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OWNER'S MANUAL

DELUXE CHARCOAL GRILL

Product code: 23670/0-04651145-7
UPC code: 86057464750t7

Date of pu rchase: ____/_++___/



CALIFORNIAPROPODITION65

BurningCharcoalgivesoffcarbonmonoxide, 1. Combustionby-productsproducedwhen
whichhasnoodorandcancausedeath usingthisproductcontainchemicalsknown

to the State of California to cause cancer,
birth defects, and other reproductive harm,

O0 NOTburncharcoal dehom_s_ehicles,_:: .........................................................................................................

tents, garages or any enclosed areas, including lead and lead compounds, know

to the State of California to cause cancer,
Useonly outdoors where it is birth defects or other reproductive harm.

well ventilated.
Wash your hands after handling this product.

Failuretofollowthesewarningsand instructions properly couldresultinfire or
explosion, which couldcauseproperty, damagepersonalinjury, or death.

Congratulations on making a smart purchase. Your new BBQ

Pro product is designed and manuactured for years of

dependable operation. But like all products, it may require

repair from time to time, That's when llaving a Repair

Protection Agreement can save you money and aggravation.

Purchase a Repair Protection Agreement now and protect

yourself from unexpected hassle and expense,

Hero's what the Repair Protection Agreement* includes=

Expert service by our 10_000 professional repair

specialists.

Unlimited service and no charge for parts and labor on

all covered repairs,

Product replecemeu_ [_p to $1500 if your covere_

prodl_ct can't be fixed.

_t_ Oliscuunt of 25% from regular price of so,ice and

feinted installed parts not covered by the agreement;

also, 25% off regular price of preventive maintenance

check.

;_ Fast help by phonephone - we call it Rapid Resolution -

support from a Sears representative. Think of us as a

"talking owner's manual".

Once you purchase the Repair Protection Agreement. a simple

phone call is all that it takes for you to schedule service, You

can call anytime day or night, or schedule a service

appointment online.

The Repair Protection Agreement is a risk-free purchase. If

you cancel for any reason du_'ing the product warranty period.

we wilt provide a ful] refund. Or. a prorated refund anytime

after the product warranty period expires. Purchase your

Repair Protection Agreement today]

Same limitations and exclusions apply.For prices and

additional information inthe U_S.A, catI 1-800-827-6655,

*Coverage in Canada varies on some items. For full details

call Sears Canada at 1-800-361 °8665,
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BBQPROGRILLWARRANTY

90 Days Full Warranty on BBO.Pro Grill CaLl Grill Service Center For Help and
Parts

If this grill fails due to a defectin material

or workmanshipwithin90 daysfromthe If you havequestionsor needassistanceduring
......._'a_e°! Pur_!!ase,_a!!_:eoo'_MY-HOME® assemUly,pleasecall t-88e-577-9W;'O,Youwill

Of:Orilt ....................
repair proveslmposslb|e). Mannfacturerandnot a searsernpioyee_................................

All warrantycoverageexcludesgrill part
paint loss, discolorationor rusting,which
are either expendable partsthat canwear
out fromnnrmai usewithinthe warranty
period,or are conditionsthat can be the
resuffof normaluse, accident or improper
maintenance.

A]twarrantycoverageis void if this grill is
ever usedfor commercialor rental purposes.

All warrantycoverageappliesonly if this
grill is used in the United States,

Thiswarrant_ygives youspecific legal rights,
and you mayalso haveotherrightswhicll
vary from stateto state.

Sears, Roebuckand Co.,
Hoffman Estates, IL 60179

To order newpartscall Searsat
t .80O-4-MY-HOME®.

ProductRecord
!IVlPORATANT:Fill out the productrecord
information below.

Molter _umber

ae fill _umber

S_e _a_ng (a[_el on _'rill fO_s_li_=I _umber,

OaL_ Purchased

TOENSURETHAT1TtS SAFETOEAT,FOODMUSTBECOOKEDTOTHEMINIMUMINTERNAL
TEMPERATURESLISTEDIN THETABLEBELOW.

