ASSEMBLY USE AND CARE MANUAL

THIS GRILL MUST ONLY BE USED OUTDOORS IN A WELL-VENTILATED SPACE
RETAIN THIS MANUAL FOR FUTURE REFERENCE

OUTDOOR CHARCOAL GRILL

(“) APPLY SERIAL NUMBER LABEL FROM CARTON
1 POLEON R

XXXXXX000000
MODEL NO.

DO NOT DISCARD

PRO22K-LEG

DANGER
Do not try to light this appliance Burning charcoal gives off carbon
without reading the “LIGHTING” monoxide. Do not burn charcoal inside
instruction section of this manual. homes, garages, tents, vehicles or any
enclosed areas.

4 )
(A WARNING! Failure to follow these instructions exactly could result in a fire causing serious injury or death. )
\_ ,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-727-4282
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0351E FEB 29.16



THANK YOU FOR CHOOSING NAPOLEON

NAPOLEON products are designed with superior components and materials, and are assembled by trained
craftsmen who take great pride in their work. This grill has been thoroughly inspected by a qualified
technician before packaging and shipping to ensure that you, the customer, receive the quality product
you expect from NAPOLEON.

We at Napoleon are dedicated to you, “our valued customer”. It is our goal to provide you with the
necessary tools for an unforgettable grilling experience. This manual is provided to assist you in assuring
your new grill is assembled, installed, maintained and cared for properly. It is important to read and
understand this entire manual before operating your new grill to ensure you fully understand all the safety
precautions and features your grill has to offer. By carefully following these instructions, you will enjoy
years of trouble-free grilling. If this product fails to meet your expectations, for any reason, please call our
customer solutions department at 1-866-820-8686 between 9 AM and 5 PM (Eastern Standard Time) or
visit our Website at www.napoleongrills.com.

Napoleon Charcoal Grill President’s Limited Lifetime Warranty

PRESIDENT’'S
LIMITED
&EE.IA’,‘,"TE NAPOLEON warrants that components in your new NAPOLEON product will be free from defects in
material and workmanship from the date of purchase, for the following period:
Porcelain lid and bowl Lifetime
Plastic handles 10 years
Porcelain-enameled cast iron cooking grids 5 years P'Us>
Rod cooking grids 2 years
Rod charcoal grates 2 years
All other parts 2 years
PIUsS i dicates a period of extended warranty coverage whereby the replacement part will be made
available to the consumer for an additional 5 years at 50% of the current retail price.

Conditions and Limitations

NAPOLEON warrants its products against manufacturing defects to the original purchaser only, provided that

the purchase was made through an authorized NAPOLEON dealer and is subject to the following conditions and
limitations:

This factory warranty is non-transferable and may not be extended what-so-ever by any of our representatives.
This limited warranty does not cover damages caused by misuse, lack of maintenance, grease fires, hostile
environments, accident, alterations, abuse or neglect and parts installed from other manufacturers will nullify this
warranty. Discoloration to plastic parts from chemical cleaners or UV exposure is not covered by this warranty.

This limited warranty further does not cover any scratches, dents, painted finishes, corrosion or discoloring by heat,
abrasive and chemical cleaners, nor chipping on porcelain enamel parts.

Should deterioration of parts occur to the degree of non-performance (rusted through or burnt through) within the
duration of the warranted coverage, a replacement part will be provided.

After the first year, with respect to this President’s Limited Lifetime Warranty NAPOLEON may, at its discretion,
fully discharge all obligations with respect to this warranty by refunding to the original warranted purchaser the
wholesale price of any warranted but defective part(s).

NAPOLEON will not be responsible for the installation, labor or any other costs or expenses related to the re-
installation of a warranted part, and such expenses are not covered by this warranty.

Notwithstanding any provision contained in this President’s Limited Lifetime Warranty NAPOLEON's responsibility
under this warranty is defined as above and it shall not in any event extend to any incidental, consequential, or
indirect damages.

This warranty defines the obligation and liability of NAPOLEON with respect to the NAPOLEON charcoal grill and any
other warranties expressed or implied with respect to this product, its components or accessories are excluded.
NAPOLEON neither assumes, nor authorizes any third party to assume, on its behalf, any other liabilities with respect
to the sale of this product.

NAPOLEON will not be responsible for: over firing, blow outs caused by environmental conditions such as strong
winds, or inadequate ventilation,

Any damages to the charcoal grill due to weather damage, hail, rough handling, damaging chemicals or cleaners will
not be the responsibility of NAPOLEON.

The bill of sale or copy will be required together with a serial number and a model number when making any
warranty claims from NAPOLEON.

NAPOLEON reserves the right to have its representative inspect any product or part prior to honoring any warranty
claim.

NAPOLEON shall not be liable for any transportation charges, labor costs, or export duties.

www.napoleongrills.com
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WARNING! Failure to follow these instructions could result in property damage, personal injury or
death. Read and follow all warnings and instructions in this manual prior to operating grill.

Safe Operating Practices

e Read the entire instruction manual before operating the grill.

e Under no circumstance should this grill be modified.

e  Follow lighting instructions carefully when operating grill.
e Do not light charcoal with lid closed.

e Do not lean over grill when lighting.

e Do not use gasoline, alcohol, or other highly volatile fluids to ignite charcoal. Use ONLY charcoal
starter fluid approved for lighting charcoal. Make sure that any fluids that have drained through the
bottom of the grill are removed before lighting the charcoal.

e  Charcoal starter fluid should never be added to hot or even warm coals.

e After use and before lighting, charcoal starter fluid should be capped and stored a safe distance away
from the grill, at least 25ft (7.6m).

e  Keep children and pets away from hot grill, DO NOT allow children to climb inside cabinet.
e Do not leave the grill unattended while in use.

e Do not move grill when hot or operating.

e This grill must not be installed in or on recreational vehicles and/or boats.

e This grill must only be stored outdoors in a well-ventilated area and must not be used inside a
building, garage, screened in porch, gazebo or any enclosed area.

e Maintain proper clearance to combustibles, 5ft (1.5m) to all sides. This clearance is also
recommended near vinyl siding or panes of glass. The grill must not be used on combustible
surfaces (wooden or composite decks or porches).

e At all times keep the ventilation openings of the enclosure free and clear from debris.
e Do not operate unit under any combustible construction.

e Do not operate this grill under any overhead construction such as roof coverings, carports, awnings or
overhangs.

¢ Do not locate in windy settings. High winds adversely affect the cooking performance of the grill.
e Thelid is to be closed during the preheat period.

e The ash/grease tray must be in place when using the grill.

e Clean the ash/grease tray regularly to avoid build-up, which may lead to grease fires.

e Do not use the side shelves to store lighters, matches or any other combustibles.

e  The grill should be on level ground at all times.

e Do not use water to control flare-ups or extinguish coals, as it may damage your grill’s finish.

e To control flare-ups, slightly close the vents on your grill. To completely extinguish coals/fire, close all
vents and lid completely.

e Use proper grilling tools with long, heat-resistant handles.
e Use barbecue mitts or hot pads to protect hands while cooking or adjusting the vents.

¢ Do not remove ashes from grill until all charcoal is completely burned out and fully extinguished.
Allow ample time to cool.

e Remaining coal and ashes are to be removed from grill and stored in a non-combustible metal
container. Allow to remain in metal container 24 hours before disposing of.

e  Keep electrical supply cords away from water or heated surfaces.

e  (California Proposition 65: The burning of charcoal creates by-products, some of which are on the
list as substances known by the State of California to cause cancer or reproductive harm. When
cooking with charcoal, always ensure adequate ventilation to the unit, to minimize exposure to such
substances.

www.napoleongrills.com




Lighting Instructions

( DIRECT COOKING \ (" INDIRECT COOKING )

\_ , \_ J
Charcoal Usage

Grill Diameter Cooking Method Charcoal Recommended
22" (56cm) Direct Cooking 50
22” (56cm) InDirect Cooking 25 per side

*(add 8 per side for each additional hour of
cooking time)

*Charcoal recommendations are approximate, longer cooking times require additional charcoal to be added. As well,
colder, windy temperatures will require additional charcoal to reach ideal cooking temperatures.

A WARNING! open lid.

WARNING! Locate the grill outdoors on a solid, level, non-combustible surface. Never use grill on
wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting charcoal.
WARNING! Ashpan must be in place during lighting and anytime during use.

DIRECT COOKING METHOD INDIRECT COOKING METHOD

1. Fully open the vent on the lid and base. Remove the 1. Fully open the vent on the lid and base. Remove the

grill lid and remove the cooking grill grill lid and remove the cooking grill.
2. Ensure the ash pan is cleaned out from the previous 2. Ensure the ash pan is cleaned out from the previous
use and then re-install. use and then re-install.
3. The grill can be used either with our without the 3. Remove the center air deflector and place a drip pan.
center air deflector. The deflector will ensure more Place the optional charcoal baskets on either side of
even temperatures and will slow the rate of burn the drip pan. Use either the Ultrachef Charcoal Starter
in the center of the grill. Use either the Ultrachef (not included) following the instructions included in
Charcoal Starter (not included) following the the manual, or place lighter cubes or lightly crumpled
instructions included in the manual, or place lighter newspaper in the charcoal baskets. Place the charcoal in
cubes or lightly crumpled newspaper on and around the baskets onto the newspaper or lighter cubes.

the air deflector. Place the charcoal in a cone shaped
pile in the center of the unit on the newspaper or
lighter cubes.

4. Light the newspaper or lighter cubes. Once fully lit, 4. Light the newspaper or lighter cubes. Once fully lit,
close the lid and allow the charcoal to burn until it is close the lid and allow the charcoal to burn until it is
covered in a light grey ash (approximately 20 minutes). covered in a light grey ash (approximately 20 minutes).

5. Using tongs with long heat resistant handles, spread
the coals to evenly cover the entire grate (including
the center air deflector).

www.napoleongrills.com



Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never

add additional starter fluid to the grill. Store the bottle at least, 25 ft (7.6m) away from the grill when
operating.

CHARCOAL STARTER

Charcoal Starter Safe Operating Practices <

WARNING!

For outdoor use only.

Do not use the Charcoal Starter unless it is placed on a firm, level charcoal
grate and the charcoal grill is on a firm, level, non-combustible surface.

Do not place the Charcoal Starter on any combustible surface unless the

Charcoal Starter is completely cool.

Do not use lighter fluid, gasoline or self lighting charcoal in the Charcoal Starter.
Only use the Charcoal Starter to light charcoal for charcoal grills.

Always wear protective gloves when handling the Charcoal Starter.

Keep children and pets away from the Charcoal Starter at all times.

Do not use the Charcoal Starter in high winds.

Do not leave the Charcoal Starter unattended while in use.

Do not lean over the Charcoal Starter when lighting.

Never use the Charcoal Starter for other than intended use. Do not use the Charcoal Starter to

prepare food.

Use extreme caution when pouring hot coals out of the Charcoal Starter.

Using the Charcoal Starter

Turn the Charcoal Starter upside down.

Crumple two full sheets of newspaper and stuff them into the bottom of the Charcoal Starter.

Turn the Charcoal Starter right side up and place it in the centre of the charcoal grate.

Add appropriate amount of charcoal but do not over fill.

Light a match, and insert into one of the bottom air vents to ignite the newspaper.

When the top layer of charcoal has a light coating of grey ash, wearing protective gloves carefully pour

the hot charcoal onto the charcoal grate (direct cooking method) or place into the
(indirect method).

charcoal baskets

Once the hot charcoal is placed into the grill, spread the charcoal out evenly using tongs with long

heat resistant handles.

www.napoleongrills.com




Charcoal Cooking Guide

Charcoal is the traditional way of cooking that we are all familiar with. The glowing briquettes emit infra-
red energy to the food being cooked, with very little drying effect. Any juices or oils that escape from the
food drip down onto the charcoal and vaporize into smoke giving the food its delicious grilled taste. The
bottom line is that Napoleon’s charcoal grill produces searing heat for juicier, tastier steaks, hamburgers
and other meats. For cooking times and tips refer to the Charcoal Grilling Chart.

The following grilling chart is meant to be a guideline only. Cooking times are affected by such factors as
altitude, outside temperature, wind, and desired doneness, which will be reflected in your cooking time.
Use a meat thermometer to ensure foods are adequately cooked.

Charcoal Grilling Chart

Food

Direct/Indirect Heat

Cooking Time

Helpful Suggestions

Steak
1in. (2.54cm) thick

Direct heat

6-8 min.—
Medium

When selecting meat for grilling,
ask for marbled fat distribution.
The fat acts as a natural tenderizer
while cooking and keeps it moist
and juicy.

Hamburger
1/2in (1.27cm)
thick

Direct heat

6-8 min.—
Medium

Preparing hamburgers to order
is made easier by varying the
thickness of your patties. To add
an exotic taste to your meat, try
adding hickory-flavored woodchips
to the charcoal.

Chicken pieces

Direct heat approx 2
min. per side.
Indirect heat for the
remaining 18-20 min.

20-25 min.

The joint connecting the thigh
and the leg from the skinless side
should be sliced 3/4 of the way
though for the meat to lay flatter
on the grill. This helps it to cook
faster and more evenly. To add a
trademark taste to your cooking,
try adding mesquite-flavored
woodchips to the charcoal.

Pork chops

Direct heat

10-15 min.

Trim off the excess fat before
grilling. Choose thicker chops for
more tender results.

Spare ribs

Direct heat for 5 min.
Indirect heat to finish

1.5-2 hrs.
turning often

Choose ribs that are lean and
meaty. Grill until meat easily pulls
away from the bone.

Lamb chops

Direct heat

25-30 min.

Trim off the excess fat before
grilling. Choose extra thick chops
for more tender results.

Hot dogs

Direct heat

4-6 min.

Select the larger size wieners. Slit
the skin lengthwise before grilling.

www.napoleongrills.com




Cooking Instructions

Initial Lighting: When lit for the first time, the grill emits a slight odor. This is a normal temporary
condition caused by the “burn-in” of internal paints and lubricants used in the manufacturing process and
does not occur again. Simply burn the grill on high for approximately 30 minutes with the lid and base
vents fully open.

Grill Use: We recommend preheating the grill by operating it with the lid closed for approximately

20 minutes. The coals are ready when they have a light coating of grey ash. Food cooked for short periods of

time (fish, vegetables) can be grilled with the lid open. Cooking with the lid closed ensures higher, more even
temperatures that will reduce cooking time and cook the food more evenly. When cooking very lean meat,
such as chicken breast or lean pork, the grids can be oiled before preheating to reduce sticking. Cooking
meat with a high degree of fat content may create flare-ups. Either trim the fat or reduce temperatures to
inhibit this. Should a flare-up occur, move food away from flames; reduce the heat (reduce vent opening).
Leave the lid open.

As a general rule, plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more than
30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or windy, you
will need more briquettes to reach ideal cooking temperatures.

Adding Charcoal During Cooking: Use caution when adding charcoal to the grill. Flames may flare up when
coals come in contact with fresh air. Stand back a safe distance and use a long-handled heat-resistant
cooking tongs to add additional charcoal briquettes. There are flaps on either side of the cooking grid that
provide access to the charcoal grate.

WARNING! Never add charcoal starter fluid to hot or warm coals. Once charcoal is ignited no
more fluid is required.

Operating The Vents: Lid vents on a covered grill are usually left open to allow air into the grill. Air
increases the burning temperature of the coals. You can regulate the grill’s temperature by moving
the vent slide to the right or left. Closing the vents either partially or completely will help to cool down
the coals. Do not completely close the air vents and the lid vent unless you are trying to cool down or
extinguish a flame.

( ) an )

Vent Open Vent Closed

After Use Safety

WARNING! 1o protect yourself and your property from damage, carefully follow these safety precautions.

e Close the grill lid and all vents to extinguish fire.
e Always allow the grill to cool completely before handling.

e Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

e Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

www.napoleongrills.com



Maintenance / Cleaning Instructions

It is recommended that the ashtray/drippan be emptied out after each use.

“ WARNING! Ensure the grill is cool and all coals are completely extinguished prior to removing any
part from your grill.

.2 WARNING! Always wear protective gloves and safety glasses when cleaning your grill.
WARNING! Do not use pressure washer to clean any part of the grill.

A WARNING! To avoid the possibility of burns, maintenance should be done only when the grill is
cool. Avoid unprotected contact with hot surfaces. Clean grill in an area where cleaning solutions will
not harm decks, lawns, or patios. Do not use oven cleaner to clean any part of this grill. Do not use a
m self-cleaning oven to clean cooking grids or any other parts of the grill. Barbecue sauce and salt can be
— corrosive and will cause rapid deterioration of the grill components unless cleaned regularly.

Grids And Warming Rack: The grids and warming rack are best cleaned with a brass wire brush during the
pre-heating period. Steel wool can be used for stubborn stains.

Cleaning Inside The Grill: Remove the cooking grids. Use a brass wire brush to clean loose debris from the
bowl and the insides of the lid. Scrape the inside of the bowl with a putty knife or scraper, and use a wire
brush to remove ash. Sweep all debris from inside the grill into the removable ash/drip pan. If desired you
can wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

A WARNING! Accumulated grease is a fire hazard. Clean the drip pan after each use to avoid grease
buildup.

Ash/Drip Pan: Ashes, grease and excess drippings pass through to the ash/drip pan, located beneath the
charcoal grill, and accumulate. To clean, slide the pan free of the grill. Never line the pan with aluminum
foil, sand or any other material as this could prevent the grease from flowing properly. The pan should

be scraped out with a putty knife or scraper, and all the debris brushed into a non-combustible metal
container. Wash the ash/drip pan with a mild detergent and water. Rinse well with clear water and wipe
dry.

Cleaning The Outer Grill Surface: Do not use abrasive cleaners or steel wool on any painted, porcelain or
stainless steel parts of your Napoleon Grill. Doing so will scratch the finish. Exterior grill surfaces should be
cleaned with warm soapy water while the metal is still warm to the touch. To clean stainless surfaces, use
a stainless steel or a non-abrasive cleaner. Always wipe in the direction of the grain. Over time, stainless
steel parts discolor when heated, usually to a golden or brown hue. This discoloration is normal and does
not affect the performance of the grill. Porcelain enamel components must be handled with additional
care. The baked-on enamel finish is glass-like, and will chip if struck. Touch-up enamel is available from
your Napoleon Grill dealer.

www.napoleongrills.com



Troubleshooting

Problem Possible Causes Solution

Low heat / Low flame. Improper preheating. Allow charcoal to burn until covered with a light
grey ash. (usually 20-25min).

Not enough airflow. Open Vents.

Low charcoal. Add more charcoal to the charcoal tray.

Lid being opened to Allow food to cook with the lid closed. Every
frequently. time the lid is removed, the temperature drops.

This leads to lower temperatures and longer
cooking times.

Excessive flare-ups/uneven heat. Improper preheating. Preheat grill with lid closed for 20 - 25 mins and
spread coals around evenly.

Excessive grease and ash | Clean ash/drip pan regularly. Do not line
build up in ash/drip pan. | pan with aluminum foil. Refer to cleaning

instructions.
“Paint” appears to be peeling inside | Grease build up on This is not a defect. The finish on the lid is
lid or hood. inside surfaces. porcelain, and will not peel. The peeling is

caused by hardened grease, which dries into
paint-like shards that will flake off. Regular
cleaning will prevent this. See cleaning
instructions.

www.napoleongrills.com
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Charcoal Grilling In Review
Lighting Your Grill

Before cooking for the first time, we recommend burning on high for 30 minutes with the lid and base
vents fully open. This will burn off any lubricants used in the manufacturing process.

Fully open the vent on the lid and base each time you light your grill.
Ensure the ash pan is cleaned out from the previous use and then re-install.

The grill can be used either with our without the center air deflector. The deflector will ensure more
even temperatures and will slow the rate of burn in the center of the grill.

Use either the Ultrachef Charcoal Starter (not included) following the instructions included in the
manual, or place lighter cubes or lightly crumpled newspaper on and around the air deflector. Place
the charcoal in a cone shaped pile in the center of the unit (direct cooking method) or the optional
charcoal baskets (indirect method).

Once fully lit, close the lid and allow the charcoal to burn until it is covered in a light grey ash
(approximately 20 minutes), arrange the charcoal using tongs with heat resistant handles according to
the cooking method you are going to use.

Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never
add additional starter fluid to the grill. Store the bottle at least 25ft (7.6m) away from the grill when
operating.

Additional smoke flavour can be achieved by adding smoker chips which are available in a variety of
flavours through your Napoleon dealer.

Cooking With Your Grill

We recommend preheating the grill by operating it with the lid closed for approximately 20 minutes.
The coals are ready when they have a light coating of grey ash.

As a general rule plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more
than 30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or
windy, you will need more briquettes to reach ideal cooking temperatures.

Use caution when adding charcoal to the grill. Flames may flare up when coals come in contact with
fresh air. Stand back a safe distance and use a long-handled heat-resistant cooking tongs to add
additional charcoal briquettes.

Lid vents on a covered grill are usually left open to allow air into the grill. Air increases the burning
temperature of the coals. You can regulate the grill’s temperature by moving the vent slide to the
right or left.

Allow food to cook with the lid closed. Every time the lid is removed, the temperature drops. This
leads to lower temperatures and longer cooking times.

Closing the vents either partially or completely will help to cool down the coals. Do not completely
close the air vents and the lid vent unless you are trying to cool down or extinguish a flame.

The cooking grid can be oiled before preheating to reduce sticking.

Use a meat thermometer to ensure foods are adequately cooked.

Grill Clean Up

www.napoleongrills.com

Close the grill lid and all vents to extinguish fire.
Always allow the grill to cool completely before handling.

Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

Use a brass wire brush to clean loose debris from the bowl and the insides of the lid.
Wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

Porcelain enamel components must be handled with additional care. The baked-on enamel finish is
glass-like, and will chip if struck. Touch-up enamel is available from your Napoleon Grill dealer.
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KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE YOUR WARRANTY.

Ordering Replacement Parts

Warranty Information

MODEL:

DATE OF PURCHASE:

SERIAL NUMBER:

(Record information here for easy reference)

Before contacting the Customer Solutions Department, check the Napoleon Grills Website for more extensive
cleaning, maintenance, troubleshooting and parts replacement instructions at www.napoleongrills.com.
Contact the factory directly for replacement parts and warranty claims. Our Customer Solutions Department is
available between 9 AM and 5 PM (Eastern Standard Time) at 1-866-820-8686, fax at 1-705-727-4282 or e-mail
grills@napoleonproducts.com. To process a claim, we must be provided with the following information:

1. Model and serial number of the unit.

2. Part number and description.

3. A concise description of the problem (‘broken’ is not sufficient).
4. Proof of purchase (photocopy of the invoice).

In some cases the Customer Solutions Representative could request to have the parts returned to the factory
for inspection before providing replacement parts. These parts must be shipped prepaid to the attention of the
Customer Solutions Department with the following information enclosed:

1. Model and serial number of the unit.

2. A concise description of the problem (‘broken’ is not sufficient).

3. Proof of purchase (photocopy of the invoice).

4. Return Authorization Number - provided by the Customer Solutions Representative.

Before contacting Customer Solutions Representative, please note that the following items are not covered by
the warranty:

e Costs for transportation, brokerage or export duties.
e Labor costs for removal and reinstallation.

e Costs for service calls to diagnose problems.

e Discoloration of stainless steel parts.

e  Part failure due to lack of cleaning and maintenance, or use of improper cleaners (oven cleaner
or other harsh chemicals).

www.napoleongrills.com
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MHCTPYKUMUA NO CBOPKE U OBCNTYXKUBAHUIO

OAHHbIA rPUNb CNEQYET UCNONb30BATb TO/IbKO BHE MOMELLEHWA B XOPOLLO NPOBETPUBAEMOM MECTE

XPAHUTE AAHHYIO UHCTPYKLUMUIO B KAHECTBE CITPABOYHOIO MATEPUANA.

OUTDOOR CHARCOAL GRILL

MPEAOCTABLTE CEPUMHLIA HOMEP, PACMONOXEHHBIE
( ) HA YNAKOBKE

CEPUWHbBI HOMEP
XXXXXX000000
HOMEP MOJENU

HE BbIBPACbHIBATE

PRO22K-LEG

CHauyana npouunTtaiTe pasgen
“PO3XKUI” paHHON MHCTPYKLUUN,
3aTem NpucTynaiiTe K npoueaype
po3xwura.

A ONACHOCTb

B npouecce ropeHUsa ApeBeCcHOro yrns
BblpabaTbiBaeTca yrnekucnbii ras. He
pasKuraiite gpeBecHble yrau goma, B
rapae, nanaTkax, asTomobune nnum
APYrom 3aMKHYTOM NPOCTPaHCTBE.

4 N\
(A BHUMAHMWE! Hecobniopenne paHHbIX yKazaHii MOXKET NPUBECTU K TAXKENBIM TPABMaM UK CMEPTH. )
\_ ,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-727-4282
www.napoleongrills.com

Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com
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CNACUBO, YTO BbIEPAJZIU NAPOLEON!

MNpoaykuna NAPOLEON 13rotos/ieHa U3 BbICOKOKAYECTBEHHbIX KOMMOHEHTOB U MaTepuanos 1 cobpaHa KBanMdULMPOBaHHbIMMU
COTPYAHWKaMK, KOTopble ropAATcA cBoei paboToid. Mepes ynakoBKOW U TPAHCNOPTUMPOBKOI 3TOT rpub bbll BHUMATEIbHO NPOBEpPEeH
KBaSIMPULMPOBAHHBIM TEXHUHECKMM CMELMannUCcToM, 4Tobbl Bbl, Hal KAMEHT, NONYYWUAM TOBApP BbICOKOTO KayecTsa, KOTopoe Bbl
oxuaaete ot npoaykumm NAPOLEON.

Pabota coTpyaHmKoB KomnaHumn Napoleon nonHoOCTbIO NocBALLeHa Bam — Halwemy camomy LieHHOMY KaneHTy. Hawa uenb

- NpeaoCcTaBuTb Bam Bce HEOBXOAMMBIE MHCTPYMEHTbI 415 He3abblBaeMOro UCNob30BaHWUA rpuns. [JaHHOe pyKoBOACTBO
npeaHasHayeHo Ana Toro, YTobbl NOMOYb Bam NpaBuabHO cobpaTb, YCTAaHOBUTbL, UCMONBL30BATb M YXaXKMBaTb 33 Balwmm HOBbIM
rpunem. Bam cnegyeT NnofHOCTbIO BHUMATENbHO NPOYUTaTL AAaHHOE PYKOBOACTBO Nepes, Ucrnosib3oBaHnem Baliero HoBoro rpuns,
4TO6bI Bbl 6bIM YBEPEHDI, B TOM, YTO COBAtOAAETE BCE MEPbLI MPEAOCTOPOXKHOCTM M 3HaeTe 06 ocobeHHOCTAX Bawero rpuns.
TwaTtenbHoe cobntoAeHe STUX MHCTPYKLUMIA rapaHTUpyeT, 4To Bbl ByaeTe HacnaxaaTbea b6ecnepeboiiHoit paboTol rpuaa MHOro
net. Ecav aTOT NPOAYKT NO Kakoi-nMbo npuunHe He COOTBETCTBYET Balimm oXKuAAHMAM, NOXKaNyMNCcTa, NO3BOHUTE B HaLl OTAEN
o6CcnyKMBaHMA KaMeHToB Mo Ten. 1-866-820-8686 ¢ 9 yTpa fo 17 Beyepa (ceBepoamepuKaHCKOe BOCTOMHOE BpemMa) AN nocetuTe
Hall calT no agpecy www.napoleongrills.com.

NPESUAEHTCKAA OrPAHUYEHHAA NOXU3HEHHAA TAPAHTUA HA YITOJIbHbBIE TPU/TU NAPOLEON

PRESIDENT’S
Eﬁ:ITEE'hME KomnaHua NAPOLEON rapaHTupyeT oTcyTCTBME AedEeKTOB MaTeEPMANOB U KayecTBa Bawero Hosoro yronbHoro rpuas NAPOLEON c
WARRANTY AaTbl NpMobpeTeHna 1 B TeUeHMe YKa3aHHOTo nepuoaa:
[leTanu U3 anloMMHUEBOTO MTbA / TOMKA U3 HeprKaBeloLLei cTanu MoXun3HeHHO
Kpbiwka 13 HepkasetoLwei ctanu MoXun3HeHHO
9ManmMpoBaHHasA KpblllKa U chepryeckas 0CHOBa MoXun3HeHHO
MnacTukoBble pyyKn 10 net
9ManMpoBaHHbIe YyryHHble GapbeKio-peLeTkm 5 net PlUs3
Bapbekio-pelueTkm 2 ropa
PelweTKM/KONOCHUKN N8 yras 2 roga
Bce octanbHble aetanu 2 roga
O603HayeHue pluss YKasblBaeT Ha pacluMpeHmne Nepuoaa rapaHTUMHOIO MOKPLITUA, YTO 03HAYAET, YTO B TeYEHWE AOMNOHUTENbHBIX
5 net 3anuactv ByayT AocTynHbI NoTpebuTento no ueHe, coctasaatowein 50% ot TekyLuelt pO3HUYHOM CTOUMMOCTU.

YcnoBua n orpaHuUYeHuA

KomnaHua NAPOLEON paet rapaHTUIO Ha CBOHO MPOAYKLMIO B OTHOLLIEHUN NPOU3BOACTBEHHbIX AE(EKTOB TO/IbKO NepBOHAYaIbHOMY
NoKynaTeno Npu yCa0BKM, YTO MOKYNKa bblaa coBeplueHa y asTopmsosaHHoro guiepa NAPOLEON v noanagaet nog cnegytoume
YCNOBUA M OrPaHUYEHUA:

[aHHan 3aBoACKan rapaHTUA He NOANEXUT Nepesaye, a TakKe He MOXKET BbITb HU MPU KaKMX YCN0BUAX NPOAJ/IEHA HU OAHUM U3
HaLLWX NpeacTaBUTeNnem.

[aHHaA orpaHUMYeHHas rapaHTMA He PacnpOCTPaHAETCA Ha NOBPEXAEHUSA, BbI3BAaHHbIE HEMPABU/IbHBIM UCNONb30BaHUEM,
MCMO/Ib30BaHWEM FPUIA B KOMMEPYECKUX LeNIAX, HEAO0CTAaTKOM TEXHUYECKOTO 0OCNYKMBAHMSA, TOPEHUEM XKMUPa, BO3AENCTBUEM
arpeccuMBHOM cpeapl, aBapUIHBIMU CUTYALUMAMM, NPOU3BEAEHHBIMU MoAUdUKaLMAMMK, TPYBbIM MM XanaTHbIM obpalleHnem,

a YCTaHOBKa AeTanew Apyrux NponsBoauTeneil aHHyaMpyeT AaHHY0 rapaHTuio. [JaHHasA rapaHTUA He pacnpocTpaHAeTca Ha
BbILLBETAHWE MNACTUKOBbIX 31EMEHTOB, MPOMCXOAALLEE B pe3y/ibTaTe BO34ENCTBUA YAbTPadUONETOBbLIX yHElN AN XMMUYECKUX
YUCTALLMX CPEACTB.

[aHHan orpaHUYeHHanA rapaHTUA He PacnpPOCTPAHAETCA Ha LLapanuHbl, BMATUHbI, MOKPACKy M GUHULWIHOE NOKPbLITUE, KOPPO3UID
WV BblLBETaHWE, BO3HUKLLMX NOA BO34ENCTBUEM TEMNIA, aDPa3MBHbBIX U XMMUYECKUX OUNCTUTENIEN, @ TaK XKe Ha CKOJbl Ha YacTaX C
bapdopoBoi IMaNUPOBKOW.

Ecnv nospexaeHve feTanm npoucxoamT B Te4EHWe rapaHTMIMHOIO CPOKa B TOM CTENEHU, KOTOpas AenaeT JasibHellee
bYHKLUMOHMPOBaHME AeTaNn HeBO3MOXHbIM (CKBO3HasA KOPPO3uA/CKBO3HOE NMPoropaHue), To NPeaoCTaBAAETCA 3anacHas AeTanb.
Mo OKOHYaHUK NepBoro rofa B OTHOLEHUWN AaHHOW Mpe3naeHTckon OrpaHmMyeHHoM MoxusHeHHoM fapaHTuelt Napoleon
komnaHua NAPOLEON no cBoemy yCMOTPEHMIO MOKET BbINONHUTL B NOAHOM 06beme Bce 0643aTeNIbCTBA NO AAHHOM rapaHTum
nyTem BO3MeLLeHUA NepBOHaYabHOMY NMOKyMnaTesto, Moy4YmMBLLIEMY AAHHYIO FAPAHTUIO, ONTOBOM CTOMMOCTH 1060V rapaHTUIHON
Aetanu/petaneit ¢ aedektom.

KomnaHua NAPOLEON He 6yzeT HecTu OTBETCTBEHHOCTb 3@ pacxoAbl N0 YCTaHOBKe, paboTam niu 3a ntobble Apyrve pacxoasl,
CBfi3aHHble C MOBTOPHOM YCTAHOBKOM rapaHTUIMHOM AeTanu, a AaHHaA rapaHTUA Ha TaKMe PacxoAbl He pacnpoCTpaHAeTca.
HecmoTpa Ha nobble NoNoXKeHUs, OTBETCTBEHHOCTb KomnaHuu NAPOLEON B cooTtBeTcTBUM € Mpe3ngeHTckoi OrpaHuyeHHoM
MoxunsHeHHoW MapaHTueit Napoleon onpeaeneHa Bbiwe, U HU NPK KaknX 06CTOATENLCTBAX He ByAeT pacnpoCTPaAHATLCA HU Ha
KaKue BO3HMKaIoLWMeE NPSAMbIE U/UAK KOCBEHHbIE PACXOAbl U/W/n YBbITKMA BCIEACTBUE KAaKMX-TMBO NOBPEXAEHMA.

[aHHan rapaHTua onpeaensert 06a3aTeIbcTBa M OTBETCTBEHHOCTb KomnaHMn NAPOLEON B oTHoweHuu npogyKuun NAPOLEON, a
BCE MHbIe BbIPaXKEHHbIE, MpeAanoaaraeMble AN NogpasyMmeBaemble rapaHTUm nNo AaHHOMY 060pyA0BaHMIO, €ro KOMMNOHEHTaM Uan
aKceccyapam UCKIYaloTCA.

KomnaHua NAPOLEON He 6epeT Ha cebs, a TaKKe He YNOJIHOMOYMBAET KaKyH-TMb0 TPeTblo CTOPOHY 6paTb Ha cebs oT UMeHU
komnaHum NAPOLEON ntobble gpyrve 06A3aTenbcTea B OTHOWEHWUM YCA0BUIA U OTPAHUYEHUI JaHHOW rapaHTUu.

Komnanua NAPOLEON He HeceT OTBETCTBEHHOCTb 3a: BO3HMKHOBEHWE/3aTyXxaHWe NaameHu, BbI3BaHHbIE YCIOBUAMM OKPYXKatoLwei
cpeapl, TAaKMMU KaK CU/bHbIM BETEP UM HeAO0CTaTOYHasA BEHTUAALUA.

KomnaHua NAPOLEON He HeceT OTBETCTBEHHOCTb 33 N1t0ObIe NOBPEKAEHNA YTONbHOTO rPUAS, MPUUYMHOM KOTOPbIX ABUIMUCL NOroAa,
rpag, HebpexHoe obpalleHure, NoBpexaaoLme XMMUYecK1e BELLLeCTBa MU MOKOLIME CpeacTBa.

Mpu paccmoTpeHnn komnaHunei NAPOLEON ntob6bix rapaHTUIAHBIX NPETEeH3UIA Hapsaay C CEPUIAHbIM HOMEPOM U MAaPKUPOBKOM
MOAEeNn HeobxoaAMMO NPefOCTaBUTb YeK Ha NPUOBPETEHHbIN ToBap UK ero Konuio. bes npeabABneHUA JOKYMEHTOB
noaTBepXKAatoLWMX GakT MOKYMKM y aBTOPU30BAHHOIO Ansiepa NPeTeH3UN Mo rapaHTUAHBIM C/ly4asiM PacCMaTpUBaTbCA He byayT.
Komnanua NAPOLEON ocTasnseT 3a coboli npaBo CBOMMM CUNAMM UM CUNAMU CBOUX NpeacTaBUTeNnel NpousBoanTb
npeABapuTE/IbHYIO MPOBEPKY /OCMOTP NOBPENKAEHHOTO/AeDEKTHOTO rPpUsA UM Nt0BOI ero YacTn nNepes NPUHATUEM K
pPaccMOTPEHUIO NPeAbABAAEMbIX NPETEH3UI NO rapaHTUIMHBIM 0bsA3aTenbcTBam.

KomnaHua NAPOLEON He HeceT OTBETCTBEHHOCTU 33 to6ble TPAHCMOPTHbLIE PACXOAbI, ONAATY TPYAA UM SKCMOPTHbLIE MOLUNHBI.
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BHUMAHMUE! HecobniogeHune gaHHbIX YKa3aHUI MOXKET NPUBECTU K yLiepby yacTHoOM
cob6cTBEHHOCTH, TPaBMam uau cmepTu. lMpounTaiite U cnepyiite Bcem NpeaynpexXaeHUAM U YKasaHUAM,
AAHHbBIM B MHCTPYKLMUK.

Mepbl npeaoCTOPOXKHOCTHU

MoNHOCTBIO NPOYMTANTE MHCTPYKLMIO Nepes, TeEM, KaK NPUCTYNUTL K SKCMAyaTaLMm rasoBoro rpuas.

e B YyCTPOICTBO rpmaa He JOMKHO BHOCUTLCA HUKAKUX MSMEHEHWUI NN MoandUKaumii.

e TwaTenbHO cneaynTe yKasaHUAM MO PO3XKUTY BO BPEMSA IKCMAyaTaLUK rpuns.

e He pasxuraliTe gpeBecHbI yroib NPU 3aKpbITOM KPbILLKeE.

e He HaKNoOHANTECb HAA rPUAEM BO BPEMSA PO3KUra.

e He nonb3yiitecb 6€H3UHOM, a/IKOFrOJIEM UAW APYFOM NEFKOBOCM/IAMEHAIOLLENCA KUAKOCTbIO AR
ApeBecHbIX yrnen. [1na po3xura gpesecHolx yriei noaxoamnt TO/IbKO XuAKOCTb A1A po3xKura
ApeBecHbIX yrnen. YoeauTecn, YTo Ntobble XKUAKOCTM, HaxoaaLwwmeca B rpune, bbian yaaneHbl K
MOMEHTY PO3KM1ra ApPeBECHOrO YA,

e He pobaBnaiiTe KMAKOCTb 41A PO3XKUIA APEBECHBIX YINEW HA rOpAYNE UAW AaXKe TENble YN,

e Jlo M nocne NnpuMeHeHUs EMKOCTb, B KOTOPOW XPAHUTCA XKUAKOCTb A/1A PO3XKUIa APEBECHbIX YINEel,
AOMKHA BbITb NIOTHO 3aKYNOPEeHa U XPaHUTbCA Ha PaccToAHUU He MmeHee 25 ¢yToB (7,6 M) oT rpuns.

e He pgonycKanTe HaXxoXAeHUA AeTeil U LOMALHUX XUBOTHbIX B6M3K rpuns, HE nossonsanTte getam
3abupaTbca BHYTPb Kopnyca.

e He octaBnaiTe paboTatowmii rpunb 6€3 npucmoTpa.

e He nepemeLlalite rpub BO BpeMA KCMyaTaLmm.

e [laHHbIM ra3oBbliA FPW/b HE AO/IKEH YCTaHABAMBATLCA B MM Ha XWUAbIX aBTOPyproHax v / uam noakax.

e [pwWab J0ONXKEH 3KCNIYaTUPOBATLCA UCKNOUYNTENIBHO BHE NOMELLEHWA, B XOPOLLO NPOBETPMBAEMOM
MecTe, 3anpeLLeHa sKCnayaTauua BHYTPU 34aHMA, rapaka, nog HaBecoM UKW B Nt06OM Apyrom
3aMKHYTOM NpPOCTPaHCTBeE.

e CoxpaHAWTe gUCTaHLMIO MEXaY rPUem 1 roptouummn matepmanamm 5 ¢pytos (1,5 m) co Bcex CTOPOH.
CoxpaHaiTe AUCTaHLMIO MeXAY rPUAemM U BUHUNOBOW OBMBKOM AN OKOHHBIMK paMaMi. 3anpeLleHo
NONb30BaTbLCA FPUEM HA JIETKO BOCNIAMEHSIOLLMXCS NMOBEPXHOCTAX (AePEeBAHHbLIX MM KOMNO3UTHbIX
HacTUaax UK Teppacax).

e Bce BEHTUMAALMOHHbIE OTBEPCTUA FPUNA AOMKHbI COAEPKATbCA B YNCTOTeE.

e 3anpelyeHa aKcnayaTauma YCTaHOBKK, PACMONOKEHHOM NoA, KaKo IGO0 KOHCTPYKLMEN, caenaHHON
M3 BOCM/IAMEHSAIOLLMXCA MaTepunaos.

e 3anpeleHa sKcnayaTaLma YCTaHOBKM, PAcrONOKEHHOM NOA KaKoM MO0 KPbITOM KOHCTPYKLMEN TUNa
KpblLWM, HaBeca, KO3blpPbKa MW HaBeca A/1a aBToMobuns.

e PacnonaraiTte rpuab Takum obpasom, 4tobbl OH Bbin 3amiéH oT BeTpa. CUbHbIM BETEP HErAaTUBHO
CKa3bIBAETCA Ha Ky/IMHAPHbIX NOKa3aTenax rpuns.

e Bo Bpema NporpeBa HaZ/IEXKNT 3aKPbIBATb KPbILLKY.

e 30/IbHUK MW NOAHOC AN XKUPa [OMKHbI ObITb HA MecTe BO BPeMsA 3KCMNyaTaLuu rpuns.

e CnepyeT NPOBOAUTL PEryNAPHYIO YNCTKY MOAHOCA U 30/IbHUKA BO U3BeXaHWe CKONIEHUSA XKupa,
KOTOPOE MOMKET MNOCAYKMTb NPUYMHON NOXKapa, BO3HUKLLEro OT BO3ropaHUsA Xupa Ha rpune.

e He XxpaHUTe 3aXKUranKku, CNUYKK 1 Ntobble apyrue roproune matepuasbl Ha HOKOBbIX MNOJIKaX.

e [pwunab JONKEH BCEr4a pacnonaraTbCA Ha POBHOM NOBEPXHOCTMU.

e He nonb3yiTtecb BOAOW ANA TYLIEHWUSA YI/IEel, TaK KaK 3TO MOXKET NOBPEeAUTb NMOKPbITUE FPUAA.

e [1na 60pbbbl C BbIBPOCAaMM NNAMEHU CeayeT 3aKpblBaTb BEHTUAALMOHHbIE OTBEPCTMA BALLEro rpuns.
[nA TyweHuns yrasa / orHA NONHOCTbIO 3aKPOITE BEHTUNALMOHHbIE OTBEPCTUA U KPbILLKY.

e [lonb3yihTecb NOAXOAALLMMN UHCTPYMEHTAMM HA AJIMHHDIX, *KaPOCTOMKUX PyYKaXx.

e Bo Bpems 3KcnyaTalmm yCTaHOBKM 06A3aTeNIbHO UCMO/Ib30BaHME NPUXBATOK / pyKaBuL,

e He n3BneKaiTe 30/1bHMK, NOKA BECb YrO/lb MONHOCTbIO HE BbIFOPEN U He NOTyX. [laiTe rputo oCTbITb.

e OcraBLMECA YININ U 3011y MOMECTUTE B KOHTEMHEpP U3 OrHeynopHoro metanna. OcTasbTe yrm B
KOHTeliHepe Ha 24 yaca, 3aTem UX MOXKHO YTUIM3NPOBaATb.

e [lepxkute Kabenu sneKTponuTaHMA BAANM OT BOAbI UM HAFPETbIX MOBEPXHOCTEN.

e  3akoH 65 wrata KanndopHusA: B pesynbrate ropeHUsa gpeBecHOro yria BblAeNATCA BELWEeCTBa,
HEKOTOPbIe U3 KOTOPbIX, COFIAaCHO 3aKOHY WTaTa KanndopHua, OTHOCATCA K BelLecTBam, KOTopble
MOTYT BbI3BaTb PaK UM ONACHOCTb A1 PenpoAyKTUBHOIO 340p0BbA. [1py NPUroToBAEHUU NULLM
Ha ApeBecHOM yr/e Bcerga obecneumBanTe HafNEXKaLLYO BEHTUAALMIO YCTAaHOBKM 1A YCTPAHEHUSA
BO3A€EMCTBMA BPeAHbIX BELLECTB.
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YKa3aHuA No po3XKUry

é Mpamoe npurotoBneHue )

( Henpamoi npurotoBneHus )

\ /

NoTtpebneHune gpesecHoro yrns

Ovnametp rpuna Cnoco6 NpUroToBAEHUA NULLK

22" (56 cm) Mpsmoit cnocob npurotoBaeHnn

PeKomeHAyemoe KONMYecTBo ApeBecHOoro yrs

50

22" (56 cm) Henpamoli cnocob npurotoBieHns

25 C KaXa0W CTOPOHbI
*(po6aBbTe elle No 8 ¢ KaXKAoM CTOPOHbI 332 KaXKablii
AONO/IHUTENbHbIW YaC NPUTOTOBAEHUSA MULLA)

*PekomeHaaumMmn No NoTpebAeHNIO APEBECHOTO YA ABAAITCA NPUBAM3UTENbHBIMM, 6ONee 4ANUTENbHOE NPUTOTOBAEHNE MULLM
TpebyeT 60/bLIErO KOMIMYECTBA APEBECHbIX yrnen. Ecam noroga xonogHas unam setpeHas, npuaérca obasutb 6onblie 6puKkeToB ans

[OCTUXEHUA HeoBXOAMMOM TeMNEepaTypbl MPUTOTOBAEHUS MULLN.

