
AssembJy Instructiens/Us÷ and Care Manual NO

o Read this manual before cooking on
gri/o Fa/ure to fo/ow aH
masufact_a_er°s instructions ¢o@d

result in fire or explosion which could
cause prope_ damage° personal
inju_ or death,

o Combustion by@roduc% produced
when using this product contain
chemicals known to the $_te of
Ca/fomia to cause ¢ancer_ bi£h
defec%_ or othe_ reproductive harm°

o Pa_

Safety R@es

° Use and Care

o T_oubleshooti_ 9

8 _

d

(s

]£

o Read and follow a/Safety
Statements, Assembly Instructions
and Use & Care Bisections before

attempting to assemble and cook.

o Some parts may certain sharp edges_
especia/y as noted in these
instructions= Wear protective gloves
if necessary.

Assembly Questions?
Ca/I°8@@4°MYoHO_aE _

Pa_ Ordering:

Call 1-80@-388-PARW (7278}

To InstalledAssembler: Leave
these instructions with
consumer,

To Consumer: Keep this
manual for future reference,

Sears_ Roebuck and Co.0 HoffmaH Es_tes} IL 60179 UoS.Ao



1_, D© set st©ms or use gase }'_ee;' ethe_ °
famv_abe vat!s@'_sa_sd quds _ssthe
vCS%l e_f tf_s e? as}/et/'se£ ° a_'p s_/_ce

2 A_ LR ts_H _et e@4ssected fl,';_Fuse s/_a

_'_©1be st/©_ed s tgse v e s'_y et_ths e_"assy
o_he _F_@ ante,,

tcOR YOUR SA_SSE"P_"

fyou sine gas
_,_SB_,t o"ff gas to the alspli a_}ce_,
2 l}!_d,i_sgu_h a_sy epe_:_fame
3 Opens d
&, f ed©_" cestsues mmedatey ca you

gas supra e_ ov youl_* fse dep_%ds'se_t;

Oa/Oil Sewioe OenleF Fo_ He@ And Ra_s
/f you have q/,,estions or need assistance during assembly,
please cal! 1°8@°241J_8 Youwill be speaking to a
_epresentativeof the grill manufacturer ard hot a Sears
employee Soorder new pa£s col Sears at loS0@o4°_YoHO_E®o

nsta at os Sa#h_£yP_ecauto/as

Useg_ ony wth/,.P (yopane) gasand thereguator/vave

Gr nsta ate}' must confix'm wt_ eta codes or _}ther
absence wth Hs'tiesa f;_'ueGas C_de HFRA 5 AHS
£223I /qand sg and sbsge of LP cy riders nus cosfb_mI:o

_s_c_eaons vei}ces _;_nc://o_boate

A eect ca accesso_es (such as _atsse_e) mus be
eccl,ca yg_:_unded aooosc/ancewt_ oca codes @'
}_a o_a £ _,_e_'_::aCode ASS / HFPA 70 Keep any
e ect_ca co@sand/or rue suppy hoses away from any he

<_Sis gr s saf_£ycer¢:fiedfo_ _se __t!'e Unk_d States o_y. Do
r_otmodfy fo_use n any ether ocaton b¢odficat@ w _:_sut
r_ a sooty hazau;

The symbo s al'@boxes shes_xnbeow expan what each headn 9
mea_ss Read and faow a of the messages fk/x_{dhm,ughou
ie man_a

_I!FgR_,,HT: F ®@t%_eproduct _eeev_ nI%rma!es beew

_%;}deH(_}mbet".....................................................................................................................................................................................................................................................

UPO (on ca_o_"l Labe Lo,_# @(S

Se;'a Huv@e

Dae P_}_ehased

CAUTION: lndi@[es a potenlially hazardous situation which,
if not avoided, may result in minor or moderate injupy.

CARBOH B_OHOX Dli!] H RD

B1,;rs_'_9 c/'_at'cea _ eases ca;be_s m@_exde whch lsas _0
odor a_/@c_s cas_sese e_,s @ury es'Oath l_4e_#ehum
¢harcoat i_side homes, vehicles or tents,

2 o463?51383
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KENMORE GRILL WARRANTY

Full l o'¢earWarranty on Grill

For one year from the date of purchase Sears will repair or
replace, at our option, any grill pad (except for paint finish)
that is defe@ve in material or workmanship.

Limited Warranty on Selected Grfl! Pa_s

From one year after the date of purchase for the designated
time periods Ibted below, Sears wifl replace the following grill
parts if they are defective in material or workmanship. You
will be charged for labor.

• Lifetime of Gril!: Aluminum Top and Bottom Castings

(except for paint finish)

o 2 years: BumerAssembly

WAR_NTY SERVICE

Warranty service is available by contacting Sears at

WARRANTY RESTRICTIONS

This warranty is void if grill is used for commercial or rental
purposes.

