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INSTALLER/ASSEMBLER:

Leave this manual with consumer.

CONSUMER:

Keep this manual for future reference.

Questions:

If you have questions during assembly or use of this appliance
contact your local dealer.

If you smell gas:

1. Shut off gas to the appliance.
2. Extinguish any open flames.
3. Open lid.

4. If odor continues, keep away from the appliance and
immediately call your gas supplier or your fire
department.

1. Do not store or use petrol or other flammable liquids
in the vicinity of this or any other appliance.

2. A gas cylinder not connected for use shall not be
stored in the vicinity of this or any other appliance.

* Read and follow all safety statements, assembly
instructions and use and care directions before
attempting to assemble and cook.

» Some parts may contain sharp edges. Wearing
protective gloves is recommended.

Grease Fires

® Putting out grease fires by closing the lid is not
possible. Barbecues are well ventilated for safety
reasons.

® Do not use water on a grease fire, Personal injury
may result. If a persistent grease fire develops, turn
knobs and gas cylinder off.

® |f appliance has not been regularly cleaned, a
grease fire can occur that may damage the product.
Pay close attention while preheating or burning off
food residue to insure that a grease fire does not
develop. Follow instructions on general appliance
cleaning and cleaning the burner assembly to
prevent grease fires. The best way to prevent grease
fires is regular cleaning of the appliance.

® Do not leave barbecue unattended while preheating
or burning off food residue on HlI. If barbecue has
not been regularly cleaned, a grease fire can occur
that may damage the product.

For Safe Use of Your Appliance and to Avoid

Serious Injury:

* USE OUTDOORS ONLY. NEVER USE INDOORS.

Read the instructions before using the appliance.

Always follow these instructions.

« Do not move the appliance during use.

« Accessible parts may be very hot. Keep young children
away. Do not let children operate or play near appliance.

« Turn off the gas supply at the cylinder after use.

« This appliance must be kept away from flammable

materials during use.

Do not block holes in sides or back of appliance.

Check burner flames regularly.

Do not block venturi openings on burner.

Use appliance only in well-ventilated space. NEVER use

in enclosed space such as carport, garage, porch,

covered patio, or under an overhead structure of any kind.

« Do not use charcoal or ceramic briquets in a gas
appliance.

« DO NOT cover grates with aluminum foil or any other
material. This will block burner ventilation and create a
potentially dangerous condition resulting in property
damage and/or personal injury.

« Use appliance at least 1m from any wall or surface.

« Maintain 3m clearance to objects that can catch fire or
sources of ignition such as pilot lights on water heaters,
live electrical appliances, etc.

» NEVER attempt to light burner with lid closed. A buildup
of non-ignited gas inside a closed appliance is hazardous.

« Always turn off gas at cylinder and disconnect regulator
before moving gas cylinder from specified operating
position.

« Never operate appliance with gas cylinder out of correct
position specified.

« Do not modify the appliance. Any modifications is strictly
prohibited. Sealed parts are not to be manipulated by the
user. Do not disassemble injectors.




Safety Tips

« Before opening gas cylinder valve, check the regulator for
tightness.

« When appliance is not in use, turn off all control knobs and
gas.

« Use long-handled barbecue utensils and oven mitts to avoid
burns and splatters. Use protective gloves when handling
hot components.

 Maximum load for hot plate, if equipped, and side shelf is 4.5
Kg. Cooking vessel minimum dia 200mm and maximum dia.
260 mm. NOTE: Your barbecue may NOT be equipped with
a Hot plate!

« The grease cup (if equipped) must be inserted into appliance
and emptied after each use. Do not remove grease cup until
appliance has completely cooled.

« Be very careful when you open the lid, since hot steam may
escape.

« Be very careful when children, the elderly, or pets are
nearby.

« If you notice grease or other hot material dripping from
appliance onto valve, hose or regulator, turn off gas supply at
once. Determine the cause, correct it, then clean and
inspect valve, hose, and regulator before continuing.
Perform a leak test.

« Do not store objects or materials inside the appliance cart
enclosure that would block the flow of combustion air to the
underside of either the control panel or the firebox bowl.

« DO NOT disconnect or change gas container within 3m of an
open flame or other ignition source.

Cylinder Placement
Cylinders placed in the appliance shall have a maximum
diameter of 340mm and maximum height, including
regulator, of 580mm. Larger cylinders are to be placed
under side shelf or behind the barbecue only. Cylinders
placed on the ground shall not be placed under the hot
plate.

Regulator Requirements
A regulator must be used with this appliance. Use only gas
regulator supplied with your barbeque. If a regulator is not
supplied then use only regulator certified according to
EN16129 (Flow rate max. 1.5 kg/h) and approved for your
country and gas specified in Technical Data.

Hose Requirements

Use only approved hose which is certified to appropriate EN
standard and does not exceed 1.5m length. For Finland, the
hose length shall not exceed 1.2m.

Before each use, check to see if hoses are cut or worn. Make
sure hose is not kinked. Replace damaged hoses before
using appliance. Replace hose as required by national
requirements.

Ignitor Lighting

+ Do not lean over barbecue while lighting.

1. Turn gas burner control valves to O (off).

2. Open lid during lighting or re-lighting.

3. Turn ON gas at LP cylinder.

4. To ignite, push and turn burner knob to & HIGH.
Immediately, push and hold ELECTRONIC IGNITOR button
until the burner lights.

5. If ignition does NOT occur in 5 seconds, turn the burner
controls off O , wait 5 minutes and repeat the lighting
procedure.

6. Repeat steps 4 and 5 to light other main burners.

e Turn controls and gas cylinder off when not in use.
e Make sure that when connected hose does not touch
any warm surfaces.

/N\|  cauTioN

If ignition does NOT occur in 5 seconds, turn the burner
controls O off, wait 5 minutes and repeat the lighting
procedure. If the burner does not ignite with the valve
open, gas will continue to flow out of the burner and
could accidently ignite with risk of injury.

Match-Lighting

* Do not lean over barbecue while lighting.

1. Turn gas burner control valves to O (off).

2. Open lid during lighting or re-lighting.

3. Turn ON gas at LP cylinder.

4. Place match into match holder (hanging from side panel of
barbecue). Light match; then light burner by placing match
through the match light hole on side of barbecue. Immediately
push in and turn burner knob to the ¢ HIGH position. Be sure
burner lights and stays lit.

5. Light adjacent burners in sequence by pushing knobs in and
turning to the & HIGH position.




Sear Burner Ignitor Lighting

Do not lean over barbecue while lighting.

1.Turn gas burner control valves to OFF.

2.0pen lid during lighting or re-lighting.

3.Turn ON gas at LP cylinder.

4. Turn Sear Burner knob to the HIGH position, push and
hold ELECTRONIC IGNITOR button.

5.If Sear Burner does NOT light within 5 seconds, turn
knob to OFF, wait 5 minutes, then repeat lighting
procedure.

Sear Burner Match Lighting

Do not lean over barbecue while lighting.

1.Turn gas burner control valves to OFF.

2.0pen lid during lighting or re-lighting.

3.Turn ON gas at LP cylinder.

4 Place lit match near burner. Immediately turn Sear
Burner knob to the HIGH position. Be sure the burner
lights and stays lit.

SPIDER ALERT!

SPIDER AND WEBS
INSIDE BURNER

If your barbeque is getting hard to light or the flame is weak,
check and clean the venturis and burners.

Spiders or small insects are known to create “flashback”
problems by building nests and laying eggs in the barbeque’s
venturi or burner obstructing the flow of gas. The backed-up
gas can ignite behind the control panel. This flashback can
damage your barbeque and cause injury. To prevent
flashbacks and ensure good performance, the burner and
venturi tube assembly should be removed and cleaned
whenever the barbeque has been idle for an extended period
of time.

Leak Testing Valves, Hose and Regulator

Leak test before first use, at least once a year, and every time

the cylinder is changed or disconnected.

1. Turn all appliance control knobs to O .

2. Be sure regulator is tightly connected to gas cylinder.

3. Turn on Gas. If you hear a rushing sound, turn gas off
immediately. There is a major leak at the connection.
Correct before proceeding.

4. Brush soapy solution (mixture of half soap and half water)
onto hose connections.

5. If growing bubbles appear, there is a leak. Turn off gas at
cylinder immediately and check tightness of connections. If
leak cannot be stopped do not try to repair. Call for
replacement parts.

6. Always turn off gas at cylinder after performing leak test.

IF APPLIANCE FAILS TO LIGHT

» Make sure gas is turned on at cylinder.
» Make sure there is gas in the cylinder.
* Does the ignitor make a sparking noise?
If yes check for spark at burner.
If no spark check for damaged or loose wires.
« [f wires are OK check for cracked or broken electrode,
replace if needed.
* If wire or electrodes are covered by cooking residue, clean
electrode tip with alcohol wipe if needed.
If needed replace wires.
If no sound check battery.
Make sure battery is installed correctly.
Check for loose wire connection at module and switch.
If ignitor continues to not work then use match.




Cleaning the Burner Assembly

Follow these instructions to clean and/or replace parts of burner
assembly or if you have trouble igniting barbecue.

1. Turn gas off at control knobs and LP cylinder.

2. Remove cooking grates and heat tents.

3. Remove carryover tubes and hardware securing burners.

4. Detach electrode from burner.

NOTE: Removal/Detachment method will depend on the burner
configuration. See different configurations in illustrations below.
5. Carefully lift each burner up and away from valve openings.

We suggest three ways to clean the burner tubes. Use the

one easiest for you.

A. Bend a stiff wire (a light weight coat hanger works well)
into a small hook. Run the hook through each burner tube
several times.

——- >

B. Use a narrow bottle brush with a flexible handle (do not
use a brass wire brush). Run the brush through each
burner tube several times.

C. Wear eye protection: Use an air hose to force air into
the burner tube and out the burner ports. Check each port
to make sure air comes out each hole.

6. Wire brush entire outer surface of burner to remove food
residue and dirt.

7. Clean any blocked ports with a stiff wire such as an open
paper clip.

8. Check burner for damage due to normal wear and corrosion,
some holes may become enlarged. If any large cracks or
holes are found, replace burner.

VERY IMPORTANT: Burner tubes must reengage
valve openings. See illustrations at right.

Correct burner-to-
valve engagement

9. Attach electrode to burner.

10. Carefully replace burners.

11. Attach burners to brackets on firebox.

12. Reposition carryover tubes and attach to burners. Replace
heat tents and cooking grates.

13. Before cooking again on barbecue, perform a “Leak Test”
and “Burner Flame Check’.

Pry off electrode with a
flate blade screwdriver

Storing Your Appliance

Clean cooking grates.

Store in dry location.

When gas cylinder is connected to appliance, store outdoors in
a well-ventilated space and out of reach of children.

Cover appliance if stored outdoors.

Store appliance indoors ONLY if gas cylinder is turned off and
disconnected, removed from appliance and stored outdoors.
When removing appliance from storage check for burner

obstructions.

