
























































Question:
Can I convert my grill from one fuel type to another in
other words from LPG to NG or vice versa?

Answer:

No, your gas grill is manufactured to exact specifications
and is certified for LPG (Liquid Propane Gas) or NG
(Natural Gas) use only. For your safety, conversion kits
are not available, nor will we sell or otherwise provide
parts or information to be used to convert your grill. Any
attempt to convert your grill is dangerous and will void
your warranty.

Question:
Are the serial and model numbers of my grill listed
somewhere for reference?

Answer:
The serial and model numbers are listed on a silver

CSA label placed on the grill. Depending on the grill
model the silver CSA label will be located on the left or

right side bowl panel underneath the side shelf,
underneath the right side of the control panel, outside
left or right of control panel or on the back of the grill
cabinet.

Question:
My grill will not light properly. Why?

Answer:

Always light the main Burner farthest from the fuel
source first. This will draw gas across the manifold
helping prevent air pockets which obstruct gas flow and
prevent proper grill lighting. Also try this procedure:
1. Turn gas off at source and turn Control Knobs OFF.

Wait at least 5 minutes for gas to clear, then retry.
2. If your grill still fails to light, check gas supply and

connections.

3. Repeat lighting procedure.
If your grill still fails to operate, turn the gas off at

source, turn the Control Knobs to OFF and refer to the

Troubleshooting Section for more tips, or call the Grill
information Center.

Question:

If my ignitor or battery is not working how can I light
my grill manually? And - Why would I need the silver
lighting stick that hangs from the side of my grill?

Answer:

If your ignition fails to work or your battery needs
replacing, you can light your grill through the Lighting
Hole on the side of the grill bowl using the Manual
Lighting Stick that hangs from the side of your grill. The
Lighting Stick is designed to hold a paper match and
allows you to safely insert a match through the Lighting
Hole without getting close to the Burner. Never remove
the Cooking Grids or Heat Diffuser and attempt to
light the grill from above. To light your gas grill
manually, insert a paper match into the Manual
Lighting Stick and follow steps 1 through 6 of the Basic
Lighting Procedures. Then, light the match and place it
through the Lighting Hole on the right side of the
grill (location of hole varies by grill model). Turn the
nearest main Burner Control Knob to the High setting
to release gas. The Burner should light immediately.

Question:
Sometimes I hear a humming sound coming from my
regulator. What causes this?And- My grill has a low
flame and sometimes will not light. Why?

Answer:

The humming sound is gas flowing through the regulator.
A low volume of sound is normal and will not interfere

with the operation of your grill. Loud or excessive regulator

humming and/or low flow and intermittent lighting may
be caused by the regulator's excess gas flow device.
Opening the tank valve all the way or too quickly is what
triggers the regulator's safety device to restrict gas flow,
preventing excess gas flow to your grill. Lighting the main
Burner farthest from the fuel source every time will help
eliminate air pockets in the manifold. Note: This
procedure should be done every time a new LP Gas
tank is connected to your grill.

[] Turn all Control Knobs to the OFF position.

[] Turn off the LP Gas tank at the tank valve.

[] Disconnect regulator from LP Gas tank.

[] Let unit stand for 5 minutes.

[] Reconnect regulator to the LP Gas tank.

[] Open grill Lid (or Side Burner Lid if you are lighting
the Side Burner).

[] Turn the tank valve slowly 1/4of one turn.

[] Light middle main Burner farthest from fuel source.

[] Turn the tank valve slowly one more _X of one turn
for ½ of one complete turn.

[] Continue to light Burners moving towards the tank.

[] Do not turn tank valve more than ½ of one turn.

Question:

Where do I use my grill for safer operation and better

performance?

Answer:

[] Strong winds and low temperatures can affect the
heating and performance of your gas grill so factor
in these elements when positioning your grill
outdoors for cooking.

[] In windy conditions, always position the front of
grill to face oncoming wind to reduce smoke and
heat blowing in your face and prevent potential
hazards to self and grill.

[] Use your grill at least 3 feet away from any wall or
surface.

[] Use your grill at least 3 feet away from
combustible objects that can melt or catch fire
such as vinyl or wood siding, fences and
overhangs) or sources of ignition including pilot
lights on water heaters and live electrical
appliances.

[] Never use your gas grill in a garage, porch, shed,
breezeway or any other enclosed area.

[] Never obstruct the flow of ventilation air around

your gas grill housing.
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Question:
The Regulator and Hose supplied with my gas grill
does not fit the older LP Gas tank I've used for

years. Why not?

Answer:

The U.S. Government regulates gas appliances and
LP Gas tanks. When regulations are changed the LP
Gas tank fittings are altered to insure compliance. If
your LP Gas tank does not fit the Regulator and Hose

supplied with your new grill, the tank is outdated and
must be replaced. Note: Effective April 1, 2002 all LP
Gas tanks sold must include an "OPD" Overfill

Prevention Device. The OPD tanks are identified by

their triangular-shaped valve wheel. This internal
device prevents the LP Gas tank from being
overfilled. Tanks without an OPD valve can not be
refilled.

Question:
Is it safe to clean my porcelain coated cooking grids
in the dishwasher?

Answer:

Clean your cooking grids by hand if there are any chips
or cracks in the porcelain finish and dry them thoroughly.

If no chips or cracks are present it should be safe to use
the dishwasher. Remember to dry the cooking grids
thoroughly before placing back onto your grill to

minimize rusting.

Question:
What causes grill parts to rust and what affect does
it have on mygrill?

Answer:

Rusting is a natural oxidation process and will not
affect the short term performance of your grill.

To slow the rusting process on Cooking Grids we
recommend greasing the grids before and after each
cookout. Use a brush to apply a thin layer of cooking
oil or vegetable shortening onto each grid. We do not
suggest spray type oils unless they are specified for
high-temperature cooking. If your Cooking Grids are
Porcelain coated, be sure to coat the entire cooking
surface including edges and any areas with chipped
porcelain.

Routine care and maintenance is required to preserve
the appearance and corrosion resistance of stainless
steel. The fact is stainless steel can corrode, rust and
discolor under certain conditions. Rust is caused

when regular steel particles in the atmosphere
become attached to the stainless steel surface. Steel

particles can also become attached to your grill if you
use steel wool or stiff wire brushes to clean the grill
instead of non-abrasive cloth, sponge or nylon
cleaning tools. In coastal areas rust pits can develop
on stainless surfaces that cannot be fully removed.
Bleach and other chlorine based solutions used for

household and pool cleaning can also cause corro-
sion to stainless steel.

Weathering, extreme heat, smoke from cooking and
machine oils used in the manufacturing process of
stainless steel can cause stainless steel to turn tan in

color. Although there are many factors which can affect
the surface appearance of stainless steel, they do not
affect the integrity of the steel or the performance of the
grill. To help maintain the finish of stainless steel

follow these cleaning procedures for the best results:
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After every use (after your grill has cooled down), wipe
stainless surfaces with a soft, soapy cloth or sponge
then rinse with water. Be sure to remove all food

particles, sauces or marinades from stainless steel
because these can be highly acidic and damaging to
stainless surfaces.

Never use abrasive cleaners, scrubbers or stiff wire
brushes of any type on your grill.
Use a heat resistant Stainless Steel Cleaner and rub

or wipe in the direction of the stainless steel grain or

polish lines NOT against the grain.

Question:
Which is a better cooking surface to grill on;
porcelain coated steel / cast-iron cooking grids or

stainless steel grids?

Answer;

They all have their advantages. For traditional grilling
and searing meats, cast-iron or steel grids offer
better heat conductivity. To protect against the natural
rusting process, steel or cast-iron cooking grids offer
a porcelain finish which requires routine
maintenance to keep the grids well seasoned.

Stainless steel is popular with those who prefer less
maintenance.

A new innovative solution is available on select
models called stainless Therma-Core®. This

Cooking Grid combines a heat conducting steel core
with an easy-to-clean stainless outer shell.

You may also review FAQ's, Troubleshooting
and Care & Maintenance Tips online at

www.qrandhall.com.



Congratulations on making a smart purchase. Your new Kenmore _>product is designed and manufactured for years

of dependable operation. But like all products, it may require repair from time to time. That's when having a Repair

Protection Agreement can save you money and aggravation.

Here's what the Repair Protection Agreement* includes:

Expert service by our 10,000 professional repair specialists.

Unlimited service and no charge for parts and labor on all covered repairs.

Product replacement up to $1500 if your covered product can't be fixed.

Discount of 10% from regular price of service and related installed parts not covered by the agreement;

also, 10% off regular price of preventative maintenance check.

Fast help by phone - we call it Rapid Resolution - phone support from a Sears representative. Think of us

as a "talking Use and Care Guide."

Once you purchase the Repair Protection Agreement, a simple phone call is all that it takes for you to schedule

service. You can call anytime day or night, or schedule a service appointment online.

The Repair Protection Agreement is a risk-free purchase. If you cancel for any reason during the product warranty

period, we will provide a full refund. Or, a prorated refund anytime after the product warranty period expires.

Purchase your Repair Protection Agreement today!

Some limitations and exclusions apply. For prices and additional information in the U.S.A. call 1-800-827-6655.

* Coverage in Canada varies on some items. For full details call Sears Canada at 1-800-361-6665.

Sears Installation Service

For Sears professional installation of home appliances, garage door openers, water heaters, and other major

home items, in the U.S.A. or Canada call 1-800-4-MY-HOME ¢.
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