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To installer or person assembling grill: Leave this
manual with grill for future reference.

To consumer: Keep this manual for future reference.

Read this manual before cooking on grill Failure to follow all
manufacturer's instructions could result in serious personal injury
and/or property damage.




FOR YOUR SAFETY

1. Do not store or use gasoline or other flammable vapors
and liguids in the vicinity of this or any other appliance.

2. An LP Tank not connected for use shalf not be stored in
the vicinity of this or any other appliance.

FOR YOUR SAFETY

If you smiell gas:

Shut off gas to the appliance.

Extinguish any open flame.

Open lid.

If odor continues, immediately call your gas supplier or
vour fire department.

Boo o

Call Grill Service Center For Help And Parts

» |f you need help or warranty parts call 2 1-800-241-7548 or send a FAX 10
1-706-576-6355.
Business hours. Open 24 hours - Seven days a week

« To order non-warranty replacement parts or accessories (grilf cover, cleaners,
paini) call 1-800-993-2677 or send a FAX to 1-706-565-2121

Important: Fill out Warranty Information below

Warranty Infoermation

fodel Number

UPC {oncarfon) Label Lot #GG ___ .

Serial Number

Date Purchased

¢ For residential use only Do not use for commercial cooking

ERe)



Installation Safety Precautions

* This grill is designed for use with LP (propane) gas using the regulalorfvalve
assembly supplied.

o Grill instaifation must conform with local codes, or in their absence with National
Fuel Gas Code, NFPA 54 / ANSI 2223.1 or CANICGA-B149.2 Propane
Installation Code. Handling and storage of LP cylinders must conform fo LP Gas
Code NFPAJANSI 58. Grill is not for use in or on recreational vehicles and/or boats

+ All electrical accessories (such as rotisserie) must be electrically grounded in
accordance with local codes, or National Electrical Code, ANSI/ NFPA 70 or
Canadian Electrical Code, C8A €22.1, Keep any electrical cords andfor fuel
supply hoses away from any hot surfaces

« This grill is safety cerfified for use in the United States and Canada only Do not
modify for use in any other location. Modification will result in a safety hazard.

Safety Symbols
» The symbols and boxes shown below explain what each heading means. Read and
follow all of the messages found througheut the manual.

« DANGER; Indicates an imminently hazardous situation which, if not
| avoided, will result in death or serious injury.

« WARNING: Be alert fo the possibility of serious bodily injury if the
instructions are not followed. Be sure fo read and carefully follow all of
the messages.

» CAUTION: Indicates a potentially hazardous s%t&atéon which, if not
avoided, may result in minor or moderate injury.

CHAR-BROIL?, FLAVORMASTER®, MASTERFLAMEZ®, Heat Wave®, Cooking Zone 10007, Saber®, Patic
Caddie®, Sierra®, Signature Series®, SwingAway®, H20 Smoker®, and Patio Kitchen® are registered trademarks
of WC Bradley Co Precision Flame”, SureFire™, StackRack”, FastStart®, Tilt Tank™, Wide Body ", and Patio
Bislro™, are frademarks of W.C Bradley Co. Grilis prolected for W C. Bradiey Co. under one or more of ihese
U 8 Patenis: 4,089,579; 4,955,358, 5,220,764: 5,421,319, 5.441,226; 5,566,606, 5,931,149, D291,768;
D341,292 Assembly instruclions ® 1995 W C Bradiey Co , All Rights Reserved
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Warranty's

Char-Broil warrants fothe original consumer-purchaser that this product shall be free from
defecis inworkimanship and matenials undernormal and reasonable use and correct assembly
(if assembled by consumer-purchaser), as follows.

{1} The aluminum top and bollom castings for the life of original purchase, excluding the
paintfinish;

{2) The humerlventuri assembly for a period of three (3) vears from the date of purchase;
anl

(3} Allather parls for a peried of one {1} year from {he dale of purchase

Char-Broil will, alils option. refinish of replace any product or part found io be defective
during the warranty period  Char-Broil will require you lo return the part{s) claimed 1o be
defective, for itsinspection, freightor pestage prepaid

i you wish to obtain periormance of any obligation under this limiled warranty. you should
writelo:

GCHAR-BROIL
Consumer Warranty / P.O. Box 1240
Columbus, GA 31802-1240

Char-Broil may require reasonable proof of purchase and we suggest you keep your
receipt Inthestale of Calforniaonly, ifrefinishing or replacement of the product is not
commercially practicable. the retaller selling this productor Char-Broil will refund the purchase
price paid for the product, less the amount direcily atfributable lo use by the original consumer-
purchaser prior lo discovery of the nonconformity In addition, in the state of California only. you
may lake the product lo the retail establishment from which it was purchased or to any retail
gstablishmeniselling this productin order to obiain performance under this warranty

This warraniy does nol inclide the coston any inconvenience or property damage due lo
failure of the product and does not cover damage due to misuse, abuse, accident, damage
arisingout of ransportation of the product, or damage incurred through commercialuse of the
product. This express warrandy is the sole warrany given by the manufacturer and is in lieu of
allother warraniies, express or implied, including implied warranly of merchantability or filness
for aparticular purpose Neither Char-Broil dealers nor the relall establishment selling this
product has any authority lo make any warraniies or {o promise remedies in addition to or
inconsistentwith those stated above. Char-Broil's maximum liability, in any event, shallinot
exceed the purchase price of the product paid by the original consumer-purchaser Some stales
donotallow the exclusion orlimitation ofincidental or consequential damages Sothe above
fimitations or exclusions may nol apply to you This warranty gives you specific legal rights and
may also have other rights which vary from stafe lo state

Electronic Ignition System 10 Year Limited Warranty
Char-Broil guaraniees this Electronic Igniffon System {battery excluded)in both
malerials and warkmanship for a ten (10} year period from date of purchase to the original
purchaser if used for home use. if the productfails (o operale due to a manufacturing defeet, the
defective part will be repaired or replaced al CHAR-BROIL'S option. The product, along with

proof of purchase, musibe returned postage prepaid
if you wish to obtain performance of any obligation under this fimited warranly, you should
write io. CHAR-BROML + Consumer Warranty « P.O. Box 1240 » Columbus, GA 31802

1240




Connecting The Regulator To The LP Tank

1. LP tank must be properly secured onto grill

2 Tumn all control knobs including sideburner (if featured) to the OFF position
3 Tumn LP tank OFF by tuming handwheel clockwise to a full stop.

O “(}':Eaﬁi{%}isé T

[

S8R OPD Hand Wheel

o Type 1 outlet with thread on outside

Strap and Cap

4 Remove the protective cap from the LP tank valve. Always use cap and strap
supplied with valve Use of the POL transport plug (B) (plastic part with
external threads) will defeat safety feature of valve.

Do not use this POL transport plug
/ (plastic part with external threads)

5 Hoeld regulator, insert nipple (C} into LP tank valve. Hand tighten coupling
nut, holding regulator in a straight line (D) with LP fank vaive so as not to
cross thread the connection.

