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Hazardous Fire or Explosion may result
if these instructions are ignored.

It is your responsibility to see that your new
barbeque is assembled, instalfed, maintained

and cared for properly_ Failing to carefully
follow the instructbns in this manual could

result in serious bodily injury and/or
property damage,

WARRANTY iNFORMATiON
Full Model No,
from outer carton:

Date Purchased:

SerialNumber
(from rating plate}: .......

SAVE THIS MANUAL FOR FUTURE REFERENCE
Installer must leave instructions with the consumer for future reference

KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE
THE WARRANTY. ATTACH YOUR RECEIPT TO THE INSIDE
COVER OF THIS MANUAL FOR EASY REFERENCE,

MANUFACTURED FOR:

Fiesta Gas Grills, LLC

One Fiesta Drive

D}d_;on,TiN USA 370S5

Made In Chtn_

IF YOU SMELL GAS:
_,.Shut off gas supply to the appliance.
2. Extinguish any open flame
3_Open lid,
4. If odor continues, keep away from the appliance

and immediately call your gas supplier or your
fire department_

t. Do not store or use gasoline or other flammable
liquids or vapors in the vicinity of this or any
other appliance,

2, An LP cylinder not connected for use shall not be
stored in the vicinity of this or any other
appliance,

Some parts may contain sharp edges-
especially if noted in the manual!
Wear protective gloves if necessary.,

1-800=396-3838
www°blueembergrills,com



THANK YOU FOR

PURCHASING THIS BARBEQUE

We are dedicated to creating the ultimate

barbeque experience by providing you with

all the right tools, starting with this manual,

It is important to read through the entire

booklet prior to using your barbeque to

ensure you fully understand all of the

features and how to operate your barbeque
for optimum performance.

Please retain this manual for' the lifetime of your
barbeque after' recording the serial and model
number in the appropriate space allocated on the
front cover,

• The serial number can be found on the silver
rating plate located on rear of bottom pan resin.
Serial numbers are 9 digits long e.g, 08U123456

o The full model number can be found on the white
label of your barbeque box or above the serial
number on the silver rating plate.
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FOR RESIDENTIAL USE ONLY.
: :: : _:::_:::='::DO NOT USE FOR COMMERCIAL

CAUTION COOKING.

:::::;: : Combustion by-products produced when I

:ii : using this product contain chemicals known I

WARIklIN_:::: to the state of California to cause cancer, birth 1

: :: : defects, or other reproductive harm. j

SAFETY SYMBOLS
The symbols and boxes shown below explain what each heading means

Read and foJlow at! of the messages found _:hroughout the manual

DANGER;INDICATESANIMMINENTLY

;"'''_:'_"::U.l_L_t:r.ll HAZARDOUS SITUATION WHICH, IF NOT AVOIDED,

! :: WILL RESULT IN DEATH OR SERIOUS INJURY.

,:i i :\!_ i::I WARNING: INDICATES AN POTENTIALLY
:: HAZARDOUS SITUATION WHICH, IF NOT AVOIDED,

COULD RESULT IN DEATH OR SERIOUS INJURY.

CAUTION: INDICATES AN POTENTIALLY

HAZARDOUS SITUATION, OR UNSAFE PRACTICE

CAUTION WHICH,IFNOT AVOIDED,COULDRESULTIN
:_: : :/ :: : MINOR OR MODERATE INJURY.

FORYOUROWNSAFETY,PRIORTOEACHUSE:
• Only Use your barbeque OUTDOORS in a well-ventilated area and shall not

be used in a building garage or any other enclosed area - preferably

3m (I0 feet) f_om your residence or any outbuildings,

• Always keep the area around your barbeque clear of any combustible

materials, gasoline, or o_:her flammable liquids

• Keep the ventilation opening(s) of the cylinder enclosure free and clear from debris

• DO NOT operate this barbeque under overhead or unprotected construction.

• DO NOT obstruct the flow of combustion and ventilation air to the barbeque

• DO NOT use in garages, sheds, breezeways, or other enclosed areas

. DO NOT store a spare L P (propane)cylinder under or near your barbeque

- DO NOT leave your barbeque unattended while in operation

. DO NOT allow children to operate or play near your barbeque

• DO NOT use while under the influence of alcohol or drugs

• DO NOT installluse In or on recreational vehicles andlor boats

DO NOT USE CHARCOAL OR ]
.......... CERAMIC BRIQUETS IN 1
WARNING: THIS GAS GRILL, THEY ARE NO'f' l

REQUIRED, /

::_i :::: I, the above instructions are not followed

1:WA'='-==:NG exactly, _fire causing death or seriousRlkll ::::i: injury may occur.
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i!iiii:!:
WARNING

DO NOTUSE YOURBARBEQUE UNTILYOUHAVE

READAND UNDERSTOODALL THE

{NFORMATIONIN THIS MANUAL°

iT IS EXTREMELYIMPORTANTTO BE SURE THAT:

BEFORE YOU USE
THIS APPLIANCE
• Yourbarbequeis properlyassembled.
• Therearenoieaksinthegassupplysystem(see' LeakTesting

section)
o Theburneris proper{yassembledwiththeventudtubesseated

overthevalveoutlets(Figuret) andtherearenoblockages
presentin theventuritubes(see Cleaning Venturi Tubes' Section ),

• Allelectricalsupplycordsand!orgassupplyhosesarekeptaway
fromalloranyheatedsurfaces.

• Yourbarbequeis positionedin asafelocation(see' Installation'
section),Figure 2.

• Ensurevalveoutlets(orifices)areassembled1cm(3/8")intolhe
ventudtubes

• Checkto seethatthevalveoutletsandventudtubesareparallelto
the bottomof thebasecastingofyourappliance_

INSTALLATRON

//'
//

//

k

/z

/

/ VENTURI
/ VALVE TUBE
t

::: : FAILURETOENSURETHEABOVEMAYRESULT
.... INA HAZARDOUSFIREOREXPLOSION

WARNING CAUSINGSERrOUSBODILY NJURY
ANDIORPROPERTYDAMAGE.

THEINSTALLATIONOFTHISAPPLIANCEMUSTCONFORMWITHLOCAL
CODESOR,1NTHEABSENCEOFLOCALCODES:
• with eitherthe NationalFuelGasCodeANSIZ223o1/NFPA54,

NaturalGasand PropaneInstallationCode,CSABt49,!, or
PropaneStorageandHand{ingCode,B149.20or the Standard
for RecreationalVehicles,ANSIA 1192/NFPAt 19,2,andCSA
Z240 RVSeries,RecreationalVehicleCode,asapplicable.

o Handlingandstorageof LPcylindersmustconformto LPGas
CodeNFPA!ANSt58 Grill is notfor useinor on recreational
vehiclesand/orboats.

• Allelectricalaccessories(suchasrotisserie)mustbeelectrically
groundedinaccordancewith localcodes,or NationalElectrical
Code,ANSIiNFPA70 Keepanyelectricalcordsand!orfuel
supplyhosesawayfromanyhot sudaces,

• Thisgrill is safetycertifiedfor usein the UnitedStatesand
CanadaOnly Do notmodifyfor usein anyotherlocation_
Modificationwith resultin asafetyhazard..

APARTMENT DWELLERS
Checkwith managementto learnthe requirementsandfire codes
for usinganLPgas grill inyour apartmentcomplex.Ifallowed,use
outsideon thegroundfloor withclearancesas statedin Figure2
from wallsor rails,Donot useon or underbalconies.

: _:ii_ WHEN DECIDING WHERE TO PLACE YOUR
APPLIANCE, FOLLOW THESE MINIMUM

WARNING:- - CLEARANCE DISTANCES TO ADJACENT
i_ COMBUSTIBLE MATERIALS:

61cm(24")

- 61Gm (24 inches} • 46 cm (18 inches) MODELMAYNOTBE
from side of unit from back of unit
(SeeFigui-e2) (See Figure2) EXACTLYASSI!OWN.

i: :i::_t_ :i::_ DO NOT USE THISGAS OUTDOOR
APPLIANCEUNDER ANY OVERHEAD

WARNINGCOMBUSTIBLECONSTRUCTION.



ELECTRICAL CAUTION
• If any accessory instal_ed on this barbeque requires an external electrical

power source, it mus_ be electrically grounded in accordance with local

laws or in the absence of local taws, with the Canadian Electrical Code

CSAC22 I_or in the U S.,with the National Electrical Code ANSI-NFPA 70.

• Theth'_ee.prongplugprevidesprotectionagainstshockhazardandshould

be plugged directly into a properly grounded three-prong receptacle Do

not cut or remove the grounding prong from this plug

To ensure continued protection against risk of electric shock, connect to

properly earthed outlets only.

Ensure MI electrica! supply cords and fuel supply hoses are kept well away

from any heated surfaces

PROVIDINGPOWERTOYOURBARBEQUE
To provide power to the barbecue, plug grounded electrical cord into

rear electrical box as shown Page 14 {Fig 15)

Plug electrical cord into properly grounded

/ GFI (Ground Fault interrupt) receptacle. If

."/r'_," use of an extension cord is required, be

sure that it is a minimum 16 AWG,

3 wire well insulated cord, marked

for OUTDOOR USE ONLY and properly

grounded. (Fig 14)

CAUTION: To ensure continued protection against risk of
electric shock, connect to properly earthed outlets only.

L.P. GAS CYLINDER
Gas cylinders manufactured today have mechanisms to provide worry free

barbequing year round:
QC,.C t or Type l-Quick Connect Coupling Valve. ensure fast tank hook-ups

requiring only hand tightening The redundant valve system inhibits the flow

of gas to the burner if the connection is not t 00% correct
O.P.D, or Overfill Protection Device prevents accidental gas leaks caused by

cybnder "over pressurization", the leading cause of cylinder gas leaks The
float in the tank will automatically stop filling at 80%capacity0 leaving a 20%

area for the expansion of liquid Without this safety feature, the relief valve may
open and discharge propane, creating a potential safety hazard An O P D.

cytinder is easily distinguished by its triangular hand wheel valve (Figure 3)

Look for the Gas Guardian symbol to

easily identify propane cylinders with

these safely features

1. SPECIFICATIONS
Self-contained propane gas barbeque

systems are designed to be used only

with a 91 kg (20 lb) propane cylinder,

equipped with a Type I cylinder valve

and incorporating an overfill protection

device IO 8D}. This barbeque cannot

be connected to an existing f_5t0 RO.L

type valve (ones with leftol_and threads)

The cylinder for your gas barbeque
must be constructed and marked in

accordance with the specifications of

LR gas cylinders:

NEW OPD

HANDWHEEL

t k,) /

F
/ I=!i OP,D "\

FLOAT

FILLING STOPS AT

80%

In Canada: The National Standards of Canada CAN/CSA-B339, Cylinders,

Spheres and Tubes for Transporlatfon of Dangerous Goods; and Commission

In the US,: U.S Department of Transportation (D,OT,.)

