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36" Grill 42" Grill

Read all instructions b efore you operate your grill.
Save these instructions !

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

C us

LC16070- 1

CERTIFIED T O ANSIS TD
721.58 ,-2022C SASTD 1.6 -2022
Outdoor Cooking Appliance

www.videlgrills.com

To Instal ler: Leave this m anual with grill for future reference.
To Cons umer: Keep this m anual for future reference.

A 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.




SAFETY 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 grill will get very hot. Never lean over th e cooking ar ea while using y our grill
Do not touch cooking s urface.

A WARNING: FOR OUTDOOR USE ONLY:
- Do not store or use gas oline or other flammable vapors and liquids, in the vicinity of this or
any other appliance.
- An LP-cylinder not connected for use shall not be stored in th e vicinity of this or an y other
Appliance.
- For use with Natural Gas or L iquid Propane.

A DANGER: FIRE OR EXPLOSION HAZARD
If you smell gas:
- Shut off gas t o the appliance.
- Extinguis h any open flame.
-If odor continues, leave the area immediately.
- After leaving th e area, call you gas s upplier or Fire Departm ent.

A DANGER: FLAMMABLE GAS UNDER PRES SURE
Leaking LP-G AS may cause afi e or explosionifignited, causing s erious b odily injury or
death. Contact an LP Gas Sup plier for Repairs or disposal of this cylinder or unused LP-G AS.
- Know the odor of LP-GAS; if you hear, see, or sm ell leaking, imm ediately get e veryone away
from the cylinder and call the Fire Departm ent, do not attempt repairs.
- LP-GAS is heavier than air an d may sett e in low places whil e scattering.
- Contact with liquid propane will cause freeze burn t o the skin.
- Do not allow children to tam per or play with th e cylinder.

/\ ATTENTION:
- Itis th e installer’s responsibility to ensure a safe installation an d to educate the end user as
to proper operation. Le ave this m anual with the end user.
- Never alter product or configure product in an yway.
- Productisnotintended to be started by wood or any other combustible material .
- Only use gas f uel, Natural Gas or L iquid Propane.




SAFETY INFORMATION

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

/\ WARNING: Failure to open the lid while igniting th e bar becue’s burn ers, or not waiting 5
minutes to allow the gas t o clear if the barbecue d oes not light, may result in an e xplosive
flame-up whic h can cause 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 hoseis cut, it must be replaced prior t o the outdoor cooking gas a ppliance being put
into operation. Th e replacement hose ass embly shall be that specified ythe manufacturer.
Ensure the area around the barbecue is c lear of flammable substan ces s uch as gas oline, yard
debris, wood, etc. Ens ure there is no blockage of the airflow through the vent space located
below the face 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 which
could result in injury or death. DO NOT use your grill in garages, breezeways, sheds or any
enclosed area. NOT FOR USE BY CHILDREN. If these instructions ar e ignored, a hazardous
fi e or explosion coul d result in physical in jury, death or property damage!

/\ WARNING:
1. DO NOT Store or use gas oline or other flammable liquids or vapors in the vicinity of this
or any other appliance.

2. An LP cylinder not connected for use shall not be stored in th e vicinity of this or an y other
Appliance.

/\ WARNING: OUTDOOR USE O NLY: Failure to adequately vent your outdoor kitchen cavity
could result in an explosion or fi e.




GASS AFETY

- 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.

CHECKING FOR GAS LEAK S:

Perform aleak test before each use. In addition, wh enever the gas c ylinder is conn ected to the regulator or whenever any part
of the gas s ystem is disconnected or replaced, perform aleak test. As a safety precaution, remember to always leak test your
appliance outdoors in a well-ventilated area. Never smoke or p ermit sources ofignition in th e area while doing a leak test. Do
not use a flame, such as alighted match to test for leaks. Use a solution o f soapy water

- Prepare aleak testing s olution o f soapy water by mixing in a s pray bott e one partliquid soap to one part wa ter.
- Make s ure all the control knobs are in the OFF position .

- Turn on th e gas

0 On Natural Gas s ystems, turn th e main feed valve to the appliance.
0 On LP systems, turn th e cylinder valve knob coun ter clockwise one turn t o open.

- Apply the leak-testing s olution by spraying it on join ts of the gas d elivery system. This in cludes all valves, pipe
connections , joints, lines and every point from the gas s ource to the burners.

-Blowing bubbles 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
thataleakis present. Do not attempt to ignite the grill.

- Turn all control knobs ba ck to the full OFF position.




GASS AFETY

o All gas conn ections s hould be made by a Profession al qualified echnician an d in accordance with local codes and
Ordinances. The installation m ust conf orm with local co des or, in the absence oflocal co des, with either th e nation al Fuel Gas
Code, ANSI Z223.1 /NFPA 54, or CAN/CGA-B149.1, Natural Gas Ins tallation Code or CAN/CGA-B149.2, Propane Installation
Code.

o Check the ratinglabel on the left hand outsid e of the unit
« Do not twist the gas s upply hose.

o Before each use, visually inspect the gas s upply hose for cracks, cuts or excessi ve wear. Replace the hose if necess ary. Check
for gas 1 eaks b efore each use.

o Gas Sp ecific tions: A Natural Gas a ppliance requires natural gas t o operate; an LP a ppliance requires liquid propane gas t o
operate.

o Never conn ect the appliance to an unregul ated gas s upply line. Appliances o perated without a regulator are unsafe and will
notbe serviced until ins talled properly and safely. Unsafe operation without a gas r egul ator will void th e warranty of the
Appliance.

o Appliances o perated with NG (natural gas) m ust be installed with th e NG regul ator supplied with the unitand set to 4.0”
water column press ure.

o Appliances o perated with LP (liquid propane) gas must be installed with an LP r egul ator set to 11”water column press ure.
o Please contact your dealer and use a licens ed con tractor or ins taller to convert your appliance to the different gas t ype.

« CHECK TO ENSURE THAT THE GAS SUPPLY HOSE DOES NOT COME IN CONTACT WITH ANY HOI SURFACE, SHARP
OR ROUGH EDGES OF THE GRILL OR OUTDOOR KITCHEN CONSTRUCTION. DO NOT KINK THE GAS LINE WHEN IN-
STALLING.

