Assembly Instructions/Use and Care Manual

Ligquid Propane Gas Grill
Model No.: 122.16118

“Parts

Assembly
«Safety Rules
*Use and Care
“Troubleshooting

Espaiiol

/’f% WARNING:

Fread this Owner's manual carefully and be
serre your gas gl is properly assembled,
instalied and maintaned. Fatore to follow
these instructions could result in serous Injury
ancfor property damege. This gas grillis
infended for ouldoor use only and s not
intencleedd 1o be installed inor on recreational
vehicles or boats,

HNote to Installer
Leave this Owner's Manual with the customer
after delivery and/or installation.

Note o Consumer
Leave this Dwner's Manual in g conveniant
place for future reference,

Customer Service Heipline:
For parts ordering, call:
1-B00- A4 MY -HOME

For assembly questions, call
1-800-813-8946

Date: 20081 0/26
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Cre-Yeour Full Warmnty on Kenmore Grill

i this grill fails due to 8 defecting materal of
wotkmarnship within one vear from the date of
purchase, call 1-800-MY-HOME o arrange for
trae repair (o replacament i repalr proves
irnpossible).

Five-Yesr Limited Warranty on Siaindess Steal
Elueners

For five years from the date of purchase, any
stainless steed burmer that rusts throogh will be
replaced frea of charge. After the first yvear from
the date of purchase, you pay for labor i you
winhs fo bave [ installed.

fat w:&rmﬂ'ty coverage exciudes ignitor batteries
arch grill part paet loss, discolorabion or rusting,
which are either expendable parls that can wear
out from normat use within the warranty penod,
or are condifions that can be the resull or normal
use, accident or pnproper manienance,

Al warranty coverage s void i this grnill 1s ever
used for commercial or rental purposes,

Al warranty coverage applies only
used in the United States.

if this grill

This warranty gives yvou specific legal rights, and
you may hive other right which vary from state o
state.

Sears, Roebuck sad Co.,
Hoffman Estates, 1L 80179
LLEA,

/I\WARNING

bwmmmﬁsm by products produced when using
this product contain chemicals known (o the
State of California to cause cancer, birth defects,
o other reprociuctive harm,

/I WARNING

Failure to cormply with these instructions could
resull in s fire or explosion that could  cause
serows bodily jury, death, or property damages

/I WARNING

Yaur grill will get very bt Never lean over the
cooking area while using your grill. Do not ouch
wmkmq surfaces, grill w:; using. fid or any othey
orill parts while the gl is i operation, or until
the ges grill has cooled r:"fg::wm afler yse,

Faflure to comply with these Instructions may
resuil in serlous bodily Injury.

/ Wﬁﬁ%!%(ﬁ%

T Do not store or use gasciing or other
fRammable material and lHguids in the
viciniy of this or any olher appliance,

& LP eylinder not connected for use must
not be stored in the viciniby of tis or any
other appliance.

[a]

A, DANGER

i you smell gas

ot Shut off gas (o the appliance.

2. Extinguish any open fiame.

3. Oipen Lid,

4. Fodor continues, keep away from the
appliance and immediately call vour gas
supptier or vour fire department.

Garill tnstallation Codes

The mstallation must corform with local codes o)
i the absence of locsl codes, with either the
nationat fuet gas code, ANSIE 223 1NFPA 54,
Natural gas and progane instaliation code, CSA
B148.1, or propane storage and handiing code,
B148.2, or the standerd for Recreational vehicles,
ANSEA 1182, and DBA 2240 RV seres
recregtionsl vehicle code, as applicable.

L gas grill models gre desigeed for use with a
standard 20 b, Liguid Propane Gas tank, not
inchuded with grill, Never cormect vour gas grill to
an LI gas lank that exceeds this capacily.




A tank of gpprosimately 12 inches in diameter by 18-
12 inches high is the maximum size LF gas tank (o
use, You must use an OPD gas tank whick offers
an Owverfill Prevention Dovics,

This safely festure provents the tank from being
overfitled which can cause malfunction of the L gas
tark, recualator andfor grilh

The LP gas tank must be constructed and marked in
accordance with specifications of the U5, Dapt. of
Transportation (DOT) In Canada, the LP gas tank
rust rmeet the National Standard of Canada Can
CoA B339 | Cylinders | spheres and Tubes for

Transporistion of Dangerous Goods and Commission

1. The LP gas tank must have g shuloff vabve,
terminatieg in ar LP gas supply lank valve outlet, thel
& compatible with 2 Type 1 tank connection device,
The LI gas tark must also have a salely relief device
that has & direct connection with the vapor space of
thie tank.

