
 

 

How do you convert from one gas type to another? [ProFire] 

 
Each burner has its own orifice. Replacing each orifice is pretty straightforward and easy to do. 

1. Remove the burner and remove orifice. 

2. Install correct orifice. 

3. Reinstall burner. 

 

Where is the model and serial number located? [ProFire] 

 

On older models, it is on the left inner wall of the grill. On current models, it is on the bottom 

side of the drip pan. 

 

The ignitor is not working [ProFire] 

 

The battery may need replacing. Unscrew the ignitor button, replace AAA battery. 

 

How do I clean the outside of the grill? [ProFire] 

 

To remove grease build-up, use Simple Green or similar product. After grease is removed us an 

oil base stainless polish. For discoloration and burnt on stains, MHP stainless cleaner can be 

used. Do not use steel wool. 

 

Is it safe to cook on Anodized Aluminum? 

 

Yes! Anodized aluminum is perfectly safe to cook on. 

Exposures to aluminum through food can occur when aluminum leaches or otherwise dissolves 

from the cookware into the food. Leaching is most likely when the foods being cooked or stored 

are highly basic (like baking soda) or highly acidic (like tomato sauce, lemon juice, oranges, or 

vinegar). For example, tomato sauce has been shown to contain 3-6 mg aluminum (per 100 g 

serving) after cooking in aluminum pans, which translates into about one-tenth of the typical 

daily intake. This leaching of aluminum with acidic foods does not happen with aluminum 

cookware that is anodized or electrochemically processed to seal the aluminum in the cookware. 

Clemson University Extension’s Home and Garden Information Center tested different cookware 

types and found anodized aluminum cookware to be safe. 



 

 

 

 

 

Is discoloration of the stainless steel normal? [ProFire] 

 

Yes, discoloration from the intense heat and grease build-up is normal and is not covered under 

warranty. 

 

How do you clean the natural discoloration of the stainless steel? [ProFire] 

 

Discoloration and burnt on stains can be removed with the MHP stainless steel cleaner and 

follow the directions exactly on the back of the bottle and rub with the grain of the stainless. 

Never use steel wool to clean a stainless steel grill. 

 

How do I clean SearMagic Cooking Grids? [ProFire] 

 

You can use a brass bristle brush to clean SearMagic cooking grids when the grids are 

hot.  When the grids are cold, you can soak them in a Rubbermaid-type container filled with hot 

water and a grease-cutting dish soap like Dawn, and then scrub with a brass bristle brush or a 

nylon dish scrubbie. 

Every time you use your grill, you can take the grid on the left, flip it over, and move it to the 

right end of the grill, and slide the other grid(s) over to the left, and then pre-heat the grill for 10 

minutes on high.  Also, heat the grill to high and let it run for 10 minutes after you finish 

cooking.  This will help to burn off anything that has dripped onto the grids. 

There is a wood scraping tool (GGWB5), which is like a large wooden two-tined fork, which is 

designed to help remove clumps of food, marinades, etc. from between the ridges on the 

SearMagic cooking grids.  There is also a narrow, brass bristle brush (GGWB10) which is 

designed to fit between the ridges on the SearMagic cooking grids. 

 


