
Before the barbecue and smoking, please let the solid 
lighters burn for 2 to 4 minutes. Then fill the charcoal 
grill  slowly with more charcoal or briquettes .The 
maximum amount of charcoal please refer to the 
manual.

A white layer of ash should develop on the fuel after 
approximately 15 to 20 minutes. This indicates that 
the optimal grilling condition has been reached. 
Distribute the fuel evenly on the charcoal grill using 
a suitable metal tool.

You can start barbecuing.

IMPORTANT REMINDER