General Appliance Cleaning

Periodic cleaning of this grill is necessary, as grill fires can occur
when grease and food debris collect in the bottom of the grill.
After each use, remove any remaining food particles from the
cooking grate and inside of the grill using a Char-Broil Cool-Clean
Brush. Afterwards you could spray Char-Broil Grate Cleaner
generously onto the grate, allow it work for 10 minutes and wipe
off with a wet cloth or brush. Perform grill cleaning after the grill
has cooled down.

e Do not mistake brown or black accumulation of grease and
smoke for paint. Interiors of gas
barbecues are not painted at the factory (and should never
be painted). Apply a strong solution of detergent and water
or use a appliance cleaner with scrub brush on insides of
appliance lid and
bottom. Rinse and allow to completely air dry. Do not apply
caustic appliance/oven cleaner to painted surfaces.

e Plastic parts: Wash with warm soapy water and wipe dry.
Do not use abrasive cleaners, degreasers or a
concentrated appliance cleaner on plastic parts. Damage
to and failure of parts can result.

e Porcelain surfaces: Because of glass-like composition,
most residue can be wiped away with baking soda/water
solution, glass cleaner or Char-Broil Grate Cleaner. Use
nonabrasive scouring powder for stubborn stains.

e Painted surfaces: Wash with mild detergent or cleaner and
warm soapy water or Char-Broil Grill Cleaner. Wipe dry with
a soft nonabrasive cloth.

e Cooking surfaces: Ensure no loose bristles remain on
cooking surfaces prior to grilling. While grill is hot, it is only
recommended to clean cooking surfaces using the Char-
Broil Hot-Clean Replacement head (on the Char-Broil Cool-
Clean Premium Brush).

CLEAN Setting
Your grill is equipped with an innovative CLEAN setting that
allows for hassle-free grill cleaning. The high heat generated
from the burners will turn all remaining food debris to ash.
Follow these steps:

e After you are done grilling, adjust all main burners to
CLEAN setting and remain for approximately 12 - 15
minutes

o After approximately 12 — 15 minutes, adjust all main
burners to OFF setting and allow grill to cool

e Once the grill is cool, use a Char-Broil Cool-Clean Brush to
remove any remaining debris and dispose of the ash

e To get extra-shiny results, use the Char-Broil Grate Cleaner
as a last step. Spray generously onto the grate, allow it
work for 10 minutes and wipe off with a wet cloth or brush.



IMPORTANT! PLEASE READ!

A

CH Gas Cylinder + CH Regulator

A

Foreign Gas Cylinder + Foreign Regulator

X

CH Gas Cylinder + Foreign Regulator

X

Foreign Gas Cylinder + CH Regulator

A regulator must be used with this
appliance. Use only the gas regulator
supplied with your barbeque. If a regulator
is not supplied then use only a regulator
certified according to EN16129 (Flow
rate max. 1.5 kg/h) and approved for your
country and gas specified in Technical
Data.

For Switzerland Only

There is a danger of fire and explosion
with gas appliances which are equipped
with foreign pressure regulators and are
not compatible with the gas tanks and gas
regulators available in Switzerland

Due to the different sealing systems, it is
impossible to properly seal the regulator to
the gas tank. Gas will escape here and
can be ignited by flame or sparks. A life-
threatening explosion, and/or property
damage can result. Swiss and German
tanks and regulators cannot be intermixed.

For safety reason, please check your grill
regulator and gas tank connection and
make sure it follows in one of the allowed
cases shown in the pictures.

Perform a leak check each time you
connect your grill to the gas tank.



TECHNICAL DATA
CHAR-BROIL, LLC

Appliance Name Gas Barbeque/Gas Girill
Total Nominal Heat Input 10.55 kW (768 g/h) 10.55 kW (768 g/h)
Gas Category 13+(28-30/37) I3B/P(30) I3B/P(50)
Model No.
468963021 - 468963021DK 468793021
Gas Type Butane Propane Butane, Propane or their Butane, Propane or their
mixtures mixtures
Gas Pressure 28-30 mbar 37 mbar 30 mbar 50 mbar

Barbecue: 0,73 x 3 pcs Barbecue: 0,73 x 3 pcs Barbecue: 0,66 x 3 pcs

Injector Size (Dia. mm)

Sear Burner

Injector Size (Dia. mm) 0,91 x 1 pcs 0,91 x 1 pcs 0,81 x 1 pcs
Destination Countries GB, FR, BE, ES, IT, PT, CZ, SK, DK, NO, NL, SE, FI, IS, CZ, AT, DE, CH, LU, SK
CH, CY, GR, IE, LT, LU, LV, SI IT, SK, BG, CY, EE, HR, HU,

LT, LU, LV, MT, RO, SI, TR

Stainless steel
There are many different types (alloys) of materials that are regarded as stainless steel.

A common trait of these different types is that they may corrode (oxidize), depending on the
conditions they are subjected to.

This applies to your new barbecue as well.

To ensure your barbecue retains its looks and functionality for many years, please follow the advice
below.

1) If the barbecue has become wet or damp, make sure to wipe it dry using a cloth in order to prevent
surface corrosion.

2) Stainless steel can rust under certain conditions. This can be caused by environmental conditions
such as chlorine or salt water, or improper cleaning tools such as wire or steel wool. It can also
discolor due to heat, chemicals, or grease build-up.

3) To maintain your appliance’s high quality appearance, wash with mild detergent and warm soapy
water and wipe dry with a soft cloth after each use. Baked-on grease deposits may require the use of
an abrasive plastic cleaning pad. Use only in direction of brushed finish to avoid damage. Do not use
abrasive pad on areas with graphics.

4) Grease the internal parts of the barbecue and the grids with cooking oil.

Please note:

To avoid scratching the surface and providing a basis for rust, never use steel wool or similar
when cleaning stainless steel.

When cleaning, work in the same direction the stainless steel was brushed in — ‘with the grain’.
Cleaning with abrasives may leave scratches.

Storing the barbecue near a coast, swimming pool or spa will cause the barbecue to corrode
(oxidize).

Cover your barbecue for rust protection.



ErKATAZTATHZ/ZYNAPMOAOIHTHE:

ApAaTe T0 gyXelpidIo auTO OTOV KOTAVOAWTA.

KATANAAQTHE:

®uAadre To eyyelpidIo auTd yiaTi Ba o XpelaaTeiTe aTO PEAOV.
Epwrioeig:

Av £xete amopieg karé ) guvappoAGynan 1 T XeHaN TS CUOKEUAS
QUTAG, ETTIKOIVWVACTE JE TOV QVTITIPOCWTIO TNG ETAIPEIAS OTNV TIEPIOKA
0ag.

Av avmiAn@Beite 011 uTTap)El 00N OEPiOU:

AiokoyTe TV TOPOXA AEPIOU OTN GUGKEUN.

LPRoTe KABe yupvi eAGYa.

Avoi¢re To kGAuppa.

Av n pupwdid e§axohouBei va uTapyel, PEIVETE POKPIG IO T
GUOKEUN Kol KAAEGTE QpETWE TNV ETAIPEIQ TTOU GG TTPOHNBEUE!
T0 G€PIO ) TNV TTUPOGRECTIKN.

MPOEIAOMNOIHZH

. Aev mpémer va amoBnkeleTe 0UTE Vo XpnoIpoTIOIEiTE BEVTivn
AN EOQAEKTO UYPG KOVTA OTH OUYKEKPIPEVN 1) O€ OTIOIOOATTOTE
GAAn GuoKeun.

Av éxete Qiakeg uypaepiou Tou dev ouvdEoare akOun yia xpron,
dev mpémel val TIS aTOBNKEUETE KOVTG OTN GUYKEKPIPEVN 1) O€

-

[

omoladnmote dAAn GuaKeun.

AiaBaoTe kar akohoubraTe OAeg TIC cupBOUAES yia Bépara
aoQahelag kai i 0dnyieg auvappoAdynang, XpRong kar epovridag
TIPOTOU ETTIYEIPATETE VO GUVAPHOAOYATETE TN GUGKEUN Kail va
HOYEIPEWETE.
Opiopéva ecapmpara evdéyeral va Tepiéxouv aryunpd axkpa.
ZUVIoTOUpE va QopdTe TPOCTATEUTIKG YavTIaL

dwnd amé kapévo Aimog

Aev pmopeite vo ofRoETE T QWTIO AT Kapévo Airog
kAgivovrag To kGAuppa. O1 Guokeuég prappTrekiou eSaepifovtal
koAd yia Adyoug ag@aAeiog.
e MEPITITWOTN QUTIGS aTTO Kapévo Aitrog, dev mpéel
XPnoIpoTroInoeTe vepo yia va T afnoete yiari Oa dioTpégete
Kivduvo Tpaupariopol. Av 10 Kayévo Aitrog Tréipel puTid Tou
dev apfver yprAyopa, KAEioTe TOUG BIAKOTITEG Ko THV TTaApOXh
oo T QIGAN aepiov.
¢ Av dev KaBapidere TOKTIKG T GUOKEUN, UTIAPYEI KivOUVOS
QwtIdg oo Kapévo AiTTog Kai TpoOKANaNg {npIGS aTo TPOiGV.
Mpémel va wpoaéyete TOAU Kard Tnv TpoBéppavan f v kalon
TWV UTTOAEIMPATWY TWV QOyNTWV Yia va dIoo@aAioeTe OTI N
ouokeun Oev Bo éiper puwTié amd Kayévo Airog. PpovrioTe va
akoAouBeite Tig 0dnyieg yia Tn diadikaaia yevikoU KabBapiopoU
G GUOKEUNG Kai T Siadikaoia kaBapiopol Thg didragng
TWV KAUGTAPWY IO VO aTTO00BNTETE TOV KivEUVO QUTIAG
oo kapévo Aitrog. O KaAUTEPOG TPOTTOG YIO VO OTTOTPATTE O
Kivduvog auTdg ivan 0 TaKTIKOS KaBapIGNOS TG GUOKEUNC.
o Aev PETEN VA ATTOHOKPUVEDTE OTTO TN CUGKEUN ITTAPUTIEKIOU
KOl VOl TV OQAVETE AVETTITAPNTN KOTA TV TPoBEppavon
f] TNV KaUo™ TWV UTTOAEIPPATWY TWV QAyNTWV PE XpRoN
s Aerroupyiag HI. Av dev kaBapilete TaKTIKG TN GUOKEUN
HTTApUTTEKIOU, UTTAPYXE! KiVOUVOS QuTIGS OO Kapévo Aitrog
omore Bo mpokAnOei {nuid aTo TPOIdY.

Mo va dla@uAGgeTe TNV ao@aAn XpNnon TG CUOKEURAS
oaé Kol var arroooproere Kabe Kivouvo TpokAnong

gofapou TpauparTiopoU:

+  XPHZIMOMOIHETE TH £YZKEYH MONO ZE EZQTEPIKOYZ XQPOYz,
MOTE ZE EXQTEPIKOY?Z.

Mpotol XpnoigomoInaeTe T ouakeun, diafaoTe Tig odnyicg. Mpémel

V0l TIG TNPEITE TIOTA TAVTOTE.

o Aev Tpémel va PETAKIVEITE TN GUOKEUN KATA T XPAON TG,

* TampooPaaoipa eGapmipara evoéxetal va eival oAU Bepud.
GpovriaTe va pnv 1a mAnaialouv Ta pikpd Taidid. Mnv agrvete Ta
TTaIdIA va XPNo1oTIoI00V TN GUCKEUR 0UTE VI TTaICOUV KOVTG TG,

* Merd ) xprion Tpémer va KAEiveTe Tov dIOKATITN TTapox¢ aepiou
TI0U UTTGIPXEI OTN QIGAN.

