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VIKING GAS GRILL 
MODEL NUMBERS 

 
                                V    G   B Q    3 0   R  - S    L  - SS  - BR 
 
 
VIKING BR 
 
GAS STAINSTEEL 
 
BBQ L.P. GAS 
 
30" PHASE 1"S” SERIES 
 
 ROTISSERIE 
 
 
                                    V    G    B  Q    5 3    2  -  3  -  L  -  S S 
 
VIKING SS FINISH 
 
GAS L.P. GAS 
 
BBQ 3 GRILL BURNERS 
 
53" 2 SIDE BURNERS 
 

 
              V    G    B Q    6 5   2   G  -  3   R  -  N  -  F G    B R 
 
VIKING BRASS TRIM 
 
GAS FOREST GREEN 
 
BBQ NATURAL GAS 
 
65" ROTISSERIE 
 
2 SIDE BURNERS 3 GRILL BURNERS 
  
          GRIDDLE 
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FEATURES OF YOUR OUTDOOR GAS GRILL 
 
 
 

 
 
 
 

1.    Grill section              9.   Support trim 
 2. Infrared burner 10.   Control panel 
 3. Drip tray 11.   Burner control knob 
 4. Side burners 12.   Safety valve button 
  (Available on 41" and 53" models)    (Rotisserie models only) 
 5. Rotisserie motor assembly 13.   Smoker tray 
 6. Basting pan    (Available on 41" and 53" models) 
 7. Roll up hood 14.   Rotary ignitor 
        8.    Handle                                                      15.   Manual light sight opening 
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OUTDOOR GAS GRILLS 
 
GENERAL INFORMATION: 
1. WARNING: This outdoor gas grill is not intended to be installed in or on recreation vehicles and/or   
 boats. 
2. WARNING: Keep any electrical supply cord and the fuel supply hose away from any heated surfaces. 
3. Keep grill area clear and free from combustible materials, gasoline, and other flammable vapors. 
4. When the outdoor grill is not in use, the gas supply must be turned off at the LP-gas supply cylinder. 
5. The pressure regulator and hose assembly supplied with the outdoor grill must be used.  Replacement   
 pressure regulators and hose assemblies must be those specified by the manufacturer. 
6. Finding a leak is not a “Do-It-Yourself” procedure.  Some leaks can only be found with the burner 

control in the on position and this must be done by a qualified technician. 
7. The LP supply cylinder to be used must be constructed and marked in accordance with the 

specifications for LP-gas cylinders of the US Department of Transportation (DOT) or the National 
Standard of Canada. 

8. Gas Manifold Pressure: NAT gas - 4.0" WPC / LP/Propane  - 10.0"WCP. 
 
BASIC SPECIFICATIONS: 
 
  Description  VGBQ300 VGBQ410  VGBQ412 VGBQ530 VGBQ532 

Cutout Width    27 1/2"                   39 ½"       39 ½"                  51 3/8"                  51 3/8" 
   (70.5 cm) (100.3 cm) (100.3 cm) (130.5 cm) (130.5 cm) 
 
 Cutout Depth   27 ½"(70.5 cm) 
 Cutout Height     7 ½" (19.05 cm) 
 
 Cutout Width  29 ½" 41 ½" 41 ½" 53 1/4"  53 1/4" 
   (74.9 CM) (105.4 cm) (105.4 cm) (130.5 cm) (130.5 cm) 
 Overall Depth   31 ½" (80.01 cm) 
 
 Gas   Natural:        Standard residential ½' (1.27 cm) ID gas service line. 
 Requirements LP/Propane   Equipped with high capacity hose/regulator assembly for connection  
   to standard 5 gal. 20 lb. LP/ Propane gas cylinder. 
 
 Electrical  120 VAC 60 Hz 18" (3.81 cm) 3-wire with grounded 3-prong plug attached to 
 Requirements optional rotisserie motor. 
 
