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Tips and H

The Flame-
Direct or Indirect

DIRECT HEAT
SETUP
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HIGH

DIRECT HEAT
SETUP

Use the direct method for small, tender pieces of food that take
less than 20 minutes to cook, such as: hamburgers, steaks, chops,
kebab sticks, boneless chicken pieces, fish fillets, shellfish, and
sliced vegetables.

With direct heat, the fire is right below the food. It sears the
surfaces of the food, developing flavours, texture, and delicious
caramelisation while cooking the food all the way to the centre.

INDIRECT HEAT
SETUP
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MEDIUM

INDIRECT HEAT
SETUP

Use the indirect method for larger cuts of meat that require 20
minutes or more of barbecuing time, or for foods so delicate that
direct exposure to the heat would dry them out or scorch them,
such as: roasts, bone-in poultry pieces, whole fish, delicate fish
fillets, whole chickens, turkeys, and ribs. Indirect heat can also
be used for finishing thicker foods or bone-in cuts that have been
seared or browned first over direct heat.

With indirect heat, the heat is on both sides of the barbecue, or off
to one side of the barbecue. The food sits over the unlit part on the
cooking grate.



and Don'ts

Preheat each and every time.

If the cooking grates aren't hot enough, food will
stick, and you will likely never have a chance of
searing properly or developing those handsome
barbecue marks. Even if a recipe calls for medium
or low heat, always preheat the barbecue on the
highest setting first. Open the lid, turn up the heat,
close the lid, and then let the cooking grate heat up
for about ten minutes or until the lid thermometer
reads 260°C (500°F) .

Don't barbecue on dirty grates.

Tossing food onto the cooking grates before they
have been cleaned is never a good idea. Leftover
“stuff” on the grates acts like glue, binding it to
the grates and your new food. To avoid tasting last
night's dinner on today's lunch, make sure that you
are barbecuing on a clean cooking grate. Once the
grates are preheated, use a stainless steel bristle
barbecue brush to make a clean, smooth surface.

Be present in the process.

Before firing up your barbecue, make sure that
everything you need is within arm'’s reach. Don't
forget your essential barbecuing tools, already
oiled and seasoned food, glazes or sauces, and
clean cooking platters for cooked food. Having to
run back to your kitchen not only means missing
out on the fun, but could also result in burning
your food. French chefs call this "mise en place”
(meaning, “put in place”). We call it "being present”.

Create a little elbow room.

Packing too much food onto the cooking grates
restricts your flexibility. Leave at least one-quarter
of the cooking grates clear, with plenty of space
between each food item, in order to get your tongs in
there and easily move the food around. Sometimes
barbecuing involves split-second decisions and

the ability to jockey food from one area to another.
So give yourself enough room to operate.

Barbecuing Do’s

Try not to peek.

The lid on your barbecue is for more than just keeping
the rain out. Most importantly, it's for preventing

too much air from getting in, and too much heat and
smoke from getting out. When the lid is closed, the
cooking grates are hotter, the barbecuing times are
faster, the smoky tastes are stronger, and the flare-
ups are fewer. So put a lid on it!

Only flip once.

What's better than a juicy steak with a deep sear
and plenty of beautifully caramelised bits? The
key to accomplishing these results is to keep your
food in place. Sometimes we have the tendency

to flip our food before it reaches the desirable
level of colour and flavour. In nearly all cases, you
should turn food just once. If fiddling with it more
than that, you are probably also opening the lid too
much, which causes its own set of problems. So
step back and trust the barbecue.

Know when to tame the flame.

When barbecuing, sometimes the most important
thing to know is when to stop. The most reliable
way to test doneness of your food is to investin an
instant-read thermometer. This slim little gem will
help you pinpoint that critical moment when your
food is at its best.

Don't be afraid to experiment.

Back in the 1950s, barbecuing meant one thing:

meat (and only meat) charred over open flames.

The modern day backyard chef doesn't need a kitchen
in order to prepare a full course meal. Use your
barbecue to make char-barbecued appetisers, sides,
and even desserts. Register your barbecue to receive
special content that will inspire you along the way.
We'd love to join you on your barbecuing adventures.

SPATULA

Look for a long-handled spatula
designed with a bent (offset) neck
so that the blade is set lower
than the handle. This makes it
easier to lift food off the
cooking grates.
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TIMER

Avoid the disappointment of torching
your dinner by simply setting a timer.
Nothing fancy needed—just one
that is reliable and easy
to use.




Operation
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Igniting the Main Burners

Using the Electronic Ignition to
Ignite the Main Burners

Each control knob operates an individual burner, and
each burner ignites independently. Ignite the main
burners starting from left to right. All burners should
be lit for preheating, however, all burners do not have
to be lit while grilling.
1) Open the grill lid (A).
2) Check that all burner control knobs (including side
burner control knob) are in the off O position. Check
by pushing in and turning knobs clockwise (B).
Note: It is important that all burner control knobs are
in the off O position before turning on the LPG cylinder.

3) Turn gas supply on by turning cylinder valve
anti-clockwise or by moving regulator lever to the
on position depending on your regulator/cylinder
connection.

Begin with the burner furthest to the left. Push the
burner control knob in and slowly turn it anti-
clockwise toward the ignite @ position until you
hear ticking (C). Once ticking starts, hold the knob
in that position for 1-2 seconds and then slowly
continue turning anti-clockwise. The burner should
ignite before the HIGH+ ® position.

Check that the burner is lit by looking through the
cooking grates and through the half-circle cutout in
the FLAVORIZER BAR.

6) Once burner is ignited, continue turning the knob
anti-clockwise until you reach the desired position.
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If the burner does not ignite within 4 seconds,
turn burner control knob to the off O position and
wait five minutes to allow the gas to clear before
attempting to light the burner again.

8) If the burner ignites, repeat steps 4 through 6 to
light the remaining main burners.

Should the burners fail to ignite using the electronic
ignition, refer to the TROUBLESHOOTING section.
There you will find instructions on igniting the grill with
a match to help determine the exact problem.

To Extinguish Main Burners

1) Push each burner control knob in and then turn
clockwise all the way to the off O position.

2) Turn gas supply off at the LPG cylinder.

A WARNING: Open lid during ignition.

A WARNING: Do not lean over open grill while
igniting or cooking.

A WARNING: If ignition does not occur within
four seconds of attempting to light the first
burner, turn the burner control knob to
the off position. Wait five minutes to allow

accumulated gas to dissipate, and then repeat
the lighting procedure.
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Optimize
Grill Space

Using the TUCK-AWAY Warming Rack

Use the warming rack up to keep food warm or
fold it down when not in use. The warming rack
can also be used when folded down as a tiered

base for ELEVATIONS accessories.

To fold the warming rack down, lift rack slightly
and rotate downward. Use heat-resistant mitts
or gloves when adjusting rack.



Igniting the Side Burner

Using the Electronic Ignition to
Ignite the Side Burner

If one or more of the main burners on your grill are
already lit and you would like to ignite the side burner,
skip to step 3. If none of the main burners are lit and
you are only using the side burner, start with step 1.

1) Check that the side burner control knob is in the
off O position. Check by pushing in and turning
knob clockwise (A). Also check that all main burner
control knobs are in the off O position.
Note: It is important that all burner control knobs are
in the off O position before turning on the LPG cylinder.

2) Turn gas supply on by turning cylinder valve
anti-clockwise or by moving regulator lever to the
on position depending on your regulator/cylinder
connection.

Open the side burner lid (B).

Push the side burner control knob in and slowly
turn it anti-clockwise toward the ignite €@ position
until you hear ticking (C). Once ticking starts, hold
the knob in that position for 1-2 seconds and then
slowly continue turning anti-clockwise. The burner
should ignite at the high @ position.
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Check that the side burner is lit. The side burner
flame may be difficult to see on a bright sunny day.
Once side burner is ignited, continue turning the
knob anti-clockwise until you reach the desired
position.
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If the side burner does not ignite within 4 seconds,
turn side burner control knob to the off O position
and wait five minutes to allow the gas to clear
before attempting to light the burner again.

Should the side burner fail to ignite using the
electronic ignition, refer to the TROUBLESHOOTING
section. There you will find instructions on igniting the
side burner with a match to help determine the exact
problem.

To Extinguish Side Burner

1) Push side burner control knob in and then turn
clockwise all the way to the off O position.

2) Turn gas supply off at the LPG cylinder.

A WARNING: Open side burner lid during
ignition.

A WARNING: Do not lean over side burner while
igniting or cooking.

A WARNING: If ignition does not occur within
four seconds of attempting to light the side
burner, turn the burner control knob to
the off position. Wait five minutes to allow
accumulated gas to dissipate, and then repeat
the lighting procedure.

Grilling
at Night

Using the Grill Light

To activate the grill light press the awake button.
The grill light has a tilt sensor that will turn on
the light if the grill lid is opened and turn off the
light when the grill lid is closed. If the lid is left
open or closed for more than 30 minutes, the
grill light will automatically deactivate. To turn
the light back on, press the awake button.

NOTE: The light does not turn off by pressing the
awake button.

Using the Lighted Control Knobs

The burner control knobs light up with the push
of a button. To turn on or off, simply push the
power button located on the right side of the
control panel.
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