* H ouykeKpiIUévn oUoKeUR TIRETEN VOl BPIoKETaI TIAVTA HaKPI amTd
e0QAekTal UNIKG kamd T xprion Tng.

o Aev mpémel va paooeTe TIC 0TEG OTIC TTAAIVES TIACUPES 1y oTnV TTioW
TAEUPG TG GUOKEUAC.

o [TpEmel va eAEYXETE TAKTIKG TIC PAOGYEC GTOUG KAUGTHPEC.

o Nev pémel va ppacoeTe Ta avoiypara EaepITUOU (Twv CWARVWY
Venturi) aTov kauaTrpa.

*H ouokeun mpémel va ypnolhotroleital povo o€ KaAd egaepiCouevo
Xwpo. MOTE pn pno1HoToIRaETe TN GUOKEUN O€ KAEITTO XWpo,
T.X. UTTOOTEYO QUTOKIVATOU, YKAPAL, GKETTACT €i00d0, GKETTAOTA
BepavTa i k&mw amo okEmaaTPO KABE €idoug.

o Nev mpémel va ypnaipomoleite UAOKGPBOUVO 0UTE KEPOWIKES
HTIPIKETEC O€ GUTKEUR aEpiou.

* AEN MNPEMEI va KaAUTITETE TIC O} APEC HE AAOULIVOXAPTO OUTE g
K&mmo10 GMo UAIKO. Oa TapePTTOdIoTET 0 EEAEPITHAS TWV KAUTTHPWV
K uTtapyel TBavoTnTa Vol TTPOKUWE KATToIa ETTIKIVOUVN KATaoTaom
Trou Ba TpokaAETE! UAIKES CNUIE Kal/ TPAUATIONO.

* [lpémel va XpnOIHOTIOIEITE TH GUOKEUR O€ ATOGTACN
Touhdyiotov 1 pérpou amo kabe Toiyo f emipavela.

* Houokeur Tpémel va améyel 3 JETPA AT VTIKEIYEV TIOU UTTGPXE!
Kivduvog va Trapouv Qwrid 1y TYEC avagAedng, Tr.x. Beproaipuveg,
NAEKTPIKEC CUTKEUEC O€ AEITOUpYiat KAT.

* TIOTE pnv emiyelpOETe var avayeTe Tov KauaThpa EyovTag
KAEI0TO 10 KAAUppa. Méa o€ pia KAEIOTH GUOKEUR EVOEKETAI val
OUOOWPEUTET aéPIO TO OTT0i0 DeV xel avaAexBei kai eivar TTOAU
ETMIKIVOUVO.

o [lavra mpémel va kAgiveTe Tov SIaKATITN TTOPOXAC Gepiou TTou
uUTIdpxel 01N GIGAN Kail va amroguvoEeTe Tov puBuIoT TpoTol
agaipéacte T IGAN agpiou amd tv kaBopiapévn Béan Aeitoupyia
me.

« Tloté un Béoete o€ Acmoupyia Tn guakeun av n @IaAn aepiou dev
Bpioketal oTn owaoTr kaBopiopévn Béan .

o Aev mpémel va TpoTTOTIOIRETE T GUTKEUR. ATrayopeletal auapd
KaBe Tpomomoinan. Ta povwuéva egaptApaTa dev EmdExovTal
Tapéupaan Tou xpom. Mnv amoguvappoAoyROETe TOUG EYXUTAPEC.
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ZupBouAsg yia Oépora aopAaAeiag
* Mporoy avoicere m BaBida Mg giakng aepiou, eAEyTe av eival kakd
0QIyuévog 0 pUBIOTAG.

+ Omore dev XpnOILOTIOIEITE T GUOKEUH, TTPETTEI Vol KAEIVETE GAOUGC TOUG
dIaKOTITEG PUBMIONG Kl TV TIAPOXT EPiOU.

* [1pEmer va XpnoILOTIOIETE EpyaAEial HTTAPUTIEKIOU e HaKpI AaBn
Kail yavTio oUpvou yial va amo@UyETe eykadpaTa kal TiTalNioara.
Mpémer va opdrTe TPOCTATEUTIKA YAVTION OTTOTE A0XOAEITTE e Bepud
ecapmmuara.

* To avwraro Qoptio yia Tn BepuavTike TAGKA, Qv UTIGPXE! OTOV
€€omAIoO TG, Kal yia 1o TAGiVO pd@! eivar 4,5 KIAG pe oKelog
Hayelpéuaroc ehayiag diapérpou 200 XINIOGTWY Kail PéyIoTng
diapérpou 260 xihooTwv. ZHMEIQZH: H Gikf 00¢ GUOKEUN
umipuekiou evdexeTal va MH diaBétel Bepuavtikr TAdkal

* [pémel va TomoBeTEiTe YEGQ OTN GUOKEUN T0 TTPOCTATEUTIKO KAAUMMA yIa
10 AiTr0g (v UTTGipXEl aTov EEOTAIGG TaC) Kal val TO OdEIGLETE eT amo
KGBE xpAom. Aev TPETEN va aQaipeiTe T0 TPOATATEUTIKG KAAUKKA yia TO
AiTroG WOGTOU KPUWAEI EVIEAWS N GUCKEU.

* [Ipémel va TpoaExETE TTOAD 6TV AVOIVETE TO TIPOGTATEUTIKG KGAUMMA
eTeIdn evOEYETaI va Byel KAUTOC AT,

* Amaireitar geyaAn mpoooyxn otav Bpiokovrar kovid maidid, nAKIwpEva
aropa A karoikidia.

* Av mrapamphaete ot atader Aimog 1 GMo Beppd Ak amd ) Guokeun
emavw oTn PaAida, aTov EUKaWTITO GwARVa /| aTOV PUBKICTH, BlaKOYTE
apéowg mv Tapoyxn aepiou. EGakpiwarte Ty aitia, diopBwaTe 10
TpOPAnpa Kai oTepa kabapioTe kai eAEyEre T BaABiBa, Tov EUKaWTTO
owAAva kal Tov puBpIaTH TPOTOU auveyioeTe. Kavre pia dokipr yia va
ENEYEETE LATILIC UTTGAPXOUV OIOPPOES.

o Aev mpémer va amoBnkeUeTe péoa ato TepiBAnpa Tou TpoxAAATOU TG
OUOKEUNAG aVTIKETMEVA A UNIKG TTOU EVEXETAI VO TIEPIOPITOUV TN por) TOU
0épa Kauang PG TV KATw TAEUPA €iTe Tou Trivaka eAEyXOU €iTe Tou
HTTOA TG €OTIOG.

+ AEN MPEMEI va amoouvdéete 00Te va aMadeTe ™ QIGAN aepiou e
amoaTaon 3 PETpwY ammo YURVEC QAOYEG 1} GANEG TIYEC avapAEdng.

TomoBétnan gloAwv

Or kUAIvOpOI TTOU TOTTOBETOUVTAI O GUCKEUH TIPETTEI VOl EXOUV HEYIOTN
diGipeTpo 340 mm kan péyioTo Gwog, auumepiAapBavopévou Tou pubuiaTH,
580 mm. O1 peyaAutepor kUAIVOpOI Trpémel va TooBeToUvTal MOVO KATW
am6 10 TAGI | Triow amé 1o prdpuekiou. O1 kUAIVGpol oy
ToToBeTOUVTaI 07O £80QOG dEV TTPETTEN vl TOTTOBETOUVTAI KATW Ao TV
eaTia.

Amaitioeig yio Tov puBpIoTA

21 OUykekpIpévn auakeun mBaAeTal n xpAon pubioT.
XpnaiyomoifaTe pévo Tov puBIGTY agpiou TToU TTapEXETAI 0T
OUOKEUQOTQ TNG CUGKEUNC WTTAPUTIEKIOU TV oTroia ayopdaare. Av dev
TIapEXETAl PUBHITTAG, TOTE TTPETTEI VO XPNCIOTIOIEITE MOV pUBMIOTH TTOU
eival moTomoinuévog e Baan To mpétuTo EN16129 (yia péyioto pubud
pori¢ 1,5 kglwpay) Kai ival eyKEKPIMEVOS YIa T XWPa 0 Kal T0 apIO TTou
kaBopileral oy evomnta «Texvikd dedopévan. Mpémel va ypnalhoToleiTe
degapevi agpiou Tou va ivar guppars pe Tov pubuioT oag.

Amaitoeig yio Tov E0KapTITO OWARVa

Xpno1poTroIaTe POVO TOV EYKEKPIPEVO EUKAUTITO GWARVA TTOU Eival
maTomoinuévog e Baan 1o avaoyo mpdtuto EN Kai 10 pAKog Tou dev
gemepvato 1,5 perpo. Na tn PivAavdia 1o ko Tou E0KapTTOU GwARVa
dev pémel va Gemepva Ta 1,2 PéTpa.

Mpiv a6 kaBe Xpron TPETEN VO EAEYXETE UATILIC O EUKOTITOSC CWARVOG
éxel komei i @Bapei oe kamolo anueio. BePaiwbeite 611 0 €UKapTTOG
owhivag dev eivar aTpiupévog. BeBaiwBeite 611 0 cwAivag, drav

eivar guvdedepévog, dev akoupTa ot kayia Beppr emeaveia. Mpotol
XPNOIHOTIOINGETE TN GUCGKEUN, QVTIKATOAOTAATE TOV EUKOWTITO CWARVa Qv
eivar kareaTpapuévog. H avtikardaTaon Tou eUKapTITou awArva Teémel va
yiveral pe Baan TI amaIToEIS TwV GXETIKWY EBVIKWY KAVOVITWY.

Gyujtéfejjel torténé begyujtas

+ Begyujtas kdzben ne hajoljon a barbecue folé.

1. Kapcsolja a gazégé szabalyzo szelepeket O (Ki) allasba.

2. Begyuijtas illetve Ujra gyujtas kdzben nyissa fel a fedelet.

3. NYISSAKI a gazt a gazpalacknal.

4. Abegyujtashoz nyomja be és forgassa el az €égé gombjat &
(MAGAS) &llésba. Azonnal nyomja be és tartsa benyomva
az ELEKTROMOS GYUJTOFEJ gombjat, amig az égéfej be
nem gyullad.

5. Ha alang 5 masodpercen belll NEM gyullad be, akkor
kapcsolja az égéfej szabalyzékat O (Ki) allasba, varjon 5
percig, majd ismételje meg a begyujtasi miveletet.

6. Ismételje meg a 5-4. Iépést a grill mésik oldalénak a
begyujtasahoz.

Kapcsolja ki a kezel6szerveket és a gazpalackot, ha nem
hasznélja.

Ugyeljen arra, hogy a csatlakoztatott tdmié ne érintse meg
meleg feliileteket.

Ha a lang 5 masodpercen beliil NEM gyullad be, akkor
kapcsolja az égofej szabalyzokat O (Ki) allasba, varjon 5
percig, majd ismételje meg a begyujtasi miiveletet. Ha a
az ég6fej nem gyullad be nyitott szelep mellett, akkor a
gaz tovabbra is kifelé aramlik az égéfejbol, és véletlentl
begyulladva sériilést okozhat.

Gyufaval torténé begyujtas

* Begyujtas kozben ne hajoljon a barbecue folé.

1. 1. Kapcsolja (ki) a gazégd vezérldszelepeit.

2. 2. Nyissa ki a fedelet vilagitas vagy Ujragyuijtas kdzben.

