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CONGRATULATIONS

Dear customer,

Congratulations and thank you for choosing our barbecue.
We are sureyouwillfinditapleasure to use. Beforeyou use
the barbecue, werecommendthatyouread throughthe
relevant sections of this manual, which provide a description
of your appliance andits functions.

Toavoidtherisksthat are alwayspresentwhenyou use
anappliance,itisimportantthatthe applianceisinstalled
corectlyandthatyoureadthe safetyinstructions carefully to
avoid misuse andhazards.

Werecommend thatyou keep thisinstructionbooklet
forfuture reference and passit on to any future owners.

Afterunpackingthe appliance, pleasecheckitisnot
damaged.Ifindoubt, donotuse the appliance but contact
your local customer care centre.

Conditions of use

Theseimportant notes apply to your appliance, failure to
adhereto these conditions of use may affectyour ability to
make a claim under the manufacturer’s warranty.

¢ This appliance must be serviced only by a qualified
licensed person.

¢ Thisproductisintended forpersonal, domestic or
household use only, not commercial use.

¢ Thisproductisintended foroutdooruse only.

¢ This product must be installed, operated and maintained
as per theinstructions.

¢ Ventilationholesinthe unitmustnotbe obscuredby the
installation.

Please ensure you read the instruction manual fully
before you call for service, or a full service fee could
be applicable.

Record model and serial number here:
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Maintenance

Pleasereadthe usermanual carefully andstoreinahandy
place for laterreference.

The symbolsyou will see in this booklet have these
meanings:

A WARNING

This symbol indicates information conceming your
personal safety.

A CAUTION

This symbol indicates information on how to avoid damaging
the appliance.

@ IMPORTANT

This symbolindicates tips and information about use
of the appliance.

\$ ENVIRONMENT
Thissymbolindicatestipsandinformationabouteconomical
and ecological use of the appliance.

IMPORTANT INFORMATION THAT MAY
IMPACT YOUR MANUFACTURER’S WARRANTY

Adherence tothe directionsforuseinthismanual

is extremely important for health and safety. Failure
tostrictly adhere to the requirementsin this manual
may resultinpersonalinjury, propertydamageand
affectyourability to make a claimunderthe Electrolux
manufacturer'swarranty providedwithyourproduct.
Products must be used, installed and operated in
accordancewiththismanual. Youmay notbe ableto
claim onthe Electrolux manufacturer's warrantyinthe
eventthatyourproductfaultis due to failure to adhere
this manual.



IMPORTANT SAFETY INSTRUCTIONS

Pleasereadthe usermanual carefully andstoreinahandy
place for laterreference.

@ IMPORTANT

Important — check for any damages or marks

Ifyou find the barbecueisdamaged ormarked, you must
reportit within 7 daysif you wish to claim fordamage/marks
underthe manufacturer'swamranty. Thisdoes not affect
your statutory rights.

\” ENVIRONMENT

Information on disposal for users

¢  Mostof the packing materials are recyclable.
Please dispose of those materials through yourlocal
recyclingdepotorby placing themin appropriate
collection containers.

e Ifyouwishtodiscardthisproduct, please contact
yourlocalauthoritiesand ask forthe comectmethod
of disposal.

A WARNING

Thisappliance mustbe serviced only by aqualified
licensed person.

Improper installation, adjustment, alteration or
maintenance can cause injury or property damage and
may affect your ability to claim under the manufacturer's
warranty.

Please contact your nearest BeefEater Service
Departmentforadditionalinformationorassistance
for an approvedinstaller.

Note to the installer

This manual must remain with the owner for future reference.

A WARNING

Do notlean over barbecue whenlighting.
* Donotleavethebarbecue unattendedwhenalight.
* Donotdelaylightingoncethe gashasbeenturedon.

¢ Do notstore oruse aerosol cansin the vicinity of
the barbecue.

* Do notstore flammable liquidsin the vicinity of
the barbecue.

¢ Donotuse causticorabrasivebasedcleanerson
the barbecue.

¢ Donotattempttodismantle oradjust the control valves.
* Donotattempttodismantle oradjustthe regulator.
¢ Do not test forleaks with a naked flame.

¢ Donotmodify the constructionofthisappliance or
modify the injector orifice size.

¢ Donotobstruct any ventilation of the barbecue.

¢ Donotadllowchildrento operate orplaynear
the barbecue.

Failure to adhere to the above warnings may causeinjury
or property damage and affectyour ability to make a claim
under themanufacturer's waranty.

A CAUTION

This applianceis set up for Universal LPG and islabelled
accordingly. A natural gas conversion kit is available if
required. Conversion of this unit fo natural gas must be
carried out by a qudlified licensed person and a Certificate of
Compliance must beissuedto the owneratthe completion
of the installation and conversion.

@ IMPORTANT

BeefEater Barbecues are approved for OUTDOOR USE ONLY
andmustnotbe usedinabuilding, garage orany other
enclosed area.

¢ BeefEaterBarbecuesmustnotbeusedinside
recreational vehicles orboats.

¢ Read instructions thoroughly before operating this
Barbecue.

¢ Save thismanual for future reference.
¢ Alwaysuse the Barbecue onaflat, level surface.

*  Some foods produce flammable fats and juices. Regular
cleaning is essential.

