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GRILL
CHEF

Assembly and operating instructions

"Do - It - Yourself - Barbecue"

e

Foreword

Please read this assembly and operation manual
carefully before you start using your GRILLCHEF
barbecue.

You will quickly determine:

The assembly and operation processes are simple
and straightforward. Malfunctions can be excluded if
the barbecue is operated properly as a charcoal grill
outdoors.

Proper utilisation

The barbeque may only be used for preparing
suitable foods. All requirements of this assembly and
operation manual must be complied with.

Only for private use!
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N WARNING - risk of burning!

= The barbecue must be positioned on a stable and
secure surface when it is in use, otherwise it may
tip over.

= CAUTION! This barbecue becomes very hot and
should not be moved while it is being used!

= Wear oven gloves or use grilling tongs when
barbecuing.

= Allow the barbecue to cool down completely
before cleaning it.

= CAUTION! Do not use spirit or petrol to light or
re-light the fire!

= CAUTION! Only use firelighters that correspond
to the European Standard for firelighters (EN
1860-3)!

= Never use water to extinguish the charcoal.

General information for successful assembly

Please read the assembly instructions carefully and
follow the safety precautions. Allow sufficient time
for assembly. Before starting assembly, clear an
area measuring approximately two to three square
metres. Remove the item from the packaging! Lay out
all of the parts and any necessary tools so that they
are within easy reach.

Parts List

A. Cooking Grill

B.  Grill Handle

(. Charcoal Grid

D.  Heavy Duty Charcoal Hearth
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A WARNING - risk of suffocation!

= Do not use indoors!

A DANGER to children and pets!

= Never leave the hot barbecue unattended.

= CAUTION! Keep children and pets at a safe
distance!

Preparing assembly

Please check to make sure that all of the components
have been supplied using the following list and
drawing. Lay out all of the parts and any necessary
tools so that they are ready for assembly.




Assembly procedure

1. Having made the decision where to erect the 4,

barbecue (it requires a strong and even base)
you need approx. 135 bricks and the following

material and tools to build the barbecue: 5

« 8-10kg cement
« 40-50kgsand
- Water

« Brick trowel 6.

2. Place the first course of bricks in position
around the three sides of the cooking grill. Score
or mark their positions on the foundation.

3. Build six courses of normal brickwork above
ground level according to the shown pattern in
sketches 1and 2.

Sketch 1 Sketch 2

The seventh course needs to be built according
to sketch 3. This course will support the charcoal
grid. For the eighth course see sketch 2.

Ninth and eleventh course need to be built as
shown in sketch 3. These courses will provide
the lower and higher cooking grill position.
Twelfth course to be built as shown in sketch 2.

After having erected the masonry barbecue and
a certain period of drying and hardening you
can slide the metal parts into position as shown
in the exploded diagram and the assembled
diagram below. To provide different cooking
heights and different temperatures there are
two positions for the cooking grill.

Sketch 3

<t 690mm > < 690mm

Information for safe operation of the barbecue

The barbecue must be positioned on a stable and
secure surface when itis in use.

Do not use in enclosed areas or on covered surfaces.
Only use safe lighting materials (such as
LANDMANN solid firelighters).

The fuel container has a capacity of approximately 2
kg.
Before using the barbecue for the first time,
it should be heated with fuel (charcoal or
briquette) for approximately 30 minutes.

Courses1,3,5 Courses 2,4,6,8,10,12 Courses 7,9, 11
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Igniting the fuel

WARNING - risk of burning!

When petrol or white spirits are ignited
uncontrollable heat can develop as a result
of deflagration. You should therefore only
use harmless fuel, such as firelighters. The
barbecue must be positioned on a stable and
secure surface when it is in use.

1. Use quality products from LANDMANN,
such  as  LANDMANN charcoal,
LANDMANN briquettes and
LANDMANN solid firelighters.

2. Stack a portion of the charcoal or briquettes in
the charcoal trays, Place one or two firelighters
on top of the layers of charcoal or briquettes.

3. Light the fire lighters with a match or gas
lighter and place them onto the existing layer
charcoal / briquette

4. Allow the solid firelighters to burn for 2 to 4
minutes. Then fill the fire bowl slowly with the
charcoal or briquettes.

5. Only start cooking when the fuel is coated with
a layer of ash! This indicates that the optimal
grilling condition has been reached. Distribute
the food to be barbecued evenly in the fire
bowl.

6. Insert the cooking grill and then you can start
barbecuing.

Cleaning / care

' WARNING - risk of burning!

AIIow the barbecue to cool down completely
before deaning it. Never use water to quench
the hot barbecue. This could result in burning
or scalding.

Occasional cleaning is necessary to preserve the
beautiful appearance of the barbecue. Do not use any
scouring agents. Never use water to quench the hot
barbecue.
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1. A rinsing cloth and some water with a
commercial detergent is sufficient for the
normal cleaning process.

2. (lean the grill using washing-up liquid or
stainless steel scouring pads.

Environmental Protection & Disposal

Pay attention to cleanliness and safety measures
when using the barbecue and dispose of waste in a
clean and safe manner. As a matter of principle, only
dispose of waste in the designated metal or non-
flammable containers.

Warranty

We guarantee the barbecue for two years from the
date of purchase. The warranty covers the repair
of manufacturing defects and the replacement
of defective parts. Costs for postage, assembly,
replacement of worn parts (fire bowl, coal grate, grill)
and other costs are not covered by this guarantee.
The warranty shall expire in the event of incorrect
handling and any kind of unauthorised modification
of the barbecue.

LANDMANN® Ltd.

Unit 6 Blackstone Road,
Stukeley Meadows Industrial Estate,
Huntingdon, Cambs,PE29 6EF,
United Kingdom

Hotline
Monday to Thursday 9am to 5pm,
Friday, 9am to 4pm.
+441480-4217 20