3. 3. Kapcsolja be a gazt az LP palacknal.

4. 4. Helyezze a meggyuijtott gyufat az égé kozelében.
Azonnal forgassa a Sear Burner gombot HIGH allasba.
Ugyeljen arra, hogy az ég6 lampai folyamatosan
vilagitsanak.




Kaiw Kauotipag Puwriopdg Avaghetn

Mnv akoupTée pmrappTmeKIou eviw Qwridete.

1. TupioTe Tic PaAideg eAEyxou kauaTipa aepiou aTn Béan OFF.
2. Avoire 10 KamaKI KaTd T SIAPKEIC TOU GWTIGHOU f TOU €K VEOU
QwTIoHOU.

3. EvepyotroifaTe 10 a€pio aTov KUAIVOpO LP.

4. TupioTe 10 koupi Kaiw Kauotipag om Béan YWHAH,
TIATAOTE Kal KpaThoTe Tratnuévo 1o kouptti HAEKTPONIKOY
IGNITOR.

5. Eav 10 Kaiw KauaTipag

AEN avépel yéoa o€ 5 deutepdAETTTQ, YUPIOTE TO KOUTTI GTO
OFF, mepipévere 5 Aemrd kau perd emavaAdpere ) diadikaaia
QWTIoHOU.

Puriopéc aywva Kaiw Kauotrpag

Mnv aKoupTée pmrappTreKIou eviw QwrideTe.

1. TupioTe Tic PaAideg eAEyxou kauaTipa aepiou aTn Béan OFF.
2. Avoire 10 KamaKI KaTd T SIAPKEIC TOU GWTIGHOU f TOU €K VEOU
QwTIoHOU.

3. EvepyotroifaTe 10 a€pio aTov KUAIVOpO LP.

4. TomoBeT0TE QVaWEVO OTTIPTO KOVTA OTOV KauaTApa. [upioTe
apéawg 1o koupTri Kaiw Kauotipag

om 8éan YWHAH. BeBaiwbeite 611 0 kauatpag avaper kai
TIAPQAPEVET QVOUPEVOG,
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MPOZOXH ZTIZ APAXNEZ!

APAXNEZ KAI IZTOI
MEZA ZTON KAYZTHPA

Av dlapKwg dUTKOAEUEDTE VOl VAWETE TN CUOKEUN UTTAPUTIEKIOU 1 Qv N
Ohoya eivar aduvan, eAéyEre kai kabapioTe Toug owArqveg Venturi kai
TOUG KOUOTAPEC.

Apdyveg 1y pikpd évropa oAU auyva dnpioupyouv TpopAquaTa
UTTOUKWUATOGY XTICOVTOG TIC QWAIEG TOUC KAl yewvwvTag Ta afyd
ToU¢ PéTa aTOUS OWANVES Venturi 1} GTOUG KAUGTAPES TNG CUOKEUNS
UTrdppmekiou kai epmmodiCouv T por Tou agpiou. To EPIO TOu OTToioU
N por| avaoTpé@eTal UTapyel Kivouvog va avagheyBei Tiow amé Tov
Trivaka eAEyxou. AuTh n avaaTpoer} TNG POAG HTTOPET va TIPOKAAEDE
{nuIG 0T GUOKEUR PTTAPUTIEKIOU Kl TpAUPATIONA. Mo va amoUyeTe
KGBE Kivduvo avaaTpoeng pong Kai va DIaoaNITETe TIC KAAES
emMOOOEIC TNG CUOKEUAC UTTAPUTIEKIOU, TIPETTEN VO QaIpEiTe T didmadn
TWV KauoTApwV Kai Twv owAfvwy Venturi kal Ty kaBapidgre otore
EXETE TTOAU KQIPO VOl XPNOILOTIOINTETE TN GUCKEUN 00,

Awadikaoia eAeyyou Twv BaABiduwv, Tou ElKapTTTOU CWANVA

Kal Tou puBpIoTN Yia Blappoeg

Kave piiar Sokipn yiar va eEyGeTe PTG UTTAPXOUV Biaippoég TrpIv amd Ty

TIWTN XPrim TG GUGKEUNG, TOUAAYIOTOV piict popd Tov ¥povo Kai kabe

©opd Tou GANGZETE ) ATTOGUVDEETE T QIAAN.

1. TupioTe OAoug Toug dlakdmmes pUBpIong T auakeung ot Béan O.

2. BePaiwBeite 611 0 pubpIOTAG €ivar KaAd guvdEdEUEVOS Kal OQIYHEVOS
a™ @16An aepiou.

3. Avoicre mv Trapoyn aepiou. Av akoUgETE Evav o 0pUnTIKAS POAG,
dlakoyTe apéowg T Tapox agpiou. Yapyel cofapr Slappor om
a0vdean. AlopBwaTe 1o TPABAN TTPOTOU TTPOXWPRHTETE.

4. Tepdiare pe éva MVEAD GATTOUVOVEQO (MEiyHO aaTTouVIoU Kai vepoU e
ioa pépn) emavw OTIC GUVOETEIS TOU EUKALTITOU CWARVOL

5. Av euoaviaTouv uaahideg Tou ioykwvovral, utrdipxel dioppon.
KheioTe apéawg Tov dIak6T Tapox¢ agpiou TTou UTIAPKE! 0T QIAAN
Kai EAEETE av ivan kaha oQIypEveS ol ouvdéaeic. Av Bev pTopéaeTe
VQ OTAWATAGETE TN DIOPPO, WNV ETTIXEIPATETE VOl ETTIOKEUATETE
N GUGKEUN. ETTIKOIVWVAGTE JE TOV avTITIpAowWTTO Kail {NToTe
QVTAMQKTIKG.

6. Mavra mpémel va kAgiveTe Tov SIaKOTITN TTAPOXNAS aEpiou TTou uTaipxel
o™ QIGAN a@oU EKTEAETETE JIa DOKILN Yia EAEYXO BIaPPOWV.



Aiodikaoio kaBapiopou T¢ diATagNS TWV KAUOTAPWY
AxohouBraTe I 0dnyies auTéC yia Tov KaBaPIOWA kai/f v avTIKATAOTOON
eCapmudmwy g SIATagNS Twv KAUaTAPWY f av SUTKOAEUETTE va AVAYETE
TN OUGKEUI PTTAPUTIEKIOU.
1. Aiakoyre TBV Topox aepiou oToug dIaKOTTEG PUBKIONS KAl GTOV
kOAvdpo LP.
2. AQaipEaTe TIG OXGPEG HayeIpepaTog kai Tig aaTrideg Bepudtnrag.
3. AQaipeaTe ToUG GWANVE HETAPOPAG Kal Tal EGapTAHaTa TToU
OUYKPATOOV TOUC KAUTTAPES.
4, AmogTaoTe 10 NAEKTPGBI0 Ao TOV KAUATHPA.
THMEIQZH: H péBodog agaipeang/amoammaong ecaptaral armo
diGipBpwan Tng diamagng Twv kauaThpwv. Mmopeite va deite G1QopoUS
Tspénoug d18pBpwang aTIC TTAPAKATW EIKOVE,
. AvoonKwaTe TPOCEKTIKA kABe KAUOTAPA KAl ATTOCTTACTE TOV ATT6 Tal
avoiyara Twv BaABiduwv. MpoTeivoupe TPEIC TPOTIOUS kaBapIoHOU
TWV OWAAVWY Twv KauaThpwy. MTToPEITE va ¥pna1oToIRaETe OTTolov
00¢ dIEUKOADVEI ﬂEgIGG()TSpO.
A. Auyiate éva akAnpo aupual (1) akoun kai évav eEAagpy yavigo
QIO HIa KPEUATPA PoUXWY) WATE va SNUIOUPYATETE va HIKPO
ayki0Tpo. MepAoTe APKETEG GOPEC TO AYKIOTPO PETT ATTG TOV
owhiva kaBe kauaTipa.

C———- 5
B. Xpnaiporronate pia ateviy Bouptaa kabapiopol Hmoukahiiy e
eukaTm Aan (kai o1 operyaAkivn ouppaTéEoupToa). MepdoTe
QapKeTéC Qopeg TN BoUpToa pEGa amo Tov owAAva kABe kauaTrpa.
I. Qopéate mpooTaTeuTIKA Yuahid: XpnoIHOTOINOTE Evav
eUKapTITo CWAAV TIEMIETWEVOU OEPA YIa VO TTEPATE! aépag
HEoa aTov ow)\Eva KGBE KauaTApa Kail va Byel aTmd TIC BUPES
Tou kauaTpa. EAEyEre kaBe Bupa yia va Bsgalweshs 0Tl Byaivel
aépag amo kabe o).
6. Tpiyrte pe ouppatdPouptaa oAdkAnpn My EGWTEPIKI ETMIGAVEIN TOU
KQUOTAPA Y10 VOl OMTOAKPUVETE UTTOAEiLMATa paynToU Kai akaBapaieg.
7. KaBapioe kabe ppayuévn B0pa e akAnpG aUppa, .. PE Evav
QVOIYJEVO QUVETAPO.
8. E)\éy%n UATTWG UTIAPYOUY KATEGTPAWWEVA ONiEia aToV KauoTApa.
Aoyw QuaiohoyIkAg <p90%(1g Kall DIGBPWaNG OPITHEVEG OTIEG EVOEXETAl
Ve £XOUV HeyoAwaEL Av OITTIOTWOETE OTI UTIAPKOUV HeYAAES pWYHES
OTIEG, QVTIKATOOTAGTE TOV KAUGTAPA. .

MOAY ZHMANTIKO: Mpéme va epappooere kot waAI kahd Toug
OWARVES TWV KAUGTAPWY OTa avoiypata Twv BaABidwy.
Acie Tig €1KOVES Bedidr,

ZwoTh epappoyn
kauaThpa ot aABida

9. MpooaptiaTe 10 NAekTPOGIO GTOV KAUGTAPA.

10.EmavaromoBeTAaTE MPOTEKTIKA TOUG KAUDTIPES,

1. MpoCaPTAGTE TOUG KAUGTPES OTO UTIOATNPIYHATA TOUG 0TV £0TIC.

12.EmavarommoBemiaTe Toug awArves peragopdc ka n&ooapmma T0UG
0T0Ug kauaTApes. EmavaromoBemaTe i aoTrideg Beppdmrag kai Tig
OX0IPEG HOYEIPEUQTOG,

13.1poToU payeIpEWETE cav aTn CUCKEU PTTAPUTIEKIOU KAVTE Hia
Bokipn yio va eAeyEeTe rimwg utrdpxouv Slappoés. kai AGYEG aToug
KQUGTNPES.

. AmooTéaTe To NAekTPOdIO P Eva
kataaBidr pe TAaTia poTn.

Aiodikaoia amroBikEUONS TNG CUOKEUNG 0OG

* KabBapioTe TIC OYAPEC PayeIpéHaTog.

* AmoBnkeUoTe T GUOKEUR O€ XWPO Xwpic uypaaia.

+Omorte agrvete T @IGAN aepiou GUVOEDEPEVN OTN GUTKEUR, TTPETTEI val
amoBnkeUeTe Tov eEomAIoO € KaAd €GEPICOEVO XWPO KAl O€ aMEio 6TTOU
dev Ba pmopolv va mn Bpouv Ta Taidid. « Kahyte t cuakeun av mpokeiTal
Va TNV TOBNKEUTETE O€ EGWTEPIKO XWPO.