2 The tark supply systerm must be aranged for vapor
withtlraw,

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

Proper Placement and Clearance of Geill

Heover use your gas orill in o garage, porch, shed,
bresrewsy of any oiher enclosed aren. Your gas gl
i o be used outdoors ondy, &t least 24 ihches from
the back and sidge of any cormbustible surface. Your
gas gl should ned be used under overhead
combustible construction . Do not obsiract the flow of
verdilation alr around the gas grill housing.

o Do nicl nstall this outdoor gas grill inor on
recreationat vehicles or boats

s Kean cutdoor gas il area clear and free from
cornbustible materials, gasoline and other flammable
vapors and louids

Lo net obstruct the flow of combustion and ventilation
gir. Check for this each lime prior o using grill

= Mever connect an unregulated LP gas tank to your
gas grill, The gas regulsior assembly supplied with
your gas gritl is adiusted to have an outlet pressurne of
11" water column (WO for connection to an LP gas
ek,

» Only use the reguiator and the hose assembly
supphed with your gas grill. Replacement regulstors
and hose assembliss must be these specilied in this
gl

=

Have yvour L gas tank filed by o repulable propane
gas deater and visually mspected and re-qualified at
erach flling.

Do not store & spare LP gas {ank under or

near this appliance,

Mever fill the tank beyond 80 percendt full | 1 this
infermation s not followed exactly a fve causing
death Or SENoUS IRjury msy occur.

Always keep LF gas tanks Inan upright position.

Doy pot store (or) or use gasoling or other flaramalils
vapors and boulds in the vicinity of this gas gnll

Do not subjest the LP gas tank o excessive heat.
Maver store an LP gas fank indoors. If you store your
gas arill in the garage or other indoor location,
always tsconnect the L gas tenk first and store |
safaly outside.

Place dust cap on tank valve outlet whenever the
tank s not in wuse, Only install the lype of dust cap on
the tark valve outlet that is provided with the tank
valve, Other types of caps or plugs may result in
lsakage of propans,

LP gas tanks must be stored outdoors in & well-
verntiated ares and out of reach of children,
Disconnected LF gas tanks must nod be slored in a
buliding, garage or any other enclosed area.

Whern vour gas grill is not in use the gas must be
trned off at the LP gas lank,

The regulator and hose assembly must be inspected
before sach use of the grill. If there s excessive
abrasion or wear or if the hose s oot it must be
replaced prior to the grill being used again,

Keep the gas reguiator hose away rom hot grill
surfaces and drpping gresse. Avoid unnecessary
twdsting of hose. Visually inspect the hose prior o
sach use for culs, cracks, excaessive wear o other
darmage. I the hose appears damaged do nol use
the gas grill. Calt 1-800-4-MY-HOME for assislance.
Kever light vour gas grill with the lid closed or before
checking to ensure the burner lubes are fully seated
aver the gas valve onfices.

Mever allow children to operate your gl



WARNING

A strong gas smell, or the hissing sourd of gas
irglicstes a serous problem with your gas gell or
the LI gas tank, Falure to immediately follow the
steps listed balow could result i 8 fire or
explogion that could cause senous bodly injury,
geath, or property damage.

« Bhut off gas supply o the gas gnil

« Turn the control knobs To OFF position,

« Put out sy flarne with 8 proper fire exdinguisher,
= e Geill Lid,

« Gt mway from the LP gas tank,

« Do not try 10 fx the problem yoursedf,

« If odar continues or you have 2 fire vou can nol
extinguish, call your Bre depariment. Do not call
pear the LIP gas tank because your elephone s
a forrn of electrical device and could create o
soark resuling in fire andlor explosion,

MOTE: The nemat fow of gas through the regulator
and hose assermbly can create g humming nose. A
low vodume of nodse (s perfectly normead and will et
interfiere with aperation of the grll If huewming nobss
i doud ang excessive you may need o purgs air from
the gas e o reset the reguiator exoesy gus fow
device, This purging prosedure should be done gvery
timg & new LP gas ek s conpected o your grill For
helps with this procedurs refer (o page 15, step 4, or
call the Customer Servios Helpline 8 AM 10 & PWM

