T T S R s P

INSTRUCTION MANUAL
Gas barbecue for outdoor use
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Thank you for choosing a first ciass product, which hopefully will
provide you with ots of pieasure In the fufure. Our ambition [s to
offer a wide variety of quality producls that make your ilfe more
comfortable, Please take a fow minutes to sfudy this manual so that
you can take advantage of tha benelita of your new machine. We
promise {hat it will provide a superior User Experlence dellvering
Eaae-of-Mind,

The fellowing symbols are used In this ussr manual:
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Impeoriant informatiern concerning your personal salety and
information on how to avaid damaging the appliance,

Goeneral information and fips.

Environmental information.

This appiiance complisa with:

» Low Voltage Dir. 73/23/EEC.
» Gas Dir. 90/396/EEC.

« EMC Bir. 88/338/EEC.

« CE Marking Dlr. 33/68/EEC.

8Q8-COC-1006159
FBC Trademark 1996 Faresat Stewardship Councll A.C
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General informations

This appliance is designed to be used in the home and in the
apen air,

The use in a professional setting or any other use considered
improper cause the immediate decline of the guarantee. The
appliance meets the conformily requirements of current EC
slandards.

This manuat is an integral part of the purchased product, it
should be preserved for the product's entire lifespan. Before
using the product, we recommend carefully reading this
manual and a¥l the Instrucilons it contains. These Instructions
are valid solely for the countries the symbo!s of which are
shown on the cover page.

The appliance must be installed by qualified personnel in
accordance with current regulations.

This appliance must he installed by an authorised person in
accordance with this instruction manual, ASMNZS 5601.1 — Gas
installations (installation and pipe sizing) and local gas fltting
reguiations.

The manual is divided into four sections:

Wamings
General reguiations regarding the safety of operators and
correct appliance use.

Installation
instructions for the qualified technician In charge of Installing,
commissioning and festing the appliance.

Use
Description of controls, switching on the appliance, fitting
accessories and cocking tips.

Cleaning and Maintenance

Recommended cleaning procedures and uaeful advice for
ensuring the appliance continues to work efficiently and ook
good over time.




General safety guidelines

Warnlngs A

Gas safety guidelines

» Do not leave packing residue unattended around the home.

» Separate out the various waste materials and take them to
the nearest recycling centre.

» The Identification plate, with the technical data, serial
number and mark, is clearly visible [nside the bottle
compariment. The plate must never ke removed,

« Installation and servicing should be carried out by qualified
personnel in accordance with current regulations.

» Before operating the apptlance it Is essential to remove the
protective film from the Interior and exterior.

« Immediately after instaliation, test the appliance briefly using
the directions for use. If it fails to work, contact your nearest
technical service centre. Never attempt to repair the
appliance.

» Always wear protective gloves while handling particularly
hot components.

e Some accessible parfs can become very hot, Keep out of
reach of chiidren.

* [f you smell gas: shut oft the burner flames: close the valve
on the LPG boftie or the methane gas tap. If the smeli
persists, contact your authorised service centre.

« Never use flame to find gas leaks.

» The gas pipe should be connected up to standard, and
should comply with current regulations that envisage the
installatlon of a safety tap upstream of the gas connection,

o This applance is fitted with gas safety valves, Do not
leave it unattended while It s In operation. should the
flames accidentaily go out, turn the knobs immediately to
OFF and wait a few minutes before attempfing to switch
on again. '

* The barbecue can only be used in the open alr with natural
ventilation, sutside of enclosed areas, where any gas leaks
and fiue gases can disperse rapldly on the wind and with
naltural alr convection,

* Do not use the barbecue in enclosed spaces, inside
tamper vang, caravans or any other mobile instalfation.

» Never use this cooking device to heal rooms.

* Never rest inflammabie objects on the appiiance: this may
result in a fire if the appliance is switched on.

« This appliance is manufactured to use Methane, Should It
be necessary to use another type of gas {LPG) contact your
nearest authorised centre,

« Always handte empty gas bottles with care and In
accordance with the safety regulations provided with the
relative inatructions, Do not use gas bottles that are dented
or rusty, :

+ Do not store spare gas boltles close to the barbecue,

» Never disconnect the bottle from the barbecue while it is in
operation. Always stand well away from the appllance for
any operation to do with the gas bottle.

* Only use the unlons and regulators supplied with the
appliance to connect to the bottle.

e After the appliance has been unused for a time, always
check the gas is correcily connected before switching on
again {see sectlon "Check for gas leaks" on page 3 and
check that the gas outlet holes are not clogged with dust or
the like (see section "Burners" on page 12).

» WARNING - This barbecue must not be used indoor




B Wamings

Proper use

Ecological disposal

« The appliance Is designed to be used by adults only. Do nof
allow children to approach the applfance or use it as a foy.

