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BBQ Grill Preparation Manual
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Remove the Velcro fasteners on both sides of the cover, remove the
cover, and pull out the side table.
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open the main valve open the main valve

CORETHE->TLET CORET. /LT IRBINTNET

In this state, the valve is closed. In this state, the valve is open.
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Close the valve after you're finished.
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COREETIE, /\)bjlilﬁb\fh\$? CORBHALESTNEFET Place the cover on and fasten the

In this state, the valve is open. In this state, the valve is closed. Velcro on both sides.
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Detailed instructions are included in the house manual. Please note that
the heat settings differ from typical appliances (for example, the leftmost
setting is the strongest), so please read the manual carefully before use.
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Remove the Velcro fasteners on both sides of the cover,

remove the cover, and pull out the side table.
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open the main valve open the main valve
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Close the valve after you're finished.
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FESTEREET, FAFI2ITRAN, 7TOEREIEET, R 2FARARy,  Place the cover on and fasten the Veloro

. . both sides.
In this state, the valve is open. In this state, the valve is closed. on both sides
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Detailed instructions are included in the house manual. Please note that
the heat settings differ from typical appliances (for example, the leftmost
setting is the strongest), so please read the manual carefully before use.



The Flame-
Direct or Indirect

Tips and Hints
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DIRECT HEAT
SETUP

Use the direct method for =mall, terder pieces of food that take
less than 20 minwstes ta cook, such a=- hkamburgers, steaks, chops,
kehiah sticks, bonele=s chicken pieces, fish fillets, shelifish, and
sliced vegetahles.

‘With direct haat, the fire i right bolow the food. [t sears the

surfaces of the food, developing flavours, textune, and delicious
caramsdisation whils cooking the focd all the way to the centra.

INDIRECT HEAT
SETUP

Uz the indirect methed for larger cuts of meat that require 20
minutes ar more of barbecwing ime, or for foods =0 delicate that
direct exposure to the heatwould dry them out or scorch them, such
a5 roasts, bone-in poultry pieces, whole fish, delicate fish fillets,
whole chickens, turkays, and rifis. Indirect heat can also be usad

for finishing thidoar foods. or bone-incuts that hawe been seared ar
browned first ower direct heat.

With iredirect heat, the heat is on both sides of the barbesoua, or off
to one side of the barbecue. The food sits over the unlit part on the
cooking grabe.
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B REGISTRATION 15 IMPORTANT
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