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BBQ ASSEMBLY

Attaching the Grease Tray

1. On the sides of the rear 
legs, secure the mounting 
bracket to the body using 
the bolts (B) on each 
side.

Attaching the Brackets

You will need:

1. Hang the grease collection tray (15) 
over the tray on the rear of the 
barbeque.
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BBQ ASSEMBLY

Fitting the Grill Racks

1. Place the flame tamers (16) 
across the three bars of the 
barbeque onto the hooks.

2. Ensure all the covers are flat and 
flush.

Installing the Flame Tamers

1. Place the left grill rack (17) 
onto the barbeque so it is 
resting on the lip.

2. Repeat the process with 
the right grill rack (18).
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BBQ ASSEMBLY

Attaching the Bottle Opener and Condiment Rack

1. Slot the warming rack (19) on 
to the frame of the gas BBQ so 
that the rear of the warming 
rack is over the back plate of 
the frame.

2. Push the thermostat (20) 
through the hole on the lid.

3. On the underside, attach the 
wingnut to the screw on the 
thermostat and tighten.

Attaching the Thermostat

1. Align the top hole of the bottle 
opener (22) with the screw hole on 
the left front leg.

2. Using bolt (F), screw the top of the 
bottle opener (22) to the leg. 

3. Repeat for the bottom hole.
4. Take the condiment rack (21) with 

the upward facing hooks at an 
angle, slot them into the top holes 
on the front fascia (9).

5. Lower the rack and the bottom 
hooks will go in.

F
F
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BBQ ASSEMBLY

WARNING: 
Do not operate the BBQ with the gas cylinder housed 
within the BBQ legs

Checking for Gas Leaks

1. When fully attached, turn on 
the gas cylinder.

2. Using soapy water, rub along 
the length of the gas hose and 
the valve.

3. If there are any leaks, bubbles 
will form. Immediately turn off 
the gas and replace the hose.



WARNING: Always test gas line for leaks by rubbing soapy 
water around all connections.

ATTACHING YOUR GAS CYLINDER

After purchasing your gas cylinder you will then be ready to set it up with 
your gas grill. When changing the gas cylinder it must not be near any 
source of ignition such as matches, cigarettes, direct sunlight or any open 
flame. 

Position the gas cylinder at the left side of your gas grill, keeping in mind 
that the bottle must be kept away from heat and in a safe position. NEVER 
store the gas cylinder inside the barbeque or behind the front plate.

• When ready to use your gas grill place the regulator onto the gas bottle 
valve and push down firmly until you hear it click in to place.

• Attach the hose to the regulator gas outlet, you will need to push firmly 
as it is a tight fit.

• Once the hose is connected to regulator it must be secured in place 
using one of the two  jubilee clips supplied.

• Attach the other end of the gas hose to the gas inlet on the appliance, 
again you will need to push firmly as it is a tight fit.

• Once the hose is connected use the second  jubilee clip to secure in 
place.

• Ensure that the hose is not subjected to twisting which will affect the 
gas flow when installing your gas grill. Also the hose must not have 
undue tension and must not touch any part of the gas grill which may 
be hot.

• Once the gas cylinder is connected to the appliance you can then start 
the flow of gas by turning the small lever on the regulator from its 
closed position (vertical) to its open position (horizontal).
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DISCONNECTING
YOUR GAS CYLINDER

When you have finished using the appliance you must remove the 
gas cylinder.

In order to do this you turn the small lever on the regulator from 
its open position (horizontal) to its closed position (vertical).

Once the gas supply has been turned off you then need to remove 
the regulator from the gas cylinder. To do this you need to push in 
the button release which is located below the small lever on the 
regulator and lift away from the gas cylinder.
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LIGHTING YOUR BBQ
USING THE AUTOMATIC IGNITION

Caution: The lid must be always open when lighting the barbeque.
Do not stand with your face directly over the gas grill when lighting it.

1. Ensure the dial is in the “OFF” position.
2. Turn the gas cylinder valve to the “ON” position at the regulator.
3. To create a spark, press the control dial (A) into the BBQ and hold 

in position for 3-5 second to allow the gas to flow. 
Then turn the control dial anticlockwise to “HIGH” (B).

