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Be[ore _ou hegira,--Read these instructions completel} m_d carefull}.

IMPORTANT: Sa',e these instructions lot h)cal im_spector s use_
IMPORTANT: OBSERVE ALL GOVERN_[NG CODES AND ORDINANCES,

NOTE TO INSTALLER: Be sm_e to leave these ]nstructiom]s _Gtb the Co]]sumer.

NOTE TO CONSUMER: Keep these in str uction s _itb _,our [ J se an d (:are Book for
furore reference.

If you received a damaged cooking center, you

should contact your dealer.

Insta!lation of this cooking center requires basic
mechanical skills. Proper installation is the responsi-
bilit,/of the installer.

Far Moeogram (aca) service in year area,
1-800-444-1845.

For Moeegram service in Canada, !-888-880-3030.
Far Monogram Parts and Accessories, call
1=800=626=2002.

in the CommonweaRh of Massachusetts:
° This product must be installed by a licensed

Number or gas fitter.
° When using baii type gas shut off valves, they

shalI be Tohandletype.
- A fiexibie gas connector, when used, must not

exceed 3 feet.

FOR Y()t IR SAFETY!

Do m)t use cookim_g center in a space _bere

gasoline or other liquids baying {]ammab]e

xapors are stored or used.

CAUTION:

®For ontdoor use only, Use this cookh_g c_n{er

only in tb( mmn_r imend_d by the manuti_ctm:er.

This outdoor cooking gas ippliance is not
intended to be installed in or on recreational

vehicles rod/or botts.

* Do not use th_ griI1 in trl explosiv_ atmosphere.

K<ep the griI1 away {i:om areas where gasoline or

other flammable liquids md _apors ire stored or

being used.

* Obse_w proper clear races to combustible
materials at alI times.

* Do not use _ rusty or damaged [,P tank.

* N_xer substitute gases (natucal tot [,P or l,P tbr

natural). These grills are lia:tnEv s_t tbr I,P or

natuc d gts. Order the model [or your ii_st dlation
situatiom

* When storing the grilI indoors, disconnect the I,P
tank. Store the tank outdoors i_ t well _ntilated

irma.

* Do not store addition d I,P tanks in or n_ar tb_ gas

grill.
* Vollow the guidelines orl the [ J_ tank Ior propel

stnr _g_, transport and handling.

* I,P models ar_ supplied with a 20 lb. l ,P tank

(shipped sepac _tely) equipped with _ Type ! Acme

comlector. The supplied regut m)r has t m _ting
connector.

* Th_ supplied [,P tank is equipped with an overfill

protection &_ice. 11 you milize a tank exchang_

system, b_ sure to _xchange this tank Ior a tank
with the same (k_ice.

IF YO[ I SMEI,I, GAS:

Shut off gas to appliance.

Exri_guish an)open flame.

Open lid.
* ]If o dot con ti nue s, im m edi ate]v ca]] w_ ur

* Tested in accordance with ANSI Z21.58 lat_ st

edition standacd {i)r outdoor cookii_g gas

applianc_ s. This grilI is R)r outdoor use only.

Ch_ck local building codes Ior the proper method
o{ installation in the d)sence o[ locaI codes, this
unit should beinstdledin mcordmcewitb the

National Fuel (;_s Code No. Z223 latest edition

and the National Ekctrical Code AN SI!NFPA

no. 70, latest edition.

CAI,IFORN[A PROPOSITION 65 - WARNIN(

Tb< bm:ning o{ gas choking hie1 gel_er _tes sore< by

products that ire on the list of std)st races which

u'e known by the State of Cditbcnia to caus_

cancer or reproductive harm. Calitbrnia law
reqtdres businesses to warv_ customers o[: potential

exposm'e to stK:h s[ihstances. To minimize expo-

suce to thes< substances, always oper ue this unit

recording to the rise alqd care !_ant/al, ensuring

you proGde good xentilation when cooking with

[N SECT WARNIN( !

Spiders and insects can _est i_ th_ burners o[ this

md any other grill, md cause the gas to [low li'om

the fl:ont of the bm:n_ r. This is a very dangerous
c(mdition which cal_ cruse a tire to occm" behind

the vane pmel, d_er(by damaging the grill and

mddng it unsaR, to oper _t<. Inspect the grill twice

t year or immediately it my symptoms app< at.
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Design Infi)rmath)n

(?_td00r Cooi,'D_,g Ce,ter:,

Mommgram Omdoor Cookim_g Centers are
t)_(tory set tot I,P or mmmra] gas. Order the
m o de] tot w)l_r im_stall ati on sit imti on.

