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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 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 and side shelf is 4.5 Kg.

Cooking vessel minimum dia 200mm and maximum dia. 260
mm.

« 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
Cylinder of 6 kg or less may be placed on the ground under
the side shelf or inside the appliance in place provided. Larger
cylinders are to be placed under side shelf or behind the
barbecue only. Cylinders placed in the appliance shall have a
maximum diameter of 345mm and maximum height of
430mm. 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.You must use a
gas tank that is compatible with your regulator.

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. Make sure that when connected
hose does not touch any warm surfaces. Replace damaged
hoses before using appliance. Replace hose as required by
national requirements.

The barbecue has to be installed on a secure level base prior to use.

Gas Lighting Instructions- 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 IGNITION BURNER # knob to 4
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. To ignite remaining burners, turn knob to the ¢ HIGH position
starting with the burners closest to IGNITION BURNER #
first.

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 4 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.




NOTE: Your barbecue may NOT be equipped with a
Hot plate!

Hot plate 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. Turn hot plate knob to the & HIGH position, push and hold
ELECTRONIC IGNITOR button.

5. If hot plate does NOT light within 5 seconds, turn knob to O
(off), wait 5 minutes, then repeat lighting procedure.

Hot plate 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 lit match near burner. Immediately turn hot plate knob
to the & HIGH position. Be sure burner lights and stays lit.
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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.

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.




Charcoal Lighting Instructions

With a cold barbecue, remove cooking grates and heat tents.
Place charcoal tray in barbecue.

Place single layer of charcoal in tray, 0.9 kg. maximum.
Replace cooking grates.

With lid open, ignite burners using Gas Lighting Instructions.
Operate gas burners on ¢ HIGH for 15 minutes with lid closed.
Turn controls knobs to O (off).

Open lid and wait 5 minutes, or until the charcoal turns white,
before adding food.

9. Do not cook before fuel has a coating of ash.

NSO~ W=

NOTE: The barbecue should be heated up and the fuel kept red hot
for at least 30 minutes prior to your first cook.

- Do not operate gas burners for more than 15 minutes
when using charcoal.

- WARNING! Do not use spirit or petrol for lighting or re-
lighting! Use only firelighters complying to EN1860-3!

- Never use lighter fluid, kerosene, gasoline or alcohol to
light charcoal.

- Never use wood chunks or instant light in your
barbecue.

- Start charcoal ONLY with charcoal tray properly placed
in the firebox. See figure.

- Remove charcoal tray from firebox and store when
using as a gas only barbecue.

- Do not operate gas burner with charcoal tray installed in
the firebox without charcoal.

CARBON MONOXIDE HAZARD: Burning charcoal inside can
kill you. It gives off carbon monoxide, which has no odor.
NEVER burn charcoal inside homes, vehicles, or tents.

After a charcoal fire appears extinguished, unconsumed
embers can retain heat for up to 24 hours, and if fresh air, can
burst into flame unexpectedly. Any such embers outside the
firebox of the barbecue pose a fire hazard and exposed to can
ignite combustible surfaces such as wooden decks.

Cleaning Recommendations

- Clean up of the barbecue after each charcoal use is required.

- Make sure coals are completely extinguished and the unit
has adequately cooled before cleaning.

- Removed charcoal tray and clean out all ashes.

Note: After use, the charcoal tray may discolor. This is normal
during use.

N

Proper Charcoal Tray Placement



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’.

? / Remove
Firebox

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

+Clean appliance often, preferably after each cookout. If a
bristle brush is used to clean any of the appliance cooking
surfaces, ensure no loose bristles remain on cooking surfaces
prior to barbecueing. It is not recommended to clean cooking
surface while appliance is hot. Appliance should be cleaned
at least once a year.

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.

* Plastic parts: Wash with warm soapy water and wipe dry.

* Do not use citrisol, abrasive cleaners, degreasers or a
concentrated appliance cleaner on plastic parts. Damage to
and failure of parts can result.

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

+Painted surfaces: Wash with mild detergent or nonabrasive
cleaner and warm soapy water. Wipe dry with a soft
nonabrasive cloth.