EST at 1-800-2-MY-HOME

CALUTION: Spiders and smalt insects oosasionally
spin v of make ne the arill burner fubes
churirg transit and warshousing. These webs oan lesd
to gas flow obstruction which could result in a fire in
argd around burner tubes. This type of fing iy knows 25
FLASH-BACK and can caus s dammoe 0
yorr grilf and create an unsale operating condition for
the user

£

Alhough an obatructad burner fube s not the only
cavge of TLASM-BACK?, it is the most common
cause,

o reduce the chance of "FLASH-BACK" you must
clean the burmsr tubes before sssembling vour gell,
ared ot least once a mondh i e surmmer or early fall
when spiders are most active. Also perform this
burnar tube clesning prooedure § yvour gell has not
besn used for an edended period of tme.

Sas Cleaning Burner Tubes and Ports on page # 17

Visually check the burner Bames poor to sach use. The
flames should took like picture, i they do not, refer to the
sleaning burrer tubes and ports, see page 17 of this
ol

Repair Protection Agreements

Congratulations on making a smart purchase. Your
ey Hasrymore product is designed and manufactured
for vears of dependable opergdion. But e all products,
iy require repalc from tme 1o tme, That's when
having a Repair Protection Agresment can save you
rriorsey st acgravation,

Purchase a Hepalr Protection Agreement now and
protect yvoursel from unexpected hasshe and expense.
Here's what's inchided in the Agresrment

HExpert service by our 12,000 professional repair
specialisis

Wiindimited service and no charge for parts and labor
art all covered repars

P mduct replacement § your covered product can not
be Tied

LiDiscount of 10% from regular price of service and
service-related parts not covered by the sgreemen,
alge, 10% off regular price of preventive maintenance
check

WFast hedp by ohone-phone support from a Sears
technician on products reguining in-horme repair, plus
convertient repair sthaduling

Gnce you purchase the Agresmant, a simple phong
call is all that it takes for youl to schedide serice. You
can call arviirme day or night, or schedule & service
sppointment online,

Bernee Hmitations and exclusions apply.

Far prices and addiional informedion call 1 -800-827-
6655,



The following table Hustrates a breakdown of the hardware pack. B highlights what components are used in

the various stages of assembly.

ltem Description Specification Quantity
Phillips Head Screw
1 s £ 174 x 1.38" 8 pes
Phillips Head Screw
2 S—— 174 x 315" 19 pes
Phillips Head Screw
3 — 5132 x 215" 19 pes
Phillips Head Screw
4 N 5132 % 1.38" 1 pcs
Hex Nut |
5 4 Z pes
Hex Nut
& 51327 3 pcs
Flat Washer
7 114" 6 pcs
Lock Washer
& 1/4" 23 pcs
Lock Washer
g 532" 20 pes
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HEYE PARTE ¥

CESCRIPTHIN

WY

KEYE FARTE # DESCRIPTION [* A

1 B41-001

HLET RN

s

By 24

2 341002 Termpergture Gauge 4 ELER Iy 1
A BRI 1 %

4 341004

5 41005 [Front fial i G4 }
& KZAP hhain 4 A5 4
7 007 [Main Mariold i %% g
8 341008 Klain Contral Panet As 4 37 %
i 4100 Prodse loniler Modiie 1 a5 E:
s BATDHE Contral Kook 5 a5 A4S 1
i 34T [4 E T ST 1
12 4101 Tirmar 1 41 EEEEIT A b
13 341013 K15 et k: 42 3471042 1
4 KLIBN Site I Fromt Panet, el 1 43 %
15 e FPanel Lef 1 A t
H Cart Frame, Front ] 45 A4S 1
t7 Car Frond Bupport 1 e DA 1
16 Front Dsor. Led i A7 BAHAT 1
1 2 4% 341048 t
20 Maginet 4 43k 241048 1
21 Cart Chaphaosid 1 5 Fh LR f
s Botinm ot i 51 7
24 4 52 Z

s 1 &3 i
25 2 54 derdion Clamp] 7
] AR Flg 4 Fiuarvur Birack et +
TSRy hairy Burmee 4 55 Wasnal s
341 Idamiry Bumers lgndtar Yine & A7 1

KEXBAV.:

Tark Feat Shisdd,

For assembly questions, call

1-B00G-213-888

For parts ordering, please call

$-800-4-0Y -HOME

Teor ke sure you obtain the corect replacement
parts for your Kenmore gas gril, please refer to

the part nurmbers on this page.

