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IMPORTANT SAFETY
INFORMATION

FOR OUTDOOR USE ONLY

1. For outdoor use only.

2. Do not use indoors or for commercial cooking.
3. Use appliance only in well-ventilated space.

SAFETY SYMBOLS

DANGER, WARNING, and CAUTION statements are used through-
out this Owner’s Manual to emphasize critical and important infor-
mation. Read and follow these statements to help ensure safety and
prevent property damage.

The statements are defined below.

@) WARNING

1. Do not store or use petrol or other flammable liquids
or vapors in the vicinity of this or any other barbe-
cue.

A cauTion

CAUTION: Indicates a potentially hazardous situation
or unsafe practice which, if not avoided, may result in
minor or moderate injury.

¢) WARNING

WARNING: Indicates a potentially hazardous situation
which, if not avoided, could result in death or serious

injury.

€ DANGER

DANGER: Indicates an imminently hazardous situa-
tion which, if not avoided, will result in death or serious

injury.

Chal‘-Bl%lilg

INSTALLER/ASSEMBLER:

Leave this manual with consumer.
CONSUMER:

Keep this manual for future reference.

It is the responsibility of the assembler/owner to as-
semble, install and maintain the barbecue.
Questions:

If you have questions during assembly or use of this
barbecue contact your local dealer.

CHARBROIL.EU



A WARNING

FOR YOUR SAFETY - BEFORE USING YOUR BARBECUE

This instruction manual contains important information
necessary for the safe use of the appliance.

Read and follow all safety statements, assembly instruc-
tions, and use and care directions before attempting to
assemble and cook. Failure to follow all manufacturer’s
instructions could result in serious personal injury and/or

your apartment complex. If allowed, use outside on the
ground floor with a 60 cm clearance from walls or rails.
Do not use on or under balconies.

SAVE THESE INSTRUCTIONS

Safety Tips
* The grease tray must be inserted into appliance and
emptied after each use.

property damage.
* This appliance complies with technical standards and
safety requirements for electrical appliances.
ELECTRIC SHOCK POSSIBLE

+ This appliance is rated for: 220-240 Volts, 6.5 Amps,
50/60HZ, Power Output:1500 W

+ Connect only to socket-outlet having an earthing ground
and protected by circuit breaker with a rated fault oper-
ating current (RCD) having a maximum rating of 30 mA.

* Regularly inspect power cord sign of damage or wear. Do
not use if cord is damaged.

+ Supply cord must be replaced by a special cord or assem-
bly available for the manufacturer or its service agent.

* Replace damaged part(s) only with Char-Broil supplied
replacement parts. Do not attempt to repair damaged
parts.

* To avoid the possibility of burns be sure barbe-

+ Ifyouhave anappliance problem see the “Troubleshooting
Section”.

+ Clean barbecue often, preferably after each cookout. If a
bristle brush is used to clean any of the barbecue cooking
surfaces, ensure no loose bristles remain on cooking
surfaces prior to barbecueing. It is not recommended to
clean cooking surfaces while barbecue is hot.

KEEP AREA ABOVE
THE BARBECUE
CLEAR!

cue is cool before removing and/or clean-
ing electric  controller and heating element.
Do not modify this product.

+ Use appliance only as specified in this manual.

+ Do not use in a traffic area where tripping over the cord
is possible.

* This appliance can be used by children aged from 8 years
and above and persons with reduced physical sensory
or mental capabilities or lack of experience and knowl-
edge if they have been given supervision or instruction
concerning use of the appliance in a safe way and under-
stand the hazards involved.

+ Children shall not play with the appliance. Cleaning and
user maintenance shall not be made by Children without
supervision.

* This barbecue is not intended for and should never be
used as a heater.

* Apartment Dwellers: Check with management to learn
the requirements and fire codes for using barbecue in

thar-Bl%ilg
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FOR YOUR SAFETY - BEFORE USING YOUR BARBECUE

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions
should always be followed including the following:

READ ALL INSTRUCTIONS

* Do not touch hot surfaces with unprotected hands. Use
handles and knobs provided for operation.

+ To protect against electrical shock, do not immerse cord,
Flugds, controller or heating element in water or any other
iquid.

* Do not leave appliance unattended.

* Close supervision is necessary when any appliance is
used by or near children. Keep children and pets away
from the appliance at all times.

* This appliance is not a toy.
* Never leave barbecue unattended when ON.