USDA_ SafeMinimumInternalTemperatures

Fish (45°F (63_C)

Po_k 180°F(71°C_.........

Steaks and Roasts of Beef, Veal or Lamb 145=F (63;Ci

Ground Beef, Veat or Lamb ltIO°F (71 °C)

W_o'i'ePo,,i,_m;koy,c_o_o.,'"D'u_,eto._ ........._;F I_°_
Ground or Pieces Poultry (Clficken Breast, etc.) t65°F (74_,)

* United States Department of Agriculture
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. Keepafireextinguisheraccessihleatalltimeswhile

• Never leave grilt _nattended while in use,

* Never use inside a_ enclosed area such as a patio,

garage, building or tent.

. Never use inside a vehicle, not even a recreational

vehicle such as a moterhome, camper, or truck bed.

. Never operate tills grill under any overhead

construction such as roof caverings, carpo_tso awnings

or overhangs.

Maintain a minimum distance of t 0 ft. (3m) from all

structures.

Keep area clear of all combustible materials such as

wood, dry plants, grass, brush, paper or canvas.

Never operate this grill within 25 ft. (7.5m_ of

flammahie liquids.

Never operate this grill within 10 ft. (3ml of a gas

cylinder.

Never use this grill as a heater (READ CARgON

MONOXIDE HAZARD),

Use this grill only on a stable, level surface to prevent

tipping.

Use on non-combustihle surfaces such as dirt,

concrete, brick or rock.

Keep children and pots away from gri]] at a_ times. Go

uot alJow cbildren to use grill.

alcohol or uther Irigh[y volatile fluids to ignite

cilarcoaL These fluids can explode causing injury or

death.

• Grill is HOT while in use and will remain HOT for a

period of time atterwards. De net touch any part of the

grill without wearing protective gloves.

• Never move grill when [n use. A]tow grill to cool

cemptetefy before moving or storing.

* Never leave HOT coals or ashes unattended.

• Do nut store grill with HOT ashes or charcoal inside

grifl, Store only when fire is completely out and all

surfaces are cold.

• Dispose of cold ashes by placing them in aluminum

foil, soaking with water and discarding in a

een-combnstible container.

Accessory attachments not supplied by Sears l)ntdoar

Products are not recommended.

, Never use this praduct for anything other than its

intended purpose. This grill is not for eommerc_aI ose_

Always use this grit! in accordance with all applicable

local, state and federal fire codes.
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ITEMNO. GUANTITY DESCRIPTION

1 1 Bo_y

2 1 Left Fro_tLeg

3 1 Left BackLeE

4 1 RightFrontLeg

5 t Rightback Leg

6 1 BottomPlate

7 2 Whee]

8 1 Axle

9 t Crank

i 0 1 Access Door

ITEMNO,

12 2

13 1

14 1

15 t

16 3

t7

18 1

t9

20

QUANTITY"OESCRIPTION

Side Shelf

Tem,p,eratureGauge...........
LidHandle

w_m,,ing_a_k ......
Cookinggrate

Ash Pan

Access DoorHandle

t Access DoorWasher

1 Locking Plate
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_4_ ¸ _;_

NOT RETURN TO RETAiL[R For AssembfyAssistance, Missing or Damaged
Call: Customer Service at 1-888-577-9820

Please have Model Number and Serial Number avai|abie when catting.
These numbers are located on silver label on back of unit,

DESCRIPTION

Body

Left Front Leg

Left Back Leg

Right Front Leg

Right back Leg

Bottom Plate

_heel

_,x]e

_rank

_ccess Door

ITEM NO. ITEM NO.DESCRIPTION

_'ir"D'_mpe,
, ,,, ,,,,

_ide Shelf

re'm'pe;a'tureGauge
.....,, ,,,,,,, ,,,, ,,

.id Handle

Narmiug Rack

_';;'k'i._'_r_te
AshPail

............... i ........

