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THOR KITCHEN OUTDOOR BBQ GRILL
Liquid Petroleum Gas Stainless Steel Grill

User Care Manual

MK04S5S304 MK09SS304

IMPORTANT:

Save for electrical inspector’s use.
Installer: Leave installation instructions with the homeowner.
Homeowner: Keep installation instructions for future reference.
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Read this installation and User Care Guide carefully and completely before using your built-in grill to reduce the
risk of fire, burn hazard and other injuries.

A DANGER A WARNING

If you smell gas:

1.Do not store or use gasoline or other

1. Shut off gas to the appliance. flammable liquids or vapors in the
vicinity of this or any other appliance.

2. Gas not connected for use

3. Open lid. shall not be storde in the vicinity of

this or any other appliance.

2. Extinguish any open flame.

4, If odor continues, keep away from the
appliance and immediately call your
gas supplier or your fire department.

The installation must conform with local codes or, in the absence of local codes, with either the National Fuel
Gas Code, ANSI Z223.1/NFPA 54, or the Natural Gas and Propane Installation Code, CSA B149.1, or the
Propane Storage and Handling Code, CSA B149.2

The outdoor cooking gas appliance, when installed, must be electrically grounded in accordance with local
codes or, in the absence of local codes, with the National Electrical Code, ANSI/NFPA 70, or the Canadian
Electrical Code, Part I, CSA C22.1.
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WELCOME

Thank you for purchasing your Thor Kitchen Appliance! We appreciate your
business and we recommend that you read this entire User’s Manual before
operating your new appliance for the first time.

This manual contains instructions on how to properly install and set up your new
range, as well as insights into the unique features that our product offers. Please
keep this manual for future reference, as it contains answers to questions that you
might have as you begin to cook.

For any inquiries, please reach our customer service support at +1 877-288-8099
at our business hours or email service@thorgroup.us.

Thank you,
Thor Group



service@thorgroup.us +1 877-288-8099

OUTDOOR GRILL SAFETY

Your safety and the safety of others are very important.
We have provided many important safety messages in this manual and on your appliance. Always read and obey all safety messages

This is the safety alert symbol.
This symbol alerts you to potential hazards that can Kill or hurt you and others.

All safety messages will follow the safety alert symbol and either the word *DANGER" or “WARNING.”
These words mean:

Failure to comply with these instructions could result in a fire or

_ explosion thiat could cause serious bodily injury, death, property

damage.

You can be killed or seriously injured if you don't follow
Instructions.
All safety messages will tell you what the potential hazard is, tell you how to reduce the chance of injury, and tell you what will happen if the
instructions are not followed.

ﬂWARNlNG h ‘ P
1. Use outdoors only
2. Read the instructions before using the appliance.

3. Warning: accessible parts may be very hot.
Keep young children away.
. This appliance must be kept away from
flammable materials during use.
. Do not move the appliance during use.
. Turn off the gas supply at the gas container after use.
. Do not modify the appliance.

Explosion Hazard

~

o

-~

*Maximum Temperature of Outdoor BBQ Grill Cavity is 600 F.
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IMPORTANT SAFETY INSTRUCTIONS

WARNING: To reduce the risk of fire, electrical shock,
injury 1o persons, or damage when using the culdoor cooking
gas appliance, follow basic precautions, induding the
fabowing:

B An outdoos cooking gas appliance o not intended to be instaled
in or on boats.

« Always maintain minimum dearances from combustible
construction, see “Location Requirements” saction,

= The outdoor cooking gas appliance shall not ba located
under overhead unprotectod combustible canstruclion.

s This outdoor cooking gas appliance shall be used only
outdoors and shall not be used in a building, garage, or any ofher
endosed anea.

» Heep any electrical supply cord and fual supply hose away
from any heated surfaces.

s Keep outdoor cooking gas appkance area dear and free
from combustible matenials, gasoling and other flammabie vapors
and liquids.

« Donot obstrud the fiow of combustion and ventilation air.

Keap the vintilation openings of the cylinder enclosure froe
and dear from debris.

» Inspect the gas cylinder supply hose before each use of the
outdoor cotking gas appliiance. If the hose shows
excossive abrasion of wear, or is cul, it MUST be replaced belomn
using the outdoor cocking gas applance. Contact
your doaler and use only replacement hoses spocified lor
usa with the outdoor cooking gas appiance. the mplacemant hosa
assembly shall be that specified by the manufacturer

» Visually check the bumer flames. They should be biue or sightly

s yollow,

Chack and dean bumerientun tube for insects and insect
nest A clogged tube can lead 1o fine under the ouldoor
cooking gas appiance.