¢ Mmopeite va amoBnKkeUaETe TN GUOKEUN 0€ EOWTEPIKG Xwpo MONO av
KAeigeTe T QIGAN aEpiou, TV ATTOCUVETETE, TNV AQAIPECETE ATTO T
OUOKeUN Kal Ty amoBnkeUaeTe ae eEwTepIkd wpo. ¢ OToTe ammopaKpUVETE
TN GUOKEUR OTT6 TV XWwpo ammoBikeuang, eAEyETe UATILG UTapyouv
QVTIKEIPEV TTIOU EUTTOBICOUV TOUG KAUTTHPES.

levikdg KaBapIoHOS GUOKEUWV

O mepiodikds KaBapIopdg auTAG TG OXAPAS Eival ammapaitnTog, Kabwg
pTTopEi va TpokAnBoUv TTupkayIiEg 6Tav guAAEyovTal AT Kal
UTTOAEiPpaTa TPOQIWY GTO KATW PEPOS TG axdpag. Metd amd kabe
XPAomN, aQaIpETTE TUXOV EVATIOUEiVAVTA GwuaTidIa TPOPiwY aTTé TN
OXAPa JOYEIPENATOS KAl OTO ECWTEPIKS TNG OXAPAS XPNTIKOTIOIWVTAS MId
Bouptaa Char-Broil Cool-Clean. Emeita

Ba pmopoloare va wekdoete 1o Char-Broil Grate Cleaner atn aydpa, va
70 AQroeTe va AciToupyei yia 10 AeTIT@ Kal va TO OKOUTTIOETE g €va
Bpeypévo Tavi A BoupToa. ekTeAEOTE KOBAPIONO YKPIA PETE TNV WUEN TNG
oxapag.

* Mnv kdvete AdBog Guoowpeuan Kagé i patpou AiTroug kal Karvou yia
ptroy1d. O1 E0WTEPIKOI XWPEO! UTTAPUTTEKIOU aEpiou dev XpwiaTiovTal aTo
€pyoaTaaio (kar dev TETTEl TTOTE va BagTolv). EpappoaTe éva 1oxupd
O1GAUpa OTTOPPUTTAVTIKOU Kall VEPOU A XPNCIHOTIOINaTE £va KABApPIOTIKO
OUOKEUNG JE TTIVEAO KaBapIoUOU OTO ECWTEPIKG TOU KATTAKIOU KAl TOU
TTUBUEVA TNG GUOKEUAG. ZETTAUVETE KaI AQROTE VA OTEYVWOEI EVIEAWS OTOV
aépa. Mnv e@apudleTe kauaTIK GUOKEUR / KABAPIOTIKG POUPVOU O€
Baypéves EmQAVEIES.

* MAaaTikG pépn: MAOveETE Pe (eaTd GaToUVOVEPO Kal akouTTiaTe. Mnv
XPNOIUOTIOIEITE AeIavTIKG KABAPIOTIKA, ATTONTIAVTIK ) GUUTTUKVWHEVO
kaBapIoTIkG CUOKEUAG o€ TTAAOTIKA WEPN. MTTopei va TTpokAnBei {npuidi kai
BAGPN egaptnudTwy.

* Emeaveieg mopoehdvng: Adyw g a0vBeong Tou WolAdel he YUOA, Ta
TIEQIOTOTEPA UTTOAEIUMATA PTTOPOUV VOl OKOUTTIOTOUV Pe SiGAupa 06dag /
vepoU ynaiuarog, kabapiaTikd yuahiol fi Char-Broil Grate Cleaner.
XpnoIWOTIOIGTE W AEIVTIKA OKOVN kaBapIopoU yia ETTIUOVOUG AEKEDEG.
* Bappéveg emaveleg: MAGVETE e (TTIO ATTOPPUTIAVTIKG F) KaBapICTIKG
kai eaté aamouvovepo f Char-Broil Grill Cleaner. ZkouTrioTe e éva
MaAOKS pn A€iavTikG TTaVi.

« Emaveieg payeipéuarog: BeBaiwBeite 611 dev mapauévouv XaAapeg
TPIXES OTIG EMPAVEIES Payelpéuarog TTpIv ammd 1o wAalpo. Evw n oxdpa
eival Ceah, ouvioTaral va kabapileTe POVO TIG ETTIPAVEIES JOYEIPEUATOS
XPNOIPOTIOIVTOG TV KEQAA avTiKatdaTaong (eaTou kabapiopou Char-
Broil (o1 Bouptoa Char-Broil Cool-Clean Premium).

KAGAPH pUBpion

H oxapa oag eival eEomAigpévn e pia Tpwrotopiakr| puBpion CLEAN
TIoU £MITPETEI KABAPITUAS YKPIA Xwpic TpoBARuaTa. H uwnAn Bepudtnta
TTOU TTOPAYETAI OTTO TOUG KAUOTAPES Ba peTaTpéwel OAQ Ta UTTOAE ATl
TPOPWV € OTAXTN.

AxohoubraTe autd Ta rAuara:

* AQOU TEAEIWTETE TO YN TIUO, PUBIOTE GAOUG TOUG KUPIOUG KAUGTAPES
o pUBpIon KAOAPIZMOZ kai rapapeivete yia mepimou 12 - 15 Aetrta

* Meta amd mepitou 12 - 15 Aetrtd, puBpioTe GAoug Toug KUpIoug
KauaTrApeS aTn pUBpIon OFF kai agraTe TN oXApa va KPUWOE!

+ Otav n oxdpa eivar dpoaepr|, xpnoIloToIRaTe Wia fouptaa Char-Broil
Cool-Clean yia va agaipéoete TuxOv UTTOAEIATA KOl VO OTTOPPIYETE TV
TEQPa

« [0 va éxeTe 6aIPETIKA YUOMOTEPA aTTOTEAETATA, XPNCIUOTIOINCTE TO
Char-Broil Grate Cleaner wg teAcutaio Brjua. WekaaTe yevvaiodwpa ot
oXdpa, apAoTe 1o va Aeitoupynoel yia 10 AeTrTd kal GKouTTioTe e Eva
Bpeypévo Travi f BoupTaa.
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TEXNIKA AEAOMENA
CHAR-BROIL, LLC

Ovopaaia GuoKeurg MmapuTekiou agpiou/TKpIA agpiou
ZUVOAIKI] OVOUOOTIKI 10.55 KW (768 g/h) 10.55 KW (768 g/h)
eioodog BepudTnTag
Karnyopia agpiou 13+(28-30/37) 13B/P(30( I3B/P(50)
Ap. povTéAou
468963021 - 468963021DK 468793021
TuTog agpiou Boutavio Mpotavio Bourtavio, Tpotavio 1 Bourtavio, Tpotavio 1
HEIyaTa TOUG HeiypaTd Toug

Mieon agpiou 28-30 mbar 37 mbar 30 mbar 50 mbar
MéyeBog eyxutipa MmappuTekiou: 0,73 x 3 Tep. MmappuTekiou: 0,73 x 3 Tep. MmappuTekiou: 0,66 x 3 Te.
(d16eTPOC GE Mm)
Kaiw Kauotipag
MéyeBog eyxutipa (S1GpeTpog o€ mm) 0,91 x1 pcs 0,91 x 1 pes 0,81x1 pcs
XWpeg TTPoopIapol GB, FR, BE, ES, IT, PT, CZ, SK, DK, NO, NL, SE, FI, 1S, CZ, AT, DE, CH, LU, SK

CH, CY, GR, IE, LT, LU, LV, SI IT, SK, BG, CY, EE, HR, HU,

LT, LU, LV, MT, RO, SI, TR

Mmarapia 1,5 V ouvexoug petuarog (DC)

Avoggidwrog YaAupag
Ymépyouv oMoi diagopeTikoi TUTToI (kpdpata) AIKv Tou BewpolvTar avodeidwrog yaAupag.

Eva Kovo yvwpiopa Twv BI0opeTIKWY autwv TOTwy eival 611 evdéyetal va umroatolv diaBpwan (ofgidwan) avahoya e Tic GuvBrAKkeg aTIg oToieg Ba
ekTeBo0V.

Autd 1oy Uel ka yio TV kavoUpia 6OG GUGKEUN PTTAPHTTEKIOU.

Mpokeluévou va S100eahioeTe 611 N GUCKEUN pmappTekiou Ba diatnprael TV euavian Kai T AEIToupyIKOTATA TG yial TTOMGE xpdvia, KaAd Ba eivar va
akohouBeiTe TIg TapakdTw odnyieg.

1) Av n ouokeur pmdppmekiou €xel dadéwer uypaaia fy éxel Bpaxei, @pOvTIaTE vl T GKOUTTIGETE Kall Vel T OTEYVWOETE JE Eva Travi yiava amoeuei n
dIGBPwaN TwV ETTIGAVEILV TNG.

2) Kérw a6 opiopéves auvBrkes o avoggidwrog xaAuBag evéxeral va akoupidael. Autd pmmopei va ogeileral aTic auvBrkeg Tou TepIBAMovTog, Tr.Y. XAwpio
A Bahaoaivé vepo, f o€ akatMnAa pyaleia kabapiopou, .. aupua iy atoahduarro. Emriang, evdéxeral va amoxpwuariaTei Adyw BeppoTTaS, XNUIKWY
ouUaOoWPEUaNG AiTTOUG.

3) Na va diatnpriaete Tv uwnAig ToIOTNTAS EUQAVION TG CUCKEUAG 0, UTTOPEITE Vol TV TIAEVETE (e TTIO QTOPPUTIVTIKG Kail XAIOPG GATTOUVGVEO Kal
VOl TN OKOUTTIZETE e Eva ahakd Travi yia var oTeyVwaEl KETa ammo kade xpron. Mo Ta cuoowpeupéva Kapéva AiTm iowg XpEIOTE va XpnoIWoTIoIRaETE
éva aQouyyapdki pe AetavTikd kaBapioTikd TAAOTIKWY. TpiwTe POV TIPOG T Gopd TS PAPRC TOU QIVIPITHATOS YIa va inv TpogevAaeTe {nid. Mn
XPNOIHOTIOINGETE AEIAVTIKG GYOUYYUPAKI O€ OMUEID e YPOPIKA.

4) OpovrioTe va aAEIPETE TO ETWTEPIKA EGUPTANATA TG CUCKEURAG HTTAPUTIEKIOU KAl TI OXGIPES HE LAYEIPIKO AGDI.

Inueiwon:

Mlorva Wn ypargouvioete Tv emaveia omote Ba auénBolv ol TBAvVETNTES val OKOUPIAGEI, TIOTE N XpnaloTiolEiTe aroaAdUaAAC A Trapduoia UAIKG 6ToTe
kaBapicete avotgidwro yaAupa.

Kard tov kaBapiaud Tpiyte J6vo TIPS T Gopd TOU QIVIpiaHaTog TG emQAavelag amd avoggidwto yaAuBa, dnAadr «akoAouBuwvrag Ta vepd Touy.

Av xpnoiuomoifaete AelavTikG kaBapIaTIkd, vOExeTal var pEivouv ypaTlouviég,

Av 0 Ywpog amoBrikeuang g GUCKEUNG UTTAPWTTEKIOU Eival kova o€ apaia, maiva fy aTra, n cuokeur Ba diapwbei (ogeidwoei).