The self-contained LP s ystem appliance is design certified obeused withastandard201b., 12 1/4” diameter; 18” high 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 be marked in
accordance with the latest U.S. Departm ent of Trans porta tion s pecific tions f or LP gas ¢ ylinders. (DOT. CFR4 9 or Nation al
Standards of Canada CAN/CSA-B359 C ylinders, Spheres and Tubes for the Trans porta tion o f Dangerous Goods) a Propane
Tank with an O PD) Overfi 1 Prevention Device) must be used at all times.

IMPORTANT: Never conn ect the appliance to an unr egul ated gas s upply.
If there arelocal codes that apply to outdoor grills/griddles, you will have to confirmt em with thelocal authority.

Installation m ust conf orm with local codes or in th e absence oflocal co des, to the Nation al Fuel Gas Code, ANSI Z223.1 /NFPA
54 an d Natural Gas Ins tallation Code, CSA B149.1. All Natural Gas ins tallations m ust conf orm to local codes or in th e absence
oflocal codes th e nation al fuel gas co de, ANSI-Z2223.1a- 1 998 .

If there are local codes that apply to outdoor burn ers, you will have to conform to them. Installation must conf orm with local
codes or, in the absence oflocal codes, with Propane Installation Code, CSA B149.1, or Propane Storage and Handling Code,
B149.2 as a pplicable.

Installation in Canada must be in accordance with th e stan dard CAN/CGA- B149.2.
A licens ed contractor or local gas com pany representative must perform all gas conn ections .

Ensure that the service supplying th e appliance is fitted with a shut off valve convenien tly position ed near the appliance and
giving ease of access .

The appliance and its individual shutoff valve must be disconnected from the gas s upply piping s ystem during any
Pressure testing of that system.
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- The N ation al El ectrical C ode, AN SI/NFP A 70

SUPPL Y PRES SURE MIN /

Liquid P ropan e Gas: Natur al Gas:

Sup ply Press ure: Sup ply Press ure:

Minim um: 8” W .C.1.99kP a Minim um: 3.5 W .C. .8 7kPa
Nominal: 11" W.C.2.73kP a Nominal: 77 W .C. 1.74 kP a

Maximum: 14" W.C.348kP a Maximum: 14" W.C.348kP a

/A\California P rop 65 W arning A
WARNIN G: This pr oduct can e xpose you to chemical sincluding Le ad and Le ad Compound s, whic h are kno wn to the
state of Californiat o cause cancer , and C arbon Monoxide, Le ad and Le ad Compound s whic h are kno wn to the s tate of
Californiat o cause birth d efects or o ther r eproducti ve harm. F or mor e inf orm ation g o to www.P65W arnings .ca.g ov.



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 youar e going t 0 using PRO PANE as y our f uel source. You will need t o remo ve the al 1the burner sto replace the ori fice

2. If youar e going t o be cleaning the burner s - ann ually

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.

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.

How To Remove CARTER PINS?
Use a pair aneed le nos e pliers we
remo ving the cart er pin.

/\ FORPROP ANEUSEONL Y A\
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 toreplace N G ORIFIC E to LP O RIFIC E:
Thes esteps ONLY APPL Y if you ar e going t o use PRO PANE as y our f uel sour ce.

Remo ve Cooking Gr ates Remo ve Fl ame T amer s Remo ve Burner s



How to 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.

Make s ure you have remo ved the Once y ouremo ved the BURNER § - Usea Take ou tallthe NG ORIFICES and r eplace
CARTERPIN S.Pull &L ift the BURNER. (5/16”(8mm) S ocket) t o take ou t the NG them with the LP ORIFICE - provided
ORIFIC E. with the GRILL
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.

AN
Get help from another person - flip the With a needle nose plier remove the CARTER Lift & Pull all the BURNERS - they will
grill so the knobs are facing up. PINS from all the BURNERS easily come out.

Once the BURNER is removed - located Usea (1/4” S ocket) t o take ou t the NG Orifice Once you have added replaced the all the
on the top of bas e is a brass NG ORI- Replace all ORIFICES with an LP ORIFICE NG ORIFICE to LP ORIFICE - putback the
FICE. Provided with your GRILL. BURNERS.

Natural Gas R eady Propane Ready



How toinstall the REGULATOR

Natural Gast o Liquid Propane

Step 1: Step 2: Step 3:
Locate manifold pipe, left side below NG gas, att ch regulator, note gas flow LP gas “H ard Plumed” con version.
the grill. “IN”- “OUT.” Unscrew regul ator cap.

NG Shaft - LP S haft
Posi tion -t Posi tion

LP hos e with Regul ator Atta hmen t

Atta h%” O .D flare with %2” FIPt o manifold
pipe. Atta hregul ator hos e.




How to replace INFRARED ORIFICE
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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.

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.

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.

Remove the four (4) bottom screws located in Loosen the RIGHT and LEFT HOOD
the front, underneath the INFRARED BURNER. SCREW - this will allow the PANEL to
Use a Philip’s head screwdriver. easily come off when you pull.

To remove the PANEL - Lift up & pull Make sure the PANEL sits flat, this will Locate the NG ORIFICE - it is behind
the panel. allow for easier installation of the LP the INFRARED BURNER.
ORIFICE.

Use a (9/16” (14mm)) Wrench - to replace  Once you replaced the NG ORIFICE with Re-tighten RIGHT and LEFT HOOD
the NG ORIFICE for the LP ORIFICE. the LP ORIFICE. Put back the PANEL. SCREW.



How to replace INFR ARED ORIFICE

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

NOTE:
Onceyouhavereplaced theori fices arkyourratingp late from
NG to LP f uel type.

VI E\)E ™ T SOOI AVE ONAR . 71
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4 BURNER
SERIAL NO: l GRILL
Outdoor Cooking Gas Appliance RATING PLATE
Manufactured By The Outdoor Plus 120V, 60Hz < 1AMP

PRO TIP:

Before Installing your
CARTER PINS while it is on the floor, it will be much easier to

move around.

Howtoreplace aburner f orour Hi gh-P erform ance Inf rared Burner

Las tly, ti ghten the five (5) s crews f rom the bac k pane 1. Once y ouhave fini hed -
you’re all done, r eplacing the NG ORIFICE to NG ORIFICE.

GRILL on the BBQ Island, remove the

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

PRO TIP:
Most INFRARED BURNER are placed on the edge of the grill - consider Installing the Infrared

How to switch to Propane Ori fice (Version 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 INFRARED BURNER will be
located and r emo ve the CARTER PIN. See page 7.
Follow the steps to remove the CARTER PINS.