» Never leave the appliance unattended during use.

« The pans and containers used on the grills must have a
perfectly flat, smeoth bottom.

» Do not use contalners that protrude over the outer
perimeter of the surface.

« Switch on the burners only when the lid is lifted.

« Before the barbecue is first used for cooking, the burners
should be left on for 10 minute (with the lid up) to burr off
all manufacturing residue and oil.

» Always open the lid before switching on the barbecue. Never
close the lid before the barbecue has cooled down.

o The barbecue becomes very hot during use. To avold being
scolded, it Is advisable to wear heat protection gloves. Do
not touch the heating elements [nside the appliance.

« After each use, always check that the control knobs are set
{0 OFF.

s Do not use the barbacue In bad weather. Contaet with
water can severely damage the appliance and endanger
its safety.

« Do not obstruct the vents of the apptiance.

» To prevent the combustion of previous cooking residue,
clean the drip pan, burmers compartment and the burners
themselves hefore each use,

+ Do not use metal sponges or sharp scrapers on the external
surfaces. Use normat non-abrasive producis, with weaden or
plastic utenslis if necessary. Rinse thoroughly and dry with a
soft ¢loth. Do not uge high pressure water jets on the
parbecue, the power of the water jet may damage the finish
and endanyger safety.

» If you foresee to let your barbecue unused for a long
period, make sure it is approprlately cleaned, see the
chapter about "Cleaning the barbecue” at page 12; pui on
the protestion cover and place the appliance in a sheltered
jocation.

« The product packing is made of non-polluting, envirenment
friendly and recyclable materials. Dispose of the packing
correctly at recyeling and disposal centres.

Shn
]

The manufacturer dectines all responsibility for use other than
that indicated, as well as for damage to fhings or harm to
persons caused by failure to comply with thes¢ guidelines or
by tampering, even partially, with the appllance or by the use
of non-original spare parts.




Dimensions

Top Version

Installation
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Version with trolley and side shelves
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Ty'pes of installation

Built-in installation

< a

L3 L

DO NOT USE THE BARBECUE IN THE TOP VERSION
WITHOUT FITTING THE FOOT FIRST, Place the top on a flat

surface and ensure it is stable by lightening the foot adjustment
SCIews.,

D:,._-..

The barbecue may be instailed free standing, on a
metal shelf or built into a brick structure. In any case,
the following guidelines must be followed,

Leave a gap of at least § cm from the side walls and any

back wall. In built-in installations the adjacent walls must
not be higher than the work surface of the barbecue, if an
additional top Is Installed, It must be at least 1 m higher
than the barbecue grills.

SMALLER DISTANCES THAN THOSE INDICATED MAY
CONSTITUTE A RISK FOR THE USER'S SAFETY AND

DAMAGE THE STRUCTURE OF THE BARBECUE.

This appliance must be installed by an authorised person
in accordance with this instruction manual, ASINZS 5801.1
- Gas installations (installation and pipe sizing) and local
gas fitling regulations.

LPG: the supplied hose and regulator must be fitted to
the appliance inlet connection, Gas pressure is 2.75 kPa.
The Isclating manual shut-off valve connection point
must be accessible when the appliance is installed.

The hose assembly must not be subject to strain,
abrasien, Kinking or deformation and must not be in
contact will the fioor or any hot or sharp surfaces.

Minimum LPG cylinder is 4.5 kg and the maximum LPG
cylinder is 9.0 ky

Natural Gas: the suppiied regulator must be fitted to
the appliance infet connection. Gas pressure must be
adjusted o 1.0 kPa when approximaiely 50% of the
burners are on high flame; the appliance test point is
located on the reguiator.

Suitable for connection with rigid pipe or flexible hose,
The isolating manual shut-off valve connection point
must be accessible when the appliance is instalied.
Flexible hose must comply with AS/NZS 1869 Ciass B or
D, be of appropriate intemal diameter for the totai gas
consumption, be kept as short as possible

(not exceeding 1200mm), must not be in contact with
the floor or any hot or sharp surfaces. The hose
assembly must not be subject to strain, abrasion,
kinking or deformation.

If applicable, a restraining device must be fitied to




restrict the appliance movement to no more than 80%
of the gas hose length.

Only use a licensed gasfitter to instal this barbecue and
other trades as applicable; builder or bricklayer.

