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PROPANE GAS BARBECUE
This barbecue designed for use with propane gas
USE OUTDOORS ONLY.
To control flares, avoid very fatty foods.
Assembly instructions.

Hold the barbecue on its side and release the legs from their respective retaining clips at each end of the appliance. Swing
the legs out do that the inner part can be unfolded into the erected position and pressed firmly into the same retaining
clips. Stand the barbecue upright and as level as possible. Use any standard ring-pull can as a fat drain container. Thread
them through their ring-pull holes onto the stainless steel clips, which will emerge from the under pan within the area of
the chrome hoops, at either end of the barbecue.

The following paragraphs must be carried out in strict sequence.
Connecting the regulator

Check that the hose is completely over the nozzles on the regulator and on the barbeque and that it is secured firmly in
place with a hose clip at each end.

When connecting regulator to the cylinder avoid unnecessary twisting of the flexible hose.

This barbecue is for use with propane only. The cylinder spanner supplied with the gas should be use to tighten the
regulator connector into the cylinder valve.

Positioning the gas cylinder.

Ensure that the gas cylinder is not placed in contact or underneath the barbecue.

We recommend that the cylinder is placed as far from the barbecue as possible without straining the hose.

Ensure that the cylinder is placed on a flat, level surface and that the hose is neither stretched nor twisted.

The cylinder must be located to give good access to connect and disconnect the regulator to and from the cylinder.
Positioning the barbecue.

This barbecue is designed to be freestanding.

Ensure that the barbecue is placed on a flat surface ensuring it is not placed near any combustible materials, or in a windy
environment.
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Lighting the barbecue.

a) Turn the gas taps at each end of the barbecue off.
b)  Fit the regulator as shown in “connecting the regulator” paragraph above.
c) Turn the gas cylinder on by turning the cylinder valve anti-clockwise
d) Insert a lighted taper or gas match into the appropriate brass lighting hole (located centrally underneath for the
side to be lit and turn the gas tap by again turning anti-clockwise. The burner should light.
e) If the burner doesn’t light immediately, turn the gas tap off by turning off the gas tap, and try again in 5 minutes.
f)  To light the other burner repeat operations (d) and (e) noted above.
Turning off the barbecue.
To turn one side of the barbecue off turn the appropriate gas tap clockwise.
To turn off the whole barbecue first turn the cylinder valve in a clockwise direction.
Turn the gas taps situated at the ends of the barbecue clockwise to the off position.

Do not attempt to re-light the barbecue for five minutes.

IF A GAS LEAK IS SUSPECTED:

Close the cylinder valve and extinguish all naked lights. LOCATE THE SMELL, OR BRUSH THE JOINTS WITH SOAPY WATER. A
LEAK WILL SHOW UP AS BUBBLES. NEVER USE A MATCH OR NAKED LIGHT TO SEARCH FOR LEAKS.

WARNINGS

This appliance gets very hot. Take care when children and elderly people are present.

Use outdoors only.

Do not touch the top or sides of the barbecue as these areas get extremely hot and this will result in burns.

Protective gloves should be worn when using the barbecue.

Do not move the appliance when it is alight or in the hot condition.

Any modification of this appliance may be dangerous.

This appliance should be kept away from flammable materials.
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