Important, Use only parts Bsted above. When ordering
parts, proveding the following nformation:

1. Wodel #
2. Pant Mumber (see PARTE in chart)
3. Paat Dessoription

4, Cuardity of parts neaded

important: Keep this Owner's Manual for convenlent
reference and for part replacement,



CAUTION: While it is possib

le for one person to &
assemble this grill, oblain sssistance from another ’ el
parson whan handiing some of the larger, heavier
plEces

1. Dpen id of shipping carton and remove op
shest of cardboard. Lay cardboard sheet on floor
and use as & work surface o protedct foor ard grill
parts from scratches,

2. Rermove packing materials from shipping caron.
3 You may slice the carton frond cormers with 8
utility knife to oy opan the catdon front panel. This
will allow you fo raise the grill head Bl and remove
the components packad inside the head

4. Use the party st o check thel all parts have
bean includad,

5, Inspedt the oot for damage as you assemble it
Do ot assermble or operste the grill I | appesrs "y
damaged. If there gre damaged or missing parts ‘ Figure 2
when you unpack the shipping box, or vou have
waestions during the assambly process, call

Figure 1

For Assembly Questions, call 1-800-912-8080
Ham - Bpre EST, Monday through Friday.

Azmembling Grill Cart
1. Aftach the wheels o left side panst using (23 ¥
Fies muts with (2) %" flat washers. (Fig. 1) y

2. Atach the locking casters o the boftorm of the
right side panel legs. Then bghten caster seraw A
sacurely using hex nut wrench provided n parls :
pack. (Fig.2)

Flogurs 3

3. Assernble cart leg with bottom panel using (8)
TS Phillips head screw and (8) 747 lock
washers. (Fig 33
4, Attach the back panel to the carl legs using (4
1w 35" Phillips bead sorews and (4) % lock
washers, (Fig.4)

o Figure 4




installing Doors

1. Aftach the front cart frame beam o the grll cant
using (27 Ye x 375" Phillips head sorew and (2) 747 fock
washery (Fig.b)

7. Attach the resr ool frame Dearn to grill cart using (4)
BI32 w 215" Phillips head screws and (4) 5327 ook
washears. {Fup 6l

Figure 7
3. Attach the cart frond support o the front cart frame
bessrry and bodtom panel using (4 B/32 » 205" Phillins
hesd screw and (4) 5027 lock washers, (Fig. 73

4. Abtach the cart clapboard to the rear panel and front
cart support using (4 BIEZx2E" Phillips head screws
arwl (43 5327 ook washers, (Fi B)

5. Insert fght door poltorm binge oin inle hole in door
bottom bracket on cart. Push down on top door hunge
pin o insert it into hole i dooe top bracket on carl,
Repeat for other door. (Fig %)

Pigure &

Flgure 5

Figure & Figure 8




brvstating Orill Haad

1. Remove gril head unit from carton, then place ondo
cart frorn above s shown on diagram (helow). Cautionl!
Head unit is heavy. To avoid injury, we strangly
recomerend 2 or more persons for this step.

3 Adign screw holes oestad on the cutside of the grill
(Fig 10

3. Attach the grill head to right side panel using (4) ¥e x /57
screws with (4) A" washers. (Fig.11)

4. Using (2) 5/32 » 2/8" Phillips hesd screws and (2} B/32°
nuds withy (27 57227 Inclo washers, attach the side burner
Bt shipld and tank heat shield together, Use (4 5732 x
2157 Phillips head screws with (4) 51327 ook washers (o
attach the shiek! assembly 1o the leg and frebox bottom,
Ses (Fig 12

S Mty e

Flgure 12

Fhoure 10

Figure 11

10



instadling Bose Retention Kit

1. Attach the regulator hose clamp snd the
regulator hose to the rght front leg with (10} ¥ x
38" Phillips head screws and (1) 70 ook washer
as balow shown. { Fig. 13)

fnstailing Side Shelf

1 Attach right side shell 0 cart leg using (4) Y x
35" Phillips head sorews and (47 74" lock washers,
(Fig, 14)

4. Altach left side shell to cart leg uaing (4] ¥ x
T Phillips head sorews and (4) % lock washers,
See Fig, 15)

Figure 14
Figure 13

Flgure 15

11



install Grease Tray, Cooldng Grids, and Flame
Tamer.

