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BEFORE COOKING:

STEP 1: Keep your oven a safe distance away from your property.
STEP 2: Always perform a leak test.

STEP 3: Keep children away from the oven.

DURING COOKING:

(To avoid tripping safety valves, please follow these instructions carefully!)
STEP 1: Turn gas tank on slowly.

STEP 2: Use protective gloves when oven gets hot.

AFTER COOKING:

STEP 1: Burn oven for 10-15 minutes to burn off food residue.

STEP 2: Wait until the oven is completely cooled before closing oven door.
STEP 3: Clean up grease build-up and cover your oven.

A WARNING:

. Donotstore or use gasoline or other flammable liquids or vapors in the vicinity of
this orany other appliance
2. An LP cylinder not connected for use should not be stored in the vicinity of this or
any other appliance

A DANGER:

. Do notstore oruse gasoline or other flammable liquids or vapors in the vicinity of
this or any other appliance
2. An LP cylinder not connected for use should not be stored in the vicinity of this or
any other appliance

Always read and understand the WARNINGS and INSTRUCTIONS that are contained
in this manual before attempting to use this outdoor oven to prevent possible bodily
injury or property damage.
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SAFETY INFORMATION

Please read and understand this entire manual before attempting to assemble,
operate or install the product. If you have any questions regarding the product,
please call our Customer Care Team at 800-966-8126 Monday to Friday from 8:30
a.m.to5p.m. PST.

1. Theinstallation of this appliance must conform with local codes or, in the
absence of local codes, with either the National Fuel Gas Code, ANSI Z223.1/
NFPA 54, or Natural Gas and Propane Installation Code, CSA/CGA-B149.1.

2. Thisovenisintended for use outdoors and should not be used in a building,
garage or any other enclosed or covered area.

3. Thisoutdoorovenis notintended forinstallation in or on recreation vehicles
and/or boats.

4. Aminimum clearance of 61 cm (24 inches) from combustible constructions to
the sides of the grilland 61 cm (24 inches) from the
back of the grill to combustible constructions must be maintained. This outdoor
cooking gas appliance must not be placed under overhead combustible
construction.

5. Theuse of an electrical source requires that when installed, the grill must be
electrically grounded in accordance with local codes or, in the absence of local
codes, with ANSI/NFPA 70, or the Canadian Electrical Code, CSA C22.1. Keep
electrical supply cords and the fuel supply hose away from heated surfaces.

6. Inspectthe hoses before each use for excessive abrasion or wear, or cuts that
may affect safe operation of the grill. If there is evidence of excessive abrasion
or wear, or the hose is cut, it must be replaced prior to the grill being put into
operation. The replacement hose assembly must be those specified by the
manufacturer.

7. Keepyouroveninanarea clear and free from combustible materials, gasoline
and other flammable vapors and liquids.

8. DO NOT obstruct the flow of combustion and ventilation air to
this appliance.

9. Keep the ventilation openings of the tank enclosure free and clear from debris.

10. Checkall gas connections for leaks with a soapy water solution and brush. Never
use an open flame to check for leaks.

11. Neveruse charcoalin the oven.

12. Neveruse the grillin windy areas
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SAFETY INFORMATION
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Only a 9 kg (20 Lb.) LP-gas cylinder is allowed. The cylinder must be constructed
and marked in accordance with the Specifications for LP Gas Cylinders of the
U.S. Department of Transportation (D.0.T.) or the National Standard of Canada,
CAN/CSA-B339, Cylinders, Spheres and Tubes for Transportation of Dangerous
Goods. A9 kg (20 lb.) LP-Gas cylinder's

dimensions are: M T
Never use the grill without the drip tray installed i

and hung under the burner box. Without the drip 18 in.
tray, hot grease and debris could leak downward 12.2in.

and produce a fire hazard.

Use only the gas pressure regulator supplied
with this appliance. This regulator is set for an
outlet pressure of 11.0 WC.

The cylinder used must include a collar to protect the cylinder valve

—=8 in—
=-12.3in. =

Do not store a spare LP-gas cylinder under or near the appliance

Never fill the cylinder beyond 80 percent full

If the information in "17" and “18" is not followed exactly, a fire causing death or
serious injury may occur.

The outdoor cooking gas appliance must be isolated from the gas supply piping
system by closing its individual manual shutoff valve during any pressure testing
of the gas supply system at test pressures equal to or less than 1/2 psi (3.5 kPa)
CALIFORNIAPROPOSITION 65 WARNING: The burning of gas cooking fuel
generates some byproducts that are on the list of substances known by the
State of California to cause cancer, reproductive harm, or other birth defects. To
reduce exposure to these substances, always operate this unit according to the
use and care manual, ensuring you provide good ventilation when cooking

with gas

OUTDOOR GRILL USER MANUAL

SAFETY INFORMATION

IMPORTANT: We urge you to read this manual carefully and follow the
recommendations enclosed. This will ensure you receive the most enjoyable and
trouble-free operation of your new gas grill. We also advise you retain this manual
for future reference.

A WARNING:

Your outdoor oven has been designed to operate using only the gas specified by the
manufacturer on the rating plate. Do not attempt to operate your grill on other gases.
Failure to follow this warning could lead to a fire hazard and bodily harm and will void
your warranty.