This warranty @pries only when the griJ!is used in the United
States.

This warranty gives you specific legal rights, and you may
aJsohave other rights which vary from state to state.

Sears, Roebuck and Co., Dept. 817WA,

Hoffman Estates, IL 60179

4_373t303o3
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Le9Assembly............ 4503198
Base 45031_
616_24x2_CarnageBoI_......... 4088664
#10-24PiastieTeeKn@ 4080091
Mdshetf................. 4!51034
WheeiAssembly................... 43i0003
I' Hi_chPis 48%%2
_eg EXt_/der ................... 4'154566

GrillBottom........................ 4580578

Burner_ssembiy 4585074

Co}odor Box 4500278

EIeo_r@e 5156119

610.404/2" SefiTap Screw......... 4680059

Co_strolPaneI 4526173

ValvdHose/_egulaWAssemb}y ....... 4824t 85

ValveQip ........................ 41510_3

6101,,2 %2& S÷_t-TapScrew .... 4880043

ControlKrsob...................... 41_559

_gnitor 4153713

@_br Wre ................... 4153720

I/4.20xtol/4 _CarriageBoll 4080615

1/4-20Wi% Nul ................. 4080221

610-24×!..1/4'*CarriageBoI_......... 4080074

STD824001

ST0611005

S1D832512

STD541625

Key _X _n

24 1 TankWre ............ 4'51019

25 1 VapodserBa_Wre 4151636

26 2 VapodserBar .................... 4590%8

27 I F_'oetPasel................... 4803199

28 1 F_n_ PaneJShelf 4154518

29 4 PLsh-Fastener............. 4080679

30 I PaeetWire 415_040

3'1 4 E_d Cap ........... 4080085

32 2 Sde Shef 415.4373

33 8 610-12×I_7/8"W_g Scow. ............ ¢4}60896

:N 1 Gdll Ld 4580588

35 2 1/4xlo iS" HingePi_............ 4156513

36 I Haadie 4154473

37 2 6!0-24xl Iqachi_eScrew ....... 4086302 8TD5t1010

38 2 610-24W_9 _'4_.................. 408066_ 8TD8418!0

39 1 Hea_Ii_dcak:,_with Br_scke_ 4156808

40 1 616_24He×Nut (keps)......... 4(}80208 STD541416

41 1 bogo PJate 4156081

42 2 818" P_ Nut 4 5%%

43 t BwingAway 4t5212-I

44 1 Cook[% Gra_e 4152739

45 1 GreaseC@......... 5158807

4 • 463731303
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Ca_ Assembly Step 1
D PositioHbase on edge with tanRhele to left side°

IHse_ legs iHtebase and a_ach with carriage bolts
arid plastic wing s_4s Usetop holes oHleft side°
SO lOT FULLYTIGHTEIo

[1 IHset midshelf wi_ehie bobs on iHsides of legs,
long wires toward le_ side, Fully tighten carriage
bolts arid !lastic wiHg Huts,

6 ° 4£37Sl303





4

NOTE: Wheels are to _eft side°

8 o483731303



VapoRtSERBarsAnd Wire Assembly
_[} PtaceVapoR/SERbar wire incagrill beAem

with middte section d wires pointing down
CJRest VapoR[SERbars on wire and bar suppo_

at each and of gdHbottom.

NOTE: SeeUseand Care section, VapeRiserSmoking
Tray,for a:temate bar positions andusage.

463731303o9



Front Pane[,Shelf And Pane_Win Assembly
D Snapsheff into front panel. Makesure that shelf vests

en top of front panel shelf sup,po_tab.
D Hook outer wires on pane_wire into holes in pane[,

pane_wire down, and insert remaining wires
into holes in front of she_f.

ILl SHdetop edge of front panel UNDERcontrol panel,
IT Secure panel to _egswith,push4asteners.

29̧

18 _463731303



Sid®Shelf And EndCap Assembly
Inse£ eHdcaps into eHdsof le£ tubes°
PositioHside shelves onto l®gsas shown below
and see_$rewith four win9 screws per shelf_

33
@y, 8

Side

fnd Cap

i
i
I

33

483731303otl



Grill Lid Arid Handi÷Assembly
C] A_ach grill _idto g_iHbottom with

hinge p_nsaad hitch pins.
S]Attach handle to lid with ca_'riage

bol_sand:meta_wing nuts,
38

Q_, 2

37

...............38

_j_ GrH_Lid

i2 "46371t303

35j,_j
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Sw_ngAwayAnd Cooking Grate Assembly
[;_ h_sertSwingAway p_votwkes into holes

