
For safety and optimum performance, ensure that your BBQ is positioned 
on a solid, level surface, well away from combustible surfaces. 

ONLY use your BBQ OUTDOORS in a well ventilated area.

If you have a battery ignition, make sure that the correct size battery is 
installed in the ignitor. 

Preheat your BBQ properly by lighting the grill and running at HIGH for up 
to 10 minutes with the hood down, until your BBQ is maintaining a good 
high operating temperature.  

Never leave your BBQ unattended at any time when in use.

Lightly oil the cooking surfaces prior to cooking to ensure food doesn't 
stick AND after cooking to ensure that they don't begin to rust, especially 
after a period of storage.  

Regularly clean your BBQ inside and out, especially of excess fat and 
food residue which can pose a re risk. 

Regularly empty and clean the fat cup or drip tray. Line with foil to make 
future cleaning easier. 

To ensure that your BBQ always operates with full power, ALWAYS 
make sure that all control valves on your BBQ are in the OFF position 
before opening the tap on the LPG cylinder, and then ALWAYS 
OPEN THE TAP ON THE CYLINDER SLOWLY. This will ensure 
your BBQ always receives enough gas to generate a great grilling 
temperature, and this is maybe the TOP TIP in ensuring your 
barbecuing enjoyment.

Watch out for children around the BBQ.

When not in use your BBQ should be kept clean and covered. Always 
ensure your BBQ is clean, cool and dry before covering. Covering your 
BBQ when dirty, hot or wet can accelerate corrosion.

KEY TIPS FOR USING YOUR NEW GAS BBQ AND 
GETTING THE MOST ENJOYMENT OUT OF IT

READ THE INSTRUCTION MANUAL BEFORE USE!
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