
User Manual

Read al l instructions b efore you operate your g rill.
Save th ese ins tructions !

To Ins tal ler : Leave this m anual with g rill for f uture reference.
To Cons umer : Keep this m anual f or f uture reference.

LC16070- 1 

CER TIFIED T O ANSI S TD
Z21.58 ,-2022 C S A S TD 1.6 - 2022  

Outdoor Cooking Appliance

ATTENTION:  THE GRILL  MUST BE INSTALLED ACCORDING TO THE INSTALLATION 
GUIDE SHOWN ON PAGES 8 THRU 24. IF YOUR GRILL INST ALLATION DOES NOT 
MEET THE BASIC SETUP INSTRUCTIONS ALL W ARRANTIES MAY BE VOID. SEE 
WARRANTY ON LAST PAGE.

ATTENTION:  All Grills come ready in Natural Gas. Gas conversion kit comes  Included 
with all Videl cooking appliance. See page 8 to convert to Propane.

36" Grill 42" Grill

www.videlgrills.com
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SAFE TY INFORMATION

WARNING: Do not  try lighting this a ppliance without reading th e lighting ins tructions s ection 
on this m anual .

WARNING: Keep any electrical s upply cord and the fuel supply hose away from any heated 
surfaces .

WARNING: Your g rill will get very hot. Never lean over th e cooking ar ea while using y our g rill 
Do not  touch cooking s urface.

WARNING: FOR OUTDOOR USE O NLY:
- Do not s tore or us e gas oline or o ther flammable vapors and liquids, in the vicinity of  this or
any other appliance.
- An LP-c ylinder not conn ect ed f or us e shall not b e stored in th e vicinity of  this or an y other
Appliance.
- For us e with Natural Gas or L iquid Propan e.

DANGER: FIRE OR EXPLOSION HAZARD:
If you sm ell gas:
- Shut off gas t o the appliance.
- Extinguis h any open flame.
- If odor con tinues , leave th e area immediately.
- After leaving th e area, cal l you gas s upplier or F ire Departm ent.

DANGER: FLAMMABLE GAS UNDER PRES SURE
Leaking LP-G AS may cause a fi e or e xplosion i f ignited, causing s erious b odily injury or 
death. Conta ct an LP Gas Sup plier f or Repair s or d isposal of  this c ylinder or un used LP-G AS. 
- Know the odor of LP-GAS; i f you hear, see, or sm ell leaking, imm ediately get e veryone away
from th e cylinder an d cal l the Fire Departm ent, do not attempt repair s.
- LP-GAS is h eavier th an air an d may sett e in low places whil e scattering.
- Conta ct with l iquid pr opan e will cause freeze burn t o the skin.
- Do not al low children to tam per or p lay with th e cylinder.

ATTENTION:
- It is th e ins tal ler’s res ponsi bil ity to ens ure a safe ins tal lation an d to educate th e end user as
to proper operation. Le ave this m anual with th e end user.
- Never al ter product or configure product in an yway.
- Product is n ot intended t o be start ed b y wood or an y other com bus tible material .
- Only use gas f uel, Natural Gas or L iquid Propan e.
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SAFE TY INFORMATION

WARNING: When Lighting th e Grill. DO NOT RELEA SE KNOB, GAS WILL CONTINUE TO 
FLOW.

WARNING: Failure to open th e lid whil e igniting th e bar becue’ s burn ers, or not wai ting 5 
minutes t o al low the gas t o clear if  the bar becue d oes not light, may result in an e xplosi ve 
flame-up whic h can ca use serious b odily injury or death.

WARNING: Inspect  the hose before using th e grill. If  there is e xcessi ve abrasion or we ar, or 
if  the hose is cu t, it must b e replaced prior t o the outdoor co oking gas a ppliance b eing pu t 
into operation. Th e replacement hose ass embly shall be th at specified y the manufa ctur er. 
Ens ure th e area around the bar becue is c lear of flammable subs tan ces s uch as gas oline, yard 
debris , wood, et c. Ens ure th ere is no blockag e of  the air flow through th e vent space located 
below the fa ce of  the unit.

WARNING: OUTDOOR USE O NLY: NEVER operate grill in enclosed ar eas , as this coul d lead 
to gas a ccumulating f rom a leak, ca using an e xplosion or a car bon monoxide buil dup whic h 
could result in injury or death. DO NOT use your g rill in gar ages , breezeways, sheds or an y 
enclosed ar ea. NOT FOR USE B Y CHILDREN. If  these ins tructions ar e ignored, a hazar dous 
fi e or e xplosion coul d result in physical in jury, death or pr opert y damage!

WARNING: OUTDOOR USE O NLY: Failure to adequately vent your ou tdoor ki tchen cavity 
could result in an e xplosion or fi e.

WARNING:
1. DO NOT Store or us e gas oline or o ther flammable liquids or vapors in th e vicinity of  this
or any other appliance.

2. An LP cylinder not conn ect ed f or us e shall not b e stored in th e vicinity of  this or an y other
Appliance.



4

- Finding and/or f ixing a gas leak is NOT a “DO-IT- YOURSELF” procedure – ONL Y USE A PROFESSIONAL.

- NEVER USE THE GRILL WITHOUT FIRST LEAK TESTING THE GAS CONNECTIONS INCLUDING ALL OF THE
VALVES,  FITTINGS, LINES ETC. (ALL GAS CONNECTIONS SHOULD BE CHECKED)

- WARNING: DO NOT USE OPEN FLAME TO CHECK FOR LEAKS. USE OF AN OPEN FLAME COULD RESUL T IN A FIRE,
EXPLOSION AND BODILY HARM.

- DO NOT SMOKE WHILE PERFORMING THE LEAK TEST . Any open flame will ignite the gas.

- Check to ensure that fl exible hoses do not have any cuts and wear that may affect the safety before each use. Only the
Factory supplied hose and regulator must be used. Use only replacement regulator and hose assemblies speci fied by
VIDEL PREMIUM GRILLS.

GAS S AFE TY

CHECKING FOR GAS LEAK S:
Perform a l eak t es t b efore each use. In addition, wh enever th e gas c ylinder is conn ect ed t o the regul ator or wh enever any part 
of  the gas s ystem is d isconn ect ed or r eplaced , perform a l eak t es t. As a s afet y preca ution, r emember to alwa ys leak t es t your 
appliance ou tdoors in a we ll-ventilated ar ea. Never sm oke or p ermit sources o f ignition in th e area while doing a l eak t es t. Do 
not us e a flame, s uch as a l ighted match to tes t for leaks . Use a solution o f soapy water

- Prepare a leak t es ting s olution o f soapy water by mixing in a s pray bott e one part l iquid s oap to one part wa ter.

- Make s ure al l the con trol knobs ar e in th e OFF p osi tion .

- Turn on th e gas

- Apply the leak-tes ting s olution b y spraying it on join ts of  the gas d elivery system. This in cludes al l valves , pipe
conn ections , joints, lines an d every point f rom th e gas s ource to the burn ers.

-Blowing bu bbles in th e soap solution an d/or there is a fain t gas sm ell (Typical ly Gas has an Egg Sm ell) indicates
that a leak is pr esent. Do not attempt  to ignite th e grill.

- Turn al l control knobs ba ck to the full OFF p osi tion.

o On Natural Gas s ystems , turn th e main f eed v alve to the appliance.
o On LP s ystems , turn th e cylinder valve knob coun ter clockwise one turn t o open.
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• All gas conn ections s hould be made by a Profession al qualified echnician an d in accordance with local co des an d
Ordinances . The ins tal lation m ust conf orm with local co des or , in the abs ence of local co des , with ei ther th e nation al Fue l Gas
Code, ANSI Z223.1 /NFPA 54 , or CAN/CGA-B149.1, Natural Gas Ins tal lation Code or CAN/CGA-B149.2, P ropan e Instal lation
Code.

• Check th e rating l abel on th e left hand outsid e of  the unit

• Do not  twist  the gas s upply hose.

• Before each use, visual ly inspect  the gas s upply hose for cracks , cuts or e xcessi ve wear. Replace th e hose if necess ary. Check
for gas l eaks b efore each use.

• Gas Sp ecific tions: A N atural Gas a ppliance requires natural gas t o operate; an LP a ppliance requires l iquid pr opan e gas t o
operate.

• Never conn ect  the appliance to an unr egul ated gas s upply line. Appliances o perated without a regul ator are uns afe and will
not b e serviced un til ins tal led pr operly and safely. Unsafe operation w ithout a gas r egul ator will void th e warr anty of  the
Appliance.

• Appliances o perated with NG (natural gas) m ust b e ins tal led with th e NG regul ator supplied with th e unit an d set  to 4 .0 ”
water co lumn press ure.

• Appliances o perated with LP ( liquid pr opan e) gas m ust b e ins tal led with an LP r egul ator set  to 11”water co lumn press ure.

• Please con ta ct your dealer an d use a licens ed con tractor or ins tal ler to convert y our appliance to the diff erent gas t ype.

