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b. Preparation

Before baginning ossembly of produ
content

ct, moke sure all parts ore present. Compara parts with pockoge
list and hardware contents below. If any part ie missing or domaged, do not otbempt to
oszemble the product Contoct customear service for replacemsant parts.

Estimated Assembly Time: 30 minutes.

Tools Required for Azsembly: Wrench {rot included) and P illips Screwdriver (not mcludad}
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Assembly & Setup

Operation Guide { Maintenance & Disposal

Igniting the Fuel

1. Use quaiity products.

2 Stock some of the charcoo! or brigusttes in the charconl plote (28).

leng match.

4. Let the solid #!mmburri_kl'.!u; 4 minutes. Then fill the charcoal plate (26) slowly with more charcoal or
briquettes .The maximum amount of charcoal is 2.75 kg.

& A white kayer of ok should develop on the fusl after approamatsly 15 to 20 minutss, This indicates that the
optima griling condition hos been reached Distribute the fual evenly in the charcool plote (26) using o’
suitable metal toal. - . '

6. Insert the greased grill and then you oon start barbacuing

d. Cleaning and Maintenance

Occasional cleaning is necessary ta preserve the beautiful appearance of the barbecue. Do nat use.
any scouring agents.

L & rinsing clath and some water with a commercial detergant is suffizient for the normal cieaning
process.



