








: Modern Home Products Corp. Offers to the oniginal purchaser a Limited Warranty on all grill components as described below. These compo- =
—nents will be free from defects in material and workmanship (excluding paint) when subject to normal domestic use and service. e highest quality =
Epaint is used where applicable, but due to various atmosphere conditions, chemicals, fertilizers, care, clearing and actual use, no extended waranty =
—can be made on paint. Also, for these reasons the limited warranfy does not cover rustor aluminurn oxidation, unless there is a loss of structural
integrity on the grill components. ]
5 Warranty coverage begins on the original date of purchase, confirmedoy return registration card and bill of sale. Proof of purchase is required to =
—validata warranty. :
5 Any component that proves defeclive within the warranty period will, if returned to the factory freight prepaid, be repaied or replaced free of
—icharge. Warranties shall not apply, nor will MHP assume responsibility for damagesthatmightresultfrom  failure to follow MHP's instructions, local
=codes, or when the grill has been tampered with, or altered in any way MHP shall not be lisble for any fransportation charges, labor costs, or export
Edluties.

—  Repair or replacement of a MHP gas grill part does not extend the limited warranty beyond its original term from date of purchase, or begin a
=new limited warranty period. I
5 This warranty does not include the cost of any inconvenience or property damage due to the failure of the product and does not cover damag =
—due to misuse, abuse, accident, damage arising aut of fransportation of the product, or damage incurred through commercial use of the products, :
= This express wamanty is the sole warranty given by the manufacturer and is in lieu of all other warranties, expressed or implied, including implied
Swarranty of merchantability or fitness for a parficular purpose.

= ALL WARAMTIES are null & void if grills are put into commercial or community use such as by hotels, condominium assaciations, apartment
=committees, efc.

MODERN HOME PRODUCTS CORP., 150 5. Ram Road, Antioch, IL 60002

***Lifetime™**

Top Casting + Bottom Casting + ConfrolPanel « Side Shelf Brackets « Bottom Shelf Frame « Tank Ring + Cast Legs
F Stainless Stesl Fasteners « In-Ground & Patio Base Post + StainlessSteel Column + StainlessSteel Shelves
¢ Stainless Steel Bumer + Venturi Tube « Stainless Steal & SearMagic®CookingGrids + Stainless Stesl & SearMagic® Warming Racks

B-Year Warranty: Infrared Bumers and Porcelain Briquettes 1-Year Warranty: All other Components Including; |gnitor System« Gas
Walve « NuStone Side Shelves « Patic Base « Knobs « Rock Grate 30 Day Warranty: Paint

WHAT 1S NOT COVERED

Transpartation and shipping costs. #  Finishes on surface that are damaged by improper installation, impropsd
Labor for replacement or repairs. storage, accident, misuse, abuse or alteration.

Removal and reinstallation cost. *  All warranties are non-transferable and apply only to the original

The costs of a service call to diagnose a problem. purchaser.

«  Warranties are null & void if grills are put into commercal ar community
use.
«  Burmers, clogged due to rust or food residus.

Damage from accident, misuse, alteration, abuse, improper
installation or storags.
I Inoperable due to mproper installation or storage.

This warranty does not imply or assume any responsibility for consequential damages that mightresultiramu se, misuse, or improperinstallationof this
rooking appliance.

This warranty does not cover claims which do not involve defectve workmanship of materials.

r'u.l:lill of sale, cancelled check, or payment record should be kept to verify purchase date and est ablish warranty period.

MODEL IDENTFICATION
“Your MHP Gas Barbacue Grill is identified by a medel number and a serial number located on the lefisideofl the control panel. Alwaysuse both the
model and serial numbers when contacting Modern Home Products about your grill, For future reference, take the time now to record the maded and
serial numbers below:
MODEL NUMBER: SERIAL NUMEBER: DATE PURCHASED:
How fo comtact ws: phone; 1-888-647-4745, fax; 1-800-637-2918, E-mail: customersenvice@mhpgnlls.com or write: Customer Service ModernHome
Products, 150 5. Ram Road, Antioch, IL 60002.
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GENERAL INSTRUCTIONS

This installation guide provides you with easy to follow illustrations
and instructions to assemble your MHP Gas Barbecue Grill,

Before you start assembling and using your MHP Gas Barbe-
cue Grill we recommend that you read through all precautions,
safe guards and instructions to avoid any personalinjuryor

property damage.

Check Local Codes. Contact your local LP dealer or Matural Gas
company for recommended installation procedures and regula-
tions. If thereare no local codes, installationmust conformto the
latest Mational Fuel Gas Code: ANS| Z 223.1. For Canada, installa-
tion must comply with local codes andfor Standard CAN/CGAB-
149-1 for natural gas installation and CAN/CGA: B-149-2 for pro-
pane insfallation.

For LP Gas Models the supplied Gaslow G5-801 Regulatormust
be used. Any replacement pressure regulator or hose assembly
must meet or exceed the specifications of the Gaslow G801
Regulator.

For Natural Gas Models the grill is designed to operate at a pres-
sure of 7 water column (W.C.) (1.75 kPa). Check your gas utility
for local pressure, Pressures other than approximately 7 W.C,
could affect the performance of your grill.

ASSEMBLY INSTRUCTIONS

Thera are 9 steps to assembling your MHP Gas BarbecuaGrill :
The mounting, LP tank mounting, control panel, gas supply con-
nection, grill lid, lid handle, side shelves, and rock grate, cooking
grid and warming rack.

The grill itself is partially assembled with the Burmer, Venturs, |gri-
tor Collector Box and the Gaslow Regulator installed.

The JNRE, WNK and TJK grillsare specificallydesignedta fit the
five mounting methods: Cart, InGround Post, Deck/PatioBase,
Colurmn and Built-in.

You will need the following tools to assemble your grill:
= A Phillips head screwdriver
« A standard flat head screwdriver
« Two 7/16" wrenches or sockets

STORAGE

General Instructions |

Turn gas OFF at the LP eylinder (or at the shut OFF valve in the
case of Natural Gas)when the MHP Gas Barbecue Grill is notin
use.

Do hot store spare LP cylindsrs under the MHP Gas Barbecue
rill.

Store disconnected LP cylinders outdoors in a well-ventilated area,
do not store in shed, building, garage or in any enclosad area.

OPERATING SAFEGUARDS

& Do not install your MHP Gas Barbecue Grill in or on
recreational vehicles andior boats.

& Never use your MHP Gas BarbecueGrill near combust i-
ble surfaces, including roof overhangs, roofs, vinyl sid-
ing and windowshutters.

Use this barbecue outdoors in a well-ventilated area.

Do not use your MHP Gas Barbecue Grill in a shed, g a-
rage, building, breezeway or any other confined area.

Do not use any kind of combustible material on or near
the top, bottom, back or sides of the grill. Maintain at
least an 18 inch clearance.

Leak test all gas supply line connections.
Do not let children operate a gas grill.

Keep the area around the grill clear of combustible va-
pors or liquids such as gasoline.

When operating the grill do not leave unattended. Keep
children and pets away.

BBk B B B

Keep fuel supply hose and electrical supply cord away
from any heated surface.

/N SAFETY
YOUR GRILL IS DESIGNEDFOR QUTDOORUSE ONLY.

It should alzo not be used in an enclosed area such as a shed or garage
because combustion uses available oxygen and dischargescarbonme n-
oxide,

The grill must be located no closer than 187 from any combustible surface
behind or to the sides, Grill should not be located under overhead unpro-
tected combustible surfaces,

Keep the area around the grillclearof combustiblematerials, flammable
vapors of liquids such as gasoline.

Do not obstruct the flow of combustion and ventilation air,




























| JNR & WNK Assembly Instructions

CARTON CONTENTS

lease check to ba sure that all parts are included before proceeding with assembly. Contact your local dealer if any parts ara

missing.

ote: The grill is partially assembled. The Burner, Spider Guards, Venturis, Ignitor Collector Box are installed.
Iso, for LP units the Gaslow Regulator and Hose are installed.

MODEL JNR GRILL

Parts

Top Casting (Grill Lid)
Eottom Casting (Grill Head)
lta-K ool Handle

Handle End Caps

Marming Rack

Fottom Grate

Stainless Steel CookingGrid
| Searliagic 2)

Control Fanel Brackets
Heat Shield

IGrease Cup Holder

Cantrol Panel Assembly
halve Confrol Knobs
fanitar Button

A4 Battery

Side Shelf

[Side Shelf Bracket

henturi Tube Cleaning Brush
Eag of Briguettes (53 pieces)
Lid Mounted Heat Indicator
Farked Grid Cleaning Toal
| Searfdagic Only)

Hardware

Connacting Wire for lgnitor
L4-20 % 13" Rd, Hd. Sltd. Bolt
4-20 % 4" Rd. Hd. Shtd. Bolt
14-20 % 34" Hex head Bolts
14-20 % 1" Hex head Bolts
14-20 % 1'4" Hex Head Bolt
14-20 KEP Mut

Hitch Pin for Lid

Quantity

1

1
1
2
1
1
1

R ]

Quantity

L e B ]
—_

MODEL WNK GRILL

Parts Quantity

Top Casting (Grill Lid)
Pottom Casting (Grill Head)
f5ta-K.ool Handle

Handle End Caps

Viiarming Rack

Eotton Grate

Stainless Steel CookingGrids
SearMagic 3)

Control Panel Brackets

Heat Shiald

Grease Cup Halder

Control Panel Assembly
alve Confrol Knobs

gnitor Button

AL Battery

Side Shelf

Side Shelf Bracket

hentun Tube Cleaning Brush
Pag of Briguettes (67 Pieces)
|id Mounted Heat Indicator 1
Forked Grid Cleaning Tool 1
SearMagic Only)
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Hardware Quantity
Connecting Wire far Ignitor
[-20 » 12" Rd. Hd. Slid. Balt
420 % %" Rd. Hd. Sitd. Bolt
[/a-20 x 34" Hex head Bolts
/520 % 1" Hex head Bolts
420 % 12" Hex Head Bolt
20 KEP Mut

Hitch Pin for Lid
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INFRARED GRILL LIGHTING INSTRUCTIONS

1. P-JWE'_I.I'S open the hood before ||gh1]ng -n" If the ignitﬁr still dossn't WOI'H, tﬁr I'eplacmg the battel‘!f Remove the

2. He&p Wour head and bUd’f at least 1 foot away when |Ightlngthegl‘1ll ECO"ar around the ignitﬁr button b‘f tuming it counter-clockwise, Replace

Do not lean over an apen gl‘1|| the AAA Daﬂer‘f. "+ gide first,

3. Turn one bumer on the "HIGH™ position, and depl‘es-s the electronic B If |gn|t|0n does not occur after I‘eplacing battel‘f in S 3@30”(13, turm

igniter until the bumer ||ght3 Ebumer control knob DFF, wail & minutes, and I'epleat the ||ght|ng frroGe-

4. Proceed o ||ght the next bumer in the same fashion, Edure. If the igniﬂon 3'_|||'Stem i5 not W‘Oﬁﬁlng pmpeﬂ‘_f. the bumers maty be
Each burmer neads fo be fit Hignited manually. FOR MANUAL LIGHTING: The wire match holder

hght off of each other. Ematﬁhes of & standard woodsn mateh, For ||ght|ng the: r|ght. center and

left bumers, the lighted match{es) may be inserted between the opening
ion the cooking grid and held above the burner for lighting.

19, Adter grilling, tum each bumer control knobs to OFF position. " TURN
tOFF LP supply at cylinder when appliance is not in use”. DO NOT store
tenitra cylinders under grill.

5. If the bumers failto light, turn control knobs off wa it © minutes for gas :
to clear and try lightingagain. :
B. I the igniter doasn't spark, check the gap between the wire probe
burner screen. |t should be approximately 315 inches wide. 1T it is too
small the spark may be inefiicient. Genllyreadjustthe wire probe as
needed. If the gap is nomal,check the wire connections at the spark

INFRARED GOKING TIPS

1. Infrared gas grills get very hot. Do not leave food unattended on the grill for any length of time.

2. Estimate cooking times to ba 30% to 50% less than a conventional grill.

3. Always thaw food thoroughly before cooking to achieve better, more pradictable resuls.

4. Always use long handled grill tools for grilling. A grilling mitt may be usefulfor handlinghotitems.

5. The use of a fork is not recommended for grilling on your new MHP grill. A fork may mar the surface of the cooking grids. Piercing foods while
cooking will allow the juices to escape, causing the finished product to be drier than may be dasired.

6. To minimize flare-up, trim fat from meats ore removeskin from poultry.

7. If aflare-up occurs, don't try to control it with water. Water can cause burmer damage. Instead, move the food to another part of the grill, lo wer
the heat sefting or place food on the Secondary Cooking Surface.

Burner Failure Caused By Water Damage |s Not Covered Under Warranty.
8. Coocking can be dona with the hood opened or closd. With the hood open, the heat will be less intense with less

flavor. With the hoodclosed, the haat will be more inte nse with an increasein the smokeflavor.

9. Allow the grill to heat up for 5 minutes on high beforacooking.

10. Placathe food on the SearMagic® cooking grids - while the grill is on high—to sear the food thoroughly. Searing is the
key to locking in the juices for that delicious grilled flavor.

11. After searing for 2-3 minutes per side, lower the temperature to finkh cooking the food as dasired.

12. The SearMagic® cooking grids allow for greater versatility when grilling. Chicken breasts, steaks, pork chops or
hamburgers can ba seared over the ribbed side at a higher temperature. Delicate foods like seafood and vegetables
can be cooked over a lower temperature with the smooth side up. This can ba done over each of the 3 burmers
indepandently,sobe as creativeas you want to be!

13. The Secondary Cooking Surface is more than just a warming rack. Very delicate items, such as stuffedvegetables,
salsages and delicate fish can be grilled, even with the intense haat thatinfraredbumersprovide.

14. Mever cook over an unlitinfrared burner. The drippings could cause the bumer to crack when relit. Always use a drip
pan to protect the unlit bumer when cooking indirectly.

Burner Failure Caused By Cooking Over An Unlit, Unprotected Burner |s Not Covered Under Warranty.

15. To clean tha grill after cooking, bum all 3 bumers on high for at least 5 minutes with the hood closed. With the grill still

INFRARED CARE AND MAINTENANCE

1. After each use, close the lid and tum the bumers to "High" for 5 min- 4, | the burners should get wet, it is important to dry it out completely
utes. This will burn off any food drippings and enhance the grills perforn- | before attempting to use the grill. First remove the affected bumer, Then,

ance and increass the burner longevity. : tum the bumer(s) upside down to allow the water to drain out, Let the

2. Never use water or liguid chemicals to clean the ceramic bumers. : bumer dry ovemight before reinstalling intothe grill.

Bumers may be damaged. i 5. Never let anything heavy, hard or sharp fall onto the burner. The ce-
Burner failure caused by impropercare and : ramic is very fragile and can easily be damaged

Maintenance is not covered under warranty. i
3.If the burner develops ash over the surface, clean it gently with a vac-
uum cleaner, Use a brush attachment 8o as not to damage the bumer,










Gas & LP Tank Connections |

GAS & LP CYLINDER

Check Local Codes

Consult your local LP dealer or Natural Gas Company for recom-
mended installation proceduras and regulations. In the absence
of local codes, installation must conform fo the National Fuel Ga
Code, ANSI Z223.1 or CAN/CGAE149.1 Natural Gas Installation
Code or CAN/CGA-B149.2, Propane InstallationCode.

Natural Gas Models

The grill is designed to operate on Natural Gas at a pressure of 7°
water column (W.C.) [1.75 kPal. Check with your gas uility for
local gas prassure, Use of your gas grll at pressures other than
approximate 7° WC could affect the performance of yeur grill,

Natural Gas Hose & Inspection

A single hose of not more than 12 feet long (3.6 meters) is sup-

plied with the cart-styled models.

¢ Check the hose before each use at places where there could
be extra bending, such as near the gas supply quick-
disconnect coupling and at the grill valve connection. Look for
cracking, cuts or heat damage. Check the entire length for
cracking and excessive wear,

¢ Toraplace the hose, tum off gas supply at valve. Release the
quick-disconnect coupling. Using a wrench, disconnect hose
from grill valve connection under the control panel, and clean
threads.

« Replace only with an identicalhose from the manufacturemr
an authorized dealer. Do not use pipe jointcompoundon
the flared fitting at the control panel grill valve connection.

LP Gas Models

The Grill using a Type | LP cylinder includes the Gaslow Regula-
tor that incorporates an industry exclusive Leak Detectorand
Fuel Supply Indicator Any replacementprassureragulatoror

hose assembly must meet or exceedtha specificationsof the
Gaslow Regulator.

DO NOT CONNECTTHE GRILLTO AN LPGAS
CYLINDER GREATER THAN 20 LB. CAPACITY.

25

LP Gas Cylinder Requirements: (The LP-Gas Cylinder is not

supplied with your MHP Grill.)

¢ The LP cylinder should be equipped with an OPD (Overflow
Frevention Device) and a QCC! Or Type 1 (CGAB10)cylinder
connection. This cylinder connection is compatible with the
grill connection. OPD is an internal mechanicaldevice that
limits the amount of liquid propane and prevents averfilling the
LP eylinder. The corract filling methods for the filling of your
cylinder are by weightor volume, as describedin NFPASE.
Please make sure your LP dealer fillsyour LP cylinderby
weight or volume. Ask your LP dealer to read purging and fill-
ing instructions on tha LP cylinder befora attempting to fill.

e AllLP cylinders supply systems must include a collar to pro-

tect tha cylinder valve.

» The LP cylinder must be a 20-LB size (18 1/4" high, 12 4" in

diamater).

¢ The LP cylinder must be constructed and marked in acca-

dance with the specifications for LP-gas cylinders of the U.5.
Department of Transportation (D.0.T.). In Canada, gas cylin-
ders must meet Canadian LP Gas Tank Specification Code,
Mational Standard of Canada, CAN/CSA-B339, Spheres and
Tubes for the Transportation of Dangerous Goods and Com-
migsian.

¢ Be sure your LP eylinder has a D.0.T.certificationand has

been tested within five years. This information is usually
marked on the protactive collar.

WARNING: If you use an LP tankexchange service,
be sure that the exchanged tank is equipped with an
OPD. If there is not an LP tank available for exchange
equipped with an OPD, we recommend that you have
your LP tank filled by an authorized LPdea ler.

/\ DANGER

Do not use an open flame to check for gas leaks.
Be sure there are no sparks or open flames in the
immediate area while you check for leaks. Sparks
or flames will result in a fire or explosion which
can cause serious bodily injury or death, and

damage to property.



















Troubleshooting I

Problem Cause Check
ellow of orangs flame and the smeall of gas. 1. Blockage in the venturi tube or orifice. 1. Clean venturi (See section "Annual Mainte-
2. Orifice not seated properly in the venturi nance’).
Tube. 2. Drfice must fit info ventun tube at least 4’
3. Bentor kKinkedhose. fo
3. Check gas supply line, Also, check all co-
nections.
Burner does not light or flame is low in HIGH 1. Could be a kink in the gas supply line. 1. Straighten
position. 2. LPtank could be low or empty. 2. Refill LP cylinder

3. LP requlator excess flow feature has been

3. Turn grill contral knobs off, closeLP fank

activated. valve and reopen valve slowly. Wait 5
seconds before turning on grill valves
Errafic flarme patiern from burner of flame islow | Dirty burner Clzan burner holes with a smallpin. Be careful

when burner control knob set at HIGH or flames
do not run the whaole length of burner.

Constant flare-ups

Briquettes have turned black.

Food sficks to cooking grid.

Flame blows out

Creidation Graying of gnill head.

Grill does not get hot

1. Grill too cold before start of cooking,
Cooking grate or briquettes may be heavily
coated with burned-on grease.

3. Fatty foods.
4. Heat setiing foo high.
5. Briguettes laid out mproperly allowing

grease to hit flame,

Dripping grease has Burned-onto briquettes,

1. Cooking grid is probably too hot.
2. Food being turned before sear lines are
praduced.

During periads of high wind and someiimeswhile
cooking on & low saiting, lamemay be
extinguished.

Due to extreme cooking temperatures and sa-
vere weather condifions the grill body may bleed
thraugh the paint and cause white spotting
(Creidation).

See low flame above.

On matural gas, inadequate pressure at
grill.

3. Incorect arifice.

[

nat o enlarge holes

1. “ou should always pre-heat grill
for & to 10 minutes before cooking.

2. Clean cooking grate. Clean and turn over
briquettes.

3. Trim excessie fat from fatty
meals.

4, Lower heat setting,

2. Layout briqueties according to instructions
on page 18.

Turn brigquettes over, Over ime black side of
briguattes will saifclzan.

1. Lower heat sefting. Grids, especially Sea-
Magic transfer heat quickly. You'll nesd fo
experiment with heat satting to get the best
results. Or use a non-stick cooking spray.

2. Time food o furn over only oncs.

1. Oncart, simphy furm away from wind.
2. Increase the heal satfing.

LIze a wire brush, sandpaper and wash with mild
soap o remove flaking paint and grease. Re-
paint with high quality heat resistant paint similar
to MHF"s BF-1 Paint.

1. See low flame above.

2. Check pressure. Should be at or near 7°
wiater column,

3. Check orffice sz,

CAUTION: If problems can not be corrected using these methods, contact your local MHP dealer for assistance.
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I Parts Information

arts are divided below intolists associated with the three differant grill configurations . When ordering a part please provids the grill
dentification, part number, quantity and product description. To order contact your local MHP dealer or MHP's customer service: phone:
1-888-647-4745, fax: 1-800-637-2918, or E-mail: customersenice@mhpgrills.com for the dealer nearest you.

JHR 3Part #
HH-TC2
EE-TGY
HH-5H
HH-SHC
ZE-WE
GE-M30
(ZGEM-4
HH-55TS
HHEC
HH-D5B813
EE-M15
GEIE
GE-MTT
ZE-JN
HH-Grate-P
{1HH-55-CGnd
HH-BC3
GG-GCH
HH-CP

HH-VLVEZ
HH-VLWEE

GE-ERIW
GE-K10
GE-EIB
GE-M1E
)G
1)36-558
(2)3G-M5
(Z)EE-ME
{1 166550
[2)EGMES
{2501
GE-MI
(2)EG-M26
G5-8M
GE-M25
GE-LPP
GE-LLP-1
BR-VTC
BR-5G

HH-DEF
GG-CPB

GE-ME1
GE-WGE

TJK Part #

GE-TG4

s

ZE-WE
(HGEM13
EE-TS
GE-TEC
GE-DLE1ITL
EE-M15
GG
GE-MTT
ZE-JN
GE-Grate-P
(GG-55-Gnd
GE-RO3
GG-GCH
GE-CP
EEYLYIZ

GEYLY2E

GE-ERIW
GEHI0
GEEIB
GEM1G
(BIGE-M4
33558
BEM5
G-
HHODSK

s

(B)GG-M26
GS-801
GG-M25
GGLPP
GG-LPP-1
BRATC
BR-SG

GE-DEF
GG-CPE

GE-ME1
GE-WGE

Description

Top Casting

Thermameler

Sfa-Kool Handle

Sfa-Kool Handie End Caps
114-20 % %" Hex Head Ball
Ve 20 % 15" Hee Head Bolt
1024 Kep Mut

AN Purpose Rack

Boltom Casting

Sumer with Yenbun

832 ¢ 14" Rd, Hal, Sled, Scraw
Collector Box & Electrode
Flat Washer for lgneor
18-27 Jam Mul

Boltom Grate

Coalong Grios

Bag of Brgqueties (67 pes & 53 pes )
Grease Cup Holder

Confrol Pane

‘Valve #50 Onfice-Mal Gas
Valve #52 Onfice-Mat . Gas
Vahve #55 Onfice-L P

Valve #57 Onfice-L P

Connectng Wire for lgnitor
Valve Conlral Knobs

Ignitor Electranic Bution

1/4-20  14* Hex Head Bolf
14-20) Kap Mut

Upper Shelf Bracket

1/4-20 1'% Rd Hd Slid Screw
14-20 Kap Mut

Side Shelf

Y 200 1% Phillips Head Boll
Y x 20 Lock Washer

Graphide Gasket

1024« 14" R Hd, Screw
Gaslow Regulatar, LP. Hose Assy.
Labed (L P, -Mat ) AGA

Lid Pival Fin

Hitch Fin for Lid & Bumer
Wentun Tube Cleaning Brush
Specker Guards

Heafl Shesid
Confrol Faned Brackels

1 « 20w 14" Prilps Head Bolt
Y- 0% 114" Phillps Head Balt

Item  Qby. WNK3 Part

1 1 GGE-TC3

2 1 EE-TGY

3 1 GE-5H

4 2z (EE-5HC

5 3 ZE-WE

i 2 GE-M30

7 2z (ZGEM-4

B 1 EE-TS

g 1 GG-BC2

10 1 GE-DLE1ITL

11 2 EE-M15

12 1 GEIE

13 1 GE-MTT

14 1 GE-JH

158 1 GE-Grate-P

18 2z (GG-55-Gnd

17 1 ZE-R03

18 1 GG-GCH

18 1 GE-CP

20 1 GEVLYE2
1 -

N 1 GENLYEE
i -

23 1 GE-ERMW

24 z GEER0

25 1 GG-EIB

il 1 GE-M1E

7 13 GEMd

28 2 GG-558

] 4 GGMS

30 4 ZE-M4

3 2 EE-550

32 4 ZEME2

3 4 5w

34 2z GE-MI

K 4 EE-M26

&6 1 E5-801

] 1 GE-M25

K| 2 GE-LPP

7 4 GGLPP-1

Fi 1 BR-VTC

77 7 BR-5G

i 1 GE-DEF

B3 2 GE-CPE

A4 2z GE-WE1

BS 2 ZE-ME2

T2 1

T3 1

T4 12

7 10

Taz

Fig 51 1

JK L_|d and Upper Side Shelves Parts Not listed ab
1 2

GGE-TEC
GG-TLG
GE-TSH
GEE-MGD
GE-M13
GET5

TJLID

ove (zee Insel [Fusiralions)

Ahminum End Cap
Logo
Slainless Steel Hanale
¥ 10« 34" Phillips Truss Screw
10 % 24 Kep Mut
Slainless Steel Ld
TJe Lid Complete
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RED GRILLS:

ParT #
5GIRB (3)
3G0H (3)
SEEC3IR (1)
SETRCIA (1)
3GCP1 (1)
SEOPLELIE (1)
SG1AC (1)
3GIEC (3)
S5ICPE (2)
SGEIE3 (1)
SGEIES 1)
55150 (1)
3011 (3)
3GIPS (3)
SEMAN-F (1)
SGMANM {1}
3GMH (1)
SEMEC (1)
SEW1-06 (1)
G206 (1)
SEWE06 1)

PARTS NOT SHOWN OR LISTED FOR WRG and TRG INFRA&

DESCRIPTION

Infrared Burners
Orifice Holdes

WRG Bottom Casting
TR Bottom Casling
Infrared Conlral Paneal

Confrol Faned Label

Access Door Cover

Burner Clig

Infrared Contral Paned Brackets
3 Prong Electric Module
Electronc lgnitar Bos Cover
Grease Cover

nfrared Ignitor Frobe
Infrared lgmitor Prabe Shasd
LF Manifold & Vahe
Matural Mamifold & Valve
Match Halder

Match Holder Chain
207 Ignitar Wire

147 lgnitar Wire:

& lgnitoryire

ARTS NOT SHOWN OR LISTED FOR WHRG and THRG

YERID GRILLS:

ART #
SEIRE (1)
2GHCSSE (7)
SE0H [3)
S0 {46)
SGRCHIR (1)
ETECIR (1)
EE0P (1)
SGCPLELHE (1)
k10 (3
CSEEIRT (1)
3EEIR3S (1)
SEGRATEH (1)
CEHES ()
2GHIE (2)
SEIAC (1)
SEIEC (1)
[3GICPE (2)
SEIG0 1)
1R (1)
33IPS (1)
CEMANF (1)
CEMANH (1)
2GMH (1)
EEMHC (1)
W05 (1)
3205 (1)
W08 [1)

DESCRIPTION
Infrared Swmer
CaslSlainlessSleslBumers
Cnfice Holder
Porcelain Briquetles
WHRG Balorn Casting
THRG Bottom Casting
Contrzd Panel
Conral Panel Laks!
Vahe Knobs
3 Prong Electric Module
Electranic kgnitor Bax Cover
Brquette Grate
gl Stainless Burner Chps
Gas Cdkclor Box
Acoess Door Cover
nfrared Burner Chp
Conlral Panel Brackal
gnitor Grease Cowver
Infrared Ignitor Probe
nfrared Probe Shiald
LP Banifold & Valve
Matural Manifold & Valve
alch Holdes
katch Holder Chain
20 \gritor Wire
147 Ignitor Wire
97 kanitor Wire
















GETTING TO KNOW YOUR MHP GAS GRILL

Some Questions and Answers.

There is really no mystery to gas grill cooking.

The best of wo worlds are combined in the use of a gas grill, the llavor of charcoal cooking and the convenience and heal control of your kilchen
oven.

Let's look at some of the most commonly asked questions about gas grill cooking:

Can | Get That Charcoal Flavor?

The fact is that charcoal does not flavor your outdoor meal, but is only a heal source. The MHP Gas Giill ulilizes a special porcelain briguelle above
the patented bumer thal heals up last and spreads the heat evenly. The delightful backyard tasle that comes with barbecue cooking is caused by
meal drippings falling on the heal source where they are vaporized Lo rise and add outdoor llavor Lo the food.

What control Settings Should | Use?

The grealesl cause of gas grill cooking lailures is excess heal. Understanding the three basic heal setling along with experience, you will find the
precise heal you need will become easier and easier o achieve.

HIGH4s used primarily for preheating and cleaning. Il may also be used lor quick searng ol meats, such as steaks and chops.

MEDIUM-F or broiling or quick cooking foods. Also use MEDIUM for searing foods thal have been cooked al LOW, for more of a smoke {lavor.
LOW4Most foods should be cooked at LOW. Even thick steaks, which have been seared on both sides at HIGH, will finish with better lexture and
more juices al LOW. All roasls, poullry, rotisserie and smoke cooking should be at LOW.

Do | Cook With The Lid Open Or Closed?

Like your kitchen oven, the MHP Gas Grill is designed to cook with the I closed, excepl for quick searing. Cooking with the lid closed helps lood
retain natural juices, moisture, enhances flavor and keeps annoying flare-us o a minimum. Also, heat is reflected from the lid, and meal cooks not
only from below, bul, evenly on all sides from circulating hot air, (similar 1o convecti on oven) for faster, more fuel efficient cooking

Can | cook More Than One Thing At A Time?

You can prepare entire meals in the MHP Gas Gril...and you'll love it even more. Baked polaloes, com-on-the-cob, stulfed lomaloes, peppers,
squash, vegelables, garlic bread, baked apples, pies...grill them on the warming rack or alongside the meal for complele menus.

When And How Do | Use A Meat Thermometer?

Use a oven-sale meal thermometer when cooking large pieces of meat, poullry and game o determine if cooked ade qualely. The thermomeler
should be inserted into the thickest parl of the meal. For accurale temperalure reading, the lp of the thermometer should not touch fal layers, bone
or gristle, or if using the rolisserie, the spil rod.

What Utensils Should | Use?

Always use long handle forks, spatulas or longs, designed especially lor outdoor cooking when testing or tuming lood in your grill. Keep hol pads or
mitl handy for removing food from cooking gnd. For juicer more flavorful meats, use longs when handling and tuming. Piercing the meat with a fork
allows juices Lo escape.

Can | Use Aluminum Foil?

Aluminum foil is probably the most convenient accessory of all. Foil can be used to cook food on or in. ILalso serves as a drip pan and heal deflec-
lor. Vegelables cook best when wrapped in foil. Foil holds in natural liquids, and foods cook moisl and tender. Delicale foods such as fish fillets and
sealood may be cooked on foil placed directly on the cooking grid. When spil-cooking foods of uneven shape, smaller paits thal may cook loo [ast,
may be wrapped in foll. Foil is also greal lo use in cleaning the grill. For stubbom grease ore sauce build-up that is nol removed during your normal
cleaning process. Simply place a sheel of aluminum foil covering the Flavor Masler briquelles. With the lid open, lum the control to HIGH and ignite,
close lid. After about 20 minutes or so the residue will be reduced lo a while powder, which s easily brushed or wiped off alter the grill has cooled.
When Should | Use Seasoning and Sauces?

Salt, which tends to dry oul foods, is best added alter cooking. Sauces and marinades add a special last e treal when grilled. Marinades are popular
because they tum less expensive culs of meal into lasly entrees. Large items such as roasls should be marinated at least 8 hours or ovemight. Fish,
poultry and ribs may be marinated successiully in an hour or two. Food in the marinade should be Wmed occasionally and kepl co ol under refrigera-
lion. Sugar-based glazes and sauces will burn laster and should be brushed on during final stages of cooking or used as a lable sauce.

Can | Cook Frozen Food?

For best resulls, thaw all meal in the refrigerator. This allows for juicier, more lavorful meats. However, very good resulls can be obtained by cooking
your steaks while still frozen. Just remember Lo allow more cooking Ume. The microwave oven provides an allemalive for thawing your meal, al-
though it is our least recommended method. Fish and vegelables can be successlully grilled frozen.

How Economical Is A Gas Grill?

You will save on your wtility bill using a gas grill instead of conventional oven or charcoal cooking. Less energy for air -condition, fewer dishes o wash
and no charcoal or starter lluid o buy. Charcoal grilling costs 30 lmes more than natural gas and 10 imes more than propane g as lo cook an aver-
age meal.

Handling Food Safely

Always thaw your frozen products in the refrigerator. Never thaw at room temperature. Do not use the same cutting board or platter for raw meats
and cooked meats, Wash hands, utensils, cutting boards and counters that contact raw food. Cook meats to the proper degree of doneness; Never
serve ground meats rare or raw. Do notallow cooked meats to stand at room temperature, Always refrigerate leftovers immediately.
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