• CHECK TO ENSURE T HAT THE GAS SUPPL Y HOSE DOES NOT COME IN CONTACT WITH ANY HOT SURFACE, SHARP
OR ROUGH EDGES O F THE GRILL OR OUTDOOR KITCHEN CONSTRUCTION. DO NOT KINK THE GAS LINE WHEN IN-
STALLING.

The self-contain ed LP s ystem appliance is d esi gn certi fied o be used with a s tan dard 20 l b., 12 1/4” d iameter; 18” hi gh cylin-
der with right handed conn ection thr eads and this is th e maximum size LP tank t o be used. The cylinder must b e marked in 
accordance with th e lates t U.S . Departm ent of  Trans porta tion s pecific tions f or LP gas c ylinders. (DOT. CFR4 9 or Nation al 
Stan dards of Canada CAN/CSA-B359 C ylinders, Sp heres an d Tubes f or th e Trans porta tion o f Dang erous Go ods) a Propan e 
Tank w ith an O PD) Overfi l Prevention De vice) must b e used a t al l times .

IMPORTANT: Never conn ect  the applian ce t o an unr egul ated gas s upply.
If  there are local co des th at apply to outdoor grills/griddles , you will have to confirm t em with th e local a uthority.

Instal lation m ust conf orm with local co des or in th e abs ence of local co des , to the Nation al Fue l Gas Code, ANSI Z223.1 /NFPA 
54 an d Natural Gas Ins tal lation Code, CSA B149.1. All Natural Gas ins tal lations m ust conf orm t o local co des or in th e abs ence 
of local co des th e nation al f uel gas co de, ANSI-Z2223.1a ‐  1 998 .

If  there are local co des th at apply to outdoor burn ers, you will have to conf orm t o them. Ins tal lation m ust conf orm with local 
codes or , in the abs ence of local co des , with P ropan e Instal lation Code, CSA B149.1, or Propan e S torage and Handling Code, 
B149.2 as a pplicable.

Instal lation in C anada must b e in accordance with th e stan dard CAN/CGA- B149.2.
A licens ed con tractor or local gas com pany representa tive must perform al l gas conn ections .

Ens ure th at  the service s upplying th e appliance is fitted with a s hut off v alve convenien tly posi tion ed near th e appliance an d 
giving e ase of access .

The appliance an d its individual s hutoff v alve must b e disconn ect ed f rom th e gas s upply piping s ystem during an y
Press ure tes ting o f  that system.

GAS S AFE TY
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IT IS T HE RESPO NSIB ILITY O F T HE IN S TALLER T O FO LL OW:
- Th e Nation al Fue l Gas C ode, AN SIZ 223.1 /NFP A 54 , ANSI S TD Z21.58 ,-2022 C S A S TD 1.6 - 2022
- The N ation al El ectrical C ode, AN SI/NFP A 70

SUPPL Y PRES SURE MIN /

Liquid P ropan e Gas:
Sup ply P ress ure:
Minim um: 8” W .C. 1.99 kP a
Nomin al: 1 1” W.C. 2. 73 kP a
Maxim um: 1 4” W .C. 3.48 kP a

Natur al Gas: 
Sup ply P ress ure:
Minim um: 3.5” W .C. .8 7 kP a
Nomin al: 7” W .C. 1.74 kP a
Maxim um: 1 4” W .C. 3.48 kP a

Cal ifornia P rop 65 W arning
WARNIN G: This pr oduct can e xp os e you t o chemical s inc luding Le ad and Le ad C om pound s, whic h ar e kno wn t o the 

sta te o f Cal ifornia t o ca us e cancer , and C arbon M ono xid e, Le ad and Le ad C om pound s whic h ar e kno wn t o the s ta te o f 
Cal ifornia t o ca us e birth d efect s or o ther r eproducti ve h arm. F or mor e inf orm ation g o t o w ww.P65W arnings .ca.g ov.
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Removing Cart er Pins

Videl Premium Grills - Carter Pins
Your Grill has carter pins VENT ALATION on each burner. The carter pins are located at the rear of the grill. 

When Should I remove the Carter Pins?
1. If y ou ar e g oing t o using PRO PANE as y our f ue l s our ce. Y ou w ill need t o remo ve the al l the burner s t o replace the ori fice
2. If y ou ar e g oing t o b e c leaning the burner s - ann ual ly

Do I need to have the carter pins on my burners?
VIDEL PREMIUM GRILLS recommends you have them installed - but they are not needed. We put them on to secure the burners 
while we ship to your location.

How To Remove CARTER PIN S ? 
Use a pair a need le nos e p lier s we 
remo ving the cart er pin. 

36” (4 Burner Grill)  - 4 Carter Pins

42” (5 Burner Grill)  - 5 Carter Pins

PRO TIP:
Before Installing your GRILL on the BBQ Island,  remove the 
CARTER PINS  while it is on the floor, it will be much easier 
to move around.

FOR PROP ANE USE ONL Y
If you are going to be using your Grill with propane, make sure you follow the steps on how to switch to PROPANE ORIFICE.

How t o r eplace N G ORIFIC E t o LP O RIFIC E:
Thes e s teps O NLY APPL Y if y ou ar e g oing t o us e PRO PANE as y our f ue l s our ce.

Remo ve Cooking Gr ates Remo ve Fl ame T amer s Remo ve Burner s
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How t o replace NG ORIFICE to LP ORIFICE

How to replace NG ORIFICE to LP ORIFICE (V ersion 1 - While It sits on the BBQ Island):
If your GRILL is on the BBQ ISLAND, use these steps to replace the NG ORIFICE to LP ORIFICE.

How to replace NG ORIFICE to LP ORIFICE (V ersion 2 - Grill has not been installed on the BBQ ISLAND)  [RECOMMENDED]  
If your GRILL has not been installed yet on your BBQ ISLAND - use these steps to replace the NG ORIFICE to LP  ORIFICE.

Make s ure y ou h ave remo ved the
CAR TER PIN S . Pul l & L if t  the BURNER.

Get help from an other person - flip th e 
grill so the knobs ar e fa cing up .

Once th e BURNER  is removed - located 
on th e top of bas e is a br ass  NG ORI-

FICE.

Once y ou r emo ved the BURNER S  - Use a 
(5/ 16”(8mm) S ocket) t o take ou t  the NG 

ORIFIC E.

With a n eed le nose plier remove th e CARTER 
PINS  from al l the BURNER S

Use a (1/4” S oc ket) t o take ou t the NG Orifice  
Replace  all ORIFICES  with an LP ORIFICE  

Provided with your GRILL.

Take ou t al l the NG ORIFICES  and r eplace 
them with the LP ORIFICE  - provided 

with the GRILL

Lift & Pul l all the BURNER S  - they will 
easil y come out.

Once you have added replaced th e al l the 
NG ORIFICE to  LP ORIFICE - put ba ck th e 

BURNER S .

Propan e ReadyNatur al Gas R eady



9

How t o ins tal l th e REG ULATOR

Natur al Gas t o Liquid Pr opan e

S tep 1:
Locate manifold pipe, left sid e below 
the grill.

S tep 2:
NG gas , att ch regul ator, note gas flow 
“IN”- “OUT.”

S tep 3:
LP gas “H ard Plumed” con version. 
Unscrew regul ator ca p.

NG S haf t
Posi tion

LP S haf t
Posi tion

Atta h ½” O .D flare w ith ½” FIP t o m ani fold 
pipe. A tta h regul ator hos e.

LP hos e w ith R egul ator Atta hmen t
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Loosen the RIGHT and LEFT HOOD 
SCREW - this will allow the PANEL to 

easily come off when you pull.

Make sure the PANEL sits flat, this will 
allow for easier installation of the LP 

ORIFICE.

Once you replaced the NG ORIFICE with 
the LP ORIFICE. Put back the PANEL.

Locate the NG ORIFICE - it is behind 
the INFRARED BURNER.

How to replace INFRARED ORIFICE

How to replace INFRARED ORIFICE (BACK)
If your GRILL comes equipped with our INFRARED BURNER attached in the BACK PANEL and you are going to use Propane -
use these steps to replace the NG ORIFICE to a LP ORIFICE.

How to replace INFRARED ORIFICE (FRONT-INTERIOR)
Open your 42” Grill it has our INFRARED BURNER attached to the BACK PANEL. The Orifice is located in between the panels. You
will need to remove. 

First, remove the five (5) Philip head’s screws from the BACK PANEL. Use a Philips 
Head Screw Driver.

PRO TIP:
Before Installing your GRILL on the your BBQ Isand, replace 
all the needed ORIFICES while it sits on the floor.

Remove the four (4) bottom screws located in 
the front, underneath the INFRARED BURNER. 

Use a Philip’s head screwdriver.

To remove the PANEL - Lift up & pull 
the panel.

Use a (9/16” (14mm)) Wrench - to replace 
the NG ORIFICE for the LP ORIFICE.

