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Nominal Hourly Gas Consumption

Gas Type
Number of  

BBQ Burners
Injector Size 
BBQ Burner

Injector Size 
Side Burner

Total Gas Consumption 
Primary Burners MJ/h

Gas 
Pressure 

kPa

ULPG
4 Ø .92mm Ø .98mm 50.4 2.75 kPa

MJ/h 12.6 14.4
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No. Description QTY

1 Lid assembly 1

2 Thermometer 1

3 Thermometer bezel 1

4 Lid handle 1

5 Warming rack 1

6 Rear lid panel 1

7 Rear lid left side panel 1

8 Rear lid right side panel 1

9 Rubber buffer 5

10 Firebox 1

11 Side shelf bracket A 1

12 Side shelf bracket B 1

13 Control panel assembly 1

14 Knob bezel 5

15 Knob 5

16 Switch 1

17 Manifold assembly 1

18 Beam 1

19 Trolley rear panel 1

20 Door stopper 1

21 Trolley front lower panel 1

No. Description QTY

22 Wheel cover panel 2

23 Bottom shelf 1

24 Right door assembly 1

25 Left door assembly 1

26 Door handle 2

27 Hot plate 1

28 Cooking grill 2

29 Flame tamer 3

30 Cross fire 3

31 Burner 4

32 Burner ignition 4

33 Left side shelf 1

34 Side table panel 2

35 Side burner lid 1

36 Side burner lid axle 1

37 Side burner grill 1

38 Side burner 1

39 Side burner ignition 1

40 Side burner shelf 1

41 Side burner valve 1

42 Side burner fat cup 1

No. Description QTY

43 Drip tray handle 2

44 Drip tray 1

45 Fat cup 1

46 Hose & Regulator 
Assembly

1

47 Left rear leg 1

48 Trolley left side panel 1

49 Left front leg 1

50 Left end cap 2

51 Door handle screw sleeve 4

52 Right rear leg 1

53 Trolley right side panel 1

54 Right front leg 1

55 Wheel axle 2

56 Wheel 2

57 Battery case 1

58 LED light cord 1

59 LED light 5

60 Cylinder heat shield 1

61 Side burner housing 1

62 Side burner flexible hose 1

63 Cylinder belt 1

A - 2 x axle bolts B - 2 x M8 nuts C - 4 x M6x30 bolts D - 4 x M6x15 bolts

E - 48 x M6x12 bolts F - 4 x G - 4 x M6x15 bolts
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Step 12
Attach the regulator to your gas cylinder. 

Step 13
Turn on the gas cylinder ensuring that all of the 
controls on the BBQ are turned OFF at this point.
DO NOT ATTEMPT TO LIGHT THE BBQ!!.

Step 14
Use a solution of soapy water (dishwashing liquid 
and water is fine). Brush it on or use a spray 
bottle as shown in the drawing. Ensure the 
connections have a good coating.

Step 15a
If the connection is leaking, bubbles will start to 
grow in the soapy solution. If this happens shut 
off the gas supply at the cylinder. 

Step 15b
Tighten the connections using a crescent then 
repeat steps 13-14.  

Step 15c
The connection is gas tight when no bubbles 
grow around the gas connection.
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Problem Possible Reason Solution

Burner will  
not ignite

Valve on cylinder is closed Open the valve on the cylinder

Control knob is closed Push in and turn the knob anti-clockwise

Electronic igniter is faulty Use a long barbecue match (see page 15)

Food is not 
cooking or is 
taking too long

Burner has gone out Check that the gas bottle is not empty 
and re-ignite the burner

Cooking surface was not given enough time to 
warm up before the food was applied

Remove the food and give the burner 
time to warm the cooking surface (5-10 
minutes)

There is too much food on the cooking surface Cook smaller portions

Flames on the 
burners burn in 
yellow or orange 
flames combined 
with the smell of 
gas

The inlets are obstructed Check for spiders and insects or other 
obstructions. Clean the burner assembly 
(see page 18)

Air shutter on the burner is not adjusted correctly Adjust the air shutter correctly (see page 
18)

There is a gas leak Perform a leak test (see page 13)

Flame is low while 
control knob is on 
high temperature 
setting or burner 
does not ignite

Check if the gas cylinder is empty Install a full gas cylinder and check for 
leaks

Check if the gas hose is bent or kinked Straighten the gas hose

The Excess Flow device has been activated. If the 
LPG cylinder valve is opened to allow gas flow 
while a burner control valve is already open, the 
surge of pressure will cause the device to activate

Make sure all burners are set to ‘Off’ 
before opening LPG cylinder. Wait 5 
seconds after opening LPG valve. Light 
burners one at a time

When using the 
igniter function, 
the burner does 
not ignite

Check if gas flows out by following the manual 
lighting instructions

If the burner lights up, check if the igniter 
is working properly. If the burner does not 
light up, clean the burner assembly (see 
page 18)

Check if the electrodes and ignitor cables are 
properly connected to the tube burners.

Install the electrodes properly to the tube 
burners and check if all ignitor cables are 
installed correctly

Check if the electrodes are covered by cooking 
residue

Clean the burners as described in 
cleaning and care. Additionally clean the 
electrode tip with alcohol

Flame pattern  
on the burners is 
inhomogeneous or 
does not run the 
whole length of the 
tube burner

Check if the burners are clean Clean the burners as described in 
cleaning and care

LED light of the 
knobs can’t be 
switched on

Check connection and batteries Replace the 3 x D batteries if necessary. 

Burner blows out

Burner isn’t installed properly Check all parts are alligned correctly

Fuel mixture Close the gap on the adjustable air 
shutter

Gas supply is insufficient Straighten the gas hose and check that 
the gas bottle is not empty
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  IMPORTANT: 

• Beware of spiders and wasps. Burner tube should 
be inspected and cleaned periodically.

• This appliance must only be serviced by an 
authorized person.

• To avoid any flare-ups, it is recommended that 
the drip tray be checked and emptied regularly. 
Contents of the drip tray may be very hot during 
cooking. If emptied during extended cooking 
extreme caution should be taken and direct 
contact by hand should be avoided at all times. 
Allow to cool completely before disposing of the 
contents.

Cast Iron Burner

Adjustable air shutter
Inlet Ports
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