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HazardousFire or Explosionmayresultif these
instructionsare ignored.

It is the user's responsibilityto seethat this barbecueis properly
assembled,installed,maintainedandcaredfor. Failureto follow
instructions in this manualcould result in seriousbodily injury

and/or propertydamage.Anymodificationto the grill is
dangerousandis not permitted.

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

WARRANTYINFORMATION
Full Model No. fromouter carton:

Date Purchased:

Serial Number
(fromratingplate):

SAVETHIS MANUALFUR FUTUREREFERENCE
Installermustleaveinstructionswith the consumerfor futurereference.

KEEPYOURRECEIPTAS PROOF OF PURCHASETO VALIDATE
THE WARRANTY.ATTACHYOUR RECEIPTTO THE INSIDE
COVEROFTHIS MANUAL FOR EASYREFERENCE.

IF YOUSMELLGAS:
1. Shut off gas supply to appliance.
2. Extinguish any openflame.
3. Openlid.
4. If odour continues, keep awayfrom the appliance and

immediately call your gas supplier or your fire department.

• Do not store use gasolineor other flammable liquids or
vapours in the vicinity of this or any other appliance.

• An LP cylinder not connectedfor use shall not be stored in
the vicinity of this or any other appliance.

www.blueemberc
Manufactured for

inCANADA:1-888-267-2159
FiestaBarbequesA DivisionofWolfedaleE
2 Walker Drive Brarnpton Ontario, LCT5E1

inUSA:1-800-396-3838
FiestaGasGrills, LLC.
One FiestaDrive Dickson, TN.

Made in China



THANKYOUFOR
PURCHASINGTHISBARBEQUE
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 readthrough 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.

In Canada

• The serial number can be found on the silver rating plate
located on rear of the bottom pan resin. Serial numbers are 8
digits long e.g. 02123456
• The full model numbercan be found on the white labelof your
barbeque box or a partial model number is located above the
serial number on the silver rating plate.

In USA

• The serial number can be found on the silver rating plate
located on rear of the bottom pan resin. Serial numbers are 9
digits long e.g. 08U123456
• The full model numbercan be found on the white labelof your
barbeque box or above the serial number on the silver rating
plate.

FORRESIDENTIALUSEONLY.
DONOTUSEFORCOMMERCIAL

COOKING.

Combustionby-productsproducedwhen
usingthis productcontainchemicalsknown
to the state of Californiato causecancer,birth
defects,or other reproductiveharm.

SAFETYSYMBOLS
The symbols and boxes shown below explain what each
heading means. Read and follow all of the messages found

throughout the manual.

DANGER:INDICATESA IMMINENTLYHAZARDOUS

SITUATIONWHICH,IFNOTAVOIDED,WILL
RESULTIN DEATHORSERIOUSINJURY.

WARNING:INDICATESANPOTENTIALLY

HAZARDOUSSITUATIONWHICH,IF NOTAVOIDED,
COULDRESULTINDEATHORSERIOUSINJURY.

CAUTION:INDICATESANPOTENTIALLY
HAZARDOUSSITUATION,ORUNSAFEPRACTICE

WHICH,IF NOTAVOIDED,COULDRESULTIN
MINORORMODERATEINJURY.
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FORYOUROWNSAFETY:
• Only useyour barbeque OUTDOORSin a well-ventilated areaand shall

not be used in a building garageor any other enclosed area-
preferably 3m (10 feet) from your residence or any outbuildings.

• Always keepthe area around your barbeque clear of any combustible
materials, gasoline, or other flammable liquids.

• Keepthe ventilation opening(s) of the cylinder enclosure free and
clearfrom debris.

• DONOToperatethis barbeque under overhead or unprotected
combustible construction.

• DONOTobstruct the flow of combustion and ventilation air to the

barbeque.
• DONOTuse in garages,sheds, breezeways,or other enclosedareas.
• DONOTstore a spare L.P. (propane) cylinder under or nearyour

barbeque.
• DONOT leaveyour barbeque unattended while in operation.
• DONOTallow children to operate or play nearyour barbeque.
• DONOTusewhile under the influence of alcohol or drugs.
• DONOT install/use in or on recreational vehicles and/or boats

DONOTUSECHARCOALOR
CERAMICBRIQUETSIN

THISGASGRILL,THEYARENOT
REQUIRED.

IF THEABOVEINSTRUCTIONS
ARENOTFOLLOWEDEXACTLY,

A FIRE CAUSINGDEATHOR
SERIOUS INJURY MAY OCCUR.



DONOTUSEYOURBARBEQUEUNTILYOUHAVE
READANDUNDERSTOODALLTHE
INFORMATIONINTHISMANUAL.

ITIS EXTREMELYIMPORTANTTOBESURETHAT:

I Li_il

BEFOREYOUUSETHIS
APPLIANCE
• Ensureyour barbequeis properly assembled.
• Ensuretherearenoleaksin the gassupplysystem(see'LeakTesting

section).
• Ensurethe burner is properly assembledwith the venturi tubes

seatedover the valve outlets (Figure 1) andthere are no blockages
present in the venturi tubes (see CleaningVenturi Tubes' Section).

• Ensureall electricalsupply cords and/or gas supply hosesarekept
awayfrom all or any heatedsurfaces.

• Ensureyour barbeque is positioned in a safe location (see
'Installation' section). Figure 2.

• Ensurevalveoutlets (orifices)areassembled1cm (3/8") intothe
venturitubes.

• Checkto see that the valve outlets andventuri tubes are parallel to
the bottom of the base casting of your appliance.

VENTURI
VALVE TUBE

FAILURETOENSURETHEABOVEMAYRESULT
INA HAZARDOUSFIREOREXPLOSION

CAUSINGSERIOUSBODILYINJURY
AND/ORPROPERTYDAMAGE.

INSTALLATION
THEINSTALLATIONOFTHISAPPLIANCEMUSTCONFORMWITH

LOCALCODESOR,INTHEABSENCEOFLOCALCODES:
• with either the National FuelGas CodeANSI Z223.1/NFPA54,

Natural Gasand Propane Installation Code,CSA B149.1,or
PropaneStorage and Handling Code,B149.2,or the Standard for
RecreationalVehicles,ANSI A 119.2/NFPA119.2, and CSAZ240
RV Series, RecreationalVehicle Code,as applicable.

• Handlingand storageof LPcylinders must conform to LPGas
CodeNFPA/ANSI58. Grill is not for use in or on recreational
vehicles and/or boats.

• All electrical accessories (such as rotisserie) must beelectrically
grounded in accordancewith local codes CSA C22.1or National
Electrical Code,ANSI/NFPA70. Keepany electrical cords and/or
fuel supply hosesaway from any hot surfaces.

• This grill is safety certified for use in the United States and
Canadaonly. Do not modify for use in any other location.
Modification will result in a safety hazard.

APARTMENTDWELLERS
Checkwith managementto learnthe requirements andfire codes
for using an LP gas grill in your apartment complex. If allowed, use
outside on the ground floor with clearancesas stated in Figure 2
from walls or rails. Do not use on or under balconies.

61cm (24")

61 cm (24 inches)
from side of unit
(SeeFigure2)

WHENDECIDINGWHERETOPLACEYOUR
APPLIANCE,FOLLOWTHESEMINIMUM
CLEARANCEDISTANCESTOADJACENT

COMBUSTIBLEMATERIALS:

46cm
(18"),

46 cm (18 inches)
from backof unit
(SeeFigure2)

MODELMAYNOTBE
EXACTLYASSHOWN.

DONOTUSETHISGASOUTDOORAPPLIANCE
UNDERANYOVERHEADCOMBUSTIBLE

CONSTRUCTION.
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ELECTRICALCAUTION
• If any accessory installed on this barbequerequires anexternal

electrical power source, it must be electrically grounded in
accordancewith local laws or in the absenceof local laws,with
the CanadianElectricalCode CSA022.1 or in the U.S.,with the
National Electrical CodeANSI-NFPA70.

• The three-prong plug provides protection againstshock hazard
and should beplugged directly into a properly grounded
three-prong receptacle.Do not cut or removethe grounding
prong from this plug.

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

• Ensure all electrical supply cords and fuel supply hoses are
kept well awayfrom any heated surfaces.

L.P.GASCYLINDER
Gas cylinders manufactured today have mechanismsto provide worry
free barbequingyear round:
Q.C.C.1 or Type1-QuickConnectCouplingValve, ensurefast tank hook-
ups requiring only hand tightening. The redundantvalve system inhibits
the flow of gas to the burner if the connection is not 100% correct.
O.P.D. or Overfill Protection Device preventsaccidentalgas leaks
caused by cylinder "over pressurization", the leading causeof cylinder
gas leaks.The float in thetank will automatically stop filling at 80%
capacity, leavinga 20% areafor the expansionof liquid.Without this safety
feature, the relief valvemay openand discharge propane,creating a
potential safety hazard.An O.P.D.cylinder is easily distinguished by its
triangular handwheel valve.Figure3)

PROVIDINGPOWERTOYOURBARBEQUE
To provide power to the barbecue,plug grounded electrical cord into
rear electrical box as shown. (page34 Fig.17)

Plugelectrical cord into properly grounded
GFI(Ground Fault Interrupt) receptacle. If
use of an extension cord is required, be
sure that it is a minimum 16 AWG, 3 wire
well insulated cord, marked for OUTDOOR
USEONLYand properly grounded. (Fig.14)

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

GUfiRnlfifiTM

Look for the GasGuardiansymbol
to easily identify propanecylinders
withthese safety features.

1. SPECIFICATIONS

Self-contained propane gas
barbeque systems are designed to
be used only with a 9.1 kg (20 Ib)
propane cylinder, equipped with a
Type 1 cylinder valve and
incorporatingan overfill protection
device (O.P.D).This barbeque
cannot beconnectedto anexisting
#510 P.O.L type valve(oneswith
left-handthreads).The cylinder for
your gas barbeque must be
constructed and marked in

accordancewith the specifications
of LP. gascylinders:

NEW OPD
HANDWHEEL

FILLING STOPS AT 80%

In Canada:The National Standards of CanadaCAN/CSA-B339,
Cylinders,Spheres and Tubesfor Transportation of DangerousGoods;
and Commission.

In the U,S,: U.S. Department of Transportation (D.O.T.)

DONOTCONNECTTOA PROPANEGASCYLINDEREXCEEDINGTHIS

CAPACITY,ORUSEA CYLINDERWITHANYOTHERTYPEOFVALVE

CONNECTIONDEVICE.