* Attendanoperatingbarbecueatalltimes.Damage
causedby fat & grease firesis not coveredby wanmanty.

Whennotinuse keepBarbecue dry and covered.

A WARNING

If you smell gas:
1. Shut off gas to the appliance.
2. Extinguish any openflame.

3. Openhood.
4

If odour confinues,immediately callyourgas supplier
or your firedepartment.

For your safety

1. Do notstore oruse gasoline or other flammable
vapours orliquidsin the vicinity of this orany
other appliance.

2.  AnlLPGcylindernotconnectedforuse shallnotbe
storedin the vicinity of thisor any other appliance.

SAFETY 5
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IMPORTANT SAFETY INSTRUCTIONS

A WARNING

Failure to follow these instructions and observe the
warnings provided in this operations manual could resultin
fire, explosion or burn hazard, which could cause property
damage, personal injury or death.

Gasvapouris highly explosive andcancause serious bodily
injury ordamage to propertyif allowedto accumulateina
confined space andignited.

This appliance must not be installed under or on any
combustible material. Minimum clearance from combustible
materials to all sides of the appliance is 450mm (18").

These instructions must be left with the owner.
NOTE:

1. Do not use gas other than the type specified onthe
Data Plate.

2. Theapplianceisdesignedforuse byadults keep
children away from the barbecue at all times.

3. Useonlyonaflat, level, stable non-combustible surface.
Do notuse thisappliance onany surface thatcanburn
or melt.

4.  Wheninuse, gas cylinder should be kept at designated
mountingsofbarbecue, andsupplyhoseskeptaway
from any hot surfaces.

5. Topreventaccidentalfires, before using the appliance
ensure that there isno apparentdamage tohose and
regulator and all joint connections are in good order and
not leaking.

6. Useasoapywatersolutiononalljointsin orderto check
forleaks.If bubblesappear, itindicatesthat thereisa
leak and the appliance must not be used.

7. LPGcylinder,regulatorand hose mustcomplywith
national standards.

8. Do not move or attempt to move the appliance while in
operation.

9 Do not operate this appliance before leak checking
hoses and gas cylinder connection.

SAFETY

To the installer

For fixed installations refer to the requirements of
your local authority, gas, electricity, and any other
relevant statutory regulations.

For fixedinstallations use local pipe sizing
information

Consult other trades. Where required, consult a
bricklayer or an electrician for parts of the installation
that could have an effect on these arecs.

Allow a 20mm gap from back of barbecue body for
ventilation and air access.

Test appliance for cormect operation before leaving, and
instruct user on itsuse.

If comect operation cannot be achieved, disconnect
barbecue from gas supply, and contact your nearest
BeefEater dedler.

Please only use BeefEatersupplied hose (s) to connect
thisappliance.Natural Gasconversionkits are available
from your nearest BeefEater dealer.

Australiaonly (appliesto allgas types) : Where amobile
applianceistobe connectedtoafixedgassupplyviaa
flexible hose connection, aretaining tether of adequate
strengthshallbe fixedto the appliance andbe suitable to
be fixed to the wallwithin 50mmofeachconnection
point.The length of the tethershall not exceed 80%of
the length of the hose assembly. In thisway, if the
barbecue is accidentally moved, the tether stops the
barbecue from stretching the hose.

Do not

Lean over barbecue when lighting.
Leave cooking foodunattended.
Delay lighting burners after turning gas on.

Spray or store aerosolsin vicinity of barbecue whilst
in operation.

Place articles on or against this appliance

Store combustible materials, gasoline orflammable
liguidsorvapourswithin450mm (18”) of barbecue.

Use causticbased cleaningagentsonthebarbecue.
Operate barbecue with any coveron.

Use plastic or glass utensils on the barbecue.
Operate barbecue in strong winds.

Attempt to dismantle control valves.

Attempt to dismantle or adjust regulator.

Test for gas leaks with a naked flame.

Store gas cylinderindoors, orin any enclosed area.
Lay the gascylinderdown. Alwayskeepit upright.

Use barbecueindoors.



IMPORTANT SAFETY INSTRUCTIONS

* Expose hose to direct sunlight. e Carefully follow the instructionsrelating to the hose/

*  Modify the constructionof this appliance orthe size of regulator connection.

any burner or valve orifice. ¢ Keep the barbecue area free from combustible
) . materials, gasoline, lammableliquidsorvapours.
*  Move the appliance duringuse.
¢ Obstructany ventilationof barbecue orthe cylinder.

IMPORTANT

*  Allowthe flexible gassupply hose orany electrical cord

to comein contactwith hot surface of the appliance. Should the appliance go out for any reason, turn offall
. . . control knobs and the cylinder gas valve. Wait 5 minutes
* Allow children fo operate this appliance. before attempting to relight the appliance.
*  Usecharcoaloranyothersolidfuelinthisappliance.  «  |f grease or fat fire should occur,immediately tum off
«  Disconnect any gas fittings while the appliance allcontrolknobs and the gas cylinder valve until the fire
is operating. is out. Remove all food from the appliance.
+  Usearustyordented gascylinderorcylinderwitha *  Aleaktest must be camied out prior fo using the
damaged gas valve. appliance for the first time and whenever the gas
) ) ) cylinder is refiled or whenever the gas hose and
* Fillthe gascylinder beyond 80% capacity. regulatorhave been disconnected from the gas cylinder
*  Touch some accessible parts, other than the ones meant or appliance.
forhandling. They may be hot.
Do

e Spannertighten all gas fittings as per instructions.

e Checkallgas hoses and line connections for damage,
cutsorcracks eachtime the applianceis aboutto
be used.

e Always leak test with a solution of soapy water.

e Checkmain opening, throat and venturi to each burner
and pilotflame tube regularly forinsect nests (eg.wasp,
ants or spiders). Nests are dangerous and must be
cleaned out thoroughly.

