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For The Safe Use And
Enjoyment Of Your
New Barbecue

Flat top style painted barbecues
2. 3, 4, 5 and 6 burner models

Tools required- 2 adjustable spanner/wrenches

1 phillips head screwdriver

Beech ComP/




Cleaning Your Barbecue

Ytour barbecue will look bette and last longer if you keep it clean. Follow these simple
steps

The cooking surfaces. While the cooking surfaces are still hot, take a fong handled
brush and a scraper and remaove remainin

' g oil and food scraps. You should ‘
mitt to avoid burning yourself. g oHicisean oven

The Burners. Occasionally th= burner holes may get clogged with grease, marinades or
food particles. Leaving the burners on for a maximum of 5 minutes after you’ve finished
cooking will remove most of this. However, you should check the hurners periodically
for any sort of blockage. To di this, let them cool down, then remove and inspect them.
If any of the holes are clogged, gently tap the burner onto a harc surface to remove
residue. Use a wire brush to unclog the holes. Once this is done. it’s a good idea to
lightly coat the burners with canola oil for continued protection.

The frame. Grease can build up on the frame itself. Simply clean it off with hot water
and detergent. Do not use oven cleaner as this will damage the suiface coating.

Drip tray. You should change the fat absorbent material and the disposable tray regularly.
Also, keep the fat tray itself clean to prevent a build up of grease. If you don’t do this,

a fat fire can result. This can be quite dangerous, and will certainly void the warranty on
your barbecue.

Storing Your Barbecue

Your barbecue is designed to be used outdoors. However, just like a car, you will zrolongt
the life of the appliance if you store it out of direct exposure to the elements when no

i are storing it in a closed room {eg a
cue to a covered location. if you droom (€9 s
* NP‘\O\c,ieotr : ;:::gee) you should keep the cylinder away from any other cylind
she .
cars, boats, motorcycles or any other petrol engines.

i i nola oil.
% Ifyoudon’tintend to use it for a few months, lightly spray all surfaces with ca

This will help protect against corrosion.

Rt

Servicing Your Barbecue

inti i hings
i ir tenance item. A couple of t

ing, your barbecueis a fairly low main . e
Apartgfhrrlloc‘l)iai\:;ngt Zhough Remember to turn off and disconnect the gas

are w .

maintenance is carried out.

f . g

cracked, have it replaced.

barbecue checked by an authorisad service agent every

* Werecommend e are there are no leaks and that all components are still

5 years. This is to ensure
functioning correctly. - e
a portable LPG gas cylinder, you will ne_ed to ha;/:tt}hestcg:‘;r;cé%r;: icec o
. y:)u u;ivegy ten years. Thedate of the last service should b2
replace \ .

of tne botte an give you years of

i soitc
As you can see, it’s easy {0 keep your barbecue in great shape //
trouble free enjoyment.
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Other Usef

L

You don’t need to be an expert to serve up.a tasty, good looking meal.

Try these ideas:

# Although cooking on the plate looks easier, cooking on the grate gives you a more authentic
barbecue flavour. Natural juices drip onto the flame tamer and then vapourise, with the
vapours penetrating back into the food.

* As an alternative to s:mply grilling, try marinating your meat, fish, poultry or vegetables first.
The longer you leave the food to stand in the marinade, the more thoroughly the flavour
will soak through. Several pre-made marinades are available and good recipes are easy to
come by. Itis best to [eave food standing in the refrigerator.

* If you use a tomato or sugar based sauce for basting, apgly it in the last 5-10 minutes of
cooking. Using these sauces over a longer period of time will result in over-browning.

* To prevent meat frotn curling, slash the remaining fat at roughly 5cm intervals, taking care
not to cut into the meat.

* Avoid burning or charring food as this has been shown to be unhealthy. Don’t leave
cooked food standirig for too long before eating.

Turning Off |

When you’ve finished cooking, leave the burners on high for a maximum of §
minutes to burn off excess grease from the flame tamer, the burners and other
surfaces.

To turn the barbecue off, it is best to turn off the cylinder first, and allow all the
gas left in the hose to burn off. This will only take a couple of seconds. Then
turn off all burners. If your barbecue is connected to natural ¢jas or piped LPG,
you can simply turn the burners off.