Nipple has to be centered into W
the LP tank valve )

8



Hold coupling nut and regulator as shown for proper
connection to LP tank valve

= e REguator

Coupling Nut

6 Tum the coupling nut clockwise to tighten to a full solid stop. The regulator will
seal on the back-check feature in LP tank valve, resulting in some resistance An
additional one-half to three quarters turn is required to complete
connection. Tighten by hand only - do not use tools.

NOTE: If you cannot complete connection, disconnect regulator and repeat steps 5
and O If you are still unable fo complete the connection, do not use this
regutator!

7 Follow "Leak Test” instructions on page 8.

* Do not insert any foreign objects into the valve outlet. You may damage
the valve and cause a leak. Leaking propane may result in explosion,
fire, severe personal injury, or death.

° Never attempt to attach this grill to the self-contained LP gas system of
& camper {railer or motor home.




* Do not use grill until leak checked.

» |f leak is detected at any fime, STOP and correct before using grill
further.

» If you cannot stop a gas leak, immediately close LP tank valve and call
L.P gas supplier or your fire department!

Leak Test

For your safety

» Leak test must be repeated each time LP tank is connected or reconnected.

+ Do not smoke during leak test

Do not use an open flame {o check for gas leaks

o« Grill must be leak checked outdoors in well-ventilated area, away from ignition
sources such as gas fired or electrical appliances During leak test, keep grill away
from cpen flames or sparks,

¢ Never remove opening at end of valve (A}

To leak test your grill: Use a clean paint brush and 50/50 soap and water solution
Use mild soap and water. A Do not use household cleaning agents, Damage
fo gas train components can result

1. Turn all grilt control knob(s} to OFF.

2. Be sure regulator is tightly connected to LP tank

3. Completely open LP tank valve by turning hand wheel counter clockwise If you hear
a rushing sound, turn gas off immediately There is a major leak at the connection
Correct before proceeding.

4. Brush soapy solution onto following connections.
¢ LP tank valve (1} including threaded portion into LP tank.

«  Regulaor fitting, face at crimps and vent hole {2).

»  Hose (3) and all connections

« Al LP tank welds {(4) (LP lank collar, middle and botlom)
«  Valve (5) behind console or under side control panel

+  Valve on Sideburner Assembly (If featured) (6)

+  HeatWave valve (if featured) (7} and all connections.

5. "If growing” bubbles appear, there is a leak Close LP fank valve immediately
Retighten connections and repeat leak test procedures. If leaks cannot be stopped
replace parts. Order new parts by giving the serial, model number and name of
items needed to the Grill Service Center at 28 1-800-241-7548.

G. Always close LP tank valve after performing leak test by furning hand wheel
clockwise



i Sideburner Valve
oy (if featured)

HeatWave Hose
(if featured)

Sidebumer Hose

o LP Tank
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For Safe Use Of Your Grilil:

Do not let children operate or play near grill

Keep grill area clear and free from materials that burn.

Do not block holes in botfom or back of grill.

Check bumner flames regularly.

Use grill only in well-ventilated space. NEVER use in enclosed space such as
carpor, garage, porch, covered patio, or under a surface that can catch fire.
Use grill at feast 3 #t. from any wall or surface. Maintain 10 ft. clearance to
objects that can catch fire or sources of ignition such as pilot lights on water
healers, live electrical appliances, efc

Do not use charcoal in a gas grill

NEVER attempt fo light burner with lid closed. A buildup of non-ignited
gas inside of closed grill is hazardous,

Never operate grill with LP {ank out of correct position specified in
Assembly Instructions.

Always close LP tank valve and remove coupling nut before moving LP
tank from specified operating position.




Safety Tips

Before opening LP tank valve, check the coupling nut for tightness.

When grill is not in use, turn off all control knobs and LP tank valve.

Never move grill while in operation or stilt hot.

Use long-handled barbecue utensils to avoid burns and splatters.

Maximum load for sideburner, side shelf and front shelf is 10 Ib.

A soup can must be attached to grease clip and emptied after each use. Do not

remove soup can until grill has completely cooled.

If you notice grease or ather hot material dripping from grill onto valve, hose or

regulator tumn off gas supply at once Determine the cause, correct, and clean

valve, hose and regulator before continuing. Perform a leak test

A The regulator may make a humming or whistling noise during operation This wil
not affect safety or use of grill.

A If you have a grill problem see the Troubleshooting Section.

NS S

» Putting out grease fires by closing the lid is not possible. Grills are well
ventilated for safety reasons.

* Do not use water on a grease fire. Personal injury may result. If a grease
fire develops turn knobs and LP tank off

* Do not leave grill unattended while preheating or burning off on high. If
grifl has not been regularly cleaned a grease fire can occur that may
damage the product,

Before Your First Cookout

» Light burners, check to make sure they are Iit, close the lid and warm up grill on
HIGH for 15 minutes Curing of paint and parts will produce an odor only on first
lighting.

Ignitor Lighting For Front Control Grills L

A Do not lean over grill while lighting. ,,/’(/E”/

1. Open lid. Tum on gas at LP fank s
Turr one knob fo 2’ IGNITE T

3. Push IGNITOR Button ¢ or Switch %fm:w rapidly to light Be sure burner lights
and stays lit, i

4. Tumn other knob (if featured) to X" IGNITE to light other side.

5 If IGNITOR does not work, follow match lighting instructions.

After Lighting: Turn knob(s) to HIGH for warm-up.

11



Match Lighting
4. Do not lean over grill while lighting.
1 Open lid. Tumn on gas at LP tank.

2 Place fit match into maich fighting hole from % 77 =er T /70
outside grill boftom (as shown) : / &

3 Pushin and turn Single or RIGHT knobto v/
IGNITE. Be sure burner lights and stays fit “"\' o !i"' Match lighting

4. Light left burner {if featured) by pushing LEFT knob O holeisin
in and turning to X" IGNITE =/ bottom or side

After Lighting: Tum Knob(s) 1o HIGH for warm-up

ignitor Lighting For Side Control Grills
A Do not lean over grill while lighting.

1. Open lid. Tum on gas at LP fank LT e
2. Pushin and furn FRONT control kﬂob to HIGH Cag et
3 PressButton - or tgmtor switch =< { up to 4 seconds) sy

or turn Ignitor Kﬂeb 2 fupto b tlmes) to light grill Be

sure front burner ilghzs and stays it
4. Push in and turn BACK knob to light back burmer
5 I IGNITOR doss not work, follow match lighting instructions below.

Match Lighting
A Do not lean over grilf while lighting.

t Open lid Turn on gas at LP tank B
HeafWave grills onfy: Push in and tumn Bumer “5-\ J
Selector Knob fo ON MAIN BURNERS A A2

2 Place lit match into match lighting hole from ?Lﬁgme /o
outside grill bottom:. Burner Mateh lighting

3.Push in and turn BACK knob fo HIGH Be sure holes 2;21{: gfn g?glht

back burner lights and stays {it.
4 Light front burner by pushing FRONT kneb in and turning to HIGH

ignitor Lighting For HeatWave Rotisserie Grills-Main
Burners

A Do not lean over grill while lighting.