Access ODorHandie

AccessDoor Wasl_er

Locking Plate

,,,,,,,,,,

......,,,,,,,,,,,, _,,

Page5 customerservice t-888-577-9820



Beforeassemhlyreadinstructions¢arefutiy.Assemblegrill onaclean,fiatsurface.Thisunitis heavy,
DONOTASSEMBLEWITHOUTASSISTANCE.GETAHELPER!

Toolsneededfopassembly:
AdjustableWrench

PhilipsHeadScrewdriver

STEP1

l)onuLtightenscrewsall theway.Legsmay
needtoheadjustedl_ter.

Positionrearshorttog(5)onthegrilllid&body
(1)usingM6"50(D)asshown.

Repeatsteponfrontsidewithfrontshortleg
(4).

STEP2

DonottighLenscrewsalltheway.

Positionrearlongleg(3)onthegrillholy(!)
usingM6"50(D)asshown.

Repeatsteponfrontsidewithfrontlong]eg
(2).
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STEP 3

Denottightenscrewsall theway.

_i Nale,.Sheffmayrequiretil_ingto

!:l _ ........ placein_osition..........................: ................

I" / Alignholesin bottomplate(6) with
_/ halesingrill legsasshown.Secure

usingM6'50 (D)andM6Nut(H]as
shown,

Repeatsteponoppositeend,

STEP 4
Helperis neededforthisstep.

Do not attempt to do
assistance,

without

Insertaxle(8) througllholesonshort
legs(4), (5),S![dewheel(7) ontoaxle
and secureusingcotterclip (9) as
shown.

TIGHTENALLHARDWAREAT THIS
TIME.
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STEP 5

Thread crank (9) throughho|e on

front of body(t).

/

SOMEPARTSNOTSHOWNFOR
CLARITY.

STEP 6

Attachaccess door handte (18),
access door washer (19),
locking plate (20) and washer (K)

to the access door using
M6 nut (H) as shown,

J
STEP 7

Mountaccess door to body using
M5"12 screw (A) and M5 Nut (G)
as shown,
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(_k: STEP 8

Note: Attach both ends of lid

:-, -_;" i handle beforefully tighteninghex

"_i 1 Insert handle (t4) through

__j_ pre-dritled holes in grill lid (t).

_'_- Secure handle to lid with M6

Screw (B) and M6 ftat washer

(K).

STEP 9

Insert temperature gauge (!3)

through pre-drilted holes in grill lid
(1).

Secure gauge to lid withwing nut (I)
and MIO flat washer (J),
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STEP 10 A
:t_ Note: Do n_t over tighten. Air dampers

rl _ :_....._J ...............................................................................................................................................................................................................

i] ,_ Repeatstepontheoppositeside,

STEP 10 B

Attachai_damper(11)to grill booty(1)
usingM6(B)andM6 nut(H)asshown,

Repeatstepon theopposileside,
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STEP 11

Attachwarmingrack (15) to grill
body (1) usingM5 (A) and (E)

with M5 Nut (G) as shown.

SOMEPARTSNOTSHOWNFOR
CLARITK

STEP 12

Attach side shelf (I2) to grill
legsusingM6 bolt screw(C) as
shown.

Repeat step on opposite side for
remainingside shelf.
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STEP 13

Insert ash pan(17) itrtobottom of
body (1) as shown.

STEP 14

Place cooking grates (16) on body
(I).

Please check whether support bracket is in the correspondingslots.
If not, please put it into the slots as shown+

customerservice 1-888-577-9820 Page 12



G: My grates have rust on them. How do t get rid of it? brass or stiff bristie brush before grilling. Future build-up

if rust occurs, clean with a steel brush, Reapply can be avoided by simply wiping the griit lid while slightly

vegetable shortening and heat as indicated above, warm with a mild snap-and-water solution.

Q; The paint finish inside my lid is peeling. What can I G: When can I put my meat on the grill?

do? Grill is ready for use when charcoal is ashed over and no

You are seeing a deposit of grease and smoke that visible flames are present.

collects during normat use that resembles paint. These Q; How do I regulate the heat on my atilt?

carbon dnRusits are oon_toxic, bd_ _e_ may wa_t te ....... Adjusting the _a_perswitiincrease and decrease aidtow ........