36” (4 Burner Grill)
- 4 Carter Pins

42” (5 Burner Grill)
-5 Carter Pins

Burner on the Left or Right of

the GRILL.

11 ——



How toreplace aburner f orour Hi gh-P erform ance Inf rared Burner

Make s ure you have remo ved the
CARTERPIN S.Pull &L ift the BURNER. it's place. M ake Sur e you pu tbac k the CARTER PIN to secur e the HIGH-PERFO RMANCE

INFRARED BURNER.

ATTENT ION:

Once the BURNER has b een r emo ved - p lace the HIGH-PERFO RMANCE INFRARED BURNER in

If youar e using PRO PANE - S ee Page 7, tolearn ho wto replace y our NG ORIFICE to LP ORIFICE.

Burn er Knob - Inform ation

36” GRILL - 4 Burner

If you are adding an Inf rared:
You can r eplace an y of your
current CAST STAINLES S S TEEL
BURNERS and r eplace i t with our
INFR ARED burner .

Burner s Knobs

42” GRILL - 5 Burner

Burner s Knobs

5 Burn er:

Your 5 Burner comeseq uipped
with ou t INFRARED BURNER. The
Blue L ine ind icates the

INFRARED BURNER KN OB.

Infrared Burner K nob

— 12




4 Burn er -Sp ecific tions

PART NO. PRODUCT NAME
1. Anti-R otation H and le & Lo ck
2. Cooling Hand le
3. Hood Ins ulator
4. Thermomet er
5. Adjustable Warming R ack
6. Cool To Touch Sil icone K nob
7. Full Grease Tray
8. 304 S tainl ess S teel Cons truction
9. Back Panel
10. Double Line Hood
11. Grill Lights
12. Cooking Gr ates
13. Rotiss erie S tation

Replacement Parts
1.DG-FB AR
2.DG-FTAM

3.D G-GLIGHT
4.DG-36G TRAY
5.DG-36C GRATE
6.DG-36W RACK
7.DG-TRFMR
8.DG-LPO | D G-NGO
9.DG-HS CREW
10. DG-THERM O
11.DG-36V ALVE

e
B
AT ISIR
ToRIRREY
EAES

(4x)Ex clusive Flavor Bar s

n

(I1x) Full Grease Tray

(4x) C ooking Gr ates

(Ix) Adjustable
Warming R ack

m

T

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

5]

M

Hood Screws

E‘ (1x) Thermomet er

i

(4X ) Burner V alves
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5 Burner - Specifications

PART NO. PRODUCT NAME

1. Anti-R otation H andle & Lo ck
2. Cooling Handle
3. Hood Ins ulator
4. Thermomet er
5. Adjustable Warming R ack
6. Cool To Touch Sil icone K nob
7. Full Grease Tray
8. 304 S tainl ess S teel Cons truction
9. Back Panel
10. Double Line Hood
1L Grill Lights
12. Cooking Gr ates
13. Rotiss erie S tation
14. Infrared Burner

(5x)Ex clusive Fl avor Bar s (4x) Fl ame T amer s (1x) Full Grease Tray
m B 7] .
\g{
<SS C
(1x) Adjustable Warming (5x) N G Orific
5. 6. Rack 7. Trans former 8. (5%) LP O rific

Hood Screws 1x) Thermomet er
_I wi _I (1x) (5X) Burner V alves Infrared O rific
9. 10. 1] 12.

Replacement Parts

1.DG-FB AR 6. DG-WRACK 11. DG-VALVE
2.DG-FTAM 7.DG-TRFEMR 12. D G-IRED OR
3.D G-GLIGHT 8.DG-LPO | D G-NGO

4.DG-GTRAY 9.DG-HS CREW

5.DG-CGRATE 10. DG-THERM O

— 14



Sp ecific tions

1.

CastS tainl ess S teel Burner w ith Fl ame Runner
DG-CSTBURNER

1. Air Venturi

2. Air Adjustment Screw
3. Flame Ports

4. Flame Runner

5. Burner Pin Lock

Converti ble Gas R egul ator
DG-RGUTR

1. Convertible Regul ator
2. Stem Cap
3. Regulator Cap

15 ——



Grill Location

Your grillhasalipthatrestsontopof the coun ter ed ge around the cu t-outwith the f ront of grill whic his F ree-H ang ing f rom
Counter top. Beca use of this , ther eis N o Need f or any Trim-K it like w ith m any other g rills in the m arket .

1. Main tain 24” C learance f rom an y Combus tible Material s in ANY d irection o fGrill.

2. Ifany com bus tible material s within 24” d istance, m usthave Heat Barrierl ike Gril 1Jacket, or o ther N on-Combus tible
type like Bric ks, Hardy Boar d, Metal .

3. Orient the g rill so the P revailing w ind s ar e no t blowing in to the r ear or sid e of grill.

/\ 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.

— 16

Figure: 1A

Figure: 1A
1. Interlocking Front Panel, is designed to sit flush agains t the island face. The face grill so prevailing
wind is directed towards front of the grill.

2. Cooling Handle, is d esigned to kee p heat out of the handle while the grill is in use. Cold air is br ought
insid e the handle making it cool to touch through out the entire time you are using th e grill.

3. The grill is special ly designed with an in ternal buil t in hanger lip located at the right, left and back
sides. The grill lip allows it to hang by the three supported ed ges on th e right, left and back. The front
control panel requires no supporting ed ge; it is designed to hand down the front of your cut-out.

Windy Conditions

Your grill is s pecial ly desi gned t o draw fresh air in thr ough the f ront, andind irect to theb ottom burner s. When g rilling the ho t
gas es ar e then r eleased thr ough the bac kofgrill thr ough aventings ystem. Usingy our g rill in windy cond itions m ay disrup t the
front-to-bac k air flow.




Grill Location

Figure: 1B

Figure: 1B

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.

A\ 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.

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.

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

17 ——



Grill Location

I

nstalling in to windy open ar eas

Positioningy our g rill in y our bac kyard is mor e often thou ghtofhowitis p leasingt o the e ye, bu t mor eim portan t than thisisho w
thatitfunctions corr ectly. Unlike an ind oor appliance,y our g rill must com bat many outsid e we ather influences inanal 1mannero f
weather -related ins tances , mos tseverely is Wind.

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

/\ ATTENTION: Take s pecial pr ecaution wh en ins talling grill in open Breezy area, check the
direction o f Prevailing Wind, if ba ck of grill is fa cing an y oncoming wind or breeze, be sure
to protect the back of grill, and erect a parti tion wall, or only use grill with hood open on
breezy days.