The Type 1 valve is recognizableby the large external thread on the outlet
part of the valve. Standard existing valves do not havethese exteriorthreads.
Any attemptto connecta regulator,with otherthan the:

i) MatingType 1 connector(recognizedbythe largeblack coupling nut) or
ii) Standard#510 P.O.L fitting,

by useof adaptersor anyother means,could result indamage,fire or injury
and maynegatethe importantsafety featuresdesigned intothe Type 1
system. The connectionof a #510 P.O.L fitting will not providetheflow control
or temperatureshut-off featuresbuilt intothe completeType 1 system.
Westronglyrecommenduse of a propanecylinderwith Q.C.C.I and O.P.D.
safety features.

THECYLINDERMUSTALSOBEEQUIPPEDWITH:

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

• Canada:CSA1.6-2007 Outdoor Cooking GasAppliances.
• U.S.: ANSI Z21.58-2007 Outdoor Cooking GasAppliances.

b. A listed overfilling protection device (O.P.D.).
c. A safety relief valve having direct communication with the vapor spaceof

the cylinder.
d. A collar to protect the tank shut off valve.
e. An arrangement for vapor withdrawal.
f. A bottom ring for securing to tank support assembly.

THECYLINDERSHOULDNOTEXCEED472 MM (18 1/2") INHEIGHTAND317
MM (12 1/2") IN DIAMETER.

SAFETY:
• Always turn off the cylinder valvetightly when your barbequeis not in use.
• Handletank valves with care.

• Neverconnectan unregulatedL.P. gascylinder to your barbeque.
• Neverstore a spare cylinder under or nearyour barbequewhen in use.
• Neversubject any cylinder to excessiveheat or direct sunlight.
• Always keepyour in-use cylinder securelyfastened in an upright position.
• Do not insert any foreign objects into the valve outlet. You may damage

the back-check.A damagedback-checkcan bethe sourceof a leak.Leaking
propane may result in explosion, fire, severepersonal injury or death.

• Neverfill the cylinder beyond 80% full.

IF THEABOVEINSTRUCTIONS
ARENOTFOLLOWEDEXACTLY,

A FIRE CAUSINGDEATHOR
SERIOUSINJURY MAY OCCUR.
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TRANSPORTATIONANDSTORAGE:

ALTHOUGHIT IS SAFEWHENUSED
PROPERLY,CARELESSHANDLINGOFTHE

PROPANEGASCYLINDERCOULDRESULTIN
FIRE, EXPLOSION,AND/OR SERIOUSINJURY.

PROPANEGASIS HEAVIERTHANAIR, ANDWILLCOLLECTIN LOW
AREAS,INCREASINGTHEABOVERISKS.THEREFORE:
• ALWAYS use the cylinder cap provided with your cylinder whenever

the cylinder is not connected to your barbeque. (Figure4)
• DONOTstore in a building, garage or any other enclosedarea. Store

in a well-ventilated area.

• DONOTstore nearany gas burning apparatus or in any high-heat
areassuch as a closed car or trunk.

• Transportand storethe cylinder in an upright position- do not tip on its
side.

• Store out of reachof children.

• DONOTsmoke while transporting a cylinder in your vehicle.

WARNING
• Never fill a cylinder beyond 80% full.

• Anoverfilled orimproperlystored cylinderis a hazarddue
to possiblegas release fromthe safety relief valve. This
could causean intense fire with risk of propertydamage,
seriousinjury ordeath.

• If yousee, smell or heargas escaping, immediatelyget
away fromthe LP cylinder/applianceand call yourfire
department.

FILLING:
FORSAFETYREASONS,IFAN
OPTIONALL.P. GASCYLINDER
WAS SUPPLIEDWITH YOUR
BARBEQUE,IT HASBEENSHIPPED
EMPTY. THECYLINDERMUST BE
PURGEDOFAIR AND FILLED
PRIORTO USINGONYOUR
BARBEQUE.WHENGETTINGYOUR
CYLINDERFILLED:

NEVERSTOREA SPARELP CYLINDER
UNDEROR NEARTHE APPLIANCEORIN

AN ENCLOSEDAREA.

Jl.i[_'_,JI LPTANK

CYLINDER RETAINER
CAP _ STRAP

• Allow only a qualified L.P. gas dealerto fill or repair your cylinder.
• DONOTallow the cylinder to be filled beyond 80% full.
• Makesure the L.P. gasdealer checks the cylinder for leaks after

filling.

ALWAYS CLOSE LP CYLINDER VALVE
AND REMOVE COUPLING NUT BEFORE

MOVING LP CYLINDER FROM
SPECIFIED OPERATION POSITION.

NEVER OPERATEGRILL WITH LP
CYLINDER OUT OF CORRECT POSITION

SPECIFIED IN ASSEMBLY INSTRUCTIONS.

Do not insert any tool or foreign object
into the valve outlet or safety relief

valve. You may damage the valve and
cause a leak. Leaking propane may

result in explosion, fire, severe personal
injury, or death.

LP CYLINDEREXCHANGE
Many retailers that sell grills offer you the option of replacing your
empty LP cylinder through an exchange service. Useonly those
reputable exchange companies that inspect, precision fill, test and
certify their cylinders. Exchangeyour cylinder only for an OPDsafety
feature-equipped cylinder as described in the "LP Cylinder" section of
this manual.
• Always keepnew and exchanged LP cylinders in upright position

during use, transit or storage.
• Leaktest new and exchanged LP cylinders BEFOREconnecting to

grill.

• 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
WARNING:INDICATESANPOTENTIALLY

HAZARDOUSSITUATIONWHICH,IFNOTAVOIDED,
COULDRESULTINDEATHORSERIOUSINJURY.

NOTE:IMPROPERLIGHTINGPROCEDURESCANCAUSETHEFLOW
CONTROLTOACTIVATE,RESULTINGINREDUCEDHEATOUTPUT.
IF THISIS SUSPECTED,RESETTHEFLOWCONTROLBYSHUTTING
OFFALLBURNERCONTROLSANDTHECYLINDERVALVE.WAIT
30 SECONDS,THENTURNTHECYLINDERVALVEONEXTREMELY
SLOWLY- WAIT5 SECONDSANDTURNTHEBURNERVALVEON
ANDLIGHTASNORMAL.

PROPANEGASMODELS:
Your barbequeis designedto operate on L.P. (propane) gas at a
pressure regulatedat 2.74 kPa(11" water column). A regulator
preset to this pressure is supplied with the barbequeand MUST
be used.

This regulator is equipped with the Q.C.C.Type 1, quick connect
coupling system, which incorporates the following safety
features: (Figure 5)
• It will not allow gasto flow until a positive seal has beenmade

(Figure6)
• It has a thermal elementthat will shut off the flow of gas between

115and 150°C (240 and300°F)
• It also hasaflow-limiting devicewhich,when activated,will

restrictthe flow of gasto 0.28 cubicmetresper hour(10 cubic feet
perhour)

Prior to attachingthe propanecylinder to the hoseand regulator,be
sure the cylinder valveandthe appliance valves are OFF.The
cylinder valve is turned off by rotating the handwheel (seeFigure
3) clockwise(left to right) until it stops and all appliancevalves
should bein the twelve o'clock position. When attachingthe
regulator to the cylinder, makesure that the small probe in the
nipple is centered in the matingQ.C.C.1 cylindervalve(seeFigure5
& 6). Turnthe right handthreadedQ.C.C.1blacknut onto the valve in
a clockwise motion until there is a positive stop.

DO NOT USEA WRENCH,HAND TIGHTENONLY.

Shouldthe largeblackthermallysensitivecouplingnut beexposedto
temperaturesabove 115 - 150°C, it will soften and allow the
regulator probe to disengagefrom the cylindervalve-thereby
shutting off the flow of gas.Shouldthis occur, do not attempt to
reconnect the nut. Removethe entire regulator assembly,and
replace it with a new one.

Thecause of the excessiveheat shouldbe determined and

correctedbefore operating your barbequeagain. The regulator
probe also contains aflow-sensing element, which will limit the
flow of gas to the regulator to a manageableamount (0.28 cubic
metres/hour) in the eventof ahose or regulatorrupture. If it is
evident that the flow control devicehas beenactivated, the cause
of the excessiveflow should bedeterminedand correctedbefore

using your barbequeagain.

• Neverconnecta propanegas barbequeto an unregulatedpropane
gas supply or any other gas. Do not attempt to alter the hose
or regulator in any way.

• The connection fitting must be protected when disconnected
from the propanetank. If the fitting is allowed to drag on the
ground, nicks andscratchescould occur resultingin a leakwhen
connectedto the propanetank.

PROPANEANDNATURALGASMODELS:
• Do not allow any grease (or other hot material) to fall onto the

hose,or allow the hoseto 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 replacedprior to
using your barbeque. Only the hose assembly as specified in
the Parts List should be used.

• Follow the 'LEAKTEST' instructions before lighting your
barbequefor the first time, everytime a propanecylinder is
refilled, if any gas component is changed, if the regulator flow-
limiting devicehas beenactivated, after prolonged periods of
storage or non-use or at least once per season.

NATURALGASMODELS:
• Neveruse with propane, or any othergases.
• The applianceand its individual shut-off valve must be

disconnectedfrom the gas supply piping during any pressure
testing of the system at test pressure in excessof 3.5 kPa
(1/2 p.s.i.).

• 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 lessthan 3.5 kPa (1/2 p.s.i.).

• The gas supply hose must bea minimum of 3.1 m (10 ft) anda
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.

FAILURETOENSURETHEABOVEMAYRESULTIN
A HAZARDOUSFIREOREXPLOSIONCAUSING
SERIOUSBODILYINJURYAND/ORPROPERTY

DAMAGE.

DONOTATTEMPTTOREPAIRORALTERTHE

HOSE/VALVE/REGULATORFORANY"ASSUMED"
DEFECT.ANYMODIFICATIONTOTHISASSEMBLY
WILLVOIDYOURWARRANTYANDCREATETHE

RISKOFA GASLEAKANDFIRE.USEONLY
AUTHORIZEDREPLACEMENTPARTSSUPPLIEDBY

MANUFACTURER.
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To keepyour barbequeworkingat its peakefficiencyas wellas contribute
to the safeoperationof this unit,performallof theoperationsbelowat
leastonceayear- preferablyat the startof eachcookingseason.