Then turn off
tha burners




st Time Use
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Curing The Cast lron

During manufacturing, the cooking surfaces (plates and grills) were coated with a non-toxic paint.
This paint will come off completely over time. Its purpose is purely to help protect your barbecue
during transport and storage.

Coat the top of the plates and grills with canola oil or something similar. Light the barbecue as
above. Leave the barbecue with all burners on low for about 30 minutes. Paint may come off at
this time. Now clean the surfaces with water and a brush. The plates and grates are cured and
ready for use.

This process only needs to be done the first time you use the barbecue. For ongoing protection of
the cooking surfaces, follow the procedures in the Cleaning, Storage and Maintenance sections.

Preparing To Caé@

Lightly coat the cooking surfaces with oil. This will prevent food from sticking.
Light the burners and leave on high for about 3-5 minutes to warm the barbecue up.

You're now ready to start cooking up a feast.

Hints While Coolking

Flare-up Control

Flare-ups are sudden bursts of flame that come up over the top of the grill. They are caused by
natural cooking juices from your food falling onto the flame tamer and then burning.

Alittle bit of flare-up, as well as the resulting smoke, is a good thing. 1t's what gives barbecued
food that unique outdoor flavour. But if it happens too often, or if the flame lasts more than
a couple of seconds, your food will char, so you need to control it.

First of all, cooking very faty foods will cause a lot of flare up. You shouid trim excess fat off
your meat. Also, excess flaring usually means your burners are up 00 high. Try turning them
down.

Finally, moving the meat away from the flaring will heip reduce the problem. Some very fatty
foods can really only be cooked on the hotplate.

Keeping Your Food Moist
It’s easy to keep your food moist and succulent on a barbecue by following these guidelines:

# Use tongs instead of a fork when turning meat and poultry. A fork pierces the flesh and
causes the juice to see; out.

* Resist the temptation t keep turning meat over. Juices tend to rise to the top of a piece of
meat and then settle. Fach time you turn the meat over, the juices are lost. it’s better to
quickly sear the meat on each side (about half a minute) then with the burners down near
low, leave the meat covk on one side at a time, turning once only before serving.

# If you like salt with your food, try adding it at the end instead of before or during cooking.
Salt draws the natural moisture out of the food and dries it out.

* Baste the food with light marinade or canola oil a couple of times while cooking, though

watch out for excessive flare-up.

et




Lighting The Barbecue %

Lighting the barbecue is easy, but must be done with due cire.

Make sure that the gas is turned on at the cylinder, or that gas is available to the barbecue. Within
this range of barbecues, thére are a few different ignition systems in use, depending on your model.

Press Button Ignition - The igniter is on the far right burner. Push
the far right knob inwards, then turn anticlockwise to the “high”
position. Now press the button beside the knob several tirnes
until the burner ignites. When pressing the button you shculd
feel and hear a definite “click”. This click causes a spark to form
inside the small silver box to the right of the burner. The spatitis

what ignites the gas.

Flame Thrower lgnition - This is also on the far right burner. It
works by throwing a flame to the side of the burner to light it. Push
the knob in and turn anticlockwise to the high position. Hol the
knob in until the burner ignites. This is an extremely effectivi: and
reliable form of ignition.

Manual Ignition - All barbecues have a hole in each side to allow
you to insert a long match to ignite the burners directly. Simply
insert the lighted match then turn the nearest burner on.

Once the far right burner is alight, you can light each burnerin turn from right to left by turning each
control knob to “high”. The flame jumps from one burner to the next via the cross lighter.

If the burner doesn’t light first go, return the knob to the off position and try a couple more times.
If the burner still does not light, wait a few minutes to allow tie gas to disperse before trying again.

Checking The Flames

Look underneath the barbecue 50 that you can see the flames. They

should be a soft biue colour with yellow tips. If the flames are t00

yellow, there is too much gas and not enough air. The flame vill be

inefficient and will give off too much smoke. If the flame is toc pale,

there is too much air and not enough gas. If either of these situations

occur, you will need to adjust the burners. This adjustment
should rarely be

Wait for the burners to cool down, then remove them. You will see a screw on necessary as the

the right side of each burner. Screw it in to increase the yellow tipping, and - burners are set at

screw it out to reduce the yellowness of the flame. You may need to loosen the | the factory.

lock nut that keeps the screw in position. Be sure to retighten the nut when you

have finished. If you are unable to set the flame correctly, ‘7ou should consult

your retailer before further use.