+Stainless steel surfaces: 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.

+ Cooking surfaces: If a bristle brush is used to clean any of the
appliance cooking surfaces, ensure no loose bristles remain
on cooking surfaces prior to barbecueing. It is not
recommended to clean cooking surfaces while appliance is
hot.



IMPORTANT! PLEASE READ!

v

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.

GB



TECHNICAL

DATA

CHAR-BROIL, GmbH

Appliance Name

Gas Barbeque/Gas Girill

Total Nominal Heat Input

8,2 kW (597 g/h)

Gas Category 13+(28-30/37) I3B/P(30) 13B/P(50)

Model No. 468301221 468302221

Gas Type Butane Propane Butane, Propane or their| Butane, Propane or their
mixtures mixtures

Gas Pressure 28-30 mbar 37 mbar 28-30 mbar 50 mbar

Injector Size (Dia. mm)

Barbecue: 1,04 x 2 pcs

Barbecue: 1,04 x 2 pcs

Barbecue: 0,92 x 2 pcs

Destination Countries

GB, FR, BE, ES, IT, PT, CZ, SK,
CH, CY,GR, IE, LT, LU, LV, SI

DK, NO, NL, SE, FI, IS, CZ,
IT, SK, BG, CY, EE, HR, HU,
LT, LU, LV, MT, RO, SI, TR

AT, DE, CH, LU, SK

Electrical Supply

1.5VDC Battery

WARNING!

Most surfaces on this unit are hot when in use. Use extreme caution. Keep others away from unit Always wear protective clothing
to prevent injury or burning..

Do not move this unit during operation.

Never substitute gasoline, kerosene or alcohol for charcoal starter. In this case, paraffin-based starter cubes can be substituted for
charcoal starter. Never use charcoal starter fluid with an electric starter.

Do not use this unit on or near combustible surfaces or structures such as wood decks, dry leaves or grass, vinyl or wood siding, etc.
After a charcoal fire appears extinguished, unconsumed embers can retain heat for up to 24 hours, and if exposed to fresh air, can
burst into flame unexpectedly. Any such embers outside the firebox of the barbecue pose a fire hazard and can ignite combustible
surfaces such as wooden decks.

Failure to follow all manufacturer’s instructions could result in serious personal injury and/or property damage.

CARBON MONOXIDE HAZARD

Burning charcoal inside can kill you. It gives off carbon monoxide, which has no odor. NEVER burn charcoal inside homes, vehicles,
or tents.

Do not cook before the fuel has a coating ash.

WARNING! - this barbecue will become very hot, DO NOT move it during operation.

Do not use indoors.

WARNING! DO NOT use spirit or petrol for lighting or re-lighting! Use only firelighters complying to EN 1860-3!

WARNING! Keep children and pets away.

FAILURE TO READ AND FOLLOW INSTRUCTIONS FOR LIGHTING CHARCOAL MAY RESULT IN SERIOUS PERSONAL INJURY
AND OR PROPERTY DAMAGE.

ALWAYS USE CAUTION WHEN HANDLING HOT COALS TO PREVENT INJURY.

