Owner's Manual

S ™
Liquid Propane Gas Grill
Model 141.157381

Natural Gas Grill
Model 141,157991

A\ warnine: Note to Consumer:
Read this Owner's Manual carefully and be sure Leave this Owner's Manual in a convenieni place
your gas grill is properly assembled, instafled and for future reference.

maintained. Failure tofollow theseinstructions could
result in serious bodily injury and/or property dam-
age. This gas grill is intended for outdoor use only

Manufacturer Customer Service Helpline:
If the shipping box is missing paris or you have
questions about assembly, call the Customer Ser-

andis not intemf&d tor .bgz- installed in or on vice Helpline 8am - 11pm CST, Monday through
recreational vehicles or boats. Friday at 1-888-317-7642.

Note to Installer: _

Leave thiz Owner's Manual with the consumer Sears, Roebuck and Co.,

after delivery andfor installation. Hoffman Estates, iL 60179 U.S.A

P4TTEC - Rene 042100
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" Limited Warranty

From the date of purchase for the designated time
pericds listed below, Sears will replace the following
grill parts free of charge if they are defective in material
or workmanship,

o Lifelime of Grill Exterior Sisinless Sleel Parts,
Aluminum Castings (except for paint loss)

* 3 Years: Flame Tamers, Cooking Grids, Burners

» 5§ Years: Al Olber Grill Parts {except ignitor batlery)

This warranty does not cover:

* [ abor costs for repairs

= il ¥ i used for commercial or rental
PLDOSES.

Replacement paris are avalable by contacling the
nezres! Sears Service Center,

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

This warranty gives you specific legal rights, &nd
you may also have other rights which vary from
state to siste.

Sears, Rosbuck and Co,, Dept. B1TWA,
Hoffman Estales, IL 60179

Instructions

A WARNING

Failure to comply with these instructions
could resull in a fire or explosion which
could catise serious bodily injury, death,
or property damags.

Grill Instatiation Codes

This gas gril must be installed in accordance
with all local codes. In aress without local
codes, follow the latest edition of the MNational
Fuel Gas Code ANDI Z2231. In Canada, instal-
lmtiony must conform o standard CANICGA
10148.1 or 1-b148.2 (instaligtion Code for Gas
Burning Appliances and Eguipment) and all local
codes.

Proper Placement and Clearance of Grill
Hever use your gas orill in & garage, porch, shed,
breezeway or any other senclosed area. Your gas grill
Is to be used cutdoors only, atleasi 24" from the
back and side of any combustible swiace. Your
gas grill should not be placed undsr any surface
that will burn, Do not obslruct the fiow of ventila-
tion air arcund the gas grill housing.

This outdoor gas grilt is not intended fo be installed in
or on recreational vehicles and/or boats.

Correct LPG Cylinder Use

LPG grill models are designed for use with &
standard 20 Ib. Liguld Propane Gas {LPG)
cylinder, not included with grill box. Never
connecl your gas grll to an LPG oyinder that
excesds this cepacity. A oyviinder of approxi-
mately 12 inches in diameler by 18-12 inches
high should be the maximum size LPG cylinder
used. We recommend buying an "OPD™ gas
cylinder which offers an Overfll Prevention
Device. This safely feature prevents the cylindsr
from being overfilled which can cause malfuns-
fion of the LPG oviinder, reguistor andior grill.

The LPG cylinder must be constructed and
marked in sccordance with specifications of the
U.8. Dept. of Transportation (DOT). In Canada,
the LPG cyiinder must meet the Canadian
Transportation and Communications (CTC}
specifications. Also be sure;

1. The LPG gylinder has 3 shutoff walve, termi
nating i an LPG supply cviinder valve oullet,
that is compatible with & Type 1 cvlinder
comnnection device. The LPG ovinder must
glso have g safely relief device thal has s
direct communication with the wvapor space of
the cyiinder,

2. The oyliinder supply system must be aranged
for vapor withdrawal.

3. The LPG odinder used must have a collar
o protect the oylinder valve,

? Sears, Roebuck and Co.



/A WARNING
Failure to comply with these instructions
could result in a fire or explosion which
could cause serious bodily injury, death,
or properly damage.

Mever connect an unregulated LPG cviinder
to your gas grill. The gss regulstor assembly
supplied with your gas grill s adjusted to
have an outlel pressure of 11" waler column
W.C.} for connection fo an LPG oylinder.
Only use the regulator and hose assembly
supplied with your gas grill. Replacement
regulators and hose assemblies must be
those spacified by Sears.

Have your LPGS oylinder filled by a reputable
prapane gas gealer and visually inspecied
and re~qualified at sach filling.

Mever fill the gas cyiinder beyond B0% full.
Have your propane gas dealer check the
release valve after every filling o ensure that
it remaine free of defecis,

Mways keep LPG oylinders in an uprigit
position,

Do not slore {or use) gesoline or other fammable
vapors and liguids in the vighnity of this gas grill.
An LPG cylinder that is not connected for use
st not be stored in the vicinity of this or any
other gas grill.

Do not subject the LPG cylinder to excessive
heat.

Mever store an LPG cylinder indoors. If you
store your gas grill in the garage or other
indoor location, always disconnect the LPG
cylinder first and store it safely outside.

LPG oylinders must be stored ouldoors in &
well-ventialed area. Disconnected LPG oyin-
ders must not be stored in 2 building,
garage or ary other enclosed ares.

When your gas gril is not in use the gas
must be tumed off at the LPG cylinder.
The regulator and hose assembly must be
inspected before each use of the grifl. ¥
there is excessive abrasion or wesr or if the
kose is cut, & must be replaced prior to the
grit being used again. _

Keep the gas reguistor hose away from

hot grill surfeces and dripping grease.

Avold unnecessary twisting of hose. Visually
inspect hose prior to each use for culs,
cracks, excessive wear or other damage.

if the hose appears damaged do not use
gas grit. Call Sears st 1-800-4-MY-HOME
for & Sears suthorized replacement hose.
Never light your gas grill with the lid closed
or before checking o insure the bumer tubes
are fully seated over the gas valve orifices.
Never allow children fo operate your grill. Do
not aflow children to play near your grill.

A\ WARNING

IF YOU BMELL GAS;

» Bhut off gas supply to the gril

= Extinguish any open flame.

« Open grill lid,

» If odor continues, immediately call your
gas company of local fire department.

Failure o comply with these instuctions

could result In s fire or explosion which

could cause serious bodily injury, death, or

property damage.

A\ WARNING

A strong gas smell, or the hissing sound of
gas indicates a serious problem with your
gas grill or the LPG cyviinder. Fallure fo
immediately follow the steps listed below
could result in 2 fire or explosion which
could cause serous bodly injury, desth, or
pmpeﬁ:y damage.
Get away from the LPG oylinder.
+« Do not try to fix the problem vourself.
= Call your fire department. (Do not call
near the LPG oylinder because your
elephone is an electical device.)

CAUTION: BEWARE OF FLASH-BACK

CAUTION: Spiders and small insecls ococa-
sionally spin webs or make nesis in the
grill burnier tubes during transit and ware-
housing. These webs can lead o 2 gas flow
obstruction which could resull in & fire In
and around the bumer tubes. This fype of
fire is known as a8 "FLASH-BACK" and can
pause serious damage o youwr grill snd
cregte an unsafe operating condifion for the
user.

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

To reduce the chance of "FLASH-BACK®,
you must clean the burner tubes before
assembling vour grill, and at least once a
month in iele summer or early fall when
spiders are most active. Also perform this
burmer lube cleaning procedure if your gril
has not been used for sn exlended perod
of fime.




Pre-Assembly Instructions
To reduce the chance of "FLASH-BACK" (see
caution on page 3) clean the bumer tubes and
bumers before fully assembling your grill. Remove
ihe cofter pin from the rear underside of each
burnar using a palr of long nose pliers. Carefully
it sach burmer up and away from the gas valve
orifice, then refer to Figure 1 and perform one
of these three cleaning methods:

1. Bend a stiff wire, (2 lightweight coal hanger
works well} into & small hook as shown below.
Run the hook theough the bumer tube and
inside the bumer soveral times to remove any
debris,

2. Use a bottle brush with & flewible handle. Run
the brush through the bumer tube and inside
the bumer several imes, removing any debeis.

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

Figure 1
SPARK ELECTRODE
ASSEMBLY -

o,

/A WARNING

The location of the bumer tube with respect
to the orifice is vilal for safe operstion.
Check to ensure the onfice is inside of the
bumer tube before using vour gas gell. Ses
Fig. 2. If the bumer iube does not fit over
the valve orifice, lighting the Dumer may
cause explosion andfor fire,

Figure 2

(BAS VBLVE ABSEMDLY

Tools Required for Assembly

* Size Z phillips screwdnver

* Size 4 phillips screwdriver

= Adiustable wrench

* Long nose pliers

« Open-end wrench, 11/18" size
* Protective work gloves

* Eye protection
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in the various stages of assembly.