BHUMAHMWE! orkpbitan kpbiwka.

NOBEpPXHOCTAX.

3KCnAyaTauuu.

BHUMAHME! ycraHosure rpunb BHe nomel,eHus Ha TBEpAOI, POBHOM 1 HEBOCNNAMEHAIOLLENCS
noBepxHOcTU. He Nob3yiTeCh rpunem Ha AepeBAHHBIX AN APYrUX BOCMNAMEHSAIOLMUXCA

BHWUMAHMWE! He naknousiitech Hag rpunem npu posmure ApeBecHOro yrm.

BHUMAHWE! 30nbHuk gonsken HaxoanTbes Ha MecTe BO BPEMA PO3XKMUIa U BO BpEMA

NPAMOW CNOCOB NPUTOTOBEHMUA

HEMPAMOM CMOCOB MPUrOTOB/IEHUA

1. MoNHOCTbIO OTKPOITE BEHTUNALMOHHbIE OTBEPCTUA,
PacnonoXKeHHble Ha KpbIWwKe 1 onope rpuna. CHumuTe
KPbILLKY U U3BNAEKUTE PELLETKY AR NPUTOTOBAEHWUA NULLN.

1. NMONHOCTbIO OTKPOMNTE BEHTUNALMOHHbIE OTBEPCTUS,
PACNoNOXKeHHbIe HA KpbIWKe 1 onope rpuns. CHAMUTE KPbILWKY
N U3BNEKUTE PELIETKY ANS MPUTOTOBEHMUA NMULLM.

2. Y6eauTech, 4To 30n1a 6bina yaaneHa us 30/1bHUKA, U OH 6bin
BO3BPALLEH Ha MeCTo.

2. Y6eauTecn, 4TO 3012 6bl/1a yAaNEHA U3 30/IbHUKA, U OH Bbin
BO3BPALLEH HA MecTo.

3. MpWAb MOXKHO MUCMOL30BATH KaK C, TaK U 6€3, LeHTpaNbHOro
oTparkatens Bosayxa. OTpaxatens obecneynBaet 6onee
paBHOMEPHYIO TEMNEPATYPY M 3ameaIfeT CKOPOCTb CropaHuA
YA B LeHTpe rpuns. Ucnonbsyiite iMbo ycTpoicTeo ans
po3kura apesecHbix yraen Ultrachef (He BxoguT B KomniekT),
cnesys peKoMeHIAUMAM, PaCnoNOKEHHbIM B UHCTPYKLUMK,
nmbo nomecTute 6onee Nerkue yram Uam CKOMKaHHbIN KyCcoK
raseTbl Ha OTpa)KaTesib BO34yXa U PAAOM C HUM. [TomecTute
APEBECHbIe YN B KOHYCOO6Pa3HYIO KyuKy B LeHTpe
YCTaHOBKM Ha raseTe UAM Ha KybuKax Ans po3skura.

3. CHUMHUTE LLeHTPabHbIM OTpakaTeNb BO34yXa U YCTaHOBUTE
noaAoH. MomecTuTe oNUMOHaNbHbIE KOP3UHKK AN APEBECHOTo
YN8 Ha NoAA0H. Mcnonb3yitte Anb0 yCTPOIMCTBO ANA PO3XKMra
apesecHbix yrelt Ultrachef (He BxoauTt B KomnnekT), cneays
pekoMeHAaUMAM, PACMNONOKEHHBIM B MHCTPYKLMK, 16O
nomectute KyB6MKM 418 PO3KMIa UM CKOMKaHHbII KyCOK raseTbl
B KOP3WHKY 4/19 APEBECHOrOo yrs. llomecTute gpesecHble yru
B KOP3WHKW Ha raseTy uam Ha Ky6uKu ANs po3Kura.

4. Pa3oxruTe raseTy Uam KybuKku gns poskura. Kak Tonbko
YI/IX Pa3ropenunch, 3aKPomTe rpusb KPbILWKOM U NO3BONLTE
APeBEeCHbIM YIAM NPOropeTh A0 06pa3oBaHWA TOHKOTO €104
cepoit 30/1bl (MpUMepHO 20 MUHYT).

4. PasoyKruTe rasety uam Kybuku ansa posskura. Kak Tonbko
YIY pPasropenunck, 3aKpomTe rpusb KPbILWKOI U NO3BONbTE
[OPEBECHBIM YINAM NPOropeTh A0 06pa30BaHMA TOHKOO CNOA
cepoit 30/1bl (NpUMepPHO 20 MUHYT).

5. PaBHOMEpHO pacnpocTpaHUTe ApeBecHble yrav no
NMOBEPXHOCTU PELIETKMN KapOCTOMKUMM WMNLAMWN Ha ANUHHON
PYKOATU (BKAKOYAA LLEHTPaNbHbIN OTpaKaTtesnb Bo3ayxa).
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HMUAKOCTb AR PO3XKMIa MOXKHO MCMONb30BATL A/1A PO3XKMUIa YINIEN, HO 3TO HE ABNSAETCA YULIMM cnocobom.
MosKeT npuBecTv K 06pa3oBaHMIO rPA3M U NPUAATL MULLE XMMUYECKUI NPUBKYC, ECAIN KUAKOCTb He
NPOropuT NONHOCTLIO BO BpemMa nporpesa. Koraa yrm pasroparca, 06aBAaTb XKUAKOCTb 417 PO3XKMUra

He HYHO. XpaHuUTe EMKOCTb C KMAKOCTbIO /1A PO3XKUra Ha paccTosiHUM He meHee 25 ¢yToB (7,6 m) oT

paboTatowero rpuns.

MpakTKKa 6e30nacHoO sKcnlyaTauum yCTPoCTBa A8 PO3XKUra ApeBecCHbIX yren

BHUMAHME!

¢ ToNbKO A4N15 IKCM/yaTaLMmK BHE MOMELLEHMA.

*  lMcnonb3yiiTe yCTPOCTBO ANA PO3XKUIa APEBECHbIX YIel, ToNbKO
€C/IN OHO YCTaHOBNEHO Ha peLLéTKe ANA yrien, a rpuab HaxoaaTca
BHE MOMeLLEHUA Ha TBEPAOMN, POBHOM 1 HEBOCMNAMEHAOLWeNcA
NOBEPXHOCTH.

e CraBbTe YCTPOWCTBO 418 PO3KMUIa APEBECHbIX Yrnei Ha
BOCMIaMEHSIOLMECA MOBEPXHOCTM TO/IbKO NOC/IE ero NoJIHOro
OXNaXKAEHUA.

A He HOﬂb3yVITECb KNAKOCTbIO ANA PO3XKuUra, 6eH3NHOM UK

PO3XWUTA APEBECHBIX YINEN

('-.

CaMOBOCMN/IaMEHAIOLMMCA APEBECHBIM YINIEM B YCTDOVICTBE ANA Po3XKura gpeBecHbIX yrne171.

e [onb3yiTeCh YCTPOIUCTBOM A1 PO3KUIa APEBECHbIX YIEN TONbKO NO HAa3HAYEHWIO.

e Bcerga MCnonb3yiTe 3alWMUTHbIE NepyYaTKM NpKu paboTe C YCTPOMCTBOM A8 PO3XKMUra APEBECHbIX YIeN.

e He pgonyckalTe HaXOXAEHUA AeTel N LOMALHUX *KUBOTHbIX BOAIN3M YCTPOMCTBA A4 PO3XKMUTa

OPEBECHbBIX YrNen.

*  He nonb3yiiTecb yCTPOMCTBOM ANS PO3XKUIa APEBECHDBIX Yrael Npu CUIbHOM BETpe.

e He octaBnaiTe paboTatoLLee YCTPOMUCTBO 4151 PO3XKMIa APEBECHbIX yraen 6e3 npucmoTpa.

*  He HaK/NOHANTECb Hag, YCTPOMCTBOM 414 PO3XKMIa APEBECHbLIX YIe BO BPEMA PO3KUra.

e [lonb3yhTecb YCTPOMUCTBOM A/1A PO3XKUIa APEBECHbIX YI/1el TONbKO MO HasHavyeHuto. He nonb3yiTech

YCTPOMCTBOM 4151 PO3XKUTa APEBECHBIX YINEN ANA NPUFOTOBAEHMA NULLM.

e BbicbinaTb ropalmMe yram U3 ycTPOMCTBa 1A PO3KUra APEBECHbIX YINel HYKHO ¢ 0coboit

OCTOPOXHOCTbIO.
JKcnayaTauma yCTPOICTBa ANA PO3XKUra ApPeBecHbIX yrnein

¢ [lepeBepHUTE YCTPOMCTBO A4 PO3XKMIa SPEBECHbLIX YIeil BBEPX AHOM.

e CKOMKaliTe ABa ra3eTHbIX IMCTa M 3aMN0JIHUTE UMM AHMLLE YCTPOMNCTBA 4/19 PO3XKUra APEBECHbIX YIEN.

¢ [lepeBepHUTE YCTPOMCTBO A/1A PO3XKMIa APEBECHbLIX Y€l U NOCTaBbTE €r0 B LLEHTPE PELETKM ANA

yrnen.

. 3acbinbTe NoaxoaALLee KoAM4YecTso ApeBecCHbIX yFJ'IEI\;I, HO He nepenonHuTe yCTpOi;ICTBO.

i 3a)KrmTe CNUYKy M nogHecuTe €€ K O4HOMY U3 BEHTUAALMOHHbIX OTBepCTMﬁ, PaCcnoONOXKEHHbIX Y

AHWLWa ANA PO3XKUra rasetbl.

e Koraa BepxHWii C0M YA NOKPOETCA TOHKMM C/I0EM CEPOIA 30/1bl, aKKYPaTHO BbICbINbTE ropaLLme
[APEeBeCHble YN Ha PEWETKY A5 yrien (Mpamoi cnocob NpUrotToBAeHWs) AW B KOP3UHKY 415

ApeBecHoro yrna (Henpsamon cnocob NPUroToBaeHUSA).

i KaK ToNbKO ropALme yrnm okasanmcb B rpune, paBHOMEPHO PacnpoCTpaHUTe ApeBeCHble YN No

NOBEPXHOCTM PELUETKM }KAaPOCTOMKMMM WMMLAMMN HA AMHHOM PYKOATH.
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PVKOBOACTBO no NPpUroTosaneHno NUUN Ha gpeBecHblX yraax.

MpuroToBAeHME NULLM Ha APEBECHDbIX YINAX — NPOBEPEHHbIV BpEMEHeM MeToZ, Tnetolime 6puKeTbl
MCNyCKaloT MHGPAKpacHOe M3NyYeHMe Ha NPUTOTaBAIMBAEMYIO NULLY, MPAKTUYECKM He NoACYLUIMBas

eé. Bce COKM MAKN Macna, CTeKaloLLMe C NPUroTaBANBAIOLWENCA NULLM, NAAA0T Ha YU U MTHOBEHHO
ncnapawTca, NpMAaBan Nuwe HesabbiBaemblit apomat. PaKT HaAWLO - TPUIb Ha APEBECHbIX YINAX
Napoleon obecneunsaeT NpUrotTosieHne Hambonee COYHbIX, BKYCHbIX CTEKOB, rambyprepos 1 Apyrux
61104, MHPOpMaLMA, KacaloLLanca COBETOB M BPEMEHW NPUTroTOBAEHMSA, PACcNooXKeHa B Tabanue
NPUTOTOBAEHMA MULLM Ha APEBECHbIX YIAAX.

Tabnunua NpUroToBAEHMA NULLM, MPUBELEHHAA HUXKE, AAET TONbKO 0blme pekomeHaaumn. Ha Bpema
NPUTOTOBJIEHUA BIMAIOT Takne GpaKTopbl, KaK BbICOTA Hag, YPOBHEM MOPSA, TEMMNEPaTypa OKPYrKatoLEero
BO34yXa, CKOPOCTb U HanpaB/eHNe BETPA, KelaeMoe COCTOSIHUE FOTOBHOCTM NuLLM. Monb3yiTech

TEPMOLLYNOM A1 NPOBEPKM FOTOBHOCTU NULLM.

Tabnuua NpUroToBAEHUA NULLU Ha APEBECHbIX YINAX

-NPUMepHO Ha 5
MUHYT
Henpamoit xap —
ocTaBLUeecA Bpema

4aCTo nepeBopaynBaTb

bnopgo Mpamoii / Bpemsa MNonesHble pekoMmeHaaLun
HenpaAMou Xap NPUroToBAEHUA
Crelik Mpamoin xap 6-8 MUHYT — cpegHAa Mpw BbIBOPE MACa gAa rpunsa
TonwwmHa - 1 gronm (2,54 nporkapka crnpalunBaliTe MpamopHoOe MACO ¢
cm) ocobbim pacnpegeneHmem xupa.
up npumeHaeTca ana cmaryeHuns
MACa BO BPEMSA NPUTOTOB/IEHMUA U
NoMoraeT COXPaHATb MACO COYHbIM.
lambyprep Mpamoi xap 6-8 MUHYT — cpeaHAn MpurotoBneHne rambyprepos
TonwumHa - 1/2 groima npoxapka Ha 3aKas cTano nerye bnarogaps
(1,27 cm) U3MEHEHUIO TONLWMHbI KoTaeT. nA
[06aBNeHNA MACY IK30TUYECKOTO
OTTeHKa noabpockTe ONUIOK
OpeLUHWKa Ha ApeBecHble Yru.
KycouKkun KypuHoro maca Mpamoi xap 20-25 muHyT HapesaliTe MAco C o4MLLEHHOM
npUMepHO no 2 OT KOXM CTOPOHbI Ha 3/4 oT
MWHYTbI C KaXKaoh obuiero obxBaTta Horu, asia 6bonee
CTOPOHbI. paBHOMEPHOrO pacrnpeaeneHuns
Henpamo# xap - MmsAca Ha rpuae. 3To nossosAeT
octaBwueca 18 — 20 rotoBuUTL BbICTPEE U BONEe
MWHYT paBHOMepHO. [Ona nobasneHus
mAcy pUpMeHHOro BKyca
noabpocbTe ONUIOK MECKUTA Ha
LpEBECHbIE YINN.
CBuHas oTbMBHas Mpamoi xap 10-15 muHyT OTpexKbTe NULHUIA XUp nepes
npuroTosieHuem. Ytobbl msaco
nony4mnocb 6onee MArkUm,
BblbMpaKiTe KycKu noTosLe.
CBUMHble pebpbIWwKM Mpamoi xap 1,5-2uyaca Bbibupaiite 6onee macuctble n

HeXKUpHble pebpbilwKku. HKapbTe
Ha rpuae, Noka mAaco He bygeT ¢
NETKOCTbIO OTAENATLCA OT KOCTEN.

OT6MBHbIE M3 MONOAOW Mpamoi xap 25 - 30 MUHYT OTpexKbTe NULHUIA XUp nepes
H6apaHuHbI npuroTosieHuem. Ytobbl msaco
nony4mnocb 6onee MArknm,
BblbMpaKiTe KycKu noTosLe.
XoT-goru Mpamoi xap 4 - 6 MUHYT BbibupaitTe cocuckun 6onblumx

pa3mepos. MNepesn npurotoeneHvem
OYUCTUTE OT KOXKYPbl.
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PekomeHaaunm no NPUroToBaeHUIO NULLMU

MepBOHAYaNbHbI PO3XKUT: [PK BKAOYEHUUN TPUASA B NEPBbIV pas3, MPUCYTCTBYET c1abblii 3anax. 1o
06bIYHOE, BpEMEHHOE fiB/IEHME, BbI3BAHHOE BbIXKMFAaHWEM BHYTPEHHEW KPACKM U CMA30YHbIX BELLECTB,
MCNONb30BaHHbIX NPU MPOMN3BOACTBE, KOTOPOE HE CAYYUTCA NOBTOPHO. OCTaBbTE rOPEIKN BKAKOUYEHHBIMM
npumMepHO Ha 30 MUHYT, OTKPbIB KPbILWKY U BEHTUAALMOHHbIE OTBEPCTUA, PACMONOKEHHbIE Ha Onope.

dKcnayatauma rpuna: Mbl pekomeHayem npeasapuTeslbHO NPOrpeThb FPub, OCTaBMB PaboTaroWwmin rpuib
MPU 3aKPbITOM KpbiwKe NpUbaM3uTenbHO Ha 20 MUHYT. [lpeBecHble YIv roTOBbl K MPUTOTOBEHMIO MULLY,
Korza MX NOKPbIBAET CN0M cepoli 30/bl. [nuy, KoTopas roToBUTCA BbICTPO (pblba, OBOLLM), MOXKHO *KapUTb
MPU OTKPLITOM KpblWwKe. [OTOBKa NPU 3aKpbITOM KpbilKe obecrneynsaeT 6onee BbICOKYH TemnepaTypy

B rpu/ie, YTO yMeHbLUaeT BPeMA rOTOBKM U NO3BO/IAET NPOXKapuBaTb MAco bonee paBHOMepHoO. Ann
NPUroToBAEHUA BOA, U3 MOCTHOrO MACA, HAaNPUMepP KYPUHOM rPyAKM AU NOCTHOM CBMHWMHBI, CMa3bliBaliTe
peleTKy HebOoNbLIMM KOMYECTBOM Mac/a nepes, HarpeBaHnem, YTobbl n3bexkaTb NPUropaHns NPOAYKTOB.
MpurotoBneHne msca ¢ 60bWKUM COAePKaHUEM KUPa MOXKET MPUBECTU K BOCMIAMEHEHUIO CTEKAIOLLLETO
upa. YTobbl 3TOro N3beKaTh, OTPEKBLTE KUP AN YMEHbLIUTE TeMnepaTypy. [Npy BocnaameHeHnn
CTEKaloLLLero Kupa ybepute Npurotasaneaemyto MuLLy C OFHS ¥ yMeHbLUMTe TemnepaTtypy (npukpoiite
BEHTUNALUMOHHbIEe 0TBepCTUSA). KpbIWKY AepyKuUTe OTKPLITOM.