Open lid. Turn on gas at LP tank

Push in and turn Burner Selector Knob to ON MAIN BURNER.

Push in and turn FRQNT bumer krob on panel to HIGH.

Press Ignitor Switch =7+, hold up to 4 seconds. Or turn Ignitor Knob
rapidly (up o 5 inmas) 20 {sght grill. Be sure front burner flight and stays {it i
Push in and turn BACK knob to light back burner.

6. If IGNITOR does not work, foliow match lighting instructions above.

o



tgnitor Lighting For HeatWave Rotisserie Burner

1 Turn all knobs fo OFF

2. Open lid during lighting. Tum gas on at LP tank.

3 Push in and turn Bumer Selector Knob to ON ROTISSERIE BURNER.

4 Press Ignitor Switch, hold up to 4 seconds Or turn ignitor Knob rapidly (up fo 5
times). Be sure burner lights and stays fit

5 I IGNITOR does not work, follow malch lighting instructions

Match Lighting

1. Open fid Tum on gas at LP tank

2. Place lit match near porthole of burner.

3. Push in and turn Burner Selector Knob to
ON ROTISSERIE BURNER. Be sure burner lights and stays lit / RN
Note: 1 is not possible to use the HeatWave
rotisserie burner and main burner at same time

To match light use first
opening on burmner

bt

gmtor Lighting The Sideburner

Tum gas on at LP tank

Push in and turn knob fo HIGH

Tumorpush o o ioie {upto 5 times to light burner) Be sure burer
lights and stays lit

CAF Py e

Match Lighting

1 Turn gas on at LP tank

2. To light use any hole on sideburner. Push in and turn knob to
HIGH Be sure burner lights and stays lit

« If burner does not light turn knob(s) to OFF, wait 5 minutes, try again.

Burner Flame Check

+ Light burner, rotate knobs from HIGH to LOW.
You should see a smaller flame in LOW
position than seen on HIGH. Always check
flame prior fo each use. Perform flame check
for sidebumer {if equipped) If only low flame is
seen refer fo "Sudden drop of low flame” in
the Troubleshooting Section

HIGH

LOW

Turning Grill Off
+ Tum all knobs to OFF position. Turn LP tank OFF by turning handwheel clockwise
to a full stop.

13



Ignitor Check

4

Turn gas off at LP tank. Press ignitor button or turn ignitor knob rapidly  "Click"
should be heard and spark seen each time between collector box or burer and
electrode. See Troubleshooting if no click or spark.

Valve Check

L}

Important: Make sure gas is OFF at LP tank hefore checking valves. Knobs
lock in OFF position. To check valves, first push in knobs and release, knobs
should spring back If knobs do not spring back, replace valve assembly before
using grilt Tumn knobs to LOW position then turn back fo OFF position Valves
should turn smoothly.

Hose Check

Before each use, check {0 see if hoses are cut or worn. Replace damaged hoses
before using grill. Use only valvefhosefregulator specified by manufacturer

L.P Tank Filling

[

[
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Use only licensed and experienced dealers.
LP tank must be purged before filling.

Dealer should NEVER fill LP tank more than 80% of LP tank volume . Volume of
propane in tank will vary by temperature.

A frosty regulator indicates gas overfill. Immediately close LP tank valve and call
local LP gas dealer for assistance.

Do not release liquid propane (LP) gas into the atmosphere. This is a hazardous
practice.

To remove gas from LP tank, contact an LP dealer or ¢all a local fire department
for assistance. Check the telephone direclory under "Gas companies” for nearest
certified LP deglers.

LP tank Exchange: You may choose 1o replace your empty LP tank through an
exchange service. Use only those reputable exchange companies that inspect,
precision fill, test and certify their cylinders. Exchange for OPD safety feature
equipped tank as described in LP Tank

Always keep LP tank in upright position during use, transit or storage.



« NEVER store a spare LP tank under or near grill or in enclosed areas.

« An overfilled spare LP tank is hazardous due o possible gas released
from the safety relief valve. The safety relief valve on a LP tank could
activate releasing gas and causing a fire.

« If you see, smell or hear escaping gas, immediately get away from the
LP tank/arill and call your fire department.

+ All spare LP tanks must have safety caps installed on the LP tank
outlet.

LP Tank Reimoval, Transport And Storage

« Turn OFF all confrol knobs and LP tank valve. Tumn coupling nut counter clockwise
by hand only - do not use fools to disconnect. Lift LP tank wire upward off of LP fank
collar, lit LP tank up and off of support bracket Install safety cap onto LP tank valve.
Always use cap and strap supplied with valve Failure to use safety cap as
directed may result in serfous personal injury andlor property damage.

LP Tank . Safety
Valve Retainer ~ C@P

Strap

s« A disconnected LP tank in storage or being transporied must have a safety cap
installed (as shown) Do not store an LP tank in enclosed spaces such as a carport,
garage, porch, covered patio or other hullding. Never leave a LP tank inside a
vehicle which may become overheated by the sun

» Do not store LF tank in an area where children play



LP Tank

&

The LP tank used with your grill must meet the following requirements.

Purchase LP tanks only with these required measurements. 12" {30 5cm)
(diameter) x 18" (457 cm) (tall) with 20 Ib (9 kg ) capacity maximum.

Be constructed and marked in accordance with specifications for LP tank of the
U S Department of Transportation (DOT) or for Canada, Transport Canada (TC)
See LP tank collar for marking

LP tank valve must have.

+ Type 1 outlet compatible with regulator or grilt

+ Safetyrelief valve

« UL listed Overdill Protection Device {OPD). This
OPD safety feature is identified by a unique
triangular hand wheel Use only tanks

etquipped with this type of valve. OPD Hand Whael

Supply system must be arranged for vapor withdrawal and include collar o protect
LP tank valve

LP (Liquefied Petroleum Gas})

Is nontoxic, odorless and colorless when produced. For Your Safety, LP gas has
been given an odor (similar to roften cabbage) so that it can be smelled

LP gas is very explosive when mixed with carrect amounts of air.

General Grill Cieaning

*

Do not mistake brown or black accumulation of grease and smoke for paint
Interiors of gas grills are not painted at the factory {and should never be painted)
Apply a strong solution of detergent and water or use a grill cleaner with scrub
brush to insides of grill lid and bottom. Rinse and allow to completely air dry Do
not apply a caustic grillfoven cleaner to painted surfaces.

