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Gas Connection
General Information

The barbecue can be operated with gas cylinders weighing between 5kg
and 11kg. Low pressure butane, propane and LPG gas mixtures are
approved.

Your barbecue works best with propane gas and LPG mixtures. Butane
can be used, on account of the power rating of the appliance, the gas
cylinder may however freeze. As a result of this, the gas pressure drops
and your barbecue does not provide full power.

Use a regulator which is certified in accordance with DIN EN 16129.

i NOTE:

For information concerning the correct regulator for gas cylinders,
please consult your LPG dealer.

Regulator and Hose

These parts are supplied with the barbecue. You can obtain spare parts
from your dealer or an approved LPG supplier. Only use hoses and regu-
lators at the pressure stated above which are approved for LPG.

Normally, the service life of a regulator is 2 years. It is recommended that
the regulator is replaced within 2 years of the production date.

/N\ WARNING:

+ The hose that is used must correspond to statutory regulations.

+ The use of unsuitable hoses and incorrect regulators is dangerous.

+ Before operation, make sure that you use the correct parts.

Connecting the Gas Cylinder

A connection is established via a flexible hose and the correct low pres-
sure regulator. The low pressure regulator should be fitted onto the gas
cylinder.

1. Remove the protective cap and the thread protector on the gas
cylinder.

2. Select a suitable wrench and tighten the coupling nut (attention: left
thread) of the low pressure regulator on the gas cylinder hand-tight.

3. Select a suitable wrench and tighten the coupling nut (attention: left
thread) of the hose on the low pressure regulator hand-tight.

Connecting the Appliance
Spider’s webs and insects can block the burner or pipe. Before connect-
ing, make sure that the burner and the burner ports are clean.

You will find the gas connection on the right hand side of the appliance
level with the adjustment knobs.

+ Select a suitable wrench and tighten the coupling nut (attention: left
thread) of the hose on the barbecue.

The screw connections of the hose must be securely connected to the
appliance and the low pressure regulator.
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Finding Areas with a Bad Seal

A CAUTION: Before use, check to make sure there are no areas
with a bad seal.

+ Never look for sections with a bad seal using a naked flame.
+ Use a leak detection spray or soapy water.

Please refer to figures 23 and 24. Sections with a bad seal soon become
apparent in soapy water. You need approx. 50 ml in a mixing ratio of 1:3
(liquid soap: water).

1. Make sure that all adjustment knobs are in the 12 o’clock position
(OFF).

2. Once you have connected all components as described above, tumn
the gas on.

3. Spread the soapy water on the hose and all connections. If bubbles
appear at a particular point, the section has a bad seal and it must be
repaired before use.

4. Repeat the test after the repair.

5. After the test, shut the valve on the gas cylinder.

If you find a section with a bad seal that you cannot repair, refer the prob-
lem to a gas technician.

Operating the Gas Barbecue

/\ CAUTION: If the hood is closed, only barbecue at a low setting!

v v
fi—>HI LOW

1 NOTE: When using for the first time

Before preparing food for the first time:
Close the lid and let the gas burn at a LOW setting for 15 minutes.

The smells from the treated surface are eliminated by the high temperature.
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Installation Site

The barbecue is for outdoor use only. During use, always place the barbe-
cue and the gas cylinder on even, stable ground.

/\ CAUTION:

During operation, the gas cylinder should not be placed in the barbe-
cue.

+ The appliance should be protected from drafts and dripping water (e. g.
rain water).

+ Remove combustible materials within a radius of 3m.

+ Make sure there is clearance of at least 1m around the rear and side
walls of the appliances.

+ There should not be any obstructions above the barbecue, because of
the rising heat.

* In order to not obstruct the ventilation, do not cover the barbecue in any
way.

