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Kenmore Elite Grill Warranty

For the Lifetime of this Kenmore Elite Grill, Sears
will repair of replace, at our option, any Exterior
Stainless Sieel or Aluminum Casting Parts (except for
paint loss).

Full 2-Year Warranty on Grill:

For 2 years from the date of purchase Sears will repair
of replace, at our option, any grill part (except for paint
loss, rusting and ignitor battery) that is defective in
material or workmanship.

Limited 3 Year Warranty on Seiected Grill Parts:
From 2 years after the date of purchase for a 3-year
period, Sears will replace Flame Tamers, Cooking
Grids, Burners and All Other Parts (except for ignitor
battery)if they are defective in material or workman-
ship. You will be charged for labor.

Warranty Service
Warranty service is available by contacting the
nearest Sears Service Center at 1-800-4-MY-HOME

Warranty Restrictions

* This warranty is void if grill is used for com-
mercial or rental purposes.

» This warranty applies only when the grill is
used in the United States.

* This warranty gives you specific legal rights,
and you may also have other rights which vary
from state to state.

Sears, Roebuck and Co., Dept. 817TWA,
Hoffman Estates, IL 60179

/A WARNING

Combustion byproducts preduced when using
this product contain chemicals known to the
State of California to cause cancer, birth
defects, or other reproductive harm.

/AWARNING

Faifure to comply with these instructions
could result in a fire or explosion that
could cause serious bodily injury, death, or
property damage.

/AWARNING
Your grill will get very hot. Never lean over
the cooking area while using your grill. Do not
touch cooking surfaces, grill housing, Lid or any
other grill parts while the gril is in operation, or
until the grill has cooled down after use.

Failure to comply with these instructions
may result in serious bodily injury.

/AWARNING
{a) Do not store a spare LP-gas cylinder
under or near this appliance;
{b) Never fill the cylinder beyond 80 percent
full; and
{c) If the information in "(a)" and "(b)" is not
followed exactly, a fire causing death or
serious injury may occur.

FOR YOUR SAFETY
1. Do not store or use gasoline or other flam-
mable material and liquids in the vicinity of this
or any other appliance.
2. A LP cylinder not connected for use must not
be stored in the vicinity of this or any other
appliance.

FOR YOUR SAFETY

If you smell gas:

1.Shut off gas to the appliance.

2. Extinguish any open flame such as candle,
cigarette, lighter, efc., that could cause gas to
ignite.

3. Open the Grill Lid.

4. i odor continues, immediately call your gas
supplier or your fire department.

LP Gas Safety Instructions

IMPORTANT: Your Kenmore LP Gas Grill cannot
be converted to use Natural Gas. Attempting io do
s0 is exiremely hazardous and will also void the
grill warranty.

Grill Instaliation Codes

The installation must conform with local codes or, in
the absence of local codes, with either the National
Fuel Gas Code, ANS| Z223 1/NFPA 54, or CAN/
CGA-B149.1, Natural Gas and Propane Installation
Code.

© Sears, Roebuck and Co.



Correct LP Gas Tank Use .
LP gas grill models are designed for use with a
standard 20 lb. Liquid Propane Gas (LP gas) tank,
not included in grill box. Never connect your gas
griii to an LP gas tank that exceeds this capacity.
tank of approximately 12 inches in diameter by
18-1/2 inches high is the maximum size LP gas
tank to use. You must use an "OPD" gas tank
which offers a listed Overfili Prevention Device.
This safety feature prevents tank from being overfilied
which can cause malfunction of LP gas fank,
regulator and/or grill.

The LP gas tank must be constructed and marked
in accordance with the Specifications for LP-Gas
Cylinders of the U.S. Department of Transportation
g).O.T. or the National Standard of Canada, CAN/

SA-B339, Cylinders, Spheres and Tubes for Trans-
portation of Dangerous Goods;, and Commission, as
applicable.

1. The LP gas tank has a shutoff valve, termi-
nating in an LP gas supply tank vaive outlet,
that is compatible with a Type 1 tank con-
nection device. The LP gas tank must also
have a safety relief device that has a direct
connection with the vapor space of the tank.

2. The tank supply systern must be arranged
for vapor withdrawal.

3. The LP gas tank used must have a collar
to protect the tank valve.

Proper Placement and Clearance of Grill
Never use your gas grill in a garage, porch, shed,
breezeway or any other enclosed area. Your gas griltis
to be used outdoors only, at least 24 inches from the
back and side of any combustible surface. Do not
locate this appliance under overhead unprotected
combustible surfaces. Do not obsiruct the flow of
ventilation air around the gas grill housing.

This outdoor gas grill is not intended to be instalied in
or onrecreational vehicles and/or boats.

* Never connect an unregulated LP gas tank to
your gas grill. The gas regulator assembly
supplied with your gas grill is adjusted to have
an outlet pressure of 11" water column (W.C.)
for connection to an LP gas tank.

¢ Only use the regulator and hose assembly
supplied with your gas grill. Replacement
regulators and hose assemblies must be those
specified by Sears.

* Have your LP gas tank filled by a reputable
propane gas dealer and visually inspected and
re-qualified at each filling.

¢« Never fill the gas tank beyond 80% full.

Have your propane gas dealer check the
release valve after every filling to ensure that it
remains free of defects.

¢ Always keep LP gas tanks in upright position.
Do not store (or use) gasoline or other flammable
vapors and liguids in the vicinity of this gas grill.

¢ | P gastanks not connected for use must NOT be
stored on bottom shelf or in the vicinity of this or
any other gas grill.

* Do not subject the LP gas tank to excessive heat.

¢+ Never store an LP gas fank indoors. If you
store your gas grill in the garage or other indoor
location, always disconnect the LP gas tank
first and store it safely outside.

* [P gas tanks must be stored ouidoors in a
well-ventilated area and out of the reach of
children. Disconnected LP gas tanks must not
be stored in a building, garage or any other
enclosed area.

* When your gas grill is not in use the gas
must be turned off at the LP gas tank.

+ The regulator and hose assembly can be seen
after opening the doors (if applicable), must be
inspected before each use of the grill. If there
is excessive abrasion or wear or if the hose is
cut, it must be replaced prior to the grill being
used again.

+ Keep the gas regulator hose away from hot
grill surfaces and dripping grease. Avoid unnec-
essary twisting of hose. Visually inspect hose
prior to each use for cuis, cracks, excessive
wear or other damage. if the hose appears
damaged do not use the gas grill. Call Sears
at 1-800-4-MY-HOME® (1-800-469-4663) for a
Sears authorized replacement hose.

« Never light your gas grill with the lid closed or
before checking to ensure the burner tubes are
fully seated over the gas valve orifices.

« Never allow children to operate your grill. Do
not allow children to play near your grill.

/A WARNING

If you smell gas:

+ Shut off gas supply to the gas grill.

+ Turn the Control Knobs to OFF position.
+ Extinguish any open flame such as candle,
cigarette, lighter, etc., that could cause gas
to ignite.

Open the Grili Lid.

Get away from the LP gas tank.

Do not try to fix the problem yourself.

If odor continues or you have a fire you
cannot extinguish, call your fire depart-
ment. Do not call near the LP gas tank
because your telephone is an electrical
device and could create a spark resulting
in fire andf/or explosion.

NOTE: The normal flow of gas through the
regulator and hose assembly can create a
humming noise. A low volume of noise is
perfectly normal and will not interfere with
operation of the grill. If humming noise is
ioud and excessive you may need to purge
air from the gas line or reset the regulator
excess gas flow device. This purging proce-
dure should be done every time a new LP
gas tank is connected to your grill. For help
call the Grill Information Center for assis-
tance, 8am - 8pm CST, Monday through

Friday 1-888-317-7642.




Natural Gas Safety Instructions

IMPORTANT: your Kenmore Natural Gas Grill cannot
be converted to use LP Gas. Atternpling to do so
is extremely hazardous and will also void the grill
warranty.

Your naturat gas grill is designed to operate on
natural gas only, at a pressure of 7" water column
(W.C.) (1/4 psi or 1.75 kpa), regulated at the
residential meter. Check with your gas utility
company for local gas pressure and with your
local municipality for building code requirements. If
your residential gas line pressure has not been
regulated to 7" W.C., contact your local gas utility
company for professional assistance.

itisrecommended that a Shutoff Valve be installed
at the gas supply source outdoors. install at a point
after the gas pipe exits the outside wall and before
the quick-disconnect hose, or install it at the point
before the gas line piping enters the ground.

See Figure 1.

Pipe sealing compound or pipe threadtape resistant
to the action of natural gas mustbe used on alimale
pipe threads when making the connection.

Disconnect your gas grill from fuel source when
the gas supply is being tested at high pressures.
This gas grill andits individual shutoff valve must
be disconnected from the gas supply pipe system
during any pressure testing of that system at
pressure in excess of 1/2 psi (3.5kpa).

Turn off your gas grill when the gas supply is
being tested at low pressures. The grilt must be
isolated from the gas supply pipe system by
closing itsindividual manual shutoff valve during
any pressure testing of the gas supply pipe
sysiem at pressures equal to or less than 1/2 psi
{3.5kpa).

Figure 1 (Natural gas modei oniy)
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CAUTION: BEWARE OF FLASHBACK

CAUTION: Spiders and small insects occa-
sionally spin webs or make nesis in the grill
Burner Tubes during transit and warehousing.
These webs can lead to a gas flow obstruc-
tion which could result in a fire in and around
the Burner Tubes. This type of fire is known
as a "FLASHBACK" and can cause serious
damage to your grill and create an unsafe
operating condition for the user.

To reduce the chance of "FLASHBACK", you
must clean the burner tubes before assem-
bling your grill, and at least once a month in
late summer or early fall when spiders are
most active. Also perform this Burner Tube
cleaning procedure if your grill has not been
used for an extended period of time.

Figure 1

SPARK ELECTRODE
ASSEMBLY

TO CLEAN BURNER TUBE,
INSERT HOOK HERE

Flashback Prevention

To reduce the chance of "FLASHBACK" (see
CAUTION at left) clean the Burner Tubes and
Burners before fully assembling your grill.
Remove the Cotter Pin from the rear underside
of each Burner using a pair of long nose pliers.
Carefully liff each Burmner up and away from ihe
Gas Valve Orifice, then refer to Figure 1 and
perform one of these three cleaning methods:

1. Bend a stiff wire, (a lightweight coat hanger
works well) into a small hook as shown
below. Run the hook through the Burner Tube
and inside the Burner several times to remove
any debris.

—— >
2. Use a botile brush with a flexible handle.
Run the brush through the Burner Tube and

inside the Burner several times, removing any
debris.

3. Use an air hose io force air through each
Burner Tube. The forced air should pass
debris or obstructions through the Burner and
out the Ports.

GAS COLLECTORBOX

BURNER BURNER PORT

—
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BURNER TUBE

/A WARNING

The location of the Bumer Tube with re-
spect o the Orifice is vital for safe opera-
tion. Check to ensure the Orifice is inside
the Burner Tube before using your gas grill.
See Figure 2. if the Orifice is not inside
the Burner Tube, lighting the Burner may
cause explosion and/or fire.

Figure 2

GAS VALVE
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Tools Required for Assembly

#2 phillips screwdriver
Protective work gloves
Eve protection

Utility knife




Contents for Hardware Pack/LPG (Part #P06001019A)

The following table illustrates a breakdown of the hardware pack. It highlights what componenis are used

in the various stages of assembly.