   Grill Burner   25,000 BTU Nat. / 22,500 BTU LP 
 Rating          (7.3 KW Nat. / 6.5 KW LP) 
 
 Side burner    5,000 BTU Nat. / 3,500 BTU LP 
 Rating          (1.5 KW Nat. / 1.0 KW LP) 
 (If applicable) 
 
  Smoker Burner   15,000 BTU Nat. 13,500 BTU LP) 
 Rating          (4.4 KW Nat. / 4.0 KW LP) 
 (If applicable) 
 
 Infrared Burner (1) 12,00 BTU Nat./ (1) 15,000 BTU Nat/ (1) 12,000 BTU Nat./ (2) 12,000 BTU Nat./ (1) 15,000 BTU Nat./ 
 Rating      10,500 BTU LP       13,500 BTU LP              10,500 BTU LP              10,500 BTU LP            13,500 BTU LP 
  (3.5KW Nat/3.0 LP) (4.4 KW Nat/4.0LP)   (3.5 KW Nat/3.0 LP)     (3.5 KW Nat/3.0 LP)     (4.4 KW Nat/4.0 LP) 
 
  Approximate 325 lbs. 380 lbs 350 lbs 490 lbs. 460 lbs. 
 Shipping weight (147 kg) (173 kg) (159 kg) (222 kg) (209 kg) 
 

 6 



Lighting the Grill 
 
When lighting a burner, always pay attention to what you are doing.  Be certain you are rotating 
the ignitor labeled for the burner you intend on using. 
 
To light the grill burner: Open the hood, push and turn the control knob until the “OFF” 

position 
on the knob aligns with the “LIGHT” position on the control panel.  Immediately turn the black 
spark ignitor knob next to the burner control knob.  You will hear a clicking sound.  At the same 
time a spark will be provided at the grill burner.  It may be necessary to turn the knob several 
times until the burner ignites.  If the burner does not light in 4 seconds, turn the knob to “OFF” 
and wait 5 minutes before trying again.  This will allow for any accumulated gas to dissipate.  
After several failed attempts the burner can be lit with a paper book match and the lighting rod 
located in the drip tray. 
 
Place the lit match and the lighting 
rod through the opening in the con- 
trol panel that corresponds with the  
burner being lit.  If you have just  
attempted to light the burner with 
the ignitor, allow 5 minutes for any 
accumulated gas to dissipate.  Keep 
your face as far away from the grill 
as possible.  Make sure the match is  
adjacent to the burner ports.  Push  
and turn the control knob correspond- 
ing to the burner where the lit match  
is located.  If the burner does not light 
in 4 seconds turn the knob “OFF”,  
wait 5 minutes and try again.  If the 
burner will not light after several  
attempts, see the “Troubleshooting” 
section. 
 
To light the side burners: First remove the burner cover or any cooking utensil from the burner 
grate.  CAUTION: The burner cover may be hot if the grill burners are in operation.  Push and 
turn the control knob to the light position and immediately turn the rotary ignitor knob between 
the rear and front knobs until the burner is lit or 4 seconds pass.  If the burner does not light after 
several attempts, wait 5 minutes to allow any accumulated gas to dissipate.  If the burner will not 
light after several attempts, then the burner can be match lit by holding a lit match with the 
lighting rod nest to the burner ports and turning the corresponding control knob to the “LIGHT” 
position. 
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To properly install the flavor generator plates; 
Place the flavor generators over the burner so  
that the “V” is slanted outward and the small 
lips overlap over the center of the burner. 
 
 
 
 
 
To light the infrared rotisserie burner (rotisserie models only): The location of the infrared 
burner makes it more susceptible to strong wind conditions, more so than the protected grill 
burners.  For this reason you should avoid utilizing it during windy conditions.  As an added 
precaution the burner is equipped with an automatic safety valve which will not allow gas to 
flow to the infrared burner unless the following conditions are present with the knob turned on: 
1. The safety valve button is pressed, or 
2. The safety probe is sufficiently heated to open the valve. 
 