—————0Ntents_for Hardware Pack
The following table lusirates & breakdown of the hardware pack. it highlighis whal components are used

(Part #P5591D)

Ref., Component iy, 1o Use | Purpose of Components
ng ;ﬁi:ngﬁ Phillips Head Screw i Install Bottorn Shelf To Car Legs
001 3/8" Wheel Bolt 2 Install Wheels To Cart Legs
R :
m g;‘;xgﬁ“ Phillips Head Screw g Install Rear Panel To Cant
HOO5  1/4"x1/2" Phillips Head Screw 7 instali Top Panel and Bottom Shelf To Cart
HOOE 14" Nut 7
%g %g:x;éﬁg" Phillips Head Screw : install Door Stops To Cart
HOO7  M4xBmm Phillips Head Screw 4 install Door Handies To Doors
HODB  1/4°x5/8" Part-Threaded Bolt 4 install Doors To Cart
HOOS  1/4™x1/2" Phillips Head Screw 1 install Tank Helder To Cart
HOOS  1M4™%1/2° Phillips Head Screw 1 install Tank Hook To Cart
HOOS  1/4"1/2" Phillips Head Screw 4 Restrict Drawer From Being Pulled Out Too Far
% gﬁ:ng;—ﬁk Pﬁﬂim Head Screw i install Grill Head To Cant
HOB4  1/4"x3/8" Phillips Head Screw 8 Install Bide Shelves To Cant
FO238A  Door Handle 2 Install To Fromt Doors
FE5884  Msgnetic Door Stop 2 Install To Cart
P80BOA  AA Battery 1 install To Eleciric Ignitor
PBOC4A  Flame Tamer Spacer 4 install To Bowl Side Panels
HOOS  1/4™x1/2" Phillips Head Screw 2 Install Rear Wind Shield To Cart

134 Phillips 1 Phillips
g, 12 Dy, 26

Ref # HOO4 Ret. # HOOS

MaGmm Philios 144" Mt 14" Lock Mut
~ Oty 18 Oty 4
Ref. # HOOB  Rei. # HI0S




Remove all components from the packing carlon and place mtmﬂ émy reach. ﬂg mﬁ iﬁmw ﬁhi@ppém mﬂnn
away, instead use # a5 an elevated assembly surface,




P;artg et

HEF# DESCRIPTION a8 OTY REF# DESCRIPTION PARTE OTY
1. Lid - Porcelsin, Graphite POS2A 1 41. Regulator and Hose (LP.G. only) P363JE 1
2. Lid Side Panel - Left POMMEE i 42, ‘Whee! Hub - Sraphite PEI13C 2
3. L Side Panel - Right Pot4dE 1 43. ‘Whael - Graphile PeipED 2
4. Tempershre Gauge PDRISE 1 44,  Tank Hook {L.P.G. only) PaGZaAs, 1
5. Hame Plats POAGEA, 3 45, Tank Holder {L.P.G. only) P40298 1
6. Lid Hendle POZITC 1 48.  AA Baltery PaOBGA 1
7. Swing-Away Warming Rack Pi5098 1 47.  Magnetic Door Stop PEsEgA. 2
8  Cast lron Cooking Grid P16488 3 48.  Door Handle PoZieA 2
5. Stainless Steel Flame Tamer Pi733A 3 49. Flame Tamer Spacer PBOCAA. 4

10.  Bumer Support Bracket PZ2OTC 4 50.  Pot Support PEOLBA 1

11, Bumer P10354 B 51. Side Burmer Body - lnner PIRIB 1

12.  Gas Collector Box w/ Electrode  P2618A 3 32. FElectrode Assembly Pa6ZTA 1

13, Ignition Wire Set Pog2ss 1 53. Bumev Assembly Pig22a 1

14, Bowt Panal - Left POT28E i 5. Connection Tubeg P3ER3E 1

15.  Bowl Panel - Right POTZTE 1 55, Adaplor P3ogeA 1

16.  Bowl Panel - Rear POT3ZA 1 5. ?g?%%gf‘fﬂ Assembly azee 1

17.  HBowl Panet - Front POT3IA 1 o m gn or (NG csocra 6

: 57. i G, o 7

18.  Heat Shisid P2o30B 1 r Shulter (N.G. anly) "

. 5B, Rear Wind Shisld PEOGDA 1

14, Gas Valve Assembly _ 1 ,

- LPG Paz2e7c Bo. (Grease Shield PBOCBA Z
- N P3297E

20 Gas Marifoid PS027C 4 H.G. 12' Hose Eit Pa7iBA 1
N “ai o e 61. Gas Valve Bracket PROCOA 1

21 Bleciric lgnitor ' m% 1 62. Rain Shield PSODSA B

2_2' Control Panel PE%_ ’B - Qhwner's Manual P4TTEC 1

2. Confrol Knob s 7 - Hardware Pack (vontents page 5) PSS91D 1

4. Top Papel of Cabinet Pio40B 1 . . )

) o If your shipping box is missing parts or you have

25.  Storage Bin F113da 1 questons about assem by, call 8 am - 11 pm CST,

96 Grease Draining Tray PRT06N 4 Mmday mmugh Fﬁdﬁf{, 1-888-317-7T842

27.  (reass Recsptacle PTG 4 For the repair or replacement paris you need:

28, Lower Heat Shisld P20454 1 Call 6 am - 11 pm C5T, 7 days a week

29.  Insert Plate - Stainless Steel P1131B 2 :'ag?{’wgﬁﬁ‘”pﬁﬂ;m { ;:%'3%’72?3; t

; _ O make sure you in the correct replacemen

30.  Rear Panel Paszoa 1 perts for your Kenmore Elite gas grill, please

3. Botiom Shelf of Cabinet PO40s % refer 1o the part numbers on this page. The

- , _ _ following information is required 1o assure you

32.  Side Shelf PI3IE 1 receive the correct parts:

33,  Side Bumer Body P11378 4 1. Grill Model Number {see AGA label on gril}

e i kb - 2. Part Numbsar

34, Heat-Insulating Spacer pas7as 2 3. Part Descripiion

as, Cart Logs - Cagtor Side POg32s 1 4, Cuantity of parls needed

36 Cart Legs - Wheel Side 2A , Important: Kesp this Owner’s Manual for convenient

37.  Drawer - Slainless Stesl (AT referral and for part replacement.

38. Castor Saat Panz2ia 2 .

o Important: Use only Sears authorized parts. The

38, Caslor Pot0sA 2 use of any part that is not Sears authorized can

40.  Front Door P43248 2 be dangerous and will also vold your product

warranty.
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assembling your Qaﬂ grill, use the pars
list to check that all necessary parts have lw&n
included. mﬁm gritt and cart parts for damags

proceed. Do ool assemble or ﬂpemﬂe ym,xr
gﬂli if it apmﬁm damaged. i you have guestions
during the assembly process, call 1-B88-317-7642,
Bam - 1ipm CB57T, Monday through Friday.

CAUTION:

While i is possible for ope person {0 assembie
this. gas i, have sssistance from another person
when handling some of the lamger, heavier pieces,
aspecially the gl head.

Remove alf cart pants, handware, and goll head
from carton, Assemble the gas grill on a protective
work surface to avoid scratching gl surfaces.
Refer to pans list and hardware pack illusirations
to help you assembie vour grifl.

Assembling The Grill Cart

1. Position Boltomn Shelf (Parts List llem #31)
with its front verlical ledge facing down.
Before attaching the Cart Legs to the Boltom
Shelf, meke sure #ts 2 holes for Door Stop
are located in the frond, See Fig. 1. Install
the Cart Legs-Castor Bide on the lefl side of
the Botiom Shell, with the Drawer Channgt
facing in. The 90 degree lip on sides and
back of Bottom Sheif must be on the mitside
of the Side Panels for proper fit. Secure
using 2 of the 14 x1/2" Phillips head scrows
and nuls provided, Install the Cant Legs-Wheel
Side to the other side of Botlom Shelf by
using the same-sized screws and nuts.

2. Install Rear Panel to inside of Side Panels by using
3 of the 14°x1/2" Phillips head screws and nuls.
See Fig. 2

3. Sorew the 2 Castors into Castor Seats (see
bottom of Cart Legs-Castor Side). Tum the
Hueaded castor stem by hand, clockwise undil #
stops. Tighten with an Open-end 11118 wranch.

4, Install the 2 Whesls to the Cart Legs-Wheel
Side, by inserling the wheel bolt fhrough the
wheel and ade hole on the cart leg as shown
in Fig. 2. Pul spiing washer and 3/8" nut onto
bolt and tighten securely using a size 4 phillips
scrawdriver. Do not overtighten or wheel will not
fumn freely. Snap Wheel Hubs onto the wheels,

5. Position Top Panel (Pars List tern #24) with
its front vertics! ledge facing up. Before
installing the Top Panel, make sure its 2 holes
for the Door Slop ame located in the front
Piace Top Panel into position, with the 20
degree lip on the pulside of Rear Panel. See
Fig. 3. Secure fiemly using 7 of the 14" 12"
Phillips head screws and nuls provided,

Figure 1

Figure 3




Assembling The Cabinet Doors Figure 4

1. Install Door Stops to Bottom Shelf and Top
FPanel of Cabinet, See Fig. 4. Secure fiomly
using 4 of the 1M4"x1/2" Phillips head screws
and nuts,

2. Remove the white prolective film from the
stginless steel Doors. Atach 3 Door Handle 1o
sach Front Dogr by using 2 of the Mbdbmm
Phillips head screws provided. See Fig. §. Be
careful not to sorgich the door suifaces,

3. When installing the Front Doors, make sure
ihe door bolt holes are located on the hinge
sides of the Canl Legs.

4. insiall either Front Door by inserting 1/M4"x5/8"
par-threaded bolt through the lower door bolt
ticle of the Front Door amd into the tapped
hole of the Botlom Shelf. Tighten securely.
Mexd, align the upper door boll hole of Froot
Door with the tapped hole in the Top Panel of
Cabinet. insert 1/4"x5/8" part-threaded bolt Figure 5
provided and tighten securely.

5. Repeat these steps to install the other Front Door.

How To Level The Grill Cart 2o The Doors Linedlp

Whaen the top edge of the cabinet doors do not
line-up-your grili cart needs to be leveled, This step
iz often required after initisl assembly and when
your grifl has been moved to a new location. To
level your grili cart, use an 11/16" open-end
wrench to urnscrew the Castors counter-clockwise
from their Castor Seals {see boltom of the Cart
Legs) untif the cabinet doors are aligned. See Fig.
5.




Assembling The Tank Hook and Grill Drawer

1.

Aftach the LPG Tank Hook and Tank Holder
to the wheelside of grill as shown in Fig. 6.
Align the tapped holes of both parts with the
holes on Side Panel. Secure. firmily using
112 Phillips head screws provided,

install 2 of the 14"x1/2” Phillips head strews
io the rear of the Drawer Track,

Slide the Drawer into the Drawer Tracks until
it stops. Bee Fig. 7.