Re-tighten RIGHT and LEFT HOOD 
SCREW.
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How t o replace INFR ARED ORIFICE

Reinsert the four (4) screw from you took out. 
Located in the Interior of the grill underneath the 

INFRARED BURNER.

Las tl y, ti gh ten the five (5) s crews f rom the bac k pane l. Once y ou h ave fini hed - 
you’ re al l done, r eplacing the NG ORIFICE to  NG ORIFICE.

PRO TIP:
Before Installing your GRILL on the BBQ Island,  remove the 
CARTER PINS  while it is on the floor, it will be much easier to 
move around.

NOTE:
Once y ou h ave replaced the ori fices ark y our r ating p late f rom 
NG to LP f ue l t ype.

High-Performance Infrared Burner:
If you bought our HIGH-PERFORMANCE INFRARED BURNER , follow these steps to learn How 
To replace y  our current burner with our Infrared Burner.

PRO T IP: 
Most INFRARED BURNER  are placed on the edge of the grill - consider Installing the Infrared 
Burner on the Left or Right of the GRILL.

How t o replace a burner f or our Hi gh-P er form ance Inf rar ed Burner

How to switch to Propane Ori fice (V ersion 1 - While It sits on the BBQ Island):
If your GRILL  is on the BBQ ISLAND, use these steps to replace the NG ORIFICE to LP ORIFICE.

How To Replace your current BURNER with our
INFRARED BURNER.

Cho os e whic h sid e the  INFR ARED BURNER  will b e 
loca ted and r emo ve the CARTER PIN . S ee pag e 7. 
Follow the steps to remove the CARTER PINS.

36” (4 Burner Grill)
- 4 Carter Pins

42” (5 Burner Grill)
- 5 Cart er Pins

MODEL NO:

36” GRILL BY VIDEL PREMIUM GRILLS
 701 S DUPONT AVE. ONTARIO, CA. 91761 
PHONE: 909-460-5579

DG-4B36-LP

DG-4B36-NG

GAS TYPE: BURNER BTU: TOTAL BTU: ORIFICE SIZE:

PROPANE 15,000 60,000 1.07mm

00000000
CONFORMS TO ANSI STD

Z21.58,-2022 CERTIFED TO CSA 
STD 1.6 - 2022

15,000 60,000 1.70mmNATURAL GAS

Outdoor Cooking Gas Appliance

SERIAL NO:

4 BURNER
GRILL

RATING PLATE
Manufactured By The Outdoor Plus 120V, 60Hz < 1AMP
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Burn er Knob - Inf orm ation

How t o replace a burner f or our Hi gh-P er form ance Inf rar ed Burner

ATT ENT ION:
If y ou ar e using PRO PANE - S ee P ag e 7, t o learn ho w t o replace y our NG ORIFICE to  LP ORIFICE.

Make s ure y ou h ave remo ved the
CAR TER PIN S . Pul l & L if t  the BURNER.

Once the BURNER  has b een r emo ved - p lace the HIGH-PERFO RMANCE INFR ARED BURNER in 
it’ s p lace. M ake Sur e y ou pu t bac k the CARTER PIN  to s ecur e the HIGH-PERFO RMANCE
INFR ARED BURNER. 

Burner s K nobs

36” GRILL - 4 Burner 

Burner s K nobs

Inf rared Burner K nob

42” GRILL - 5 Burner

If you ar e adding an Inf rared:
You can r eplace an y of y our
curr en t  CAST STAINLES S S TEEL 
BURNER S and r eplace i t w ith our 
INFR ARED burner .

5 Burn er :
Your 5 Burner comes eq uipped 
with ou t  INFRARED BURNER. The 
Bl ue L ine ind ica tes the 
INFR ARED BURNER KN OB.
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4 Burn er -Sp eci fic tions

Replacem ent P art s

1. DG-FB AR

2. D G-FT AM

3. D G-GLIGHT

4 . DG-36G TRAY

5. DG-36C GR ATE

6. DG-36W RACK

7. DG-TRF MR

8 . DG-LPO | D G-NGO

9. DG-HS CRE W

10 . DG-THERM O

11. DG-36V ALVE

(4x)Ex clusi ve Fl avor Bar s

(1x) Ful l Greas e T ray

Trans former

(1x) Thermomet er

(3x) Fl ame T amer s

(4x) C ooking Gr ates

(4x) N G Orific
(4x) LP O rific

(4X ) Burner V alves

(2x) Gril l L igh ts

(1x) Adjus ta ble
Warming R ac k

Hood S crews

PART NO.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

PRO DUCT NAME

Anti-R ota tion H and le & Lo ck

Cooling H and le

Hood Ins ulator

Thermomet er

Adjus ta ble Warming R ac k

Cool To Touc h Sil icone K nob

Ful l Greas e T ray

304 S tainl ess S tee l Cons truction

Bac k P ane l

Dou ble L ine H ood

Gril l L igh ts

Cooking Gr ates

Rotiss erie S ta tion

1.
2.

3.

10.

4.

11.
5.
13. 12.

6.

7.

9.

8.

1.

4.

7.

10. 11.

2.

5.

8.

3.

6.

9.
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5 Burner - Specifications

Replacem ent P art s

1. DG-FB AR

2. D G-FT AM

3. D G-GLIGHT

4 . DG-GTRAY

5. DG-CGR ATE

6. DG-WRACK

7. DG-TRF MR

8 . DG-LPO | D G-NGO

9. DG-HS CRE W

10 . DG-THERM O

11. DG-VALVE

12. D G-IRED OR

(5x)Ex clusi ve Fl avor Bar s (1x) Ful l Greas e T ray

Trans former

(1x) Thermomet er

(4x) Fl ame T amer s

(5x) C ooking Gr ates (5x) N G Orific
(5x) LP O rific

(5X ) Burner V alves

(2x) Gril l L igh ts

(1x) Adjus ta ble Warming 
Ra ck

Hood S crews
Inf rared O rific

PART NO.

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

PRO DUCT NAME

Anti-R ota tion H and le & Lo ck

Cooling H and le

Hood Ins ulator

Thermomet er

Adjus ta ble Warming R ac k

Cool To Touc h Sil icone K nob

Ful l Greas e T ray

304 S tainl ess S tee l Cons truction

Bac k P ane l

Dou ble L ine H ood

Gril l L igh ts

Cooking Gr ates

Rotiss erie S ta tion

Inf rared Burner

1.

2.

3.

4.

11.
5.
14.

12.

7.

8.

9.

6.

10.

13.

1.

5.

9.

2.

6.

10.

3. 4.

7. 8.

11. 12.
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1.

2.

3.

2.
1.

3.

4.

5.

Sp eci fic tions

1. Air Venturi
2. Air Adjustment S crew
3. Flame Port s
4. Flame Runn er
5. Burner Pin Lock

1. Converti ble Regul ator
2. Stem Cap
3. Regul ator Cap

Cas t S tainl ess S tee l Burner w ith Fl ame Runner 
DG-CSTBURNER

Con verti ble Gas R egul ator
DG-RGUTR
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Your g ril l is s pecial ly desi gned t o draw f res h air in thr ough the f ront, and in d irect  to the b ottom burner s. When g ril ling the ho t 
gas es ar e then r eleas ed thr ough the bac k o f g ril l thr ough a v en ting s ys tem. U sing y our g ril l in w ind y cond itions m ay disrup t  the 
front-to-bac k air flow.

Windy Conditions

Gril l Loca tion

Your g ril l has a l ip th at r es ts on t op o f  the coun ter ed ge ar ound the cu t-ou t w ith the f ront o f g ril l whic h is F ree-H ang ing f rom
Coun ter t op. Beca us e o f  this , ther e is N o Need f or an y Trim-K it l ike w ith m an y other g ril ls in the m arket .

1. Main tain 24” C learance f rom an y Combus ti ble M aterial s in ANY d irection o f Gril l.

2. If an y com bus ti ble m aterial s w ithin 24” d is tance, m us t h ave Heat Barrier l ike Gril l Jac ket , or o ther N on-C ombus ti ble
t ype l ike Bric ks , Hardy Boar d, Metal .

3. Orien t  the g ril l s o the P revail ing w ind s ar e no t b lowing in to the r ear or sid e o f g ril l.

WARNING: Never build shelf or enclose interior space under the BBQ Cut-Out. The Grill  is 
supported by the top counter surface on the Back and Sides, the front of grill is designed to 
Free-Hang. The bottom of Grill needs to be open to allow for proper ventilation.

3.
1.

2.

Figur e: 1A
1. Interlocking F ront Panel, is desi gned t o sit flush agains t  the is land fa ce. Th e fa ce grill so prevail ing
wind is d irect ed t owards f ront of  the grill.

2. Cooling Handle, is d esi gned t o kee p heat out of  the handle while th e grill is in us e. Cold air is br ought
insid e th e handle making i t co ol to touch through ou t  the entire tim e you are using th e grill.

