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Model Specifications

Failure to follow the Dangers, Warnings, and Cautions contained in this Owner’s Manual may
result in serious bodily injury, death, or fire, as well as damage to property.
DO NOT use indoors! This Grill is designed for outdoor use only. If used indoors, toxic fumes will
accumulate and cause serious bodily injury or death.
Never use charcoal or wood impregnated with charcoal lighter fluid.
DO NOT add charcoal lighter fluid or charcoal impregnated with charcoal lighter fluid to hot or
warm coals.
DO NOT use lighter fluid, gasoline, alcohol, or other highly volatile fluids to ignite or re-ignite
charcoal.
DO NOT use or store lighter fluid, gasoline, alcohol, or other highly volatile fluids within 2 meters
of the Glastonbury Asado Grill
Always put wood in ember maker or on top of the fire bricks and not directly onto the bottom of
the grill.
Always use seasoned hardwood logos DO NOT use wet wood or softwood or any wood that has
been chemically treated.
DO NOT leave infants, children, or pets unattended near a hot Glastonbury Asado Grill.
ATTENTION! Never touch any part of Glastonbury Asado Grill, to see if is hot.
ATTENTION! This Glastonbury Asado Grill will become very hot; do not move it during operation.
ATTENTION! This Glastonbury Asado Grill will become very hot, Barbecue mitts or hot pads
should always be used to protect hands while using the Glastonbury Asado Grill, especially when
opening the door
Keep the Glastonbury Asado Grill in a level position at all times.
DO NOT use this Glastonbury Asado Grill within 2 meters of any combustible material.
DO NOT use this Glastonbury Asado Grill unless all parts are in place.
DO NOT remove ashes until all embers are completely burned out and are fully extinguished.
DO NOT wear clothing with loose flowing sleeves while lighting or using the Glastonbury Asado
Grill.
DO NOT use the Glastonbury Asado Grill in high winds.
Combustion by-products produced when using this product contain chemicals known to the state
of California to cause cancer, birth defects, or other reproductive harm.
Keep electrical cords away from the hot surfaces of the Asado Grill. Route all electrical cords
away from traffic areas.
Using sharp objects to clean the cooking grate or remove ashes will damage the finish.
Using abrasive cleaners on the cooking grate or the Glastonbury Asado Grill itself will damage the
finish.

DANGER

·      
WARNING! Keep children and pets away.
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Step 1: If you have purchased one of our stands, with the help of one other person attached the
Glastonbury Asado Grill to the base and secure it in place with 8 bolts and tighten. 

Assembly of Grill
Warning 2 people need for assembly!!

Top Tips: Lay both the stand and Glastonbury Grill on its back on the ground, this will make securing
the forward bottles easier, then with the help of another person lift the grill up    open the door for
easier access. 

Tools Need: 2 x 19mm spanners 1 x 10mm spanner

Step  2: Screw the top hinge bracket, then place the door in position, before securing the bottom
hinge and tightening.  

Step  3: Attach the handle 
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Step 5: Add the right hand upright and secure in place with 3 nuts and bolts and tighten 

Step 6: Place the grill frame in position. 

Step 4: Place the 9 firebricks in the base of the grill
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Step 8: Attach the chains to the grill frame, 

Step 8:  Install the cross bar, with handle on the right hand side  

Step 9: Attach break handle, with the nut provided, 

Step 7: Add the left hand upright making sure the grill frame is in the guides. Secure upright with nuts
and bolts provied and tighten. 
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Step 10: Add drip tray and a grill

Step  11:  Your reading for seasoning 
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Your Rotisserie comes with two sets of brackets, one standard smaller set and a custom set desgin
for the Glastonbury Asado Grill, both attach the same way 

Assembly of The Rotisserie 

Step 1 On the left-hand side of the grill frame attached the motor bracket with the bolts provided,
make sure to attach on the inside of the frame to prevent rubbing on the upright.

Step  2 On the right -hand side of the grill frame attached the skewer bracket with the bolts provided,
make sure to attach on the inside of the frame to prevent rubbing on the upright.

Step  3 If you have not already slide the motor into position on the left hand bracket as in the picture
above 

Step  4 Add all the fittings to the skewer, instructions found inside the box:

Top tip posting the forks closer to the handle before lighting the fire this will allow you to make adjustments,
once happy tighten to secure in place 
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Ember Grill 

Chapa and Double Chapa

Very simple, one hook goes on the crossbar and one in the meat with a chain connecting the two

Top tip if the meat has bone drill a hole for the hook or uses some cooking wire 
Warning when repositioning the meat during the cook use heat protective gloves 

Meat Hook Setup 

Remove 1 or 2 of the V grills and chapa just drops into place 

Ember Grill fits directly over the ember maker with the larger edge towards the back 
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Place the Glastonbury Asado Grill, on a level, non-combustible, stable surface (concrete, ground, etc.)
away from roof overhang or any material. Never use on wood surfaces that could burn. Place
‘Glastonbury Asado Grill’ away from open windows or doors to keep smoke from entering house. Do not
operate ‘Glastonbury Asado Grill’ indoors or in an enclosed area. In windy weather, place Glastonbury
Asado Grill’ in an outdoor area that is protected from the wind.

Warning 

Ember Maker Maintenance

The ember maker is the area of the Glastonbury Asado Grill that will be most affected by the heat and
where the coating will need the most attention. The best solution we have found is to coat the ember
maker with rapeseed oil before and after each cooks this helps prevent rust from forming and keeps it
looking good over time, below are two really good videos by the Mad Scientist BBQ showing this method
being used on a smoker firebox. 

https://youtu.be/aDi9EuI9Y5w

For the theory of seasoning:

https://youtu.be/htOn7yJPWgk

Top Tip Keep your Glastonbury Asado Grill door looking its best by giving it a light coating of rapeseed
oil once a month. This stops food marks showing up the door. 

Wrapping Up:
There really isn't a reason that your new Glastonbury Asado Grill cannot last for many years. Remember
that your grill is your key to great food. Take good care of it, use it regularly and you will not only master
live fire cooking but your barbecue will just continue to get better and better. One of the biggest secrets
of great barbecue is knowing your equipment so your investment in a grill is more than just financial, it's
the time you've spent using it and the knowledge you have gained and achieved with your particular grill
and cooking success!

https://www.youtube.com/channel/UCselvHbb5ah0sEqZrFa-7nA
https://youtu.be/aDi9EuI9Y5w
https://youtu.be/htOn7yJPWgk