Install 2 of the 1/4"x1/2" Phillips head scrows
o the front of the Urawer Track. This impor-
tant step prevents the drawer from being
pulied oulside the tracks. See Fig, 7.

installimg The Grll Head

1.

Mow that you've assembled the grill cart you
can inslail the pre-assembled Grill Head.

See Fig. 8. To reduce the weight of the Gill
Head, we suggest you open the Grill Lid and
remove the packed components. Even with
the components removed, this step requires 2
people to R and position the Grill Head onto
the grill cart. Be sure to align the 2 holes
benesath the hang ledge on each side of the
Grilf Head with the 2 holes on each cross
braces of carl. Raise Grill Lid and insed 4 of
the 14"x3/M4" Phillips head screws and jock
muts and tighten securely.

From the back side of grill head, install the
Grease Draining Tray. See Fig. &

Center the Grease Receplacie under Grease
Draining Tray. See Fig. B.

install Rear Wind Shield between both Bowl
Side Panels by using 2 of the 14™1/2"
Phillips head screws provided. See drawing

10

Figure &

Figure 7

Figure 8




Ingtalling Side Shelf and Side Buomer

1.

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

Attach Side Shelf and Side Bumer to Cart Legs
as shown in Fig. 9. Align the 4 holes on Side
Shelf and Side Bumer frame with the holes on

the Cart Legs. Tighlen securely using 4 of the .

1/4"x3/4" Phillips head screws provided.

2. Place o Slorage Bin imo Side Shelf.
3. instalt Connection Tubse between the inlet of Gas

Manifold and Brass Adaptor of Gas Valve Assem-
bly as illustrated in Fig. 8.

For LPG gas grills: Connect the hose end fitting
of LPG Gas Regulgtor to the opening end of
Adapior. Tighlen secuwsely wilth 2 wrench.

For Matural Gas grills: Connect the 12° Natural Gas
Hose between your gas grill, see Fig. 9A and the
natural gas line at yowr home following the
instructions. included with your natural gas hose.
Also read the natoral gas safely instructions below,

On both LPG and natural gas golls, connect the
lgnition Wire termingl from Side Bumer with the
other fromm Geill Hend, See Fig. 9 Bind the
connected lgnilion Wires and Conneclion Tube
together using the supplied Fastening Band.

Natural Gas Safety Instructions

Your natural gas grill is designed 1o operate on
natural gas only, at a pressure of 7" water column
{(WLC) (144 psig or 1.75 kpa), reguiated at the
residential meter. Check with your gas utility
company for local gas pressure and with your locat
municipality for building code requirements. If your
residential gas line pressure has nol been regu-
lated to 7" W.C ., contact your local gas utility
company for professional assistance.

Risrecommendedihat a Shutof Valve beinstalied at
the gassupply source outdoors after the gas pipe exdits
the outside wall and before the quick-disconnect hose
or, before the gas line piping enters the ground.

Pipe sealing compound o1 pipe thread tape resistant
1o the action of natural gas must be used on all male
pipe threads whan making the connechion.

Disconnect your gas goill from fuel souwrce when the
gas supply isbeing tested st high pressures. Thisgas
grill and its individual shutoff valve must be discon-
necied from the gas supply pipe systern during any
pressure testing of that system at pressure inexcess
of 1/2 psi (3.5kpa).

Turn off your gas grill when the gas supply is being
testad al low pressures. The grill must be isotated from
the gas supply pipe system by closing #s mdividual
manual shutoff valve during any pressure testing of
the gas supply pipe system 8t pressures equalto or
iess than 1/2 psi (3.5kpa).

11
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ignitor Battery Installation - See Fig. 10 Figure 10

1. Unscrew the ignilor Cap located on the grill
Control Panel and memove the Contact and
Spring from the lgoitor Slol,

2. Place the manufacturer supplied AA battery
into the Ignitor Siot. Be sure to place the
positive pole facing toward you. See Fig. 16.

3. Place the Spring over the AA baellery, then
place the Contact on top of the Spong.
Borew the igator Cap back onto the grill
Control Panel,

ATy
Electrode Check - Requires an Assistant
Before placing the cooking components into your Figure 11 - Side View

grill, ensure thal the Spark Electrode Tip s
properly positioned within each Gas Collector Box
{& 3-1/4" wide slaintess mechanizen found at the
front between each sel of bumers) The easies
way to ensure this is to perform the following
Electrode Check:

N— N
SPARK GAF  BPARNK ELECTRODE TP

1. Be swre all Control Knobs are sst o "OFF",

2. Have an assislanl stand behind o the rght of
the grill and ook down at each Gas Collecior
Box. NEVER put your face inside the grll
Do,

3. Press the ignitor Cap and have the assistant
waich for a small blue spark within each Gas
Collecior Box. If a spark is presenl the
Elecirode Tips are properdy positioned,

4, W no spark is seen the Spark Gap shown in
Fig. 11 needs o be adjusied as follows:

= Lising an adjustable wrench, loosen the Inside Mug
just untit the Gas Collector Box can be
manyevered and turned upward.

« The gap between the Spark Elecirode Tip and
the boliom of the Gas Collecior Box should
be approximately /16",

« [Ifthe gap is wider than 3/18" use a pair of long
nose pllers and gently squeeze the Gas Collector
Box until the gap is comect

s  Raturn the Gas Collector Box 1o its original hori-

zordal position, secure the Inside Nut and try the
Electrode Check again.

12



Installing Cooking Components Figure 12

nportant: Before cooking on your oril the first
time, wash the cooking grds and wamning rack with
warm, soapy water, Rinse and dry thoroughly.
Season with cooking ol regularly. (Afler cooking s
completed, fum grill to HIGH selling for about five
mimites to bum off excess grease or food residue.)
1. Beorew the 4 Flame Tamer Spacers on the Bowl
Side Fanels. See Fig. 12. Place the 3 Shain- i
iess Sleel Flame Tamers on the lower ledge SWING-ANAY
abowve bumers. They shoukd meet in the cerder. WARMING BACKE

2. Evenly space the reversible Cast tron Cooking
Grids on the ledge above the Stainless Steel
Fiame Tamers.

3. The inside of the Grill Lid has a U-shaped
support on sach side. Place the amms of the
swing-away Warming Rack into both supports.

Connecting A Liquid Propane Gas (LPG)
Cylinder To Your Grill

1. Hang your filled gas cylinder on the top Tank
Hook. The ding foot of the gas ovlinder will
rest on the Tank Holder. See Fig. 13. Make
sure the LPG oylinder valve is in the full OFF
position. {Tum clockwise to clpse.)

£ Check the oylinder valve festures to ensure it Figure 13
has proper extemal mating threads to fit the
hose & reguiator assembly provided. {(Type 1
connection per AMSI 221.58s-1958)

3. Make sure gli bumer valves are in the OFF
position.

4. Inspect the valve connection port and reguiator
assembly. Look for any damage or debsis.
Remove any debris. Inspect hose for damage.
Never attempt o use damaged or plugped
equipment.

5. When connecting the hose and reguiator
assembly o the cylinder valve, hand tighlen
mut clockwise to a full stop. Do Mot use a
wrench to tighten because it could damage
;ﬁﬂ Cuiick ’5""?;3.“9 Nut and result in a CAUTION: When the appliance is not in use, the

azardous condition. gas must be turmned off at the supply cylinder.

6. Open the cylinder valve fully (counterclock-

wise). Use a soapy waler solution to check ————
all connections for leaks before aftempting to Congratulations
light your grll. If a leak is found, tum the s . il [a? L
ot e B Your Kenmore Elite gas grill is now ready for
cylinder valve off and do not use your grill use. Before the first use and al the begin-
untit repairs are made. Ak v the |
ning kaemh sagson {and whenever the LPG
Disconnecting A Liquid Propane Gas (LPG) gas: cyfinder has been changed).
Cylingder From Your Grill 1. Read all safety, lighting and operating
close.} 3. Pmﬁwm gas leak check asmmﬂziag to
2. Detach the hose and regulator assembly from instructions found on page 14 of this
the LPG cylinder valve by turning the Quick miamsal.
Coupling Not counterclockwise.
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instructions

Lighting

Basic Lighting Procadures

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

Z. Besurethe LPG oylinderis filled.

3. Check that the end of each bumner tube is propery
located gvereach valve orifice.

4. Make sure sl gas connections are securely
tightened.

5. Open the Gl Lid or Side Burner Insert Plate.

AWARNING
Failure to open Grifl Lid or Insent Plate
during the lighting procedures could
result in a fire or explosion which could
capse serious bodily injury, death, or
property damage.

6. Setconirol knobs o OFF and openthe LPG
eylindervalve,

7. Push and tum one control knob to HIGH.

2. Then immedigiely press the slectric ignitor for
34 seconds to Hght the burmer.

9. i the bumer does not light, tum the control knob to
OFF, wall 5 minutes for gas to clear, then relry.

10. Once the first grill bumer is ignited, the adiacent
bumer can be 1t by simply turning #'s control knob
toHIGH.

11. Adjusl control knobs 10 your desired cooking
temperature.

A WARNING

F YOU SMELL GAS:

+« Shul off gas supply 1o the goil

« Exlinguish any open flame,

« Open gl lid.

» If odor continues, immedistely call your
gas company or local fire departiment.

Failurs to comply with thess instruclions

could result in g fire or explosion which

could cause serious bodily injury, death, or

property damage.

Checking For LP Gas Leaks

Never test for leaks with a flame. Prior to firg
use, at the beginning of each season, or every
fime your LPG ovlinder is changed, you must
check for gas lesks. Follow these four steps:

14

1. Make s soap solution by mixing one pad
Fguid detergent and one parl waler.

2. Tum the grill control knobs to the full OFF
position, then tum the gas ON 8t source.

3. Apply the soap sohudion o all gas connes
tions. Bubbles will appear in the sozp solution
if the conneclions are nol properdy sesled.
Tighten or repair as necessary.