Figure: 1C

Figure: 1C
1. Main tain pr oper P revailing w ind, grill direction — w ith the f rontofgrill facingint o thew ind.

2. If direction o fwind is unc lear, or difficu t tocombateven with pr eventative me asures, then alwa ys g rill with the ho od
open, and when ho odisclosed - alwa ysb e within pr oximi ty to grill and moni torit thatitdoesno toverheat.

3. If wind or br eezeisinthed irectiono fbac kofgrill, youmusterect parti tion wal 1 of 14” hei ghtsothat thet op ofgrill
hoodis co vered byseveral inc hes. If thisisno tdone, y oumust grill with ho od open and or when ho odisclosed stand in

closeareato grilland moni torif the g rill overheats.

/N 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.

— 18




Grill Location

Outdoor Structur e Defin tion

Structur ebuil tabove Appliance th atiss ometimesa tta hedt o the home’ sexterior ou tside wallor roofand ther eisaMinim umof
“Two” ad jacen t sid es whic h are open with ou tsid e exp osure.

A) 5 F eet
Min. Height

(C) 8 F eet
Min. Height

(D) 24” Inc hes
Min. D istance

Figure: 1D

Minim um Distan ces t o Combus tible Material s or o ther Appliance Only.

A. From Counter to Overhead S tructur e 5 F eet Min. C learance
B. From Counter t o Combus tible Material “i f” within 24” d istance 24” Min. C learance
C. From Fl oor to Underside of Overhead S tructur e 8 F eet Min. C learance
D. From A ppliance t o Combus tible Material 24” Min. C learance

A 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.

19 ——
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Grill Location

Instal ling into an En closed Area

ENCLOSED ISL AND DEFINIT ION:

Any Appliance th atisins talled in to “Enc losed” s tructur e with 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 tanyhome e xterior wal 1 or und er an y Ea ves o f the home.

CLEAR ANCES T O NON-COMBUSTIBLE CONSTRUCTION:

A minim um o f24” ¢ learance f rom non-com bus tible cons tructionisr equired for the purp ose ofallowingthel idto open fully. If
youllbe using ther otiss erie o ption, the s paceisess ential f or mo tor and s ke wer c learance.

CLEAR ANCES T O COMBUSTIBLE CONSTRUCTION:

Minim um o f24” f rom the sid esandr earofgrill mustbe maintainedt o adjacen tvertical com bus tible cons truction,a bove the

coun ter top level. You s houl d take in accoun t that ther eisal arge volume o fhe at, and smo ke will exhaust from ther ear of the g rill.
This m ay discolor or d amage un protect ed ar eas, do not ins tal ] und er un protect ed com bus tible cons truction w ithou tusingafi esafe
ventilation s ystem.

A 24” minim um clearance m ustbe maintained und er the coun ter top to com bus tible cons truction. The ¢ learance canb e mo dified
byauseofanins ulatedjacket.

DEFINITION OF COMBUSTIBLE M ATERIAL:

Any material s of a buil ding s tructur e or d ecor ative structur e made of wo od, com press ed pa per, plant fibers, vinyl/plastic or o ther
material s th atar e capable of trans ferring he atorb eingi gnited and burned . Suc h material s hall be consid ered com bus tible e ven
thou gh flame- pr oofed, fi e-retar dant treated or s urface-pain ted, or p lastered.

A ATTENTION: All Gas Grill Island Installations M UST HAVE MINIMUM TWO AIR-FLOW
VENTS, either in ELE VATED POSITION for Natural Gas or LOWERED PO SITION for Liquid
Propane. Your Warranty may be VOID if island does not meet basic s etup requirements.

/N\ ATTENTION: BODILY INJURY: Failure to maintain required clearances createsafi e hazard
that may result in property damage or serious p ersonal injury.

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

A 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 Ventilation: Ens ure ther e isad equate vential tion f or the gasa ppliance and /orisland. Thisisr equiredto prevent gasbuil t-up.
Keep the v entilation o penings o f the enc lourses f ree and ¢ lear from an y debris .




Connecting Th e Trans former

Locate The Trans former

Figure: 2A

Locate The Trans form er Grill Conn ection

—_—
Figure: 2B

Make C onn ections
—_1

Figure: 4C

Figure: 2A

Remove the transformer from the plastic
baglocated in th e interior o f grill. Make
sure the Transformer is com plete, and
Double check the grill light plug cord is
properly secured to transformer, and all
wires are firm y fixed into plastic clip plug.

Figure: 2B

The Grill transformer conn ection is I ocated
in the rear of the grill, right above the gas
connection.

Figure: 4C
Connect the pin conn ector to the grill, and
tighten it securely.

/\ ATTENTION: Use only with GFI protectr ed cir cuit.

for the power of this a ppliance.

/\ ATTENTION: Use only extension cor d approved for outdoor use marked with W-A, and rated

2] —
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Propan e Information

Types of Propan e Tanks:

Propane tanks ar e mainly used al ongsid e stoves, water heaters, grills, generators, and welding eq uip-
ment. These bott es or metal c ylinders contain pr opane, a type of alkaline gas th at has b een com press ed
and transformed into liquid form. Trans porting, s toring, an d using pr opane safely can only be possible
ifit is held insid e tanks or con tainers. Sin ce propane has various a pplications , many types of tanks ar e
being us ed as pr opane containers. Below are some comm on examples.

Lar ge Capacity Tanks:

Propane is delivered to your home as a very cold liquid and is pum ped into a special ly designed storage
tank (Fig. A). The liquid changes to gas b efore leave’s the tank. P ropane tanks ar e typically painted white
or silver to reflect heat and prevent the pressure insid e the tank f rom getting oo high.

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

Fig. A —
1. The cover on top of the tank pr otects several com ponents from PAY -t -

weather and physical d amage. Vi N

2. The tank s hut-off valve, which you can close to stop the flow of \ /
propane to your home in case of aleak or o ther emergency. X ‘__/

3. The regulator, which controls the press ure of the propane gas com -
ing out of the tank.

4. The safety relief valve, which will pop open automatical ly if the Fig. B g
press ure insid e the tank g ets too high. 5 "

5. The valve will close again wh en the press ure returns t o normal. [

6. The tank ga uge, which shows the percentage of propaneinthe Ay g

Propane flows from your tank t o your home through pipes, most of which run underground. You may
also have a secondary press ure regulator on an ou tside wall of your home to further adjust gas pr ess ure.
A shut-off valve in each pipe can b e closed to stop gas flow to an individual appliance. An appliance con -
nectoristhefi al segmentin the gas pi pingsystem. This s pecially designed flexible tube typical ly two or
three feetl ong-carries gas f rom a pipe to the back of an appliance.