KaAOWTE TN GUGKEUH PTTAPUTIEKIOU IOl VOl TNV TIPOCTATEUTETE ATTO TN GKOUIA.
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HARDWARE LIST

A 1/4"-20UNC x 10 Screw @ 28
B N0.8-32UNC =10 Screw % 4
C 1/4" Shoulder Screw-B 2
D N0.10-24UNC x 10 Screw % 14
E 1/4"-20UNC x 38 Screw 4
F NO.10-24UNC x20 Screw % 1
G 1/4"-20UNC x 60 Screw 4
H 1/4" Nut 1
J 1/4" Nut \ 4
K is not used
L Cleaning Tool 1

Chﬂl‘-Bl‘“llilm

CHARBROIL.EU



HARDWARE LIST

M Tool Holder % 2
N NO.5-40 X 10 Screw % 2
P REGULATOR Pin 1
N
: (@2
R NO.10-24UNC Nut "’ 2
S N0.10-24UNC x10 Screw_Flat Head 2
)
T Bezel_Handle 2
U 1/8" Shoulder Screw-A 2

Chﬂl‘-Bl‘“llilm

CHARBROIL.COM



REPLACEMENT PARTS LIST FOR 468793021

Key | Qty |Description Key | Qty |Description
1 1 BOTTOM SHELF 36 1 FASCIA, F/ HOT PLATE SHELF
2 2 TANK SUPPORT 37 1 LID, F/ SEAR HOT PLATE
3 2 CASTER, LOCKING 38 1 FIREBOX, F/ SEAR HOT PLATE
4 2 CASTER, FIXED 39 1 SEAR HOT PLATE
5 1 LEFT CART PANEL 40 1 ELECTRODE, F/ SEAR HOT PLATE
6 1 GROMMET I 1 GREASE TRAY, F/ SEAR HOT PLATE
7 1 RIGHT CART PANEL 2 1 COOKING GRATE, SEAR HOT PLATE
8 1 MATCH HOLDER 83 1 TOP LID
9 2 REAR PANEL, F/ CART i 1 BEZEL, F/ TEMPERATURE GAUGE
10 1 UPPER DOOR BRACE 45 1 TEMPERATURE GAUGE
1 1 BATTERY BOX 46 1 LOGO PLATE
12 1 LEFT SIDE PANEL, F/ FIREBOX 47 2 BEZEL, F/ HANDLE
13 1 RIGHT SIDE PANEL, F/ FIREBOX 48 1 HANDLE F/ LID
14 1 REAR PANEL, F/ FIREBOX 49 2 RUBBER BUMPER, F/ TOP LID
15 1 HEAT SHIELD, FIREBOX 50 1 TOP LID HARDWARE
16 2 RAIL, F/ GREASE TRAY 51 1 LEFT DOOR, NO HANDLE
17 1 HEAT SHIELD, F/ CONTROL PANEL 52 2 FIXED PIN, F/ DOOR
18 1 CONTROL PANEL 53 2 HANDLE, F/ DOOR
19 1 VALVE ASSEMBLY 54 1 RIGHT DOOR, NO HANDLE
20 1 HOT PLATE VALVE BRACKET 55 3 COOKING GRATE, INFRARED EMITTER
21 4 BEZEL F/ CONTROL KNOB 56 3 COOKING GRATE
22 4 CONTROL KNOB 57 1 WARMING RACK
23 1 IGNITER SWITCH MODULE 58 1 ELECTRONIC IGNITION MODULE
2% 1 LED WIRE ASSY 59 1 CAP, F/ EI MODULE
25 2 SPRING PIN, F/ DOOR 60 1 HEAT SHIELD, F/ IGNITION MODULE
2 1 BOTTLE OPENER 61 1 GREASE TRAY
21 1 FIREBOX 62 2 TOOL HOLDER
28 2 LID STOP 63 1 REGULATOR HOSE CLIP
29 3 BURNER BRACE 64 1 TANK HOLD STRAP
30 3 MAIN BURNER
31 3 ELECTRODE SET, F/ MAIN BURNER NOT
3 2 [CARRY OVER TUBE Pictured
33 2 CAP, F/ CARRYOVER PORT . 1 PRODUCT GUIDE, EUROPE
3 1 LEFT SIDE SHELF . 1 HARDWARE PACK
35 1 SEAR HOT PLATE SHELF 2 DOOR MAGNET
1 IR CLEANING TOOL
Chﬂl‘-Bl"“ﬂiln
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REPLACEMENT PARTS DIAGRAM FOR 468793021
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REPLACEMENT PARTS LIST FOR 468963021 - 468963021DK

Key | Qty |Description
1 1 BOTTOM SHELF
2 2 TANK SUPPORT
3 2 CASTER, LOCKING
4 2 CASTER, FIXED
5 1 LEFT CART PANEL
6 1 GROMMET
7 1 RIGHT CART PANEL
8 1 MATCH HOLDER
9 2 REAR PANEL, F/ CART
10 1 UPPER DOOR BRACE
11 1 BATTERY BOX
12 1 LEFT SIDE PANEL, F/ FIREBOX
13 1 RIGHT SIDE PANEL, F/ FIREBOX
14 1 REAR PANEL, F/ FIREBOX
15 1 HEAT SHIELD, FIREBOX
16 2 RAIL, F/ GREASE TRAY
17 1 HEAT SHIELD, F/ CONTROL PANEL
18 1 CONTROL PANEL
19 1 VALVE ASSEMBLY
20 1 HOT PLATE VALVE BRACKET
21 4 BEZEL F/ CONTROL KNOB
22 4 CONTROL KNOB
23 1 IGNITER SWITCH MODULE
24 1 LED WIRE ASSY
25 2 SPRING PIN, F/ DOOR
26 1 BOTTLE OPENER
27 1 FIREBOX
28 2 LID STOP
29 3 BURNER BRACE
30 3 MAIN BURNER
3 3 ELECTRODE SET, F/ MAIN BURNER
32 2 CARRY OVER TUBE
33 2 CAP, F/ CARRYOVER PORT
34 1 LEFT SIDE SHELF
35 1 SEAR HOT PLATE SHELF
Chﬂl‘-Bl"“ﬂilm

Key | Qty |Description
36 1 FASCIA, F/ HOT PLATE SHELF
37 1 LID, F/ SEAR HOT PLATE
38 1 FIREBOX, F/ SEAR HOT PLATE
39 1 SEAR HOT PLATE
40 1 ELECTRODE, F/ SEAR HOT PLATE
I 1 GREASE TRAY, F/ SEAR HOT PLATE
2 1 COOKING GRATE, SEAR HOT PLATE
83 1 TOP LID
i 1 BEZEL, F/ TEMPERATURE GAUGE
45 1 TEMPERATURE GAUGE
46 1 LOGO PLATE
47 2 BEZEL, F/ HANDLE
48 1 HANDLE F/ LID
49 2 RUBBER BUMPER, F/ TOP LID
50 1 TOP LID HARDWARE
51 1 LEFT DOOR, NO HANDLE
52 2 FIXED PIN, F/ DOOR
53 2 HANDLE, F/ DOOR
54 1 RIGHT DOOR, NO HANDLE
55 3 COOKING GRATE, INFRARED EMITTER
56 3 COOKING GRATE
57 1 WARMING RACK
58 1 ELECTRONIC IGNITION MODULE
59 1 CAP, F/ EI MODULE
60 1 HEAT SHIELD, F/ IGNITION MODULE
61 1 GREASE TRAY
62 2 TOOL HOLDER
63 1 REGULATOR HOSE CLIP
64 1 TANK HOLD STRAP
NOT
Pictured
1 PRODUCT GUIDE, EUROPE
1 HARDWARE PACK
2 DOOR MAGNET
1 IR CLEANING TOOL

CHARBROIL.EU




REPLACEMENT PARTS DIAGRAM FOR 468963021 - 468963021DK
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LEAK CHECK FOR 468793021

Disconnect the tank after this check!
Ontkoppel de gastank na deze controle!
Koppla fran tanken efter denna kontroll!
Koble fra beholderen etter denne
kontrollen!Po kontrole nadobu odpojte!
Po t6 kontrole odpojte né

Irrota sailioé taman tarkistuksen jalkeen!

Po tem preverjanju odklopite rezervoar!
Deconectati rezervorul dupa aceasta verificare!
Klemmen Sie den Tank nach dieser Priifung ab!
Scollegare il serbatoio dopo questo controllo!

Framontér tanken efter denne kontrol! iDesconecte el tanque luego de esta comprobacion!
UsknoueTe pesepBoapa creag Tasm Desligue a botija depois desta verificagcdo! Déconnectez
"POBePKa} i i i i le réservoir aprés cette vérification !Aftengdu tankinn
ATrooUVdEOTE TN OEEAUEV HETA ATTO QUTOV oftir bessa skodun!

5 |
ToV £Agyxol lap*T1an AnXY? o0 nX M)

Kosse le a tartalyt az ellenérzés utan!

Chﬂl‘-Bl'“ﬂilm
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LEAK CHECK FOR 468963021 - 468963021DK

InpTina o
TIGHTEN SECURELY! ZASTOPITE VARNO!
KIRISTA HUOLELLISESTI!  AZOAAEIAZ AZQANEIAZIATIAYM
PEVNE UTAHNETE! CEKPETHO!
FASTSPZEND KORREKT! SERREZ FERMEMENT
DRAAI STEVIG AAN! SICHER BEFESTIGEN!
DRA AT ORDENTLIGT! SERRARE SALDAMENTE APRIETE
FIRMEMENTE BEZPECNE
FEST GODT! ZATIAHNUTIAFTENGDU TANKINN
$ HERTU VANDLEGA EFTIR PESSA SKOBUN!
ATENTIE SECURAL! BIZTONSAGAVAL!

Char-Broil

CHARBROIL.EU



LEAK CHECK FOR 468963021 - 468963021DK

Disconnect the tank after this check!
Ontkoppel de gastank na deze controle!
Koppla fran tanken efter denna kontroll!

Po tem preverjanju odklopite rezervoar! Koble fra beholderen etter denne
Deconectati rezervorul dupa aceasta verificare! kontrollen!Po kontrole nadobu odpojte!
Klemmen S_|e den Tapk nach dieser Priifung ab! Po t& kontrole odpojte né

Scollegare il serbatoio dopo questo controllo! B Irrota silié timan tarkistuksen jélkeen!
iDesconecte el tanque luego de esta comprobacion! Framontér tanken efter denne kontrol!

Desligue a botija depois desta verificagdo! Déconnectez U3knioueTe pesepBoapa crnep Tasu
le réservoir aprés cette vérification !Aftengdu tankinn nposepkal

i 1 , . . . .
eftir pessa skodun! ATtroouvdéoTe T SEAPEVA META ATTO AUTOV
AprTan ANX? 7Onn X pm Tov éAgyxo!

Kosse le a tartalyt az ellenérzés utan!

Chﬂl‘-Bl'“ﬂilm
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Tighten the screws
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g Z, Tighten the screws
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GB

Inspect your infrared grate before each use to ensure that the openings are not
covered with debris. See the Grilling Guide for detailed cleaning instructions.

Inspectez votre grille infrarouge avant chaque utilisation pour vous assurer que les

CH, FR orifices ne sont pas recouverts de débris. Reportez-vous au guide des grillades pour

connaitre les consignes de nettoyage détaillées.