4. This will create a spark to the burner lighting tube (C) and this 
should make a “snap” sound and produce an orange flame from 
the burner lighting tube at the left side of the burner (D)

5. Continue to hold the control dial in position for a further 2 seconds 
to allow the gas to flow (E) and ensure ignition.

On the “HIGH” setting, the flame should be approximately 12-20mm 
(1-2cm) high with an orange flame.
Turn the gas control fully anticlockwise for the minimum heat setting

Warning : If the burner still does not light ,turn the burner control dial 
to” OFF”, ensure the lid is open and wait 5 minutes to let the gas clear 
before lighting again.
Warning: If the burner goes out while the grill is in operation, turn the 
control dial to the “OFF” position. Open the lid and wait 5 minutes 
before attempting to relight the BBQ.
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FOOD SAFETY

Thoroughly defrost frozen meat and poultry in the refrigerator 
before cooking. Keep raw meat and poultry separate from cooked 
foods.

Always wash hands before and after handling raw meat and 
poultry, and before handling any ready to eat foods.

Wipe and disinfect all surfaces that have been in contact with raw 
meat and poultry.

When barbecuing meat and poultry, make sure the barbecue is 
really hot. Place the larger, thicker portions furthest away from the 
most intense heat to ensure thorough cooking without burning and 
turn regularly.

Use separate utensils for handling raw meat/poultry and cooked 
food on the barbecue, or wash them thoroughly between uses.

To check whether meat, particularly poultry, is cooked, pierce the 
flesh with a skewer or fork; the juices should run clear. Ensure the 
product is piping hot throughout.



TIPS FOR USE

It is important to preheat the grill before starting to barbeque.

Follow the Lighting your BBQ instructions on Page 18, then turn 
control dial to the “HIGH” position and close the lid to preheat the 
grill. 

This will take 10 to 15 minutes depending on conditions such as air 
temperature and wind. After preheating, you can adjust the control 
dial as desired.

WARNING: the lid will become hot, only use the handle to open 
the lid.

Food can be barbecued with the lid up or down. Cooking with the 
lid down will ensure more even cooking.
For every 5 minutes that the lid is down, open the lid for 1 minute 
to release heat.

To save energy, we recommend:
• Minimising the time the lid is open
• Turn off the BBQ and gas supply as soon as cooking is 

completed
• Do not preheat the grill for longer than 10 to 15 minutes
• Do not use a higher heat setting than is required.
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STORAGE

Your gas bottle must be stored outdoors in a well ventilated area 
and must be disconnected from your gas grill when not being used.

Ensure that you are outdoors and away from any sources of 
ignition before attempting to disconnect your gas bottle from your 
barbeque.

We recommend that your barbeque is stored indoors, or in a 
garage or shed. 

When using your barbeque after a period of storage, always check 
for damage to the gas hose, gas leaks and any obstructions in the 
burner before using. 
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CLEANING INSTRUCTIONS

Ensure the appliance is completely cool before cleaning.

Empty the grease tray after each use and wash with warm soapy 
water.

Grill trays should be cleaned by soaking and washing with warm 
soapy water.

The interior surfaces of the grill housing cover should also be 
washed with warm, soapy water. Use a wire brush, steel wool or a 
scouring pad to remove stubborn grease. 

Periodically check the burner to see that it is free from insects and 
spiders which may clog the gas system and interupt the gas flow.

Ensure the venturi pipes on the burner are clean, and ensure there 
are no obstructions. We recommend that you use a pipe cleaner to 
clean the venturi pipe area regularly.

Any modifications of this appliance may be dangerous and can lead 
to danger of injury or death. Your warranty is void is any 
modifications are made by any unauthorised party.
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TROUBLE SHOOTING

Grease fire or  continuous 
excessive flames above 
cooking surface

Too much grease buildup in burner area Turn off LP Tank. Leave lid open to allow 
flames to die down. After cooling, clean 
food particles and excess grease from 
inside firebox area, grease cup/pan/tray, 
and other surfaces

Burner will not light using 
ignitor

Gas issues
1. Burner not engaged with control valve
2. Obstruction in burner
3. No gas flow
4. Coupling nut ad LP tank valve not fully
connected.