Open the hood.  Push and turn the control knob to the light position.  Press the safety valve 
button and begin turning the spark ignitor knob located next to the rotisserie knob. It may be 
necessary to turn the ignitor knob several times until the burner ignites.  You will hear a clicking 
sound.  At the same time, a spark will be provided at the safety probe.  After the burner lights, 
hold the safety valve button in for about 5 seconds or until the burner remains lit.  This is the 
only burner on the professional grill with a safety valve.  Once lit turn the control knob to the 
desired setting.  If the burner does not light within 4 seconds, release the safety button and turn 
the control knob to “OFF” wait 5 minutes for any accumulated gas to dissipate.  If the ignitor 
does not function, the burner can be lit by holding a lit match to the burner (with the control knob 
at the light position and the safety valve button pressed.)  If relighting a hot burner, wait 5 
minutes.  Never leave the rotisserie control knob on if the rotisserie is not in use. 
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BURNER ADJUSTMENTS 
 
Each burner is tested and adjusted at the factory, however, variations in the local gas supply or a 
conversion from one gas to another may make it necessary to adjust the burners.  The flames of the 
burners (except the rotisserie infrared burner) should be visually checked and compared with figure 4. 
 
Flames should be blue and stable with no yellow tips, excessive noise or lifting.  If any of these 
conditions exist, check if the air shutter or burner ports are blocked by dirt, debris, spider webs, etc.  With 
a proper flame height, adjust the air shutter to obtain a blue flame with no yellow tipping that sits on the 
burner at the burner ports.  The air shutter is locked in place by a set screw which must be loosened prior 
to lighting the burner for adjustments. 
 
To access the air shutter on the grill burners and smoker burner, remove the valve panel.  To access the air 
shutter on the side burners, remove the grates, burner bowls, and grate support, with a screw, loosen the 
lock-screw on the face of the air shutter.  Light the burner and adjust according to the directions below. 
1. If the flame is yellow, turn the air shutter counter clockwise to allow more air to the burner 
2. If the flame is noisy and lifting away from the burner, turn the air shutter clockwise to reduce the 

amount of air to the burner. 
Once adjusted, turn the burner off, tighten the set screw on the air shutter, replace the valve panel for the 
grill burners and the grate support, burner bowls, and grates for the side burners. 
 
To ensure proper installation of the grill burners, side burners, and smoker burners: 
1. Slide opening in air shutters over the orifice located in the front of the grill. 
2. For the smoker burner, secure back of the burner by placing over slot on rear of grill and replacing screw. 
 
Gas Conversion: To convert a grill from natural to LP/Propane or LP/Propane to natural, you must use 
the conversion kit supplied by the manufacturer.  Conversions should only be done by an authorized 
service technician. 
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GAS CONNECTION 

• Verify the type gas supply to be used, either natural or LP and make sure the marking on the grill 
rating plate agrees with that of the supply.  Never connect an unregulated gas line to the 
appliance.  An installer supplied gas shut-off valve must be installed in an easily accessible 
location.  All installer parts must conform to local codes. 

 
• All pipe sealants must be an approved type and resistant to the action of LP gases.  Never use 

pipe sealant on flare fittings.  All gas connections should be made by a competent technician and 
in accordance with local codes and or ordinances. 

 
• The gas grill and its individual shut-off valve must be disconnected from the gas supply piping 

system during any pressure testing of that system at test pressures in excess of ½ psi (3.5kPa).  
The gas grill must be isolated from the gas supply piping system by closing its individual manual 
shut-off valve during any pressure testing of that system at test pressures equal to or less than ½ 
psi (3.5kPa). 

 
 
• Use threading compound on male threads only.   

Do Not use threading compound on the male 
end of the ½” NPT to 3/8” flare adapter.  Use a  
second pipe wrench to hold the grill inlet pipe to  
avoid shifting any internal gas lines of the grill. 

 
• Ensure that the regulator arrow points in the  

Direction of the gas  flow towards the unit, 
 away from the supply.  Do not forget to place 
 the installer gas valve in an accessible location. 
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LP/PROPANE CONNECTION 
 
Outdoor grills orificed for use with LP/Propane 
gas  come equipped with a high capacity 
hose/regulator assembly for connection to a 
standard 20 lb. LP/Propane cylinder equipped 
with a 5LP-A coupler sleeve. 
 