DO NOT CONNECT TO A PROPANE GAS CYLINDER EXCEEDING THIS CAPACITY,

OR USE A CYLINDER WITH ANY OTHER TYPE OF VALVE CONNECTION DEVICE

The Type _ valve is recognizable by the large external thread on the outlet

part of the valve Standard existing valves do not have these exterior threads

Any atlempt to connect a _egulator, with other than the:

i) Mating Type I connector (recognized by the large black coupling nut) or

ii) Standard #510 PO L fitting,

byuse of adapters or any other means, could result in damage, fire or injury and

may negate the important safety features designed into the Type I system The

connection of a#510 ROL fitting will not provide _he flow control or temperature

shut-off features built into the complete Type I system

We strongly recommend use of a propane cylinder with Q,C,CJ and O_P,D.

safety features.

THE CYLINDER MUST ALSO BE EQUIPPED WITH:

a A shut-off valve terminating in a proper cylinder valve outlet specified in
current standards:

, Canada: CAN/CGA - 16a - M98 - Outdoor Gas Grills - Amend

U S: ANSI Z 2t 58a-1998 OUTDOOR COOKING APPLIANCES

b A listed overfilling p_otection device (O RD )

c. A safety relief valve havii'ig direct communication with the vapor space of

the cylinder

d A collar to proteG the tank shut off valve

e An arrangement for vapor withdrawal

f, A bottom ring for securing to tank support assembly

]'HE CYLINDER SHOULD NOT EXCEED 472 MM (18 1t2") IN HEIGHT AND 317

MM (12 112") IN DIAMETER.

SAFETY:
Always turn off the cylinder valve tightly when your ba_beque is not in use
Handle tank valves with care

Never connect an unregulated LR gas cylinder to your barbeque

Never store a spare cylinder under or near your barbeque when in use

Never subject any cylinder to excessive heat or direct sunlight

Always keep your in-use cylinder securely fastened in an upright position

Do not insert any foreign objects into [he valve outlet You may damage

the back-check A damaged back-check can be the source of a leak Leaking

propane may result in explosion, fire, severe personal injury or death

• Never fill the cylinder beyond 80% full

I,WARN!NGI ' IFTHEABOVEINSTRUCTIONSARENOTFOLLOWEDEXACTLY,An,RECAus!,GoEAoRSER!OUSMA 'OCCUr.



TRANSPORTATION AND STORAGE

WARNING

ALTHOUGH IT IS SAFE WHEN USED PROPERLY,

CARELESS HANDLING OF THE PROPANE GAS CYLINDER

COULD RESULT IN FIRE, EXPLOSION, ANDIORSERIOUS

INJURY,

PROPANE GAS 1S HEAVIER THAN AIR, AND WILL COLLECT IN LOW AREAS,
INCREASING THE ABOVE RISKS_ THEREFORE:

• ALWAYS use the cylinder cap provided with your cylinder whenever the

cylinder is not connected to your barbeque (Figure 4)

o DO NOT store in a building, garage or any other enclosed area Store in a

well-ventilated area

* DO NOT slore near any gas burning apparatus or in any high-heat areas

such as a closed car or vunk

Transport and store the cylinder in an upright position - do not tip on its side

• Store out of reach ofchildren

- DO NOT smoke while transporting a cylinder in your vehicle

WARNING
• Never fill a cylinder beyond 80% full,

An over filled or improperly stored cylinder is a hazard
due to possible gas release from the safety relief valve
This could cause an intense fire with risk of property
damage, serious injury or death.

• If you see, smell or hear gas escaping, immediately get
away from the LP cylinderlappliance and call your fire
department.

NEVER STORE A SPARE LP CYLINDER
A

........ UNDER OR NEAR THE APPLIANCE OR
DANGER IN AN ENCLOSED AREA.

FILLING:
FOR SAFETY REASONS, IF AN OPTIONAL

LP, GAS CYLINDER WAS SUPPLIED

WITH YOUR BARBEQUE, IT HAS BEEN

SHIPPED EMPTY, THE CYLINDER MUST

BE PURGED OF AiR AND FILLED PRIOR

TO USING ON YOUR BARBEQUE, WHEN

GETTING YOUR CYLINDER FILLED:

LPTANK

....._,,_ , <

_' Lf

CYLINDER
CAP ...... STRAP

o Allow only a qualified L.P gas dealer to fill or repair your cylinder

- DO NOTaIlow the cylinde_ to be filled beyond 80% full

* Make sure the L P. gas dealer checks the cylinder for leaks after filling

: Always close LP cylinder valve and
, ....... ,_, ....remove coupling nut before moving

WARNING LP cylinder from specified
_ _:_ operation position.

LP CYLINDER EXCHANGE
Many retailers that sell grills offer you the option of replacing your

empty LP cylinder through an exchange service,, Use only those

reputable exchange companies that inspect, precision flit, test and

certify their cylinders, Exchange your cylinder only for an OPD safety

feature-equipped cylinder as described in the "LP Cylinder" section of
this manual.

• Always keep new and exchanged LP cylinders in upright position

during use, transit or storage

• Leak test new and exchanged LP cylinders BEFORE connecting

to grill

Never operate grill with LP cylinder
out of correct position specified in

WARNING assembly instructions.

:::: Do not insert any tool or foreign

_ ii:_: objectrelief valve.int°theYouvalvemay°Utletdamageor safetythe

DANGER valve and cause a leak. Leaking
i;:i propane may result in explosion, fire,

:; ; severe personal injury, or death.

WARNING
II

:: :

Never attempt to attach this grill to
the self-contained LP gas system of
a camper trailer or motor home.
Do not use grill until leak-tested.
If a leak is detected at any time,
STOP and call the fire department.
if you cannot stop a gas leak,
immediately close LPcylinder valve
and call LP gas supplier or your fire
department!
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HOSE & REGULATOR

i WARNING:INDICATESANPOTENTIALLY I

i HAZARDOUSSITUATIONWHICH,IFNOTAVOIDED,

"':'-'""_WAHNINI3COULDRESULTINDEATHORSERIOUSINJURY.

PROPANE GAS MODELS:
Your barbeque is designed to operate on LP..(propane} gas al:a pressure
regulated at 2..74kPa(11" water column}. A regulator preset to this pressure
is supplied with the barbeque and MUST be used

This regulator is equipped with the Q CC Type t, quick connect coupling

system, which incorporates the following safety features: (Figure 5)

- it wilI not allow gas to flow until a positive seal has been made (Figure 6)

o it has a thermal efement that will shut off the flow of gas between

115 and t 50°C (240 and 300=F)

. tt also has a flow-limiting device which, when activated, wilt restrict the flow

of gas to 0_28 cubic metres per hour (10 cubic feet per hour)

Prior to attaching the propane cylinder to the hose and regu]ator, be sure the

cylinder valve and the appliance valves are OFF The cyfinder valve is turned

off by rotating the handwheet (see Figure 3) clockwise (left to right) until it

stops and at! appliance valves should be in the twelve o'clock position When

attaching the regulator to the cylinder, make sure that the small probe in the

nipple is centered in the mating QCC :tcylinde_ valve (see Figure 6) "rum the

right hand threaded Q CC1 black nut onto the vane in a clockwise motion until

there is a positive stop,,

IEGULATOR

Shouldthelargeblackthermallysensitivecouplingnutbeexposedtotemperatures
abovet t5- t_10°C,it will softenandallowthe regulatorprobeto disengage
fromthecylindervalve- therebyshuttingoff theflowof gasShouldthisoccur,
do notattemptto reconnectthe nut.Removethe entireregulatorassembly,
andreplaceitwithanewone.

NOTE: IMPROPERLIGHTINGPROCEDURESCAN CAUSETHE FLOWCONTROL

TO ACTIVATE,RESULTINGtN REDUCEDHEATOUTPUT,IF THISIS SUSPECTED_
RESETTHE FLOW CONTROLBY SHUTTINGOFF ALL BURNERCONTROLSAND
THE CYLINDERVALVE>WAIT 30 SECONOSITHENTURNTHE CYLINDERVALVE
ON EXTREMELYSLOWLY- WAIT5 SECONDSAND TURNTHE BURNERVALVE
ON ANDLIGHT AS NORMAL

• Never connect a propane gas barbeque to an unregulated propane gas
supply orany other gas Do not attempt to alter the hose or regulator in
any way,
The connection fitting must be protected when disconnected from the
propane tank. If the fitting is allowed to dfag on the ground, nicks and
scratches could occur resulting in a leak when connected to the propane tank.

PROPANE AND NATURAL GAS MODELS:
, Do not allow any grease (or other hot materi!l) to fall onto the hose, ot

allow the hose to come in contact with any hot surfaces of the barbeque

• Visually inspect the entire length of the hose assembly before each use

of the barbeque If it is evident there is excessive abrasion!wear, or the

hose is cut, it must be replaced prior to using your barbeque Only the
hose assembly as specified in the Parts List should be used

. Follow the 'LEAK TEST' instructions before lighting your batbeque for
the first time, every time a propane cylinder is refilled, if any gas
component is changed, if the regulator flow*limiting device has been
activated, after prolonged periods of storage or non-use or at [east once
per season

NATURAL GAS MODELS:
. Never use with propane, or any other gases
• The appliance and its individual shut-off valve must be

disconnected from the gas supply piping during any pressure
testing of the system at test pressure in excess of 3,5 kPa (1/2
p, sJ.),

• The appliance must be isolated from the gas supply piping
system by closing its individual manual shut-off valve during
any pressure testing of the gas supply piping system at
pressures equal to or less than 3..5 kPa (1/2 p.s,i )

• The gas supply hose must be a minimum of 3.1 m (10 ft) and a
maximum of 3.6 m (12 ft).. Always disconnect hose at quick
connect coupling when storing your barbeque,
Inspect and clean quick connect coupling, and keep it protected
when it's not in use.

[ _

IWARNING':i:: FAILURETO ENSURE,'HE ABOVE MAYRESULT

IN A HAZARDOUSFIRE OREXPLOSION

: CAUSINGSERIOUSBODILYINJURYANDfORPROPERTYDAMAGE.

Thecauseof theexcessiveheatshouldbedeterminedandcorrected
beforeoperatingyourbarbequeagain.Theregulatorprobealsocontainsa
flow-sensingelement,whichwill limitthe flowof gasto the regulatorto a
manageableamount(028cubicmetres/hour)intheeventofahoseorregulator
rupture..If it isevidentthatthe fl0wcontroldevicehasbeenactivated,the
causeoftheexcessiveflowshouldbedeterminedandcorrectedbeforeusing
yourbarbequeagain.

