USER MANUAL AND
INSTALL INSTRUCTION

Toreduce therisk of fire, burn hazard
orotherinjury, readtheinstruction
carefully and be sure your applianceis
properlyinstalled andassembled.

FOROUTDOORUSE ONLY

/\ DpANGER

If you smell gas:

1.Shut off gastotheappliance;

2. Extinguishanyopen flame;

3.0penlid;

4.1f ordor continues, keepaway from
theapplianceandimmediately call
your gassupplieroryourfire
department.

A WARNING

The grill head is heavy and will
require two or more people to lift
and position onto the grill cart when
assembly

Do nottrylighting this appliance
withoutfirstreadingthe “LIGHTING
INSTRUCTION” section of this manual

A WARNING

A WARNING

TO INSTALLER:

Testoperation of theapplianceand
instruct the user before leaving.
Ensuretheapplianceis commissioned
correctly before handingoverto the
user.

Conversion to natural gasonly done
by authorized persons

A WARNING

Always keep the electrical
componentsindrysituation.

A WARNING




OUTDOORUSE ONLY

Thisapplianceshallonlybeusedinabove ground open-airsituations with natural ventilation,
without stagnantareas, where gasleakage and products of combustionare rapidly dispersed
by wind and natural convection.
Anyoutdoorenclosureinwhichtheapplianceisusedshall comply with one of the following:
-Anenclosurewith wallsonallsides, butatleastone permanentopeningatgroundleveland
no overhead cover. See Figure 1.
-Within a partial enclosure that includes an overhead cover and no more than two walls.
See Figure 2 & 3.
-Within a partial enclosure thatincludes an overhead cover and more than two walls, the
followingshallapply:
*Atleast 25% of the total wall areaiscompletely open;and
*At least 30% of the remaining wall area is open and unrestricted. See Figure 4 & 5.
-Inthe case of balconies, at least 20% of the total of the side, back and front wall areas shall be
andremainopenand unrestricted.

Thefollowingdiagrams provide adiagrammaticrepresentation of outdoor areas. Rectangular
areas have been used in these figures - the same principles apply to any other shaped area.

G
|

Figure 1 - Enclosure with walls on all sides but Figure 2 - Partial Enclosure with overhead cover and no more than 2 walls

Figure 4 - Open side at least 25% of total wall area
30 % or more in total of the remaining wall area is
open and unrestricted.

Figure 5-Openside at least 25% of total wall area.
30 percent or more in total of the remaining wall area
isopenandunrestricted
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PLEASEDO

— Use spannerto tighten all gas fittings

Checkallgashoseandline connection fordamage, cuts orcracks eachtime forusingthe

appliance.

— Always leak test with soapy water

— Check all burners regularly forinsect nets such as spiders, ants, etc. Nets are dangerous
andneedtobefullycleaned.

— Havethe gascylinderfilled byanauthorized gassupplier

— Always wear protective gloves when handlinghot component

— Cleanand maintaintheappliance after each using.

— USE grill at least 1.5 m from any wall or surface, combustible material, gasoline, flame
liquids orvapors

— “ Burning off” the barbecue after every use (for approx 15 minutes) will keep excessive
foodresiduetoaminimum.

PLEASEDONOT

— Leanoverappliancewhenlighting

— Storecombustible material, gasoline or flammable liquids or vapors within vicinity
ofappliance

— Use appliance with any cover on

— Useplasticorglass utensilsontheappliance.

— Usetheapplianceinstrongwinds

— Dismantle control valves

— Test for gas leaks with a naked flame

— Storesparegascylindersinthecabinet

- Lay the gas cylinder down ( always keep upright)

— Useapplianceindoors

— Modify the constructions of the appliance or the size of any burner, injector orifice or
any othercomponents

— Movetheapplianceduringusing

— Obstruct any ventilation of the appliance

— Allow the flexible gas supply hose oranyelectrical cordtocomein contact withany
heated surface of the appliance

— Use charcoal or any other solid fuel in this appliance

— Disconnectanygasfittings while the applianceisinusing

— Use arusty or dented gas cylinder with a damaged gas valve

- Fillthe gascylinder beyond 80% cap




GASCYLINDERINFORMATION

/\ WARNING

-This appliance is designed to be used with a gas cylinder not exceeding (Australia 9KG);

—Thegascylindersupply valve must beturned off whentheapplianceisnotinuse.

