
WARNING/DANGER

-Assemble grill on a fat. level. and soft surface.

-Do not use power tools for assembly.

-Two peoplerequired for assembly.

-Use outdoors only!

-Read all precautions and instructions in this manual 

  before using this equipment. 

-Save this manual for future reference.

-Keep children and pets away.

CUSTOMER SERVICE

OUTDOOR GRIDDLE USER MANUAL
Models:  TP63         

                    customer@lumbregrill.com



Thank you for purchasing 

OUTDOOR GRIDDLE

          MODEL# TP63 

CUSTOMER SERVICE INFORMATION
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I f y o u h a v e a n i s s u e w i t h y o u r i t e m . P l e a s e r e p o r t i t e m s t h a t a r e d a m a g e d o r m i s s i n g p a r t s  w i t h i n 
                                        t h r e e d a y s o f d e l i v e r y. C o n t a c t c u s t o m e r s e r v i c e a t customer@lumbregrill.com   t o o p e n a t i c k e t . 

We want a l l o f our cus tomers to be comple te ly sa t ised wi th the i r purchase . Take t ime to rev iew the
conten ts o f the p roduct you have jus t rece ived to make sure tha t a l l o f the par ts a re inc luded. I f you 
nd tha t any par ts a re miss ing or damaged. we wi l l p rov ide rep lacement par ts a t no charge wi th in 
30 days o f purchase .

P l e a s e k e e p i n m i n d t h a t f o r s e l e c t d a m a g e d p a r t r e p l a c e m e n t r e q u e s t s . w e w i l l r e q u i r e a p h o t o 
f o r s u b m i s s i o n .

Ou r wa r r an t y c l a ims a r e f u l  l l e d by t h e r ep l acemen t o f damaged pa r t s and t he paymen t o f no 
qua l i t y p rob l em r e t u r n pos t age cos t s bo r ne by t h e pu rchase r.



P u r s u a n t t o a p p l i c a b l e l a w s . t h e O w n e r h a s s e v e r a l r i g h t s i n c a s e t h e p r o d u c t i s d e f e c t i v e . 
T h o s e r i g h t s i n c l u d e s u p p l e m e n t a r y p e r f o r m a n c e o r r e p l a c e m e n t . a b a t e m e n t o f t h e p u r c h a s i n g 
p r i c e . a n d c o m p e n s a t i o n . T h e s e a n d o t h e r s t a t u t o r y r i g h t s r e m a i n u n a f f e c t e d b y t h i s Wa r r a n t y 
p r o v i s i o n . I n f a c t . t h i s Wa r r a n t y g r a n t s a d d i t i o n a l r i g h t s t o t h e O w n e r t h a t a r e i n d e p e n d e n t f r o m 
s t a t u t o r y Wa r r a n t y p r o v i s i o n s .

WARRANTY

LIMITEDWARRANTY
-A b u s e . m i s u s e . a l t e r a t i o n . m o d i f c a t i o n . m i s a p p l i c a t i o n . v a n d a l i s m . n e g l e c t . i m p r o p e r a s s e m b l y 

o r i n s t a l l a t i o n . a n d f a i l u r e t o p r o p e r l y p e r f o r m n o r m a l a n d r o u t i n e m a i n t e n a n c e ;
- I n s e c t s ( s u c h a s s p i d e r s ) a n d r o d e n t s ( s u c h a s s q u i r r e l s ) . i n c l u d i n g b u t n o t l i m i t e d t o d a m a g e t o 
b u r n e r s .
 a n d / o r g a s h o s e s ;
- E x p o s u r e t o s a l t a i r a n d / o r c h l o r i n e s o u r c e s s u c h a s s w i m m i n g p o o l s a n d h o t t u b s / s p a s
- S e v e r e w e a t h e r c o n d i t i o n s s u c h a s h a i l . h u r r i c a n e s . e a r t h q u a k e s . t s u n a m i s o r s u r g e s . t o r n a d o e s 
o r s e v e r e�s t o r m s .
- A c i d r a i n a n d o t h e r e n v i r o n m e n t a l f a c t o r s .

T h e u s e a n d / o r i n s t a l l a t i o n o f p a r t s o n p r o d u c t t h a t a r e n o t g e n u i n e o r i g i n a l p a r t s w i l l v o i d t h i s 
Wa r r a n t y. a n d a n y d a m a g e s t h a t r e s u l t h e r e b y a r e n o t c o v e r e d b y t h i s Wa r r a n t y. A n y c o n v e r s i o n 
o f a g a s g r i l n o t p e r f o r m e d a u t h o r i z e d s e r v i c e t e c h n i c i a n w i l l v o i d t h i s Wa r r a n t y.

We d o n o t a c c e p t r e t u r n i n f o l l o w i n g s i t u a t i o n : - Yo u h a v e b e e n b o u g h t t h e p r o d u c t s m o r e
t h a n 3 0 d a y s .
- I n a p p r o p r i a t e B e h a v i o r ( s u c h a s a s s e m b l y. c u s t o m e r p e r s o n a l p r e f e r e n c e s . m a n - m a d e
d a m a g e . e t c . ) .
- Re t u r n s w i t h o u t o r i g i n a l p a c k a g e .
- Re t u r n e d i t e m i s d a m a g e d .