Medium Capacity Tanks:

Any L.P. Gas supply cylinder used with this g rill must be approximately 12 inches diameter and 18 inches
high. The maximum fuel capacity is 80% an d is approximately 20 p ounds of propane. The L.P. Cylinder
must have a shut-off valve terminating ina 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 permit gas flow, until a p ositive seal has b een
obtained.

LP Tank F illing:

- Use onl y licens ed and e xp erienced d ealers.

-LP dealermustpur getankb eforefi ling.

- Dealer should NEVER fi 1LP tank mor ethan80% o fLPtankv olume. Volume o fpropaneintankw illvarybytemperature.

- Afrostyregul ator ind icates gas o verfi 1. Immed iately close LP tank v alve and cal 1local LP gasd ealer for assis tance.
-Donotreleaseliquid pr opane (LP) gasin to thea tmos phere. Thisisah azar dous pr actice.

- Toremo ve gas f rom LP tank, con tactan LPd ealerorcal lalocalfi edepartmen tfor assis tance.

- Checkthe t elephone d irect ory und er “ Gas com panies” f or ne arest certi fied LP  ealers.



Propan e Information

/\ WARNING: : If you have a Sid e Yard Propan e Tank, you MUST have addition al Medium
Press ure Regulator located at the Grill. If you do not serious bodily harm may result or damage
to the grill and island structur e from HIGH Heat extremes.

Large Capacity Tank

_~To House and Gl

Dome

Vapor Service Valve
r-' w/Fixed Liquid Level Tube
i

Liquid Level
Liquid Withdrawal _ Gauge Fill Valve ~ Refief Valve
with Check-Loc - / ol
e 2 _Seal Welded stainless sted
Lifting Lug — —»= 4 data plate under domre
=N —
L [l'
«
Float
Flotteur
i ]

4

Fa = 5

Plugged Opening =

Cylinder Valve

Medium Capacity Tank

Handwheel
Pressure L _Point of
Relief Valve ™ | i A Connection .
A _ Liquid Leved - Valve Guard
Cylinder - . __ Indicator

N
1
;04; \
&/

a — lank Wed
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GRILL INSTALLATION

PROPANE TANK CONNECTION

IMPORTANT: Before conn ecting g rill to gas s ource, make s ure BBQ Grill control knobs are in “OFF”
Position. Verify the type of gas s upply to be used, either natural or LP.

NOTE: GRILL S ARE SHIPPED IN N G

All pipe sealants must be an approved type and resis tant to the actions o f LP gas . Never use pipe sealant
on flare fitting . The installation of this a ppliance must conf orm with local codes or, in the absence of
Local codes, with either Nation al Fuel Gas Code, ANSI Z223.1 / NFPA 54, Natural Gas an d Propane
Installation Code, CSA B149.1, or Propane Storage and Handling Code, B149.2, or th e Standard for
Recreational Vehicles, ANSI A 119.2/ NFPA 1192M, an d CSA Z240 R V Series , Recreation al Vehicle Code,
as applicable.

LP Tank R emoval, Trans portan d Storage

- Turn O FF al 1 con trol kno bs and LP tank v alve. T urn coup ling n ut coun terclockwise by hand onl y - donotusetools to disconnect .
Lift LP tank w ire upward off LP tank co llar, thenl ift LP tank upand o ffofsupportbr acket.InstallsafetycapontoLP tankv alve.
Alwaysus ecapands trap supplied with valve. Failuretousesafetycapasdirected mayresultins erious p ersonal injury and /or
Property damage.

- A disconnect ed LP tankins torageorb eingtr ans ported musthaveasafetycapinstalled. Dono tstoreanLP tankin enc losed
spaces s uchasacarp ort, gar age, p orch, co vered pa tio or o ther buil ding. N everleavea LP tankinsid e avehicle whic hmaybecome
overheated by the s un.

The cylinder must be arranged for vapor withdrawal. It must also include a collar to protect the cylinder
valve. A safety relief device having direct comm unication with the vapor space of cylinder mustbe
Provided. This will expel high pressure gasif the cylinder is overfi led or o verheated which could result in
fi e or explosion.

- Al L.P. Gas cylinders used with this a ppliance shall be cons truct ed and marked in a ccordance with the specific tions f or L.P. Gas cylinders
of the U. S. Departm ent of Trans porta tion (DOT) or the National Standard of Canada, CAN/CSA-B339 , Cylinders, Sp heres and Tubes for
Transporta tion o f Dangerous Go ods; and Commission, as a pplicable; and shall be provided with alisted overfi ling prevention d evice.

- Read labels on the L.P. Gas Sup ply Cylinder.

- New cylinders are always shipped em pty for safety.

- Allow only qualified L. . Gas dealers to fi ] or repair your L.P. Gas supply cylinder.

- Inform the gas d ealer if it isa new or used cylinder to be fi led.

- After fi ling, have the gas d ealer check for leaks an d to see that the relief valve remains free to
Function.



Propan e Information

HOSE AND REGULATOR

The Type 1 connection s ystem has th e following features:

- The system will not allow gas t o flow until a p ositive connection h as b een made.

- NOTE: The cylinder control valve must be turned off b efore any connection is m ade or removed. [l The system has a th ermal element that
will shut off the flow of gasinth eeventofafi e.

- The system has a flow limiting d evice which, when activated, will limit the flow of gas t 0 10 cubic feet p er hour.
- NEVER use grill without leak testing.

Propane vapors are heavier than air. For this r eason, th ey may accumulate in low-lying areas such as
bas ements, crawl spaces, and ditches, or along floors. However, air currents can s ometim es carr y
Propane vapors elsewhere within a buil ding

LP GAS SUPPL Y CONNECTION AND DISCONNECTION

1. The tank v alve shouldbein the “ OFF” position.I fnot, turn the kno b clockwiseuntilitstops.
2. Make s ure all burner v alves ar e in the “ OFF ” p osi tion.