*  Visually check burner flames to confirm lighting.
¢ Use your barbecue only on alevel surface.

¢ Attend barbecue whilst cookingfood.

¢ Preheat the barbecue for up to 10 minutes.

*  Aftercookingturnbarbecue to highforup to 10minutes
to burn off excess grease.

¢ Letthe barbecue cool before replacing any lid or cover.
¢ Regularly replace foilmaterial in grease/drip tray.
¢ Keep children away from barbecue at all times.

¢ Have the gas cylinder filled by an authorised
LPG supplier.

* Refertothisinstructionmanualifin doubtconceming
assembly, installation, oroperation.

* Use protective gloves when handling hot components.
e Close the gas cylinder valve after each use.

* Cleanthe grease/drip tray regularly and clean the
appliance at least twice annuallly.

¢ Alwaysremove any lid or cover off the appliance
before lighting.

SAFETY 5
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GASCYLINDERSAFETYINFORMATION

Gascylindersmust be stored outdoors, out ofreach of
childrenandmustnotbe storedinabuilding, garage orany
other enclosed area.

* Thisapplianceisdesignedtobe usedwithagascylinder
not exceeding 13KG capacity.

¢ The Gas cylinder must be constructed and marked in
accordancewithspecificationsforLP Gas Cylinders.

*  Ensure gascylinderis within the expiration date, itis not
advised to use or attempttorefillagascylinder thatis
outside of it's expiration date.

e Thegascylindersupply valvemustbe turnedoffwhen
the applianceis notin use.

* Thegascylinderused mustincorporate asafety collarto
protect the valve assembly.

¢ Thegascylindermustalwaysbe keptandusedinthe
upright position.

@ IMPORTANT

When disconnecting and removing the gas cylinder for
the purpose of refilling, always observe the following
procedure:

e Ensurethatallgascontrolvalvesonthe appliance and
the gas cylinder are furned off before disconnecting the
gas line from the cylinder.

¢ Donotsmoke oruse anakedflame nearthe appliance
or gas cylinder while disconnecting the gas line between
the appliance and gas cylinder.

*  Remove the gas cylinder from the enclosure before
disconnectingthegasline fromthe appliance.

¢ Tighten all connections before placing the gas cylinder
back in itsenclosure.

The Gas Leak Testing Procedure should be conducted every
timethe gascylinderisrefiledandreconnectedtothe
appliance —before using the appliance.

Regulator Connection
1. Checkthatallcontrolknobsareinthe ‘Off’ position.

2. Makesurethe cylindervalveisoff by turning the valve
knob all the way clockwise.

3.  Removethe protective cap fromthe cylinderif present.
4. Make connectionasdescribedinfigures 1 and 2.

5. Leok-test the connection with a soapy watersolution.
(See Gas Leak Testing Procedure).

Hose and regulator replacement must be a genuine part
specified forthis appliance andis obtainable fromyour
nearest BeefEater stockist.

SAFETY INFORMATION

FIG 1

Standard POL regulator

FIG 2

Quick connect regulator

Gas Leak Test Procedure

Use the following procedure fo check forgasleaks.
Neveruse anakedflametocheckforgasleaks.

1. Inasmall container, mix up asolution of waterand
detergent orsoap. Mix the solution well.

2. Makesurethatthegassupply valve onthegascylinder
is furned on.

3. Make sure that the gas control valves on the appliance
are all turned off.

4, Usingabrushorspray bottle apply the solutionto the
gasline and eachjoininthe gasline. See Fig 3.

5. Bubbling of the solution willindicate that there is aleak
present.

6. Re-tighten orre-seal any joints that are leaking.

7. Ifaleak persists then contact your distributor or the
manufacturer for assistance.

FIG 3



KNOW YOUR BARBECUE

BOLT PACK CONTENT

Mark Qty.  Part Description

A 4 Mé x 30mm screw

B 4 Mé x 12mm screw

C 4 M4 x 10mm screw

D 8 Fiber washer

E 4 MéNut MAIN PARTS

F ' Rubbergrommet @ 1000/1100 Series barbecue with Hood
© 8 Medium plasfic plug @ Standard Cabinet

H 8  Smalplasfic plug ® Heat Shield Spacer

| 2 Large plastic cover @ Base Shelf

J 1 Allen key

@ Front Guard

*Theimage and assembly procedurerefersto Basic OutdoorKitchen configuration. If you have purchased addiional modules,
continuetopage é ofthismanualforinstruciionsonhowto putthemtogetherandassembleto thisOutdoorKitchen.
** Bolt Pack can be found inside the Base Shelf carton.