If You Notice the Smell of Gas

1. Close the gas valve on the cylinder.

2. Extinguish naked flames and do not use electrical devices in the
vicinity.

3. Ventilate the area.

4. Look for areas with a bad seal (as previously described).

5. Ifyou can still smell gas, refer to your dealer or gas specialist.

Switching the Gas Barbecue On

1. Before igniting the burner, open the hood of the barbecue.

2. Turn all adjustable knobs in a clockwise direction to a 12 o'clock
position (OFF).

3. Connect the gas hose to the gas cylinder and the barbecue.

4. Shut off the gas supply on the gas cylinder.

5. Is the system properly sealed? Check the connections for leaks using
soapy water or leak detection spray.

/\ CAUTION: Always start with the left adjusting knob/
burner 1!

All other burners are ignited via the ignition channel.

Press the left adjusting knob and then turn it anticlockwise.

7. You should be able to hear a CLICK noise. The left burner 1 is ignited.

8. Whilst tuming the adjustment knob further in the direction HI, check
whether the flame is burning. Otherwise, repeat the process.

9. If the burner still does not ignite, wait 5 minutes and repeat from step
6 onwards.

10. If the burner does not ignite electrically, contact your gas dealer for the
ignition to be repaired.

11. Turn the adjustable knob in order to regulate the heat between HI and
LOW.

12. Ignite the remaining burners from left to right, by repeating steps 6
to 10. The next burner is ignited by the ignition channel between the
burners.

13. In order to switch off the barbecue, close the valve on the gas cylinder.

14. Following this, turn the adjustable knobs to the 12 o’clock position
(OFF).
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Heat Distribution on the Barbecue Grille
As a result of the design of burner, the heat distribution is specified as
follows:

back

|zone's |

E Barbecue cooking

Cooking

k1114

Keeping warm

0

Heating Capacity of the Burners

0

450°C 450°C
Burner 1 Burner 2 High-performance High-performance
burner 3 burner 4
Left Left middle Right middle Right

Temperature Development in General

Due to the design, the highest temperatures always occur directly at

or above the burners and decrease accordingly towards the top. The
thermometer integrated in the lid can only measure the temperature in
the upper area of the cooking chamber due to its position and nature. The
temperatures displayed are therefore significantly lower than the actual
temperatures at the burners or on the grill surface. The thermometer
therefore serves as a guide for your grilling process.

Tips for Barbecue Cooking

The gas barbecue is a multifunctional appliance. With the hood closed,
you can use your gas barbecue like an oven.

+ You don't have to only barbecue meat, fish, vegetables and fruit, you
can also cook them.

+ With a closed hood, the temperature should not be allowed to get too
high. A low temperature results in gentle cooking of the barbecue food.

+ Monitor the temperature on the thermometer and if necessary, adjust it.

+ The following applies as a rule of thumb: If smoke emerges from a
closed hood, the temperature is too high!

Troubleshooting

Malfunctions are often just caused due to minor problems. Before contact-
ing our customer service, please check the table below:

Problem Possible Cause Notes/Solution

The burners Gas cylinder is empty Replace the gas cylinder

cannot be ignited

e The regulator is dam-
by the ignition

aged

Check or replace the
regulator

system

The burner is blocked Clean the burner

The gas jets or hose is | Clean the jets and the

blocked hose

The electrode wiringis | Reconnect the cable
loose or separated from

the electrode or ignition

The electrode or Replace the electrode

cable is damaged, faulty
switch ignition

and the cable, replace
the ignition device
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Problem Possible Cause Notes/Solution

No yellow flame | Gas cylinder is too small | Use a larger cylinder

or back coupling
(fire in the burner

Burner blocked (insect | Clean the burner

nest?)

line — hissing or

bubbling noise) The gas jets or hose is

blocked

Clean the jets and the
hose

Draft Set the barbecue up ina

protected location

Cleaning the Gas Barbecue

/\ WARNING: HOT SURFACES
Before cleaning, wait until the gas barbecue has cooled down sufficient-
ly.

/\ WARNING: RISK OF FIRE AND EXPLOSION
+ Before cleaning the gas barbecue, remove the gas cylinder.
+ Do not use any flammable detergents.