« This model is designed for use with 85:andard 20 |5 Liquid Petroleum

Gas tank.
A 20 |k tank of approodmately 305mm in diameter by 393mm high.
- previded with a Ested overfilling prevention device,

provided with a cylinder connection device compaltible

with the connection for outdoor cooking gas appliances
Always check connections for leaks each time you connect

the gas supply cylinder. See “Installation Instructions” section.
When the culdoor cooking gas appliance is not in use, the

gas must bo tumed off at the supply cylinder.

Storage of an outdoor cooking gas appliance indoors is
permissible ondy if the cylinder is disconnecied and

removed from the outdoor cooking gas appliance.

Cylinders must be stored outdoors and oul of the reach of
children and must not be stored in a building, garage, or

any other endosed area.

The pressure regulator and hose assembly supplied with

the outdoor cooking gas applance must be used. A replacement gas
reguiator & hose assembly must comply with the manufactuner

Place adust cap on cylinder valve outhet whenaver the cylinder is not in
use. Only install the type of dust cap on the cyfinder valve outiel that is
provided with the cylinder valve. Other types of caps or plugs may nesult
in leakage of gas.

I1the following information is not followed exactly, a firecausing death or
sarious injury may oocur.

Do not store a spare gas cylinder under Or naar this outdoor cooking
0as apoliance.

Neverfil| e cylinder beyond B0 percent full

The LP gas cyinder 1o be used must be conftructed and marked in
sccordance with the Specifications for LP gas Cylinders of the US,
Cepartment of Transpostation (DU0T) or the Standard for Cylinders
Spheres and Tubes for Transportation of Dangenous Goods and
Commigsion, CAN/CSA-B333

The cylinder used must include a collar to protect the cyfinder valve

If the information in above is not followed exactly, a fire
causing death or serious injury may occur,

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE.
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INSTALLATION REQUIREMENT

Tools and Parts Location Requirements

Gather the required tools and parts before starting installation.
AWARNING

Read and follow the instructions provided with any tools listed
here.

Tools Needed

= Tape measure = Pipewrench

= Small, flat-blade screwdriver = Scissors or cutting pliers

«  #2 and #3 Phillips screwdriver (to remove tie-downs)

= Noncorrosive leak-detection

= Level ) Explosion Hazard

Wrench or pliers solution ; i
« rench or p Do not store fuel tank in a garage or indoors.
Parts Supplied Do not store grill with fuel tank in a garage or indoors.
= Gas pressure regulator/hose assembly Failure to follow these instructions can result in death,
= 1-"AA"size alkaline battery explosion, or fire.

a Hardware packet

T ‘—

L

Fire Hazard
Do not use grill near combustible materials.
Do not store combustible materials near grill.

Doing so can result in death or fire.

Select a location that provides minimum exposure to wind and
traffic paths. The location should be away from strong draft

areas.

Do not obstruct flow of combustion and ventilation air.

Clearance to combustible construction for outdoor grills:

s Aminimum of 2&°3144cm  must be maintained between the
front of the grill hood, sides and back of the grill and any
combustible construction.

s A ¥EE4oml minimum dearance must also be maintained
below the cooking surface and any combustible construction.

(For built-in Model only)

*See “Assistance or Service" section to order.
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BUILT-IN OUTDOOR GRILL SPEC
' Fire Hazard
A WAR NI N G Do not install grill on or near combustible materials
without an insulated jacket.
m Doing so can result in death or fire.
4

Fire Hazard This built-in outdoor grill is only for installation in a built-in

Do not install grill on or near combustible materials enclosure constructed only of noncombustible materials. Non-
combustible materials could be brick, firewall or steel. Do not use

without an insulated jacket. : f =L
wood or other combustible materials for built-in enclosure.

Doing so can result in death or fire.

Product Dimensions

MKO04SS304 Thor Kitchen Outdoor BBQ Grill
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MKO03SS304 for Outdoor Grill Cabinet
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Grill Cabinet Internal Dimension for MK04SS304

Open Heat Emission Space on either side of top cabinet
should be at least 20 inc*2

At least 2 ventilation openings
are needed and distance
between opening to the top
cabinet countertop should be

— no more than 5 ". Minimum
degree for ventilation opening is
| o 90 Degrees. the total space

| e should be at least 1 in"2/lb (20

| in*2 for normal LP Tank)

' Locationof US
standard transformer -
Installation e | ‘ .

i Location of NG~ [ -

I : : | At least 2 ventilation

. Regulaor installation \ openings are needed and

( S distance between opening

‘ [ = e to the bottom plate should
— be no more than 5".