:;::: : ::: :::::: DONOTATTEMPTTOREPAIRORALTERTHE

ii:_ i HOSENALVE/REGULA_ORFORANY"ASSUMED"DEFECT,ANYMODIFICATIONTOTHISASSEMBLY

l_wP"nl_ll_i_iw/_rii_lll_lL1WILLVOIDYOURWARRANTYANDCREATETHE
: RISKOFAGASLEAKANDFIRE,USEONLY

AUTHORIZEDREPLACEMENTPARTSSUPPLIEDBY
MANUFACTURER,



To keep your barbeque working at its peak efficiency
as well as contribute to the safe operation of this
unit, perform all of the operations below at least
once a year -- preferably at the start of each cooking
season,

PERFORM A LEAK TEST
_,atflaktestensuresthat there areno gasteaks prior to fightingyour

roeque,
WHENALEAf(TESTMUSTBEPERFORMED:
" Before lighting your barbequefor tile first time
,, Every time the propanecylinder is refilled
- If any gas componentis changed
• At a minimum once per season
- Al_erprolongedperiod of storageor non-use
- I1the regulator flow-limiting devicehas beenactivated

The leaktestshould be performed in a wail-ventilatedarea awayfromany
openflame, heator ignitionsources
DONOT USEA MATCH,OPENFLAME ORSMOKEDURINGLEAK TESTING,

WHAT YOU'Ll. NEED FOR TESTING:
!. A mixture of 50% liquid dish soapand 50% water
2. A brush or cloth to apply the mixture
AREAS TO TEST ON A PROPANE BARBEQUE:
• Alt propanecytinder welds (see Figure7A)
• Propanecylindervalve- includingthreadsintocylinder(seeFigure7B)
, Regulatortilting and propane cylinderconnection(seeFigure 7B)
-Ali hoseconnections (see Figure7C) including side burner tubing,

if equipped (see Figure7D)
• All valveconnections (seeFigure7C & D)
AREAS TO TEST ON NATURAL GAS BARBEQUES ;
•AII hoseconnections(see Figure7C)
- A!l valveconnections (seeFigure 7C & 7D)

HOW TO DO THE TESTING:
1 With the barbequeconsolecontrotknobs in the OFF'posit ion. twisl 1bevalve

on your propanecylinder 1 turn, or 1bemain natural gasvalve on
DO NOT IGNITETHE BURNERSWHILE PERFORMINGTHE LEAK CHECK.

2 Brushyour soapand water solulion on all connections and components
as outlined above

3 Observeeachplacefor growing bubbles,which indicalethata leakispresent.
4 Shut off Hmfiow ol gas while li×ing the leak, Tighten any leaking

connection and repeat test until no leaks aredetected
5 11the leak(s) cannot be stopped DONOTUSE Shut off the fuel source at

the valve immediately (if appropriate, remove propane cylinder). Call a
certified gas appliance serviceperson,or a gasdealer for proper repaks_

TANK _
WELDS

"_,. TANK o"/

HAND EXTERNAL GAS REGULATOR

VALVE TIIREAO /
"k I THERMALLY .,'

\, I SENSITIVE /
>:_ i,: / NFT /

........ / -=-'-_.:JL:_

._ 3 BURNER WTTH SIDE
'_L,_/ BURNER & ROTISSERIE

*_ _ GAS LI_¢E

IF THE ABOVE INSTRUCTIONS ARE NOT

FOLLOWED EXACTLY, A FIRE CAUSING
DEATH OR SERIOUS INJURY MAY OCCUR.

CLEANING VENTURI TUBES
Periodic cleaning of the venturi tubes is recommended
for optimum burner performance, especially after
prolonged storage or a period of non-use,

How to Clean:
- Remove the burner..
• Usea ventI_ricleaningbrush and insert t he brush into the venturi tube 1

inch at a time, lhen removeto preventmoving thedebris upwards
(see FigureB).

• As youremovethe brush beadinspectand discard anydebris
• Continue this procedure ontiI theentire lengths of al! venturi t_bes are

freeof debris.
• Reinstall burner,ensurethe venturi tubes areseatedover the valve

orifices (see Figure t)
• Perform a LeakTest,

CHECKTO ENSURETHE BURNERHAS A
GOODFLAME EACHTIME IT IS TURNEDON.

/'

I

,+

VAU,JE

BLOCKAGE

CLEANING BRUSH

VENTURI

IWARN,NGjattracted Io the smell of gas, This will partially or completelyblock the l!ow of gasthrough the venturi

and is indisaled bya smokyyellow llama, and/or a burnerthat is difficultor impossible to light,
Ultimately, it may causeIhu gasto burnoutsidetbe vent_ris,which cancausea fire resulting indamage

to yourbarbeque and polentialpersonal injury° IF THIS HAPPENSIMMEDIATELYSHUTOFFTHE PROPANEATCYLINDER,
Whenthe barbequehas cooled, followthe "How to Clean"steps,,



CLEANING OTHERPARTSOF
YOUR APPLIANCE
General Grill Cleaning: 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 atlowto completely air dry

Do not apply a caustic grill/oven cleaner to painted surfaces

BURNER:
At least twice a year clean your burner when cleaning the venturi tubes. The

burner can be gently scraped clean with a brass bristle brush Ensure that all

burner ports (openings) are clear (O0 NOTEN_BGE BURNERPORTS} If you

find cracks, abnormal holes, or damage caused by corrosion during your

inspection and cleaning, replace burner. (SEE WARRANTY).

IGNITOR:
Clean the ignitor clip lightly using a wire brush to remove rust and grease

DO NOT USE WATER OR CLEAN THE ELECTRODE WITH THE WIRE BRUSH.

Visuatly inspect the ceramic of the electrode for cracks The electrode can be

wiped with a soft cloth if necessary If a crack is found, a replacement ignitor

system will be required

CLEANING GRIDS:
Aflcereach use. scrub the cooking grids with a stiff Iongohandled brass brush Do

not use steel brushes, as they can scratch the nickel or porcelain coating Grids

can also be washed with mild detergent Never use commercial oven cleaners

tf rust appears on your cooking grids, remove the rust with a scrub pad and

coat the grid with some cooking oil.. If excessive wear is evident, you might

want to replace or upgrade your cooking gr id

PORCELAIN SURFACES:
Because of glass-like composition, most residue can be wiped away with baking

soda!water solution or specially formulated cleaner. Use nonabrasive scouring

powder for stubborn stains

PAINTED SURFACES:
Wash with mild detergent or nonabrasive cleaner and warm soapy water, Wipe

dry with a soft nonabrasive cloth

STAINLESS STEEL SURFACES:
To maintain your grill's high quality appearance, wash with mild detergent and

warm soapy water and wipe drywith a soft cloth after each use Baked-on grease

deposits may require the use of an abrasive plastic cleaning pad Use oniy in

direction of brushed finish to avoid damage Do not use abrasive pad on areas

with graphics

SIDE SHELVES:

Mera!_helves: Use any household cleaner, except those containing acid or

mineral Spirits Be sureto dnse welt after cleaning

DO NOT USE AS A CUTTING BOARD

Wash with warm soapy water and wipe dry Do not use

citrisol, abrasive cleaners, degreasers or a concentrated grill cleaner on

plastic parts Damage to and failure of parts can result

PLASTIC PARTS:
Wash with warm soapy water and wipe dr/Do not use citrisot, abrasive

cleaners, degreasers or a concentrated grill dearer on plastic par_s Damage

to and failure of parts can result

CASTING INTERIOR AND WARMING RACK:
At least once a year remove all components from inside your barbeque

Loosen any cooking residue with a scraping tool for large particles and a

brass barbeque brush for smaller particles Scrub with hot water and a

strong detergent, then dnse thoroughly or spray barbeque degreaser liberally

on all interior surfaces 8e sure to use gloves and eye protection Let stand

for I0 minutes, scrape off residue and repeat if required Rinse thoroughly

with water. Replace all components asoutlined in the assembly instructions
DO NOT USE DEGREASER ON PAINTED OR PLASTIC SURFACES.

DO NOT ALLOW EXCESSIVE GREASE OR OTHER RESIDUE TO BUILD UP ON

YOUR COOKING SYSTEM AS A FIRE MAY RESULT

GREASE PAN AND GREASE TRAY : The g_ease tray
is located on the bottom of'the base casting, below the
grease pan, and immediately below the hole through which any grease
will drain The grease pan and tray should be checked and cleaned
prior to each use to p_event grease from overflowing.
Ensure the

grease pan and tray
are in position and
clean before

using the BBQ,

:i=:::Ensu,ethatgreasepa.andtraya,oemptied
.... prior to eachuse. If excess grease is allowed to

WARNING accumulate,apossiblefire causingproperty
: .... ::: damageorseriousinjurymayoccur,

COVER YOUR BARBEQUE WHEN IT IS NOT IN USE TO PROTECT THE SHELVES

FROM THE OUTDOOR ELEMENTS..

STORAGE
More people are discovering the pleasure of year round barbequing However if

you choose to store your barbeque for the winter or any extended length of time,

follow these steps:

o Clean the cooking grids, lhen oil lightly with cooking oil, wrap in paper and

then store the cooking grids indoors.

- Follow the same cleaning me_hod above for the burners and a_y warming

racks..

- Cover the ba_beque if it is left outdoors.

* When the barbeque is not in use, ti_e gas must be turned off at the L R

cylinder valve or main shut off valve, and stored outdoors In a
well-ventilated area

1 With a Propane appliance you can store the barbeque inside, PROVIDED

the cylinder is removed from the barbeque and stored outdoors in a

well-ventilated area. out of the reach of children When the cylinder is

disconnected from the barbeque, ensure the cylinder valve safety cap is firmly

threaded through onto the valve.

2 With a Natural Gas appliance, the gas must be turned off at the individual

gas shut off valve and the hose must be disconnected from the gas supply

piping system before storing the barbeque indoors Install plastic covers

to quick connect fittings

After a period of storage or non-use a leak test should be performed and the

burner venturis cleanedprior to use,

NEVERSTOREASPARELPCYUNDER
DANGER=_--- :_:_ UNDERORNEARTHEAPPLIANCEOR...................,NANENCL0SEDA,EA.



WARHJNG:ENSURE
SIDE BURNERLID IS

UP BEFORELIGHTING

SIDE BURNER.

*INTERNAL

LIGHT

LEFTBURNER

*ROTISSERIE
BURNER

CENTERBURNER

iGNITOR

*SIDE BURNER
(READWARNING)

RIG|IT BURNER

MODELMAYNOT BE
EXACTLYAS SHOWN,

*PARTSOPTIONAL
DEPENDINGON

MODELPURCHASED

GETTINGFAMiLiAR
WiTHTHECoH'rROLS
Prior to lighting your barbeque,ensureyou becomeFamiliar
with the controls (seeabove).
Onbarbequeswith triple controls, the large right control knob
operatesthe right burner,the largemiddle control knob
operatesthe middle burnerand the large left control knob
operatesthe left burner. (Figure9A)

If equippedwith optional side burnerand rotisserieburners,
the right small knob operatesthe side burner, andthe small
left knob operatesthe rotisserie. (Figure9A)

IGNITORBATTERY
EnsureM BATTERYis installedcorrectly, put - (negative)
side of batteryin first. (Fig.9B)

:: = DONOTLIGHTSlOEBURNERWITHLIDDOWN,
FAILURETODOSOMAYCAUSESERIOUSBODILY

WARNING INJURYANO/ORPROPERTYDAMAGE.