Vet gresse tray assembly into oparing on
nackside of grill. Make sure {o slide ray onto
tracks as Hustrated, (Fig 16)

Wher you have finished assembling ognil, make
sure that all screws and nuls are o snd securs,

Battery Assemble
1 Linscraw the ignition baltery cap (Found at far.
left of control panel)

£ frsert battery into ignition bust with positive
terminal facing oubeard.

3 Replace the ignition battery cap after the ballery
hiass been nstalled. (Fig 17

Figure 16

Figure 17

12



Installing cocking components

fraportant, Bedore cooking o your gl the first time,
wash cooking grids and cooking reck with warn |
stapy water, Finse and dry thoroughly, Season with
cocking of regulary. After cooking is completed, fum
el b HIGH sefting for 3 10 & minutes o bum off
excess grease of food residue,

1. Evenly space cooking grids on the ledge above
flarme tamers. (Fig. 18)

2. Placs warring rack into the holes of the upper left
and upper right of grill bowl side panels. (Fig.18)

Connecting LP gas tank to LP grill

1. From Hesr of the cart, place Toot ring of 20 b tank
it the hole in bottormn shelf, Make sure the tank
valve s in OFF position. (Fig.19)

2. Check the lank valve to ensure 1t has proper
externg mating threads (o e hose and regulator
assembly provided,

3 Make sure all burmer valves e in OFF position,

4. Inspect the vatve connection port and regulator
assembly. Look for damage or debris. Remove any
debris, Inspect hose for damags. Never use
damaged or phigged equipment.

& When connecting regulstor and hose assembly i
tark valve hand tghter quick coupling nut clockwise
toa full stop. (Fig, 200 Do ot use g wreneh 1o Hghien
because & could damages the guick coupling aub and
result i g harardous condition,

8. Opern tank vabve fully (counterclockwise), Use a
soapy water solution to check all connections for
leaks before atternpting o light vour oritl, i & leak s
fonnd, turn tank vatve off and do not use vour gnll
urdil the leak s repaired,

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

Figure 18

Fiogure 19

Fegulator Connection

Figure 20

- the first use and ot the beginning of each season

Longratulations
Your Kenmore gas grilt is now ready for use. Before

{and whenaver the LP gas tank has been changed)
1. Fead all salely, hohting and operaling
instructions.

2. Check gas valve orifices, burner tubes and
burner ports Tor any obstructions.

3. Perform gas leak check according to instructions
found on this page of the manusl,

13



Checking for LP gas leaks

Never test for lesks with 2 flame, Prior to first use, at
the beginning of each season, or every time your LF
aes fank s changed, you rmust check for ges leaks.

1. Make a 5050 mild soap solulion
2. Turn the control kb o full OFF position; then
ey gas ON at supply tank,

3. Apply the soap solution with g clean brush o all gas
connections. See below, If growing bubbles appear in

the sodution the connections are not properly sealed,

Check each fitting and tighten or repair s necassary,

(s Connection Leak Check

4. W you have a gas connection ek you cannat repalr,
turn gas OFF st supply tank, disconnect fuel ne from

verar gritl ard cafl 1-800-4-MY-HOME or your gas
supplier for repar assiglance.
5. Adso apply soapy solulion 1o the tank seams. See
bedenw I growing bubbles appear
do not use or move it Gontact an i.,,P oes supilier o
vour fire department for assistancs

Gas Tank Leak Check

Basgic Lighting Procedure

1. Familianze yvoursell with the safely guidehnes af
the front of this manual. Do not smoke while lighting

geill or checking gas supply connectinns.

2. Be swre the LP gas tank s sufficiently full

3. Check that the end of aach burner wbe s properly

tocated over sach vable orifice,
4. Be sure all gas connections ang seturely
5. Oy the grill madn lid and side burmer § c:i‘.

/N WARNING
Failure to oper greill id during the Hghting
procedure could result v a fire or explosion
that could cause serious bodily injury, death,
or property damage.

shut tank OFF and

tHghtened,

8. Fush and turn ong burner knob
counterclockwise o "HI” position.  Pilot toreh will
hight. Mold at high selfting for E -4 seconds untlf
burner is B After the burner is i, adiust the knob
o desired heat setfing. mem this step fo wm on
additional burmers,

T the burner does not Bght after 3-4 seconds,
trn zontrol knob o “OFF” posilion. Then tum gas
TOFFT at tank and walt & mimutes for gas o clear,
Th é'“:E% repest slep 6,

8. i lighting still doesn't ooour, refer to  Grill Shll
Fails To Light on nexd page.