Minimum degree for
ventilation opening is 90
Degrees. the total space
should be at least 1 in*2/lb

. ) / i (20in"2) (20 in"2 for

RS S P / e normal LP Tank)

Gas Tank cabinet should have side panel - I s e
opening and couldn't be connected with other 1
cabinef space of outdoor grill. Cylinder base

Holes for NG gas line |
and power cord line™ | .
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LP GAS CONNECTION

Gas Pressure Regulator
The gas pressure regulator supplied with this grill must be used.
The inlet (supplied) pressure to the regulator should be as follows for proper operation.

Connect Regulator with Hose to your LP Gas Tank

[l Turn all Control Knobs to the OFF position.

[] Inspect the valve connection port and regulator
assembly for damage or debris. Remove any de-
bris. Never use damaged equipment.

[[1 Connect the regulator assembly to the tank valve
and HAND TIGHTEN nut clockwise to a full stop. DO
NOT use a wrench to tighten because it could
damage the Quick Coupling Nut and result in a gas
leakffire hazard.

[[1] Open the tank valve 1/4 to 1/2 of a full turn
(counterclockwise) and use a soapy water solution
to check all connections for leaks before atiempi-
ing to light your grill. See "Check All Connections
for LP Gas Leaks." If a leak is found, turn the tank
valve off and do not use your grill untl the leak is
repaired.

Type 1 connection

Quick
Coupling Nut
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Install propane tank

a.d N ,/""‘\; N (""\\
Q Q QOQ
_&@.0

N

a l@
g]l/

(LP Tank Installation Layout)

1. This grill is equipped with a propane tank (not supplied). A gas pressure regulator / hose assembly is supplied.

2. Grill tank tray is compatible with most of the propane tank in the market. The propane tank must be mounted and
secured.

3. Open cabinet doors;

4. Loosen the tank tray locking screw;

5. Put propane tank into the tank tray under the grill.

6. Tighten the locking screw clockwise against the bottom collar of the propane tank to secure the tank (detailed info

please see above picture — LP Tank Installation Layout)
7. For easy installation, the tank liquid withdrawal valve is suggested to face right side.
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8 @

A. Locking screw
8. Tank tray
C. 20 Ib LP gas fust tank tray

Cylinder must be arranged to provided vapor withdraw.

Electrical Safety

Electrical equipment provided with the outdoor cooking gas appliance shall have the following in the
instructions:

a) To protect against electric shock, do not immerse cord or plugs in water or other liquid;

b) Unplug from the outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts;

c) Do not operate any outdoor cooking gas appliance with a damaged cord, plug, or after the appliance
malfunctions or has been damaged in any manner. Contact the manufacturer for repair;

d) Do not let the cord hang over the edge of a table or touch hot surfaces;

e) Do not use an outdoor cooking gas appliance for purposes other than intended;

f) When connecting, first connect plug to the outdoor cooking gas appliance then plug appliance into the outlet;
g) Use only a Ground Fault Interrupter (GFI) protected circuit with this outdoor cooking gas appliance;

h) Never remove the grounding plug or use with an adapter of 2 prongs;

i) 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.
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GRILL INSTRUCTIONS

The grill you have purchased may have some or all the feature listed below. The locations and appearances of
the features shown here may not match what you are having on your model.
Control panel

A. Battery (for Ignition) Box B. Front Left Broil Burner Knob
C. Front Left Tube Burner Knob D. Front Middle Tube Burner Knob
E. Back Broil Burner Knob (Rotisserie Burner) F. Front Right Tube Burner Knob
G. Grill Knob Light Switch H. Grill Cavity Light Switch

Using your Outdoor Grill

AWARNING

Food Poisoning Hazard

Do not let food sit for more than one hour before or
after cooking.

Doing so can result in food poisoning or sickness.