KNOW YOUR BARBECUE 7



ASSEMBLY

@ IMPORTANT

Itiseasierto do allassembly workwhile componentsare
lying on their back, so that they do not need to be supported
inthe air. Once completed, the assembly canbe brought
back upright, leveled and completed.

Ifchoosingtoworkthisway, ensure toremoveallloose
items from the different parts, and lay back on a padded,
flatandlevelsurface, not too farfromwhere you wish the
Outdoor Kitchen tostand.

Tools Required for Assembly:
a_
Phillips Head Screwdriver

Step 1
4x'B', 4x'E", 8x ‘D’

Remove the Hood and all otherlooseitems frominside
barbecue, and placeitonits back.

Aftached the Heat Shield spacer with 2 short screws to each
side using nufs.

Step 2
4x ‘A", 4x'E', 8x'D’

Positionthe 2cabinetsonthesidesofthe barbecue,
andattachtothe barbecuewith2screwsthroughthe 2
remaining free holesinHeat Shield spaceroneachside.
Fasten with nuts.

ASSEMBLY

Step 3
4x'D",4x'B'", 1 x'F
Connect the base shelf to place.

Once done, stand the whole assembly upright. Fit rubber
grommet.

Step4
4x'C’
Attach the Front Guard.

Youmay reassemble the Hood, burners, Vaporizers, Grills
and Plates.

Step 5

Cabinet handles should be mounted using the bottom and
middle holes.




REVERSING A DOOR DIRECTION

Tools Required for Assembly: * Holes on the very end panels can be hidden using plugs
‘G’, '"H', and ‘I’ supplied.
Allen key i ) .
* Eachcabinetisfittedwith4adjustable feet.The Outdoor
l Kitchencanbeleveledbyadjustingthese feetup or
down, turingwiththe Allenkey supplied frominside the
Doors are fully reversible, and canbe Right orLeft hand cabinet, through the holesin the cormers.
opening.

Step 1

Remove the doorby lifingup offthe hinge pin, and taking out.

Step 2

Remove the hinge blocksfromthe side panel, turn upside
down, andreattach to opposite panel.

Step 3

In the door, remove 2 hinge brackets and reattach upside
down, on othersside of opening.

Step 4

Release the handle, turn upside down, and re-attach.

Step 5

Turn door upside down, and insert to place o re-engage over
hinges.

REVERSING A DOOR DIRECTION 9
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OTHERMODULES AND ACCESSORIES

If you have purchased other, optional modules to be part of
yourOutdoorKitchen, here are afewhintsonassemblyand
function.

Tools Required for Assembly:
(——
Phillips Head Screwdriver

Cabinet

Positioneach cabinetto be addedinits comectposition,
levelit with the Outdoor Kitchen, and then fasten to the near
cabinet with the 4 screwsincluded.

Inposition 1 (see below), 2 x screw, washers and nuts. In
position?2 (see below),2xspecial screw-thread through
both cabinets andtighten.

Sink Module

Thesinkmoduleissuppliedwithatap,andadrainage hose
forsinkoutlet. Thetapistobe positionedinthe holeinthe
benchtop, and tightened.

Allwaterfittings and connections are the responsibility of
the customer.

Drawer Module

Toattachthe drawermodule totherestof the Outdoor
Kitchen, itwillbe required to remove the drawer altogether,
inorderto gain accessto the holes throughwhich the screws
are inserted (see above).

Toremove the drawer, simply pull out towards you
completely.

OTHER MODULES AND ACCESSORIES

Side Burner Module

The side burner is to be connected to the Gas supply.

BeefEaterrecommendspositioning the sideburnerasclose
aspossibleto the barbecue, andneverusing arubberhose
to connectlonger than 1.5m.

Regulator is connected o entry ‘A’ (see below) in the
Barbecue. Side burner connectedto entry ‘B’ (see below)
—-remove capandconnectsideburnerhose.Ensureto
conductLeak-Testaftermaking gasconnections.

Ensure every place the hose is crossing the metal, is
protectedwith arubber grommet. Thisis veryimportant!

Connection to Side Burner

Connection to outlet ‘B’ in Barbecue

Sidebumer

Regulator




SPARE PARTS (BASIC CABINET)

Mark Index Partno. Part Description

A 8109 DIS2840 Door handle

8401 DIS2826 Bench top - basic

B
C 8402 DIS2815  Side panel LH
D 8403 DIS2816  Side panel RH

E 8404 DIS2817 Rear panel

F 8405 DIS2824 Base panel

G 8406 DIS2825 Doorcomp.(inc.hinge brkt)
H 8407 DIS2818  Front panel (SS only)

| 8408 DIS2825 Inner shelf

J 8409 DIS2854 Hinge block — ODK

K 8410 DIS2841  Adjustable feet

*Forparts to match stainless steel module, place suffix 'S’ atthe end of
part number, or suffix ‘P’ for painted parts.

SPARE PARTS (BASIC CABINET) 11



NATURAL GAS CONVERSION

** Please refer to full NG instruction details for product which can be supplied
by your retailer or via the BeefEater Europe sales office. **

BeefEater Barbecues NG Conversion

Serious Barbecues . ]
Natural Gas Conversion Instructions for:

Discovery 1100s, Discovery 1100eP, Discovery 1100e, Discovery 1100
These instructions detail the procedure required to conwvert the BeefEater Discovery 200e, 1100e and 1100s

barbecues and optional side burner from LPG/Propane to Matural Gas. This work must be carried out by a
qualified gas fitter or service agent.