3. Always connect thegass upplyregul atorasf ollows: Ins ert ther egul ator inl et in to the tank v alve and turn the coup lingn ut
clockwise un til the coup ler ti ghtens up . Do no t over ti ghten the coup ler. Turn the m ain tank v alve on and turn the burner con  trol
valves on the uni t to the “HIGH” p osition f orabout 10s econd s to allow the airin thes ystemto purgebeforeattemptingt olight the
burner s.

LP TANK DISCONNECTION

1. Turn the burner v alves o ff.
2. Turn the tank v alve off. (Turn clockwise to stop).

3. Detac h the r egul ator ass embly from the tank v alve by turning them q uick coup ling n ut Counterclockwise.

LP GASHOOK UP

Figure: 6A

This 1 iquid pr opane g rill is d esigned t o operate on
Liquid P ropane O NLY. The LP gas g rill is d esi gned
tobeused withas tand ard 201 bs gas ¢ ylind er and
mustbe cons truct ed and m arked in accor dance
with s pecific tionso f the US De partmen tof
Trans porta tion f or propane gas ¢ ylinders. Always
kee p cylinder s ecur ely fas tened in an upri ght
position. N ever connect an unr egul ated pr opane
gas ¢ ylinder t o the g rill. Do no t s ubject pr opane
cylinders t o excessi ve heat.

Figure: 6A

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

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

Natur al Gas Ins tal lation:
- Itis reccommended 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 onyour GRILL.

Gas Convertible Regulator:

Your GRILL comes ready in NATURAL GAS - if you wish to
convert your gas type please

Follow the ins truction on pag e 7.

Natural Gas R eady Propan e Ready

/\\ WARNING: Gas valves are preset at the factory to operate on Propane and Natural Gas. If you
wish to convert to a different gast ype, be sure to contact your grill dealer, licens ed plumber or
authorized s ervice cen ter for further detail s. Failure to properly convert a uni t can ca use serious
injury to yourself and/or others.

/\ ATTENTION: Always turn g rill knobs O FF, before installing gas | ines, or making an y
Connections an d disconnections o f supply hoses.

/\ WARNING: Always take al eak test before lighting th e grill to prevent a possible fi e or explosion.




Grill Start U p

Grill Start U p(Match Lit):

Tolight gas g rill with a gas1 ighter, makes urethe g rillhasb eenleakt ested and burner sbe properlylocated. Insert]ong-nec ked gas
lighter thr ough the co oking g rid, and in thr ough an ad jacen tsid e port ho le of the Fl avor Bar, placing ne ar a burner sid e. T urn the
closestburnerkno bonto “HIGH” s etting orelease gas . Turn onthebu ttonongasl ighter, burner s houl dlightimmed iately. Adjust
burner s to desir ed co oking t em perature.

1. Open Lid/Hood
2. Ens ure Burner C ontrol Knobs In the “ OFF” p osition, T urn on the gass upply valve.
3. Pus h the burner kno binands lowlyrotate coun ter-clockwise to the hi gh p osition.

4. Youwill hearaloud clickasthe e lectr oniclighter producesas park.Listen forthes oundo f the gasi gnitingandl ookfora
flame thr ough the co oking g rids. If the burnerd oesno tlightonthefi st try, repeatimmed iately.

6. If the burner d oesno tlightin5s econd s then wai t five min utes un til the gas ¢ learsbefore attem pting t o light it again.
Repeat the pr ocedure or tr y the m anuallighting pr ocedure b elow.

8. Upon success fullighting, r epeat the pr ocess on the o ther burner syouwishtolight.

9. Toshut off the burner s,rotatethekno bandturnt o OFF.

10. Itisnorm alto hearap oppings ound when the burner sareturnedo ff.

Grill Start U p (Valve Ig nition):
When lighting the g rill, please kee p your faceandb odyaway from the g rill top whenl ighting the g rill.

1. Open Lid/Hood, donotattempt toignite the burner swhil e the ho odisclosed.
2. Make s ure your gas s upply is turned on & the Burner C  ontrol Knobs ar e in the “ OFF ” p osi tion.
3. Pus h the burner kno binands lowlyrotate coun ter-clockwise to the hi gh p osition.

4. Youwill hearaloud clickas the e lectr oniclighter producesas park. Listen forthes oundo f the gasi gnitingandl ook fora
flame thr ough the co oking g rids. If the burnerd oesno tlightonthefi st try, repeatimmed iately.

6. If the burner d oesno tlightin5s econd s then wai t five min utes un til the gas ¢ learsbefore attemptingt o light it again.
Repeat the pr ocedure or tr y the m anuallighting pr ocedure below.

8. Afterignition, s et the kno b to the d esir ed s etting
9. Toshut off the burner s, rotatethekno bandturnt o OFF.
10. Itisnorm altohearap opping s ound when the burner sareturnedo ff.

LIGHT ING INSTRUCTIONS:

DO NOT us eind oors - thisgasa pplianceinin tendedtobe used for OUT DOOR USE O NLY! Your s urround ings s houl d be ke pt clean
and f ree f rom flamm able com bus tible material s

KNOB POSITION: KNOB POSITION: KNOB POSITION:
OFF HIGH FL AME LOW FL AME
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Rotiss erie S etup

Grill Rotisserie Setup

1. Insert R otiss erie M otor into Motor Br acket A ssembly.

2. Slide Prong F orks w ith the pr ongs facinga way from theh andleinto Spi tRod.Sothatanyfooditem willbein thecen terb et ween
the t wo four pr ong f orks.

3. Assemble Key Washer, Coun ter-bal ance and h andle to Spi t Rod. Slide Shaft Collar withlong end t owards handle.
4. Insert mo tor extension cor d thr ee prongp luginto an ad jacen t ground ed GFC I rece ptacle outlet.

5. Before placing f ood item on f orks when ther otiss erieis b eing o perated e xclusively, itiss trongl y recommend edth atapanb e
placed on the g rilling g rids, bene ath the f ood to catch the me atdrippings . This w ill prevent excessi ve buil d up o f drippings on the
grids and facil itate cleaning. W hen f ood item is p laced onr otiss erie,b esurethatall Boltsaretighteneds ecur ely.

6. The r otiss eriesr od comes w ith a coun ter bal ance wei ght, adjustitasneed ed.Start the mo tor and m ake s ure the me atis bal anced
onthes pitsothatit turnse venly. Youmayneedt oadjust the g rateand d rip pani fyour me atislarge. M ake s ure the me at can turn
with no o bstructions .

