES฀NOT฀ROCK�฀

3PECIAL฀CARE฀MUST฀BE฀TAKEN฀NOT฀TO฀HIT฀OR฀
DAMAGE฀THE฀ELECTRODE฀WIRE฀WHILE฀REPLACING฀
THE฀BURNERS�฀4HE฀RIGHT฀GAP฀MUST฀BE฀MAIN

TAINED฀TO฀ENSURE฀A฀PROPER฀SPARK�฀4HE฀GAP฀
SHOULD฀BE฀���v฀TO฀�����v฀4O฀ADJUST฀GAP�฀HOLD฀
THE฀BASE฀OF฀THE฀WIRE฀ROD฀TIGHTLY฀WITH฀A฀PAIR฀
OF฀PLIERS�฀AND฀WITH฀ANOTHER฀SET฀OF฀PLIERS�฀
TWIST฀THE฀TIP฀OF฀THE฀WIRE฀TO฀ACHIEVE฀THE฀
CORRECT฀GAP�฀)GNITER฀BATTERIES฀SHOULD฀BE฀
REPLACED฀AT฀LEAST฀ONCE฀A฀YEAR�฀FOLLOWING฀THE฀
INSTRUCTIONS฀ON฀PAGE฀��

./4%�฀2OUGH฀HANDLING฀OF฀THE฀ELECTRODE฀CAN฀
CRACK฀THE฀CERAMIC฀BODY�฀CAUSING฀ALL฀OF฀THE฀
IGNITERS฀TO฀FAIL�

2EPLACE฀THE฀BRIQUETTE฀TRAYS�฀ENSURING฀THAT฀
THEY฀SIT฀LEVEL฀AND฀DO฀NOT฀ROCK�

,IGHT฀ALL฀OF฀THE฀BURNERS฀AND฀CHECK฀FOR฀PROP

ER฀FLAME฀CHARACTERISTICS�

#,%!.).'฀4(%฀"2)15%44%3฀!.$฀42!93

!FTER฀ALLOWING฀THE฀GRILL฀TO฀COOL฀COMPLETELY�฀
TURN฀THE฀BRIQUETTES฀UPSIDE
DOWN฀AND฀OPER

ATE฀THE฀GRILL฀ON฀HIGH฀FOR฀��฀MINUTES�฀!FTER฀
ALLOWING฀TO฀COOL฀AGAIN�฀RETURN฀THE฀BRIQUETTES฀
TO฀THEIR฀PROPER฀�FLAT฀SIDE฀DOWN	฀POSITION�฀4HE฀
TRAYS฀CAN฀OCCASIONALLY฀BE฀SCRUBBED฀CLEAN฀
WHEN฀NEEDED฀AFTER฀ALLOWING฀THEM฀TO฀COOL฀
COMPLETELY�฀.EVER฀HANDLE฀HOT฀TRAYS�

!$$)4)/.!,฀#/.3)$%2!4)/.3

!LWAYS฀KEEP฀THE฀AREA฀AROUND฀THE฀GRILL฀FREE฀
OF฀OBSTRUCTIONS฀AND฀DEBRIS�฀-AINTAIN฀AT฀
LEAST฀�v฀OF฀SPACE฀AROUND฀GRILL฀TO฀ENSURE฀
PROPER฀AIRFLOW�฀AND฀KEEP฀ALL฀VENTILATION฀
OPENINGS฀CLEAR฀AND฀FREE฀OF฀DEBRIS�฀6ISUALLY฀
CHECK฀FLAME฀CHARACTERISTICS฀AND฀COMPARE฀
TO฀DESCRIPTION฀ON฀PAGE฀��฀!DJUST฀IF฀NEEDED�฀
#LEAN฀APPLIANCE฀AFTER฀EACH฀USE�฀AND฀CHECK฀
FOR฀BLOCKAGES�฀ESPECIALLY฀AT฀THE฀BURNER฀ORI