Look her for
. . Identification
Kit for Model 1100s, 1100eP, 1100 and 1100 Includes*: ~ relerence
¢ 5 x1.70mm Injectors 7
[

¢ 1x1.50mm Injector
¢+ 1 Replacement Label
* Instructions

WARNING

a=iae Al service to the appliance must be undertaken by a qualified gas service agent.

%[5 Do not smoke or use a naked flame within the vicinity of the appliance or gas line 'when performing
gas conversion or service of any kind.

=R Always carry out a gas leak test after any work has been carried out on the appliance.

#=[%® |f your barbecue is fitted with an opticnal side burner, gas conversion to the Side-Burner must be
carried out at the same time.

%8 Always use the correct size socket spanner / wrench to remove or replace the gas injectors. Do not
use pliers or any other type of tool that may sgueeze the head of the gas injector. This may cause the
gas orifice to change shape thereby adversely affecting the gas flow to each burner.

“#=%"  Gas injectors are made of brass and have a fine thread. All work in relation to the jets must be treated
with care when being handled.

| The manufacturer accepts no responsibility for any consequential damage, malfunction or loss due to
£ incorrect conversion or installation.

Failure to follow these instructions will void the appliance warranty.

Remove and Replace Gas Injectors (Jets)
1. Turn off the gas supply valve on the gas cylinder. Ensure that all gas controls on the barbecue are in the
OFF position:
2. Disconnect the hose and regulator from the gas cylinder and disconnect the gas hose from the barbecue
gas inlet.

Remowve Hood and all cooking plates, grills, Vaporizers and heat reflectors (if fitted) from the barbecue.

4  Remove the ‘R’ shaped locking clips that hold each burner in place and remove all burners from the
barbecue. Remove the side burner trivet and burner (2 screws from underneath burner).

5. The gas injectors (lets) for 2ach burner are located within deep pockets behind the front firewall of the
barbecue. See below illustration.

6. Remowve each gas injector from the end of each valve body, turming gently in a counter clockwise
direction. Be careful not to block the orifice at the end of the valve where the gas injector is fitted and do
not remowe any of the thread sealing compound from the orifice where the injector is located.

7. Check the identification mark stamped on the Hex Head of the injector to confirm that it is the correct
cize — Main Burners: 1.70mm, Side Burner: 1.50mm*. Screw correct Jets back into place.

8. When fitting the NG gas injectors to the end of the valve body be sure to seat the injector correctly on the
thread before turning it in a clockwise direction until it is seated firmly in place. Do not to over-tighten.

.‘-U
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USINGYOURBARBECUE

A WARNING

Excess yellow tipping means the combustionis not right, if
thatisobserved, turn the Barbecue burners off, and refer
to troubleshooting at the end of this manual.

Do not use morethan 2 burnerson*High’ with the hood
closed.

If the burner does not light

Keep the controlknob pushed, andretumthe knobinthe
clockwise directionto the 'Off’ position. WaitSminutes,and
repeatthelightingproceduresteps 1-4above again.Ifafter
afewattemptsyoustill can notlight the burners, contact
your retailer before proceeding.

Manual Lighting

Pressand turn the right hand control knob anti-clockwise
tothe ‘High' position, thenlighttherighthandburner
immediately through a hole providedin the middle ofthe
right hand barbecue side panel.

N W

R

Check for proper burner operation

Followingoperatinginstructionslighteachburnerand
checkforaclearblue flame withjust a tip of yellow. Excess
yellowtipping canbe adjusted using the screwonthe side
of the bumner. If you are unable to achieve comrect operation,
consult your deadler.

Preparing the Plate and Grill

Your barbecue has heavy duty enamelled Cast Iron plate
and grill. Enamel is a hard, non-rusting surface which will
ensure the long life of your cooking surface.

The plate and grill areready touse, butitisrecommended
to wash them with warm soapy water and a soft cloth, and
rinse before use.

Toensure the longevity of the enamel surface on the Cast
Ironplate and grillitis strongly advised fo avoidimpactwith
other metal parts and sharp utensils.

To turn off a burner

Simplyturnthe knob (withoutpushing) clockwise tothe 'Off’
position.

After Use

Itisagoodideatoleavethebarbecueonforabout 10
minutesafteryouhave finished cooking. Thishelpsto burn
away any excess food residues and oil, and makes cleaning
easier.

1. Be sure to turn off all control knobs and the gas supply.
2. Allow the barbecue tocool.

3. Cleanthe drip tray and cooking surfaces. Clean any food
spills from the side burner, if one is installed.

4, Lower the hood and side burner lid.

Thegascylindersupply valvemustbe turedoffwhenthe
applionce is notin use.

Direct Cooking Method

Commonly used for fraditional barbecuing. Place food over
thelitgrillsection.Some flaringmay occur,socaremust
be takenwhile cooking. Checkinside the roastinghood
regulany.The direct cookingmethodisrecommended for
steaks, chops, sausages, and hamburgers.

