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The Professional Grill

INSTALLATION AND USER MAMNUAL
Professional 27", 36", 48" Grill Models

Dywwrnarmic Coolking Systems, Inc.

MADE 1N THE

U.5.A. FOR OUTDOOR USE OMLY



A Message to Our Customers

We are glad you selected the Professional Grill by Dynamic Cooking Systems. Because
this appliance contains features not found on any other grill, we recommend that you
read this entire booklet before your first use. Keep it in a handy place as it has
answers to questions that may occur during future use.

Feel free to contact us if we can help you. When you write please include the model
number of the grill.

We thank you for buying the “Made in America” Professional Grill and wish you many

years of enjoyment.

Dynamic Cooking Systems, Inc.

IMPORTANT SAFETY NOTICE

Certain Liquid Propane dealers may be filling liquid
propane cylinders for use in the grill beyond cylinder & DANG E R
filling capacity. This “overfilling” may create a
dangerous condition. “Overfilled” tanks can build
up excess pressure as a safety device. The tanks
pressure relief valve will vent propane gas vapor to
relieve this excess pressure. This vapor is combustible
and therefore can be ignited.

To reduce this danger, you should take the following
safety precautions:

1. When you have your tank filled, be sure vou tell
the supplier to fill it to no more than 3\4 (75%) of its
total capacity.

NEVER store a spare

LP cylinder under or

near this unit.

2. If you own or use an extra spare tank, or have a NEVER fill the tank
disconnected tank, you should NEVER store it near or beyond 3/4 full.

under the grill unit or heat box, or near any other igni- A fire causing

tion or heat source. death or serious

A metallic sticker with this warning is attached to the injury may occur.
erill to remind you, your family and all others who P/N 17147

may use your BBQ grill of these safety precautions.
Do not remove this sticker.
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PRECAUTIONS

SAFETY PRACTICES TO AVOID

When properdy cared for, your
Prodessiomal Geill sill Rive wafe, pel-

able service for many years. Howeyer,

I O LS |'H.- I.I'».-|_'|_| L 1he
il prowlooes infense beat and can
IRCresEse JoCHIEnT werintal, When
using 1his appliance basic safety prac-
1= sl |'|-|_- r|||||:-'.:l.'|_'l.| |I'|-\.'|II|_|||'||.: thse
lellovwing

Fead this Cane and Use Mamaal cane-
fully ancl completely before using
yisir gl 1o pecluce dwt risk of fime,
hurn hazard or other injury

B priny by emuring proper insdallation
and servicang (see Soooans Twa
throwugh Sevend

[y not repaair or replace any part of
e grill wendess sysecili ally recmm-
mieeneled in ehis ool All other ser-
viee aliowilel be refemed oo a |_|I-J||'!-Il\.1‘|
lechimician

O{fhﬂdmn should mot e befi
alond oF unattended in an area
where the grill is being used.
Mever allow them o sit, staml or
play on or around the grill at any
time. When in use, porions al the
grill get hat enough to couse
severe buarns, Diooneed sfone ibems of
et 1o cliildeen anound o bselow
thee gnill, dm el cart or masonny enche
sure. Never allosw cluldeen o oned
insihe & CEAMT OF £ |owanre

Rever let cddothing, pot holders or

wFakls CoEme N

clluer Marmasable §

contact with or too chose to any grate,

Prisraver dof ho suarfece wntild i has

PERSONAL INJURY

ool Fabaic may ignibe and mesuh
in personal ingury

Begin by insuring proper nstallation
andl servicing. Follow dwe instalkaion
insmuctions prowided with this procd
wit Have o il Enstalled by o
cuakified technicion. Have the nstaller
slwrw vimi whede the EaAs '\-|:|||||'. sl
ol walve i bocoiead =0 that you knoew
'u.|||_—.|_' R &ALl el rlu- s i thae |:I'."
IF yon smezll pas, yowr installer has ool
o i popeeT sods ol e I\.Il'I_H_ Fer
leakes. If the connections ane s por
feetly seared and tghtened, you can
have a small kak and therelone o fomm

gas amell. Finding a keak is net o “do
f-yoursell™ procodune. Some leaks
caen only b Fownel weith thee Faemer
comtrol in the on position and this
mast b done by o gqualificed vechni
cian

Frsf ||-|_'r'~|-C||'.|.| SeTy, WEar oy
appared, Loose [Smg ganments of
aleeves sl never b wosn while
using this applioonee. Soeme synilncti
Tabwies aee naghly | 5%} alle and

shouled mot e worm whistle cooking

Oy cortain types of glass, heat-peoal
plass cernmac, cambenwane, of ofher
whated] wensils are suitable For gndl
wse, Lise of these types of moterials
may Brcak with socden ompse
Changpes. Use only on bow' or o 5
i1 L] seflnmgEs a|_|,|||:|||'||.-I b thie nagnu

Fciurer's directicons

[ nekt heal unopened (oo comtain-
s as o baidd U o [IPFERSLIFG FTREY

P> }

CairwE e OO 1D |varss

Lise a coveped hand when apening
thi= grill Lid amd only do so sloady 1o
albow hiear and steam 1o escape
Mever hean over an open grill

Wihien lighting a burner, always
pay close attentbsn (o what yon
are doing, Be cortain you are pobat.
ing the lgniter abebed For tha
burnee you inend on using.

Wlwer usangs the grll; O e 1o b b=
il rack, burmer grate or mmedicge

SL I FFTHIH |||'|:.; EMCH s ThesE anecas

become extremely hot amd couikl
case bumns, Keep chdldren away!

Lise only ey = s hvliders: n
damp petlvalders on hod surfioes ey
cauise burms From steame Dioomag wse o
Lewive] aor Dmilky otk in pl ]
pothodders. Do miod lef pothiodders

= o ghee :.;lll: ragk O

Tl O

st bl pestio

hurmer Eraie

Crrease s lammalde, Lo ol prease

crral baefio AL CTR FHATGE T hianclle ji

Avoic) letting proase depaosits colled
i chee dldrip pan, Cean ol

o oo wise phumlnum ol fos line <!II||
pridis o gl racks. Thss Gin sevenely
upset coembmistion xir Thow or i
excessive leat in the |_|:||I:|:| HE %]
The mesuly of this can be melted
Kevoas OF Oy [Eniers

Wilen using thi= TR Lo DRIEmeTs
aibweays wee flaf Deotbonrreed wlensils



PRECAUTIONS

which are large enough 1o cover the
Parrser, Adhiust chae Maene =0 1k it
heats anly the bottom ol the pan bis
avosd wpmition of clithing. Possion
handles inward away from open
1_1||¢|;'\ el Il||.' Rina s II'|.'-||||| s
asaowciafed with unimentional
spillovers. Hold the handle of the
pein 1 prevent moveinent of the
ulensil when tuming or stimming Foosd

Fior progper lighaing and perfonmance
of ther Purmers Keep the ports chean
It s mescessary i clean them periocls:
cally o ogtivmaim perlofmanoe. 5o
Seation Eleven

Clean the grill with caution. Avoicl
e RIS, OO il s & Wl
sponge oF Cloth bo chean thae gl
while i is e, Soms Clisaners it
tluce noxkaes himses o can ignite 1F
apsedbed o a hot suface

o Insect Warniag!! :‘i|'|||,|-|,1'\1 =The
imsects can misd in the Baemers of
thas andd any olher gl andd ciaise
the gas io flow from the ront of ihe
Prarmsier. This is a very dangenomis
condivon which can cause a fiee o
oocur bBehind the valve panel, thene
Iq. chamayging the grill and making o
unsale to operate, Inspect the grill
twice a year o immediately of any of
the symploms in Semion 13 exis

e sure all grill contrals are tumed
ol ancd e grill is coxd belore using
any type of acrceol cleaner on or
arcaird the grill. The chemical thar
procluces the spraying action could,
i the presence of hesan, gnite oF
ciuse metal pans o comode,

Do maok s thee gl Boar coxileings
excessively famy meats or products
which promote Hare-ups.

Mever grill withounl the drip pan in
place ancd pushed all the way 1o the
beick ol the grill. Withiou #
grease couldd leak dowmward and
prosluce a fire o explosion hazan

Do ek prerabe the grill wnder -
protected] combustible construction.
Uz only in well yemilaed ansis, Do
not use in bulldings, gamages, sheds,
P Bewiivs of ot such enchoesed
areas. This unit is for atdoor use
ofly

The grill venis combaisieon gases
andd smoke 1othe bock of the
appliance, [ nod bocse the grill
whene the grill exhaust i directed ag
cowndmistghle materls, wirndows
Gy or o), adostrwaays, ele

Keep the area surmounding the grill
free frowmn combustible materials,
trash, o comimistifale Muids and
vapors sisch as gasodine or charcoal
Hgheer Muid. Do not obstuce the
flewwy of combarstion anel vemtilation
HiT

I & carm vt 1= soecd Eckooes ensune
thiat & is oo before sitempling bo
merve thee gl Firss shur off ond
remove the P oylinder and ssore
emitskle, From the caster side of ihe
grill push, never pall, the grill. o LP,
thie cylinder must be unbooked amd
the LP cylinder stored ounsiche i oa
well wvenitlaied area, out of reach of

Pape §

chaldren
Do it s cleiiooal in the gl
Barver use thwe grll i sincdy anea

keep any clectrical suppy oond, of
ther potisserie modor cord away from
the Beaned ancas of the grill

b e a1 rl'u- p“l" [F]] 'nlﬂl_l" sl
tions, If located in o consistenthy
Witiely ansa (i ean o, moinizin-
top, etc. ) a wimdd break willl e
I'q'-|_||,.||r|_‘|:|. Alvays adhere 10 the spece
ilied clearanoes listed in Secton
Theree

Never use a dented or mesty 1P
tank. See the reguircmenis in
Section Two. Never pat more than
o LP ovlinder below a can-nwount-
ad grill. Never maoddify the grill can
o o a Barger ovlineder oF mose
than one cylinder at o time

Thee Prosfessional Grill B designed for
3 simgle bver of lava mock o be
spread evenly over the daindess see|
radiant abowve the grill bumaers, Do
meik s pecae than a simghe layer o
avoidd blocking off the anca for the
gl burmeers b0 vent Adding exoesa
rock can damage ignition compo-
meerils ] ko, and void the war-
Taniy

Keep the ventilation openings of the
cylimader enclosune fiee and clear
freem clehris



GAS REQUIREMENTS

Verily the lype ol gas supply 1o be
used, efther natural or L, and
riake sune the marking on fwe grll
rating pdate agrees with that of the
supply. The rating plate i located
on the inslde back wall of the
Professional Grill. An =X will be
marked next o the type of gas that
the il is odificed for

Mever connect an unregulated gas
line tox the appliance

An installer supplicd gas shug-off
walve must bee irstalbed in an casily
nooessible bocation. All installer sugs-
plied parts mus confonm o locl
codes, or in the absence of |ocal
codes, with thve Mational Eleoirical
Coxle, ANSLNFPA T0-15H, amdd the
mMarional Fuel Gas Code, ANSI

2223 11088

All pipe sealants must be an ap-
proved type and resistant o the
actions of ILP. pases Never use pipe
seakant on (kire firings. All gas con-
nections should be made by a com-
petent wchasctan and in accoedance
with kxal codes and ondinances. In
the ahscnor of kecal codes, the
imsallation must comply with the
rutional fisel gas code AMSI 2233.1-
196H.

Gean comversion kits are ovailable
from the Factory, They are only 1o
b enestalled by experienced and
licensed gas rechnicians familzar
with gas applosoes and their neces.
sary adiustiments. When ondering
Fave the medel number, and the
type of gas {nameral or L) which
s eed the Peofessional Grill or-
ficed for mvailable

Total gas consumiptson of the Pro-
Fessioren] Gl with all barmers on
gl

AEABRES ... 00 BT
ARATARS 114,000 BT
ARATR S 95 ({0 BT
EABOAS, H5000 BT
JHABORES BE S0 BT
AGABOQARS TR0 BT

AHAROS T5 W BT
AABOAS 5,000 BT
ZTABOR........ o5 R BT
ARG §0,000 BT
1. |——— 1)1
152 SO0 BT

The appliance and s individual sha
off valbve mmest be disconnected from
the gas supply piping system during
&Ny prcssiine westing of than system @
el pressures noexcess of 172 PSIG

(3.5 kital

The applaance must be solated from
the gas supply piping sy=tem by
chosing it individual manual shut-off
valve during any pressure esting o
the gas supply peping system at test
pressunes equal 0 o less than 12
PSIG (3.5 kbl

The imstallaxiton of this appliance
st combomm with local codes o, in
this absenoe of local codes, with the
national fuel gas code, ANST

238 Ta-19880 Installation in Canacda
must b in sccontsnoe with the

Figaere - F

Standckard Canl-bl4t ] andior 2
{instaBlation code for gas buming
appliances and equipment)h ancd
local cocles.

MATURAL CAS HOMR LIF®

Connectlon: 172 BPT male with 38
flare adapaer

Openting pressune: 407 W.C

Supply pressure: 5 1o 14° water ool
imin, I b excess of 147 WAC o slep
o regulator s redqqudnecd

Chsck with your bocal gas atility
company or aith ocal codes fos
instrections on installing gas supply
limes. B sure (o check on oype and
aire of run, and how deep o bury
the line, IF the gas lne (s ioo small,
the Professional Grll will not func-

1 pm-p.._—rll.

Any poand sealant used st be an
approved type and be resistive (o
the acions of LI gases

il Gaes | Valve pane] rypoce] of 36ABCH s howon )

172 NPT
Coupling _}
172 NFT.

Close Mipple

Resguslator
4.0F W.C.

8

o

thresicls

loscal coles or with the

D pict put [hr::.ndm’;r be easily scoessible.*
compound on these y
*Installation mus condform with

Mational Fuel Gas Code ANSI 22241

Threading compoumd mist
be resistant to LP. gas

x ML

Aclapter 172 NP " Close Mi -
Lix tEﬂ:m‘ T\@ pplc
fiming Installer s

liel
shyar-cdf ".'u.ll;::ll:: mikist

Fapr 4




GAS REQUIREMENTS

Tea :||:-|||1-|||| thwe Fipirgs '\1|||'.|||||.'\-||

with ihe Professsonal Goll

Aszrmible as shown, Use threading
ikl on make threads only, Do
ot s thirencing compound on the
male end of the 172 NPT 1o 38 Mare
willaper, Use a second pipe wrench
piv P nbwe rll et pigss oo avodsd
shiftenay any miemal s lines ol the
il

Fnsuires that the repulstor oo
PExiris in ihwe ootk of s how—
povwards e wnit
ALPHY

away fmom the

Doy rw Bt Aor plavce e ansalber

#1 I|'I|'\-EH'II EES N alve inm an accessible

liscabiom

L.P. GAS HOOK UP

Profeasional Galls oriliocd Mo use
with LI gas omme eopuipped with a
gl capssciny s ||'J_l|||.|'.||| Ansly-
bily faor commecticon o o skembard 20
He 1F owleimber %] I"-'I.-:.!nlll-. ilzs

The L. tank is nes

CommeTi

e luclesd

Gas (Vahve

Figure 5-1

1/EF ST male with a
LA Hare ackapter Gincludedh

LA ICE

Lapemanng pressure: 1007w 8

Ty ooreect Bl LI, seguibatos ese
asserahly o the tank valve aasem
Iaby, st miaks sure Ewe main valve
on the nk & |||I'|I|'I!l:'||.'|'- o]
Ehihowigh the Dowe of s 8 u-:||-|r:-|l
when the SEP-A system is discon
et s (il £ (LS 'H.Irl_‘,'h fi
vl shasild always turm the LLP ank
maam valve (RE S 10 ol afer each
wser @l dhuring imensponrt of the tank

L i

Full back the coupler slevve towands
the main knob s fnesen the Fieng
imba b couplerf S S=0 5 melease the

whee gl

COHRimEe piastiang the
inlet méo the coupler wmil the sheeve
sreEs Porwesrd seouning i he oomnec

LHmh

Tum the maln tank valve on pnd
o Bl Danrser comtecd valves oin e
he =libe™ paosition for about

M) sapevils 16 il

LI 1

i Bl iEr B rlu;

sysicn o purge belore albengding o

Og Oy

O, UTg O

NN

I T R e R

.-'-.rl.||1||_-r 14 ?‘{E"I'—'::;:-
ey 4w flare

fining

e mos put threscing
compeandd on these
thireids

L.F, Kegulator hose assemlily
| LFR A

*Imnstml ltions ovust conform with
loscal cohes o waly the

Threading compaund must

1;‘:':-:' b resEnant o L7, gas.
P SLP-A SLE-A

maonal Fuel Gas Code ANSE £223.0 k"“'-r.__ B

5L AFF Fill pluge ackipiier m———
Y

1 Inlet

)

Coupler Sheeve

- Madn Valve

7\_0.——-'

+
-

light the burners

To discommect thee |||a|'|||-|_ Hirsi
make sune e main ank valve is
Cipasp e Coupeer Secve
andd pull back bowards the main
walvie, The inbet will thien |.||'.-|'|'|;.:.||.t|:'
isell,. Femosse the indet froo te
|'|m|||-.-r -\.I|Jl:'l'||r'|',.; Ir | ||.|'- MK J|r|.'.ll\.|.'|.'
done =0 when B disergaped

g ollf

Youar local LP ||||'.II..,' sbaibin shioudd
b equrippaesed with the proper ogquep-
et o £l voar tank, howeser,
slwmrkd ¥l {erstd it .hl.lll'l i s
FlesDesssdd iy, VIH] SIn haser cmer ai
sl Boscal petalber.  Thie e o paie-
chase s a #5LF-AFP fill plug
I|..'.|||1|,'| f e Mg 5T

* TANK REQ

A dented or sty LP. nk mey e
hazardois and showld be chscked
by your L. supplier. Moever use @
cvlmeler with a damaged valve

Thae L. gas cvlimcler must B oon
smuctec] and marked i pcooerlance
wilh the spoeclElions or LP. gas
oylimehers of the US. Department of
'I'r_un;'- statsody (DHOT ) and desigmned
for use with a LA quick discon-
Tl SYsIemm ey, DR il o ha
thie regulatorhose aswembly fo

e '\1|||||||H'|| willy the Endl OfF
attermpd 1o use a SUM-A equippexd
Pl anod (TR J.'H.'H'I'IlH_l' with @ =tun
dhard 510 POL mank/valve asserminy

The cylinder mus be provided with
a shut off valve lerminating in an
LF. gas supply oylinder valve ouwlet
speecificd, s applicable, o connee-
1oy Mes SLEP-A

e .1||r||;,i|1:|_|_' is sl inckssrs e
cylinder mus be disconmected onad
rermved Pedem e ag
Cylinders must be stored outdoors in

a well-ventibaed ares oul of the

reach off chiilelren

ALNWAYS CHECK FOR

LEARKS AFTER EVERY

L.P. TANK CHANGE.
Sce Section Five.




7 LOCATING THE PROFESSIOMNAL GRILL

Flgure 6-1 48 =306 GRILL MOIDELS

| B

Doooooo

e e A
.

§ |oon 00600000,

E -

s o
=

Figure G- 277 GHRILL MODELS

IGED.L MQ_DEL A B C Vite il wantale LA {: TR P ] A n...'\-l..:.nﬁ.'.l.n-u-n-.' & E F

HHA AN RES) i 2" 127 3 12" 22w S’

304 BOXAKRYS) 36" M, 127 3 12° 22w Oy

2TA IR 27w Dy 1R 3" " 240 107

CLEARANCE 6" skile Cleamnoe 10 pOn=C0m- e Use only the Dyvnamic Cooking
- : Baistilale construction abwe the Symiems msulated jacket which has
; CUNE g surtuce [of CORnNLET space sl .||::| ey .||,--\.|_.“'||-.| anil tess

I o]l bee wisirge e polsserie o e s e P

A Minimum of 127 from the sides

andg a minamuam of 127 o che

option, the space is essential for S
Thi LOMCATTONN

Prodimsional Grll can be placed

mecsof ared skewoer clearanoe
back must b mangained frome thee

Professional Grill abwowe angd below

| " : dlerectly adpoemt 1 non-Codilhestihle Wheen Setermninegg 4 sialee oca
Lt Gk samtace BO slacend vor- [? X £
T construction below the cooking lion ke into account conoems such
tical coumbisibde oonstnsoion -
EAFT: FER &5 TR T0E W imid, [HCENHEY T

triffic paths and kevping

INSLULATED .I ACKET sLPHMY NS s slom s 1 I-.-'\-\.'\-nl |||:

Lascaie the grill omby in a well venid
D mwed Dweiled (e Presfvrsedennial Gl il

e, Meever hocabe thee gl im

i i
inchisr caerhiesl unpeoaescted] oo
I midlding, rage, recreway, shed or

AominEmem al 3 cleamnce from B

wisd il comstam o I ik

ik o A orll 1o nos-coimEas ehle . : ; e b e emnchosesd preas wahoo
rudfessres] Girdl 1= o b ploces I
—Tr I oo Pl oo I v rlilation iy
isiruction s megu il fewr Elie par =t R 1
K i a oormbastible ench W, N i 3 1
wients of albowding the &l oo open I haring i =, Il gl wildl e
; s nsalaned ks i ix mi . .
ul I e ch=aisible b alliss af leas | 0 Had
i lid |



Section Four:

BUILT-IN INSTALLATION

GENERAL - (48°/36” Models)

The Professional Grill is designed for
easy placement into masonry enclo-
sures. For non-combustible applica-
tions the grill drops into the opening
shown in Figure 7-1 and hangs from
its side flanges. A deck is not

tions the grill drops into the opening
shown in Figure 7-3 . A deck or
ledge is required to support it from
the bottom. When using the insulat-
ed jacket in a combustible enclosure
application, sce Figure 7-4. The jack-
et assembly must be supported from
the bottom by a ledge on each side

NOTE A:

MASONRY OPENING
DETAILS

48/ 36" Models Only:

*If using a backsplash apron or rear
wall, locate electrical service on the

or a solid deck beneath the entire
grill or insulated jacket.

required to support it from the bot-
tom. When using the insulated jacket
in a combustible enclosure applica-
tion, see Figure 7-2. The jacket
assembly must be supported from
the bottom by a ledge on each side
or a solid deck beneath the entire
grill or insulated jacket.