LBING THE SIDE BURNER:

trspect the gas supply hose prior to urning the
gas "OMNT Hthere is evidence of culs, wesr or
abrasion, it rmust be replaced prioe o use. D sk
usie the side burper i the odor of gas 18 present.
WARNING: Abways eep your fave st body as
far aweay froem the burner as possible when
Beghetingy.

LIGHTING INSTRUCTIONS FOR BIDE BURNER
1. Open side burner b fully
2. Remove any wlensils from skle burner grate.
3. Push and tum the burner knob
courterciookwises o "HE position "’iw’i at high
sedting for 3-4 seconds untl bumer i it Aller the
h&}f?‘aﬁ*? s B, adjust the nob o desired heat sethng
4. 1 the burmer doss not light after 2-4 seconds,
turn control knob to "OFF” position. Then tum gas
TOFFT gt ank and walt 5 minutes Tor gas o clear,
Then repest step 3.

{ lighding stilf doesn't acour, refer o I Geil Bl
Fails To Light on naxt page.

Flame Melght

14
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/B WARNING
Never lean over the grill cooking ares while
lghding vour gas grill, Keep your face antd body
a wafe distance (at least 18 nches) from the
eooking grid sweface when lighting your gril by
reateh.

Marnuatly Lighting Your Grill by Match
1. Take the manual lighling stick

2. Insert g meteh into the lghting stick.

o

3. Follow sleps 1 thvough 5 of the Basic Lighting
Procedurs,

4. Light the rraadch and exdend the lighting stick to
cooddng grid surface.

5, Turn the desbed control knob to the Miposition
setling to release gas. The burner should light

rnrnechatehy.

/' WARNING
Should a “FLASH-BACK” fire vcour infor
around the burner tubes, follow the instructions
below. Failure 1o comply with these instructions
could resall in 2 lire or explosion that could
cause serious bodily injury, death, or property
darrape.
« Bhut off gas supply to the gas grill
= Turn the control krobs o OFF position,
= Put out any flarme with 2 proper fire extinguisher,
« Cipeers grill fidd,
« Once the grill has covled down, clean the burner
tubes and burners aocording o the cleaning
imstructions found on page 17,

i Geill St Fails To Light
1. Check gas supply and connections for leaks, Check
that all wirgs conheclions sre seclre,

2. Repeat basic lighting procedure. IF vour grilt still falls
o operate, e the gas off at souree, turm the control
knobs to OFF, then check the following:

« Misalignment of burner tubes over onfices
Correction: Reposition burner tubes over orffices,
«Ohstruction in gas line

Gorrection: Remove fuel Bre from grill, Do nod semicke!
Cipen gas supply Tor 1 second to clear any obstruchion
from fuel ine, Close off gas supply 2t source and
reconnect fuel line to grill,

= Plugged orifice

Correction: Remove burners from grill, carefully it
each burmer up and away from gas valve orfios,
Rermove the onfice from gas valve and gently clear any
obstriction with 2 fine wire, Then reinstall all orifices,
burmers, and cooking componenis.

If an chebruction is suspected in gas valves, please call
for repair service at 1-800-4.0Y - HOME.

4. W the grill stil] does not light vou may need (o purge air
frorn the gas fine of resst the reguialor excess gas flow
davice. Mote: This procedure should be done svery time
a e LB gas tank is connected to vour grilt

Tor purgs air from your gas lne andlor reset the
regutator excess gas How device:

= Turn the control kol o OFF posiion.

« Turn off the gas af the lenk valve,

« Risconnect regulator from L ges tank.

« Let unit stared for B minutes.

« Reconnect regulator to the LP gas tank.

= Tuen the tank valve on slowly untll ¥ 10 % open,

« Ohpesr the grill el

« Set cordrol knobs o OFF, Push and turm any controd
fnob to HIGH,

« Turn condrol knobs to MIGH until all the burners are 1|
= Youp may start 0 use the grill

5.1 adt checks or corrections have been made and you
still have quastions about operating your gas grill, calt
the Customer Service Helpline Sam -~ Spm EST,
onday through Friday at 1-800-913-8888



To ensure a proper working undt the following proper
care and maintenance 5 suggested,

Cleaning Cooking Grids

YWe suggest vou wash your cooking grids in a mild soap
and warrn waler solulion. You can use a wash cloth or
soft brush to clean your cooking gnids.