PERFORMA LEAKTEST
A leak test ensures that there areno gas leaksprior to lighting your
barbeque.
WHENA LEAKTESTMUSTBEPERFORMED:
• Beforelighting your barbequefor the first time
• Everytime the propanecylinder is refilled
• If any gas component is changed
• At a minimum once per season
• After prolonged period of storage or non-use
• If the regulator flow-limiting devicehas beenactivated

The leak test should be performed in a well-ventilated area away
from any openflame, heat or ignition sources.
DOriOTUSEA MATCH,OPENFLAMEORSMOKEDURINGLEAK
TESTING.

WHATYOU'LLNEEDFORTESTING:
1. A mixture of 50% liquid dish soap and 50% water.
2. A brush or cloth to apply the mixture.
AREASTOTESTONA PROPANEBARBEQUE:
• All propanecylinder welds (see Figure 7A)
• Propanecylindervalve- includingthreadsinto cylinder(Figure7B)
• Regulatorfitting and propanecylinderconnection(Figure7B)
• All hose connections (Figure 7C) including side burner and

Rotisserie tubing,if equipped (Figure 7D)
• All valve connections (Figure 7C & D)
AREASTOTESTONNATURALGASBARBEQUES:
• All hose connections (Figure 7C)
• All valve connections (Figure 7C & 7D)

HOWTODOTHETESTING:
1. With the barbequeconsolecontrolknobs inthe 'OFF'position, twist

the valveon your propane cylinder 1 turn, or the main natural gas
valveon.

DONOTIGNITETHEBURNERSWHILEPERFORMINGTHELEAK
CHECK.
2. Brush your soap and water solution on all connections and

components as outlined above.
3. Observeeachplacefor growing bubbles,which indicatethat a

leakis present.
4. Shut off the flow of gas while fixing the leak.Tighten any

leaking connection and repeat test until no leaks aredetected.
5. If the leak(s) cannot be stopped DO NOTUSE.Shutoff the

fuel sourceat the valve immediately(if appropriate,remove
propanecylinder).Call a certifiedgas appliancesewice
person,ora gas dealer forproperrepairs.

TANK _)_

HAND EXTERNAL GASREGULATOR

IF THEABOVEINSTRUCTIONSARENOT
FOLLOWEDEXACTLY,A FIRE CAUSING

DEATHOR SERIOUS INJURYMAY OCCUR.

CLEANINGVENTURITUBES
Periodic cleaning of the venturi tubes is recommendedfor optimum burner
performance, especially after prolonged storage or a period of non-use.

How to Clean:
• Removethe burner (refer to 'ASSEMBLYPROCEDURE').
• Useaventuri cleaning brush and insert the brush into the venturi tube 1 inch

at atime, then removeto preventmoving the debris upwards(Figure 8).
• As you removethe brush head inspect and discard any debris
• Continuethis procedure until the entire lengths of all venturi tubes arefree

of debris.
• Reinstall burner (as perassembly instructions), ensurethe venturi tubes

areseated over the valveorifices (Figure 1).
• Perform a LeakTest.

CHECKTO ENSURETHEBURNERHASA
GOODFLAMEEACHTIME IT IS TURNEDON.

BLOCKAGE

CLEANING BRUSH

It ispossiblethatverysmallinsectscouldmakewebsor nestintheventuritubes,astheyare
naturallyattractedtothesmellof gas.Thiswill partiallyor completelyblocktheflowof gasthrough
theventuriandis indicatedbya smokyyellowflame,and/ora burnerthatisdifficultor impossibleto
light.Ultimately,it maycausethe gasto burnoutsidetheventuris,whichcancausea fireresultingin

damageto yourbarhequeandpotentialpersonalinjury.IFTHISHAPPENSIMMEDIATELYSHUTOFFTHEPROPANEAT
CYLINDER.Whenthebarbequehascooled,followthe"Howto Clean"stepsabove.
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CLEANINGOTHERPARTSOF
YOURAPPLIANCE
GeneralGrill Cleaning: Do not mistake brown or black accumulation of
grease and smoke for paint. Interiors of gasgrills are not painted at the
factory (and should never be painted). Apply a strong solution of
detergent and water or usea 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 cleanerto painted surfaces.

BURNER:
At least twice a year, cleanyour burner when cleaning the venturi tubes.
The burner canbe gently scraped cleanwith a brass bristle brush. Ensure
that all burner ports (openings) are clear(DO NOTENLARGEBURNER
PORTS).If you find cracks,abnormal holes,or damagecaused by
corrosion during your inspectionand cleaning, replaceburner. (SEE
WARRANTY).

IGNITOR:
Cleanthe ignitor clip lightly using a wire brush to remove rust and
grease. DONOTUSEWATERORCLEANTHEELECTRODEWITH THE
WIRE BRUSH.Visually inspectthe ceramicof the electrode for cracks.The
electrode can bewiped with a soft cloth if necessary. If a crack is found, a
replacement ignitor system will be required.

CLEANINGGRIDS:
After eachuse,scrub the cookinggrids with a stiff long-handledbrass brush.
Do not usesteelbrushes,as theycan scratchthe nickelor porcelain
coating. Gridscan also bewashed with mild detergent.Never use
commercial oven cleaners. If rust appears on your cooking grids, remove
the rust with a scrub padand coat the grid with some cooking oil. If
excessivewear is evident,you might want to replaceor upgradeyour
cooking grid.

PORCELAINSURFACES:
Becauseof glass-likecomposition,most residuecanbewipedaway with
bakingsoda!watersolution or speciallyformulated cleaner.Usenonabrasive
scouring powderfor stubbornstains.

PAINTEDSURFACES:
Washwith mild detergentor nonabrasivecleanerandwarm soapywater.
Wipedry with a soft nonabrasivecloth.

STAINLESSSTEELSURFACES:
To maintainyour grill's high qualityappearance,wash with mild detergent
andwarm soapywaterand wipe dry with a soft cloth aftereachuse.Baked-
on greasedeposits may requirethe useof anabrasiveplastic cleaningpad.
Useonly in directionof brushedfinish to avoid damage.Do not useabrasive
pad onareaswith graphics.

SIDE SHELVES:
Metal Shelves:Useanyhouseholdcleaner,exceptthose containingacid or
mineral spirits. Be sureto rinsewell after cleaning.
DO NOTUSEASA CUTTINGBOARD.

PlasticShelves:Wash with warm soapy water and wipe dry. Do not use
citrisol, abrasive cleaners, degreasersor a concentrated grill cleaner on
plastic parts. Damageto and failure of parts can result.

PLASTICPARTS:
Wash with warm soapy water and wipe dry. Do not usecitrisol, abrasive
cleaners, degreasersor a concentrated grill cleaner on plastic parts.
Damageto and failure of parts can result.

CASTINGINTERIORANDWARMINGRACK:
At leastoncea year remove all components from insideyour 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 rinse thoroughly or spray barbeque degreaser
liberally on all interior surfaces. Be sure to usegloves and eyeprotection.
Let stand for 10 minutes, scrape off residue and repeat if required. Rinse
thoroughly with water. Replaceall componentsas outlined in the assembly
instructions. DONOTUSEDEGREASERONPAINTEDORPLASTIC
SURFACES.DONOTALLOWEXCESSIVEGREASEOROTHERRESIDUE
TOBUILD UPONYOURCOOKINGSYSTEMASA FIREMAY RESULT.

GREASEPANANDGREASETRAY INSERT:The greasetray
and insert are 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 pantray insert should bechecked and replaced
and clean prior to each use to prevent greasefrom overflowing.

Ensure the

grease pan and tray
are in position and
clean before

using the BBQ.

Ensurethat greasepan and tray are emptied
after each use. If excessgrease is allowed to
accumulate, a possible fire causing property

damage or serious injury may occur.

COVERYOURBARBEQUEWHENIT IS NOTINUSETOPROTECTTHE
SHELVESFROMTHEOUTDOORELEMENTS.

STORAGE
More peopleare discoveringthe pleasureof year round barbequing.However,
if youchooseto storeyour barbequefor the winter oranyextendedlengthof
time, follow these steps:
• Cleanthe cooking grids,then oil lightly with cooking oil,wrap in paperand

then storethe cooking grids indoors.
• Followthesamecleaningmethodaboveforthe burnersandanywarmingracks.
• Coverthe barbequeif it is left outdoors.
• When the barbequeis not in use,the gasmust beturned off atthe L.P.

cylindervalve or mainshut off valve,and storedoutdoors ina well-
ventilatedarea.

1. Witha Propaneapplianceyou canstorethe barbequeinside,PROVIDED
thecylinder is removedfrom the barbequeand storedoutdoors in a well-
ventilatedarea,out of the reachof children.When thecylinder is
disconnectedfrom the barbeque,ensurethe cylindervalvesafetycap is
placedovervalveopening(fig. 4).

2. With a Natural Gasappliance,thegasmust beturned off at the individual

gasshut off valveandthe hose must bedisconnectedfrom thegassupply
pipingsystem beforestoring the barbequeindoors.Install plasticcoversto

quick connectfittings.
After a periodof storageor non-usea leak testshouldbeperformedand
the burnerventuris cleaned priorto use.

NEVERSTOREA SPARELP CYLINDER
UNDERORNEARTHEAPPLIANCEOR

IN AN ENCLOSEDAREA.
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BEFORE USING YOUR APPLIANCE READ ALL INSTRUCTIONS IN THIS MANUAL
AND IQUEINSTRUCTION MANUAL USER GUIDE.

*INTERNAL
LIGHT

LEFTBURNER

*ROTISSERIEBURNER

CENTERLEFTBURNER

CENTERRIGHT

BURNER

*SIDE BURNER
(READWARNING)

RIGHTBURNER

WARNING:ENSURE
SIDEBURNERLID IS

UP BEFORELIGHTING
SIDEBURNER.

MODELMAYNOTBE
EXACTLYASSHOWN.

*PARTSOPTIONAL
DEPENDINGON

MODELPURCHASED

GETTINGFAMILIAR
WITHTHECONTROLS
Prior to lighting your barbeque, ensureyou become Familiarwith
the controls (see above). On barbequeswith quad main controls,
the large right control knob operatesthe right most burner, the
largecenter right control knob operates the right center burner the
large left center control knob operatesthe left center burner, And
the largeleft control knob oprates the left most burner.(Figure 9A)
If equippedwith optional side and roisserie burners, the right small
knob operatesthe side burner the small left knob operatesthe rear
rotisserie burner. (Figure 9A)

IGNITORBATTERY
EnsureAA BATTERYis installed correctly, put - (negative) side of
battery in first. (Figure 9B)
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DONOTLIGHTSIDEBURNERWITHLIDDOWN,
FAILURETODOSOMAYCAUSESERIOUSBODILY

INJURYAND/ORPROPERTYDAMAGE.