/\ CAUTION:

+ Do not use a wire brush or other abrasive utensils for cleaning.

+ Do not use any oven cleaners. Oven cleaner attacks painted surfac-
es.

+ Clean the barbecue after each use!

1 NOTE:

If you allow both burners to burn at full power for approx. 15 minutes
without food, the residual deposits will be burn away completely.

Exterior Surfaces

+ Use mild detergents, caustic soda and hot water.
+ Mild abrasive agents can be used for stubborn stains.
* Following this, rinse thoroughly with water.

Interior Surfaces

Does the inner surface of the grill lid look as if paint may flake off? There
is burnt-on grease which is flaking.

1. Clean the surface thoroughly with highly concentrated, hot soap suds.

2. Rinse thoroughly with water and allow the lid to dry.

Interior Surface of the Barbecue Tray

1. Remove residue with a brush or a scraper.

2. Using soap suds and a sponge, finish by washing the surface.
3. Rinse thoroughly with water and allow the surface to dry.

Barbecue Grille

+ Use mild soap suds.

+ Mild abrasive agents can be used for stubborn stains.
+ Following this, rinse thoroughly with water.

Cleaning the Burner

1. Turn the adjustable knob to the 12 o’clock position (OFF).

2. Disconnect the gas cylinder.

3. Remove the grille.

4. Clean the burner with a soft brush or compressed air, and wipe down
with a cloth.

Clean clogged ports with a pipe brush or a rigid wire.

Check the burner for damage (cracks or holes). In the case of dam-
age, refer to your service team or your gas technician.

o o
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Servicing
Your gas barbecue should be serviced annually by a technician.

Maintenance and Protection of
Stainless Steel and Enamel Surfaces

Your gas barbecue requires regular care in order to ensure that it keeps
looking good.

Contrary to popular perception, stainless steel is neither rust resistant nor
maintenance-free. Even high-quality stainless steel has to be regularly
cleaned. This prevents rust and other forms of corrosion.

Even brushed stainless steel, which is very popular nowadays, is suscep-
tible to corrosion without the right care. The medium-hard stainless steel
that has been built into your barbecue requires cleaning and protection.
This will ensure that you enjoy your barbecue for many years to come.

After assembling the barbecue, we recommend protecting it using olive
oil. Spread it in a thin layer on the accessible stainless steel surfaces with
a clean cloth. Following this, polish it and remove oil residue with a clean
cloth.

The tried and tested method of protection is not just suitable for use with
food, it also helps the cleaning process and the removal of fingerprints.
If repeated regularly, this procedure will save you the unpleasant job of
removing stubborn dirt.

Use of Protective Covers

If the barbecue is not used for a long time, it is a good idea to use protec-
tive covers. These are also recommended as soon as the barbecue has
been cleaned and dried out well.

When selecting the protective cover, make sure it allows air to pass
through.

Residual moisture and condensation can generate damaging, moist air
under the cover. If left for a long period, this moist air leads to corrosion,
even in the case of good quality steels.

Enamelled Surfaces
Enamel is an excellent surface coating but it breaks easily. As such,
handle enamelled parts carefully.

+ Remove dust or dirt by hand in warm rinsing water with the addition of a
little hand dishwashing liquid.

+ Be careful not to scratch enamelled surfaces.

+ Never use oven cleaner for your gas barbecue. Oven cleaners attack
the painted surfaces of your barbecue. This damages the paintwork.

Storing the Gas Barbecue

+ Ifthe barbecue is clean and dry, you can protect it with a blanket.

+ Store the barbecue in a frost-free, dry room.

+ Shut the valve of the gas cylinder and store it out of the reach of chil-
dren.

+ Concerning storage, also refer to the information in the section entitled
“Safety Notes”.

+ The side shelves are foldable for space-saving storage. To do this, lift
the side shelf horizontally. See also figure 17.