Explosion Hazard

Do not store fuel tank in a garage or indocrs.
garag Inspect the Gas Fuel Tank Supply Hose
Do not store grill with fuel tank in a garage or indecors.
| th lat | f h use.
Failure to follow these instructions can result in death, "_s?m ) 9 gas pw?sure regt_l @ ormos_e assembly before eac- use ,
explosion, or fire. If it is evident there is excessive abrasion or wear, or the hose is cut, it must

be replaced prior to the outdoor cooking gas appliance being put into
operation. The replacement hose assembly shall be that specified by the

manufacturer.
AWARNING
(
/4

f
E!' o / »
1! ﬂ 7k
Fire Hazard ‘:t"jl 7 ]
PO B B0
Do not use grill near combustible materials. ' p‘;ﬁf}

Do not store combustible materials near grill. ]

| 4

Doing so can resuit in death or fire.

T

A. Gas pressure regulatorfhose asggﬂi]hfy
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_ Prepare the Gas Supply

1. Make sure control knobs are turned to OFF. The drip tray
must be in place and pushed all the way to the

back.
{ o
\B
"™ 5 555
| Turn the Gas Supply On

1. Foroutdoor grills using a propane tank.
Slowly open the tank valve.

NOTE: If flow limiting device activates, your grill may not
light. If your grill does light, the flames will be low and will not
heat properly. Turn tank valve and all control knobs off and
wait 30 seconds. After shutting off the tank, very slowly open
tank valve and wait 5 seconds before lighting.

2.  For outdoor grills using natural gas supply source (if applicable)
Open the manual shutoff valve in the gas supply line. The
valve is open when the handle is parallel to the gas pipe.

A. Closed valve
B. Open valve

~ Lighting the Main Grill

IMPORTANT: If bumer does not light immediately, tumn the
burner knob to OFF and wait 5 minutes before relighting.

1. Do not lean over the grill.

2. Select the burner you want to light. Push the pulse ignitor module
and Push in and turn the grill burmer control knob to IGNITE/HI, while
continuing to hold it in

3. You will hear the “snapping” sound of the spark. When bumer
is lit, release the knob. Turn knob to desired setting.

4. Repeat for each of the other burners as needed.

Manually Lighting the Main Grill

1. Do not lean over the grill.
2.  Remove the manual lighting extension (see following
illustration) and attach a match to the split ring.

3 Strike the match to light it.
4. Guide the lit match under the grill grate.

5. Push the pulse ignitor module, push in and turn the burmer knob to

IGNITE/I for the burner
closest to the lit match. The burner will light immediately.
When bumner is lit. turn knob to desired settina.

6. Repeat steps 2 through 5 for each main burner,

7. Remove match and replace manual lighting extension on the
right side panel.

IMPORTANT:

If burner does not light immediately, turn the burner knob to OFF

and wait 5 minutes before relighting.

If any burners do not light after attempting to light them manually,
contact the Customer Service Center. See the “Assistance”
section.

Warning (After use):

Storage of an outdoor cooking gas appliance indoors is permissible only if
the cylinder is disconnected and removed from the outdoor cooking gas
appliance.
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Using Your Rotisserie Burner

To avoid damage to the warming rack, remove from grill when
using the rotisserie bumer.

Do not use the main burners when the rotisserie burner is in use.

Lighting the Rotisserie Burner

1. Do not lean over the grill.

2. Push the pulse ignitor module. Push and turn Rear Burner knob slowly
to IGNITE/HI. You will hear the “snapping” sound of the spark.

3. When the roussene pburner ngnts, conunue to hold the knaob in
for another 15 seconds, then release the knob and burner will
stay lit. You will hear the “snapping” sound of the spark until
the knob is released.

IMPORTANT: If the rotisserie burner does not light immediately,
turn the burner knob to OFF and wait 5 minutes before relighting.

4. Please note that: rotisserie burner has high setting only.
Manually Lighting the Rotisserie Burner

1. Do not lean over the grill.

2. Remaove the manual lighting extension (see following
illustration) and attach a match to the split ring.

3. Strike the match to light it.
4, Gently hold the lit match close to the rotisserie burner

,fl" {1y kf ""r";:’?(_;,

A. Lighting extension
. Rotisserie bumer

5. Push the pulse ignitor module and push in and turn the control knob to
IGNITE/ON. Hold this
knob in for 15 seconds after the bumer is lit. You will hear the
“snapping” sound of the spark until after the knob is released.

IMPORTANT: If the rotisserie burner does not light
immediately, turn the rotisserie burner control knob to OFF
and wait 5 minutes before relighting.

6. Remove the match and replace the manual lighting extension
inside the cabinet door.

WARNING

Do not let food stayed for more than one hour before or after
cooking.
Doing so can result in food poisoning or sickness.

It's suggested to use protecttive gloves when handling
particuularly hot components.