3. The grill is special ly desi gned with an in ternal buil t in hang er lip located a t  the right, left an d ba ck
sid es . The grill lip al lows it  to hang b y the thr ee s upport ed ed ges on th e right, left an d ba ck. The front
control pan el requires no supporting ed ge; it is d esi gned t o hand down the front of your cut-out.

Figure: 1A
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Grill Location

1. All Videl Premium Grills have been designed to easily be placed on top of your BBQ
Island cut outs.

2. Your Grill should be placed where air is coming in from the front or bottom.

3. If you are going to use PROPANE GAS, place Air Vents in the bottom of your BBQ Islands - Propane Gas is heavy and
sits lows to the ground.
4. If you are going to use NATURAL, place Air Vents at the TOP of your BBQ Islands - Natural Gas is lighter and raises.

Figure: 1B

Figure: 1B

2.

1.

WARNING: DO NOT SEAL BBQ, DOORS, DRAWERS, BBQ ISLAND ACCESSORIES WITH ACRYLIC, 
POLYURETHANE, EPOXY OR ANY TYPE OF SEALANT. ADDING A SEAL CAN CAUSE FUEL TO 
BUILD UP AN CAUSE AN EXPLOSION.

ATTENTION: IF YOUR BUILDING THE BBQ ISLAND, REMEMBER TO ADD PROPER 
AIR VENTALATION. ALWAYS ADD CROSS VENTALATION ON YOUR BBQ ISLAND.

4.4.

3.3.
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WARNING: NEVER BUILD YOUR OUTDOOR KITCHEN ISLAND USING COMBUSTIBLE
MATERIALS, MAINTAIN 24” DISTANCES FRO M GRILL. USING A GRILL JACKET IS NOT 
A SURE B ET TO PROTECT COMBUSTIBLE MATERIALS.

ATTENTION: Take s pecial pr eca ution wh en ins tal ling g rill in open Breezy area, check th e 
direction o f Prevail ing Wind, if ba ck of grill is fa cing an y oncoming w ind or br eeze, b e sure 
to protect  the ba ck of grill, and erect a parti tion wal l, or onl y use grill with hood open on 
breezy days.

Gril l Loca tion

Posi tioning y our g ril l in y our bac k yard is mor e o f ten thou gh t o f ho w it is p leasing t o the e ye, bu t mor e im portan t  th an this is ho w 
th at i t f unctions corr ectl y. Unl ike an ind oor a ppliance, y our g ril l mus t com ba t m an y ou tsid e we ather influences in an al l m anner o f 
we ather -related ins tances , mos t s everely is W ind .

1. Main tain pr oper P revail ing w ind , g ril l d irection – w ith the f ront o f g ril l facing in t o the w ind .

2. If d irection o f w ind is unc lear, or d ifficu t  to com ba t e ven w ith pr even ta ti ve me as ures , then alwa ys g ril l w ith the ho od
open, and when ho od is c los ed – alwa ys b e w ithin pr oximi t y t o g ril l and moni tor i t  th at i t d oes no t o verhe at.

3. If w ind or br ee ze is in the d irection o f bac k o f g ril l, you m us t er ect parti tion wal l of 14” hei gh t s o th at  the t op o f g ril l
ho od is co vered b y s everal inc hes . If  this is no t d one, y ou m us t g ril l w ith ho od open and or when ho od is c los ed s tand in
clos e ar ea t o g ril l and moni tor i f  the g ril l overhe ats.

Ins tal ling in to windy open ar eas

Figur e: 1C
Figure: 1C

WARNING: THIS OUTDOOR COOKING APPLIANCE IS NOT APPROVED TO BE
INST ALLED IN OR ON ANY RECREA TIONAL VEHICLES AND/OR BOA TS. VIDEL 
PREMIUM GRILLS ARE FOR SINGLE F AMILY/RESIDENTIAL USE ONL Y.
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Gril l Loca tion

S tructur e buil t a bove Appliance th at is s ometimes a tta hed t o the home’ s e xterior ou tsid e wal l or r oof and ther e is a Minim um o f 
“ Two” ad jacen t sid es whic h ar e o pen w ith ou tsid e e xp os ure.

Outdoor S tructur e Defin tion

Figure: 1D

A. From C oun ter t o Overhe ad S tructur e

B. From C oun ter t o Combus ti ble M aterial “i f ” w ithin 24” d is tance

C. From Fl oor t o Und ersid e o f O verhe ad S tructur e

D. From A ppliance t o Combus ti ble M aterial

5’ F eet Min. C learance

24” Min. C learance

8’ F eet Min. C learance

24” Min. C learance

Minim um Dis tan ces t o Combus tible Material s or o th er Applian ce Only.

(A) 5’ F eet
Min. H eigh t

(B) 24” Inc hes
Min. H eigh t

(C) 8’ F eet
Min. H eigh t

(D) 24” Inc hes
Min. D is tance

WARNING: THE GRILL NEEDS TO BE OPEN TO ALLOW FOR PROPER 
VENTILA TION: ALLOW 2 INCHES OF MINIMUM CLEARANCE/VENTILA TION AT 
THE BO TTOM OF THE ENCLOSURE.
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Gril l Loca tion

Ins tal ling in to an En clos ed Ar ea

Any Appliance th at is ins tal led in to “Enc los ed” s tructur e w ith T wo or mor e sid es wal led o ff , ei ther in to an ou tdoor home’ s pa tio 
structur e, agains t an y home e xterior wal l or und er an y Ea ves o f  the home.

A minim um o f 24” c learance f rom non-com bus ti ble cons truction is r eq uir ed f or the purp os e o f al lowing the l id t o open f ul ly. If 
you’l l b e using the r otiss erie o ption, the s pace is ess en tial f or mo tor and s ke wer c learance.

ENCLOSED ISL AND DEFINIT ION:

CLEAR ANCES T O NON-COMBUSTIBLE C ONSTRUCTION:

ATTENTION: All Gas Gril l Island Instal lations M UST HAVE MINIMUM TWO AIR-FLOW 
VENTS, either in ELE VATED POSITION for Natural Gas or L OWERED PO SITION for Liquid 
Propan e. Your Warranty may be VOID if is land does not meet basic s etup r equirements.

ATTENTION: BODILY INJURY: Failure to maintain r equired c learances cr eates a fi e hazar d 
that may result in pr opert y damage or s erious p ersonal injury.

WARNING: NEVER BUILD YOUR OUTDOOR KITCHEN ISLAND USING COMBUSTIBLE  
MATERIALS, MAINTENANCE 24” D ISTANCES FRO M GRILL. 

Minim um o f 24” f rom the sid es and r ear o f g ril l mus t b e m ain tained t o ad jacen t v ertical com bus ti ble cons truction, a bove the 
coun ter t op level. You s houl d take in accoun t  th at  ther e is a l arge volume o f he at , and smo ke w ill e xh aus t f rom the r ear o f  the g ril l. 
This m ay dis color or d am ag e un protect ed ar eas , d o no t ins tal l und er un protect ed com bus ti ble cons truction w ithou t using a fi e s af e 
ven til ation s ys tem.

A 24” minim um c learance m us t b e m ain tained und er the coun ter t op t o com bus ti ble cons truction. The c learance can b e mo dified
by a us e o f an ins ulated j ac ket .

Any m aterial s o f a buil ding s tructur e or d ecor ati ve s tructur e m ad e o f wo od, com press ed pa per, p lan t fibers, v inyl/plas tic or o ther 
material s th at ar e ca pa ble o f  tr ans ferring he at or b eing i gnited and burned . Suc h m aterial s hal l b e consid ered com bus ti ble e ven 
thou gh flame- pr oofed , fi e-r etar dan t  tr eated or s urface-pain ted , or p las tered .

CLEAR ANCES T O COMBUSTIBLE C ONSTRUCTION:

DEFINIT ION OF COMBUSTIBLE M ATERIAL:

WARNING: THIS OUTDOOR COOKING APPLIANCE IS NOT APPROVED TO BE
INST ALLED IN OR ON ANY RECREA TIONAL VEHICLES AND/OR BOA TS. VIDEL 
PREMIUM GRILLS ARE FOR SINGLE F AMILY/RESIDENTIAL USE ONL Y.

Proper Ventil ation:  Ens ure ther e is ad eq ua te ven tial tion f or the gas a ppliance and /or is land . This is r eq uir ed t o pr even t gas buil t-up .
Kee p the v en til ation o penings o f  the enc lour ses f ree and c lear f rom an y debris .
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Conn ecting Th e Trans form er

Figure: 4C

Loca te The Trans form er 
Figur e: 2A
Remove th e trans former f rom th e plas tic 
bag l ocated in th e interior o f grill. Make 
sure th e Trans former is com plete, an d
Double check th e grill light plug cord is 
properly secured t o trans former, and al l 
wires ar e firm y fixed into plas tic c lip plug.

Figure: 2A

Loca te The Trans form er Gril l Conn ection
Figur e: 2B
The Grill trans former conn ection is l ocated 
in the rear of  the grill, right above th e gas 
conn ection.