48" Natural gas models:
ZGG48N 42

4 grill buH]ers, 2 rear infi'a red bm'ners
ZGG48N3 l

3 grill bl_rners, ] rear h_t_'a red bl_rner, and
2 side bm'ners

36" Natural gas models:
ZGG36N31

3 grill blarners, ] rear h_li'a red burner
ZGG36N21

2 grill blarners, ] rear infl'a red blarney, and
2 side bm'ners

27" NaturM gas models:
ZGG27N2 ]

2 grill blamers, ] rear h_li'a red burner
ZGG27 N20

48" Liquid Propane models:
ZGG48I _42

4 grill burners, 2 rear inh'a red bm'ners
ZGG48I _3]

3 grill bm'ners, ] rear inh'a red bl_rner, and
2 side bl_rn ers

36" Liquid Propane models:
ZGG36I _3]

g grill blamers, ] rear hKi'a red bm'ner
ZGG36121

2 grill bm'ners, ] rear hKra red blarney, and
2 si de b m'n ers

27" Liquid Propane models:
ZGG27I 2 ]

2 grill bm'ners, ] rear hKra red bm'ner
ZGG271,20

Accessories All models mm be h_stalled on a portable grill
cart or buih into an enclosm'e. Ench)sm'es can

be constrl_cted of nomcombl_stible (masonry)
material or of comtn_stible material sl_ch as

wood. h]sl_latedjackets are required tiu"
installation] into combl_stible enclosm'es.

Grill Carts:

ZX4SCTA, thr 48" _ ide mode]s.

ZX36( TA, tiu" 36" _ ide mode]s.

ZX271 7;4, tiu" 27" wide models.

InsuLated Jackets for Combustible enclosure:

ZX48JYSS, tot 48" _ide models.

ZXB6}YSS, tot 36" _ide models.

ZX27J\%S, tiw 27" _ide models.
27" Model _I¥im Kit

ZX27TKYSS is available to conceal the gap

between the cooki_]g ce_] term] d e_]c]osm'e.

ZXADYSS - Stainless Steel Double Access

Doors

Opthmal accessories to cover the access opera

ing m_der the grill in a b_fh-in installation.

Vinyl Covers:

To ugh vinyl tiq t ]i n e d _ ith e]asti c bottom.
ZX48(J\:(X;_, tits all 48" models (m cart,
ZX48C\:4Y, tits 48" tnfh-i_]'s _ith 4 bm'_]ers.

ZX48C\"3}% tits 48" tnf]t-i_'s _ith 3 bm'ners.

ZXB6CVCC, tits all 36" mode]s on cart.

ZXB6(JVBY, tits 36" btf]t-i_'s _ith 3 bm'ners.

ZXB6CV2Y, tits 36" buiIt-i_]'s _ith 2 bm'ners.

ZX27CV(_Y, ti ts 27" "Y" m ode]s on cart.
ZX27C\:(X_ tits 27" "Ci' mode]s on cart.

ZX27C\:2Y, tits all 27" built-in models.

ZX27CVDY, tits a]] 27" models on cart ;_hen

fitted _ith side dual range top bm'_]en

ZX2LYSS - Dual range top burner - LP (;as

ZX2NWSS - Dual range top burner - Nat. {;as

Can be i_]sta]]ed (m the right side of a 27" cart.
F(u" b_f]t in i_]sta]]ations order Trim Kit

ZX2TKYSS to co,meal the gap betwee_ the

si de an d rear edges of t h e open h_g.

Insulated jacket ZX9]YSS is requh'ed tiw
installation imo a combustible enc]osm'e.

ZX27QDC - LP Quick Disconnect Tee
For insta]]atio_ omo a 27" cart.