Parts sealed by the manufacturer must not be altered or
changed by end user.
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ROTISSERIE CHART

Use a portable meat thermometer to check internal doneness of
the food.

Turn off rotisserie bumer when meat thermometer reads 5°F/3°C
lower than desired internal temperature. Continue rotating, hood
closed, for 10 minutes before carving.

Timing is affected by weather conditions such as wind and
outside temperature,

»  Shorten the preheat time when grilling high-fat cuts of meat
or poultry, such as chicken thighs. This will help reduce
flare-ups.

» Lightly oil the grill grates or the food when cooking low-fat
cuts of meat, fish or poultry, such as lean hamburger patties,
shrimp or skinless chicken breasts.

s Using too much oil can cause gray ash to deposit on food.

»  Trim excess fat from meats prior to cooking to reduce
flare-ups.

= Make vertical cuts at 2" (5.0 cm) intervals around the fat edge
of meat to avoid curling.

Add seasoning or salt only after the cooking is finished.

During Grilling

= Turn foods only once. Juices are lost when meat is turned
several times.

»  Turn meat just when juices begin to appear on the surface.

» Avoid puncturing or cutting the meats to test doneness. This
allows juices to escape.

» It may be necessary to lower the heat setting for foods that
cook a long time or are marinated or basted in a sugary
sauce.

» Ifusing a high flame, add barbecue sauce only during the last
10 minutes of cooking to avoid burning the sauce.

» The degree of doneness is influenced by the type of meat, cut

of meat (size, shape and thickness), heat setting selected,
and length of time on the grill.

» Cooking time will be longer with an open grill cover.

Food Weight Internal Approximate
Doneness or Grilling Time
Temperature (min/lb)
(°F/°C)

Beef

Roasts 4-6 Ibs Medium-rare 15-20

Rib Eye (1.5-2.2kg) (145°F/B3°C)

Sirloin Tip Medium 20-25

Rib, boneless (160°F/71°C)

Poultry

Chicken 36 lbs Breast 25-30

(1.1-22kg) (170°F/ 77°C)

Thigh 25-30
(180°F/82°C)

Turkey, whole 7-10 Ibs Breast 11-20

(2.6-3.7kg) (170°F/T7°C)

Thigh 11-20
(180°F/82°C)

Lamb

Boneless leg 4-7 |bs Medium 20-25

(1.5-26kg)  (160°F/71°C)

Pork
Loin roast, 4-6 Ibs Medium 20-23
boneless (1.5-2.2kg) (160°F/71°C)

TIPS FOR OUTDOOR GRILLING
AWARNING

Food Poisoning Hazard

Do not let food sit for more than one hour before or
after cooking.

Doing so can result in food poisoning or sickness.

__Before Grilling

= Thaw food items before grilling.

= Preheat grill on high (use all grill burners) 10 minutes. The

hood must be closed during preheating. Preheating provides
the high heat needed to brown and seal the juices.

Cooking Methods

Cooking by direct heat means the food is placed on grill grates
Direct Heat

directly above lighted bumers. Hood position can be up or down.
If hood is in the up position, total cooking times may be longer.
Direct heat sears the food. Searing is a process that seals natural
juices in food by cooking with intense heat for a short period of
time. While juices stay inside, the outside is browned with a
flavorful grilled coating.

Indirect Heat

For best results, do not select the indirect heat cooking method
when it is windy.

Cooking by indirect heat means the food is placed on the grill
grate above an unheated burner, allowing heat from lighted
burner(s) on either side to cook the food.

If possible, tumn on 2 bumers. Cook with the hood down. This will
shorten the cooking time.
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COOKING RECEIPES

adjustment.

Knobs have High, Medium and Low settings for flame

Heat settings indicated are approximate.

Grilling times are affected by weather conditions.

Grilling Chart

= When 2 temperatures are listed, for example: Medium to
Medium-Low, start with the first and adjust based on cooking

progress.

s Cooking times may vary from chart times depending on the

type of fuel, Natural or LP gas.