LIGHTING
Prior to lighting your barbeque,visually check all hosesbefore each
use for nicks, cracking, abrasions or cuts. If the hose is found to be
damaged in any way, DONOTUSEYOURBARBEQUE.
A replacementhose and regulator is required (see 'PARTS LIST' in
Assembly Brochure).

IMPORTANT
• Always raisethe barbequelid before lighting.
• Do not leanover the barbequewhen 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 barbequeand check the venturi tubes for blockage
(see Figure 8) or refer to the Troubleshooting Guide.

IF LIGHTINGMAIN BURNERSONLY,
ENSURESIDE BURNERKNOB

IS IN THE OFF POSITION.

HIGH

-- LOW

MAINBURNERS
USINGTHE IGNITOR(Figure 11A)
1.OPENTHELID BEFORELIGHTING.
2.Turn off all of the burnercontrol knobs and close the gas supply

valve.
3.0pen 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.Depressthe ignitor, repeat if necessary.
6.If the burner does not light immediately (within five seconds),turn

burnercontrol knoboff andwait 5 minutesto clearthe gas.
7.Repeatsteps 1 to 6. If burner still fails to light, refer to

TroubleshootingGuideto determine causeand solution, or try
the Match Lighting procedure (Fig. 11B).

LIGHTINGTHE OTHERMAIN BURNERS
Once one burner has beenlit, push in andturn the adjacentcontrol
knob to 'HIGH'. The unlit burner will light automatically.

MATCHLIGHTINGPROCEDURE
1. Openthe lid before lighting.
2. Placean ignited lighter or lit match through the lighting hole,

approx. 1.25 cm (1/2") from burner. (See Figure 11B)
3. Push in andturn 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. Repeatsteps 1 to 3. If burner fails to light, refer to the
Troubleshooting Guideto determine causeand solution.

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

LIGHTINGTHE OTHERMAIN BURNERS
Once one burner has beenlit, push in andturn the adjacentcontrol
knob to 'HIGH'. The unlit burner will light automatically.

MATCH

MATCH
LIGHTING

HOLE

BURNER
/
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SIDEBURNER
(OPTIONAL)
USINGTHE IGNITOR

1. RAISESIDEBURNERLID.
2. Push in andturn the side burner control knob to 'HIGH'.
3. Depressignitor. Repeat if necessary(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. Repeatsteps 1 to 4. If burner still fails to light, refer to the
Troubleshooting Guideto determine causeand solution, or
try the match lighting procedure below.

DONOTLIGHTSIDEBURNERWITHLID
DOWN,FAILURETODOSOMAYCAUSE

SERIOUSBODILYINJURYAND/OR
PROPERTYDAMAGE.

SIDEBURNERMATCH
LIGHTINGPROCEDURE
1. RAISESIDEBURNERLID.
2. Placean ignited lighter or lit match near the ports,

approximately 1/2" (1.25 cm) from burner (Figure 12B).
3. Push in and turn the side burner control knobto 'HIGH'.The

burnershould light immediately(within five seconds). If it
does not, extinguish the lighter or match, turn the control
knob off, and wait 5 minutes for the gas to clear.

4. Repeatsteps 1 and3. If burner still fails to light, referto the
Troubleshooting Guideto determine the cause andsolution.

SIDEBURNERCOOKINGPOTS
1. Ensurepot sizeis a maximumsizeof 9"wideonly (Figure12C).
2. Maximumweight to beused on side burnershould not exceed

20 Ibs(9 kg)

1/2"

PROPANEMODELSONLY
If the heat output from the burner(s) seemabnormally low, it
may be caused by the regulator flow-limiting device being
activated by a leak in the gas system, or improper lighting
procedures. If this is suspected, shut off the cylinder valve and
all burner valves. Perform a leak test to determine if a leak has

causedthe flow-limiting deviceto activate. If the leaktest is
negative, then carefully follow the lighting proceduresstep-by-
step, ensuring all valves (including tank) are off before starting.

RELIGHTING
SAFETYWARNING
If the burner flame goes out when your barbequeis in operation,
immediately turn off the control valves.Wait five minutes for the
gas to clear before attemptingto relight the burner. If the
problem persists, refer to the Troubleshooting Guide.

NOTE:WHEN USING THE SIDE BURNER, THE MAXIMUM
POT SIZE IS 9" WIDE.

NOTE:MAXIMUM
WEIGHTFORSIDE
BURNER20 Ibs (9 kg)

MAX
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REARROTISSERIEBURNER
(OPTIONAL)
USINGTHEIGNITOR
1. OPENTHELID BEFORELIGHTING.
2. Push inand turn the rotisserie control knob to 'HIGH'.
3. Depressignitor. Repeat if necessary(see Figure 12D).
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. Repeatsteps 1 to 4. If burner still fails to light, refer to the
Troubleshooting Guideto determine causeand solution, or try
the match lighting procedure below.

THEWARMINGRACKSHOULDALWAYSBE
RE-MOVEDWHENUSINGTHEROTISSERIE
BURNER.FAILURETO DOSOMAY
RESULTINA DAMAGEDANDWARPED
WARMINGRACK.

REARROTISSERIEBURNER
MATCHLIGHTINGPROCEDURE
1. OPENLID PRIORTO LIGHTING.

2. Placean ignited lighter or lit match near the ports,
approximately 1/2" (1.25 cm) from burner (see Figure 12E).

3. Push in andturn 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. Repeatsteps 1 to 4. If burner still fails to light, refer to the
Troubleshooting Guideto determinethe cause and solution.

NOTE:DO NOTUSETHEMAIN BURNERSWHENTHE
ROTISSERIEBURNERIS LIT.

Please alsorefer to additionalrotisserie instructionsthat are
suppliedwithyour rotisseriekit.
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SHUTTINGDOWNYOUR
BARBEqUE
1. Shut off L.P.cyl nder valve.
2. Shut off burner control valves.
This sequenceprevents residual gas from being left in the system
under pressure.

BREAKINGIN YOUR
BARBEQUE
Beforecookingon your gas barbequefor the first time...
Before cooking on your gas barbequefor the first time, you
should "break it in" by operating THE MAIN BURNERSfor a short
period of time without any food. To "breakin" your barbequelight
the barbequefollowing the lighting instructions as outlined on
the console or in this manual. (see pages 10, 11 & 12)

BREAKINGIN THEMAIN BURNERS:
Closethe MAINCASTINGLID ONLYand keepthe temperature on
"HIGH"for 20 minutes. DO NOTOPENTHELID DURINGTHIS
PROCESS.Then raise the lid andcontinue to operate your
barbequeon "HIGH"for an additional 5 minutes. Your barbequeis
now readyfor cooking.

NOTE:
"Break-in"procedure is not required for Side Burneror Rotisserie
burner. For lighting instructions for the Side Burner follow the
lighting instructions found on page 11 of this manual. For
lighting instructions for the rotisserie follow the lighting
instructions found on page12 of this manual.

CAUTION:THESIDEBURNERLID SHOULDALWAYSBE
OPENWHILESIDE BURNERIS LIT.

CAUTION:THEWARMINGRACKSHOULDALWAYSBERE-
MOVEDWHENUSINGTHEROTISSERIEBURNER.FAILURETODO
SOMAYRESULTINA DAMAGEDANDWARPEDWARMINGRACK.

COOKINGTECHNIQUES
PREHEATINGTHEBARBEQUE
The cooking system and grids require heating prior to adding
food.
1. Light your barbequeas outlined in the 'LIGHTING' instruction

section.
2. Once lit, preheatyour barbequeon the HIGHsetting with the

lid down for 6 to 10 minutes.

NOTE:OPTIONALSIDEBURNERDOESNOT REQUIRETO BE
PREHEATED.NEVEROPERATESIDE BURNERWITH SIDE
BURNERLID CLOSED.

3. Turn the burner control knobsto the appropriate heat setting
prior to adding your food. Preheatingyour barbeque is not
requiredwhen you are cooking food using indirect cooking
techniques.

MAIN CASTINGLIDPOSITION
Although keepingthe main casting lid up or down when cooking
on your barbequeis a personal preference,you will find that you
will havefewer flare-ups, and your food will cook in lesstime
(therefore using less fuel) if the main casting lid is down. Keep
the main casting lid down when cooking food that requires a long
cooking period over a low flame, such as indirect cooking.
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COOKINGTEMPERATURES
HIGHSetting: Usethe HIGHsetting to preheat the barbeque,sear
meatsuch as steak, & to burn off any cooking residue from the
grids after cooking your meal. HIGH is rarely used for extended
cooking.

MEDIUMSetting: Most grilling or roasting of meat and
vegetables,as well as any baking, is best doneat a medium heat.

LOWSetting: A low temperature is used when cooking leanmeat
or delicate items such as fish. All smoke cooking is done at low
heat.For the best results, invest in a MeatThermometer

BARBEQUECOOKINGMETHODS
Your barbequeis more than just a placeto grill your burgers and
hotdogs - the possibilities areas endlessas your imagination.
But, before you start experimenting, hereare some frequently
usedterms that will help:

DirectCookingis also known as grilling. This is the most popular
cooking method and involves cooking food directly over the flame,
such as searing asteak. Other good candidatesfor this cooking
methodare thin cuts of meat, vegetables,kabobsandfillets.

IndirectCookingmeansthe food is cookedawayfrom the direct
flame by placing it on the opposite side of the lit burner & allowing
the heatto tumble within the closed confines of the closed

barbeque,very similar to a convectionoven.Much likeyour oven,
you can roast andeven bake,providedyour barbequelid is closed.

WARMINGRACKS
A warming rack may be included with your barbequeand
providesyou with additional cooking spaceaway from direct
heat.This is useful when cooking delicate items such as fish,
bonelesschicken breasts or vegetables.Warming racks are also
a great place to keep food warm that is alreadydone so you can
serveyour entire meal at the sametime.
Tip: A light application of cooking oil prior to use will help to
keepfood from sticking to the warming rack.