ALWAYS LIGHT THE FIRE WITH THE BARBECUE LID OPEN.
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PARTS LIST

Key |Qty [Description
1 1 |TOPLID
2 4 |LID BUMPER
3 1 |LOGO PLATE
4 1 |HANDLE
5 1 |TEMPERATURE GAUGE
6 1 BEZEL, TEMPERATURE GAUGE
7 1 |HARDWARE F/ TOP LID
8 1 |FIREBOX
9 2 |BURNER
10 2 |HEAT TENT
11 1 |FLAME CARRYOVER TUBE
12 1 |ELECTRODE
13 1 |GREASE CUP CLIP
14 1 |GREASE CUP
15 2 |COOKING GRATE
16 1 |SWINGAWAY RACK
17 1 |LEG, LEFT LOWER FRONT
18 1 |LEG, LEFT LOWER REAR
19 1 LEFT SIDE PANEL, F/ CART
20 2 |UPPER CART FRAME A
21 2 |UPPER CART FRAME B
22 2 |UPPER CART BRACE
23 1 |LEG, RIGHT LOWER FRONT
24 1 LEG, RIGHT LOWER REAR
25 1 |CONTROL PANEL
26 1 |ELECTRONIC IGNITION MODULE
27 1 |BUTTON, F/ El MODULE
28 1 MATCH HOLDER
29 1 |VALVE ASSEMBLY
30 1 |FRONT PANEL, DOOR, NO HANDLE
31 1 |FRONT PANEL, LOWER
32 1 FRONT PANEL, UPPER
33 1 |HEAT SHIELD, TANK
34 1 |GROMMET, F/ REGULATOR HOLE
35 1 |CHARCOAL TRAY
36 2 |CONTROL KNOB
37 2 |BEZEL, F/ CONTROL KNOB
38 6 |END CAP, F/LEG
2

w
©

WHEEL

Key |Qty [Description
40 1 |AXLE
41 1 [|STORAGE TRAY
42 1 [BOTTOM SHELF
43 1 |RIGHT SIDE PANEL, F/ CART
44 1 |LEFT SHELF ASSEMBLY
45 1 RIGHT SHELF ASSEMBLY
46 1 |HEAT SHIELD, F/ El MODULE
47 1 |HEAT SHIELD, F/ HANDLE
48 2 |BURNER BRACE
49 2 |HEAT SHIELD, F/ FIREBOX
50 1 [MAGNET, F/ DOOR
51 1 [HANDLE, F/ DOOR
52 2 |BUMPER, F/ DOOR
53 1 |BOTTLE OPENER
54 1 |GRATE TOOL HOLDER
55 1 |TANK STRAP

NOT Pictured

1

HARDWARE PACK

1

PRODUCT GUIDE, EUROPE

1

GRATE TOOL
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HARDWARE LIST

Key Description Picture Qty

1/4-20x3/4" Machine Screw

A 48
1/4-20 Flange Nut

B 8
1/4-20x2" Machine Screw

C 4
7x15 Fiber Washer

D 4
Bushing

E 1
Hitch Pin Cli

F P 1

L Shoulder Screw 2

M #10-24x3/8" Machine Screw )

N 5mm Lock Washer 2

P 5mm Flat Washer 2

Q #10-24x3/8" Screw 2

R #10-24 Flange Nut ©O) 2
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Tighten the screws

128



i Jx

I

/]

4TH

9 ,AJ i =)
| : _ ,&Jg 1\\ o

o o °

#44

Tighten the screws
Apriete los tornillos

Serrez les vis
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ﬂﬂx1

Battery AAA

Pile AAA

Bateria AAA
Not Included No incluido
Non inclus Nao incluido
Nicht enthalten Ikke inkluderet
Non incluso Ikke inkludert
Niet inbegrepen Nezahffia
Ingér ej Ekki innifalid
Ei sisélly Neni v cené

2170 XY
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@ LEAK CHECK FOR MODELS: 468302221

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 odpoijte! Deconectati rezervorul dupa aceasta verificare!
Po této kontrole odpojte nadrs ! Klemmen Sie den Tank nach dieser Priifung ab!
Irrota silié timan tarkistuksen jilkeen! Scollegare il serbatoio dopo questo controllo!

iDesconecte el tanque luego de esta comprobacion!
Desligue a botija depois desta verificagdo! Déconnectez
MU3knioyeTe pesepBoapa cnen tasm
pesepBoap A le réservoir apreés cette vérification !Aftengdu tankinn

npoBepka! .
ATtroouvdéoTe Tn de§apevi HETA aTTO AUTOV eftir pessa skodun! |

ToVv éAgyyo!
Kosse le a tartalyt az ellenérzés utan!

Framontér tanken efter denne kontrol!

NN 70 INDY 'INND NN
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LEAK CHECK FOR MODELS: 468301221

TIGHTEN SECURELY!
KIRISTA HUOLELLISESTI!
PEVNE UTAHNETE!
FASTSP/ZAND KORREKT!
DRAAI STEVIG AAN!

DRA AT ORDENTLIGT!

FEST GODT!

HERTU VANDLEGA
ATENTIE SECURAL!

AZQANEIAT AXPANEIAS!

3AJJAYM CEKPETHO!

SERREZ FERMEMENT

SICHER BEFESTIGEN!

SERRARE SALDAMENTE

APRIETE FIRMEMENTE

BEZPECNE ZATIAHNUT!
AFTENGDU TANKINN EFTIR PESSA
SKODUN!

BIZTONSAGAVAL!

IapTIina 7Th

\_

==/ /7))
[
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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! Deconectati rezervorul dupa aceasta verificare!
Po této kontrole odpojte nadri ! Klemmen Sie den Tank nach dieser Priifung ab!
Irrota siilié timan tarkistuksen jilkeen! Scollegare il serbatoio dopo questo controllo!

iDesconecte el tanque luego de esta comprobacion!
U3knioueTe pesepeoapa cneg Tasu Des’ligue a botij‘a depois ('ie_s_ta v_erificagéo! Déconn_ectez
le réservoir apreés cette vérification |Aftengdu tankinn

npoBepkal .
ATIOGUVBEGTE TN BeSapevn PETG amd autey  Sftir pessa skodun! |

ToV €éAgyyo!
Kosse le a tartalyt az ellenérzés utan!

Framontér tanken efter denne kontrol!

NN 70 NNdY 'INND NN
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#14

CAUTION
Failure to install grease cup clip and cup will cause hot grease to drip from bottom of grill
with risk of fire or property damage.

MISE EN GARDE

Le fait de ne pas installer la pince et la cuvette de graisseur entrainera une égouttement de
la graisse chaude par le bas du gril avec un risque d'incendie ou de dommage matériel.
VORSICHT

Wenn Sie den Schmiernippelclip und den Becher nicht installieren, kann heifes Fett von der
Unterseite des Grills tropfen, was zu Feuer oder Sachschiden fihren kann.

ATTENZIONE

La mancata installazione della clip e della tazza della tazza di grasso fa siche il grasso caldo
goccioli dalla parte inferiore della griglia con rischio di incendio o danni alla proprieta.
VOORZICHTIGHEID

Als de klem en beker van de vetkom niet worden geinstalleerd, zal er heet vet van de
onderkant van de grill druppelen met het risico van brand of schade aan eigendommen.
VARNING

Underldtenhet att installera fettkoppsklamma och kopp ger upphov till att hett fett droppar
frén botten av grillen med risk for brand eller egendomsskada.

VAROWVAISUUS

Jos rasvakupin pidike ja kuppi eivat ole asennettavissa, rasva saattaa kuumaa rasvaa alaspain
grillin alapuolelta tulipalon tai omaisuusvaurioiden varalta.

PRECAUCION

Sino se instala el clip de la taza de grasa y la taza, la grasa caliente goteara desde el fondo de
la parrilla con riesgo de incendio o dafios a la propiedad.

CUIDADO

Se ndo instalar o clipe do copo de graxa e o copo, a graxa quente gotejara da parte inferior da
chapa, com risco de incéndio ou danos materiais.

ADVARSEL

Hvis du ikke installerer fedtkoppeklips og kop, far det varme fedt til at dryppe fra bunden af
grillen med risiko for brand eller skade pa ejendommen.

FORSIKTIGHET

Hvis du ikke installerer fettkoppeklips og kopp, vil det fere til at varmt fett draper fra bunnen
av grillen, med fare for brann eller skade pa eiendom.

POZOR

Pri nedokonéenej montaii klinteka a Sdlky na mastnotu ddjde k odkvapknutiu horaceho tuku
zospodu grilu s rizikom poiiaru alebo pofkodenia majetku.

VARUD

Ef ekki er sett upp fitubollarbinad og bolli mun pad valda pwvi ad heitt fita dreypi ar botni
grillsins par sem hastta er d eldi efa skemmdum a eignum.

POZOR

Medostatek montaze kelimky a 3alku na mastnotu zpdsobi, Ze horky tuk odkapava ze spodni
casti grilu s nebezpeéim poiaru nebo poskozeni majetku.

nivaT

DO RPTIIM WK I2'0 OV PNAan N'TMNNA 90807 0N jAw'? 0ONan 79001 V'3a0 012 NIFnna npn
PRUDENTA

Dacd nu instalati clema de cupd si ceascd de grasime, grasimea fierbinte va picura din partea
inferiocard a gratarului cu risc de incendiu sau daune materiale.

MPOZOXH

H amotuyia TomofEtnong Tow kAT dATioviol Aloug KoL Tou KuTtEARoU Bo mpokaAeosl
oTaySnNv ypdoo aid TO KATWTATo oNUelo TG ot pog pPe KivSUuvo TUpKayLaC r JnpLig oty
LSLokTnoio.

VIGYAZAT

Ha a zsircsésze és a pohar nem kerial felhelyezésre, akkor a forrd zsir a grill aljatal csopog,
tlizveszély vagy anyagi kdr miatt.

BHHMMAHWME

HEVCI‘IEX npH MOHTHMPaHeTO Ha croBaTa 3a yalmK W Yawarta uwe nospeae 40 M3THM4YaHe Ha ropeLua

MasHKWHa OT AbHOTO Ha CRapaTa C pHUCK OT MoHap MKk MaTepHanHHA LWeTH.
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Cylinder valve must face to left of cart once tank is
attached. Failure to install cylinder correctly may allow
gas hose to be damaged in operation, resulting in the
risk of fire.
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CONVERSION

GAS TO CHARCOAL CONVERSION MUST BE DONE WITH A COLD BARBECUE.

ZMENU POUZITi PLYNU NA POUZITi BRIKET JE NUTNE PROVADET U STUDENEHO GRILU.

ET SKIFT FRA GAS TIL TREKUL SKAL SKE, MENS GRILLEN ER KOLD.

GAS NAAR HOUTSKOOL CONVERSIE MAG ALLEEN GEDAAN WORDEN ALS DE BARBECUE KOUD IS KAASUN VAIHTO
HIILEEN TAYTYY TEHDA GRILLIN OLLESSA KYLMA.

SI VOUS PASSEZ D'UNE UTILISATION AU GAZ A UNE UTILISATION AVEC DU

CHARBON,CELA DOIT SE FAIRE LORSQUE LE BARBECUE EST FROID.

DIE UMSTELLUNG VON GAS AUF HOLZKOHLE MUSS BEI KALTEM GRILL ERFOLGEN.

BREYTING UR GAS- YFIR | KOLANOTKUN VERDUR AD FARA FRAM PEGAR GRILLID ER KALT.

LA CONVERSIONE DA GAS A CARBONELLA DEVE ESSERE EFFETTUATA CON IL BARBECUE FREDDO. NAR DU SKAL GA
FRA GASS TIL TREKULL MA DU SORGE FOR AT GRILLEN ER AVKJ@LT. A CONVERSAO DO GAS A CHARCOAL DEVE SER
FEITA COM UM BARBECUE FRIO.

PRECHOD OD PLYNU KU DREVENEMU UHLIU SA MUSi VYKONAT VTEDY, KED JE GRIL VYCHLADNUTY. LA CONVERSION
DE GAS A CARBON DEBE HACERSE CON LA BARBACOA FRiA. OMVANDLING FRAN GASOL TILL TRAKOL MASTE
UTFORAS NAR GRILLEN AR KALL.

Conversia gazului la carbune trebuie facuta cu un gratar rece

MpeBpbLUaHeTo Ha rasa B BbrieH TpsibBa Aa ce U3BbpLuBa C cTygeHo 6apbekio
H petarporii agpiou ae kapBouvo TTPETTE val yivel e éva KPUO UTIAPPTIEKIOU

A szén-faszén konverzi6jat hideg grillen kell elvégezni

3P I'7'272 DY NIYY'AY 2''N DND NN [X9IND
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Leak test before st use, at least once a year, and every Bme fhe cylinder is changed

or Gesconnecied.

