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Installation
Instructions

If you have questions, call BE6 357 6420

Vintage Luxury
Appliances
Professional Grills

30" Builder Models
VBOBE-NG
VBOBE-LP

30" Grill Models
VBOIDE-NG
VBOIDE-LP

30" Sear Zone Models
VBOQIDESZ-NG
VBOIDESZ-LP

42" Gl Models
VBOL2E-NG
VBO42E-LP

42" Sear Zone Models
VBOAZESZ-NG
VBO4ZESZ-LP

PLEASE READ THESE OPERATING INSTRUCTIONS BEFORE INSTALLATION OR USE TO PREVENT
ACCIDENTS OR DAMAGE TO THE GRILL.

ATTENTTON INSTALLER, PLEASE LEAVE THESE INSTRUCTIONS WITH THE CONSUMER.
ATTENTION CONSUMER: PLEASE RETAIN THESE INSTRUCTIONS FOR FUTURE REFERENCE.

If you have service or installation questions, please call us at
866.357.6420 or visit our website at www.excellappliances.com

C35E3 rev. DGCR1R

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety Labels Appearing On The Appliance

EXCELL APPLIANCES ETL
FONTAMA, CA. 92337 3061910

MODELMO:  VBOBED VBQYED VBO4ED
VROMSZED  VBO425ZO

BEUIPPED FOR: MATURALGASD  OR LP [PROPANE] GASDD
SERIAL Moy 0000000001
AMELE2] SR 19050 0A LEMIS, ANS]LZ2] SRa- LODEOGA 1.6- M98,
ANELEZLARR-2000/00A 14802 OUT pooR £ o m GAS APPLIANCE
FoR QUTTooi LISE DMLY, 1F STORED INDOORS, DETACH AND LEAYE CYLMDERS CUTDOORS
BURNER INPUT RATMG LP AND MATURAL GAS:

VBQBE AND VHQIIE GRILL: 2000 BTUX2  VBQUZE GRILL: 20,000 HTU X3
WHQIISE: | X 10000 VBRCMISE: 2X 20,000  SMOKER HURNER: 7.000 HTU
VHQROE BROICER: LLS00ATY WRQWIE BrolLEt: 13,500 BT SEAR ZOME 15,000 rTU

(145 PRESELURLE LPGAs [PROPANE] | NATURAL GAS

BANIFOLD: [ERET VEJBE VB0 407w
VEML S0 we.

BN SUPPLY 1007 W, AW

T REGULATOR

ELECTRICAL REQUIREMENT: 110°WAC, &0 He, 1 AMP
CIPFTIOMAL ROTIS EERIE 18 PROYIDED WITH A SEPALATE POWER SUPPLY
CORD AN 1 WOT CORSIDERED A PART OF THIE LINIT FOR RATTHG PURPOSES,
A T NOT STORE A SPARE LPLTAS CYLNDER UNDER ORNEAR THE
APPLIANCE;
E: WEVER FILL THECYLINMDER BEYOMD B PERCENT FULL;
2 IFTHE INFORRMATION B4 A" ARDR" 15 NOT FOLLOWED EXACTLY,
AFIRE CALISING DEATH R SERIOUE INJURY MAY COCLR.
FOR INSTALLAT R 18 WON-C0M BUSTIRLE LOCATIONS ONLY.
[OM BT LOCATE LINDER 0 ERHEAD UNPRIOTECTED COMBLUSTIRLE
SLIRFACES.
FOR INETALLATION [N COMBLISTIRLE LOCATERNS, A5 A FREESTANDING
LMIT, WITH CLEARANCES OF 24" FROM THE SIDE WALLS AND 24 FROM THE
REAL WALL EIDE RURNERS.

BNz PLOOGO

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety Labels Appearing On The Appliance

YOUR GRILL 18 EQUIPFED WITH A BATTERY OPERATED IGNITION SYSTEM FOR EASIER
LIGHTING OF YOUR GRILL. THE SYSTEM USES SIMPLE 9 WOLT BATTERIES.

READ THESE GRILL AND ROTISSERIE LIGHTING INSTRUCTIONS BEFORE LIGHTING

- KEEP THE GRILL HOOD OPEN DURMNG THE LIGHTING PROCESS. MAKE SURE ALL THE
BURNER KNOBS ARE TURNED T0 THE “OFF” POSITION.