FOOD COOKING METHOD/ INTERNAL TEMP. TIME SPECIAL INSTRUCTIONS
BURNER SETTING (total minutes)
Beef
Hamburgers %" (1.3 cm) to DIRECT Medium (160°F/71°C) 10-15 Grill, tuming once.
%" (1.9 cm) thick Medium
Roasts INDIRECT Med-Rare (145°F/63°C) 32-40 per Ib Tent with foil first 45-60 minutes
Rib Eye, Sirloin Medium/OFF/Medium to Medium (160°F/71°C) (15-18 perkg) of cooking time.
Steaks, 1" (2.5 cm) DIRECT Med-Rare (145°F/63°C) 11-16 Rotate steaks ' turn to create
Porterhouse, Rib, T-bone, Medium to Medium (160°F/71°C) criss-cross grill marks.
Top Loin, Sirloin
Steaks, 134" (3.8 cm) DIRECT Med-Rare (145°F/63°C) 18-25
Porterhouse, Rib, T-bone, Medium to Medium (160°F/71°C)
Top Loin, Sirloin
Top Round or Shoulder/ DIRECT Med-Rare (145°F/63°C) 22-29
Chuck (London Broil) Medium to Medium (160°F/71°C)
1%" (3.8 cm) thick
Flank, ¥5" (1.3 cm) thick DIRECT Med-Rare (145°F/63°C) 11-16
Medium
Pork
Chops,
1" (2.5cm) DIRECT Medium (160°F/71°C) 12-22
1%" (3.8 cm) thick Medium to Med-Low 3040
Ribs INDIRECT Medium (160°F/71°C) 40-60 Grill, turning occasionally.
274 |bs (0.9-1.5 kg) Med/OFF/Med During last few minutes brush
with barbecue sauce if desired.
When done, wrap in foil.
Roast, boneless tenderloin, DIRECT Medium (160°F/71°C) 18-22 Tum during cooking to brown
11b (0.37 kg) Medium on all sides.
Ham half, INDIRECT Reheat (140°F/60°C) 2-2'% hours Wrap entire ham in foil and put
8-10 Ibs (3-3.7 kg) Med/OFF/Med on grill without pan or drip pan.
Ham steak precooked, DIRECT Reheat (145°F/63°C) 7-10
%" (1.3 cm) thick Preheat Medium
Grill Medium
Hot Dogs DIRECT Reheat (145°F/63°C) 5-10 Slit skin if desired.
Medium
Chicken
Breast, boneless DIRECT 170°F/77°C 15-22 For even cooking, pound breast
Medium to %" (2.0 cm) thick.
Pieces, 2-3 Ibs (0.75- DIRECT Breast 170°F/77°C Start bone side down.
1.1 kg) Med-Low to Medium Thigh 180°F/82°C
Lamb
Chops and Steaks,
Loin, Rib, Sidoin
17 (2.5 cm) thick DIRECT Med-rare (145°F/63°C) 10-20
Medium to Medium (160°F/71°C)
1%" (3.8 cm) thick DIRECT Med-rare (145°F/63°C) 16-20
Medium to Medium (160°F/71°C)
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FOOD COOKING METHOD/ INTERNAL TEMP. TIME SPECIAL INSTRUCTIONS
BURNER SETTING (total minutes)
Fish and Seafood
Fillets, Steaks, Chunks DIRECT 4-6 per Grill, turning once. Brush grill
Halibut, Salmon, Medium % (1.3 cm) with oil to keep fish from
Swordfish, 8 oz (0.25 kg) thickness of fish sticking. Remove when inside is
opaque and flaky with skin
easily removed.
Whole, Catfish, Rainbow DIRECT 5-7 per side
Trout, 811 oz (0.25- High
0.34 kg)
Shellfish, Scallops, Shrimp DIRECT 4-8
Medium
Turkey
Whole breast (bone-in) INDIRECT 14-18 per b Tent with foil until last
HIWOFF/HI (7-8 per kg) 30 minutes of cooking time.
Half breast (bone-in) INDIRECT 25-30 per |b Start skin side down.
Medium/OF FiMedium (11-14 per kg)
Whole, INDIRECT Breast 170°F/77°C 11-16 per |b Less than 11 Ibs (5.0 kg)
7-12 Ibs (2.6-5.4 kg) HI/OFF/HI Thigh 180°F/82°C (5-7 per kg)
Fresh Vegetables
Com on the cob DIRECT 20-25 Soak in cold water 20 minutes.
Medium Do not husk. Shake off excess
water.
Eggplant DIRECT 7-10 Wash and cut into 14" (1.3 cm)
Medium slices or lengthwise. Brush with
olive oil.
Onion, DIRECT 8-20 Grill, turning once. Brush with
%" (1.3 cm) thick Medium olive oil. Put a skewer through
several slices to hold together.
Potatoes, DIRECT 40-70 Individually wrap in heavy-duty
Sweet, whole Medium foil. Grill, rotating occasionally.
Baking, whole DIRECT 45-90
High
Peppers, DIRECT 15-22 Wash and place on grill whole.
Roasted High Char skin all around. Cool in a
paper bag or plastic wrap to
loosen blackened skin. Peel
and remove seeds.
Squash, DIRECT 7-10 Wash and cut into ¥2" (1.3 cm)
Summer, Zucchini Medium slices or lengthwise. Brush with
olive oil.
Garlic DIRECT 20-25 Cut off top, drizzle with olive oil
Roasted Medium and wrap in double layer of foil.
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OUTDOOR GRILL CARE