Figure: 2B

Make C onn ections
Figur e: 4C
Connect  the pin conn ect or to the grill, and 
tighten it securely.

ATTENTION: Use only with GFI pr otectr ed cir cuit.

ATTENTION: Use only extension cor d approved f or outdoor us e marked w ith W-A, and rated 
for th e power of  this a ppliance.
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Propan e Inf orm ation

Types o f Pr opan e Tanks:
Propan e tanks ar e mainly used al ongsid e stoves , water heaters, grills, generators, and welding eq uip-
ment. These bott es or m etal c ylinders con tain pr opan e, a t ype of alkal ine gas th at has b een com press ed 
and trans formed into liquid form. Trans porting, s toring, an d using pr opan e safely can onl y be possi ble 
if it is h eld insid e tanks or con tain ers. Sin ce pr opan e has various a pplications , many types o f  tanks ar e 
being us ed as pr opan e con tain ers. Below are some comm on exam ples .

Lar ge Capa city Tanks:
Propan e is d elivered t o your home as a v ery cold liquid an d is pum ped into a special ly desi gned s torage 
tank (F ig. A). The liquid chang es t o gas b efore leave’s th e tank. P ropan e tanks ar e t ypical ly pain ted whi te 
or sil ver to reflect h eat an d prevent  the press ure insid e th e tank f rom getting oo high.

Med ium Capa city Tanks:
Any L.P. Gas s upply cylinder us ed with this g rill must b e approximately 12 inches d iameter an d 18 inches 
high. Th e maximum fuel capacity is 80% an d is a pproximately 20 p ounds of propan e. The L.P. Cylinder 
must have a s hut-off v alve termin ating in a T ype 1 L.P. A Type 1 compatible cylinder with a Type
1-cylinder valve has a ba ck-check valve which does not permi t gas flow, until a p osi tive seal has b een
obtain ed.

LP Tank F illing:
- Use onl y l icens ed and e xp erienced d eal ers.

- LP d eal er m us t pur ge tank b efore fi ling.

- Deal er s houl d NE VER fi l LP tank mor e th an 80% o f LP tank v olume. V olume o f pr opane in tank w ill var y b y t em peratur e.

- A f ros t y regul ator ind ica tes gas o ver fi l. Immed iately c los e LP tank v alve and cal l local LP gas d eal er f or assis tance.

- Do no t r eleas e l iquid pr opane (LP) gas in to the a tmos pher e. This is a h azar dous pr actice.

- To remo ve gas f rom LP tank, con tact an LP d eal er or cal l a l ocal fi e d epartmen t f or assis tance.

- Chec k the t elephone d irect or y und er “ Gas com panies” f or ne ares t certi fied LP eal ers.

Propan e flows f rom your tank t o your home thr ough pi pes , most of whic h run underground. You may 
also have a secon dary press ure regul ator on an ou tsid e wal l of your home to furth er adjust gas pr ess ure. 
A shut-off v alve in each pipe can b e closed t o stop gas flow to an individual a ppliance. An a ppliance con -
nect or is th e fi al segment in th e gas pi ping s ystem. This s pecial ly desi gned flexible tube t ypical ly two or 
three f eet l ong -carries gas f rom a pi pe to the ba ck of an a ppliance.

If you have an un derground tank, onl y the cover (Fig.B) will be visible above ground.

1. The cover on t op of  the tank pr otect s several com ponents f rom
weather an d physical d amage.

2. Th e tank s hut-off v alve, whic h you can c lose to stop th e flow of
propan e to your home in cas e of a leak or o ther em ergency.

3. Th e regul ator, which controls th e press ure of  the propan e gas com -
ing ou t of  the tank.

4. The safet y relief valve, whic h will pop open automatical ly if  the
press ure insid e th e tank g et s too high.

5. The valve will close again wh en th e press ure returns t o normal.

6. The tank ga uge, whic h shows th e percentag e of propan e in th e
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Propan e Inf orm ation

WARNING: : If you have a Sid e Yard Propan e Tank, y ou MUST have addition al Medium
Press ure Regul ator located at  the Grill. If you do not serious bodily harm may result or damage 
to the grill and is land structur e from HIGH Heat extr emes .
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GRILL INSTALLATION

PRO PANE TANK CONNECTION

LP Tank R emoval , Trans port an d S torag e

IMPORTANT: Before conn ecting g rill to gas s ource, make s ure BBQ Gril l control knobs ar e in “OFF ”
Posi tion. Verify the t ype of gas s upply to be used, either natural or LP. 

NOTE: GRILL S ARE SHIPPED IN N G

All pipe sealants must b e an a pproved t ype and resis tan t  to the actions o f LP gas . Never us e pipe sealant 
on flare fitting . The ins tal lation o f  this a ppliance must conf orm with local co des or , in the abs ence of
Local co des , with ei ther Nation al Fue l Gas Code, ANSI Z223.1 / NFPA 54 , Natural Gas an d Propan e
Instal lation Code, CSA B149.1, or Propan e S torage and Handling Code, B149.2, or th e S tan dard for
Recreation al Vehicles , ANSI A 119.2 / NFPA 1192M, an d CSA Z240 R V Series , Recreation al Vehicle Code, 
as a pplicable.

The cylinder must b e arrang ed f or vapor withdrawal. It must al so include a co llar to protect  the cylinder 
valve. A safet y relief device having d irect comm unica tion w ith th e vapor space of cylinder must b e 
Provided. This w ill expel high pr ess ure gas i f  the cylinder is o verfi led or o verheated whic h could result in 
fi e or e xplosion.

- Turn O FF al l con tr ol kno bs and LP tank v alve. T urn coup ling n ut coun terclock wis e b y hand onl y - d o no t us e t ools t o d is connect .
Lif t LP tank w ire up war d off LP tank co llar, then l if t LP tank up and o ff o f s up port br ac ket . Ins tal l s af et y ca p on to LP tank v alve.
Alwa ys us e ca p and s tr ap s up plied w ith v alve. F ail ure t o us e s af et y ca p as d irect ed m ay res ult in s erious p erson al in jur y and /or
Propert y dam ag e.

- A dis connect ed LP tank in s torag e or b eing tr ans port ed m us t h ave a s af et y ca p ins tal led . Do no t s tore an LP tank in enc los ed
spaces s uch as a carp ort , gar ag e, p orch, co vered pa tio or o ther buil ding. N ever l eave a LP tank insid e a v ehic le whic h m ay b ecome
overhe ated b y the s un.

- All L.P. Gas c ylinders us ed with this a ppliance s hall be cons truct ed an d marked in a ccordance with th e specific tions f or L.P. Gas c ylinders
of  the U. S . Departm ent of  Trans porta tion (DOT) or the Nation al S tan dard of Canada, CAN/CSA-B339 , Cylinders, Sp heres an d Tubes f or
Trans porta tion o f Dang erous Go ods; an d Commission, as a pplicable; an d shall be provided with a l isted overfi ling pr evention d evice.

- Read labels on th e L.P. Gas Sup ply Cylinder.

- New cylinders are alwa ys s hipped em pty for safet y.

- Allow only qualified L. . Gas d ealers to fi l or repair y our L.P. Gas s upply cylinder.

- Inform th e gas d ealer if it is a n ew or used c ylinder to be fi led.

- After fi ling, h ave th e gas d ealer check for leaks an d to see th at  the relief valve remains f ree t o
Function.
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Propan e Inf orm ation

HOSE AND REG ULATOR

LP GAS SUPPL Y CONNECTION AND DISCONNECTION

LP TANK DISCONNECTION

The Type 1 connection s ystem has th e following f eatures:

1. The tank v alve s houl d b e in the “ OFF ” p osi tion. I f no t, turn the kno b c lock wis e un til i t s tops .

2. Make s ure al l burner v alves ar e in the “ OFF ” p osi tion.

3. Alwa ys connect  the gas s up ply regul ator as f ollows: Ins ert  the r egul ator inl et in to the tank v alve and turn the coup ling n ut
clock wis e un til the coup ler ti gh tens up . Do no t o ver ti gh ten the coup ler. T urn the m ain tank v alve on and turn the burner con tr ol
valves on the uni t  to the “HIGH” p osi tion f or a bou t 10 s econd s t o al low the air in the s ys tem t o pur ge b efore a ttem pting t o l igh t  the
burner s.

1. Turn the burner v alves o ff .

2. Turn the tank v alve o ff . (Turn c lock wis e t o s top).

3. Detac h the r egul ator ass em bly f rom the tank v alve b y turning them q uic k coup ling n ut Coun terclock wis e.

Propan e vapors are heavier th an air . For this r eason, th ey may accumulate in low-lying ar eas s uch as 
bas ements, crawl spaces , and ditches , or al ong floors. However, air curr ents can s ometim es carr y
Propan e vapors elsewhere within a buil ding

- The system will not al low gas t o flow until a p osi tive conn ection h as b een m ade.