4 I you have 8 gas leak that you casnnl
repair, tum off the gas at the source, discon-
nect fusl lipe from vowr grill and call 1-800-4-
MY-HOME or yowr gas supplier for repair

A WARNING
A strong gas smell, or the hissing sound of
gas indicates a serious problem with your
gas grill or the LPG cylinder. Failure 1o
immediately follow the steps lisled below
could result in & fire or explosion which
could cause serious bodily injury, deaih, or
propery damage.
* (3ot awsy from the LPG cylinder.
= Do not fry fo fix the problem yourself.
* Call yourr fiee department, (Do ool call
near the LPG cylindsr because your
telephone is an sleciical device)

Lighting Your Grifl by Match

To fight your gas grill by match, follow steps 1 through
& of the Basic Lighling Procedures. Then, nsert a
eratch theough the lighting hole on either side of the

-grill. See Fig. 14. Turn the nearest control knob 1o the

HIGH sefting to release gas. The burner should light
irnmediztely.

Figure 14

]
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/\ WARNING
Never lean over the grll cooking area while
lighting your gas grill. Kesp your face and
body a safe distance {at least 18 inches)
from the lighting hole or bumers, when
lighting wour grill by maich.




i the grill fails to light properly:

1. Turrs gas off at source and turn the contral knob to & WARNING
OFF. Wait st least five minutes for gas to clear, Should a "FLASH-BACK" fire ocour in/
then relry, or around the burner tubes, follow the
o o N instructions below, Failure {0 comply
2. Check gas supply end connections. with these instructions could result in a

fire or explosion which could cause

3. Repeat lighting procedure. If your grill still fails serious bodily injury, death, or property

to operate properly, turn the gas off at source,

turn the control knobs to OFF, then check the damage. ,
Following: * Immediately lum the gas OFF ot its
» Misalignment of burner tubes over orifices - izghm??:m control knobs to OFF .
T . ; e Iy _ OFF posilion.
gggzgtmﬁ. Reposition burner tubes over * Once the gril has cooled down, clean
- the burner tubes snd bumers according
»  Obstruction in gas line ' to the cleaning instructions found on
Correction: Remove fugd line from grill. Do not page 17 in this manual

smioke! Open gas supply for one second to

clear any obstruction from fuel line. Cloge off
gas supply at source and reconnect fuel line lo
grill,

* Plugged orifice
Correction: Remove burners from grill by
pulling cotler pin (beneath burner} using a
screwdriver or pliers. Carefully lift each burner
up and away from gos valve wifice. Remove the
orifice from gas valve and gently clear any
obstruction with 2 fine wire. Then reinstall all
orifices, burners, coller ping and cooking
components.

¥ an obstruction is suspected in gas valves or
gas valve bracket, please call for repair service
al 1-800-4-MY-HOME.

v  Misslionment of ignitor on burner
Corraction: Check for proper position of the
electrode tip. The tip of the sleclrode should be
pointing toward the bottorn of the collector box,
as shown in Figure 11. The gap between the
spark slectrode and the bottom of the gas
collector box should be 316", Adjust f neces-
sary. With the gas supply closed and all control
kriobs set to OFF press the sleclric ignitor cap
and check for the presence of a spark at the
electrods.

» Disconnected Ignition Wires
Correction: Inspect the Ignitor junction box
found baneath the Control Panel. Connect loose
ignitor wires to the junction box and try to light
the grill.

* Weak AA battery _
Correction: Unscrew the Ignitor Cap and
replace the balttery.

4. ¥ all checks or corrections have been made and

your grill still fails to operate properly, call 1-800-4-
MY-HOME for repair service,
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Cooking Instructions

Burn-off

Before cooking on your gag grill for the first time, you
will wani to "bum of® the grill to efiminate any odor or
farsign matter. Just ignile the burners, closs the lid,
arid operate grill on the HIGH setting for about five
minutes.

CAUTION:

Operating your gril on the HIGH setting for longer than
five minutes may damage ceriain parts of your grill.
Do not leave your grill unattended,

Preheating

Ta preheat, light your grill on HIGH, close the lid and
followthis imetable:
¢ For high temperature cooking, preheat grill
& minutes.
s For low temperature cooking, preheat grill
Aminutes.
*  To slow cook, preheating is rnot necessary.

Cooking Temperatures

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

Madium to Low settings: Most recipes specify
medium {o low settings, including all smoking, rotis-
serie cooking and for cooking lean culs such as fish.

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

Direct Cooking

The diract cooking method can be used with the
supplied cast-iron grids, optional griddie or cooking
pan placed directly over the it grill burners. Direct
cooking requires the grill lid to be open. This
method is ideal for searing and whenever you want
meat, poultry or fish to have an open-flame barbecued
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 usad with the
supphsd cast-iron grids, oplional griddle or cooking
pan. To cook indirectly, the food should be placed in
the center of your grill with the left or right side
burners it Or place your food on the warming rack
mounted inside your grill id and light the outer gril
burners, Either way, indirect cooking must be done
with the lid down.
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%asuning Cast-lron

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

Flare-Ups

The fais and juices dripping from grilled food can
cause flare-ups. Since flare-ups Impart a favorably
distinctive taste and color fo food cooked over an open
flarme, they shouwld be accepted up o & point. Never-
theless, uncontrolled flaring can result in a ruined
meal.

/A WARNING

Your grill will get very hot. Never lsan
over the cooking area while using your grill.
Do not touch cooking surfaces, grill housing,
grili Hid or any other grifl parts while the grill
is in operation, or until the grill has cooled
down after use.

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

Cleaning and Maintenance

Az with all appliances, proper care and maintenance
will keep vour grill in top operating condition and
profong its life. By following these cleaning procedures
o & timely basis, your grill will stay clean and work
properly with minirum efforl.

Cleaning The Cooking Grids

Before initial use and perindically we suggest you
wash your cooking grids in a mild soap and warm
water solution. You can use a wash cloth or vegelable
brush to clean your cooking grids.

CAUTION:

Take care not to chip or scratch the porcelain finish
because it will void vour warranty. Never try io clean
your cooking grids unless you are sure the grids are
eiof to-the touch.

Clearing The Flame Tameis

Periodically you should wash the Flame Tamers in a
soap and wanm water solution. Use awire brush o
remove stubborn burnt-on cooking residue. Dry the
Flame Tamers thoroughly before you reinstall them
into the cooking bowd.

Cleaning 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 2 mild soap
and warm water solution.



Fegardiess of which bumer cleaning procedure you
use, we recormamend you also completa the following
steps o help prolong bumer life.

Use & wire brush to clean the entive suter surface
of each bumer uniil free of food residus and dirt,

2. Clean any clopged porls with a siiff wire, such as

Cleaning The Burner Tubes and Burner Portg

To reduce the chance of "FLASH-BACK" the proce-

dure below should be followed at least once 2 month in
late sumimer or early fall when spiders are most active 1.
orwhen your gnif has not been used for a pefiod of

1. Tum all bumer valvesto the full OFF position.

. Tumthe LPGoylindervatve or NG Shutoff Valveto the
full OFF position,

. Detach the L PG regulator assembly or NG hose
assembly froem your gas grill.

. Remove the cooking grids, Bame tamers, and
grease trays from your grill,

5. Remove the colter pin from the rear underside of

each burner using a pair of long nose pliers.

. Carefully lift each bumer up and away from the
gaswalveorifice,

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

« Bend a stiff wire, {a lightweight coat
hanger works welll into 4 small hook as
shown below. Run the hook through the
burner fube and inside the bumer several
times to remove any detwis.

* Use a bolile brush with a fexible handle.
Run the brush throuph the bumer tube and
inside the burner several Bimes, removing
any debris.

» Use an air hose fo force air through each
burmer tube. The forced air should pass
debns or obstructions through the burmer
and out the pors.

Figure 1

EPARK ELECTRODE
ASSEMBLY ., .

. insp

&n open paper ofip.

ect each burner for damage {Cracks or holes)
and if such damage is found, order and install a
new bumer, ARter insialiation, check i insure that
the gas valve orifices are correchly placed nsids
the ends of the bumer lubes, Also check the
pasition of your spark electrode.

/A WARNING

The location of the bumer fube with respect
fo the onfice iz vital for safe opersiion.
Check 1o ensure the onifice Is inside of the
bumer tube before using your gas grill. See
Fig. 2. If the bumer tube doss not it over
the valve orifice, lighting the burmer may
cause explosion andior fire,

Figure 2

Iy

BURNER
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CAUTION:

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

Annual Cleaning of The Grill Interior

Burning-off the grill after every cookout will keep it
ready for instant use. However, ONCE B year you
should give the entire grill a thorough cleaning to keep
it in top operating condition. Follow these steps:

1. Turn all burner valves to the full OFF position.
2. Tum the LPG cylinder valve or NG Shutoff Valve to
the full OFF position.

3. Detach the LPG regulator assembly or NG hoss
assembly from your gas grill.

4. Remove and clean the flarme tamers, cooking grids
and grill burners.

5. Cover each gas valve orifice with aluminum foil.

8. Brush the inside and bottom of the grill with a stiff
wire brush, and wash with 2 mild soap and warm
water solution. Rinse thorpughly and let dry.

7. Remove aluminum foll from orifices and check
sach orifice for obstruction.

8. Check each spark electrode, adjusting as needed.
The Eleclrode tip should be pointing toward the
bottom of the gas collector box and approximately
316" from the bottom of the collector box.

9. Replace the burners and adjust the gas collector
box. The sdge of the collector box should be
overiapping the burner port.

10. Replace flame tamers and the cooking grids.

11. Reconnect the gas source and cbserve the burner
flame for correct operation,

/A WARNING
Do not line the bottom of the grill housing
with aluminum foll, send or any substance
that will restrict the flow of grease into the
grease draining tray and receplacle.