—Gascylinders must be stored outdoors, out of reach of children and must not be stored
inabuilding, garageoranyotherenclosed area.

—The gas cylinder used must incorporate a safety collar to protect the valve assembly.

- Never store a spare cylinderunder the barbecue shelves orinside the trolley housing.

-Any LPGcylinder notattachedtothe appliance foruse should be stored outdoorsand
wellaway from thisappliance.

Whendisconnectingand removingthe gas cylinderforthe purpose of refilling, always observe the

following procedure.

—Ensure that all gas control valves on the appliance and the gas cylinder are turned off before
disconnectingthe regulatorfromthe cylinder.

—Donotsmokeoruseanakedflame neartheappliance orgascylinder while disconnecting the gas
line betweentheapplianceandgascylinder.

—Removethegascylinderfromthe enclosure before disconnecting the regulator fromthe appliance.

—Tightenallconnections before placingthe gascylinder backinitsenclosure.

—Thegasleaktesting procedureshould be conducted everytime the gas cylinderisrefilled
and reconnectedtotheappliance before usingthe appliance.

Regulator
1. Checkthatall control knobs areinthe 'Off' position.
2. Make sure the cylinder valve is off.
3. Remove the protective cap from the cylinderif present.
4. Leaktesttheconnectionwithasoapywatersolution.
AUS _
Standard POL Regulator ___'Gas Shutofi Valve

Spanncriwrench
Tighten in this dirsctian

Begulater and hose

Fratectar cap




Gas Leak Test

/\ WARNING

Never use a naked flame to check for gas leaks.

Always use the following procedure to check for gas leaks.
1.In asmall container, mix up a solution of water and detergent or soap.
2. Makesurethatthe gassupplyvalve onthegascylindeisturnedon.
3. Make surethatthe gas controlvalvesontheapplianceareallturned off.
4 .Using a brush orspray bottle apply the solution to the gas line and each joinin
the gasline.
5.Bubbling of the solution willindicate thatthereisaleak present.
6. Re-tighten orre-seal any joints that are leaking.
7. 1f aleak persists then contact your distributor or the manufacturer for assistance..

SAFETY PRACTICETO AVOID INJURY

-Inspectthe gassupply hose priortoturningonthega.Ifthereisevidence of cuts, wear, or
abrasion, it must be replaced prior to use.

-Onlythe pressure regulatorand hose assembly supplied with the appliance should be use.
Never substitute regulatorforthose supplied withthe appliance. Contact customerservice
for properreplacement.

-Leak checkthe hoseandregulatorconnectionswith asoap and watersolution before
operating theappliance.

-DONOTturnthegasattheLP gascylinderunlessthe gashoseisproperlyconnectedtothe
sideburner gaspipesystemandallburnerareinthe “OFF” position.

-Keep aspraybottle of soapy water nearthe applianceand checkthe connection before
eachuse.

When properly cared for, yourappliance will provide safe, reliable service for many years.
However, extreme care must be used as the appliance intense heat that canincrease accident

potential.

When using this appliance basic safety practices must be followed, including following:

-Do notrepair orreplace any part of the grill unless specifically recommended in this manual.
Allotherserviceshould bereferredtoaqualified technician.

-The applianceisforoutdooruse only.
-Theapplianceisnotintendedtobeinstalledinoronrecreational vehiclesand /ore boats.
-Childrenshould notbe leftalone orunattendedinanareawheretheapplianceisbeingused.
DONOTallow childrentosit, stand or playonoraround theappliance atany time.
-Donotsoreitemsofinteresttochildrenaround orbelowthegrill orcart. Donotallow children
tocrawlinside the cart.

-Never let clothing, pot holders or other flammable materials come in contact with or too close
toany grate, burner or hot surface until it has cooled. the fabric could ignite ,causing serious

personalinjury.