Plated wire grate(s): wash grate(s) and drip vaporiser bar with concentrated gril
cleaner or use soap and water solution. Dry thoroughly and store indoors hetween
cookouts

Plastic parts: wash with warm soapy water and wipe dry A Do not use citrisol,
abrasive cleaners, degreasers or a concentrated grill cleaner on plastic parts
Damage to and failure of parts can result

Porcelain grate(s): because of glass-like composition, most residue can be
wiped away with baking sodafwater solution or specially formulated cleaner. Use
nonabrasive scouring powder for stubbom stains.



o Stainless Steel: Wash with mild detergent or nonabrasive cleaner and warm
soapy water, wipe dry with a soft nonabrasive cloth

+ Exterior Stainless Steel Parts: Use nonabrasive stainless or glass cleaners or a
spray lubricant. Wipe dry with a soft nonabrasive cloth Note: Spray lubricant is
excellent for removing fingerprints.

+ Briguet and Fire grates: will eventually decompose and weaken with use
Remove grate from grill and tap fo loosen any scaling. Brush grate vigorously with a
wire brush to remove any additional scaling, rust or residue

» Clean burner pricr to use after storing, at the beginning of grilling season or a
period of one month not being used Spiders and insects like to build nests in
burner tubes (especially during colder months) These nests can cause fires in
burner tubes or under grill

Typical spider webs inside burner

L ‘;}’,4" '
I o
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+ See following pages for specific instructions.




Cleaning The Front Control Burner Assembly

Follow these instructions fo clean and/or replace parts of bumer assembly or if you have
trouble igniting grill.

Db

10.

1.

12

Tum gas off at control knobs and LP tank.

Remove cooking grate and drip vaporiser bar.

Discard briquets before removing bumer and briquet grate.

Remove can from grease clip.

Beneath cansole disconnect short ignitor wire from ignitor (A).

Remove screw holding collector box (B). Note which hole on collector box used for
attaching to bumer. Remove collector box, clean ceramic portion of electrode with
rubbing alcoho! and cloth.

Under console disengage bumer spring from bumer tube (C). Do not remove
spring from valve.

Remove briquet grate and bumer together, slide backwards, ift up and out of grilf (D).
Separate burner and briquet grate. Remove scale from briquet grate, replace if
necessary.

Clean outside of bumer with soap and water. Lay bumer upside down on flat surface,
insert garden hose to force water through tubes. Make sure water comes out of all
bumer holes. Open clogged holes with a thin wire. Shake out excess water and
examine holes. Due to nomal wear and corrosion some holes may become
enlarged. If any large cracks or holes are found replace bumer.

If grilt is to be stored, coat bumer fightly with cooking oil. Wrap in protective cover to
keep insects out. If not storing grill, hold briquet grate and bumer together, angle into
grill bottom (D).

After cleaning, insert wire and efectrode info hole in grill bottom (A). Reattach collector
box to burner with screw (B). Be sure to use correct hole.

Place end of spring into hole on underside of bumer tube as before (C) to secure
bumer.

VERY IMPORTANT: Bumer tube(s) must engage valve opening(s) as shown (E).

13.

14

15
16

18

Reattach round connector of ignitor wire to ignitor.

Do not use more than 16 new briquets on briquet grate around bumer. Do not let
briquets cover bumer holes.

Reposition drip vaporiser bar and cooking grate(s). Reattach clean can fo grease clip.

Before cooking again on grill, follow Bumer Flame Check.
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Cleaning The Side Control Burner Assembly

Follow these instructions to clean andfor replace parts of bumer assembly or if you have

rouble ignifing griff

Turn gas off at confrol knobs and LP tank.

Remove cooking grate(s) and old briquets.

Remove Drip VapoRISER Bar from tube burner by carefully bending four tabs down

and away from tube burner (A)

Under grill remove soup can from grease clip.

5  Beneath side control panel disconnect short ignior wire from igniter Disconnect
battery {if featured) and then ignitor wire from electrode

6. To remove tube bumer, remove hitch pin from hinge pin at burner support bracket (B),
lift curved end of tube bumer upward, slide tubes away from valve Remove spider
guards {C), slide tube bumer and ignitor wire out of grill bottom

7 Remove screw holding ignifor shield and wire mesh to tube humner (D). Electrede and
wire (il featured) remain attached to shield. Be carsful not to lose screw or wire mesh.
Wipe ceramic portion of electrode with rubbing alcoho! and cloth. Clean wire mesh
with soap and water

8  Clean burner exierior with soap and water. Lay bumer on flat surface, insert garden
hose {preferably with nozzle), into bumer iubes forcing water through tubes. Make sure
water comes out of every porthole. Open clogged portholes with a thin wire Shake
out excess water and examine portholes Due o normal wear and corrosion some
portholes may become enlarged, if so replace bumer If any horizontal cracks appear
from porihale fo porthole or large holes {other than portholes) are found replace
burner.

9 if grillis to be stored, coat tube bumer lightly with cooking oft Wrap in protective cover
to keep insects out If not storing use following steps

10. After cleaning bumer place porthicles facing upward, reaftach ignitor shield, electrode,
and wire mesh wilh small screw (D). Use same porthcle Do not overtighten screw

11. Angle tube bumer as shown, insert ignifor wire (if affached to elecirode) and bumer
tubes back into holes in grill bottom Fit wire (if feafured) and electrode into smali hole
towards front of grill bottom Reattach spider guards (C} Valve openings must fit inside
bumer fubes.

=

VERY [MPORTANT: Burner tubes must engage valve openings as shown (E).

12. Reattach tube bumer to bumer support bracket with hitch pin and hinge pin (8).

13 Aftach flat or round connector of ignitor wire to electrode or ignitor. Replace batiery (if
featured)

14 Place Drip VapoRISER Bar onto burner and carefully bend tabs back around tube
burmer (A}.

15 On briquet plate arrange new briquets around {ube bumer Do not let briquets cover
bumer partholes. Do not use more than 20 briquets.

16 Reposition cooking grate(s). Reatftach soup can fo grease clip under grilf bottom.

17. Before cooking again on grill, follow Bumer Flame Check.
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Drip VapoRISER Bar

" Tab

Tube
Burner — L. |

Hinge Pin
Match-
Tube Burner lighting hole
lgnitor
Shield

Burner
Screw

Electrode \)/

= afve on

Control Panel

Non-Electronic Ignition Grills:
End of ignitor Wire with round
connection goes to Ignitor
under Side Control Panel

N

Burner  Spiderguard
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Cleaning The HeatWave Rotisserie Burner

Follow these instructions to clean andfor replace parts or if you have trouble igniting
the HeaiWave bumer

1
2
3

4

Turn gas off at control knobs and LP tank.

Disconnect ignitor wire from electrode (A)

Remove screw from shield (B), remove shield and clean any accumulation of grease
with soap and water

Using screwdriver, pry clamp (C) off of grill bottom, pry the other clamp off. Remove
HeatWave bumer from grill

Using garden hose {preferably with nozzle), force water through bumer tube. Make
sure water comes out of every bumer porthole. Open clogged portholes with thin wire
Examine HeatWave housing and bumer closely (D). If any cracks or large holes {other
than portholes) are found replace HeatWave bumer.