CONTROLLINGFLARE-UPS
Some flare-up during grilling is desirableto createthe smoke,
which gives barbequedfood its uniqueflavor and appearance.
However,excessiveflare-up can not only ruin your food, it may
leadto a dangerous condition as well. By excessivelyraising the
temperature within your barbeque,particularly if a build up of
grease in your barbequeignites, theseflare-ups may result in an
uncontrolled greasefire.

TOMINIMIZE FLARE-UPS:
• Trim excessfat from meats before cooking
• Cookfatty meats on a low setting, or by using the indirect

method as described above
• Ensurethat your cooking system is free of excessgreasefrom

previous usage
• Checkthat the greasedrain hole is not blocked
• Cookwith lid down to cut down on the flow of air
• Reducethe heat settings



PROVIDINGPOWERTOYOURBARBEQUE
To provide power to the barbecue,plug grounded electrical cord into
rearelectrical box as shown. (Fig.15)

Plug electrical cord into properly
grounded GFI(Ground Fault Interrupt)
receptacle. If use of an extension cord is
required, be sure that it is a minimum 16
AWG,3 wire well insulated cord, marked
for OUTDOORUSEONLYand properly
grounded. (Figure14)

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

INTERNALLIGHT
The barbequelight allows you to cook even when it is dark. This
light is pre-assembled and just requires to be plugged into the
electrical box at the back.Tip: To ensure light remainsclean, use a
damp sponge to get rid of smoke residue before lighting grill.

ILLUMINATEDSWITCH
The illuminated switch allows you to easily turn the light on and off.
(Figure 16)

ImportantSafeguards

TRANSFORMER

BOX

IMPORTANT

Assemble light switch
wires to Internal
Transformer
box as shown.

GROUNDED
TRANSFORMER

ELECTRICAL
CORD

CORD

The following basic safety precautions apply when using electrical appliances:
a)
b)
c)

d)
e)

f)

g)
h)
i)
J)
k)

i)
m)
n)
o)
P)

q)
r)

Read all instructions.
Do not touch surfaces that may be hot. Use handles or knobs provided.
To protect against electrical shock do not immerse cord, plugs, portable appliances (or other specific part or parts)
in water or other liquid.
Close supervision is necessary when any appliance is used by or near children.
(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 OFF when not in use, before putting on or taking off parts, and
before cleaning.
Portable - Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or is
dropped or damaged in any manner. Return appliance to the nearest authorized service facility for examination,
repair, or electrical or mechanical adjustment.
The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
Do not let cord hang over edge of table or counter or touch hot surfaces.
Do not place on or near a hot gas or electric burner or in a heated oven.
Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
Where applicable, always attach plug to appliance and check that the control is OFF before plugging cord into wall
outlet. To disconnect, turn the control to OFF, then remove plug from wall outlet.
Do not use appliance for other than intended use.
Avoid contacting moving parts.
Save these instructions.
Never remove the grounding plug or use with an adapter of 2 prongs; and
Use only extension cords with a 3 prong grounding plug, rated for the power of the equipment, and approved for
outdoor use with a W-A marking.
When connecting, first connect plug to the outdoor cooking gas appliance then plug appliance into the outlet.
Use only a Ground Fault Interrupter (GFI) protected circuit with this outdoor cooking gas appliance.
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BurnerWill Not Light (match or ignitor)
or Burners Not Hot Enough

• Blockedventuri tubes

ELECTRONICIGNITION
• No sparks appearat anyelectrodeswhen

ignition button is pushed; no noisecan be
heard from spark module.

• Cylinderor gassupply valveturned off
• Venturi tubes not properly seatedover valve

orifices
• Burner ports blocked
PROPANEBARBEQUESONLY
• Low or out of propane
• Flow control deviceactivated
• Regulatornot fully tightenedinto cylinder

• Batterynot installed properly.
• Deadbattery.
• Buttonassembly not installed properly.

• Cleanout blockage (Page7)
• Opencylinderor gas supply valve
• Ensureproperventuri assembly (Page3)
• Clean/replaceburner (Page8)

• Refill cylinder
• Followcorrect lighting procedure(Page10, 11, & 12)
• Perform leaktest and correct leaks(Page7)
• Tighten regulatorfully (hand tight) into cylinder

• Checkbattery orientation. (Page9)
• Has batterybeen usedpreviously? ReplaceBattery.
• Checkto insure threads are properlyengaged.

Button should travel up and down without binding.
• If no sparks aregeneratedwith new batteryand good wire

connections, module is faulty.
• Faultysparkmodule.

• No sparks appearat anyelectrodeswhen • Output leadconnections not connected. • Are output connections on and tight?
ignition switch is pushed; noise can be heard Removeand reconnectall output connections at module and
from spark module, electrodes.

• Sparks arepresent but not at all electrodes
and/or not at full strength

• Output leadconnections not connected.

• Arcing to grill awayfrom burner(s).

• Weak battery.

• Electrodesarewet.

• Electrodescrackedor broken"sparksat crack".

• Are output connections on and tight?
Removeand reconnectall output connections at module and
electrodes.

• If possible, observe grill in dark location.Operateignition system
and look for arcing betweenoutput wires and grill frame. If sparks
areobserved other than from burner(s), wire insulation may be
damaged.Replacewires.

• All sparks presentbut weak or at slow rate. Replacebatterywith a
new AA-sizealkaline battery.

• Hasmoistureaccumulatedon electrodeand/or in burnerports?
Usepapertowelto removemoisture.

• Inspect electrodesfor cracks, if found, replacecrackedor broken
electrodes.

FlamesSmokeyYellow • Partially blockedventuri tubes • Cleanout blockage (Page7)
• Excesscooking salts on burner • Cleanburner (Page8)
• Air shutterclosed • Openair shutter
(side burneronly)

Burner Lights With MatchNot With Ignitor • Loosewire connection • Checkall connectionsare tight
(no spark) • Brokenelectrode ceramic • Replace

• Poor ground • Ensurecollector box, burnerand ignitor areassembledproperly.
• Faulty Ignitor

FlameBlowsOut/DownThrough Base • High wind conditions • Relocatebarbequebacktowards wind
PROPANEBARBEQUESONLY
• Propanelow • Refill cylinder

Too Much Heat/ExcessiveFlare-up • Excessivefat in meat • Trimmeat/turndown burnercontrolsand/orfuelsupply
PersistentGreaseFire • Greasedrain plugged • Cleancasting baseand burner (Page8)

• Cookingsystem cloggedwith grease • Cleansmart bars, heatdistribution plate(Page8)
• Cookingsystem not positioned correctly • Position cooking system correctly

FlamesUnderHeatControl Console • Blocked venturis • Immediatelyshut off gasat source, allow grill to cool and clean out
venturis (Page7)

RegulatorHumming PROPANEBARBEQUESONLY • Temporary condition caused by high outsidetemperature and
• This is not a defector a hazard, usually a full L.P.cylinder

IncompleteFlame • Plugged, rusted,or leakingburner • Clean/replaceburner (Page8)

Flashback... • Burner and/or burner tubes areblocked. • Turn knobs to OFF.Cleanburnerand/or burner tubes.
(fire in burner tube(s)). Seeburner cleaningsectionof Useand Care.

Unableto fill LP cylinder. • Somedealers haveolder fill nozzles • Theworn nozzlesdon't haveenough"bite" to engagethe valve.
with worn threads. Try a second LP dealer.

Oneburnerdoes not light from other burner(s). • Greasebuildup or food particles in • Cleancarry-over tube(s) with wire brush.
end(s) of carryover tube(s).

Suddendrop in gasflow or low flame.
• Out of gas.
• Excessflow valvetripped.

• Vapor lock at coupling nut/LP cylinder
connection.

• Checkfor gas in LP cylinder.
• Turn off knobs,wait 30 secondsand light grill. If flames arestill

low, turn off knobs and LP cylinder valve.Disconnect regulator.
Reconnectregulator and leak4est. Turn on LP cylindervalve, wait
30 secondsand then light grill.

• Turn off knobs and LP cylindervalve. Disconnectcoupling nut
from cylinder. Reconnectand retry.
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LIMITEDWARRANTY
1. LIMITED WARRANTY COVERAGE

5 YEARLIMITEDWARRANTY- STAINLESSSTEELBURNERS
1 YEARLIMITEDWARRANTY- ALL OTHERPARTS

Blue Ember gas barbeque owners havethe benefit of a limited warranty from the date of purchase against any and all defects in materials and workmanship during
the period of warranty coverage specified. This limited warranty is extended to the original customer/purchaser only and is not transferable.

Your Fiesta/ Blue Ember barbeque (and related equipment) have been certified for use in bythe applicable certifying authorities specified on the rating plate affixed
to the barbeque and related equipment. Your Fiesta / Blue Ember harbeque must he usedonly in accordancewith the applicable certification and Fiesta / Blue
Ember'sUse and Care Instructions. It must he assembled in accordancewith applicable Fiesta / Blue Ember assembly guide. Fiesta does not recommendthe
conversionof the gas supplyspecified on the rating plate to any otherfuel or equipment. Any conversion will result in the termination of the FiestaBlue Ember
warranty and the default of the applicable certification.

Date and proof of purchase is mandatory 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.

Theuse of non Fiesta/ Blue Ember replacement parts automatically voids the Fiesta BarbequeWarranty

2. LIMITATIONS

This limited warranty applies only to Blue Ember barbeques that have been properly assembled, operated and maintained and reasonably used as defined in the
Blue Ember care and use manual, and assembly instructions. Pleaserefer to the care and usesection of this manual for instructions on the proper care and use of
your Blue Ember barbeque.

YOURBLUEEMBERPRODUCTMUST BEUSEDONLY IN ACCORDANCEWITH APPLICABLECERTIFICATIONAND FIESTA'SUSEANDCAREINSTRUCTIONS

Fiestashall 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 IN CANADA- FiestaBarbeques A Division of Wolfedale Engineering Ltd. or in USA - FiestaGas Grills,
LLC. shall not be responsible or liable for any failures or operating difficulties caused by anything other than defective materials or workmanship.

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

Exclusionsto this warranty include: 1. Normal wear and tear 2. Accidental damage 3. Abuse 4. Tampering or misuse 5. Alteration 6. Misapplication 7. Vandalism 8.
Carelesshandling 9. Improper Installation 10. Improper assembly 11. Improper use, maintenance or service 12. Deterioration or damage due to severe weather I.e.
hail, hurricanes, earthquake, tornados 13. Surface rust, or discoloration of stainless steel 14. Discoloration or paint chipping surface rust or rust perforation due to
paint chipping resulting from normal wear and tear or causes other than defective matterial or due to chemical exposure in the atmosphere 15. Commercial or
rental use 16. Use of improper or uncertified fuel, fuel source or equipment 17. Failure to do normal & routine maintenance or service, including (not limited to)
removal of insects within the venturi tubes. The provisions of this additional written warrenty are in addition to and not a modification of, nor subtraction from any
other statutory warranties or other rights and remedies provided by any provincial law. Warranty will NOTapply if this gas grill is used for commercial or rental
purposes.