Uberpriifen Sie den Infrarot-Rost vor jedem Gebrauch, um sicherzustellen, dass die

LU, AT, CH, DE Offnungen nicht verschmutzt sind. Beachten Sie bitte die Bedienungsanleitung des

Grills fir detaillierte Anweisungen zur Reinigung

Controllare la propriagrigliaa infrarossiprima di ogni utilizzo,al fine di garantire chela

CH, IT aperture nonsiano coperteda detriti. Consultare la 'Guidadella griglia'per istruzionidi

puliziadettagliate.

Controleer uw infrarood grill voor elk gebruik om er zeker van te zijn dat de

LU, BE, NL openingen niet verstopt zijn met vuil. Raadpleeg de Grill Handleiding voor

SE

gedetailleerde schoonmaakinstructies.

Inspektera det infrar6da gallret fore varje anvandning for att sakerstalla att
Oppningarna inte ar tackta med skrap . Se grillningsguiden for detaljerade
rengoringsinstruktioner.

- Tarkista infrapunaritila aina ennen kaytt6a varmistaaksesi, ettei aukoissa olelikaa.

ES

PT

SK

IL

RO

GR

HU

BG

Katso yksityiskohtaiset puhdistusohjeet grillausoppaasta.

Revise su parrilla infrarroja antes de cada uso para asegurarse que las aberturas no
estan cubiertas de escombros. Consulte la Guia de Asado a la Parilla para la limpieza
detallada.

Inspeccionea sua grelha de infravermelho antes de cada utiliza¢gdo para assegurar que
as aberturas ndo estdao cobertas com detritos. Consulte o Guia de grelhados para ver
as instrugdes detalhadas de limpeza.

Inspicer din infrargde rist fgr hver brug for at sikre, at dbningerne ikke er deekket med
affald. Se Grillevejledningen angdende detaljerede renggringsinstruktioner.

Inspiser den infrargde risten fgr hver bruk for 3 sikre at dpninger dekkes ikke med
rusk. Se Grillveiledning for detaljerteinstruksjoner om rengjgring.

Pred kazdym pouzitim skontrolujte rost infracerveného grilu a uistite sa, Ze otvory nie
st upchané necistotami. Podrobné pokyny tykajuce sa istenia ndjdete v navode na
grilovanie

Skodid innraudu grindina fyrir hverja notkun til ad tryggja ad gotin séu ekki pakin
leifum. Sja grillleidbeiningar til ad fa itarlegar hreinsileidbeiningar.

Pred kazdym pouZzitim zkontrolujte infracerveny rost, abyste ovéfili, zda otvory nejsot
pokryty necistotami. Viz podrobnéjsi pokyny k Cisténi v Prlvodci ke grilovani.

. TP ARN R1I9IX INTID W77 792 2% winiw Y7 naN 2010'N 2' Nann'o X'0 N110'0 19017
JND X7YN NI 7270 DRI 211 Nanol

Inspectati gratarul cu infrarosii inainte de fiecare utilizare, pentru a va asigura ca
deschiderile nu sunt acoperite de reziduuri. Cititi Ghidul de Frigere pentru instructiun
detaliate de curatare.

EAéyEte TV unépuBpn oxapa Tipv antd kabe xprion ya vo BeBoatwdeite otL Ta
avoliypata dev kaAuTttovral pe umoAsipparta. Avatpé€te otov 06nyo Ynoipatog ywa
Aemtopepeic 0dnyieg kabaplopov.

Minden hasznalat el6tt ellen@rizze az infravords rdcsdt  annak biztositdsa
érdekében, hogy a nyilasok ne legyenek tormelék. A részletes tisztitasi utasitdsokat a
Grillezési itmutatdban taldlja.

MpoBepeTe MHppayepBeHaTa CM pelleTKa Npeamn Bcaka ynotpeba, 3a Aa ce ysepuTe, Ye
OTBOPMTE HE Ca MOKPUTU C OTNIOMKM. 33 NOAPOGHM MHCTPYKLMM 33 MOYMCTBAHE BUNKTE
PbKOBOACTBO 3a MeyeHe.

Preskus tesnosti pred prvo uporabo, vsaj enkrat na leto in vsakic, ko jeklenko
zamenjate ali odklopite.
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AA Battery
— NOT Included
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AA Battery
NOT Included
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GB

CH, FR

LU, AT, CH, DE

CH,IT

LU, BE, NL
SE

FI
ES
PT
DK

NO
SK

IS

cz

RO

GR

HU

BG
SI

Leak test before first use, at least once per year, and every time the gas tank is changed or disconnected.

Faites un test d'étanchéité avant la premiére utilisation, au moins une fois par an et a chaque fois que le réservoir de gaz GPL
est changé ou déconnecté.

Dichtheitsprifung vor dem ersten Gebrauch, mindestens einmal pro Jahr und jedes Mal, wenn der Flissiggastank ausgetauscht
oder getrennt wird.

Test di tenuta prima del primo utilizzo, almeno una volta all'anno, e ogni volta che il serbatoio del gas GPL viene cambiato o
scollegato.

Lektest voor eerste gebruik, minstens één keer per jaar en telkens wanneer de gastank wordt vervangen of losgekoppeld.

Lacktest fore forsta anvandningen, minst en gang per ar, och varje gang LP-gasen &r dndrad eller avstangd.

Vuototesti ennen ensimmaistd kdyttoa vahintdaan kerran vuodessa ja joka kerta, kun LP-kaasusailié on vaihdettu tai irrotettu.

Prueba de fugas antes del primer uso, al menos una vez al afio, y cada vez que se cambie o desconecte el tanque de gas LP.

Teste de vazamento antes do primeiro uso, pelo menos uma vez por ano, e toda vez que o tanque de GLP for trocado ou
desconectado.

Laekage test for fgrste gang brug, mindst en gang om aret, og hver gang LP-tanken aendres eller frakobles.

Lekketest fgr fgrste gangs bruk, minst en gang i aret, og hver gang LP-bensintanken skiftes eller kobles fra.

Skuska tesnosti pred prvym pouZitim, najmenej raz za rok a vzdy pri vymene alebo odpojeni plynovej nadrze LP.

Leakprof fyrir fyrstu notkun, ad minnsta kosti einu sinni & ari, og i hvert skipti sem LP-gasgeymirinn er breyttur eda aftengdur.

Zkouska tésnosti pred prvnim pouZitim, alesponi jednou za rok, a pokazdé, kdyz je vyména nebo odpojeni plynové nadrze LP.

. NWNIN X1 NMIMpLPI22Y 9un XN N2 T2, 29NN QU0 AWaN, ATHN T7'90 792 NWMIY NIRYI

Aok SLappon§ mpLy amo TV MPWTn Xprion, TOUAAXLOToV pia dopd To Xpovo Kal KaBe popd mou aANAleL i amocuvSEeTal n
Se€apevn agpiou LP.

Aok SLappong mpLY armod TNV mpwTn XPHon, TOUAAXLOTOV Hia dopd To Xpdvo Kal KaBe popd mou aAAGLEL I ArmocuVSEETAL N
Se€apevn agpiou LP.

Szivargasvizsgalat az els6 haszndlat eltt, évente legalabb egyszer, és minden alkalommal, amikor az LP gaztartalyt
megvaltoztatjak vagy levalasztjak.

M3nuTBaHe 3a nponycKANBOCT Npean nbpea yn0Tpe6a, Han-manko BEeAHDBXK rOAULWHO, N BCEKU NDBT, KOMATO pe3epBoapsbT 3a
6eH3unH ce NPoOMEHA NN U3KNKYBA.

Preskus tesnosti pred prvo uporabo, vsaj enkrat na leto in vsaki¢, ko zamenjate ali odklopite rezervoar za plin.
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Warranty Statement

Char-Broil Europe GmbH of Paul-Dessau-Stral3e 8 Quartier O — 4.0G D-22761 Hamburg, (Char-Broil) warrants to the
PURCHASER of this Char-Broil product that it will be free of defects in material and workmanship from the date of purchase
as follows:

Gas Grills
Burners 10 years
Cooking Grates/Emitters 3 years
All Other Parts (EURO minimum) 2 years

Char-Broil or the seller of the product may require reasonable proof of your date of purchase. THEREFORE, YOU
SHOULD RETAIN YOUR SALES RECEIPT OR INVOICE.

[France only: All products sold by the Seller are covered by the legal warranties provided in Articles 1641 and followings
of the Civil Code (warranty against hidden defects) and Articles L. 217-1 to L. 217-14 and L. 411-1 to L. 411-2 of the
Consumer Code (warranty of conformity.]

This Warranty includes the right of repair or replacement of the product or parts of the product that prove defective under
normal use and service. Before returning any parts, you should promptly contact Char-Broil using the contact information
on our website. In case of a defect, Char-Broil will elect to replace or repair the product or such parts without charge. .
Char-Broil will return the product or parts of the product to the purchaser, freight or postage prepaid. If Char-Broil elects to
repair the product or such defective parts of the product and this repair fails, you are entitled, pursuant to your statutory
legal rights, to reduce the purchase price or to withdraw from the contract and receive a refund.

This Warranty does not cover any failures or operating difficulties due to accident, abuse, misuse, alteration,
misapplication, vandalism, improper installation or improper maintenance or service, or failure to perform normal and
routine maintenance, including but not limited to damage caused by insects within the burner tubes, as set out in this
owner’s manual. Exceptions may apply, so please contact Char-Broil or your seller in case you have any questions on
whether this Warranty applies to your specific case or not.

Deterioration or damage due to severe weather conditions such as hail, hurricanes, earthquakes or tornadoes, discoloration
due to exposure to chemicals either directly or in the atmosphere, is not covered by this Warranty, and are not normally
covered by your statutory legal rights.

Char-Broil is not liable for any unforeseeable losses (i.e. loss or damage that neither you nor Char-Broil or the seller
contemplated at the time of purchase), or any damage caused by you, save for that Char-Broil’s liability for fraud or

death or personal injury caused by its negligence is not limited.

Char-Broil does not authorize any person or company to assume for it any other obligation or liability in connection with the
sale, installation, use, removal, return, or replacement of its equipment; and no such representations are binding on Char-
Broil.

This Warranty applies only to products sold at retail to individuals (as opposed to businesses) within the European Union.
This Warranty does not affect any of your statutory legal rights under the applicable consumer laws of your resident country.

For warranty service, contact Char-Broil at info-eu@CHARBROIL.EU.
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AnAwon gyyunong

Char-Broil Europe GmbH, Paul-Dessau-Strale 8 Quartier O — 4.0G D-22761 Hamburg (Char-Broil) eyyudtai otov ayopaoTh
auTou Tou Trpoiévtog Char-Broil 611 Ba gival atraAAaypévo atrd eAaTTwpara UAIKOU Kal KATAOKEUNG aTTé TV nuEpounvia

ayopdg wg €gng:

®Doupvol agpiov

Kavotipeg 10 xpovia
Mayelptka oxdape / mopnoi 3 xpovia
‘OAa ta untoAowna eaptipata (eAdytoto EURO) 2 xpovia

H Char-Broil | o TTwANTAG TOU TTPOIGVTOG PTTOPEI VO aTTAITACEl EUAOYN aTTOdEIEN TNG NUEPOUNVIag ayopds. Emouévwg, 8a
mpémel va diarnprioere Tnv mapaiafn Twv mwAoswv oag 1 1o TiJOAGyIo.