Connection: ½" NPT male with a 3/8" flare 
adapter.  Operating Pressure 11.0 W.C.P. 
 
(Check owners installation instructions for full 
detail as to local or national codes and/or  
ordinances) 
 
LEAK TESTING: 
 

• Do not smoke while leak testing.  
extinguish all flames 

• Never leak test with an open flame. 
• Make a soap solution of one part liquid 

detergent and one part water.  You  will 
need a spray bottle, brush or towel to 
apply the solution to the fittings.  For 
LP/Propane units, check with a full 
cylinder. 

• Check that all control knobs are in the 
“OFF” position. 

• Turn cylinder valve knob counter clock- 
wise one turn to open.  

• Blowing bubbles in the soap solution 
indicates that a leak is present. 

• Stop a leak by tightening the loose joint 
or by replacing the faulty part.  Do not 
attempt to repair the cylinder valve if it 
should become damaged. 

• If you are unable to stop a leak, shut off 
the gas supply at the cylinder valve.  
Remove the cylinder from the grill.  Call 
an authorized gas appliance service 
technician or LP/Propane gas dealer. 

• After checking for leaks, push in and 
turn any control knob to release the 
pressure in the hose and manifold.  Turn 
off the control knob. 
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Natural Gas of LP/Propane Fixed Connection. 
Connection:  Standard Residential ½” gas service line 
–1/2” NPT male with 3/8” flare adapter. 
 
Operating Pressure: 4.0” WPC Nat.---10” WPC 
LP/Propane. 
 
Supply Pressure: 6” to 14” WPC Nat.  If  in excess 
of 14” WPC a step down regulator is required.  
 
Check with your local gas utility company or with 
local codes for instructions on installing gas supply 
lines.  Be sure to check on type and size of run, and 
how deep to bury the line.  If the gas line is too small, 
the grill will not function properly. 
 
To connect the fittings supplied with the grill: 
 
NOTE: IF CONNECTION TO LP/PROPANE 
FIXED PIPING, REMOVE THE REGULATOR 
HOSE ASSEMBLY AT THE 3/8” FLARE 
ADAPTER. 
 
All though the flow of gas is stopped when the quick 
disconnect system is disconnected as part of it’s 
safety feature you should always turn LP/Propane 
tank main valve off after each use and during 
transport of the tank or unit.  First screw the brass ½” 
fitting of the regulator into the 3/8” brass flare 
adapter.  Ensure that the regulator arrow points in the 
direction of the gas flow to the unit and away from 
supply.  DO NOT use threading compound on the 
male end of the ½” NPT to 3/8” flare adapter.  
Connect the regulator assembly to the grill unit by 
pulling back the coupler sleeve toward the regulator.  
Insert the fitting on the grill unit into the coupler.  
Release the sleeve and continue pushing the fitting 
into the coupler until the sleeve snaps forward 
securing the connection.  Turn the main tank valve on 
and turn the burner control valves on the unit to any 
position for about 20 seconds to allow the air in the 
system to purge before attempting to light the 
burners. 
 
Do not forget to place the installer supplied gas 
valve in an accessible location. 
 
ALWAYS CHECK FOR LEAKS AFTER 
EVERY LP/PROPANE TANK CHANGE. 
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BUILT-IN INSTALLATION AND PORTABLE CART 
 
IMPORTANT: Gas fittings, regulator, and installer supplied shut-off valve must be easily accessible. 
 