-For personal safety, wear properapparel. Loose fitting garments or sleeves should never been
worn whileusingthisappliance.Some syntheticfabrics are highly flammable and should be not
worn while cooking.

-Onlycertaintypesofglass, ceramicearthenware, orotherglazed utensils are suitable forgrill use.
Othertypesof material may shatter with suddentemperature changes. Use only low or medium
heatsettingsinaccordance withthe manufacture’s guidelines.

-Donotheatunopenedfoodcontainersasabuilt-up of pressure may cause the containers to burst.

-Use a covered band when opening the grid lid.

-Neverleanoveranopengrill.

When lighting a burner, always pay close attention to what you are doing. Make certain you are
aware of which burner you are lighting so that your body and clothing remain clear of open flames.

/\ WARNING

When usingthegrill

-DONOTtouchthegrillrack, burnergrate orimmediate surroundingsasthese areas become
extremely hot and could cause burns. Use only dry potholders. Moist or damp potholders on hot
surfaces may cause steam burns.

-DO NOT use towel or bulky cloth in place of potholders.

-Grease is flammable, let hot grease cool before attempting to handle it. DO NOT allow grease
deposittocollectinthe greasetray. CLEAN THE GREASE TRAY OFTEN.

-DONQOTuse aluminum foiltolinethegrillsrackorgrill bottom.

For properlighting and performance of the burners, keep the burner pot clean. itis necessary
to clean them periodically for optimum performance. The burners will only operate in one
positionand mustbe mounted correctly forsafe operation.

Exercise caution whencleaningthe grill. To avoid steam burns, DONOT use awet sponge or
clothtocleanthegrillwhileitishot.Somecleaners produce noxious fumesorcanigniteifapplied
to a hot surface.

NEVERUSEADENTED ORRUSTY PROPANE GAS CYLINDER.

DONOTusethegrillto cook excessively fatty meats or other products which promote flare-ups.
DO NOToperatethegrillunderunprotected combustible constructions. USE only well ventilated
areas. Donotuseinbuildings, garages, sheds or other such enclosed areas.

Thisgrillisdesigned for optimum performance without the use of briquettes.

DO NOT place briquettes on the flame tamers as this will block the vent to the grill burners.
Addingbriquettes candamageignitioncomponents.

Neverusethegrillin extremely windy conditions. Iflocated ina consistently windy area, a
windbreak will be required.



ELECTRICALCOMPONENTS

/\ WARNING

Electrical Groundings Instructions for Transformer-Thisappliance (Transformer)isequipped
withaplugandshouldbe pluggeddirectly intoa properly grounded receptacle. Wheninstalled,
must be electrically groundedinaccordance withlocal codes.

DONOT cutorremovethe grounding prong fromthis plug.

1.To protectagainstelectrical shock, DONOTimmerse cord or plugsinwaterorotherliquids.
2.Uplug from the outlet when notin use and before cleaning. Allow to cool before putting on or
taking off parts.

3.DONOToperateanyoutdoorcookinggasappliance withadamagedcord, plug, or afterthe
appliance malfunctions orhas beendamagedinany manner.

4. DO NOT let the cord hange over the edge of atable or touch hot surface.

5.DONOTuseanoutdoor cookinggasappliance for purpose otherthanintended.

6. When connecting, first connect plugtothe outdoor cooking gasappliance then plugappliance
intothe outlet.

7.UseonlyaGround Fault Interrupt(GFl) protected circuit with thisappliance.

LIGHTING INSTRUCTION

This barbecue is designed for use outdoors, away from any flammable materials.

Itisimportant that there are no overhead obstructions and that there isa minimum distance
of 1000mm fromtheside orrearoftheappliance.

Itisimportant that the ventilation openings of the cylinder compartment are not obstructed.
No modifications should be madetoany part ofthisbarbecue and repairsand maintenance
shouldonlybecarried outbyanauthorized person.

DONOT letchildren operate or play near grill.

DO NOT use charcoal or ceramic briquettesin a gas grill

DO NOT light or use the side burner with the lid in the closed position.

DO NOT attempt to light burner with lid closed. A buildup of non-ignited gas inside a closed grill
ishazardous.