Desigl, I_,fi)rmafio_,

Outdoor Cool,'h_g', Ce*_'ers

d¢ CIearr_ces

16-1/4"

Min. to Combustibles

3" Clearancefor Lid
/

13-7/8"

Min to Combustibles
3" Clearancefor Lid

36" Wide Modds

mbustibles
3" Clearancefor Lid

12-1/2"

47-7/8"

48" Wide Mode_s



Design hKbrmafion

Outdoor CooL'ing Centers

Advance * Monogram Omdoor Cooking Cemers are

designed to be installed on a grill cart or into
an enclosm'e.

27" ModeLs:

* In a m]on -corn bust] bl e (ill ason ry) en c]os ure,

the grill drops into the opening. A deck or

ledge oil each side is reqldred J_br slapport
_iXtll/ the bottom.

* Insulated jackets are m'ai]ab]e to a]]ml tile

grill to be imlsta]]ed in a combl_stib]e

ei/c]osllre. The inslalatedjacket mlast be

sl_pported t}'om the bottom by a solid deck or

ledge on each side beNleath the jacket.

* If i_shlg a backsplash or rear/lall, locate the
electrical service J_br the rotisserie on the ]eft

side.

*Tr]m kit ZX27TKYSS is avai]ab] e to con cea]

the gap betlvee]/ cookhlg cei/ter amid the back
and sh]es of an enc]osm'e.

36" and 48" ModeLs:

* In a n on -corn b ustib] e (m ason U) en c]o slate,

the grill drops into the opening and hangs

f}'om its side flanges. A deck is not required

for support.

* hlsu]ated,iackets are available to a]]o/l these

grill s to be h/stall ed h/ a corn bl_stibl e

en cl osure. The in slllated jacket m list be

slq_ported f&m/ the bottom bv a solid deck

or ledge on each shie beneath the jacket.

* If usi n g a backsp]ash or rear/l all, ]ocate the

electrical service tbr the rotisserie oil the

right side of the opening.

Clearances-All Models

* Allo_l 3" at the rear fl)r lid clearance.

* A]]lal at least ] 2" c] earan ce at the back of the

grill Ill/ell exhaust is directed to a tlin(ha_ or

a sur_hce that is diflicuh to clean.

* A 1loll at least 6" clearance on each side to

any nol>combustible material Mcated above

the cooking sm'_hce for comlterspace.

Roti sseri e mode] s a] so req uire 6" c]earan ce
flw p]a_h/g and handling tile motor and

ske/l el'.

*A]ha; at least 12" clearance oil each side mid

rear to combustible vertical materials.

* These cooking centers are designed for

outdoor use only. Do not locate the grill in a

bid]dins, garage or other el/closed area.

* E_]sm'e that Jh'esh air vemi]atiol/is adequate.

* Con s]der ex p o sm'e to/l ira]d an d prox] m ]ty to

*The c]earamlces to comblastibles

m last be mai m/tain ed at aH ti m es.

* Do n o t in stall a grill b el !)/l over h ead

mlprotected comblastib]e construction.

* The h]stallathm midst conlorm to local codes

or h/ the absence of h)cal codes, _li th the

natioi/a] fuel gas code, ANSI Z223 latest

edition.

*The location midst be ]eve] and stable.

* Phillips head scre/l driver

* I _evel

* Flat blade scre/l driver (3/32" blade)
* Pliers

*Appropriate gas line to reach built-in
hlstallation ]ocati<m

* P]pe j o] m]t seal m] t, app rove d type an d

resistam to 1_P gases
* Man ua] sh m-off valve

( AIITION: All cooking ceNlters are extremely

heav_ 2 people are required tin" ]itii_]g and

placing the pro(h_ct into a cart or enc]osm'e.



[nstallath:m

O_tdoor (7oo],'i_lr_', (Te_/ter,s

Step
* Opel] the box amid remove pat kagh_g,

* Op eli th e grill ]i d am]d rein ove _ h ]te p] asti c
ti e-do_ m/sOil H)ll/i']]eli's.

e Rein ove side bm']] er grate m]d aerati om] pm].
* _-{emove t]e-d<m m]so]] d)u1"]]e1"s.

* Ope_] the ]]a_'d',_a]'e accessory cm'to_] mid
ch eck coil tem/ts.

Type 1 Acrne,20 lb. LPtank

(LPmodels only)

LP Regulator

@
Natural (:}asRegulator

36" am_d 48" mode]s

have side sh]pph_g

brackets. Remove

si de brackets _,;h eli

im]sta]]im_g ira]to m]

em_c]osm'e. Shippim]g

b_'ackets may Yemaim/

im_p]ace _ hen
im_sta]]im_g h_to a cart.