BATTERY



LiGHTiNG
Prior to lighting your barbeque,visualty check ai! hoses before each
use for nicks, cracking, abrasions or cuts_ If the hose is found to be

damaged in any way, DO NOT USE YOUR BARBEQUE_ A
replacement hose and regulator is required (see 'PARTS LIST ' at end

of Assembly sectton)_

IMPORTANT
• Always raise the barbeque lid before lighting

• Do not lean over the barbeque when lighting the burner.
. Visually check the flames every time you light your barbeque

(Figure 10) If the flame is abnormally small or a smoky yellow -
shut off the barbeque and check the venturi tubes for blockage

(see Figure 8} or refer to the Troubleshooting Guide.

CAUTION

I
IF LIGHTING MAIN BURNERS ONLY, I

IENSURE SIDE BURNER KNOB IS IN THE OFF

POSITION,

-- HIGH

-- LOW

AI U ERS
USING THE IGNITOR (Figure 11A)

1.Open the lid before lighting.

2 Turn offalt of the burner control knobs and close the gas supply valve
3,Open the gas supply valve and wait 5 seconds.

4 Push in and turn a single main burner control knob to 'HIGH'.
All other control knobs should be in the "OFF" position

5.Depress the ignitor, repeat if necessary.
6.If the burner does not light immediately (within five seconds),turn

burner control knob off and wait 5 minutes to clear the gas
7.Repeat steps t to 6 If burner still fails to light, refer to

Troubleshooting Guide to determine cause and solution, or try the
Match Lighting procedure {Fig 1IB),

LIGHTING THE OTHER MAIN BURNERS

Once one burner has been lit, push in and turn the adjacent control
knob to 'HIGH' The unlit burner will light automatically

MATCHLiGHTiNGPROCEDURE
1 Open the lid before lighting

2 Place an ignited lighter or tit match through the lighting hole,
approx t25 cm (t/2") from burner, (See Figure 11B)

3. Push in and turn the left burner control knob to 'HIGH'. The

burner should light immediately (within five seconds), If it

does not, extinguish the lighter or match, turn the control knob
to off, and wait 5 minutes to clear the gas,

4. Repeat steps 1 to 3, If burner falls to light, refer to the
Troubleshooting Guide to determine cause and solution

5 Once left hand burner is lit, light remaining burners in this
sequence: center burner, then left burner

LIGHTING THE OTHER MAIN BURNERS
Once one burner hasbeen lit, push in and turn the adjacent control
knob to 'HIGH',The unlit burner will light autort_atically

MATCH

MATCH
LIGHTING

HOL£

10



USING THE IGNITOR

1.. Raise side burner lid.

2 Push in and turn the side burner control
knob to 'HIGH'.

3 Depress ignitor. Repeat if necessary (see Figure 12A)

4. If burner does not light immediately (within five
seconds), turn the burner control knob off, and wait 5

minutes to clear the gas
5 Repeat steps t to 4. If burner still fails to light, refer to

the Troubleshooting Guide to determine cause and
solution, or try the match lighting procedure below

:::::A:: DO NOT LIGHT SIDE BURNER WITH LID
DOWN° FAILURETO DO SO MAY CAUSE

WARNING sERious BOD1LYINJURYANDtOR
: : : : PROPERTY DAMAGE,

SIDE BURNER MATCH
UGHTING PROCEDURE
t Raise side burnerlid.

2. Place an ignited lighter or lit match near the ports,

approximately 1/2" (125 cm) from burner (see

Figure ]2B)
3. Push in and turn the side burner control knob to

'HIGH'. The burnershould light immediately (within

five seconds) lfit does not, extinguish the lighter or
match, turn the control knob off, and wait

5 minutes for the gas to clear.

4.. Repeat steps 1 and =3.If burner still fails to light, refer
to the Troubleshooting Guide to determine the cause
and solution.

SIDE BURNER
COOKING POTS
1.. Ensure pot size is a maximum size of

9 inches wide only. ( See Figure 12 C )

2.. Maximum weight to be used on side burner
should not exceed t0lbs (45 kg) (See Figure t2 C )

NOTE: WHEN USING THE SIDE BURNER, THE
MAXIMUM POT SIZE IS 0" WIDE,

2'

-'_- _l ___

MAX

NOTE: MAXIMUM

WEIGHT FOR SIDE

BURNER 10 Ib (4.5 kg)

11



EA ROTISS DE
U ER (OPTIONAL)

USING THE IGNITOR

1 Open the lid before lighting
2. Push in and turn the rotisserie control knob to 'HIGH'.,

3 Depress ignitor Repeat if necessary (see Figure t2D)
4 If burner does not light immediately (within five seconds), turn

the burner control knob off, and wait 5 minutes to clear the gas.

5 Repeat steps t to 4 If burner still fails to light, refer to the
Troubleshooting Guide to determine cause and solution,

or try the match lighting procedure betow_

REAR ROTISSERIE BURNER
MATCH LIGHTING PROCEDURE

1. Open lid prior to lighting.
2 Place an ignited lighter or lit match near the ports, approximately

112" (1..25 cm) from burner (see Figure t 2E).
3, Push in and turn the rotisserie burner control knob to 'HIGH'

The burner should light immediately (within five seconds) If it

does not turn off the control knob, extinguish the lighter or
match, and wait 5 minutes for gas to clear,

4, Repeat steps 1 to 4 if burner still fails to light, refer to the

Troubleshooting Guide to determine the cause and solution,.

NOTE: DO NOT USE THE MAIN BURNERS
WHEN THE ROTISSERIE BURNER IS LIT,

PROPANE MODELS ONLY
If the heat output from the burner(s) seem abnormally tow, it may be caused
by the regulator flow4imiting device being activated by a leak in the gas
system, ot improper lighting procedures If this issuspected, shut off the
cylinder valve and all burner valves Perform a leak test to determine if a leak
has caused the gow-limiting device to activate If the leak test is negative,
then carefully follow the lighting procedures step-by-step, ensuring all valves
{including tank) are off before starting

RELIGHTING
SAFETY WARNING

If the burner flame goes out when your barbeque is in operation,

immediately turn off the control valves° Wait five minutes for the gas to

clear before attempting to relight the burner, If the problem persists,
refer to the Troubleshooting Guide..

BREAKING IN YOUR BARBEQUE
Beforecookingon your gas barbeque
for the first time...
Before cooking on your gas barbeque for the first time, you should
"break it in" by operating it for a short period of time without any
food.. To "break in" your barbeque light the barbeque following the
lighting instructions as outlined on the console or in this manual.
(seepages 9,10, 11 & t2)

BREAKING IN THE MAIN BURNERS:

Close the MAIN CASTING LID ONLY and keep the temperature
on "HIGH" for 20 minutes. DO NOT OPEN THE LID DURING
THIS PROCESS

Then raise the lid and continue to operate your barbeque on "HIGH"
for an additional 5 minutes Your barbeque is now ready for cooking,

SHUTTING DOWN
YOUR BARBEQUE
t_ Shut off L.R cylinder valve.
2. Shut offburner control valves.

This sequence prevents residual gas from being left in the system
under pressure,

12



CQQKliNGTECHHIQUE$
PREHEATINGTHEBARBEQUE
Thecooking systemand Oddsrequire heating prior to adding food
1 Light your barbeqoeas outlined in the 'LIGHTING'instruction section
2 OnceIit, preheatyour barbequeon tileHIGHselling with the Iid down

for 6 to t0 minutes
NOTE:OPTIONALSIDEBURNERDOESNOTREQUIRETO BE PREHEATED.,
NEVEROPERATESIDEBURNERWITH SIDEBURNERLID CLOSED,
3 Turn the burnercontrol knobs to the appropriateheat setting priorto adding

your food Preheatingyour barbequeis not requiredwhen you are cooking
food using indirectcooking techniques

MAIN CASTINGLID POSITION
Although keepingthe main casting lid Up or down when cooking onyour
barbequeis a personal preference,you win find that you wilt havefewer
flare-ups,and your foodwilt cookin less time (lherofore usingless fue!) if
the main casting lid is down Keepthe main casting lid down when cooking
food that requiresa tong cooking period over a low flame,such as indirect
cooking

COOKINGTEMPERATURES
HIGHSetting: Usethe HIGHsetting to preheatthe barbeque,sear meat such
assteak, and to burn off any cooking residue from the grids after cooking
your meaf HIGHis rarely used for extendedcooking
MEDIUMSetting: Most grilling or roasting of meatand vegetables,as well as
any baking,is bestdone at a medium heat
LOWSetting: A low temperatureis used when cooking lean meat or delicale
itemssuch as fish All smoke cooking is done at low heat
Forthe best results, investin a MeatThermome|er

BARBEQUECOOKINGMETHODS
Yoor barbeque is more than justa place to grill your burgers and hotdogs _
the possibilitiesareas endlessas your imaginationBut, before you start
experimenting,here are somefrequently usedterms that will help:

DirectCookingis also known as grilling. This is the most popuIar cooking
methodand involves cookingfood directly over the flame,such assearing a
steak Other good candidatesfor thiscooking method are thin cuts of meat.
vegetables,kabobs and fillets

IndirectCookingmeans the foodis cookedawayfrom thedirect flame by
placingit onthe oppositeside of the lit burner andallowing the heat to tumbte
within the closedconfinesof the closedbarbeque,very similar to a conveclion
oven Much like your oven.you can roastand evenbake,providedyour
barbequelid is closed

WARMINGRACKS
A warming rack may be includedwith your barbequeand providesyou with
additional cookingspaceaway from direct heaL.This is useful when cooking
delicate items suchas fish, boneless chicken breasts or vegetables Warming
racks arealso a great p_aceto keep lood warmthat is already done so you
canserveyour entire mealat the sametime

Tip: A light applicationof cookingoil prior to usewill help to keepfood from
sticking to the warming rack.

