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CLEANING THE GRILL
Cleaning your cooking grates can be done very easily before you 
begin grilling. 
Before cooking, preheat the grill and keep the grill at a high 
temperature for 10-15 minutes. 
Then use a stainless steel bristle brush to remove any excess debris 
left on the grates. 
This is important because any residue left on the grate could cause 
food to stick during future grilling. 
Clean out your ash collector tray.
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CARE ANd CLEANING
Appliance must be completely cool when cleaning. 
do not spray any cleaner or liquids on the appliance when hot. 
Empty the charcoal pan of all ash and drippings after each use. 
Clean the grill with a water and mild soap solution. 
Protecting your appliance from the weather. 
A cover will protect your appliance when not in use.
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CLEANING TIPS
Stainless steel surfaces will change color when exposed to 
temperatures produced by grilling. The stainless steel will change 
color from silver to brown and blue. 

This can be removed by using Fire Magic Stainless Steel Cleaner. 
Clean	your	appliance	by	first	using	Fire	Magic	Barbecue	and	Grill	
Cleaner to remove grease and dirt. Always wipe with the grain to 
maintain a scratch-free shine. Next, use the Fire Magic Stainless 
Steel Cleaner to restore the stainless steel color. Finish by wiping 
your appliance down using Fire Magic Polish Wipes. 

Clean your appliance at least once a month. If your appliance is 
installed in a seaside or poolside location, it will be more susceptible 
to corrosion and must be maintained/cleaned more frequently. 

do not store chemicals such as chlorine or fertilizer near your 
stainless steel appliance. due to the nature of stainless steel, 
surface iron oxide deposits may appear. 

do not be alarmed. These deposits are removable with stainless 
steel cleaner through prompt and periodic maintenance. If not 
attended to promptly, permanent pitting may occur. By following 
these recommendations, you will enjoy the beauty and convenience 
of your appliance for many years to come.