MANUFACTUREWILL NOT REIMBURSEFOR:

Service calls to your residence.
Any food loss due to product failures.
Replacement part or repair labor costs for units operated outside the United States, Canadaor Mexico.
The removal and/or reinstallation of your product.

Theprovisions of this additional written warranty are in addition to and not a modification of, nor 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 Canadaand 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. CONDITIONSFORAPPLICATIONOF THE LIMITED WARRANTY

Purchaser must notify IN CANADA- FiestaBarbeques A Division of Wolfedale Engineering Ltd. or in USA- FiestaGas Grills, LLC. immediately upon discovery of
any defects in the barbeque or any parts thereof for whic h purchaser claims coverage under this limited warranty. All warranty service and/or replacement of Blue
Ember parts must be performed by the customer service department of IN CANADA- FiestaBarbeques A Division of Wolfedale Engineering Ltd. or in USA - Fiesta
Gas Grills, LLC. Customers seekingwarranty service and/or replacement should contact Fiestacustomer service with their model number, serial number and the
nature of their claim. A tracking number will be issued at that time. All defective parts must be returned to Fiesta's customer 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 five years for stainless burners, or one 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 manufacturer's approximate cost of shipping and handling replace ment parts. Re-assembly will
be purchaser's responsibility.

To obtain replacement parts contact: In Canada
Fiesta BarbequesA Division of Wolfedale Engineering Ltd.
2 Walker Drive, Brampton
Ontario L6T5E1 Canada

In USA
Fiesta Gas Grills, LLC.
One FiestaDrive
Dickson, TN. USA37033
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If you purchased your barbeque pre-assembled, please refer to this page for caster & tank caddy
assembly. The assembly instructions for the door and shelves are located on page 18. Otherwise please
proceed to page 19 for full assembly procedures.

TOOLSREQUIRED"

• Adjustable wrench • #2 Phillips screwdriver

STEP1
Install the front casters using 2 people. Oneto tilt
thebarbeque backto allow the second person to placethe
ice/wine bucket supplied with your barbequeupsidedown
under the front edgeof the base panfor support. The front
casters are then installedusing awrench as shown.

CAUTION:

STEP2
Lock the front casters. Install the rear casters using2 people.
Oneto tilt the barbequebackwardto allow thesecond person
to place the ice/wine bucket suppliedwith your barbeque
upside down under the rearedgeof the base panfor support.
The rear casters aretheninstalled using a wrench as shown.

DO NOTTILT BARBEQUETOOFAR,
AS PERSOALINJURYMAY OCCUR.

NOTE:
When tilting the barbequeforward
place one foot in front of the base pan
to help keep the bottomfrom moving.

STEP1 STEP2

ICE/WINE
BUCKET

Lockfront castersand place
onefoot in front of base to
steadybarbequewhen
tilting.

APPROXIMATELY 15 deg. angle APPROXIMATELY 15 deg. angle

Please refer to FIG. 2 page 19 & FIG. 12 page 29 in this manual to assemble the Tank Caddy on this barbeque.

Please read all assembly pages for important warnings, providing power,and tank assembly instructions.
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If you purchased your barbeque pre-assembled, please refer to page 17 for caster and tank
caddy assembly. The assembly instructions for the door and self are located on this page.
Other wise please proceed to page 19 for full assembly procedures.

Please refer to FIG. 9 page 26 in this manual to assemble the Door on this barbeque.

• Attach towel bars to side self & side burner shelf as shown using #10 x .75" Hex

Flange HD SELF TAP AB SCREWS.
• Please refer to FIG. 14 page 31 & FIG. 15 page 32 in this manual to assemble the side shelf

& side burner assemblies.

SP49-21 (8)
HEXFLANGE

HD SELFTAP AB

NOTE: Some parts may have
sharp edges or burrs.
Handle with care.

SP49-21 (8)
#10 x .75 HEXFLANGE

HD SELFTAP AB

Please refer to FIG. 16 page 33 in this manual to assemble the Grease Trap on this barbeque.

PLEASEREADALLASSEMBLYPAGESFORIMPORTANTWARNINGS,
PROVIDINGPOWER,ANDTANKASSEMBLYINSTRUCTIONS.
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NOTE:
Somegrill partsshownin the assemblysteps
maydiffer slightly in appearancefrom those
onyour particulargrill model. However,
the methodof assemblyremainsthe same.

TOOLSREQUIRED:
• ExtraCommonNuts& Bolts are supplied.
• Referto diagramsto assembleyour grill.

• Attach casters to bottom of base as
shown.

FIG.1

FIG.2
• InsertTank Caddyas shown

PLEASEUSECAUTION
WHENASSEMBLINGTHE
TANKCADDYTOAVOID
DAMAGETOTHETANK
SENSOR.

Assembled
View

19



• Attach Cabinet side panels to base as shown.
• Attach bottle opener to left panel as shown.

SP53-16 1/4-20
NUT HEX HDFLANGED

Assembled
View

SP83-18 1/4"-20X.50"
CARRIAGEBOLT

ill®

SP83-18 (2) 1/4"-20X.50"
CARRIAGEBOLT

L_J

SP53-16 (2) 1/4-20
NUT HEX HD FLANGED

SP84-18 (8)
1/4-20 X .5 HEX HD BOLT

Left hand
Panel

Right hand
Panel

SP84-18 1/4-20 X .5 HEX HD
BOLT

.........

FIG.3
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• Attach rear panel by sliding notches over screws on side panels as
shown. Tighten screws.

• 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.

INSTALLSO OUTLET
COVERSOPEN

UPWARDS -- SP43-16 #10-24
NUT

! !

\!

SP46-21 1/4=X1/2"
SCREWHEX HD

SELFTAP B

/
/

/
/

/
/

/
/

/
/

/
/

/
/

///

/

/
/

/
/

S1_84-181/4-20 X .5
," HEXHD BOLT

/
/

/
/

/

/

Assembled
View

SP83-21 #10-24
SCREW

SP46-21 (4) 1/4" X 1/2=
SCREWHEXHD

SELFTAP B

SP83-21 #10-24

SCREW(2)

111111
SP84-18 (2) 1/4-20 X .5

HEX HD BOLT

SP43-16 #10-24 NUT (2)

FIG.4
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• Attach top trim panel as shown.
Tighten screws.

• Attach center support as shown.
Tighten screws.

SP83-21

_ #10-24 SCREW

SP83-18 1/4"-20X.50"
CARRIAGEBOLT

SP53-16 1/4-20
NUT HEXHD FLANGED_ @ "'

Front Trim
Panel

SP74-16 #10-24
K-Lock HEX

Center
Support

SP84-18 1/4-20 X .5
HEX HD BOLT

SP83-18 (4) 1/4"-20X.50"
CARRIAGEBOLT

SP74-16 #10-24
K-Lock HEXnut

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

 ,llllll
SP84-18 (1) 1/4-20 X .5

HEX HD BOLT

SP83-21

#10-24 SCREW(1)

SP83-21
#10-24 SCREW

FIG.5
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• Attach left and right drawer rail
brackets as shown. Tighten screws.

Shelf Side
Panels

\
SP83-21 #10-24

SCREW SP83-21 #10-24

SCREW(8)

FIG.6
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SP71-21 8-32 X .313
FLATHEAD

Step 1
Install drawer handles as shown

Step 2
Attach drawers to drawer slides as shown,
tighten screws.

SP41-16 #10-24

FLANGEDHEXNUT (4)

Step 2

HANDLE

Step 1

SP41-16 #10-24
FLANGEDHEXNUT

Shelf Side
Rails

SP71-21 8-32 X .313

FLATHEAD (8)

FIG.7
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Attach lower heat shield as shown. Tighten screws.

Heat Shield

Assembled
View

SP43-21 IO-B X .375
SCREWSELFTAP

SP43-21 IO-B X .375
SCREWSELFTAP (5)

FIG.8
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• Install door handles as shown.

• Slide top pins on doors into
upper holes as shown.

• A) Drop locking pins through lower
holes in door into base assembly.

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

PIN

HANDLE

SP41-16 #10-24

FLANGEDHEXNUT (2)

A)

I}
SP17-32

HINGEPIN LOWER

B)

FIG.9
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REGARDINGIMPROPERASSEMBLYOFHOSE
ON PROPANEANDNATURALGASFG/FGQ650MODELS

DURING THE ASSEMBLY PROCESS OF THE BASEASSEMBLY STEP, THE CUSTOMER
NEEDS TO ENSURE THAT THE HOSE IS UNTIED FROM BURNER BEFORE FINAL

ASSEMBLY. CUSTOMER SHOULD RELEASE THE TIE AND PASS THE HOSE THROUGH
THE GAP BETWEENHEAT SHIELD AND FRONT PANEL BEFOREASSEMBLING THE FIREBOX

(BASE) TO THE CART (CABINET). NATURAL GAS (NG) HOSE MUST PASS THROUGH
THE GAP AND THAT IS DIRECTED TO THE BOTTOM OF CABINET. PROPANE

HOSE/REGULATOR SHOULD ALSO DIRECTED THROUGH THE GAP TO THE CYLINDER
UNDERNEATH THE HEATSHIELD.

FIG.IO

PROPANE
HOSEWlTH
REGULATOR

NATURAL GAS (NG)
HOSEWITH
ADAPTOR

Your barbeque will come equipped with one
or the other, a propane hose with regulator,
or NG hose with adaptor as shown. Hose
type depends on model purchased.

NOTE: THIS BARBEQUE IS NOT DUAL FUEL,
THE GAS TYPE AND HOSE ASSEMBLY
DEPENDS ON THE MODEL PURCHASED.