The operation of the appliance must be tested by the
installer to confirm all bumer flames are blue in colour,
stable and completely ignite at both high and low flame
setllings with no appreciable yellow tipping,

carbon deposition, lifting, floating, lighting back or
objectionable odour. Test bumers individually and in
combinafion

Table of bumers, injector sizes and gas consumpfion
characteristics

Burner Gas Type injector TPP NGGC per
Size {mm}) (kPa} burner
(MJth)
Main Universal 1.40 275 25.0
Side LPG 0.85 ) 9.0
Main__| Natural Gas 259 10 22—




Free standing installation

The Barbecue must be located away from surrounding
surfaces and combustible materials, Minimum clearance

is 250mm from the sides, 250mm from the rear and 1000mm
overhead.

- This appliance must be Installed by an authorlsed person In

accordance with this Instruction manual, -
ASINZS 5601.1 - Gas installations (installation and pipe sizing)
and focal gas fitting regulations.

Gas inlet is located at the front right hand side 100mm from
the side edge.

LPG: the supplied hose and regulator must be fitted to the
appliance inlet connection. Gas pressure Is 2.75 kPa,

The isolating manuat shut-off valve connection point must be
accessible when the appliance is instailed,

The hose assembly must nof be subject to straln, abrasion,
kinking er deformation and must net be In contact

with the floor or any hot or sharp surfaces.

Oniy use a licensed gasfitter to install this barbecue and other
frades as applicable; builder or bricklayer.

The operation of the appliance must be tested by the Installer
to confirm ail burner flames are biue in colour, stable and
completely Ignite at both high and low flame setfings with no
appreciable yellow tipping, carbon deposition, lifting, floating,
Iighting back or objectionable odour. Test burners individually
and in combination.

Minimum LPG cylinder is 4.5 kg and the maximum LPG
cylinder is 9.0 kg

The outdoor area in which the barbecue is positioned must

meet the following requirements:

1. there may be walls on all sides, but there must be at least
one permanent doorway and no ceiling;

2. there may be no more than two side walls when there is a
caifing;

3. there may be partial overhead cover, Including a ceiling, but
with no rore than two walls and with the followlng
conditions: _

a) Atleast 26% of the tofal wall surface is completely
open.

b} At least 30% of the remalning surface Is open and not
delimited.

If posifioning on a balcony or terrace, at least 20% of the total

wall surface must be open.




Inslailation

Preliminary operations

The batbecue has baen designad and buift to cook and heat food in
the open air. This appliancs is not designed for use in a professional
setting or In enclosed spaces.

Before installing and using the barbecue, the intsrior shoulkd ba
cleaned of any manufacluring restdue. For further informatlon on
cleaning refarto chapter "Cleaning the barbecue” on page 12,

Choose the installation site for the barbecue carefully:

1. it must not be teo dusty: long term dust may clog the
burners and make using the barhecue hazardous;

2, it must not be too exposed to the wind: during use strong
winds may prevent the barbecue from working properly or
accldentally switch off the burners;

3, position the barbecue so fhat it Is completely stable;

4. away from inflammable matertals.

Befora instaliing and using the barbacue remove all plastic transit
protections from the control pane! and from the stalnless steel
sides of the applianca.

Connecting the gas hoftle (category l12H3+)
The appliance is already regulated to oparate with LPG (G30/31 at
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clamps supplied as described below,

» Remove the lower rear panel "F": pull it up and ahead.

+ Remove the upper rear panel "G": pull it up and ahead.

* Provide a gas plpe of 800 mm length. You may need a pipe
holder "H" on the end of the ramp "E".

« Connect the end A" of the gas pipe directly to the ramp "E°
or to the pipe holder "H". .

« Connect the end "I" of the gas pipe to the pressure
regulator "C".

« Connect the gas pressure regulator "G" fo the threaded
unfen "B" on the bottle.

s When the gas boftle is inside the chart make the gas tube
golng trough the hole "D" then connect.

o Fit the rear panels "G" and "F" puiting in position then
pulling down.

The symbois in the picture mean that on those points a

clamp could be necessary.

iy A

After connacting, ensure the rubber pipa is not crushed, hanging
or obstructing the kole In the lid.

Contact your nearest authorised service centra fo connect
the barbacuo to a methane supply {G20 at 20 mbar).

Refer to current regulations to flt or replace the rubber pipe.
The plpe's expiry date is printed on the pipe itself. Ensure the
plpe Is replaced before this date.

Should the gas hoftla not be fitted with a stop valve, a shut-off tap
should be used, The tap must be easily accessible. '

Do not ohsiruct the vents in the bottle compariment. The gas boitle must
be rapiaced avay from ahy power source,




Installation 3

Table of characteristics for single burner

_Ratad_power

o CONSUMPTION
620 20mbar .

.75kPa grih 450.82

630 26..30mbar - e G31 37Tmbar

6302.75 kPa

BY-PASSDIAMETER:
B30 28..30mbar

G20 20mbar : mm Reg.

G0 2.75 kPa mm Reg.