Failure to comply with these instructions
could resull 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 thereafter, we
sugoest vou wash your grill using s mild soap and
warrm waler solution. You can use 8 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 Stainiess Steel Surfaces:

Weathering and extreme heat can causs axterior
siainless steel surfaces i umn tan in color. Follow
these steps for the best deaning resulls,

1. Tumthe LPG cylinder valve (clockwise} tothe full OFF
position. Disconnect theregulator and hose assembly
from LPG cylirder. Cover exposed gas fitling with
aiuminum foll.

2. Remove dirt or grease using a soft cloth and polish
stainless surfaces using 8 Stainless Sleal Foam
Cleaner, Never use abrasiva cleaners or serub-
bers hey will sgraich and damage your stainless
steal.

3. Wipe with a soft cloth and allow {0 air dry before
lighting vour gl



“Frequently Asked Questions

Question: Who do | call with guestions about grill
assembly or parts missing from my shipping box7
Answaer: Call the Customer Service Helpline

8 am - Y1 pm C8T, Monday through Friday, at
1-800-317-7642.

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

Answer: Your Kenmore Elite gas grill Is manufactured
1o exact specifications and is approved by the American
Gas Association (AGA) for LPG or NG use only. For
your own safety, conversion kits are not available and
arny atternpt to convert your grill from one fuel type to
anpiher witl void your product warraniy,

Question: Are the serial and model numbers of my
grill listed somewhere for fulure reference?

Answer: Yes, this valuable information is listed on a
siver fabel found on the back of your grill.

Question: Why doesn't the hose and regulator assem-
bly supplied with roy new Kermore Elite grill fit the older
LPG eylinder 've used for years?

Answer: The U.S. Government regulaies gas appli-
ances and LPG odinders. Whanever new regulations
are passed the LPG cylinder fittings are altered. i your
cument cylinder does not it the hose and regulator
suppliad with your new grill, the cylinder is outdated and
miist be replaced.

Guestion: What is the best way to protect my new
Kenmaore Elite gas grill?

Answer: A good guality grill cover should be used to
protect your grill when not is use. Also, Tollow the
cleaning and maintenance instructions in this owners
manual on a timely basis, and your new grill will offer
youl years of enjoyment,

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

Answer: To profect against the naturg rusting process,
your cast-iron cooking grids have a porcelain finish,
However, dropping, scraping or scratching the cooking
grids will damiage the porcelain finish and allow rusting.
To minimize rusting we recommend you “season” the
cast-iron cooking grids regulady  efore and afler each
use. Consistent seasoning will help cast-iron resist
rusting and will creste & non-stick cooking suiface.
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Gwestion: How do | season casl-ion?

Answer: Before and after sach cookout, apply & thin
layer of cooking of,, spray or vegetatle shortening to
each cooking grid. Be sure 1o coal the entire surface
including edges and any areas with chipped porcelain.
Praheat your grill for 2 1o 3 mingles then insert the
cooking grids. The cooking grids will be seasoned and
ready for use after § minutes in your warm gril,

Guestion: Sometimes my grill does not light when {
push the ignitor button, Why?

Answer: Refer fo the Lighting Instructions in this

owner's manual, Also check these common causes.

* ignitor AA battery may need replacing.

= jgnitor wires may be lpose. Remove the SA
battery, inspect the igniter lunction box fourwd
beneath the Control Panel, amd connect any loose
wires.

Question: Where can | buy replacement parts?

Answer: For the repair or replacement parts you
need call § am - 11 pm C8T, 7 days a week 1-800-
366-PART (1-B00-386-7278). Use only Sears autho-
rized parts. The use of any part that is not Sears
authorized can be dangerous and will also void your
product warranty.



- Cooking Guide

Burn-off

Before cooking on your gas grill for the first time and
after every meal, you will want to "burm of® the grill to
eliminate any odor or foreign matler. Justignite the
burners, close the lid, and cperate grill on the HIGH
setting for about five minutes.

CAUTION:

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

Preheating

To preheat, light your grill on HIGH, close the lid and

follow this timetable:

=  For high temperaturs copking, preheat grill
Eminuites.

= For low temperature cooking, preheat grill
Iminutes.

s  To slow cook, prehealing 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 gril after cooking s complete, Naver use the
HIGH setting for extended cooking.

Madium to Low settings: Most recipes specify
medium o low settings, including all smoking, rotis-
seria cooking, and for sooking lean cuts such as fish.

NOTE: Tempersture settings will vary with the amount
of wind and temperature culside 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 lit grill burners. Direct
cooking requires the grill lid to be epen. This
method is ideal for searing and whenever you want
meat, poultry or fish to have an open-flame barbecued
fasie. Deep frying and smoking are alsc best cooked
in this manner because they require direct heatl.

indirect Cooking

The indirect cooking method can slso be used with the
supplied cast-iron grids, optional griddie or cooking
pan. To cook indirectly, the food should be placed in
{he canter of your grill with the left or right side
burmers L Or place yvour food on the warming rack
rmounted inside your grill lid and light the outer grill
nurpers. Either way, indirect cooldng must be done
with the lid down.

Seasoning Gast-lron

Before and after each cockout, apply 2 thin layer of
eooking oll, spray or vegetable shortening 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 to 3 minutes.

Flare-llps

The fats and Juices dripping from grilled food can
cause flare-ups. Since flare-ups impart a favorably
distinctive taste and color tofood cooked over an open
flama, they should be accepted up 1o & point, Never-
theless, uncontrofled flaring can result in 8 ruined
s,

An Important Note About Heat Seittings

The suggested heat setlings shown on the follow-
ing pages are approximate. There sre many
factors such as outside temperature, wind condi-
fions and location of grill that affect vour grill
performance. An overcooked mesl cap ruin the
fun, so we offer these cooking thnes a5 a conve-
nignce, but suggest you watch the grill thermom-
eter and adjust the heat accordingly.

CGRILLING TECHNIQUES

Grifling is a low fat cooking technigue that lends itself
to a wide range of foods. Your Kenmore Elite gas grill
is a fast heating grili that produces the barbecued
appearance and flavor everyone enjoys 5o much.
You can expand a dinner for two to a neighbiorhood
block party by simply purchasing larger cuts and
gquantities of meat which cook beautifully on your new
grill, This technique doesn’ require much expearience
or skill on your part o produce 8 superb supper.

Preparing to Grill

Prehsat vour grill for & minutes with the bumers on
High and the grill id down. Before placing the food
onto the grill, brush the cooking grids with s light
coating of cooking oil. This step isn't necessary when
foods have been marinating in an oil-based marinade.

Your Kenmore Elite gas grill Is now ready to grill.
Remember to keep the lid open when cooking diractly
on the grill. For most foods it's best 1o start grilling on
high. Onee the food is seared, reduce the haat lo
medium. Foods marinaled with ingredients such as
honey may bum because of the high sugar content.
You should begin their cooking on medium. A favorite
art the grill is sausages. Always cook them slowly and
if they're particularly fatly, it may be best to partially
boil them first.




~ Guide to Grilling Meat and Poultry

Grilling Steak and Ribs

Turn the grilt bumers on high, close the lid
and prehaat your grill 5 minutes. After 5
minutes place the meat on the cooking grid
directly above the it burners. Cook the meat
on both sides untll seared. Reduce the heat
o medivm and cook meat until done.
Grilling times will vary according 1o meat
thickness.,

Grilling Hamburger and Sausagos

Turn the orill burners on high, close lid and
praheat your grill 5 minutes. After & minutes
place the meat on the cooking grid directly
above the lit bumers. Cook the meat on both
sides untll seared. Reduce the heat to
medium snd move the meat away from the
it burners. Close the grill id and cook the
meat indirectly untll done. Grilling times will
vary according to meat thickness.

Grilling Poultry

Turn the grill burners on high, close lid and
preheat your grill 2 1o 3 minutes. Then raise
the lid, reduce heat 1o medium and cook
poultry directly over lit burners until done.
Poultry skin is fatly so you should expect
some flare-ups when using this direct
method.

To minimize flare-ups, fry grilling poultry
using the indirect method. Place the poultry
on the center grid, or on one side of the gril
with the opposing bumers 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 grilt
5 minutes with the lid down. Raise lid, place
pork on cookdng grid and cook until seared.
Reduce heat fo medium and cool untl
done. Grilling dmes will vary according o
meatthickness,

Cut of Meal

T-bone steak

Eirloin steak

Beef spare ribs
Paorler house steak
Mew York strip steak

Hamburgers
Sausages

Chicken breast

{oook with bone down)
Chicken wings
Drumisticis

Whole bird
{cook with breast up)

Pork spare ribs
Chops

Loins

Cutlats
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Approximate Cooking Times

Rarg: 4-8 minules
Madium: 10-1d minutes
Well done; 15-20 minutes

Rare: 4-6 minutes
Medium: 3-10minutes
Wall done: 10-15 minutes

Direct method:
approximately 15 minutes

indirect method:
up to 30 minutes

indirect method:
approximately 1 hour

Rare: 4-8 minutas
Medium: 10-14 minutes
Wl done: 15-20 minutes



Guide to Grilling Fish and Seafood

Whole Flsh and Whole Fillsts Cut of Meat Approximate Cooking Times
Preheat your grill on HIGH for 2-3 minutes Whole fish 10 - 12 minutes per pound or
with the: lid down. Raise lid and um burmers Whoile fish fllets urdit fish is opagque

to medium heat. Place fish (skin down} on
grilt and cook over direct heat until done.
Uise cooking time as a guide or until fish is

opaque but still moist.

Smaller Fish Fillets and Cubes

Follow the directions from above, using Fighiillels 4~ 5 mﬁnuﬁe_s each side
approximate cooking times shown at right. Boneless cubes or until fish is opacguse

Place a small piece of aluminum foil on the
cooking grids if the fish pleces are small
enough to drop between the cooking grids.