_nside of grill li&
!_] !nse_ SwingAway _egwires into top holes

tn side of gdll bottom,,
Place cooking grate onte grate rests in
grifl bottom,

Pivot Wire

483731393• i3



Co/at

Failure t8 ins€a/can in clip wiii cause hot
grease to ddp from bolom of gdl with risk of
file or propeAy damage.

t4 o 483731303



LP Task

o The LP task used with your gall must meet the fo/owisg

The safety re/of valve on the LP ta[_k co@d activate
releasing gas and cause as intense fire with risk of
prope_ damage, serious ;sju_ or death

NEVER store a spare LP task under or near gri/or is
esebsed areas

Never fi/the cy/sder beyond 8@%fu/o As eye,ileal
spare LP task is hazardo_,_sdue to possibb gas
released from the safety re/el valveo

If you see_sine/or hear escaping gas,
away from the LP ta['_k!gd/and ca/your fire

° A/spare L? tasks must have safe_ caps issta/ed on
the LP tank outlet°

LP Task Removal %anspo£ And Storage
o Turn OFF a/control knobs and LP tank valve Turn ceup/ng

nut countemloekw se by hand only - do not use bols b
disconnect Lft LP tank wie upward off of LP tank colas then
li_ LP tank up and off of suppo£ bracket. Instal saMy cap onto
LP tank va/veoAlways use cap a"@sop s @pliedwith valveo
Fa/ure to use safety cap as directed may reset isserious
personal inj_ and/or prope£y damage

LPTask Valve

° Pumhase LP tanks only wth these requred measu@ments: 12°
(30 5cm) (diamete0 x 18_@5°7era)(tall) wth 20 IL (9 kg}

LP tanks must be const ucted and marked n accordance with

specilcatons for LP tank of the (...,ISDepa£menI of
%anspo£atios (DOT) See LP tank coat for marking°

LP tank valve must have:

o Type 1 outlet compatible with
regulator or grill

o UL listed OvenS/Pmtecton
Device (OPD}. This OPO safety OPDHandWheel

Leatureis identified by a unique triangu a hand whee, Use
only LP tasks equipped with this type of valve°

° LP tank must be arranged for vapor withdraw@and scuds
colar to prober LP tank valve

LP (Liq_efied Petroleum Gas}

o LP gas is nontoxic, edodess and colorless when produced For
Your Safety LP f#ashas been given an odor (sire/at b mten
cabbage) so at it can be sme/edo

o LP gas s hghy fammab e and may ignite unexpededly when
mixed with sir°

LP Tank Filling

o Use only licensed and experienced dealers.

o LP dealer must purge ta_k before fl"@

o Dealer should HEVER fil LP tank more than 80% of LP tank

voBme Vd/umeof prepar/e n tank w vary by tempe@turn

o A ffesly reg@atorindicabs gas eyed31 Immediatey dose LP
tank valve and call local LP gas deaer fer ass stance°

o Do not release liquid propane (LP) gas nto the atmosp ereo
Ts is a hazardous practice

o T0 remove gas from LP tank, contact an LP deae e ca! a
local fie depa£ment for assistance Cheek the le ephone
d rectory under 'Gas Companies _for nearest ce£ified LP
dee ors,

A discenne@edLR tank in storage or being transpo£ed must
have a safety cap ins a bd (as shown} Do not sto_'ean LP tank
in enclosed spaces suet as a cape@ garage_pes:2/_covered
pate or other bu/ding Never leave an LP tank inside a vehicle
whi@ may become overheated by e sn

o Do net stos; an LP tank in an area where children @%¢

468731303ot15



LP Tank Exchange

Many retailers that selt gritis offer you the option d replacing
your empty LP tank through an exchange service. Use on_y
those reputable exchange companies that inspecL precision fill,
test and cedify their cylinders. Exchange your tank only for
an OPD safety feature_quipped tank as described in the
"LP Tank" section d this manual

Always keep new and exchanged LP tanks in upright position
during use, transit or storage.

Leak test new and ,exchanged LP tanks BEFORE
connecting to gdH,

Connecting Regulator To The LP Tank

I. LPtankmustbepropedysecuredontogrill,(Referto

2. Turn eli control knobs to the OFF position.

3. Turn LP tank OFF by turning handowheetcbckwise to a full

4, Remove the protective cap from LP tank vaive. Always use
cap and strap supplied with valve.

LP Tank Leak Test

For your safety

o Leak test must be repeated each time LP tank is exchanged or

o Do not smoke dur#_9leak test,

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

o Gril! must be leak tested ouldoors in a wellwentilated area,
away from ignition sources such as gas fired or e_ectdca_
appliances. During leak test, keep griii away from open flames

o Use a clean paintbn_shand a 50/50 mi!d soap and water
solution. Brush soapy soiution onto areas indicated by arrows
in figure bebw.