Wipe ceramic portion of electrode {A) with rubbing alcohol and cloth.

if grillis to be stored, coat burner lightly with cooking oil Wrap with prolective cover fo
keep insects out.

After bumer has been cleaned, it may be necessaty to reshape clamps by squeezing
them with pliers, (just enough fo promote snug it}

Angle bumer tube over gas fube (E). Gas tube must fit inside bumer tube. With
electrode on outside of grill bottom, lightly tap clamps onfo grill with hammer.

VERY IMPORTANT: Do NOT hit ceramic electrode while tapping clamp onto
grill bottom. A cracked electrode will not operate!

VERY IMPORTANT: Burner tube must engage gas tube as shown (F).

11

12.
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Attach flat end of ignitor wire (A} to electrode. Make sure wire runs undemeath casting
seat
Fosition shield over bumer tube (B) and attach with screw.



Shield

Burner e
ot Serew
Tube j ‘:‘///

T J’Casting
Seat

B

urner Tube

Burner Portholes s e

Gas Tuba\ | . Burner Tube
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Seasoning And Using Cast Iron Cooking Grates

Before using cast iron grates wash with dish washing liquid fo remove a waxed
coating used for protection in shipping. Rinse with hot water and dry completely
Never allow to drain dry, or wash in a dishwasher. This can cause rust and cause
fnod o have a melallic laste or discolor foods After drying grates, coatl entire surfaces
with a thin coat of solid vegetable shortening. Do not use salted fat such as margarine
or butter

Place grates into grill, light grill and tumn to low for one (1) hour Turn off all control
knobs. Leave grates in grill to cool. Your cast iron grates are ready to use Repeat if
necessary

You may also season cast iron grates in the oven Follow insiructions above to
wash, dry and coat entire surface with solid vegetable shortening. Put grates on top
rack of a clean oven Place aluminum foil on lower oven rack to calch any drippings.
Bake in a 300 degree oven for 1 hour. Tum oven off, leave grate(s) in oven to cool to
room temperature If oven is fo be used immediately afier seasoning use heal resistant
harbecue mitts or pads {o remove grafes from oven while HOT Flace grafes on a heat
resistant stface and allow to cool {o room temperalure

Always clean grates immediately after each use. Rinse and dry thoroughly If there
is a lat of food sticking to the grates clean with a steel wool scouring pad. Rinse well
with hot water and re-season in grill or oven per instructions

Prior to storing, grease very lightly with a solid vegetable shortening or a vegetable
cooking spray, wipe dry with a paper fowel Store in a dry place.

Cast iron grates will urn black with use The pores of the iron will be sealed,
providing a durable coating that helps io prevent foods from sticking and reduces
corrosion. Grates will further season with use Regular applications of a thin coat of
solid vegetable shortening or vegetable cooking spray will improve its resistance to
rust,

Cast iron holds heat well, you will not need to use extremely high cooking
temperatures when grilling. A Do not drop cast iron grates, they will break

Repam’tmg Your Grill
After extended use and exposure to weather, paint on grill may deteriorate or
become spotted Although this detracts from grill's appearance, it will not impair ifs
performance.

« To refinish your grill brush outside of grill lid and bottom with wire brush and lightly
sand with fine grit sandpaper. Sanding allows new paint to adhere more easily
Wash grill id and bottom with soap and water to remove dust and grease. Do not
use a grill cleaner on outside of grill Wipe with vinegar Refinish outside with heat-
resistant paint, Do not paint inside of grill.

Care Of Wood
« Woad items can be sanded lightly with fine grit sandpaper. Refinish with stain, paint
or water sealant.
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HeatWave Rotisserie Burner Use

The HeatWave rotisserie bumer is an 11,000 BTU radiant heat burner that trans-
forms your grill into a multilevel cooking center It is attached to the back of the bottom
casling, above the main grid To install, just follow the Instructions in this manual.

You can use the burner as a brofler to cook foods on the cooking grates or bonus-
grid If you do, then you cannot use the botlom burner

Or, you can ramove the cooking grates or bonus grid, install a rotisserie and use the
burner to perfectly roast foods on the spit This is the most common use for the burner
You cannot use the bottom burner with this process sither.

By not using the lower burmner, the grease and food drippings won't burn and cause
flare-ups It's healthier, it's fusl-efficient, and it creates a delicious slow-cooked roast
beef, chicken, or veggie kabob on the rotisserie . or a beautiful broiled salmon,
lobster, or vegetable medley on the grid.

Cooking Chart For HeatWave Rotisserie Burner

AN

item Weight| Time Tips
Chicken/Fryer [35bs. | 85minudes Internal lemperature 180°F
Turkey Breast! 1251bs 1 1hr 30min internal femperature 170°F
Bone-in
ComnishHens | 2002 thr. 10 min Internal temperature 180°F
Duck 45is [ 2hr 15min Internal temperature 180°F
Pork Shoulder 1 3251bs. | 2 hr 30 min Piace pan of water in botlom of grilt Internal
termperature 170°F
Pork Boslon Butt | 3 31bs. | 2hr: 45 min Place pan of waler in botlom of grill Internal
Roast lemperature 170°F
Pork Tenderloin | 1251bs | Med. 40 min. internal lemperature. Med: 180°F
Well: 50 min Well 170°F
Pork Spareribs/ | 275ibs |1 hr 30 min Place pan of water in botiom of gril
Beef Back Ribs
BeefBoltom 33fbs | Med rare: 1 br 50 min| Internal temperature: Med rare. 140°F
Found Roas! ited. 2 hrs. Med:160°F
Well. 2hrs 10min | Well 160°F

Cooking Tips

* If you set a foil pan in the bottom casting, right on the burner and briguets, it wil
catch any food drippings created by cocking with the Rotisserie Burner You'l
have no grease in the grifl fo clean

¢ If you group difierent vegetables by the length of fime it takes to cook, then
everything will be done at the same time Check the enclosed food chart for
cooking fimes
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Cooling Chart

Cooking times and temperatures may vary according to specific recipes, cooking
conditions or barbecue equipment used. Take these factors into consideration 1o
insure best results If you use the indirect cooking method {indirect cooking is lighting
only one burmer and placing food on opposite side of cooking grate), allow more
grilling time

Temperaturgs: High = 650 F'/ Medium = 450 F° { Low = 300 F

Food Setiing Cooking Time
Beef
Hamburger 1/2" thick Madium Med: 7-10 min/\Well done. 10-18 min

Steak 1/2° Medium-Hot | Rare 3-6 minfided: -8 minfell dons: 912 min
Roast Low Rare. 18-22 min per Ib/iled: 22-28 min per ib
Well done: 28-32 minper b
- Park
Chops 1/2" fedium Well done: 15-20 min
Ribs 5-Glbs Low-Medium | Well done: 45-80 min

Roast 3-5 s
Ham Steak 12"