A WARNING:

Make certain your LP (propane) tank is filled by a reputable propane dealer. An
incorrectly filled or an overfilled LP tank can be dangerous. The overfilled condition
combined with the warming of the LP tank (a hot summer day, tank left in the sun,
etc.) can cause LP gas to be released by the pressure relief valve on the tank since
the temperature increase causes the propane to expand. LP gas released from the
tank is flammable and can be explosive. Refer to your Owner’s Manual for more
information concerning filling your LP tank.

BELGARD.COM




PACKAGE CONTENTS
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*Cart for diagram purposes only; not included or offered

PART DESCRIPTION QUANTITY
A Main Body 1
B Cooking Grill 2
c Pizza Stone 1
D Bottom Grill 1
E Grease Tray 1
F Smoker Box 1
G Flame Tamer 1

OUTDOOR GRILL USER MANUAL

HARDWARE CONTENTS

Included

-

Battery - 1 pc

The following is NOT included inside the pizza oven carton, but
needed when the user is assembling the pizza oven.

=

Phillips Head Screwdriver - 1 pc

The following listis NOT included inside the pizza oven carton but is includ-
edinside the NG Conversion Kit. It is needed when the gas type is changed

from LP to NG.

1T1X11 mm Orifice Removal Phillips Head Conversion
Wrench - 1 pc Tool-1pc Screwdriver - 1 pc Screw - 1 pc
1.80 17X19 mm Natural Gas

QOrifice - 1 pc Wrench - 1 pc Hose - Tpc

BELGARD.COM
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ASSEMBLY

INSTRUCTIONS

ASSEMBLY INSTRUCTIONS

. Use screw M4*8x3 pcs to fix

the chimney assembly onto the
top of the oven exterior. (Note

These screws can be tightened
at this time)

. Use screw M5*35x4 pcs to

fix the back heat shield onto
the back panel of the oven.
The orderis: screw, back heat
shield, heat insulation washer,
flat washer, oven back panel.

. Putthe following accessories

into the oven and close the

oven door:

e Basegrill-1pc

e Pizzastone-1pc

e Cookinggrill- 2 pcs

e Smoker box - 1 pc (hang
on the cooking grill, exact
position is according to the
food position inside the
oven)

e Flametamer-1pc

OUTDOOR GRILL USER MANUAL

4. Insert the grease tray into the back of
the oven.

5. Insert the battery into the electronic
ignition. Unscrew the button and place
battery positive (+) tip facing OUT.
Screw button back on.

Your oven is now assembled.

LP GAS INSTALLATION

*Cart for diagram purposes only; not included or offered

Gas grills that are set to operate with L.P. gas come with a high capacity hose and
regulator assembly. (Note: Only use the pressure regulator and hose assembly sup-
plied with the grill or a replacement pressure regulator and hose assembly specified
by the manufacturer). This assembly is designed to connect directly to a standard 9
kg (20 lb.) L.P. cylinder. L.P. cylinders are not included with the grill. L.P. cylinders
can be purchased separately at an independent dealer.

CONNECTING A LIQUID PROPANE GAS TANK TO THE GRILL:

1. Checkthe tank valve to ensure it has proper external mating threads to fit the hose
and regulator assembly provided (Type 1 connection per ANSI Z21.89b-2012)

2. Inspect the valve connection port of the regulator assembly. Look for damage
or debris. Remove any debris. Inspect hose for damage. Never use damaged or
plugged equipment

3. Make sure all burner knobs
arein the OFF position

4. Connect the hose and
regulator assembly to the
tank valve (See Fig. 1).
Hand-tighten the quick
coupling nut clockwise to
afullstop. DONOT use a
wrench to tighten because
it could damage the quick
coupling nutand resultin a
hazardous condition.

*Cart for diagram purposes only; not included or offered.

BELGARD.COM
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LP GAS INSTALLATION

5. Open the tank valve fully (counterclockwise). Use a soapy water solution to check
all connections for leaks before attempting to light your grill. See "Pre-Operation
Leak Testing” on page 19. If a leak is found, turn the Tank Valve off and do not use
your over until the leak is repaired. As shown in Fig. 2a, gas tank must be place
vertically. It is unsafe to operate the oven if the gas tank is not vertical as shown in
Fig. 2b

Fig. 2a — Fig. 2b —

1000

A WARNING:

The Type | connective coupling (see Fig. 3) supplied with your oven must not be
replaced with a different type of grill/tank connection system. Removal will result in
loss of warranty, gas leakage, fire and severe bodily harm.

THERMALLY PROPANE
HAND WHEEL EXTERNAL SENSITIVENUT  REGULATOR

THREAD
TYPE |
I il

— Fig.3

DISCONNECTING A LIQUID PROPANE GAS (LP GAS) TANK FROM YOUR OVEN:

1. Turnthe burner knobs and LP gas tank valve to the full OFF position.
(Turn clockwise to close.)

2. Detach the hose and regulator assembly from the LP gas tank valve by turning the
quick coupling nut counterclockwise.Z21.89b-2012)

A CAUTION: When the applianceis notin use, the gas must be turned off at
the supply tank.

OUTDOOR GRILL USER MANUAL

LP TANK INFORMATION

Never use a dented or rusted L.P. tank or cylinder with a damaged valve.