27

2112.22

ENGLISH



ENGLISH

Gas Cylinder
- Always handle the gas cylinder with care!

If the appliance is not in use, shut the gas cylinder and remove the
low pressure regulator.

Close the cylinder and replace the protective cap.

During operation, the gas cylinder should not be in the barbecue!
Gas cylinders should stand upright outdoors and should be stored
out of the reach of children.

Do not store the cylinder in a basement, as leaking gas can collect
on the floor.

Never store the gas cylinder in places where temperatures can ex-
ceed 50°C.

Do not place the gas cylinder in the vicinity of a naked flame or other
sources of ignition.

Disposal

Packaging
The product packaging mostly consists of reusable materials.

Help protect the environment! Dispose of materials in the relevant recy-
cling containers provided.

Gas Barbecue
At the end of its service life, do not dispose of the gas barbecue with the
household waste!

Ask your local authority or a local recycling company about the proper
way to dispose of your product.
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GARANTIEKARTE

warranty card - garantiekaart - carte de garantie « scheda di
garanzia - tarjeta de garantia - cartdo de garantia - garantikort «
karta gwarancyjna « zarucni list « kartica jamstva - carte de
garantie - lapaHUMOHHa KapTa » zarucny list - garancijski list «
garanciajegy  rapaHTiiiHuiipopmynsap « lapaHTUIAHbIN TaNOH »
Olasa Al

PC-GG 1257

24 Monate Garantie gemall Garantieerkldrung « 24 months warranty according to
warranty declaration « 24 maanden garantie volgens garantieverklaring « 24 mois de
garantie selon la déclaration de garantie « 24 mesi di garanzia secondo la dichia-
razione di garanzia « 24 meses de garantia de acuerdo con la declaracién de garantia «
24 meses de garantia, de acordo com a declaracdo de garantia » 24 méaneders garanti
i henhold til garantibetingelsene « 24 miesigce gwarancji na podstawie oswiadczenia
gwarancyjnego - zaruka 24 mésicli podle prohlaseni o zaruce « 24 mjese¢no jamstvo
u skladu s jamstvenom deklaracijom « 24 luni garantie conform declaratiei de garantie «
24 meceua rapaHuua B CbOTBETCTBME C rapaHUMOHHaTa feknapauua « 24-mesacnd
zaruka podla vyhlasenia o zaruke « 24-mesecna garancija, skladno z garancijsko izjavo «
24 hoénap garancia a garanciafeltételekben leirtak szerint « rapaHTia Ha 24 micaui
BiAMOBIAHO 3aABi Npo rapaHTito - lapaHTMA 24 MecAUa COrNacHO 3afABNEHHbIM
rapaHTUNHBIM NPABUAM » uaall (lad 5 13 24 53 Gl

Kaufdatum, Handlerstempel, Unterschrift - date of purchase, dealer stamp, signature « aankoopdatum,
dealerstempel, handtekening « date d‘achat, tampon du concessionnaire, signature « data di acquisto,
timbro del rivenditore, firma « fecha de compra, sello del distribuidor, firma « data de compra, carimbo do
distribuidor, assinatura « kjopsdato, forhandlerstempel, signatur - data zakupu, piecze¢ sprzedawcy, podpis «
datum zakoupeni, razitko prodejce, podpis « datum kupovine, Zig trgovca, potpis - data de achizitie, stampila
furnizorului, semnatura « [lata Ha nokynkara, Meuat Ha Mpogasaua, Mognuc » datum nakupu, peciatka obm
chodnika/predajcu, podpis - datum nakupa, zig trgovca, podpis  vasarlas datuma, kereskedé bélyegzdje,
alairas « pata npuabGaHHs, neyatka npoaasLsa, nignuc « lata npuobpetenus, LLtamn npogasua, Moanucs «
sl SIS i el )2 )

F'REIFICEPBCICIK®

www.proficook-germany.de

F'REIFICEPE:DCIK®

Internet: www.proficook-germany.de
Made in PR.C.
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