DISCLAIMERS
APART FROM THE WARRANTY AND DISCLAIMERS 
AS DESCRIBED IN THIS WARRANTY STATEMENT. THERE ARE EXPLIC ITLY NO FURTHER WARRANTY 
OR VOLUNTARY DECLARATIONS OF L IABIL ITY G IVEN HERE WHICH GO BEYOND THE STATUTORY 
L IABIL ITY APPLYING TO US. 
THE PRESENT WARRANTY STATEMENT ALSO DOES NOT L IMIT OR EXCLUDE S ITUATIONS OR CLAIMS 
WHERE US HAS MANDATORY L IABIL ITY AS PRESCRIBED BY STATUTE.

YOU ASSUME THE RISK AND L IABIL ITY FOR LOSS. DAMAGE. OR INJURY TO YOU AND YOUR PROPERTY 
AND/OR�TO OTHERS AND THEIR PROPERTY ARIS ING OUT OF THE MISUSE OR ABUSE OF THE PRODUCT 
OR FAILURE TO�FOLLOW INSTRUCTION IN THE ACCOMPANYING OWNER’S MANUAL.

THIS WARRANTY APPLIES TO PRIVATE S INGLE FAMILY HOME OR APARTMENT USE ONLY AND DOES 
NOT APPLY TO GRILLS USED IN COMMERCIAL. COMMUNAL OR MULTI -UNIT SET TINGS SUCH AS 
RESTAURANTS. HOTELS. RESORTS. OR RENTAL PROPERTIES.

WEMAY FROM T IME TO T IME CHANGE THE DESIGN OF ITS PRODUCTS. NOTHING CONTAINED IN THIS 
WARRANTY SHALL BE CONSTRUED AS OBLIGATING TO INCORPORATE SUCH DESIGN CHANGES INTO 
PREVIOUSLY MANUFACTURED PRODUCTS. NOR SHALL SUCH CHANGES BE CONSTRUED AS AN 
ADMISSION THAT PREVIOUS DESIGNS WERE DEFECTIVE.
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IMPORTANT SAFETY INFORMATION

DANGER. WARNING. AND CAUTION
Statements are used throughout th is Owner 's Manual to 
emphasize cr i t ica l and impor tant in format ion. Read and 
fo l low these statements to he lp ensure safety and prevent 
proper ty damage. The statements are dened be low.

    DANGER: Ind icates a hazardous s i tuat ion which. I f not 
avoided. wi l l resul t in death or�ser ious in jur y.

    WARNING: Ind icates a hazardous s i tuat ion which. I f not 
avoided. could resul t in death or�ser ious in jur y.

    CAUTION: Ind icates a hazardous s i tuat ion which. I f not 
avoided. could resul t in minor or�moderate in jur y.

INSTALLATION AND ASSEMBLY
    DANGER: Th is gr i l l is not in tended to be insta l led in or on 
recreat ional vehic les or boats.

    WARNING: Do not use th is gr i l l un less a l l par ts are in 
p lace and the gr i l l was proper ly assembled accord ing to 
the assembly inst r uct ions.

    WARNING: Do not bui ld th is model of gr i l l in any bui l t - in 
or s l ide- in constr uct ion.

    WARNING: Do not modi f y the appl iance (gr i l l ) . L iqu id 
propane gas is not natura l gas. The convers ion or 
a t tempted use of natura l gas in a l iqu id propane gas uni t or 
l iqu id propane gas in a natura l gas uni t is unsafe and wi l l 
vo id your war ranty.

In the Uni ted States. insta l la t ion must conform wi th local 
codes or. in the absence of loca l codes. wi th e i ther the 
Nat ional Fue l Gas Code. ANSI Z223.1/NFPA 54. Natura l Gas 
and Propane Insta l la t ion Code. CSA B149.1; or Propane 
Storage and Handl ing Code. B149.2; or the Standard for 
Recreat ional Vehic les. ANSI A119.2/NFPA 1192. and CSA 
Z240 RV Ser ies. Recreat ional Vehic le Code. as appl icable.

OPERATION
    DANGER: Only use the gr i l l outdoors in a wel lvent i la ted 
area. Do not use in a garage. bu i ld ing. breezeway. tent . 
any other enclosed area. or beneath overhead combust ib le 
constr uct ion.

    DANGER: Do not use the gr i l l in any vehic le or in any 
storage or cargo area of any vehic le . Th is inc ludes. but is 
not l imi ted to. cars. t r ucks. s ta t ion wagons. min i-vans. 
spor t u t i l i ty vehic les. recreat ional vehic les. and boats. 

    DANGER: Do not use the gr i l l wi th in 24 inches (61 cm) of 
combust ib le mater ia ls . Th is inc ludes the top. bot tom. 
back and s ides of the gr i l l .