* Unplug from outlet when not in use and before moving
or cleaning.

* Allow to cool before putting on or taking off parts.Do not
ogerate any appliance with a damaged cord or plug or
atter the appliance malfunctions or has been damaged
in any manner.

* The use of accessory attachments not recommended by
the appliance manufacturer may cause injuries. Use only
accessory attachments recommended by manufacturer.

* Do not let cord hang over edge of table or counter, or
touch hot surfaces.

+ Do not use appliance for other than intended use. This
appliance is not intended for and should never be used
as a heater.

+ To prevent barbecue from being splashed or falling into
water, do not use barbecue within 3 meters of a pool,
pond or other body of water.

+ Keep barbecue and electric controller dry and out of rain
at all times.

* Keep electric plugs off ground and dry.

* Do not use water or other liquid spray to clean product
without first unplugging electric controller and removing
heating element.

WARNING:

+ Charcoal or similar combustible fuels must not be used
with this appliance.

* Fuel, such as charcoal briquettes, is not to be used with
appliance or any other liquid.

+ This appliance will be hot during and after use. Use insu-
lated oven mitts or gloves and long-handled barbecue
utensils for protection from hot surfaces or splatter from
cooking liquids.

thar-Bl%ilg

* Do not use or store gasoline, kerosene or other flamma-
ble liquids within 7 meters of this barbecue when in use.
Eeep appliance area clear and free from materials that

urn.

* Do not move the appliance when in use.

+ When cooking, the appliance must be on a level, stable
surface in an area clear of combustible material.

* The use of alcohol, prescription or non-prescription druc];s
may impair the consumer’s ability to properly assemble
or safely operate the appliance.

+ To avoid electrical shock disconnect electric cord and
remove electric controller before removing heating

element and cleaning barbecue. Never immerse electric
controller or heating element in any liquid.

+ Don’'timmerse the appliance in water for cleaning

* Do not use this appliance on the same circuit as other
high powered appliances.

A WARNING

+ Putting out grease fires by closing the lid is not possible.
This appliance is well ventilated for safety reasons.

* Do not leave appliance unattended while burning off food
residue. If appliance has not been regularly cleaned, a
grease fire can occur that may damage the product.

Extension Cord Use and Safety

* For best barbecue performance use of extension cord is
not recommended.

For your safety - If you must use an extension cord:

+ Use only outdoor type cord rated for 10 amperes or
higher.

* Use the shortest length extension cord required. Do not
connect 2 or more extension cords together.

* Keep connections dry and off ground.

+ Do not let cord hang over edge of table top or other items
where it can be pulled by children or tripped over.

This product must not be disposed together with domestic
waste. This product has to be disposed at an authorized
place for recycling of electrical and electronic appliances.
By collecting and recycling waste you help save natural
resources, and make sure the product is disposed in an
environmental friendly and healthy way.

CHARBROIL.EU



USE AND CARE

Before first use of barbecue:
+ Remove all packaging and sale labels from the barbecue. Do not use A CAUTION
sharp tools to remove stickers.
+ Wash cooking grate with warm soapy water, rinse and dry thoroughly.

Do not use sharp or pointed tools to clean barbecue.
Do not use abrasive oven cleaners, steel wool or metal brushes

Before each use of barbecue: to clean porcelain grates or barbecue body. They will damage the
+ Use barbecue only on a firm and level surface to prevent tipping finish.
over.

. - . Replace damaged part(s) only with Char-Broil certified replacement
+ To prevent household circuit breakers frpm tripping, keep electric parﬁs. Do not agt]tem?)t té r)epai}rf damaged parts. P
controller dry and do not use other electrical products on the same

circuit. ° DANGER
+ Check grease tray to make sure it is empty and is mounted under

the drain hole.

In case of fire unplug barbecue from outlet and allow fire to burn

* For stick-free cooking, apply a thorough coating of vegetable oil or out. Do not use water to put out a fire in this or another electrical

vegetable oil based spray to the cooking grate. appliance.
Turn barbecue on: To avoid electrical shock disconnect electric cord before removing

« Ensure electrical controller is turned fully counterclockwise to the heating element and cleaning barbecue. Never immerse electric
OFF position. controller or heating element in any liquid.

+ Plug power supply cord into a properly grounded, GFI protected To avoid the possibility of burns be sure barbecue is cool before
outlet. If extension cord must be used refer to “Extension Cord Use cleaning electric controller and heating element.
and Safety”.

