
Use and Care Guide

22.5" Round Kettle Grill

Sears item No, 16242

Kmart item No. 09538411-1

This Grit| is for Outdoor Use Only

, Read and follow all Safety, Assembly,
and Use and Care Instructions in this

Guide before assembling and cooking

with this grill,

• Failure to follow all instructions in this

Use and Care Guide may lead to fire or

explosion, which could result in property

damage, personal injury or death.

. Safety

. Parts

• Use and Care

• Assembly

AssemNy Questions?
Call 1,866o561-073t

Tools needed for assembly:

Screwdriver (not provided)
Open end wrench (not provided)

SAVE THESE |NSTRUCT|ONS!
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Tips and Features {or safety and ease of use
Verify, that :d] parts are inchided with your betbre begim_ing assembly by checking the Parts

;List:inside, If aii part_s are not h_c]uded, piease cali our _o]i free number l o 866-561 °0731 for part

[ SE DIAGRAM{S)PROV|DED FOR ASSEMBLIL Leave m_ts halfCtightened ou the: grill duri_lg
assembly un:tH unit ix compieteiy assembled, then fiaish tightening nms

SAFETY GUIDELINES

l_ This grill is imcndcd tk>rHOUSEHOLD 0 R USE

ONL_¢_ Do not attempt to use grill in e_k_sed areas or

under a_ overhead cover of any kind, indudirg a tent or

patio cover. _i-_ur grill should never be used closer than 36" wNls on the back and side (s) of grill.

Z Na.ce your grill outdoors on a :fiml, level surti_ce_ Do not _:_- this grill on a surfftce that will burn

or melt, such as a plastic or artifidal surface or wood _able. Keep grill from wooden fences,

oveNanNng t:rees_ or other flammaNe o/_ec_s before adding and lighting charcoal

3. DO NOT USE GASO1 HOL OR K SENE IN S GRILL Use only comm 1

charcoal lighter fluid with charcoal briquettes or pre-.soaked charcoal briquettes ' " °l '_Pro D rc charcoal

according to _:he producVs instructions. Do not d 5 lbs of' charcoal briqueltcs in this _iI1 per use.

4_ Afier lighting chm=voal, do not leave grN unattended.

5_ Remember m keep d_iidrcn and Wts away from ik grill at all times.

6. lb avoid harm to people, pets, or prolx:rty do not move the grill once the charcoal has been lit.

7. Once coals are lit, the griR and surrotmding surfaces become ve U hot. Use p r outdoor cooking

runs, umnsils and avoid skin contact with all hot ces on grill

8, lb extinguish charcoal after cv_kNg dowse coals win sand or sprw with a fine mist of wateL

9. After your grill has cooled, remove ashes from the camhec cover and store the grill umt when not in
USe,,

WARNING! Combustion by-products t:med when using this product contain chemicals kno-vm

m Ne Smm of Cali_bmia m cause ca.ncen birfl_ de , mid olher rep ire ha.m1.

HARDWARE L!ST

1 (4pcs)

I _4"x I _I 2" Leg Bolt:

6 (2pcs)
14 Plastic Nut

2 (4pcs)

4 x7/8 _la_ldle Bolt
7 f2pcs)
5.,'/6 Plastic V_sher

3,(1pc)
./3Z x3!_ Damper Bolt

8 (9pcs)
I / 4 [_ber Washer

/3 .̧.......................

4 (i pc) 9 (Spcs) ........',
Wh_ged Nm 1 / 4" Metal \¥_sher .......................

5 (2pcs)

51:6 _--le:xLockm_t

............. _ _age



PARTS LiST

A: Lid (l)

B: BottomBowl(1)

C: Cooking Grid (1)

200423N

210202N

600306N

D: Charcoal Grid (1)

F: Stationa_ Leg (2)

300293iN

G: Wheel Leg (2)

__i_ )̧_I_II_II_IIIIII

300294N

H: Lid VentAssembly (1 each)

k Wheel (2)

220102N

K_ Leg Bowl (4)

L: Lid Bracket (1)

M: Handle (2)

220200N

E: Ash Catcher (i),

610201N 500200N

J: Wire Shelf(Leg Support) (t)