Indirect Cooking

Indirectcookinginvolveslittle orno heat directly undemeath
the food.Instead, the foodis placed on the grill, the burners
below the food are furned off orLow, and burners on either
side are used.The hoodis closed to tfrap heatand moisture.
Withthismethod, heat circulates aroundthe food, cooking
by convection. By trapping the vapour inside your “outdoor
oven”,the cookingvapourwillfallbackonthe foodonall
sides, notjustfromunderneath.The food cooksmore evenly,
andstaysmoistinthe process.Indirect cookingissimilarto
using aconventionalovenandisrecommended forrotisserie
cooking, roasts, poultry, casseroles, vegetables and whole
fish. When cooking aroast,itisagoodideatouse aroast
holderandbaking dish. Alwaysuse abaking dishwitha
depth greater than 35mm. Shallower trays may fill quickly
and overflow, which may cause a fat fire.

Controlling the Burners

The control knob can now be turned to the desired heat
setting, Low, Highoranywhereinbetween.The control
knob does not need to be pushed in while selecting the heat
setting.

USING YOUR BARBECUE
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TECHNICAL SPECIFICATIONS

Dimension 3 Burner 4 Burner 5 Burner

A —Barbecue unit height 486mm 486mm 486mm

B — Barbecue unit mid depth 515mm 515mm 515mm
C - Barbecue unit base depth 580mm 580mm 580mm

D - Full unit width (1100 Series) 1763mm 1919mm 2027mm
D - Full unit width (1000 Series) 1738mm 1894mm 2002mm
E - Cabinet depth 592mm 592mm 592mm

F — Cabinet height 1170mm 1170mm 1170mm

14 TECHNICAL SPECIFICATIONS



LOCATING YOUR BARBECUE

Mostimportantly, thisis anoutdoor appliance. Ensure your NOTE: Do not modify this appliance. Any deviation from the
barbecue is positioned safely away from anything that can factory settings could result in a safety hazard.

catch fire. '
¢ Ifmovingthe barbecue from one place to another, never

Outdoors Use Only dragthe cylinderbehind. Disconnectthe cylinderfirst,
move, and re-connect once reached the new location.
Underno circumstancesis thisbarbecue tobe usedindoors.

Thisincludes garages orany otherenclosed area. *  Forstorage and cylinder exchange, disconnect hose

at the cylinder only, do not disconnect hose from the
Clearance from Combustibles: Ensure your barbecue appliance.

remainsatadistanceofatleast45cm (18”) fromany
combustible material such as wood, gyprock, paper and
plants. Do not store combustible materials, gasoline or
flammableliquids or vapours within 45cm (18”) of the
barbecue.

¢ Ifyouhave purchasedatrolley with a Side-Burner,
please referto Trolley instruction book for corect
connection of the Side-Burner to the gas supply.

Adequate Ventilation

Ensurethereisadequate ventilationforboththe barbecue
and cylinder. Thisis required not only for proper combustion,
but also to prevent gas build up.

20mmyventilationand air-intake gapistobe leftatrearof
the barbecue in fixed installations.

Firm Level Surface

Use your barbecue only on a firm level surface. This
barbecue is not designed for recreational vehicles, and shall
not be installed on a boat or any marine craft.

Protection From Weather: Keep the barbecue protected from
adverse weather, including rain and highwinds.

Polyvinyl covers are available that have been specially
designed for this range of barbecues. Allow clear access to
the entire gas supply hose and regulator.

Maintenance Access: When your barbecue is installed, you
should be able to accessthe gas supply lineincluding the
gaspipingorhose,gasregulator,gascylinderand any shut
off valves.

PartialEnclosures: Many backyardshave areasthatare
partially closed off, such as balconiesand pergolas.Insome
cases,itishardto decide whetherthese partially enclosed
areasshouldbe classified asindoor areas. Thismanual
provides clear definition of such areasin page 10 foryour
reference.

Connect the Regulator to the gas Cylinder

A WARNING

Verify ‘Gas Type' label & data plate attached to side of
barbecueis correct for the gas you are about to connect to.

The hose andregulatoris connected to the barbecue and
leak tested at factory. Do not disassemble unnecessarily.

1. Make sure burner valves are in the 'Off’ position.

2. Screw regulator side to the cylinder, and hand-tighten.
See more details on page 4.

LOCATING YOUR BARBECUE 15



INSTALLATION OPTIONS

Partial Enclosures (Australia Only)

Thisappliance shall onlybe usedinan above ground,open
air situation with natural ventilation, without stagnant areas,
where gasleakage and products of combustionarerapidly
dispersedbywindandnaturalconvection. Any enclosure
inwhichthe applianceisused shallcomplywithone of the
following:

Any enclosure with walls

on all sides, but at least
one permanent opening

at ground level, and no
overhead cover.

Within a partial enclosure that
includes an overhead cover Within a partial enclosure that includes an overhead cover and more than

andnomorethantwowalls. two walls, the following shall apply:
e Atleast25% of the totalwall areais completely open; and
e atleast 30% of the remaining wall areais open and unrestricted.

Inthe case of balconies, atleast 20% of the total of the side, back and front
wall areas shall be and remain open and unrestricted.

Before proceeding, you need to establish the gas type which
your barbecue willrunon, and the style ofinstallation you
need.

Natural Gas or LPG/Propane.