L.P. cylinders are equipped with an 0.P.D. (Overfilling Prevention Device). The device
shuts off the flow of gas to a cylinder after 80% capacity is reached. This limits the
potential for release of gas when the cylinder is heated, averting a fire or possible
injury. The L.P. cylinder must have a shut-off valve terminating in an L.P. gas supply
cylinder outlet specified, as applicable, for connection No. 510 in the standard for
compressed gas cylinder valve outlet and inlet connection ANSI/CGA-V-1. Cylinders
must not be stored in a building, garage, or any other enclosed area. (The L.P. cylinder
must have an overfill protection device and a collar to protect the cylinder valve.)

The L.P. gas supply cylinder must be constructed and marked in accordance with the
specifications for L.P. gas cylinders of the U.S. Department of Transportation (DOT) or
the National Standard of Canada, CAN/CAS-B339, “Cylinders, Spheres and Tubes for
the Transportation of Dangerous Goods and Commission.”

LP TANK USE

e When turning the L.P. tank on, make sure to open the valve SLOWLY two (2)
complete turns to ensure proper gas flow. Most gas tanks now come equipped with a
leak detector mechanism internal to the tank. When gas is allowed to escape rapidly,
it shuts off the gas supply. Opening the valve rapidly may simulate a gas leak,
causing the safety device to activate, restricting gas flow and causing low flames.
Opening the valve slowly will ensure this safety feature is not falsely triggered

e Whennotinuse, gas supply cylinder valve is to be in the "OFF" position.

e Thetank supply system must be stored upright to allow for vapor withdrawal.

e Theregulatorand hose assembly must be inspected before each use of the oven. If
there is excessive abrasion or wear or if the hose is cut, it must be replaced prior to
the grill being used again.

e Cylinders must be stored outdoors out of the reach of children and must not be
stored in a building, garage or any other enclosed area.

e Onlya qualified gas supplier should refill the L.P. tank.

¢ Place dust cap on cylinder valve outlet whenever the cylinderis not in use. Only
install the type of dust cap on the cylinder valve outlet that is provided with the
cylinder valve. Other types of caps or plugs may result in leakage of propane.

A WARNING: DO NOT store a spare L.P. gas cylinder under or near
the oven. Never fill the cylinder beyond 80% full. If this
information is not followed exactly, a fire causing death or
serious injury may occur.

BELGARD.COM




PRE-OPERATION LEAK TESTING

LP TANK INFORMATION
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Although all gas connections on the oven are leak tested prior to shipment, a complete
gas tightness check must be performed at the installation site due to possible shifting
during shipment, installation or excessive pressure unknowingly being applied to the
unit. Periodically check the whole system for leaks and immediately check the system
if the smell of gas is detected.

Do not smoke while leak testing.

Extinguish all open flames.

Never leak test with an open flame.

Mix a solution of equal parts mild detergent or liquid soap and water.

Turn off the burner control knobs.

Turn the top knob of the fuel supply cylinder counterclockwise two (2) rotations

o B W N =

to open.

7. Apply the soap solution to connections of the fuel supply assembly. If no soap
bubbles appear, there is no gas leak. If bubbles form at the connections, a leak
is detected. If a leak is detected, immediately turn off the gas supply, tighten any
leaking fittings, turn gas on, and repeat steps 1-3.

8. Turnoff the knob on the fuel supply cylinder.

9. Turnonthe burner control knobs for a moment to release the pressure in the
hose, then turn the control knobs back off.

10. Wash off soapy solution with cold water and towel dry.

Check all gas supply fittings before each use and each time the gas supply cylinder is
connected to the regulator. Have a qualified service technician leak test the oven any
time a part of the gas system is replaced

Itis also recommended that you perform a leak test at least once a year whether or not
the L.P. gas supply cylinder has been disconnected

A WARNING:

When leak testing this appliance, make sure to test and tighten all loose connections
Aslight leak in the system can result in a low flame or hazardous condition. Most

L.P. gas tanks now come equipped with a leak detector mechanism internal to the
tank. When gas is allowed to escape rapidly, it shuts off the gas supply. A leak may
significantly reduce the gas flow, making the oven difficult to light or causing low
flames. If you cannot stop a gas leak, turn off the gas supply and call your local gas
company. If necessary, replace the faulty part with the manufacturer's recommended
replacement part. Aslight leak could cause a fire.

OUTDOOR GRILL USER MANUAL

A WARNING:

Do not use the oven in garages, breezeways, sheds or any enclosed area. Never
operate the oven in enclosed areas as this could lead to a carbon monoxide buildup,
which could result in injury or death. Place the oven on a level surface. Avoid moving
the oven while itis in operation.

NOTE: The oven will operate best if it is not facing directly into the wind

NATURAL GAS CONVERSION

1. Before beginning conversion, make sure all parts are present. Compare parts with
package contents. If any part is missing or damaged, do not attempt to convert.
Contact customer service for replacement parts.

Turn off gas supply, and then remove cap on gas supply side.

2. Recommended: Install a shut-off valve on gas supply side before installing the
socket.

3. Socket should be installed by an authorized technician in accordance with the
national fuel gas code (NFPA 54/ANSI223.1).

4. Beforeinserting plug, turn on gas supply and leak test all connections including
the stem of the shut-off valve and the opening of the socket. For best results, use
anammonia-free soap and water solution.