FICES�฀AFTER฀PERIODS฀OF฀PROLONGED฀NON
USE�

4O฀MAINTAIN฀THE฀APPEARANCE฀OF฀YOUR฀
!,&2%3#/฀'/52-%4฀'RILL฀FOR฀MANY฀
YEARS�฀KEEP฀IT฀COVERED฀WHEN฀NOT฀IN฀USE�฀
"ACKYARD฀ENVIRONMENTS฀ARE฀HARSH฀ON฀YOUR฀
GRILLS�฀FINISH�฀,ONG฀EXPOSURE฀TO฀SUN�฀WATER�฀
YARD฀CHEMICALS฀AND฀THE฀ELEMENTS฀WILL฀
REDUCE฀THE฀APPEARANCE฀OF฀THE฀STAINLESS฀
STEEL�฀4HIS฀IS฀ESPECIALLY฀APPLICABLE฀IN฀OCEAN฀
FRONT฀LOCATIONS�฀OR฀LOCATIONS฀SUBJECT฀TO฀
SEA฀MISTS�฀฀!,&2%3#/฀'/52-%4฀'RILLS฀
STRONGLY฀RECOMMENDS฀THAT฀YOU฀COVER฀YOUR฀
'RILL฀WHEN฀NOT฀IN฀USE�

!,7!93฀+%%0฀4(%฀!2%!฀3522/5.$).'฀4(%฀'2),,฀&2%%฀&2/-฀!,,฀#/-"534)",%฀
-!4%2)!,3�฀'!3/,).%฀!.$฀/4(%2฀&,!--!",%฀6!0/23฀!.$฀,)15)$3�



30)$%2฀!.$฀).3%#4฀7!2.).'

3PIDERS฀AND฀INSECTS฀CAN฀NEST฀IN฀THE฀
BURNERS฀OF฀THIS฀OR฀ANY฀OTHER฀GRILL�฀AND฀
CAUSE฀THE฀GAS฀TO฀FLOW฀FROM฀THE฀FRONT฀
OF฀THE฀BURNER�฀4HIS฀IS฀A฀VERY฀DANGEROUS฀
CONDITION�฀WHICH฀CAN฀CAUSE฀A฀FIRE฀TO฀
OCCUR฀BEHIND฀THE฀VALVE฀PANEL�฀THEREBY฀
DAMAGING฀THE฀GRILL฀AND฀MAKING฀IT฀
UNSAFE฀TO฀OPERATE�

7(%.฀4/฀,//+฀&/2฀30)$%23

9OU฀SHOULD฀INSPECT฀THE฀BURNERS฀AT฀LEAST฀
TWICE฀A฀YEAR฀OR฀IMMEDIATELY฀IF฀ANY฀OF฀
THE฀FOLLOWING฀CONDITIONS฀OCCUR�
�� 4HE฀SMELL฀OF฀GAS฀IN฀CONJUNCTION฀WITH฀
THE฀BURNER฀FLAMES฀APPEARING฀YELLOW�
�� 4HE฀'RILL฀DOES฀NOT฀REACH฀TEMPERATURE�
�� 4HE฀'RILL฀HEATS฀UNEVENLY�
�� 4HE฀BURNERS฀MAKE฀POPPING฀NOISES�

"%&/2%฀#!,,).'฀&/2฀3%26)#%

)F฀THE฀'RILL฀DOES฀NOT฀FUNCTION฀PROPERLY฀
USE฀THE฀FOLLOWING฀CHECKLIST฀BEFORE฀
CONTACTING฀YOUR฀DEALER฀FOR฀SERVICE�฀9OU฀
MAY฀SAVE฀THE฀COST฀OF฀A฀SERVICE฀CALL฀AND฀
THE฀INCONVENIENCE฀OF฀BEING฀WITHOUT฀
YOUR฀GRILL�฀!DDITIONAL฀TROUBLESHOOTING฀
TIPS฀CAN฀BE฀FOUND฀ON฀OUR฀WEBSITE฀AT฀
WWW�ALFRESCOGRILLS�COM�

'2),,฀7/.�4฀,)'(4

&IRST฀DETERMINE฀IF฀THE฀SPARK฀IGNITERS฀ARE฀
FUNCTIONING฀PROPERLY�฀9OU฀SHOULD฀HEAR฀A฀
RAPID฀SNAPPING฀SOUND฀WHEN฀THE฀IGNITER฀
BUTTON฀IS฀DEPRESSED�฀)F฀NO฀SOUND฀IS฀
HEARD�฀TRY฀REPLACING฀THE฀IGNITER฀BATTERIES฀
ACCORDING฀TO฀THE฀INSTRUCTIONS฀ON฀PAGE฀
��฀)F฀THE฀BATTERIES฀ARE฀GOOD�฀ENSURE฀
THAT฀THE฀PROPER฀GAP฀EXISTS฀BETWEEN฀THE฀
BURNER฀AND฀ELECTRODE฀WIRE�฀ACCORDING฀
TO฀THE฀PROCEDURE฀ON฀PAGE฀���

)F฀THE฀SPARK฀IGNITERS฀ARE฀WORKING฀COR

RECTLY�฀NEXT฀DETERMINE฀IF฀GAS฀IS฀REACHING฀
THE฀BURNERS�฀%NSURE฀THE฀GAS฀SUPPLY฀IS฀
TURNED฀ON�฀AND฀THAT฀THERE฀ARE฀NO฀LEAKS฀
ACCORDING฀TO฀THE฀PROCEDURE฀ON฀PAGE฀
��฀!TTEMPT฀TO฀MATCH
LIGHT฀A฀BURNER฀
ACCORDING฀TO฀THE฀PROCEDURE฀ON฀PAGE฀��฀
)F฀THE฀BURNER฀WILL฀LIGHT฀WITH฀A฀MATCH�฀
THEN฀THE฀SPARK฀IGNITER฀MAY฀NOT฀BE฀
FUNCTIONING฀CORRECTLY�฀OR฀MAY฀NOT฀BE฀
ADJUSTED฀CORRECTLY�฀!DJUST฀ACCORDING฀TO฀
THE฀PROCEDURE฀ON฀PAGE฀��฀OR฀CALL฀FOR฀
SERVICE�฀)F฀THE฀BURNER฀WILL฀NOT฀MATCH฀
LIGHT�฀AND฀THE฀GAS฀SUPPLY฀HAS฀BEEN฀
CONFIRMED�฀THEN฀CHECK฀THE฀BURNER฀FOR฀
BLOCKAGES฀ACCORDING฀TO฀THE฀PROCEDURE฀
ON฀PAGE฀���

&,!-%฀)3฀9%,,/7�'!3฀3-%,,

)&฀9/5฀3-%,,฀'!3฀7(),%฀4(%฀'2),,฀
)3฀/0%2!4).'�฀)--%$)!4%,9฀452.฀
/&&฀!,,฀"52.%23�฀0ERFORM฀A฀LEAK฀TEST฀
AND฀CHECK฀FOR฀BLOCKAGES฀ACCORDING฀TO฀
THE฀PROCEDURE฀ON฀PAGE฀���฀!LSO฀CHECK฀
THE฀AIR฀SHUTTER฀ADJUSTMENT฀ACCORDING฀TO฀
THE฀PROCEDURE฀ON฀PAGE฀��

./4%�฀)F฀THE฀GRILL฀IS฀OPERATING฀IN฀A฀
DUSTY฀AREA฀OR฀IF฀HEAVY฀GREASE฀IS฀PRESENT�฀
SOME฀ORANGE฀TIPS฀ON฀THE฀BURNER฀FLAME฀
SHOULD฀BE฀CONSIDERED฀NORMAL�

,/7�).35&&)#)%.4฀(%!4

%NSURE฀THAT฀ADEQUATE฀PREHEAT฀TIME฀HAS฀
ELAPSED�฀5
BURNERS฀SHOULD฀PREHEAT฀
FOR฀AT฀LEAST฀��฀MINUTES฀WITH฀THE฀HOOD฀
CLOSED฀���
��฀MINUTES฀FOR฀HIGH฀HEAT	�฀
)2฀BURNERS฀SHOULD฀BE฀ALLOWED฀TO฀PRE

HEAT฀FOR฀AT฀LEAST฀FIVE฀MINUTES฀WITH฀THE฀
HOOD฀OPEN�

)F฀ADEQUATE฀PREHEAT฀TIME฀WAS฀ALLOWED�฀
CHECK฀THE฀GAS฀SUPPLY฀FOR฀A฀DAMAGED฀
AND�OR฀KINKED฀SUPPLY฀LINE�฀2EPLACE฀IF฀
NECESSARY�฀/N฀,0฀UNITS�฀A฀MOSTLY฀EMPTY฀
TANK฀MAY฀NOT฀HAVE฀SUFFICIENT฀PRESSURE฀
TO฀RUN฀THE฀GRILL฀AT฀HIGH฀HEAT�฀2EPLACE฀
WITH฀A฀FULL฀TANK�฀-AKE฀SURE฀THAT฀THE฀
REGULATOR�HOSE฀ASSEMBLY฀BEING฀USED฀
IS฀THE฀UNIT฀SUPPLIED฀WITH฀THE฀GRILL�฀/N฀
NATURAL฀GAS฀UNITS�฀ENSURE฀THAT฀THE฀FLEX

IBLE฀SUPPLY฀LINE฀IS฀AT฀LEAST฀���v฀DIAM

ETER�฀#HECK฀THE฀GAS฀SUPPLY฀PRESSURE฀TO฀
ENSURE฀AT฀LEAST฀�v฀7�#�฀�����฀PSI	฀FOR฀
NATURAL฀GAS�฀��v฀7�#�฀����฀PSI	฀FOR฀,0�

)F฀GAS฀SUPPLY฀IS฀ADEQUATE�฀CHECK฀BURN

ERS฀FOR฀BLOCKAGES฀ACCORDING฀TO฀THE฀
PROCEDURE฀ABOVE�฀#HECK฀FLAME฀CHARAC

TERISTICS฀ACCORDING฀TO฀THE฀PROCEDURE฀ON฀
PAGE฀�฀AND฀ADJUST฀AIR฀SHUTTER฀IF฀NEEDED�฀
#HECK฀ALSO฀THAT฀THERE฀IS฀NO฀PRESSURE฀
BEING฀APPLIED฀TO฀THE฀REGULATOR฀ATTACHED฀
TO฀THE฀BACK฀OF฀THE฀GRILL�฀4HIS฀REGULA

TOR฀CONTAINS฀A฀FLEXIBLE฀DIAPHRAGM฀AND฀
SHOULD฀NOT฀BE฀ALLOWED฀TO฀TOUCH฀THE฀
GRILL฀BODY฀OR฀ANY฀SURROUNDING฀OBJECTS�

#HECK฀TO฀MAKE฀SURE฀THAT฀THE฀BURNERS฀
AND฀THE฀DRIP฀TRAY฀ARE฀CLEAN฀AND฀FREE฀
FROM฀OBSTRUCTIONS�฀#LEAN฀IF฀NECESSARY�฀
./4%�฀.O฀PART฀OF฀THE฀GRILL฀SHOULD฀EVER฀
BE฀LINED฀WITH฀ALUMINUM฀FOIL฀AS฀IT฀WILL฀
INTERFERE฀WITH฀AIRFLOW฀AND฀CAN฀CAUSE฀A฀
LOW฀HEAT฀CONDITION�

"52.%2฀",/73฀/54

&IRST฀DETERMINE฀IF฀THE฀PROBLEM฀IS฀BEING฀
CAUSED฀BY฀LOCATION�฀)F฀LOCATION฀IS฀SUB

JECT฀TO฀HIGH฀WINDS�฀REPOSITION฀GRILL฀TO฀
PROVIDE฀SOME฀PROTECTION฀BY฀PLACING฀
THE฀BACK฀OF฀THE฀GRILL฀TOWARD฀THE฀WIND�฀
#HECK฀THE฀GAS฀SUPPLY฀AND฀FLAME฀CHAR

ACTERISTIC฀ACCORDING฀TO฀THE฀PROCEDURE฀
UNDER฀,OW�)NSUFFICIENT฀(EAT�฀#HECK฀TO฀
ENSURE฀THAT฀THE฀BURNERS฀ARE฀CORRECTLY฀
POSITIONED฀IN฀THE฀GRILL฀ACCORDING฀TO฀
THE฀PROCEDURE฀ON฀PAGE฀���฀#ORRECTLY฀
INSTALLED฀BURNERS฀SHOULD฀BE฀SEATED฀FIRM

LY฀WITH฀NO฀SIDE
TO
SIDE฀MOVEMENT�

2/4)33%2)%฀7/.�4฀,)'(4

&OLLOW฀THE฀SAME฀PROCEDURE฀AS฀
DESCRIBED฀ABOVE฀FOR฀THE฀GRILL฀BURNERS฀TO฀
DIAGNOSE฀PROBLEMS฀WITH฀THE฀2OTISSERIE฀
)2฀BURNER�฀4HE฀)2฀BURNER฀FLAME฀MAY฀BE฀
HARD฀TO฀SEE฀IN฀BRIGHT฀SUNNY฀CONDITIONS�

3-/+%2฀"52.%2฀7/.�4฀,)'(4

&OLLOW฀THE฀SAME฀PROCEDURE฀AS฀
DESCRIBED฀ABOVE฀FOR฀THE฀GRILL฀BURNERS฀
TO฀DIAGNOSE฀PROBLEMS฀WITH฀THE฀3MOKER฀
BURNER�฀2EMOVE฀THE฀WOOD฀CHIP฀TRAY฀TO฀
BETTER฀SEE฀THE฀SMOKER฀BURNER฀FLAME�฀
7HEN฀USING฀THE฀SMOKER฀WITH฀THE฀MAIN฀
GRILL฀BURNERS�฀THE฀SMOKER฀BURNER฀SHOULD฀
BE฀LIT฀FIRST฀AND฀ALLOWED฀TO฀PREHEAT฀
BEFORE฀LIGHTING฀THE฀GRILL฀BURNERS�

'2),,฀'%43฀4//฀(/4

)&฀4(%฀'2),,฀'%43฀4//฀(/4�฀452.฀
)4฀/&&฀)--%$)!4%,9฀!.$฀!,,/7฀)4฀
4/฀#//,�฀0ERFORM฀A฀LEAK฀TEST฀ACCORD

ING฀TO฀THE฀PROCEDURE฀ON฀PAGE฀��฀)F฀LEAKS฀
CANNOT฀BE฀CORRECTED�฀CALL฀FOR฀SERVICE฀
BEFORE฀ATTEMPTING฀TO฀USE฀THE฀GRILL�



Alfresco Limited Warranty 
(Residential use only) GRILLS 

LIMITED LIFETIME WARRANTY 
Alfresco will repair or replace any stainless steel part including all fabricated stainless steel components, 
stainless steel burners and standard round grill grates (excluding what is covered in the Five Year Limited 
Warranty) to be defective from workmanship and when subjected to normal residential use and service. This 
warranty excludes surface corrosion, scratches, discoloration, weather and atmospheric related staining, and 
minor surface rust and oxidation which are normal conditions. Labor to remove and replace defective parts is not 
covered after first year of ownership. Shipping and handling cost will apply. Alfresco recommends that you use 
an authorized Alfresco servicer to perform such service. 

