Mounting inalruciions

Patis Liat:
A: Cookinp Grill 1
B: Cookiog Goill Handle 2
] Gaill 1Talder i
HE Lpper Bowd 1
E: Chareoal Grid I
F: Ceatre Bowl 1
[f Corrying Haodle 2
II: P Buwl 1
LI Layg 3
I Atr Vent/[rame [ S
K: Buol Faek i
(M5 % 15[L6% M5 x 20{4x j:mcLoota) e
Mounting Steper T L Y
L: Pirat holt legs amcaraly to bottom, bawl -':':é-:'_"'}'a- a
prul azt mpright, (M3 = 18], :
& Next sapamwble and fit Iower pir rent, (M3 = I5). i g - i‘:]} O
k¥ Fileatrying bandlea to ceatre honl wing short W= i
bilts and enzure their horienmtu] pmnac. {M5* = 15). ﬂ H [L |
4 Baft centrs bowl to bottom howl. (M3 2 15) 1
3 Place upper bowl onto cenime biwl and connact
both with bolvs, (M3 x 20).
i Fit mrill holders with 2 Jales for each holdox
b i de af nppeer el (M3 2 I,
T T'or charcrnd Eri-l‘i itilor the barral's body,
8 Connect the hadlea with the cooking grill (M5 x 15,
W Plnce the coaking gzill ioto epproprate peaition.
1ow 10 light ehercoal:
1: Pilm wpp chareoal{or briqueiagn 4 pyricmidd an Ehe elarcoad gHd.
I Srpuitd the prremid menlerately wilh nn—toxic Landwans Lightiong Flinld.
3; Light the chareeat wler i aeconds of sosking time.
4: Afier 15 ea 20 maeley wlile ashae appaar on tha charcoal, Thi plow haa reached its.

w R

aptimom cvmlilicit wivd. the ceel can be spread evcoly,

[lace in Lhe craking giill sod atart harbeoueing.

Only e Landimano- (uality~CGharenn] rr Brquens.

The Lightng proeces cnn be simphtied.

Tl anligltly crwabe’ prwspaper in the liwer hawl. Tl in 1he chareon] grid and pilo up tha
shaieaal aF briquets. The pogeer ao bin [igbtest in dhe wir veod ludn; Afer 5 minates e goad glow
will ha rcaclied. The veulaholler mual e clared & bil accordiog t the Npmes® height, Dosing
the procoes of horber neing e sbettar nist be cloaed completely.

WARNINGT Alweys 1ake prent enre Keep snall ehalderd amd pels +dewr of wanking arca.

Tl wul wae petrel, parudfin ar methy latealajpals. Mever ot pelool pataifin or

ineth laded apérits entedniming el s, The nal mve Gie burcim whilsl in s,

The wne pac indeuss. Mewer Rivndle ebioremal aflﬂrliﬁhlil'llq. .

Beforausing the barleee I Lhe Diesd s l.lLl‘:iurr make suce Lhal Lbe shareoalfboqueta
are hoated wp for al least 3hminutes. T'lvin batligs: o carria 1 ARy of chivrenn],