NATURAL GAS INSTRUCTIONS:

1. To connect, push back
socket sleeve (Fig. 1)
2. Insert plug and release sleeve (Fig. 2).

SLEEVE
PLUG

SOCKET —
3. Pushpluguntil sleeve snaps forward @ ﬂ Dm]mm
(Fig. 3). (Gas will flow automatically. _ Fig.1

Failure to connect plug properly to SLEEVE
socket will inhibit gas flow to the SOCKEr
appliance.)
4. Test connection with ammonia-free t Fig. 2

soap and water solution

TO DISCONNECT: socker SLEEVE
1. Pullsleeve back. Pull plug out of socket. i

(Gas is automatically shut off.)
2. Close shut-off valve and replace dust

- Fig. 3

caps on socket and plug.

BELGARD.COM
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A WARNING:

e Place the oven on a flat, level surface

* Before the conversion, make sure all control knobs are in the OFF position,

LP tank valve is closed, and tank is disconnected from regulator and

removed from grill.

* Before the conversion, make sure all control knobs are in the OFF position,

LP tank valve is closed, and tank is disconnected from regulator and

removed from oven.

Before the conversion,
make sure all control knobs
are in the OFF position, LP
tank valve is closed, and
tank is disconnected from
regulator and removed from
oven. Next, open the door
and remove the two cooking
grids, smoker box, pizza
stone, base oven and flame
tamer.

Loosen the screws that are
used to fasten the burner
(see picture atright). Use a
10x12 mm Wrench to remove
the thermocouple (right
side of the burner) out from
the burner. Next, pull out
the ignition wire from the
electronic igniter. Finally,
take out the whole burner.

NATURAL GAS CONVERSION

-~
s |
e

ey
LY
ey

CART MODEL SHOWN

CART MODEL SHOWN

*Cart for diagram purposes only; not included or offered

OUTDOOR GRILL USER MANUAL

Use a screwdriver to loosen
the screw that is used to fasten
the burner cover. Turn the
burner cover until the hole
marked "NG" overlaps with the
fixing hole on the burner. Put
the screw back into the holes
and tighten again.

Use orifice removal tool to
remove the 1.2 LP orifice from
the oven. And then use the
same tool to fix the 1.8 NG
orifice back to the position.

CART MODEL SHOWN

BELGARD.COM
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NATURAL GAS CONVERSION

Put the burner back into the
oven and insert the ignition wire
into the original position. Use
the 10x12 mm spanner to fix the
thermocouple back into the oven
again. Finally, fasten the burner
with the original screws

Put back the two cooking grids,
smoker box, pizza stone and base
grillinto the right position.

Use the 17X19 mm wrench to
remove the regulator and then put
on the NG hose. Fasten the hose
using 17X19 mm wrench.

NATURAL GAS CONVERSION

CART MODEL SHOWN

CART MODEL SHOWN

CART MODEL SHOWN

OUTDOOR GRILL USER MANUAL

*Cart for diagram purposes only; not included or offered

Use the screw driver to put the
conversion screw into the knob

When converting to natural gas,
please be aware that the low
heat setting of the main burners
and searing burneris "NG LOW,"
as shown on the control panel.
"LP LOW" setting is not applied
when converting to natural gas

A WARNING:

, LP
MAX. / | BAS
HIGH | | LOW

GNING| ’
BAS/LOW

Please remember this is an outdoor gas oven. Many areas of the grill generate

extreme heat. We have taken every precaution to protect you from the contact areas.

However, it is impossible to isolate all high-temperature areas. Therefore, use good

judgment and a certain degree of caution when cooking on this product. We suggest a

covered, protected hand during operation of the oven. Do not move the oven when it
isin operation or hot to the touch. Wait until the unit is turned off and properly cooled

down before moving it. Failure to follow this warning could result in personalinjury.

BELGARD.COM
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A IMPORTANT:

After your outdoor oven is converted to natural gas, the working pressure for natural
gas is 7-inch water column (WC). Gas pressure is affected by gas line size and the
length of gas line run from house. Follow the recommendations in the chart below.

FROM HOUSE TO OVEN

DISTANCE TUBING SIZE
Upto 25 ft. 3/8in.DIA
26-50ft. 1/2in. DIA
2/3in.of run3/4in.
ST-1001t 1/3in. of run 1/2 in
Over 101 ft. 3/4in. DIA
BURNER LP GAS NATURAL GAS
Main Burner 16,000 BTU / Hr 16,000 BTU / Hr

A CAUTION:

If low flames or burner problems are observed after converting from LPG to NG, the
natural gas lines may not be large enough. Refer to the "From House to Oven” chart
above for natural gas supply line specifications. Please contact a plumber to assure
proper pressure at 7-inch water column.

DO NOT RETURN YOUR OVEN TO THE STORE

OUTDOOR GRILL USER MANUAL

NATURAL GAS CONVERSION

A IMPORTANT:

Never attach an unregulated gas line to the appliance. Connection to an
unregulated gas line can cause excessive heat or fire.

Verify the type of gas supply to be used, either Natural Gas (N.G.) or Liquid Propane
(L.P.), and make sure the serial plate agrees with that of the supply. Conversion kits
are available separately for an additional cost, which will enable you to convert your
oven from L.P. to N.G. or to convert your oven from N.G. to L.P. Please see your local
dealer for more information.