7. Close thel id whil e the r otiss erie d oesitsjob. Ther otation e venly melts the fa tinthe me atandn aturally bas tes the me at,butyou
may wish to bas te with a mo p sauce o ccasion ally during g rilling. W hen d one, r emo ve the s pit using ins ulated o ven mi tts. Place the
meaton ac lean platter and co verit with foil whil eitrests.

Electrical Gr ounding Ins tructions:

The r otiss erie mo tor is eq uipped with a thr ee-pr ong g round ing p lug for your pr otection agains telectrics hock. Thisp lugmustbe
inserted directl yinto a pr operly ground ed thr ee-pr ong r ece ptacle. Do no t cut or r emo ve the g round ing pr ong f rom this p lug.

The r otiss erie mo tor mustb e electrical ly ground ed in accor dance w ithlocal co des or, in thea bsence o flocal co des, in accor dance
with the N ation al El ectrical C ode, AN SI/NFP A 70- 1990 or C anadian El ectrical C ode, CSA C22.1.

Donotuseanextension cor dtosupplypowertoyourgrill. Suchusemayresultinfi e,electricals hockor o ther p ersonal in jury. Do
notins tallafuseinthe neu tral or g round cir cuit. A fuse in the neu tral or g round cir cuitmayresultinan e lectrical s hock hazar d. Do
notground thisa ppliancet oagass upply pipe or ho t wa ter pipe.

/\ WARNING: Never stan d with your head directly over the Grill when preparing t o light the Rotiss erie
Burner, to prevent possible bodily injury. Never operate Rotiss erie Burn er with main (other) burner(s)
“ON”. Warming Rack must be removed or in Tilt-Away Position wh en Rotiss erie Burn er is ON.

AR AT RN
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Rotiss erie S etup

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

Place the ROTISSERIE motor on the left or right side of Place the r otiss erier od on the o therend o f the r otiss erie ho Ider.
your GRILL, rotisserie holder. Make s ure the s crew is b et ween the ho lder and theho od wall.
The ROTISSERIE slides down on the rotisserie holder and locks into

place.

This is ho w your R otiss erie r od shoul d look oncei tisass embled. This is how your ROTISSERIE should look on the other  side. The
counter weight should be on the inside not outside.

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.
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Grill Features

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.

Adjust Your Burner s:
Theb oltonthe Ri ghtsid eofeachburneriscal led the“ AIR ADJUSTMENT ”

anditregul ates theamoun tofairth atentersinto theburnerf or com bus tion.
The air v enturi ad justmen tscrew is accessi ble by usingy ourhand,besure
burnerisno thot.

- If the flame is y ellow, ind icating ins ufficie tair, turn the airad justmen tb olt
coun terclockwise to allow mor e air t o the burner .

- If the flame is nois yandt endstoliftaway from the burner ,indicatingt oo
much air, turn the airad justmen tbolt clockwise.

Flame Ports

Flame Runner

Air Adjustment
Screw

Air Venturi



Grill Features

Corr ect F1 ame C olor:

Flames s hould be blue and s table with noy ellow ti ps, excessi ve nois e or lifting.,I fany of thes e cond itions e xisi t, check s tr he air
adjustmen t or burner p ortsareblocked b ydirt, debris, or s pid er we bs. If need ed, proceed w ith air ad justmen tscrew. Theamoun tof
air whic hentersaburnerisg overnedb yanad justableboltatrtheinl et.Itis]l ockedinp lacebyasetscrew whichmustbeloosened
prior t o lighting the burner f or ad justmen t. FLAMES SHOULD BE BL UE AND STABLE WITH NO YELL OW TIPS, EXCES SIVE NOISE
OR LIFTING.

A

1” MAXIMUM

A

3/8” M AXIMUM

v

Com bus tion C ham ber Bal ance
If the flame is nois yand t endstoliftawayfrom the burner ,itindicatesth at ther eist oo much air, turn the airad justmen tscre clock-
wise toadjust.
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CARE & M AINTENANCE

CLEANIN G OF GRILL HOU SIN G:
Burn-o ff the g rill af ter us e will kee p it ready for ins tan t us e, ho wever, once ay ear you s houl d give the en tire grill a thor ough cleaning
tokee pitintop operating cond ition.

1. Shutoffgass upplyatsourceandd isconnect s fuelline. P rotect f uel line fitting
2. Remo ve and ¢ lean the co oking g rids, flavor bar s and burner s.
3. Remo ve warming r ack and was h with mil d detergentand warm wa ter.

4. Cover the gasv alveorifices ithapieceo faluminum foil.5. Brus h theinsid eandb ottom of the g rill with a s tiff w ire brus h,
and was h down with a mil d soap and warm wa ter s olution. W ash thor oughlyandletitdry.

6. Remo ve al umin um f oil f rom ori ficesand heck ori fices or obs truction.
7. Check electr ode for damage and war e.

8. Reins tal 1 flavor bar s, co oking g rids, and warming r ack.

IMPO RTANT: You s houl d NOT line the b ottom of the g rill housing w ith al umin um foil, sand or an y other g rease absorbent
Substance. Gr easewillnotbeabletodripintothed riptrayandag reasefi emayoccur.

MAINTENANCE GUIDELINES

1. Keep outdoor co oking gasa ppliance ar ea clear and f ree f rom com bus tible material s, gas oline and o ther flamm able vapors
and liquids.

2. Donotobstruct the flow of com bus tion and v entil ation air .

3. Keep the v entil ation o pening(s) o f the c ylinder enc losure free and ¢ lear from d ebris .

4. Visually chec k burner flames . Burner flames s houl d be blue and s table with no y ellow ti ps, excessi ve nois e, or 1 ifting.
5. Clean ou tdoor co oking gasa ppliance, inc luding s pecial s urfaces , with recommend ed cleaning ag ents, if necess ary.

6. Checkand c lean burner f orins ectsand ins ectnes ts. A cloggedtubecanleadtoafi ebeneath theg rill.

RUST-BROWN MARKS:

When thist ype ofstaining o ccurs,itis unl ikely th at rus ting o f the s tainl ess s teel itself causes the m arks. Simil armarkscanb e
found w ith b oth p orcelain and p lastic sinks . The rus t marks ar e the r esult of sm all partic les o f “ordinary-steel” whic hhave b ecome
atta hed t o the s urface; thes ehavesubsequentlyrustedinthed amp environmen t. The mos t commons ource ofsuch partic les is
from “ wire wo ol” s couring pad s, bu t con tamin ation m ay also occur f rom car bon s teel utensil s and o 1d cas t ir on wa ter s up ply pipes.
Thes ebrown marks ar e onl y superficial tains , whic h will not harm the Gril 1; the yshoul d be remo vable usingas oftdamp cloth and
amulti-purp ose cream cleans er. Occasion ally,itmaybenecess arytoresort toa proprietar y stainl ess-s teel cleans er, to return the
surface o f the Gril 1toits ori ginal cond ition. T o avoid re- o ccurr ence o fany “rus t-staining” i tisess ential th at the s ource of the con -
tamin ation b e elimin ated.