Built-In And Portable Cart 
Clearance Dimensions 
 

 
 
 
 

 
 
 
 
 
 
 
 MODEL VGBQ30 VGBQ410 VGBQ412 VGBQ530 VGBQ532 VGBQ652 
 
       A   29 ½"   41 ½"    41 ½"    53 1/4"    53 1/4"       65" 
  (74.9cm) (105.4cm) (105.4cm) (135.3cm) (135.3cm) 165.1cm) 
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30" W. OUTDOOR GAS GRILL CART ASSEMBLY 
 
To mount grill to cart: The support brackets must be attached to the side of the cart before mounting the 
grill on the cart.  Place the “Z” bracket inside the cart and attach to the support bracket with two (2) 
screws and nuts that are provided.  (See Figure 1).  After attaching support brackets, remove the drip tray 
from the grill.  Lower the unit just to the inside of the cart assembly.  Make certain the grill fits squarely 
on the cart.  Attach the grill to the cart with the eight (8) screws and nuts provided.  (See Figure 2).  
Replace the drip tray. 
 
 
 
 

 
 

To mount the side self:  DO NOT mount the 
shelf before the grill is mounted and attached 
to the cart.  The shelf is attached to the 

support brackets with the remaining six 
screws and nuts. (See fig.#3 
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41" W., 53" W. OUTDOOR GAS GRILL CART ASSEMBLY 
 
 

 
 
 
 
 
 
 
 
To mount grill to cart:  First remove the  
drip tray from grill.  Lower the unit to the 
inside of the cart assembly.  Make certain 
the grill fits squarely on the cart.  Replace 
the drip tray.  (See Figure 3.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 To mount the side shelf:  With the 
shelf in the folded position, pull the 
shelf completely up through the 
bottom of the brackets on the side of 
the grill.  Unfold shelf, then push 
shelf down into the brackets.  Secure 
with the two (2) screws and nuts 
provided.  (See Figure 4.)  
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SIDE BURNER CART INSTALLATION 
 
When installing side burners on the grill cart, the side burner installation must be completed before the 
gas connection. 
 

• On 41” and 53” carts, the shelf brackets on the left side MUST be removed first. 
• Attach the brackets supplied with the side burner unit with four (4) bolts and nuts that are 

provided.  (See Figure 1). 
• Attach side burner unit to the brackets with the six (6) screws that are provided.  On 30” carts, the 

side of the side burner unit MUST be attached to the side of the cart using the “Z” brackets and 
the remaining four (4) bolts and nuts.  (See Figure 2). 

• Before connecting the side burner unit to the regulator, the gas supply hose must be routed 
through the grommet on the side of the cart. 
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 GAS CONNECTIONS FOR SIDE BURNERS 
 
(Natural Gas) 
 
Remove the flare fitting located on the bottom  
of the grill regulator.  Attach the flare fitting 
to the nipple on the bottom of the supplied “T”  
assembly.  Use threading compound on make 
threads only.  DO NOT use threading compound  
on the male end of the ½” NPT to 3/8” flare  
adapter.  Use a second pipe wrench to hold the  
inlet pipe to avoid shifting any internal gas lines  
of the grill.  Ensure that the regulator arrow points  
in the direction of the gas flow towards the unit,  
away from the supply.  Do not forget to place the  
installer supplied gas valve in an accessible location.  
 
  
 
 
 
 
 
 

(L.P./Propane Gas) 
 
Make sure the main valve on the tank is 
completely closed.  Although the flow of gas is 
stopped when the 5LP-A system is 
disconnected as part of its safety feature, you 
should always turn the LP/Propane tank main 
valve off after each use and during transport of 
tank or unit.  Remove the flare fitting to the 
nipple on the bottom of the supplied “T” 
assembly by screwing the hose onto the 3/8” 
flare fitting.  Pull back the coupler sleeve 
towards the main knob and insert the fitting 
into the coupler, release the sleeve and continue 
pushing the inlet into the coupler until the 
sleeve snaps forward securing the connection.  
Turn the main tank valve on and turn the burner 
control valve on the unit to any position for 
about 20 seconds to allow the air in the system 
to purge before attempting to light the burner. 
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ACCESS DOORS FOR OUTDOOR GAS GRILLS 
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OUTDOOR GAS GRILL FLAVOR GENERATOR PLATES 
 
To properly install the flavor generator plates:  Place the flavor generators over the burner so that the 
“V” is slanted outward and the small lips overlap over the center of the burner 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
OPTIONAL ROTISSERIE SYSTEM 
 