CONTROLLINGFLARE-UPS
Some flare-upduring griliing is desirableto createthe smoke, which gives
barbequedfood itsuniqueflavorand appearanceHowever,excessiveflare-up
cannot onlyruin your food, it may lead to a dangerousconditionas well By
excessivelyraisingthe temperaturewithinyour ba_beque,particularly if a build
up of grease in your barbequeignites,these fIare-ups may result inan
uncontrolledgreasefire

TO MINIMIZE FLARE-UPS:
,, Trim excessfat from meatsbefore cooking
,, Cookfatty meatson a low setting, or by using the indirect method as

describedabove
• Ensurethat your cookingsystemis free of excessgreasefrom previoususage
, Check that the greasedrain hole is not blocked
• Cookwith lid down to cutdown on the i_owof air
• Reduce the heat settings
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Use ofa Rotisserie motor is one of the fastest growing barbeque
cooking techniques,especiallyif your barbequeis equippedwith a
rear rotisserieburner Just imagine, cooking restaurantstyle
rotisseriemeat in your own backyard! Rotisseriecooking allowsthe
food to self-bastewhile turning on the motorizedspit, sealing in the
juices while browningthe outside surface Rotisserie-cookedfood is
an excellentcooking option for large cuts of meat suchas roasts,
leg of lambor poultry FiestaBarbequeGearRotisseriesand
RotisserieBasketwifl allow you to enjoy rotisserie-cookedfood on
your new FiestaBarbeque Locatethe motor of the rotisserie on the
left side of the barbequeas illustrated in Figuret3,,

CAUTION:IFUSINGAROTISSERIEMOTOR,ENSURE
PARTS ARE COOLTO THE TOUCH THEN REMOVE THE MAIN
COOKING GRILLS AND WARMING RACKS, THERE IS A
CHANCE THE COOKING GRILLS COULD INTERFERE WITH THE

ROTATING FOOD AND SHOULD NOT BE INSTALLED WHILE
ROTISSERIE COOKING.

ROTISSERIE

MOTOR

LOCATION

To provide power to the rotisserie,plug rotisserie cord into
rearelectricalbox as shown (3).

.i=:_!: i_;:::

:ii:i : :¸: :



PROVIDING POWER TO YOUR BARBEQUE
To provide power to the barbecue, plug grounded electrical cord into

rear electrical box as shown. (Fig.15)

Plug electrical cord into

/ '_ GFt (Ground Fault Interrupt) receptacle. If
/t jf I

_/ "_ ! i use of an extension cord is required, be

!.t{! [/_ . _#_ --;_: sure that it is a minimum 16 AWG,

IS i.'l" _." _-_:'.'_._ 3 wi,e wellinsu,ated cord, marked

l for OUTDOOR USEONLY and properly_-_ grounded. (Fig14)

CAUTION To ensure continued protection against risk of
electric shock, connect to properly earthed outlets only

INTERNAL LIGHT
The barbeque light allows you to cook even when it is dark. This tight is pro _

assembled and just requires to be plugged into the electrical box at the back,

Tip: To ensure light remains clean, use a damp sponge to get rid of

smoke residue before lighting gill,

ILLUMINATED SWITCH
The illuminated switch allows you [o easily turn the lighl: on and off (Fig.l 6)

IMPORTANT
Assemble

light switch
wires to
Internal
Transformer
box as shown

t
GROUNDED

ELECTRICAL

CORD

TRANSFORMER

CORD

important Safeguards
The following basic safety precautions apply when using electrical appliances:
(a) Read all instructions
(b) Do not touch surfaces that may be hot Use handles or knobs p_ovided,
(c) To protect against electrical shock do not immerse cord, plugs, portable appliances (or other specific

part or parts) in water or other liquid.
(d) Close supervision is necessary when any appliance is used by or near children.
(e) (i) Portable Remove plug from outlet when the appliance is not in use, before putting on or taking off parts,

and before cleaning Allow to cool before handling.
(ii) Permanently installed Make sure appliance is OFFwhen not in use, before putting on or taking off parts,
and before cleaning.

(f) Portable Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or is
dropped of damaged in any manner Return appliance to the nearest authorized sewice facility for
examination, repair, or electrical or mechanical adjustment.

(g) The use of accessory attachments not recommended by the appliance manufacturer may cause injuries
(h) Do not let cord hang over edge of table or counter or touch hot surfaces.
(i) Do not place on or near a hot gas or electric burner or in a heated oven..
(j) Extreme caution must be used when moving an appliance containing hot oil or other hot liquid&
(k) Where applicable, always attach plug to appliance and check that the control is OFFbefore plugging cord into

wall outlet To disconnect, turn the control to OFF,then remove plug from wall outlet.
(I) Do not use appliance for other than intended use_

(m) Avoid contacting moving parts_
(n) Save these instructions.
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i : POSSIBLE CAUSES ...... i:: CORRECTION : :PROBLEM

BurnerWill NOt Light (match or ignitor)
or Burners Not Hot Enough

ELECTRONIC IGNITION
• No sparks appear at any electrodes when

ignition button is pushed; no noise can be
heard from spark module

• No sparks appear at any electrodes when
ignition switch is pushed; noise can be
heard from spark module

• Sparksarepresenl but not at all
electrodesandlor not at toll strenglh

• Blockedventuri tubes
• Cylinderorgas supplyvalveturnedoff
•Venturitubesnotp_opeflyseatedoverva?ve
orifices
•Burnerpurlsblocked
PROPANE BARBEBUESONLY
•Low oroutofpropane
•Flowcontroldeviceactivated
• Regulatornot tully lightenedinto cylinder

• Battery nol installed properly
• Dead battery
• Button assembly not installed properly,

• Faultysparkmodule

• Outputleadconneclionsnot connected

• Outputleadconnectionsnot connected

• Arcingto grill awayfrom burner(s)

- Weak batlery

* Electrodes are wet

- Electrodes cracked or broken "sparks at crack%

• Cleanout blockage(Page7)
Opencylinderor gassupplyvalve

. Ensureproperventuri assembly(Page3)
• Cleantreplaceburner(PageB)

• Refil?cylinder
. Followcorrecllighting procedure(Page9- 12)
- Performleak testandcorrectleaks(Page7)
• Tightenregulatorlully (handlight) into cylinder(Page6)

• Checkbatteryorientation
• Hasbatterybeenusedpreviously?ReplaceBatlery
• Checkto insure lhreadsareproperlyengaged

Buttonshould travelupand down withoul binding..
. tf no sparksare generatedwith _ew balteryand good

wire connections,moduleis taully

• Are outputconnectionsgo and tight?
Removeand reconnec_all outpulconnectionsat
moduleand e_ectrodes,

• Are outputconnectionson and tight?
RemDveand reconnectall outputconnectionsat
moduleand electrodes

• 1!possible,observegrill in darklocation.Operateignition
systemandlook1orarcingbetweenoutput wiresand grill
frame If sparksareobservedother thanfrom burner(s),
wire insulationmaybe damaged,Replacewires

• All sparkspresenl but weakoral slow rate.Replacebattery
with a new M-size alkalinebattery,

• Hasmoistureaccumulatedon eleclrodeandtorin burnerports?
UsepapertowelIo removemoisture,

• Inspectelectrodesforcracks, if found.
replacecrackedor brokenelectrodes.

FlamesSmokeyYellow • Partiallyblockedventuritubes - Cleanout blockage(Page7)
- Excesscookingsaltson burner - Cleanburner(Page8)
•Air shu_lerclosed • Openair shutter
(sideburneronly)

BurnerLighls Witlt MatchNotWith tgnitor • Loosewire connection - Checkel{ connectionsare ligbl
(nospark) •Brokenelectrodeceramic * Replace

, Poorground - Ensurecollectorbox.burner andignitor areassembled
•FaultyIgnitor properly

FlameBlowsOut/DownThroughBase • I'tigtlwind condilions • Relocatebarbequebacklowardswind
PROPANE BARBEQUESONLY
• Propanelow • Refillcylinder

TooMuch Heal!ExcessiveFlare-up
PersistentGreaseFire

• Excessivefat in meal
• Greasedrain plugged
• Cookingsystemcloggedwith grease
• COokingsyslem not positionedcorrectly

•BlockedventurisFlamesUnderHeatControl Console

RegulatorHumming

IncompleteFlame

Flashback....
(fire in burner tube(s))

- Unableto fi!lLP cylinder.

• ODeburnerdoesnot light from
other burner(s),

• Sl,_ddendrop in gasflow or low flame,

PROPANE BARBEQUESONLY
• Thisisnota dofeclorahazard

•Plugged.rusted,orleakingbz_rner

• Burnerandlor burner tubesareblocked

•Somedealershaveolderfillnozzles
with wornthreads

• Greasebuildupor foodparticles in
end(s)of carryoverlobe(s)

•OutoIgas
•Excessflowvalvetripped

• Vaporlockat coupling nutiLP cylinder
connection..

• Tdmmealhumdownburnercontrolsandtorluetsopp_
. Cleancastingbaseand burner(PageB)
• Cleansmart bars,heatdistribution plate(Page8)
• Positioncookingsystemcorrectly

• Immediatelyshot off gasat source,allow grill to cool andclean
outventuris(Page7)

• Temporaryconditioncausedby high oulside temperatureand
usuallya tulI LP cylinder

• Clean/replaceburner(Page8)

• Turnknobslo OFFCleanburnerandtor burner lubes
Seeburnercleaningsectionof UseandCare

- Thewornnozzlesdon't haveenough_bite'to engagethevalve
Try'a secondLPdealer

- Cleancarry-overtube(s) wigl wire brush

- Check for gas in LP cylinder
- Turn off knobs, wait 30 seconds and light grill, I1 flames are

still low, turn oH knobs and LP cylinder valve, Oisconnec!
regulator Reconnect regulalor and leak-test, Turn on LP
cylinder vaIve, wait 30 seconds and then light grill

, Turn off knobs and LP cylinder valve Disconnect coupfing nut
from cylinder Reconnect and retry
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LIMITED WARRANTY
1. LIMITED WARRANTY COVERAGE

- 7 YEAR LIMITED WARRANTY - STAINLESS STEEL BURNERS

.2 YEAR LIMITED WARRANTY - ALL OTHER PARTS

BIue Ember gas barbeque owners have the benefit of a limited warranty from the date of purchase against any and al! defects in materials and
workmanship during tile period of warranty coverage specified This limited warranty is e_tended to the odginai customer/purchaser only and is not transferable

Your Fiesta /BIue Ember barbeque (and re_ated equipment} have been certified for use in by the applicable certifying authorities specified on the rating
plate afi_xed to the barbeque and related equipment Your Fiesta / Blue Ember barbeque must be used only in accordance with the applicabfe

certification and Fiesta 1Blue Ember's Use and Care Instructions_ It must be assembled in accordance with applicable Fiesta I Blue Ember assembly
guide,, Fiesta does not recommend the conversion of the gas supply specified on the rating plate to any other fuel or equipment. Any conversion will

result in the termination of the Fiesta Blue Ember warranty and the default of the applicable certification

Date and proof of purchase ismandatory for all warranty claims. Always identify the product, model number and serial number when requesting warranty coverage

This warranty covers replacement parts only All other costs including labor, transportation postage and other incidental service costs are the responsibility
of the applicant.