    DANGER: Keep the cooking area c lear of ammable 
vapors and l iqu ids such as gasol ine. a lcohol . e tc. . and 
combust ib le mater ia ls .

    DANGER: Th is appl iance (gr i l l ) must be kept away f rom 
ammable mater ia ls dur ing use.

    DANGER: Do not put a gr i l l cover or anyth ing ammable 
on. or in the storage area under the gr i l l whi le i t is in 
operat ion or is hot .

    DANGER: Should a grease re occur. turn of f a l l burners 
and leave l id c losed unt i l re is out .

    WARNING: Accessib le par ts may be ver y hot . Keep 
young chi ldren away.

    WARNING: The use of a lcohol . prescr ip t ion dr ugs. 
non-prescr ip t ion dr ugs. or i l lega l dr ugs may impai r the 
consumer ’s abi l i ty to proper ly and safe ly assemble. 
move. s tore. or operate the gr i l l .

    WARNING: Never leave the gr i l l unat tended dur ing 
pre-heat ing or use. Exerc ise caut ion when using th is gr i l l . 
The ent i re cookbox gets hot when in use.

    WARNING: Do not move the appl iance (gr i l l ) dur ing use. 

    WARNING: Keep any e lect r ica l supply cord and the fue l 
supply hose away f rom any heated sur faces.

Storage and/or Nonuse
    WARNING: Turn of f the gas supply at the gas cy l inder 
( tank) af ter use.

    WARNING: LP tanks must be stored outdoors out of the 
reach of ch i ldren and must not be stored in a bui ld ing. 
garage. or any other enclosed space.

    WARNING:Af ter a per iod of s torage and/or nonuse. the 
gr i l l should be checked for gas leaks and burner 
obstr uct ions before use.

    Storage of the gr i l l indoors is permiss ib le only i f the LP 
tank is d isconnected and removed f rom the gr i l l .Ca l i forn ia 
Proposi t ion 65.

    WARNING: Combust ion byproducts produced when 
using th is product conta in chemicals known to the state 
of Cal i forn ia to cause cancer. b i r th defects. or other 
reproduct ive harm.

    PROPOSITION 65 WARNING: Handl ing the brass mater ia l 
on th is product exposes you to lead. a chemical known to 
the state of Cal i forn ia to cause cancer. b i r th defects. or 
other reproduct ive harm. Wash hands af ter handl ing th is 
product .
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I f you smel l gas: 

• Shut of f gas to the appl iance 

    (gr i l l ) .

• Ext inguish any open ame.

• I f odor cont inues. keep away 

    f rom the appl iance (gr i l l ) 

    and immediate ly ca l l your 

    gas suppl ier or your re 

    depar tment .

DANGER



IMPORTANT INFORMATION ABOUT LP GAS & GAS CONNECTIONS 

What Is LP Gas?
Liqueed pet ro leum gas. a lso ca l led LP. LP gas. l iqu id 
propane. or s imply propane or butane. is the ammable. 
pet ro leum-based product used to fue l your gr i l l . I t is 
a gas at moderate temperatures and pressure when 
i t is not conta ined. But a t moderate pressure ins ide a 
conta iner. such as a tank. LP is a l iqu id. As pressure is 
re leased f rom the tank. the l iqu id readi ly vapor izes and 
becomes gas.

Safe Handl ing Tips For LP Tanks
•�A dented or r usty l iqu id propane tank may be hazardous 
and should be checked by your l iqu id propane suppl ier. 
Do not use a l iqu id propane tank wi th a damaged va lve.

• Al though your l iqu id propane tank may appear to be 
empty. gas may st i l l be present . and the tank should be 
t ranspor ted and stored accord ingly.

• The LP tank must be insta l led. t ranspor ted. and stored 
in an upr ight . secure posi t ion. LP tanks should not be 
dropped or handled roughly.

• Never s tore or t ranspor t the LP tank where temperatures 
can reach 125° F (51.7° C) ( the tank wi l l become too hot to 
hold by hand).

• Place dust cap on cy l inder va lve out le t whenever the 
cy l inder is not in use. Only insta l l the type of dust cap on 
the cy l inder va lve out le t that is prov ided wi th the cy l inder 
va lve. Other types of caps or p lugs may resul t in leakage of 
propane.LP Tank Requi rements.

 • The tank must be approx imate ly 18¼ inches (46.35 cm) 
h igh and 12¼ inches (31.1 cm) in d iameter wi th a marked 
20 pound (9.07 kg) LPG capaci ty or 47.6 pound (21.6 kg) 
water capaci ty as stated by the manufacturer. Other tanks 
may be acceptable prov ided they are compat ib le wi th the 
gr i l l re tent ion means ( tank scale) .

• The tank used must be constr ucted and marked in 
accordance wi th the Specicat ions for LP gas Cyl inders of 
the U.S. Depar tment of Transpor ta t ion (D.O.T.) . 

• Tanks must be prov ided wi th a l is ted OPD (Over l l ing 
Prevent ion Device) and a Type 1 (CGA 791) tank 
connect ion. The tank connect ion must be compat ib le 
wi th the gr i l l connect ion.