- NOTE: The cylinder con trol valve must b e turn ed o ff b efore any conn ection is m ade or removed .  The system has a th ermal e lement  that
will shut off  the flow of gas in th e event of a fi e.

- The system has a flow limiting d evice whic h, when activated, will limit  the flow of gas t o 10 cu bic f eet p er hour.

- NEVER us e grill without leak t es ting.

LP GAS HOOK UP
Figur e: 6A
This l iquid pr opane g ril l is d esi gned t o operate on 
Liquid P ropane O NLY. The LP gas g ril l is d esi gned 
to b e us ed w ith a s tand ard 20 l bs gas c ylind er and 
mus t b e cons truct ed and m arked in accor dance 
with s peci fic tions o f  the U S De partmen t o f 
Trans porta tion f or pr opane gas c ylind ers. Alwa ys 
kee p c ylind er s ecur ely fas tened in an upri gh t 
posi tion. N ever connect an unr egul ated pr opane 
gas c ylind er t o the g ril l. Do no t s ubject pr opane 
cylind ers t o e xcessi ve he at.

Figure: 6A

CAUTION: It is recomm ended you use a Propan e Tank Pul l-Out Drawer. It is s everely hazar dous t o 
move propan e tanks in an d out of Island enclosure without assis tan ce of drawer. 
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Natur al Gas Inf orm ation

ATTENTION: Always turn g rill knobs O FF, before ins tal ling gas l ines , or making an y
Connections an d disconn ections o f supply hoses .

WARNING: Always take a l eak t es t b efore lighting th e grill to prevent a p ossi ble fi e or e xplosion.

WARNING: Gas valves ar e preset a t  the fa ctory to operate on P ropan e and Natural Gas . If you 
wish to convert  to a diff erent gas t ype, b e sure to conta ct your g rill dealer, licens ed p lumber or 
authorized s ervice cen ter for f urth er detail s. Failure to properly convert a uni t can ca use serious 
injury to yourself and/or others.

Natural Gas Safety:
Your GRILL  is shipped as NATURAL GAS appliance . 

Natur al Gas Ins tal lation:
- It is recommended that your “ON-OFF” shutoff valve be installed at the gas supply source.
- When testing for gas leaks, turn off your GRILL.
- Provide adequate V entilation Holes in the Enclosure for safety purposes in the event of a gas

leak.
- Make sure the factory supplied REGULATOR  is used on your GRILL.

Gas Convertible Regulator:
You r GRILL comes ready in NATURAL GAS  - if you wish to
convert your gas type please
Follow the ins truction on pag e 7.

Propan e ReadyNatur al Gas R eady
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Gril l S tart U p(M atch L it):
To l igh t gas g ril l w ith a gas l igh ter, m ake s ure the g ril l has b een l eak t es ted and burner s b e pr operly loca ted . Ins ert l ong -nec ked gas 
ligh ter thr ough the co oking g rid , and in thr ough an ad jacen t sid e p ort ho le o f  the Fl avor Bar , p lacing ne ar a burner sid e. T urn the 
clos es t burner kno b on t o “HIGH” s etting o releas e gas . T urn on the bu tton on gas l igh ter, burner s houl d l igh t immed iately. Adjus t 
burner s t o desir ed co oking t em peratur e.

Gril l S tart U p (Val ve Ig ni tion):
When l igh ting the g ril l, p leas e kee p your face and b ody a wa y f rom the g ril l t op when l igh ting the g ril l. 

1. Open L id/Hood

2. Ens ure Burner C ontr ol K nobs In the “ OFF ” p osi tion, T urn on the gas s up ply valve.

3. Pus h the burner kno b in and s lowly rota te coun ter-clock wis e t o the hi gh p osi tion.

4 . You w ill he ar a l oud c lick as the e lectr onic l igh ter pr oduces a s par k. L is ten f or the s ound o f  the gas i gniting and l ook f or a
flame thr ough the co oking g rid s. If  the burner d oes no t l igh t on the fi st  tr y, repeat immed iately.

6 . If  the burner d oes no t l igh t in 5 s econd s then wai t five min utes un til the gas c lears b efore a ttem pting t o l igh t i t again.
Repeat  the pr oced ure or tr y the m an ual l igh ting pr oced ure b elow.

8 . Upon s uccess ful l igh ting, r epeat  the pr ocess on the o ther burner s y ou w is h t o l igh t.

9. To s hut o ff  the burner s, rota te the kno b and turn t o OFF .

10 . It is norm al t o he ar a p opping s ound when the burner s ar e turned o ff .

1. Open L id/Hood, d o no t a ttem pt  to ignite the burner s whil e the ho od is c los ed .

2. Make s ure y our gas s up ply is turned on & the Burner C ontr ol K nobs ar e in the “ OFF ” p osi tion.

3. Pus h the burner kno b in and s lowly rota te coun ter-clock wis e t o the hi gh p osi tion.

4 . You w ill he ar a l oud c lick as the e lectr onic l igh ter pr oduces a s par k. L is ten f or the s ound o f  the gas i gniting and l ook f or a
flame thr ough the co oking g rid s. If  the burner d oes no t l igh t on the fi st  tr y, repeat immed iately.

6 . If  the burner d oes no t l igh t in 5 s econd s then wai t five min utes un til the gas c lears b efore a ttem pting t o l igh t i t again.
Repeat  the pr oced ure or tr y the m an ual l igh ting pr oced ure b elow.

8 . Af ter i gnition, s et  the kno b t o the d esir ed s etting

9. To s hut o ff  the burner s, rota te the kno b and turn t o OFF .

10 . It is norm al t o he ar a p opping s ound when the burner s ar e turned o ff .

Gril l S tart U p

LIGHT ING INS TRUCTIONS:
DO NOT us e ind oors - this gas a ppliance in in tend ed t o b e us ed f or OUT DOOR USE O NLY! Your s urr ound ings s houl d b e ke pt c lean 
and f ree f rom flamm able com bus ti ble m aterial s 

KNOB POSITION:
OF F

KNOB POSITION:
HIGH FL AME

KNOB POSITION:
LOW FL AME
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1. Ins ert R otiss erie M otor in to Motor Br ac ket A ss em bly.

2. S lide P rong F orks w ith the pr ongs facing a wa y f rom the h and le in to Spi t R od. S o th at an y f ood item w ill b e in the cen ter b et ween
the t wo f our pr ong f orks .

3. Ass em ble Key Was her , Coun ter-bal ance and h and le t o Spi t R od. S lide S haf t Collar w ith l ong end t owar ds h and le.

4 . Ins ert mo tor e xtension cor d thr ee pr ong p lug in to an ad jacen t g round ed GFC I rece ptac le ou tl et .

5 . Be fore p lacing f ood item on f orks when the r otiss erie is b eing o perated e xclusi vely, i t is s tr ongl y recommend ed th at a pan b e
placed on the g ril ling g rid s, b ene ath the f ood t o ca tch the me at d rippings . This w ill pr even t e xcessi ve buil d up o f d rippings on the
grid s and facil ita te c leaning. W hen f ood item is p laced on r otiss erie, b e s ure th at al l Bo lts ar e ti gh tened s ecur ely.

6 . The r otiss eries r od comes w ith a coun ter bal ance wei gh t, ad jus t i t as need ed . S tart  the mo tor and m ake s ure the me at is bal anced
on the s pit s o th at i t  turns e venl y. You m ay need t o ad jus t  the g rate and d rip pan i f y our me at is l arge. M ake s ure the me at can turn
with no o bs tructions .

7. Clos e the l id whil e the r otiss erie d oes i ts jo b. The r ota tion e venl y me lts the fa t in the me at and n atur al ly bas tes the me at, bu t y ou
may w is h t o bas te w ith a mo p s auce o ccasion al ly during g ril ling. W hen d one, r emo ve the s pit using ins ulated o ven mi tts. P lace the
me at on a c lean p latter and co ver i t w ith f oil whil e i t r es ts.

The r otiss erie mo tor is eq uipped w ith a thr ee-pr ong g round ing p lug f or y our pr otection agains t e lectric s ho ck. This p lug m us t b e 
ins ert ed d irectl y in to a pr operly g round ed thr ee-pr ong r ece ptac le. Do no t cu t or r emo ve the g round ing pr ong f rom this p lug.

The r otiss erie mo tor m us t b e e lectrical ly g round ed in accor dance w ith l ocal co des or , in the a bs ence o f l ocal co des , in accor dance 
with the N ation al El ectrical C ode, AN SI/NFP A 70- 1990 or C an ad ian El ectrical C ode, C S A C22.1.

Do no t us e an e xtension cor d t o s up ply p ower t o your g ril l. Suc h us e m ay res ult in fi e, e lectrical s ho ck or o ther p erson al in jur y. Do 
no t ins tal l a f us e in the neu tr al or g round cir cui t . A f us e in the neu tr al or g round cir cui t m ay res ult in an e lectrical s ho ck h azar d. Do 
no t g round this a ppliance t o a gas s up ply pi pe or ho t wa ter pi pe.