27" mode]s a1"e
molmted to :_

sh]pph_g pmmL
Rein ore bo]ts
and discmx]

pam_eL

ShippingSupport

Bracket

1/2"NPTto 3/8 flare adaptor 03
Coupler and Nipple

(Natural Gas Models}

Warming Rack (oil some models)

Match ",,,

Stick ",,,,

ExtensionRod """

@ill Grates GourmetRadiant_HFrays

Rotisserie rod, handle, holders m_d motor (on

models st> eq_dpped).

Spit Forks

Motor

36"/48" Motor

RotisserieRod and Handle

Mode]s _ith side bmq]ers_

Side Burner Cover

Side Burner Aeration Pan



Installation

Outdoor I,'ool,'i_vg" (,'e*_ge_':,

Provide

All Omdoor Cooking Cemers can be h]sta]]ed

on a cart designed specifically %r that mode]

size. Fo]]o_l the installation h]strllctions

provided _aith the carts to ira]stall. Proceed to

Gas slopply to complete the h/sta]]ation.

CA[JTION: The grill is hea_,[r_ 2 people are

reqtfred to hit and place tile grill into tile
cart or the em]c]osm'e.

Built-In * All m od el s m av b e in stall e d in t o a

combustible or reran-combustible e]]c]osm'e.

e (ore bllst] b] e ell c] osllres req i_ire the i_se of

m] im]su]atedjacket_ h]sl_]atedjackets are

available as a optional accessory. Order the

specifi c type for vol_r m ode].

Clearances

* A]]o_l 3" at the rear flu" lid c]earm]ce.

* Allow at least 12" clearance at the back of the

grill where] exhm_st is directed to a wimlow or

a surf_we that is diilicl*]t to c]emL

*A]hal at least 6" clearance on each side to

anv ram-combustible material located above

the cooking surlhce tot com]terspace.

Rotisserie models also require 6" clearance

}br placing and hami]ing the motor am{

SlY.e_,;er.

* All ow at ]east 12" c] earan ce o]] each si de an d

rear to combustible vertical materials.

ZX27TKYSS Trim Kit

Thi s kit is desig]] ed I_ku"both corn bustib] e ;md
n(m-combl_stib]e enc]osm'es. The trim _li]]

conceal the gap at the rear and both shies of

* Secm'e tri m to the sides an d back _li th scre_l s

* Place the grill into the enc]osm'e.
N()TE: This trim kit is not designed to

sl_pport tile _leight ot tile grill Tile grill m l_st

be supported t}'om the bottom.

Install Electrical
Outlet for Rotisserie
on Left Side
(6.5 AMP Min.)

12" Min. to
Combustibles
3" Clearance
for Lid

1/2"

10-1/2"

4x4Opening
Supply

Line

Openingfor
AccessDoors

27" wide models:
Installation in a non-combustible enclosure.

* In a n on -corn b ustib] e (mason r}) en c]o sure,

the grill drops into the opening. A deck or

]edge on each side is reqlfred hu" rapport
from the bottom.

InstallElectrical
Outletfor Rotisserie
on LeftSide 33-3/8
(6.5AMP Min.)

11-1/2"

12"Min. to
Combustibles

for Lid

35-1/2"

for GasSupply
Line

peningfor
AccessDoors

27" wide models:

Installation in a combustible enclosure.

ZX27JYSS insulated jacket is required

* The in su]ated,jacket must be sl_pported fi'om

the bottom bv a solid deck or ]edge on each

side beN] eath th e.jat ket.

e C.oi] sir uct ill e em/c] osm'e as sh (arm] am/d place

the im]su]atedjacket h]to the enc]osm'e. Place

the coo]dng center h/to the,jacket. No

in sta]];_ti o]] h ;n'(h_ are i s req ili red.
7



I_stallation

Outdoor Coohing" Ce_£er:_

36" Modeh

12"Min. to Combustibles
3" Clearancefor Lid

34-1

InstallElectrical
tisserie

OnRightside
(6.5AMPMin. 12" Min. to Combustibles

3"Clearancefor Lid
40-1

InstallElectrical
Outletfor Rotisserie
OnRightside
(6.5 AMPMin.)

35-1/2"

penmg
for GasSupply
Line

"Openingfor
AccessDoors

Opening
for GasSupply
Line

Openingfor
AccessDoors

36" wide models:

Installation in a non-combustible enclosure,

B6" wide models:

Installation in a combustible enclosure,

ZXB6fYSS insulated jacket is required.

48" Modeh

12" Min. to
Combustibles
3"Clearance
for Lid

InstallElectrical
Outletfor Rotisserie
OnRightSide
(6.5AMP Min.)

35-1/2"

12" Min. to
Combustibles
3" Clearance
for Lid

Install Electrical
Outlet for Rotisserie

Right Side
(6.5 AMP Min.

9-1/8"

4x4Opening
for GasSupply
Line

OpeningFor
AccessDoors

48" wide models:

Installation in a non-combustible enclosure.

* h_ a mm-combltstib]e (masom'y) enc]osm'e,

the ,_,riH drops im_to the o/0em_iw,_ mid ham_gs

from its skie tlam_ges.A deck is mint required
fo]" sltppo]'t.

10-1/8"

penmg
for GasSupply
Line

,OpeningFor
AccessDoors

48" wide models:

Installation in a combustible enclosm°e.

ZX48_'SS insulated jacket is required.

* (:ombltstib]e euclosm'es _'equi_'e insldated

,jackets_ ZX3{_JYSS f{w 36" models amid

ZX48,JYSS f{w 48" _i(]e models. The

im]s_dated,ja( ket mltst be supp{wted t_'om the

bottom b_ a solid deck (w ]edge (m ea(2h side

1)emieath the jacket.

* C,o]]sti'uct d)e eilc]osm'e as sh(a%]] mid place

the im]su]ated,jacket ira]to the e]]c]osm'e. Place

ill e cooki m]g ten tel" i n to ill e,jacket. N o

im]sta]]ation ha_'(ix_are is _'e(pdre(i.



I ,stallatkm

Outdoor' Cooking (,'e*_ge)'s

Provide

Gas d¢
Electrical

LP GAS MODELS

* Con m]ect tbe reg_a]ator/Qlfi ck Coil m_ect
assembly to the bose attached to the grill

*Tile Qlfick Connect type coupling requires

the I_.ser to pL_]] on the oIKer sleeve o1_the

female c(mp]im]g _Arhi]e shm_]tam]e(ms]y

insertim]g the male bose em]d into the c(mp]ing,

tben re] ease tbe ]ockim] g ol_ter s]ee', e.

To comaect the tank:

* Insert the colap]er sleeve on the regulator over
tile tm]k ]m]]eL tm']] clock_ise to tigbtem

To disconnect the tank:

*Tm'n oft the main tank ;_]ve.

* Grasp the col_.p] er s]eeve an d tm']] com] ter-

S
_ hreading Compound Must Be

Resistant to L.P.Gas

L.P.RegulatorQuick
DisconnectHose

Assembly

CouplerSleeve

Inlet ve

I_P operath_g pressl_re is ] 0" W.C.

(AIITION: The I,t-' tank (shipped separately)
c]oc]o, Hse. Remove the inlet J_7)m the opening, is a T}_e 1 Acme_ Do not attempt to cbam,e_,

or alter these s_*pp]ied parts ])o i/or attempt

to use die regulator/bose assembly _itb a

start] dard 5 ]i0 POI, tin/k/;:_]ve assembly.

NATURAL (;AS MODELS

Tbe grill an d its in divi d_a] sb m-off valve must

be discom]ected {}'ore tile gas supply (b_r]ng

a_]y pressm'e testi_]g of the system at test
press_res in excess of ]/2 PS[G.

The grill m_st be isolated fi'om the gas s_pp]y

s\ stem by closing its indivi(bm] sb_.t-o{] valve

dur]_]g m]y pressure testing of the system at

test press_res equal to or less tbm] 1/2 PSI(;.

Tbe in sta]]ati on of tbese grill s m ust con form

_ i tb ]oca] codes o_; i_] tbe abse_] ce of ]oca]

codes, with the Nati(ma] h_e] gas code, ANSI

Z223 latest edition.