Kak npasuno, 50 6pnKeToB XBaTaeT Ha NpurotosaeHune 2 GpyHToBs (1 Kr) nuim. Ecnm npurotosneHune

nuwm anutca 6onee 30 — 40 muHyT, cneayeTt 4obasuTb 6puKeToB. Eciv noroaa xonogHas uan BeTpeHas,
npuaércs aobasuTb 6osblle BPUKETOB AR AOCTUKEHUA HEOOXOANUMOM TeMMNepaTypbl MPUTOTOBEHUS
IZIITZR

Do6aBneHune apeBecHbIX yrneii BO Bpems NpUrotTosieHUA NuLK: byabre 0CTOPOXKHbI BO BPEMSA
[06aBNeHUA A peBECHbIX YINel BO BPEMA MPUTOTOBAEHUA NULWM. NPU KOHTaKTe CBEXKEro Bo3ayxa ¢
YrAAMU MOXKET NPOU30iTH BbIBpOC NnameHun. OToiguTe Ha 6e3onacHoe paccTofHWe U BOCMONb3YyMTECH
YKapPOCTOMKMMM LMNLAMW HA OJIMHHOW PYKOATU gna aobasneHuns 6pukeTos us gpesecHoro yma. C
06eunx CTOpPOH peLéTkn ANA NPUrOTOBAEHMA MULLM PACTONOKEHbI 3aC/IOHKU, NPeaoCTaBasAoWwmMe A0CTYN K
peLwéTke ANA APEeBECHOrO YA,

BHUMAHMWE! He pobasnsiite sxupaKoctb ans po3mura ApeBecHbIX yrneli Ha ropaYmne uam Ténabie
yran. Tocne Toro, KaK Yran 3aropenmch, 3KMAKOCTb A/ PO3XKUTa APEBECHBIX YINEN YIKe He HYKHa.

KcnayaTaumus BEHTUNALMOHHBIX OTBEPCTUIA: YbennTech, YTo BEHTUNALMOHHbIE OTBEPCTUS,
pacnonoXKeHHbIe Ha KpbIWKe, NMPOMNyCKaloT B rpuib BO34yX. Kucnopog, ysenmymsaet TemnepaTypy ropeHus
yrnei. MoXHO perynMpoBaTtb ypOBeHb TEMMNEPaTypbl FPUsA, OTKPbIBAA UK 3aKPbIBaA BEHTUNALMOHHbIE
oteepcTuA. MonHOe 3aKPbITUE BEHTUAALMOHHbIX OTBEPCTUIA MOMOMKET NOTYWMTb YK, He 3aKkpbiBaiite
BEHTUALMOHHbIE OTBEPCTUA MONHOCTHIO, 33 UCK/IIOYEHMEM C/1y4YaeB, KOTAa Bbl NbITaeTeCb CHU3UTb
TemnepaTypy Wiv NOTYWMUTb NAaMA.

r D a N

| — v

OTKpbITOE 3akpbiToe
BEHTUNALUOHHOE BEHTUNALUOHHOE
oTBepcTue oTBepcTue
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Mepbl NPeAoCTOPOXKHOCTU NOC/IE UCNONb30BAHUA rPUNA

BHUMAHMUE! [Ona 3awmTbl ceba n cBoeit Co6CTBEHHOCTU BHUMaTENIbHO NpoYUTaTe U
BbINOJIHAWUTE Cneayilowwme mepbl NPeaoCTOPONKHOCTY.

O 3aKp0|7|Te KPbIWRY rpnuna n sCce BEHTUNALMOHHbIE OTBEPCTUA ANA TYLWEHUA OrHA.
O [Mepen nepemeLleHMEM rpmaa NO3BOJIbTE EMY OKOHYATE/IbHO OCTbITb.

e He ocTaBnaiTe paboTatowmuin rpuab 6e3 npucmoTpa. MNepes nepemeLl,eHMeM yCTaHOBKU yoeautecs,
YTO YI/IX U 30/1a OKOHYATE/IbHO MOTYLUEHbI.

e  BoCMo/ib3yMTeCh IOMATKOM WM KOBLUOM A1 YAAIEHUA OCTaBLUMXCA YIel U 30/bl. [lomecTuTe 1x B
KOHTelHep M3 OrHeyrnopHOro MeTasia 1 3aneiTe Bogok. OcTaBbTe YI/IM B KOHTElHepe Ha 24 Yaca,

3aTemM UX MOXXHO YTUTU3NPOBATb.

UHCTPYKLUU NO TEXHUYECKOMY
o6cnyXnuBaHuio/ unctke

PeKomeHAyem ONOpPOXKHATb 30/IbHUK / NOAAOH NOCNE KaXKA0ro UCMO/b30BaHUA.

B H M M A H M E ! Mepep Tem Kak NPUCTYNUTb K AE€MOHTaXKy p,e'raneﬁ VGGAMTECb, YTO rpunb OCTbiN1 N
BCe YI/in OKOH4YaTe/IbHO NOTYLWUEHbI.

BHUMAHMWE! npu uncrke rpuns scerpa Hapesaiite 3alutHble NEPYaTKU U OYKM.

B H M M A H M E ! Mpu unctke ,quaneD'l rpuna He nOI'Ib3yﬁTECb YCTaHOBKaMu AnAa mbiTbAa Noa
AaB/1eHnem.

BHUMAHMWE! Bo ns6exanue oxoros Hapnexut nposoanTb paboTbl no yxoay 3a rpunem

TOJIbKO NOC/1e TOro, Kak OH MOJIHOCTbIO OCTb. He AoTparusaiTecb A0 ropsuMx NOBEPXHOCTEiA.

Yucrure rpunb Tam, rae YUCTALLME CPEACTBA He HAHEeCYT Bpeaa HacTUAy, rasoHy uam teppace. He
NoNb3yMATECh MOIOLLMMU CPEACTBAMU ANA AYXOBKU ANA YUCTKKU N06bIX geTanen rpuns. He nonb3yiitecb
CaMOOYMLLAIOLLENCA AYXOBKOWU ANA YUNCTKU PELLETOK ANA NPUrOTOBIEHUA NULLU UKW APYrUX AeTanen
rpuna. Coyc ans 6ap6eKto u conb 061a4a10T KOPPO3UMHBIMM CBOMCTBAMMU, CMOCOGCTBYIOLLMMM
06pa3oBaHUIO PXKABUMHDI, NO3ITOMY CAeayeT peryIfipHo NPOBOAMUTbL YUCTKY AeTaneil rpuns.

PelwéTKn 1 HarpeBaTe/IbHaA NOACTaBKa: PelETKM U HarpeBaTe/IbHYO NOACTaBKY /yylle BCEro YNCTUTb
NaTyHHOW NPOBO/IOYHOM LWETKOM BO Bpems nogorpesa rpuns. CTanbHy NPOBO/IOYHYHO LETKY MOXKHO
MCNoNb30BaThb ANA yAaneHUA Hanbonee TPYAHbIX NATEH.

Yuctka rpuns usHyTpu: CHUMUTE PELIETKM 418 NPUTOTOBAEHUA MULLM. YAANUTE OCTaTKM ¢ BOKOB KoTAa

W BHYTPEHHEW CTOPOHbI KPbILLKW NaTYHHOW NPOBOMIOYHOM WETKOW. [INA HaanexKallel YNCTKM 3aCNOHKK
cneayeT BOCMNOAb30BaTLCA WNATENEM UM CKPeBKOM, 3aTeM YAaNNUTb 301y NAaTYHHOW NPOBOIOYHOW
WETKOM. Mpu KeNnaHMM MOXKHO BbIMbITb BHYTPEHHIOK MOBEPXHOCTb MPUAA MATKMM MOIOLLMM CPEeACTBOM U
BoZoi. Mocne cnepyeT onoNOCHYTb FPUAbL BOLOM M BbiITEPETbL HACYXO.

BHUMAHMWE! ckonusuwmiica skup npeacranser yrposy noxapa. PerynapHo YncTuTe NoaAoH BO

n3bexxaHue cKonieHus Xupa.

30nbHUK / NOAA0H: 30/1a M Kanau Xu1pa NpoxXogaT Yepes 30/1bHUK / NOAAOH, PACMO/IOKeHHble

nog, rpunem, U CKanaMBatoTca Ha ApesecHom yrae. [lns npoeeaeHMsa yOOpKM OTOABUHbLTE NOAACH.

He BbicTMNalTe NOAAOH aNtoMUHMEBOM GONLrOM, NECKOM UAW APYTMM MaTepPUaoM, TaK Kak 3To

MOXKeT nomeLlaTb CBOBOAHOMY NepemeLLeHuto Kupa. [na HagexKallen YNCTKU NoaaoHa cnepyeT
BOCMO/1b30BaTbCA WNaTeNeM Mn CKpebKoM, 3aTem yaanunTb 301y IaTyHHOMN NPOBOJIOYHOM LWETKON.
BbIMOi1TE 30/1bHUK / NOAA0H MAMKMM MOIOLLMM CPEACTBOM M BOAOM. [ocne cneayeT onosoCHYTh AeTanu
BOZOM 1 BbITEPETb HACyXo.

Yucrtka NnoBepXHOCTU rpuna: He nosb3yintech abpasneBHbIMM YUCTAWMMM CPEACTBAMM MU CTaNbHYIO
NPOBO/IOYHYIO WETKY A/1A YUNCTKM KepamMUUEeCKUX AeTanein au getanei us Heprkasetwwei cTanm rpnuns
Napoleon. MogobHble meToabl yBOPKM NOBPEKAAOT MOKPLITME. BHELHWE NOBEPXHOCTU FPUAA HASNEKUT
YUCTUTb TENNOM MbIJIbHOM BOZOM, NOKa MeTa eLle He OKOHYATEeIbHO OCTbIA. 18 YUUCTKM HePXKaBEeIOLLMX
MOBEPXHOCTEN NONb3YNTECH YUNCTALLMM CPEACTBOM A4/18 HepXKaBetoLwei cTanm uam HeabpasmsHbIM
YMCTALLMM CPeACTBOM. Bceraa BbiTMpaiiTe NOBEPXHOCTb MO HanpasaeHuio 3epeH. Co BpemeHem aetanu
N3 HeprKaBeloLei CTann TepAloT OKPACKy 1 NPMOBPEeTatoT 30/10TOM MM KOPUYHEBLIN OTTEHOK. [oTepsa
LBeTa He BAMAET Ha paboTocnocobHocTb rpmns. ObpallanTech C AeTaNAMM C KePAMUYECKOW SMabHo C
0cob0i OCTOPOXKHOCTbIO. [NMa3ypoBaHHOE AEKOPATUBHOE NOKPLITUE, 3aKPENIEHHOE rOpAYEn CYLIKOM,
HaNOMMWHAET CTEK/O, M OT yAapa MOXKET packonoTbceA. Mpu Heobxogumoctu, Napoleon nponssoanT
PEMOHT Kepammn4ecKoro NoKpbITUSA.
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Mouck n ycTpaHeHue HeucnpaBHOCTEN

HeucnpasHocTtb

Bo3moyKkHaa npuymHa

Cnoco6 ycTpaHeHUa HeMCNPaBHOCTK

Hu3kuit ypoBeHb
Temnepatypbl / nAameHu.

HeHagnexawmii nporpes

HeHagnexawmin o6ays..

HepoctaTouyHO
LPEBECHOrO YIrA.

KpbIWKy OTKpbIBAOT
C/IMLLKOM YacTo.

Mo3BO/IbTE APEBECHLIM YINIAM FOPeTb, MOKa
MX He byAeT NOKpbIBaTb CNOM Cepoli 30/bl.
(npumepHoO 20 — 25 MUHYT).

OTKpOl7ITe BEHTUNALUNOHHbIE OTBEPCTUA.

[obaBbTe ApeBeCHOrO yrna Ha PeLETKy o
yrs.

[OTOBLTE MPW 3aKPLITON KPbILLKe. MPKU Kaxkaom
OTKPbLITUM KPbILWKM TeMnepaTypa nagaet. 310
3amen/IfeT NpoLecc NPUroToBEHNA NMULLN.

YpesmepHble
BbIGpPOCHI NnameHm /
HepaBHOMEPHbIN XKap.

HeHagnexalmii nporpes.

M3ANLWKK XKnpa n
OTNOXKEHUA 30/1bl Ha
30/IbHUKE 1 NOAA0He.

MpoBeauTe NPOrpes rpuaA NP 3aKpPbITON
KpblwWwKe B TeyeHue 20 - 25 MUHYT K
paBHOMEpPHO pacnpeaenuTe yrav no
NOBEPXHOCTU PELLETKMN.

PerynapHo NpoBOAMTE YUCTKY 30/IbHUKA

M nofaoHa. He BbicTUNalTe NoaL0H
antomuHunesoi ponbroii. CMoTpuTe pasgen no
ymCTKe.

BHYTPU KPbIWKK UK
KO/INaKa OTC/lauBaeTca
Kpacka.

CkonneHue xupa
Ha BHYTPEHHMX
NOBEPXHOCTAX.

370 He ABnseTca gedekTom. MoKpbiTHE
KPBILUKK M KOINAKa BbIMOJIHEHO U3 KEPaMUKM
N HE MOXKET OTC/IOUTbLCA. 3aTBEPAEBLLMNA

XKUP NPUHUMAET GOPMBbI, MOXOXKME Ha KYCKU
oTcnavBatoLLeincsa Kpacku. Jlerko ycTpaHseTcs
06bIYHOM YMCTKON. CMOTPUTE YKaszaHMA No
ymCTKe.
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KpaTkue cBegeHuna o NPUrotoB/IHUM NMULLU Ha APEeBEeCHbIX YrAax
Po3)xur Bawero rpuna

Mepes nepBbIM NPUFOTOBAEHNEM NULLM HA FPWUIE NO3BO/LTE eMy paboTaTb Ha NPOTAXKeHUU 30 MUHYT NpK
OTKPbITOM KPbILLKE U OTKPbITbIX BEHTUAALMOHHbIX OTBEPCTUAX, PACNONOKEHHbIX Ha ONope. 3TO BbIXKKET
BHYTPEHHIOK KPACKy M CMa304Hble BELLLECTBA, UCMONb30BaHHbIE NPY NPOU3BOACTBE.

MONHOCTbIO OTKPbIBAMTE BEHTUNALMOHHbIE OTBEPCTUSA, PACNO/IOKEHHbIE HA KPbILLKE, NPU KaXKAOM PO3KUTe rpUns.
Y6enuTecb B TOM, YTO 3013 OblNa yaaneHa ns 30/ibHMKa 1 30/1bHUK Obln BO3BPALLLEH Ha MecTo.

MPUb MOXKHO MCNO/b30BATb KaK C, TaK U 63, LeHTpasbHOro oTpaxaTens Bo3gyxa. OTpaxatenb obecneunsaeT 6onee
pPaBHOMEPHYIO TEMNEPATYPY M 3amMea/IfAeT CKOPOCTb CTOPAHUA YINA B LEHTPEe rpuns.

Ucnonb3yiiTe 160 yCTPOIMCTBO ANA PO3KUra AgpesBecHbix yrnei Ultrachef (He BXoguT B KOMNAEKT), cneayn
peKoMeHAaLMAM UHCTPYKUMU, 1Mbo nomecTuTe Bosnee Nerkue yram Uam CKOMKaHHbIM KyCOK ra3eTbl Ha
OTpaKaTenb BO3ZyXa U pALOM C HUM. [lomMecTUTe ApeBecHbIe YIv B KOHYCOOBPa3HYIO KyUKy B LLEHTPE YCTaHOBKM
(npaAmoit cnocob NpUroToBNEHUA) UNU B AONOAHUTENBHYIO KOP3UHKY A/1A APEBECHOTrO YrisA (Henpamoi cnocob
nNpUroToBaEHUA).

KaK TONbKO YK pasropenncb, 3aKponTe rpub KPbILWKOW U NO3BOALTE APEBECHbIM YIAM NPOropeTh 40
06pa3oBaHUA TOHKOTO C/0A cepoli 30/1bl (TpuMepHO 20 MUHYT), PacNpOCTpaHMTe ApPEBECHbIE YN NO
NOBEPXHOCTU PELLETKN B COOTBETCTBMM C METOAOM NPUTOTOBNEHUA NULLK.

MuAKOCTb ANA Po3KMra MOXKHO UCMO/b30BaTh /1A PO3KMUIa YINEN, HO 3TO He ABAAETCA Ny4WMM cnocobom.
MosKeT npuBecTv K 06pasoBaHUIO rPA3N U NPUAATL NULLE XMMUYECKMIA MPUBKYC, ECIN MULKOCTb HE NPOropuUT
NONHOCTbIO BO BpemMsa nporpesa. Kak ToNbKo yrau pasropennchb, 406aBAATb ULKOCTb AN PO3KUIA HE HYXKHO.
XpaHuTe EMKOCTb C KMAKOCTbIO A41A PO3XKMUra Ha paccToAHUKN He meHee 25 ¢yToB (7,6 M) oT paboTatoLero rpuns.
[ononHuTeNbHbIV apomaT AblMKa NpuobpeTaeTca NPU NPUMEHEHUN APEBECHDIX LLEMOK, KOTOpble B
aACCOPTUMEHTE NPeaNoXKMUT Ba aunep komnaHuu Napoleon.

MpurotoBneHne NULLM HA Ballem rpune

Mbl pekomeHayeM nNpeaBapuUTENbHO NPOrPeThb FPU/b, OCTAaBUMB PaboTaOWMI FPUIb NPU 3aKPLITON KpbilKe
npubansnTenbHo Ha 20 MUHYT. [ipeBecHble YIAn roToBbl K NPUIOTOBIEHUIO NMULLM, KOTAA MX NOKPbLIBAET CNOM
cepow 30bl.

Kak npasuno, 50 6prKeToB XxBaTaeT Ha npurotosaeHue 2 GyHToB (1 Kr) nuwm. Ecam npurotoBneHme UM anmTca
6onee 30 — 40 muHyT, cneayeT AobasuTb 6puKeToB. ECM Noroga xonogHas uan BeTpeHas, npuaétca 4ob6asuTb
6onblie 6PUKETOB ANA AOCTUNKEHNA HeObXOAMMON TemnepaTypbl NPUrOTOBEHNA NULLM.

ByabTe OCTOPOXKHbI BO BpeMsa f06aBNeHUA APEBECHbIX YInel BO Bpems NPUrotToBaeHusa nuwm. Npu KoHTaKTe
CBEKEro BO3ayxa C YIIAMMU MOMKET NPOU30MTK BbIGPOC NnameHn. OToliamTe Ha 6e3onacHoe paccTosHME U
BOCMNO/1b3YMATECH KaPOCTOMKUMM WMMNLLAMU Ha ANWUHHOW PYKOATU Ana fAobasneHua 6pnKeTos 13 ApeBecHOro
yras.

Y6eauTech, YTO BEHTUNALMOHHbIE OTBEPCTUSA, PACNONOMKEHHbIE Ha KPbILWKe, NPONYCKaloT BO34YX B rPW/b.
Kucnopog, ysennunsaet Temnepatypy ropeHua yrneir. MoxKHO peryanpoBaTth ypoBeHb TemnepaTypbl rpuns,
OTKpbIBas WM 3aKPbIBaA BEHTUNALMOHHbIE OTBEPCTUA.

foTOBbTE MPY 3aKPbLITON KpbIWKe. MpK KaxKA0M OTKPbITUK KPbILWKK TeMNepaTypa NagaeT. 3To yBeNMYMBAET BpeMA
NPWUroTOBAEHUA MULLU.

MonHoe 3aKpbITUE BEHTUAALMOHHBIX OTBEPCTUIA NOMOXKET NOTYLWNUTb YI/IU. He 3aKpbliBaiTe BEHTUNALMOHHbIE
OTBEPCTUA NOJIHOCTbLIO, 32 UCKIIOYEHUEM C/IyYaEB, KOTrAa Bbl MbITa€TECH CHU3UTL TEMNEPATYPYy UAK NOTYLWUTb
naams.

CmasblBaliTe peLwweTKy 414 NPUroTOBAEHUA HEOONbLLUMM KONMYECTBOM Mac/a Nepes, HarpesaHuem, YtTobbl
n3bexaTb NPUropaHmnA NPOAYKTOB.

Monb3yrTecb TepMOLLYNOM AN NPOBEPKMU TOTOBHOCTU MULLM.

Yucrtka rpuns

www.napoleongrills.com

3aKpoiiTe KpbILLKY rpUAA U BCe BEHTUNALMOHHbIE OTBEPCTUA A/1A TYLUEHWUA OTHA.

Mepep nepemelleHMEM rpuaA NO3BONLTE €My OKOHYATENbHO OCTbITb.

He ocTasnaiTe pabotatowmii rpuab 6e3 npucmotpa. Nepes nepemeleHMemM yCTaHOBKM ybeauTtech, YTo yru u
30/1a OKOHYaTe/IbHO NOTYLUEHbI.

Bocnonb3yinTeck 10NaTOYKON MK KOBLUOM A1 YAANEHWA OCTaBLUMXCA YrAel 1 30/bl. [lomecTute nx B KOHTENHep
13 OrHeyrnopHoOro meTtasnsa u 3anevte Bogoi. OcTaBbTe yI/IM B KOHTeHepe Ha 24 Yaca, 3aTemM UX MOXHO
YTUAN3NPOBaTh.

Ypanute HexenaTeNbHble OCTaTKM NaTYHHOM NPOBO/IOYHOM WETKOM ¢ BOKOB KOT/1a U NOZ, KPbILLIKOW.

BbimoViTe BHYTPEHHIOIO NOBEPXHOCTb FPUA MATKMM MOIOLLMM CPeACTBOM U BOAOM. Mocne cneayeT ononocHyTb
[eTanu BOAOW 1 BbITePeTb HaCyXo.

ObpawaéTech ¢ AeTaNAMM C KEPAMMUYECKMM NOKPbITUEM C 0COBOM OCTOPOXKHOCTLIO. PackanéHHoe Kepamuyeckoe
MOKpPbITUE AOCTATOYHO XPYMKOE U OT yAapa MOXKeT packonoTbeA. MocTtaslymk rpunsa Napoleon nponssoaut
PEMOHT KepaMMUUYECKUX MOKPbLITUN.
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XPAHUTE TOBAPHbIM YEK KAK JOKA3ATE/IbCTBO MOKYMKMU,

NOATBEPXAARLLEE BALLUE FAPAHTUMHOE COMNALUEHUE
3aKa3 3anacHbIX geTanei

FapaHTUitHaa nHpopmauusa

MOZJENb:

OATA NMPUOBPETEHUA:

CEPUIMHbIA HOMEP:

(DanTe nndopmauuio ana ynpouieHma npoueaypbl 06paboTku 3anpoca)

Mepepn Tem KaK cBA3bIBaATLCA C 0TAEN0M paboTbl € KAMeHTamm, npoBepbTe cainT Napoleon
(pacnonoxeHHbIN no agpecy www.napoleongrills.com) Ha npeameT yKasaHuii no 60s1ee UHTEHCUBHOM
YUCTKE, TEXHUYECKOMY 06CNYKMBAHUIO, OBHAPYKEHWNIO U YCTPAHEHMIO HENOMAA0K U 3aMeHbl AeTanel.
Hanpamyto cBaxutecb ¢ 3aBOAOM A7 3aMeHbl AeTanei n nposeseHna pabot no rapaHTuun. Ceaxutech
HanpsMYyto ¢ AUCTPUBBIOTEPOM B Ballel CTpaHe (nepeyeHb AUCTPUObIOTEPOB C KOHTAaKTaMM yKasaH B
PYKOBOZACTBE M0/1b30BaTENA NOCTaBAAEMOM BMECTE C Fpu/iem) No BOMPOCaM rapaHTUIMHbIX CIy4aes v
npenocTaBNEHMIO 3aNacHbIX YacTew.

[aHHble aetanu B otaen no paboTe ¢ KAMEHTaMM BbICbIIAKOTCA ONJIAYEHHOW NOCLINKOM CO caeaytoLein
MHbOpMaLment:

1. Mopgenb v cepuiiHbIi HOMeP YCTaHOBKM.

2. Homep getanu n eé onncaHue.

3. KpaTKoe onncaHWe HEUCNPABHOCTU (HanpuUmep, ‘aeTanb CIOManack’ He ABAAETCA TaKOBbIM)
4. loKka3aTenbCTBO BAageHua (poTokonmsa pekBnsnTos).

B HEKOTOpbIX Cy4anx NpPeacTaBUTeNb OTAeNa PaboTbl C KAMEHTAMM MOXKET NOMPOCUTb BEPHYTb
[eTanb Ha 3aBOA 414 NPOBEAEHMA OCMOTpPA Nepes 3ameHon aetanu. [laHHble AeTanun BbICblIakOTCA €
npesBapuUTenbHOW B 0TAeN paboTbl C KAMEHTaMM CO CeayoWwen NPUNOKEHHOW MHGOPMaLMeN:

1. Mogenb v cepuiiHbili HOMep YCTaHOBKM.
2. KpaTKkoe onuvcaHme HencnpaBHOCTM (Hanpumep, ‘4eTanb CIOManach’ He ABNAETCA TAKOBbIM)
3. [loKka3aTenbCTBO BAaseHMA (GOTOKONNA PEKBU3UTOB).

4. Homep paspeLueHus Ha BO3BpaAT — NPeLOCTaBAAETCA NpeAcTaBuTesem otaena paboTbl ¢
KNMEHTOM.

MNepen Tem, Kak CBA3bIBATLCA C OTAE/I0M pa60TbI C KIneHTamu, I'IO)i(aﬂyVlCTa, npumuTe K ceegeHuro, 41o Ha
cnegyrouime pacxogbl He pacnpoCTPaHAETCA rapaHTUA.

e M3pep:kkn no nepeBo3ke, ppaxToBON KOMUCCUU MM SKCMOPTHbIM cbopam.
e Onnata paboT No AeMOHTaXY 1 YCTaHOBKeE.

e OnnaTta 3BOHKOB B TEXHUYECKYIO NOALEPHKKY.

e [loTepa OKpacKku AeTanen U3 HepyKaBeloLLeln CTanu.

e HeucnpaBHOCTb A€Ta/n, CBA3AHHAA C YACTKOW M yXOA0M, MU UCMONb30BaHMEM
HEHAA/EeXKALWMX YNCTALWMX CPEACTB (MOCYAOMOEYHBIX MALLUH).

www.napoleongrills.com
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MONTAZ POUZITi A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobie vétraném misté

Uschovejte tento navod pro pozdé;jsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI
&P "
NAPOLEON

XXXXXX000000
Model &.

PRO22K-LEG

Nesnazte se zazehnout tento Spalovani uhli vydava oxid
spotiebi¢ bez ¢teni “ZAPALOVACICH” uhelnaty. Nepalte uhli uvniti domi,
instrukci v tomto navodu. garazi, stanu, vozidel nebo jinych

uzavrenych prostor.

4 )
(A VAROVANI! Nedodrieni téchto pokynii miZe mit za nasledek vznik poZaru, vazné zranéni nebo smrt. )
\_ _,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-727-4282
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0351E FEB 29.16
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DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON

Produkty NAPOLEON jsou navrZeny z kvalitnich dilG a materiald a jsou sestavovany vyskolenymi
femeslniky, ktefi si na své prdci velice zakladaji. Tento gril byl pfed zabalenim a prepravou dikladné
zkontrolovan kvalifikovanym technikem, abychom se ujistili, Zze Vy, nas zakaznik, pfevezmete kvalitni
produkt pfesné podle Vasich predstav.

Nasim cilem je poskytnout Vam potiebné nacini pro nezapomenutelné grilovaci zazitky. Tento manual Vam
byl poskytnut, aby Vam napomahal pfi sestavovani, montazi a udrzovani grilu a také pfti spravné péci o néj.
Je dlleZité, abyste si cely manudl precetlli a porozuméli mu jesté pfed prvnim pouzitim. Tak ziskate prehled
o bezpecnostnich opatfenich a o vlastnostech, které Vam mdze gril poskytnout. Budete-li instrukce peclivé
dodrzovat, zajistite si tim roky bezproblémové obsluhy a grilovani. Pokud vSak produkt z néjakého diivodu
nespliuje Vase ocekavani, kontaktujte vaseho prodejce ¢i nékterou pobocku firmy Napoleon, kterou
naleznete na www.napoleongrily.cz .

Omezena dozivotni zaruka grilu na drevéné uhli Napoleon President

PRESIDENT’S

IL.IINEE'[I!IME NAPOLEON garantuje, Ze materidly a zpracovani, uZité pfi vyrobé Vaseho nového grilu, budou odolné

WARRANTY - . . ey . .
vUci vadam nasledujici dobu od jeho koupi:
Smaltované viko a misa dozivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 let PlusS
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
Vsechny ostatni ¢asti 2 roky
plus5

znaci Casovy Usek rozsitené zaruky, diky které budou nahradni dily zakaznikovi k dispozici dalSich pét
let za 50 % z aktualni maloobchodni ceny.

Podminky a omezeni

NAPOLEON ruci za vady na svych produktech pouze svému plavodnimu kupci za predpokladu, Ze nakup byl proveden
pres autorizovaného prodejce NAPOLEON a splnuje nasledujici podminky a omezeni:

Tato zéruka neni prenositelnd a nemdze byt rozsifena nikym z nasich zastupct.

Tato zaruka nepokryva poskozeni zplsobena nespravnym zachazenim, neudrZovanim grilu, vznicenim tuku,
nevhodnym prostfedim, nehodou, prestavbou grilu, hrubym zachazenim nebo nedbalosti. Instalace dilG od jiného
vyrobce anuluje zaruku. Ztrata barvy plastovych ¢asti z dlivodu pouzivani chemickych Cisti¢li nebo vystaveni
slune¢nimu zareni neni kryta touto zarukou.

Tato zaruka dale nepokryva praskliny, promacknuti, natirané povrchy, korozi nebo ztratu barvy teplem, abrazivnimi
nebo chemickymi ¢istici, ani odlupovani smaltovanych ¢asti.

V pripadé poskozeni ¢asti bez stanovené délky zaruky do takové miry, Ze gril nelze pouzivat (prorezlé nebo
prohorelé), bude vyména Casti provedena.

Po prvnim roce se mize dle uvazeni a respektovani této zaruky NAPOLEON zprostit vSech povinnosti v souladu s
touto zarukou a nékteré poskozené dily v zaruce pak hradi plvodni kupuijici.

NAPOLEON nenese odpovédnost za instalaci, pracovni silu ani jiné naklady nebo vydaje, souvisejici s zpétnou
montazi reklamovanych dilG. Takové naklady nejsou kryty touto zarukou.

Zaopatreni obsazena v této omezené doZivotni zaruce jsou uvedena vySe a NAPOLEON neni za Zadnych okolnosti
povinen rozsifovat zaruku na nahodilé nebo neptimé Skody.

Tato zaruka definuje povinnosti a zavazky spole¢nosti NAPOLEON vzhledem ke grilu na dfevéné uhli NAPOLEON a
ostatni zaruky vyjadrené nebo zahrnuté k tomuto produktu, jeho komponentim nebo vybaveni se vyjimaiji.
NAPOLEON také neprebira, ani neopravriuje Zadnou treti stranu k prevzeti ostatnich zavazkd v souvislosti s prodejem
tohoto produktu.

NAPOLEON neni zodpovédny za: prehrati, uhasinani vlivem vnéjsich podminek jako jsou silny vitr nebo neadekvatni
vétrani.

Vsechny skody na grilu zplsobené pocasim, prudkym destém, hrubym zachazenim, chemickymi latkami nebo cistici
nejsou odpovédnosti NAPOLEON.

Pti vytvoreni poZzadavku v souvislosti se zarukou bude NAPOLEON poZadovat Ucet od ndkupu nebo jeho kopii spolu
se sériovym Cislem a modelem grilu.

NAPOLEON si vyhrazuje pravo na prozkoumani reklamovaného produktu nebo dilu pro pozitivni vyfizeni pozadavku.
NAPOLEON nenese odpovédnost za dopravni naklady, naklady na pracovni silu ani za vyvozni cla.

www.napoleongrills.com
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VAROVANI! Nedodrieni téchto pokynii miZe mit za nasledek podkozeni majetku, riziko trazu
nebo smrt. Pfectéte si a dodrZujte vSechna varovani a pokyny uvedené v této prirucce pred operaci s
grilem.

Bezpecnostni postupy:

e  Prectéte si cely navod pred pouzitim grilu.

e Ridte se pokyny pro zaZehnuti grilu.
¢ Nezapalujte uhelny gril s uzavienym vikem.
* Nenaklanéjte se pres gril pfi zapalovani ¢i horeni.

¢ Nepouzivejte benzin, alcohol ¢i jiné vznétlivé latky pro zapalovani uhli. PouZijte POUZE starter na uhli
urceny pro rozpaleni uhli. Ujistéte se pfed zapalenim grilu, Ze se v ném nenachazeji Zddne tekuté latky.

(07

e Tekutina pro lepsi horfeni uhli nesmi byt pouzivana na horké ani teplé uhli.

e Po a pred zapalenim musi byt tekutina pro snadnéjsi zapaleni uhli uloZzena na bezpe¢ném misté mimo
gril (minimalné 7.6m).

e Dejte pozor na horky gril pred détmi a zvifaty, NEDOVOLTE détem lést po a do skFiné grilu.
¢ Nenechavejte gril v provozu bez dozoru.

*  Nepohybujte s grilem, pokud je horky nebo v provozu.

e Tento gril nesmi byt instalovan v rekreacnich vozidlech nebo lodich.

e Tento gril musi byt skladovan venku v dobre vétraném prostoru a nesmi byt pouZit unitf budovy,
garaze, stinéné verandé, altanu nebo v jinych uzavienych prostorech.

e UdrZujte spravnou vzdalenost od hotlavin, ze vSech stran 1,5 metru. Tato vzdalenost se doporucuje
take v pfipadé vinilovych desek ¢i sklenénych tabuli. Gril se nesmi pouZivat na hoflavych plochach
(dfevéné nebo kombinované plosiny ¢i verandy).

e  Zavsech okolnosti zachovat vétraci otvory volné a i bez necistot.

¢ Nepouzivejte zafizeni pod hoflavou konstrukci.

e NepouZivejte zafizeni pod nizkou stropni konstrukci, pristfesky, markyzy nebo previsy.

¢ Neumistujte do vétrného prostfedi. Silny vitr ma nepfiznivy vliv na vykon grilu.

e Viko grilu by mélo byt pfi zahtivani grilu uzavieno.

e PFi pouzivani grilu musi byt instalovan jak zasobnik na popel tak na odkapavajici tuk.

o Cistéte zasobnik popela a tuku pravidelné, aby se zabranilo preplnéni, co? by mohlo vest a7 k pozaru.
¢ Nepouzivejte bocni police pro uloZeni zapalovace, zapalek nebo jinych hoflavin.

e Gril by mél byt za vSech okolnosti na vodorovném povrchu.

¢ Nepouzivejte vodu k haseni uhli ¢i zchlazeni grilu, mohlo by dojit k jeho poskozeni véetné povrchové
Upravy.

e Chcete-li regulovat plameny, lehce zavirejte otvry na grilu. Chcete-li uhli zcela uhasit, zavrete vSechny
vétraci otvory a priklopte viko.

e Pfimanipulaci s grilem i grilovani pouzivejte dlouhé tepluodolné rukavice.
e Pouzivejte grilovaci rukavice ¢i podlozky k ochrané rukou pfi grilovani ¢i nastavovani grilu.
e Nevyjimejte popel z grilu, dokud nebude opét studené. Dodrzte tedy dostatény ¢as pro vychladnuti.

e Zbyvajici uhli a popel musi byt odstranén z grilu a uloZen v nehorlavé kovové nadobé. Zde by mél
zUstat po dobu 24 hodin pred dalsi likvidaci.

e UdrZujte elektrické napajeci kabely od vody nebo horkych ploch.

e Spalovani uhli vytvari vedlejsi produkty, z nich nékteré jsou Skodlivé. Pfi vareni s dfevénym uhlim tedy
vzdy zajistéte dostatecnou ventilaci, aby se minimalizovala koncentrace téchto latek.

www.napoleongrills.com
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Zazehavaci pokyny

é PFimé vareni )

\_ J
Pouziti uhli

Rozmér grilu

Metoda vareni
22" (56cm) PFima

( Neptimé vareni )

\. J

Doporucené mnozstvi uhli
50

22" (56cm) Neprima

25 pro stranu
*(a prida se 8 na kazdé strané pro
kazdou dalsi hodinu vareni)

*doporucena mnozstvi uhli jsou orientacni, delsi vareni vyzaduje dalsi dievéné uhli, které se musi dopliovat. Stejné
tak pokud bude chladnéji ¢i vétrno, bude zapotrebi vice uhli pro dostazni idedlni teploty vareni.

POZOR! otevrete viko.

na direvénych nebo jinych horlavych plochach.
POZOR! Nenaklanégijte gril pokud je zhavé uhli.

POZOR! umistéte gril venku na pevném, rovném a nehotrlavém podkladu. Nikdy nepouzivejte gril

POZOR! popelnik musit byt béhem provozu nasazen a pouZivan.

PRIMA METODA GRILOVANI

NEPRIMA METODA GRILOVANI

1. Otevrete plné vétraci otvor na viku a v zakladné.
Sejméte viko grilu a vyjméte grilovaci rost.

1. Otevrete pIné vétraci otvor na viku a v zakladné.
Sejméte viko grilu a vyjméte grilovaci rost.

2. Ujistéte se, Ze je popel a zasobnik je vycistén a poté
ho nainstalujte zpét.

2. Ujistéte se, Ze je popel a zasobnik je vycistén a poté
ho nainstalujte zpét.

3. Gril mGze byt pouZit bez centralniho deflektoru
vzduchu. Deflektor zajistuje rovhomérné;jsi teplotu a
zpomaluje ryachlost spdleni ve stfedu rostu. Pro start

grilu doporucujeme pouZzit startovaci nadobu (neni
soucasti) dle pokynd uvedenych v navodu nebo umistéte
lihové kostky ¢i zmackané noviny na a kolem deflektoru
vzduchu. Uhli umistéte na hromadku ve tvaru kuzele ve
stfedu jednotky na tyto noviny ¢i lihové kostky.

3. Odstrante centralni deflector a umistéte odkapdvaci
vanicku. Instalujte volitelné kosiky na uhli na obou
stranach od odkapové vanicky. Pro start grilu
doporucujeme pouZit startovaci nadobu (neni soucasti)
dle pokyn@ uvedenych v navodu nebo umistéte lihové
kostky ¢i zmackané noviny do kosikd na uhli. Potom
nasypte do kosikd uhli.

4. Zapalte noviny nebo lihové kostky. Po Uplném zapaleni
zavrete viko a nechte uhli horet, dokud nebude pokryto
svétle Sedym popelem (cca. 20 minut).

4. Zapalte noviny nebo lihové kostky. Po Uplném
zapaleni zavrete viko a nechte uhli horet, dokud nebude
pokryto svétle Sedym popelem (cca. 20 minut).

5. Pomoci dlouhych zaruvdornych klesti rovhomérné
rozhriite uhli po celé ploSe rostu (véetné stredu
deflektoru vzduchu).

www.napoleongrills.com
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Startovaci kapalina maze byt pouZzita k zapaleni uhli, ale neni to preferovany zplsob. MUZe to ovliviit
vUni a chut nasledného pokrmu. Jakmile uhli hofi, nikdy nepfidavejte dalsi startovaci kapalinu. Takovou
kapalinu uchovavejte alespon 7,5 m od spusténého grilu.

Bezpecnostni postup pro “starter” drevéného uhli
POZOR!

“STARTER” DREVENEHO UHLI

('-.

Pouze pro venkovni pouziti.

NepouZivejte starter pokud neni umistén na rovném, pevném a nehorlavém
podkladu. To same plati o samotném grilu.

Neodkladejte pouzity starter na hoflavé misto dokud neni Uplné studeny. :

NepouZivejte starter v silném vétru.

NepouZivejte do starteru benzin do zapalovacl nebo vlastni Zzhavé uhli.

PouZivejte starter pouze k roztapéni uhli pro uhelny gril.

Vzdy pouzivejte ochranné rukavice pfi manipulaci se starterem.
Vzidy ddvejte pozor na déti a zvifata béhem pouZivani starteru.
Nenechavejte starter v provozu bez dozoru.

Nenaklanéjte se pfi pouzivani starteru nad né;j.

Nikdy nepouzivejte starter na jiné ucely nez rozpalovani uhli pro gril. Nepouzivejte ani k pripravé
pokrm.

Bud'te velmi opatrni pfi presypavani rozpaleného uhli do grilu.

Pouziti starter drevéného uhli

Otocte starter dnem vzh(ru.

Nacpéte dva zmackané listy novinového papiru do jeho spodni ¢asti.

Otocte ho do spravné polohy a umistéte na stfed rostu uhli uvnitr grilu.

Pridejte odpovidajici mnozstvi uhli a nepreplnte.

Zapalte zapalku a vloZte ji do jednoho ze spodnich vétracich otvord a zapalte noviny.

Jakmile se na vrchni vrstvé uhli zacne objevovat Sedy popel, s pomoci ochrannych rukavic opatrné
nasypte rozhavené uhli na uhelny rost (pfima metoda peceni), nebo misto do kose do bocnich misek
na drevéné uhli (nepfima metoda).

Jakmile je uhli v grilu, rozhriite ho rovnomérné pomoci dlouhych tepelné odolnych klesti.

www.napoleongrills.com
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Pravodce grilovanim na drevéném uhli

Grilovani na dfevéném uhli je tradi¢ni zpdsob vaeni, na ktery jsme vsichni zvykli. Zhnouci brikety vyzatuji
infraervenou energii na pokrm, ktery se pece, a to s velmi malou u¢innosti suseni. Jakékoliv $tavy nebo oleje, které
utikaji z potravin a kapaji dold na uhli a odpafuji ho do koufe, dava pokrmu jeho lahodnou grilovanou chut. Pointa je,

o vareni a zajimavé tipy naleznete na nasich webovych strankach.

Nasledujici tabulka grilovani mé byt pouze voditkem. Casy vaFenf jsou ovlivnény takovymi faktory, jako nadmorska
vyska, vnéjsi teplota, vitr a poZadovany stupen vareni, coZ se odrazi ve vasem vareni. PouZivejte teplomér
na maso, aby potraviny byly pfimérené varené.

Grilovaci schéma

Pokrm Pfimé/Nep¥Fimé Doba vareni Uzitecné tipy
grilovani
Steak pfimé 6-8 min.— Medium Pti vybéru masa pro grilovani se
tloustka ptejte na maso s mramorovym
2.54cm rozloZzenim tuku. Tuk pGsobi jako
pfirodni tenderizer a udrzuje ho vlhké a
Stavnaté.

Hamburger pfimé 6-8 min.— Medium Pfiprava hamburger je jednodussi
tloustka zménu tloustky. Chcete-li ptidat
1.27cm exoticku chut do masa, zkuste pridat

drevéné lupinky Ofechu na drevéné
uhli.
Kureci kousky PFimé cca. 2 min na 20-25 min. Kloub spojujici stehna a nohu od boku
stranu. bez kGize by mél byt z % nakrojeny,
Zbytek neptimé az aby se Iépe maso polozilo na plochu
18-20 minut. rostu. To pomd0Ze vafrit rychleji a
rovnomeérnéji. Chcete-li mit vliastni
chut, zkuste pridat dfevéné Supiny
Mesquite na dievéné uhli.
Veprové pfimé 10-15 min. Odstranite prebytecny tuk pred
kotlety grilovdnim. Zvolte silné&jsi kotlety pro
lepsi vysledek.
Veprova Pfimé na 5 min. 1.5-2 hrs. Vyberte si zebra, které jsou stihlé a
Zebirka Neprimé zbytek turning often masité. Grilujte dokud nejde maso
lehce od kosti.
Jehnéci Pfimé 25-30 min. Odstrarnite prebytecny tuk pred
kotletky grilovanim. Zvolte silnéjsi kotlety pro
lepsi vysledek.
Hot dogs Primé 4-6 min. Zvolte vétsi velikost parka. Pred

grilovanim rozfiznéte podélné kizi.

www.napoleongrills.com
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Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vydava mirny zapach. To je normaini docasny stav
zpUsobeny “vypalenim” vnitfnich natérovych hmot a maziv pouzivanych ve vyrobnim procesu a nebude se
znovu opakovat. Proto ponechte gril rozpalit na vysokou teplotu asi po dobu 30 minut s otevienym vikem
a zcela otevienymi praduchy.