Grill Rotisserie Setup

Electrical Gr oun ding Ins tructions:

Rotiss erie S etup

WARNING: Never s tan d with your head directl y over th e Grill when preparing t o light  the Rotiss erie
Burner, to prevent possi ble bodily injury. Never operate Rotiss erie Burn er with main (other) burn er(s) 
“ON”. Warming R ack must b e removed or in T ilt-Away Posi tion wh en Rotiss erie Burn er is O N.
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Rotiss erie S etup

Installing your Rotisserie:
Follow these steps to learn how to set up your ROTISSERIE.

How to use the Counter Weight?
The ROTISSERIE has a counter weight that helps keep strain on the motor balanced. This will help avoid damaging the gears and 
maintain an even cooking rate, resulting in a smooth spin.

Place the ROTISSERIE  motor on the left or right side of 
your GRILL, rotisserie holder.
The  ROTISSERIE slides down on the rotisserie holder and locks into 
place.

This is ho w your R otiss erie r od s houl d look once i t is ass em bled .

Place the r otiss erie r od on the o ther end o f  the r otiss erie ho lder. 
Make s ure the s crew is b et ween the ho lder and the ho od wal l.

This is how your ROTISSERIE  should look on the other side. The 
counter weight should be on the inside not outside. 
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Flame Port s

Flame Runn er

Air Adjustment 
Screw

Air Venturi

Gril l Featur es

Videl Grills Blow Torch:
Your GRILL comes equipped with our innovative BLOW TORCH, which makes turning on your grill instant and  Reliable.
The BLOW TORCH uses the proper air and fuel mixture to create a contained discharge that will  Instantly turn on your 
HIGH-PERFORMANCE BURNERS.

Adjus t Your Burner s:
The b olt on the Ri gh t sid e o f e ac h burner is cal led the “ AIR ADJUSTMENT ” 
and i t r egul ates the amoun t o f air th at en ters in to the burner f or com bus tion. 
The air v en turi ad jus tmen t s crew is accessi ble b y using y our h and , b e s ure 
burner is no t ho t.

- If  the flame is y ellow, ind ica ting ins ufficie t air , turn the air ad jus tmen t b olt
coun terclock wis e t o al low mor e air t o the burner .

- If  the flame is nois y and t end s t o l if t a wa y f rom the burner , ind ica ting t oo
much air , turn the air ad jus tmen t b olt c lock wis e.
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Gril l Featur es

Corr ect Fl ame C olor :
Fl ames s houl d b e b lue and s ta ble w ith no y ellow ti ps , e xcessi ve nois e or l if ting., I f an y of  thes e cond itions e xisi t , chec k is tr he air 
ad jus tmen t or burner p ort s ar e b locked b y d irt , d ebris , or s pid er we bs . If need ed , pr oceed w ith air ad jus tmen t s crew. The amoun t o f 
air whic h en ters a burner is g overned b y an ad jus ta ble b olt a tr the inl et . It is l ocked in p lace b y a s et s crew whic h m us t b e loos ened 
prior t o l igh ting the burner f or ad jus tmen t. FL AMES SHOULD BE BL UE AND STABLE WITH NO YELL OW TIPS , EXCES SIVE NOISE 
OR LIFT ING.

Com bus tion C ham ber Bal ance
If  the flame is nois y and t end s t o l if t a wa y f rom the burner , i t ind ica tes th at  ther e is t oo m uch air , turn the air ad jus tmen t s cre c lock-
wis e t o ad jus t .

1” M AXIMUM

3/8” M AXIMUM

FL AME SIZE



32

CARE & M AINTENANCE

CLEANIN G OF GRILL HOU SIN G:
Burn-o ff  the g ril l af ter us e w ill kee p it r ead y f or ins tan t us e, ho we ver, once a y ear y ou s houl d g ive the en tir e g ril l a thor ough c leaning 
to kee p it in t op o perating cond ition.

RUS T-B ROWN MARK S:
When this t ype o f s taining o ccur s, i t is unl ike ly th at rus ting o f  the s tainl ess s tee l itself ca us es the m arks . Simil ar m arks can b e 
found w ith b oth p orce lain and p las tic sinks . The rus t m arks ar e the r es ult o f sm al l partic les o f “ ordinar y-s tee l” whic h h ave b ecome 
atta hed t o the s urface; thes e h ave s ubs eq uen tl y rus ted in the d am p en vironmen t. The mos t common s our ce o f s uch partic les is 
from “ wire wo ol” s couring pad s, bu t con tamin ation m ay al so o ccur f rom car bon s tee l utensil s and o ld cas t ir on wa ter s up ply pi pes . 
Thes e br own m arks ar e onl y s up er ficial tains , whic h w ill no t h arm the Gril l; the y s houl d b e remo vable using a s of t d am p c loth and 
a m ulti-purp os e cr eam c leans er. Occasion al ly, i t m ay b e necess ar y t o res ort  to a pr oprietar y s tainl ess-s tee l c leans er, t o return the 
surface o f  the Gril l t o its ori ginal cond ition. T o a void r e- o ccurr ence o f an y “rus t-s taining” i t is ess en tial th at  the s our ce o f  the con -
tamin ation b e e limin ated .

BLEA CHES:
Mos t common d omes tic b leac hes & s teril izing s olutions con tain c hlorine in the f orm o f s odium h ypochlori te. I f us ed in concen -
tr ated f orm, b leac hes can a tta k the s tainl ess s tee l, ca using pi tting f  the s urface. The y s houl d alwa ys b e us ed t o the s tr eng ths 
pres cri bed b y the m an ufactur er and s houl d b e thor oughl y rins ed o ff w ith c lean wa ter immed iately af ter us e. Al l c leaning ag en ts 
con taining h ypochlori te ar e uns uita ble f or l ong t erm con tact w ith s tainl ess s tee l and , e ven when us ed in the hi ghl y d iluted f orm, 
the y can g ive pi tting un er certain cond itions .

FO ODS TUFF S:
In g ener al , s tainl ess s tee l is f ul ly resis tan t  to al l f oodstuffs in common us e. O nly in is olated cas es , s uch as when concen tr ated s al t 
and v inegar mi xtur es can r em ain in con tact w ith the s tee l f or a l ong p erio d can an y s urface m arking r es ult .

PITT ING:
Ano ther f orm o f corr osion, whic h o ccasion al ly o ccur s in s tainl ess s tee l, is pi tting f  the s urface. The r eas on f or this corr osi ve a tta k 
can us ual ly b e a ttr bu ted t o certain hous ehold pr oduct s. Suc h as .

MAINTENANCE GUIDELINES

IMPO RTANT : You s houl d NOT l ine the b ottom o f  the g ril l housing w ith al umin um f oil , s and or an y other g reas e a bs orben t
Su bs tance. Gr eas e w ill no t b e a ble t o drip in to the d rip tr ay and a g reas e fi e m ay o ccur .

1. S hut o ff gas s up ply a t s our ce and d is connect s f ue l l ine. P rotect f ue l line fitting

2. Remo ve and c lean the co oking g rid s, flavor bar s and burner s.

3. Remo ve warming r ac k and was h w ith mil d det ergen t and warm wa ter.

4 . Cover the gas v alve ori fices ith a piece o f al umin um f oil . 5 . Brus h the insid e and b ottom o f  the g ril l w ith a s ti ff w ire brus h,
and was h d own w ith a mil d s oa p and warm wa ter s olution. W as h thor oughl y and l et i t d ry.

6 . Remo ve al umin um f oil f rom ori fices and hec k ori fices or o bs truction.

7. Chec k e lectr ode f or d am ag e and war e.

8 . Reins tal l flavor bar s, co oking g rid s, and warming r ac k.

1. Kee p ou tdoor co oking gas a ppliance ar ea c lear and f ree f rom com bus ti ble m aterial s, gas oline and o ther flamm able vapors
and l iquid s.

2. Do no t o bs truct  the flow of com bus tion and v en til ation air .

3. Kee p the v en til ation o pening(s) o f  the c ylind er enc los ure f ree and c lear f rom d ebris .

4 . Vis ual ly chec k burner flames . Burner flames s houl d b e b lue and s ta ble w ith no y ellow ti ps , e xcessi ve nois e, or l if ting.

5 . Clean ou tdoor co oking gas a ppliance, inc luding s pecial s urfaces , w ith r ecommend ed c leaning ag en ts, i f necess ar y.

6 . Chec k and c lean burner f or ins ect s and ins ect nes ts. A c logg ed tu be can l ead t o a fi e b ene ath the g ril l.
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CARE & M AINTENANCE

MAKE SURE GRILL IS C OMPLE TEL Y COOL B EFO RE C LEANIN G:
You s houl d c lean y our a ppliance af ter e ac h us e t o m ain tain the o veral l appearance o ver the l ife o f y our a ppliance. A f ter the fi st us e, 
it is norm al f or y our a ppliance t o b ecome d is colored in certain ar eas f rom the he at pr oduced b y the burner s. 