Replacing the Igniter Battery
If igniters stop sparking, the battery should be replaced.

1. Unscrew igniter button cap counterclockwise to remove.
l' L/
| —
. -~
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A

A. Igniter push button
B. "AA” size battery

2. Remove battery from the battery compartment.

3.  Replace with a new alkaline “AA" size battery. Install battery
with negative end in first.

4, Screw igniter button cap clockwise into place.

General Cleaning

IMPORTANT: Before cleaning, make sure all controls are off and
the grill is cool. Always follow label instructions on cleaning
products.

For routine cleaning, wash with soap and water using a soft cloth

or sponge. Rinse with clean water and dry at once with a soft,
lint-free cloth to avoid spots and streaks.

Do not use steel wool to clean the grill, as it will scratch the
surface.

To avoid weather damage to finish, use vinyl grill cover. See
“Assistance” section to order.

STAINLESS STEEL

IMPORTANT: To avoid damage to stainless steel surfaces, do not
use soap-filled scouring pads, abrasive cleaners, cooktop
polishing creme, steel wool, gritty wash cloths or paper towels.

Cleaners should not contain chlorine. Damage may occur.

Food spills should be cleaned as soon as entire grill is cool. Spills
may cause permanent discoloration.

Cleaning Method:

= Rub in direction of grain to avoid scratching or damaging the
surface.

» Stainless steel cleaner

» Liquid detergent or all-purpose cleaner:

» Rinse with clean water and dry with soft, lint-free cloth.
» Vinegar to remove hard water spots.

= Glass cleaner to remove fingerprints.

GRILL GRATES

IMPORTANT: To avoid damage to grill grates, do not use a steel
or fiber scraper. Immediately after you are finished cooking,
loosen food soil with a brass bristle brush. Turn all bumers to HI
for 10-15 minutes with the hood closed to burn off food soil. Tum
off all burers, raise the hood and let grates cool. Use the brass
bristle brush to remove ash from the grill grates.

When completely cool, grill racks can be removed for thorough
cleaning. Clean them with a mild detergent and warm water.

For baked-on soil, prepare a solution of 1 cup (250 ml) ammonia
to 1 gal. (3.75 L) water. Soak grates for 20 minutes, then rinse
with water and dry completely.

WARMING RACK

Cleaning Method:
= Liquid detergent or an all-purpose cleaner.
» Rinse with clean water and dry with soft, lint-free cloth.

»  Fortough spots or baked-on grease, use a commercial
degreaser designed for stainless steel.

IMPORTANT: Make sure gas supply is off and all control knobs
are in the Off position.

EXTERIOR

The quality of this material resists most stains and pitting,
providing that the surface is kept clean, polished and covered.

= Apply stainless steel polish to all non-cooking areas before
first use. Reapply after each cleaning to avoid permanent
damage to surface.

» Cleaning should always be followed by rinsing with clean
warm water.

= Wipe the surface completely dry with a soft cloth.

» For tough spots or baked-on grease, use a commercial
degreaser designed for stainless steel.

INTERIOR

Discoloration of stainless steel on these parts is to be expected,
due to intense heat from the burners. Always rub in the direction
of the grain. Cleaning should always be followed by rinsing with
clean, warm water.

Cleaning Method:

» Liquid detergent or all-purpose cleaner.

» Rinse with clean water and dry completely with a soft, lint-
free cloth.

» A heavy-duty scrub sponge can be used with mild cleaning
products.

» For small, difficult-to-clean areas, use a commercial
degreaser designed for stainless steel.
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BURNERS

Cleaning Method:
= Clean the exterior of the burner with a wire brush.
» Clear any clogged burmner ports with a straightened paper
clip.
» Do not use a toothpick as it may break off and clog the port.
=  Check and clean bumer/venturi tubes.
1. Remove grill grates and flame tamers.