Cleaning Flame Tamers

Pericdically you should wash the flame tamers in &
sosp and warm water solition. Use a solt brush fo
rarmove stubborm burnb-on cooking residus. The lame
tarners should be diy before vou reinstall therr,

Cleaning Groase Tray

The grease fray should be emplied and wiped

dowery pariodically and washed in a mild

deterpent and warn waler solution. A small

arnount of sand or cat ier may be placed in

bottorn of grease tray o absorb the grease,

Check the grease tray frequently, dor't allow

excess grease o accumulate and overfiow out of the
grease ey,

Arnnual Cleaning of Gl Interior

Burning-off the gril after every use will keap it ready for
vour newd use. Howsver, once 3 vesr yvou should give
e entive grilt & thorough cleaning to keep i top
oprerativg condition. Follow these sleps.,

1. T sl burmer vabves to full OFF position,

2, Turn LP gas tank vabe to full OFF postiion.

A Detach LP gas hose and regulator sssembly from
vour gas grill. nspect for any damage snd replace asg
necassary with manufacturer replacernent part number
found on parts list

4. Remove and clean flarme tamers, cooking grids and
arill burners,

5 Cover sach gas valve office with allurminum foll,

6. Brush inside and bottom of grill with a nylon trush,
and wash with a mild soap and warm water solution
Finge thoroughly and et dry.

7. Feinstall Barme tamers, cooking grids and grills,

8. Reconnect gas source and observe burmer flame for
correct operation.

Clearing Exterior Burface

W suggest vou wash vour onll using & redld soap ared
warm water solution. You can use a wash cloth or
sponge for this process, Do not use abrasives or g
brush that might remove Tinsh during the cleaning
DIOCEsS.

Clearing Exterior Btainless Btedl Surfaces

“Aeathering and extrems heat can cause extanor
stainiess stes! surfaces to tum tan in solor. Machine
oils used in mandacturing process of stainless stesd
car also cause this tnning color, Use & stainlees
steel cleaner to polish stainiess steel surlaces of your
grill Mever use abrasive cleaners of sorubbers
because they will scratch and demage vour grill,
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Cleandng Burner Tubes and Burer Ports

To reduce the chance of "FLASH-BACK the procedure

below should be followed at least once a month in late
surrwner of early Tall whern spiders are most active or
when your grill has not been used for a period of time,

1. Turn all burner valves and gas tank valve fo off
position,

2. Detach the LP gas regulator sssembly from your gas

grill,

3. Remove cooking grids, flame tarvers, and greass
tray fror the gl

4, Hemove the soraws from the underside of each
burnar and it the burmers up and away from the gas
valve orifice.

8. Using a bent stiff wire in the shape of 8 hook | air
hose or & bottle brush, yun # through the bumear tube
and inside several times to remove any debiris.

£, Replce burmers, see tlustration below

Step 1. Locate the burner onto the orifice.

Step 2. Secure the main burner on the back wall of fre
biox with 2 screws.

I\ WARNING
The lncation of the burnar ube with respect to the
orifice s vital for safe operation. Check to ensure
the orifice is inside the burmer tube before using
the gas grill, i the bumer Wube does not Tt over the
valvi orffice, lighting the burner rmay cause
explosion and/or fire,

Regardiess of which burner cleaning procedure you
use, we recormemernel vou alsn complele the following
steps o help prolong burmner life,

1. Use a tiber pad ar nylon brush to chaarn the entire
outer surface of each bumer unlil free of food residue
and dirt,

2. Clean any cloggad ports with a siff wire, such ag
an open paper clip.

3. Inspect eack bumer for damage (cracks or holes)
and i such damage s found, order and inslall a8 new
burnar. After installstion check to ensure thel gas
vabve orifices arg correctly placed inside the ends of
the burner tubes.



BEFORE CALLING FOR SERVICE

i the grill does nof funclion properly, use the Tollowing check tist before calling for service.

You should inspect the burners at least once B year or immaediately after any of (he ollowing
conditions ocour

Grill won't bght when the controf knob is
fotated.

Check o see If LP tank s ampty

Clean wires andior slectrode by rubbing
with alcohol and clean swab.

Wipe with dry cloth.

Make sure the wire is connetted 1o
slecirons assembly

i ther burmers on the unit oparete?
Check to ses f other burmers operate.

so, check the gas orffcs on the
matfunctioning bumer for an obsbruction.

Bumer flame is yellow or orangs, in
combstnation with the odor of gas.