AuTH n eyyunon trepIAapBAavel TO dIKAiWNA ETTIOKEUAG A AVTIKATACTACNG TOU TTPOIOGVTOG ) TUNUATWY TOU TTPOIGVTOG TTOU
atmodelkvUovTal EAATTWHATIKA KATA TV KAVOVIKA Xprion Kal cuvtApnon. MNpiv emoTpéwete TuxOv e€apTipara, 6a Tpétel va
ETMKOIVWVNOETE apéowg Pe TNV Char-Broil xpnoIoTrovTag Ta OTOIXEI ETTIKOIVWVIAG TNV I0TOCEAIDO PAG. Z€ TTEPITITWON
ehatTwpaTog, n Char-Broil 6a €TTAEEEl va avTIKATACGTACEI ] VO ETTIOKEUATEI TO TTPOIOV i Ta avTAAAGKTIKA Xwpis xpéwaon. . H
Char-Broil 6a emioTpéwyel T0 TTPOIGV 1) TA YEPN TOU TTPOIGVTOG OTOV TTIPOTTANPWHEVO AYOPACTH, QOPTIO 1 TAXUOPOMIKA TEAN.
Edv n Char-Broil emAégel va emTiokeudoel To TTPOIOV i Ta EAGTTWHATIKA PEPN TOU TTPOIOGVTOG KAl N aTTOTUXIa aUTh
ETTIOKEVAOTEI, IKAIOUOTE, CUUPWVA PE TA VOUIKA 0ag OIKAIWPATA, VA PEIWOETE TNV TIUA ayopdg A va atTocUpEeTe aTTd TN
oUuBaon kai va AGBeTe TIOTPOPI XPNHATWV.

H mapoloa eyyunon &ev kaAUTITel TUXOV PAGBEG 1] duokoAieg Acitoupyiag Adyw aTuxAuaTtog, Katdyxpenong, Karaxpnong,
TPOTTOTTOINONG, KAKAG £Qapuoyng, Bavdahiopol, akaTdAANANG eykatdaotaong fj akatdAAnAng cuvtipnong fj ouviipnong f
aduvapiag KavoviKng Kal ouvAing cuvTtrpnong, CUUTTEPIAaUBavoPEVNG, eVOEIKTIKA, (NUILOV TTOU TTPOKaAoUVTal atTd £vioud
EVIOC TwV CWANVWV KAuoThpa, OTTwG opifeTal OTo eyxelpidlo XpAongG Tou IBIOKTHTN. MTropei va 1oxlouv e€aipéocelg,
ETTOUEVWG ETTIKOIVWVACTE Pe Tnv Char-Broil ] Tov TTWANTA 0ag o€ TTEPITITWON TTOU EXETE EPWTACEIC OXETIKA PE TO AV N
TTaPOUCA £yyunon ICXUEl YIO TN CUYKEKPIYEVN TTEPITITWON OOG A OXI.

EmBapuvoeig A CnUIES TTou o@eilovTal o€ OORAPES KAIPIKEG TUVOAKEG, OTTWG XAAALl, TUQWVEG, OEITHOI ] avePoaTpOBIAol,
QTTOXPWHATIONOS AOYW £€KBEONG O€ XNUIKES OUTIEG €iTE ATTEUBEIQG €iTE TNV ATUOCT@AIPA, dEV KAAUTITOVTAI ATTO TNV TTAPoUca
€yyunon Kal KavovIKA dev KOAUTITOVTAI aTTO TA VOUIKA oag SIKAIWPATA.

H Char-Broil dev euBuveTal yia Tuxov atmmpoBAETTTEG aTTWAEIEG (ONA. ATTWAEIO ) ¢nuia TTou oUTe €0€ig ouTte n Char-
Broil | o TwANTAG oxedIALETE KATA TN GTIYUA TNG Ayopdq) 1 oTroladATTOTE {Nia TTPOKANBNKE atrd €04G EKTOG ATTO TNV
€ubuvn tng Char-Broil yia arrdrn ) o 6dvaTtog ) N cwuaTikr) BAGRN TTou TTPOKAAEITaI aTTd TNV GUEAEIG TOU eV
TTepIopiceTal.

H Char-Broil dev e€ouai0d0Tei OTTOI00ATTOTE TTPOCWTTO A €TAIPEia va avaAdBel yia Aoyapiaouo TnG oTroladnTToTe GAAN
uTTOXPEWON 1 €UBUVN O€ OXEON YE TNV TTWANCN, EYKATACTACT, XPHON, GTTONAKPUVAN, ETTIOTPO®N | AVTIKOTACTACH TOU
e€OTTAIOOU TOU. Kal Kapia TéTola Trapatripnon dev deopevel Tn Char-Broil.

H Trapouaca gyyunaon 1oxUel uévo yia TTPoidvTa TTou TTWAOUVTAI GTO AIAVIKO €UTTOPIO O€ IIWTEG (O€ avTiBeon e TIG
ETMXEIPNOEIG) EVTOG TNG EupwTraikng Evwong.

H tTapouca gyyunon &gv emnpeddel kavéva atod T VOUIKE 600G SIKAIWUATA CUP@WVA JE TOUG I0XUOVTEG VOUOUG TTEPI
TIPOCTACIOG TWV KATAVAAWTWY TNG XWPAS SIANOVAS COG.

MNa uttnpeoia eyyunong, emkoivwvAaoTe pe Tov Char-Broil atoinfo-eu@CHARBROIL.EU.
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MNOTE: This informadon is a guide only. Items included in your BBQ specification

GB may difier depending on region or speciic dealer specificalon. Allspeciicaons are subject  change wiout nokce.
NOTE: Ces renseignemenis sonf donnés 3 Bre indical. |1 est possible que les
CH,FR aricles inclus dans les spécificasions de voire barbecue difiérent selon la région ou Toutes les caraciérisiques sont suscepibles d'ére modiiées
les caraciérisiques sipulée par le concessionnaire.
ANMERKUNG: Diese Anleiung dient nur zu Informalionszwecken. Einzefisiie der
LU, AT, CH, DE Grilspezifikafion sind unier Umstionden verschieden enisprechend der Anderungen ohne vorherige Bekannigabe vorbehaten.
Vieriebsegion oder besimmien HAsndleranforderungen.
AVVERTENZA: Queste informazioni hanno il valore di guida sofianto. Gii ariicol
CH,IT compresi nelle carterisiche fechiche del barbecue polrebbero variare a seconda Tui | da tecnici possono cambiare senza preavviso.
della regione o del concessionario.
LU. BE. NL ATTENTIE: Deze informate is alleen bedoadd als gids. Onerdelen in uw BBQ Alle specificalies kunnen Zonder voorafjaande kennisgeving
’ ? spedificate en pakket kunnen per regio of per dealer verschillen. worden gewiizigd.
ANM.: Denna informaion &r endast avsedd som handledning. Specifikafonerna
SE for grilen kan variera regionalt eller beroende pa de krav som olika &erforsdfare Kaikki oikeudet teknisten Seicjen muuioksin pidadietddn.
har.
HUOMATKM: Nama edot c_}'.ral pglkastaan suur_ltaa a_nta'.rla_ 0?“““‘&"_”9 grlin Kaikki yksityiskohdat voivat muutua iman efa niisid
Fl yksityiskohdat voivat ola erilaiset paikkakunnan tai ertyisten myyakohtaisien erikeeen imofeiaan
ykeiyiskohlien mukaan.
MOTA: Esta informaciA®n s una guA- A°nicamenie. Es positle que las S 3 o _
ES indicaciones incluidas en las especiicaciones de su Asador seandierenies saghdn Eigs fas especiicaciones esian sujetas  cambios sin previo
Ia regif®n o las espediicacaiones espech-icas del representanie. )
NOTA: Esta informagio & simplesmenie um guia. Os fens incluidos na
PT especiicacio do seu BBQ poderdo diferir dependendo da espediicagio da Todas as especiicapdes estdo sujeiias a afieragio sem aviso.
regido ou do vendedor espediico.
MB.: Denne informaion er kun vejledende. Spedcifikagioner kan variere efer e
DK A nske fra forhandier, eller | henhold i natonale regler. Alle speciikatoner kan z2ndres foruden varsel
MB.: Denne informasjon er kun veledende. Spesifikasjoner kan varnere som N
NO sipulert av forhandier, elle | henhold 8 nasjonale krav. Spesiikasioner kan endres wenvarsel
POZNAMKA: Tieto informécie sliiZia len ako pomdcka. Udaje uvedend v
SK technickych Odajoch vagho grilu sa mdZu i podfa regionu alebo Spedifickych Véetky Specikacie sa mdZu zmenit bez upozornenia.
technickych tdajov stanovenych predajcom.
ATHUGIA: AZessar upplilssingar eru afi°eins leif°beinandi. Hiusr sem i-nna
1S mé; A-18visingu A; grili A%A-nu geta veriA® mismunandi A; mill svd/A"a efa Allar Iysingar eru hadar breyingum an vidvGrunar.
shffuaiiia.
POZNAMKA: Tyto informace sloudi pouze jako instrukiaZ. Soucasd vadeho BBQ. " . - . .
cz Spacifiace se mohou i pode regionuizemé nebo spacickjch tdaji prodejce. rﬁg::e'::omoe mofiou byt zmeneny bez predetiozino
WO W 019Na 0NN 009N . TAT CInt TR AT YT NN
IL Y'Y TILTY IN TN DNNNA INNWNYT 0UIWY JRIYa 10 NUTIHTY 0T el 0'07ena 13
.o'lon
NOTA: Aceastd informade este doar un ghid. Elemenigle incluse in specificaiie . y ‘s
RO dvs. peniru gratar pot diferi in funcle de regiune sau de speciicafile dealerului. Toate speciicaie potfi modifcate @ra noffcare.
THMEIQEH: Auté o mhnpopopics v pdvo £vag obnyds. Ta oTorgeia mou L. . )
GR TepihappavovTa o Tpedaypapés BBO evBtyeTm va Gogépouv avahoya pe Sﬁ;ﬁﬁ\'ﬂm% UTIGKENT O GRACEC Jpic
TNV TIEMOYT TS SUYKEKpEEVES TIRODBKTY pa@ES TOU OVIITROOWITOL. '
MEGJEGYZES: Ez az informacid csak tjékoziaid jellegli. A BBQ speciikaciojaban
HU szerepid Bielek a régioil vagy a speciikus kereskeddi specifikacioid! fiiggden Minden miszaki vakoziatas jogat fenntarjuk.
ehérdek lehenek.
SABENEAKA: Tam nH(OpMaLIWA & CBMO PbKOBOOCTBO. ENeMeHTUTE, BRI CTIELPHKALIA TORTEXET HA NIPOMAHE G863
BG BKMIOYEHH B CnieuudukaumaTa 3a Gaplekio, MoXe [a o8 pasnuyasar B NpeIIIBECTHE.
3ABMCHMOCT OT PETHOHA WM KOHKPETHHTE CNELWMKALIMA Ha QUTEpa.
s OPOMBA: Te informaciie o le vodnik. Predmed, vikjuCeni v vaso spediikacio Vise specilikacie se lahko spremenio brez predhodnega obvesila.

BBQ, se lahko raziikujeio glede na regijo ali spacifikacio prodajalca.

22 Char-Broil® Europe GmbH
Paul-Dessau-Stralte 8
Quartier O —4.0G
D-22761 H
PAP 61 Hamburg
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