Efieciusz un =2t de fuite avant |3 premidre uiization, au mong une foic par an, &t
chaque fois que la bonbonne est changee ou deconnecite

Fiifren Sie gine Uberprifung auf Gassustiten mindestens snmal im Jahr und jedes
Mal, wenn der Gashehalier gewechsell oder abgefennt vaunde, durch.

ESE{_;J e UNa pRoVE OI SNt pAMGE 05 DAMD USNZZ0, JMend Una woka [ annd. |‘|G'.“E:
CSCOUINE UNa prova Of [ENUta Ognil VORa ChE § CEMOrD VIENS Camdiaio 0 SOONEGa0.

, BE, NL

Lekisst woor cersie QEDIUR, MINSENSE SEN KEET PET jaar, &N SIS Koor &5 06 QES-I"_ES
wverwizseld of CSnEX0D0ENl 1S,

Tests efier IAnckage H0re den stz anviendningsn, minst en gl¥ng per &, och
viarje ging cylindem byts ut eller kopplas bod.  fivucioiess ennen ensimmaists
kEyiE3, mutta vahint3an keman wuodessa, ja joka kera kun sylinied vaihdetzan i cen

kyienid

Fl

Wuoio tes cnnen ensimmdists kayioa, vEhini3an keman vuodessa ja aina, kun
sylinkenia vaihdetaan (i imotstaan.

Realice una prucba de fugas al menos una vez d =0 0 c3d3 VEZ Que S8 CaMDE O 28
QESCONECE S1 CENOND.

Faga um teste para verfficar 52 ndo ha vazamenios pelo MENos UMa vez por ano &
sempre: que o cilindro for focado ou desconectado.

DK

Tadhedeprevning af veniler, slanger of regulator skal ske for fersts ibruglagning,
mindst en gang om drst, og hver gang gasflacken er enten skifiet eller afwudt.
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NO Framicwamid lekaprofun fyrir fyretu nodun, 23 minnsta koss alega, of | hvert sinn
sem skipt er um hylki eda pad er aflengt.

5K Sk tesnoed pred pruym poudiim, najmens] raz za rok, & vidy, ked 23 valisk
zmeni aisbo odpoji.

15 Frambowzmid lekaprofun fyrir fyrsiu nofun, 23 minnsta kot adega, og | hved sinn
sem ckipt er um hylki eda bad er afiengt.

cZ Zkoudka onost pled pouditim neimeéné jednou rodné a pokadds, kdy? je valec
wyménsn nebo odpojen.

L *19% DT NP TININWN 1K FNANA 777N DU 31 11w 0Ys ningy
IR Wi

RO Tests§ scurgerie inainte de pama ullizare, cel pufn o datd pe an gi de fiecare datd
cénd s& schimbd sau se deconecieaza bakria.

GR Dowopn) BIappon o armd m xoqan, TouAdOoToy pie $opd 1o Xoovo Kl kil opd Tou
o kiAnEpog ahhalz f amoguwBéenal.

HU A spivargasvizsgalatot 27 eled hasznalst 208, legalshh Svents egyszer, &2 mindsn
alkalommal, amiker a palacket megvaliozisiak vagy lkevalaszik.

BG TeCT 33 TEUDES MPEM 13 C& WINOMISE NOHE BEIHLY MONMIND W BOSEA MeT, BIFETD

Y TWNESTE CE CMEHA W MPEELCEA.




Warranty Statement

Char-Broil Europe GmbH, Paul-Dessau-Strafte 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 Syears
Cooking Grates/Emitters 2 years
All Other Parts (EURO minimum) 2 years
Charcoal Tray 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.com.

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 5 xpovia
Mayelptka oxdape / mopnoi 2 xpovia
‘OAa ta untoAowna eaptipata (eAdytoto EURO) 2 xpovia
Aiokog kapBouvo 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 TIHOASyIo.

AuTH n gyyunon trepIAapBAavel TO dIKAiWMA ETTIOKEUAG A AVTIKATACTACNG TOU TTPOIOGVTOG ) TUNUATWY TOU TTPOIGVTOG TTOU
atmodelkvUuovTal EAATTWHATIKA KOTA TV KAVOVIKA Xprion Kal cuvtApnon. MNpiv emoTpéweTe TuxOv e€apTipara, 6a Tpétel va
ETMKOIVWVNOETE apéowg Pe TNV Char-Broil xpnoIoTTovTag Ta OTOIXEIQ ETTIKOIVWVIAG TNV I0TOCEAIDO PAG. Z€ TTEPITITWON
ehatTwpaTog, n Char-Broil 6a €1MAEEEl va avTIKATAOTACEI ] VO ETTIOKEUACEI TO TTPOIOV i Ta avTOAAGKTIKA Xwpis xpéwaon. . H
Char-Broil 6a emioTpéwyel T0 TTPOIGV 1) TA YEPN TOU TTPOIGVTOG OTOV TIPOTTANPWHEVO AYOPACTH, QOPTIO 1 TAXUOPOMIKA TEAN.
Edv n Char-Broil emAégel va emTiokeudoel To TTPOIOV A Ta EAGTTWHATIKA PEPN TOU TTPOIOGVTOG KAl N aTTOTUXIa aQUTh
ETMIOKEVAOTEI, SIKAIOUOTE, CUUPWVA PE TA VOUIKA 0ag OIKAIWPATA, VA PEIWOETE TNV TIUA ayopdg A va atTocUpEeTe aTTd TN
oUuBaon kai va AGBETe TIOTPOPI XPNHATWV.

H mrapoloa eyyunon &ev kaAUTITel TUXOV PAGBEG 1] duoKoAieg Acitoupyiag Adyw aTuxAuaTtog, Katdyxpenong, Kataxpnong,
TPOTTOTTOINONG, KAKAG £Qapuoyng, Bavdahiopol, akaTdAANANG eykatdotaong f akatdAAnAng cuvtipnong fj ouviipnong f
aduvapiag Kavovikng Kal ouvAing cuvTrpnong, CUUTTEPIAaUBavopévng, eVOEIKTIKA, (NUILOV TTOU TTPOKaAoUvTal atTd £vioud
EVIOC TwV CWANVWV KauoThpa, OTTwG opifeTal oTo eyxelpidlo XpAong 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 YIA TN CUYKEKPIYEVN TTEPITITWON OOG A OXI.

EmBapuvoeig A CnUIEG TTou o@eilovTal o€ OORAPES KAIPIKEG TUVOAKEG, OTTWG XAAALl, TUQWVEG, OEITHOI ] avePoaTpoBIAol,
QATTOXPWHATIONOS 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. ATTWAEIA ) ¢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 atrdrn ) o 8avaTtog ) N cwuaTikr) BAGRN TTou TTPOKAAEITaI ATTd TNV AUEAEIG TOU eV
TTEPIOpICeTal.

H Char-Broil dev e€ouaiodoTei 01T0I00ATTOTE TTPOCWTIO A £TAIPEIR VO avOAABE! yia AOyapIaopO TNG OTTOIOdHTTOTE GAAN
uTTOXPEWON 1) €UBUVN O€ OXEON YE TNV TTWANCN, EYKATACTAGCT, XPAON, GTTONAKPUVAN, ETTIOTPO®H I AVTIKATACTACT TOU
e€OTTANIOOU TOU. Kal Kapia TéTola Trapatripnon dev deopelel Tn Char-Broil.

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

H TTapouoa gyyunon dev eTTnpeddel Kavéva atro Ta VOUIKA 0ag SIKAIWUATA CUPPWVA JE TOUG IOXUOVTEG VOUOUG TTEPI
TIPOCTACIOG TWV KATAVAAWTWY TNG XWPAS SIANOVAS COG.

MNa uttnpeaia eyyunaong, emkoivwvaTe pe Tov Char-Broil otoinfo-eu@charbroil.com.

CHARBROIL.EU
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