Pouziti grilu: doporucujeme predehrat gril s uzavienym vikem po dobu 20 minut. Uhli je pripraveno,
pokud je na ném tenka vrstva Sedého popelu. Pokrm vareny po kratkou dobu (ryby, zelenina) mohou

byt pfipravovéany bez vika. Vafeni s uzavienym vikem zajistuje vyssi teploty, které snizi ¢as pecéeni vafi
rovhomeérnéji. Pri pripravé velmi libového masa jako jsou kureci prsa nebo libové veprové, mizZeme rost
naolejovat a tim snizit pfilepeni. Priprava masa s vysokym obsahem tuku muze zpUsobit vzplanuti. Toto
redukujte odstanénim tuku, snizenim teploty nebo presunutim masa na jiné misto grilu, popf. privfit
vétraci otvory. Viko nechte otevrené.

Jako obecné pravidlo plati Ze na 1 kg masa spotfebujete asi 50 briket uhli. Je-li vareni del$i nez 30 az
40 minut, bude zapotrebi pfidavat nové brikety do ohnisté. Pokud je venku zima nebo vétrno, budete Cz
potrfebovat vice briket pro dosazeni idealni teploty pro vareni.

Pfidani dfevéného uhli béhem vareni: budte opatrni pti pridavani uhli na gril. Pokud uhliky pfijdou do
styku s Cerstvym vzduchem, pozor na vzplanuti. Odstupte na bezpecnou vzdalenost a pro pridani uhli
pouZijte naradi s dlouhou rukojeti. Na obou stranach varného rostu jsou otvory pro pfistup k uhelnému
rostu.

UPOZORNENI! Nikdy nepfidaveijte na uhli startovaci tekutinu, pokud je teplé. Jakmile se uhli
zapali, neni uZ tekutina zapotrebi.

Pouzivani vétracich otvort: otvory na krytém venkovnim grilu jsou obvykle ponechény oteviené, aby mohl
vzduch do grilu. Vzduch zvySuje spalovani a teplotu uhli. Teplotu mdZete regulovat posunutim vétracich
otvor( otocenim vlevo ¢i vpravo. Uzavieni otvorli mlze ¢aste¢né nebo Uplné ochladit uhli. Pokud chcete
ochladit nebo uhasit plamen &i uhli, nezavirejte Gplné vSechny vétraci ventily.

J

Yy
Otevrete vzduchové otvory Zavrit vétraci otvory

Bezpecnostni pokyny po pouziti

VAROVANI! chcete-li chranit sebe a svlj majetek pred poskozenim, peclivé dodrzujte nasledujici
bezpecnostni opatieni.

e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné

e Vidy nechte gril vychladnout pred dalsi manipulaci

e Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, ze uhliky a popel je pred
ostranénim zcela uhasen.

e Pouzijte kovové Spachtle nebo lopatky k odstranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho do
nehoflavé kovové nadoby a zalijte vodou. Nechte to odstat dalSich 24 hodin pred dalsi likvidaci.

www.napoleongrills.com
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Udrzba/navod na ¢isténi

Doporucuje se, aby popelnik byl vyprazdnén po kazdém pouziti.

VAROVANI! Ujistéte se, Ze gril je v pofadku a vSsechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv ¢asti z vaseho grilu.

VAROVANI! pii &igténi vaseho grilu vzdy pouzivejte ochranné rukavice a ochranné bryle.
VAROVANI! Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.

VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte udrzbu pouze tehdy, kdyz je gril
vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mrizku v oblasti, kde
Cistici roztoky neposkodi paluby, travniky, nebo terasy. Nepouzivejte Cistice trouby k cisténi jakékoli

Casti tohoto grilu. Barbecue omacka a stil muze byt Zirava a mlze zpusobit rychlé zhorSovani prvka

v wvew

mfizky, pokud nebudou pravidelné cistény.

MFizky a oteplovani Rack: Mfizka a desky se Cisti nejlépe kartacem s mosaznym dratem po vypaleni grilu .
Ocelovy kartac je vhodny pro silné/odolné znecisténi.

Cisténi vnitiku grilu: vyjméte mrizky vareni. PouZijte mosazny dratény kartac pro ¢isténi uvolnéné
necistoty z misy a vnitfku vika. MUzZete téZ pouZzit Skrabku, na odstranéni popela pouZijte dratény kartac.
Zamette viechny nedistoty z vnitfku grilu do vyjimatelné odkapavaci misky. V pfipadé potfeby mizete
vnitrek grilu umyt vodou s jemnym mycim prostfedkem. Poté dikladné oplachnéte Cistou vodou a vytrete
do sucha.

VAROVANI! Nahromadény tuk je nebezpeény kvilli pozaru. Vygistéte odkapavaci misku po kazdém

pouziti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapdavaci misce. K
¢isténi posunte misku. Nikdy na misku s hlinikovou félii nepouZivejte pisek nebo jiny material, protoze

by to mohlo zabranit odtékani tuku. Miska by méla byt vyskrabnuta stérkou nebo skrabkou, a vSechny
necistoty smeteny do nehoflavého kovové nadoby. Umyjte odkapavaci plech jemnym mycim prostifedkem
a vodou. Dikladné oplachnéte Cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: Nepouzivejte abrazivni ¢istici prostiedky ani draténku na jakémkoliv
lakovaném, porcelanovém nebo nerezovém povrchu vaseho Grilu Napoleon. Pokud tak ucinite,
poskrabete povrch grilu. Vnéjsi grilovaci plocha by mély byt ¢isténa vyhradné teplou mydlovou vodou. K
Cisténi nerezovych ploch, pouZzijte neabrazivni Cistic. VZdy otirejte ve sméru vldken. V pribéhu pouzivani
mohou nerezové dily zménit po zahtati barvy, obvykle do zlatého nebo hnédého odstinu. Toto zbarveni je
normalni a nema to vliv na vykon a funkci grilu. Se smaltovymi komponenty je nutno zachazet s opatrnosti.
Original Cistici prostifedky miZete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problém

Problém mozné priciny | ReSeni
Nizka teplota / Nizka Nespravné Nechte uhli spalovat az bude pokryté svétle Sedy
horlavost. predehrati. prachem. (obvykle 20-25min).

Nedostatek Otevrete vétraci otvory.

vzduchu.

Malo uhli. Ptidat dalsi drevéné uhli zasobniku.

Viko se otevira
casto.

Pokazdé, kdyz je viko odstranéno, teplota klesa. To
vede k nizsim teplotam a delsi dobé vareni.

Nadmérna horlavost/vysoka
teplota

Nespravné
predehrati.

Nadmérny
tuk, ktery kape
do popela/
vybudovat
odkapovou
nadobu

Predehrejte gril s zavienym vikem 20 - 25 min a
nasledné rozhriite rovnomérné uhli.

Cisty popel / pouzivejte odkapovou nadobu
pravidelné. Nevkladejte misku s hlinikovou félii. Viz
pokyny cisténi.

Zda se, ze se néco loupe uvnitf
vika.

Mastny nanos na

vnitfnim povrchu.

Neni to zdvada.Povrchova Uprava na viku je
porcelan.Loupani je zplsobeno tvrzenym tukem,
ktery zasychd do barvy a ve tvaru stfepu se
nasledné odlupuje. Zabranite tomu pravidelnym
¢iSténim. Viz pokyny pro isténi.

www.napoleongrills.com
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Grilovani

Zazehnuti grilu

Ptfed prvnim grilovanim, doporucujeme vypalit gril vysokou teplotou po dobu 30 minut s otevienym
vikem. To umozni spalit maziva pouzivané ve vyrobnim procesu.

Otevrete vidy viko grilu, kdyzZ gril zapalujete.

Ujistéte se, Ze je popelnik Cisty z predchoziho pouZiti a pak znovu nainstalujte.

Gril mUZe byt pouzit bud’ bez deflektoru vzduchu nebo s nasim deflektorem, ktery zajisti
rovnomeérnéjsi teploty a zpomali rychlost spaleni v centru rostu.

PouZijte bud starter na drevéné uhli (neni soucasti baleni) dle pokynd uvedenych v ndvodu nebo
umistéte lihové kostky nebo lehce zmackané noviny na a kolem deflektoru vzduchu.

Umistéte uhli do tvaru kuZele uprostred grilu (pfima metoda) nebo do bocnich kosikd (nepfima
metoda).

Po Uplném zaZehnuti, zavrete viko a nechte uhli spalovat, dokud neni pokryto svétle Sedym popelem
(ptiblizné 20 minut), dale zajistime rozhrnuti uhli pomoci klesti s tepelné odolnymi uchyty podle
metody vareni, kterou budete pouzZivat. Startovaci kapalina mlze byt pouzita k zapaleni uhli, ale neni
to preferovana metoda.

Pokrm muZe byt znecistén a mlze mit chemicku chut, pokud se nevypali pred vafenim. Pokud hofi,
nepridavejte dalsi startovaci kapalinu. Uchovavejte startovaci tekutinu alespon 7,5 metru od grilu,
pokud je v provozu.

Dalsi kourové aroma mze byt dosaZzeno pfidanim vonnych drevénych Supin.

Vareni s Vasim grilem

www.napoleongrills.com

Doporucujeme predehtati grilu s uzavienym vikem po dobu cca 20 minut. Gril je pfipraven, pokud je
na uhli tenka vrstva Sedého popela.

Jako obecné lze pocitat mnozstvi 50 briket na 1 kg masa. Pokud budete grilovat vice nez 30 az 40
minut, musi byt zajistény dalsi brikety a pfidany do ohné. Kdyz je chladné pocasi nebo fouka silny vitr,
budete potrebovat vice briket pro dosazeni idedlni teploty vareni.

Bud'te opatrni pti pridavani uhli do grilu. Plameny mohou vzplanout, kdyZ uhliky pfijdou do styku s
Cerstvym vzduchem. Ustupte na bezpecnou vzdalenost a pouzivejte dlouhou nasadu a tepelné-odolné
naradi pro pridani difevénych briket ¢i uhli.

Otvory na viku jsou obvykle ponechany oteviené, aby mohl vzduch do grilu. Vzduch zvysuje spalovani
a teplotu. Teplotu muZete regulovat otacenim vicka vlevo ¢i vpravo.

Kdyz se jidlo vafi, nechte viko zaviené. Pokazdé, kdyz je viko otevieno, teplota klesa. Vede to nizsim
teplotdm a delsi dobu peceni..

Uplné nebo &asteéné uzavieni otvort pom(iZze ochladit uhli. Nezavirejte zcela vétraci otvory pro
ochlazeni komory ¢i uhaseni ohné.

Grilovaci rost lehce potrete olejem, ktery zabrani prilepovani pokrmu.
Pouzivejte teplomeér, aby byly pokrmy pfimérené varené.

Zavriete viko, vSechny otvory grilu a uhaste oher.

VZdy nechte gril pred manipulaci vychladnout.

Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, Ze uhliky a popel jsou zcela
uhaseny pred odstranénim.

Poutzijte kovové Spachtle nebo lopatky k ostranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho do
nehoflavé kovové nddoby a dokonale zalijte vodou. Nechte ho v tomto dalSich 24 hodin pred likvidaci.

Pouzijte mosazny dratény kartac pro vycisténi uvolnénych necistot z misy a vnitfku vika.

Umyjte vnitfek grilu vodou s jemnym mycim prostifedkem. Poté dlikladné opdchnéte Cistou vodou a
vytrete do sucha.

Smaltované casti podléhaji zvlastni péci. Pro CiSténi pouZijte specialni pripravek Napoleon, ktery
zakoupite pres vaseho prodejce Napoleon.
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Uchovejte sviij pokladni doklad o nakupu, abyste mohli potvrdit svou zdaruku.

Objednavani nahradnich dilt
Informace o zdruce

MODEL:

Datum nakupu:

Vyrobni ¢islo:

(Zaznam informaci naleznete zde pro prehlednost)

NezZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro Cisténi, drzbu, odstranovani a nahradni dily - www.napoleongrily.cz . Pro ndhradni
dily a zaruéni reklamace se obratte pfimo na mistniho distributora / prodejce (viz seznam kontaktd na
webu). Obratte se na vaseho prodejce ve vécu nahradnich dild a zarucnich reklamaci. Pro zpracovéni Vasi
Zadosti budeme potrebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci ¢islo a popis

3. Strucny popis problému

4. Doklad o koupi (fotokopie faktury).

V nékterych pripadech reklamace muZze zdstupce Napoleonu pozadat o vraceni reklamovaného dilu do tovarny na
kontrolu pred poskytnutim nahradnich dilG.

e NeZ se obrétite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na ndsledujici polozky se
nevztahuje zaruka:

e naklady na dopravu, zprostfedkovani nebo vyvozni clo, mzdové ndklady na odstranéni a reinstalaci,
e naklady na sluzby a volani k diagnostice problem, zména barvy korozivzdorné oceli,

e selhani v disledku nedostateéného ¢isténi a Udrzby nebo pouzivani nevhodnych Cisticich prostredkd

www.napoleongrills.com
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Notes

www.napoleongrills.com



MONTAZ A UDRZBA MANUAL NA POUZITI

TENTO GRIL SA MUSI POUZiVAT VONKU NA DOBRE VETRANOM MIESTE
USCHOVAJTE TENTO NAVOD PRE BUDUCE POUZITIE

OUTDOOR CHARCOAL GRILL
» —
NAPOLEON

XXXXXX000000
MODEL NO.

PRO22K-LEG

A NEBEZPECENSTVO
Nepokusajte sa zapalit toto zariadenie, bez Spalovania uhlia produkuje oxid uholnaty.
toho aby ste si precitali oddiel “Horenie” v Nepalte uhlia vdomacnostiach, garazach,
tomto navode na obsluhu. stanoch, vozidlach alebo akychkolvek

uzavretych priestoroch.

4 )
(AVAROVAN |E! Nedodrzanie presnych pokynov méze viest k pofiaru a spsobit vazne zranenie alebo smrt'i.)
\_ _,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-727-4282
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0351E FEB 29.16
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Dakujeme vam Ze ste si vybrali Napoleon

Vyrobky NAPOLEON su navrhnuté z kvalitnych komponentov a materidlov, a su zostavené vyskolenymi
remeselnikmi, ktori su pysSni na svoju praci. Tento gril bol dokladne skontrolovany kvalifikovanym
technikom pred zabalenim a expediciou, aby sme zaistili, Ze vy, zakaznici, dostanete kvalitny produkt,
ktory ocakdvate od Napoleona. My v Napoleon sa vdm ,,nasim zakaznikom“ venujeme*. Nasim cielom je
poskytnat vam potrebné nastroje pre nezabudnutelny zazitok grilovanie. Tato prirucka je vytvorena, aby
vam pomohla pri kontrole, zostavenie vasho nového grilu i naslednej udrzbe.

Je dolezité si precitat a pochopit cely tento ndvod pred prevadzkou nového grilu = uistit sa, Ze spravne
rozumiete pokynom a bezpecnostnym nariadenim. Pochopenim tychto pokynov, budete mat roky
bezproblémoveho grilovania. Ak tento vyrobok nesplni vase oakavania, z akéhokolvek dovodu, prosim,
kontaktujte vasho predajca, alebo navstivte naSe webové stranky www.napoleongrily.sk

- Napoleon gril na drevené uhlie Prezidentska obmedzena dozivotna zaruka
LIMITED

\H/EEJAME NAPOLEON zarucuje, Ze si komponenty od datumu zakdpenia vo vasom novom NAPOLEON produktu
bez chyb materialu a spracovania, pre nasledujice obdobie:
Veko porcelanové a misa DozZivotna
Plastové rukovate 10 roky
Porceldnové-smaltované liatinové rosty na varenie 5 roky Pls5
Drétené rosty 2 roky
Dréteny uholny rost 2 roky
Vsetky ostatné Casti 2 roky
plus5

oznatuje obdobie pokrytie predizenej zaruky, pricom budd nahradné diely spristupnené
spotrebitelovi na dalSich 5 rokov 50% z aktudlnej maloobchodnej ceny.

Podmienky a obmedzenia

NAPOLEON zaruka pre prvého kupujiceho sa vztahuje na produkty zakipené od autorizovaného predajcu.
NAPOLEON predmetom tychto podmienok a obmedzeni:

Tato zaruka nie je prenositelnd a nemdze byt rozsirena nikym z nasich zastupcov.Tato tovarenské zaruka je
neprenosnd a nesmie byt rozsirena.

Tato obmedzena zaruka sa nevztahuje na skody spdsobené nespravnym pouzivanim, nedostato¢nou Udrzbou,
poziare z mastnoty, zlym prostredim, nehodami, Gpravami, zneuzivanim alebo zanedbavanim a ¢astami
inStalovanymi od inych vyrobcov, toto rusi zaruku. Zmena farby plastovych dielov z chemickych cistiacich
prostriedkov alebo UV Ziarenim nie je kryta touto zarukou.

Tato obmedzend zaruka sa dalej nevztahuje na poskriabanie, preliainy, lakované povrchy, koréziu alebo
odfarbovanie teplom, brisne a chemické Cistiace prostriedky, ani ryhy na smaltovanych ¢astiach.

Ak by zhorsenie dielov doslo k stupriu nedodrzania (skorodované skrz alebo spalenej) v dobe trvania zaruky, bude za
predpokladu vymenou ¢asti nahradnym dielom.

Po prvom roku sa mdZe podla uvdZenia a reSpektovanie tejto zaruky NAPOLEON oslobodit vietkych povinnosti v
sulade s touto zarukou a niektoré poskodené diely v zaruke potom hradi povodnej kupujuci.

NAPOLEON nebude zodpovedny za instalaciu, pracu alebo akékolvek iné naklady alebo vydavky spojené s re-
instalaciu istého dielu, a tieto vydavky nie su kryté touto zarukou.

Bez ohladu na akékolvek ustanovenie obsiahnuté v zodpovednosti tejto prezidentskej obmedzenej doZivotnej zaruke
Napoleon, je presne definovand dizka zaruky dielov, nesmie sa rozsirovat na nasledné alebo nepriame kody.

Tato zaruka definuje povinnosti a zodpovednost Napoleon s ohfadom na NAPOLEON gril s drevenym uhlim a
akychkolvek dalSich zaruk, vyjadrenych alebo predpokladanych v suvislosti s tymto produktom, jeho sucasti alebo
prislusenstvo su vylucené.

NAPOLEON ani neprijima, ani neopravriuje Ziadnu tretiu stranu, aby prevzala jeho mene iné zavazky, pokial ide o
predaj tohto vyrobku.

NAPOLEON nebude zodpovedny za: prehriatiu, uhasinani vplyvom vonkajsich podmienok ako su silny vietor alebo
neadekvatné vetranie.

Pripadné Skody na grile na drevené uhlie z dovodu poskodenia pocasim, krupobitim, hrubym zaobchadzanim,
Skodlivymi chemikaliami alebo Cistiacimi prostriedkami Napoleon neberie zodpovednost.

Faktura alebo képia faktiry bude nutné spolo¢ne s poradovym ¢islom a ¢islom modelu dolozit, inak nie je Ziadny
narok na zaruku od Napoleonovi.

NAPOLEON si vyhradzuje pravo na to, aby jej zastupca vykonal kontrolu kazdého produktu alebo sucasti pred
reklamacii.

NAPOLEON nenesie zodpovednost za akékolvek prepravné naklady, naklady na pracovnd silu, alebo vyvozného cla.
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VAROVANIE! Nedodrzanie tychto pokynov méie viest k poskodeniu majetku, trazu alebo smrti.
Precitajte si vSetky upozornenia a dodrZujte pokyny z tejto prirucky pred prevadzkou grilu.

Bezpecné prevadzkové postupy

e  Preditajte si cely navod pred pouzitim grilu.

e Za ziadnych okolnosti by mala byt vykonana zmenend tohto grilu.

e Postupujte pozorne podla prevadzkového navodu pri prevadzke gril.
e NepouZivajte drevené uhlie so zatvorenym vekom.

¢ Nenaklanajte sa nad gril pri zapalovani.

e Nepouzivajte benzin, alkohol alebo iné vysoko prchavé tekutiny na zapdlenie dreveného uhlia.
Pouzivajte iba drevené uhlie a Startovacie kvapalinu schvdlenu pre zapdlenie uhlia. Uistite sa, Ze vSetky
kvapaliny, ktoré mohli pretiect cez dno grilu st odstranené pred zapdlenim uhlia.

e Startér dreveného uhlia by nikdy nemali byt pridany na hortce alebo dokonca teplé uhliky.

e  Po poufZiti a pred zapalenim, Startovacie kvapaliny dreveného uhlia by mali byt uzavreté a ulozené v
bezpecnej vzdialenosti od grilu, najmenej 25 stop (7,6 m).

e UdrZujte deti a domace zvieratd mimo dosahu hortceho grilu, nedovolte detom 3plhat vnutri skrine.
e Ak je gril v prevadzke nenechavajte ho bez dozoru.

¢ Nehybte grilom za tepla alebo v prevadzke.