IF HOSEIS TIEDTOBURNEROR

BASE,FIRSTREMOVETHE
TIEANDPACKAGINGANDTHEN
ASSEMBLETHEGRILLTOBASE

ASSHOWN

PROPANE MODEL NG MODEL
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FIG.1 1
DANGER:DONOTPASSHOSEABOVESHIELDHOSEMUSTNOT

TOUCHANYPARTOFTHEBASE
WARNING:

ENSUREHOSEASSEMBLYDOESNOTCONTACTTHE

CASTING,ORANYOTHERPARTSWHICHWILLGETHOT,

WIRING
HARNESS

I

NOTE
NATURALGAS OR

PROPANEHOSE
(TYPE DEPENDANT

UPONMODEL

PURCHASED)

IMPORTANT
CENTERTABS
UNDER COVER
ASSEMBLY
WITH NOTCHES
IN CABINET.

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

SP86-18 (4)
1/4"-20 X .75"

MACHINESCREW
i

DONOTPASSHOSE
BEHINDTHEHEAT

SHIELD

DIRECTTHEHOSEAND
HARNESSTOTHE

FRONTOFTHEHEAT
SHIELDASSHOWN

DIRECTTHEHOSEAND
HARNESSTOTHE

FRONTOFTHEHEAT
SHIELDASSHOWN

FAILURETOENSURETHEABOVEMAYRESULT
IN HAZARDOUSFIREOREXPLOSIONCAUSING

SERIOUSBODILYINJURYAND/ORPROPERTY
DAMAGEANDINVALIDATESWARRANTY

Using two people, lower the top cover
assembly carefully onto base and attach as shown.
Push wiring harness and hose assembly through front
of cart assembly ensuring it goes between heat shield
and front panel opening.

SP86-18 (4) 1/4"-20 X .75"
MACHINESCREW

SP53-16 (4) 1/4-20
NUT HEX HD FLANGED
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Secure base casting as shown.

Plug wiring harness with jack into tank
sensor connector found at back of tank
caddy

Assembled
View

FIG.12

IMPORTANT:ForNG
models,directthehosethrough
the hole in thebaseas shown.

DANGER:DONOTPASSHOSEABOVESHIELDHOSEMUSTNOT
TOUCHANYPARTOFTHEBASE

WARNING:
ENSUREHOSEASSEMBLYDOESNOTCONTACTTHE

CASTING,ORANYOTHERPARTSWHICHWILLGETHOT,
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FIG.13
Step 2 Step 1

SOME PARTS MAY HAVE SHARP EDGES
OR BURRS. HANDLE WITH CARE.

Step 3

Step 5

Step

Step 1
• Rest the ends of heat plates & searing burner cover

into notches inside casting as shown.

Step 2
• Install Smoker on hooks inside cover assembly.

Step 3
• Install 4 grids as shown.

Step 4
• Install warming rack into supports as shown.

Step 5
• Install upper grill divider as shown. Use

when 2 cooking zones are required

Step 6
• Install AA BATTERY into ignitor,

put - (negative) side of battery in first.

Step 6

side of battery in first

BEFORE OPERATING YOUR NEW OUTDOOR GAS
BARBECUE/GRILL WITH iQue CONTROLLER
MAKE SURE YOU READ AND UNDERSTAND THIS
OPERATION MANUAL COMPLETELY AND ENSURE
THAT YOU CAREFULLY READ AND FOLLOW THE
INSTRUCTIONS FOUND IN THE IQUE
INSTRUCTION MANUAL - USER GUIDE.
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FIG.14

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/wine bucket
& condiment tray as
shown.

• Insert side burner grill.

Note: Parts indicater with (*)
are optional depending on
model purchased.

SP87-18 1/4 20 X .5
WING BOLT

(A) (B)

ii:_iI_ilil_ii_i_

Iilliili i !

(c)

SP87-18 1/4 20 X .5

1) SHELFLOCKWING BOLT
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Position hose into end of side burner venturi tube until grooves
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.

CAUTION:NEVERLIGHTTHESIDEBURNERWHILE
THESIDEBURNERLID IS DOWN.THE SIDE BURNER
LID SHOULDALWAYSBE OPENWHILESIDE BURNER

IS LIT. FAILURETO DO SOMAY CAUSESERIOUS
BODILYINJURYAND/ORPROPERTYDAMAGE.

Electrode

32
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• Assemble grease pan with brackets as shown
using 10-b x .375 screw self tap screw.(IF NOT
FACTORY INSTALLED)

• Slide in grease pan and Grease tray as shown
fully forward.

• Ensure grease trap and tray are in position
before using the BBQ. (FULLY FORWARD)

ENSURETHATGREASEPANANDTRAYARE
EMPTIEDPRIORTO EACHUSE. IF EXCESS
GREASEIS ALLOWEDTOACCUMULATE,A
POSSIBLEFIRECAUSINGPROPERTY
DAMAGEORSERIOUSINJURYMAY
OCCUR.

ENSUREGREASETRAYAND PANAREFULLY
LOCKEDINTOPOSITIONBEFOREUSINGTHE
BBQ.FAILURETO ENSURETHEABOVEMAY
RESULTIN A HAZARDOUSFIRE OR
EXPLOSIONCAUSINGSERIOUSBODILY
INJURYAND/ORPROPERTYDAMAGE&
INVALIDATESWARRANTY

SP43-21 IO-B X .375
SCREWSELFTAP

/,
l

FIG.16

Grease Pan

Bracket

Grease Tray

SP43-21 IO-B X .375

SCREWSELFTAP (4)
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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

Transforme
Box

Step 2
IMPORTANT: Assemble light
switch wires to Internal Transformer
box as shown.

Step 3
IMPORTANT: To provide power to the barbecue,
plug a grounded electrical cord into rear receptacle box as shown.

Plug electrical cord into properly grounded GFI
(Ground Fault Interrupt) receptacle.
If 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.

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

Grounded
Electrical Cord

FIG.17
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• Position tank into tank support as shown.

THIS BARBECUEIS DESIGNED
TO BEUSEDONLYWITH A 20LB
(9.1KG) PROPANECYLINDER

Lift & Pull Handle
to release

FIG.18
WARNING: Beforeproceedingwith the followingsteps,
ensureyou have read: * L.P. Gas Cylinder * Hoseand
Regulator
Sections of the USEANDCAREINSTRUCTIONSlocatedat

the front of this manual. The L.P. gascylinder, if supplied
with your grill, hasbeen shipped empty for safety reasons.
The cylinder must be purgedof air, and filled, prior to use.
Follow all directions under "LP. Gas Cylinder - Filling"
section of the Use and Care Instructions.

Before attaching hose/regulator to tank, be sure cylinder valve and
appliance valves are OFF.
The Q.C.C.1 cylinder valve has an internal back check module which
will not allow gas to flow until a connection has been made. The
valve is turned off by rotating the 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.1 nut onto the valve in a clockwise motion until there
is a positive stop DO NOT USE A WRENCH, HAND TIGHTEN
ONLY.

FIG.19
HOSE/REGULATOR

Q_..C.I. NUT

TANK IMPORTANT:Ensure hose

assembly does not contact the
casting, or any other parts which
will get hot.

FIG.20 IMPORTANT:Ensure hose assembly
does not contact the casting, or any other
parts which will get hot.

WARNING:Before proceeding with the following
steps, ensure you have read: • NATURAL GAS
sections of the USE AND CARE INSTRUCTIONS.
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FIG.21
Remove warming rack and cooking grills as needed.
Slide rotisserie motor into bracket and assemble on

the left side of the casting with 2 bolts and 2 nuts as
shown.

Assemble Rotisserie kit as shown.

Plug the factory supplied, three prong plug for the
rotisserie into the the receptacle box at the back of
the unit.

/
/

/
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NOTE:UNPLUG
ALL POWER TO
GRILL BEFORE
REPLACING
LIGHT.

Light
Rain
Guard

1. Loosen two nuts.

Reflector

Glass

2. Press tab on top of Glass Bezel.

BULB

Gasket

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

GASKET, and GLASS.

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

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

WARNING:When replacingbulb
DO NOTTOUCHTHENEWBULBWITH BAREFINGERS.

6. Hold the Light Rain Guard, place
GLASS GASKET, GLASS, and
GLASS BEZEL together into the

REFLECTOR.

Bulb

USE20 WATTSORSMALLER,
12 VOLT,TYPEJCBULB.

7. Secure nuts.
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ITEM QTY. SP PART
1A 1 SP37-33C
1B 1 SP38-33C
1C 1 SP336-9B
1D 2 SP70-33
1E 1 SP69-19
1F 2 SP8-25
1G 1 SP57-30
1H 2 SP61-16
2 2 SP54-21
3 8 SP40-16
4 2 SP92-18
5 36 SP53-16
6A 1 SP39-33B
6B 1 SP40-33B
6C 1 SP326-9B
6D 1 SP187-6
6E 1 SP20-38
6F 1 SP57-45
6G 1 SP95-6B
6H 1 SP69-12
61 1 SP55-20
6J 1 SP51-6
7 8 SP80-21
8 18 SP82-18
9 22 SP41-16
10 10 SP44-16
11 18 SP83-18
12 1 SP321-9
13 1 SP192-3
14A 1 SP41A-33C
14B 1 SP42A-33C
14C 1 SP325-9B
14D 1 SP320-9B
14E 2 SP188-6
14F 1 SP323-9
14G 2 SP27-38
14H 4 SP54-6B
141 1 SP257-9
14J 1 SP258-9
15 12 SP42-21
16 3 SP10-16
17 8 SP85-18
18 1 SP27-18
19 1 SP52-16
20 1 SP37-31C
20A 2 SP46A-6
20B 2 SP47A-6
20C 5 SP 15-7
20D 2 SP16-7
20E 1 SP 15-38
20F 1 SP5001-38
21 8 SP81-21
22 1 SP22-38
22A 1 SP32-38
22B 1 SP28-38
22C 1 SP36-38
23 6 SP82-21
24 1 SP281-4
24A 1 SP5039-4
24B 1 SP83-11
24C 1 SP5365-42
24D 1 SP5001-11
24E 1 SP44-15
25 1 SP76-20
25A 1 SP5035-20
25B 1 SP5038-20
25C 1 SP5034-20
26 34 SP43-21
27 1 SP115-12
27A 4 SP113-12
27B 1 SP 199-6
27C 4 SP60-20
27D 4 SP5037-20
28 4 SP62-21
29 4 SP44-21
30 2 SP45-21
31 1 SP182-6
32 1 SP5385-42
33 1 SP296-9
34 4 SP94A-9
35 4 SP 164A-3
36 1 SP284-9B
37 1 SP261-9B
38 1 SP262-9B
39 4 SP46-21
40 1 SP285-9B
41 1 SP309-9
42 1 SP171-6B
43 16 SP83-21