A Do net use household cieanin 9 agents, Damage to gas
train components can result.

OPDHangWheel

/

Strap and Cap

Do not use a POL transport plug
(plastic pa_ with e×temal threads)!
It will defeat the safety feature of
the vane,

5. Hotd regulator and insed nipple into LP
tank valve. Hand4ighten the coup!ing
nut, hotding regulator in a straight _ine
with LP tank valve so as not to cross_
thread the connection.

Nipple has to be centered
into the LP tank valve.

_f"growing" bubbles appear do not use or move the LP tank.
Centac_an LP gas supplier or your fire department!

16o463731303



Ho_lcoupJing_'_£a_d _'e!ps{e'
as sb:sw_sff_}_p_ope' co,meet o_
to LP/:sst_rave

6° Turn the coupling nut dockw se and tighten to a fu stop°The
_eg_atoFwi/seal on the back check feal._m in the LP tank
valve res@ ng in some res stance AH additesal clio°half to
thFeeoqua_eFs t_am is requked te 8empbte the

¢@HHecti@'LTighte_ by hand oHly - de Hot use teebo

Leak Testing Valves, Hose a_d Regulato_

I Turn all IHII control knobs te OFF,

2. Be sure _egulaIo_ is tighly connected to LP tank.

3° Completely open LP tank vabe by turning hand wheal
counte c ockwise° If you hear a mshi'a£ sound_l._m gas off
imn'ed atelyoTheFes a mqo oak at the connecton Ce_ect
before _oceedi_g_

4° Bnsshsoapy so/ulon onto a_easwhe_ b/.lbblesa_eshown:

If you cannot complete the conneclon disconnecI _egulato_a_d
_epeaIsteps 5 and 6 If you a@ st unable to compleIo the
conned o /, do _et use IRis _egulatod

Do nor i_so/" aW foreiga objec/s i/to tPtevalve oulet You
_s'faydamage the rave and cause a oak Leak ng yepane
may_ess n expoIon I_e severe pe_sosa su%_,0_"
death

Neve_atiemp{ te aIiach lqs gqii to the seGcon a ned ,P gas
system of a ca_s"pc;/n_} e_o_mot,olhome,

o Do not use g_ oak ested,

° f 8_eak s de;s_cl;eda any tree STOP and ca/Be f;i_',/_

If you ca shotstop a gas !eak Mme_;Ae{y close LP l,ank
rave and ca LP gas supp e_of you; f_'e@pa_Ime_t

5./f °°g_@wi_g°_bubbles appea_,the_eis a leak°Close LP tank
valve immed ately and _e£ghIenconneclonso If bars cannot
be sto_ed to _ot t_ to _e_akoCa/Sea_s fo_ _e@aceme@
palls at 1-80@-4-_Y-HO_ _

6 iways dose LR task rave sfle pe_fo_mi_gleak test by
umng lsandwhee cocb_use

I£S7313II _!7



F@"Sa_S_UsesOf You_"@ A_@To Avod S_s¢ous

Do __otetch dn_)nope'ate @'pay nea_{lit

+ Keep @' a_eacea an B_e b_:tr'_ma/x_t,_ra s that bu_

Do not book f_oes n boKom o_back of g_
"N,,_%J,@ " ........

+ Use {y eny n we ,,vent ated space NEVER use n
encosed space such as cal"po£ gsta{i_ep@ch cove_ed
pato o_under a su_/_scetha can cares Is

o Oo sol:use c!@'coa o co;am c byquoitsn a 9as g_'
£ £ ,£ , ; _1

{J£ eS8/i) g,,@[S8FS8_@[ e8 t4,'SS ;_,,_,AS£1_>_#

0 R, c es_anceIo ob ects/_s_:can cat,ch fn:_@ sournessof
{/Is on s!,}chas pbt 9hs on wal_,_scares ve eec/_ca
app ances etc

C_seckwt_ managemen to earn he >squn_,_me_ss and/'i!-e
codes !0f usng an LP {ias 9_/ n you_'aps£ment c@_'@exf
a cu,_eduse ouis de on/e _Foundloot wth a __si_e{3} hot
s es'ance _x}s was o _ss, Do not use on o_undo"
b8 c{,s es _s(sa _,_

+ _I_Vt£S8a_4sm_£to gt_t bu_'ne_"with d sosd, A budtp
of sos,,,gn ted gas ssde acosed {F s tsasss_;k_us_