Ref. Component

$122G04121 Phillips Head Screw 1/4"x3/4"

PO5301001A AA Battery
P05301003A 9V Battery

5142604121 Countersink Flat Head Screw 1/4"x3/4"

Qty.

4
4
2
1

Purpose of Components

Attaches Side Shelf To Grill Head
Attaches Cart Side Handle To Grill Head
Powers The Electric Ignitor

Powers The Fuel Gauge Display (LPG model only)

Size and Quantity of each Hardware Piece:

\\\m\\\\\\\\\\\

Phillips Head Screw 1/4"x3/4"
Qty. 4
Ref. # $122G04121

AA Battery

Qty. 2

Ref. # PO5S30100tA
Scale 1.2

| o

Countersink Flat Head Screw 1/4"x3/4"
Qty. 4
Ref. # S142G04121

1

:

gV Battery (LPG model only}
Qty. 1

Ref. # PO5301003A

Scale 1:2

Contents for Hardware Pack (Part #P06001020A) (NG)

The following {able illustrates a breakdown of the hardware pack. It highlighis what components are used

in the various stages of assembly.

Ref. Component

$5122G04121 Phillips Head Screw 1/4"x3/4”
$5142G04121 Countersink Flat Mead Screw 1/4"x3/4"
P0O5301001A AA Battery

Qty.

4
4
2

Purpose of Components

Attaches Side Shelf To Grill Head
Attaches Cart Side Handle To Grill Mead

Powers The Electric Ignitor

Size and Quantity of each Hardware Piece:

Yoy

Phillips Head Screw 1/4"x3/4"
Qty. 4
Ref. # §122G04121

AA Battery

Qy. 2

Ref. # PO5301001A
Scale 1:2

|

Countersink Flat Head Screw 1/4"x3/4”
Qty. 4
Ref. # $142G04121




Model 141.16691 & 141.17691 Parts Diagram

LPG = Liquid Propane Gas
NG = Natural Gas

(LPG only)71

——A43
E (MG only)72
="

ﬁ 73 {LPG only)




Model 141.16691 & 141.17691 Parts List

REF# DESCRIPTION PART# Qry
1 Lid PO011903AA 1
2 Lid Trim Plate POO11435EA 1
3 Temperature Gauge POOGOT1T1A 1
4 Lid Handle P00205033B 1
5 Name Piate P00410038C 1
6 Cooking Rack/Secondary PG15180018B 1
7 Cooking Grid/Large P01606032B 3
8 Cooking Grid/Smalt P01606033B 1
9 Flame Tamer/Large P0O1708031B 3
10 Flame Tamer/Small PG1708032B 1
11 Burner/Main PG2001004E 6
1ta  Burner Air Shutter/Main (NG only) PO5524004A 6
12 Burner Bracket P02206271B 1
13 Gas Collector Box with Electrode PO2608050C 3
14 Flectric Wire Set P02615053A 1
15 Electric Ignitor, 4-Ports PO2502024C 1
16 Electric Ignitor, 2-Ports PO2502012C 1
17 Bowl Panel, Left P00720293C 1
18 Bowl Panel, Qutside Left PO0O742296C 1
19 Bowl Panel, Right P00721283C 1
20 Bowl Panel, Qutside Right P00743296C 1
21 Bowl Panel, Front P00738303C 1
22 Bowl Panel, Rear P0O0O725303C 1
23 Bowl Wind Shield, Upper POO737303C 1
24 Bowl Wind Shield, Lower Left P06906005C 1
25 Bowl Wind Shield, Lower Right PO6906007C 1
26 Grease Draining Tray PG2714012F 1
27 Grease Draining Tray Heat Shield PO6G03009D 1
28 Gas Valve/Manifold Assembly (LPG) YO060083 i

Gas Valve/Manifold Assembly (NG) Y0060131 1
29 Control Panel (LPG) P02811281N 1

Control Panel (NG) P02911291T 1
30a  Protective Pad, Lid Front P(55181001 2
30b  Protective Pad, Lid Rear P05518004] 2
31 Control Knob for Main/Side Burners P03416033H 7
32 Control Knob Seat P03415264A 8
33 Back Burner Assembly P0O2007049D 1
34 Back Bumer Electrode P026140068 1
35 Back Burner Orifice (LPG) POG509010A 1

Back Burner Orifice (NG) PO6509016A 1
36 Back Burner Extension Tube PO3717033A 1
37 Control Knob for Back Burner P03419043H 1
38 Side Shelf, Left P0O1106028B 1
39 Cart Side Handle P002050328B 1
49 Cart Bottom Shelf (LPG only) PO1005026H 1
41 Cart Bottom Shelf (NG only) PO1005034H 1
42 Cart Legs with Side Panel, Left PO7614001A 1
43 Cart Legs with Side Panel, Right PO7615001A 1
44 Cart Rear Panel! (LPG only) PO7701021A 1
45 Cart Rear Panel (NG only) POT701022A 1
46 Door Bracket P03302007C 1
ar Door, Left P04302012A 1
48 Door, Right P04303012A 1



Model 141.16691 & 141.17691 Parts List
REF# DESCRIPTION PART# Qry
49 Door Trim Plate, Left PO75060607A 1
50 Door Trim Plate, Right (LPG) PO75070G07A 1
51 Door Trim Plate, Right (NG} PO75070G08A 1
52 Cart Partition Panel P0O7512013A 1
543 Cart Decorative Panel PO7501008A 1
54 Cart Decorative Panel, Trim Plate PO7509009A i
55 Door Hinge Bracket, Upper/Left P03314018C 1
56 Door Hinge Bracket, Lower/Left P03314019C 1
57 Door Hinge Bracket, Upper/Right P03314020C 1
58 Door Hinge Bracket, Lower/Right P03314021C 1
59 Door Magnet PO5523002K 4
60 Door Handle P002050368 2
61 Cart Spice Basket (LPG) P0O5204010E 1

Cart Spice Basket (NG} P0O5204010E 2
62 Cart Spice Basket Division Wire PO5204012E 1
63 Tank Pull-Out Tray Assembly (LPG only) Y0340014 1
64 Fuel Gauge Display (LPG only} P053100028 1
65 Caster, 3-1/2" in., with Brake P0O5115020A 4
66 Side Burner Lid POO115346A 1
687 Side Burner Body P0230610068 1
68 Side Burner Pot Support PO0BO5S0138B 1
69 Side Burner Electrode P02607052C 1
70 Side Burner with Brass Ring P020602055D 1
71 Regulator with Hose/LPG P0O3601001A 1
72 Hose, 12 ft./NG PO3703001A 1
73 Wire Fastener (LPG only) PG5310040A 1
74 Lighting Tube P05313004C 1
- Hardware Pack (LPG) PGGO01019A 1
e Hardware Pack (NG) PO6001620A 1

Owner's Manual P8010660038 1

To make sure you obtain the correct replacement paris for your Kenmore gas grill, please refer to the
part numbers in this parts list. The following information is required to assure you receive the correct

parts:

For the repair or replacement parts you need: Call anytime

1-800-4-MY-HOME “(1-800-469-4663)

1. Grill Model Number (see CSA label on grill)

2. Part Number
3. Part Description

4. Quantity of parts needed

Important: Keep this Owner's Manual for convenient referral and for part replacement.

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

dangerous and will also void your product warranty.

Grill Information Center: If you have questions about assembly or gritf operation, or if there are
damaged or missing parts when you unpack this unit from the shipping box, calf us 8am - 8pm CST,

Mondaythrough Friday at: 1-888-317-7642




Assembly Instructions

CAUTION : While it is possible for one person to
assemble this grill, obtain assistance from another
persan when handiing some of the larger, heavier
pieces.

1. Open the paris boxes. Use the parts list to check
that all parts have been included.

2. Inspect the grill fordamage as vou assemble it. Do
not assemble or operate the grill if it appears
damaged. If there are damaged or missing parls
when you unpack the shipping box, or vou have
guestions during the assembly process, call:

1-888-317-7642 Ba.m.-8p.m CST, Mon.-Fri.

Installing Side Shelf and Cart Side Handle

1. Remove the white protective film from the
stainless steel Side Shelf.

2. Enlisting the aid of an assistant, altach Side
Shelf to lefl side of grill. Align the holes on Side
Shelf with the threaded holes on left Oulside Bowl
Panel. Tighten securely using 4 of the 14"34"
Phillips Sorews provided. See Figure 1.

S122G04121 Oy, 4
““““““““‘ Phitips Head Stf';rew HATRBAT

3. Eniisting the aid of an assistant, altach Cart Side
Handle to rght side of grill. Align the holes on
Cart Side Handle with the threaded holes on
right Cutside Bowl Panel. Tighten securely using
4 of the 1/4"x3/4" Flat Head Screws provided
See Figure 2.

SHZG04121 Oy 4

"mm\w SN Q4 v

YA BT

Ignition Battery lnstaliation - Bee Figure 3

1. Remove the Ignitor Cap located on the grill
Control Panel

2. Place the supplied AA ballery into the Ignitor
Siot. Be sure to place the positive pole facing
toward you. Ses Figure 3.

3. Place the Cap and Spring over the AA ballery
then lighten the Ignitor Cap onto the grill
Control Pangl.

4. Repeat step 1 through 3 o install the other
AA battery into the Ignifor Siot.

IMPORTANT: Remove any profective film
from outside and inside of Grill Head.
Before use of this grill please refer to
Cleaning Exterior Btainless Bteel Surfaces
found on page 18 of this Owner's Manual

Figure 1

LEFT SiDE BHELF

LEFT OUTSIDE
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Figure 2
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Electrode Check -~ Requires an Assistant
Before placing the coolkdng componants into your

grill, ensure thal the Spark Elecirode Tip is properly

positionad within each Gas Collector Box { a 4°
wide stainless mechanism found at the front be-
tween each set of Bumers) The sasiest way o
gnsure this is fo perform this Elechrode Checke

Installing Coocking Components

Important: Before gooking on your grill the first
time, wash the Cooking Grids and Cooking Rack
with warm, sogpy waler. Rinse and dry thoroughly.
After cooking is completed, turn grill to HIGH
sefting three to five minutes to bum off rear grease
or food residus.

1.

Be sure all Control Knobs are set to "OFFY
and open the Grill Lid.

Have an assistant stand behind o the right of
the grill and look down at sach Gas Collscior
Box. NEVER put your face inside Grill Head.

Press the Ignitor Cap. You should hear a
“dlicking” sound and your assistant should see
a small blue spark within sach Gas Colisctor
Box. If a spark is present the Electrode Tips
are properly positioned.

H no spark is seen the Spark Gap shown in
Figure 4 needs o be adjiusted as follows:

Using an adjustable wrench, ioosen the Inside
Nut just unil the Gas Coliecior Box can be
maneuvered and fumesd upward.

The gap between the Spark Electrode Tip and
Spark receiver should be approximately 3/16"

if the gap is wider than 3/16" use a pair of long
nose pliers and gently squesze the Gas Collector
Box until the gap is correct.

Return the Gas Collector Box o its original hori-
zorntal position, secure the Inside Nut and try the
Electrode Check again.

¥ no"dlicking” sound is heard check the following
common causes. If you need assistance call our
Grill information Center

at 1-888-317-7T642.

Ignitor AA batlery not installed propedy.

Electric wires may be loose. Remove the AA
battery, inspect the Ignitor Junction Box found
behing the Control Pane!, and cornect any loose
wires.

Figure 4 - Bide View Figure
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1.

Place the four Slainless Sles! Flame Tamers on
the lower ledge above Bumers. See Figure 5.

2. Evenly space the Stainless Steel Cooking Grids
{cross braces are bollom side) on the ledge
above the Flame Tamers.

3. Place the Slainless Sleel Secondary Cooking
Rack into the siols on the upper left and
uppar right of Grill Bowd Side Panegls. Dee
Figure §

4. Remove Fastening Band from Pot Support and
place the Pot Support into the Side Burmner
Body-lnner. See Figure 5

Figure 5

B8 BECONDARY
COOKING HACK
B8 COCKING
GRID .

S8 FLAME

HIDE BURNER




FORLPGRILLSONLY

Battery Replacement:
1. Remove the Grease Trayfromthegrill.

2. Slretch vour hand behind Control Panel and
unscrew the Batltery Cover behind the Display Box.

3. Pulloutthe Ballery with electric wire from the Baltery
Compartment,

4. Raplace the used Batllery with the new one.

5. RHaplace the new Battery with sleclric wire back into
Battery Compartment. Ses Figure 8a.

6. Bcrew the Battery Cover back o the Display Dial.

7. Slide the Grease Tray back into the grill.

Fuel Gauge Display Operating - See Figure 6b

Press the "CHECK” button 1o operate Fuel Gauge Dis-
play with the ges tank mounted inthe Tank Pull-Out Tray,

NOTE: Tank must be positioned in tray for Fuel
Gauge Display check

1. Fuel Dispiay: Indicates gas fank fill level.

2. FuelWarning Display: Whenlhegasankfilllevel
is on the last row, & waming signal will sound for
approximately 3 seconds to warn you that the fank
volumeisngaremply.

3. Battery Warning Display: A low ballery warning
lightwill ifuminals when the baltery vollage drops o
alowlevel Replage the batlery.

NOTES:

1. The Fuel Gauge Display lasts for approximately 20
seconds each ime you press the “CHECK” button.
After 20 seconds, the Fuel Gauge Display tums off
automatically. If you press the butfon a second time
within 20 secgonds, the Fuel (Gauge Display will be
turned off manually. If you press the butfon g second
tirne after 20 seconds, the Fusl Gauge Display will
work and last for another 20 seconds.

2. The Fuel Gauge Display works only with a tank on
the Tank Pull-Out Tray. No readout will appear if a
tank is not mounted on the Tank Pull-Out Tray.

12

Figure 6a

FUEL GAUGE

FUEL GAUGE DISPLAY COVER

DIBPLAY BOX

WIRE PLUG "A”

ELECTRIC WIRE BY BATTERY

BATTERY CORNECTOR

IMPORTANT: When the gas tank is removed from
the tank pull-out tray, thetuel gauge displaywilinot
operate.

Figure 6b
FUEL INDICATOR

FUEL
DISPLAY

CHECK
BUTTON

BATTERY
WARNING
DIBPLAY

FUEL
VEARNING
GISPLAY

NOTE: Do not press the Electric Ignitor and Check
Button at the same time.



Connecting A Liquid Propane Gas [LP gas)
Tank To Your Grill

1. Removethe Pull-out Grease Draining Tray with the
Heat Shisldfrom Grill.

2. Locate hoss and reguilator assembly packed for
shipping purposes on front underside of grill head.
Remove fastening band. Push assembly to back of
grill and pull down to connect to tank valve. Before
gonnecting, check valve and assembly threads to
be sure they match. (Type 1 connection per ANSI
Z221.58b-2002). SbesFigure Th.

3. Inspect the valve gonnection port of the regulator
assembly. Look for damage or debris. Remove any
debris. Inspect hose fordamage. Neveruse dam-
agedorpluggedequipment.

4. Pull out the LPG Tank Pull-out Tray. Place a
20 b tank with foot ring into the hole in the
tray. Ses Figure 7a. Make sure the lank valve
5 in the OFF positon.

5 Align the tank so the Tank Vaive faces the rear
right corner of cabinet. Use the 5M§"x88mm Wing
Bolt to sscure ges tank from rear of tray.

See Figure Ta

6. Check the tank valve to ensure it has proper
external mating threads to fit the hose &
reguiator assembly provided (Type 1 conneg-
tion per ANSI 221.58b-2002). Ses Figure 7h.

7. Make sure all Bumer knobs are in the OFF
position.

8. Connect the hose and regulator assembly to the
tank valve (See Figure 7b) Hand tighten Quick
{Coupling Nut clockwise to a full stop. DO NOT use
awrench o lighten because it could damage the
Quuick Coupling Nut and result in a hazardous
condition.

9. Openthetank valvefully (counterciockwise). Use a
soapy water solution o check all connections for
loaks before alternpting to light your grill. See
“Chacking for LP (Gas Leaks” on page 15. If aleak
iz found, tum the tank valve off and do not use vour
grill undil the leak is repaired.

Disconnecting A Liquid Propane Gas (LP gas)}
Tank From Your Grill

1. Tumn the Burner Knobs and LP gas tank valve
to the full OFF position. (Tum clockwise o
glose.}

2. Detach the hose and reguialtor assembly from
the LP gas tank valve by lurning the Quick
Coupling Nut gounterclockwise. See Figure 7h.

CAUTION: When the appliance is not in use, the
gas must be turned off at the supply tank.

Figure 7a {LF gas model only}

TANK PULL-QUT

TRAY BH1E"B8mm
WING BOLT

Figure 7b {LFP gas model only)

GRILL HEAD

TANK PULL-OUT
TRAY
QUICK ALREADY CONNECTED
COUPLING TO ADAFTOR UNDER
RUT SIUE BURNER.



Connecting Natural Gas To Your Grill

For Natural Gas grills: The 12 foot Natural Gas
Hose has already been connscled to the Gas
Manifold as shown in Figure T¢. Thread the 12
foot Natural Gas Hose through the hole of Rear
Panel to oulside. Also read the natumal gas
safety instructions.{on page 4}

Figure 7¢c {Natural gas model only)

GAS MANIFOLD HEAR PANEL

S
et 35 T2 NATURAL

§ GAS HOSE

HOLE FOR
12 NATURAL
GAE MOBE

Install Pull-out Grease Tray

Place Heal Bhield into Pull-oul Grease Draining
Tray. The Heat Shield must be present and
centered for your safety. Slide the Puli-out
Grease Draining Tray into the Tracks on the Cart
Side Panels and push until it stops.

Bes Figure 8

Flgum 8 GRILL HEAD

HEAT
SHIELD

PULL-OUT GREABE
DRAINING TRAY CART SIDE
PANEL-RIGHT

Congratulations

Your Kenmore Elite gas grill is now ready

for use. Before the first usse and at the

beginning of each season {and whenever the

LF gas lank has been changed):

1. Read all safety, lighling and operaling
instructions.

2. Check (Gas Valve Orifices, Bumer Tubes
and Burner Ports for any obstructions.

3. Perform gas leak check according fo
instructions found on page 15 of this
arcigicin




/\ WARNING

H you smell gas:

» Shut off gas supply lo the gas griil

« Turn the Conlrol Knobs to OFF position.

« Extinguish any open flame such as candle,
cigareiie lighter. efc., that could cause gas
fo ignite.

Opan the Grill Lid

et away from the LP gas tank

Do not Iry o fix the problem yourself.

If odor continues or you have a fire you
gannot exfinguish, call vour fire depariment.

Do ot call near the LP gas lank. Your sle-
phone 15 an slechical device and could  creale
a spark resuling in fire andior explosion.

NOTE: The normal flow of gas through the
regulator and hose assembly can creale a
humming noise. A low volume of noise is
normal and will not interfere with operation of
the grill. If humming nolse 18 loud and exces
sive you may need to purge air from the gas
line or reset the reguiator excess gas flow
device. This purging procedure should be done
avary lime a new LP gas tank is connected
to your grill. For help gall the Grill Information
Center.

Grill Information Center:

gam - 8pm C8T, Monday through Friday
1-888.317.7642

Checking For LP Gas Leaks

Never test for leaks with a flame. Prior to first
use, at the beginning of each season, or every
time your LP gas tank is changed, yvou must
gheck for gas leaks. Follow these four sleps:

1.Make a soap solution by mixing one part lguid
delergent and one parl waler.

2. Turn the grill Control Knobs to the Tull OFF
position, then tum the gas ON at source.

3 Apply the soap solution o a8l ges conneclions.
i bubbles appear in the solution the conneg-
tions ars not properly sealed. Check each
fitling and fighten or repair as necessary.

4. If you have a gas leak you cannol repair, turn
off gas st the source, disconnect fusl line from
your grill and call 1-800-4-MY-HOME® or your
gas supplier for repair assistance.
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LP Tank Exchange

« Many retailers that sell grills offer vou the op-
tion of replacing vour emply LP tank through an
gxchange service. Use only those reputable
gxchange companies thal inspect, pregision
fill, test and certify their cylinders. Exchange
your tank only for an OFD safely feature-squipped
tank as described in the LP Tank section of
this manual.

« Always keep new and exchanged LP tanks in
upright position during use, transit or siorage.

« Leak test new and exghange LP tanks BEFORE
connacting to grill.

LP Tank Leak Test
Foryour safety

« Leak test must be repeated sach time LP tank is
exchanged of refilled.

» Do not smoke during leak lest.
» Do not use an open flame to check for gas leaks.

» Grill must be leak tested ocutdoors in a weil-ven-
tilated area, away from ignition sources such as
gas fired or electrical appliances. During leak test,
keap grill away from open flames or sparks.

« Llse a clean paintbrush and a 80/50 mild soap
and water solution. Brush soapy solution onfo
argas indicaled by arrows in figure below.

/\ WARNING

If growing bubbles appear do not use or move
the LP tank. Contact an LP gas Supplier or vour
fire departronent!

» Do not use household cleaning agents. Damage
to gas assembly components can resull.




Grill Lighting Instructions

BasicLighting Procedures

Machine oils used in the manufacturing process of
stainioss stesl can cause stainless steel o lum a tan
color. Beforeinittal grill use, remove prolective PYQ
film from Control Panel and inside and outside of Grill
Lid. Use a Slainiess Stesl Cleaner (o polish the
stainiess steel and remove these excess oilsfrom
yourgrill. Never use abrasive cleaners orscrubbears
because they will soratch and damage vour grill. For
details, see Cleaning Exterior Siainless Bteel
Surfaces on page 18.

Gas Lighting Instructions

Familiarize yourself with the safety guidelines gt the
front of this manual. Do not smoke while lighting griff or
checking gas supply connections.

1. i you have a LP gas grill be sure the LP gas tank
is filled, orif vou have a NG grill be sure that the
locking shutoff valveisopen.

2. Check that the end of each Burner Tube is properly
located oversach Valve Orifice.

3. Be sure all gas conneclions are secursly lightensd,

4. Open the Grill Lid or Side Burner Lid, depending
on the Burner you arg lighting.

/\ WARNING

Failure to open Grill Lid during the
Hghting procedures could result in a fire
or expiosion that could cause serious
bodily injury, death, or property damage.

5. BetALL Control Knobs to OFF, and for LP Models,
oper gas tank valve slowdy until 14 10 172 open.

Open LP
gas tank

OFF

8. Pushand tum the LEFT Control Knob to HIGH.

i
HiGH

OFF I

7. Immediately press the Electric Ignitor for 34
seconds to gt the Bumer

\ﬁéESS
D
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8  Hthe burner does notlight, tum the Control Knob
to OFF, wail 5 minutes for gas to clear, then relry.

9. Oncethe left grill burner is ignited, the adjacent
burner can be lit by simply turning its Control Knob
o HIGH,

18, Adjust Control Knobs {o your desired cooking
tornperalure.

Side Burner Lighting Instructions

1. Followsteps 1 through 5 of the Gas Lighting
instructions.

2. Push and tum the control knob for Side Bumer {o
HIGH.

HE@H RIGHT ELECTRIC
e - IGNITOR
;T flar SIDE BURNER)
OFF |
A FUEL QAUGE
CHSRLAY

©-0 DODO

SIDE BURNER

3. immediately press the eleclric ignitorfor 3-4
seconds o light the burmer.

4. [ the burner does not light, turn the control knob {o
OFF, wait 5 minutes for gas to dlear, then refry.

& Adjust control knobs o vour desired cooking
emperature.

Back Burner Lighting Instructions

Note: The location of the Back Burner makes it more
susceptitle to winds that will decrease the perfor
mance of your rolisserie cooking. For this reason vou
should not operate the Back Burner during windy
weather conditions.

1. Followsteps 1 through 5 of the (3as Lighting
Instructions.

2. Openthe Grill Lid. Failure to do so can result in
fire orexplosion. See WARNING lefi.

3. Set ALL Control Knobs to OFF and open the LP
gas tank valve slowly until 1/4 to 172 open.

4. Pushand turm the Right Controt Knob for Back
Bumer to HIGH.

% Then immediately press the Eleciric Ignitor for
3-4 ssconds o light the Back Bumer

g. If the Burner does not light, tum the Control Knob
to OFF, wait 5 minutes for gas to clear, then refry.

7. Onoce lit, the Back Bumer will reach cooking
temperature quickly. The orange/red glowwill even
out inabout § minutes.

8. For best resuils, always rolisserie cook with the
grill Lid down and the Back Bumer Condrot Knob
set to HIGH. Do not use the main grill Burmers
when the Back Bumer is in operation.



Manually Lighting Your Grill by Match

To light your main burners by match, Foliow steps 1
through § of the Gas Lighting Instructions. Then, light
the match and place it over the top oppening of the
Lighting Tube. Push and tum the nearest Control Knob
to the HIGH setling to release gas. The Burner should
light immediately. See Figure 8.

Figure 9

won 0ol
\ @
LIGHTING i i

TURE 7
A

/\ WARNING

Never lsan over the grill cooking area while
lighting your gas grill. Keep vour face and
bhody a safe distance {at least 18 inches)
from the Lighling Hole or Burmners, when
lighting vour grill by malch.

If the grill fails to light

1. Turn gas off at source and turn the Control Knob o
OFF . Wail at least five minutes forgas o clear,
then retry.

2. If your grill still fails to light, check gas supply
andconnections.

3. Repeatlighting procedure. if vour grill still fails
to operate, turn the gas off at source, turn the
Control Knobs to OFF, then gheck the following:

« Misalignmentof BumerTubesover Orifices
LCeorrection: Reposition Bumer Tubesover Ori-
fices.

s Obstructioningasling
Correction: Remove fuellinefrom grill. Donot
smoke! Open gas supply for one second to clear
any obstruction from fuel line. Close off gas supply
at soures and reconnact fusl line to grifl.

s Plugged Orifice
Lorrection: Remove Burmersfrom grill by pulling
Cotier Pin (heneath Burner} using Long nose
pliers. Carefullyliff each Burner up and away
from gas valve Orifice. Remove the Orifice from
gas valve and genlly clear any obstruction with a
fine wire. Thenmeinstall all Orifices, Burners,
Cotter Pins and cooking components.

i an obstruction is suspected ingasvalves or
gasvalve bracke!, pleass call for repairservice ai
1-800-4-MY-HOME®

» ObstructioninBumerTubes
Lorrection: Followthe Burmner Tube cleaning
procedure on page 18 of this Owner's Manual.
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* Misalignmentof ignitoron Burner
Corrzction: Check for proper position of the
Electrode Tip az shown in Figure 4 The gap
patween the Bpark Electrode Tip and Bumer or
Spark Receiver should be approximately 3/186",
Adiust if necessary. With the gas supply closed
and all Control Knobs set to OFF press the
Electric Ignitor Cap and check for the presence of
a gpark at the Electrode.

» Disconnected Electric Wires
Correction: Inspect the Ignitor Junction Box found
pehind the Control Panel. Connectiooss ignitor
wires lo Junclion Box and try to light the gritl.

s Weak AAbattery
Correction: Unsorew the Ignifor Cap and replace
the battary.

. I the grill still does not light vou may need o

purge air from the gas line or reset the regulator
excess gas flow device. Note: This procedure
should be done every fime a new LP gas tank
s connacted to vour grill

To purge air from your gas Hne and/or reset

the reguiator excess gas flow devige:

* Turn the Control Knobs to the OFF position.

* Turn off the gas at the tank valve,

+ Disvonnect regulator from LP gas tank

* Let unit stand for § minules lo allow air o

purge.

Heconnect regulator o the LP gas lank.

Tum the tank valve on slowly uniil 14 o

172 open.

» Open the Grill Lid

* Push and turn the LEFT Conrol Knob to HIGH.

« Press Elgclric lgnitor for 3-4 seconds o light
the bumners.

. If all checks or corrections have been made and

you stifl have questions about operaling vour gas
grill, call the Grill Information Center

8armn - 8pm C8T, Monday through Friday at
1-888-317-7642.

/\ WARNING

Shouid a "FLASHBACK" fire occur infor
around the Bumer Tuhbes, follow the
instructions below. Failure to comply with
these instructions could result in a fire or
expiosion that could cause serious bodily
injury, death, or property damage.

 Shut off gas supply 1o the gas grill.

« Turn the Control Knobs fo OFF position.

 Put out any flame with a proper fire
extinguisher.

» Open Grill Lid

» Once the grill has cooled down, clean the
Burner Tubes and Burners according to
the cleaning instructions found on page 18
in this manual




Cleaning and Maintenance

CAUTION:

Be sure your grill is OFF and cool before cleaning.
Take care not to chip or scratch the painted surfaces
because it will void your warranty against rusting.

As with all appliances, proper care and maintenance
will keep your grilt in top operating condition and
prolong itsiife. By following these cleaning procedures
on a timely basis, your grili will stay clean and work
properly with minimum effort.

Cieaning The Cooking Grids

Before initial use and periodically we suggest you wash
your Cooking Grids in a mild soap and warm water
solution. You can use a wash cloth or vegetable brush
to clean your Cooking Grids.

Cieaning The Fiame Tamers

Periodically you should wash the Flame Tamersina
soap and warm water solution. Use a vegetable brush
toremove stubborn burnt-on cooking residue. Dry the
Flame Tamers thoroughly before you reinstall them into
the cooking bowl.

Cieaning The Grease Tray and Receptacle

To reduce the chance of fire, the Grease Draining Tray
and Grease Receptacle should be visually inspected
before each grill use. Remove any grease and wash
Grease Tray and Receptacie with a mild soap and
warm water solution.

Cieaning the Inside of the GriHi Lid

Grease can have a tendency to build up on the inside
of the Grill Lid and could drip onto deck or patio when
the lid is opened. Visually inspect the inside of the Grill
Lid before each grill use. Remove any grease and wash
with a mild soap and warm water solution.

Annual Cieaning of The Grill Interior

Burning-off the grill after every cookout willkeep it
ready for instant use. However, once a year you should
give the entire grill a thorough cleaning tokeep itintop
operating condition. Foliow these steps:

1. Turnall Burner Valves to the full OFF position.
2. Turnthe LP gastank valve to the full OFF position.

3. Detachthe LP gashoseand regulator assembly from
yourgasgrill. Usea7/8" openendwrenchturningthe
fitting counter-clockwise. Inspect for any damage
and replace as necessary with Kenmore replace-
ment part number found on the Parts List.

4. Removeandcleanthe Flame Tamers, Cooking
Grids, Cooking Rack and Grill Burners.

o

Cover each Gas Valve Orifice with aluminum foil.

6. Brush the inside and bottom of the grili with a fiber
pad or nylon brush, and wash with a mild soap and
warm water solution. Rinse thoroughly and let dry.

7. Remove aluminum foil from COrificesand check
each Orifice for abstruction.

8. Check each Spark Electrode, adjusting as needed.
The space between the Spark Elecirode Tip and
Spark Receiver should be approximately 3/16”.

9. Replace the Burners and adjust the Gas Collector
Box. The edge of the collecior box should be
overlappingthe Burner Port.

10. Replace Flame Tamers and the Cocking Grids.

11. Reconnect the gas source and observe the Burner
fltame for correct operation.

Cileaning Exterior Surfaces:

Before initial use, and periodically thereafter, we
suggest you wash your grill using a mild socap and
warm water solution. You can use a wash cloth or
sponge for this process. Do not use a stiff wire or
brass brush that might remove paint during the clean-
ing process.

Cleaning Exterior Stainiess Steel Surfaces:

Weathering and exireme heat can cause exterior
stainless steel surfaces to turn tan in color. Machine
oils used in the manufacturing process of stainless
steel can also cause this tanning color. After removing
the protective PVC film from the Grill Lid and Control
Panel use a Stainless Steel Cleaner to polish the
stainless steel surfaces of your grill. Never use abra-
sive cleaners or scrubbers because they will scratch
and damage your gfill. Follow these steps for the best
results.

1. TurntheLP gastankvalve (clockwise){othe full GFF
position. Disconnect the regulator and hose assem-
bly from LP gas tank. Cover exposed gas fitting with
aluminum foil.

2. Remove dirt or grease using a soft cloth and polish
stainless surfaces. Wipe with a soft cloth.

3. Removealuminumfoil from exposedgasfitting and
aliow grill to air dry before attaching the regulator
and hose to your LP gas tank.

Keep outdoor cooking gas appliance area clear andfree
from combustible materials, gasoline and other flam-
mable vaporsandliquids.

Grill Information Center: If you have questions about assembly or grill operation, or if there are
damaged or missing parts when you unpack this unit from the shipping box, call us 8am - 8pm CST,

Monday through Friday at: 1-888-317-7642




Cieaning The Burner Tubes and Burner Ports

To reduce the chance of FLASHBACK the procedure
below should be foliowed at least once a month in late
summer or early {all when spiders are most active or
when your grill has not been used for a period of time.

1. Turnall Burner Valves to the full OFF position.
2. Turnthe LP gas tank valve to the full OFF position.

3. Detach the LP gas regulator assembly from your
gas grill.

4. Removethe Cooking Grids, Flametamers, and
Grease Trays from your griil.

5. Removethe Cotter Pinfrom the rear underside of
each Burner using a pair of long nose pliers.

6. Carefully lift each Burner up and away from the
Gas Valve Orifice.

7. Check and clean burner/venturi tubes for insects
and insect nests. A clogged tube can lead to a fire
beneath the grill.

8. Refer to Figure 1 and perform one of these
three cleaning methods:

« Bend a stiff wire, (a lightweight coat hanger
works well) info a small hook as shown
below. Run the hook through the Burner
Tube and inside the Burner several times
to remove any debris.
> 2

* Use a botile brush with a flexible handle.
Run the brush through the Burner Tube
and inside the Burner severatl times, remov-
ing any debris.

« Use an ait hose o force air through each
Burner Tube. The forced air should pass
debris or obstructions through the Burner
and out the Poris.

Figure 1

SPARKELECTRODE
ASSEMBLY

GAS COLLECTORBOX

Regardless of which Burner cleaning procedure you
use, we recommend you also complete the following
steps to help prolong Burner life.

1. Use a fiber pad or nylon brush to clean the entire
outer surface of each Burner until free of food
residue and dirt.

2. Clean any clogged Ports with a stiff wire, such as
an open paper clip.

3. Inspect each Burner for damage (cracks or holes)
and if such damage is found, order and install a
new Burner. After installation, check to ensure
that the Gas Valve Orifices are correctly placed
inside the ends of the Burner Tubes. Also check
the position of your Spark Electrode.

/\ WARNING

The location of the Burner Tube with respect
to the Orifice is vital for safe operation.
Check to ensure the Orifice is inside the
Burner Tube before using your gas grill. See
Figure 2. If the Orifice is not inside the
Burner Tube, lighting the Burner may cause
explosion and/for fire.

Figure 2

GAS VALVE ASSEMBLY

ORIFICE BURNER TUBE

BURNER BURNER PCORTY

I —
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TO CLEAN BURNER TUBE,
INSERT HOOK MERE

BURNER TUBE

7
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COTTERPIN

Grill Information Center: if you have questions about assembly or grill operation, or if there are
damaged or missing parts when you unpack this unit from the shipping box, call us 8am - 8pm CST,

Monday through Friday at: 1-888-317-7642
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Frequently Asked Questions

Question: Can | convert my Kenmore gas grill from
one fuel type to another?

Answer: Your Kenmore gas grill is manufactured fo
axact specifications and is approved by the Canadian
Standards Association (CBA). For vour own safely,
convearsion kits are not avallsble and any alternpt o
conwert your grill from one gas lype to another will void
your product warranty.

Question: Why doesn't he hose and regulator assem-
bly supplied with my new Kenmore grill fit the older LP
gas bank I've used for vers?

Answer: The U.S. Government regulates ges eppliances
and LP gas tanks. Whenever new regulations are pagsed
the LP gas tank filtings are altered. If vour tank does not

fit the hose and regulator supplied with your new grifl, the
tank is ouldated and must be replaced.

Question: What can cause grill parls to rust and what
affect does it have on the grill materials.

Answer: Rusling is a nalural oxidation process and may
appear on gast-iron and steel parts. Rust will not affect
the short term performance of vour grll or affect the taste
of your foods.

Staindess stesl grill parts will not rust. However, weather-
ing and extrerme heat can cause stainless stes! Lid
surfaces to tum tan color. This is discoloration, not rust.

Question: How can | minimize the risk of rustor
stainiess steel discoloration?

Answer: To protect against the natural rusting process,
the Burners have a porcelain finish. However, dropping,
seraping or seratching these iterms will demage the
porcetain finish and allow rusling. We recommend you
"season” these items before and afler sach use. Consis-
tent seasoning will help deter rusting and will create an
sasy 1o olean cooking surface.

Weathering and extreme heal can cause exlarior
staintess steel surfaces to tum tan in color - which is
not 1o be confusad with rust. Machine oiis used in the
manufacturing process of stainless steel can also
cause this tanning color. Afterremoving the protective
BV film from your Grill Lid use a Stainless Stesl
Cleaner to polish the inside and oulside of your grill
Lid. Never use abrasive cleaners or scrubbers. Follow
the easy "Cleaning Exterior Stainless Stesl Surfaces”
procedures found in this Owner's Manual,

Cuuestion: Somslimes oy grifl does notlighl when |
push the Ignition Butlon. Why?

Answer: Refer to the Lighting Instructions in this
Owner's Manual. Also check these common causes:
+ Ignition AA battery may need replacing.

* [gnition wires may be loose. Remove the AA batlery,
inspect the Ignitor Junction Box found behind the
Control Panel, and connect any loose wires,
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Question: What is the best way o protect my new
Kenmore gas grill from the weather?

Answer: A good quality grill cover should be usedto
protect vour grifl when not in use. Sears offers a cover
that is made to fit this particular grdll model. Also, follow
the cleaning and maintenancs instructions in this
Ownar's Manual on a timely basis, and vour new grill will
give you vears of enjovment.

Question: Where can | buy replacement parls?

Answer: Forthe repalr or replacement parls vou need
call 6 arm - 11 pme C8T, 7 davs a weak 1-800-366-PART
{1-800-366-7278). Use only Sears authorized parts.
The use of any part that is not Sears authorized can be
dangerous and will also void your product warranty. You
will need your model number and seral numberto
ordler parls.

GQuestion: Are the serfal and model numbers of my gl
listed somewhere for future reference?

Answer: This information is listed on a sitver labe! found
on the right side of vour Grill Head under the Side Shelf.

Question: Sometimes | hear a humming sound
goming from my regulator. What causes thig?

Angwer: The humming noise is actually the gas
flowing through the regulator. Alow volume of noise is
perfectly normal and will not interfere with the opera-
tions of the grill. if humming nolse is loud and exces-
sive you may need 1o purge airfrom the gas line or
raset the regulator excess gas flow device, Note: This
purging procedure should be done everylime anew LP
gas tank is connected to vour grill. For help with this
procedure refer {o page 17, step 4, orcall the

Grill Information Center at the number shown below

Question: Why doesn’t the Fuel Gauge Display show
the tank level after "CHECK” button pressing?

Answer: Make sure the Wire Plug “A” from Fuel Gauge
Display is connecied with the Wire Plug "B” from rear of
Tank Pull-Out Tray. Or, it rright be that 20 seconds have
not elapsed from tha first tirme that you pressed "Check”
and therefore your secongd pressing of "Check” has manu-
ally turmed the fuel gauge to "off". Simply repress "Check”
to manually tum the fuel gauge to "on”,

Grill Information Center: If you have
guestions about assembly or grill operation,
or if there are damaged or missing parts when

yvou unpack this unit from the shipping box,
call us 8am - 8pm C8T, Monday through
Fridayat: 1-888-317-7842




Cooking Instructions

/AWARNING

Your grill will get very hot. Always wear a
flame retardant BBGQ Mitt when cooking on your
grill. Never lean over cooking areas while using
grill. Do not touch cooking surfaces, Lid, grill
housing or other parts while gill is in operation,
or until the grll has cooled down afler use.
Failure to comply with these instructions
may resull in serious bodily injury.

Burn-Qff

Before cooking on vour gas grill for the first time, yvou will
want to "burn of the grill to eliminate any odor or

foreign reatter. Just ignite the burners, lower the Lid, and
operate grill onthe HIGH selling for threg to five minutes.

CAUTION:

Operating your grill on the HIGH selting for longer than
five minutes may damags cerlain parts of vour grill. Do
not leave your grill unattended.

Preheating

Tao preheat, light your grill on HIGH, lower the Lidand
foliowthistimetable:

s Forhightemperature cooking, preheat grill
3 1o 5 minules.

» Forlowtempsraturecooking, preheal grill
3 minules.

s Toslow cook, preheating is not necessary.

Cooking Temperatures

High setting: Only use this setting for fast warm-up,
searing steaks or chops and for buming food residue
off the grill afler cooking is complete. Never use the
HIGH setting forextended cooking.

Medium to Low Setlings: Most recipes specify
radium o low settings, including all smoking, rolis-
serie cooking and for cooking lean cuts such as fish,

NOTE: Temperature setlingswill vary with the tem-
perature and the amount of wind outside vour home.

Direct Couking

The direct cooking method gan be used with the
supplied Cooking Grids and food placed directly over
the lit grill Burners. Direct Cooking requires the Grill
Lid to be open. This method is ideal for many recipes
including deep frying, searing and whenevervouwant
meal, pouliry or fish to have anopen-flame barbecued
tasie.

Indirect Cooking

The indirect cooking method can also be used with the
supplied Cooking Grids. To cook indirectly, the food
should be placed on the left or right side of your grill
with the Burner lit on the opposite side. Orplace your
food on the Secondary Cooking Rack mounted inside
your grifl bowl and light the 2 outer grill Burners. Either
way, indirect cooking must be done with the Lid
down.

Seasoning Cooking Grids

Before and after sach cookout, apply a thin laver of
cooking oll, spray or vegetable shorlening to sach
Cooking Grid. Be sure to coat the entire surface includ-
ing edges and any aress with chipped porcelain. Insert
the Cooking Grids into vourwarm grill for 2 1o 3 minutes.

Flare-Lips

The fats and juices dripping from grilled food can cause
flare-ups. Since flare-upsimpart afavorably, distinctive
taste and color to food cooked over an open flamae,
they should be accepted up o a point. Nevertheless,
uncontrolled flaring can result in a ruined meal.

/AWARNING

Do not iine the bottomn of the gridl housing
with aluminum foll, send or any subsliance
that will restrict the flow of grease into the
(3rease Draining Tray and Receptacle.

Failure {o comply with these instructions
could result in a fire or explosion which
could cause serious bodily injury, death, or
properly damage.

FOR YOUR SAFETY

Before the first use and at the beginning of each
|EASON:

1. Readall safety, ighfing and operating instructions.

2. Chack gas valve orifices, burnertubes and burner
ports for any obstructions.

3. Perform gas leak check.

Before each use of your grill:

1. Pulloutthe Grease Trayand remove all greass and
food debris {o prevent greass fire hazard.

2. Be sure the grill is positioned outdoors at least
24 inches from the back and side of any combus-
tible surfacs,




Guide to Grilling Meat and Poultry with the Direct Cooking Method

Grilling Steak and Ribs

Tum the grill Burners on HIGH, close the Lid
and preheat vour grill 310 5 minutes.Open

Lid and place the maeat on the Cooking Grid
dirgctly above the lit Burmners. Cook the meat
on both sides until seared. Reduce the heat
to MEDIUM and cook meat until done. Grilling
timas will vary according to meat thickness.

Grilling Hamburgers and Sausages

Tumn the grill Bumers on HIGH, close Lidand
prahseat your grill 3to 5 minutes, Open Lid
and place the meat on the Cooking Grid
directly above the lit Burners. Cook the meat
on both sides until seared. Reduce the heat
o MEDIUM and cook the meat until done.
Grilling times will vary according to meat
thickness.

Grilling Poultry

Turmn the grill Bumers on HIGH, close Lid and
preheat vour grifl 2 to 3 minutes. Then raiss
the Lid, reduce heat to MEDIUM and cook
poultry directly overlit Burners undii done.
Poultry skin is fatly so vou should expect
some flarg-ups when using this direct
reesthiodd.

Tominimize flare-ups, try grilling poultry using
the indirect method. Place the pouliry onone
side of the grill with the opposing Burners on
MEDIUM heat, and lower the grill Lid. Grilling
times will vary based on the size of your
poultry.

Grilling Pork

Turn Burners on HIGH and preheat your grill

3 to & minutes with the Lid closed. Raise Lid,
place pork on Cooking Grid and cook unti
seared. Reduce heat to MEDIUM and cook
until done. Grilling tirmes will vary according to
meal thickness.

Cut of Meat

T-honesteak

Sirloin steak

Beef spare ribs
Paorterhouse slaak
New York strip steak

Hamburgers
Sausages

Chickenbreast

{cook with bone down)
Chickenwings
Drumsticks

Whaole hird
{cook with breast up)

Chops
Laing
Cutlets
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Approximate Cooking Times

Rare: 4-8 rminutes
Medium: 10-14 minules
Well done: 15-20 minules

Rare: 4-6 rainules
Medium: 8-10 minutes
Well done: 10-15 minutes

Direct method:
approximately 15 minutes

Indirect method:
up to 30 minules

Indiregt methox:
approximately Thour

Medium: 10-14 minutes
Well done: 15-20 minules



Guide to Grilling Fish and Seafood with the Direct Cooking Method

Whole Fish and Whole Fillets

Prehaat your grill on HIGH for 2-3 minutes
with the Lid down. Raige lid and turn
Burners to MEDIUM heatl. Place fish {skin
down) on grill and cook over direct heat until
done. Use cooking time as a guide or untll
fish is opagque but still moist.

Smaller Fish Fillets and Cubes

Followthe directions from above, using
approximate cooking times shown at right.
Place a small piece of gluminum foil on the
Cooking Grids if the fish pleces are small
anough to drop between the Cooking Grids,

Cut of Meat

Whole fish
Wholefishfillsls

Fishfilleis
Boneless cubes

Approximate Cooking Times

10 - 12 minules per pound or
until fish is opagque

4 - 5 minutes each side
or uril fish is opague

Guide to Grilling Vegetables and Fruit

Prepare vour fruit or vegetables and brush with butter
or basting sauce if desired. To cook indirectly, the
food should be placed on the tefl or right side of vour
grill with the Burner it on the oppuosite side and the
griltlid down. Or center vour food on the Secondary
Cooking Rack and light the outer grili Bumers. Either
way, indirect cooking must be done with the Lid
down.

Ir some instances, youmay want {o grill vegetables
and fruit directly over the heat, using the supplied
Cooking Grids. Foods that worl best with direct heat
are relatively soft and require a short cooking time:
mushrooms, zucchini, tomatloes and skewered fruit
such a8 apricots, peaches, pineapple, slrawberries
and kiwis. Remember the Grill Lid must remain up
whan cooking directly.

For veryfirm vegetables—particularly potatoes and
yvams, we recommend that you partially boil until
atmost cooked, before placing therm onthe grill.
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Cooking times using the indirect method with the lid
down will be similar to those for vour kitchen oven.
However, there are many factors such as outside
temperature, wind conditions and location of grill that
affect vour grill performance so we suggest vou walch
the temperature gauge and adjust the heat acoonmd-

ingly.

Cooiding times for foods prepared with the direct
method will be much shorter mainly becausze of the
direct heat source and sofiness of the food. Timing will
be comparabie to normal panfrving orgrifling.



Guide to Slow Roasting and Baking Techniques

An important Note About Heat Seltings

The suggested heat setlings shown gre approximate.
There are many factors such as oulside temperature,
wing congitions and grill location that affect vour grill
performance. We offer these cooking times as a
convenience, but suggest vouwalch the temperature
gauge and adjust the heat accordingly.

Preparing to Roast

Roasting usesthe indirect cookingmethod. Therefore,
the food should be placed on the lsft orright side of your
grili with the Burner lit on the opposite side. You can
also use the supplied Cooking Grid with an aluminum
drip pan undemeath allowing vouto collect juices for
makinggravies. Remember, indirett cooking requires
the Lid of vour grill to be down.

Prehealing your grill is not required for slow cooking
methods such as roasting. If you do choose to preheat
your grill before roasting, tumthe BumersonHIGH and
close Lid for approximately 2-3minules.

Food preparation

Trir meat of excess fal. Truss meat and poulitry with
gooking string o retain shape if desired. Bacon sirips
gan be used to cover the outside surface of lean meat
and poultry to help preventitfrom drving out. Another
rmethod for keeping food moist during roasting istoput
water ina cooking pan, then coverwith foil. The foll
should be removed for the firstor the last part of the
cooking ime (o ensure proper browning.

Tipsforroasting

Except when roasting with waler in a roasting pan, the
juices that collect in the pan can be used as the base for
a tasty sauce orgravy. Place a cooking pan directly over
the heat, add exdra butter if needed, then add several
spoonfuls of flour to thicken sauce. Finally, add sufficient
chicken or beef stock to obtain the desired consistency.

Onee the meatis cooked, remove i from yvourgrill and
cover with a piece of foll. Allow it to stand for 10-15
rninutes which allows the juices o settle. This will make
carving sasier and ensure a tender, juicy roast.

Type of Food How Cooked Approximate Cooking Times
Beef Rare 18 minutes per pound
Medium 23 minutes per pound
Walldone 27 minutes per pound
Larb Medium 18 minutes per pound
Welldone 23 minutes per pound
Veal 27 minutes per pound
Pork 30-38 minutes perpound
Chicken 20-25 minutes per pound
Duck 25 minutes per pound
Fish 18 minutes per pound

Turkey, under 18 pounds
Turkey, over 16 pounds

280-25 per poung + 30 minutes
18-23 per poung + 18 minutes

BAKING TECHNIQUES

From casseroles and combrread o delicious desserts
like fondue fruit skewers or crumb cake, baking onthe
grill is as easy as baking in the kilchen.

Preparing to Bake

To bake in vour new grill vou'll need a baking dish or
cast-iron cooking pan, and a pairof flame retardant BBQ
Milts. If the cooking pan is cast-iron be sure 1o season
the pan before use.

Preheat yvour grill 3-5 minutes, thenlower heat o achieve
the baking temperature desired. Baking uses the

Oven Temperature

indirect cooking method. Therefore, yourcooking pan
should be placed on the left or right side of vour grill with
the bumer lit on the opposite side.

Tips for Baking

Prepare your favorite recipe as youwould in the kitchen.
Fouds cooked in the grill Tor long periods of time should
always be covered in aluminum foil 1o relain moisture.
You will need to stir the food several imes as it bakas,
and add addiional liquid ifrequired.

Walch the temperature, and adjust o cook according fo
your recipe directions.

Recommended Grill Betting

Slow 300°-340°F Both outside Burners on LOW

Moderate 355° . 300° F One outside Bumer on HIGH and the other outside
Burneron LOW

High A410° -4B0° F Both outside Burners on HIGH

A



Guide to Rotisserie Cooking

Slow Cooking with a Rotissarie

ARXenmore Rolisserie Kil is made to fit this particular
model. Rolisserie cooking produces foods that are
moist, flavorful and attractive. The optional rotisserie
sysiem iz most commonly used for cooking meat or
poultry and is designed to cook food slowly. You can
place acooking panbeneath the food to collect juices
for basting and gravy. To flavor the contents of the
cooking pan you may add herbs, onions, or other
spices of your choice.

The cooking limes on a rotisseris will be approximalsly
the same as for oven gooking.

Balancing the Food

in rolisserie cooking, palancing the food is of uimost
importance. The rotigserie must turn evenly or the
stopping and starting actionwill cause the food o cook
unevenly and possibly burn the heavier side.

The sasisst foods o balance are those of uniform
shape and texture. To test if the food is balanced
gorrectly when secured, place the ends of the rotis-
serie spit loosely in the palms of your hands. If there
is no tendency to roll, give the spit a quarterturn. If it
is still stable, give it a final guarter turm. It should rest
without turning ineach of these positions. [t can then
be attached to your grill.

Food Preparation

When preparing poultry, truss the birds tightly so that
wings and drurmsticks are close to the body of the bird.
The cavity of the bird may be stuffed prior{othis. Pullthe
neck skin down and, using a small skewer, fix i {o the
back of the hird. Push the rotisserie spit through length-
wise, gatching the birdinthe fork of the wishbone. Center
the bird and tighten with the holding forks. Test the
balance as described before.

Arolled plece of meat requires therolisserie skewerto be
inserted through the cender of the length of meat, then
seoured and balanged.

For meats thal contain bones, it is best 10 secure the
rotisserie skewer disgonally through the mealy seclions.
i profruding bones or wings brown too guickly, coverwith
places of foil.

Guide to Smoking

Preparing to Smoke

Smoking givesfood adistinctive, deliciousflavor. You
will find a variely of wood chips or pellets available for
use in smoking grilled foods. Pre-soaking of wood
chips may be required so read and follow the manufac-
turers instructions for preparation of smoking chips
prior o use.

Note: it is our experience that many smoking chip and
pefiet products do not actually produce a smoks but
instead infuses the food with flavor. Pleass read
product labels carefully and if in doubt, ask vour
retailer for details.

Using A SmokerBox

There are many optional smoker boxesavailable for
purchase. Follow these guidelines and always referto
the label of your smoking chips or pellets for specific
directions.

Raise vour Gril Lid and light the grill. Lower the Grill
Lid allowing your grill to reach the desired cooking
temperature for the food vou are grilling. Fill your
smoker box with your prepared smoking chips or
peliats. Dried herbs and gpices may also be added (o
produce differentflavors. Weara flame retardant BBO
Mitt and place your smoker box on a Cooking Grid or
Flame Tamerdirectiyabove alitgrill Burmner. The
heated smoking chips or pellets will flavor vour foods.

Tips for Smoking

You gan reduce the strength of the smoke flavor by
only smioking for half or three quarters of the cooking
tirme. The heat required forsmoking is normally LOW
to MEDIUM.

Foods naturally high inolislend themssives well 1o
smuoking, while drier foods benefit fror a marinads.
You can also rub the food with herbs, spices or
flavored oils. Many foods can be smoked to produce
stunning results with very little effort. Here are afew
sugoestions:

* Tunasteaks, marinated in Asignflavors of sesame
oil, soy sauce and sherry.

* Porkfillets, rubbed with ginger, orange rind and
brushed with maple syrup.
Mussels, brushed with lemon rind and chili oil.
Lamb cutlets, marinated invirginolive oil, lemon,
oregano and black peppar. The same marinads can
be used for g whole leg or rack of lamb.

+ Chicken, boneless chicken pleces—aspecially
sliced breasis.

s Fish, sliced fillels of firm fish, assorted ssafond
such as prawns, scaliops and calamarl.

* Pork, sliced fillets, diced or minged pork, sliced
leg sieak, sliced chops.
Beef, sliced fillet, rib-eve, round, rump, sirloin.
Lamb, sliced fillet, round, loin.



Guide to Stir-Frying and Deep-Frying

STIR-FRYING TECHNIQUES

This method of cooking is popular around the world and
can be easily accomplished outdoors on your Kenmore
gas grill. W's a quick and healthful way of preparing a
gomplete meal using meat, poultry or seafood in
infinite combinations with otherinteresting ingredients
Ik vegetables, rice or noodles.

Preparing fo Stir-fry

Although it is possible to glir fry in other dishes, a wok
is your best tool. Its high sides enable the cook to stir
fond without spillage. s construction alows you to
gook quickly at high temperatures, with instant control
of heat which is essential for successful stir frving.

Food preparation

Slice meat and poultry into long thin strips and cube
fishfillets. Remove all fat from mest and poultry and
cut large vegetables into even slices or cubes.

Marinate foodsfor exira flavorand tenderness. Marinat-
ing timeswill varyfor red meal, fish and orvarious
culs. Less lender culs of meat should be marinated
longer. Remermber to always ohill marinating food in
the refrigerator priorto gooking.

Stirfry meats, poultry or fish first. Next, add hard
vegetables like carrots. Then continue with softer
vegetablesiikesnowpeas and peppers. Tosnsure aven
gooking, continually stir and {oss the food in the wok
using a wooden spoon or spalula.

Tipsfor Stir-frying

Place a wok on a Cooking Grid or Side Bumer directly
over a HIGH heat . Add only a small amount of food at
a time {o ansure fast cooking and also {o allow the wok
toreheat between ingredients.

DEEP-FRYING TECHNIQUES

Awide variety of foods can be deep-fried outdoors on
your grill, from potatoes, to seafood and chicken.
Deep-frying uses alarge portion of ol preferably
saturated. The outdoor logation is ideal for deep-frving
as smoke, grease and smelis digperse in the open air
instead of collecting on the geiling of your kitchen.

Proparing to Deep-fry

Deep-fry on vour grill using a cooking pan orwok, over
directheat.

Fill a cooking pan no more than half full of vegetable or
gorn oll. Slart with LOW heat, then raize the heat
gradually. Checicthe termperature of the oll carefully
with @ frving thermometer or test with a cube of bread.
The cube of bread should brown in about 30 seconds
for most cooking needs. A temperalure hetween 350
and 400 degrees is optimal for preparing the majority
of deap-friedfouds.

Food Preparation

Foods being deep-fried taste betler when coated with
sitherbatter or breaderurmbs to add flavor and prevent
moisture from escaping.

Tips for Deep-frying

Wear a flame retardant BBO Milt and slowly iower
foods into the hot oll using a wire scoop or stainless
stee! {fongs. Add only a small guantity of food to the
oil, allow i o cook, then repeal with another small
quantity. Thizs ensures the oil doesntdropintempera-
ture. Once the food is cooked, remove itcarefully and
drain onto a papertowsl. Turn the heat off assoon as
vou have finished deep-Trying and allow your pan to
conl. Whenthe il is cool, remove all remnants of fried
foods by straining it through a fine metal sieve, and
store it in a clean bottle for future use.

Guide to Using the Cooking Rack

Vegelables are generafly sasy o cookonthe grill. The
Cooking Rack makes i convenlent beécause you can
still uge the main cooking grea while the vegelables
are suspended above the grids.

Pre-gook hard vegetables by briefly boiling or
microwaving them before cooking onthegrill. Wrap
vegetables in a double thickness of foll to protect them
while cooking on the grill. Then, remove the foil if
desired, 10-15 minutes before the end of cooking,
brush vegetables with butter or oif and finish cooking.

The Cooking Rack can be used for purposes other
than just the obvious. Consider using the rack for
warming French bread, garlic bread, croissants or
avenbagels.

A small whole fish wrapped in foil also cooks well on
the Cooking Rack. Parcels of seafood such as
scallops, prawns and sliced fish fillels preparedina
sauce and portioned into small foil wraps cook well
this way, foo.



ONION BURGERS

A honey and mustard sauce glazes the onion slices
as they cook alongsids these delicious burgers. For
optimal sweetness, select Vidalia or Walla Walla
onions. Makes 4 open face burgers.

Ingredients

large sweet onions, sliced {12 to 16 ounces}
tablespoons margarine ormelted bulfer
teagpoons dry mustard

teasponnshoney

pound lean ground beef

teaspoon salt

teaspoon pepper

slices Texas toast

lettuce legves

tomato slices
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Preparing Onions

Place onions in & cooking pan or on a small piece of
aluminum foil, Combine melited margarine, mustard
and honey, then drizzle over onions. Cover panwith lid
or foid up edges of foll and seal with double foldto
comnpletely enclose onions  saving space forsteamn o
putld. Place pan or foil packet on gril! directly over
medium heat for 15 minutes with the grill lid up.

Preparing Burgers

While onions are cooking, combine ground beef, salt
and pepper ina medium bowl and mix well. Shape
mixture into four 3/4 inch burger palties and add to
grill, directly over heat. Grill burgers along with onions
for about 5 minutes, then turn burgers. Grill for81i010
minutes more or urdi! no pink remains in meat, and
onions are tender. To serve, toast both sides of Texas
toast on grill. Then top sach slice of Texas {oastwith a
nurger, lettuce, tomato and onlon. Sprinkle with pepper
Hdesired.

DOUBLESALSA BURGERS

A fresh tomato salsa flavors the beef mixturefora
zesty tasting burger. The salsa slso servesss a
golorful fopping. Makes 6 burger patlies.

Ingredionts

1 large tomato, seeded and finsly chopped
142 cup finely chopped green pepper

144 cup finely chopped red onion

2 finely chopped, seeded jalapeno peppers
1 garlicclove, minced

k! tablespoon snipped cilaniro

14 teaspoon sall

112 pourndslean groundbest

2 cups shredded lettuce

173 cup finely shredded cheddar cheose

144 cup dairy sour cream and /or guacamole

Preparing the Salsa

Combinetomato, green papper, onion, jalapeno
peppers, garlic, cilantro and sall ina bowl. Set
aside 2 tablespoons of salsa. Cover and chill remain-
ing salsa untll serving time.

Preparing Burgers

Inancther bowl, combine ground beefwith 2 table-
spoons of reserved salsa, mixwell. Shape mixiure
into six 1/2 inch thick burgers and place on the grill
directiv over medium heat with lid up. Grill for 1310
18 minytes or until no pink remains. Tum burgers
once, halfway through grilling ime. Arrange the
shradded letluce onindividual plates. Toplettuce
with @ burger, cheddar cheese and salsa. Serve with
sourcrearn andforguacamaole.

CHICAGO STYLEHOQT DOGS

Sarve these hot dogs "Chicago-style” with pickled pep-
pers! Makes 4 servings.

Ingredionts

143 cup kelchup

14 cup chopped pickied peppers

2 tablespoons pickle relish

2 tablaspoons choppedonion

14 teaspoon poppy seed

4 fully cooked 4-ounce jumbo hot dogs
4 hot dog buns

Preparing the Relish

{Combine ketchup, chopped pickled peppers, relish,
onion and poppy seed in a small bowd, then set aside.
Preparing Hot Dogs

Place hot dogs on grill directly over MEDIUM heal S to
8 minutes with the lid up. Tum hot dogs and brush with
some of the relish mixiure. Grill hot dogs 60 B
minutes more or until thoroughly cooked.

To Serve

Toast inner sides of hot dog buns on grill. Serve hot
gogs inside buns and top with remaining relish mixture.



RIBEYE STEAKS WITH GRILLED GARLIC

Asg thaey cook, the garlic cloves meliow inflavor,
making a delicious sauge for any grilled meat. Andfor
an appetizer, spread the softened clovesovertoasted
slices of french bread! Makes 4 servings.

Ingredients

1 whole Head of garlic
tablespoons olive oil or cooking oil

1 tablespoon snipped fresh basi, or 172
teaspoon dried basil, crushed

1 tablespoon snipped fresh rosemary or 172
teaspoon dried rosemary, crushed

2 twelve-0z. boneless rib eve sleaks

Preparing the Garlic

Lse a cooking pan or tear off a 24x18-inch piege of
afurninum foll and fold long length in half, thentrim (o
make a 12-inch square. Remove the outer laver of
garlic Head, then cut off and discard the top 1/2-inch of
garlic Head to expose the garlic cloves. Place garlic
Head in center of a gooking pan or in center of foll with
all sides of the foil folded up sround the garlictoform a
cup. Drizzle garlic with ofl and sprinkle with basil and
rosemary. Cover pan or bwist the ends of the foil to
completely enclose the garlic.

Preparing Steaks

Place steaks and the garlic pack on grill directly over
MEDIUM heal and cook about 7 minutes with the lid
up. Tum steaks and grill for 5 to 8 minutes more, or
untii cooked to faste. Then remove steaks and place
on platter. Remove garlic and drizzle its juices over
your steak. Remove the softened garlic cloves and
spread over vour steak. Season with salt and pepper
as desired and cut into serving-size pieces.

HERB-PEFPERSIRLOIN STEAK

Tha hearty beef flavoris complemented with adali-
cious herb coaling! Makes 8 servings.

Ingredients
2 tablespoons ketchup
172 teaspoon goarsely ground pepper

1142 teaspoons snipped fresh rosemary or 1/2
teagpoon drisdrosemary, crushed

1142 teaspoonssnippedfresh basil or 1/2 teaspoon
dried basil, crushed

178 teaspoongariicpowder

1 1 1/2-pound boneless beef sirloin steak,
cut 1-inch thick
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Preparation

{Combine ketchup, pepper, rosermary, basil and garlic
powder. Coat both sides of steak with mixture. Grill
steak with lid up, directly over medium heat for 8
minutes. Tum steak and gritl for B to 12 minutes more
or until cooked as desired. Cut into serving size
pieces.

BARBECUEDRIBS

Berve this langy barbecus classicwith corn-ors-the-
cob, green salad, potato salad or colesiaw!
Makes 4 servings.

Ingredients
2 pounds American style pork spareribs
172 o barbecue sauce
172 oup tomalo sauce
2 gloves garlic, crushed

juice of 1 lemaon

few drops of iobasco sauce
Preparation

Place ribs info a large glass or ceramic dish.
Combineremaining ingredients and pouroverthe
ribs. Refrigerate for several hours,

Preheat vour grill 3 minutes and piace the ribs on
cooking grid. Cook indirectly, over a low to medium
neat until cooked. During the last few minutes of
gooking vou gan cook the ribs over a direct fire for
added barbecus flavorand texture.



MARINATED TUNA STEAK

Experiment with unique dishes, liks this luna steak
recipe boasting a delicious wing marinade!
Makes 4 servings.

Ingredients

4 g-ounce frash or frozen tuna steaks cut 1 inch
thick. Thawfish if frozen

173 sup dry while wing

1 tablgspoonismon juice

1 tablespoon olive ofl or cooking ol

1 clove garlic, minced

2 teaspoons snipped fresh rosemary, orushed,
or1/2 teaspoon dried rosemary, crushed

1 teaspoon snipped fresh oregano, crushed, or
1 tsaspoon dried oregano, crushed

174 teaspoon salt

Preparation

Combinewine, oll, garlic, rosemary, oregano and
salf. Place tuna steal in plastic bag and into
shaliow dish, add marinads then seal bag. Rotale
bag to coat fish well then chill forup to 2 hours,
turning fishonce.

Remove fishfrom bagand discard marnade. Place a
gooking pan with baking rack or roasting rack inlo
genter of grill with outer bumers on MEDIUM heat.
Cook tuna steak on top of rack with lid downfor 8to
12 minutes or until fish beging to flake easily. Tum
fish onee during cooking. Whencoooked, remove fish
from grill and serve.

MUSTARD-GLAZEDHALIBUT STEAKS

A simple sauce of melted margaring, lemon juice,
Dijon-siyle mustard and basil adds a scintiliating note
to these sizzling fish sleaks! Makes 4 servings.

Ingradients

4 g-ounce fresh or frozen halibut steaks, cut 1
inch thick

2 tablespoons margarine orbutter

2 tablespoonslemon juice

1 tablespoon Dijon-style mustard

2 teaspoons snipped fresh basil or 1/2

teaspoons dried basil, crushed

Preparation

Combinethawed fish, margarine or butter, lemon
juice, mustard and basil into a cooking pan or
aluminum foll rectangle, and cook directly overlow
flame until maited. Brush mixiure over both sides of
halibut fish steaks. Pour balance of mixture into
smai bowt.

Place clean cooking pan or foil on center of grill with
both outer burnars on MEDIUM. Place fish on grill
and close lid. Cook indirectly for 8 {o 12 minutes or
just untit fish begins to flake sasily, turmning once
and brushing as needed with remaining mixture.

ALMONDCOATEDTROUT

This delicious recipe is unigue and sasy 1o prepare on
your gas grill. Makes 4 servings.

Ingredients

2 frout

172 gup all purpose flour

1 agy, ightly beaten

1 cup sliced almonds

143 oup parmesan cheess, grated

olive orpeanut ol forfrying

Preparation

Ramove the Head andail from trout and fillet al
bones. Cut each fish in half to form 4 long fillets.
Coat fish inflour, dip inegg and roll in almonds.

Refrigarate for 1 hour.

Fili a cooking pan with 1 to 2 inches of oil, and
place over HIGH heat. Cook frout until golden brown.
Dirain ofl, sprinkle trout with parmesan cheese and
serve right from the grill.



SOQUTHWEST CHICKEN BREASTS

This popular recips can also be a grilled chicken salad!
Slice chicken into small strips and place them on lop
of shredded letiuce with avocado dressing and lop with
cheess! Makes 6 servings.

Ingradients

144 oup dry whitle wine

2 tablespoons ofive oil or cooking oil

2 teaspoons snipped fresh tarragon or 1/4

easpoondrisdiamagon, crushed
teaspoon salt

skinless, boneless ghicken breast halves
avocados, pitled, pesled andchopped
tomato, chopped

glovegarlic, minced
tablespoons finely chopped seeded
green chili peppers of vour choice
green onions, fingly chopped
tablespoon snipped freshdllantro
tablespoon honey

tablaspooniemon juice

—
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Preparing the Chicken

Combine wine, oil, tarragon and salt. Rinse chicken
and dry with paper towsls. Place chicken in plastic
bag and into shallow dish—then add marinads and
seal bag. Hotate chicken to coat well and chill up to 24
hours, turning bag occasionally.

Preparing the Avocado Dressing

Combine avocados, lomato, garli, chili peppers,
onions, cilantre, honey and lemon juice. Toss well
then cover and chill up fo 2 hours.

Grilling the Chicken

Remuove the chicken from plastic bagand reserve the
marinads, Grill chicken directly over MEDIUM heat
with lic up for 5 minutes. Turn chicken and brush with
marinads, then grill for 5-10 minutes more oruntil
chicken is no longer pink. Serve with side of avocado
dressing.

BARBECUED CHICKEN

Another backyard favorite, this recipe includes an
easy o make sweel and spicy sauce.
Makes 4 servings.

Ingradients

172 cup ketchup

144 cuporangs marmalade
1 tablesponnvinegar

172 teaspoon celery seed
172 teaspoon ohill powder

144 o 172 teaspoon botiled hot pepper sauce
1 2172 to 3 pound broller-fryer chicken, pre-cut

Preparing the Sauce

Combine ketchup, marmalads, vinegar, celeryseed,
chili powder and hol pepper sauce in a cooking pan,
and cook directly overa LOW to MEDIUM heat.
Leave the conked sauce in the pan and remove from
heat until chicken is prepared.

Preparing the Chicken

Wash chicken and dry with paper towsls. Turn
oulside burmners on MEDIUM and place pre-cut
chicken pieces (hone side down) in center of grill.
Close lid and cook indirectly for 1 hour or until
chicken is no longer pink. Brush occasionally with
sauce. Remove chicken from grill once cookad, then
place gooking pan with sauce into center of grill and
reheal. Pourwarmed sauce over chickenand serve.



TRADITIONAL HOLIDAY TURKEY

Imagine sveryone'ssurprisewhen you serve vour next
holiday turkey—complete with dressing—delicious
and tender straight from the grill! Serves 8-10

Ingredients for Turkey

8-10 poundwholeturkey

4 ounces butler, softened
tablespoons chopped thyme
tablespoonslemon juice
teaspoons gratedlsmon ringd

BB N

Ingredients{or Dressing

2 ounces butter

2 onions, fingly chopped

8 ounces bacon, chopped

2 tablespoons porf wine

174 cupredwing

2 chicken stock cubes

4 ounces chopped cashews, hazeinuis or
peCans

172 cup chopped celery

172 cup chopped carrot

1 - 1172 cups fresh white breadorumbs

1 gy, lighlly beaten

- sait and pepper to taste

Preparing the Dressing

Prapare dressing in a cooking pan direclly over
MEDIUM heat. Melt butter, add onions and bacon then
saute 3 minutes. Add port, red wine and stock cubes
and bring to a boil. Cook 2 minutes. Wear protective
gloves and remove panlo allowingredients o cool.
Addremaining ingredients and mix.

Preparing the Turkey

Although not regquired, vou may want to preheat yvour
grill 3 minutes.

Wash inside of turkey and dry with paper fowels.
Pack breadorumb seasoning into the turkey cavity,
Combine the butler, thyme, lemon juice and rind
together in a bowd. Using turkey baster, ingert bulier
rixture underskin covering the lurkey breast.

Truss the turkey with sfring and place it on a baking
pan or roasting rack that rests into a cooking pan.
Remove the cooking grids from your grillif necessary,
then place the cooking pan and turkey inthe center of
your grill. Turnone oulside bumer o LOW, the other
to MEDIUM, and close lid. Cook indirectivfor3 172 to
4 hours or until cooked. Halfway through cooking
e you may allemate bumerterperatures so that
thelurkey brownsevenly. Oncecooked, remove
drassing from cooked turkey, glice and serve.
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PIZZAONTHE GRILL

You may never want to call out for pizza againt

Follow this pizza dough recipe, or purchase ready-
riade plzza dough found in yvour grocers refrigerated
ssction—next to the biscuits. Slice and serve directly
from the gril. Serves 6-8

Ingradients

112 teaspoons dried veast

1 cuplukewarmwaler

172 teaspoon sugar

3 tablespoons olive oil

3 gups all purpose flour

144 cup tomato paste or ialian tomato sauce
g ounces sliced pepperoni

1 rad pepper, roasted and sliced
34 cup pitted black olives

8 ounces grated mozzarella cheese

It's easy to customdze this recipe with toppings o
suit vour family's taste. For spicier crust, lightly rub
the dough with olive oil then spice with pepper and
garlic salt before spreading vour tomalo sauce,

Preparing the Pizza Dough

Combine yeast, water and sugar fogsther and let
stand in a warm place until mibdure starts {o foam.
Add this veast mibdure to flour and ofl and combine to
forre vour pizza dough. Knead on a lightly floured
surface unlil smooth and elastic. Coverand standina
wanm place until doubled in size. Knogk back dough
and rofl out fo @ rectangle the size of your cooking
pan or baking dish. Place dough into a lightly oiled
pan.

if yvou purchased a ready-made pizza dough, simply
opean can and roll dough into a lightly olled cooking
pars.

Preparing the Pizza

Spread tomato paste or Halian tormato sauce on top of
your pizza dough. Top with pepperon, red peppers,
olivas, and lagtly, mozzarslia chesss, Orif you prefer,
you may place cheese first with loppings on last.

Place a cooking pan in center of grill and cook
indirectly, with one cutside burner on HIGH andthe
otheron LOW, Torapproximately 20 minutes or until
bottorn of crust is light brown. Lastly, raise the lid and
finish cooking pizza by urning burner underthe
gooking panon high for shout 2 minutes. This will
insure the center of plzza gets brown. Thentumoff
heat, slice and serve directly from pan.



FRESHVEGETABLESTIR-FRY

Take a trip to the Orient with this sasy, and healthy
vagetable recips. Makes 4 -8 servings.

Ingredients

2 tablespoons oil

1 onion, cut info wedges

1 garrof, thinly sliced

2 cups brocool], cutinto small flowerels
1 rad pappar, sliced

2 sticks celery, thinly sliced

1 GUp SNOW DEas

172 gup chicken broth

Preparation

Heat ol in a wok or saute pan, directly over a HIGH
heat. Add onion and cook 1 minute. Add carrot and
broceoli and stir-fry 2 minutes, then add red pepper,
galery and snow peas and contlinue cooking 1
minute more. Add chicken broth and {oss veg-
stables until cooked to desired doneness.

ONIONBLOSBOMS

Great served as a snack, or {o dress up barbecusd
meals, poullry or fish. Makes 4 servings.

Ingredients

4 rmedium sweel onlons {4-5 ounces each)
1 tablespoons margaring orbutter, melled
1 teaspoon Dijon-shyle mustard

178 teaspoon hol pepper sauce

1 tablespoon brown sugar

1 pepper{optional)

Preparation

Peel onions, then aut almost completely through each
anion, forming 8 wedges. Onjionwill be loose, but siil]
intact. Prepare four 12-inch squares of aluminurm foll,
Ptace one onion in the center of each foll square.

Stir margarine {or butter) with hot pepper sauce and
drizzie over onions. Sprinide with brown sugar. Then
bring up two sides of foil square and double fold. Bring
ramalning corners up and completelvencloss  saving
enough space for steam to build.

Place wrapped onion blossoms on grifl, directly over
MEDIUM heal. Close lid and cook 15 to 25 minules
or until onions are nearly tender. Make a 2-inch
opening at the top of each onion wrapping, then close
lid and cook & to 10 minutes more, or until orions are
lightly browned. Sprinkle with pepper if desired and
SErVe Warm.
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GRILLED POTATO SKINS

Serve these grispy polatoes as a snack or side dish.
We'va included microwave instruclions foratimesay-
ing short cul. Makes 12 servings.

Ingredionts

g baking potatoes (about 8 cunces each)

3 tablespoons margaring orbutter, melted

142 cup picante sauce

1 cup shredded cheddar cheese (4 cunces)

3 slices bacon, crigp-cooked and crumbled
or use prepackaged bacon bils

1 chopped tomato (optional}

k! diced greenonion{optional)

142 cup sourcream (optional)

Preparation

Puncture clean potatoes with a fork, wrap in aluminum
foil and place directly over LOW to MEDIUM heat.
Close lid and cook directly for 1 hour or until center is
tender. OR - Microwave clean, punclured potatoes
on HIGH for 18 to 20 minutes, or untid center tender.
Allow cooked potatoes to cool, then unwrap and
discard foil.

Cut potatoes in half - lengthwise. Scoop out potato
pulp (serve separately or discard.) Be sure o leave
1/4-inch thick potato shell remaining. Brush the inside
of each potato shell with melted margarine. Spoon 2
teaspoons picants sauce indo each potalo shel,
sprinkle with cheese and top with bacon.

Place prepared polato sking on grill, directly over
MEDIUM heat. Close lid and cook for 810 10 minules
or until potalo skins are grisp. Sprinkle each polato
skin with tomato and green onion and then top with
sour cream, if desired.



Guide to Using An Optional Smoker Box

Preparing to Smoke

Smoking gives food a distinclive, delicious flavor. Youwill find a variety of wood chips or peliets available forusein
srmoking grilled foods. Pre-soaking of wood chips may be reguired so read and follow the manufacturers instructions
for preparation of smoking chips priortofilling the Smoker Drawer.

Using The Optional 8moker Box

In order {o get oplimum performance from any smoker box, remove one of the stainless steel cooking grids. Fill
tha smoker box with vour prepared smoking chips. Dried herbs and spices may aiso be added o produce different
flavors. Place the filled smoker box dirgclly over the Flame Tamer and the hest will produce smoke and season
thafood.

Tipsfor 8meking

You can reduce the strength of the smoke flavor by only smoking for half or three quarters of the cooking time. The
heat required for smoking is normally low to medium.

Foods naturally high in oils lend themselves wall to smoking, while drier foods benefit from a marinade. You can
also rub the food with herbs, spices or flavored oils. Many foods can be smoked to produce stunning resulls with
very little effort. Here are afew suggestions:

Tuna steaks, marinated in Asian flavors of sesame oil, soy sauce and sharry.
s Porkfillets, rubbed with ginger, orangs rind and brughed with maple syrup.
« Mussels, brushed withlemonrind and chili ol

s Lamb cutlets, marinated in virgin olive oil, lemon, oregano and black pepper. The same marinade can be used
for a whole leg or rack of lamb.

» Chicken, boneless chicken pleces  specially sliced breasts

» Fish, sliced fillets of firm fish, assorted seafood such as prawns, scallops and calamari
« Pork, sliced fillels, diced or minced pork, sliced leg steak, sliced chops

» Beef, sliced fillat, rib-eve, round, rump, sirloin

« Lamb, sliced fillet, round, loin
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