+ Turn knob clockwise, Indicator light should come on. Barbecueing:

+ Fuel, such as charcoal briquettes, is not to be used with appliance. « For best results, cook with the lid closed to hold in heat and

provide complete cooking.
+ Controller setting for various foods are dependant upon outdoor
conditions and personal cooking preferences.

Turn barbecue off:
+ Turn controller knob fully counterclockwise to OFF position.
IMPORTANT NOTICE + Unplug cord from outlet.

Your Electric Barbecue requires a full 10 amp Type EIF electric Cleaning electrical controller and heating
power outlet to operate properly. Running it on a lower current element bracket:

outlet/circuit breaker may cause the barbecue and/or circuit to trip. + Clean controller case by wiping with a damp cloth using a mild

To prevent PQWGT loss: . o _ detergent or hot soapy water.
* An exterior outlet with a standard 10-amp circuit breaker is + It is not necessary to clean the heating element. However, the

recommended. element bracket may be cleaned with a damp cloth using a mild
* Unplug any other electrical devices, like patio lights, powered by detergent or hot soapy water.
the exterior outlet 10 amp circuit breaker before plugging in your + Dry electrical controller and heating element before use.
barbecue. Controlling grease fires:
If power is lost during use: To aid in controlling grease fires use the following precautions:
+ Identify and unplug any other electrical devices that lost power at ~ + Keep barbecue free from grease; chance of fire is greatly increased
the same time and reset the breaker. by grease buildup.
» Try using a different electrical outlet, if available. Check your + Trim excess fat off meat and use less fatty cuts of meat to reduce
owner’s manual for recommended use of extension cords. chance of grease fires.
If your circuit breaker continues to trip during use, consult a + [fflare-up occurs during cooking reduce controller setting and close
qualified electrician. lid.
+ If flare-up continues turn off the controller and unplug the power
cord.

+ Clean the reflector plate assembly under the heating element at
least once a season, more often with heavy use.

U. 5 CHARBROIL.EU
Char-Broil. '



USE AND CARE

Cleaning your barbecue:
Excess build up of burned grease and food particles will reduce the
barbecue’s cooking performance. To obtain optimum performance:

.

.

.

Clean the reflector plate assembly and frame at least once a
season, more often with heavy use.

Best results are obtained by brushing particle buildup downward
and through drain hole in bottom of barbecue.

Using a mild detergent or hot soapy water, moderately scrub surface
of the reflector plate assembly with a plastic or brass bristle brush.
Clean cooking grates regularly with warm soapy water or a baking
soda and water solution. Use non-abrasive scouring powder
for stubborn stains. If a bristle brush is used to clean any of the
barbecue cooking surfaces, ensure no loose bristles remain on
cooking surfaces prior to barbecueing. It is not recommended to
clean cooking surfaces while barbecue is hot. Do not clean the
cooking grate with a scraper, sharp tool or putty knife.

Itis not recommended to clean the cooking grates in a dishwasher.

Storing your barbecue:

.

.

.

Clean cooking grate.

Store barbecue in weather protected area or under barbecue cover
when not in use.

Always unplug your barbecue prior to storage.

Safety Tips

.

.

.

The grease tray must be inserted into appliance and emptied after
each use.

If you have an appliance problem see the “Troubleshooting Section”.
Clean barbecue often, preferably after each cookout. If a bristle
brush is used to clean any of the barbecue cooking surfaces, ensure
no loose bristles remain on cooking surfaces prior to barbecueing.
It is not recommended to clean cooking surfaces while barbecue
is hot.

8)

IFo_r Safe Use of Your appliance and to Avoid Serious
njury:

.

.

.

The use of alcohol, prescription or non-prescription drugs may
impair the consumer’s ability to properly assemble or safely
operate the appliance.

When cooking, the appliance must be on a level, stable surface in
an area clear of combustible material.

Do not leave appliance unattended. Keep children and pets away
from the appliance at all times.

Do not move the appliance when in use.

This appliance is not intended for and should never be used as
a heater.

This appliance will be hot during and after use. Use insulated oven
mitts or gloves and long-handled barbecue utensils for protection
from hot surfaces or splatter from cooking liquids.

Keep appliance area clear and free from materials that burn.

Keep appliance area clear and free from combustible materials,
gasoline and other flammable vapors and liquids.

Use appliance only in well-ventilated space.