0 H®v®_'@pe_'a® wits LP ask os o_I' co,sect _sostos
specf®d _sasse_,_@ ns uctons_

Awsys cos@ LS_Sasl<rave and H_sov_i}cos_'_ sg s@
befoH__4sovr@LF_ask 'R<_n'_sp@¢ ed opei'at os

I8 0463;751313

Sa_et,j?_ss

Selio_eopenngLPank wi_vecheckhe copng _'_uf<';_

£

£

A

Whe'_g!'i s not use t(;l'n off a contn9 knobs and LP tank
rave,

Heve_move g; whe _ ope_aton o_sti hot

Use o"_g-,han_;ed b_i#becueute!'ts ssnd ow_nmtts to svod
bums and sp _;)s_e_s

B_,:;!)# _', F, @s ps ,Nw;_ ,_s,;* ¢ 'q /.,.,_

A soup cs_ must be a(_ac!'se{}b @_essecp and erupt ed
after eac/_use Do nol _emovesoup can un_ g_' has

you ;'ot ce g_saseo_other"hot _'__ate_"a @ppn9 k)m g_"
ono vave !noseo__gu akxr,tun di: gas suppy a once
De'{e_mse se cause co_n_c_ tLe_ cean a_°_dsspec4}vave
bose and _%uate_ bek}_ con nt4% Pe@m a oak es

T_e _egua_@_saymake a humm ng o_wh st ng _'ose du___9
ope_atos Thsw no aSsct safety o_"use of 9

A f you _@vea g!" p_ebem see the "'hxaibiss/0o_-,_£8ec_:/cn

poss b e @s a_s _@s>vent ated fo_'sJety _easoss_

t3o sot use '_sste_;'o_ a g_ease f_e_ P_so_"_a @_sBFmay
/_es_, _ a gH;_ase_e dew/; ops sm b{nobs and LP task

II_A e _'Lighti_g

11%,"°'...... =,_....... .. +.. i.I" aIR°I OpeI =''_ ,,_IIi on [sl It _" "'"

2,, Ti;r_ iel Inob to @ (ignit:eposition),

_,,,,_,,, ' 0 0 e_;s _/] tSt;._ su'e

bum@'ghtp}_and says

4,_f bume does no gh'i: u_n k_obsto _ wa 5 mnuSss

5 Once eS bun'_e° s um t gt_ knob o @ to ght t-@'i:
Ii}@F@@B

6 f gnb_ does not w@k ws 5 p;_s_suteshe_'foow mac/_
ghng ns!_'ucons



After Lighting: Turn knobs to H position for warm-up. Do not
warm up gdHwith knobs on @ (ignite position). Knobs and
handle will become uncomfortably hot if left in @ (ignite position)°

If burner does not light, turn knobs to_, wait 5

minutes, and try again. _fthe burner does not ignite with
the valve open, gas wH[ continue to flow out of the burner
and could aecidenfly ignite with risk of injury.

A Do not lean over grill while _ighting.

t. Open lid. Turn on gas at LPtank.

2. Place [it match into match-lighting hole from beneath grill
bottom (os shown below).

3. Push in and turn right knob to @ (ignite position). Be sure
burner lights and stays [it.

4. Light left burner by pushing left knob in and turning to @
(ignite position).

After Lighting: Turn knobs to HI for warm-up.

beneath grill bottom,

Before Your First Cookout

o Light burners, check to make sure they are [it, close the lid and
warm up grill on HIGH for 15 minutes. Heating of paint and
parts wi[! produce an odor only on first lighting.

Burner Flame Check

° Light burner, rotate knobs from HI to LO. You should see a
smaller flame in LO position than seen on HL Always check
flame prior to each use. If only low flame is seen refer to
"Sudden drop or low flame" in the Zroub/eshootTn£Sec_bn.

Turning Grill Off

o Turn all knobs to _ position. Turn LP tank off by turning
handowhee!clockwise to a fu!lstop.

Ignitor Check

Turn gas off at LP tank. Press ignitor button rapidly. "Click"
should be heard and spark seen each time between collector
box or burner and electrode. See "Troub/eshooting" if no click
or spark.

Valve Check

o _mpo£ant: _lake sure gas is off at LP tank before checking
valves. Knobs lock in _ position. To check valves, first
push in knobs and release, knobs shouid spring back. If knobs
do not spring back, replace valve assembly before using grill.
Turn knobs to LO position then turn back to _ position.
Valves should turn smoothly.

Hose Check

o Before each use, check to see if hose is cut or worn. Replace
damaged hose bdore using gril!. Use only identical Kenmore
replacement valve/hose/regulator assembly..

Genera_GrH_C_eaning

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
on insides of grill lid and bottom. Rinse and allow to completely
air dry. Do not apply a caustic grill/oven c_eaner to painted
su_aees.