The use of non Fiesta I 81ue Ember replacement parts automatically voids the Fiesta Barbeque Warranty

2. LIMITATIONS
This limited warranty applies only to Blue Ember barbeques that have been properly assembled, operated and maintained and reaso nobly used as defined

in the Blue Ember care and use manual, and assembly instructions Please refer to the care and use section of this manual for instructions on the proper
care and use of your Blue Ember barbeque

YOURBLUEEMBERPRODUCTMUSTBE USEDONLYIN ACCORDANCEWITHAPPLICABLECERTIFICATIONANDFIESTA'S
USEANDCARE INSTRUCTIONS

Fiesta shall not be responsible for any indirect or consequential damages arising as a result of any defect in the barbeque whether such defect is covered
by warranty or not This limited warranty does not apply to and Fiesta Gas Grills shall not be responsible or liable for any failures or operating difficulties

caused by any_hlng other than defective materials or workmanship

There are no other warranties or conditions, express or implied, statutory of otherwise (including any implied warranty of mere hantability or fitness for a
particular purpose) except as expressly provided for herein No person is authorized to create for Fiesta I Blue Ember any condition or liability in
connection with the barbeque

Exclusions to this warranty include: I Normal wear and tear 2. Acddentaldamage 3 Abuse 4 Tampering or misuse 5 Alteration 6. Misapplication 7 Vandalism

8. Carelesshandling 9 Improper Installation I0 Improper assembly 11 Improper use, malntenance or service 12 Deterioration or damage due to severe weather ].e hail,

hurricanes, earthquake, tornados ] 3 Surface rusL or discoloration of stainless steel _4 Discoloration or paint chipping surface rust or rust perforation due to paint chipping

msu_ting fr_m n_rma_wear and _ear_r causes _ther tha_ defective ma_eria_ _r due t_ chemica_ exposure in the a_m_sphere 15 Commercial or rental use 16 Useof

improper or uncertii_ed fuel, fuel soLirceor equipment 17 Failure to do normal & routine maintenance or service, including (not limited to} removal of insects within the

venturi rubes Thepmvisi_ns_fthisaddi_i_na_writtenwarren_yareinadditi_ntoandn_tam_dincati_f,_rsubtracti_nfr_manyotherstatu_rywarran_ies_r_he_

rights and remedies p_ovided by any provinda! law Warranty will NOTapply if this gas grill is used for commerdal or rental p_rposes

MANUFACTURE WILL NOT REIMBURSE FOR:

. Service calls to your residence

• Any food loss due to product failures

• Replacement part or repair labor costs for units operated outside _he United States, Canada or Mexico.

• The removal andlor reinstallation of your product

The provisions of this additional written warranty are in addition to and not a modification of, no_ subtraction from any other statutory warranties or other

rights and remedies provided by any provincial law The purchaser may have different rights which may vary from province to province in Canada and
state to state in the United States of America according to applicable legislation This warranty does not exclude or limit those statutory rights except to
the extent permissible in law

3. CONDITIONS FOR APPLICATION OF THE LIMITED WARRANTY
The attached limited warranty registration must be detached, filled in and returned with a copy of the purchase invoice to Fiesta Gas Grills.
One Fiesta Drive, Dickson, TN 37055 within 21 days of the date of the purchase Alternatively, your warranty may also be registered online at fiestagasgdlls.com

Purchaser must notify Fiesta Gas Grills immediately upon discovery of any defects in the barbeque or any parts lhereof for whic h purchaser claims
coverage under this limited warranty All warranty service andlor replacement of Blue Ember parts must be performed by the customer service department
of Fiesta Gas Grills Customers seeking warranty service and/or replacement should contact Fiesta customer service with their model number, serial
number and the nature of thek claim A tracking number will be issued at that time All defective parts must be returned to Fies_'a'scustomer service

department, accompanied by the tracking number The purchaser shall be responsible for performance and cost of disassembly, packaging and shipping
costs Fiesta will repair or (at it option) replace the defective components if after inspection it is evident that the defect occurred under normal domestic
use

All warranty replacement shall be subject to the terms and conditions of this warranty for the remainder of the original period of coverage

4. REPLACEMENT
Fiesta / Blue Ember's undertaking under this limited warranty is:

For the first seven years for stainless burners, or two years for all other parts from the date of purchase to replace the defective part or parts

When replacement parts are provided, purchaser will be charged manufactureCs approximate cost of shipptng and handling replace ment ports
Re-assembly will be purchaser's responsibility

16



PLACE
FIRST-CLASS

STAMP
HERE

ONE FIESTA DRIVE
DICKSON TN 37055-7716

h,ll,h,,llh,.hh,!,hh.lh.h.lhlh,lh,.,,llh,h!

-,-,o.,,,o,,,o,.purc,as,.,,
GAS G_ILLO

Complete the attached registration card and return
today to receive these benefits:

-';_'_CONFURIVI YOUR WARRANTY / CONFIRIVIAR SU

GARAHTIIA: Your promptproduct registration confirms your nght to the
protection available under the terms and conditions of your Fiesta Gas Gdl{
warranty.

-'_?=':'._PROTECT YOUR PRODUCT 1 PROTECTAR SU PRODUCTO:

We wii! keep the model number and date of purchase of your new Fiesta Gas
Grill product on file to help you refer to this reformation when necessary.

=:_':ON-LINE WARRANTY P,EGISTRATiON / REGISTRACIOH
OBTENnBLE EN: Available at: www.fiestagasgdlts,com

PLEASE RETURN THIS CARD WaTHIN t 0 DAYS

o
¢:

o
z

Io
o

Et
r-

18
:I1
-t

r-

rn

©
©

I1

@

>

©

_GAS GRILLS, L.L.C.
One Fiesta Drive, Dickson, TN 37055 USA

IMPORTANT CUSTOMER SERVICE MESSAGE

Dear Valued Fiesta Customer:

Thank you for choosing a Fiesta gas griN. Your new barbecue

has been manufactured using the latest technology and to
the highest standards in the industry.
Occasionally, however, a part may have been damaged in
transit or overlooked dunng packaging. In such instances, we
ask that you cali us directly on our toil-free phone number
listed below. Replacement warranty parts are normally shipped
within 24 hours, to your home.

Fiesta's Customer Service Center Is staffed by well-trained

technicians who are committed to assisting you in a fast,
accurate and courteous manner. Your call will be answered on

a high-priority basis, so that you and your family can be
enjoying your new grill as soon as possible. We are also
equipped to supply a wide range of accessones such as
covers and rotissenes. To ensure your new grill continues to
perform like new for many years to come, we carry a full range
of original equipment replacement parts, which you may
purchase directly from our Customer Service Center.

DO NOT CONTACT RETAILER

They do not stock replacement parts, and may not have

the technical personnel to answer your questions promptly
and accurately. If you experience any difficulty with your
new FIESTA gas grill, please call us at 1-800-396-3838,
fax us at 1-615-441-294!, or refer to the TROUBLE-

SHOOTING SECTION of your USE AND CARE MANUAL.

fn order to assist you more efficiently and effectively, please
have your grill model number and serial number available at
the time of your call. We are committed to complete Customer

Satisfaction and are continuously stnwng to earn your future
business.

Once again, thank you for choosing Fiesta!

SPS025D-37
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Please flu out this card and return within t0 days!

On-tine warranty reglstration available at: www.fiestagasgrills.com
GAS GRILLS;

1 Filsl nameI Nersti_.te; l_l_;ll I Irau_a: L_$1¢,am=/ Nerode film(l°:

A_dt¢_.s(N_mbet,lnd _t_cl) I AtJr=_e (_umcr_ d .Ru_) At_ # Ino _pp.:

l L I I [ I _ * I 1 f l 11 I I I ! ! I t _j_ L_L__I__LJ

Cfty / 7t=: _lill / PItl_-_ Zip 0t_I / Zot_l P_ll;_

I t I 11 I I I ! I I I i I l L-2-J L--U

2 Phorlll # I ri kIl't'l_t 0 ,_ t_ 1_ !ptlo,_')_;

L_.L__LJ_ LL_J_J_J
3 _-,L!@iAdeess-

l ! t 1 1 ! ! I.J._LI ! f ! t I I I L_._L_L__ / t I I t i

4 ._,_..,.,_,:,LLLJ.ool_*.o0-.,..J5o.oo,.,..o.o,oo,o<oo,o,:L_ L_LJ
Me D_y Ye_

L _ _ _ _ _ _ I I
7 l.!odd#lN_deme_JP.l_: !_dal # rf _0. e_ title:

I _ _ __--_L_J__L_LJ._JL _ _ _ _ i _ i _ i t I _ L_L]

ITEMS 8 THROUGH I9 ARE OPTIONAL

8 What do you consider the most Important rectum l_uenc|rtg
your decision to purchase this grUt? {Check top thmlz)

L [] Appee..rence 0, O ToleI BTU's
2. D Brand name 7. [] Cook_nflsvslem
3. I_ Pnce/value t[ _) Cooking sudace

4, [] Size of grill 9. [] Other
5. [] Side Burner

9 How did you hear _bout Ftueta Gas Gr;lls?
I. [] Nmvspaper ad 5, [] Radio ad
2. [] TVad 6, [] RecI}mmendatien

3. _ Magazine _d 7, [_ Other
4, El ReIeiI _er

10 _. le this grill;'
i. [] Your firsI propane !ldll purchace
2- _ _ odditlon to _trlolher 8t_O giilI
3. D A replacement 1oanother BBQ i_riII

11

& Ifthis grill is .1 replacement, how many yeats did you o,,w
your prevlous f)dtl?
Years _ Bmnd_f ! t l ! [ ! l

Old yourccelvo this OdlI_e a gilt?
I. [] Yes 2, IZ)No

12 Did you buy this grillas°ambled?
t._ Yea 2. [] No

13 What other brenda did you conalder?

2. [] Bnnkman
3. D Kenmore
4, [] Uni_am_
5. I_ Chamlglo
e. Q Weber
7, 0 O_er

14 Who made the doelslou to purchase this product?
I. [] Male 2+[] Femalu 3+[] Joint Dedsion

15 Who te the primary ueer ofthis product In your
houeohold?

t. [] Male 2.C] Female

16 Howoeendoyouplanonueingyour new9r_li?
I. D" Everyday
2. [] Weekend° only
3, [] t,-4 lsmes a week
4, E] Few times e menlh
5. _] Sped{_c eet,_siess

17 eo you Fill year round?
i. [] Yes 2, C3No

18 Were you ablato aeeemble your Grill iu an aoeeptabte
amount ofUme?

l+ {_ Yes 2.[]He 3. [_PurGlased Assembled

1i!_1 Why did you buy 11111Grill at this particular r_tal!er/
I+_ Broad seler.t,;on of l]PJla
2. [] Tilled retiler
3. I_ Price
4._ Pmductwas on sale

5+I_ ..1ways shop there
6, [] Impulse purdlase
7. _ Convenient location
& [_ Other

20 Overall, howaaila[led are you svlth this gee grill'!
I._ Very SaUsfled
_, [] 5omewhal 8atlseed
3. [] Neilher satisfied er dissatisfied
4, _ Seme,_hat dissatisfied

5, [_ Very D_ssaUs_ed

FiR G,,G..,,s,L.,.c.
UnMecanlsmo tmpulser De le Fiesta, Dickson, TN 37055 USA

MENSAJE IMPORTANTE PARA CLIENTE DE
SERVICiO

Estimados Cliente Valorado de Fiesta:

Gracias par escoger una parilla de Fiesta. Su nueva parilla rue
fabncado usando la technologia y normas mas

altas de ia industna. De vez en cuando, una parte se puede
haber daeado en transito o se puede haber pasado par alto

durante empaque. En tales cases, nosotros pedimos que
usted nos llame directamente a nuestro nQmero de tel°forte

Iistado abajo. Normalmente se enwan partes de garantla de
reemplazo dentro 24 horas, directamente a su casa.