220002N

220018N

240!00N

N: Grid HeightAdjuster (2)
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Remove all tke parts Irom the carton

a_ld lay them oul on a smooth, clean

surface. Look in the parts list under

)our model aumber to find the exac_

par_syou _eed. Do not throw away an)

o_ the packaging until )ou locate all

t:be parls_

STEP 1 : A{tach lidvcm assembly {Ht

inserting damper bolt (3)through _id

vcmasscmb/y_tt/.lidtA_ lns_deo_Iid.

place I fiber washer{b}. I winged am 14}

to damper bol_(3} and t_ghten,

A_tach lid handle _M} by mser_h_g 2 handle

bolts (2)through 2 metal washer (9 __lid
bracke_ {L}, 2 fiber washers _bl. lid _A}, 2

fiber washers|a} imo l_d handle {MI

STEP 2:: Attach stationary legs (F) of grill by inserting

a leg bolt (1)through metal washer (9), bottom bowl (B),

leg bowl (K), and screwing bolt (I) into stationary leg (F)o

Repeat procedure for the other stationary leg. Do not

tighten m_til finishi_g the grill.

Attach wheel legs (G) of grill by i1_serting a

leg bolt: (1)through metal washer (9), bottom bowl (B),

leg bowl (K), and screwing bolt: (1)into wheel leg (G)

Repeat procedure for the other wheel leg. Do not

tighten untii finishing the grill_ _ i

Bottom Front
o,f Grilt
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STEP 3: Before attaching wire shelf (J)

make sure that the short axles are facing

the front. Attach wire shelf (J)to

stationary legs (F) by inserting the

short axles of wire shelf (J) through

holes in front legs (F) and screw 2

plastic nuts (6). Do not tighten

until finishing the grill.

Attach wire shelf (J) to wheel legs (G)

by inserting the long axles of wire shelf

(J) though wheel legs (G), 2 wheels (I),

2 plastic washers (7) and screw2 hex

locknuts (5). Do not tighten until

finishing the grill.

STEP 4: Attach handle (M) to bottom

bowl (B)by inserting 2 handle bolts (2)

through 2 metal washers (9), 2 fiber

washers (8), bottom bowl (B),2 fiber

washers (8) and screwing handle

bolts (2) into handle (M).

Slide ash catcher (E) under bottom

bowl (B)into slots provided.
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STEP 5: Hook bottom of grid height

ad)lsters (N)to side of charcoal grid (D),

Slide grid height adjusters (N)through

the larger opening on the side of

cooking grid (C),

Insert cooking grid !charcoal grid

assembly into bottom bowl (B), Place

top lid (A)on top o,f bottom lid.

COOKING GRID
CHARCOAL GRID ASSEMBLY
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ORDER PARTS #

I

B 1 BOTTOM BOWL 210202N

I COOKING GRID

D I CHARCOAL GRID 610201N

1 ASH CATCtiER 230104,N

F STATIONARY LEG

WHEEl LEG

H I EACH LID VENTASS}MBLY 220102N

I

J 1 w_:R_::S_1ELI:tCE,,,SUPPOaT_ ,30030:3N
4 LEG BOWL

[ l LID BRACKET

M 2

GRID HEIGH°[ ADJUSTER 240t 00N

i _9 1 H A R D WA R E PA C K

\V)\RNING: _[k_ensm:e tha_ it is sat? to eat, lbod must be cooked

_o the minimum intemai temp_latwes listed in the taLle be_ow_

Fish i45' F
160 F
160 F

Steaks, and Roasts of Beet. Veal of Lamb 145F
Ground Beef. Veal or Lamb !60: F

165 F

Ground or Pieces .!....(:_ n Breast, etc.)_ 165 F
*U__i:ted States Depa:_xment of Agric:_Amre

90 Day Fu!l Warranty
If this BBQoPro product Bailsdue to a deti_ct in material or workmanship within 90 days _om
the date of purchase, return it to any Sea:m_sor Kmart store or other BBQ-Pro outlet i_ the
United States with your proof of purchase fk_rfree _placemenL

This warranty gives you specific legal rights, and you may also have other rig:hiswhich vau from
:stateto statc,_'

Roebt_cka__dCo, Hofflna_ Estates_ IL 60179

For further inR_rmatiomccmact":_ ' the:_manufhc:turer,toll flee at 1_866_5(_073l_
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