Plated wire grate: Wash grate and VapoRiSER bars wilh
concentrated gill! cleaner or use soap and water solution. Dry
thoroughly and store indoors between cookouts.

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

Porcelain grates: Because of glass.olikecomposition, most
residue can be wiped away with baking soddwater solution or
specially formulated cleaner..Use nonabrasive scouring powder
for stubborn stains.

Repainting Your Grill

o After extended use and exposure Io weather, paint on grill may
deteriorate or become spoIted. Although this detracts from
grill's appearance, it will not impair its 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 lid 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

463731303° 19



NATURAL HAZARD o SP @ER$

FACT: Sometimes spiders and other small insects ctimb into
the burner tubes attached to the burners. The spiders spin
webs, build nests and lay eggs, The webs or nests can be
veq/smati, but they are very strong and can block the flow of
gas. Clean burners prior to use after stodng, at the beginning
d griiiing season or after a period of one month not being
used.

Spider guards are on the air intakes in an effort to reduce this
problem, but it wi!l not eliminate it! An obstruction can result
in a "flashback" (a fire in the burner tubes}. The gritl may stitl
iight, but the obstruction does not a!low fuii gas flow to the
burners,

_FYOU EXPERIENCE THE:FOLLOWING:

1. Smeli gas.

2. Burner(s) will not lighL

3, A sma/i yellow flame from burner (should be Nue).

& Fire coming fl°omaround or behind control knob.

ImmediateJy turn off gas at LP tank!

Wait for gdH to cool

Foliow the 'Cleaning The Bumer Assembly" instructions.
Ciean burners often. Use a tZ' pipe cleaner to dean out the
burner tube& You may a/so force a stream of water from a
hose nozzle through burner tubes to clean them.

Cleaning The Burner AssemNy

Foliowthese instructions to c/can and/or replace parts of burner
assembly or if you have troubie igniting gdtL

! Turn gas off at contro_ knobs and LP tank.

2. R_me;vecooking grate, VapoRtSER bars and VapoRiSER bar

3. Remove grease can from beneath grill. Beneath controt
panei, disconnect ignitor wire from:ignitor.

20 o46373t303

4. Remove screw holding collector box. Note which hole on
collector box used for attaching to burner. Remove colledor
box and clean ceramic po£ion d electrode with rubbing
a/cobol and cloth

5. Under control panel, disengage burner springs from bumei
tubes. Do not remove springs from v'a_ves.

6. To remove bumeg slide backwards, _iflup and out of grill.

Clean outside of burner with soap and water. Lay burner
ide down on flat su[_ace.Force a stream of water through

tubes, Make sure water comes out of all burner holes. Open
clogged holes with a thin wire. Shake out excess wate_ and
examine holes. Due to normal wear and corrosion, some

hoies may become enlarged, if any large cracks or holes are
found replace burnec

8. If grii_is to be stored, coat burner iightly with cooking oil
Wrap in protedive cover t:okeep insects out. If not storing grili
after cleaning, hold burner at an angle and inse8 into griil
bottom,

9. After cleaning, inse_ wire and eiectrode into hole in grill
bottom. Rea_ach colledor box to burner with screw.Be sure
to use cor_:ecthe_e,

10. Piace end of spring into hole on underside of burner tube, as
before to secure burner. See figure A.

VERY _MPORTANT:Burner tube must engage valve opening
as shown,

1!. Reattach round connector of ignitor wire to ignitor:

t2. Reposition VapoRISER bar wire, VapoRISER bars and
cooking grate. Reattach dean can to grease ciip.

13. Before cooking again on gri!t, follow "Burne_"Frame Check"

A Do not
use charcoa_

with this grill°

iiiiii
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Storing Your GdH

o Qean cooking grates.,

° Store in dry location,

o When LP tank is connected to griii, store outdoors in weiF
ventilated space and out d reach of children.

° Cover gril! if stored outdoors.

° Store grilt indoors ONW if LP tank is turned off and
disconnected, removed from grill and stored outdoors.

o When removing gril! from storage fol!ow "Cleaning Burner
Assembly" instructions before starting gdiL

Gr}l_Smoking

The gdlI you have purchased offers a new burner system that
aiiows you to get more out of your grill, Not only does this new
system offer maximum fle×ibi!ity by allowing for direct and
indirect cooking; there is also a gdil smoking feature for adding
smoked flavor to your gdi/ed food.

Use both burners to heat the grili for seadn9 of the meat Once
the meat has been seared, turn the burners to LO to cook meat

Indirect Cooking
Once the gdl! is preheated, turn one d the burners off and pface
your meat on the grate above he burner that is NOT burning,
This indirect method d cooking alfows you te slow cook pouft:ry
or large cuts of meat without the touch of a direct flame,

o Always cook with the !id cbsed
o Due to weather conditions, cooking times may va_, During cold

and windy conditions the temperature setting may need to be
increased lo insure sumcient cooking temperatures.

t, !gnite the LEFT burner: For slow cooking adjust the control
knob to the LO seWng. For faster cooking, adiust the _ntrol
knob to the HI setting.