- PUSH IN AND TURN THE KNOB T THE HIGHEST POSTTION SETIING.
- PRESS THE XGNITION BUTTON IN AND HOLDUNTIL THE GRILL BURNER GNTTES.

- IF THE BURNER DXOES WO T IGNITE WITHIN 5 SECONDE, TURN THE BURNER TG THE “OFF™
POSTTION AND WAIT 5 MINUTES. REPEAT THE ABOVE STEPS.

TOSAFELY SHUT DOWN THE GRILL, TURN ALL BURMERS TO THE “OFF” POSITION. FOR LP
GAS MODELS, IN ADDITION TO TURNING THE BURNERS OFF, TURN THE VALVE ONTHE GAS
CYLINDER T THE “OFF” POSITION WHEN ROT IN USE.

WARNING
ELECTRICAL GROUNDING INSTRUCTENNS
THIE APPLIANCE 15 EQUIPPED WITH A THREE-PRONG GROUNDING PLUG FOR PROTECTION AGATNST

SHOCK HAZARD AND EHOULD BE PLUGGED DIRECTLY INTO A PROPERLY GROUMDED RECEFTACLE, Do
ROT CUT O REMOYE THE GROLMDING PRONG FROM THIS PLLIG.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html
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Safety and Installation Instructions

When using your Firtage Sertes grill, pleasa read and follow thase basic precautions:

GRILL INSTALLATION
This gas grill must be installad in accordance with all local codes,

If installation is plannad in an area with no local codes, the gas grill musl be installad in
accord with the Matiomal Fuel Gas Code AMS] #2231 and storage and handling of
liquefiad petroleum gases, ANSINFPA 38 or CS5A B149.1 natural pas and propana
installation code.

CALTFORNIA PROPOSITION 65 WARNING

Tha burning of gas cooking fuel genarates some by-products which are on the list of
substancas which are known by the State of California to cause cancer or reproductive
hamm. Califomia law requires businessas to wam cuslomers of potential exposura to such
substancas. To minimize exposume to these substances, always oparate the unit according
lo the usa and care manual, ensuring you provide good ventilation when cooking with
fi=tH

GRILL LOCATION

#  Donot usa or locate your gas grill in garages, porches, braezeways, sheds, enclosad areas or under
overhead unprotecied combustible constriction.

& Dopot store oruse your grill or gas tanks indoors; this gas grill is designed for ould oor use only.
# This gas grill cannot be used on or inrecreational vehicles or boats.

* Clearances io combustibla materials must ba & minium of 247 from the back and 247 on each sida.
2= Tha grill must ba installad using only non-combusti ble materials.

2 Donpot obsiruct the Aow of combustion and ventilation air around the grill housing. Refer to minimum
clearances staled abowe and keep free and clear of debris.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety and Installation Instructions

Please read all instructions bafore installing or operating your gas grill o prevent injury and appliance
darmage.

Al gas prills will get hot during use. Use exirame caution when operating the grill.
Do pot wuch hot surfaces. Always use the handle 10 open or closa the grill.

Close suparvision is necessary when this or any appliance is used near childran. Keep children away
from the grill during operation and until the grill has coolad of £

Do not store any LP eylindar or tank not connacted for use with the grill, in the area of this grill or any
other appliance. Mever store an LP cylinder or tank indoors, or within the reach of childran.

Keep any electrical supply cord and fuel supply hose away from any heated surfaces and dripping
LTeasa.

Do ot twist the gas supply hose.

Hefore each use, visually inspect the gas supply hose for cracks, culs or excessive wear. Replace the
hosa if nacassary.

Mevaer test the prill for gas leaks wsing a lighted match or any other open flame; see leak test
procadures using soap/water solutions - included in following pages of this manual.

The use of acoessories, ragulators, or componants nol recammended by the appliance manufacirer
may causa injuries and will void warranty.

Mever light the grill with the hood closed and be certain that the bumers are positioned and seatad ovar
the pas walves and on the burner suppart.

Mever lean over the cooking surface when lighting or operating the grill.

Usa barbecue tools with wood handles and insulated oven mitts when opemting the grill.

IF YOU SMELL (7 AS:
1 - Shut off the gas supply 1o the appliance alilbs sourca.
2 - Extinguish any open Namas.
3 - Open grill hood to release any accumulation of gas vapor,
4 - [T a gas odor persists, contacl your gas supplier immediately.

Gias Specifications: Be sura that the gas suppliad to the grill conforms o the model you purchasad. &
Matural Gas grill requires natural pas to operate: an LP grill requires liquid propane pas to oparate.
Check the rating label on the bottom lefi side of the back of the unit.

Mever connect the appliance o an unregulated gas supply line. Grills opemied without a regulator are
uns=afe and will not ba serviced until installed properly and safely. Unsafe oparation withoul a gas
megulator will void warranty of the grill.

Grills operated with NG (natumal gas) pgas must be installed with the NG regulator supplied with the
umnit sel b 507 water column pressuse.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety and Installation Instructions

F Grills oparated with LP (liquid propans) gas must be installed with an LP regulator supplied with tha
umit set to 10057 water column pressure.

. The gas valves usad in the grills are preset at the factory for Natural Gas or Liguid Propane oparation.
Pleasa contact your dealer and 1se a licensed contractor or installar to comeart your grill toa different
£as Lype.

2  The self-contained LP system barbaque grill is design certified Lo be usad with a standard 20 1b, 12 14"
diameter, 187 high cyvlinder with right handed connection threads. The evlinder must be marked in
accordance with the latast 1.5, Department of Transporiation spacifications for LP gas cylinders.
(DOT. CFR49 or National Standards OF Canada CAMN/CS A-B359 Cylinders, Spheres and Tubes for
the Transportation of Dangerous Gaods) The LP hose supplied by the manufacturer has a shut-off
valwe as part of the hose assembly and should be turpad 1o the OFF position when not in use.

* LP TANK REQUIREMENTS:
-4 collar to protect the cylinder threads om the customer supplied tank,
- an amangameant for gas vapor withdrawal,
- n safety mlief device having direct communication with the vapor space of the cylinder,
- a mathod of mounting,
- when not in use, the tank shut off valve should ba turned off.

Filling and Refilling LP Gas Cylinders:
WARNING

All purging and refilling of LP gas cylinders must ba performed by qualified personnal in
the LP pas industry. Mever store 4 spare LP gas cylinder under or near this appliance.
Mevar fill the LP gas cylinder beyond 80 percent finll. Failure to follow thesa insiructions
may result in explosion, personal injury or death.

- Tum control knobs and eylinder valve o the OFF position.  Umscrew valve,

- Remove cylinder and have it filled at your local qualified propane dealer.

- Omee fillad, carefully connact the valve and make sure it is secure and not leaking.
- Wiih the control knobs in the OFF position, tum on the cylinder valve.

& I you smell gas or hear a hiss of pas escaping from the tank, gat away from the ank and do not
attempt to cormact the problem yourself. Call the Fire Department immeadiately.

I your grill has no leak at the cylinder, then recheck for loose connections and retest for leaks using
the method datailad in the foll owing pages with scapy solution.

2 Donot subject your LP gas cylinder to excessive heat, and always store the cylindar in an upnight
position. Mever store your LP cylinders indoors.

- Make sure thal when atiaching components, all connections are secured and fully tightened 1o prevent
leakuage.

2= [ ong is nol already availabla, ilis recommendad that an ON-OFF shutoff valve be installed at the gas

supply sounce, and that the gas supply ba tumed off when either Matural Gas or LP Gas grills are not in
nsa.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety and Installation Instructions

#  Tha ouldoor gas grill and its individual gas shut off valve must be disconnectad from the gas supply

piping system bafiore any pressure testing of that systam al test pressures equal to or greater than %
Psig (3.5 kPa)

2 Tha ouldoor gas grill must ba isslated from the main gas supply piping system by closing its individual
manual shut off vahtee during any pressure testing of the gas supply sysiem at test pressuras equal to or
lass than % Psig (3.5 kPa).

¥ The supply line must be sizad and installed to provide a sufficient supply of gas o meet the maximum
demand of the grill without undue loss of pressure. A %7 11 is recommended. The sealanl usad on
threaded joints of gas pipe must ba of o type resistant 1o the action of LP and Natural gas 1t is also
recommended that no more than 367 of fex lise be wsed in the installation.