Ham 5 th fully cooked

Low-Medium
Mediuni-Het

Low-Medium

Well done 18-23 min perih
12-15min

20minperib

Lamb

Chaps 12" fedium G-12 min

Poultry

Chicken 2 1/2-3 1/21bs Low {hr it minto Thr 30 min
Chicken-halved orguartered | Low 40-80 min

Turkey Love-Med 18-20 min per Ib

Seafood

Steaks 1 {hick pedium-Hot | Welldone. 10-15min

Fillets 8-8oz Wedium-Hot | 8-1Zmin

Shrimyp farge or jumbo Low-edium | 8-1Z2min

Venison

Steak 1" {hick Wedium Rare: 8- 10 minfed: 1012 min
Burgers 1/2" Medium Rare; 10-12 minied: 12-15 min

Rozst 34 Ibs

Love-Medium

Rare: 20-22 min per b/Med. 22-25 min per Ib

31
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Food Setting Cooking Time
Vegetables

Wrap vegefables in foil

Baking potato, whole Low 5560 min

Onions, wholg Low 45 min

Tomaloes, half Medium 30-40 min

Corn, whole Low 35-45 min
Mushrooms Medium 15-20min

Food Safety

Food safety is a very important part of enjoying the outdoor cooking experience.
To keep food safe from harmiul bacteria, follow these four basic steps.

Clean:  Wash hands, utensils, and surfaces with hot soapy water before and after

handiing raw meat and pouliry.

Separate: Separate raw meats and poultry from ready-to-eat foods 1o avold cross

contamination. Use a clean platier and utensils when removing cooked
foods.

Cook:  Cook meat and poultry thoroughly fo kill bacteria. Use a thermometer to

ensure proper internal food temperatures,

Chill:  Refrigerate prepared focds and leflovers promplly.

For more information call: USDA Meat and Poultry Hotline at
1-800-535-4555 In Washington, DC (202} 720-3333, 16:00 am-4:00 pm EST

How To Tell if Meat Is Grilled Thoroughly

°

Meat and poultry cooked on a grill often browns very fast on the outside. Use a
meat thermometer 1o be sure food has reached a safe internal {emperature, and
cut info food to check for visual signs of doneness.

Whole poultry should reach 180° F; breasts, 170° F Juices should run clear and
flesh should not be pink.

Hamburgers made of any ground meat or poultry should reach 16¢° F, and be
brown in the middle with no pink juices. Beef, veal and lamb steaks, roasts and
chops can be cooked to 145° F All cuts of pork should reach 160° F.

NEVER partially grill meat or poultry and finish cooking later. Cook food
completely to destroy harmful bacteria.

When reheating takeout foods or fully cooked meats like hot dogs, grill to 165 F,
or untii steaming hot.
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Troubleshooting - General

Problem

Possible Cause

Prevention/Cure

Burner will not Hght
using ignitor.

Wirs(s) andforelecirode
covered with cooking residue

Electrode(s) and burner are
wel.

Electrode{s) cracked or broken
"sparks atcrack”

Wire(s) isloose or
disconnected

Wireis sherting {sparking)
between ignitor and electrode

Badignitor

Clean vire(s) andlor electrode with
rubbing alcohol and clean swab.

Wipe drywith cloth
Replace elecirode(s)
Reconnect wirgs of replace

gleckrodefvire assembly

Replaceignitor wirelelectrode
assembly.

Replaceignitor

Burner(s} will not
match light.

Nogas flow

Coupling nutand
reguiator notiully connested

Obsiructionofgas flow

Disengagemeniofbumerto
valve

s griltagsemblad correctly?

Check foseeifLP tankis emply. If
LPiankisnotempty, referio
"Sudden drop in gas flow"

Turn the coupling nut about one-
halftothree quarters additionat

turn untii sofid stop. Tighten by hand
only-donotuse lools

jear burner tubes.

Reengage burner and valve
Reatlachspringchp (ifieslured)

Checkslepsinassembly
msinuclions

Sudden drop in gas
flow or low flame.

Qutofgas.

Excess flow valve iripped.

Check forgas in LP tank

Turn offknobs, wall 30 seconds
andlightgril

ifflames are stilliowturn offknobs
and LPtank valve Disconnect
regulator Reconnectregulatorand
leak check Turnon LP fank valye,
wail 30 seconds and then light grill




Problem

Fossible Cause

Prevention/Cure

Flames blow out

High or gusting winds

Lowon LP gas

Excess flow valve tripped

Turn fronlof grill {o face wind or
increase flame height

Refill LP fank.

Refer to "Sudden drop in gas flow”
above

Flare-up.

Grease buildup
Excessivefatinmeat

Excessive copking
temperature.

Cleangrill
Trim fatfrom meatbefore grilling

Adjust (lower) temperalure
acrordingly

Persistent grease
fire {can damage
the appearance of
steel panels and
aluminum castings

Grease frapped by food
buildup around burner
syslem

Turn knabs lo OFF Turn gas off at
LPfank Leave lidin positiorand let
fire burn out. Affer grill cools,
remove and clean all paris

on the grill}, Grease soaked into briquels Replace briguets Ifcooking with fatly
meals ramove briquels.
Flashback .. Burner andfor burner tubes Clsan buener andfor burner lubes.

(fire In burner tubsls)

areblocked.

Unable to fill LP
tank

Some dealars have older fif
nozzles with worn threads

The worn hozzles don't have
enough "bite” lo engage the valve.
Try a second LP dealer




Troubleshooting - Electronic Ignition System

Problem Possible Cause | Check Sotution
Procedure
No sparks Batterynotinsialied | Doesbaliery sfide out] Install batlery (make sure

appear at any compleiely ofmodulewithiitie | that"+"and " conneclors
electrodes when effort? are oriented correctly);
ignition switch battery should snap when
is pushed; no complelelyinstalied
noise can be
heard from spark | Dead baltery or Has baltery been Replace ballery with new 8-
module. incomplete switch used previously? volt alkaline battery Push
connections Areignitor swifch ignitor switch wiresinto
wires securely spark module.
retainedin spark
module?
Faulty swilch Withanewbattery | Replaceignitionswilch
installed, insertthe
ends of anunfolded
paper clipinto each
of {he openings on the
swilchreceptacle
sparks are generated
attheelecirodes,
swilchisfaully. Nole:
Remove paper clip
aflertest
Faultysparkmodule | ifno sparks are Replace spark module
generatedincheck | assembly
for faulty switch,
moduleis faulty.
No sparks Qutputlead Areoutput Remove andreconnect all
appear at any conngctionsnot connectionsonand | oulpuiconnections almodule
electrodes when | complele fight? andelectrodes.
ighition switch
is pushed; noise
can be heard Incompleteground | Is ground ring Tighten mounting screw with
from spark connection. terminal loose on ground ring securely (o leg
module, rounting screw? assembly.
(Iffealured)

i




andlor not at full
sirength. Incomplete ground
connection

Arcing fo grill away
from burner(s).