2. P_acethe food on the RIGHT side of Ihe cooking grate,
3. Because the heat source is only on one side, the food should

be rotated at least once dudng cooking to insure even
cooking_Use a meat thermometer to determine when the food
is done.

VapoRiSER Smoking Tray

chamber for added flavor. There are two VapoR_SERbars, Turn

bar assembly nests securely in the bar wire Now you can add
your favodte flavor of wood chips to add smoke flavor to your
meat and a nice aroma to your cooking area,

Aromatic wood chips oHeavy-duty a_uminurn foil

soaked chips into the foil and turn up the side to seal the chips
inside, Punch pea-sized holes in the top d the foil pouch, Turn
one VapoRISER bar upside-down on the VapoRISER bar wire
and place pouch inside tray.

Smoking time for a pouch is approximately 30 minutes with
burner on LO, with iid ctosed, Make two or three pouches at one
time for meats that require longer smoking/cooking times.

Wrap soaked wood
ch:psinfo:Ipouch,
P_nch holes in

Placefoilpouch

IM TAN'# Return V@o smoking tray to its normal
ht pos#ien when not used for sine

Food Safety

Food safety is a very impo£ant pad of eqoying the outdoo_
cooking experience, Te keep food safe from harmful bacteria,
follow these four basic steps:

Ctean: Wash hands, utensils, and sudaces with hot soapy'water
before and after handiin9 raw meat and poulthi.

Sepa_te: Separate raw meats and poult_ from ready4o_eat
foods to avoid cross contamination, Use a clean platter and
utensiis when removing cooked foods,

Cook: Cook meat and pouitry thoroughly to ki!l bacteria, Use a
thermometer to ensure proper internal food temperatures

Chilh Refrigerate prepared foods and leftovers promptly,

For more info_'mation call: USDA Meat and Po_tt_ Hotfine at
Io888o5354555 _nWtashington, DC (202} 728°3333, iO:OOamo
4:00 pm EST,

How To Tell _f Meat Is Grilled ThorougNy

o Meal and poultry cooked on a gdll o.ffenbrowns very fas! on the
outside. Use a meat thermometer to be sure food has reached
a safe internal temperature_and cut into food to check for
v}sualsigns of doneness.

o Whole poultry should reach !80 ° F; breasts, 170° K Juices
should run clear and flesh shoutd not be pink.

o Hamburgers made of any ground meat or poultry should reach
160° K and be brown in the middte with no pinkiuices. Beef,
vea! and _ambsteaks_roasts and chops can be cooked to !45 °
RAII cuts d pork should reach t60 ° R

o NEVER pa_iatly gdii meat or poultry and finish cooking later.
Cook food completely to destroy harmful bacteria,

oWhen _eheatingtakeout foods or fully cooked meats like hot
dogs, griti to 165° F,or until steaming hot,

463731303_2t



Cooking Cha_
Cooking times and temperatures may vary according b specific recipes, cooking conditions or barbecue equipment used, Take these
factors into consideration to insure best resutts, if you use the indirect cooking method (indirect cooking is lighting only one burner and
placing food on opposite side of cooking grate), aitow more grilling time,

Temperatures: High = 850°F ! Medium = 450°F t Low = 3O0°F.

Hamburger t12" thick

Steak 1/2"

Roast

Chops 1/2"

Roast 3°5 Jbs.

Ham Steak 1/2"

Ham 5 lb. futiy cooked

_mb
Chops 1/2'

Chicken 2q/2 to 3o112Ibs.

Chicken halved or que4ered

Steaks 1"thick

Fiiiets 64 oz.

Shrimp large or iumbo

Venison
Steak 1" thick

Burgers 1/'2'

Roast 34 tbs,

Baking Potato whoie

Onions whole

Toma_es half

Corn whole

Mushrooms

Low

Low-Medium

Low-Medium

Medium-Hot

Low

Low

Low-Medium

Medium-Hot

Low--Medium

Medium

Low

Low

Medium

Low

Medium

Cooking Time

Med: 7-10 rain, /Well done: 10_15i rain

Ram: 3-8 rain. ! Med: 6-9 min, /Wefi done: 9-12 rain

Rare: 18o22min,per tb, / Ned: 22_28rain. per Ib /Weil done: 28-32 min. per lb,

Weli done: 15-20 rain.

Weil done: 45_90rain,

Well done: 18-23 rain, per ib,

12q 5 rain,

20 rain, per lb.