CHECKING FOR GAS LEAKS:

2= Maver lest for leaks with a lighted maich or any other type of lame.

= Prior to fitst use, at the baginning of each new season, or after changing or refilling the gas cylinder
you must check for gas leaks.

Follow these steps ta check for pas leaks:

| - Make a soapy solution by mixing ona part liquid detergent and one part water.
2 - Tum off control valwes. Tum gas cn at the source.

3 - Apply the soapy solutions to all gas connections. Bubbles will appear in the soap if the
comnnactions ara not properly sealad.

4 - Tighten the connections if necessary.

5 - Repeat step 3 and 4 until no bubbles appear.

G -1f you have detected a pas leak that you cannot repair, tum off the gas al the source,
disconnect the fuel line, and call your dealer ot gas supplier for assistance.

ELECTRICAL PRECAUTIONS:

2 BExlension cords are available and may be used if care is exarcisad in their use.

# If an extension cord is usad:

#  themarked alectrical rating of the cord sat or extension cord should be at least as greal as the
alactrical rting of the applinnce, and,

#  the cord should be aranged so that it will not drape over the countertop or tablelop whena it
can ba pulled on by children or rippad over unintentionally or touch hot surfaces.

I Cildoor extension cords should be used with culdoor use products They are surface marked with
ST letters W™ or “W-A" and with a tag stating “Suitable for Use with Oudoor Applinnces™

> To protact against electrical shock, the power cord and plug should be kept dry and off the ground.
= [onot clean this product with waler spray; do not spray cleaners into the lamp socket area.
2= Do not oparate any appliance with a damaged power cord or power plug or after the applianca

malfunctions or has baen damaged in any manner. Return the appliance 1o the nearest authorised
sarvice facility for examimation, repair, or adjustmant.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety and Installation Instructions

#  This appliance conforms to all uniform elactrical salety codes and electrical grounding regulations,
install unit to AW, local codes or in their shsence, with Mational Electrical Code, ANSINFFA 70 or

CRACI2].
GENERAL USE AND CARE:

A The mamifucturer can not be hald responsible for damage or injury caused by improper use of this
appliance.

M Be cerlain your appliance is properly installed and grounded by a qualified technician in accordance
with applicable codes. To guarantea the electrical safety of this appliance, continuity must exist
between the appliance and an effective grounding system. It is imperative that this basic safety
requirameant be ma. The manuficturer cannot be hald responsible for damages caused by the lack or
inadequacy of an effective grounding system.

¥ Installation, repair and maintenance work should be performed by an authorized service technician.
‘Waork by ungualified persons could be dangerous and will void the warranty. Before installation or
sarvice, disconnect tha power supply to the work area by removing tha Fuse, "tripping” the circuit
brenker, or unplugging the unit.

2 Gasoline, lighter fluid or other Aammabla liquids and vapors should never ba stored in the area of this
crill or any ather appliance.

2 Donot store anything inthe grill. Make sure food is not forgotten in the grill, forgotten ilems could
mall or eatch fire when the appliance is turned on,

#  Toprevent injuries, do not use accessonas not recommendad by the manufacturer.
# Before cleaning the appliance, “tnp™ the circuit breaker and allow the appliance to coaol.

* [Jonot use a steam cleaner o clean the grill. Steam could penetrate elecirical components and cause 4
shori circuil.

Always opan the grill hood carelully, using only tha handla - as the hood may be hot.

Children should not ba lefi alone or unattendad in an area where any appliance is in use. Theay should
nevir be allowed to touch, sit or siand on any part of the appliance.

& [onot store items of intarast to children in cabinets abova or in the grill. Children climbing an tha
appliance to reach thesa items could be sariously injured.

I Wear proper clothing when operating appliances. Loose-fifting or hanging garmenis should never ba
wiorm while using the grill.

2 Donot leave the grill unattended while in use.

2 Donot use waler on grease fires! A& violent steam explosion may resuli. Smother the fire with a dry
chamical or foam fire extinguisher.

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010
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Safety and Installation Instructions

UNIT INSTALLATION:

F Your Finlage Serdes Grill comes pre-assemblad and requires very little sat-up. Wa do however,
mecommend the use of professional belp during the installation of your unit as improper installation
may affact your warranty.

= Remove the unil from the caron along with all accessories und chack that no damage has occurrad to
any parts or the unil.

2 Burnars: Check the U shapad bumer tubes and remove any obstructions that may be in the ports or
holes. Using cold water and a brush will be sufficient. Make sure all foreign particles are removed
from the burner before use. Make sure the air shutter on the bumners is alightly opened to about 1787

WARNING
For proper oparation, burnars must ba alignad with the valve orifice and seatad in the bracket slot.
This is accomplished by first placing the burner tubg shutter hole securaly over the valve orifice
and thean sliding the bumer bracket into the positioning slot. Cana should be exercized to maintain
the burner hole/orifice mating assambly.

2= Ignitors: Before placing the flame spreader shields and briquettes in place, make sure the ignitor
electrode is positioned 316™ away from the bumer tube and located over the port hole in the bumer.
Adjust if necessary.

CONNECTING TO THE GAS SOURCE:

Maka sure all of the knobs are in the OFF pasition.

For Matural Gas Units

o Attach a 587 Nared fitting to the grill and connect 1o the pas sb with o quick disconneci or
threadad fitting to match the stub diameater.

Dovnol usa rubbar hosing,

The connecting pipe must be at least 7 inside diameter with gas fittings and must not excead
thrae feat in length.

Y oumust install the gas regulator supplied.

Somea of the above compeonants must ba purchased separataly.

Please u=sa a professional installer to connect the gas compliant with applicable L AW codes
Leak check all connactions using the soapy solution test datailad in the manual.

oo

Qo onQ

1a

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010



Grilling Manual Page 11 of 24

Safety and Installation Instructions

For Liquid Propane Gas Undts

Q

The regulator supplied by the manufacturer must be used in the installation.

o Attach regulator hose to the pipe connection at the rear of the unit. Tighten with a wrench but
diov not ewar-tig hten.

o Install the LP tank. Make sure the tank is securely positionad in an upright position and will
not fall over. Do not operate the unit unlass the tank is in an upright position.

o Leak check all connections using the soapy water solution test defailed in the manual.

o Tocomnect, insert the regulator inlat to tha tank valve and turn tha hlack couplar clockwisa
until the coupler tightens securely. Do not ovar-tighten the coupler comection.

o Todisconnact, tum tha tank vatee OFF, hold the coupler slaeve and tum it counterclockwisa.

2= 1pon completion of assambly, tum the tank valyve on and turn the control valves on the grill to the
HIAGN position for 10 1o 15 seconds o purge the line of air and fill tha ling with gas.

CAUTION: When the grill is not in use, disconnect and protect all fuel fttings.
»  Cooking Component Installation:

Important: Prior to first use, clean and rinse all remoeable componants,

11
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Lighting Instruetions

A Caglion: Mever operate the grill unattended. Do not operate the rotisserie or Sear fone burner with
the hood closad.

Prior to using your grill, make sure all of the following is carrectly completad:

Verify that the burper tube is free of insacts and insect nests, wahs, ke,

Verify installation of the proper gas type and regulator settings.

Varify that the proper gas connection is complete.

Minimum clearances are maintainad.

All packaging has bean removad.

Al parts and compeonents are propearly in placa.

That an installar suppliad manual gas shut-off valva is fully accessibla.

Clean and inspact LP hose for culs, wear, abrasion, or leaks. Replace if
necessary with a suitable UL, ETL or C8A Listed part with inlemally threaded
comnactor,

DEUOUEGE

LIGHTING YOUR GRILL

o Hecome familiar with the safety instructions at the front of this mammal. Do not smoke while lighting
the grill ot checking the gas supply connactions.

o Make sure that all gas connections are securely tightenad and have been leak tested with a soapy water
solution - never with a flamal

READ THESE GRILL AND ROTISSERIE LIGHTING INSTRUCTIONS BEFORE LIGHTING

- KKEEP THE GRILL HOOD OFEN DURING THE LIGHTING PROCESS, MAKE SURE ALL THE BURNER
EMNOBE ARE TURNED TO THE “OFF™ POSTIION.

- PUSH 1IN AND TURN THE KNOB T0 THE HIGHEST POSTIION SETTING.

- PRESS THE XGNITION HUTTON IN AND HOLDUNTIL THE GRILL BURNER JGNITES.

- [F THE BURNER DS NOT IGHITE WITHIN 5 SECOMDE, TURN THE BURMER TO THE "OFF™
POSTIION ANDWAIT 5 MINUTES, REPEAT THE ABOVE STEPS.

TO SAFELY SHUT DOWN THE GRILL, TURN ALL BURNERS TO THE “OFF” POSITION. FOR LP Gis

MODELS, [N ADDITION TO TURNING THE BUERNERS OFF, TURN THE VALYE ON THE GAS OY LINDER
TOTHE “CFF” POSITION WHEN NOT IN UEE

o If the burpar still does not light, refer to the manual and make sure the unit is set up properly baefore
calling for service.

o Warmanty work in not provided for customer aducation on the oparation of the unit.
TROUBLESHOOTING:

o Make sure the battery is operational. The grill ignition system uses 9 Voli batteries and prolonged
axposure to heat when not is use will disable the battery. Batteries ara not coverad under any warmmanty.

o If your grll fails to properly light, wail five mimutes and repeat the above procedunes.

12

http://vintageluxuryappliances.com/pages/grillingmanualtwo.html 26/06/2010



Grilling Manual Page 13 of 24

Lighting Instruetions

o Make sure that there is no obstruction in your gas linas.

o Make sure your unit is equipped with a gas regulator.

o Make sure the ignitors are papped correctly.

o Make sure the bumers are clean and no ports are clogged.

o Tolight a bumer manually, follow the staps above and light a long fireplace maich and place the match

through the flame spreaders and the elongated hole down o the bumer pors, then tum on the gas
valva,

o If tha unit still does not work, consult your dealer or call Excell at the numbars listed on the front of
this marmal.

Flashback may occur in or around the bumer tubes. Flashback exhibits a characteristic whooshing sound.
Immaediataly turn off your burners, then temove and clean them with scap and waber and a brush until all
forgign ohjects are ranovad.

First Time Operation

MAIN BURNERS:

Before cooking with your grill the first time, burn off any foreign matter and rid the unit of any odors by
oparating the unit for about five minutes.

Tha flama should have a bluish colorto it It may have a tint of yellow and adjustment to tha air shutters
can be made to obtain a blue flame and proper gas flow.

Aldthough the grill can be opemated with the hood closed fired by the U-shapad bumers fior short paricds of
tima (3-10 minutes), do not operabe the rotissarie or %aar Zone bumer with the hood closad.  This may
darmage the grill.

Tha grill should be prebeatad with the front panel {fmain bumer) control settings on HIGH for five minules
with the hood closed.

Temperature Settings

- U=z HIGH bumer satting for searing, baavy cooking, preheat and clean up.
- Us=a ather burner settings to create tempearatures 1o fit your personal cooking preferences.
- Tamperatures may vary with outside temperature and wind conditi ons.

You can cook poultry and larger cuts of meat slowly ifyou turn OFF the bumer directly under the fiod and
u=a adjacent burners 1o supply heat. Whan cooking fattier foods, cooking with indirect heat also greatly
reduces flare-ups.

Fais and juices that drip down can causa flare-ups. Since some flareup does impart a distinetive and
dasirabla flavor, tasta and calor to foods being grillad, thay should ba carefilly and reascnably encourapad.
Uncontrolled or excessive flare-ups, however, will damage your food.

13
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Lighting Instruetions

CAUTION

o If the burnars should go out during operation, turn OFF the gas supply at the source and
turn OFF all gas valves. Rafar to the lighting procadures to restart your grll.

o Should a grease fire cccur in your grill, tum OFF tha gas supply at the source, tum OFF
all bumers and close the hood until the fire poes out.

o [Bonot atlempt to disconnect any gas fitting while your grill is in operation.

ROTISSERIE & SEAR BONE:

Tha rotissarie and Sear Fone system uses radiant heat of the infrared burner o cook food. About five
minutes after the burner is lit, it will radiate a red-orange colored glow. The rolisserie motor is mountad on
the lafi side of the grill. Tha motor is equipped to motate 8 maximum of 25 [hs of meal or pouliry, and
coimes with a 307 long electrical cord.

Although the grill can be opemated with the hood closed fired by the U-shapad bumers fior short paricds of
tima (3-10 minutes), do not operabe the rotisserie or %aar Zone bumer with the hood closad. This may
darmage the grill.

WARNING

Tha alectric rotisseria motor is equipped with a three-pronged grounding plug for your
protection against shock hazard. [t should be plugged directly into a properly grounded
thrae prong receptacla. Do not cut the grounding pin from the plug. This outdoor
cooking gas appliance must ba electrically groundad in accordance with local codes or, in
the atsence of local codes, with the Mational Elecirical Code, ANSLMNFPA 70, or the
Canadian Elecirical Code, CSAC22.1.

HALOGEN LIGHTING:

Tha grilling surfaces of Fisfage Serfes Grills are illuminated with a halogen light. The grill is equipped
with a three prong male plug recaptacle. The consumer is required o supply a power cord for the grll.

Tha cord must be a three prong famale plug to attach to the prill and must ba rated for outdoor use. Do not
oparate the light with the hood closad. Use a mild soap and serub pad to claan residue off the light glass.
Tha 20 watl halogen bulb is not coverad under warmanty, beyond installation of the unit.

WARNING:

Maver touch the cold or hot halegen bulb with fingers as this
may damage tha bulb or result in severa injury.

Your grill comes with ceramic briquettes to ba spacad evenly on the supplied briquette trays. Two bags are
delivered with the unit. More briqueties can be purchasad from your dealer or Excell Appliance

14
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Lighting Instruetions

Corporation at your request. The briqueties add flavor, provide mone even heat and will assist in burning
off food drippings.

15
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Maintenance Instructions

As with all appliancas, proper care and maintenance will keep your gas grill in good sperating condition
and prolong its life. By following thesa cleaning procedures on a regular and timaly basis, your grill will
b clean and working properly with minimum effort.

Cleaning the Top Grates and Sear Grate:

o After cooking, tum the knobs to the OFF position and let the grill cool down before atlempting to clean
the grates.

o Hefore first use and at least once a week when using the grill, it is suggastad that you wash tha grales
in a mild scap and wanm water solution. Use a brush or stee] wool to clean the pates. Rinse with cold
wakbar.

Cleaning the Sear Plates:

o When using the grill, at least onca a weak, remove tha sear plates and clean them with a warm scapy
water solution and a scrub brush. Rinse with cold waler.

Cleaning the Burner Tubes and Ports:

o It is important that the gas control knobs are in the OFF position and the fuel line is disconnectad from
the unit whan cleaning the bumars,

o Toraduca the possibility of flashback, please use the following procedures at laast cnce par weak
during heavy grill use to keep the bumers clean and at least cnee per month during times of low usage
to kaep spidars and weabs out of the systam.

Remove the grates, briquattes and sear plates from the grill.

Carefully scrub the bumers in place with a scrub brush and soapy water
Usa a paper clip to clean out the port holes in the bumers.

Ba careful not to damage the ignitor while pedforming this function.

Bl b —

Cleaning the Grease Tray:
o Tha grease tray should ba ramoved, emplied and then washad in a mild scap and warm water solution.

Rinsz with cold water. Do not put sand, aluminum foil or any other material in the greasa tray at any
tima.

Cleaning the Grill Sarfaces:

o Toclean the exterior of the grill, use a stainless steel cleaner and wipe down thoroughly with a sponge
or cloth. Mever use aluminum foil anyplace in or on your grill.

o Wipe in the direction of the “grain” of the stainless steel with a non-abrasive cleaner.

1&
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Warranty Registration

PLEASE NOTE THE FOLLOWING:

If you have punchasad a Fisdage Serdes Grill, you must supply your own three pronged grounded extension
cord for touse the halogen light. This extermsion cor d must be rated for ouldoor use.

All natural and LP gas units require the customer to install the gas regulator, supplied with the unit, on the
unit. Installation without this regulator will void tha warranty. Have a qualified installer completa the
work.

Do not install rubber hose to connect the grill. Gas piping must be 147 mininum diameter and the gas line
requires 4 gas shut-off valve. Chack all connections using the soapy water solution and test technigques
dascribad in this mamual.

When using an LP tank, tha tank must be purged of any air build up, or tha unit will not function. A&
qualified person must purge the fank of all excess air.

Pleasa, when operating the conirol knobs, push-in and then tum the knobs slowly counterclockwisa to the

desired position. These “push-in and turn”™ valves are industry standard design for improved operating
=afaty. To turn off the bumers, push-in and turn the knob slowly to the “aff” position.

BURNER ADNUSTMENTS

Tha flame on the bumer should occur over the full length, be blue and stable (not flickering). The air
intakia shutter should be adjusted anly if the flamae is lifting off the ports or it has yellow color at the ame
Lips.

It the Name is lifting, loosen the shutter locking screw and turn the shutter el cckwise (o reduce air intaka.

It the Name has yellow tips, looman the shutter locking serew and tum the shutter counterclockwisa to allow
more air in tha gasair mixture. This will siabilizz the lame.

Adbar adjusting the flame, ba sume the shutter locking screw is retightenad.

17
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Lighting Instruetions

WHEN THE BURNERS WILL NOT LIGHT

PROBLEM
1. Air in the lina
2. Low pas prassure

3. Burner orifice clogged
4. Cias supply is OFF

5. Gas lineis blocked

G, Mospark.

7. Shutler air mixture.

& Ignitor broken

9. lgnitor dirty.

10, Light is not on.

1. Burner not saated properly

WHAT TO DO

Contact a qualifiad professional to corract.

Check pressure and make sure a regulator is installad
comectly: check for proper pipe [1.

Contact a qualified professional to cormact.

Tum OM the gas

Contact a qualifiad professional to cormact.

Check ignitor gap per manual. Check the battery.
Adjust air shutters per manual.

Call Service and have ignitor replaced.

Clizan ignitor of dirt or grease with cloth and water.
Connect 115 WAC powar to rear of unit. Turn switch
on. Check bulb, replace if necessary per manual.
Seat burnar properly per instructions in manual,

YELLOW OR ORANGE FLAME

PROBLEM
1. Ohstruction in the gas lina
2. Dt or dint in burner holas.

3. Improper installation of unit.

WHAT TO DD

Contact a qualifiad professional to corract.
Clean burners par manual.

Check installation per manual.

18
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Warranty Repistration

EXCELL APPLIANCE CORPORATION
I195 SANTA ANA AVENUE
FONTANA,CA 92337

CUSTOMER SERVICE (66 ) 357-5420 EXTENSION 4 # E-AdL: COOKMNGHT EXCELLAPPLIANCES. COM

WISIT LS AND REGISTER ON-LINE AT: WWW, EXCELLAFPLIANCES CON

DATE OF PURCHASE: DATE OF INSTALLATION:
SERIAL NUMBER: MoDEL:

CISTOMER INFORMATION

NAME:

STREET ADDRESS:

CITY, STATE AND £ CODE:

TELEPHONE MUMBER:

PLEASE RATE THE CONDITION OF YOUR GRILL AT TIME OF DELIVERY: EXCELLENT

VERY GOOD

Poor

ANYT ADDITIONAL COMMENT 8 DR FRODUCT SUGGTESTIONS?

THANK YOU FOR PURCHASING YOUR GRILL FRnt 15!
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Installation Instruetions

appliance cut-out dimensions

WIDTH DEFTH HEIGHT
VBQ30-BE 28157 23 1/1168” 103/16"
:Bﬂgjggsi 28157 23 1118 10 3/16"
:BHIS::EES% 40157 23 11168” 10 3/16"
DEPTH
+
HEIGHT

f——— WIDTH——|

important: please verify by measuring actual appliance from box.

Loeasure twice, cut once...

20
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Instal lation Instructions
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Wiring Diagram — VBQ-30BE
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Installation Instruetions
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Wiring Diagram — VBQ-30E & VBQ-30ESZ
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Installation Instruetions
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Wiring Diagram — VBQ-42E & VBQ-42ESZ
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Go Back To Vintage 42 "' Gas Grill

EXCELL APPLIANCE CORPORATION
13195 SANTA ANA AVENUE
FONTANA, CA 92337

Customer Service (866)357-6420 Ext. #4 E-Mail:COOKING@EXCELLAPPLIANCES.COM

Visit Us and Register On-Line at: www.excellappliances.com
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If you have service or installation questions, please call us at 866.357.6420 or visit our website at
www.excellappliances.com
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