El Client° Centre de Servicio de Fiesta provee un personal de

t6chnicos bien- especializados y son comprometidos a
ayudarlo rapidamente en manera exacta y atenta. Su Ilamada
se contestar=_ en base prioritaria, pare que usted y su familia

pueden disfrutar Io mas pronto possible su nueva panlla.
Nosotros tambien nos equipamos para proporcionar una
game amplia de accesorios come fundas y asodores. Pare
asegurar qua su pariUa nueva sigue come nuevo pare touches

ar_os para venir, tenemos una distancia replete de partes
originales de reemplazo, qua usted puede comprar

directamente de nuestro Centre de Servicio de Cliente.

NO ENTRE EN CONTACTO CON A MINORISTA

Que no almacenan piezas de rotatable, y no puede toner el

personal tecnlco pare contestar a sus preguntas puntualmente y
exactamente. Si usted experimenta cualquier dificultad con su
parrilla nueva de gas de FIESTA liD.menus per favor en
"1:800-396.3838, envienos per tetefax en !-615441-29.4j, o
refiera a la MANUAL DE use Y GUIDO situada.

Para ayudado m.-iseficazmente y efectivamente, per favor
tonga el nt;imero dot modelo y el numero de serie disponible
en et memento de su llamada. Nosotros nos comprometemos
en satisfacer cada Client° y continuamente tratamos enganar
su negocio future.

lUna vez m#.s, gracias par escoger Fiesta!

SPS025D-37
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NOTE:
Some grill parts shown in the assembly steps
may differ slightly in appearance from those
on your particular grill model. However,
the method of assembly remains the same.

Assembled
View

FIG.I

TOOLS REQUIRED:

oAdjustable o #2 Phillips
wrench screwdriver

= Extra Common Nuts & Bolts may be supplied.

=Refer to diagrams to assemble your grill.

• Attach casters to bottom of base as shown.

\

\
\
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= Attach Cabinet side panels to base as shown.

NOTE: Right panel has two holes located on
the top right corner for bottle opener.

, Attach bottle opener to right panel as shown_

Assembled
View

1

;/

i •

!,
5P53-16 (2) 114-20

NUT HEX HD FLANGED

Right hand l;z.
Panel "

SP83-18 (2) 114"-20X 50"

CARRIAGE BOLT

\

SP84-18 (8) I14-20X..5 HEX

HD BOLT

\

%%

T

SP83-18 (2} I/4"-20× 50"

CARRIAGE BOLT

SP53-16 (2) I14-20

NUT HEX HD FLANGED

SP84-1B (B)

I/4-20 X ,5 HEX HD BOLT FroG=2

20



- Attach rear panel by sliding notches over screws on side panels as
shown. Tighten screws.

o Install Electrical box with Screws and Nuts as shown. Ensure

Electrical box is installed so outlet covers open upwards.

• Install Transformer box into rear panel holes as shown. Assembled

View

INSTALL SO OUTLET

COVERS OPEN

UPWARDS

SP54-21 (2) #10_24
SCREW

5P46-21 (4) ]14" X I/2"

SCREW HE× HD

5P84-18 (2) t/4-20 X 5

HEX HD BOLT

.J" 5P84-18 (2) I/4-20X 5

/" HEX HD BOLT
J /

f" /,

FIG.3
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Attachtoptrimpanelasshown_Tightennut&

AttachheatshieldasshownTightenscrews

SP61-21 {4) IO-B × 375
SCREW SELF TAP

Assembled
View

SP83-18 (4) t/4"-20X 50"
CARRIAGE BOLT

S£53q6 (4) 1/4-20 NUT HEX HD FLANGED

5P83-18 (4) 1/4"-20 X S0" CARRIAGE BOLT SP61-21 (4) 10-B × 375 SCREW SELF TAP

FroG.4
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Assembled
View

HANDLE

PIN

i

IfI0-24 NUT HEX HD
FLANGED

• Install doorhandlesas shown.

- Slide top pins on doors into
upper holesas shown.

• A) Drop locking pins through lower

holes in door into base assembly.

• B) Once in position rotate pins into
locked position as shown,

SP17-32 (2)

HINGE PIN LOWER

o

-\

/

FIG,5
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WARNING

REGARDING IMPROPER ASSEMBLY OF HOSE ON PROPANE AND
NATURAL GAS FG500 MODELS.

DURINGTHEASSEMBLYPROCESSOFTHEBASEASSEMBLYSTEP,THECUSTOMERNEEDSTO
ENSURETHATTHEHOSEIS UNTIEDFROMBURNERBEFOREFINALASSEMBLY.CUSTOMERSHOULD
RELEASETHETIEANDPASSTHEHOSETHROUGHTHEGAPINBETWEENHEATSHIELDANDFRONT
PANELBEFOREASSEMBLINGTHEFIREBOX(BASE)TOTHECART(CABINET)NATURALGASHOSE
MUSTPASSTHROUGHTHEGAPANDIS DIRECTEDTOTHEBOTI'OMOFTHECABINETPROPANE
HOSE/REGULATORSHOULDALSOBEDIRECTEDTHROUGHTHEGAPTOTHECYLINDERUNDER-
NEATHTHEHEATSHIELD,

WARNING:
DO NOTPASS HOSE

BEHINDTHE HEATSHIELD,

FIRST REMOVE TIE

THEN ASSEMBLE

AS BELOW

SP53-16 (4) 1/4-20
NUT HEX HD FLANGED

HOSE MUST NOT TOUCH
ANY PART OF THE

FIREBOX (BASE)

!
important:
Center tabs
under cover

assembly with

.__ notices in.- cabinet

_-4_._;>2

IMPORTANT:
DIRECT HOSE

TO THE FRONT

OF THE SHIELD

sP86-1a (4)
1/4" -20 X .75"

MACHINE
SCREW

Use two people, lower the top cover
assembly carefully onto base and attach
as shown SHIELD

SP86-18 (4) SP53-16 (4) t/4-20
1/4" -20 X .75" NUT HEX

MACHINE SCREW HD FLANGED Assembled View

24
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Step 1
• Rest the ends of heat plates into notches inside

casting as shown.

Step 2
- Install Smoker on hooks inside cover assembly.

Step 3
• Install 3 griIts as shown.

Step 4

o Install warming rack into supports as shown.

Step 5
• Instali AA BATTERY into ignitor,

put - (negative) side of battery in first..

/
Step 5

IGNITOR
CAP

25
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Assembled
View

Position side shelves
onto shelf brackets as
shown (A). Lift shelf and
drop into locking position
(B)_ Insert wingbolt into
middle hole in bracket to
lock shelf in position (C).

• Position ice bucket
as shown.

= Insert side burner grill SP87_18 t1420X 5

(4) WING 8OLT

(B)

SP87-18 114 20 X S

(4) SHELF LOCK WiNG BOLT

26



o

o

Position hose into end of side burner venturi tube until groves
line up (A). Snap clip into the groove on side burner tube to
secure parts (B)

Check hose to ensure it is securely positioned in tube end,

Attach side burner Ignitor wire to terminal on side burner bracket,
Ensure you read and understand warning below before proceeding,,

,A, CAUTION: NEVER LIGHT THE SIDE BURNER WHILE
THE SIDE BURNER LID IS DOWN, THE SIDE BURNER

WARNING LID SHOULD ALWAYS BE OPEN WHILE SIDE BURNER
IS LIT. FAILURE TO DO SO MAY CAUSE SERIOUS

BODILY INJURY AND/OR PROPERTY DAMAGE, I

i::::',,! _=_ :_,:_: : _.::::: :.:::_=:.:

! w Electrode

t i t

, _" ]i Ignitor Wire

FIG.9
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• Assemblegreasepanwith
bracketsasshownusing(4)
lO-bx ,375screwselftap
screws,.

- Slide in grease pan and

Grease tray as shown_

.375 self tap

Bracket

Ensure grease pan and
tray are in position before
using the BBQ.

Grease Tray

Grease Pan

:i Ensurethatgreasepanandtrayareemptied
toeachuse.Ifexcess€ to

WARNINGaccumulate,a fire property
.=orsertousInjury ,occur. FIG.IO

Step 1
Plug the factory supplied,
three prong plug for the
transformer into the
receptacle box at the back
of the unit,

Transformer
Cord

Light Switch
Wires

Step 2
IMPORTANT: Assemble light
switch wires to lnternai Transformer

Grounded box as shown
Electrical Cord

Step 3

IMPORTANT: To provide power to the barbecue,
plug a grounded electrical cord into tear receptacle box as shown

'_-_i_ lug electrical cord into properly grounded GFI

(Ground Fault Interrupt) receptacle,
tf use of an extension cord is required, be sure that it is a
minimum t6 AWG, 3 wire well insulated cord, marked for

OUTDOOR USE ONLY and properly grounded.

CAUTION: To ensure continued protection against risk of electric shock,
connect to properly earthed outlets only, i FfG=I 11
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, Position tank into tank support as shown.

Assembled
View

FIG.12

WARNING: Before proceeding with the following steps, ensure you have read: . LPo Gas Cylinder , Hose and Regulator

Sections of the USE AND CARE INSTRUCTIONS located at the front of this manual= The LoPogas cylinder, if supplied with your grill, has been
shipped empty for safety reasons. The cylinder must be purged of air, and filled, prior to use. Follow all directions under "LOP.Gas Cylinder - Filling"
section of the Use and Care Instructions.

Before attaching hose/regulator to
tank, be sure cylinder valve and

appliance valves are OF___EF
The Q.C.C.1 cylinder valve has an internal ....._:_==_=-_=_

back check module which will not allow gas s,yS;_.... _ i;
to flow until a connection has been made. :ii'. ........ _............ °t i

The valve is turned off by rotating the _:_:i" __L_...
handwheel (Fig. 3, Use and Care) ........ _ _ __

Clockwise (left to right) until it stops. When
attaching regulator to tank, make sure that

the small probe (Fig. 13) in the nipple is
centered in the mating Q.C.C.1 cylinder

valve, turn the right hand threaded Q.C,C,I ".
nut onto the valve in a clockwise motion .............
until there is a positive stop. DO NOT USE ............

TANK
A WRENCH_ HAND TIGHTEN ONLY.

