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INSTRUCTIONS
CHARCOAL TRAY

AGCT

  WARNING:  THIS ACCESSORY IS INTENDED FOR USE ON HESTAN GAS GRILLS ONLY.  USE 
EXTREME CAUTION WHEN HANDLING THE HOT COOKING GRATES OR THE TRAY ITSELF.  

DO NOT ATTEMPT TO REMOVE THE TRAY FROM THE GRILL WHILE HOT.  ALLOW THE ENTIRE 
GRILL AND TRAY TO COOL COMPLETELY, BEFORE REMOVING THE TRAY TO PROPERLY DISPOSE OF 
COALS OR ASH IN A FIREPROOF CONTAINER.

MULTIPLE TRAYS IN A GRILL ARE NOT ALLOWED AND COULD DAMAGE THE GRILL.  

ALL NORMAL SAFETY PRECAUTIONS SHOULD BE FOLLOWED WHEN COOKING WITH THE 
GRILL AND CHARCOAL TRAY.  PLEASE REFER TO THE GRILL USER MANUAL FOR ALL SAFETY 
PRECAUTIONS, WARNINGS, AND INSTRUCTIONS.

INSTALLATION AND USE OF CHARCOAL TRAY ACCESSORY IN 
YOUR HESTAN GRILL

IMPORTANT - READ ALL INSTRUCTIONS BEFORE YOU BEGIN

STEP 1
Remove the cooking grate (usually the one furthest to the right), and the radiant tray beneath as well.  The 
burner is now fully exposed.  

DO NOT USE THE CHARCOAL TRAY OVER A SEAR BURNER!
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INSTRUCTIONS (continued)

STEP 2
Insert the Charcoal Tray into 
position.  There is a locating pin 
on the back wall of the firebox 
which must align with a tab at 
the rear of the tray.  The tray 
insert can now be installed as 
seen in this photo.

STEP 3
Add a single layer of your 
favorite charcoal briquettes, 
lump charcoal, large mezquite 
chips, etc. into the tray.  Ashes 
will fall through the large holes 
in the insert, into the tray below.  

DO NOT ATTEMPT TO 
REMOVE THE TRAY FROM THE 
GRILL WHILE HOT.  ALLOW 
THE ENTIRE GRILL AND TRAY 
TO COOL COMPLETELY, 
BEFORE REMOVING THE 
TRAY TO PROPERLY DISPOSE 
OF COALS OR ASH IN A 
FIREPROOF CONTAINER.
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INSTRUCTIONS (continued)

STEP 4
Use a large spatula or other tool 
whenever moving the cooking 
grate to refill the tray with more 
coals.

Cover the coals with the cooking 
grate before ignition or pre-
heating the grill.  Follow the 
lighting instructions in your Grill 
manual.   Quick-Lighting coals, or 
lighter fluid is not necessary.

The gas burner can be left on 
HIGH for about 5 minutes.  
When the edges of the coals 
begin to turn white, you may 
shut off the gas burner.  The 
coals will continue to heat / turn 
white.

At this point, it will be up to 
you to determine when proper 
cooking temperature has been 
reached for the food you are 
preparing (cooking directly over 
coals, indirect cooking, etc.).

NOTES
Use a large spatula or other tool whenever moving the hot cooking grate to refill the tray with more 
coals.

REMEMBER THE GRATES, TRAY, AND REMOVABLE TRAY INSERT ARE ALL VERY HOT.  TOUCHING 
THESE ITEMS COULD RESULT IN SEVERE BURNS.  ALLOW THE ENTIRE GRILL AND TRAY TO 
COOL COMPLETELY, BEFORE REMOVING THE TRAY TO PROPERLY DISPOSE OF COALS OR ASH 
IN A FIREPROOF CONTAINER.

Be sure to return the radiant tray to the grill if you are no longer using the Charcoal Tray accessory.  The 
gas burners should never be run without the radiant trays to protect the burner ports from clogging with 
food debris.
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