/\ WARNING

Thesideburnerisdesignedfor pot/Panwith diameter60-260mm
Side burnerlid can not be used as a work table. DO NOT put anything on the side burner lid
whilesitisnot working




To light the grill

1.0penthelid and make sure all the knobs are on the OFF position.

2.Pushdownthe knobandturnthe knobanticlockwise to HIGH position, then keep pressing the
igniterfor 2-3seconds (asoundcould be heard), thusthe burnercould belit. Ifthe burnerdoes
not light, turn off the knob and wait for 5 minutes then repeat this process.

3.Adjustthe heatbyturningthe knobtothe High/Low position.

4.To light the other burners, repeat the same process for the adjacent burner and continue in
sequence until all the burners are lit.

5.Toturnthe barbecue OFF, turnthecylindervalve orregulator switchtothe “OFF” position and
thenturnallofthe controlknobsonthe barbecue clockwise tothe “OFF” position.

For Match- Lighting:
1.For Main burner, place the match into match holder chain and fire the match, then put the match
into the lighting hole on the right side of the fire box;
2. Forside burner, place the fired match on the holes of the side burner head.
3.Pushdownandturntheknob anticlockwise to HIGH position, then the burner can be lit.
If the burner does not light, turn off the gas tap and wait for 5 minutes then repeat. .

Before cooking for the first time, light on all the main burners and keep burning for 15 minutes
with the lid closed and knob at HIGH position. This will “heat clean” the internal parts and
dissipate odor from the painted finish. The color of cooking area may get little change. It is normal
anditis the nature of material.

/\ WARNING

While igniting main burner and infrared rear burner, make sure the lid isin open situation.
DO NOTIGNITEWITH SIDE BURNER LID CLOSED. DO NOT CLOSE SIDE BURNER LID WHEN
SIDEBURNERISIN OPERATION.

While cooking with the hood closed and with all the burners on, makes sure all these burners
areinthe LOW flame position.

CAREAND MAINTENANCE

Stainless Steel

Thereare many stainless steel cleanersavailable. Always use the mildest cleaning process

first, scrubbinginthe directionofthe grain. DO NOT use steel wool asit will scratch the

surface. Totouch up noticeable scratchesinthe stainlesssteel,and verylightly withdry 100
grit sand paperin the direction of the grain.

Grease speckscangatherandbake ontothesurface of the stainless steel, givingthe appearance
of rust. Forremoval, use an abrasive pad with s stainless steel cleaner.

Cooking Grates

The easiest way to clean the grill isimmediately after cooking is completed and the
flames have been turned off.

Wear a barbecue mitt to protect your hand from heat and steam.

Scrubthe hot cookinggrates by dippingabristled barbecue brushintap water. Cleaning will
be more difficultif the grill is allowed to cool.



Grease Pan

The grease panshould be empted, wiped downand washed aftereach use witha mild detergent
and warm water solution. Check the grease pan frequently and do not allow excess grease to
accumulate and flow out of the grease pan.

GrillBurner

Extreme careshould be takenwhenremovingaburner. It must be correctly centered onthe orifice
beforeanyattemptis madetorelightthegrill. Frequency of cleaning with depend on how often

you usethe grill.

Failure to properly place the burner over the orifice could cause a fire to occur behind and beneath
thevalve panel, thereby damagingthe grilland makingitunsafetooperate.

Beforecleaning, make sure thegassupplyand control knobsareinthe ‘OFF positionandthe
burners have cooled.

Follow theseinstructionstoclean partsofburnerassemblyorifyouhave troubleigniting grill.

1.Turn gas off at control knobs and LPG Tank.

2.Remove cooking grates, grease trayand grease cup.

3.Remove screw at end of burner using a screwdriver. '-"‘.:I;'" 'ﬁ.r_

4.Carefullylifteach burnerup and away fromvalve gy
openings.

5.Wire brush entire outer surface of burner to remove
food residue anddirt.

6.Clean any blocked ports with a stiff wire such as an
open paperclip.

7.Check burner for damage, due to normal wear and
corrosion some.