Special note: “glowback” is a situation where the flame burn; inside the burner,
towards the front. It can be recognised by a sharp roaring : .ound coming from
the burner. It is not dangerous uniess it is allowed to pessist. If this occurs,
simply turn the burner off, wait a few seconds, then relight.

Controlling The Flames

The knobs have three basic positions. You can achieve any flame height between low and high by
rotating the knob between these positions.

To turn to high,
B push the knob in




installation

Connecting To Natural Gas

Read this section only if you wish to connect your barbecue 1o a Natural Gas
supply-

Often, barbecues are provided as LPG models which then nead to be conyerted to
Natural Gas using a conversion kit available at your retailer. The_z <_:onver5|on must
be done either by a licensed gas fitter or by an authorised te chnician.

If your barbecue has baen set for natural gas, you should see a black and white
“Natural Gas Only” sticker on the side. If there is no sticker or if it says “Propane
Only” then contact you~- retailer before proceeding any further. This is imp_or_tant.
Using the wrong gas for any appliance is dangerous and can cause serious injury.

Natural gas barbecues must be installed by a licensed gas fitter, according to the
requirements of your local gas authority. There are two approaches to instaliation.

Your barbecue may be permanently
connected to the main jas lines via copper
pipe. This must be done entirely by the
gas fitter who will install the piping and
gas regulator, check that the gas pressure
in the lines is adecuate and that all
connections are secure. Once this is done,
the barbecue cannot be moved. It is a
permanent fixture of the property.

Alternatively, you car: have the gas fitter
terminate the gas lire using a “bayonet
point”. This allows you to connect and
disconnect the barbecue using the special hose provided in the conversion kit.
Follow the instructior's supplied with the kit to complete the connection.

Even if your _barbecue area already has a bayonet point, ycu will still need to call
upon a gas fitter to ensure gas pressure is sufficient for your barbecue.

Ypu will find all appliance technical information on the data plate located on the
right side of the bartecue frame.

Checking For Leaks

'I:his should be done the first time you connect up the barbecue, and again every
time you disconnect and reconnect any fitting.

Turn the gas on at the cylinder, or make sure gas is available to the barbecue, but
do not turn the burners on. This fills the gas lines with gas. Now brush or pour
some soapy water onto all connections. If thereis a leak, bubbles should appear
within about 20 seconds. If you find any leaks, tighten the connection. If the leaks
persist, return to your place of purchase.

As an alternative, you may use the Gasfuse, in accordance with the manufacturer’s
instructions, available at all major barbecue retailers. This provides a quicker and
easier way to check: for leaks. Never use a flame of any kind to test for leaks.




installation

Connecting To Portable LPG

Read this section only if you intend to connect the barbecue to a portable LPG gas
bottle (POL fitting, minimum 4kg, maximum 9kg capacity).

First, check the gas type on the barbecue. There should be a sticker on the right side
saying “Propane Only”. If there is no sticker, or if it says “Natural Gas Only”, then contact
your retailer before proceeding any further. This is important. Using the wrong gas for
any appliance is dangerous and can cause serious injury.

If you have a Gasfuse, ensure this is connected to your bottle according to the
manufacturer’s instructions.

Take the hose that canie in the box and connect it to the gas inlet on the right side of
the barbecue. You will need a spanner to tighten it properly. If possible, use two
spanners, one for the hose and one for the inlet on the barbecue. This will make it
easier to tighten. Do not use sealing tape. The connection is designed to seal properly

without it. .
Now connect the regulator end of the hose to the gas bottle You won’t need a spanner

here. Just turn the fitting in an anticlockwise direction and hand tighten as much as you
can. This should seal it sufficiently. Ensure the gas bottle is upright at all times.

Connecting To A Fixed LPG Supply

Read this section only if you wish to connect your barbecue to a fixed LPG supply.
Typically a fixed LPG supply consists of a pair of 4 S5kq LPG bottles located near
the outside of your house with copper pipe feeding gas to various appliances.

First, check the gas type on the barbecue. There should be a sticker on the right
side saying “Propane Only”. If there is no sticker, or if it says “Natural Gas Only”,
then contact your retailer before proceeding any further. This is important. Using
the wrong gas for any appliance is dangerous and can cause serious injury.