Always have a qualified service technician perform difficult conversions or
modifications.

For natural gas installations, an installer must supply a gas shutoff valve that is easily
accessible to the oven. Allinstaller supplied parts must conform to local codes, orin
the absence of local codes, with the National Electrical Code, ANSI/NFPA 70- 2002,
and the National Fuel Gas Code, NFPA 54-2002/ANSI 7223.1-2002

All pipe sealants must be an approved type and resistant to the actions of L.P. gases
Never use pipe sealant on flare fittings. All gas connections should be made by

a competent qualified service technician and in accordance with local codes and
ordinances. In the absence of local codes, the installation must comply with the
National Fuel Gas Code, NFPA 54-2002/ANSI 2223.1-2002. Gas conversion kits
may be purchased separately. When ordering gas conversion kits, have the model
number and the type of gas (N.G. or L.P.) used for your oven on hand.

This oven must be isolated from the gas supply piping system by closing its individual
manual shut-off valve during any pressure testing of the gas supply piping system at

test pressures equal to or less than 1/2 PSIG (3.5 kPa)

The installation of this oven must conform with local codes, or in the absence of local
codes, with National Fuel Code, NFPA 54-2002/ANSI Z2223.1a-2002.

Installation in Canada must be in accordance with the Standard CSAB149.1 or B149.2
(installation code for gas burning appliances and equipment) and local codes

BELGARD.COM
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NATURAL GAS CONVERSION

NATURAL GAS CONVERSION

*Cart for diagram purposes only; not included or offered

Clearance to combustible construction

Aminimum of 61 cm (24 inches) from the HEAT &
sides and back must be maintained from S SMOKE
the gas grill above and below the cooking k EXHAUST

surface to adjacent vertical combustible
construction.

Clearance to non-combustible
construction: Aminimum of 61 cm (24
inches) clearance from the back of the
grill to non-combustible construction is
required

Storage of an outdoor gas cooking
appliance indoor is permissible only if
the cylinderis disconnected and removed
from the appliance

OUTDOOR GRILL USER MANUAL

A WARNING:

Heat and smoke exhaust out of the chimney and the ventilation holes on the bottom of
two oven side panels (See Fig. 8). Make sure to keep anything that could be damaged
by heat or smoke away from the heat and smoke exhaust holes.

GENERAL RULES

Do not leave the oven unattended while cooking!

1. Make sure the oven has been leak-tested and is properly located

2. Lightthe grill burners using the instructions provided in this manual.

3. Turnthe control knobs to desired temperature - High or Low - and preheat the
grill for 10 minutes before cooking.

4. Adjust heat settings to meet your cooking needs for desired results

5. Allow grill to cool down, wipe off any splatters or grease and clean the drip tray
as needed

6. Donotputacoveronthegrill while itisstillhotas it could starta fire.

DO NOT LEAVE THE OVEN UNATTENDED WHILE COOKING!

BEFORE AND AFTER LIGHTING

1. Ensureyourovenislocated on a level surface.

2. Keepthe gas oven area clean and free from combustible materials, gasoline,
and other flammable vapors and liquids.

3. Ensure nothing is obstructing the flow of combustion and ventilation air.

4. Ensure the ventilation of the cylinder enclosure is free and clear of debris.

5. Visually check burner flames.

A WARNING:

Check the gas supply line for cuts, wear or abrasion.
Always keep your face and body as far away from the oven as possible when lighting.

BELGARD.COM
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OVEN BURNER LIGHTING
Warning: Do not lean over oven when lighting. Turn off LP supply at cylinder when
applianceis notin use.

. Check that the control knobs are in the OFF position.

. Open valve at tank fully by turning counterclockwise.

. The door must always be in the OPEN position for lighting;

. Push the Electronic Ignition down 3 to 4 seconds while turning the control knob to
the HIGH position. The burner should ignite

~ow N =

* Ifignition does not take place within 5
seconds, immediately turn the control knob
to the OFF position. Wait 5 minutes and

FERME /

OFF

repeat step 4 above or refer to match lighting
instructions in manual.
¢ If by chance the electronic igniter does not Mg; !

light the burner, the burner may be lit with |
a match attached to the match extender, 5
located on the inside of the cabinet door.

* Remove the base grate and pizza stone. Keep
your face as far away from the burner surface
as possible and pass the match extender to
the ports of the main burner tubes. Position
the match near the burner ports and push and

‘GN/NG’
SAsLon

Main Burner Control Knob

turn the control knob counterclockwise to

the "HIGH" position. After the burner has lit,
turn the knob to the "LP LOW" position and
carefully place the flame tamers and grates
back in position. Then turn the control knob to
the desired setting.

NOTE: If the oven will not light after several
attempts see the Troubleshooting section of

this manual. Turn the control knobs to the OFF
position when notin use.