Fi ti
Check for gas leaks General instructions about gas

connection  E—
This check should be carrisd out immediately after connecting the gas and We recommend checking that the appliance ____
ach time the appilarce is reconnectad affer belng tnused for a lkrle. Once g properly set up for the fype of gas 1

the rubber pipe s connected fo the gas supply, camy out the foflowiry distributed. The connection to the gas plpes

operations: must be made In a workmanlike manner, In

compliance with current standards that prescribe the
installation of a safety tap at the end of the pipe. The threaded
142" gas connection pipe Is located at the rear on the left hand
slde of the appliance.

1a»

1. Open the gas valve on the LPG botile {or turn the shut-off

" tap if methane supplied). o Using flexible rubber pipes with a max. iength

D ipht the b . of 1500 mm:
© not aht he Eumers yet » do not allow the pipes to be constricted or
2, With the gas pressure In the pipe, look for any leaks by crushed:

brushing a soapy water-based solution onto the gas » pipes must not be subject to tractive foree or
unions, A gas ieak wiil cause bubhles to form. torsional stress;

NG | * do not allow the pipes to come into contact
with cutting or sharp edges, ets...

Do rot use naked ﬂame to look for ’eaks' & do I'lOt a"ow ‘he plpes 10 come into con!act

. Close the gas valve on the botile (or the methane shut-off with parts that can reach temperatures of

- 70°C above room temperature;
tap), eliminate the gas leak and repeat the test as deseribed in . y ;
points 1 and 2. o make sure the entire length of the pipes can

The fittings must be thoraughly rinsed with clean water after be Inspected.
testing.




4 [nstallation:

Description of {the barbecue

F Drawer
G Gas bottle compartment door

A Side work surface H Confrel knobhs |
B Drip pan Wheel with brake
G Exhaust venfs L Wheel without brake
D Enamelled cast iren grills M Lid
E Griddle
A M
E D
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The control panel

All the barbecue's controls are fitted on the front panel,

1 Left burngr control knob

2 Cenfre [eft burner sontrol knob
3 Centre right burner control knob
4 Right burner control knob

1 2 3 4
- e — ——
S ——— e s T .-.—.?n,z
(V] Y] o (@]
Sorrrrrr— :
Burner control knob Description of symbels

To switch on the burner refer to section "Lighting the
burners” on page #0.

M Piezoeleciric ignition
0 Maximum flame

4 Winimuzm flame

a Burner off




Insfallalion &

Lid Assembling insiruction

1. Insert the washer "A" Inte the pins "B".

2. Insert the pins "B" into the holes "C*.

3. Fix the screws "D" to the pins "B".

4. Fix the supports "E" to the washers "F" and the screws "G"

fo the pins "H",

Insert 1&e pins "I" into the holes "L".

Insert the sides "P" Into thair own pins,

7. Fix the sides supports to the rear wooden by turning the
hooks "M".

o n
Pl

Always open the }id before switching on the barbecue. Never
close the 1id hefore the barbecue has cooled down.

The ild becomes hot while cooking.

To prevant from damaging the Hid and woaden sides:

Openingg:

« Pull up the lid and let it slidae to the rear; when
in vertical positlon leave it on the rubbers.
Closing:

o Pull up the lid to the front side and leave it only when itis
completsly out.

Work surfaces

TEAK work surface. [t is fastenad to the barbecue structure.

The Wotk surfaces are designed to withstand a maximum weight
of 10 Kg.




6 Installation

Wheel-mounted bottle trolley

Made of stalnless siee! 18/10. Fitted with two fixed wheels
and two plvot wheels with brake. Designed to contain the
gas bottle, but can also be fitted with drawers or additional
cupboards depending on the width,

Bottles up to 50 em tall {including the fitted pressure
regulator) can be stood under the trolley surface. li is
advisable to fit the pressure regulator outlet horizontally.

The drawers are daslgned to withstand a maximum walght of 25 kg.

Do not rest inflammable objects {such as paper, cloth and other
materfals) inside tha drawers or inside the bottle compartment.

Fitting and using the wheels

The wheels provided with brakes must be {it on the left of the
appliance, while the other wheeis must be fif on the right side,
To fix the brackets of the barbecue simply press a foot onto the

snap lever as shown In the figure. To release the brackets,

return {he lever to standby position.

( ok ‘H' \ ¥

TS 11

Do nof use the trolfay unless the wheels are correctiy screwed in.

Adjusting the door

The hinge on the door can be adjusted by turning the screws
indicated by the arrows in the adjacent diagram.

Adjust the door ence instaliation is complete,

Adjustment of the drawer height

The clips of helght adjustment are located In the lower side
and at the right and left ands of the drawer,

» By turning the lever "A" the drawer will raise of 3 mm.