 
 LIMITED FIVE-YEAR WARRANTY 

Alfresco warrants the stainless steel briquette trays, gas valves and drip pans, to be free from defects in 
materials and workmanship under normal residential use for a period of five years from the original date of 
purchase. Labor to remove and replace defective parts is not covered after first year of ownership. Shipping and 
handling cost will apply. All service provided by Alfresco under this warranty must be performed by an 
authorized Alfresco servicer. 

FULL ONE YEAR WARRANTY 
For one year from the date of original installation, your Alfresco grill warranty covers all parts and labor to repair 
or replace, under normal residential use, any part of the product that proves to be defective in materials or 
workmanship. All service provided by Alfresco under this warranty must be performed by an authorized Alfresco 
servicer, unless otherwise specified by Alfresco. Service will only be provided during normal business hours. 
 

TERMS APPLICABLE TO EACH WARRANTY 
The warranty applies only to products installed for normal residential use. The warranty applies only to products 
installed in any one of the fifty states of the United States, the District of Columbia or the ten provinces of 
Canada. This warranty does not cover any parts or labor to correct any defect caused by negligence, accident or 
improper use, maintenance, installation, service or repair. 

 
 SERVICE & REPLACMENT PARTS 

For quicker and easier results visit our website at: http://www.alfrescogrills.com or, call 866-203-5067 to report 
service problems and/or to obtain replacement parts for your Alfresco Grill. Replacement parts are shipped 
F.O.B. Commerce, California 90040. Before calling for service, please make sure you have the following 
information: Model number, serial number, date of purchase, and proof of purchase by original owner. 

 
 Limitations & Exclusions: 1. Alfresco’s warranty applies only to the original purchaser and may not be transferred. 2. Alfresco’s warranty is in lieu of all 
other warranties, expressed or implied and all other obligations or liabilities related to the sale or use of its grill products. 3. Alfresco’s warranty shall not 
apply and Alfresco is not responsible for damage resulting from misuse, abuse, alteration of or tampering with the appliance, accident, hostile 
environment, flare-up fires, improper installation, or installation not in accordance with the instructions contained in the User Manual, or the local codes. 4. 
Alfresco shall not be liable for incidental, consequential, special or contingent damages resulting from its breach of this written warranty or any implied 
warranty. 5. Some states do not allow limitations on how long an implied warranty lasts, or the exclusions of or limitations on consequential damages. This 
warranty gives you specific legal rights and you may have other rights, which vary from state to state. 6. No one has the authority to add to or vary 
Alfresco’s warranty, or to create for Alfresco any other obligation or liability in connection with the sale or use of its products. 
Alfresco shall not be responsible for and shall not pay for the following: 1. Installation or start-up. 2. Service by an unauthorized service provider. 3. 
Damage or repair due to service by an unauthorized service provider or use of unauthorized parts. 4. Improper installation. 5. Damage caused by 
accidents, abuse, alteration, misuse, installation that is not in accordance with the instructions contained in the User Manual, or local codes. 6. Units 
installed in non-residential applications such as retirement homes, restaurants, hotels, schools, etc. 7. To correct normal adjustments or settings, due to 
improper installation, commissioning or local gas supply properties. 8. Shipping and handling costs, export duties, or installation cost. 9. The cost of 
service calls to diagnose trouble; or Removal or re-installation cost. 
  

Alfresco Open Air Culinary Systems Grill Warranty Released 1/21/2011 
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HOW TO OBTAIN SERVICE 
 

Warranty Service Only: 
For warranty service, please contact our regional Alfresco™ Gourmet Grills authorized service agency according to your loca-
tion on the following map: 
 

Please provide: 
 

• Model Number & Serial Number: 
•  Grills - Located under the drip pan. 
•  Refrigerators - Located inside on the upper left corner. 