Guide to Grilling Vﬁﬁﬁ*tajﬁﬁ and Fruit

Prepare your fruit or vegetables and brush with butter Grilling times using the indirect method with the hood
or basting sauce if desired. To cook indirectly, the down will ba similar to those for your kilchen oven. For
food should be placed in the center of your grill with very firm vagetables  arficularly polatoes and yams,
the left or right side burners lit. Or place your food on we recommand that you partially boll undll almost

the warming rack mounted inside ‘fﬁﬁg grill fid and light cooked, before placing them on the grill.
the outer grill burners. Either way, indirect cooking Cooking t S i b
y : ehes g times for foods prepared with the direct
must ba dene with the fid down. method will be much shorter mainly because of the
In some instances, you may want to grill vegetables sofiness of the food. Timing will be comparabls to
and fruit directly over the heat, using the supplied normal pan frving or grifling.
cooking grids or an oplional griddie. Foods that work
best with direct hezt are relatively soft and require a
shart cooking time; mushrooms, zucchind, iomatoes
and skewered frolt such as apricols, peaches,
pineapple, strawberies and kiwis. Remember thegrilf
Hd must remain up when cooking directly.
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ROASTING TECHNIQUES

Roasting is very easy with your Kenmore Elite gas
grill. it leaves you plenty of time 1o relax with family
and friends and saves you the hours required (o
clean a dirty kitchen oven. Roasting Is sultable for
prime, tender culs of meat, poullry and game, many
whinle fish and some vegetables.

Praparing to Roast

Roasting uses the indirect cooking method. There-
fore, the food should be placed in the center of your
grill, with: the left or right side bumers lit. Place your
meat ingide an optional roasting rack and cooking
pan that allows you to collact julces for making gravy,
You can also use the supplied cooking grid with an
alurninum drip pan undernsath, Either way, indirect
cooking requires the lid of vour grill to be closed,

Preheating your grill is not required for slow cooking
mathods such as roasting. If you do choose {o
preheat vour grill befors roasting, tum the burnars on
high and close lid for approximalely 2-3 minutes.

Food preparation

Trim meat of excess fal. Truss meat and pouliny with
cooking string 1o retain shaps if desired, Bacon strips
can be used to cover the outside surface of lean meat
and poultry io help prevent it from drying out. Another
method for keeping food molst during roasting is o put
water in & cooking pan, then cover the food (and
roasting rack) with foil, The foil should be removed
for the first or the ket part of the cooking time o
BNSUTE proper browning.

Tips for roasting

Except when roasting with water in the roasling 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, sdd exira butter if needed, then
add several spoonfuls of four o thicken sauce.
Finally, edd sufficient chicken or besf stock 1 oblain
the desired consistency.

Once the meat is cooked, rermova 1t from your grill and
cover with a piece of foll. Allow it to stand for 10-15
minutes which aliows ths juices io setlle. This will make
carving easier and ensure a tender juicy roast,

Guide to Slow Roasting Beef, Lamb, Veal or Pork

Type of Food How Cookad Approximate Cooking Times
Beef Rare 18 minutes per pound

Medium 23 minutes per pound

Waeill done 27 minutes per pound
Lamb Medium 18 minutes per pound

Well done 23 minutes per pound
Vel 27 minutes per pound
Pork 30-33 minutes per pound
Chicken 20-25 minutes per pound
Duck 25 minutes per pound
Figh 10 minutes per pound
Turkay, under 18 pounds 20-25 per pound + 30 minutes
Turkey, over 16 pounds 18-23 per pound + 15 minutes
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SMOKING TECHNIQUES

Smoking gives food a distinctive, deliclous flavor. This
surprisingly cuick and versatiie cookingmethod expands
thecrestive chel'smenuwithendless newand innovative
ways o prepare popular barbecue dishes.

Preparing to Smoke

All you need for smoking on your Kenmore Elite gas
grill is & cooking pan and roasting rack. First, line the
inside of the pan with foll. The smoking agent, either
pure wood chips or smoking mix, is sprinkled over the
foll. Dried herbs and splces may also be added o
produce differerdt iavors. Place the cooking pan
directly aver the bumer. The direct heat will eventually
produce smoke and season the food, Elevale your
food above the cooking pan with a roasting rack or
baking rack.

Tips for Smoking

You can reduce the strength of the smoke flavor by
anly smoking for half or three quarters of the cooking
time, then roast vour food undil done. The heat
required for smoking is normally low to medium.

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

¢  Tuna steaks, marinated In Asian flavors of
sesame ol, soy sauce and sherry.

*  Pork fillets, rubbed with ginger, orange rind and
brushed with maple syrup.
Mussels, brushed with lemon rind and chill oil.
Lamb cutists, marinated iy virgin olive ofl, lemon,
oregans and black pepper. The same marinade
cart be used for a whole leg or rack of lamb.
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STIR-FRYING TECHNIQUES

This method of cooking is popular around the world
and can be easily accomplished ouldpors on your
Kenmore Elite gas grill. 's 2 quick and heaithiul way
of pregaring a complete meal using meat, poullry or
seafood in infinite combinations with other interesting
Ingredients like vegetables, rice or nondles.

Preparing to Stir-fry

Although it is possible o st fry in other dishes, the
wok is yvour best tool. Its high sides enable the cook {o
atir food without spilfage. s construction allows yvou to
cook quickly Bt high temperatures, with instant control
of heat which is essential for successful stir frying.

Food preparation

Slice meat and poultry into long thin strips and cube
fish fillets. Remove all fat from meat and poullry and
cut large vegetablas inlo even slices or cubes.

Marinate fonds for exira Hawer and tenderness.
Marinating times will vary for red maal, fish and or
various cuts. Less tender cuts of meat should be
marinated longer. Remember to always chill marinating
food in the refrigerator prior 1o cooking.

Stir-fry meats, pouliry or fish first. Next, add hard
vegetables like carrots. Then continue with sofier
vegetables like snowpeas and peppers. To ensure
even cooking, continually stir and toss the food in the
walk using a wooden spoon or spatula.

Tips for Stir-frying

Place the wok directly over a high heat on your grill. Add
onlyasmall amount offood atatimetoensurefast cooking
and also to allow the wok to reheal between ingredients.

s  Chicken, boneless chicken pleces . specially
sliced breasis

*  Figh, sliced filleis of firm fish, assorted seafood
such as prawns, sceliops and calamar

*  Pork, sliced Hats, diced or minced pork, sliced
leg steak, sliced chops

* Besf, sliced fillet, rib-eye, round, rump, sirloin

s  Lamb, sliced fillst, round, loin



DEEP-FRYING TECHNIQUES

A wide variety of foods can be deep-fried ouldoors on
your grifl, from potatoes, to seafood and chicken.
Deep-frying uses a large portion of oll, preferably
saturated. The cutdoor location is idesl for deep-
frying as smoke, grease and smells reach for the

sky of the celling of your kitchern.

Preparing to Deep-fry

Deep-fry on your grill using a cooking pan or wok,
gver direct heat wilh the grill iid rajsed.

Fill the cooking pan no more than half full of vegetable
or corn ol Start with low heat, then raise the heat
graduslly. Check the temperature of the oil carefully
with & frying therrmomeder or test with 3 cube of bread.
The cube of bread should brown in abowt 30 seconds
for most cooking needs. Allemperature belwaen 350
and 400 degrees is optimal for preparing the majority
of deep-fried foods.

Food Preparation
Foods being deep-fried faste better when coaled with

gither batter or breadcrumbs to add flavor and prevent
micisture from escaping.

Tips for Deep-frying

Slowly lower foods into the hot il using a wire scoop
or stainless steel fongs, Add only & small quantity of
food to the of, allow it to cook, then repeat with
another small quantity. This ensures the oll dossn't
drop in temperature. Once the food is cooked, remove
it carefully and drain onio 2 paper towel, Tum the haat
off as soon as you have finished deep-frying and
allow the pan 1o cool. When the ol is cool, ramove all
rernnants of fried foods by straining it through a fine
mastal sleve. Once the oll is quite cool, stare itina
clean bottle for fulure use,

COOKING ON THE WARMING RACK

Yegetables are generally easy to cook on the grill.
The warming rack makes it convenient because you
can stili use the main cooking area while the veg-
etables are suspended from above.

Pre-cook hard vegetables by briefly bolling or
microwaving them before cooking on the grill. Wrap
vegetables in a double thickness of foil fo protect them
while cooking on the grill. Then, remove the foil i
desired, 10-15 minutes before the end of cooking,
brush vegetables with butter or ol and finish cooking.

The warming rack can be used for purposes other
than just the obvious. Consider using i for warming
French bread, garic bread, crolssanis or even
hagels.

A small whole fish wrapped in foll also cooks well in
the warming rack. Parcels of seafood such as scal-
iops, prawns and sliced fish Bllets prepared in a sauce
and portioned into small foll wraps cooks well this way,
oo,
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ROTISSERIE TECHNIGUES

Rotisserie cooking produces foods that are moist,
flavorful and attractive. Although the rofisserie is most
commonly used for cooking meat or poultry, nearly
anything can be used if prepared propetly.

Balancing the Food

In rotisserie cooking, balancing the food is of utmost
importance. The rofisserie must turm evenly or the
stopping and starting action will causa the Tood 1o cook
unevenly and possibly burn the heavier side.

The easiest foods to balance are those of uniform
shape and texiure. To test if the food s balanced
correctly when setursd, place the ends of the rotis-
serie spit loosely In the palms of your hands. ihere is
no tendency 0 roll, give the spit 8 guarter tum, fitis
still stable, give it a final guarter wrp. i should rest
without lurning in esch of these positions. It can then
ba attached to your grill.

Food Preparation

When preparing pouliry, truss the birds tightly 5o that
wings and drumsticks sre cose fo the body of the bird,
The cavity of the bird may be stuffed prior to this if
yiu wish, Pull the neck skin down and, using & small
skewer, fix | 1o the back of the bird. Push the rolis-
serie spil through lengthwise, ¢alching the bird in the
fork of the wishbone. Center the bird and tighten with
the holding forks. Test the balance as described
above.