Installation 7

Utensil holder Extractable hasket
The utensil holder is a steel frame for storing utensiis and The 70 em verslon s equipped with an exiractable basket.
{ools inside the gas bottle compartment. ' e

When fully open, the basket can withstand up to 15 Kg. Do not
/ axceed this Himit to avoid damaging the basket.

To fit the holder, proceed as follows:

» open the door of the gas bottie compartment;

» place the frame onto the 4 fastening pins -A- aiready
secured to the inside of fhe door;

spush the frame downwards untif the plns
fitinto the slots «<B-, To remove the frame,
Hft upwards then away from the pins.

Protection cover

PVC waterproof plastic material, to be used for covering and
houging in the opent alr the barbeeue in the trolley version. To
clean use water and neutral detergent.




8 Use

Assembling the ceramic tiles kit

Positioning the internal components
1. Remove the grill grates "A", griddles “B" and dlsperser "C"

{one per kit to ba tnstalled). - Before beginning to cook, check the bumers, dispersers,

2, Place the two side supports "D and the central support "E" deflectors, grllls and griddle are correctly in place. _
(for doubie kit only) in the combustion chamber. + The figure shows the correct sequence for positioning the

3. Position the crosspleces "F” in the slots made in supports "0" burners "A", dispersers "B", deflectors "G, grills “C", the grids
and "E", "D" and the coramic files frame “F".

4. Rest tha tiles on tha frame as shown in the figure. » The tahs on the dispersars "B" should be inserted Into the slots

5. Replace the grill grates "A" and griddles "B".

The dlsperser "C" (one per kit} is not replaced, as it would nof fit
wilh he tifes assembled.

To assure 2 good worklng, take care that the ceramic tiles holes
get not obstructed. Overtum the flles rogulatly to let the bumers
carbonate the cooking restduals,

"E" on the inside of the barbecus,

Only in the conditions Hlustrated above, with alf the aforesald
componenis correctly assembled, is it advisable to start
cooking. Any other set-up may constitute a risk for the user




and may jeopardiss the good use of the appliance,




Use 9

Positioning the grills and griddles correclty

To ensure the best gril! result itis impottant to seleet the most
appropriate griddies for the type of food to be cooked. Below
are some hints listed.

{Closed gridale, ribbad sids Glosed griddle, fat side

ROA PR

The open griddles can be used on both sides. The closed
griddles are double-faced: smooth on one side, siriped on
the other side, in order to allow different kinds of cooking.

Never put the two griddies slde by alde. For 2 corracl pasitionlng and
uss plaase rafer to the below diagram.

ru‘
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10 Use

Lighting the burners To check the burners have wrned on, Jook for the flame
' through the slots in the grills.
Each knob Indicates the corresponding burnar {3es

"The contro! panel” on page 4},

1. A P
ress the knob and turn the Indlcator to the symbat  :the
{gnitlon clicks and the pliot lght switches on
simuitaneously, To generate other discharges, hold down
the knob while turning the Indicator repeatediy to the

symbol

2 Oncethe bumerts it tum the Incicator fo position . Release the kncb :
the bumer ks now on the madmum setfing.

3. To adlust from maximum te minimum setting, turn the
knob fromto. ﬁ’}

4. T
o switch off the burner return the Indlcator to | press

the knob and turn the Indicaterto  [(burner off] while

holding down the knob. Release the knob.,

If the burner does not light, return the knob to ; press the
kneb and turn the indicatorto  (burner off} while holding
down the knob. Wait a few seconds to alfow the gas emitted
to disperse and then repeat points 1 to 3. fncotrrect Hyghting
of the barbecue can result in serious injury, fire, explosion
or death,




Skewer

The barbecue is provided witht a skewer. Posltion it over the
grill as shown In the picture. '
A Skewer handle,

B Skewer.

C skewer housing holes,

D Front skewar support,

E Griddles.

F Grills.

ENSURE THE DRIPPING PAN IS CORRECTLY INSERTED
BEFORE STARTING TC COOK FOOD, iT 1S ADVISABLE TO
FOUR A THIN LAYER GF SAND INTO THE DRIPPING PAN TO
S0AK UP COOKING JUICES, THUS PREVENTING
CONMBUSTION AND ALSO TQ ENSURE THE COMPONENTS
BENEATH REMAIN CLEAN. REPLACE OLD SAND AT
REGULAR INTERVALS WITH CLEAN SAND TO PREVENT THE
RISK QF FIRE DUE TO A BUILD-UP OF COOKING JUIGES.




Cooking tips

Some suggestions for getting the best out of your barbecue are
given below. Please remember that ceoking times and
intensities may vary according to personal taste and type of
food.

Never close the Iid on this appliance while ¢ooking!