GENERAL -(27” Models only)

The Professional Grill is designed for
casy placement into masonry enclo-
sures. For non-combustible applica-

Figure 7-1 48%/36” Grill Models - Standard

right hand side for rotis motor use.

277 Models Only:

ALL GRILL MODELS-Review the
detail drawings below and take into
account the provisions shown for
gas line hook-up clearance in the
left rear corner.

It is recommended that ventilation
holes are provided in the enclosure
in the event of a gas leak. The sup-
porting ledges or deck must be level
and flat. The counter should also be
level.

*If using a backsplash apron or rear
wall, locate electrical service on the
left hand side for rotis motor use.

IMPORTANT
Gas fittings, regulator, and
installer supplied shut-off
valves must be easily accessible.
See Section 2.

Figure 7-3 27” Grill Models - Standard

— | SEE NOTE "A"
TTAl——
FOR
L CLEARA.NCE_7
o
[ 4 OPENING,
R GAS SUPPLY
INE

OPENING F (max TYP)
FOR ‘ I '
ACCESS DOOR J\D

Non-Combustible Enclostre Non-Combustible Enclosure

Figure 7-2 48“/36” Models - Insulated Jacket Figure 7-4 27” Models - Insulated Jacket
SEE NOTE "A"
TTTA : T A
3 MIN, FOR s SEE NOTE "A" 3" MIN. FOR X
LD CLEARANCE 7 \ Lo CLEARANCE7
\ 7
~ Bt

4 X 4 OPENING
FOR GAS SUPPLY
LINE

Combuistible Enclosure Combustible Eniclosure

GRILL MODEL Al A2 B1 B2 C1 Cc2 D E F
48A BQ... 4517 514" 22%7 233" Q" 10w 183" 245" 351"
36A BQ... 343" 401" 225" 233" Q" 10us” 183" 24%” 351"
27A BQ... 27387 333" 23" 24”7 10w 11w" 183" 2437 351"

Page 7



iy Pl 8P

LEAK TESTING

Figure 8-1 Nomural Gas (365 Model shown

Figure 8-2 L. Gas { 367 Alonalel =how )

CHECKE HOSE
FOR SIGNS OF
ABEASIC NS,
CRACKS, OR
LEAKS

LP TANK

+ Check all gas supply finings for leaks
before cach use, It is handy o keep a
spray boatle of soapy water near the shat-
off valve of the gas supply vabve, Spray all
the fittings. Bubbles indicate heaks.

GENERAL

Yhhoush all gas connections o e Prodess|onal il
are leak sested at the fory prioe bo shipme . a oonl

|.|.L|.L s Hliinicss choeck st B paeriody ol i il

instalkason site due 10 postible mishandling in sdp
e, o eROrEeV T ARSI |||||\.|'..|l.'. ||'||.'_|'. 5'-'|'.|:.:
applied 1o the unit, Perodically check the whiole sys-

tem for leaks, of imamediely chaeck IF ihe smsel] of gos

I= dietected

BEFORE TESTING

M ek smoke while leak wesaing, Extingudsh all open
Flaemes

Mever beak st wigh an open Aame

MEike 4 sodp sodilton of one pan |.-c,‘|||..| ileterpend and
o e waler Yo will need @ Ay Fesitbe, biresky, o
Fagd Lo agly the sifution o the !il'llllj."- Fow LI uinits,

check with a hull evlinsher

The valve pane] must e remved o cheok the valves
arad Fimimgs. Remove the knohs If vou have a méis
burmer remove the safely valve pushisicion and
UASCTEw e ALUrTolarEing bzl Then remove the 4
screws which fusen the valve pancl to the unit, Pull the
wvalve panel curward and unplug the wines oo e
back of the motary
rodis baemer, pemosee the screws which hodd the inspec-
tion cover in place (Section 8, lem 1)

Iy TEST

Make sure all control valves are e “odl peosinom
Turn the gas supply “on®, Check all connections [rom
the supply line, or LP. cyfinder up w0 and ineluding th
manifold pepe assembly, Apply the soap sohidion
arcand the connection, valve amd '!|||||r|',_' S bl
will appear where a leak & present. I a leak @8 present,
|:|'|||'|'|'|,I|J‘_l,'=:|' Iirm ol LAy 'H.l':llllh = '.|:.;|'|I|.'I'. any le=a l\.'.l'_.: i

iemiters. 1F yoiar gl has phwe |||H|||I'_.|

DS, TR ERs on ancl rechesck

Check all the gas connections at the base of e ool
walves a'here they seoew ko Bhve meendloSd Ll

Tor check notis arser and safcy valve the bumer nusi
b= li (e Section 100, then leak fest Bl oommeciions
bosczitedd undher flwe salcly Covet

IF your et 2op a s leak smimedasiely nem ofl che
AR L] '|-||||||!|. i call sonr boscal WA I-I:|I|!¢. o e dcaler
YOI R hewsad v apgetiance froin. Only theree s
recommended by the moamdfacturer shaoubd be dsed on
thie Profesaional Grill, Sulstimicion can volel the waman
n

[hce i e thie Peolessional Grill ungil all conmeciions

lewve bewn clwecEed aned oo e licak

Pajpe H



ADJUSTMENTS & EFFICIENCY

Burner air
adjustment:

Each grill Barmer is vested and adpassed an the Bactory
jertor to shipment; however, varations in the kecal gas

~.|_||||||'\:. O 3 COSVETSION [POHT O [as [0 ane e IS LY

{ make it nevessry 1o adjust the burmers. The flames of
%" k thie |||,|||'|n|_'r'\1 [Er T L l;lu; POl SR e Imemer) shoulgd be
=
¥ Il vimmlly checked and compared po that of the drnving

iy Fig 51 amdd Fig. X

Flasss '\||||u||| |'|l:' |'||II|.' .Iﬂl\.l "E.II‘!-:I:' Ly |I'.'I [g18 '.l.'"ll'h' '.I'J':H-.
excesaive ot or hiting, I any of these conditions
eiist, Check i the nbr shastber or bumer ports ane
Isbrnchiead by dlin chilwris, spider woehs, ac. Proceed winh
alr shuifer pdsustmenit

Ther amounl of air which is emtmined ino a bumer =
povermed Dy a sheet fwctal 4 up af disk @t the Inlet of
the burmer called an air shutter. | is locked in place by
& & SOFCT ..l\.lll.,.'| prist b fesnesenied el L ||=.\,"'|".|.‘1;.:
thir bumer For abjustmeeni

e Hcighit

T aoesa the grill Busmer air shaievers st femove the
wvalve pansl, See Valve Panel Bemoval on previous
pragpe. With a screw dreivier, boosen the lock-screwy on the
face of the air shuter. Light the bumer and adipus
siciding o the difections Behow

Aooeas o the b Imisner &ir shumers is chiroagh e

tof afier removing the top bumer grate (Sec Fig. 9-3)

He capeliel as s Isarsee vy e vesy ek

Bl aga . .

Wenaun Tl Flash Tulses 18 thie faiivwe is Vi TN R T T I AR imsniffchent =lr, e e
- | 5

alr shwifler counber-clockwise 1o allow nwere air o die

o

/

I ithe Naome 5 meodey mned fencs go 1if away frosme the

.,

Imiirber, indicatng foo ek aif, fisim Ose §iF slniRter

Clockwize
|
| | Onoe adjusted tum the bumer off and reverse steps o
| !.lu‘.l:‘.l. T oris .-."‘-._ reiAasemie
Al Shstoers ‘Hiigmner Hamger
L

Fape 9



ADJUSTMENTS

Seviranm S

& EFFICIENCY

Low setting
adjustment:

Lovw Setting Adjustmeent

Figuire 101

Bered -

The valves on the prodessional grill featune an
aclpastzle hoow' sietieig. Dhig 1o Macmiagioss i FEIA [aiCs
wure, heating value or gas conversdon, you may fieel it
PHCEASATY [0 BEBCTCAS OF e8P0 Tls® Do ghis ey (i Ll
lovay posiion. We do not recommened acdjusting the

IRl TS -] PoAEs PETTeeT

TO ADJUST:

| Liahi Ehes buarmeer

F. Tum thi conbrel knob io the lowest sEIting | all
the way counder-chickwise)

4 Regrwmvis the knods

Whikke heslding ther valve shafi with pieTs, NS
then, flat tippecd sorewdriver (nio the shaft and
while viewing the Bumer adpust Bo a minicmaiem
seabe fkemwe (Figuee 10-1)

@ warNiNG

Always verify the low rate flame size for stability. A burner flame which is oo small
may go out or be extingnished easily. This can canse unburned gas to escape and
cause a hazardous conditlon. ALWAYS VERIFY THE LOW RATE!

I"'I'I Fewsd Sfwenis

INSTALLER FINAL CHECKLIST

Spevihaedd clearanoes maentained
1or conmbrasgibbes. Grill vents o
avway Trosm

barrsee lin
o bl et Adr ahuiscTs @idp
windimws, doors, amd oonfined

usinksbis lowa

®

"
i

LT P ]

i BRI FOETE sl Froin

" .
Ll imtermal pockaging remosed

Wl profeciive plasiic pemmenied

wrill}

individually or with adjacen

Erripy juam An pakic
sliclimg [reely. {No debeis wneler

Bl sesied @l fpee of leaks

Lava mck evendy disgnbsired

el YT radiarl

Al
LN Salsiar Lisger inlemmmes] of s .\,|.|||||-\.
|

sdinil ol walvid WscTniosn

o arapserly anwl

= PEFEASE LEAVE THESE
INATRUCTIONS WITH THE USER.

= USER, PLEASE RETAIN TIHESE

Frosm stminless sieel, Chisck all Pressiife el o cofiiecieod r Erid F N ek il
intemal parts and msiche the ik and st for 4.07W.C Noum 'I""_”]_" 'f"'_”'”_”' FOR FUTURE
.70 LP. ks REFERENCE If gedll or onse

Bl wirm ey, berels con
el

. . ani sccessibl
Each burmer |_.:||I'\- =ufisiacion ¥

Mameial sbym ol v

Boerdel caf Benaile-iar grill clramges
awnersbif, please foruaed these
fmstrections o e men onemer;




Section Eight: Description F EAT U RE I D E N TI F I CAT I 0 N

1.  Grill Section; 3. Smoker system 10. Support flange / trim

3 sections as shown on (All 48" / 36" Models Only) 11. Ratis electrode cover
DCS 48A BQ and 30A BQA 4. Drip Tray 12. Valve panel
ht‘l‘lCS‘, ‘ . 5. Range t()P power burners . 13. Safety valve button
2 sections on the DCS36A BQ (Not available on BQA series) (units equipped with optional
4 sections on DCS 48A BQA 6. Rotis motor assembly - .1 = SHEpe PO
2. Infra-red rotis burner 7. Rotis basting pan ctis Dures anly)
(optional) 8. Roll top lid 14. Lighting instructions
9. Handle 15. Rotary igniter
1. Grill Section; 11. Valve panel Figure 11-2 MODEL DCS27A-BQR
DCS2Z7BOQR
i 12. Safety valve button
2. Infra-red rotis (units equipped
burner (optional) with
optional rotis burn-
3. Smoker Tray er only)
4. Drip tray 13. Lighting instruc-
tions

Rotis motor assem- )
bly 14. Rotary Igniter

Rotis basting pan
Roll top lid

Handle

T ® I &

Support flange/trim
(optional)

10. Rotis electrode
cover

Page 11



USING THE GRILL

Each Professional Grll section conisisgs of a lanee Gist
feoe Inemer, 8 serles of stuinless steel beat haflles, o bed
of natural lova rocks, and a porcelain enameted e
petaining oooking rack. Each burmer 5 mded og 20000
BT Below each burmer i= a stainbess stecd lear Baffle
which refleas usable hex upward into the oooking
area andd reduces temperanines of the drip pan below
Thi caust o grill bumer encomipasses the entine ossk-
Iy sl anel s '.|||| ||-|r|'||_'\-|1 [N} -:||l-;,'|.||l|_' coleT IJ‘.||.| st
longer. Abxove thee Tnemers are stainless steel radiants
wliich it thie Liva rock @il FErOECT the :\.;Ill'. bapgner
ports froem blockage. Exch grill bumer has its own
oAy dgnaner. Thee gniner kmisky is located iooithe imme
dinte right of the contred Knob

a

The hedt grill sears the food, seal
e in e pasces. The longer e
preheat, the fuster the meat
b singl e alarker the #rkl
maarks

TH MOT leave the grill
unatiended while cooking.

The Prolessional Gl is supplicd with maind Lva reck. Becaese of the
I Bava rocke i ds supeerion in s abillity io captune beat as @

[MMCSE Y oo 1%

rises from the grill ermers. Theey' dikso [HISAIR thes therimal mass meeded For

al pesules. Flore wps are comtrolbed becaose our bava madiant keeps

|||||||_-“||
jorease froam getling 1o e e ad dgnsting. The Ecase |zt |||'-:!:1|:-\.l\.'||
by this syssem procluces tmie grillecd Aavor as fats and jboes are Drought to
e surfsee of Elwe feod and cafanseliaed

Flace lava rscks in & single bayver of pop of 10 mddiant boscatesd uncer the

grill mck. It & impeeatant to digtriboie the mocks cvenly over the grate with-
ol beaving any Bge s, Uneven distsibution of rocks oned nir gaps can
cause |ocalized “hot™ and “cold™ spots wlkch could resalt in un

cooing Fi".'lr”':rlh.l-l'ﬁ T

s oy

USING THE HIL

Gerilking recpuanes. high et foe seaning amnd proper Drosmang. Mos o wils mp
cosceleg] af thie “HIT hesat sefting for (e entine cooking tinee. Howover, when
i.‘-r||'-||1|; e [rCTEs o fbcal oF poniiiry. B may D seocssEny (o mm thee Tt
to o e setting after the indtial brosming,. This cooks the food through

willioud Disrming the oalside, Foodds cosked Toe o b WE AT o Fxstenc] wiith a
sugary marinade may need a leswer laent sefing oo e oncd ol e onok
nikgE Taitws

e 'i-\. 1k IH_‘ e the deip o s in R T

1 il I

2 Ligha the grll bumers using the instnections in Section 10

i Tiern theer comiecdl Knody 8o "HI™ ared paelsent the grill for 15 mimdes. The

TOp COVEr 55 0 e chomasd during the applianoe prebea persosd

W Placee el losimd o e @il mnel Comole dow the chessme] dmesmesa, A ljiest

heeat setting, f necessany. The comtmol knely may e sel 16 any [msiion

Fags: L=



Sevtana o Uliiag Tl Gernll

GRILLING HINTS

This doscress of mewl, wihcaher i
meBimm, oF wiell desse,
A large degiee by the thilckness of
M 51

"l\.ln.ll Pl =iy I i s

milsli b have o e dormeeness with

[ enill 43 roecal

Thee cosimg Biems s dbocoedd by phee

I, Bl SlaL
e i, Ll

TS il =l apws of

W

TR

the relrigerates gs ll|l|'l:'\--\.'.| ik

Sevtion Nower Ulnieg The Cernll

1= alfected 1o

Caie g ik

. I J
rceorwave, This an Heneral Yk 3

(el Y [ L

Liser b spsibila insdesd of wnes o &

1
10 BOF TRIFTT 18I

% (B '\-|l.|'|.|.|

will fed paarctene e ol sl let

.Ill JUNCCS TLAT 1l

Tan et §lae jubciesd meads, achd sea

sOTAE O sl wlnes e Cosakengt is

mishieed amdd e the micat only

s A lewsl wwlsen the fewsir

s [ummed several tirmees L T i

mseal fust after the uiboes | TS k]
il 1o Wi surleoe

GRILL COOKING CH

i any excess o Proam thie i

s P Cobimge. T peevenn sigaks o
Cheoprs o curling duning: cooking
shit e Toa arourd the ot o A e

inch interals

o D ROT leave the grill un-
atenelied while cooking,

v ensire that the mea s
hiy eowaked 1 1

A5 A

WEIHT L¥R
THICKNESS

FLUHALY

FLAME

S1EE TIME

APPROXIMATE

SPECIAL INSTRUCTHONS
ANLDY TIPS

VEGETANLES
Fresh
=
AT

Wi
|

slice, Dot with bwirier or
Sbeclinim I2 foy 20 grmimsies mEkrEGire. Wragh oy beavy
chuty Todl, Gll, taming
pesbcerally
172 irch slices Marclium B b B miEnuboes

Paofiabins

S W ke

Mheclinin TR IRE A TRTRIE [

WA dmdiv achically gn hemvs

Whine

o) Tracs

cluty sl Gaall

e =TT

1
O OIS CHTILED Y

Fraowen

L R RE LY Aol 15 oy A0 mainuies el il EsimeT ofF manganane
Hrsronl Wrap in heavy-duty boil. Gril
TSrussa| LN g cecasoanzilly

Spots
Cereem Biuns,
Pas
French Fres Mizlnem 15 tor A0 miinubes e oA m: fosl pan

Carill, sfirrisg oocas




FORCE WEIGIHT OR FLAME APPROXIMATE SPFECIAL INSTRUCTIONS
THICRMNESS b TIME AND TIPS
MEATS
Beeel
Hambmurgers 2 ten A4 amch Mizchiam 1 ey 18 aminubes Cimall, farming oo when uices
rize oy thee surface. Do ool leave
High B 15 mdmnses hambairpers unaflcisded saoe a

Aareup could ooouar queckly

Seaks
Ribs, b,
Tendlerkn,
Paort oo se,
T-Beene, Sirloan
Hare H:‘!_I__ - _I_l|_|:|:]| = B i 14 |:u||1!_|1!._'._': ; Femove excess Gl Iroen odipe
C140%) 1-1/2 ke High 11 1o BH mibnutes Skash remalning fat 3t 2-inch
intervals. Grilll, uming onee
Medhum _|__|_.'|'|.!,'!_|_ Bieiism 1o ]_.l few 22 EHAILITES
{1607 ) 1172 imches ) High 1h 1 27 minutes
Weell Danne | it Mleidinm 18 o ¥ minubes
C170) 1-1/2 tches Biehism 16 o 45 minuies
Lamib
Chopa & Seaks
Hare i I.rlt:j_l_. _.I!.IEJI._ 1y ien 15 minuies Femunve excess Ll {rom cdige
1407y 1-1/2 iicles High 14 15 18 finLiles Skash remaining far ot 2-anch
imteervals. Grilll, o onoe
Medium L Mdkinm 1o 13 tex B minues
{ 16050 1-1/2 inches High 1% 1o 25 minutes
Well-Doe I inch Mefeclitam 17 1oy 30 minubes
L el ]
Park
e 1 ity Mledivim 15 b 400 minubes Remove exoess fal from olpe
1-1/2 inchees Medium 2% o G0 minuibes Slash remaining fat a1 2-inch
trrervils, Gielll, IRIETIETRE,
Cioelt well domne
Hits Alediam el e Gl punLIES Gl BUPTHINE CRCiam :II'IIH'.

Dairirigy Eist Pewr minabes Bauisly
with barbssoue smsce, um
several limes.

Page 14



Section Nine: [ b Gil] GRILL COOKING CHART (cont'd)

FORCHD WEIGHT OR FLAME APFROKIMATE SPECIAL INSTRUCTIONS
THI KNESS SIFE TIME AND TIFS
MEATS
Fork
e Sieaks Eemsove exoess bal fronm oclge
[ ke | b E Eicl High & 10 B Slash rema Ining fAt o1 2-inich
ialervils. Grll, Tianiag oo
et Doz Sl tiam 5 1x 10 minules Slm sk Carill, TRiEn g o
POULTRY
Hecader Fryver 2 v § ponads Levwr o L §=0/2 hours Place skin side up. Grill
Hiilvesl o Ml divim B 1o G inEnRIbeS ILIEFiENg anid |II.|'\-||||'|;.: 1|'|.1.|.Il\.'|'.'.|'.
Dcenered with rselbed
vt Pl T, el o
marrcede
Hrcasis Sledivum B0 1oy 45 memibes
FISH AN
SEAFCHLY
1 e ]
| Halflog A9 w1 inch Shedlivm s # o 15 minubes Gaall, rurming onee, Beush wiah
oo | P High michied Bautier, margarine o oil
Swomliish 163 Ko kst
W Tl Ciall, rurming once, Heush with
ks i b H ks Mescdivien b 12 b 20 minutis mislisd Butter, margarine o ol
Hainbsm High
Frons

Fage 1%



GRILL RECIPE SUGGESTIONS

BARBECUED POTATOES
and CHEESE

P2 Cepre shrvaleleed cfselederr chorse

F ey F POT ez b oonrdmseed cneanm
of mrehrrnm sl

AT Fardil

2 Vs haarbec e seniece

LT E T L

T/ Tap. senly

i T, pepyaer

d Cipe tiindy sliced puotiioes
il predipam-sizeal feoferloas)

Preheat grill, Combene cheese, oone
densed soup, milk, BRG sauce
oregan, salt amd poepper inoa langge
rmixnEng bowl, S6r in potasoes wnail
el coated. Tum inte aeell el
147 qpuart recizngular baking dish
Conver dish with ahemimnam fosil. Bake
comvergd 25 minuies on mediom with
thve fid of your BBQ grill closed
Remore (ol and continue baking 15
mirnses. lomger o uniil potanees ane
tender. Let stamd 5 minules bofone
TV E

VEGETARLE KAROS

3 Meelinmr-sizegd zarcching

T .'F:~.;'r'|-_'|.- RSP T e

I2 Frosbr mrisloosoris
Corgtdond Ferrmieseny chontse

Partsall wwhiole avucchitnd 5 minutes on
yirar asde Inermer or until jusy temder
Dradn wmed onig dries 0 bnacly slice=s
Thireid Fucchini, 1oaeloes and
mushroonmes altemately on each 4o
wi¥ skewers. Housh wah marnade
maile of Malian dressing,
WOPCCSIE SN T S0, mitisgzieg amncl
thyrme. Grill 5 ce 7 mdmsces. umidng
anegl hasting oocastonally, Sprinkle
lilserally with Pammesan olweese

FAITTAS

10 Ll el stead or
Ewirsioned clesvdaesy hvyasis

2 The, el
W e S firice
g T, salt

I T codvry st
145 Teps. perrfic pawreler
SRR ] Fayay
AT, dvegan
Lo e, cpimring
Flimer fartiflors
FAFFITIRY

Pounc Aank sieak ic Vi inch thick
s o ftten clyicken breasis, Mix
aoll, mie juice armd seascmings inoa
,l;||'|||:n|,l, P Aelel meat ancd shake
bag to coul the maeat. Befrigenite
-ell.'l_-.l:l:ghl (41 li=ist G i 8 howrs
Wrap toatilkas in foil. Bemose mocat
fresen mmeerinzche. Coaok om o i hesai
wdl gas grill for 5 0o B okdoes on
waich side. Whale meat ks |'|l||k||'||.|_
Iviat Rosrtillas o geill, Shoc meeal
across grain in thin slices. Place on
A plater. Souecae lemicnn fubdoe
over, Wrap mesd and any of thie fal
Jeviing ROpfHAES i ramidlns: | |'||||'||'H_'|.|
(o CHes, FUECAMCHE, Soair cream,
it Al

Pagp

BARRECLUED LONIMEN BROIL
b COF b SETVETERS

Vi . Mralierre efreseiong

I _|"._|l| W = Pl R Sl

I T dfry st

T s, g, & rrasdsed

I bleetierm ondor, sliced

P Poagrsed flondk stoal, soored
2 The. taetder, weiond

Cowndanie [irsd 4 ifgioedicngs, skl
oo apd marnate Aank steak with
it. Bofrigeribe at lsast 4 haokies odf
overndght. Benwnee sicak ancd grill on
youir preheared BB grill Cirtll % e
T minutes on each e Basting fre-
|.|||-|_'r|||!| wirly the pasinade. In the
meanirse s onions oo e
ek 9 P (0 oa skalles on
vorir side bumer for 3 minues. To
serve, slioe sicak |.|.|.||_|b.::l.|!|'| e thin
slices, sprinkle onions over Lp
|.:.l||1l"|||. withi '|I_l,!I.f.II||!.' Joakw b

BEAKED CHILE CORN

& Monlfierr eerry cor, dnisdod

f Tl briifor or maergarine, maelted
Fiiedy girvanidted O RO

{shr gronerd cortannaer

Ul Bezlowe ousokimi, T
e Iarrsee o 10 |.|;|||| Mo =mdh
comm on @ heavy chty foil. Inoa boswl,
COaTMiE CERining ingredicnis bt e

Al

well. Brush 18 Tap. Insdler mixiine
et oty ear, (s foil oned Fold up
el 1o sl Place onogrll. ool
rurming packets ocomssonally 1906w 12
maifles oF il cossked tesigh



GRILL RECIPE SUGGESTIONS

TANGY SEAFCHI KERARS

I B derrgae sy, shofled &
FLEER

U Lhs, s soollols
O ol selivce

15 £ oliler rtanasgar

3 T, chapend fearckey

I Ths, rematordse ofll

I Ths, Weorreshrslim spce

15 Tap, parepwnneed borsavendioh

I Clhorw galic, mircend

I 260 O, coner Pineeaipde ook i
fertee, elveriered

In mesdium bowl], combsne shrmp
ad scablops. In small Bowl conbxi
chilh sauce and next six ingredients
[Pesmid e sealemsl. Tems o gl

Cowver, refrigemte 2 hours

Hall bwwar laefore cooking, turn the
tmirmar noe the grill on full, Deain
satfomin] rescerving marinade. O
each of pwelve 107 skewers, thnesd

1

ahirimps and 2 scallogs, alermating
with pineapple clienks. Place skew
ers on gerill. Coak 7-10 animsies,
often basting amnd tuming

BEEF ANI LAMHB REBARS
Serves 4

1ip Ll dwwmreslymor sirfoder o dawf Cael
T e T

e LR demipelimd Bwled o ferarild Cral driio
1° cribis

Shp 0 werer, olifolead

Lo € chigtaeed amrion

& TR, &) SppeE

Vil pegetertale ooll, iltaolend

I Ths, aleerly bngearrn siagen

§ Ths, Frosdy fewmantt farice

Z clooes garlic, nmeed

e Wape. o] cierainl

15 Tep. pronrrad cortander

e Tap. prveiericl ITieveieric

s Tapa, proarnd reel poffer

T '.I'_-."_- _|,:'J1.l\.l|rl..|'_5:||m|'r

I Ko eyypwer crat inter clragrnkes

1 Ravie Psaiptitad, it driter clvaerids

& Smcal] mrisbrsms

Fig € Ardesandy Dewdendel Paarliesr

In Blendher, jarcress gL WileT,
otiew, sy snice, X Thep. oill and
the meext B ingrediems untll smooth
Pouar onver mcal cubwes and nrirmate
abeour 4 hasirs, oming oocasionally
Dirkinn amd resenve marisice. Ousdor To
foer 127 shewoers alermately thiread
Al preprper, bermana and muslh-
rednms, Preheat gl Brosh the
ketwibs wath oil Grill 7-8B paigces
ech sl

Bring marinade o bodl on the side
hurmer i a ssscepan, Add remain
ing 1C waker and pemms botner
seir 1o blend, Heat thoough, I sasoe
wiels toa thack, adkd 1 T water
Serve savce with kebabs

BEC SALMON

& Lol rpa® spdiamantt stechls
2T o

Sl & P

2z fvim Bacor sfices
o T

f = femaen flifcoe
SIRTIRYD |_|_I'_|I'.!|'J.l'h.lll'|'
Lt nvvdies

Pretzan the BE

Fleuish ehie steaks with ol 2nd seuson
wilh salt and pepper. Flace on BB
el and cook for 10 mdmses, tems
irge steaks ovier hallway cooking
tEmc

Meanwhide fry the bacon i o pan
oy the side burmee, Dvaln on [ T
tevovels. Melt the bunter in o small
santre e taking care nes 1o discodor
it Armangye thee lish and bacon on
wprving places. Powr the buier over
and syerinkbe with lemon juioe
Ciarnish with parsbey springs and
lemon wedges, Semve wath baoiled
otz i i Butter and sprins
Kled weith ohwopped parshey and o
crisp lettuce salwd

Mg Sendmidtifnte copficl, berlitmi or
wwd foor serlman

Pape 17

PFORK CHOPS

A Pank chags

VEarieade

I Lt anifr

X Ths, Lo S e PR

& This. LK

1 T Povevleredd mnstard

& Tan., Worcestershing Ll

L T Fresbily gronand bluck
e & e

I Thp. Suigatr

e T Paprila

I Clowe gorlic

Peel, grate onion, add rest of the
inredicnis excep the pork chops
Mix weldl. Pour over chops anad mari-
nate o hour in g cool ploce, Tum
the BBCY grll on fudl. Hear 190 min-
utes, BRCH the chops brshing with
e mevrimade ocGisionally. Seive
with mixe! salad, chresewed with
vinaigee (Bavoned with fresh dill

EGGPLANT CAVIAR

I Ferrpie exzgafelernt

2 Tl Gl add

2 Ths. weinre rinegar

2 Tl finely chofspedd omio

Fip e pelrdie, mitRoed

1 Meelieer domegto, clofsbad
Serdr enrkd P

Hixisl |_-_|.e‘|.|;|||:|:|l o) [ERS g|||'. CRT
medium fame, tuming occassonally
wrial |rIIH'II|_I“||.1!| coaked, This Iy
lake 30 minwtes. Remove Froimn gl
amd ool for hanclling. Srip of the
skin andd chiop cpgplant fincly, Ackd
afl the seasonings Chill thoroughly
ancl serve on Doask



USING THE SMOKER 5YSTEM

The smoker
system:

Flgure 181 367/48% GRILL SMOKER SYSTEM:

SMHHCFR BLUKSER

TINTROL KO

i e NFLE MOTNELY CONER

e sasaker systein of cach Prlessional Cerll consisgs
i o staindiess stew] lide oul tray which s posigione)

- i
ahsove @ 50000 IV berneer, The bumer B conirodled 1y

1 precision brsas varlve wiliscls s cagalsle of becing

& N
mirreeed chiver oo vieery foear Teeat besests, | sysdom
b 1] adore e ko berigseraline foeEsling @i ik
P O ol OO U rs = wvith @y combinationn of clleer

I

W hem vsdig e smcokocs SyvsECET i OOaRIncTion with the
¥ 1
ool infrared potisserie bumer youwll find it helpl

15s L (Fe b sCIRnE of 18 simHCeT Durmes o rnimene

the heat rising wp o the mtis basting pan. Stagpering

Figure 18-2 I7" GRILL SMOKER SYSTEM:

ker Igrmeer also helps

27T GNELE MOMELY (AN LY

THLES

ROITES Bl

RMER:

e EA K
= FLAVOR TRAY ™.

Tl smiieles flagar ray

Locased dinsoily beneath the rotls bumer s a stainkess

sdew] prky whiich is cdesigmed e Bodd aeoodd Cleips o

1
highhws, Towr adding a smaoke flavor o foods

o s
I

To minimize born
potential do not
remove the smoker
Lray
when hot.

A AR ANCATRRT N

There are mony wossl chiges availalbsde lor pairchase anc selecnion s s
U pretRcenal Ghsne, THE Ml CORTETHET wins] .|.I|l'\-'|'\-'l| Are mesause O

hickory. Mesguiate has a swecter taste aind s commonly used with AT

angl seafoid, HMeckory is best suiled for red meats, Use of oak, cherm

il g5 alsn O o while aromatic herhes like sape, bas

||'_.|||. ESEECT O

dves, Iy or Dol may ol e sl

Alwvays soak Bl chips in wader pasor Bo puling them inns e 1rs O &L
Yanis fraay wenl o se thee "HIT position o dan el chips smoking, iher

resclisce the hamatl b @ howier vl Bo poeve

i ol el Flam
g IF ek weceodd Clupes clor Mlamee ugy palkl MU O ek Xl
wiiish i Hlame hi= abiosiald T b carciil B iipveigely ches togs Elee
rest, o by pullimgg ehe roy ot slighaly. [lss whsom when acding watir po
hat Mray Boe aviod sl " vl \ = o hot Eras




s Uning Thhe Giril] RANGETOP POWER BEURNERS

Power burners:

(L] a8 IS Afahisds Cg

e 19-1 Power Burner min Geraniee Tour Fr

ey cast ron burmeers which we use on our line of

regmperizil] Gl is CALE P ol witly ehe &

qualify restnaranl manges. Each is faged an 15000 BT
arnd has o oty spark kgniter for efficken ighting. The
Tuarmeer 2

5 Fawt i, JO-1) aie porcekein enamel over

AR O

T ooves B power bumers when not in use, each grill

commes witli a stidiless sieel cover which doubles as a

waork surface. When using the grill barmers with the

work surlace in plaee, I cagefl] xx hisat can conduct
the grill section and cause the work suroe
M up MNEVER it W e e Frumicrs
with the work surface in place

i oo g

Figure 1° rincr Proper

The cogrect histight of the flame de P on il wige
ancd material of the olensil Being used, che oo being
1wl hiow nech

o Basic rules Tor seleong the {laimi: |||'...!||I

i Hl

iquicl is im thee ulensil. Here are

» The Masme shoailld pever extend beyond the boitom
of the e, CEe I [h2)

& Lhensils which condea Bbeag skowdy (such as glass

wrraime y hotild be used with a bow o mediem fame

wnless you ane cooking with a krge amowng of [squd



USING THE ROTIS BURNER

The rotis system:

BCES aeral BOARY Series only

Thier polisserie mwdor mist e checrcally gaouncded in
g vedance with local codis 437, 1f ik ahesence of local
codes, with the Natisnal Electrica] Code, ANSLNFTA
T 1%k

Keep the rotis motor electric cord
grill. When not in use remove and
store the motor in a dry location.

WARNING: Eleotrical Grounding Instructions

Thas .|;'\q'\.'||.|r|q,|_' ol s o) 5 gl w ah a
three-prong {groundingd plug for your protection
apirsd showk learand ancd shiodils) e |-||||.;.,{|-..| gleresici-
Iy into @ properly grounded dmee-prong meceptacie
I ke gl Ol 4 e e u!l.llrllllll:\.! g Irivm
this plug

The Prolessional Grll fotis systeim is |||.1|:|.!|'||_1.| o crmHk
f=ins from the back using mfrared hest The location ol
the bumer allows the plicoment of the roedis Pasting pn
{inchuded) bepearh the food o collecd juboes and -|:ir||1
pings for basting and gravy. To flavor the contents of the
|sastingg ET, VO Can I brels, asndon, Haet
Hams an: especially pood with the addstion ol piresapple
sbices amd brown sugar (o tee Basting pan

o O SeHOS

Tl potisseric baumer is an nfrared ovpe wihsch paoviches
imberse sewring racdzam bea, Prefemed by professional
cheefs over oiher nicihocls, this inbemnse Daat i aegnilicoes
{ow scaring in (e notural jsoes 2l nucrients fouwnd n
-qu_llll:!. cuts ol meai

Ot lin, the mogis bamer willl reach onoking temperatunes
In abow | mimse. The aange med glow will even ot in
alwsal 5 fniiies

The motds mesor i |_'||'.|'.|'||'H'|| with izl Hars ancl s
capabde of nemdng up oo 25 b oal of meat or posliny
O the 27T Grills, (oo Mg 20-2) e mador 15w
s g Pt clenne]l which abiaches to e left sicle of the
prill amel gets ighbencd ineo place wih a thamby sonew
Ermsuire that ol mueanr = 'HI|.||.¢||I [ ] :I;.:Illl.'l'.lrll.:. e
thusmds serew, The mtis maotor on tee 36 0 487 Grills s
werured] dowr 1o a cast s Dlock with the black screw
doren knob,  Thie eotls Block is in furm Baolied o thie meht
siche panc. Cae S A1

I'lI

O 36% and 45" Grills, thi skower lor e motis is o
Ibesd e 1hie rewon asseiially by eacing thi [ bl il
e the motor, and resting the threaded emd on the sup-
port at the befi siche of the grill Gephy side on 27 il
wah 1he skewer pushed as far as pessible meo the
musbor, ihe groowved skewer bBushang slemid
leel =dcde Biacker. The pensvabde black hanml
aily be in place when hamdling the skewer. Excepl on
BOAR anmd 277 units, somoyg the handle when cooking
o allewor the Nl 1o close and avedd melting the hancdle
with lseat frowm the poaser Inarmsers. (aw Figs, 08T, 0620

I eudl [t

b shwmlad

T b Ehve skierworr Begin with the hamdle v place, ancd
slmbe o ol chwe 1 holidees {pros uoingt away freem
thi= handle ) anto the skewer. Push the skewer tfirougl
the center ol e Pood, then shicde the second meat haodder
{ pProHTEs powaed the fooxd) onto the shewer, Cenber Uhe
[are whict oy e cookied on the skewer then fsish thie i
lakidiers mly topether, (5o models have rooses on
ihe skewer (o ndscaie the bumer position. Usc thees oo
pasiiconn the meat holders.) Tighten ths wing nuts with
liers. It muy s be neoessany b0 wrap Ehe food sl
Iudchors string (nover use aylom of plastic string) to
UG ANy B portions. Cnoe thae Tomoad s sescwre inssert
ihe skewer nbo the mabor. I needed, fommsove the gnldl
facks. Place the hasting pan bemeath thie food, 18 i nor
il fow ke skhewer bo fex when rger culs ol oeeat ane
iy ok

Fag: Hi



ROTIS RECIPE SUGGESTIONS

CHICKEN TANTDMHMRI STYLE

& Lo onic Breer Mg aoe e pasdva ks
T &2 plerier moReel yesgiert

L feiinent filce

= dap, s

W T Colmre

e Tgh, blnck ffywer

Vi T orvaahend prirli

W T, ko gl

¥ TP, gdarag aaff

st all e ||'|g|-|_'||r|'||l'\-. = A '.:l;_u_'

i ol amd marinate the chicken
For 8 hewirs i chee PR i,

Dirain the chicken and spreacd on the
sl munnEngg the mosd on the Mesdiier
sich= ol thi= bone

Hotis using Ehwe rotis bumer. Cook on
mscdivim |||:.:|| Tt Boe A0 munuies
hasting cevasionally withs glwe

{5 EH

cler of 1he siar |r|.||.||.' ATIRALIFE
Serve with sliced onions amd keneon

'|.l.|_-|.|:,:|-w

SPARE RIHS
LR T TR Ty [
§ e iy s
Ui ), Piiary
Vi rinegar
Vil olry shwrry
2 Teps, cheypped poawlic
2 Tafs. Ziigeir
¥ €., araner
F CXeiolien dmatifilvan Cirfye
I Crn dwwr for basiing sance

Sarnade nfbs for & howrs, Ll
mErinchs for |'|J'\-J'|r|:..: LEg .||l||||||.: [0
o il THace pan under thae ribs and
Ixisler |Fodgisimily

Tes cewak ribe sethct bean, measy ribes
] accoption ploal thom with yeais
st Slidhe fesar prong meal ook
alowaen ol ||_-r|;.::|| o &pur Enl Ehen

Al the beginning of the ook and o
5 CETRET, PR i sn i ralls
with thwr psinded ond of the spat arsd
|'|||.'|-|| e thee st =K
o anel conmtinue the prooess angil
the emdne rack s accowcllion ELEATEE |
Fustem Wi sevvmed mcad ek irstes e
rack. Tum yiner roiss bumer on high

Fidis (owr S0 mimues or unli diorne

MORK ROAST

.1l|'.l|l|l'.\.'-l.'u|':|'r Virpaar fRraniry Snice
P Apypale Clder Vieregperr
[T
L0 Sl buatier
T, [, lrlur'\u'q'p raifet

Frriic Sevasoriig
X S T fice
Fiefls. paely rokst

Timnise: | 402 b= i 2 hours

Hring pork 10 moom lemperatuns
before placing & on the spit od
Place axn Bl ol corad Best bor Ixal-
ance. Light rotis ermser. Tum comtod
Kty ton hiaigh. Wises tlwe alwove Fxisrifg
SR for FrHissing

TURKEY
205 Oy, Tty

S r Flasiing svsecee

I Cter Py

T2 Oz, Wnier

I Wick nniter

I T, salf

I Thp, pagyaer

I T geretic Menks

I T, pcaveliny
Thiay thee bar] completely. Wash
insiche out. Securchy the the legs onc
wings

||;.e||| Fodis e, Tuan o Dagh
Comnlsing all Ehe ingrecdients for Dasa-
I AaLce am 3 shuillw FERE) ] Place
ursder the furkey ancd Baste the
ey every 15 io 20 minmes, Cook
I appaximately 3 hours. The bas-
ing sauce commibined with orkey
|_||i|:n;1-.|';.;~| fiakes i delicunia gy

e

LAME CHOPS

M- 2 Pavmiti l.'l.!I'n

I The, corm ol

U T, iy

L ) fi'n'-;.l':_r.f-,’rl

& Cloves cracsbed gonrdic

Huks ol o Dby siches o the amb
chops, Scason with garlec, sak and
pepper. Let it in Hwe refigenitor for
i hasirs

Thread the chops on rotis. Tam
AT il | '||"1-"-I|'-'|""||'HI" afwl cool M3-25
mumses

RECORD YOUUR OWN RECIPES
MERE ANDON THE NEXT PAGE




ROTIS RECIPE SUGGESTIONS

e he gheioe balodr i econd yonr fovorife BEC Mot toerie ooiies
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LIGHTING THE GRILL

Before lighting:

@ warr s MiNUTES
BEFORE RELIGHTING A
HOT GRILL.

Keep a spray bottle of
soapy water near the gas
supply valve and check
the connections for gas
Teakes beefore each use,

To light grill
burners:

oy noi Itltmll-t L 1]
“Lite” the grill if the

odor of gas is present.

@ WARNING: IMPORTANT! Before lighting . . .

[ TEspHacE T gas ".|||||||'.. P oF Dose priof o ierming o s Con. I thene
is evidenoe ol cuts, wear, or abrason, it most be replaced prior (o use. Ay
n:-|:l.|-. CITEET PPCRsIEe DeREEnOFs. o fose Jsscmbly mast b= e 1% Sgeei-
Isedd by the marmicturer. Do onod use the Prolessional Gl i the odor of gas
1% peresen, For L use the pressune ll'_H_I.lI.I'lIII arid Temse assembily '\|||||-|'.<'||

wilh the un# mias P ased

If the unil is LP.. conned the negulator 1o the tank and beak check the hose
ardd regulzior connections with a soap and water solbution befone operating
ther Prolessicnal Crill

Tuerry adl koot B0 “of]” then neme on the gas suppdy. I P, 5 thene gas in
the tank*

Alvays keep your face and body as far away from the grill as possihle when
lighting

Chpen thi= Lid, |'|ul-|‘| anid m the conerol knob oo thie “Hie® oAt arnl
immediately turm the rotiry igndter Knoby of the spark igniter next o the
humer knob, You'll hear a smapping sound, A the samse time 3 spark will
I peroviched af dbwe gl Baomer. [ may be mecessary 1o lum the rotary igniber
knob sever] timmes until the bamer is B 0F the bumer docs et light in 4
seconds, lum koo 1o "ol and wadl 5 manutes Bebore trying again bor any
acoumrlated gas o dissipate, B the ermer will not lght after several
afpempds then the burmer can be match it Benseve the grill ack over the
bumerisk you wish to light. 1IF you've just atiempied oo light the buamer sith
the igniter, alkow 5 minwlcs bor any accumulated gas 1o dissipare. Keep your

face as far away from the grill as possibde and pass a lit, long stem match
thircaigh the bava sackan and positien B pear te Iumner pons. Make sune
that e match i adjacend 1o the bumer pos. Push and tum the controd
knob which is centered on the bumer where the T mach is locaved, 1o
“lite". If the bumer does mod [Bght i 4 seconds fum ihe Enob off, wali §
muiuges and ey apakn, I che Dierner w TS Hght after sevieral AMEATpAs S
Soection 14 Troubdeshooting

Call for service,

5 Wilels Ol e

Pt B Pieers

To light power
l--
hurnem' First permoss the Bumer conver of any cooking uiensils Emom e bamer grate.
CALUTION: The bormer cover may be ot i the grill burners are in
(R rAli, Push anmd turen the comaod Enob wo the =liee” position and ismme-
diztedy tum the rotary igniter knob betesen the "Rear® and “From® knols
untl the bumer & |8 or 4 secomds pass, @1 the Durmer doesn ignale 9 5
s for any acownmalabed gas o dissipate then oy again, I the bumer
willl e light after several amemges, wadl $ mimstes and then the bumer can
bz mraich 18 by holding @ it maich next to the bumer pos amd femdng the

COMPeCT vadve oo " Line”

A TR, BCES Miglets Chly
Figure 23-1 Power Buriers:

Page 3



LIGHTING THE GRILL

To light the

smoker burner:

i i .‘:’..|':.'l'q'_.l-'_ I ¥R NS Mocleds arly

ke Tray:

To light the rotis burner:

Al .I'iﬁ'ﬂ.l'-c' L R T 1'.I.luj|.'

Wait 5 minutes
before relighting
a hot rotis burner.

LA e Dl amd icimoss e smoked Ty, Loscate s

Iermer visnally by looking through the oo in e

gl Dishy el fiarm ihie connod Ky foe i
LEe™ prasition and imemediately fum the smoker rotiry
{EmdEr Knobydwhilch §s 6o e smivieaste rghi « o 1l
sprwcer Kool

the burmer is g or 4 seoonds fass
HETY

mulateo s s .|'-\.-.||_|I.L' then ery azaine I the Buarmes

T ibewcegy | i W % e HES R T

wall mosk bjphe siloes sewerral antes TPEE,. DT T meiaibis thisn

mileh Bl using a hongg semmed neteh o ligler

throuagh the cut-mn in the valha !'\.ll'.-:'| Cnce Lk, (el ihe

ekt By aned regdace

Baecsivisge o thee Jocamon of the Smoke Flayvos
BOER Model, the rostis burmiers
i Sk Flaves Tray

"NOTE

Tray on ihe 2 ucts as 1hi

vt fepniie M-

Fle® lowzanionn ool the? pofds IRErmssr 1 % A1 T

'\.ll-.\..\.-lll:

e winkd comcibiors, icHome =

= 10 SFCHe i b prclect

el grdll burmsers, Foe this reason YKl shosld pvoid iz
it i adisring = An

we've equipped the bumer with an o

wencly cosngliicns b prvcndion

iMnabic sty
vabve wihich will s allomy gas o e 1o e ol Daem
ar unless the fedbowing comditions ame present with the
Kaed® O

1. Thie salety vialve inon is iessed. OoF

2. Thee salety peodse i sulflsciently heatod o apen the

L ] S

il Pl anc] mes Ui comio] Kisals o glwe

vabve Instim, hodd in

O b
Lk

arwd Dscepriih Burviegg Ewe poiry deinler Dinon loosicedd e

peition, Fross e ety

1o the rotls knob, It may b pecessary o o twe igniter
1] =g
AL Elaer s e, @ spark will be o

Vidhedd @ the salety pecdas, Holdd alie safety vidive Binon

ki sgsveral mimes iemdil else bairres [Epbins. Y

S S

in for abwoat 5 sesconds or until the Inemer remains lig
This & the ondy burmer on thie prodesssnnal grdll with a
sfety valve. Omoe 18, tum control Knode b cesined st
1engs. I the Isernerr dlisss noed Ahe wiikien & seoo 1cls
relesise the sabety vilve Bumon ard wirm the contneel
konesks b =T

can b lie by

el Ky

I the jpndter does mod fundction, fee amees

Pakclimge & Niv ek oo chee aemneer Cwily chee oo

al “Libe™ and the safety valve buflon pressed)



St riga & lppaiii ChRE AND HnINTENAHcE

Cleaning the grill:

GHILL HACK:

rill i= immedExely oft

Thie casdest way o chmin | r ooaking is conpl

arecl alver parmstog off hse |i.||:||' W' i Isaateipng i o peobect yosir |

[romn the heat and seam. Dip a bross baistle barbeogue bnush in tap aater

anil scauily the hae gl I M the sk lecepiemly 0 the ol ol wares

oreated as waber conlacs the hot grill, assists the cleaning pocess s

(] Tl T S

iches. The food Tl e wiill Ball ex

vy ol i

rowchs and Tuem o Ealll into the deip tray. I the grill is allowed o cool Tefone

il MirE, € ||'.||::I.|:_ will b mioee Jifficul

DIRIPF TRAYS:

Thie [l wiclih |||'|iI trays will colllisct jrease frofmn the _'.::|.| s and
bailowers aned sprills brom the possor barmers, Allosy the pan and i conengs

mpling tor clean, Clean grease from the pan offen oo o

i peessalailily o @ e D

0 a% fH deecessary Lo periene e lava ook Bod cheinaig. Thiey i Olecin

srlves clean duming the nexd cooking operstbon. Penodically the mocks need

Biv Isee il evvecp fon SRR TR SN PR | Hia ol yodd s Elwe gl and

b ameming armd iy wsl comodoeed will disienmine when B s necessany o

'
Clean thar lava ok, |

| Eresiss N P> sgmcgy o e [y 3 IERC OCRCS O 1 YOHd
et a lon of (are-up during cooking, the moks need 1o be emed over and

oW ) mlmules

= For Ny sl

heeated o

.'I'_r\.

The toyp burner grates are ponce ladn ename] over cast en for dueakslity, To
I I te Theey' ey e wipaed whibe in plac
with his SOy Wk rensccl ancl '|'.Ii"'\-'.'\-\.: iy, Mever Imemserse o hak frEiLs 1N

T

L0 s o il clean 3 s g

i

s charges the porcclain may peop ol the cdges of
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Section Twelve: BURNER REMOVAL AND CLEANING

Figure 26-1 Power Burner (top view w/grate removed) GRILL AND POWER BURNERS:

Venturi Tube

Flash Tubes

The grill and power burners(BORS Models Only) are
cast iron coated with porcelain enamel. Occasionally it
will be necessary to remove surface rust to ensure
proper performance. Frequency of cleaning will depend

I

on the climate & location, and how often you use the

Igniter
Lighter Ports
Air Shutters

Burner Hanger

grill. The walls of the burners are thick so they can
withstand many years of use.

Figure 26-2 Grill Burner

Figure 26-3 Inspect Grill Burner

D

Be sure burner ports
are clear and free
from debris.

BEFORE REMOVING:

Ensure the gas supply is off and the knobs are in the “off” position. Make
sure the grill is cool.

GRILL BURNER:

Remove the grill racks, then lift out the lava rock support; complete with the
lava rocks still in the support. Grasp the burner, pull it up and slightly to the
rear of the unit so the burner head comes off the brass orifice at the front,
angle the burner sideways, and remove.

POWER BURNER(Standard on 36/48 BORS Models Only):

Remove the top grate. Lift out aeration pan from around burners. Lift and
remove the front and rear power burners. (see Fig. 26-1)

BURNER CLEANING:

Clean the exterior of the burner with a wire brush. Clear any clogged ports
with a straightened paperclip. Never use a wooden toothpick as it may
break off and clog the port. Shake out any debris through the air shutter.

Use a flashlight as shown in Figure 20-3 to inspect the burner inlet to ensure
it is not blocked. If obstructions can be seen, use a metal wire coathanger
that has been straightened out.

Note: To ensure warranty coverage and proper performance of the grill

and power burners, DCS recommends monthly inspection and cleaning of
the grill and power burners and orifice as described herein.
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Sectivns Twelves BURNER REMOVAL ANMND CLEANING

ORIFICE CLEANING:

With the bumer reroved, remove the orifice (e Sent Did dem o2 7 @ 30005
Far FF Soceation o artiiced and slidime a I':.n!'h:,:l kol the Openimng 1o
ensure there is no blockage. Use a needle to clear any debris, Be extremely

caicliil fnid to enlinge the ole of Bicik ol the foedle

SMOKER BURNER:

The smoker emer can be remewed and cleaned by unplugging the ignicer
wire and lleing our the burmer. Cleaming B8 samilar go the grill Buamer

TO REASSEMBLT THE BURNERS:

Hl'_':'- s the Taermeer by sllic ||:'|=.; thi atr shuter over the brass onflos, oemtert il

il i e hole

LI IS EXTREMELY IMPORTANT TO CENTER THE BURNER C5N THE
CKRIFICE FROFERLY,

Fe careful mod io Ll the abr shigicers’ ¢ AL RO {unless peachesar i,
Levwter the rear ol the Purmer ints thie culouts on the suppod channel at the

rear of the humer box, Make sire 0 s level and does et rock

Repace the lave radiant so that the slots in the cosners of the mdiane 2lign
wilh the projections on the top of the bumer. Make sune that 81 sits bevel and

s FiCH FO0K

||:'| 1 all e the burners and check For Pt L) e characweresnics, 1 adbies
5 e necessry, refor i Section S 1 the geill or smoker emeer was

L 1
e el « speraler 1 section on “HIT bor 3 leasr 173 heoaer o unnel any oo

ol Burning paint has gone. Do this prioe o cooking on the grill



Sevtaca §Brabnra

IGNITER REPLACEMENT

REPLACING A ROTARY
HxNTTER

BEFCHRE REPLACING

ANy FLiNTTER, PERFLIRN
THIES SIMPLE TEST
Kemowe e drige tray. From amdee-
neathy the valve panel, look upwards
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ietal Tlachs ol 8 scge,
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pCToms B0 e sorevinaney
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I man
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TROUBLESHOOTING
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TROUBLESHOOTING (cont'd)

WHAT TO D

Gerill won't Hglve when the POLLEY Fomnee the grll rck and the Boar rodiam, wabch the ggniter . Yo sloube
]Hl'll-ll'l’ = furmed, s gl '\1|l.||L AT Srowmn e nige of 1byi- nieer Wl e kel b= cuarmed

I therme b5 ds sk wileen i rolary igniter Kncds is qurmed
Check the s supply ot unit and porge the lioe of army air
Attempt toomatch light the bumer

Check o see that other bumers on the undt opemae

LA ygivletr R |.-|'.:|'|:, chebes

Burier flame is '!.'rllnw or orange,  Check the ey irbe for chstructions. See Seotes 1]
in conjunction with the sdor of
Bas.