A rofled plece of meat requires the rotissere skewer o
be inserted through the center of the length of meat,
then secured and balanced.

For meats that contain bones, it is best to secure the
rotisserie skewer diagonally through the meaty sec-
fions. If protruding bones or wings brown too quickly,
cover with pieces of foil.

Tips for Rotisserie Cooking

Whan rofisserie cooking, the majority of heat will come
from an indirect source. In other words, the burmers
at each end of the grill are it and the food Is placed
centrally on the rotisserie, with no direct haat source
underneath. To catch 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 used to make gravies and
pther sauces fo sccompany the cooked meals. Place
thie fid down over the food when you start to cook.

The cooking times on a rolisserie will be approximately
the sarme as for oven cooking.



BAKING TECHNIQUES

Certainly not & method of cooking usually sssociated
with the barbecus grill, baking can be easily done on
your Kenmore Elite gas grill. There Is no Bmit to the
recipes you can bake on your grill. From cassercles
and combread o delicious deserts like fondue fruit
skewsrs or crumb cake, s as easy as baking in the
kitchen.

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 the cooking pen is castdron be sure to season
tha pan before use.

Preheat vour grill 3-8 minutes, then lower heat lo
achieve the baking femperature desired. Baking uses
the indirsct cooking method. Therefore, your cooking
pan should be placed in the center of your grill with the
laft or right side bumers lit.

Tips for Baking

Prepare your favorite recipa 28 you would in the
kitchen. Foods cooked in the grill for long periods of
time should always be coverad in alurninum foil to
redain moisture. You will need to stir the food several
times as it bakes, and add additionat liguld f reguired,

Watch the temperature, and adjust 1o cook according
o your recipe directions.

GUTde to B

Oven Temperature Recommended Grill Selting

Slow 3007 - 340% F Both outside burmers on low

Moderate 36567 - 3007 F One outside burner on high, and the
other outside bumer on low

High 4107 - 4807 F Both gutside burmers on high




Recipes

ONION BURGERS

A honey and mustard sauce glazes the onion slices as
they cook alongside these dedicious burgers. For
oplimal swestness, select Vidalia or Walla Walla
orions. Makes 4 open Tace burgers.

Ingrediants

large swest onions, sliced (12 to 16 gunges)
tablespoons margarine or melted butter
feaspoons dry mustard

{easpoons honey

poung tean ground beef

teaspoon salt

teaspoon pepper

stices Texas loast

lsftuce leaves

lomato slices

[ B % R
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Preparing Onlons

Place anions in a cooking pan or on g small piece of
aturninum foll, Combine melled margarineg, mustard
and honegy, then drizzie over onions. Cover pan with
lid or fold up edges of foil and seal with double fold to
completaly enclose onlons  eaving space for steam to
build. Place pan or foll 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 2 medium bowl and mix well. Shepe
mixture into four 3/4 inch burger patties and add to
grill, directly over heat. Grill burgers along with onions
for about 5 minutes, then turn burgers. Grill for 8to 10
minutes more or until no pink remains in meat, and
onions are fender. To serve, loast both sides of Texas
toast on grill. Then top each slice of Texas toastwitha
burger, lsttuce, fomato and onion. Sprinkie with
pepper f desired.

DOUBLE SALSA BURGERS

A fresh tomato salsa flavors the beef mixture for 2
zesty tasting burger. The salse also serves as a
colorful topping. Makes 6 burger patties.

Ingredients

1 farge tnato, seeded and finely chopped
17 cup finely chopped green pepper

14 cup Hnely chopped red onlon

2 finely chopped, seeded jalapent peppers
1 garlic clove, minced

1 tablespoon snipped cllantro
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14 teaspoonsalt
1172  pounds lean ground beef
2 oups shredded lefiuge

13 cup finely shredded cheddar cheese
14 oup dairy sour cream and Jor guacamols
Preparing the Salsa

Coembine tomalo, green pepper, onion, jalapeno
peppers, garlic, cllantro and salt in 2 bowt. Set
aside 2 tablespoons of salsa. Cover and chill
remaining salsa untll serving ime.

Preparing Burgers

In another bowl, combing ground beef with 2
tablespoons of reserved salsa, mixwell. 8hape
miixture into six 142 inch thick burgers and place on
the grill directly over medium heat with hood up.
Grill for 13 to 15 minutes or until no pink remaing.
Turn burgers once, haffway through grilling time.
Arrange the shredded leliuce on individus! plales.
Top leltuce with & burger, cheddar cheese and
salsa. Berve with sour crearm and/or guacamole.

CHICAGD STYLE HOT DOGS

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

ingredients

143 cup ketchup

114 cup chopped pickled peppers

Z teblespoons picklerelish

2 tablespoons chopped onlon

114 teaspoon poppy seed

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

Fraparing the Relish

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

Preparing Hot Dogs

Place hot dogs on gnill direclly over medium heat 5 1o
8 minutes with the lid up. Turn hot dogs and brush with
some of the relish mbdure, Grilf hot dogs € to 8 minutes
more or until thoroughly cooked.

To Sarve

Toast inrer sides of hot dog buns on grit. 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 deliclous sauce Tor any grilled meat. And for
an appetizer, spread the softened cloves over toasted
stices of french bread! Makes 4 servings.

Ingredionts

1 whole head of garlic

2 tablespoons olive ol or cooking oil

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

1 tablespoon snipped fresh rosemary or 1/2
ieasnoon dried rosemary, crushed

b welve-oz. boneless rib eye steaks

Praparing the Garlic

Lise a cooking pan or tear off a 24x18-inch piece of
atuminum foll end fold long length in half, then trim o
make a 12-inch sguare. Remove the outer layer of
gatlic head, then cut off and discard the top 1/2-inch
of garfic head to expose the gariic cloves. Place garlic
head in center of a cooking pan or in center of Tl
with all sides of the foll folded up around the gariic o
form a cup. Drizzle gartic with ofl and sprinkle with
basl and rosemary. Cover pan or twist the ends of the
foll to completely enclose the garlic.

Fraparing Steaks

Place steaks and the garlic pack on grill direclly over
medium heat and cook about 7 minutes with the bd up.
Turn steaks and grill for B to 8 minutes mora, or untl
cooked to taste. Then remove steaks and place on
platter. Remove garlic and drizzle its juices over your
steak. Remove the sofiened garlic cloves and spread
over your steak. Season with salt and pepper as
desired and cut into serving-size pleces.

HERB-PEPPER SIRLOIN STEAK

The hearty beet flavor is complemented with a deli-
cious herb coaling! Makes & servings.

ingredients
2 tablespoons ketchup

12 teaspoon coarsely ground pepper

142 iesspoons spipped fresh rosemary or 12
teaspoon dried rosemary, crushed

112 tesspoonssnipped freshbasi or 1/2 leaspoon
dried basil, crushed

18 isaspoon gartic powd

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

cut 1-inch thick
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Praparation

Combine kelchup, pepper, rosemary, basll and gardic
powder. Coat both sides of steagk with mikture. Grill
steak with hood up, directly over medium heat for &
mminutes. Turn steak and grill for 8 1o 12 minules more
or untll cooked as desired. Cut inlo serving size
pieces,

BARBECUED RiBS

Serve this tangy barbecue dlassic with com-on-the-
cob, green salad, potato salad or colesipw
Aakes 4 servings.

Ingredients
2 pounds American shyle pork spareribs
112 cup barbecue sauce
12 cup lomalo sauce
2 cloves garlic, crushed

juice of 1 lemon

fow drops of iobasco sauce
Preparation

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

Preheat your grill 3 minutes and place the ribs on
cooking grid. Cook indirectly, over a low to medium
heat untll cooked, During the last few minutes of
coaking you can cook the ribs owver g direct fire for
added barbecue flavor and texture.



MARINATED TUNASTEAK

Experiment with unique dishes, ke this funa steak
recipe boasting a delicious wine marinadel
Makes 4 servings.

Ingredients

4 6-ounice fresh or frozen tuna steaks cut 1 inch
thick. Thaw fish if frozen

173 cup dry white wina

1 tablespoon lemon juice

1 tablespoon olive oll or cooking ol

1 tiove garic, minced

2 teaspoons snipped fresh rosemary, crushed,
or1/2 teaspoon drisd rosaemary, crushed

1 {saspoon snipped fresh oregano, crushed, or
1/4 tazspoon drisd oregang, crushed

144 teaspoon salt

Preparation

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

Remove fish from bag and discard marinade. Place a
ooking pary with baking rack or roasting rack into
center of grill with outer bumers on medium heat.
Cook tuna steak on top of rack with lid down for B to
12 mirutes or untl fish begins to flake easily. Tum
fish once during cooking. When cooked, remove fish
from grilt and seve.

MUSTARD-GLAZEDHALIBUT STEAKS

A simple sauce of melted m&rgarina, lemon juice,
Dijon-siyle mustard and basil adds a scintillating note
o these sizzling fish steaks! Makes 4 servings.

Ingredients

4 G-ounce fresh or frozen halibut stesks, cut
inch thick

2 tablespoons margarine or butler

2 tablespoons lermon juice

1 tablespoon Dijon-style mustard

2 teaspoons snipped fresh basil or 1/2

teaspoons dried basid, crushed
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Preparation

Cormbine thewed fish, margarine or bulter, lemon
juice, rustard and basll into & cooking pan or
aluminum foll rectangle, and cook directly over low
frarne undil melied. Brush sixhure over both sides of
halibut fish steaks. Pour balance of mixture into
amall bowl.

Flace clean cooking pan or foil on center of grill
with both outer burners on medium. Place fish on
grill and close lid, Cook indirectly for Bip 12
minutes or just until fish begins to flake sasily,
turning once and brushing as needed with remain-
ing mixbure.

ALMOND COATED TROUT

Thiz deticious recipe is unique and easy 1o prepare on
your Kenmora Elite gas grill. Makes 4 servings.