6-12 rain.

1 hr: I5 rain. to I hr., 30 rain

40-60 rain.

t8-20 rain. per tb,

Well done: 10-25 rain,

8_t2 rain.

8-12 rain.

Rare: 8-10 rain. / Med: I0o12 rain,

Rare: 10q2 rain./Med: 12-15 rain.

Rare: 20-22 rain, per ib. / Med: 22-25 rain, per tb.

t4qapvegetabbs in foil
55_60rain.

45 rain.

30-40 rain

3545 min_

15_20min_

22_463731303



ProNem

Burner(s)wtl no_]i9ht
usingignbr,

Burner(s)wi!!not
maLchlight.

Suddendropingas
flowor lowflame.

FlamesNowout

(candamagethe
appearanced

on thegr@

Flashback_.
(fire inburnertube(s).

UnabIeto fill LPtank.

Possible Cause

e

o Nogas flow

Wireand/orelectrodecoveredwith
cookingresidue.
Electrodeandburnerarewet
Eiectrodecrackedor broken"sparksat
crack"
Wire is looseordisconnected.
Wireis shorting(sparking)between
ignitorandebctrode.
Badignitor.

o Coupiingnut andregulatornotfuliy
connected.
Obstructionof gasflow:
Disengagementd burnerto vave.
is grii_assembledcorredIy?

° Outof ga&
o Excessflowvalvetdpped

, Highor gustingwind&
Lowon LPgas_

oExcessflowvalvetdpped.

• Greasebuitdup.
, Excessivefat n meat.
• Excessivecookingtemperature.

Greasetrappedbyfoodbuilduparound

Prevention/Solution

° Cleanwireand/orelectrodewithrubbingalcoholandcleanswa&

WipedrywithcletL
o Replaceelectrode.

oReconnectwiresor replaceelectrode/wireassemNy.
o Replaceignitorwire/electrodeassembly:

oReplaceignibr.

o Checkto see if LPtank is empty.If LPtank is notempty,refeito
"Suddendropingas flow?

o Turnthe couplingnutaboutone-hafffo threequa_ersadditional
turnuntilsolid stop.Tightenby handonty-donotusetooB.

o Clearburnertube(s).
o Reengageburnerandvalve.Reattachspringdips.
, Checkstepsin assemblyinstructions.

° Chockfor gas inLPtank.
° Turnoff knobs wait30secondsandlightgrill if flamesarestiii iow_

turnoffknobsandLPtankvalve.Disconnectregufator.Reconnect
regulatornedleaktest TurnonLP tankvalve,wait30secondsand
then_ightgd_l.

Turnfrontof gdil to facewindor increaseflameheighL
Refli/LPtank.

o Referto 'tSuddendropin gasflow"above.

o Glenngrill.
oTrimfat frommeatbeforegdlling_
oAdiust (towe8temperatureaccordingIy.

oTurnknobsto OFRTurngas offat LPtank.LeaveIidin positionand
tet fire bum out.ARergdHcode, remove deanaHpa@and_:ep/ace
greasecan.

oBurnerand/orburnertubesam b!ocked. ° Turnknobsto OFRCIeanburnerand/orburnertubes_

• Somedeniershaveolderflii nozzbs oTheworn no_bs don'thaveenough"bite"to engagethe valve.Tq/
withwornthreads a secondLPdeaier_
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Get it fixed e or ours!

Your Home

For repair-in your home-of a_ major brand apol_ances_
lawn and garden equipment, or heating and cooling sys_ems_

no matter who made it, no matter who sold it!

For the repJacementpars, accessones and
owner's manuals that you need _ododt°y,ourself.

For Sears professionaJinstallation of home appliances
and items Jikegarage door openers and water heaters.

1-800o4-MY-HOME <_ (1o8OO489-4663)
Call anytime, day or night (U.S.A. and Canada)

_J.sears°com w_,_.searsoca

Our Home

For repair of carryoin items like vacuums, lawn equipment,
and electronics, call or go on°line for the location of your nearest

Sears Pa_s & Repair Center,

1-800o488ol 222

Call anytime, day or night (U.S.A. only)
www.sears.com

To purchase a protection agreement (U.S.A.)
or maintenance agreement (Canada) on a product se_iced by Sears:

1-800-827-6655 (U,SoA°) 1o800o361o6685 (canada

Para pedir servicio de reparaci6n
a domicilio, y para ordenar piezas:

1-888°SUoHOGAR sM

Au Canada pour service en fran#a_s:
I-800-LEoFOYER Mc

www,$¢arsoca

"/# s_
@ Registered Trademark / Trademark/" Sewice Mark of Sears, Roebuck and Co.
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