Inspect hardware tightness on a regular basis to

insure grill is in safe working condition.

ALWAYS allow gri[I to cool completely before

handling.

ALWAYS empty charcoal pan after use only when

ashes have compIetely cooled,

This will help prolong charcoat pan lifo.

Clean grill, including special surfaces such as

cooking grates with mild cleaning agents, Wipe

outside of grilI with damp rag. 00 NOT use oven

c_eaner.

ALWAYS cover and store cold grill in a protected

area.

fodder storage of griII is permissible only if the

charcoal has burned to a complete ash AND is

cold. Remember to remove cold ashes before

storing,

Grill is ma_lo of steel and may rust over time. It

rusting occurs on outside surfaces, clean area

with sand paper or steel wool, then cover with

heat resistant paint.

I_rusting occurs on the inside surface of griII.

ctean area wffh sandpaper or steel wool, tllen

coat with cooking oil,

NEVER USE PAINT ON INSIDE SURFACES OF

GRILL

Read all instructions and warnings on charcoal bag

and in manuat before using.

1. Stack 5riqnets in a pyramid,

2, Add lighta_ fluid following directions on fluid

container. Before lighting, place lighter fluid at

least 25 ft. (7,5m) away from grill. Do not lean

over grill when tightieg charcoal, Light charcoal,

LEAVE GRILL UNCOVERED,

3, In about 15 minntes, flames will die out and

briquets witf begin to asI_ over. Once the

briqaets are completely asbed over, spread

briqaets in a single Iaye_ and begin cookiug,

NEVER USE GASOLINE TO LIGHT CHARCOAL,

OVERFILU_G CHARCOAL PAN CAN CAUSE SERIOUS

INJURY AND DAMAGE THE UNIT.

NEVER ADO ADDITIONAL LJGHTER FLUID ONCE

CHARCOAL HAS IGNITEO,

HOT COALS SHOULO NOT BE LEFTUNATTENDED,

GRILL IS HOT. USE PROTECTIVE GLOVESAND

LONG, STURDY COOKING UTENSILS.
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Avoid bumping or impacting grill • The use of alcohol, prescription er non-prescription

Keep your hands, hair and face aw_y from burning drugs may impair fl_e user's ability to properly

cl_arcoat, assemble or safely operate this grill.

This grilt has an open flame. Be oarofu| of loose hair . Grill lid and body are HOT whiIe in use and during

....... ;andclot ng dur eg operation They m_y carol fire. coeting process.

Use protective

wor_iug with fire= Use protective gloves of" long,

sturdy fireplace tools when adding wood or charcoal

Do net allow anyone to conduct activities a_ouud this

grllI during or following its use until the unit has

cooled.

This grill is HOT during operation and remains HOT

for a period of time following its use.

Fatty foods like hamburgers can hove excess grease

that can cause flare ups. When ceo_ing fatty foods,

use caution when opening lid and during cooking to

avoid being burned.

Be careful when removing food from grill. All

surfaces are NOT and may cause burns. Use

protective gloves or tong, sturdy cooking tools.

Never use glass, plastic or ceramic coogware on this

grill.

and charcoal are HOT.

Air dampers are HOT while the l_rillis in ose and

during cooling; wear protective gloves when

adjusting.

Never overfill charcoal pan. This can cause serious

injue! as wait as damage the unit.

Only use charcoal lighting fluid, never use gasoline,

alcohol or other highly volatile f|eids to ignite the

charcoal These fluids can explode causing" injury or

death,

REMINDER: NEVER nPERAT£ THIS GRILL UNDER ANY

OVERHEAD CONSTRUCTION. MAINTAIN A MINIMUM

DISTANCE OF I0 FEETFROM OVERHEAD

CONSTRUCTION, WALLS OR RAILS, SEE DIAGRAM

BELOW,
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Made in / Hecho en CHINA

D_st_ibu[ed by Sears, Roebuck and Co., Hoffman Estates, tL 50179

See our extensive assortment of outdoor living products
onqine at www, sears.com and www.kmart.com