Ingredients

2 frout

12 cup all purpose flour

1 egy, lightly baaten

1 cup sliced almonds

13 cup parmesen chesse, grated
olive or peanut oit for frying

Preparation

Remove the head and tadl from trout and fillet all
bones. Cut each fish in haif to form 4 long fillets.
Coat fish in Sour, dip In agg and roll in almonds.
Refrigorats for 1 hour.

Fill & casi-iron pan with 1 1o 2 inches of of, and
place over high heatl. Cook trout until golden brown.
Drain off, sprinkle trout with parmesan chesse and
serve right from the grill,



SOUTHWEST CHICKEN BREABTS

This popular recips can also be 2 grilled chicken
salad! Slice chicken into small sirips and place them
on top of shredded lettuce with avocado dressing and
top with cheose! Makes 6 servings.

ingredients

114 cup dry white wine

2 tablespoons olive oil or cocking oil

Z teaspoons snipped fresh tarragon or 14
teaspoon dried tarragon; crushed

14 leaspoon sait

6 skinless, boneless chicken breast halves

2 avocados, pitted, pesled and chopped

1 tomato, chopped

1 slove garlic, minced

2 tablespoons finely chopped seeded
grean chill peppers of your choice

2 grean ondons, finely chopped

1 tablespoon snipped fresh cllantro

1 tablespoon honey

1 {ablespoonlemon juice

Preparing the Chicken

Combine wine, oif, tarragon and sall. Rinse chicken
and dry with paper towels. Place chicken in plastic
bag and into shallow dish  hen add marinade and seal
bag. Rotate chicken to coat well and chill up to 24
howirs, turning bag occasionally.

Fraparing the Avocado Dressing

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

Grilling the Chicken

Remove the chicken from plastic bag and reserve the
marinade. Grill chicken diractly over medium heat with
iid up for 5 minutes. Tum chicken and brush with
marinade, then grif for 5-10 minutes maore or until
chicken is no longer pink. Serve with side of avocado
dressing.

BARBECUED CHICKEN

Another backyard favorite, this recipe includes an
eagy io make, sweet and spicy sauce.
Makes 4 servings.

Ingradients

12 cup ketchup

114 cup orangs marmalade

1 tablespoonvinegar

112 teaspoon celery seed

11e teaspoon chill powder

114 o 112 teaspoon bottled hot pepper sauce

1 Z 172 to 3 pound brojler-fryer chicken, pre-cut

Preparing the Sauce

Combine ketchiup, marmalade, vinegar, celery
seed, chili powder and hot pepper sauce in a
cooking pan, and cook directly over & low to
medium heal. Leave the cooked sauce inthe pan
arvl remnove from heat untll chicken is prepared.

Preparing the Chicken

Wash chicken and dry with paper towels. Turn
oulside burners on medium and place pre-cut
chicken pieces (bone side down) in center of grill.
Close lid and cook indirecily for 1 hour or until
chicken is no longer pink. Brush occasionafly with
sauce. Remove chicken fram grill once cooked,
then place cooking pan with sauce into center of
grift and reheat. Pour warmed sauce over chicken
and serve.



TRADITIONAL HOLIDAY TURKEY

Imagine everyone's surprise when you serve your
next holiday twrkey  omplete with dressing  eficious
and tender straight from the grilt Serves § - 10

Ingredients for Turkey

£-10 poundwhole lurkey

4 ounces butter, softenad

Z tablespoons chopped thyme
2 iablespoons lemon julce

2 teaspoons grated lemon rind

Ingredients for Dressing

2 ounces bulter
2 onions, finely chopped
B ounces bacon, chopped

2 tablespoons port wine
114 cup red wine

2 chicken stock cubes
4 punces chopped cashews, hazelnuts or
petans

12 cup chopped celery
1R cup chopped carrot
1 -1 1/2 cups fresh white breadcrumbs

1 eqy, lightly beaten
= salt and pepper {o taste
Praparing the Dressing

Prapare dressing ina cooking pan directly over
medium heat. Melt butter, add onlons and bacon then
saute 3 minutes. Add port, red wine and stock cubes
ard bring to & boll. Cook 2 minutes. Remove pan to
allow ingredients to cool. Add remaining ingredients
andmix,

Preparing the Turkey

Although not reguined, vou may want to preheat your
grill 3 minutes.

Wash inside of turkey and dry with paper fowels.
Pack breaderumb ssasoning into the turkey cavity,
Combine the butter, thyme, lemon julce and rind
together in a bowl. Using twrkey basler, insert butter
mixture under skin covering the turkey breast,

Truss the turkey with string and place it on a baking
pan or roasting rack that rests into a cooking pan.
Remove the cooking grids from your grill f neces-
sary, then place the cooking pan and turkey in the
certer of your gri#ll, Turn one outside bumer 1o low,
the other to medium, and close lid. Cook indirectly
for 3 1/2 to 4 hours or until cooked. Halfway through
cooking fime you may alternate burner temperatures
so thiat the turkey browns evenly. Once cooked,
rernove dressing from cooked turkey, slice and serve.
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PIZZA ON THE GRILL

You may never wanl to call out for pizza again!
Foliow this pizza dough recipe, or purchase ready-
madde pizza dough found in your grocers refrigarated
section  extio the biscuils. Slice and serve directly
from the grill. Serves 6-8

Ingredients
11/2 teaspoons dried yeast
1 oy lukewsarm waler

112 ieaspoon sugar

3 teblespoons olive ol

3 cups all purpose flour

144 cup tomato paste or Halian fomato sauce
& ounces sliced pepperond

1 red pepper, roasted and sliced
/4 cup pitted black olives
B ounces grated mozzarella cheass

it's easy 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
sait before spreading your tomalo sauce.

Preparing the Pizza Dough

Cormnbine yeast, water and supar logether and et
stand it a warm place untl mixiure starts to foam.
Add this veast mibdure 10 fiour and off and combine to
form your pizza dough. Knead on = lighdy Sowed
surface until smooth and slastic. Coverand stand ina
warrn place until doubled in size. Knock back dough
and roll out 1o & rectangle the size of your cooking
pan or baking dish. Place dough into & ighlly clled
pan.

if you purchased g ready-made pizza dough,
simply open can and roll dough into & lightly oiled
cooking pan.

Praparing the Pizza

Spread tomato paste or allan lomalo sauce ontop of
your pizza dough. Top with pepperond, red peppers,
olives, and lastly, mozzarella cheess. Or if you prefer,
you may plece cheese first with loppings on ast.

Place cooking pan in center of grill and cook indi-
rectly, with one oulside burner on high and the other
on low, for approximately 20 minutes or undil botlom of
crust is fight brown. Lastly, raise the iid and finish
cooking pizza by tuming bumer under the cooking
pan o high for about 2 minules. This will insure the
center of pizza gets brown. Then turn off heat, slice
and serve direcBy from pan.



FRESH VEGETABLE STIR-FRY

Take a trip to the Orient with this easy, and healthy
vegelable recipe. Makes 4 - § servings.

ingredienis

2 tablespoons oil

1 onlon, cut into wedges

1 carrol, thinly sliced

2 cups broccoli, cut info small lowerets
1 red pepper, sliced

2 slicks celery, thinly sliced

1 LD STIOW peas

12 oup chicken broth

Preparation

Heat oil in 8 wok or saute pan, directly over a high
heat. Add onion and cook 1 minute. Add carrot and
brocool and stir-fry 2 minufes, then add red
pepper, celery and snow peas end continue
cooking 1 minute more. Add chicken broth and toss
vegetables urddl cookiad o desired doneness.

ONION BLOSSOMS

(3reat served as a snack, or to dress up barbecued
meats, poultry or fish. Makes 4 servings.

Ingredients

4 medium sweet onions (4-5 cunces sach)
1 tablespoons margarine or butter, meited
1 fsaspoorn Dijon-style rmustard

18 teaspoon hol pepper sauce

1 tablespoon brown sugar

1 pepper foptional)

Preparation

Peal onions, then cut almost completely through each
cnion, 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
drizzie over onions, Sprinkle with brown sugar. Then
bring up two sides of foll square and double fold.
Bring remaining corners up and completely enclose
leaving enough space for steam to buiid.

Piace wrapped onion blossoms on grill, directly over
medium heat. Close lid and cook 15 to 25 minutes or
uritif enions are nearly tender. Make a 2-inch apening
at the top of each onion wrapping, then close lid and
cook 5 to 10 minutes more, o until anions are lightly
browned. Sprinkle with pepper if desired and serve
WartTT,
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GRILLED POTATO SKINS

Serve thess crispy potatoes a8 a snack or side dish,
We've included microwave Instructions for a imesav-
ing shiort cul. Makes 12 servings.

Ingredients

g baking potatoss {about 8 ounces each)

3 tablespoons margarine or butter, meited
142 cup picante sauce

1 cup shredded cheddar cheese (4 ounces)
3 siices bacon, orisp-cooked and crumbled

of use prepackaged bacon bils
chopped tomatn {optional}
diced graen onion {opticnal)
12 cup sour cream [optional}
Freparation
Puncture clean polatoes with a fork, wrap in alumi-
nurmn foil and place directly over low to medium heat.
Close lid and cook directly for 1 hour or untlh center is
tender. OR - Microwave clean, punchured potatoes
on high for 15 to 20 minutes, or until center tender.
Allow cocked polatoes o cool then unwrap and
discard foil.

Cut potatoes in half - lengthwise. Scoop out potato
pulp (serve separately or discard.} Be sure to leave
1/4-inch thick potato shell remaining. Brush the inside
of sach potato shell with melied margarine. Spoon 2
teaspoons picants sauce into aach potalo shall,
sprinkie with cheese and top with bacon.

Place prepared polato skins on gril, directly over
medium heat. Close lid and cock for 8 10 10 minutes
or until potato skins are crisp. Sprinkie each potato
gkin with tomato and green onjon and then tog with
sour cream, 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.

Call6 a.m. - 11 p.m. CT, 7 days aweek
1-800-4-MY-HOME (1-800-469-4663)

www.sears.com/partsdirect

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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