EXTERIO R CLEANIN G:
When c leaning y our a ppliance, alwa ys s cru b and p olis h in the d irection o f  the s tainl ess s tee l g rain. W ipe d own the e xterior o f  the 
appliance t o remo ve an y s platter or g reas e. Do no t us e h arsh abr asi ves . Use a s tainl ess s tee l c leaner t o c lean the e xterior s urface f or a 
polis hed l ook. T o remo ve baked-on f oods, us e a fine o med ium g rit nonmetal lic a br asi ve pad w ith a s tainl ess s tee l c leaner t o a void 
spec ks o f g reas e co llecting in the g rain ca using the a ppearance o f rus t . Be fore ins tal ling the co ver, alwa ys al low the s urface t o dry. 
DO NOT co ver a d am p a ppliance.

DRIP T R AY:
Clean the d rip tr ay af ter e ac h us e. F ail ure t o do s o coul d res ult in a fi e. O nce the a ppliance h as co oled com plet ely, remo ve the tr ay 
by pul ling i t al l the wa y ou t un til i t comes f ree. C lean the tr ay w ith ho t s oa py wa ter and r eplace ens uring the tr ay is ins tal led com -
plet ely in the g ril l housing.

FL AME T AMER S , GR ATES & W ARMIN G R ACKS:
To c lean (s houl d c lean af ter e ac h us e), turn the m ain burner s on HIGH f or 10- 15 min utes w ith the ho od c los ed . This al lows an y f ood 
partic les or g reas e d rippings t o burn a wa y. Brus h com ponen ts w ith a s tainl ess s tee l bris tl e brus h t o remo ve an y rem aining c harr ed 
material s.

CAS T S TAINLES S S TEEL BURNER S:
The a ppliance m us t b e com plet ely co oled b efore pr oceed ing. M ake s ure the gas s up ply is o ff and al l con tr ol kno bs ar e in the “ OFF ” 
posi tion. Y ou m us t r emo ve al l co oking g rid s and flame tamer s t o e xp os e the m ain burner s in the a ppliance. O n the b ottom r ear o f 
eac h burner is a co tter pin accessi ble f rom the bac k o f  the g ril l he ad . R emo ve co tter pins (unl ess the y wer e remo ved prior t o
Ins tal lation in to an ou tdoor ki tchen). T o remo ve burner , pul l rod up war ds and s lide burner t owar d the r ear o f  the a ppliance. R epeat 
for e ac h burner . To c lean the burner s, us e a w ire brus h t o c lean the e xterior o f  the burner . F ree al l c logg ed p ort s o f o bs tructions w ith 
a sm al l metal o bject . Clean ou t an y debris thr ough the air s hutter and ins pect  the burner inl et  to ens ure i t is f ree o f an y obs truc -
tions . Use a r od or pi pe c leaner t o remo ve an y debris w ithin the burner i f necess ar y.

SPID ER S & IN SEC T WARNIN GS:
Spid ers and o ther ins ect s can nes t in the burner o f  this and an y other burner , whic h ca us es the gas t o flow f rom the f ront o f  the 
burner . This d ang erous “ cond ition ” can ca us e a fi e b ehind the v alve pane l, d am ag ing the burner and m aking the burner uns af e t o 
operate. Ins pect  the burner s b efore e ac h us e. S ymptoms o f ins ect nes ts can inc lude an y of  the f ollowing cond itions:

1) The sme ll of gas in con junction w ith the burner flames a ppearing y ellow.

2) The burner d oes no t r eac h t em peratur e.

3) The burner he ats une venl y.

4) The burner m akes p opping nois es .

WARNING: Make s ure each burn er is pr operly placed af ter cleaning. I t is very importan t  to
Ens ure th e end of  the burn er is ins tal led a ppropria tely onto the gas v alve to ens ure gas flows 
safely into the burn er. Failure to meet  these con ditions can ca use dang erous con ditions th at can 
cause personal injury and/or propert y damage.
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VIDEL GRILLS
GRILL - WARRANTY INFORMATION

VIDEL GRILLS offers a warranty on our grills, griddles, and side burners to the original purchaser with proof of purchase. Our 
products are guaranteed to be free from defects in both workmanship and materials for the specified periods below. This 
warranty is not applicable to grills used in commercial or rental applications. Any issues related to rust, corrosion, oxidation, 
or discoloration due to moisture or overheating are not covered under this warranty, unless such issues render the affected 
component inoperable. Additionally, this warranty does not include labor or labor-related charges. If warranty parts need to 
be shipped, customers will be responsible for any associated shipping and handling fees. Thank you for choosing Videl Grills 
USA.

LIMITATIONS & EXCLUSIONS:
The warranty provided by VIDEL GRILLS is applicable only to products purchased and located within the United States and 
Canada. The coverage period begins on the original purchase date, and proof of purchase is mandatory.

Please note that this warranty does not cover damages resulting from negligence, alteration, misuse, abuse, accidents, natural 
disasters, loss of electrical power, improper installation or operation, unauthorized adjustments or calibrations, dings, dents, 
scratches, or damages caused by harsh cleaning chemicals. The warranty is not valid for commercial use or for products with 
altered or removed serial numbers. VIDEL PREMIUM GRILLS will not be liable for any incidental, consequential, special, or 
contingent damages arising from the breach of this written warranty or any implied warranty.

WARRANTY CLAIM PROCEDURE:
Please contact VIDEL GRILLS Warranty Service Center for factory 
direct assistance. We are open Monday-Friday 7am-5pm (PST) 
Phone Number: (909) 460-5579
Email: support@theoutdoorplus.com

LIMITED LIFETIME WARRANTY:
VIDEL GRILLS offers a LIFETIME WARRANTY for the cast stainless steel burners included with our grills. This 
warranty covers any defects in material and workmanship that may arise during normal residential use, 
except for discoloration, surface scratches, weather-related staining, and minor rust and oxidation, which 
are typical for outdoor products. In the event of any such defect, the burner will be repaired or replaced at no 
charge, while the owner will be responsible for all other expenses, including labor and freight. Please be advised 
that this warranty only applies to grills featuring our cast stainless steel burners, and that it does not cover 
commercial or rental use. Customers are also responsible for any shipping and handling fees associated with 
warranty parts.

TWO-YEAR WARRANTY:
VIDEL GRILLS provides a TWO-YEAR WARRANTY for the following parts of our grills: Fire Box, Hood, Handle, 
Bezel, Grates, Flavor Bars, Drip Pan, Rotisserie Burner, Transformer, Warming Rack, and Flame Tamer. This 

warranty guarantees these parts to be free from defects in materials and workmanship during nor-mal 
residential use for two years from the original purchase date. If any of these parts are found to be faulty, we 

will repair or replace them at no cost to the customer, except for expenses related to labor and freight.

ONE-YEAR WARRANTY:
VIDEL GRILLS provides a ONE-YEAR WARRANTY on the grill components, including the gas valve, knob, and 
light, against any defects in materials and workmanship during normal residential use from the original 
purchase date. This warranty does not cover damages or malfunctions resulting from neglect, misuse, 
alterations, accidents, or improper installation, maintenance, or repairs.

Bezel
Grates

Flavor Bars
Handle

Drip Pan
Hood

Rotisserie Burner
Transformer

Warming Rack
Flame Tamer

Fire Box

Cast Stainless Steel 
Burner

Gas Valve
Knob
Light

2-YEAR WARRANTYLIFETIME WARRANTY 1-YEAR WARRANTY

Grill - Warranty Information



35

- MODEL NUMBER
- DATE OF PURCHASE
- INVOICE NUMBER. KEEP A C OPY OF THE GRILLS ITEMIZED INVOICE FOR YOUR RECORDS

For warranty service, contact VIDEL GRILLS Customer Service Department at 
(909) 460-5579 or email sales@ theoutdoorplus.com

Welcome & Congratulations

Congratulations on your purchase of a new Videl Grill! We are very proud of our product and we are 
completely committed to providing you with the best service possible. Your satisfaction is our #1 
priority . Please read this m anual carefully t  o understand all the instructions about how to install, operate 
and maintain for optim um perform ance and long evity . We know y  ou’l  l enjoy your new g rill and thank you 
for choosing our product. We hope you consider us for future purchases.

How t o Obtain S er vice

Please make s ure you have th e following inf ormation:

VIDEL GRILLS USA
70 1 S Dupont Ave, Ontario , CA 9176 1

Busin ess H our s:
Mon-Fri: 7:0 0 AM - 5:0 0 PM 

Closed: S at - Sun

Conta ct Inf orm ation:
Phone: (909) 460-5579

Email: 
support@ theoutdoorplus.com

Make a copy of your sales slip for proof of purchase

DO NOT TEAR - THIS IS YOUR COPY

Name:

Address:

Model No:

Date Of Purchased:

Serial No:




