Owner's Manual

Liquid Propane Gas Grill
Model 141.157902

A WARNING:

Read his Owner's Manual carefully and be sure
your gas grill is properly assembled, installed and
maintained. Failure to follow these instructions could
result in serious bodily injury and/or property dam-
age. This gas grill is intended for outdoor use only
and is not intended to be Installed in or on
recreational vehicles or boatls.

Note to Installer:
Leave this Owner's Manual with the consumer
after delivery andior instaliation.

Note {0 Consumer:
Leave this Owner's Manual in 2 convenient place
for future reference.,

Manufacturer Customer Service Helpline:
If the shipping box is missing parls or you have
questions sbout assembly, call the Customer Ser
vice Helpline 8am - 11pm CST, Monday through
Friday at 1-888-317-7642.

Sears, Roebuck and Co.,
Hoffman Estates, IL 60179 U.S.A,

PATTEA-Few 042110
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~ Limited Warranty

From the date of purchase for the designated time
periods listed below, Sears will replace the following
grill parts free of charge i they are defective in

material or workmanship.

+ Lifelime of Grill: Exterior Stainless Steel Parts,
Aluminum Castings {except for paint ioss)

* 3 Years: Flame Tamers, Cooking {5rids, Burners

= 5 Years: Al Other Grill Parts {except ignitor battery)

This warranty does nof cover,

* Labor costs for repairs

« Grill if it is used for commercial or rental
purposes.

Feplacement parls are availabie by contacting the
nearest Sears Service Center.

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

This warranly gives you specific legal rights, and
you may also have other rights which vary from
state fo siale

Sears, Roebuck and Co., Depl. BITWA,
Hoffrnan Estates, IL 60179

Read These Safety Instructions

N\ WARNING
Failure to comply with these instructions
vould result in a fire or explosion which
could cause serious bodily injury, death,
or property damage.,

Grill installation Codes

This gas gril must be installed in accordance
with &l local codes, In sreas withowt local
codes, Tollow the latest edition of the Nationgl
Fusl Gas Code ANS| 22234, In Canada, installa-
don must conform o standarg CAN/CGA 1b149.1
or 1-b148.2 {Instalistion Code for Gas Buming
Appliances and Equipment) and all local codes.

Proper Placement and Clearance of Grill
Mever use your gas grill in & garage, porch, shed,
breezeway or any other enclosed sres. Your gas grill
is to be used outdoors only, at least 24° from the
back and side of any combustible surface, Your
gas grill shouwld not be placed under any surface
that will bum. Do not obstrugt the flow of ventita-
tion alr around the gas grilt housing.

This osuldoor gas grill is not intended 1o be installed in
or on recreationsl vehicles andlor boats,

Comrect LPG Cylindsr Use

Your gas grill s designed for use with a sfan-
dard 20 Ib. Liquid Propane Gas (LPG) cylinder,
not included with grill box. Never connect vour
gas grill to an LPG cylinder that exceeds this
capacity. A cylinder of approximately 12 inches
in diameter by 18-1/2 inches high should be the
maximum size LPG odinder used. We recom-
mend buyving an "OPD" gas cylinder which offers
an Owverfill Prevention Device. This safety feature
prevenis the eylinder from being overfilled which
can causs malfunction of the LPG oylinder,
regulator andfor grill.

The LPG cyiinder must be construcled and
marked in accordance with specifications of the
U.S. Dept. of Trangportation {(DOT)L In Canada,
the LPG cylinder must meet the Canadian
Transportation and Communications (CTC)
specifications. Alsc be surs;

1. The LPG cyinder has a shutoff valve, termi-
natlng i an LPG supply oylinder valve oullet,
that s compatible with 2 Type 1 odinder
connection device, The LPG cyiinder must
also have o safely relief device that has &
direct communication with the vapor space of
the cylinder,

2. The cylinder supply system must be arranged
for vapor withdrawal.

3. The LPG cylinder used must have a collar
to protect the odiinder valve,

? Sears, Roebuck and Co.



/A WARNING
Fallure to comply with thess instructions
could result in a fire or explosion which
could cause serious bodily injury, death,
of property damage.

Never connect an unregulated LPG oylinder
o your gas gril. The gas regulator assembly
supplied with yvour gas ogrill s adiusted fo
have an oullet pressure of 11% waler column
{W.C.) for connection to an LPG coyiinder,
Only usa the regulator and hose assembly
supplied with your gas grill. Replacement
regulators and hose assemblies must be
those specified by Sears.

Have your LFG cylinder filled by a reputable
propane gas dealer and visually inspecled
and re-qualified at each filling.

Never fill the gas cylinder beyond 80% full.
Have your propane gas dealer check the
release valve sfter every filling to ensure that
it remains free of defects.

Always kesp LPG odinders in an upright
position.

Do not store (or use) gasoline or other flammable
vapors and ligulds in the vicinity of this gas grill.
Ar LPG oinder that is not connestad for use
miust not be stored in the vicinity of this or any
other gas gril.

Do not sublect the LPG olinder 10 excessive
heat.

Naver store an LPG oyiinder indoors. If you
store your gas grill In the garage or other
indoor location, always disconnect the LPG
oylinder first and store it safely outside.
LPG cyiinders must be siored outdoors in a
well-ventiiated area. Disconnected LPG oviin-
ders must nol be stored In 8 bullding,
garage or any other enclosed area,

When vour gas grll is not In use the ges
must be wmed off g the LPG oyinder.
The reguistor and hose assembly must be
inspected before each use of the gril. 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 unnecessary twisting of hose. Visuslly
inspect hose prior o each use for culs,
cracks, excessive wear or other damage.

If the hose appears damaged do not use
gas grill. Call Sears at 1-800-4-MY-HOME
for a Sears authorized replacement hose.
Hever light yvour ges grill with the lid closed
or hefore checking to insure the bumer ubes
are fully seated over the gas valve worifices.
Mever aliow children to operate vour gril. Do
not sllow children to play near your grill,

A\ WARNING

IF YOU SMELL $5AS:

« Shut off gas supply to the grill,

« Extinguish any open flame.

= Opery gl B

« If odor continues, immediately call your
gas company or local fire department,

Fallure to comply with these instructions

could result in 8 fire or explosion which

could cause seripus bodily injury, death, or

property demage.

A\ WARNING
A strong gas smell, or the hissing sound of
gas indicales 8 seripus problem with your
gas grill or the LPG cylinder. Fallure to
immediately follow the steps lisied below

- could result in a fire or explosion which

could cause serious bodily Injury, death, or

- property damage.

Get away from the LPG cvinder.

# Do not try o fix the problem yourself.
» Call your fire departiment. {Do not call
near the LPG oylinder because your

lelephone is an eleclrical device.)

CAUTION: BEWARE OF FLASH-BACK

CAUTHON: Spiders and small Insects occe-
sionally spin webs or make nesis in the
grill burner tubes during transit and ware-
housing. These webs can lead 1o a gas flow
obstruction which could resull In & fire in
and around the bumer tubes. This ype of
fire is known as a "FLASH-BACK" and can
cause serious damage to vour grll and
create an unsafe operating condition for the
user.

Although en obstructed burner tube is not
the only cause of "FLASH-BACK", it is the
most common cause.

To reduce the chance of "FLASH-BACK",
you must clean the bumer lubes before
assembling vour grill, and sl leas! once &
month in late summer or sarly 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.




N\ WARNING
The location of the bumer tube with respec

Pre-Assembly Instructions

To reduce the chance of "FLASH-BACK" (see operali
caution on previous page) clean the bumer tubes :-?hg:;i ?jmmﬁ fg;gggﬁ msiﬁ? ?ﬂ the
and bumers before fully assembling your grill. bumer tube before using your gas grill. See
Remove the coller pin from the rear underside of Fig. 2. If the bumer tube does not fit over
esach bumer using s pair of long nose pliers. -tm wkve mﬁm lighting the bumer may
Carefully fift each bumer up and away from the explosion andlor fire.

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} inlo & small hook as shown
beiow. Run the hook through the bumer tube
amd inside the burmer several tmes o remove
any debris.

2. Use a bottle brush with a flexible handle. Run
ihe brush fhrough the bumer tebe and inside
the bumer several times, removing any debris.

3. Use an air hose to force asir through each
bumer tube. The forced air should pass. debris
or obstructions through the bumer and out the

ports.
Figure 1
BAS COLLECTOR BOX
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Tools Required for Assembly

= Size 2 philips screwdrver

* Size 4 phillips screwdriver

* Adiustable wrench

* Long nose pliers

« Open-end wrench, 11/186" size
* Protective work gloves

« Eye protection




&mztmts "fm Hardware Pack a‘%rt #P5591A)

The following table ilustrates a breakdown of the hardware pack. It highlights what components are used
i the vadous stages of gssembly.

Ref. Component Qty. to Use | Purposeof Components
HOOS  $/4°x1/2" Phillips Head Screw 4 install Botiom Shelf To Cart Legs
HOOB  1/4" Wui 4
HOGT  3/8" Wheel Bolt 2 Instali Wheels To Cart Legs
HO02 3}8? - Washer 2
HOO3 " Pt Z
HO05  1/4"x1/2" Phillips Head Screw 3 Install Rear Panet To Carnt
HEDE 14" but 3
HOOS  1/4"%1/2" Phillips Head Screw 7 install Top Panel and Bottorn Shelf To Cant ‘
HODE 147 Nt 7
HOOS 1?4%‘5!2" Phillips Head Screw 4 instali Door Stops Te Cant
HOOE 14" 4
HOO7  MdxBmm Phillips Head Screw 4 install Door Handles To Doors
Ho0E  14"x5/8" Parl-Threaded Bolt 4 install Doors To Cant
HO0E  1/44%1/2" Phillips Head Screw 1 Install Tank Holder To Can
HODE  1/4"x142° Phillips Head Screw 1 install Tank Hook To Can
HOOS  1/4°x1/2" Phillips Head Screw 4 Restrict Drawer From Being Pulled Out Too Farf
HOGL 1M Phillips Head Screw 4 Instedl Grill Head To Cant
HXE 14" Lock Mut 4
HOO4  1/4"x3/4" Phillips Head Screw 8 install Side Shelves To Cart
PO239A  Door Handie 2 install To Front Doors
P5589A  Magnetic Door Stop 2 Install To Can
PBOBOA  AA Baltery 1 Install To Elecinc ignitor
PBOC4A  Flame Tamer Spacer 4 - Install To Bowl Side Panels
Actual Size and CQuantity of Each Hardware Plece:

o

134" Phillips Médmm Phillps 14" Mul 114 Lock Nut
Head Screw Head Screw Oty. Oty 18 Qly. 4
aty. 12 P Ref. # HOOB  Ref # HODD

Ref # HOO4 Ref. # HOOT




4,

within easy reach. Do not throw the shipping carton

Remove all mmgmm from the mﬁkmgm amd plw

nstead use it as an elevated assembly surface,

#

Bway




| Parts List

REF# DESCRWPTION PaRTE QTY
i. Lid - Porcelsin, Graphite PodeE 1
2, Lid Side Panel - Left Fo458 1
2 Lid Side Panel - Right FOP440 1
4. Temperalrs Gauge FOA158 1
5 Mame Plate PO45aA 1
B. Lid Handle PoZarn 1
7. Swing-Sway Warming Fack Pi5z2A 1
8.  Cast bron Cooking Grid Pig488 2
28 Siainless Sieel Flame Tamer P1733A 2

10,  Burnar Support Bracket et - B

11. Burner Assembly (LPG) P18054, 4

12, Gas Collecior Box wi Electrode  P2H1BA 2

13, ignition Wie Set Paszas 1

4. Bowl Fanel - Left PorzED 1

15. Bowl Panel - Hight P27 1

18. Bowt Panel - Rear POTEZE 4

17. Bowt Panel - Front POTAIE 3

14, Heat Shisld P2o428 1

13 Gas Vabee Assembly PazaTC 4

20, Cas Manifold PEOZBA 1

21, Electric Ignitor P203D 1

22 Cordrol Panal P2G42h, 1

23, Contrl Knob Pa400E 4

24, Top Panet of Cabinet F10428 1

25, Biorage Bin Piedds 2

26, Grease Draining Tray P2T254, 1

27, Grease Recepiacle PETITC 1

2B. Lower Heat Shield F2ad4n 1

25 Ingert Plate - Stainless Steal P13t 2

30, Resr Panel P4327A, 1

31.  Bolom Shelf of Cabinet PO425 1

32 Side Shelf - Left P11ME 1

33 Side Sheif - Right Pi132B 1

3.  Hsalinsulsting Spacer Pa5TIA 2

35, Cart Legs - Castor Side POgaZA 1

3 Card Legs - Wheel Side PoBIZA 1

37 Dirawer - Painted, Graphite PBOTER 1

38 Caslor Seat P45s29A 2

35, Casior PEi0BA 2

40.  Front Door P432BA. 2

41, Regulator and Hose PIRIZE 1

42, Wheeal Hub - Graphile PE113C 2

43, Wheel - Graphite PoIOED 2

44,  Tank Hook Palos 1

45, Tank Holder P4 ]

46.  AA Battery pEOBOA 1

47, Magnstic Door Slop PEsaDs 2

48, Door Handle PO2igA 2

4. Flame Tamer Spacer PBOCAS 4

. Gregse Shisld PEOCSA 2

51 Rain Shisld PBODEA 4
o Owner's Manual P4TTEA ]

k|

Hardware Pack {contenls page 5) PISBIA

If your shipping box is missing paris or you have
gquestbns about assem bly, call 8 am - 11 pm CBT,
Monday through Friday, 1-888-317-7642

For the repair or replacement parts you need:
Call e am - 11 pm CBT, 7 days a week
1-800-366-PART (1-800-368-7278)

To make sure wou oblain the comect replacement
parts for your Kenmore Elite gas grill, please
refer to the part numbers on this page. The
foliowing information is required to assure you
receive the correct parts:

1. Grill Model Number (see AGA label on grill)
2. Part Humber

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 aythorized paris. The
use of any part thal 8 not Sears authorized can
be dangerdus and will also void your product
warranty.



Instructions

Assembly

Before assembling your gas grill, use the paris
fist to check thal all necessary parts have besn
included. Inspect grill and cart paris for damage
25 you proceed. Do not assemble or operale your
grill if i appears damaged. If you have gquestions
during the assembly process, call 1-888-317-7642,
8am - 1ipm CST, Monday through Friday.

CALTION:

While # i3 possible for one person to assemble
this gas grill, have assistance from another person
when handling some of the larger, heavier pieces,
especially the grill head,

Remove all cart parts, hardware, and grill head
from carion. Assemble the gas grill on a protective
work surface fo avoid scratching giill surfaces.
Refer {0 parts list and hardware pack ffustrations
to help you assemble your gl

Assembling The Grill Carnt

1. Position Boltom Shelf (Parts List ftem #31)
with its front vertical ledpe facing down. Before
attaching the Cart Legs to the Boffom Shelf,
make sure iis 2 holes for Door Stop are
located in the front. See Fig. 1. Install the
Cart Legs-Castor Side on the lefl side of the
Bottom Shelf, with the Drawer Channel facing
in. The 90 degree lip on sikies and back of
Boltom Shelf must be on the oulside of the
Sile Panels for proper fil. Secure using 2 of
the 14"x1/27 Phillips head screws and nuls
provided. Install the Cant Legs-Wheel Side to
the olher side of Bottom Shelf by using the
same-sized screws and nuls.

Z. install Rear Panel to inside of Side Panels by using
3 of the 1/4°x1/2" Phillips head screws and nuls,
Sse Fig. 2.

3. Screw the 2 Caslors into Castor Seals (see
bottomn of Cart Legs-Castor Side). Tum the
threaded castor slemn by hend, dockwise undil it
stops. Tighten with an Open-erd 11/18" weench,

4. Install the 2 Wheels 1o the Carl Legs-Wheel
Side, by inserling the whese! bolt through the
wheel and axe hole on the can leg as shown
in Fig. 2. Put spring washer and 3/8" nut onto
bolt and fighten securely using a size 4 phillips
screwdriver. Do not overighten or wheel will not
twm freely. Snap Wheel Hubs onto the wheels.

5. Position Top Panel {(Pars List ltern #24) with
its frord verlical ledge facing up. Before
installing the Top Panel, make sure its 2 holes
for the Door Stop are located in the front.
Piace Top Panel into position, with the 20
degree lip on the outside of Rear Panel. See
Fig. 3. Secure firmly using 7 of the 1/4"x1/2"
Phillips head screws and nuis proviged.

memms:}:

Figure 2

Figure 3




Assembling The Cabinet Doors

1. Insiall Door Stogs fo Boltom Shelf and Top
Panel of Cabinet. See Fig, 4. Becure firmly
using 4 of the 1/4™x1/2" Pmliaw head screws
and s,

2. Hemove the while protective fitm from the
slainless steel Doors. Aftach a8 Door Handle 1o
each Fromd Door by using 2 of the MdxBmm
Phillips head screws provided. See Fig, 5. Be
careful not fo scratch the door surfaces,

3 When instaling the Front Doors, make sure
the door bolt holes are located on the hinge
sides of the Cart Legs.

4. Install efther Front Door by inserting 1/4"5/8"
part-threaded bolt through the lower door bﬂi&
hole of the Front Door and into the fappes
hole of the Boltom Shelf, Tighten semrely
Mext, align the upper door bolt hole of Froot
Door with the iapped hole in the Top Panel of
Cabinet, insed 1/4"x5/8" partdhreaded bolt
provided and fighten securely,

5. Repest these steps to install the other Front Door,

How To Level The Grill Cart 8o The Doors Line-Up

Whes the top edge of the cabinet doors do not
line-up your grill can needs 1o be leveled. This step
is oflen required after initial assembly and when
your grill has been moved 0 8 new location. To
tevel your grill cart, use an 11H16" open-end
wrench to unscrew the Castors counter-clockwise
from their Caslor Seals {(see bottom of the Car
Legs) untit the cabinet doors are aligned. See Fig.
.




Assembling The Tank Hook and Grill Drawer

1.

Astach the Tank Hook amnd Tank Holder o
the whesl-side of grill 25 shown in Fig. &
Adign the tapped holes of both parts with the
hioles on Side Panel. Secure firmly using

A 12" Phillips head screws provided.

Install 2 of the 1M4™172" Phillips head screws
to the resr of the Drawer Track.

Siide the Drawer into the Drawer Tracks undil
it stops. See Fig. 7.

Instalt 2 of the 14°%12° Phillips head screws
to the front of the Drawer Track. This impor-
tant step provents the drawer from being
pulled outside the tracks. See Fig. 7.

Instailing The Grill Head

1.

Mow that you've assembled the grill cart you
can install the pre-sssembled Gill Head,

See Fig. . To reduce the weight of the Grill
Head, we suggest you open the Grll Lid and
emove the packed components. Even with
the components removed, this step requires 2
people to B and position the Grll Mead onto
the grill cart. Be sure lo align the 2 holes
beneath the hang ledge on each side of e
Grilt Head with the 2 holes on each cross
braces of cart. Raise Grill Lid and insent 4 of
the 14°x3/4" Phillips head screws and lock
nuts and tighten securely.

From the back side of grll head, install the
Grease Draining Tray. See Fig. 8.

Center the Grease Receptacle under Grease
Draindnig Tray. See Fig. 8.

10

Figure 7

Figure 3




installing Side Shelves Figure 8

1. Remove and discard the protective rubber boots
from the Side Shelf braces.

2. Aftach Side Shelves 1o Carl Legs as shown in
Fig. 8. Align the 4 holes on each Side Shelf frame
with the holes on the Cant Legs. Tighten securely
using 4 of the 1M4"x34" Phillips head screws
EEERAEN

3. Place a Storage Bin into each Side Shelf.

lgnitor Battery Installation - See Fig. 10

1. Unsorew the igeitor Cap locsted on the gl
Control Pangd and remove the Contact and
Bpring from the Ignitor Siot.

2. Place the manufacturer sopplied AA battery
inty the ignitor Stol. Be sure 10 plice the
positive pole facing toward you. See Fig. 140

3. Place the Spring over the AA battery, then
place the Coniact on lop of the Spring.
Gicrew the lgnitor Cap back onto the geill
Control Pansl,

Electrode Check - Requires an Assistant

Before placing the cooking components info your
grill, ensure that the Spark Electrode Tip is
propetly positioned within each Gas Collector Box
{a 3-1/4" wide slainless mechanizm found at the
front between each sel of bumers.) The easiest way
to ensure this & fo perform the Tollowing Electde
Chack:

i. Be sure gl Copirol Knobis are set to OFF.

2. Have an assistant stend behind to the nght
of the grill and ook down i each Gas
Collector Box. MEVER put your face inside
the grill bowl.

4 Press the ignitor Cap and have the assistant
waich for 8 small blue spark within each
Gas Collector Box. f 8 spark is present the
Elecirode Tips are propery positioned.

4 I no spark is seen the Spark Gap shown in
Fig. 11 needs 10 be adjusted as follows:

*  Lising an adiustable wranch, loosen the Inside i a4 L m
Nut just uniil the Gas Collector Box can be Figure 11 - Side View
manueverad and turmed upwand.

* The gap belween the Spark Electrode Tip
ant the bottom of the Gas Collector Box
should be approvimately 3Me°.

» Ifthe gapiswiderthan 3/18" use a pair of long SPARKGAP  SPARK ELEGTRODE TIP
nose piiers and gently squesye the Gas Collec-
tor Box unti the gap is correct.

+ Return the Gas Collector Box o #s original
horizontal position, secure the Inside Nut and
ry the Electrode Check again.

"



installing Cooking Components

important: Before cooking on your grill the first
time, wash the cooking grds and warming rack
with warm, soapy water, Rinse and dry thoroughily.
Season with cooking oil regularty, (After cooking is
compieted, tum gnill to HIGH setting for about five
minutes to bum off excess grease or food residue.)
t. Screw the 4 Flame Tamer Spacers on the Bowl
Side Panels. See Fig. 12 Place the 2 Stain-
less Steel Flame Tamers on the lower ledge
above bumers. They should meet in the center.

2. Evenly space the reversible Cast ron Cooking
Grids on the jedge above the Skeinless Sleel
Flame Tamers.

3. The inside of the Grill Lid has a U-shaped
support on each side. Place the arms of the
swing-away Warmning Rack inlo both supports,

Connecling A Liguid Propane Gas (LPG}
Cylinder To Your Grill

1. Hang your filled gas cylinder on the top Tank
Hook, The ring foot of the gas cylinder will
rest on the Tank Holder. See Fig. 13. Make
sure the LPG oylinder valve is in the full OFF
position. (Turn clockwise o close.)

2. Check the cylinder valve features 1o ensure it
has proper extemal mating threads to it the
hose & regulator assembly provided. {Type 1
connection per ANSH 7221 583-1588)

3. Make sure all bumer valves are in the OFF
postion.

4. Inspect the valve connection port and regulator
assembly. Look for any damage or debris.
Remove any debnis. inspect hose for damage.
Never aiempt 1o use damaged or plugged

. .

5. When connecting the hose and regulator
assembly to the cylinder vaive, hand tighten
nut clockwise to a full slop. Do Not use a
wrench fo lighten because it could damage
the Quick Coupling Mut and result in a
hazardous congition.

& Open the oylinder valve fully {counterclock-
wise). Use a soapy waler solulion to check
all copneclions for leaks before aftempling 1o
fight your grll. If a leak is found, tum the
cylinder walve off and do nol use your grill
wuntil repairs are made,

Disconnecting A Liquid Propane Gas (LPG)
Cylinder From Your Grill

1. Tum the bumer valves and LPG cyfinder valve
to the full OFF position. {Tum clockwise to
close.)

2 Detach the hose and regulator assembly from
the LPG cylinder valve by tuming the Quick
Coupling Nut counerciockwise.

12

Figure 12

SWING-AWAY
WARMING RACK

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

Congratulations
Your Kenmore Elite gas grill is now ready for
use. Before the Brst use and al the beginning
of each season {(and whenever the LPG gas
cylinder has been changad):
1. Read all safety, lighling and operating
instructions,
- 2. Check gas valve orifices, bamer tubes and
burmer ports for any obstruclons.
3. Perform gas leak check according to
instructions found on page 13 of this




Lighting

Instructions

Basic Lighting Provedures

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

2. Besure the LPG ovlinder is filled.

3. Check that the end of each bumer tube is properly
located overeachvalve orifice.

4. Make sure all gas connections are securely

5 Openthegrillid.

/A WARNING
Fallure to open the grill lid during the
lighting procedures could result in a fire
or explosion which could cause serious
bodily injury, death, or property damage.

8. Set control knobs to OFF and open the LPG
ovlindervalve.

7. Push and tum one control knob to HIGH.

8. Then tmmedistely press the electric ignitor Tor
34 seconds to light the bumer,

9. fthe burner does not Bight, hurn the control knob o
OFF, wait 5 minutes for gas to dlear, then retry.

10. Once the first grill bumer is ignited, the adjacent
burner can be it by simply turning it's condrol knob
toHIGH.

11. Adjust contrl knobs to your desired cooking
temperahue.

/\ WARNING

IF YOU SMELL GAS:

» Shut off gas supply to the grill.

« Exlinguish any open flame.

« Open geill id.

+ ¥ odor continues, immediately call your
gas company or local fire deparkment.

Failure to comply with these nstructions

oould result in a fire or explosion which

could cause serious bodily injury, death, or

properly damage.

Checking For LP Gas Leaks

Mever test for leaks with a flame. Pror o first
use, at the beginning of esch season, or svery
time your LPG cylinder is changed, you s
check for gas leaks. Follow these four steps:

13

1. Make 3 soap solution by mixing one part
liguid detergent and one part water,

Z. Tum the grill control knobs to the full OFF
position, then tum the ges ON 3t souwrce,

3. Apply the soap solution to ail gas connec-
tions. Bubbles will appear in the soap solution
if the connections are not properly sealed.
Tighten or repair as necessary.

4. ¥ you have a gas leak that vou cannol
rapair, tum off gas & the source, discon-
nect fuel line from your grill and call 1-800-4-
MY-HOME or your gas supplier for repair
assistance,

A WARNING
Aﬁwgmmaﬂ of the hissing sound of
gas indicales a serious problem with your
gas gell or the LPG oylinder. Failure to
immediately foliow the sleps listed below
could result in 3 fire or explosion which
could cause serous bodily injury, desth, or
vmrm damage.

{ael away from the LPG cylinder.

* Do not try to fix ihe problem yourseif.
* Call your fire department. (Do not call
near the LPG ovlinder because your

telephone is an elechical device.)

Lighting Your Grill by Match

To light your gas grill by match, follow steps 1 through
& of the Basic Lighting Procedures. Then, insert a it
match through the lighting hole on either side of the
grill. Ses Fig. 14. Tum the nearest control knob 1o the
HIGH setting to release gas. The bumer should light
irumediatety,

Figure 14

/A WARNING
Mever lean over the grill cooking area while
fighting your gas grill. Keep your face and
body a safe distance {8t least 18 inches)
from the lighting hole or bumers, when
lighting your grill by match.




¥ the grill fails to light properly:
1. Turn gas off at source and turn the control knob to

OFF. Wall st least five minules for gas to clear,
then relry.

. Check gas supply and conneclions.

. Repeat lighting procedure. If your grill still fails

to operate properly, turn the gas off at source,

turn the control knobs to OFF, then check the
foliowing:

« Misalignment of bumer tubes over orifices
Cuorrection: Reposition burmer ubes over
orifices.

»  Obstruction in gas line
Correction: Remaove fuel line from grill. Do not
smokel Open gas supply for one second to
clear any obstruction from fuel line. Close off
gas supply at source and reconnect fuel line to
grill.

* Plugged orifice
Correction: Remove burners from grill by pulling
cotter pin (beneath bumner) using a screwdriver
or pliers. Carsfully ift each burner up and away
from gas valve orifice. Remove the orifice from
gas valve and gently clear any obstruction with a
finewire. Then reinstall all orifices, burners,
cotter pins and cooking components.

i an ohstructon ks suspected in gas valves or
gas valve bracket, please call for repair service
at 1-800-4-MY-HOME.

« Misalignment of ignitor on bumer
Correction: Check for proper position of the
electrode tip. The tip of the electrode should be
pointing toward the bottom of the collector box,
as shown in Figure 11, The gap between the
spark electrode and the botlom of the gas
collector box should be 3/16". Adjust if neces-
sary, With the gas supply closed and all control
knobs set to OFF press the electric ignitor cap
and check for the presence of a spark at the
glectrode.

+« Disconnecied ignition Wires
Correction: Inspect the Ignitor junction box
found benaath the Confrol Panel. Connectioose
Ignitor wires to the junction box and try to light
the grill,

« ‘Waeak AA battery
Correction: Unscrew the Ignitor Cap and
replace the batlery.

. 1 all checks or comrections have been made and
your grill still fails lo operate properly, call 1-800-4-
MY-HOME forrepalr service.
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A WARNING
Should a "FLASH-BACK"® fire occur infor
around the burner tubes, follow the
instructions below. Failure to comply
with these Instruclions could result in a
fire or explosion which could cause
serious bodily injury, death, or properiy
damage.
* immedistely tumn the gas OFF al its
SOUrce.
* Tumn the conbrol knobs to OFF position.
* Once the gril has cooled down, clean
the burner lubes and burners according
o the clesning nsbructions found on
page 15 in this manual.




Instructions

" ﬁﬁg}%ﬁing

Burnoff

Before cooking on your gas grill for the first ime, you
will want to "burmn of® the grill to sliminale sny odor or
foraign matter. Justignite the burners, close the lid,
and operate grill on the HIGH setting for about five
minuies.

CAUTION:

Operating your grill on the HIGH setting for longer than
five minutes may damage certain parts of your gril. Do
nof leave your grill unattended.

Preheating

To preheat, light yvour grill on HIGH, close the lid and
foliow this metable
« Forhigh temperature cooking, preheat grill
5 minutes.
s For low temperature cooking, preheat grill
3 minutes.
*  Toslow cook, preheating is nol necessary.

Couoking Temperatures

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

Medium to Low settings: Most recipas specify
medium to low settings, Inchuding all smoking, rofis-
serie cooking and for cooking lean cuts such as fish.

NOTE: Temperature settings will vary with the amount
of wind and temperature outside your home.

Direct Cooking

The direct cooking methed can be used with the
supplied cast-iron grids, optional griddle or cooking
pan piaced directly over the it grill burners. Direct
cooking requires the grill lid to be open. This
method is ideat for searing and whenever you want
meat, poultry or fish to have an open-flame barbacued
taste. Deep frying and smoking are also best cooked
in this manner because they require direct heat.

Indirect Cooking

The indirect cooking method can also be used with the
supplied cast-iron grids, optional griddie or gooking
pan. To cook indirectly, the food should be placed on
the lefit or right side of your grill with the burner liton
the opposite side. Or place your food on the warming
rack mounted inside your gl id and light the outer
grill burners. Either way, indirect cooking must be
done with the lid down.
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SBeasoning Casi-ron

Before and after each cookout, apply & thin layer of
cooking oll, spray or vegetable shortening 1o each
cooking grid. Be sure o coat the entire surface including
edges and any areas with chipped porcelain. Insert the
cooking grids into your warm grill for 2 fo 3 minutes.

Flare-Ups

The fats and julces dripping from grilied food can cause
flare-ups. Since flare-ups impart a favorably distinctive
taste and color to food cooked over an open flame,
they should be accepted up o a point. Nevertheless,
uncontrolied flaring can resull in a ruined meal.

N\ WARNING

Your grill will get very hot. Mever lean
over the cocking area while using your gnill.
Do not touch cooking swisces, grifl housing,
grill tid or any other grill parts while the grilt
s in opseration, or until the grill has cooled
down after use.

Failure to comply with these instructions may
result In serious bodily Injury.

Ci

As with all appliances, proper care and maintenance
will keep your grill in iop operating condition and
prolong its [ife. By following these cleaning procedures
on a timely basis, your grill will stay clean and work
properhywith rinimum affort,

eaning and Maintenance

Cleaning The Cooking Grids

Before initial use and periodically we suggest you wash
your cooking grids in a mild soap and warm waler
solution. You can use awash cloth or vegetable brush
to clean your cooking grids.

CAUTION: ,

Take care not to chip or scratch the porcelain finish
because it will void your warranty. Never fry to clean
your cooking grids unless you are sure the grids are
cool to the touch.

Cleaning The Flame Tamers

Periodically you should wash the Flame Tamers ing
soap and warm water sclution. Use a wire brush to
remiove siubbom bumt-on cooking residus. Drythe
Flarme Tamers thoroughly before you reinstall them into
ihe conking bowi,

Cleaning The Grease Tray and Receptacle

Toreducs the chance of fire, the Grease Draining Tray
and Grease Receptacie should be visually inspected
before each grill use. Remove any grease and wash
grease iray and receptacie with a mild soap and warm
weater solution.



Cleaning The Burner Tubes and Burmer Ports

To reduce the chance of “FLASH-BACK" the proce-
dure below should be followed at least once a manth in
late susvmer or early Tall when spiders ate most atlive
o when yourgrill has not been used for g period of

1. Turn sl burnervalvestothe full OFF posttion,

2. Tumihe LPG cylinder valve (clockwise 1o the full
OFF position.

3, Detach the regulalor assembly fromthe LPG
cylinder by turning the Quick Coupling Mul counter-
ciockwise,

4. Remove the cooking grids, fametamers, and
grease trays from your grill.

5. Remuove the cotter pin from the rear underside of
each burner using a pair of long nose pliers,

6. Carefully it sach bumerup and away from the gas
valveonfice,

7. Refer to Fig., 1 and perform one of these
three cleaning methods:

« Bend a sliff wire, {3 lightweight coat hanger
works well) into a small hook as shown
below. Bun the hook through the burmer
tube and inside the burner several times 1o

remove any debris.

Run the brush through the bumer twube and
inside the burner several times, removing
any delwis.

+« Lise an air hose to force air through sach
bumer fube. The forced air should pass
debris or obstructions through the bumer
and out the ports

Figure 1
SPARK ELECTRODE
ASSEMBLY -

Regardiess ofwhich burnercleaning procedure you

use, we recommend you also complete the following

steps to help prolong burner life,

1. Use awire brush fo clean the entire ouler surface
of each burner wdil free of food residoee and din,

2. Clean any copged ports with & stiff wire, such as
an open paperchp.

3. inspect each burner for damage (cracks or holes)
ared i such damage is found, crderand install a
nenw burner, After instglistion, check o insure that
the pas valve orifices are correctly placed inside
the ands of the bumer iubes. Also check the
position of your spark elecirade.

/\ WARNING

The location of the bumer tube with respect
to the orifice s vital for safe operstion.
Check to ensure the orfice is inside of the
umer lube before using your gas grill. See
Fig. 2 if the bumer lube does not it over
the valve orifice, lighting the Bumer may
cause explosion and/or fire.

Figure 2

GAS COLLECTOR BOX
Y BURNER

]




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.

Annual Cleaning of The Grill Interior

Burming-off the grill after every cookout will keep it
ready for instant use. However, once a year you
should give the entirs grill a thorough cleaning to keep
it in fop operating condition. Follow these steps:

1.
2.

Turn all burner valves o the full OFF position.

Turn the LPG cylinder valve (clockwise) to the full
QOFF position.

Detach the regulator assembly from the LPG cylinder
by turning the Quick Coupling Nut counterclockwise.

. Rermove and clean the lame tamers, cooking grids

gnd grill burners.

5. Cover each gas valve orifice with aluminum foll.
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Brush the inside and bottom of the grill with a stiff
wire brush, and wash with & mild soap and warm
water solution. Rinse thoroughly and et dry.

. Ramove aluminum foll from orifices and check

each orifice for obstruction.

Check each spark electrode, adjusting as neaded.
The Electrode tip should be pointing toward the
bottom of the gas collector box and approximately
3/16" from the bottorn of the collector box.

. Replace the burners and adjust the gas collector

box. The adge of the collector box should be
overiapping the burner port.

Replace flame tamers and the cooking grids.

Reconnect the gas source and observe the burner
flarne for correct operation.

A WARNING
Do not line the boltom of the grill housing
with sluminum foll, sand or any subsiance
that wil restrict the flow of grease into the
grease draining tray and receptacle.

Falflure o comply with these instructions
could result in a fire or explosion which
could cause serious bodily injury, death, or
property damage.
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Cleaning Exterior Surfaces:

Before initial use, and periodically thereafler, we
suggest you wash your grill using a mild scap 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
cleaning process.

Cleaning Exterior Stainless Steel Surfaces:

Waeathering and extreme heat can cause exterior
stainfess steel surfaces to turn tan ip color, Follow
these steps for the best cleaning resulls,

1.

Turn the LPG cylinder vaive (clockwise} tothe full OFF
position. Disconnectthe regulator and hose assembly
from LPG eviinder. Cover exposed gas fitting with
alurmirsrn foil.

Remave dirt or grease using 2 soft cloth and polish
stainless surfeces using & Stainless Sleel Foam
Cleaner. Never use abrasive cleanars of scrub-
bers heywil scratch and damage your stainless
sheel.

Wipe with a sofi cloth and allow to air dry before
starting your gril.



Frequently Asked Questions

Question: Whe do | call with questions about grill
assembly or parts missing from my shipping box?
Answer; Call the Customer Service Helpline

8 am - 11 pm C3T, Monday through Friday, at
1-B00-317-7642.

Question: Can | convert my Kenmore Elite LPG{iquid
propane gas) grifl to natural gas?

Answer: Your Kenmore Elite gas grill is manufaciured
o sncact specifications and Is approved by the American
Gas Association {AGA) for LPG use only. For your own
safety, conversion kits are not availsble and any attempt
to convert your grill from LPG to natural gas will void
your product warranty.

Qestion: Are the seral and model numbers of my
grill listed somewhere for fulure reference?

Arnswer: Yes, this valuashle information is listed on a
silver label found on the back of your grill.

tuastion: Why dogsn't the hoseand regulator assem-
bly supplied with my new Kenmore Elite grill it the older
LPG oylinder I've used for years?

Answer: The LS, Government regulates gas appli-
ances and LPG cyiinders. Whenever new regulations
are passed the LPG cylinder filtings are altered. If your
current cylinder does not fit the hose and regulator
supplied with your new grill, the r:yimﬁsr is outdated and
miust be replaced.

Question: What is the best way lo protect my new
Kenmore Elite gas grill?

Answer; A good guality grill cover should be used to
protect your grill when not is use. Also, follow the
cleaning and maintenance instructions in this owner's
manual on a timely basis, and your new grill will offer

you years of enjoymant.

Question: | understand rusting is a natural oxidation
process, but what can | do to help prevent the cast-iron
cooking grids from rusting?

Arswer: To protect against the natural rusting process,
vir cast-iron cooking gﬁﬂs have & porcelain finish.
Howaver, dropping, scraping or scratching the cooking
grids will damage the porcelain finish ard allow msmg
To minimize rusting we recommend you "season” the
cast-iron cooking grids reguiarly -efore and after each
use. Consistent seasoning will halp cast-iron resist
rusting and will create a non-stick cooking surface.
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Question: How do | season cast-iron?

Answer: Before and after each cookout, apply a thin
iayer of cooking oil, spray or vegetable shortening to
each cooking grid. Be sure to coat the entlre surface
including edges and any areas with chipped porcelain.
Prehest vour grill for 2 10 3 minutes then insart the
eooking grids. The cooking grids will be seasonsd and
ready for use after 5 minutes in your warm grill.

Question: Sometimes my grill does not light when |
push the ignitor button. Why?

Answer: Refor to the Lighting Instructions in this
owner's manual. Also check these commMon Causes.
* ignitor AA battery may need replacing.

* lgnitor wires may be loose. Remove tha AA
batlery, ingpect the lpnitor junclion box found
beneath the Control Fane!, and connect any loose
wires,

Quastion: Where can | buy replacement parts?

Bnswaer: For the repair or replacement parts you
need call 6 am - 11 pm C87, 7 days a week 1-800-
366-PART [1-800-365-T278}, Use only Sears autho-
rized parts. The use of any part that is not Sears
suthorized can be dangerous s will slso void your
product warranty.



Cooking Guide

Burn-off

Before cooking on your gas grill for the first time and
afier every meal, you will want o "burmn off the grill to
elfiminate any odor or forelgn matier, Just ignite the
burners, close the lid, and operate grill on the HIGH
satting for about five minutes:

CAUTION:

Operating your grill on the HIGH setting for longer than
five minutes may damage certain parts of your grill.
Do not leave your grill unatiended.

Preheating

To preheat, light your grill on HIGH, close the lid and
followthis tretable:
= For high temperature cooking, preheat grill
5minules.
* Forlow temperature cooking, preheat grill
3 minutes,
* To siow cool, preheating is not necassary.

Cooking Temperatures

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

Medium to Low settings: Most recipes specify
medium to low sattings, including all smoking, rotis-
serie cooking, and for cooking lean cuts such as fish.

NOTE: Temperature settings will vary with the amount
of wind and temperature oulside your home.

Direct Cooking

The direct cooking method can be used with the
supplied cast-iron grids, optional griddie or cooking
pan placed directly over the 11l grill bumers. Direct
cooking reguires the grill id to be open. This
methad is ideal for searing and whenever you want
meat, poultry or fish to have an open-flame barbecued
taste. Deep frying end smoking are also best cocked
in this manner because they require direct heat.

Indirect Cooking

The indirect cooking method can also be used with the
supplied cast-iron grids, optional griddle or cooking
pan. 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. Or place your fond on {he werming
rack mounted inside your grill id and light the ouler
grill burners. Either way, indirsct cocking must be
done with the lid down.
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Seasoning Castfron

Before and after each cookout, apply a thin layer of
cooking ofl, spray or vegeiable shorlening to each
cooking grid. Be sure to coat the entire surface includ-
ing edges and any areas with chipped porcelain. Insert
the cooking grids into your warm grill for 2 fo 3 minules.

Flare-Ups

The fats and juices dripping from grilled food can
cause flare-ups. Since fare-ups imparn a favorably
distinctive taste and color to food cooked over an open
flame, they should be accepled up 1o a point, Never-
theless, uncontrofled flaring can resull in a ruined
meal.

An bmportant Note About Heat Seltings

The suggested haat settings shown on the follow-
Ing pages are approximate. Thers are many
factors such as outside temperaturs, wind condi-
tions and location of grill that affect vour grill
performance. An overcooked meal can ruin the
fun, so we offer these cooking times as a conve-
mience, but suggest vou waich the grill thermom-
wter and adjust he heat accordingly.

GRILLING TECHNIQUES

Gritling is a low fat cooking lechnigue that lends iself
to & wide range of foods. Your Kenmore Elite gas grill
is a fast heating grill that produces the barbecued
appearance and flavor everyone enjoys so much.
You can expand & dinner for two to a8 neighborhood
block party by simply purchasing larger culs and
guantiities of meat which cook beautifully on your new
grill. This technigue doesn't require much sxpsrience
or skill on your part to produce a superb supper.

Praparing to Grill

Preheat your grill for 5 minutes with the burmers on
high and the grilt lid down. Before placing the food
anto the grill, brush the cooking grids with a light
coating of cocking oil. This step Isn't necessary when
foods have been marinating in an of-based marnnade.

Your Kenmore Elite gas grill is now ready to griil.
Remember to keep the lid open when cooking direclly
on the grill. For most foods it's best to start grilling on
high. Once the food is seared, reduce the heal to
mmedium. Foods marinated with ingredients such as
honey may burn because of the high sugar content.
You should begin their cooking on medium. A favorite
on the grill is sausages. Always cook them slowly and
if they're particularly fatty, it may be best to partially
bt thvem first,




‘Guide to Grilling Meat and Poultry

Grilling Steak and Ribs

Turn the grill burners on high, close the lid
and prehest your grill 5 minutes. After 5
minutes pisce the meat on the cooking grid
directly sbove the il bumers. Cook the meat
on both sidas untll seared. Reduce the heal
o medium and cook meat until done.
Grilling tmes will vary according to meal
thickness.

Grilling Hamburger and Sausages

Tum the grilt bumers on high, close lid and
preheat your grill 5 minutes. Afler 5 minutes
place the meal on the cooking grid directly
above the it burmers. Cook the meat on both
sides untit seared. Reduce the heatte
medium and move the meat away from the
i burners. Close the grill lid and cook the
meat indirectly until done. Grilling times will
wary according to meat thickness.

Grilling Poultry

Turn the grill burners on high, close lid and
preheat your grill 2 to 3 minutes. Then raise
the lid, reduce heatl to medium and cook
pouitry directy over it burners until done.
Poultry skin is faity 80 you should expect
some flare-ups when using this direct
method.

To minimize figre-ups, try grilling poultry
using the indirect method. Place the poultry
on one side of the grill with the opposing
burners on medium heat, and Tower the grill
lid. Grilling times will vary based on the size
of your pouliry.

Grilling Pork

Turn burners on high and preheat your grill
5 minutes with the lid down. Raise lid, place
pork on cooking grid and cook until seared.
Reduce heat to medium and cook until
done. Grilling times will vary according to
meat thickness.

Cut of Meat

T-bone steak

Birloin steak

Beef spare ribs
Porter house steak
Mew York sirip steak

Hamburgers
Sausages

Chicken braast

{cook with bone down)
Chicken wings
Drumsticks

Whole bird
{cook with breast up)

Pork spare ribs
Chops

Loins

Cutlets

Approximate Cooking Times

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

Rare: 4-8 minutes
Medivm: 8-10mimides
Well done: 10-15 minutes

Dirgct method:
approximately 1S minutes

indirect method;
up to 30 minutes

Indirect mathod:
approximalely 1 hour

Rars: 4-8 mimnudes
Medium: 10-14minutes
Well done: 15-20 minules



Guide to Grilling Fish and Seafood

Whole Figh and Whole Fillets

Preheat your grill on HIGH for 2-3 minutes
with the lid down. Raise lid and turn burners
oy medium heat. Place fish {skin down} on
grill and cook over direct heat until done.
Use cooking time as a guide or until fish is
opaque but st molst.

Smaller Fish Fillets and Cubes

Follow ths directions from above, using
approximate cooking times shown at right.
Place & small piece of sluminum foll on the
cooking grids if the fish pleces are small
enough to drop between the cooking grids.

Prepare yvour frull or vegetables and brush with butter
or basting sauce if desired, To cook indirectly, the
food should be placed on the left or right side of your
grill with the burner Iit on the opposite side. Or place
your food on the warming rack mounted inside your
grill lid and light the outer grill burners. Either way,
indirect cooking must be done with the lid down,

In some instances, you may want to grill vegetables
and fruit directly over the heat, using the supplied
cooking grids or an optional griddle. Foods that work
best with direct heat are relatively soft and require a
short cooking time; mushrooms, zucchini, tomatoes
ard skewered Trult such as apricols, psaches,
pineappls, strawberries and kiwis. Remember the grill
lid must remain up when cooking directly.

Guide to Grilling Vegetables and Fruit
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Cut of Meat Approximate Cooking Times
Whole fish 10 - 12 minutes per pound or
Whole fish fillefs until fish is opanue

Fish fillets 4 - 5 minutes each side
Boneless cubes or until fish is opague

Grilling tirnes using the indirect method with the hood
down will be similar to those for your kitehen oven. For
very firm vegetables  arficulady polatoes and yams,
we recommend that you partially boil until almost
cooked, before placing them on the grill

Cooking times for foods prepared with the direct
method will be much shorter mainly because of the
softness of the food. Timing will be comparsble to
nommal pan frying or grilling.



ROASTING TECHNIQUES

Roasling is very easy with your Kenmore Elite gas
grill. it lsaves you plenty of time to relax with family
and friends and saves you the hours reguired 1o
tlean a dirty kitchen oven, Roasting is suitable for
prime, tender cuts of meal, poultry and game, many
whole fish and some vegetables.

Preparing to Roast

Roasting uses the indirect cooking method. There-
fora, the food should be placed on the left or right
side of your gri with the burner it on the opposiis
side. Place your mest inside an oplional roasting rack
and cooking pan that allows you to collect juices for
making gravy, You can also use the supplied cooking
grid with an sluminum drip pan underneath. Either
way, indirect cooking requires the ld of your grill 1o
be closed.

Preheating vour gl is not required for slow cooking
methods such as roasting. If you do choose fo
preheal your orill before roasting, turn the burners on
high and closge lid for approximately 2-3 minutes.

Guide to Slow -mting Beef, Lamb, Veal or Pork

Food preparation

Trim meat of excess fat. Truss meat and poultry with
caoking string to retain shape ¥ desired. Bacon sirips
can be used to caver the outside surface of lean meat
and poultry to help prevent it from drying out, Another
method for keeping food moist during roasting is to put
water in a cooking pan, then cover the food {and
roasting rack) with foil. The foil should be removed
far the first or the last part of the cooking time to
ensure proper browning,

Tips for roasting

Except when roasting with water in the roasting pan,
the juices that collect in the pan can be used as the
base for & tasty sauce or gravy, Place a cooking pan
directly over the heat, add extra butier if needed, then
add several spoonfuls of flour to thicken sauce.
Firgily, add sufficient chicken or beef stock to oblain
the desired consistency.

Once the meat is cooked, remove # from your grill and
cover with 2 piece of foll. Allow it to stand for 10-15
minutes which allows the juices to sattle. This will make
carving easier and ensure a tender juicy roast,

Type of Food How Cooked Approximate Cooking Times
Beoef Rare 18 minutes per pound
Medium 23 minutes per pound
Welldone 27 minutes per pound
Lami Medium 18 minutes per pound
Well done 23 minutes per pound
Vesl 21 mirnites per pound
Pork 30-33 minutes per pound
Chicken 20-25 minutes per pound
Duck 25 minutes per pound
Fish 10 minutes per pound
Turkey, under 16 pounds 20-25 per pound + 30 minutes
’ 18-23 per pound + 15 minutes

Turkey, over 18 pounds




SMOKING TECHNIQUES

Smoking gives food a distinctive, delicious flavor. This
surprisingly quick and versatile cookingmethod expands

thecregtive chel's menuwith endiess newand innovalive

ways to prepare popular barbecus dishes.

Preparing to Smoke

Al you need for smoking on yvour Kenmore Elite gas
grill is a cooking pan and roasting rack. First, line the
inside of the pan with foil. The smoking agent, either
pure wood chips or smoking mix, is sprinkled over the
foil. Dried herbs and spices may also be added o
produce different flavors. Place the cooking pan
directly over the burmer. The direct heat will eventually
produce smoke and season the food, Elevate your
food sbove the cooking pan with & roasting rack ar
baking rack.

Tips for Smoking

You can reduce the strength of the smoke flavorby
only smoking for half or three quarters of the cooking
tirne, then roast your food until done. The heat
reguired for simoking is normally low fo medium.

Foods naturally high in oils lend themselves well o
smoking, while drier foods bensfit from a marinade.
Red meats, poultry, game, fish and seafood can all be
smaoked easily in your new grill. You can also rub the
food with herbs, spices or flavored oils. An enormous
array of foods can be smoked in your Kenmore Elite
gas grill to produce stunning results with very litle
effort. Here are s few suggestions:

* Tuna steaks, marinated in Asian flavors of
sesame oil, soy sauce and sherry.

s  Pork fillets, rubbed with ginger, orange rind and
trushed with maple syrup.

« Mussels, brushed with lemon rind and chill oil.

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

STIR-FRYING TECHNIQUES

This method of cooking is popular around the wordd
anct can be sasily accomplished putdoors on your
Kenmore Elite gas gril. it's & quick and healthiul way
of preparing a complete mesl using meat, poultry or
segfood in infinlle combinations with other inleresting
ingredients like vegetables, rice or noodies.

Freparing to Stirdfry

Although it is possible to stir fry in other dishes, the
wok Is your best tool. Its high sides enable the cook to
stir food without spilage. ity construction allows you to
cook quickly at high temperatures, with instant control
of heat which is essential for sucoessful stir frying.

Food preparation

Slice meat and poultry into long thin strips and cube
fish fillets. Remove all fat from meat and poultry and
cut lsrge vegetables into even slices or cubes.
Marinate foods for extra flavor and tendemess.
Marinating times will vary for red meat, fish and or
various culs. Less tender culs of meat should be
marinated longer. Remember to always chill marinating
food in the refrigerator prior io cooking.

Stir-fry meats, poultry or fish first, Next, add hard
vegetabies like carrots. Then continue with softer
vegetables like snowpeas and peppers, To ensure
aven cooking, continually stir and toss the food in the
wok using a wWooden spocn or spatula.

Tips for Stir-frying
Place the wok directly over a high heat on your grill, Add

onlyasmallamountof food statimeto ensurefastcooking
and slso to allow the wok toreheat between ingredients.

# Chicken, boneless chicken pleces  specially
sliced breasts

*  Figh, sliced fillets of firm fish, assorted seafood
such as prawns, scaliops and calarmari

*  Pork, sliced fillets, diced or minoced pork, sliced
leg steak, sliced chaps

= Basf, sliced fillet, rib-eve, round, rurmp, sirloin

Lamb, sliced fillet, round, loin

L]



DEEP-FRYING TECHNIQUES

Awide variety of foods can be desp-fried outdoors on
your grill, from potatoes, o seafood and chicken,
Deep-frying uses a large portion of ofl, preferably
saturated. The outdoor fopation is ideal for deep-
frving a8 smoke, grease and smells reach for the

sky of the celling of your Kitchen.

Preparing to Deep-fry

Daep-fry on your grill using a cooking pan or wok,
ovar direct heat with the grill lid raised.

Fill the cooking pan no more than half full of vegetable
or corn off, Start with low heat, then raise the heal
pradually, Cheok the tlemperature of the ol carefully
with & frying thermometer or test with & cube of bread.
The cube of braad should brown in about 30 seconds
for most cooking needs. A temperature between 350
and 400 degrees is optimal for preparing the majority
of desp-fried foods.

Food Praparation

Foods being deep-fried taste better when coated with
gither batter or breaderumbs to add flavor and prevent
migisture frorm escaping.

Tips for Deep-frying

Slowly lower foods into the hot oil using a wire scoop
or stainless steel tongs. Add only a small quantity of
food 1o the oil, allow it to cook, then repeat with
another small quantity. This ensures the ofl doesn't
drop in temperature. Once the food is cooked, remove
it carefully and drain onio a paper towel. Turm the heatl
off as scon as you have finished deep-frying and
allow the pan to cool. When the ol is cool, remove all
rernnanis of friad foods by siraining it through a fine
metal sieve. Onee the ol is guite cool, store itina
clean boitie for fulure use.

COOKING ON THE WARMING RACK

Vegetables are ganerally easy o cook on the grill.
The warming rack makes i convenient because you
can still use the main cooking area while the veg-
etables are suspended from above.

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

The warming rack can be used for purposes other
than just the obvious. Consider using it for warming
French bread, garlic bread, croissants or even
bageis.

A small whole fish wrapped in foll also cooks wellin
the warming rack. Parcels of seafood such as scal-
lops, prewns and sliced fish fillets prepared in a sauce
and portioned into small foil wraps cooks well this way,
45 )
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ROTISSERIE TECHNIQUES

Faolisserie cooking produces foods that are moist,
fravorful and attractive. Although the rolisserie is most
cormmaonily used for cooking meat or pouliry, nearly
anything can be used If prepared properly.

Balancing the Food

In rotisserie cooking, balancing the food Is of utmost
importance. The rolisserie must tum evenly or the
stopping and starting action will cause the food lo cook
uneventy and possibly bum the heavier side.

The easiest foods 1o balance are those of uniform
shape and texiure. To lest if the food is belanced
correctly when secured, place the ends of the rotis-
serie spit lnosely in the palms of your hands. if there is
ng terdanisy 1o roll, give the spit & quarter turm, Titls
still stable, give it a final quarter turn. i should rest
without urning in each of thess positions. It can then
be attached to your grill.

Food Preparation

‘When preparing poultry, buss the birds tightly so that
wings and drumsticks are close 1o the body of the bird.
The cavily of the bird may be stuffed prior to this if
you wish. Pull the neck skin down and, using & small
skewer, fix it to the back of the bird, Push the rolis.
gerie spit through lengthwise, calching the bird in the
fork of the wishbone, Center the bird and tighten with
the holding forks. Test the balance as described
above.

A rolled plece of meat requires the rotisserie skewar o
be inserted through the center of the length of meat,
then secured and balanced.

For meatls that contain bones, it is best o secure the
rolisserie skewer diagonally through the mealy sec-
tions. If protruding bones or wings brown too quickly,
cover with pieces of foil,

Tips for Rotisserie Coeking

When rolisserie cooking, the majority of heat will come
from an indirect source. In other words, the bumers
at each end of the grilt are lit and the food is placed
centrally on the rotisserie, with no direct heat source
underneath. To calch any drips from the rolisserie
food it will be necessary to remove the cooking grids
and then place a drip pan directly under the food.
These drippings can be usad to make gravies and
other sauces to accompany the cooked meals, Place
the lid down over the food when you start to cook,

The cocking times on a rotisserie will be approximately
the same as for oven cooking.



BAKING TECHNIQUES

Certainly not 8 method of cooking usually associated
with the barbecue grill, baking can be aaslly done on
your Kenmore Elite gas grill. There is no limit to the
recipes you can bake on your grifl. From casseroles
and combread to delicious deserts like fondue fruit
skewers or crumb cake, it's as sasy 85 baking in the
kilchen,

Preparing to Bake

To bake In your new grill you'll need a baking dish or
cast-iron cooking pan, and a pair of insulated cooking
mitts, if ihe cooking pan is cast-iron be sure to season
the pan before use.

Preheat your geill 3-5 minutes, then lower hest to
achieve the baking temperature desired. Baking uses
the indirect cooking method. Therefore, your cooking
pan should be placed on the lefl or right side of your
grill with the burner it on the opposile side,

Tips for Baking

Prepare your favorite recipe as you would in the
kitchen, Foods cooked in the girill for long periods of
tirne should always be covered in aluminum foil to

retain molsture, You will need o stir the food seversl
times as it bakes, and add additional liquid ¥ required.

Watch the lemperature, and adjust to cook according
to your recipe directions.

Guide to Baking
Owven Temperature Recommended Grill Setting
Slow 3007 - 3407 F Both outside burners on low
Moderate 3557 - 3907 F One outside burmer on high, and the
other outside bumer on low
High 4107 - 4807 F Both outside burmers on high
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Recipes

ONIOM BURGERS

A honey and mustard sauce glazes the onion slices as
they cook alongside these delicious burgers. For
optirnal swestness, select Vidalla or Walla Walla
onions. Makes 4 open face burgers.

Ingrediants

large sweet onions, sliced (12 1o 16 ounces)
tablespoons margarine or melted butter
teaspoons dry mustard

teaspoons honay

pound lean ground beef

teanpoon salt

teaspoon pepper

shces Texas toast

lettuce leaves

tomato sfices

amuﬂﬁwwwwm
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Praparing Onions

Place onions in a cooking pen or on a small piece of
aluminum foll. Combine melted margerine, mustard
and honey, then drizzle over onions. Cover pan with
lid or fold up edges of foil and seal with double fold to
comipletely enclose onions  eaving space for steam to
builld. Place pan or foil packet on grill directly over
medium heat for 15 minutes with the grill hood up.

Preparing Burgers

While onions are cooking, combine ground beef; salt
and pepper in a medium bowl and mix well, Shape
mixture into four 3/4 inch burger patties and add o
grill, directly over heat. Grill burgers along with onions
for about 5 minutes, then turn burgers, Grill for 816 10
minutes more or until no pink remains in meat, and
onions are tender. To serve, toast both sides of Texas
toast on grill. Then top each slice of Texas toastwitha
burger, lettuce, tomato and onion. Sprinkle with
papper I desired,

DOUBLE SALSA BURGERS

A fresh tomato salsa flavors the beef mixture fora
zesty tasting burger. The salsa also serves as a
colorful topping. Makes 6 burger pattles.

Ingredients
1 large tomato, seeded and finely chopped
12 cug finely chopped green pepper

14 cup finely chopped red onion

2 finely chopped, seeded jalapeno peppers
} garlic clove, minced

1 iablespoon snipped cilantro
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14 teaspoonsalt

142 poundsiean ground basf

Z cups shredded lettuce

113 cup finely shredded cheddar cheese

114 cup dairy sour cream and Jor guacamols

Praparing the Salsa

Combine tomato, green pepper, onion, jalapenc
peppers, garlic, cilantro and salt in a bowl. Set
aslde 2 tablespoons of salsa. Cover and chill
remaining safsa untl serving time.

Preparing Burgers

In another bowl, combine ground beef with 2
tablespoons of reserved salsa, mix well. Shape
mixture indo shy 172 inch thick burgers and place on
the grill directly over medium heast with hood up.
Grifl for 13 to 15 minutes or until no pink remains.
Turn burgers once, halfway through grilling fime,
Arrange the shredded lettuce on individual plates.
Top lettuce with a burger, cheddar cheese and
salsa. Serve with sour cream andlor guacamole,

CHICAGO STYLE HOT DOGS

Serve these hot dogs "Chicago-style™ with plckied pep-
pars! Makes 4 servings.

ingredients

13 cup ketchup

14 cup chopped pickied peppers

2 tablespoons pickle relish

2 tablespoons chopped onion

114 teaspoon poppy seed

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

Praparing the Relish

Combine ketchup, chopped pickled peppers, ralish,
onion and poppy seed in a small bowl, then sei aside.

Praparing Hot Dogs

Place hot dogs on grill directly over medium heat 5o
8 minutes with the lid up. Turn hot dogs and brush with
gome of the refish mixiure. Grill hot dogs 6 10 8 minules
more or until thoroughly cooked.

To Serve

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



RIB EYE STEAKS WITH GRILLED GARLIC

As they cook, the garlic cloves mellow in flavor,
making a delicious sauce for any grilled meat. And for
an appetizer, spread the softened cloves over toasted
glices of french bread! Makes 4 servings.

Ingradisnts

1 whode head of garlic

2 tablespoons clive off or cooking of

1 tablespoon snipped fresh basil, or 1/2
teaspoon dried basl, crushed

1 tablespoon shipped resh rosemany or 1/2
teaspoon dried rosemary, crushed

2 twelve-oz. boneless rib eye sieaks

Preparing the Garlic

Use a cooking pan or tear off a 24x18-inch piece of
aluminum foll and fold long bength in hall, then rim to
make a 12-inch square. Remove the ouler layer of
garlic head, then cut off and discard the top 1/2-inch
of garlic head to expose the gadic cloves. Place garlic
head in center of 8 cooking pan or in cerder of foll
with all sides of the foll folded up sround the garic {o
form a cup. Drizzle garlic with oil and sprinkle with
basil and rosemary. Cover pan or twist the ends of the
foll to completely enciose the garlic,

Praparing Steaks

Place steaks and the gadic pack on grill directly over
mediurmn heat and cook about 7 minutes with the id up.
Tum steaks and grill for § to 8 minutes more, or until
cooked to taste. Then remove steaks and place on
platter. Remove garlic and drizzle its juices over your
steak. Remove the softened garlic cloves and spread
over your steak. Season with salt and pepper as
desired and cul inlo serving-size pleces.

HERB-PEPPER SIRLOIN STEAK

The hearty beef flavor is complemented with a deli-
cinug harb cosling! Makes 6 servings.

Ingredienis
2 tablespoons ketchup
12 teaspoon coarsely ground papper

112 teasspoons snipped fresh rosemary or 1/2
teaspoon dried rosemary, crushed

1142 teaspoonssnippedfreshbasilor 1/2 teaspoon
dried basil, crushed

118 teaspoon garlic powder

1 1 1/2-pound boneless beef sitloin steak,

it t-ineh thick
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Preparation

Combine kelchup, pepper, rasemary, basil and garfic
powder. Coat both sides of steak with mixture, Grill
steak with hood up, directly over medium heat for 6
minutes. Turn steak and grill for 8 to 12 minutes morg
or until cooked as desired. Cut into serving size
pleces.

BARBECUED RIBS

Serve this tangy barbecue classic with corn-on-the-
coby, green salad, potalo sslad or coleslaw!
Makes 4 servings.

Ingrediants

2 pounds American style pork spareribs
112 cup barbecue sauce

152 cup tomato sauce

2 cloves gadic, crushed

juice of 1 lemon
few drops of lobasco sauce

Preparation

Place ribs into a large glass or ceramic dish.
Combine remaining ingredients and pour over the
ribs, Refrigerate for several hours,

Preheat your grill 3 mintes and place the ribs on
cooking grid. Cook indirsctly, over a low to madium
heat until cooked. During the last few minules of
cooking vou ¢an cook the ribs over a direct fire for
added barbecue flavor and texiure.



MARINATED TUNASTEAK

Experiment with unique dishes, like this tuna steak
recipe boasting 8 delicious wine marinade!
Makes 4 servings.

Ingredients

4 G-punce fresh or frozen luna steaks cut 1 inch
thick. Thaw fish if frozen

113 cup dry white wine

1 tablespoon lemon juice

1 tablosooon olive oll or cooking oil

1 clove garlic, minced

2 teaspoons snipped fresh rosemary, crushed,
or 142 teaspoon dried rosemary, crushed

1 teaspoon snipped fresh oregano, crushed, or
1/4 teaspoon dried oregano, crushed

114 feagpoonsall

Freparation

Combine wine, oll, garlic, rosemary, oregano and
salt. Place tuna steak in plastic bag and into shallow
dish, add marinade then seal bag, Rotate bag o
coat fish well then chill for up to 2 hours, turmning
fish once.

Remove fish frorm bag and discard marinade. Place a
cooking pan with baking rack or roasting rack info
center of grill with culer burners on medium heat.
Cock tuna steak on top of rack with lid down for 8 to
12 minutes or untll fish bagins to flake easily. Tum
fish once during cooking. When cooked, remove fish
from grilf and serve.

MUSTARD-GLAZEDHALIBUT STEAKS

A simple sauce of melted margarine, lemon juice,
Dijon-style mustard and basil adds a scintillating note
to these sizzling fish steaks! Makes 4 servings.

Ingredients

4 B-ocunce fresh or frozen halibut steaks, cut 1
inch thick

2 tablespoons margarine or butter

2 iablespoonsiemeon juice

i tablespoon Dijon-style mustard

2 {easpoons snipped fresh basil or 1/2
teaspoons driied basil, crushed
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Praparation

Combine thawed fish, margarine or butter, lemon
juice, mustard and basil into & cooking pan or
sturminurs foll rectangle, and cook directly over low
flarme until melted, Brush mibklure over both sides of
halibut fish steaks. Pour bafance of mixiure into
small bowt,

Place clean cooking pan or foil on center of gril
with both outer burners on medium. Place fish on
grill and close lid. Cook indirectly for 8o 12
minutes or just untl fish begins to flake sasily,
turning once and brushing as needsd with remain-
ing roesiure.

ALMOND COATED TROUT

This delicious recipe i3 unigue and easy to prepare on
your Kenrmore Elite gas grill. Makes 4 servings.

Ingredients

2 trout

172 cup all purposs flour

1 eqg, lightly bealen

i cup shiced almonds

13 cup parmesan chegse, grated

olive or peanut ofl for frying

Preparation

Remove the head and tail from trout and Tillet all
bones. Cut each fish in half to form 4 long filiets.
Coat fish in flour, dip in egg and roll in simonds.
Refrigerate for 1 hour,

Filf a castiron pan with 110 2 inches of oil, and
place over high heat. Cook trouf until golden brown.
Dirain oil, sprinkle rout with parmesan cheese and
serve right from the grill,



SOUTHWEST CHICKEN BREASTS

This popular recipe can also be a grilled chicken
salad! Slice chicken It small strips and place them
on top of shredded lettuce with avocado dressing and
top with cheese! Makes 6 servings.