2, Remove the 2 screws that hold the bumer in place.
Remove gas burner from the grill.

AN

"
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A. 2 screws

3. Use aflashlight to inspect into the burner through the
burner inlet to ensure there is no blockage. If any
obstruction is seen, use a metal coat hanger that has
been straightened to clear them.

4. After inspecting the inside of burner for blockage,
reassemble burner by sliding the middle tube of the gas
burner over the gas orifice.

A. Bumner/orifice connection

5. Reattach gas burner using 2 screws.

ROTISSIERE BURNER

Cleaning Method:

1. Light the rotisserie burner. See the “Using Your Rotisserie
Burner” section.

Close the grill hood.

Leave the burner on high for approximately 30 minutes.
Turn knob to OFF and let cool completely.

L o

Brush off ash particles from the rotisserie burner.

DRIP TRAY

IMPORTANT: The drip tray should only be removed when grill is
completely cool.

The full-width drip tray collects grease and food particles that fall
through the grill. Clean often to avoid grease buildup.

Cleaning Method:

= Remove tray and set on a flat surface.

= Wipe excess grease with paper towels.

» Mild detergent and warm water. Rinse and dry thoroughly.

= Replace tray.

KNOBS AND FLANGE AREA AROUND KNOBS

IMPORTANT: To avoid damage to knobs or flange area around
knobs, do not use steel wool, abrasive cleaners, or oven cleaner.

Do not soak knobs.
Cleaning Method:
= Mild detergent, a soft cloth and warm water.

Rinse and dry.

CONTROL PANEL GRAPHICS

IMPORTANT: To avoid damage to control panel graphics, do not
use steel wool, abrasive cleaners or oven cleaner.

Do not spray cleaner directly onto panel.
Cleaning Method:

Clean around the burner labels gently; scrubbing may remove

printing.
Mild detergent, soft cloth and warm water.

Rinse and dry.
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TROUBLESHOOQOTING

Grill will not light

- Is the propane tank valve turned off?
Turn on the valve.

- Isthe grill properly connected to the gas supply?
Check installation instructions. For further
inquiries, please contact Thor Kitchen Technical
Support at 877-288-8099 or email
service@thorgroup.us

- Isthere any gas in propane tank?

Check the gas level before using the grill.

- Istheigniter working?

Check if the igniter battery is properly installed,
also check if the battery needs to be replaced.
Check if the grill will be lit by match.

Check if there’s any debris blocking the
electrode

- Iftheigniter is not sparking at the tip of the
electrode, you might need to replace the igniter.

Burner Flame will not stay lit

- Is gas supply valve turned on at the correct
position?
Check the position of the gas valve, adjust the
gas valve according to the flame performance.
- Is gas supply in the fuel gas tank low?
Check the gas level.
- Isthe burner properly installed and in good
condition?
Check that the burner is installed properly.
Check for defects in the burner.

Flame is noisy, low or erratic
- Isthe gas supply fully turned on?
Check if the propane tank valve is fully open.

Is the gas supply in the propane tank low?

Check the gas level.

Does only one burner appear low?

Check and clean the burner if it’s clogged or dirty.
See “General Cleaning” section.

Is the gas supply hose bent or kinked?

Straighten the gas supply hose.

Is the flame noisy or lifting away from the burner?

Burner may be getting too much air. Check the air
shutter adjustment
- Isthe burner flame mostly yellow or orange?
Grill may be in an area that is too windy, or not
receiving enough air. Check the burner air inlets for
obstructions. Check the air shutter adjustment, see
“Check and Adjust Burners" section.

Excessive flare-ups

- Isthere excessive fat in the food being grilled?
Keep flame on low or turn one burner off Keep
the hood up when grilling to avoid excessive
flare-ups. Move food to the warming rack until
flames subside. To avoid damage to the grill, do
not spray water on gas flames.

Low heat LP Gas

For outdoor grills using a propane tank, slowly open the
tank valve.

NOTE: | flow limiting device activates, your grill may not
light. If your grill does light, the flames will be low and
will not heat properly.

1. Turn tank valve and all control knobs off and
wait 30 seconds.

2. After shutting off the tank, slowly open the tank
valve and wait 5 seconds before lighting.

3. Light one burner at atime. See “Lighting the
Main Grill” section.

Replacing light bulb

- Take out the grease tray and find the connector
of grill light bulb.

- Take out the 5 screws on the lamp cover to get
access to the bulb.

For Any Product Inquiries, please contact 877-288-8099 or email service@thorgroup.us