Wesk ballary

Electrodes are wet

Is ground ring
{erminalioose on
mounting scraw?
(ffeatured)

ifpossible, observe
grillin darklocation
Operateignilion
system andiook for
arcing between ouiput
wires and grill frame

Al sparks presentbut
weaak or al slow
ralg

Hasmoisture
accumiiatedeon
glectrode andfor in
burner ports?

Problem Possible Cause | Check Solution

Procedure
Sparks are Cuiputlead Argouipal Remove and reconnact sl
present but not | connectionsnot conheclionsonand | oulpulconnectionsalmadule
at all electrodes | complete tight? and giscirodes

Tighten mounting screw with
ground ring securely toleg
assembly.

{f sparks ars observed other
than from burner(s}, wire
insulation may be damaged
Replacewires

Replace betlery with anew
2-volt alkaline battery.

Use paper fowe! to remove
moistura

Electrodes cracked or | Inspacielecirodasior | Replace cracked or broken
broken "sparks at oracks electrodss
crack”

Storing Your Grili

&

&

Clean cooking grate(s) and discard old briquets of iava rock.

Store in dry location.

When LP tank is connecied to grill, store outdoors in well-ventilated space and out

of reach of children.

Cover grill if stored outdoors. Choose from a variety of grill covers offered by Char-

Broil.

Store grill indoors ONLY if LP tank is tumed off and disconnscted, removed from

grill and stored outdoors

When removing grill from storage follow Cleaning Burner Assembly insiructions

before starting grill




4639071

If you have guestions or need assistance during assembly,
please call 1-800-241.7548.

ASSEMBLY
MANUAL

This Grill is for
Qutdoor Use Only

Caution:

Read and follow all
Safety Statements,
Assembly
instructions, and Use
and Care Directions
hefore attempting to
assemble and cook.

Installer / assembler:
Leave these
instructions with
consumer.

To Consumer: Keep
this manual for future
reference.

A WARNING

+ Faliure to follow all
manufaciurer's
instructions could resuit
in serious personal
injury and/or property
damage.

& CAUTION

« Some paris may contain
sharp edges - especially
as noted in the manual!
Wear protective gloves if
necessary.

{"833671 { 0-4164558 (3-1-00 |




Key Gty Description Part #
A 1 Ddp VapoRISER Bar 4501754
{  Tube Bumer 4068258
C 2 Solder Guard 418373
o Wi Mesh 4153741
g 1 Elctimds 5156108
F 1 ignitor Shisid 4501764
G —  Briguels 4159300
H 1 Briquet Pials 4501748
dJ 1 Grill Bollom 4581747
K 1 Bumer Support Bracket 4501335
L 2 Leg Assembly 4503660
M 1 Tank Wi 4154195
N 1 Console 4525414
o 1 TitTank Bracket 4503027
P 2 Whesl 4154417
i3 1 Gmease Glip 5156607
R 2 Rail 4503086
5 1 Gidebumer Grale 4156378
T 1 Sidebumer Bumae 4088076
U {  Sidebumer Frame 4501705
v 1 Sigebumer Body 4525418
W 1 Sigebumar Kneb 4154248
X 1 Sldehumer lgnftor Wi 515811
Y 1 Sidsbumer Volve Bracket 4501708
z 1 Tool Holder 4154418
AA 1 Tool Hoider Bracket 4501385
B8 1 LP Gas Tank 4158015
CC 2 Cooking Grate Lasvegis
o 1 14 Pansl 4154427
EE 1 3M Pandl 4154425
FF 1 (ondiment Baske! 4150014
GG 1 Panel Wire St 4156007
1 Gritld 4581026
bt LogoPlale 4187135
bt Hande 4154237
MM 1 Swing-Grig 4156456
PPt HealWave Bumer 4508037
QG 1 HealWave Shisld 4801358
RR 1 Sido Shelf 4154252
88 1 O VoliBaltzy 4068018
TT 1 Spak Module 4506065
U 2 ignifor Switch Wire 555116
vV 1 Conbol Panel 45725418
WW 3 Conbeol Knob 4454203
¥X 1 ignitor Switch 4183773
AMA 1 VawelHose/Regulator 4524325
DoD 2 Caster/Socket Set 4154420
EEE 1 Bmcs 4503047
FFF 1  Handie Gasket 4080028
1 Spit Rod 4507001
1 Electric Rofisserie 4507245
1 Grilt Cover 4507248
Mardware Bags
Koy Gy Part#
028 2 #10-24x3/4 Washer Screw 4080028
031 4 Dar Faslaner 4080031
1655 2 5/16 Axie Boll 4080158
A8 17 #0-24 Hex Nol (keps)  ADBO208
64 3 #6x38 Sell-Tap Scraw 4080264
324 2 1/4-20x1-112 Mach Screw 4080324
361 4 B6-32¢3/8 Mach Screw 4080361
371 #10-24x2 Mach Screw 4080377
31 2 #40-24x318 Mach Scrow 4080378
636 2 48 Push Nut 4080636
§52 6 #10x1/2 Sell Tap Screw 4080552
656 2 1420 Hex Nul 4080656
663 2 TH-20x1-3/4 SC Screw  40B0GEY
664 2 14420 Jam Nut 4080664
880 2 #8x3/B Sell-Tap Swew  4DA0GYY
688 2 #10-24x3/8 Mach Screw A40BOGEG
737 5 #0x1/Z Sorew 4580737
87 5 #1022 Screw AQBOTET
3086 2 3M6 Pal Nut 4153006
A48 4 End Cap 4154245
6513 2 1Mx1-1/B Hinge Pin 4156513
0515 5 3M4 Hich Pin (Halrpin 4156515
651 {1 1/4x5M8 Hinge Pin 4456519

2+ 46380M1%
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Before BeginningAssembly

« Necessary tools for assembly
of your grill include: screwdnivers
{flathead and Phillips®), harmmer,
pliers and adjustable wrench. A 3/8°
and 7/16" nut driver would be ideal.
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ey ¢ Rail with labels has serial

\ number and model number
for your grill. Write this
Leg Assembly information on page 2 of your

use & care manual in the
“Warranty Information” box.

NOTE: Labels on rail
should NOT be p
upside-down when

cart stands In upright ,/;,/

postion.
e //

Holes en rail
edge toward
hottom of leg
assembly

369 or 377

sdge toward
top of leg
assambly

Locking
Caster

x i
-

, Jack
Qty. 4 (ng:é}

Caster Socket

"Non-Locking Caster

e
1iP: Usa the flat side of the hammer head
to gently tap caster info caster socket. : /

4838071 « 3




;

4245
Rapaat on laft side
{Tap with hammer if neccasary)

155

O 8518
ét},si Tift-Tank Bracket

Firat two
holes In
casting
seat

4 + 4635071



Pane| assembly
insids cart

1/4 panel pins
Into rall edge
hotes

Usapliers if W)
necessary.