The rotisserie motor is placed inside the bracket located on the right support trim.  The rotisserie motor 
must be electrically grounded.  The skewer for the rotisserie is assembled into the motor assembly be 
placing the pointed end into the motor, and resting the threaded end on the support at the left side of the 
grill.  With the skewer pushed as far as possible into the motor, the grooved skewer bushing should rest 
on the left side bracket.  The removable handle should be in place when handling the skewer.  To avoid 
melting the handle with heat, it should be removed when using the side burners.  DO NOT remove the 
plastic cover on the rotisserie motor switch due to safety consideration. 
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INFRARED SAFETY VALVE / THERMAL COUPLE REPLACEMENT 
 
NOTE: Check the thermal - couple capillary tube connection at the I / R safety valve, make sure it is 
tight before condemning the thermal - couple. 
 

• Remove the back panel to gain access to the 
Infrared burner. 

• Remove the Smoker Tray (A). 
• Remove the Burner Valve Knobs (B). 
• Remove the Control Panel (D).  (The top  

bezel screws secure the control panel to the 
manifold support bracket. 

• Remove the Landing Ledge (E). 
• Remove the Thermal Couple capillary tube 

(F) from the Infrared Burner Valve. 
• Remove the Thermal Couple (G) from the 

bracket at the Infrared Burner and feed the 
capillary tube down and through the burner 
box. 
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TROUBLE SHOOTING GUIDE 
 
  PROBLEM  PROBABLE CAUSE         CORRECTION 
 
 1. Grill won’t light when the 1A.  Remove the grill rack 1A. Check spark lead from the 
  the rotary ignitor is turned   and the flavor generator  sparker to the electrode. 
     plates.  Watch the ignitor 2A Check the other burners 
     tip.  You should see a         Do they light? 
     spark jump from the  3A  Make sure the ignitor is 
     tip of the ignitor when         clean and free from debris 
     the knob is turned.               
      1B. Plugged orifice at the   1B. Use stiff metal wire to  
     ignitor.         clear ports.    
  
2. Burner flame is yellow or 2A. Check the burner inlet 2A.  Clean the gas inlet. 
  orange and a gas odor is   for obstructions. 
  Present. 2B. Check the air shutter for 2B.  See the install. instruction 
    Proper adjustment.  for burner adjustments. 
 
  
3. Low heat with knob on 3A. Bent or kinked fuel hose. 3A. Straighter or replace fuel    
  “HIGH”.    hose. 
   3B. Low gas supply. 3B. Check and refill L.P. tank. 
            Check the manual shutoff 
      valve, is it fully open? 
      Check check- valve (turn 
      all burners off, turn the  
      manual shut-off vale to  
      off on the gas supply.Dis- 
      connect the quick discon- 
      nector to relieve the 
      pressure.  Reconnect and 
            turn on the gas supply. 
 
 4. Low heat on one burner 4A. Dirty or plugged orifice. 4A.Check and clean orifice. 
   4B. Improper flame. 4B. Check air / gas adjustment 
   4C. Dirty or plugged burner  4C. Remove burner and clean 
    ports.  ports. 
 
 5. Optional rotisserie will 5A. No spark at the thermo- 5A. Check sparker 
  not light with the ignitor  Couple.   
  but can be lighted with 
  a match. 
 
 6. Optional rotisserie lights, 6A. Kinked or bent thermo- 6A. Readjust to lay flat  
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 TROUBLE SHOOTING GUIDE 
    
 USE AND CARE   ( CLEANING AND MAINTENANCE ) 
 

Clean greasy  parts with a household grease solvent 
 such as household ammonia and water.  Use a 
 flashlight to inspect the burner inlet to ensure it is 
 not blocked.  If obstruction can be seen, use a metal 
 wire coat hanger that has been straightened out.  
 Shake out any debris through the air shutter. 
 
 
 Infrared Rotisserie Burner 

Special care is not required for the infrared rotisserie burner. It is designed as a self-contained unit.  Do 
not attempt to clean it.  Its own operation burns off any impurities which condense on it. 