No. DESCRIPTION

Cover Cast. End Cap LH - Charcoal
Cover Cast. End Cap RH - Charcoal
Cover Panel - Black

Cover Plug
Handle
Cover Post Stop
Logo Gage Assembly
Logo Gage Knurl Nut
#10-24 x 0.5" Truss Head SS Phillips Screw
Self-Thread Nut 1/4"

Cover Hinqe Shoulder Bolt
1/4-20 Nut Hex Head Flanged
Cover Mount Cast End Cap LH - Black
Cover Mount Cast End Cap RH - Black
Panel Back - Black

Upper Divider Bracket
Light Assembly
Bulb

Light Rain Guard - Black
Rotisserie Burner Assembly
Rotisserie Electrode Assembly
Rotisserie Venturi Bracket

#8-32 x 0.275" Binding Head Slotted/Phillips Screw
#10-24 x 0.43" Carriage Bolt
#10-24 Nut Hex HD Flanqed SS
#8-32 Acorn Nut

1/4-20 x 0.5" Carriage Bolt
Cast Upper Grill Divider
Warming Rack Porc. Coated
Base Cast End Cap LH - Charcoal
Base Cast End Cap RH - Charcoal
Base Back Panel - Black
Base Front Panel - Black
Lower Divider Bracket
Lower Divider Panel
Temp. Probe Sensor
Base Shelf Brackets - Black
Heat Baffle
Console Baffle

#8-32 x .313 SS Pan Head Phillips Screw
#8-32 Hex Nut
3/8" Shouder Bolt - 1/4-20
#8-32 x .625 Round Head Phillips Screw
#8-32 Wing Nut
FGQ Console 6 Valve (Charcoal) with SP5212-26 graphic
Bezel Main
Bezel Side Burner/Rotis
Knob Main
Knob Side Burner/Rotis

Toqgle Switch
Switch/Light Wire Harness - FG grills
#8-32 x 0.175" Pan Head Screw
I-Que Controller Assemblv
I-Que Electrical Harness
External Meat Probe
External Meat Probe Harness

#8-32 x 0.275" Pan Head Slotted/Phillips Screw
VHR 6-Valve Assy. I-Que 79,000 BTU - Propane
6- Valve Manifold Assy. - Propane
Hose & Regulator for FG Grills 20" hose
Rotis. Tube Assembly for FG Grills - Propane
Corragated Side Burner Hose Assy. for FG650 Grills (LP)
Clip for FG Side Burner Hose to Venturi
Ignitor Assy., Electronic 6-Pole
Nut for Ignitor Assy., Electronic 6-Pole
Bezel/Button (Bellows) for SP76-20 Ignitor Assy.
Side Burner Ignitor Wire 29-1/2" - FG Grills
#10-B x 0.375" Self Tap, Truss Head, Phillips Screw
Four Burner Assembly - FGQ65079
Burner Tube Assembly - FGQ65079
Burner Cross Ignitor Manual
Electrode Assembly
Ground Wire, Main Burner Electrode FG grills
#8-B x 0.25" Truss Head Phillips Screw
#10-24 x 0.375" Hex Head Flanged Screw
#10 x 1" Hex Head Screw - Type B
Cross Over Brace
Grease Pan Assembly - Stainless Steel - FG650
Grease Tray - Stainless Steel
Smart Bar
Cast Iron Cook Grate - Glossy Finish
Cabinet Back Panel - Black
Cabinet Front Panel - Black

Panel RH Assembly - Black
1/4" x 0.5" Screw Hex Head Self Tap - Type B
Panel LH Assemblv- Black
Lower Heat Shield
Front Bracket - Black

#10-24 x 0.5" Truss Head SS Phillips Screw

Gas Barbeque Grill:
Model FGQ65079
HOW TO ORDER
SPARE PARTS:

When ordering, always give the
following information:
1. The Part Number
2. The Model Description
3. The Serial Number

4. The Part Description
5. Part Color, B = Black,

C = Charcoal, BL = Blue,
E = Metallic Silver

NOTE'THE USE OF
NON-MANUFACTURERS

REPLACEMENT PARTS
AUTOMATICALLY VOIDS

THE BARBEQUE
WARRANT_

(X = COLOR, BL=BLUE, C=CHARCOAL, B=BLACK, E=Metallic Silver)
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ITEM QTY. SP PART No. DESCRIPTION
44 1 SP74-16 #10-24 K-Lock Hex Nut

45 1 SP168-6 Drawer Bracket Assembly (Left Hand)
46 4 SP170-6 Drawer Slide Assembly
47 1 SP172-6 Drawer Bracket Assembly (Right Hand)
48 1 SP266-9B Bottom Pan Resin - Black

48A 4 SP28-22 Tank Caddy Wheels
49 4 SP107-18 3/8" x 3/8" - 1/4"-20 Shoulder Bolt

50 1 SP328-9C Tank Caddy I-Que - Charcoal
50A 1 SP25-38 Tank Sensor Assembly
50B 1 SP161-6B Tank Caddy Lock - Black
51 11 SP84-18 1/4"-20 x 0.5" Hex Head Bolt (BIk Zinc)
52 4 SP86-18 1/4"-20 x 0.75" Machine Screw

53A 1 SP342-9B Upper Front Drawer Panel - Black
53B 1 SP271-9 Upper Drawer Liner
53C 1 SP343-9B 650 Upper Drawer - Black
54 12 SP57-21 #10-B x 1/2" Truss Head Phillips Screw
55 8 SP71-21 #8-32 x 5/16" Flat Head Phillips Screw
56 3 SP72-19 Drawer / Door Handle
57A 1 SP291-9 Lower Drawer Assembly
57B 1 SP340-9B Lower Front Drawer Panel - Black

58 1 SP5362-42B Door RH Assy. - FG650 (without Handle) - Black
59 1 SP41-15 Door Magnet
60 1 SP17-32 Door Hinge Pin (Lower)
61 2 SP32-22 Industrial Caster 3" - Locking (BIk. Finish)
62 2 SP31-22 Industrial Caster 3" - Non-Locking (BIk. Finish)
63 1 SP166-9B Resin Side Shelf LH - Black
64 1 SP48-6B Shelf Bracket LH - Black
65 1 SP49-6B Shelf Bracket RH - Black

66 16 SP49-21 #10 x 0.75" Hex Flange Head Self Tap - Type AB
67 1 SP53-6 Shelf Trim LH
68 1 SP13-1B Shelf Cover - Black

69 2 SP176A-3 Hinge Wire
70 2 SP55-19 Towel Bar
71 1 SP83-6 Tool Hook LH

72 4 SP87-18 1/4-20 x 0.5" Wing Bolt
73 1 SP12-2B Side Burner Resin Base - Black
74 1 SP55-6 Shelf Trim RH
75 1 SP167-9 Side Burner Pan

76 1 SP13-1BG Side Burner Lid - Black with SP1328-26 Graphic
77 1 SP60-16 Speed Nut - Push On
78 1 SP262-42B Resin Side Burner Back Bracket Assembly - Black
79 1 SP263-42B Resin Side Burner Front Bracket Assembly - Black
80 1 SP71-12 Brass Cover - Side Burner

81 1 SP5096-12 Side Burner Assembly (without Brass Cover)
81A 2 SP27-18 #8-32 x 5/8 Round Head Phillips Screw
82 1 SP64-21 #8-32 x 5/16" Pan Head Screw
83 1 SP200-3 Cast Iron Side Burner Grate

84 1 SP50-6 Bottle Opener
85 1 SP7-1 Smoker Cover
86 1 SP5-2 Smoker Base
87 2 SP48-21 #12 x 0.5" L-Screw
88 1 SP17-38 Resin 2-Outlet / 1 Inlet Box
89 7 SP43-16 #10-24 Hex Nut Stainless Steel
90 1 SP16-17 #10 Internal Tooth Lock Washer
91 1 SP29-38 Transformer
92 1 SP110A-9 Wine Bucket

93 1 SP111A-9 Condiment Tray
94 1 SP186-42 Rotisserie Kit
94A 2 SP147-3 Fork 4 Prong Assembly
94B 1 SP12-38 Rotisserie Motor

94C 1 SP62-19 Rotisserie Handle Assembly
94D 1 SP88-5 Rotisserie Rod Right Collar Assembly
94E 1 SP89-5 Counter Balance
94F 1 SP90-6 Rotisserie Motor Bracket

94G 2 SP88-18 #10-24 x 0.5" Carriage Bolt
94H 2 SP57-16 #10-24 Flange Hex Nut
941 1 SP101-5 Rotisserie Rod Left Collar Assembly
95 1 SP195-3 Rotisserie Rod

Gas Barbeque Grill:
Model FGQ65079
HOW TO ORDER
SPARE PARTS:

When ordering, always give the
following information:
1. The Part Number
2. The Model Description
3. The Serial Number

4. The Part Description
5. Part Color, B = Black,

C = Charcoal, BL = Blue,
E = Metallic Silver

NOTE: THE USE OF
NON-MANUFACTURERS

REPLACEMENT PARTS
AUTOMATICALLY VOIDS

THE BARBEQUE
WARRANTY.

(X = COLOR, BL=BLUE, C=CHARCOAL, B=BLACK, E=Metallic Silver)
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BEFORE OPERATING THE BARBECUE FOR THE FIRST TIME

Grillinq Safety Checklist

[]

[]

[]

[]

[]

[]

[]

[]

[]

Read and understand owners manual.

Neveroverfill LP cylinder. Overfilled cylinders may cause freeze-up of
regulator.

Check tubes for spider webs. Ensure valves are correctly installed in
burner tubes.

Always ensure control knobs are in OFF position and regulator is
attached to tank BEFOREopening tank valve to avoid low flames.

Perform leak test regularly, including everytime a new cylinder is installedor replaced.

Never leave your barbeque unattendedwhile operating.

Ensure proper clearances as outlined in your owners manual.

Always refer to "Important Safeguards" found in owners manual.

Ensureall electrical accessories (such as rotisserie) are grounded and keepany
electrical cords and/or fuel supply hoses away from the grill box and any hot surfaces.

Should you encounter a problem with our product
Please refer to the Instruction Manual and Use & Care

If you still encounter a problem please contact customer service:

Do not return this product to the store.
WE CAN HELP

in Canada 1-888-267-2159

in USA 1-800-396-3838

Thank You for Your Purchase[

www.blueembergrills.com
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