Beforebeginninginstallationorassembly, check thatthe gas
typewhichthe barbecueisdesignedforiscomrectforthe gas
available to you. In most countries the choices are natural
gasorLPG/propane. You will find the gas type label onthe
side of yourbarbecue.Ifyourbarbecue usestheincomect
gastype, orifyouare unsure, consultyour dealerbefore
going any further. Using the wrong type of gas for a barbecue
is extremely dangerous.

Natural Gas Conversion

Most newly purchased bartbecues are made for LPG/

propane.Anaturalgasconversionkitis available to allow
yourbarbecue torunon Natural Gas. Thiskitincludes all
hoses required forinstallation.

16 INSTALLATION OPTIONS



CLEANINGAND STORINGYOURBARBECUE

Cleaning Vitreous Enamel Surfaces and Barbecue Control
Panel

Although porcelainenamel will keepits lustrous finish even
underadverse conditions, itstillneedsregularcleaning.
After the appliance has been used, wash down the surfaces
withhotsoapywater.Caustic cleanersshouldbe avoided.
Forbarbecuesnearthe oceanorsalt-waterenvironment,
more frequent cleaning and servicing should be conducted.
Washregularly, rinse and then dry before covering. (Inasalt
waterormarine environment,morerapid deteriorationcan
be expectedwhichis not covered by waranty).

The cleaning and care instructions are essential for the

properfunctioning and operation of your appliance overtime.

Failure to adhere to these careinstructions may affectyour
ability to make a claimunderthe manufacturer'swarranty.

Cleaning Plates and Grills

Many foodacids, marinades, juicesand saucescontain
highly acidic elementsthatwill slomly attack the surface of
the plates and grills if not removed after cooking.

e Afteruse, remove all solid material from the cooking
surfacesusing a brass bristle brush or plastic scourer.
Brushes specifically designed for this purpose can
be purchasedfromyourBeefEaterretailer. Wipe off
remaining residue with a paper towel.

*  Gentlywash the surface of the grills with a soft sponge
and a solution of hot waterand a mild dishwashing
liquid.Do not use highly caustic, harsh or abrasive
chemical cleanersto clean the cooking grills. Always
check the manufacturer's recommendations for the
cleaner prior fouse.

e Coatthe grillswithalayerof cooking oil. This will help
protect the surfaces between uses.

¢ Forporcelain enamel coated cooking surfaces, do not
use any metaltoolsto cleanthe surface.Use only
a brass bristle wire brush to remove hard deposits.

Do not clean the cooking surfaces in a dishwashing machine.

Forhard depositsand heavy grease, do not use steel wool
or metal scrapers. Use concentrated detergent or domestic
cleaning powders.

Cleaning The Drip Tray

Neverremove the grease fray while the barbecueis hot.
Always remove and clean the grease fray after the unit has
cooled down.

Replace aluminiumfoillonmaindrip tray (ifused) andclean
bothwaste trays atregularintervals to prevent grease build-
up.whichcouldresultinagrease fireandvoidthebarbecue
warranty.

Cleaning The Burners

*  Checkmainopening, throatandventuritoeach
burnerregularly forinsect nests (eg. wasp, ants or
spiders). Nests are dangerous and must be cleaned
out thoroughly.

e Remove burners periodically and scrub clean with soapy
waterandawire brushmakingsurethatthe portsare
free of obstructions.

Replaceburnersinthe comectpositionanddry bylighting
each one to avoid subsequent corrosion.

A clogged burner can lead to a fire beneath the grill.
Throat Burner ports

Main opening
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Storing Your Barbecue

Whenstoringbarbecue forextendedperiods, be certainall
controlsandcylindervalvesare turned off.If storing the
barbecue indoors remove gas cylinder and store the cylinder
in a ventilated area outdoors.

Gascylindersmust be stored outdoors, out ofreachof
childrenandmustnotbe storedinabuilding, garage orany
other enclosed area.

The barbecue should be coveredwhennotinuse. eg. a
polyester or vinyl barbecue cover. Frequently check and
tightenallnutsandboltsonthe barbecue andtrolley.

Thegascylindersupply valvemustbe turnedoffwhenthe
applionce is notin use.

A WARNING

Note: For storage and cylinder exchange, disconnect hose
atthe cylinder only, do not disconnect hose from appliance.

Please note that environmental conditions need to be taken
into account with regards to the maintenance required on
your product. In particular units installed in humid climates
or seaside locations will be more susceptible to surface
corrosion/discolouration over time. In these conditions
Electrolux strongly recommends cleaning and drying your
barbecue after every use and covering it when notin useto
minimise exposure to the elements.

CLEANING AND STORING YOUR BARBECUE
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MAINTENANCE

This appliance should be checked and serviced by an
authorisedserviceperson every2yearsto ensure the
applianceremainsinasafe operating condition. (These
services are not covered by warranty). Replacement parts
are availablefromyourauthorisedBeefEaterDealer.