Choeck the air slaitter for proper adpstomenl. See Sectson G

Grtll may bz in a Jdusty are Move o less dusy anea i pessilile

2 ’ e :
Low heat with knob in “HI If only one of the bumers appears low, cean the onifice and

[easiLEa, bmeer, clearing poms of amy obstrsoiions

Check thar aie shaitier is pogeerly adpwisted, (rsod 1o Bar dopsen of chosed)
SO [ Y

Chiech for propeer gas supply and pressure, (ee pg 609, s reusements

Pre-heat gritl loe a full 15 milmigies

If using L. gas, clweck for compty’ tank

Clweck for spark at thermocouple
)] ".||.|||'.|I RIS WHETY FOERPY Eiier e, anempd fo manch Bt
baimer

Opticenal eotis woan't B
m whe. If thewe & spark at the thermooouple?

Can yodl mnaceh Gigha the D ener
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il s ldd Mame onee banon s bairmer remains lit when neleosed
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Db salery valve oo on |||'|||1'xu_'\-:: pEasilaom yintil
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Section Fificen: PROFESSIONAL 36’ / 48’ GRILL PARTS

Figure 30-1 36” / 48” Grill Parts:




44

i |

45

PROFESSIONAL 36" [/ 48" GRILL PART LIST

DESCRIFTTIN

Rl D assemibly
Fireldag ekl asseamdsly
"Rodis, harmes h'""“""H
Housing (non-eotis models)
Rotisserie EMneT

“Hstis rostd v koe

Siche bumer oover

Hanclle Tl

0T burmer Top Grae
“Hectrode cover
*Ehectrode-Eoiis
“Thesrmocouple

"Rt imserie noxd

*Roatis. mownt knob

*Hotis. mount bose

"Rt isseric metor assy

Top heat shield

Handlle endcags

Handle endcig spacer

Heex Tarmer

skt

Veidiin - Long

Venduri - Shor

AR shiber

Huifruer Beoa Potnoam Teack
VT Elearde assembly
Regulabor- Manaral gas
Regislaton Hose Asmbily-1P
1/2 x '8 Flared adapier
Mlanifold

Oriflce=00T barner Nat. gas
Cnibieg=0201 byt 1LLF, gas
Ciomnirod vahoe

afery valve bezel

Rafuty valve kool

Valve shield

Siainless stesed tulvng
Carifiee ollams

Oiritice ellwrw bnicket

Nimnemian  igs

FART
Mk

4 200200
J2068-XX
J200H- XX
SAE-XX
12021-XX
L2077
LN
SN
1 20CK3400]
EIET-XX
15055005
1500702
 EL T B
LGl
14155
ER
e
18154-FL
1HIT4

1 20082 P

[EILLH
1200702
1.2077-00]
1200302
A 2-NN
T 2-04
130055
15077
15053
1805 ]-X%
1 A0045-XK
13005 X%
15017
146D
14008

| bl ]
11002

|0 210012
i 14-01]

152402

ITEM DESCRIFTION PART

Ml Mk

& Side body panel i-XN

X} Drip panharsdhe E3067-XX

i Cerill bairmier comnbrol knods 14054

Lt Knob beeed 1400 L

L IS Logo 1710301

il Smoker bumer assemnibly HRH0D

k2 Sorwaker bumaer tray FI0AR

4% Heear shield M5 3R

Wi “H” burmer 12012-02

i5 Lava rock support M52z

. Lava rock- 4 1. bag 10312

W7 Gerill rack 15900

E Care & Irnstalkaticn manual 128

W Air shurter 1 2003-02

.l Hodary iriber Ky 14159

1 Rodary maiber 150

=¥ “salery valve 18114

53 Valve pane 5200 20K

54 Lamshing ledpe assy FHI53-XX

55 Cormeer ubing coven( 48 moedels)  32051-XX
(367 mewhels)  52052-XX

] Senvbre paned LIS IR e

T *Protecison plate EN0T0-XX

] Cerill Flecimocle 1301 26

50 Retismerse Hamedle 18R

(5.1 Srmsoker Vilve 1301701

Gl Showlicher Bole (4 1500 3

[a Fouwr Prong Moeat Holder 15001

a3 Valve Panel Screws (4) 15002-31

¥ Acraticn Pan 32034

Iberms. ol prictured
Eaoll Tog Lid Flinge Parns:

Sharudder Bodi (2 1503

Acorm Nul (B [ERILELE

Rspis Mt if 152145

CRiscK THsCoanne IHITH5PA

g adagees 11177

* PRI N dnity
NN= A mled snianher off il acindl (e o Crpini
1 i sargalfeearlme )



PROFESSIONAL 27" GRILL PARTS

Grill Parts:

P
ada




— PROFESSIOMNAL 27" GRILL PART LIST

e DESCRIFTION FART ITEM DESCRIPFTION PART

N M, MOk MO

1 Heell-gops 15 assembbdy 4 M0 e ] RoLary igminei | L i

2 Body Assemibdy AITASKX 37 XG5 Loggon 171030

3 Landing ledpe assembily F20605 g Hear shicld T4

4 Sosoke flavor ray T Ak, “H™ burrer 12022

5 Eidisserie Bhurmer | B2 =02 ek, Lava rock SUPRO TR0 20

& Puase fodding bd 33041 il Gaill pack 194004-PC

7 Lick stoq #7 30138 42 Lava rock- 4 T, bag 103012

B. Ele=atrodi= cover T4 EL Coere & Pnstallagion manal JiMs2H

9 Themmooouple 1 3MHT-02 44 Drrip pan asserdaly A2pi2

10 Electrodie-Rotis 1 205 500 W5, Eoiis mobor bracket 0757

11 Thermrouple heackes WGHT 4 Riotas mcded asseimnbly GO0
=T dincludes motor bk )

12 Feisserie TMring 180200 = Rotisserie Hod 1905403

13 Orifice-Rotis bumer LP.gas 130005-%7 ™ Grill Electrode L0126

15 Onifioe-Rotis bumer Natgas 1 305540

4 Pal st 15071 49 Rotissene Handle 1 B0

1% Back pane| 2N 50 Shoulder Baol (4) 150693

153 service panel 33077 51 Four Prong Meatn Hodder 15010

16 Hanbe enclcap G- 52 Valve Banel Screws (45 150251

1T Hanadle endcap Spce 18174

18 Hanelle Tulwe A2 Mems not pectured

15 Elescrasde 15001 206 Eoll Tage Lad Hinge Pans:

a0 Ehecrresde Bracket HITL 1000 Truss Serew {20 L REH. &

21 Fegulabir- MNatural gas [EIREE Keps But (2 1502144

3 2 NPT Close nipple 180101 Wi (20 15004004

i3 1/2 Coupling PETI] kY XNX = Spwoify Model & of gril]

24 Regulator | iose Asmbly-L P 1377

iy ] /2 % 3B Flared adapier (E AR

21 Wiumiloald (15 LEE ]

T Orfece-Ginll burmner MNar, gas 1 544

ET Crifece-Gall burmer L. gas 1 3005-55

2R S Flhcwy | =bA)

20 Mlamiesl valve 137

30 Balety valve 1E1 10

B 1 Salety valve buiton 1410

. = scabery vailve e [EREET]

33 Control kol 141 %4

&4 Caontredl ksl beemed | M7

5% Ristary egriber ki 14159

Page 4%



SERVICE AND LIMITED
WARRANTY

If the Prolessional Gerill dioes niost
opcrate propeerly. (st Ehn aighly
carmy ol the instructions providhed
i Segrion 14, Troubdeshoeding, and
cnsure thas the appliznce s installed
a5 o liaved an Sections Teor ihinough
Sever If the proldem persisds and
wesl el VO PGP Seeviioe, Coiiact
youir dhesaher or the neares autlss-
rizesdl oy 1o perform senace
Chaly dnitlvorde] agencees G e
farm wormamty service, Dhynamic
Caosiing Systenmss will mel pay For
spryice calls o

A, Correct tha installaiion

B, Instroct you how o wse ihe

CEpUapieal

L. Repairs when the appliance is
used on other than normal home
Lis

I, Draiviee fesuling o acchdei,
ahertion, misse, phuse, hostile
CIVIFORMCTRS, improper insiall-
tion o insindlation i in accow

dlance wah local edsles

*Lifetime Warranty on all
Stainless Steol compronents

WAOARRANTY

LIMITED WARRANTY

Five Year Warvanly

This sarmnty covers the cas iron
b=, the sersotural iRy of
the exterior and inlerior bady pars
stadnless steel lava rdiam, apper
dned oweer heat shiclds, grill racks
anald clrigp pans. Shaobad strocteral
eleeriorrtion oo W e degmee o
ne-performance, a replacement will
e fuirmishee

Ot Year Warranly

Lymagsic |n|Li|‘|H LYSICTIS WAPTATLS
ll wsther grilll componenis o e
corbginal] panchaser 1o e free of fas
tory defects in material and work-
meenship for o perkosd of one vesr
froom the criginal date of puarchase
This does nod apply if the unit was
sulspected 1o cnbier than formal
hiwiseholol e

o charges will be made for nepair
o Pepslacemacnt a8 the Haraiaon off
indtial imsgallation or Bctory for pars
LTl |,:-f|_'-|l..di|_|_ Llure '\-l.l:,g|| thie cheal-
er anid claimed within thar warranty
i'\l\.'lllnl. aned Foasnd ||'| rnymasiui
Cotking: Sysiems Inc. o e defec-
tive,

Replocement will be F.OUB. Dynanm
l::uul\.u'.g Sysnemms, and [DRndEmig
Conking Systems will not be Halde
fior AR ITR NS PETAT0N COmls, |k
cosls, or expon dutees

Thas warranty shall ood apeply, nos
can we assume responsdhiliay for

Fage

whamee then maght nesult beoan Gl
wre b Follow manufacturers insinug
s of locl codess, whese the
apgeiance has been tampeerecd with
or altered i any way or which, in
THAT 1||'\.|;.:|':I'ﬂ'|'|l_ lexs bsen '.I|||r|.'|. tizcl
ter mesksr, noglipence, or accsbenl
Impleed warmnty shall st extemnd
Peyomed thae duradon of this wrilken
WAITHRLY

This worramy is in Sew of all athe
WArTANTHS eXpressel of (eeplicad and
all e ber clbligations o [mlildy &n
conmnection with ihe sabe of this
apyiance

Feplaceroent pants can be olgainaed
fresan

Dreramie Codakiimgg Systeimns, [
580 Skylab Boad

Humntinggon Beach, CA 930647

Dt Wrarramty Cand was mhiled
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