 
 
 

Drip Tray 
 The drip tray should be removed and cleaned after each 
 use.  Allow the drippings in the tray to cool completely 
 before removing the drip tray.  To remove the drip tray, 
 pull the tray out until its stops.  Slightly lift up on the tray 
 to release it from the rollers inside the burner box and 
 pull the rest of the way out.  To replace after cleaning, 
 slide back of tray into rollers, lift up slightly and push 
 into rollers.  Both sides must be placed in the rollers at 
 the same time. 
 
 
 
 
 Stainless Steel 
 All stainless steel parts should be wiped regularly with hot soapy water at the end of each  

cooling period.  Use a liquid cleaner designed for that material when soapy water will not  
 do the job.  Do not use steel wool, abrasive cloths, cleaners, or powders.  If necessary to  
 scrape stainless steel to remove encrusted materials, soak the area with hot towels to loosen 
 the material, then use a wooden or nylon spatula or scrape.  Do not use a metal knife, spatula 

or any other metal tool to scrape stainless steel.  Do not permit citrus or tomato juice to  
 remain on stainless steel surface, as citric acid will permanently discolor stainless steel. 
 Wipe away any spill immediately. 
 
 Brass Parts 
 CAUTION: All brass special ordered parts are coated with an epoxy coating.  Do not use 
 brass cleaners or abrasive cleaners on the brass optional parts.  All brass parts should be 
 wiped regularly with hot soapy water.  When hot soapy water will not do the job, use every- 
 day household cleaners that are not abrasive. 
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TROUBLE SHOOTING GUIDE 
 
USE AND CARE   ( CLEANING AND MAINTENANCE )  
 
1.  Spider and insect Spiders and insects can nest in the burners of this or any other grill, 
 warning.  and cause the gas to flow from the front of the burner.  This is a  
   very dangerous condition which can cause a fire to occur behind 
   the valve panel, thereby damaging the grill and making it unsafe to  
 operate. 
   When to look for spiders:  You should inspect the burners at least once a year or  
 immediately if any of the following conditions occur. 
 1) The smell of gas along with the burner flames appearing yellow. 
 2) The grill does not reach the proper temperatures. 
 3) The grill heats unevenly. 

4) The burner makes a popping noise. 
 
Porcelain Grates and Burners: The porcelain grill grates may be cleaned immediately  
 after cooking is complete and before turning off the flame.  Wearing a barbecue mitt to protect  
 your hand from heat, use a soft bristle barbecue brush to scrub the porcelain burner grid.  Dip  
 the brush frequently in a bowl of water.  Steam is created as the water contacts the hot grate.   
 The steam assists the cleaning process by softening the food particles.  For thorough cleaning  
 of  the grates, allow grates to cool, then soak 15 to 30 minutes in a hot water and detergent  
 solution.  After soaking, scrub with a Teflon scouring pad.  DO NOT USE a steel wool pad,  
 abrasive cleaners or metal. brush.  They could damage the porcelain finish. 
 
 Before removing, ensure the gas supply is off and the knobs are in the “off” position.  
 To disassemble for thorough cleaning, remove parts after they have cooled in the following  
 order: 
 
 

• Porcelain grill grates   
  

 
 

• Flavor generator plates 
 
 

• Drip guards 
 
 

• Stainless Steel burners 
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STAINLESS STEEL “H” BURNER REMOVAL 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

• Remove the Porcelain Grill Grates * 
 

• Remove the Flavor Generator Plates * 
 

• DO NOT remove the 6 hex nuts that hold the Drip Guard to the “H” Burner. 
 

• Remove the 2 screws (A) that hold the front of the burner to the front brackets. 
 

• Lift the rear of the burner up and pull to the rear to disengage the orifice. 
 

• Remove the burner. 
 

With the burner removed you can clear the ports, remove any debris from inside the burner, and 
check for spider webs or other inhabitants. 

 
Place these pieces on a protective pad to protect the customers property.  These pieces are heavy with 
protruding edges. 
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