Meat and Fish

To cook meaf, preheat the grilf burners on maximum setting
for at leasi 5-10 minutes, depending on the thickness of the
meat. For small pieces (chops, bacon rashers, ribs etc.)
preheat for a shor fime {approximately 5 minutes}, For
blgger cuts, preheat for longer (aporoximately 10 minutes),
In gensrzl, {o cook meat, the burners shiould be set en maximum, and an
medium/minimum for fish and vegefables. For hestresults, scald the food firat
on maximum. Then adjust the bumera to mediumvminimum unt the food is
cooked through without burning on the outside. While cooking, particularly
pork, i i nosmal for the fame to Rare up dus to fat drpping on to the
refractory ceramle files. If this occurs move the food to a coaler area of the
gl Completaly filling the grilt with feod is not therefore recommended. For
steaks and fillefs the open griddle, placed over the ceramic haat deflectors,
gives the best result, while for fatller meat, such as chicken legs

Use 11

and sausages, if is recommended io use the ¢iosed griddle plates to
avoid fat dripping onto the burmers, which causes flare ups.

Meat and fish should only be turned over once, while
sausages can be turned reguiarly to seal the surface and

cook them through evenly,

Vegetables

To cook vegetables preheat as mentioned bhefore.

After preheating adjust the bumers fo minimum and arrange
the vegetables on the grill. Keap the burners on minimum for
the duration and cook on the closed griddie plates to protect
dalicate food. '

Pots and pans
The flat sided griddle plate can also be used as astove on
which rice, pasta and sauces can he prepared in pans.

Brief cocking tips

o Always preheat with the burners on maximum,

e 15-minute preheat recommended when
cooking on the griddle. 15-minute preheat
recommended when more marked grilling is
required.

igh heat. Preheating before cooking begins

1 Low heat. For grliilng vegetabies: for keeping just cooked food warm. * -

10120 °C

mum st 0)




1 2 Cieaning and Maintenance

Cleaning the barbecue

For optimum cieaning in accordance with manufacturing
characieristics, use products that are not excessively
aggressive,

To cleanthe m
work gloves,

Stainfess steel

After each use, and when the appliance has cocled down, we
recommend cleaning the external and internal parts and the
slalniess steel accessories fo help the barbecue last longer.
To clean and preserve the external stainless stee! surfaces,
always use speciflc products without abrasives or chlorine-
based aclds. Do not use metal sponges or sharp scrapers, Use
wooden or plastie utensils If necessary.

Continual contact with the flame may over fime fade the shine
on the steel near the areas exposed to heat. This is entirely
natural and does not aiter the performance of the appliance in
any way.

Using detergent: spray the detergent repeatedly on the steel
surfaces of the barbecus. Clean with a non-abrasive sponge,
rinse earefully and dry with a soft cloth, For best resulls, leave
the detergent to work for a time, To remove any yellow areas
oh the steel, pour seme stalnless cream cleaner onto kitchen
paper and rub in the direction of the satin finish,

Enamaelied cast fron griils and griddle

The castiron grills "A" and griddles “B" should be cleaned
when stlll slightly warm. To clean the griddies “B” use the
supplied scrapar "C".

To remove any food residue, rub with a brass brlstle brush.
Then wash the grilis and griddie with a degreasing agent and
rinse with plenty of tepid water.

The cast iron grllls and the griddies are also dishwasher safe.

Aﬂer thorough cleaning and hefare using the cast iron grills
and griddles again, remove any detergent residue by lighting
the burners on maximum for a few minufes.

Maintenance of the teak wood

To clean and preserve always use specific products nomally
available on the market and which may ensure the lasting alf
over the years.

in case those products are not available we recommend fo
remove the grease as soon as possible by using a soft cloth
dampened with water.

Burners

Periodically check that the burners light praperly and that no
gas outlet holes are clogged. If a burner does not light fully,
it may be sufficient to use compressed air to clear the holes
clogged with dust or the like. If this is not effective,
disassemble the burners and clean them thoroughly {e.g.
putling a pin through the clogged holes and blowing
compressed alr straight into the burner).

Disassembling the burners

» Remove the grifls "A" and the griddles "B".

+ Remove the dispersers "C”,

« Estract the tiles frame "G",

o Ta remove the burners "D" remove the cotter pins "F" (ane
per burner); then free the Venturi tube from its seat and fake
out,

» Remove the deflectors "E”,

o Clean the barbecue vessel with stainless steel defergent,
Rinse and dry.

o Carefully clean the individual components and refit them
with the above procedure in reverse order.




Drip pan

After cooking (after the barbecue has cocled down):

1. open the bottle comparimet door
2. open the drawer
3. remaove the drip pan

as shown in the figure and pour the oily residue Into a closable
container so that it can be disposed of correchly.
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The oily residue resuiting from cooking meat and fish should
not be thrown away in the home, hut disposed of correctly in
speclal bins of dellvered to recyciing centres.
o Clean up the grease tray and insert it back in its own

housing opening first the drawer and the compartment

door.