A CAUTION

Putting out grease fires by closing the lid is not possible. This
appliance is well ventilated for safety reasons.

Do not leave appliance unattended while burning off food residue.
If appliance has not been regularly cleaned, a grease fire can
occur that may damage the product.

Chﬂl‘-Bl%liln
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USE AND CARE

Food Safety

Food safety is a very important part of enjoying the outdoor cooking
experience. To keep food safe from harmful bacteria, follow these four
basic steps:

Clean: Wash hands, utensils, and surfaces with hot soapy water before
and after handling raw meat and poultry.

Separate: Separate raw meats and poultry from ready-to-eat foods
to avoid cross contamination. Use a clean platter and utensils when
removing cooked foods.

Cook: Cook meat and poultry thoroughly to kill bacteria. Use a
thermometer to ensure proper internal food temperatures.

Chill: Refrigerate prepared foods and leftovers promptly.

How To Tell If Meat Is Cooked Thoroughly

+ Meat and poultry cooked in the appliance often browns very fast on
the outside. Use only thawed meat and a meat thermometer to be
sure food has reached a safe internal temperature, and cut into food
to check for visual signs of doneness.

+ We recommend food to be at least 40°F before cooking in your
appliance.

+ Whole poultry should reach 165° F. Juices should run clear and flesh
should not be pink.

+ Beef, veal and lamb steaks, roasts and pork chops can be cooked to
145° F with 3 minute rest.

+ NEVER partially cook meat or poultry and finish cooking later. Cook
food completely to destroy harmful bacteria.

+ Use ameatthermometer to ensure proper internal food temperatures.

Recommeded Internal Cooking Temperatures

Ground Meat
Beef, Pork, Veal, Lamb. . . . .. ... .. .... 71°C 160°F
Turkey, Chicken. . . . . ... ... .. ...... 71°C 160°F
Fresh Beef, Veal, Lamb
MediumRare . . . .. ............... 63°C 145°F
(let stand 3 minutes before cutting)

Medium. .. .................... 71°C 160°F
WellDone. . . .. ...... .. ......... 77°C 170°F
Poultry
Chicken & Turkey,whole . . . . . ... ... ... 74°C 165°F
PoultryParts . . . .. ... ............ 74°C 165°F
Duck&Goose . .. ................ 74°C 165°F
Fresh Pork
MediumRare . . . .. ....... ... ..... 63°C 145°F

(let stand 3 minutes before cutting)
Medium .. ....... ... .. ... ... 71°C 160°F
WellDone . .................... 77°C 170°F

Chﬂl‘-Bl’uﬂil,
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TROUBLE SHOOTING

Problem

Controller Failure

* No power to the control
console.

* The power indicator light
is on, but you don’t feel
any heat generation.

| Possible Cause

The unit is not plugged in.

The power circuit fuse has tripped.
A power cord malfunction or failure.

Controller (PCB) malfunction.

| Prevention/Solution

Check to be sure if cord is properly plugged into outlet.

Check the power circuit fuse and replace the right fuse.

If you find a malfunctioning power cord, immediately disconnect it and
do not use it to prevent electric shock or fire. Do not attempt to repair
it on your own, contact after-sales service to obtain (or purchase) the
correct replacement parts.

If the cord is in good condition and is properly plugged into outlet, and
confirm that the power supply is normal. But the power indicator light is
still off. Then there is a high probability that the controller is abnormal.
Contact after-sales service to obtain (or purchase) the correct
replacement parts and replacement guide.

Note: The fuse of this product is embedded in the PCB (printed circuit
board). Cannot be replaced by the user.

Heating Element Failure
* The power indicator light
is on, but without any

heating generation.

The heating element is damaged.

After excluding non controller and non power cord issues, there is a
high probability that the heating element is damaged. Contact after-
sales service to obtain (or purchase) the correct replacement parts and
replacement guide.

RCD Issues

* No power to the control
console.

* The power indicator light
is off, barbecue stops
working.

* RCD tripping.

Faulty appliances.
Wiring Faults.

Moisture ingress.

Overloaded Circuits.

Power Surges.
RCD Degradation.

Component Degradation.

Reset the RCD: Push the switch firmly into the “on” or “up” position.
Test the RCD: Press the “TEST” button. A working RCD will cut power
instantly.

Check Associated Circuits: If the RCD trips again, turn off all the
circuit breakers that the RCD protects.