• The tank must inc lude a col lar to protect the tank va lve.

• Tanks must have a D.O.T. cer t icat ion (A). and a test ing 
date (B) that is wi th in ve years of cur rent use.  
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IMPORTANT INFORMATION ABOUT LP GAS & GAS CONNECTIONS 

What is a Leak Check?
Once the LP tank is proper ly insta l led. i t is necessar y to 
per form a leak check. A leak check is a re l iab le way to 
ver i f y that gas is not escaping af ter you connect the tank. 
The fue l system in your gr i l l features factor ymade 
connect ions that have been thoroughly checked for gas 
leaks and the burners have been ame-tested. We 
recommends per forming a thorough leak check af ter 
assembly. as wel l as annual ly.

Checking for Gas Leaks
1) Wet  t t ings wi th a soap and water so lut ion. us ing a 
spray bot t le . br ush. or rag. You can make your own soap 
and water so lut ion by mix ing 20% l iqu id soap wi th 80% 
water ; or. you can purchase leak check solut ion in the 
p lumbing sect ion of any hardware store. 

2) S lowly open gas supply by turn ing tank va lve 
counterc lockwise whi le checking for bubbles.

3) I f bubbles appear there is a leak: 

  a) I f the leak is a t the cy l inder. turn of f the gas. DO NOT 
       OPERATE THE GRILL. Disconnect the tank and re turn 
       the tank to your loca l re ta i ler.

  b) I f the leak is a t the regulator. turn of f the gas. NEVER 
       ATTEMPT TO TIGHTEN THE REGULATOR WITH TANK 
       
       

  
       re- t ighten t t ing wi th a wrench and recheck for leaks 
       wi th soap and water so lut ion. I f leak pers is ts. turn of f 
       the gas. DO NOT OPERATE THE GRILL

                                 Customer Ser v ice:customer@lumbregrill.com

c) I f the leak is a t any t t ings ind icated in i l lust ra t ion. 

.

  d) I f the leak is a t any t t ings ind icated in i l lust ra t ion. 
       turn of f the gas. DO NOT OPERATE THE GRILL.

4) I f bubbles do not appear. leak checking is complete:
 
  a) Turn gas supply of f a t the tank and r inse connect ions 
      wi th water.

NOTE: S ince some leak test so lut ions. inc luding soap and 
water. may be s l ight ly cor ros ive. a l l connect ions should 
be r insed wi th water af ter checking for leaks. 

    DANGER: Do not use a ame to check for gas 
leaks. Be sure there are no sparks or open 
ames in the area whi le you check for leaks.

    DANGER: Leaking gas may cause a re or 
exp los ion.

    DANGER: Do not operate the gr i l l i f there is a 
gas leak present .

    DANGER: I f you see. smel l . or hear the h iss of 
gas escaping f rom the l iqu id propane tank:

  1) Move away f rom l iqu id propane tank.

  2) Do not a t tempt to cor rect the problem 
        yourse l f.

  3) Cal l your re depar tment .
 
    DANGER: Always c lose the tank va lve before 
d isconnect ing the regulator. Do not a t tempt 
to d isconnect the gas regulator and hose 
assembly or any gas t t ing whi le th is gr i l l is 
in operat ion.

    DANGER: Do not s tore a spare LP tank under 
or near th is gr i l l . Never  l l the tank beyond 
80% fu l l . Fa i lure to fo l low these statements 
exact ly may resul t in a re causing death or 
ser ious in jur y.

The Very First T ime You Gri l l
Per form an Ini t ia l Burn-Off
Heat the gr i l l on the h ighest set t ing. for a t least 20 minutes 
pr ior to gr i l l ing for the rst t ime. 

Every Time You Gri l l
Meal- to-Meal Maintenance
The Meal-To-Meal Maintenance p lan inc ludes the fo l lowing 
s imple. yet impor tant . s teps that should a lways be 
per formed pr ior to gr i l l ing.

Check for Grease
Your gr i l l was bui l t wi th a grease management system that 
funnels grease away f rom food and in to a d isposable 
conta iner. As you cook. grease is channeled down the 
s l ide-out grease t ray and in to a d isposable dr ip t ray that 
l ines the catch pan. This system should be c leaned each 
and ever y t ime you gr i l l to prevent res.

1. Conrm that the gr i l l is of f and cool .

2. Remove the s l ide-out grease t ray by pul l ing the t ray out 
of the cabinet . Remove excess grease wi th a p last ic scraper.

3. Remove the catch pan. Check for excessive amounts of 
grease in the d isposable dr ip pan that l ines the catch pan. 
Discard d isposable dr ip pan when necessar y and rep lace 

4. Reinsta l l a l l components.

Inspect the Hose
Rout ine inspect ion of the hose is necessar y.
1. Conrm that the gr i l l is of f and cool .

2. Check hose for any s igns of crack ing. abras ions. or cuts. 
I f the hose is found to be damaged in any way. do not us

VALVE OPEN. DO NOT OPERATE THE GRILL. Contact the wi th a new one.

e 
the gr i l l .

Preheat the Gri l l
Preheat ing the gr i l l is cr i t ica l to successfu l gr i l l ing. 
Preheat ing he lps to prevent food f rom st ick ing to the grate 
and gets the grate hot enough to sear proper ly. I t a lso 
burns of f res idue of a prev iously cooked meal .
1. Open the gr i l l l id .

2. Ign i te your gr i l l accord ing to the ign i t ion inst r uct ions 
in th is Owner 's Manual .

3. Preheat the gr i l l wi th a l l burners on the star t /h igh 
posi t ion for 15 minutes. 

Clean the Cooking Grate
Af ter preheat ing. any b i ts of food or debr is le f t over f rom 
prev ious use wi l l be easier to remove. Cleaned p lancha 
wi l l a lso prevent your next meal f rom st ick ing. 

    DANGER: Do not l ine the s l ide-out grease t ray 
or cookbox wi th a luminum fo i l .

     DANGER: Check the s l ide-out grease t ray and 
catch pan for grease bui ld-up before each use. 
Remove excess grease to avoid a grease re.
 
    WARNING: Use caut ion when removing catch 
pan and d isposing of hot grease. 

    WARNING: Use heat-res is tant barbecue mi t ts 
or g loves when operat ing gr i l l .

    WARNING: I f the hose is found to be damaged 
in any way. do not use the gr i l l . Replace us ing 
only author ized rep lacement hose.

    WARNING: Keep vent i la t ion openings around 
tank c lear and f ree of debr is .
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OPERATION

Igni t ing the Gri l l

Using the Electronic Igni t ion System to 
Igni te the Gri l l
Each contro l knob operates an ind iv idual burner. and each 
burner ign i tes independent ly. Ign i te the burners star t ing 
f rom lef t to r ight . A l l burners should be l i t for preheat ing. 
however. a l l burners do not have to be l i t whi le gr i l l ing. 

1) Check that a l l burner contro l knobs are in the of f 
     posi t ion. Check by pushing in and turn ing knobs 
     c lockwise (A). 
     Note: I t is impor tant that a l l burner contro l knobs are 
     in the of f posi t ion before turn ing on the LP tank. 
     I f they are not . the ow l imi t ing dev ice bui l t in to the 
     regulator wi l l act ivate. l imi t ing the ow of gas f rom 
     the LP tank.

2) Turn the LP tank on by s lowly turn ing the tank va lve 
     counterc lockwise; wai t 60 seconds (B).
     Note: I t is impor tant that the LP tank is turned on 
     s lowly. I f i t is opened too quick ly. the ow l imi t ing 
     dev ice bui l t in to the regulator wi l l act ivate. l imi t ing the 
     ow of gas f rom the LP tank.

3) Begin wi th the burner fur thest to the le f t . Push the 
     burner contro l knob in and turn i t counterc lockwise 
     to the star t /h igh posi t ion (C).

4) Push and hold the e lect ronic ign i t ion but ton (D). 
     You wi l l hear i t t ick ing.

5) I f the burner does not ign i te . turn burner contro l 
     knob to the of f posi t ion and wai t ve minutes to 
     a l low the gas to c lear before at tempt ing to l ight the 
     burner again. 

6) I f the burner ign i tes. repeat s teps 4 through 6 to 
     l ight the remain ing burners. 
     Should the burners fa i l to ign i te us ing the e lect ronic 
     ign i t ion. re fer to the TROUBLESHOOTING sect ion. 
     There you wi l l nd inst r uct ions on ign i t ing the gr i l l 
     wi th a match to he lp determine the exact problem.

To Ext inguish Burners
1) Push each burner contro l knob in and then turn 
     c lockwise a l l the way to the of f posi t ion.
 
2) Turn gas supply of f a t the LP tank.

    WARNING: Each burner must be ign i ted 
ind iv idual ly by pushing the e lect ronic ign i t ion 
but ton.
 
    WARNING: I f ign i t ion does not occur wi th in 
four seconds of a t tempt ing to l ight the rst 
burner. turn the burner contro l knob to the of f 
posi t ion. Wai t ve minutes to a l low accumulated 
gas to d iss ipate. and then repeat the l ight ing 
procedure.
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TIPS AND HINTS

Gri l l ing Do’s and Don’ts

Preheat each and every t ime
I f the cooking p lancha aren’ t hot enough. food wi l l s t ick. 
and you wi l l l ike ly never have a chance of sear ing proper ly 
or deve loping those handsome gr i l l marks. Even i f a rec ipe 
ca l ls for medium or low heat . a lways preheat the gr i l l on the 
h ighest set t ing rst . Open the l id . turn up the heat . c lose 
the l id . and then le t the cooking grate heat up for 15 
minutes on h igh.

Don’t gr i l l on dir ty plancha
Tossing food onto the cooking p lancha before they 
have been c leaned is never a good idea. Lef tover “stu
f f ” on the p lancha acts l ike g lue. b ind ing i t to the p lancha 
and your new food. To avoid tast ing last n ight ’s d inner on 
today’s lunch. make sure you are gr i l l ing on a c lean 
cooking grate. Once the p lancha are preheated. use a 
sta in less stee l br is t le gr i l l br ush to make a c lean. smooth 
sur face. 

Be present in the process
Before r ing up your gr i l l . make sure that ever yth ing 
you need is wi th in arm’s reach. Don’ t forget your 
essent ia l gr i l l ing tools. a l ready o i led and seasoned 
food. g lazes or sauces. and c lean cooking p la t ters for 
cooked food. Having to r un back to your k i tchen not on ly 
means miss ing out on the fun. but could a lso resul t in 
burn ing your food. French chefs ca l l th is “mise en p lace” 
Don’ t be af ra id to exper iment . (meaning. “put in p lace”) .
We cal l i t “be ing present” .

Create a l i t t le elbow room
Packing too much food onto the cooking p lancha rest r ic ts 
your ex ib i l i ty. Leave at least one-quar ter of the cooking 
p lancha c lear. wi th p lenty of space between each food 
i tem. in order to get your tongs in there and easi ly move 
the food around. Somet imes gr i l l ing involves spl i t -second 
decis ions and the abi l i ty to jockey food f rom one area to 
another. So give yourse l f enough room to operate.

Only ip once
What’s bet ter than a ju icy steak wi th a deep sear and 
p lenty of beaut i fu l ly caramel ized b i ts? The key to 
accompl ish ing these resul ts is to keep your food in 
p lace. Somet imes we have the tendency to  ip our food 
before i t reaches the desi rab le leve l of co lor and avor. 
In near ly a l l cases. you should turn food just once.

Know when to tame the ame
When gr i l l ing. somet imes the most impor tant th ing to 
know is when to stop. The most re l iab le way to test 
doneness of your food is to invest in an instant- read 
thermometer. Th is s l im l i t t le gem wi l l he lp you p inpoint 
that cr i t ica l moment when your food is a t i ts best .

Don’t be afraid to experiment
Back in the 1950s. gr i l l ing meant one th ing: meat (and 
only meat) char red over open ames. The modern 
day backyard chef doesn’ t need a k i tchen in order to 
prepare a fu l l course meal . Use your gr i l l to make 
chargr i l led appet izers. s ides. and even desser ts . Register 
your gr i l l to rece ive specia l content that wi l l inspi re 
you a long the way. We’d love to jo in you on your gr i l l ing 
adventures.

Cleaning and Maintenance

Cleaning the Inside of the Gri l l 
Over t ime. the per formance of your gr i l l can d imin ish i f i t 
has not been mainta ined proper ly. Low temperatures. 
uneven heat . and food st ick ing to cooking p lancha are a l l 
s igns that c leaning and maintenance are overdue. When 
your gr i l l is of f and cool . s tar t by c leaning the ins ide. f rom 
the top down. A thorough c leaning is recommended at 
least twice a year. Consistent use may requi re quar ter ly 
c leanings.

Cleaning the Cooking plancha
I f you have been c leaning your cooking p lancha as 
recommended. the debr is on your p lancha should be 
min imal .

1) Wi th p lancha insta l led. br ush the debr is of f your 
     cooking grate wi th a s ta in less stee l br is t le gr i l l br ush. 

2) Take the p lancha out and set as ide.

Cleaning the Burners
Two areas on the burners that are key to opt imum 
per formance are the por ts (smal l ra ised openings 
r unning a long the length of the burners) and the 
spider/ insect screens on the ends of the burner. 
Keeping these areas c lean is essent ia l for safe 
operat ion. 

Cleaning the Burner Por ts
1) Use a c lean sta in less stee l br is t le gr i l l br ush to 
  clean the outs ide of the burners by br ushing across 
  the top of the burner por ts . 

2) When c leaning the burners. avoid damaging the 
  ign i t ion e lect rode by carefu l ly br ushing around i t .

Cleaning the Spider Screens
1) Locate the ends of the burners on the unders ide of 
  the contro l panel where they meet the va lves. 

2) Clean the spider/ insect screens on each of the 
  burners us ing a sof t br is t le br ush. 

    WARNING: Turn your gr i l l o f f and wai t for i t to
cool before thoroughly c leaning.     

    WARNING: When c leaning the burners. never 
use a br ush that has a l ready been used to c lean
the cooking p lancha. Never put sharp objects 
in to the burner por t ho les.     

    CAUTION: Do not p lace any gr i l l components 
onto the s ide tab les as they may scratch the 
pa int or s ta in less stee l sur faces.    

    CAUTION: Do not use any of the fo l lowing to 
c lean your gr i l l : abras ive sta in less stee l 
po l ishes or pa ints. c leaners that conta in ac id. 
minera l sp i r i ts or xy lene. oven c leaner. abras ive 
c leansers (k i tchen c leansers) . or abras ive 
c leaning pads.  
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TROUBLE SHOOTING

MAIN BURNER(S)
SYMPTOM

•�Main burners or s ide burner do(es) not ign i te when fo l lowing the e lect ronic ign i t ion 
inst r uct ions in the “Operat ion” sect ion of th is owner 's manual .

CAUSE SOLUTION

There is a problem wi th gas ow. I f any burner does not ign i te . the rst s tep is to determine i f there is gas 
owing to the burner(s) . To check th is . fo l low the inst r uct ions be low for 
“L ight ing Your Gr i l l wi th a Match.” I f match l ight ing IS NOT successful . 
fo l low the “GAS FLOW” t roubleshoot ing suggest ions on the next page.

There is a problem wi th the e lect ronic 
ign i t ion system. 

I f any burner does not ign i te . the rst s tep is to determine i f there is gas 
owing to the burner(s) . To check th is . fo l low the inst r uct ions be low for 
“L ight ing Your Gr i l l wi th a Match.” I f match l ight ing IS successful . fo l low 
the inst r uct ions for “Checking the Components of the E lect ronic Ign i t ion
System.”

Light ing Your Gri l l wi th a Match 

Using a Match to Determine i f there is Gas Flow to the Main Burners
1) Open the gr i l l l id .

2) Check that a l l burner contro l knobs ( inc luding s ide burner contro l knob) are in the of f posi t ion. Check by 
      pushing in and turn ing knobs c lockwise.
 
Note: I t is impor tant that a l l burner contro l knobs are in the of f posi t ion before turn ing on the LP tank. I f they are 
     not . the ow l imi t ing dev ice bui l t in to the regulator wi l l act ivate. l imi t ing the ow of gas f rom the LP tank.

3) Turn the LP tank on by s lowly turn ing the tank va lve counterc lockwise; wai t 60 seconds.

Note: I t is impor tant that the LP tank is turned on s lowly. I f i t is opened too quick ly. the ow l imi t ing dev ice bui l t 
     in to the regulator wi l l act ivate. l imi t ing the ow of gas f rom the LP tank.

4) Begin wi th the burner fur thest to the le f t . Put match in the matchst ick holder and st r ike match. (Matchst ick 
     ho lder is located under r ight s ide tab le .) Inser t l i t match down through the cooking p lancha. past the FLAVORIZER 
     bars and next to the burner.

5) Push the burner contro l knob in and s lowly turn i t counterc lockwise toward the star t /h igh posi t ion. 

6) Check that the burner is l i t by look ing through the cooking p lancha and through the cutout in the FLAVORIZER bar.

7) I f the burner does not ign i te wi th in 4 seconds. turn burner contro l knob to the of f posi t ion and wai t ve 
     minutes to a l low the gas to c lear before at tempt ing to l ight the burner again. I f repeated at tempts fa i l . fo l low the
     gas ow t roubleshoot ing inst r uct ions on the next page.

8) I f the burner ign i tes. the problem l ies in the ign i t ion system. Fol low the inst r uct ions for “Checking the 
     Components of the E lect ronic Ign i t ion System”.

9) Replace the matchst ick holder by hanging underneath r ight s ide tab le .
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TROUBLE SHOOTING

GAS FLOW 
SYMPTOM

• Gr i l l does not r each des ir ed temperature or heats uneven ly. 
• One or more o f the burners fa i l to ign i te .
• F lame is low when burner is on h igh pos i t ion.
• F lames do not run the who le length o f the burner. 
• Burner ame pattern is er rat ic .

CAUSE SOLUTION

The “ow l imi t ing dev ice” has been act ivated. 
This safety feature bui l t in to the regulator rest r ic ts 
the gas ow in the event of a gas leak. You can 
inadver tent ly act ivate th is safety feature wi thout 
hav ing a gas leak. Th is typ ica l ly occurs when you 
turn on the gas at the LP tank and one or more of the 
contro l knobs are not in the of f posi t ion. I t may a lso 
occur i f you turn on the LP tank too quick ly. 

Reset the “ow l imi t ing dev ice” by c los ing the LP 
tank va lve and turn ing a l l the burner contro l knobs 
to the of f posi t ion. Wai t ve minutes to a l low 
accumulated gas to d iss ipate. then ign i te the gr i l l 
aga in fo l lowing the inst r uct ions in the “Operat ion” 
sect ion.

The LP tank is low or empty. Rel l LP tank.

Fuel hose is bent or k inked. Stra ighten fue l hose.

Burner por ts are d i r ty. C lean burner por ts . Refer to “Cleaning the 
Burner Por ts.”

SYMPTOM

•�Gas is smel led in conjunct ion wi th burner ames that appear ye l low and lazy.

CAUSE SOLUTION

Spider screens on the burners are obstr ucted. C lean spider screens. Refer to “Cleaning the Spider 
Screens” in the Product Care sect ion. A lso refer to 
the i l lust ra t ions and informat ion in th is sect ion about 
proper ame pat tern and spider screens.

SYMPTOM

•�The smel l of gas and/or a l ight h iss ing sound.

CAUSE SOLUTION

The in terna l r ubber sea l in the LP tank va lve could be 
damaged.

Ext inguish any open ame. Shut of f gas to the appl iance 
(gr i l l ) . Inspect the r ubber sea l for damage. I f damaged. 
re turn tank to p lace of purchase. 

Connect ion between regulator and LP tank could be 
incomplete.

Ext inguish any open ame. Shut of f gas to the appl iance 
(gr i l l ) . Refer to LP TANK INSTALLATION & LEAK CHECKING 
sect ion of your owner ’s manual .

    WARNING: Do not a t tempt to make any 
repai r to gas car r y ing. gas burn ing. ign i t ion 
components or s t r uctura l components wi thout 
contact ing  Customer Ser v ice Depar tment .

    WARNING: Fa i lure to use genuine par ts for 
any repai r or rep lacement wi l l vo id a l l war ranty 
protect ion. 

    CAUTION: The burner tube openings must be 
posi t ioned proper ly over the va lve or ices.n ings 
around tank c lear and f ree of debr is .
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TROUBLE SHOOTING

Checking the Components of the 
Electronic Igni t ion System

When pressing the ign i t ion but ton you should hear a 
t ick ing sound. I f you cannot hear the t ick ing sound. 
check the bat ter y. then check the wires. 

Checking the Battery 
There are three potent ia l issues wi th the bat ter y that 
suppl ies the power to your ign i t ion module that need 
to be checked: 

1) Some bat ter ies have a p last ic protect ive wrap around 
      them. (Do not confuse th is p last ic wi th the bat ter y 
      labe l . ) Check that th is p last ic wrap is removed. 

2) Conrm that the bat ter y is insta l led cor rect ly .

3) I f the bat ter y is o ld. rep lace i t wi th a new bat ter y.

Checking the Wires 

There are two potent ia l t rouble spots that need to be 
checked: 

1) Check that the ign i t ion wires are connected secure ly to 
     the terminals on the ign i t ion but ton under the contro l 
     panel . 

2) Make sure the ign i t ion wires are proper ly a t tached to 
     the ign i t ion module. The wire terminals are color coded 
     to cor respond wi th the terminals on the ign i t ion module. 
     The number of wires wi l l var y per model . 

10

PRODUCT CARE

Cleaning the Heat Deectors
Located under the burners. the heat deectors d is t r ibute 
heat evenly throughout the cookbox whi le cooking. 
Keeping heat deectors c lean wi l l enhance the cooking 
per formance of your gr i l l .

1) Scrape the heat deectors wi th a p last ic scraper.

2) I f necessar y. br ush the heat deectors wi th a s ta in less 
     s tee l br is t le gr i l l br ush.

3) Remove heat deectors and set as ide.

Cleaning the Cookbox
Look ins ide the cookbox for any grease accumulat ion or 
le f tover food par t ic les. Excessive accumulat ion can cause 
a re.

1) Use a p last ic scraper to scrape debr is of f the s ides and 
     bot tom of the gr i l l in to the opening in bot tom of the 
     cookbox. This opening leads debr is in to the s l ide-out 
     grease t ray.

Cleaning the Grease Management System
The grease management system consists of an angled 
s l ide-out grease cup. These components were designed to 
be easi ly removed. c leaned. and rep laced; an essent ia l 
s tep ever y t ime you prepare to gr i l l . 

Cleaning the Outside of the Gri l l
The outs ide of your gr i l l may inc lude sta in less stee l . 
porce la in-enameled. and p last ic sur faces. We
recommends the fo l lowing methods based on the sur face 
type.

Cleaning Stainless Steel Sur faces
Clean sta in less stee l us ing a non-tox ic. non-abras ive 
sta in less stee l c leaner or pol ish designed for use on 
outdoor products and gr i l ls . Use a microber c loth to 
c lean in the d i rect ion of the gra in of the sta in less stee l .
Do not use paper towels.

Note: Do not r isk scratching your s ta in less stee l wi th 
abras ive pastes. Pastes do not c lean or pol ish. They 
wi l l change the color of the meta l by removing the top 
chromium ox ide  lm coat ing. 

Cleaning Painted. Porcelain-Enameled 
Sur faces and Plast ic Components
Clean painted. porce la in-enameled and p last ic 
components wi th warm soapy water. and paper towels or 
c loth. Af ter wip ing down the sur faces. r inse and dr y 
thoroughly.

Cleaning the Outside of Gri l ls that are in 
Unique Environments
I f your gr i l l is subject to a par t icu lar ly harsh envi ronment . 
you wi l l want to c lean the outs ide more of ten. Acid ra in. 
pool chemicals. and sa l t water can cause sur face r ust ing 
to appear. Wipe down the outs ide of your gr i l l wi th warm 
soapy water. Fo l low up wi th a r inse and thorough dr y ing. 
Addi t ional ly. you may want to apply a s ta in less stee l 
c leaner weekly to prevent sur face r ust .



ASSEMBLY INSTRUCTIONS
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Name Pic PicQty Qty

B

A
Griddle Body 
Assembly

Control knob

x1

x3

Name

x1C Bakeware

x1D
Regulator/Hose
Assembly