Service

Annual service by an authorised person is recommend, or if
any of the folicwing conditions are noticed;

incomplete ignition, appreciable yellow tipping, carben

deposition, iifting, floating, Rghting back or objectionable
odour. _
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COUNTRY SERVICE
COUNTRY COMPANY PHONE FAX E-MAIL
ITALY STEEL +30 052 545180  +35 059 £220804 steel@steel-cucine.com
FRANCE ALD. +330427251086  +3304772590 74 acdintermediaticn@aliceadsfr
GERMANY CUCINAMONDO +45 055 61971350 4% 055 51871351 info@tucinamondo.de
UNITED KINGDOM  STEELCUISINE +A4 01926 338115 mark.scott@steslcuisine.co.uk
THE NEDERLANE ALLUANCE GROUP +31 3851850 +31 JBG65VE service@allyance,nl
SPAIN DAKE +34 902 260 006 info@dake-sa.com
BELGIURM MEW ROCVATED +32 51272330 +32 51 208842 luc.larbert@newrovatec. be
LUXEMBOURG NEW ROVATEC +32 51 272330 +22 51 208842 luc.lambert@newrovatec.be
SWITZERLAND CUCINAMIONDG MO 0S5 1971350 49085 61971351 infoi@oucinamondo.de
AUSTRIA CUCINAMOMDD +49 055 61971350 449 (55 §1971357, info@cucinamondo.de
IRELAND STEELCUISINE +44 01926 338116 nmarkscott@steeienisine.co.uk
DENMARK GERSON +45 75521144 +45 75521544 gerson@gerson.dk
POLAND AGRIMPEX +3 166213408 +Hi3 156286151 sebastlan.gut@brailking. pl
SLOVACKYA DUSAN URGELA 121 {918) 416088 +421 04553 21 489 dusan@urgela.sk
CHZEKYA DUSAN JRGELA +421 (918) 416988 +4721 04553 21 489 dusan@urgela.sk
RUSSIA ITALIALUX +7 495 7789138 +7 455 S80E187 info@italialu.rg
PORTUGAL M.C. PALHAIS +351 236217322 4351236217322 me.palhais@sape.pt
GREACE COYGAS 302106000910 30 210 6014712 fayelamprou@citygas.gr
TURKEY HACK +5D 212 4382022 +90 212 4382328 batvaltieri@hackcom.tr
UNITED EMIRATES  RICCTMILAN 4571 4 338 6008 +971 4 338 6009 mila@elm.ae
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GARANZIA ED ASSISTENZA TECNICA

WARRANTY AND SERVICE

GARANTIE ET ASSISTANCE TECHNIQUE
GARANTIEBEDINGUNGEN UND TECHNISCHE HILFE

GARANTIA | ASISTENCIA TECNICA

steel

stile in cucina
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Please use 2 hands on the extremity
of the hood to open and close it, like
in the picture

u N

When the hood is open correctly it
must be inserted in the specific
receiver in the rear side

If the hood is NOT correctly open there
is the possibility that it fall down

To open the hood rotate it, and when
completely vertical push down.

To close the hood pull up the hood
and rotate it.

Pay attention: during the rotation the
hood can go out in the rear side.
Before installing check to have enough
space for the rotation.







IT-Sostitazione ugelli barbecue
GB-Barbecue nozzles replacement
DE- Wechseln der Diisen fiir Brenner Brabecue

Cod 784562
Data emissione | 20/03/2013
Revisione 03

IT - Dopo aver liberate la camera di combustione
dai deflettori, togliere le spine di blocco dei
bruciatori (nella parte posteriore del barbecue)

GB - Remove the deflectors from the combustion
chamber and remove the burner blocking device
(located in the rear of the barbecue).

DE - Entfernen Sie die Sicherungsklammer des
Brenners (diese befindet sich auf der Riickseite des
Barbecue Grills)

IT - Estrarre 1 4 bruciatori sollevandoli dalla parte
posteriore ed estraendoli.

GB - Pull the 4 gas burners out by raising them
from the back.

DE - Entfernen Sie nun die Brenner. Heben sie
dafiir die Brenner im vorderen Bereich an und
ziehen sie raus.

IT - Individuare la posizione dell ugello.

GB - Identify the nozzle position.

DE - Im front Bereich des Barbecue Grills sehen
Sie nun die Diisen.

IT - Con una chiave a “I” del 6 svitare 'ugello e
sostituirlo con uno adeguato (vedi tabella).

GB - Unscrew the nozzle by means of a “T” shaped
spanner no. 6 and replace it by a sm'rable one (see
table below),

DE - Lssen sie mit Hilfe einer Nuss Nr.6 die Diise
und setzen die Fliissigpasdiisen ein,

I'T - Dopo la sostituzione dell’ugello pud essere
necessario regolare il minimo nella foto & visibile il
piccolo foro di passaggio per il giravite a punta
piatta, per aumentare la portata girare in senso
antiorario per diminuire la portata girare in senso
orario.

GB - After replacing the nozzle, you may need to
adfust the minimum levels. The picture shows a
small hole for the flat pointed screwdyiver.

10 increase the capacity, turn the screwdriver
anticlockwise,; while fo rediice the capacity turn it
clockwise,

DE - Nachdent Sie die Diisen ausgetauscht haben,
muss noch die Kleinflamme jedes Brenners
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1T-Sostituzione ugelli barbecue
GB-Barbecue nozzles replacement
DE- Wechseln der Diisen fiir Brenner Brabecue

Cod 754562
Data emissione | 20/03/2013
Revisione 03

eingestellt werden, Entfernen Sie dazu den

| Bedienknebel des Brenners, Im rechten unteren

Bereiches sehen Sie eine kleine Offnung. In diese
Offnung befindet sich eine Verstellschraube. Mit
Hilfe eines kleinen Schraubendrebers kann man die
kleinstmigliche Flamme des Brenners veréndern.
Im Uhrzeigersinn drehen = Flamme wird kleiner.

IT - A fine intervento riposizionare i bruciatori
fissandoli con le spine,

GB - At the end, position the burners and fix them
to the plugs.

DE - Setzen Sie nun die Brenner in die Ausgangs
Position zuriick.

I'T - Sostituire 'ugello del bruciatore laterale come
illustrato utilizzando una chiave a “T" del 7.

GB - Replace the side burner nozzle by means of a
“T* shaped spanner no. 7.

DE - Entfernen Sie den Brenner. Im Brennerfuf
befindet sich die Diise. Lésen Sie die Diise mit
Hilfe einer Nuss Grofie Nr. 7. Setzen Sie nun die
neue Diise ein.

IT - Dopo la sostituzione dell’ugello pud essere
necessario regolare il minimo ,per fare questo
inserire un piccolo giravite a punta piatta all’interno
dell’albero di comando del rubinetto dopo aver
intercettato la vite all’interno girare in senso
antiorario per aumentare Ia portata ed in senso
orario per diminuire la portata.

GB - After replacing the nozzle, you may need to
adjust the minimum levels, The picture shows a
small hole for the flat pointed screwdyriver.

To increase the capacity, turn the screwdriver
anticlockwise; while to reduce the capacity turn it
clockwise.

DE - Die Einstellung der Kleinflamme erfolgt wie
so: entfernen Sie den Bedienknebel, Innerhalb des
Stifies auf dem der Bedienknebel sitzt befindet sich
die Versteflungsschraube fiir die Einstellung der
Kleinflamme. Mit Hilfe eines Schraubendrehers
kann man die kieinstmégliche Flamme des
Brenners verindern. Im Uhrzeigersinn drehen =
Flanmme wird kleiner.
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IT-Sostituzione ugelli barbecue
GB-Barhecue nozzles replacement

Cod

754562

Pata emndssione | 20/13/2013

DE- Wecliseln der Diisen fiir Brenner Brabecue Revisione 03

DIAMETRO UGELLY/ INJECTORS DIAMETER

GAS Griglia / Piano laterale / | Piano laterale /
Bbq bumers Rap burner Wok burner

(30 28..30 mbar G31 37 mbar 127 85 93

G30 50 mbar (G31 50 mbar 110 75 73

(G302.75 kPa 140 95 100

(G20 20 mbar 190 115 128

G20 1.0 kPa 220 150 160

(G25 25 mbar 200 121 135

(325 20 mbar 220 134 145

DIAMETRO BY-PASS / BY-PASS DIAMETER

GAS Griglia / Piano laterale/ | Piano laterale /
Bba burners Rap burner Wok bumer

(G30 28..30 mbar G31 37 mbar Reg. Reg, Reg.

G30 50 mbar G31 50 mbar Reg. Reg. Reg.

G302.75 kPs Reg. Reg. Reg.

(G20 20 mbar Reg. Reg, Reg.

G20 1.0 kPa Reg. Reg. Reg.

G25 25 mbar Reg. Reg. Reg.

(G25 20 mbar Reg. Reg, Reg.
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I'T-Sostituzione ugelli barbecue Cod Z54562

GB-Barbecue nozzles replacement Data emissione | 20/03/2013

DE- Wechseln der Diisen fiir Brenner Brabecue Revisione 03
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