Identify the Fault: If the RCD resets with the circuit breakers off, turn
them back on one by one. The one that causes the RCD to trip again
indicates the faulty circuit or appliance.

Unplug faulty Appliances: If a circuit is the culprit, unplug appliances
on that circuit.

Plug a different appliance into the same outlet and turn the appliance
on.

If tripping occurs with a different appliance an electrician may be
required.

Chal'-Bl%lil!
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Char-Broil.

GB NOTE: This information is a guide only. Items included in your BBQ specification may differ All specifications are subject to change without
depending on region or specific dealer specification. notice.
CHFR NOTE: Ces renseignements sont donnés a titre indicatif. Il est possible que les articles inclus Toutes les caractéristiques sont susceptibles
' dans les spécifications de votre barbecue différent selon la région ou les caractéristiques d'étre modifiées sans préeavis.
stipulée par le concessionnaire.
LU AT.CH.DE ANMERKUNG: Diese Anleitung dient nur zu Informationszwecken. Einzelteile der Grillspezi- Anderungen ohne vorherige Bekanntgabe
Y ’ fikation sind unter Umsténden verschieden entsprechend der Vertiebsegion oder bestimmten vorbehalten.
Héndleranforderungen.
CH.IT AVVERTENZA: Queste informazioni hanno il valore di guida soltanto. Gli articoli compresi nelle Tutti | dati tecnici possono cambiare senza
’ cartteristiche techiche del barbecue potrebbero variare a seconda della regione o del conces- preavviso.
sionario.
LU BE.NL ATTENTIE: Deze informatie is alleen bedoeld als gids. Onerdelen in uw BBQ specificatie en Alle specificaties kunnen zonder voorafgaande
T pakket kunnen per regio of per dealer verschillen. kennisgeving worden gewijzigd.
SE ANM.: Denna information &r endast avsedd som handledning. Specifikationerna fér grillen kan Kaikki oikeudet teknisten tietojen muutoksiin
variera regionalt eller beroende pa de krav som olika aterforséljare har. pidaatetaan.
Fl HUOMATKAA: Namaé tiedot ovat pelkastaan suuntaa antavia. ostamanne grillin yksityiskohdat Kaikki yksityiskohdat voivat muuttua ilman etta
voivat olla erilaiset paikkakunnan tai erityisten myyakohtaisten yksiyiskohtien mukaan. niista erikseen ilmoitetaan.
ES NOTA: Esta informacion es una gui Gnicamente. Es posible que las indicaciones incluidas Todas las especificaciones estan sujetas a cambi-
en las especificaciones de su Asador seandiferentes segun la region o las especificacaiones 0S Sin previo aviso.
especiicas del representante.
PT NOTA: Esta informag@o € simplesmente um guia. Os itens incluidos na especificagéo do seu Todas as especificagdes estéo sujeitas a alter-
BBQ poderao diferir dependendo da especificagéo da regido ou do vendedor especifico. acao sem aviso.
DK NB.: Denne information er kun vejledende. Specifikationer kan variere efter enske fra forhandler, Alle specifikationer kan andres foruden varsel.
eller | henhold til nationale regler.
NO NB.: Denne informasjon er kun veiledende. Spesifikasjoner kan variere som stipulert av forhan- Spesifikasjoner kan endres utenvarsel.
dler, elle | henhold til nasjonale krav.
SK POZNAMKA: Tieto informacie sliZia len ako pomdcka. Udaje uvedené v technickych tidajoch V3etky Specifikacie sa mdzu zmenit bez upo-
vasho grilu sa m6zu liSit podla regionu alebo Specifickych technickych udajov stanovenych zornenia.
predajcom.
IS ATHUGID: bessar upplysingar eru adeins leidbeinandi. Hlutir sem finna ma i lysingu a grilli pinu Allar lysingar eru h&dar breytingum &n vidvorunar.
geta verid mismunandi & milli sveeda eda soluadila.
RO NOTA: Prezenta informatie este numai un ghid. Articolele incluse in specificatia BBQ-ului Toate specificatiile sunt supuse modificarilor fara
dumneavoastra pot diferi in functie de zona si specificul distribuitorului. notificare.
CZ POZNAMKA: Tyto informace slouzi pouze jako instruktaz. Sougasti vaseho BBQ. Specifikace se V8echny informace mohou byt zménény bez
mohou li§it podle regionu/zemé nebo specifickych udajli prodejce. pfedchoziho upozornéni.
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