1. Make sure valve are positioned inside of 
burner tubes.
2. Ensure burner tube is not obstructed 
with spider webs or other material, see 
cleaning section of use and care
3.Make sure LP tank is not empty. If LP 
tank is not empty, refer to “sudden drop in 
gas flow.
4. Turn the coupling nut approximately 
one-half to three-quarters

PROBLEM POSSIBLE CAUSE PREVENTION/ SOLUTION

Gas leaking from 
cracked/cut/burned hose

Damaged hose Turn off gas at LP tank, if hose is cut or 
cracked, replace hose. 

Gas leaking from LP tank Mechanical failure due to resting or 
mishandling

Turn off LP tank valve and replace.

Gas leaking from LP tank 
valve

Failure of tank valve from mishandling or 
mechanical failure

Turn off LP tank valve and replace.

Gas leaking between LP tank 
and regulator connection

Improper installation, connection not 
tight, failure of rubber seal

Turn off LP tank valve, remove regulator 
from cylinder and visually inspect rubber 
seal for damage.

Fire coming through control 
panel

Fire in burner tube section of burner due 
to partial blockage

Turn off control knobs and LP tank valve. 
After fire is out and grill is cold, remove 
burner and inspect for spider nests or rust. 

23



TROUBLE SHOOTING

PROBLEM POSSIBLE CAUSE PREVENTION/ SOLUTION

Burner will not light using 
ignitor

Electrical issues:
1. Electrode cracked or broken;” sparks at 
crack.”
2. Electrode tip not in proper position
3. Wire and/or electrode covered with 
cooking residue.
4. Wires are loose or disconnected
5. Wires are shorting (sparking) between 
ignitor and electrode.
6. push button sticks at bottom sparking 
between ignitor and electrode

1.Replace electrode.
2.Tip of electrode should be pointing 
toward port hole in burner. The distance 
should be 1/8” to 3/16”. Adjust if 
necessary.
3.Clean wire and or electrode with rubbing 
alcohol and clean swab.
4.Reconnect wires or replace 
electrode/wire assembly.
5.Replace ignitor wire
6.Replace ignitor
7.Inspect wire insulation and proper 
connection. Replace wires if insulation is 
broken.

Sudden drop in gas flow or
low flame

1. Grease buildup.
2. Excessive fat in meat.
3. Excessive cooking temperature

1. Clean burners and inside of grill/ firebox
2. Trim fat from meat before grilling.

Flames blow out 1. High or gusting winds.
2. Low on LP gas.
3. Excess flow valve tripped.

1. Turn front of grill to face away from wind 
or increase flame height.
2. Refill LP tank.
3. Refer to “sudden drop in gas flow” 
above.

Persistent grease fire Grease trapped by food buildup around 
burner system.

Turn knobs to OFF. Turn gas off at LP tank. 
Leave lid in open position and let fire burn 
out. After grill cools, remove and clean all 
parts.

Flashback…
(fire in burner tube(s)

Burner and burner tubes are blocked Turn knobs to OFF. clean burner
and/or burner tubes. See burner cleaning 
section of use and care manual

Flare-up 1. Grease buildup.
2. Excessive fat in meat.
3. Excessive cooking temperature

1.  Clean burners and inside of grill/ firebox
2. Trim fat from meat before grilling.
3. Adjust (lower) temperature
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GUARANTEE AND
CUSTOMER SERVICES

For Customer Services & Spare Parts please call 0345 209 7461
Opening times: Monday - Friday 9am – 5pm

Or visit us at www.productcare.co.uk

This product is guaranteed for 12 months from the date of the
original purchase. If any defect arises due to faulty materials or
workmanship, the faulty product must be returned to the place of
purchase.

Refund or replacement is at the discretion of the retailer.

The following conditions apply:

• The product must be returned to the retailer with the original 
proof of purchase.

• The product must be installed and used in accordance with the
instructions contained in this instruction guide and any other
instructions for use which are supplied.

• It must be used for domestic purposes only and for its intended 
use.

• This warranty  does not cover wear and tear, damage, misuse 
or consumable parts.

This does not affect your statutory rights.
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Made by G2S under license.
G2S Ltd, Wigan, WN2 4AY

George Foreman is the registered trademark 
of Spectrum Brands (U.K.) Ltd. 
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