Refer to Clean Burmsr Tubes and Burmer
Ports on page 17, If problem still exist,
please call 1-800-My-Home.

i

Low haat with knob in "HI" sosition,

Is thes fuel hose bent or kinked?
In the grill In & dusty area”
s thare adequate gas supply avatlable?

Wit is cnby one burnar that sppaars low,
does the crifice or bumer nesd cleaning?

g the gas suppby or gas pressure iow?
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L1\ WARNING

Dy not twave the grill unsttended.
Yosmr grilt will get very hot. Never lean over
the cookirg ares while using your gail Do not
touch cooking surfaces, gnll Housing. Grill L
ar gy other gnll parts while the grilf is in
operation, or urstit the grill has cooled down
after use. Failire 1o comply with these
instructions may resull in serous bodily injury.

Burr-off

Helore cooking on your gas grill for the first time,
you will want to “burm off” the gril fo eliminate any
odor or foraige matter. Just ignite the

bursess lower the Lid, and operate grill on the
FHGH setling for 3 (o & minutes.

Cooking Temperatures

High setting: Only use this setting for fast
warrr-up searing steaks or chops and for burning
fesed residue off the grill after cooking 16 complete.

fever use the HIGH setting for extended cooking.

Medivm to Low Settings: Most recipes specify
meesdivrn 1o low settings, including all smoking,
rotlssene cooking and for cooking lean cuts such
as finh

BOTE: Temperature seliings will vary with the
ternperatire and the amount of wind cutside your
B,

Direct Cooking

The diract cooking method can be used with the
suppliied cooking grids and food placed directly
ovar the it grill Bumers, Direct cooking reguires
thie grill lid to be up. The method is ideal Tor
searing and whanever vou want meat, poullry or
fish to have and open-flame barbecusd taste
Dreep frying and smoking are also best cooked in
this manner becauses they require direct heat,

Indirect Conlkdng

To cook indirectly, the food should be pleced on
the left or right side of your grill with the burner It
o the opposite side. Indirect cooking must be
done with the Lid down,

Flare-ups

The fats and lulces dripping from grilled food can
sange lare-ups. Since Bate-ups Impart 8

favorably distinotive taste and color fo food cooked
cover an open flame, they should be accepted ug
ter @ poind, Nevertheless, incondrolied flanng can
result e ruired mesl

/I WARNING

Do not line the bottorm of the grill housing with
guminr foll, sand or any substance that will
restrict the fow of grease into the grease tray
Fatlure o comgly with these instructions could
resull in a fire or explosion which could cause
sanous bodily injury, death, or property
darnage.
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FOOD Weight or thickness | Temperature Tine Special instructions and tips
or chog wegeiables and dot wil butler o
Yegelablas BA Bledlom & to 20 mindes watine. Wrap tightly in heaw duty foil, Gale
buirming sooassionally
, , rayr ndivdual aavy ol Faok
Potatnes Whie Fedinm 40 1o 60 mimies Wrag indiudually in heavy duty foil. Cao

rotatig oooassnneily

Reat/ Blsaks

12 to B4 nehes

High-Radiu

4 1o 1 minides

Pris heat grill Tor 1520 minutes then sear
steaks on each side for two minutes. Next
grilt 3 1o b minutes on each side or umil
wesind doneness

Gt fuming onee when iy e o the
sifane ar antil desieed sreount of doneness.

Chrengredd Meaty 2 b 304 innhes Medirm Bio 15 minutes
Do st leave hamburgers unatiended sinoe 2
Rare-up couid oocur quickly
Cinil turning otcassionaly, During last few
Ribs 2 or Bl rack B eddivern 20 b 40 mirugtes  minutes brush with batec
Garveral hmes
. el terning four broes . 24 minutes on sach of
Hat doggs Rt Medium & 10 10 roin i s )

four sides

Fow ey Aot

Ha to H2 pounds

Lover oor Medium

2O b AL minaiies

el tuming sooassionally. Dun
rearndag Drush wilh bamecus sg
ral thnes

JRELAR Y

Proultry Whole

280 3 pounds

b g

1te 912 hows

E?t it v stated and brish Tecglently as

shane e b

peniliny B freouenily as

Madiven AD tes B mvinuties |
dresinst
y . N il turning once to desied doneness. Brush
Figh 3 e 1 ineh Madivm 8 1o 15 minutes )

(et rglied butter, marganng or oll
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