Ingredissts

14 cup dry white wine

Z tablespoons olive oll or cooking oil

2 teaspoons snipped fresh tarragon or 14
easpoon dried tarragon, crushed

14 teaspoon saft

8 skindess, boneless chicken braast halves

2 avocados, pitted, pesled and chopped

1 tomato, chopped

1 clove garlic, minced

2 teblaspoons finely chopped seeded

green chili peppers of your choice

2 green onions, finely chopped

1 tabiespoon snipped fresh cilaniro
1 tablespoon honey

1 tablespoonlemon juice
Preparing the Chicken

Combine wine, oil, tarragon and salt. Rinse chicken
and dry with paper towels. Place chicken in plastic
bag and into shaliow dish  hen add marinade and seal
bag. Rotate chicken to coat well and chill up to 24
hours, iurning bag occasionally,

Preparing the Avocado Dressing

Combine avocados, tormelo, garlic, chili peppers,
onions, cilantro, honey and lemon juice. Toss well
then cover and chill up to 2 hours.,

Grilling the Chicken

Remove tha chicken from plastic bag and reserve the
marinade. Griil chicken directly over medium heal with
tid up for 5 minutes. Turn chicken and brush with
marinade, then grill for 5-10 minutes more or until
chicken i5 no longer pink. Serve with side of avocado
dressing.
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BARBECUED CHICKEN

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

Makes 4 servings.

Ingredienis

112 cup ketchup

114 up orangs marmalade

1 tablespoon vinegar

12 teaspoon calery seed

142 teaspoon chill powder

1/4 10 1/2 teaspoon botlled hot pepper seuce

1 2 12 o 3 pound broller-frver chicken, pre-cut
Preparing the Sauce

Combine kelchup, marmalade, vinegar, celery
seed, chili powder and hot pepper saucaina
cooking pan, and cook directly over a low 1o
medium heat. Leave the cooked sauce in the pan
arxd remove from heat undil chicken is prepared.

Praparing the Chicken

Wash chicken ant dry with peper towels. Tum
putside bumers on mesdiur and place pre-cut
chicken pieces (bone side down) in center of grill.
Close lid and cook ndirectly for 1 hour or untll
chicken is no longer pink. Brush occasionally with
saucs. Remove chicken from grill once cooked,
then place cooking pen with sauce into center of
grill and reheat. Pour warmed sauce over chicken
and serve.



TRADITIONAL HOLIDAY TURKEY

Imagine everyone's surprise whern you sernve your
rendt holiday lurkey  omplete with dressing  elicious
and tender straight from the grilt Serves 8 - 10

Ingredients for Turkey

8- 10 poundwhole urkey

4 ounces butter, softened

2 {ablespoons chopped thyme
2 isblespoonsiemon juice

p tepspoons grated lemonring

Ingredients for Dressing

2 ounces butter

2 onions, finely chopped

B ounces bacon, chopped

2 tablespoons port wine

14 cup red wing

2 chicken stock cubes

4 cunces chopped cashews, hazelnuts or
pecans

112 cup choppad celary
112 cup chopped carrot
1 -1 1/2 cups fresh white breadcrumbs

1 8gg, lightly beaten
- salt and pepper to laste
Preparing the Dressing

Prepare dressing in a cooking pan directly over
medium heat. Meit bulter, add onions and bacon then
saute 3 minutes. Add port, red wine and stock cubes
and bring to a boll. Cook 2 minules. Remove pan 1o
aliow ingredients to cool. Add remaining ingredients
ard mix.

Preparing the Turkey

Although not required, you may want to preheat your
grilt 3 minutes.

Wash inside of furkey and dry with paper towels.
Pack breaderumb seasoning into the turkey cavity.
Combine the butter, thyme, lemon juice and rind
together in & bowl, Using turkey baster, insert butter
mixdure uhder skin covering the lurkey breast.

Truss the urkey with slring and place il on & baking
pan or roasting rack that rests into a cooking pan.
Remove the cooking grids from your grill if neces-
sary, then place the cooking pan and turkey in the
cernter of your gril. Tum one outside bumer 1o low,
the other to madium, and close lid. Cook indirectly
for 3 12 to 4 hours or untif cooked. Halbway through
cooking time you may altemnate burmer lemperatures
so that the turkey browns evenly. Once cocked,
remove dressing from cooked turkey, slice and serve.

PIZZA ON THE GRILL

Yo may never want to call out for pizza againl
Fodlow this plzzs dough recipe, or purchase ready-
mate pizza dough found in your grocers refrigerated

sgction  ext to the biseuils, Blce and serve direclly

from the grill. Serves -8

Ingredients

142 teaspoons dried yeast

1 cup lukewsarm water

12 teaspoon sugar

3 tablaspoons olive il

3 cups all purpase Bour

144 cup tomato paste or Hallan tomalo sauce
8 ounces sliced pepperont

1 red pepper, roasted and sliced
A4 cup pitted black ofives

& ounces grated mozzarella cheese

it's sasy to customize this recipe with toppings to suit
your family's taste. For spicier crust, lightly rub the
dough with olive ol then spice with pepper and garlic
salt before spreading your tomalo sauce.

Freparing the Pizza Dough

Combine yeast, water and sugar ipgether and et
gtand in s wearm place undll mbdure stars tofoam.
Add this yeast mbdure to flour and il and combine to
form your pizza dough. Knead on a lightly floured
gurface untll smooth and elastic. Cover and stand ina
warm place unfil doubled In size. Knock back dough
and rofl out to a rectangle the size of your cooking
pan or baking dish. Place dough into a lightly ciled
pan,

I you purchased a ready-made plzza dough,
simply open can and roll dough into a lightly oiled
cooking pan.

Preparing the Pizza

Spread tomato paste or lialisn tomato sauce on top of
your pizza dough. Top with pepperoni, red peppers,
olives, and lastly, mozzareila cheese. Or i yvou prafer,
you may place cheese first with toppings on last.
Place cooking pan in center of grill and cook indi-
rectly, with one outside burner on high and the other
ah low, for approximately 20 minutes or undl bottomn of
crust is fight brown, Lastly, raise tha lid and finish
cooking pizza by tumning burner under the cooking
pan an bigh for sbout 2 minutes. This will Insure the
center of pizza gets brown, Then tum off heat, slice
and serve directly from pan.



FRESH VEGETABLE STIR-FRY

Take a trip to the Orient wilh this easy, and healthy
vagetable recipe. Makes 4 -6 servings.

ingredisnts
pid iablespoons oll
1 onion, cut into wedges
1 garrol, thinly sliced
2 cups brocooll, cut inte small flowerets
i red papper, sliced
2 sticks celary, thinly sliced
CUD SNOW DOES

vl il

12 cup chicken broth

Praparation

Hedt oll in & wok or saute pan, directly over a high
heat. Add onion and cook 1 minute. Add carrot and
brocooll ang stir-fry 2 minutes, then add red
pepper, celery and snow peas and continue
cooking 1 minute more. Add chicken broth and toss
vegatables unlll cooked to desired donenass.

ONION BLOSSOMS

Great served as 2 snack, or 1o dress up barbecued
meats, pouliry or fish. Makes 4 servings.

Ingredionts

4 medium sweet onions (4-5 cunces each)
4 iablespoons mergarine or butter, melted
1 {saspoon Dijon-style mustard

18 teaspoon hot pepper sauce

1 tablespoon brown sugar

1 pepper foptional}

Preparation

Pesi onions, then cut almost completely through each
onion, forming 8 wedges. Onion will be loose, but still
be intact. Prepare four 12-inch squares of aluminum

foll, Place one onion in the center of each foll square.

Stir margarine {or butter} with hot pepper sauce and
drizzle over onions. Sprinkle with brown sugar. Then
bring up two sides of Toil sguare and double fold.
Bring remaining corners up and completely enclose -
leaving encugh space for steam to build.

Place wrapped onion blossoms on grill, directly over
miedium haat. Close lid and pook 15 to 25 minutes or
untif onions are nearly tender. Make a 2-inch opening
at the top of sach onion wrapping, then close lid and
cook 5 1o 10 minutes more, or until onions are lightly
browned. Sprinkie with pepper if desired and serve
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GRILLED POTATO SKINS

Serve these crispy polstoes s & snack or side dish,
We've included microwave nstructions for a timesav-
ing short cut. Makes 12 servings.

Ingredionts
6 baking potatoes (about B ounces sach)
3 tablespoons margarine or butter, melied
172 cup picanis sauce
1 cup shredded cheddar cheese (4 ounces)
3 slices bacon, crisp-cooked and crumbled
or use prepackaged bacon bits
chiopped tomato (optionat}
diced green onion {optional)

112 cup sour cream {optional}

Preparation

Punchure clean poltatoes with g fork, wrap in alumi-
ruim foil and place directly over low to mediurn heat.
Close lid and cook directly for 1 hour or untll cenler is
tender. OR - Microwave clean, punclured polatoss
on high for 15 to 20 minutes, or uniit center tender,
Allow conked poiatoes 1o cool then umarap and
discard foil.

Cut potetoes in half - lengthwise, Scoop out potato
pulp (gerve separately or discard. ) Be sure fo leave
1#4-inch thick potato shell remaining. Brush the insida
of aach potato shell with melled margarine. Spoon 2
teaspoons picante sauce Into sach potato shell,
sprinkle with cheese and top with bacon,

Place prepared polato sking on grill, directly over
medium heat. Close lid and cook for 8 1o 10 minutes
of untl potate sking are crisp. Sprinkle each potato
skin with tormato and green onlon and then lop with
sour gream, if desired,



For in-home repair of a major appliance,
no matter who made it, no matter who sold it!
Call 24 hours a day, 7 days a week

1-800-4-MY-HOME "~ (1-800-469-4663)

Para pedir servicio o ordenar piezas:
1-888-SU-HOGAR ™" (1-888-784-6427)

Pour tout le service:
1-877-LE-FOYER" (1-877-533-6937)

For repair of carry-in products like
vacuums, lawn mowers, stereos and VCRs,
call for the nearest Sears Service Center location.

Call 24 hours a day, 7 days a week
1-800-488-1222

For the replacement parts and owner’'s manuals that
you need to "do-it-yourself,” call and ask for PartsDirect.”

Call6a.m.- 11 p.m. CT, 7 days a week
1-800-4-MY-HOME (1-800-469-4663)

www.sears.com/parisdirect

For a Sears Service Agreement purchase or inquiry:
Call 7 a.m. -5 p.m. CT, Monday - Saturday

1-800-827-6655
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