A WARNING:

Keep any electrical supply cords and the fuel supply away from any heated surfaces

OUTDOOR GRILL USER MANUAL

OPERATING INSTRUCTIONS

A WARNING:

Keep any electrical supply cord away from any heated surface

IMPAIRED VENTILATION OF HOT AIR FROM OVEN

In order for the burners to function properly, hot air created by the burners must
have a way to escape. The burners may become deprived of oxygen, causing them
to backfire, especially if the burner output is set at HIGH. If this occurs repeatedly,
the burners may crack. This is the reason your oven was designed with ventilation
louvers. These design features give the hot air an escape route. Accordingly, never
operate your oven with very little or no open space at the cooking surface (the
cooking grids provide sufficient space). Also, never cover the ventilation louvers
with foil or other materials that prevent air flow. Specifically, do not cover the entire
surface with foil, a large pan, etc.

gﬁ%@&@@@%H}QQ4}QQ4}Q0@©QQQj;f

NORMAL: SOFT BLUE FLAMES

P ] ;

OUT OF ADJUSTMENT: HARD BLUE FLAMES-TOO0 MUCH AIR

POOR COMBUSTION: WAVY,YELLOW FLAMES-TOO LITTLE AIR

USING THE OVEN LIGHT

1. Make sure the light's power switch on the control panelis in the "OFF" position.
2. Connect power plug to properly grounded outlet.

3. Turnthe light's power switch to “ON."

BELGARD.COM
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CARE & MAINTENANCE

CARE & MAINTENANCE

25

GENERAL MAINTENANCE

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

* Do not obstruct the flow of combustion and ventilation air.

* Keep the ventilation openings of the cylinder enclosure free and clear from debris.

e Visually check the burners.

GENERAL CLEANING

IMPORTANT: Before cleaning, make sure all controls are off and the oven is cool
Always follow label instructions on cleaning products. For routine cleaning, wash with
soap and water using a soft cloth or sponge. Rinse with clean water and dry at once
with a soft, lint-free cloth to avoid spots and streaks. To avoid scratching the surface,
do not use steel wool to clean the oven. Use a grill cover to protect finish

from weather.

GREASE CUP

The grease cup should be cleaned
periodically to prevent heavy buildup
of debris. NOTE: Allow the grease
cup to cool before attempting to
clean.

GREASE CUP

*Cart for diagram purposes only;
notincluded or offered

A IMPORTANT:

Do not leave the oven outside during inclement weather unless it is covered. Rain
water can collect inside of the oven, the oven cart or the grease cup if left uncovered.
If the grease cup is not cleaned after use and the oven is left uncovered, the grease
cup will fill with water causing grease and water to spill into the oven cart. We
recommend cleaning and storing the grease cup after every use

OUTDOOR GRILL USER MANUAL

DRIP TRAY
The drip tray should be cleaned periodically according to the using situation.
NOTE: Allow the drip tray to cool before attempting to clean

COOKING GRATES

The cooking grates can be cleaned immediately after cooking is completed and after
turning off the oven. Wear a barbecue mitt and scrub the cooking grates with a damp
cloth. If the oven is allowed to cool down, cleaning the grates will be easier if removed
from the oven and cleaned with a mild detergent.

STAINLESS STEEL

Afterinitial usage, areas of the oven may discolor from the intense heat given off by
the burners. This is normal. Purchase a mild stainless steel cleaner and rub in the
direction of the grain of the metal. Specks of grease can gather on the surface of the
stainless steel and bake on to the surface and give a worn appearance. For removal,
use a non-abrasive oven cleanerin conjunction with a stainless cleaner.

NOTE: Always scrub in the direction of the grain. GRILL LIGHT

BULB REPLACEMENT

A WARNING:

Lighted lamp is HOT! To reduce the risk of fire, electric shock, exposure to excessive
uv radiation, or injury to persons

. Turn off/unplug and allow to cool before replacing bulb (lamp).

. Bulb (lamp) gets HOT quickly! Only contact switch/plug when turning on.

Do not touch hot lens, guard, or enclosure.

. Donotremainin light if skin feels warm

. Do not look directly at lighted lamp.

. Keep lamp away from materials that may burn

. Use only with a 10-watt or smaller bulb (lamp).

. Do not touch the bulb (lamp) at any time. Use a soft cloth. Oil from skin may

@™~ oW N =

damage bulb (lamp).
9. Do notoperate the portable luminaries with a missing or damaged guard, lamp
containment barrier, or UV filter.
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DEFINITIONS
e Guard - Guard is a portion of portable luminaries unit that prevents inadvertent 3. Usescrew driver to loosen the screw
contact with the bulb. It may be integrated with the UV filter or lamp containment that fix the light assy &
barrier or as part of an enclosure or shade.
¢ Lamp containment barrier - lamp containment barrier is a portion of a portable > ®
luminaries unit that encloses the bulb p;—\i‘
e UVfilter - UVfilteris a portion of a portable luminaries unit that limits ultraviolet #
(UV) emissions. n
P

LIGHT REPLACEMENT

CART MODEL SHOWN

1. Turn off/unplug and allow to cool ——
before replacing bulb (lamp). Next, B aaal 4. Use one hand to hold the metal back
open the door and remove the two ———— partof the light and one handle
cooking grills, smoker box, pizza P _°® to hold the front glass cover and

stone, base grill and flame tamer. 1= then take them apart. Then you can
replace the bulb.

CART MODEL SHOWN

2. Usescrew driver to loosen M5*35
screw * 4 pcs that fix the heat shield.
And then remove the heat shield

5. Afterreplacement, use one hand
to hold the metal back part of the
light and one handle to hold the
front glass cover and then clip them
together in the right position

CART MODEL SHOWN

*Cart for diagram purposes only; not included or offered.
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6. Use M&4*10 screw to fix the
light assy. on to the back panel
of the oven.

7. Use screw M5*35x 4 pcs to fix the
back heat shield onto the back panel
of the oven. The order is: screw”
back heat shield™ heat insulation
washer” flat washer™ oven back
panel.

8. Finally, put back the two cooking
grills, smoker box, pizza stone, base
grilland flame tamer into the oven
Now you have finished replacing the
bulb

OUTDOOR GRILL USER MANUAL
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CART MODEL SHOWN

CART MODEL SHOWN

CART MODEL SHOWN

*Cart for diagram purposes only; not included or offered

CARE & MAINTENANCE

CLEANING METHOD
Follow Steps below for glass cover removal. Use a damp towel to clean the surface of
glass cover. Make sure the glass cover is completely dry before reinstalling.

A WARNING:

Make sure the light switch is on "OFF" position and power plug is disconnected from
power outlet prior to cleaning the glass cover.

A WARNING:

The light glass cover should not be in contact with water or any other liquid when it is
warm. Sudden changes of temperature may cause cracks on glass cover.

A WARNING:

To ensure continued protection against electric shock:

1. Connect to properly grounded outlets only.

2. Do not expose to rain.

3. Keep extension cord connections dry and off the ground.

BULB SPECIFICATION
Bulb Type: Halogen
Wattage: 20 watts per bulb
Voltage: 12 volts

Please contact our Customer Care Team at 1(800) 966-8126 for assistance
on bulb replacement.

BELGARD.COM
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REPLACING BATTERY FOR ELECTRICAL IGNITOR

* *
1. Remove the igniter cap by turning clockwise; 2. Loosen the MA*10 screw * 7 pes that

fix the door exterior and interior, and
then loosen the M4*10 screw * 4 pcs
that fix the door hinge. Then loosen

the shoulder screw that attaches the

door handle
A WARNING:

1. To protect against electric shock, do not immerse cord or plugs in
water or other liquid.

2. Unplug from the outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts

3. Do notoperate any outdoor cooking gas appliance with a damaged cord, plug, or
after the appliance malfunctions or has been damaged in any manner. Contact the
manufacturer for repair.

4. Do not let the cord hang over the edge of a table or touch hot surfaces.

5. Do notuse an outdoor cooking gas appliance for purposes other than intended.

6. When connecting, first connect plug to the outdoor cooking gas appliance then
plug appliance into the outlet.

7. Use only a Ground Fault Interrupter (GFI) protected circuit with this outdoor
cooking gas appliance.

8. Neverremove the grounding plug or use with a two-prong adaptor.

9. Use only extension cords with a three-prong grounding plug, rated for the power
of the equipment, and approved for outdoor use with a W-A marking.

2. Replace the battery;
3. Wheninstalling new battery, ensure it is installed with the proper polarity;
4. Putontheigniter cap back by turning counterclockwise

3. Use spanner 19# to loosen the nut
that fix the temperature gauge. And
then you can completely separate
the oven door exterior and interior
so as to do the cleaning.

4. After cleaning, you need tore-

OVEN DOOR CLEANING
1. Loosen the M&4*10 screw *
4 pcs that fix the oven door

assemble the oven door. Put the
door interior onto the exterior and
make every screw hole in line with
each other. Use M4*10 screw * 7 pcs
to fix the door interior and exterior.
And then use shoulder screw to fix
the handle onto the door. Finally,
use M4*10 screw * 4 pcs to fix the
hinge onto the door.

and then take the oven door
apart from the oven

*Cart for diagram purposes only; not included or offered
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5. Usespanneror hand directly

to tighten the nut that fix the

temperature gauge on the glass. You
can set the torque of the spanner at

4.0kgf*em.

6. Use M4*10 screw * 4 pcs to fix the
door onto the oven. Now you have

finished cleaning the oven door.

OUTDOOR GRILL USER MANUAL

CART MODEL SHOWN

Many solutions given here can make your grilling experience safer and more
enjoyable. You can also call our Customer Care Team at 1-800-966-8126,
8a.m.-5p.m., PST, Monday to Friday

*Cart for diagram purposes only; not included or offered

PROBLEM POSSIBLE CAUSE CORRECTIVEACTION
! lrei;?‘?;ﬁnrmx/sgsg offthe 1. Reconnect the ignition wire to
2 The distange between ihe the electrical igniter/valve
‘ ignition pin and the burneris 2. Loosen the ignition pin and
9 P adjust the distance, then fasten it
greater than 3~5 mm. again
. 3. Theignition wire is broken. 3 Caltcﬁstomerservice fora
Grillwillnot | 4. The battery has died. ’ replacement ianition wire
light. 5. The batteryisin the wrong 4 \nstauanewAgA battery ’
polarity. 5. Change the batter ola.rit
6. The electrode tip does not 6 Reins?allthe etectiopde. v
produce sparks at the burner 7. Turnon the requlator valve.
7 %?)n.assu lied 8. Loosen the air shutter and adjust
09 ppued. the opening to a smaller size.
8. Airshutter opening is too big.
Burner 1. Loosen the air shutter and adjust
flame is 1. Theairshutter opening is not the opening to have blue flames.
“vellow properly set. 1/4in. opening for LPG.1/8 in. or
a¥1d s 2. Spidersorinsects block the less opening for NG.
odorgcan be air shutter. 2. Cleanblockages.
3. Possible gas leaks. 3. Check for the source of gas
smelled. leaks
1. Move the meats to the warming
rack if flare up continues until
flame settles down.
) 2. Grill fatty meats when the grids
. ] Gr\Lllngfa’t’ty me?ts. are cold while the knobs are on
Excessive 2. Knobs on"HIGH. the “LP LOW” (when using LP
flare-up 3. Spray water on gas flames. Gas) or NG LOW" (when%sin
4. Hood closed when grilling. Natural Gas) setting 9
3. Neverspray water on gas
flames
4. Hood up when grilling
. 1. Refillthe LP Tank.
1.t lank‘\s empty ) 2. Install the burner correctly.
Burner 2. Burneris not aligned with the
blows out control valve 3. Checkthe gas supply hose and
- . make sure there are no leaks and
3. Gassupply is not sufficient.