• Gas Type 
• Date of installation 
• A brief description of the problem. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Inquiri es  and Information: 
For all other Alfresco™ Gourmet Grill information such as power, installation, cut-out  requirements, or any other product inquiries, please 
contact: 
 
  Alfresco Gourmet Grills.    (888) 383-8800 or (323) 722-7900 
  Customer Service Department.   (323) 726-4700. (fax) 
  7039 East Slauson Avenue 
  Commerce, CA 90040. 
 

   Or visit us on the WEB at: www.alfrescogrills.com 
 

ALL OTHER AREAS CALL (866) 203-5607 

CALL (800) 241-9152 

IN THIS AREA ONLY 
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NOTES: 



Built-in Cut Out Details

W

23" to cabinet face
W

13 1/4"

26 1/4"

18 1/4"

12 1/2"

21 3/8"

W

12 1/4"

14 3/8"

42 3/8"

10 1/4"

36"

6 1/4" W x 8 1/4" D
See Note 8

See
Note
1 & 2

Side Burner
Food Warmer

Grills

BartendingCenter
(see Note 7)

Multi-use
Storage
Drawers

Refrigerated
Base

Trash
Station

Access
Doors

See
Note 3

See Note 4

See
Note 5

3 5/8"
min. See

notch
detail
below

Note 1: 	 Enclosures require min. 240 sq. inches of ventilation per side.
Note 2: 	 Refrigerated base installations require ventilation. Minimum interior 
	 clearance must be maintained at no less than 29 1/4”.
Note 3:	 Recommended GFCI electrical outlet for blender, appliance, etc.
Note 4:	 Recommended GFCI electrical outlet for rotisserie motor, light, etc.
Note 5:	 Refrigerated base installations require 110v electrical service.
Note 6: 	For insulated jacket, depth = 24 1/2”; height = 11 1/4”
	 Add 6 1/2” to grill cutout width.
Note 7:	 Ground drain recommended (models with sink
	 require a single water supply connection.
Note 8: 	 Front edge of cutout should be no more 
	 than 5” from front of island.

Cut-out width (Dim. W) for built-in Alfresco products
(for combustible enclosures, see Note 6 above)

	 Grills	 Bartending Centers	 Access Doors
AGBQ-30 	 [W=28 1/2”]	 ADT-14 	 [W=13 1/4”]	 AGD-21	[W=18 1/4”]
AGBQ-42 	 [W=40 1/2”]	 ADT-24 	 [W=23 1/4”]	 AGD-30	[W=27 1/4”]
AGBQ-56	 [W=54 1/2”]	 ADT-30	 [W=28 1/2”]	 AGD-42	[W=39 1/4”]

Gas service
1/2” NPT thread size
4” W.C. natural gas
10” W.C. propane

LIST E D

®�

C US

WARNING
If your enclosure is combustible, then 
an Insulated Jacket manufactured by 

Alfresco is required. Contact your 
dealer for the appropriate Insulated 

Jacket to fit your Alfresco Grill. 
See Note 6 for cutout details.

Countertop
Notch Detail

23" to cabinet face

13/16" for Grills
7/16" for Accessories

Depth equals
countertop overhang



AlfrescoAlfresco (a division of SES, Inc.) • 7039 E. Slauson • Commerce, CA 90040 (a division of SES, Inc.) • 7039 E. Slauson • Commerce, CA 90040
(888) 383-8800 • (323) 722-7900 • fax (323) 726-4700 • www.alfrescogrills.com(888) 383-8800 • (323) 722-7900 • fax (323) 726-4700 • www.alfrescogrills.com

Alfresco Grills & Accessories

Ask your Alfresco dealer 
about our complete line 
of grills and accessories, 
including Bartending 
Centers, side burners, 
access doors and cus-
tom vinyl covers to fit 
all Alfresco products. 
See the complete line at 
www.alfrescogrills.com.

Wok & Wok Ring Steam Food Warmer Halogen Grill Light

Gourmet
Grills

Dual Side
Burner