Operating pressure is 4" W.C.
S_q_p]y pressure sbo_*]d be 5" to ] 4" W.C. If

pressure is m ore tbm] ] 4" W.(;. a step (iowa]

Check with local gas _ti]ity or _itb local codes

fin" instructio_]s (m i_]sta]]i_]g gas s_pp]y lilies.
Be sm'e to check on type and size ofrm] mid

]_o_ deep to brow the ]i_]e. If the gas ]b]e is too

small, the grill _i]] not Jbmction properly.

to 3/8" Flare Fitting _/Natural Gas Supply

Installer Supplied _
Shut-0ff

* b_sta]] a mmma] gas sitar-off valve in an easi]v

accessible ]ocatic, m

* [Ise t]]readh]g compom]d (m male threads

on]v. Do not _se threading o]]

the male ei]d of the ]/2 NPT to 3/8 flare

*Make con n ecti o]]s as sb ov,]'l.

* C_beck to be s_re the regulator arro_ points

in tbe directi o_ of gas flow, t_ ards tb e grill

an d m_m fi'om tbe gas supply.



InstaJlation

O_udr.. (/##hb?£ Caterers

ELECTRICAIJ SUPPLY

Models _qth rotisserie require 1i2(iV, 60Hz.

and c{mnected to an h_divkhml properly

grom]ded brm_ch circlfit protected bv a ]i5

amp circuit breaker or time delay fl_se.

The power cord om] the rotisserie is e(pfipped

_qth a three-prong (grom]dh_g)plug _hich

mates _qth a standard three-prong grom]dh]g

Ball receptacle to mim]imize the possibility of

shock hazard f&m/ this applim_ce.

If the electHcal serv]ce provi ded does m]ot

meet the above specificathms, it is rec]}m-
mended that a ]icem]sed electrician h]staH an

approve(] omlet.

DO N ()T [ _NDER ANY C_IR(Z _MS3;4N (ES,

C2_T OR REMOVE THE THIRD (GROI _ND)
PRONG FROM THE POWER (ORD.

* For 27" _qde blfi]t-in grills, locate the

e] e ctri cal ol_t] e t o]] the ]eft ha]] d si d e _ i thin

reach of the roti sseri e' s 72" p(B_ er cord.

* For 36" and 48" _qde built-in grills, locate

the electrical om]et om_ the right hm]d side

_ i thh_ reach of the roti sser] e's 3(]" po_ er
co1"d.

e.%j%)"
Leaks

TEST FOR I _EAKS

A corn pl et e gas tigh m ess ch eck m I_st be

per{ormed at the installation site. Do clot

I_se a flame to check _i}r gas leaks.

* Do m]ot I]se the grill m'_ti] a]] con n ecti on s h ave
been leak tested.

*Repeat leak test after each l,P tank cham]ge.

* (2beck to be sm'e the main \;live {m the LP

tan k or the sh i_t-o{t vn]ve i s in th e "OFF'

+Make a soap so] mion of on e part ]i q ui d

detergent an]d oil e part P,ater+

The valve pm]e] midst be removed to check the

valves mid fittings.

*All control w]]ves sho_]]d be icI the "()FF"

* Remove the knobs.

* ()n models eq_fipped _ith Rotisserie, remove

the sa[ety wdve p_shbmto_ m_d m_scre_ the

* Rein ore the 4 scre_ s h oldi_ g the valve pan el

to the grill

* P_I]] the pan e] o_ltp, ards a]] d mlp] _lg th e _Aires

fi'om the back of the rotary igniters.

* If the grill h as m] opti onal roti sserie b_rn er,

remove the scre;%s ho]dh]g the i_]specthm

cover hi place.

TO TEST:

* Apply the s(}ap soh_tion arom]d the

co111]ecti {ms, \;live a_]d t_]b] Ctg.

* Tm'n the gas supply on.

* Check a]] com]ections t]'om the s_pp]y ]i_]e

or I,P tal]k _p to a_/(] inch_ding the manifo]d

pipe assemb]v_

* If a ]eak is detected, tm'_ gas s_pp]y to off

and tighten fittings. Tm'n the gas on mid

* To re-i_] stall th e valve pm] e], re-con n ect th e

igniter wires mid secrete the pane] with

original screws.