Short Panel Wire in panel
hola and upper leg hole .

Long Panel
Wire in
lower lag
hola, Snzp
34 panel
onto wira.

Basket

%k\ Condiment

\ Basket Wire
Align wires with THP: May require

¢ holes in panel pliers to prass fully.

A CAUTION

[TIP: insert screwdriver through top hols In bracket to fully tighten 324,] » Failure to install can in clip will cause
hot grease to drip from bottom of grill

A Bumer with risk of fire or property damage.
stuppori
bracket must
aftach to lafl 324
side.
Bumer Support
Bracket )
el BN
Graase Clip
© ©
24 65
w2 oz I
72
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Plate Rest

With burner holee facing upward, uss first
hola In bumer.

N

£e.
e
fas,

A Tightan to snug fit.
Ovartightening may strip
hole on bumar.

Incorrect

Wira Mesh & Push electrods to right,

lgnitor snapping into slot.

Shisld

Corructly attached ignitor
shield/siactrode assembly

6 « 463807




A Flax tubs
burner if
NBCessary
to obtain fit. “‘%%

Tubs Burner

Bumar
Support
Bracket

Usa the 5/° long hinge
Ezin a0t #6513 ?&Ecgg&s
143 long)

Elactrods fits
into smal hole
toward front.

Bend tabs around
tube burner

A Drip VapoRISER Bar
should be directly
ovarhead of and cover
all holes on tube
bumer.

A Mstal edges can be
sharp. Use caution
during assembly.

4639071 + 7




Position Control
Panel ag shown

™—~—~Valve/Hose/Regulator

36t
Thread halfway
into HeatWave
valve, Rest
valve in cutout
of confral
pangl, add
remaining 361,
fighten both.

.
"
HeatWave Gas ?géﬁ?ﬁfas
Tuba first bend PP -
- Control & <,
‘ Panal-. p ,
"
g
ﬁ.‘,

(\* HeatWave

Q‘uasTuba A VERY [MPORTANT:

Valva must engage
bumaer tubs B,

A Note Hiustration of
correct engagement D
batween valve and
bumer fuba,

g + 4639071



630

Attach Ignitor /
swheh wires
0 gpar& module E

~ A { |
. iy , h
. : | RN
?g;iﬁi‘;frgfg shelf) | \E / [ "‘{\‘;ﬂg"‘ ’

Side Shalf
(Styls may vaty)

@ @\Pmss Control Knobs
|

onto valva stems

Slde Shelf
with spark
module
{Shelf style

may vary}

Valve
Stam

A Spe USE & CARE
manual for Valve
Check.

A Maximum foad for side
ghelf s 16 lbs.

A Do not overtightan
SCraws.

Grounding
Ring \

4838071 » §



Electrode may have to be adjusted
toward sacond bumer hole.

. f
1 Eiiéﬁﬁ?tz ::ust remain on outside o NOTE: Soms praviously
’ assembled features not Burner

2. Angle HoatWave hurner tube over gas shown for clarity. hole
tube.

3. Using hammer, LIGHILY tap clamps
over grill bottom. Note correct % Electrode
engagement of burner tube over HeatWave Clamps
gas tubs A. Gas Tube

Heatwave
A VERY IMPORTANT: Do NOT Burner
hit ceramic electrode while
tapping clamp onto

arill bottom. A cracked

slectrode will not aperate!

o
T,
&=
o

HeatWava——. 1
Gas Tube

HealWave
Burnor Tube
Cg MOTE: Some previously Ignitor Switch Wires
assambled featuras not (from spark module}
2%4 shown for clarity.
(Silv 1r)
{Actual Size)
g
Spark M witc
A Shield holds HeatWave gas {ggm,figigg sheif)

tube and HeatWavs bumer
tube together and shialds
from grease accumulation A.

254
A Be sure wire does not come MPORTANT; Be

to check
into contact with grill bottom. zg::w(;;;f;'
HeatWavs HeatWave
HeatWave Shield HaatWave Shistd
Gas Tube | Burner Tube
Electrade
HeatWave
lgnitor Wira Connector
{Must run
e undermeath
casting saat to
elactrode "~
connactor)

Casting Seat-
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Grilt Lid
3096 208 (Style may vary)

(Turn cloch

Lid style
may vary

w



/Side
Y4 Frame >

¢ Holdar Brackst

Sidabumer

\ Body

Throad 361
haifway info
sidabusner
valve, plata
In right slot
of valva
bratcket.

Slot Sideburmer
Bumner

Aftach bracket with

- > 685 and 208,
- -

Aftach sidebumer ignitor
wira to alectrode.

696
Qiy.2
%1
Oty. 2
QF
208
Qty.3

A Note propar valve opening-to-bumer

tuba engagement IF. Threaded stud

into smali hole:

268 '
Do not fighten until

F is complate.

12 » 4639074



Sidebumar Grate & Ses Use & Cars Manual for Valve Chack,

Wire from
%d:gamer spark moduls

Sldeburnar Ignitor Wire

A Bo surs ignitor wires do not

come Into contact with grili
botom,

Side shelf and
ccntr?l panal
. : not pictured
A igniter wires must be flrmly Spark e
connocted for propar / r Module for clarity
ignition. 2
insert Tank Wirs into
\\i right fegs and rotate

inward.

.’é“
&

/ /
;7

=

R

Q '\‘M

s

Some previously
assambled features
not picturad for clarity.

4839071 « 13




A Remove packing from around tank. If LP gas tank is filled,
install as shown.

A Curved portion of tank wire should be inside of tank collar,

A For filling of tank and connaction of tank 1o regulator, see

TiltLP gas
tank to

Use & Care Manual,
» Tank collar opening must face to
front of cart once tank is attached.
AN ‘, \g
Lj {/ \"‘\t\'"‘\,,wa%mﬂ\ + Fallure to install tank correctly
AL i ‘:> P may allow gas hose to be damaged
WY SR in operation.
VS l | Q
i ‘a,, " .
ﬁfﬁ%\\ %;3\ tLocation of
=4} | bottom ring on| Tiit LP gas tank

e ! LP gas tan‘i\c N fo right, posilion
Lo \ \-;@ on bracke
L s

Some previously
assembled features
not pictured for clarity.

-

Curved
portion of
tank wire

y
‘ " LPgastankin
e W correct position

. Some praviously
\i“/‘o;ﬁ’/ B ;7 assembled features
o - // not pictured for clarity.

< 2 - p
KERTD, Spark Module
. R bengath side shelf
I F P

™~ gy )
“ e . -9
\\ - x\\h{}%&\ j/ Volt Baﬁery
/ ’ } A Press battery in firmly

~_ 1 o snap into place.
I P p
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4 Place 20 briquets, Do nof layer or stack
.+ Just anough te cover briguet plate
surface.

A Briguets should surround and can
touch bumer. Do ot place briquets Ia
center of burmer.

A. Do not let briquets cover bumer holes.

4838071 - 15