Service and Maintenance Schedules 6 Monthly 2 Yearly

Check gas supply hose(s) for cracks and leaks

Check gas regulator for leaks v

Check that all gas fittings are tight v
Inspect and clean ignition module and probe v
Inspect and clean barbecue Burners v
Check gas cylinder expiration date v

Inspect and clean gas injectors

Check gas control valve on cylinder

Inspect gas control valves

N EENERNIERN

Inspectand proofallinternal structure barbecue and trolley

18 MAINTENANCE



TROUBLESHOOTING

Flame goesout whilein use

Emptygascylinder

Replace cylinder

Airmixedinhoses

Re-ignite and allow operatingfor a
short while, fillclears out

Blockage

Seek professional assistance

Ignition failure

Gascylindervalveclose

Turn off knob button, then open the
cylinder valve

Airmixedinthe hoses

Re-ignite and allow operatingfor a
short while, fillclears out

Rubberhose wrapped, deformed
Or pinched

Foul smell of gas

Sparkescaping Ensure the spark probeisin
Place, not deformed,clean

No spark Seek professional assistance

Damagetohose Turn cylinder valve off, replace
Hose

Leakage Leak-test,and tightenwhererequired.
If leakage can't be rectified, cease
using appliance, and seek professional

Foul smell of gas assistance

Burnerwent off Shut off valves, wait for5 minutes and
reignite

Incomectcombustion Seek professional assistance

Flame appear to separate off the
Burnerorflame burnswith noise

Blockage ofburnerports

Clean the burner thoroughly.
If problem persists, seek
Professional assistance

Yellow fippinginflame

Air/gas mixture screw inburner
Incormrect

Tryto openscrewtoremove
Yellow. If not changing, seek
Professional assistance

TROUBLESHOOTING 19
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WARRANTY
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Bl FD \Narranty

FOR SALES IN EUROPE
APPLIANCE: BEEFEATER INTEGRATED BARBECUE

Should any part fail due to defective workmanship or faulty
materials within the specified period from the date of purchase,
BeefEater or its distributor will repair or, (at distributors option),
replace the defective part free of charge.

e LP/Propane Gas Cylinder
The cylinder manufacturer is responsible for the materials, workmanship
and performance of the gas cylinder. Contact your dealer or the cylinder
manufacturer in respect of all warranty claims or service.

e Warranty Administration
In Australia, warranty is administered by BeefEater Barbecues. In other
countries, contact your authorised BeefEater retailer for details of your
BeefEater distributor.

e To ensure speedy processing of your warranty service claim, ensure that you
record all specific details about your appliance in the space provided. Keep
this information handy for future reference.

Not covered

Exposure of the barbecue appliance to the elements should be minimised. Once
the unit has cooled and is cleaned, store the barbecue under cover. Polyester/
Vinyl barbecue covers are an optional accessory that will ensure years of trouble
free operation.

This warranty does not cover the purchaser or any other person for damage,
malfunction or loss due to the following:

e Lack of maintenance, abuse, neglect, misuse, accident or improper
installation of this appliance.

e Scratches, dents, corrosion or discolouring caused by heat, abrasive or
chemical cleaners or chipping on porcelain parts.

e Corrosion or damage caused by exposure to the elements, grease fires,
insects, weather or hail. Note: Barbecues must be covered when not in use.

e Cleaning and normal wear and tear. Service calls of this nature are
chargeable.

e Rusting of cast iron plates, grills and burners. Note: Rust should be removed
by a scrub pad and the surface coated with cooking oil. See owners manual
— Caring for cast iron cooking surfaces. Cooktops must be covered when
not in use.

e Commercial use of the barbecue.
e Unauthorised repairs during the warranty period
e Removal or re-installation costs.

BIB_Warr_EU_Oct16
WARRANTY

Conditions of Warranty

1. The appliance is delivered to the BeefEater distributor’s service department
or authorised service agent and freight charges both ways are paid by the
owner. No liability is accepted for loss or damage during transit.

2. The appliance is operated and maintained in accordance with the
instructions supplied. Repairs or service must be carried out by an
authorised person.

3. Installation must conform to the applicable Gas, Electrical and Building
standards laid down by the local codes for your country or region.

4. No alterations or repairs have been carried out without obtaining the
distributors prior consent. Such repair or any replacement does not extend
the warranty period.

5. Proof of purchase together with the warranty card must be provided to verify
purchase date and establish the warranty period. Only the original purchaser
is covered under this warranty.

6. The warranty period is calculated from the date of purchase only.

7. Where this warranty is inconsistent with any state laws, the statutory rights
of the purchaser shall prevail.

8. Parts installed from other manufacturers’ products will void this warranty.

Service assistance

To assist you when contacting your after sales service contact to arrange a

service call please complete the following details and have them ready when

you call. You do not need to register your warranty. However, you must retain

your receipt or proof of purchase. When claiming warranty for this appliance you

must provide a copy of your proof of purchase receipt. No claims for warranty
will be accepted without proof of purchase.

TERMS OF WARRANTY (YEARS)

Barbecue

Stainless Steel burner box 25
S/S burners 5
Cast iron cooktops 3
Valves 2
Ignition system 2
All other parts 2
Hood

Hood 2
Cast alloy parts 2
All other parts 2




For more information on all Beefeater products, or for
dimension and installation information, call into your
retailer, phone or email our customer care team or visit
our website:

EUROPE

BeefEater Europe

PO Box 1238

Cheddar

BS27 9AH

United Kingdom

phone UK: +44 (0) 8455 436001

phone EU: +44 (0) 1934 743362

email: salesldbeefeaterbarbecues.co.uk
web: www.beefeaterbbg.com
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