We suggest following ways to clean the burner tubes

-Bend astiff wire(alight weight coat hanger works well)
into a small hook. Run the hook through each burner tube

and burnerseveral times

-Use a narrow bottle brush with a flexible handle (DO NOT use a
brasswire brush), runthe brushthrougheachburnertubeand > >
burnerseveral times.

-Wear eye protection: use an air hose to force airinto the burner tube
and out the air ports. Check each port to make sure air comes out each hole

/A WARNING
NATURALHAZARD SPIDERS " .
FACT: sometimes spiders and otherinsects climbinto the grill tubes /o f)
tothe burners. The spiders spin webs build nests and lay eggs. The ; (‘! =

webs or nests can be very small, but they are very strong and can

block the flow of gas.

Cleanburners priortouse after storing, atthe beginning of grilling
season or after a period of one month not being used.

Spider guards are on the airintakes in an effort to reduce this problem,
butitwill noteliminateit! An obstructioncanresultina “flashback”
(afireinthe burnertubes). The grill may still light, but the obstruction
does not allow full gas flow to the burners.




ABNORMAL OPERATION

A WARNING

—Sootingup of grills plates
—Burnersnotigniting properly
—Burnersfailingtoremainalight

Any ofthe followingareconsideredtobeabnormal operationand may require service
—Yellow tipping of the yellow flame

—Burner extinguished by trolley doors
—Gas valves, which are difficult to turn

TECHNICAL DATA

Model No.: 401WB-W/401WB-BLK
GasType: Universal LP Gas & Natural Gas
Test Point Pressure: Universal LP Gas-2.75 kpa

Natural Gas-1.0KPA

Total Nominal Gas

Consumption: Universal LP Gas-65MJ/h
Natural Gas-55 MJ/h

Nominal Gas Consumption & Injector size:

* Universal LP Gas - MainBurners: 13MJ/h x4 Injectorsize 0.98mm
-BackBurner: 13MJ/h Injectorsize 0.98mm
*Natural Gas -MainBurners: 11MJ/hx 4 Injectorsize 1.50mm
-BackBurner: 11MJ/h Injectorsize 1.65mm

AGA ApprovalNo: AGA8138G

For Electrical components

ACAdaptor Input:230-240VAC,50Hz
Output: 12VAC2000mA
Cord 250V, 10A

Caution:
Always keep the cord and electrical
components indrysituation

/A CAUTION

ForUse outdoorsonly

Conversion of natural gas only to be done by
authorized person

The maximum cylinder size for use with this
applianceis9kgs
ThethreadtypeofthisapplianceisG1/4B-19.




TECHNICAL DATA

Model No.: 601WB-W/601WB-BLK
GasType: Universal LP Gas & Natural Gas
Test Point Pressure: Universal LP Gas-2.75 kpa

Natural Gas-1.0KPA

Total Nominal Gas

Consumption: Universal LP Gas-91MJ/h
Natural Gas-77 MJ/h

Nominal Gas Consumption & Injector size:

* Universal LP Gas - MainBurners: 13MJ/hx6 Injectorsize 0.98mm
-BackBurner: 13MlJ/h Injectorsize 0.98mm
*Natural Gas -MainBurners: 11MJ/hx6 Injectorsize 1.50mm
-BackBurner: 11MlJ/h Injectorsize 1.65mm

AGA ApprovalNo: AGA8138G

For Electrical components

ACAdaptor Input:230-240VAC,50Hz
Output: 12VAC2000mA
Cord 250V, 10A

Caution:
Always keep the cord and electrical
components indrysituation

/A CAUTION

For Use outdoorsonly

Conversion of natural gas only to be done by
authorized person

The maximum cylinder size for use with this
applianceis 9kgs
ThethreadtypeofthisapplianceisG1/4B-19.




EXPANDED VIEW & PARTLISTFORMODEL 401WB-W
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EXPANDED VIEW & PARTLISTFORMODEL 601WB-W
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Toolsrequired:
1.Phillips Head Screwdriver
2.Gloves

ASSEMBLY INSTRUCTIONS

1. Built-in bracket assembly

M6x60
8pcs

2.Flame diffuser assembly




ASSEMBLY INSTRUCTIONS

3. Cookinggrid/cooking plate assembly

4. Warmingrackassembly




ASSEMBLY INSTRUCTIONS

5. Transformer and cable connecting

Warning:
Thetransformerneedtobeinstalled and fixed onthe place where far
away from the appliance.

6. 1xAA battery (Batteryisnotincluded)

ff\
REmY
0

- & o

Igniter Cap  Battery

(‘3\\}%%

K




ASSEMBLY INSTRUCTIONS

* For Rotisseries kit

Note:
2 Motor brackets needed for using

* BUILT-IN INSTALLATION
Option 1:Side bracket with 50mm spacer
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ASSEMBLY INSTRUCTIONS

Option 2:30mm feet

P M6x50 8PCS

Option 3 Flush side bracket

&P M6x12 8PCS



BUILT-ININSTALLATION

/\ WARNING

1. Please follow followinginstruction to Install.

2. DO NOT block any ventilation of the BBQ.

3. The enclosure material for the cutoutis not combustibles

4.Do Not place gas cylinder underneath the barbeque, keep required clearance.
5.Ensure Floor clearance are keptand cavityunderneath the barbeque.

6. Please follow the instructions for installation and usage in this user manual carefully.
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NATURAL GAS CONVERSION

/A WARNING
CONVERSIONS ONLY TO BEDONE BY AUTHORIZED PERSON

Toolsrequired:
1.Socket head setscrewdriver (Included with the appliance)
2. Wretch

Gaspiping
1. Aminimum pipe with diameter 15mm is required for inlet piping. A lever operated
shut-off valve should beinstalled with 1 meter of the appliance forservingthe appliance.
2.Whereisnot practicaltoinstall solidtube AGA certified to AS/NZS 1869 class A, stainless
steel brained hose could beinstalled. Thishose assembly must comply with AS5601 Gas
installations, pipe sizing tables and shall not exceed 3 metersinlength. The internal diameter
ofthe hose must notbelessthan 10mm.
3. Allgaspipeconnection must be sealed with agas pipe compound resistantto natural gas

NOTE TO INSTALLERS

1.The U-LPGinjectoris 0.98mm,

2.The NGinjector for main burneris 1.50mm, for side and back burneris 1.65mm.
3Thegrillisequipped with injector for both LPG and NG.

4.The grill is set for U-LPG by manufacturer

Instructions for converting the main burners

1. Unscrew and remove the rear panel pictured 2. Unscrew the main burner securing

screws and remove the burner sitting
itjustbeside.




3.With the burner removed, you will see the brass gas jet which is screwed into the end of
thevalve. Usingthe socketdriver supplied, unscrewtheend LPG jet whileretaining the
inner (NG) jet.

(3) (4)

4.Assembly the burner back. Please make sure Please make sure the gas valve islocated well
insidethe mainburnertube.

5. Repeat the above steps for the other main burners

Instruction for convertingtherearburner

1. Remove therear burner cover




2.Remove the LPG jet from the elbow shaped brass injector assembly

(3) | ()

(5)

3.Reassemblethe platesasremoved.




BARBECUE LIGHTS

Ways to replace the light
2.Take out the light

1. Unscrew the light

3. Unscrew the cable
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4. Replace the light then assembly back

/\ WARNING

-The lightsis hot when in working.
Thereplacement need to be done after the light has cooled down.

- Always keep thelightindry condition




LED LIGHTS

Note: The LED lightisinserted into the control bezel as a whole unit, ifit needsto be
replaced, the whole unit needs to be replaced.

1.Take off the control knob

2. Unscrew the knob bezel

3.Take off theunitandloosethe LED cable connection carefullyand replace the new

LED light

AUSTRALIA
ARISIT PTY LIMITED

40-44 Mark Anthony Drive, Dandenong South, VIC 3175, Australia
Fax: Service & Sales (03) 9768 0838
Email: consumer.care@arisit.com

NEW ZEALAND

ARISIT PTY LIMITED

PO Box 68-140 Newton, Auckland 1145, New Zealand
Fax:(09) 302 0077 - Email: sales@aristonappliances.co.nz

Smart
PRIORITY SERVICE
If you are not completely satisfied
with your appliance or require
service call:
Australia
Phone: 1300762 219
New Zealand
Phone: (09) 306 1020

GEMNUINE
ACCESSORIES
& SPARE PARTS
Awide range of genuine accessories
are available for your appliance call:
Australia
Phone: 03 9768 0888
New Zealand
Phone: (09) 306 1020



terms and conditions apply only to
Smart products distributed in  Australia a nd
New Zealand by Atrisit Pty Limited.

This warranty applies for a period of 2 years
on stainless steel for manufacturing defects
Not including, but not limited to rust,corrosion
or damage cause due to the elements, or
cleaning products

This warranty applies for a period of 24
months on other components

Warranty applies for parts and labour in
Australia or New Zealand, commencing from
date of purchase

Our goods come with guarantees that cannot
be excluded under the Australian Consumer
Law. You are entitled to a replacement or
refund for a major failure and for compensation
for any other reasonably foreseeable loss or
damage. You are also entitled to have the
goods repaired or replaced if the goods fail to
be of acceptable quality and the failure does
not amount to a major failure

Should any part fail due to defective
workmanship or faulty materials within the
specified period from the date of purchase
Arisit Pty Limited will repair or replace the
defective part free of charge

LP / Propane Gas Cylinder

The cylinder manufacturer is responsible for
the materials workmanship and
performance of the gas cylinder. Contact
your dealer or the cylinder manufacturer in
respect of all warranty claims or service
Warranty Administration

Evidence of the date of purchase must be
provided to obtain benefit under this
warranty.

Registration of Purchase:

WARRANTY
Terms and Conditio
This warranty only applies to the original
purchaser / hire purchaser of this appliance
and cannot be assigned or transferred
Failure to produce documentary proof of the
date of original acquisition by the original

purchaser will result in a charge being levied
for work done, labour and parts supplied.

We reserve the right to amend any of the terms
and conditions without prior notice

Not Covered

Exposure of the barbeque appliance to the
elements should be minimised. Once the unit
has cooled and cleaned, store the barbeque
under cover. Polyester / Vinyl barbeque covers
are an optional accessory that will ensure years
of trouble free operation

This warranty does not cover the purchaser or
any other person for dam age, malfunction or
loss due to the following

Lack of maintenanc@buse neglect misuse ,
accident or improper installation of this
appliance.
Scratches, dents, discolouration or corrosion
due to heat, abrasive or chemical cleaners, or
chipping on porcelain parts ,
Corrosion rust or damage caused by
exposure to the elements grease fires
insects, weather or hail Note: Barbeques
must be covered when not in.use
Cleaning and normal wear and tear. Service
calls of this nature are chargeable
Rusting of cast iron plates, grills and burners.
The appliance has been used / installed

register your purchase, please complete the section and return to:
ARISIT PTY LIMITED, 40744 Mark Anthony Drive, Dandenong SoutHC 3175 L

EASE PRINT IN BLOCK CAPITALS

anywhere other than a private dwelling, or
where it has been used other than
domestic use.

Unauthorised repairs during the warranty
period.

Removal or re- installationcosts.

Cracks and weathering of timber parts
caused by exposure to the elements or
damage by weather heat, insects,
chemicals or foods acids or juices

Losses caused by act of God, failure to
obtain spare parts strikes or lo ckouts are
not covered

Conditions of Warranty

1. The appliance is delivered to Arisit Pty
Limited3H service department or authorised
service agent and freight charges both
ways are paid by the owner. No liability is
accepted for loss or damage during transit

2. The appliance is installed by a qualified
person and operated and maintained in
accordance with the instructions supplied.
Repairs or service must be carried out by
an authorised person

3. Insta llation must conform to the applicable
Gas, Electrical and Building standards laid
down by the local codes for your region

4. No alterations or repairs have been carried
out without obtaining the distributors prior
consent. Such repair or any replacement
does not extend the warranty period

5. Loss of use of the appliance or
consequential loss of any nature is not
covered.

6. This warranty does not affect your statutory
rights.

TITLE INITIALS SURNAME
ADDRESS

Tel: Postcode:
Date of Purchase: Type of Appliance Model No:

Retailer Name:




