
Modular Island Grill 
- Main Grill Module

SAVE THESE INSTRUCTIONS FOR FUTURE
REFERENCE. IF YOU ARE ASSEMBLING THIS UNIT
FOR SOMEONE ELSE, GIVE THIS MANUAL TO HIM 
OR HER TO SAVE FOR FUTURE REFERENCE.
FOR CUSTOMER SERVICE, EMAIL TO
SALESHELp@SUREHEAT.COM OR
CALL 1-800-229-5647 (TOLL-FREE) BETwEEN 
8:00 AM ANd 5:00 pM EASTERN TIME, MONdAY 
THROUGH FRIdAY

 pFISLp

wARNING
Improper installation, adjustment, 
alteration, service or maintenance 
can cause injury or property 
damage.
Read the installation, operation and 
maintenance instructions thoroughly 
before installing or servicing this 
equipment.

pROp 65 wARNING
Chemicals known to the state of
California to cause cancer, birth
defects or other reproductive
harm are created by the 
combustion of propane.

dANGER
dO NOT use gas grill for indoor 
cooking or heating. TOXIC fumes 
can accumulate and cause 
asphyxiation. dO NOT use in or 
on boats or recreational vehicles.

dANGER
Failure to follow these 
insructions could result in fire 
or explosion that could cause 
property damage, personal injury 
or death.

wARNING
FOR YOUR SAFETY:

For Outdoor Use Only
(Outside any enclosure)



Grill Operation 1-2-3
Before Grilling.

Step 1                Keep your grill a safe distance away from your property.*
Step 2                Always Perform a Leak Test.*
Step 3                Keep children away from the grill.

during Grilling.
(To avoid tripping safety valves, please follow these instructions carefully!)

Step 1                First open lid and turn gas tank on slowly.
Step 2                Turn only one knob on at a time when lighting the grill.
Step 3                Use protective gloves when grill gets hot.

After Grilling.

Step 1                Burn grill for 10-15 minutes to burn off food residues.
Step 2                Wait until the grill is completely cooled before closing lid.
Step 3                Clean up grease build-up and cover your grill.

* please refer to the owner's manual for details.

▲! dANGER

If you smell gas:

1. Shut off gas to the appliance
2. Extinguish any open flame
3. Open lid
4. If odor continues, keep away from the 

appliance and immediately call your gas 
supplier or your fire department. 

▲! wARNING

1. Do not store or use gasoline or other 
flammable liquids or vapors in the vicinity 
of this or any other appliance.

 2. An LP cylinder not connected for use 
shall not be stored in the vicinity of this 
or any other appliance.

Always read and understand the WARNINGS and INSTRUCTION that are contained in this manual before
attempting to use this gas barbecue grill, to prevent possible bodily injury or property damage.

Always keep this manual for convenient future reference.

PFISLP
Owner's Manual
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PFISLP
Owner's Manual

For Your Safety
Congratulations on your new barbecue grill purchase! You've made the right choice. In this manual, you will find
assembly instructions, suggestions for grilling and helpful hints, as well as guidelines for the safe operations, 
proper care and use of your grill. Our expert staff strives to provide you with an easy to assemble product. 
Should you have any questions or problems with this product, please call our customer service department at 
1-800-229-5647 8:00 am - 5:00 pm (Eastern Time), Monday through Friday.

NOTE: The use and installation of this product must conform to local codes. In the absence of local codes, use 
the National Fuel Gas Code, ANSI Z223.1/NFPA54. Reference to Natural Gas and Propane Installation Code 
CSA B 149 .1 or Propane Storage and Handling code B149.2

IMpORTANT NOTICE: REAd ALL INSTRUCTIONS pRIOR TO ASSEMBLY ANd USE

Safety First!
Read and understand all warnings and precautions prior to operating your grill.

▲! wARNING

1.  This grill is for outside use only. It should not be used in a building, garage or any other enclosed area.
2.  The use of alcohol, prescription or non-prescription drugs may impair an individual’s ability to properly assemble or 

safely operate this appliance.
3.  Always open the grill lid carefully and slowly as heat and steam trapped within the grill could cause severe burns.
4.  Always place your grill on a hard and level surface far away from combustible materials and structures. An asphalt 

or blacktop surface may not be acceptable for this purpose.
5.  Do not leave a lit grill unattended.
6.  Keep children and pets away from the grill at all times.
7.  This is not a tabletop grill. Do not place this grill on any type of tabletop surface.
8.  Do not use the grill in high winds.
9.  This grill must be used with propane gas only (propane gas cylinder not included).
10. Do not attempt to attach this grill to the self-contained propane system of a camper, trailer, motor home or house.
11. Do not use charcoal or lighter fluid.
12. Do not use gasoline, kerosene or alcohol for lighting. The LP-gas supply cylinder must be constructed and marked 

in accordance with the specifications for propane gas cylinders of the U.S. Department of Transportation (DOT) 
CFR 49.

13. This outdoor gas appliance is not intended to be installed in or on recreation vehicle s and/or boats.
14. Do not attempt to move the grill while it is lit.
15. Do not use the grill unless it is COMPLETELY assembled and all parts are securely fastened and tightened.
16. Keep combustible items and surfaces at least 24 inches away from the grill at all times. DO NOT use this gas grill 

or any gas product under any overhead enclosure or near any unprotected combustible constructions.
17. Do not use in an explosive atmosphere. Keep grill are a clear and free from combustible materials, gasoline and 

other flammable vapors and liquids.
18. Do not attempt to use or assemble with missing or damaged parts. Contact customer service for a replacement.

▲! CAUTION-prevention of Burns

1.  To avoid burns, do not touch metal parts of the grill until they have completely cooled for at least 45 minutes or 
unless you are wearing protective gear such as pot holders, protective gloves or mittens.

2.  Do not alter the grill in any manner.
3.  Clean and inspect the hose before each use. If there is evidence of abrasion, wear, cuts or leaks, the hose must 

be replaced prior to operation. The replacement hose assembly should be in accordance with the manufacturer’s 
specifications .

4.   Move gas hoses as far away as possible from hot surfaces and dripping hot grease.
5.   Never keep a filled gas container in a hot car or car trunk. Heat will cause the gas pressure to increase, which could 

open the relief valve and allow gas to escape.



▲! wARNINGS

Do not use this appliance under overhead combustible surface or covered area (e.g., awnings, umbrellas, porches or
gazeboes).

Always confirm that this grill is not positioned under the overhang of a house, a garage or other structure before lighting 
it. An overhang will serve to deflect flare-ups and radiated heat into the structure itself, which could result in a fire.

Always confirm that this grill is positioned more than 24 inches (61 cm) away 
from any combustible materials or surface before lighting it, and that no 
gasoline or other volatile substances are stored in the vicinity of this grill. (See 
diagram to right).
The temperature of a grease fire or of the radiated heat might otherwise be 
sufficient to ignite nearby combustible or volatile substances.

Always locate this grill where there will be ample combustion and ventilation 
air, but never position it in the direct path of a strong wind.

Never allow the grill to operate while unattended, to prevent uncontrolled grease fires from erupting.

Never attempt to move this grill while it is in operation or while it is still hot, to prevent possible personal injury.
Never store or use gasoline or other flammable or volatile substances in the vicinity of this grill or in the vicinity of any 
other heat generating appliance, because of the danger of starting a fire.

Always confirm that the installation of this grill conforms with the requirements of all local codes or, in the absence of 
applicable local codes, with either the National Fuel Gas Code, ANSI Z223. NFPA 54 or CAN/CGA-B149.2.

24 Inches

24 Inches

PFISLP
Owner's Manual
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Safe Locations For Use Of This Outdoor Grill

▲! dANGER

Never use this outdoor grill inside any building, garage, shed or breeze way, or inside any boat, trailer or recreational
vehicle, to prevent a possible fire and to prevent the possibility of carbon monoxide poisoning or asphyxiation.

▲! 
Liquid propane (LP) gas is flammable and hazardous if handled improperly. Become aware of its characteristics before 
using any propane product.
• Propane Characteristics: Flammable, explosive under pressure, heavier than air and settles in pools in low area.
• In its natural state, propane has no odor. For your safety, an odorant has been added.
• Contact with propane could cause freeze burns to the skin.
• This grill is shipped from the factory for propane gas use only.
• Never use a propane cylinder with a damaged body, valve, collar or footing.
• Dented or rusted propane cylinders maybe hazardous and should be checked by your propane gas supplier.

▲! CAUTION

•  It is essential to keep the grill’s valve compartment, burners and circulating air passages clean.
•  Inspect the grill before each use.
Step 1. Inspect all hoses and connections and make certain they are secure.
Step 2. Check and clean the burner tubes for insects and insect nests by removing the burner and inserting a bottle 

brush cleaner into each tube to make sure the passage is clear.
*** A clogged tube can lead to a fire beneath the grill. ***

Step 3. Ensure that the valve orifice is pointing straight and completely inserted into the burner tube.

GENERAL INFORMATION
1. A propane gas cylinder is required for operation.
2. This gas grill is NOT intended for commercial use. Valve Orifice

Burner Tube



Grill Features

1. Roll top grill hood

2. Rotisserie kit

3. Grilling/cooking surface

4. Control knob: Rear infrared burner

5. Control knob: Main burner

6. Control knob: Searing burner

7. Grill cart with roll out LP tank tray

8. Hood Handle

9. Bread warming rack

10. Rear Infrared burner

11. Inside Light

12. Granite working surface

13. Light switch

14. Push button igniter 

15. Tilt out trash can
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Grill Assembly
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STEP 1 - Place the Searing Burner Heat Shield in position as shown.

STEP 2 - Place the Flavor Grids in position as shown.

Searing Burner 
Heat Shield

Flavor Grids



STEP 4 - Place the Main Cooking Grates in position as shown.

Grill Assembly

8

STEP 3 - Place the Anti-Flare Screen in position as shown.

Anti-Flare Screen

Main Cooking Grates



Grill Assembly
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STEP 5  - Place the Bread Warming Rack in position as shown.

Bread Warming Rack

STEP 6 - Unscrew the igniter push button cap and feed the "AA" battery into the igniter module 
with the Positive (+) end facing out. Screw the cap back into place on the igniter module.

Igniter push button cap



Grill Assembly
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STEP 7 - Remove any labels and additional packing material from the grill. Be sure to remove all 
foam packing material out of all areas.
Congratulations! Your grill is now fully assembled. Please proceed and read the Gas Requirements 
and Operation portion of the Use and Care Manual before attempting to hook up the LP gas 
cylinder or operating your grill. 



Gas Requirements

GENERAL INFORMATION

Never attach an unregulated gas line to the appliance. Connection to an unregulated gas line 
can cause excessive heat or fire.

Verify the type of gas supply to be used, either Natural Gas (N.G.) or Liquid Propane (L.P.), and 
make sure the serial plate agrees with that of the supply. Conversion kits are available separately for 
an additional cost which will enable you to convert your grill from L.P. to N.G. or to convert your grill 
from N.G. to L.P. Please see your local dealer for more information.

Always have a qualified service technician perform difficult conversions or modifications.

For natural gas installations, an installer must supply a gas shutoff valve that is easily accessible to 
the grill. All installer supplied parts must conform to local codes, or in the absence of local codes, 
with the National Electrical Code, ANSI/NFPA 70- 2002, and the National Fuel Gas Code, NFPA 
54-2002/ANSI Z223.1-2002.

All pipe sealants must be an approved type and resistant to the actions of L.P. gases. Never use 
pipe sealant on flare fittings. All gas connections should be made by a competent qualified service 
technician and in accordance with local codes and ordinances. In the absence of local codes, the 
installation must comply with the National Fuel Gas Code, NFPA 54-2002/ANSI Z223.1-2002. Gas 
conversions kits may be purchased separately. When ordering gas conversion kits, have the model 
number, and the type of gas (N.G. or L.P.) used for your grill.

This grill and its individual shut off valve must be disconnected from the gas supply piping system 
during any pressure testing of that system at test pressures in excess of 1/2 PSIG (3.5 kPa.).

This grill must be isolated from the gas supply piping system by closing its individual manual shut-off 
valve during any pressure testing of the gas supply piping system at test pressures equal to or less 
than 1/2 PSIG (3.5 kPa.).

The installation of this grill must conform with local codes, or in the absence of local codes, with 
National Fuel Code, NFPA 54-2002/ANSI Z223.1a-2002.

Installation in Canada must be in accordance with the Standard CSA B149.1 or B149.2 (installation 
code for gas burning appliances and equipment) and local codes.
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Gas Requirements

L.P. GAS INSTALLATION
Perfect Flame™ Gas Grills that are set to operate with L.P. gas come with a high capacity hose and regulator 
assembly. (Note: Only use the pressure regulator and hose assembly supplied with the grill or a 
replacement pressure regulator and hose assemblies specified by the manufacture). This assembly is 
designed to connect directly to a standard 20 lb. L.P. cylinder. L.P. Cylinders are not included with the grill. L.P. 
Cylinders they can be purchased separately at an independent dealer.

L.P. TANK INFORMATION
Never use a dented or rusted L.P. tank or cylinder with a damaged valve.
L.P. cylinders are equipped with an O.P.D (Overfilling Prevention Device). The device shuts off the flow of gas 
to a cylinder after 80% capacity is reached. This limits the potential for release of gas when the cylinder is 
heated, averting a fire or possible injury.
The L.P. cylinder must have a shut-off valve terminating in an L.P. gas supply cylinder outlet specified, 
as applicable, for connection No. 510 in the standard for compressed gas cylinder valve outlet and inlet 
connection ANSI/CGA-V-1. Cylinders must not be stored in a building, garage, or any other enclosed area. (The 
L.P. cylinder must have an overfill protection device, OPD, and a collar to protect the cylinder valve.)
The L.P. gas supply cylinder must be constructed and marked in accordance with the specifications for L.P. 
gas cylinders of the U.S. Department of Transportation (DOT) or the National Standard of Canada, CAN/
CAS-B339, “ Cylinders, Spheres and Tubes for the Transportation of Dangerous Goods and Commission.”

L.P. TANK USE
• When turning the L.P. tank on, make sure to open the valve SLOWLY two (2) complete turns to insure 

proper gas flow. Most gas tanks now come equipped with a leak detector mechanism internal to the 
tank, when gas is allowed to escape rapidly it shuts off the gas supply. Opening the valve rapidly 
may simulate a gas leak, causing the safety device to activate, restricting gas flow causing low 
flames. Opening the valve slowly will insure this safety feature is not falsely triggered.

• When not in use, gas supply cylinder valve is to be in the “ OFF” position.
• The tank supply system must be stored upright to allow for vapor withdrawal.
• The regulator and hose assembly must be inspected before each use of the grill. If there is excessive 

abrasion or wear or if the hose is cut, it must be replaced prior to the grill being used again.
• Cylinders must be stored outdoors out of the reach of 

children and must not be stored in a building, garage 
or any other enclosed area.

• Only a qualified gas supplier should refill the L.P. 
tank.

• Place dust cap on cylinder valve outlet whenever the 
cylinder is not in use. Only install the type of dust 
cap on the cylinder valve outlet that is provided with 
the cylinder valve. Other types of caps or plugs may 
result in leakage of propane.

▲!  wARNING

DO NOT store a spare L.P. gas cylinder under or near 
the grill. Never fill the cylinder beyond 80% full.

If this information is not followed exactly, a 
fire causing death or serious injury may occur.
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Pre Operation Leak Testing
GENERAL INFORMATION
Although all gas connections on the grill are leak tested prior to shipment, a complete gas tightness 
check must be performed at the installation site due to possible shifting during shipment, installation 
or excessive pressure unknowingly being applied to the unit. Periodically check the whole system for 
leaks and immediately check the system if the smell of gas is detected. 

BEFORE TESTING 

1. Do not smoke while leak testing. 
2. Extinguish all open flames. 
3. Never leak test with an open flame. 
4. Mix a solution of equal parts mild detergent or liquid soap and water. 

TESTING 

1. Turn off the burner control knobs. 

2. Turn the top knob of the fuel supply cylinder counter-clockwise (right to left) two (2) rotations to 
open. 

3. Apply the soap solution to connections of the fuel supply assembly. If no soap bubbles appear, 
there is no gas leak. If bubbles form at the connections, a leak is detected. If a leak is detected, 
immediately turn off the gas supply, tighten any leaking fittings, turn gas on, and repeat steps 1-3. 

4. Turn off the knob on the fuel supply cylinder. 

5. Turn on the burner control knobs for a moment to release the pressure in the hose, then turn the 
control knobs back off. 

6. Wash off soapy solution with cold water and towel dry. 

Check all gas supply fittings before each use and each time the gas supply cylinder is connected to 
the regulator. Have a qualified service technician leak test the grill any time a part of the gas system 
is replaced. 

Also it is recommended to perform a leak test at least once a year whether or not the L.P. gas supply 
cylinder has been disconnected. 

When leak testing this appliance, make sure to test and tighten all loose connections. A slight 
leak in the system can result in a low flame, or hazardous condition. Most L.P. gas tanks now 
come equipped with a leak detector mechanism internal to the tank, when gas is allowed 
to escape rapidly, it shuts off the gas supply. A leak may significantly reduce the gas flow 
making the grill difficult to light or causing low flames. 

If you cannot stop a gas leak turn off the gas supply and call your local gas company or 
the dealer you purchased the appliance from. If necessary, replace the faulty part with the 
manufacturer’s recommended replacement part. A slight leak could cause a fire. 

▲  !  wARNING

▲  !  wARNING
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Grill Location
Do not use the grill in garages, breezeways, sheds or any enclosed area. Never operate the grill 
in enclosed areas as this could lead to a carbon monoxide buildup, which could result in injury or 
death. Place the grill on a level surface. Avoid moving the grill while it is in operation. 

NOTE: The grill will operate best if it is not facing directly into the wind. 

Clearance to combustible construction - A minimum of 24" from the sides and back must 
be maintained from the gas grill above and below the cooking surface to adjacent vertical 
combustible construction.

Clearance to non-combustible construction - A minimum of 10" clearance from the back 
of the grill to non-combustible construction is required for the lid to fully open.

Storage of an outdoor gas cooking appliance indoor is permissible only if the cylinder is 
disconnected and removed from the appliance.

Heat and smoke exhaust out of the back of the grill hood opening. 
Make sure not to have the grill back facing your home or anything 
that could be damaged by heat or smoke.

GENERAL RULES

Do not leave the grill unattended while cooking! 

1. Make sure the grill has been leak tested and is properly located.
2. Light the grill burners using the instructions provided in this manual.
3. Turn the control knobs to desired temperature “High, Medium, or Low” and preheat the grill for 10 minutes before 

cooking. 
4. Adjust heat settings to meet your cooking needs for desired results. 
5. Allow grill to cool down, wipe off any splatters or grease and clean the drip tray as needed. 
6. Do not put a cover on the grill while it is still hot as it could start a fire.

▲  ! wARNING
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▲  ! wARNING

24"(610CM) 24"(610CM)

Heat &
Smoke
Exhaust



Lighting the Grill
do not attempt to "Light" the grill if the odor of gas present!!

GRILL BURNER LIGHTING 
Lighting the Grill with electronic igniter 

1. Make sure all control knobs are in the “OFF” position. 
2. Open the gas supply valve located on top of your L.P. tank. 

ATTENTION: When turning the L.P. tank on, make sure to open the valve very SLOWLY 2 
complete turns to insure proper gas flow. 

3. Always open the hood before attempting to light. 

4.  Push and turn one of the control knobs counter-clockwise to the “HIGH” position and immediately 
press the electronic igniter button. You will hear a snapping sound. It may be necessary to hold 
the electronic starter button for about 4 seconds. 

NOTE: If the burner does not light in 4 seconds, turn the knob to the “OFF” position and wait 
5 minutes before trying again. 

5. Repeat above steps to light remaining burners.

Match Lighting 

If by chance the electronic igniter does not light the burner, the burner may be lit with a match 
attached to the match extender, located on the inside of the cart door. 

Remove the main cooking grate, anti-flare screen flavor grid, Keep your face as far away from the 
grill surface as possible and pass the match extender to the ports of the main burner tubes. Position 
the match near the burner ports and push and turn the control knob counter-clockwise to the “HIGH” 
position. After the burner has lit, turn the knob to the "LOW" position and carefully place the flavor 
grid screen and grate back in position. Then turn the control knob to the desired setting. 

NOTE: 
If the grill will not light after several attempts see the trouble-shooting section of this manual. 
Turn the control knobs to the OFF position when not in use. 

▲  ! wARNING

Keep any electrical supply cords and the fuel supply away from any 
heated surfaces.▲  ! 
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BEFORE AND AFTER LIGHTING
1. Ensure your grill is located on a level surface.
2. Keep the gas grill area clean and free from combustion materials, gasoline, and other 

flammable vapors and liquids.
3. Ensure nothing is obstructing the flow of combustion and ventilation air.
4. Ensure the ventilation of the cylinder enclosure are free and clear of debris.
5. Visually check burner flames.

Check the gas supply line for cuts, wear or abrasion.
Always keep your face and body as far away from the grill as 
possible when lighting. 



Using the Rotisserie Burner
The grill rotisserie system is designed to cook items from the back using infrared heat. The rotisserie 
burner is an infrared type which provides intense searing radiant heat. Preferred by chefs over other 
cooking methods, this intense heat sears in the natural juices and nutrients found in quality cuts of 
meats. 

NOTE: The rotisserie spit rod is centered between the grill hood and the burners. It may be 
necessary to remove the grates, anti-flare screen flavor grids when cooking larger portions 
of meat on the rotisserie. This is by design, since this configuration gives you the most 
possible room above and below the rod for larger pieces of meat. 

Once lit, the rotisserie burner will reach cooking temperature in 1 minute. The orange/red glow will 
even out in about 5 minutes. The rotisserie motor is equipped with metal gears and is capable of 
turning up to 8 lbs. of food. The motor is mounted on a bracket on the left side of the grill by sliding 
the motor over the bracket with the cord facing the back of the grill. Make sure the rotisserie motor is 
completely seated on the bracket prior to operating. Make sure the rotisserie cord is away from any 
hot surfaces. 

Remove the warming rack from the grill when using the rotisserie to prevent 
warping from the intense heat of the infrared unit.  

▲  ! wARNING   Electrical Grounding Instructions

This appliance (rotisserie motor) is equipped with a three-prong (grounding) 
plug for your protection against shock hazard and should be plugged directly 
into a properly grounded three-prong receptacle. do not cut or remove the 
grounding prong from this plug.

ATTACHING THE ROTISSERIE

The motor is mounted on a bracket on the left side of 
the grill by sliding the motor over the bracket with the 
cord facing the back of the grill. (See Fig. 1) 

With the rotisserie motor in place and plugged into an 
electrical outlet, it is now ready to operate. Slide one of 
the meat forks onto the rod (prongs facing away from 
the rounded end). Push the rod through the center of 
the food, then slide the second meat fork onto the rod 
(prongs toward the food). Center the food to be cooked 
on the rod, then push the meat forks firmly together. 
Tighten the thumb screws. It may also be necessary 
to wrap food with butcher’s string, (never use nylon or 
plastic string) to secure loose portions. (See Fig. 2) 

Once the food is secure, insert the pointed end of the 
rotisserie rod into the motor assembly and rest the 
other end on the support on the right-hand side of the 
grill. (If needed, remove the cooking grates, anti-flare 
screen and flavor grids for more room). Turn the power 
switch to the “ON” position to start the rotisserie motor. 

NOTE: Remove the rotisserie when not in use. 
Store the unit indoors when not in use. Remove 
warming shelf when using rotisserie. 

▲  ! wARNING 
do not use the rotisserie in the rain.
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Pointed end of the rod

Fig. 1

Fig. 2



Fig. 28

Rotisserie Lighting
ROTISSERIE LIGHTING 
Open the lid. Push and turn the control knob for the 
rotisserie counter-clockwise to the “HIGH” position.  
Continue push the knob and wait 5 seconds. You’ll hear 
a snapping sound. If the burner does not light in 4 seconds, 
turn the control knob to "OFF" and wait 5 minutes before 
trying again. Once lit, turn the control knob to the desired 
setting. (See Fig. 27) 
If the igniter does not function, the burner can be lit by 
holding a lit match to the burner while the control knob is 
turned counter-clockwise to “HIGH”. (See Fig. 28)
NOTE: After the first use the stainless steel around the 
burner will darken. This is a normal reaction of premium 
stainless steel due to heat and is not a defect. The 
infrared panel will also darken after initial use. This is 
also a normal occurrence. 

NOTE: do not operate the main burners and 
infrared back burner at the same time. This can 
cause warping of the roll top grill hood.

Fig. 27
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Bottom Infrared Cooking Tips
Even with an expert chef, infrared cooking can be quite a challenge. If you follow these simple 
suggestions, you will soon be making juicier, more savory foods than you have ever experienced 
before. In general, foods will cook in less time then they would take an ordinary grill. If you rotate 
food regularly (about every 2 minutes), extreme charring is avoided.

Infrared grills work by producing concentrated heat which quickly sears the meat. Searing holds in 
flavor and juices while allowing the surface to soak in smoke and food aroma that is produced as 
grease and drippings are vaporized by the infrared burner. The outcome is a crisp, savorful exterior 
with a tender, moist interior - just the outcome you want with most grilled foods.

HOW TO GRILL WITH BOTTOM INFRARED BURNER
• Place food on grilling surface and turn every 2 to 2 1/2 minutes until food is cooked to desired 

doneness. Do not let food cook more than 2 1/2 minutes without turning.

• Perfect cross sear marks can be made by rotating food 90°

We recommend that you
turn food being grilled on
an infrared burner every
two minutes during the
cooking period. Never
allow food to cook more
t h a n  2  1 / 2  m i n u t e s 
without turning.

Food Item 

Chicken  Breast ,  bone less 
C h i c k e n  B r e a s t ,  b o n e - i n 
Hambuger, 1/2 thick 

Steak, 1” thick 

Approx. Cook Time

8-10 min.
20-24 min.
5 min. Medium
6 min. Well Done
6 min. Rare
8 min. Medium
10 min. Well Done

These are recommended times only. Due to variations in cuts of meat and
personal taste, your cooking times may vary. Use your discretion when
using your infrared burner.

CONTROLLING FLARE-UPS
NEVER ATTEMPT TO CONTROL A FLARE-UP DOUSING WITH WATER. BURNER DAMAGE 
WILL RESULT AND VOID YOUR WARRANTY.

With proper care, flare-ups should not present a problem with your grill. Minimize flare-ups by:

• Properly pre-heating the grill

• Trimming excess fat from meat

• Cleaning grill regularly to avoid grease build-up

• Repositioning meat during cooking

If flare-up occurs, move meat to a different portion of the grill until the flare-up is under control.
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Using the Grill Light
▲  ! wARNING 

Always unplug light cord when not in use.

▲  ! wARNING 
do Not use grill light in the rain.



Care and Maintenance

PROTECTION OF INFRARED BURNERS
The burners of your grill are designed to provide a long life of satisfactory performance. However, 
there are steps you must take to prevent cracking of the burner's ceramic surfaces, which will cause 
the burners to malfunction. The following are the most common causes of cracks and the steps you 
must take to avoid them. Damage caused by failure to follow these steps is not covered by 
your grill warranty.

IMPACT WITH HARD OBJECTS - Never allow hard objects to strike the ceramic. You should 
take particular care when inserting or removing cooking grids and accessories into or from the grill. If 
objects such as these fall onto ceramic, it is likely to crack the ceramic.

IMPAIRED VENTILATION OF HOT AIR FROM GRILL - In order for the burners to function 
properly, hot air created by the burners must have a way to escape, the burners may become 
deprived of oxygen, causing them to backfire, especially if the burner output is set at HIGH. If this 
occurs repeatedly, the burners may crack. This is the reason your grill was designed with ventilation 
louvers. These design features give the hot air an escape route. Accordingly, never operate your grill 
with very little or no open space at the cooking surface (the cooking grids provide sufficient space). 
Also, never cover the ventilation louvers with foil or other materials that prevent air flow. Specifically, 
do not cover the entire surface with foil, a large pan, etc.

GENERAL MAINTENANCE
- Keep outdoor cooking gas appliance area clear and free from combustible materials, gasoline and 

other flammable vapors and liquids.
- Do not obstruct the flow of combustion and ventilation air.
- Keep the ventilation openings of the cylinder enclosure free and clear from debris.
- Visually check the burners

Normal: Soft blue flames Out of Adjustment:  Hard blue 
flames- too much air

poor Combustion: wavy, yellow 
flames- too little air
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▲  ! wARNING 
HOOd SHOULd NOT BE CLOSEd FOR LONG 
pERIOdS wHEN INFRAREd BURNER IS IN USE. AVOId wATER dAMAGE

TO INFRAREd BURNER

Never allow water to contact 
t h e  i n f r a r e d  b u r n e r  a s 
damage will result. water 
damage is not covered by 
your warranty.

INFRAREd BURNER CLEANING

After each use, it is necessary to burn the bottom infrared 
burner with the hood open for at least five minutes to vaporize 
any food drippings or particles. Failure to perform this step will 
damage the burner. It may occasionally be necessary to brush, 
blow, or vacuum accumulated ash from the burner surface. Do 
so carefully and only when the burner is cool.



Care and Maintenance
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GRANITE MAINTENANCE
Outdoors can be very harsh on the granite of your grill. There are things visible that can affect the 
granite like dirt and pollen and things not visible like UV Rays. Please follow these instructions to 
preserve the granites natural beauty:
- Granite is a hard, non-porous natural stone and is relatively not affected by harsh chemicals 

however it is recommended to use a neutral cleaner or stone soap (available in hardware stores or 
from a stone dealer), or a mild dishwashing liquid and warm water.

- Use a soft, clean cloth to clean the granite. Rinse after washing with the soap solution and dry with 
a soft, clean cloth.

- Blot up spills immediately, before they penetrate the surface.
- Clean as often as needed to keep grime and dirt removed.
- Granite must be sealed to prevent or minimize staining and/or fading. Leaving granite unsealed 

may make it difficult to remove stains in the future. It is recommended to seal your granite outdoors 
every 4-6 months depending on climate conditions.

GENERAL CLEANING
IMPORTANT: Before cleaning, make sure all controls are off and the grill is cool. Always follow label
instructions on cleaning products.
For routine cleaning, wash with soap and water using a soft cloth or sponge. Rinse with clean water
and dry at once with a soft, lint-free cloth to avoid spots and streaks.
To avoid scratching the surface, do not use steel wool to clean the grill.
Use the vinyl grill cover to protect finish from weather.

DRIP TRAY
The drip tray should be cleaned periodically to prevent heavy buildup of debris.

NOTE: Allow the drip tray to cool before attempting to clean.

Important: Do not leave the grill outside during inclement weather unless it is covered. Rain 
water can collect inside of the grill, the grill cart or the drip tray if left uncovered. If the drip 
tray is not cleaned after use and the grill is left uncovered, the drip tray will fill with water 
causing grease and water to spill into the grill cart. We recommend cleaning and storing the 
drip tray after every use.

COOKING GRATES
The cooking grates can be cleaned immediately after cooking is completed and after turning off the 
grill. Wear a barbecue mitt and scrub the cooking grates with a damp cloth. If the grill is allowed 
to cool down, cleaning the grates will be easier if removed from the grill and cleaned with a mild 
detergent.



STAINLESS STEEL
After initial usage, areas of the grill may discolor from the intense heat given off by the burners, this 
is normal.

Purchase a mild stainless steel cleaner and rub in the direction of the grain of the metal. Specks of 
grease can gather on the surface of the stainless steel and bake on to the surface and give a worn 
appearance. For removal, use a non-abrasive oven cleaner in conjunction with a stainless cleaner.

NOTE: Always scrub in the direction of the grain.

PORCELAIN PARTS
Certain parts of your grill have a porcelain coating. Porcelain is a glass-based product, and is highly 
durable to standard wear and tear. However, porcelain is sensitive to concussive blows, which can 
create interlaced micro-fractures, or “spider-webs.” Please take care not to strike any porcelain 
covered parts with solid objects, drop them, or create any other concussive blows. These interlaced 
micro-fractures are common and may lead to minor chipping. Neither the chipping nor the interlaced 
micro-fractures will adversely affect the performance of your grill, and are not covered under the 
warranty for porcelain parts.

Grill Light
The light bulbs in your grill will need to be replaced occasionally. Only use the light bulbs supplied 
with the grill or a replacement light specified by the manufacture. 

Light bulb replacement instructions:
1, Unplug the light cord.  
2, Open the lid, remove the self-tapping screw holding the glass cover in place.
3, Remove glass cover and light bulb.
4, Reinstall the new light bulb, glass cover and screw.

Care and Maintenance
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▲  ! wARNING 
Always unplug light cord when not in use.

▲  ! wARNING 
do Not use grill light in the rain.
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Troubleshooting Guide

Problem Possible Solution

Grill will not light

1. Push the igniter button and check for sparks.
2. If there is a spark, check to make sure gas is supplied to the 

burner.
a. Purge the line of any trapped air.
b. Check to see if you can match-light the burner.
c. Check to see that the other burners operate.
d. Visually check the electrode and wire while pushing the 

igniter button. If a spark occurs anywhere but the ignitor 
trip, the ignitor must be replaced.

Burner flame is yellow and 
gas odor can be smelled

1. Check the burner inlet for obstruction, especially for spiders 
and other insects.

2. Check the air shutter for proper adjustment.
3. Check for the source of gas leaks.

Excessive flare-ups

1. Hood up when grilling.
2. Keep knobs on low.
3. Turn one burner off if neccessary.
4. Post heat grill for 10-15 minutes, this will burn off drippings.
5. Use meats containing less fat.
6. Always grill chicken on low, meat side down for 20 minutes 

and turn to skin side for another 20 minutes. follow above 
steps.

7. If flare up continues, move meats to warming rack until flame 
sttles down.

8. Never spray water on gas flames - it will destroy your grill.

Burner blows out

1. Check for any burner defects.
2. Check for proper burner installation.
3. Make certain the fuel mixture is not too lean.
4. Make sure the gas supply is sufficient.
5. See if the LP tank is empty.
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Troubleshooting Guide

Problem Possible Solution

Low heat, LP gas

The propane regulator assembly incorporates an excess flow 
device designed to supply the grill with sufficient gas flow under 
normal conditions, yet control excess gas flow.
Rapid changes in pressure can trgger the excess flow device, 
providing a low flame and low temperature. If the tank valve is 
turned open to allow gas flow while a burner valve is open, the 
surge of pressure will cause the device to activate. The device 
will remain closed until the pressure is equalized. This should 
occur within 5 seconds.

To ensure this does not cause difficulty in lighting the grill, follow 
these instructions:

1. Make sure all burner valves are "OFF".
2. Open the tank valve and wait 5 seconds.
3. Light the burner one at a time following the lighting 

instructions. 

Low heat, natural gas

Gas pressure is affected by gas line and length of gas line from 
house gas line. Follow the recommendations in the chart below.

Low heat generated with 
knob in "HI" position

1. Make certain the problem is isolated to only one burner. If it 
appears so, clean the orifice and the burner, clearing ports of 
any obstruction.

2. Check for a bent or kinked fuel hose.
3. Make sure the air shutter is properly adjusted.
4. Check for proper gas supply and pressure.
5. Pre-heat the grill for full 15 minutes.
6. If using LP gas, check for an empty tank.

From House to Grill

Distance Tubing Size

Up to 25' 3/8" diameter

26'-50' 1/2" diameter

51'-100' 2/3" of run 3/4"
1/3" of run 1/2"