FIGo13
HOSE/REGULATOR

\
QCCJ NUT

IMPORTANT: Ensurehoseassembly
does notcontactthecasting,orany other
partswhichwill get hot.
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NOTE:UNPLUG
ALLPOWERTO
GRILLBEFORE
REPLACING
LIGHT_

Tab

Light
Rain
Guard

1. Loosen two nuts. 2. Press tab on top of Glass Bezel

Reflector

Glass

BULB

Gasket

3, Hold the Light Rain Guard, slowly
remove GLASS BEZEL, GLASS

GASKET, and GLAS&

4. Hold the Light Rain GuaTd,
remove the light BULB..

5. Hold the Light Rain Guard,
replace the light BULB.. 6. Hold the Light Rain Guard, place

WARNING: When replacing bulb GLASS GASKET, GLASS, and
GLASS BEZEL together into theDO NOT TOUCH THE NEW BULB WITH BARE FINGERS,

•---- REFLECTOR,.

7. Secure nuts..

Bulb

USE 20 WA=[-rs ORSMALLER,

12 VOLT, TYPEJC BULB,

30



ITEM

t

2
3
4

5a

QTY,,

1

1
1
1

1
t
2

2
8
2
t

2
2

1
1
t

!

I

1
2
6
6

1
1
1

1
3
1

2
8

!0
4
4

8 1
9 1

1
1

1
1
12

12
4
8

8
8
8
1

t
3

2
13
t

3
2
t
1

12
1
1

3
3

6
I
3
3

lO
2
1
t
t

4

1

SP PART No,,

SPt5542X
SP37-33X
SP38-33X

SP87-9
SP88_9
BP53-19

SP43-33
SP54-2t
SP40q6
SP8-25

I SP45-30
S P 92-18
SP53-16

SP274,42X
SP39-33X
SP40-33X

SPI73-gB

SP20-38

SP95-6B
SP47-21
SP82-18
SP41-16

SP69-12
SP51_6
SP99-9

SP40`13
SP18-28
SP52-5

SP55-20
SP47-2I
SP44-t6

SP83-18

DESCRIPTION

COVER ASS¥
COVER CAST END CAP LH
COVER CAST END CAP RH

COVER PANEL
COVER LINER
HANDLE

COVER PLUG
#t0`24 X .5 RD HD SS PHILIP
SELF-THREAD LOCKNUT t/4"
POST STOP

LOGO GAGE ASSEMBLY
COVER HINGE SHOULDER BOLT
1t4-20 NUT HEX HD FLANGED

BASE BACK PANEL ASS'Y
CAST END CAP LH
CAST END CAP RH

2007 PANEL BACK - BLACK

2007 LIGHT ASS'Y

2007 LIGHT RAIN GUARD - BLACK
8-32X 375 SS PANHEAD SCREW
# 10-24,43 CARRIAGE BOLT

#10-24 NUT HEX HD FLANGED
ROTIS BURNER ASS'Y
ROTIS VENTURI BRACKET
ROTtS PLENUM

ROTES VENTUR1
ROTIS BURNER

ROTIS BRACKET
IGNITOR
#8-32 X 3/8" PAN HD PHILIP

#8-32 ACORN NUT
114'_-20X,50 " CARRIAGE BOLT

SP 163_3
SP5299-42X
SP41A-33X

SP42A-33X
SP89_9B
SPg0-9B
SP82-18

SP41-16
SP54-6B
SP83-18

SP53-16
SP85q 8
SP53-16

SP92-9
BP5026-31
SP46A-6

SP47A-6
SP42-21
SP227B-4
SPt5-7

SP!6-7
SPt5-38
SP52-20

SP43_21
SP93-9
SP67A-12

SP68A-12
SP93-5

SP62-21
SP53A-20
SP44-2t

SP85-20
SP45-2t
SP244-9
SP 155_6
SP156-6

SP43-2t

11

12 3 SP94A-9 SMART BAR
1;3 3, SPt64A-3 CAST IRON COOK GRATE

14 1 SP95-9X CAB BACK PANEL
15 1 SPlOT-9X CAB PANEL FR()_,I"i" ................

16 1 SPI65-42X PANEL RH ASS'Y
1 SP105-gx PANEL SIDE RH

I SP57-6B CART BRACKET RH - BLACK
2 SP46-2t I/4"X1i2"SCREW HEX HD SELF TAP B

......S,P,53,_16................................ !14-20 NUT HE){ HD FLANGED
WARMING RACK PORC 2O0 SO"

600 GRILL 5-VALVE BASE ASS'Y
BASE CAST END CAP LH

BASE CAST END CAP RH
BASE BACK PANEL - BLACK
BASE FRONT PANEL - BLACK
#I 0`24,43 CARRIAGE BOLT

#10-24 NUT HEX HD FLANGED
BASE SHELF BRACKETS @275 - BLACK
t/4_-20X_50" CARRIAGE BOLT

tl4-20 NUT HEX HD FLANGED
3/8"SHOULDER BOLT 1/4-20
!/4-20 NUT HEX HD FLANGED

HEAT BAFFLE

CONSOLE 5 VALVE -US (Engl}sh/Spanish)
BEZEL MAIN

BEZEL S_DEiROTIS
t;8-32-.5/16" RD HD SCREW

VHR 5-VALVE 69,000 BTU
KNOB MAIN

KNOB SIDF--JROTfS
TOGGLE SWITCH

IGNITOR ELECTRONIC 6-POLE
#10X3t8 SCREW SELF TAP B
CONSOLE BAFFLE
BURNER ASS'Y

BURNER CfW AIR £HU3-rER
AIR SHUTTER

#8 B X 1/4" PAN HD SCREW
BURNER CROSS IGNITOR MANUAL
#10 -24 X.375" HEX HD FLANGED SCREW

IGNITOR MAIN BURNER
_10 X 1" HEX HD B SCREW
BASE BOTTOM GREASE PAN

GREASE TRAY RH RAIL

GREASE TRAY LH RAIL
,,"t0-8 X 3/8" PAN HD PHILLIP

SP212-9 GREASE TRAY

(X = COLOR, BL-BLUE_ C-CHARCOAL_ B-BLACK)
31



ITEM ................QTY,
17 1

18

19

.?3

22
23

24

27
28

29

30
31

32
33

34

35

DESCRIPTION Gas Barbeque Grill:
SP166-42X PANEL LH ASS'Y I

I SP106-9X PANEL SIDE LH I Model FG50069
I SP56-6B CART BRACKET LH - BLACK
2 SP46-21 1!4'× 1/2! SCREW HEX HD SE_F HOW TO ORDER

t SPARE PARTS:When ordering, always give the
10 SP53-16 i/4-20 NUT HEX HD FLANGED I following information:

SP83-18 114"-20 x ,So" CARRIAGE BOLT
!0 SP84_18 114_20 x ,5 HEX HD BOLT

4 SP86-18 1/4"-20 x .75" MACHINE SCREW I 1, The Part Number
1 SP163-,42 DOOR LH ASSY 2. The Model Description
1 SPI08_9 DOOR LH PANEL 3, The Serial Number
1 SP58A-6 DOOR INSIDE LH
t SP41-15 MAGNET 4. The Part Description

8 SP47-2t #8-32 x 3/8' PAN HD PHILLIPS 5. Part Color, B = Black,
1 SP17-32 HINGE PIN LOWER C = Charcoal, BE = Blue
t SP20-32 HINGE PIN TOP

1 SP54A*19 HANDLE CHROME PLATE

2 sP4!_!6 #!0,24HEXNUT NOTE: THE USE OF1 sm6442 DOORRHASSY
1 SP109-9 DOOR RH PANEL NON-MANUFACTURERS
t SP59-6 DOOR INSIDE RH
t SP41q5 MAGNET REPLACEMENT PARTS
8 sP47-2t #8-32×3/8"PANHDPHILLIPS AUTOMATICALLY VOIDS
1 SPl7-32 HINGE PIN LOWER
t SP20-32 HINGEPfUTOP THE BARBEQUE
t SP54A=t9 HANDLE CHROME PLATE
2 SP41-16 #10-24 HEX NUT WARRANTY,

25 4 SP24A-22 CASTERS 3"
26 1 SP260-42X RESIN SIDE SHELF ASS'Y

1 SP166_9X RESIN SiDE SHELF LH
1 SP48-6B SHELF BRACKET LH - BLACK
1 SP49-6B SHELF BRACKET RH o BLACK

2 SP45-16 1/4-20 HEX HEAD WELD NUT
8 SP49-21 #!0"x,75" HEX FLANGE HD SELF TAP AS
1 SP53-6 SHELF TRIM LH
2 SP43-21 #t0 x 3/8 SCREW SELF TAP AB
1 SP12-t SHELF COVER
1 SP176A-3 HINGE WIRE
1 SP55-19 TOWEL BAR
1 SP83-6 TOOL HOOK LH

2 SP57-21 #t0 x 5' RD HD SCREW AB

2 SP87-18 1/4 20 X +5 WANG BOLT
1 SP5336-42X RESIN SIDE BURNER ASS'Y U,S.
t SPt2-2X SIDE BURNER RESIN BASE
1 SP55-6 SHELF TRIM RH
6 SP43-2! #10 × 3/8 SCREW SELF TAP AB

t SP167-9 SIDE BURNER PAN
1 SP5009-1 SHELF COVER
1 SP176A-3 HINGE WiRE
1 SP60-16 SPEED NUT PUSH ON
1 SP262_42 RESIN SiDE BURNER BACK BKT ASS'Y
1 SP48-6 SHELF BRACKET LH
1 SP97_6 SBURNER BACK BKT
t SP45-16 1/4-20 HEX HEAD WELD NUT
1 SP263-42 RESIN SiDE BURNER FRONT BKT ASS'Y
t SP49_6 SHELF BRACKET RH

1 SP98-6 SBURNER FRONT BKT
t SP45q5 1/4-20 HEX HEAD WELD NUT
t SP55-t9 TOWEL BAR
8 SP49-21 #t0"x o75" HEX FLANGE HD SELF TAP AB
1 SP7OA-12 SIDE BURNER ASS'Y
t SP71-12 BRASS COVER
I SP72A-12 BASE
l SP41-13 VENTURI
1 SP56-20 _GNITOR

3 SP64-21 # 8-32 x 5/16" RD HD SCREW
1 SPt65-3 CAST IRON GRATE
2 SP87q8 t/4 20 x ,5 WING BOLT
1 SPSO-6 BOTrLE OPENER

1 I SP7-1 SMOKER COVER
1 SP5-2 SMOKER BASE

2 SP48-21 #12 x.500 L-SCREW @.0t4

1 SP17_38 RESIN 2-OUTLET/IINLET BOX
2 SP54-21 #10-24 x .5 RD HD SS PHILLIPS
2 SP43-16 #10-24 HEX NUT
1 SP19-38 TRANSFORMER

36 1 SPllOA-9 WINE BUCKET

37 ........................! ..................... SP111 A-9 CONDIMENT TRAY
38 1 SP56-45 BATTERY AA
39 1 SP308-9 LOWER HEAT SHIELD

4 SP61-21 # 10 _;3t8" SELF rAP RD HD TYPE 8 SCREW
I SP'_86-42 ROTIS KIT {OPTIONAL)

t SP172-3 ROTIS ROD (OPTIONAL)
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