¢ Tento gril nesmie byt instalovany v alebo na rekreaénych vozidlach alebo lodiach.

e  Tento gril sa musi skladovat iba vonku na dobre vetranom mieste, nesmie byt pouZivany vo vnutri
budovy, garaze, vo verande, altanku alebo inych uzavretych priestoroch.

e UdrZujte spravnu vzdialenost od horlavin, 5 stop (1,5 m) do vSetkych stran. Tato vola sa tiez odporuica
u vinylové dosky alebo tabule skla.Gril nesmie byt pouZity na horlavych plochéch (drevené alebo
kompozitné palubach alebo verand).

e Zavsetkych okolnosti zachovat ventilaéné otvory Cisté.
e NepoutZivajte pristroj na Zziadnych horlavych konstrukciach.

e Nepoutzivajte tento gril pod lubovolnou stropnou konstrukciou, ako su stresné krytiny, pristresky,
markizy a previsy.

e neumiestiujte do vetra. Silny vietor mbze nepriaznivo ovplyvnit vykon varenie na grile.
e Veko musi byt pocas doby predhrievanie uzavreté.
e Zasobnik popola / tuku, musi byt zavedené pri pouZiti grilu.

o (istite zasobnik popola / tuku pravidelne, aby sa zabranilo nahromadeniu, to moze viest k poZiaru
zvy$ného tuku.

e Nepouzivajte bocné police pre ulozenie zapalovace, zapaliek alebo iné horlaviny.
e  gril by mal byt na rovnom povrchu, za vsetkych okolnosti.

¢ Nikdy nepouzivajte vodu na ovladanie vzplanutia alebo uhasenie uhlie, pretoze by mohlo déjst k
poskodeniu povrch grilu.

e Pre ovladanie flare-ups, lahko zatvorte vetracie otvory na grile. Ak chcete Uplne uhasit uhlia / ohen,
zatvorte vsetky vetracie otvory a veko Uplne.

e Pouzivajte spravne grilovacie nastroje s dlhymi usami, tepelne odolné

e  Pouzivajte grilovacie rukavice alebo hortce podlozky k ochranei ruk pri vareni alebo pri Uprave
vetracich otvorov.

e Neodstranujte popol z grilu, kym sa nie su vSetky drevena uhlie Uplne vyhorena. Nechajte dostatok
¢asu na vychladnutie.

e  Zostavajuce uhlie a popol musi byt odstranené z grilu a uloZzené v nehorlavé kovovej nadobe. Nechajte
v kovovej nadobe este 24 hodin pred likvidaciou.

e Udrzujte elektrickej napajacej Sndry mimo dosahu vody alebo horucej plochy.
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Pokyny zapalenia

(" PRIAME VARENIE )

\ J

(" NEPRIAME VARENIE )

Pouzity uhelny gril

Priemer grilu Odporucana metoda

22” (56¢cm) Priame varenie

na drevenom uhli

50

22" (56cm) Nepriame varenie

25 na kazdej strane *( Pridat 8 dalSich na kazdu
stranu za kazdu dalSiu hodinu varenia)

varenia.

* Odporucanie mnozstvo dreveného uhlia je orientaéné, dlhsia doba varenia vyzaduju dalsie uhlie, ktoré sa doplha.
Rovnako tak, ked bude chladnejsie, veterné pocasie vyZzadujuce dalSie drevené uhlie pre dosiahnutie idealnej teploty

VAROVANIE! otvorte veko.

VAROVANIE! Umiestnite gril vonku na pevny, uroven, nehorlavy podklad. Nikdy nepouzivajte gril
na drevenych ¢&i inych povrchov, ktoré by mohli horiet.

VAROVANIE! Nenaklaajte sa nad gril pri zapalovani dreveného uhlia.

VAROVANIE! popolnik musi byt na svojom mieste poéas zapalenia grilu a kedykolvek v priebehu
pouzivania.

PRIAMA METODA VARENIE

NEPRIAMA METODA VARENIE

1. Uplne otvorte priechod grilu. Otvorte veko grilu a
odstrante mriezky varenie.

1. Uplne otvorte priechod grilu. Otvorte veko grilu a
odstrante mriezky varenie.

2. Uistite sa, Ze je popol vycistite z predchadzajuceho
pouZitia a potom znovu nainstalujte.

2. Uistite sa, Ze je popol vycistite z predchadzajuceho
pouZzitia a potom znovu nainstalujte.

3. Mriezka moze byt pouzitd bud's alebo bez stredného
vzduchového deflektora. Deflektor zaisti rovhomernejsie
teplotu a spomali rychlost horenia v stredu grilu. PouZite
bud’ Ultrachef Charcoal Starter (nie je sticastou balenia)
podla pokynov zahrnutych v manudli, alebo umiestnite
[ahsi kocky ¢i fahko pokréené noviny na alebo okolo
vzduchového deflektora. Umiestnite uhlia v kuZzelovitom
tvare na stred jednotky na noviny alebo lahsie kocky.

3. Odstrante vzduchovy deflektor a umiestnite
odkvapkavacia panvicu. Umiestnite volitelne uhlie
na oboch strandch odkvapkavacej misky. Pouzite
bud' Ultrachef Charcoal Starter (nie je sucastou
balenia) podla pokynov zahrnutych v manuali, alebo
umiestnite lahsi kocky ¢i lahko pokréené noviny na
alebo okolo vzduchového deflektora. Umiestnite uhlia
v kuzelovitom tvare na stred jednotky na noviny alebo
[ahsie kocky.

4. Zapalte noviny alebo lahsie kocky. Akonahle sa rozhori,
zatvorte veko a nechajte uhlie horiet, kym nie je pokryta
svetlo Sedym popolom (priblizne 20 minut).

4. Zapalte noviny alebo lahsie kocky. Akonahle sa
rozhori, zatvorte veko a nechajte uhlie horiet, kym nie
je pokryta svetlo Sedym popolom (priblizne 20 minut).

5. Pomocou kliesti s uSami tepelne odolnymi,
rozmiestnite drevo rovhomerne na cely rost (vratane
stredného vzduchové deflektora).
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Startovacie kvapalina moZe byt pouZita na zapalenie uhlie, ale to nie je preferovany spsob. MoZe to byt
neprijemné, Startér moze zanechat chemickud chut na jedle, alebo sa jedlo Uplne spali. Akonahle hori, nikdy
nepridavajte dalSie Startovacie kvapalinu na gril. Uchovavajte flasticku prinajmensom 25 stép (7,6 m) od
grilu pri pouZivani. -

tartér uhlie

Startér uhlie bezpecné prevddzkové postupy

S
<
POZOR!
e Len pre vonkajSie pouZitie.

e Nepouzivajte startér uhlie, pokial gril nie je umiestneny na pevnom, rovhom,
nehorfavom podklade.

e Nedavajte Startér na drevené uhlie na povrch ktory je horlavy, ak Startér nie
je uplne vychladnuty.

e NepouZivajte benzin anebo jiné samozapalovace do uhelného strartera.

e  PouiZivajte iba Startér na drevené uhlie pre grily uréené na drevené uhlie.

e Primanipulacii s so Startérom vzdy pouzivajte ochranné rukavice.

e Udrzujte deti a domdce zvieratd mimo Startér na drevené uhlie, za vSetkych okolnosti.
e Nepoutzivajte Startér na uhlie v silnom vetre.

¢ Nenechavajte Startér na drevené uhlie pri pouzivani bez dozoru.

e Nenaklanajte nad drevené uhlie pri zapaleni Startéra.

e Nikdy nepouzivajte Startér na drevené uhlie, pre iné ako uréené pouzitie. NepouZivajte Startér k
priprave jedla.

e  Budte mimoriadne opatrni pri nalievani Startéra na Zeravé uhliky.

Pouzitie startéra na drevené uhlie

e  Otocte Startér hore nohami.

e Zmackejte listy novin a napchajte je pod Startér na drevené uhlie.

e Otocte pravu stranu Startéra na drevené uhlie hore a umiestnite ho do stredu dreveného uhlia rostu.
e  Pridajte zodpovedajlice mnoZstvo dreveného uhlia, ale nie viac ako na vypnuté.

e  Zapalte zapalku a vlozte ju do jedného z otvorov v spodnej Casti pre zapalenie papiera.

e Ked ma horna vrstva uhlia slabu vrstvu sivého popola, pouZite ochranné rukavice a opatrne
rozprestrite uhlia na roste (priama metdda varenia), alebo po stranach (nepriama metaoda).

e Ako nahle je horuce uhlie umiestnené na grile, mozete ho rovhomerne rozhrnit pomocou kliesti s
tepelne odolnou rukovatou.
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Prirucka varenie s drevenym uhlim

varenie na drevenom uhli je tradiény spdsob, aky vietci dobre pozname. Zeravé brikety vyZaruju
infradervenu energiu do potravin, s velmi malym efektom vysusenie potravin. Akékolvek $tavy Alebo oleja,
ktoré odkvapkavaju z potravin na drevenom uhli, sa vypar a dym da potravinam lahodna grilovanie chut.
Pointa je, Ze Napoleon gril na drevené uhlie vyraba spalujlce teplo pre stavnatejsie, chutnejsSie steaky,
hamburgery a iné maso .. Pre doby varenia a tipy najdete karte infraCerveného grilovanie.

Nasledujtca tabulka grilovanie, ma byt iba voditkom. Casy varenia st ovplyvnené faktormi ako nadmorska
vyska, vonkajsia teplota, vietor, a pozadovanu chut, to sa odrazi na vasej dobe varenia. Pouzite teplomer
na maso, aby ste si overili ¢i sU potraviny dostato¢ne uvarené.

Tabulka grilovanie na drevenom uhlie

Jedlo Priame / Nepriame teplo Cas vareni UzZitocné navrhy
Steak Priame teplo 6-8 min.- Medium Pri vybere maso pre grilovanie, spytajte
2.54cm tisty sa na mramorovej rozloZenie telesného
tuku. Tuk pésobi ako prirodnd mastnota
pri vareni a udrZuje jedlo vihké a
stavnaté.
Hamburger Priame teplo 6-8 min.- Medium Priprava hamburgerov na Zelanie je
1.27cm tlsty [ahsie zmenou hrubky vasich fasirok.

Ak chcete pridat exotickd chut pre vase
maso, skuste pridat hickory-biely orech
drevené Supiny od Napoleon.

Nepriame teplo aZ do konca.

Casto otacame

Kuraci kusky Priame teplo asi 2 minuty na 20-25 min. Spdjana stehna a nohy zo strany bez
kaZdej strane. koze by mely byt naporciované na 3/4
Nepriame tepla zvysnych aby sa lepe polozilo méaso na gril. Méaso
18-20 min. sa griluje rychlejsie a rovhomernejsie.
Ak chcete pridat chut do vasho varenia,
skuste pridat mesquite vonné drevené
Supiny Napoleon do udiace;j rurky.
bravcéové Priame teplo 10-15 min. Odstrante prebytocny tuk pred
kotlety grilovanim. Zvolte extra silné kotlety pre
lepsi vysledky
Rebra Priame teplo 5 min. 1.5-2 hod. Vyberte si rebra, ktoré su chuda a masita.

Grilujte, kym sa maso lahko oddeli od
kosti.

jahnacie kotlety Priame teplo 25-30 min. Odstrante prebytocny tuk pred
grilovanim. Zvolte extra silné kotlety na
dalsie konanie.
Parok v rozku Priame teplo 4-6 min. Zvolte vacsiu velkost viedeniskych parkov.

Rozreite kozu pozdizne pred grilovanim.
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Navod grilovanie

Pociatocné zapalenie: pri prvom zapaleni, bude gril vydavat mierny zapech plynu. To je normélne doc¢asny
stav spésobeny vypdalenim vnutornych naterovych hmot a maziv pouZivanych vo vyrobnom procese, a
nebude sa opakovat

Poutzitie grilu: Odporicame predhriat gril s uzavretym vekom pocas priblizne 20 minat. Uhliky sa
pripravené, ked maju slabu vrstvu sivého popola. Potraviny ktore sa varia kratku dobu (ryby, zelenina)
Moze hoci veko grilu Otvorené. Varenie s uzavretym sendvi¢om zaisti vyssimi teplotami, ktore mozu Znizit
dobu varenia a maso bude rovnomernejSim varené. Pri vareni Velmi chudobného masa, Ako je kuracie
prsia Alebo chudobného bravéového masa mriezky mozné naolejovat pred ohrevom pre ZniZenie lepenim.
Varenie Masa s vysokym obsahom tuku moze vytvorit ,vzplanutia“. Bud obmedzte obsah tuku alebo znizte

teplotu. V pripade, Ze dojde k vzplanuti potravy, presunie prec z plamena a znizte teplotu. Nechaj veko
Otvorené.

Ako vseobecné pravidlo, v pldne do pouZivania asi 50 brikiet budete varit 1 kg méasa. . A na varenie na viac
Ako 30 aZ 40 minut, musi byt dalsie brikety pridané do ohria. Pri nepriazni pocasim je zima Alebo Veterna,
bude potrebovat viac briketami pre dosiahnutie idealnej teploty varenia.

Pridanie dreveného uhlia pocas varenia: pri pridavani uhlie na gril budte opatrni. Plamene mézu vzplanut,
ked' uhlie prichadza do styku s ¢erstvym vzduchom. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s
dlhou rukovitou, tepelne odolné a pridajte dalsie uhlie / brikety. Tam su klapky na oboch stranach varnej
mriezky, ktoré poskytuju pristup k roStu na drevené uhlie.

POZOR! Nikdy nepridavajte do horucich ci teplych uhlikov Startovacie kvapalinu. Akonahle je
drevené uhlie zapalené nie je potrebné viac tekutin.

Prevadzkové ventilacné otvory: Veko otvorov na krytom vonkajsom grile si obvykle ponechané otvorené,
aby vzduch do mohol grilu. Vzduch zvySuje mozZnost horenie uhlia. Teplotu grilu moZete regulovat
pohybom otvorov doprava alebo dolava. Zavretie vetracich otvorov bud' ¢iasto¢ného alebo Uplného
pomoze ochladzovat uhliky. Nezatvarajte Uplne vetracie otvory a veko, ak sa snaZite utlmit alebo uhasit
plamen.

( ) an )

Prieduch Otvoren Prieduch Uzatvoreny

Bezpecnost po pouziti

VAROVANIE! Ak chcete chranit seba a svoj majetok pred poskodenim, starostlivo dodrziavajte
tieto bezpecnostné opatrenia.

e  Zatvorte veko grilu a vSetky vetracie otvory pre utimenie ohna.

e  Vidy nechajte gril Uplne vychladnut pred manipulaciou.

e Nikdy nenechavajte uhlia a popol z uhlia bez dozoru. Uistite sa, Ze su uhlie a popol Uplne uhasené
pred odstranenim.

e  Pouzite kovovu Spachtlu alebo naberacku pre odstranenie zostavajuceho uhlia a popola z grilu.
Umiestnite do nehorlfavé kovovej nadoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin
pred likvidaciou.
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Pokyny pre udrzbu / Cistenie

Odporuca sa, aby popolnik / odkvapkavacia miska boli najprv vycistené po kazdom pouZiti.

VAROVANIE! uistite sa, 7e gril je vychladnuty a vietko uhlie je uplne uhasené, pred vybratim
akejkolvek casti z vasho grilu.

VAROVANIE! pri éisteni grilu vzdy pouzivajte ochranné rukavice a ochranné okuliare.
VAROVANIE! Nepougivajte tlakovi umyvaéku k &isteniu akejkolvek &asti grilu.

POZOR! Aby sa predislo mozZnosti popalenia, by mala byt tdrzba vykonava iba v pripade, ked'

je gril vychladnuty. Vyhnite sa nechranenému kontaktu s horticimi povrchmi. . Cistite gril v oblasti,

kde cistiace prostriedky neposkodi palubu, travnik, Ci terasu. Nepouzivajte Cistic na rary na cCistenie

Ll akejkolvek casti tohto plynového grilu. Nepouzivajte samocistiaci prostriedky na rosty alebo akékolvek
iné ¢asti. Barbecue omacka a sol' méze byt Zierava a spdsobi prudké zhorenie €asti na plynovom grile

ak nie je pravidelne cisteny.

3 S

|

MrieZky a grilovaci rost: mriezky a grilovaci rost je najlepsie Cistit mosadznou drotenou kefou v priebehu
pred vykurovacim obdobim. Ocelové droty kefy mozete vyuZit proti odolnym Skvrnam.

Cistenie vnutra v plynovom grile: Odstrarite grilovaci rost. Pouzite mosadznu drétent kefu na Eistenie
necistot uvolnené necistoty z misy a vnutro veka. Oskrabte vriacej dosky Spachtlou alebo Skrabkou, a
pouzite drétenu kefu na odstranenie popola. Zmette vietky nedistoty z vnutra grilu plynu do odkvap-
kavacej misky. V pripade potreby mozete umyt vnutro grilu s jemnym Cistiacim prostriedkom a vodou.
Dékladne oplachnite Cistou vodou a utrite do sucha.

VAROVANIE! Nahromadeny tuk zvyéuje nebezpe&enstvo poiiaru. Vygistite odkvapkavaciu misku
po kaZzdom pouziti, aby sa zabranilo nahromadeniu mastnoty. Vycistite odkvapkavaciu misku po
kazdom pouziti, aby sa zabranilo nahromadeniu mastnoty.

>

Popolnik / odkvapkavacia miska: popol, tuk prebytoéné kvapky odkapaji robit Popolnik / odkvapkavacej
misky, ktora sa nachadza pod grilom na drevené uhlie. Pre Cistenie, vyberte panvicu / misku z grilu. Nikdy
neobalujte alebo neprekryvajte odkvapkavacia panvicu hlinikovou féliou alebo inym materialom, pretoze
to méze zabranit spravnemu pradenie tuku. Panva by mala byt oskrabanu $pachtlou alebo skrabkou.
Umyte popolnik / odkvapkavaciu misku s jemnym Cistiacim prostriedkom Vodou. Dékladne oplachnite
Cistou vVodou vytrite do sucha.

Cistenie vonkaj$ieho povrchu grilu: NepouZivajte brusne ¢istiace prostriedky ani drotenku na jakovykoliv
malovany, porcelanu alebo nerezovy diel vasho grilu Napoleon. Ak tak urobite, bude poskrabany povrch
grilu. Povrch grilu by sa mal Cistit teplou mydlovou vodou, zatial ¢o je kov eSte na dotyk teply. Na Cistenie
nerezovych povrchov, pouZzite Cisti¢ na nerezovej ocele alebo ne-abrazivne. Vzdy ich utrite v smere vlakien
/ ryh. V priebehu doby, diely z nerezovej ocele zmeni farby pri zahriati, zvy¢ajne do zlatej ¢i hnedej farby.
Toto zafarbenie je normalne a nema vplyv na vykon grilu. S komponenty z porcelanu / smaltu je potrebné
zaobchadzat so starostlivostou. Zapeceny smalt je ako sklo a ak sa poskodi, bude sa lUpat ¢i praskat.
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Riesenie problémov

Problém Mozné priciny RiesSenie
Nizkej teplo / Maly plameri. Nespravne Povolte horenia uhlia az bude pokryté svetlo Sedym
predhriatie. popolom. (obvykle 20-25min).

Nedostatok vzduchu. | Otvorte otvory.

Malo uhlie uhlie. Pridajte dalSie drevené uhlie do zasobnika.
veko je Casto Nechajte jedlo varit s uzavretym vekom. Zakazdym, ked'
otvarané je veko zdvihnuté, teplota klesa. To vedie k nizsej teplote
a dlhsej dobe varenia.
Prili$ vzplanutia / Nespravne Predhrejte gril so zatvorenym vekom po dobu 20 - 25
nerovnomerné teplo.. predhriatie. minut a hliky rovhomerne rozmiestnite.
V zasobniku je vela Cistite zdsobnik popola / odkvapkévaciu misku
tuku alebo popole pravidelne. Nevykladajte panvicu s hlinikovou féliou. Vid’

pokyny pre Cistenie.

“farba“ sa odlupuje z vnutra nahromadenie To nie je zdvada. Povrchova Uprava na veku a “kapucriu”
veka tuku na vnutornych je z nerezovej ocele. Odlupovanie je sposobené kalenym
povrchoch. tukom, ktory schne, a bude sa odlupovat. Zabranite tomu

pravidelnym cistenim. vid' Cistenie

www.napoleongrills.com
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Prehlad grilovanie na drevenom uhli

Zapadlenie grilu

Pred prvym varenim, doporuéujeme vypalit gril pri vysokej teplote po dobu 30 minut s vekom a
otvory plne otvorenymi. To spali vSetky mazadla pouZivana vo vyrobnom procese.

Uplne otvorte ventil na veku a zatvorte zakazdym, ked' zapalite gril.

Uistite sa, Ze popol je vycisteny z predchadzajiceho pouZitia a potom znovu nainstalovat.

Gril méze byt pouzivany s nasim vzduchovym deflektorom. Deflektor zaisti rovhomernejsie teploty a
spomali rychlost horenia v stredu grilu.

Pouzite bud Ultrachef Charcoal Starter (nie je sticastou balenia) podla pokynov v manudli, alebo
umiestnite zlahka pokréené noviny na a okolo deflektora. Umiestnite uhlie v tvare kuZela do stredu
jednotky (priama metdda varenia) alebo po stranach (nepriama metdda).

Pre Uplné rozhoreniu, zatvorte veko a nechajte uhlie horiet, kym nie je pokryté svetlo Sedym popolom
(cca 20 minat), podla chceného sp6sobu varenia rozmiestnite uhlia pomocou kliesti sa Ziaruvzdornymi
drzadlami.