no knots.

BELGARD.COM
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TROUBLESHOOTING

PROBLEM

Cooking
light will not
turnon.

1.
2. Defective Halogen bulb
3.

POSSIBLE CAUSE

No power supply.

Internal wiring issue.

CORRECTIVEACTION

. Check power supply and make

sure itis properly plugged in

. Replace the bulb.
. Checkthe wiring connections

under the fire box. All wire
connections must be tight. If any
wires are damaged they should
be replaced

PROBLEM POSSIBLE CAUSE CORRECTIVEACTION
1. This modelis set for 7 in. natural
gas usage. Please check your
natural gas supply system to
have correct gas pressure.
Regulatoris not needed for NG
Low heat . . model. Check the orifice if you
with the 1. Low heatis foundin natural installed NG nozzles. Conversion
knob in gas models. kit provides the following noz-
am 2. Portsare blocked zles:
ositi 3. LPtankhasrunout.
position. Burner Orifice Size
Main Burner | 1.8mm
2. Clear ports of any obstructions.
3. Refillthe LP tank.
The propane regulator assembly 1. Make sure all burners are "OFF."
incorporates an excess flow de- 2. Open the tank valve and wait 5
Low heat vice designed to supply the grill minutes.
! with sufficient gas flow. Rapid 3. Lightthe burneroneatatime
LP gas. ) B }
changesin pressure can trigger following the lighting instruc-
the excess flow device, providing tions listed on the door liner and
a low flame and low temperature Page 25and 26
Checkyour gas line and make
corrections by following the chart
below:
From House to Grill
Distance Tubing Size
Low heat, Gas pressure is significantly Upto 3/8in. DIA
natural affected by gas line and length of 25 ft.
gas. gas line from house gas line.
26-50ft. | 1/2in.DIA
51-100 2/3in.of run3/4in
ft. 1/3in.of run1/2in
Over 101 3/4in.DIA
ft.

OUTDOOR GRILL USER MANUAL
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ISLAND INSTALLATION

Attach the"installation flanges” to your oven.
This will support your oven in the island. (Sold Separately)

INSTALLATION
FLANGE

#70585092

After yourisland is made with the correct cut out dimensions, and you have
your flanges attached, slide your oven into your cut out. Then plug in your
electrical and connect gas to your oven.

CUT-0UT DIMENSIONS

W"xH"xD"
232" x 64" x 20"

OUTDOOR GRILL USER MANU

WARRANTY

Belgards Elements is backed by the strongest warranty in the industry! In addition
to precision engineering and outstanding performance, the Elements Oven includes
a LIFETIME WARRANTY. Now you can grill with the peace of mind that you have an
industry leading warranty.

ELEMENTS SERIES

e Lifetime Warranty on construction and manufacturer defects

e Lifetime Warranty on frame and housing

* Lifetime Warranty on cooking grates, burners and valves

e 3 year Warranty on all other parts, components, and electrical

e Lifetime Warranty on construction, workmanship and materials for all stainless
steel components, including doors, drawers, ice chests, beverage centers, sinks
and grill liners

e Tlyearonallotherpartsand electrical

* Limited (1 year) Warranty on grill covers

REFRIGERATION

e 2yearwarranty on all construction and compressor
e BGRFR-21D, BGRFR-21-D-R)

e 1yearwarranty onall electrical components

RAFI RARTY

Elements Lifetime Warranty is valid for original purchaser at original site of delivery with proof of purchase and photo
documentation only. Registration form must be submitted within 30 days of the purchase date to validate the warranty. Warranty
is void upon transfer of ownership. Warranty does not apply to products installed in any commercial, rental, or non-residential
application. Warranty covers replacement parts only. Manufacturer is not responsible for labor or labor-related costs. Warranty
does not cover discoloration, surface rust, corrosion, or oxidation, which may occur due to harsh environments, chemicals,

or overheating. Warranty will not apply for damage resulting from improper installations, abuse, extreme environments,

grease fires, or misuse. Regular and proper maintenance is required. Coastal, humid, and/or salt environments are subject to
manufacturer review. All out-of-box claims must be made within 30 days of purchase and must be made prior to installation
Any product installed damaged will be considered damaged during installation and not covered under warranty. Warranty and
registration forms are available at www.amddirect.com. Please be advised - all display models are sold “as is" and the warranty
covers the following items only: main burners (Lifetime), grates (Lifetime), burner covers (1 year). All warranties are subject to
the review and approval of the manufacturer.
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