Fixed supply applianczs must be installed by a licensed gas fitter, who will ensure
that your barbecue is permanently connected to the supply via copper pipe or a
bayonet connection, that the gas pressure in the lines is adequate and all connections
are secure, and that all necessary components (such as secondary regulators and
manual shutoffs) are included where regulations require them. Once this is done,
the barbecue cannot ke moved. It is a permanent fixture of the property.




Where To Put Your Barbecue

Most importantly, you must observe the clearances listed on the sticker
on the right side of the barbecue. It will tell you how close you can piit the
barbecue to combustible surfaces (wood, gyprock, trees, wooden fences
etc). If you don’t follow these clearances, there is a chance that ncarby

surfaces will heat up and catch fire.
If you purchased your barbecue in a trolley, you don’t need to be concerned

with side clearances. The barbecue-trolley combination has been spacially
tested and found to be safe by the Australian Gas Association.

Other Considerations

A few other points you should keep in mind:

gﬁsp:: the barbecue s!:)e!tgred from the wind. Wind interferes with the flames
an prevent your barbecue from heating up prope
e ey g up properly and can even damage

Make sure the surface is level. This is safer, and makes cooking easier.

Don’t put the barbecue too clos i
ut t e to windows or anywhere else whe ki
smoke is likely to cause a problem. ™ re codking




Assembling Your Barbecue

if you bought a trolley with your barbecue, now is a good time to follow your separate
trolley assembly instructions so that your barbecue is in Jrosition before all the _heavy
cast iron gets put in. (Once in the troliey, assembling the rest of your barbecue is very

straight forward.

Drip Tray

First you need to screvs the wire rails to
the bottom of the drip tray. Make sure you
orient the wires as shown so the disposable
container slides easily cnto them.

The screw goes up through the eye of the
wire rail and through the hole in the drip
tray. Above the drip tray goes a fibre
washer (to seal the hola), a steel washer,
and then the nut.

Now fill the disposable container with fat
absorbent material {available at all
barbecue retailers), and slide the container
onto the wire rails which are already
screwed into place. The container should
be centred underneath the hole in the fat
tray.

Finally, slide the whole fat tray into the
bottom of the barbecue..

Remember to replace the disposable
container periodically with a new container
and a fresh batch of fat sibsorbent material

Burners

Place the open end of the burner
over the gas jet at the front of the
barbecue. The lug on the bottom
of the other end of the burner
shouid sit neatly into the hole at
the back of the barbecue.




Congratulations On Your Purchas

Thank you and congratulations for choosing a quality barbeciie as part of your outdoor

entertaining world.

By following these instructions for safe and easy operation, you will enjoy years of satisfying,

trouble-free outdoor cooking.

And when you're fuily up and running, you can visit your retailer for some great accessories

and cooking tips to make your experience even more rewarding.

But first things first....

Safety First

Australia has an excellent safety record when it comes to gis appliances. This reflects
both the high quality of appliances sold, as well as qroving consumer awareness
about safe practice. It is vital that you study these in:tructions carefully before
operating the appliance. In addition, we would like to draw your attention to these

points:

#* This barbecue is an outdoor appliance only. Under no circumstances should it be used
indoors.

#* This barbecue has not been approved for marine use,

# Do not perform any servicing on the barbecue yourself. Thit includes internal adjustment
of the regulator and gas valves. Servicing can only b carried out by authorised
technicians.

* ltis important that you install your barbecue exactly as described in these instructions.
in particular you should keep the barbecue clear of cornbustible material, and you
should check for leaks whenever a new connection is made,

% Do not store chemicals or flammable materials near this appliance.
* Do not place articles on or against, or enciose this appliance.

* The barbecue gets extremely hot while in use. Keep chilidren away from the appliance
until it has cooled to normal temperatures.

* It is a good idea to tie back long hair and loose clothing while cooking in case of
unexpected flare ups.

* Don’t leave food unattended on the barbecue,

* Fat fires are the most common cause of problems in barhecues. They are caused by a
build up of grease in the drip tray and the inside of the harbecue frame. A fat fire can
be difficult to put cut, and will be dangerous if it spread: to the gas hose. You should
keep your barbecue clean tc avoid this occurrence, Fat ii-es will void the warranty.

# Do not transport the barbecue whilst it is hot because there is a risk that the contents
of the drip tray will fall out.
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