Tekuty Startér moze byt pouzity na zapalenie uhlie, ale to nie je preferovany spdsob. Méze zanechat
chemicku chut na jedle, jedlo sa méze spalit. Akonahle uhlie hori, nikdy nepridavajte dalsie Startovacie
kvapalinu. Pri prevadzke uchovavajte flasticku aspon 7,6 m od grilu.

Dymové arémy moze byt dosiahnuty pridanim drevenych Supin, ktoré su k dispozicii v réznych
arémach u vasho predajcu Napoleon.

Varenie s vasim grilom

Odporuc¢ame predhriat gril s uzavretym vekom pocas priblizne 20 minut. Uhliky sa pripravené, ked
maju slabu vrstvu sivého popola.

Ako vSeobecné pravidlo je pouZiti asi 50 brikiet na 1kg masa. Ak vareni pfesahne 30 az 40 minuat, musi
byt pridané dalsie brikety. Pri nepriazni pocasia v zime alebo veternom, budete potrebovat viac brikiet
pre dosiahnutie idealnej teploty varenia.

Pri pridavani dreveného uhlia na gril, budte opatrni. Plamene mézu vzplanut, ked uhlie prichddzaja
do styku s éerstvym vzduchom. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s dlhou rukovatou,
tepelne odolné.

Prieduchy veka na vonkajSom grile su obvykle ponechané otvorené, aby vzduch mohol do grilu.
Vzduch zvysuje teplotu horenia. Mézete regulovat teplotu grilu pohybom prieduchu doprava alebo
dolava.

Nechajte jedlo varit s uzavretym vekom. Zakazdym, ked' sa veko odstrani, teplota klesa. To vedie k
nizSim teplotdm a dlh3ej dobe varenia.

Zatvorenie vetracich otvor, bud' ¢iasto¢ne alebo Uplné, pomoze ochladzovat uhliky. Nezatvarajte Gplne
vetracie otvory a vetracie veko, ak sa snazite znizit alebo uhasit plameri.

Grilovacie rosty mézete naolejovat pred predohrevom pre znizenie lepenie.

Pouzite teplomer na maso, pre zistenie €i su potraviny dostatocne uvarené.

Cistenie grilu

www.napoleongrills.com

Zatvorte veko grilu a vSetky vetracie otvory vyhasnutie.
Vidy nechajte gril Uplne vychladnut nez s nim budete manipulovat.

Nikdy nenechdvajte uhlia a popol bez dozoru. Pred odstranenim sa uistite, Ze je uhlie a popol uplne
uhaseny,.

Pouzite kovovu Spachtlu alebo naberte zostavajucich uhlie a popol z grilu. Umiestnite zvysky do
nehorlavé kovovej nddoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin pred likvidaciou.

Pouzite mosadzny drotenu kefu na Cistenie necistot z misky a vnutra veka.

vnutro grilu Cistite s jemnym Cistiacim prostriedkom a vodou. Dokladne oplachnite Cistou vodou a
utrite do sucha.

S porcelanovymi a smaltovym komponenty zaobchdadzajte opatrne. Olupany lak od uhlikov alebo
hobliniek mozné vymenit. Komponenty su k dispozicii u predajcu grilov Napoleon.



47
Uschovajte uétenku ako doklad o nakupe na overenie vasej ZARUKY.

Objednavanie nahradnych dielov

Informdcie o zaruke
MODEL:

DATUM NAKUPU:

SERIOVE CiSLO:

(Zaznam informacii pre lahku orientdciu)

Nez sa obratite na oddelenie zakaznickych rieSeni, skontrolujte Napoleon webové stranky pre rozsiahlejsie
informacie -Cistenie, udrzbu, odstrafiovanie problémov a nahradné diely na www.napoleongrily.sk.
Obratte sa na svojho miestneho distributora priamo (pozri zoznam kontaktov distributorov grilov) pre
nahradné diely a zarucnej reklamacie.

Ak chcete spracovat reklamaciu, musime mat k dispozicii nasledujtce informacie:

1. Model a vyrobné cislo pristroja.

2. Katalégové Cislo a popis.

3. Strucny opis problému (,,zlomeny“ nie je dostatoc¢na).
4. Fotodokumentaci

5. Doklad o nakupe (fotokdpie faktury).

V niektorych pripadoch rieSenie by mohol zastupca poziadat o kontrolu v tovérni pred poskytnutim
nahradnych dielov. Tieto diely musia byt odoslané zpet dovozci.

NeZ sa obratite na rieSenie pre zakaznikov, prosim, zoberte na vedomie, Ze na tieto polozky sa nevztahuje
zaruka:

e Naklady na dopravu, sprostredkovanie alebo vyvozného cla.
e Naklady na pracovnu silu na odstranenie a reinstalaciu.

e Naklady na sluzbu volania a diagnostika problému.

e  Zafarbenie dielov z nerezovej ocele.

e  Zlyhanie ¢asti kvoli nedostatku udrzby, alebo pouzitie nevhodnych cistiacich prostriedkov
(istiaci raru).

www.napoleongrills.com
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Notes
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CAUTION! puring unpacking and assembly we recommended you wear work gloves and safety
glasses for your protection. Although we make every effort to make the assembly process as problem
free and safe as possible, it is characteristic of fabricated steel parts that the edges and corners might
be sharp and could cause cuts if handled incorrectly.

Getting Started

1. Remove all cart panels, hardware, and grill head from carton. Raise lid and remove any
components packed inside. Use the parts list to ensure all necessary parts are included.

2. Do not destroy packaging until the grill has been fully assembled and operates to your satisfaction.

3. Assemble the grill where it is to be used, lay down cardboard or a towel to protect parts from being
lost or damaged while assembling.

4. Most stainless steel parts are supplied with a protective plastic coating that must be removed
prior to using the grill. The protective coating has been removed from some of the parts during the
manufacturing process and may have left behind a residue that can be perceived as scratches or
blemishes. To remove the residue, vigorously wipe the stainless steel in the same direction as the
grain.

5. Follow all instructions in the order that they are laid out in this manual.
6. Two people are required to lift the grill head onto the assembled cart.

If you have any questions about assembly or grill operation, or if there are damaged or missing parts
please call our Customer Solutions Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern
Standard Time).

OCTOPOMHO! Bo spems yaaneHns ynakosku 1 c60pKu peKOMEHAYETCA HOCUTD 3aLUTHBIE
nepyYyaTku 1 3alUTHbIE OYKU. XOTA BO Bpems NpoU3BOACTBaA A/1A obecneveHus 6bicTpoit n
adpdeKTUBHOM COOPKU rpuasa Gbin NPUHATLI BCE Mepbl 418 YCTPAHEHUA OCTPbIX FPaHe, TeM He MeHee,
HaA/eXKUT 06palLLaThbCA C AeTaNAMM OYEHb aKKYPaTHO BO U3belKaHue TpaBm.

Hauano pab6ortbl

1. Y6epute Bce ynakoBouHble MaTepuanbl. MogHMMUTE KPLILKY M U3BNEKUTE BCe AeTanu,
HaxogAwmeca BHYTpU. MNposBepbTe NO CAMCKY HaiMUuMe BCEX AeTaneil.

2. He BblbpacbiBaiiTe yNaKOBOYHbIM MaTepuas, NOKa rpub He Bbla NOAHOCTLIO COBPaH U ycnewHo
BBEAEH B 3KCN/yaTaLmio.

3. Cobupaitte rpuib Ha mecTe By4yLLErO UCMO/b30BaHMSA, PA3/IOKMUTE AeTa M Ha KaPTOHKE UK
NnoJIoTeHLe, YTobbl He NOTePATb UX BO Bpema COOPKM.

4. BONbLUIMHCTBO AETaNel U3 HeprKaBeloLeid CTau NOCTaBAAIOTCA NOKPbITbIMU 3aLMUTHOMN
NN1aCTMKOBOW NJIEHKOM, KOTOPas A0/MKHbI 6bITb yaaneHa nepea, nepsbiM UCMO/Ib30BaHUEM FPUAA.
C HEKOTOPbIX YacTei rpuA 3aLWMTHAA NIEHKA 4eMOHTUPYETCA B NpoLecce NPOUM3BOACTBA, U,
BO3MOKHO, MOF/1a OCTaBUTb cieapbl (B BUAE NONOC), KOTOPbIE MOryT BOCAPUHMMATLCA KaK LiapanuHbl
WAU NATHA rpAsu. YTo6bl yAanuTb OCTaTKU CNEAO0B KNes, SHEPrMYHO NPOTPUTE HEPIKABEIOLLYIO CTanb
B TOM K€ HanpasJ/ieHUU, YTO N 3EPHUCTOCTb CTaNN.

5. CnegayiiTe BCEM yKa3aHWAM B NOPAAKE, YKa3aHHOM B MHCTPYKLUW.
6. [nA pasmelLeHUa BepXHEl YacTu rpmas Ha cobpaHHOM TenexKe NoHaA06ATCA ABa YeNoBeKa.

Ecnm y Bac BO3HUKAM Kakue 60 Bonpocbl No c60pKe nam aKcnayaTauum rpuns. Uamn eciiv Hekotopble
AEeTanun OTCYTCTBYIOT UM NOBPEKAEHbI. NOXKaNYNCTa CBAXKUTECH C OTAEN0M PaboTbl C KAMEHTaMU No
TenedoHy 1-866-820-8686 c 9 o 17 (ceBepoamepuKaHCKOE BOCTOUHOE Bpems).

www.napoleongrills.com
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POZOR! pfi vybalovéni a montazi vim doporugujeme nosit pracovni rukavice a ochranné bryle
/? pro vasi ochranu. Ackoli jsme vénovali veskeré usili tomu, aby proces montaze byl bezpecny, tak je

mozné, Ze ocelové Casti, jako jsou rohy a hrany mohou byt ostré a zplsobit fezné rany pfi nespravné
manipulaci.

Zaciname
1. Odstrante vSechny kryty, vyjméte dily a gril z obalu. Zvednéte viko a odstrafite veskeré zabalené
komponenty. PouZijte seznam dili, aby se zajistilo, Ze vSechny potiebné dily jsou soucasti dodavky.
2. Nenicte baleni, dokud gril neni plné sestaven a nefunguje k vasi spokojenosti.
Sestavte gril, poutZijte kartonu ¢i textilii k ochrané dilt pred poskozenim pfi montazi.

4. Vétsina dild z nerezové oceli je dodavana s ochrannou plastovou vrstvou, ktera musi byt pred
pouZitim grilu odstranéna. Ochranny povlak je z nékteré ¢asti odstranén v prtibéhu vyrobniho
procesu, a mlZe zanechat zbytek, ktery mize byt vniman jako skrabance nebo skvrny. Chcete-li
odstranit tyto zbytky, pouzijte utérku popf. isti¢ na nerez.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.

6. K montazi jsou doporuceni dvé osoby a maji take spole¢né zvednout hlavu grilu na sestaveny kos.

s vz

Mate-li jakékoli dotazy tykajici se sestaveni nebo provozu grilu, nebo pokud jsou nékteré casti
poskozené nebo chybi, prosim kontaktujte vaseho prodejce Napoleon.

POZOR! Pri rozbalovani a montaZi odporiéame nosit pracovné rukavice a ochranné okuliare

/? pre vasu ochranu. Aj ked sme vynaloZili vSetko usilie, aby montazny proces nebol problémovy a bol
bezpeény. Diely st vyrobené z ocele, hrany a rohy mézu byt ostré, mozete si spdsobit zranenie pri

nespravnej manipulacii!

Zaciname

1. Rozbalte vSetky casti, hardware a gril z obalu. Zdvihnite veko a odstrarte vsetky zabalené sucasti.
Pomocou zoznamu dielov, skontrolujte ¢i st vietky nevyhnutné suéasti su€astou balenia.

N

Nenicte obal, kym gril nie je kompletne zostaveny alebo kym pracuje spravne.

w

Zostavte gril, na mieste pouzivania, podloZzte kartdnom alebo uterakom pre ochranu Casti pred stratou
alebo poskodenim pocas montaze sucasti.

byt odstranena pred pouzitim grilu. Ochranny povlak bol z niektorych ¢asti odstraneny poéas
vyrobného procesu, a moze zanechat zvy3ok, ktory moze byt vnimany ako $krabance alebo $kvrna.
Pre odstranenie zvyskov, energicky utrite z nerezovej ocele v rovnakom smere, ako su ryhy.

5. Postupujte podla vsetkych pokynov v poradi, v akom su stanovené v tomto navode.
6. Vdvoch ludoch zdvihnite ,hlavu® grilu na zostaveny vozik.

Ak mate akékolvek otazky tykajuce sa zostavenia alebo prevadzky grile, alebo v pripade, Ze su casti
poskodené alebo chyba, prosim volajte dodavateli.

www.napoleongrills.com
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N570-0097 (M3)

Ensure slot in the base engages the clip in the air vent as illustrated.

Y6eauTech, YTO pa3bém B OMOPE COMPUKACAETCA C 3aXKMMOM, PACTONONKEHHBIM B BEHTUNALUOHHOM
OTBEPCTMM, KaK 3TO NMOKA3aHO Ha PUCYHKe.

Ujistéte se, Ze slot se v zakladné zapojuje do vzduchového ventilu podle obrazku.

Zaistite, aby drazka bola zachytena klipom vo vetracim otvoru, ako je znazornené.

2
V
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570-0087 (1/4-20 X 7/8”) Z735-0006 N655-0129P
3/8”(10mm)

W\ | / , For ease of installation start all screws before tightening completely. Completely tighten screws after
bottom shelf and wheels have been attached.

[nA NpOCTOTbI YCTAHOBKM CHaYasia BBEPHUTE BCE BUHTbI Nepes, OKOHYaTeNbHOW 3aTAXKoN. OKoHYaTesIbHO
3aTAHMTE BMHTbI MOC/IE TOrO, KaK HUMKHSAA NOJIKa U Koéca Bblan YCTaHOBNEHbI.

Pro snadnou instalaci nasroubujte lehce vSechny Srouby. Nasledné je zcela utahnéte a hlavné spodni polici
s kolecky.

Pre jednoduchu instalaciu CiastoCne zatocCte vSetky skrutky. Po pripojeni spodnej police a kolesd, skrutky
Uplne utiahnite

t
MNepepHAan

CTOpPOHa
) Predni
Hlavné

Ensure the legs with the holes are

attached to the rear of the grill as
illustrated.

Y6epuTech, YTO HOXKKM C OTBEPCTUAMM

- YCTaHOB/IEHbI C 3a4HEW CTOPOHbI TPUASA, KaK
&= 3TO NOKa3aHO Ha PUCYHKe.

Ujistéte se, Ze nohy s otvory jsou pripevnéné
k zadni ¢asti rostu, jak je zobrazeno.

Uistite sa, Ze nohy s otvormi su pripojené k
zadnej Casti rostu, ako je zndzornené.

www.napoleongrills.com
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Insert the bottom shelf into the holes in the legs ensuring the crossbars on either end of the shelf are to
the bottom as illustrated.

MoMecTUTE HUXKHIOK MOJIKY B OTBEPCTUA, PACMO/IOKEHHbIE B HOXKKaX, yoeauTech, YTo nepekauHbl €
06enx CTOPOH MOJIKM HAXOAATCA BHWU3Y, KaK 3TO NOKa3aHO Ha PUCYHKe.

VlozZte spodni polici do otvor( v nohach zajistujicich priéniky. Na jednom konci police jsou na spodni
strané, jak je zobrazeno.

Vlozte dolnej police do otvorov v nohéch zaistujucich prie¢niky na oboch koncoch police, st umiestnené
na spodnej strane, ako je znazornené.

www.napoleongrills.com
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N450-0043 (8mm) N450-0035 (M8)
1/2”(13mm)

If necessary the axle cap can be tapped with a rubber mallet.

Mpn HEOBXOAMMOCTU OCb KPbILKKU MOTYT 6bITb MCMNO/Ib30BAHbI C PE3UHOBLIM MOJIOTKOM.
V ptipadé potieby lze poklici vyrazit gumovou pali¢kou.

V pripade potreby mbzete vyuZzit pre montaz Ciapky napravy gumovu palicku.

www.napoleongrills.com



Q) | /, Completely tighten screws, securing legs to base.
OKOHYaTeNIbHO 3aTAHUTE BUHTbI, 3aKPENAAA HOXKKM Ha onope.
Zcela utdhnéte Srouby zajistujici nohy k zakladné.
Uplne utiahnite skrutky, zaistite nohy zakladne.

%

7772222225,
WARNING! Do not over tighten leg screws.
BHUMAHMWUE! He nepeTArnBaiTe BUHTbI HOXEK.
VAROVANI! Neutahujte Srouby na nohy prilis tézké.
VAROVANIE! Neutahujte skrutky néh.

55

3/8”(10mm)
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N570-0093 (M4 x 8mm) N450-0032 (M4) Z2735-0008 (8 mm)

9/32”(7 mm) (4mm)
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\.
Ensure ash/drip pan engages in base as illustrated.
Y6eauTech, 4To NOAAOH / 30/1bHUK YCTAHOB/EH Ha
onope Hag/exalMm obpasom.

Ujistéte se, Ze odkapova miska je na svém misté, jak
je zndzornéno.

Zaistite, aby popolnik / odkvapkavacia miska bola
umiestnena, ako je znazornené.

Ensure slot in drip pan engages clip in base as illustrated.

Y6eauTech, YTO NOAA0H YCTAHOB/IEH Ha OMoOpe TaK, Kak 3TO NOKa3aHO Ha PUCYHKe.
Ujistéte se, Ze slot odkapové misky je v zakladné, jak je znazornéno.

Zaistite, aby drazka v odkvapkavacej miske bola zapojena, ako je znazornené.

www.napoleongrills.com
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Parts List

Item (Part# Description
1 N010-0769-BK2GL | base / base X
2 N010-0865 handle base / de couvercle - base X
3 N570-0115 1/4-20 x 5/8” screw / vis 1/4-20 x 5/8” X
4 N590-0234-BK1SG wire bottom shelf / tablette grillagée inférieure X
5 7735-0006 flat washer / rondelle plate X
6 55100 tool hook bracket / crochet a ustensiles ac
7 N010-0735 air support outer / appui aérien extérieure X
8 N325-0070 handle / poignée X

N450-0036 acorn nut M5 / écrou borgne M5 X
9 N010-0846 air vent assembly / assemblée du vent air X
10 N215-0010 ash deflector / déflecteur de cendres X
11 N570-0097 M3 screw / vis M3 X
12 N655-0129P support leg / support de patte X
13 N075-0089 leg front / patte avant X
14 N570-0087 1/4-20 x 7/8” screw / vis 1/4-20 x 7/8” e
15 N120-0015 cap leg / embout pour patte X
16 N450-0035 acorn nut M8 / écrou borgne M8 X
17 N710-0075-BK1HG | drip pan - ash collector / récipient a cendres - bac d’égouttement X
18 N655-0132 support ash pan handle / support pour poignée du récipient a cendres X
19 N325-0071 ash pan handle / poignée du récipient a cendres X
20 N735-0003 washer, lock 1/4” / rondelle de blocage 1/4” X
21 N570-0082 1/4-20 x 5/8” screw / vis 1/4-20 x 5/8” X
22 N305-0077 charcoal grate / grille a charbon de bois X
23 N500-0043 reflector plate / déflecteur d’air X
24 67400 basket charcoal / panier a briquettes ac
25 N450-0043 axle cap / essieu X
26 N010-0692 middle ring assembly base / anneau de base assemblée X
27 N655-0155 stiffener plate hinge / plaque de charniére X
28 N335-0057K lid / couvercle X
29 N685-0011 temperature gauge / jauge de température X
30 W450-0005 logo spring clips / pinces a ressort du logo X
31 N655-0141 support lid handle left / support de la poignée du couvercle gauche X
32 N655-0142 support lid handle right / support de la poignée du couvercle droit X

N450-0030 M6 locking nut / écrou de blocage M6 X
33 N325-0073 lid handle / poignée de couvercle X
34 N655-0143 stiffener plate hinge / plaque de charniére X
35 N080-0271 hinge upper / charniére supérieure X

Z570-0033 screw 10-24 x 12 mm / 10-24 x 12mm vis X
36 N735-0010 lockwasher / rondelle a ressort X
37 N570-0042 screw 10-24 x 3/8” / vis 10-24 x 3/8” X
38 Z570-0029 screw 10-24 x 35 mm / vis 10-24 x 35 mm X
39 N080-0270 hinge lower / charniére inférieure X
40 N305-0080-BK2FL cooking grid main / grille de cuisson principle X
41 N305-0081-BK2FL cooking grid side / grille de cuisson lateral X
42 N325-0076 handle cooking grid / grille de cuisson poignée X
43 7570-0032 M4 screw / vis M4 X
44 N570-0098 screw, hinge / vis charniére X
45 Z735-0008 washer / rondelle X
46 N570-0093 screw M4 x 8mm / vis M4 x 8mm X

www.napoleongrills.com
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Parts List

Item |Part# Description

47 N450-0032 nut M4 / M4 écrou X
48 N075-0087 leg wheel / patte arriére avec roue X
49 Z745-0001 wheel / roue X
50 7735-0007 M6 washer / rondelle M6 X
51 N450-0025 nut M6 / écrou M6 X

68910 vinyl cover / housse en vinyle ac

X - standard X - CTaHZapT
ac-accessory  ac - NPUHaL/IEeKHOCTb

www.napoleongrills.com
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Parts Diagram
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Notes
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Napoleon products are protected
by one or more U.S. and Canadian
and/or foreign patents or patents
pending.

Les produits de Napoléon sont
protégés par notre brevet
d’invention dans les pays Etats
Units, Canada et international.
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