I 0



h stallation

O_tdoor Coohblq', Ce_£er,s

5
Check Burner. ;

Drip Trays
and Grates

i, Ji
I

i

ii i i
i i '

' "XX , ",

* Dl_rim]g shippim]g parts, sl_ch as bm'ners mid
reflectors mm ha_e moved. Check to, be sm'e

a]] parts are in position.

* Remove the smoker tray (ff so eqla]pped).

C_h eck to be slate smoker blarner am]d

detlector plate are hi stall ed proper]v. The

bm'i]er amid ].)]ate shol_]d be placed over the

holdim]g phi at tile back an]d f}+on]t of tile grill.

CORRECTBurnerRests
Levelonto Anti-FlipBracket

\

Anti-Fli
Bracket

INCORRECT
Burneris
UpsideDown

)uld
beonTop

Check to be slate a]] bm'm]ers are hi the correct

positiom gm'ners s]]ol_]d rest flat over the ami-

flip brackets ]lith stubs on] top mid flat side

d( }u, 1].

* (:beck to be slate that aI] grill bm'ners are

]eve] mid secm'e]v seated im] the grill box.

* Place (;olarm et radiam] t <)m]top of each

b m'n er. Clips on the bottom of the radian t
fits over stubs on] the bm']]ers. It shol_]d be

cei]tered hi the grill box {}'(mr to rear.

* Place the grill grates over the opening.

* Slide dr] p tray in to place.

] ]



Installation

Outdoor Coohi,g (,'e*_ger:,

SU-I 5

the Grill

Do not attempt to

light the grill if the odor of gns is present.

CA { ITION: Keep hands and I_hce as I_hr m; av

f_'om th e grill as possible _ h eli ]igh ti n g+

+Open the ]1d m]d rein o,, e th e side cookt op
bl_r]] er cover.

+Tm+c_ a]] knobs to "OFF" position+

+Tm+n gas supply on at the I+P tank or shut-oJ_t
valve+

NOTE: When lighting the bmq]er for the first

time or after a I_P tm]k chm]ge, allow iq0 to 20

secom]ds to pm'ge air from the ]hies+
+Push mid tm'_ com_tro] knob to +'I,ITE"

position, immediately tm+n the rotary igniter
knob n ex t to the bm+n er knob+

NOTE: The spark _i]] produce a mmpping
so m_ d+ Th] s is n (>rmaL

+If the b m']] er does not ]igh t _ ithh] 4 secol] ds,
t uri_ ki]obs to "OFF" ai] d _ air 5 rain utes %r

the gas to dissipate before tryh]g agaim

+If the b m+m_er does n ot l igh t af}er several

attempts, the bm'_]er cm_ be ]it _ith a match.

+ A match stick extension rod is provided o]]
sore e m ode]s+

TO MAF(H I,I(;HT:

+ In sert a match stick (DO N OT I,K_HT)

secm'e]v into the clip end c4 the match stick
extension rod+

+ IJgh t the match stick he]d c+n the em]d of the

rod a_]d h o]d agaim_st a burn er port t_>*+,+ards
the h'o]]t+

+ Push and turn the correspondim_g control

km>b to the IdTE pos]tiom

+ If the burner does m>t light after 4 seconds,
mrn the knob OFF. Wait 5 rain u tes tbr m]v

accm*_ u]ated gas to dissipate beltbre trying to

light the bm'ner again.
+ A]] bm']]ers _ _xrbe match ]it hi the same

['N_am] m/e I++

+ 11 the match ]ight exten s]om] rod is not

provi ded _ it h yore+ m ode], relter to the

()_n ers Man ua] }br ]igh ti ng im_str ucti on s+

12



Installation

O+_tdoor Cooki_lq', Ce_Her,s

Step

Adjusm_ents should m)t be require(L m]]ess

_ibration during trm]sit or variatiom]s in local

gas stq_p1} make mimw adjt_stn_eN]ts m]ecessaF,+

A (]jtlstm en ts m tlst b e m ade by a q ualifi e d
tech m/]c]m/at th e t] m e of in stall ati on+ Ex trem e

care sh ou] d be used if a(]j ustl//en ts are made
after in sta]]at] on+

*Turn gas supply oil.
*Push and turn the burner comro] knobs to

the "IATE" positiom I/p to 20 seconds may

be required to to ptlrge air f&m_ the ]im]es+
+F]am es shotfl d be b]tle an d stable _ith m]o

ve]]o_ tips, excessive m>ise or lifting h'om the
bmllei+. If a[lv !)f th ese coil ditiolls exist ttlr]]

coraltro] to off an d check air sh utter all d

bm'ner ports fi)r debris or spider webs.

TO ADJUST:

+ Rein ove burn ers by ]ifti n g all d twi stim/g tt hi] e

ptl]]ing to_ards the back.
+Locate and]ooseN] the]ockscre/_ oil the fhce

of the air shutter _ith a scre_driver+

+ Replace the burners+

*Turn burlier kl]ob to the "LITE" positiom

+ If the fl am e is ye]]l>_, in di eating hi suf]]ci ell t

air, turn the air sh utter open to allo_ m ore
air to th e b m'n er+

* If the flame is m/ois/ and tends to lift relay

f}'om the b m']] er, th ere is too much air. Turn

the air s]mtter to redtlce the opening+

+ Side burn ers cm] be ac]jtlsted in the sam e

HI ;Ill m]er+

Low setting Adjustment:

Mh/or a(]justments may be required due to

fl uct uati oil s in ]oca] gas pressure+ A (]justm en ts

to ira]crease or decrease gas fiotl may be

necessary+

*Turn bin'ruler knob to "11TE" position.
*Turn the control knob to the lowest setth]g,

a]] the way com]ter-d ockt_ ise+

* Rein ove the kn ob by ptfl]i n g straigh t (>tit+

+ hi sert a thh]-b]ade fi at scre_a driver h/to the

valve shaft and ]mid+ (3/32" blade tli(]th

+ (;r]p the shaft _ ith p]i ers m] d tm'n the
screl; driver corn] ter-d ockB i se to ]ol; er the

flame, or c]ocktlise to ira/crease the flame.

+Wh en th e desired setti n g is m ade, replace th e
knob arid tm+n bm'n er off+

NOTE: A(!]ustmem]t (}["the infl'a-red rotisserie
bmqler is m>t rec!>mmemlded+

ValveStem

WARNIN (;:

Ah_avs ched< the ]o;t flame size {i>r stabi]itw A

b m+m/er fl am e _lhi ch i s too sm a]] m ay go o ut or

be exth]guished easily+ This can catlse m]-

bmqled gas to escape mid catlse a hazardotls

con dition+

] B



h_stallatkm

Outdoor Cooking" Center:_

27" Wide Models:
• Sh de th e m ot()__do_ n in to th e ch m_n e] ()_

the ]elt side amid tighten dmmb sc_'ew_

• To lase_ place p oi m_ted e_d ot the ske_ e_"im_to
the m o tox'_ m]d the thx'eaded eli d x'est]m]g o]]

the _']ght side slappo_'t_
• Rein ore the h m_d]e fl'om the th x'eaded end

o_ th e ske_ e_" beflwe lasim_g.

36" and 48" Wide Models:
*The motor" _i]] _'est on the cast i_'om_block

amid cm_ be tighte_ed agaim_st the gx'ill bv

tm'nim_g the black kl_ob.

* To lase_ place po]m_ted end of the skex_ e_"1_ to
the motox'_ a_d the th_eaded end _esting on

the _'ight side s_q0po_'t_
* Rein ove the hart d]e t}'om the th _'eaded en_d

of the skewe_" befb_'e _si _ g.

14



Install Access Doors

ZXAD YSS

D o_tb[eA ccas,s

24-1/8"

DoubleAccess
Doors 18-1/4"

* The ope]]im]g for double access doors should

be 24-1/8" _ide m_d 18-1/4" high.

DoubleAccess
Doors

_q _q

* Place the fl'ame into the opening and secure

_ith appropriate scre_s o_ a]] skies as

_' Hang the doors on d_e hinges as sho_n.

r9_
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Note:While performing installations described in this book,
safety glasses or goggles should be worn,

];_r _Hono_(tm _'_loccd s(.r.ice _t_)'ou_ (_r(.(_,cod[
t -80()-444- [ 845.

Note: Product irnpr(}_( m_ _ is _ (olMlmMg ,_l_d_ a_(}r at

(;_ n_r_l Ekctric. ThevH'(we, me, t_ rinds, _pp__ar_mce md

sp_ (:i_'ic;_ti(ms m_ subje(t to (hm_g( withom l_oti(_.
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