PITT ING:

Another f orm o f corr osion, whic h occasion ally occursin s tainl ess s teel, is pi tting  f the s urface. Ther eason for this corr osiveatta k
canus uallybeattr buted to certain hous ehold products. Suc has.

BLEA CHES:

Most common d omes tic b leaches & s teril izing s olutions con tain ¢ hlorine in the f orm o fsodium hypochlorite. Ifused in concen -
trated form, b leaches cana tta kthes tainl ess s teel, causing pi tting f the s urface. The yshoul d alwa ysb e usedto thes treng ths
prescribed b y the m anufactur er and s houl d be thor oughly rins ed o ff w ith clean wa ter immed iately af ter us e. All cleaning ag ents
containingh ypochlorite are uns uitable for longt erm con tact w ith s tainl ess s teel and , even when us ed in the hi ghly diluted f orm,
the y can g ive pitting un er certain cond itions .

FOODSTUEFE S:

In gener al, stainl ess s teelis f ully resis tan t to all foodstuffs in common us e. Onlyinis olated cas es, such as when concen trated salt
and v inegar mi xturescanr emain in con tact w ith thes teelforalongp erio d canan ysurface m arking r esult.



CARE & M AINTENANCE

MAKE SURE GRILLISC OMPLE TELY COOL B EFO RE CLEANIN G:

You s houl d clean y our a ppliance af ter each use to maintain the o verallappearance o ver thel ife of your a ppliance. A fterthefi stuse,
itisnorm al for youra ppliance t o become d iscolored in certain ar eas f rom the he at produced b y the burner s.

EXTERIO R CLEANIN G:

When ¢ leaning y our a ppliance, alwa ysscruband p olish in the d irection o f the s tainl ess s teel grain. W ipe down the e xterior o f the
appliancet o remo ve any splatter or g rease. Dono tus e harsh abrasives. Use a s tainl ess s teel cleaner t o clean the e xterior s urfacef ora
polished 1 ook. T o remo ve baked-on f oods,useafine o medium gritnonmetal licabrasive padw ithas tainl ess s teel cleaner t o avoid
specks o fgrease collecting in the g rain ca using thea ppearance o frust. Before ins talling the co ver, alwa ys al low the s urfacet o dry.
DO NOT cover ad amp appliance.

DRIP T RAY:

Clean thed riptrayaftereachuse. Failuretodosocouldresultinafi e Oncethea pplianceh asco oled com pletely, remo ve the tr ay
by pullingitallthewa youtuntilitcomesf ree. Clean the tr ay with ho tsoapy water and r eplace ens uring the tr ay is ins talled com -
pletely in the g rill housing.

FLAME TAMER S, GRATES & W ARMIN G RACKS:

To clean (shoul d clean af ter each use), turn the m ain burner s on HIGH f or 10- 15 min utes w ith the ho od closed. This al lows an y food
partic les or g rease drippingst o burn a way. Brus h com ponen ts with a s tainl ess s teel bris tle brus h to remo ve an y remaining ¢ harred
material s.

CAST STAINLES SS TEEL BURNER S:

The a ppliance m ustb e com pletely cooled b efore proceed ing. M ake s ure the gass upplyis o ffandal 1 controlkno bsar e in the “ OFF”
position. Y ou mustremo ve all co oking g rids and flame tamer sto expose them ain burner sinthea ppliance. O ntheb ottomrearof
each burnerisaco tter pin accessi blefrom the bac kof the g rillhead. Remo ve co tter pins (unl ess the y wer e remo ved prior t o

Instal lation in to an ou tdoor ki tchen). T o remo ve burner , pull rod up war ds and s lide burner t owar d ther ear of the a ppliance. R epeat
for each burner . To clean the burner s, useawirebrus hto clean thee xterior o f the burner . Freeallclogged p ortsofobstructions w ith
asm all metal o bject . Clean ou t any debris thr ough the airs hutter and ins pect the burnerinl et toens ureitisf reeofanyobstruc -
tions . Usearod or pi pe cleaner t o remo ve any debris w ithin the burneri fnecess ary.

SPID ER S & IN SEC T WARNIN GS:
Spid ers and o ther ins ectscannes tin the burner o f thisand an y other burner , whic h causesthegast o flow from thef rontof the
burner . This d angerous “ cond ition ” can ca useafi ebehind the v alve pane I, damaging the burner and m aking the burner uns afeto
operate. Ins pect the burner sbeforeeachuse. S ymptomso fins ect nes tscaninc lude any of the f ollowing cond itions:

1) The sme 1l of gasin con junction w ith the burner flames a ppearingy ellow.

2) The burner d oesno treach temperature.

3) The burner he atsune venly.

4) The burner m akes p opping nois es.

/\\ WARNING: Make s ure each burner is properly placed af ter cleaning. It is very importan t to
Ensure the end of the burner is ins talled appropriately onto the gas valve to ens ure gas flows
safely into the burner. Failure to meet these conditions can ca use dangerous con ditions th at can
cause personal injury and/or property 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.

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.

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

Grill - Warranty Information

LIFETIME WARRANTY 2-YEAR WARRANTY | 1-YEAR WARRANTY
Cast Stainless Steel Bezel Gas Valve
Burner Grates Knob
Flavor Bars Light
Handle
Drip Pan

Hood
Rotisserie Burner
Transformer
Warming Rack
Flame Tamer
Fire Box




Welcome & Congratulations

Congratulations on your purchase of anew  Videl Grill! We are very proud of our productand 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 | enjoy your new g rill and thank you
for choosing our product. We hope you consider us for future purchases.

How to Obtain S ervice

Please make s ure you have the following inf ormation:

- MODEL NUMBER

- DATE OF PURCHASE

- INVOICE NUMBER. KEEP A COPY 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

VIDEL GRILLS USA
701 S Dupont Ave, Ontario, CA 91761

Busin ess H ours:
Mon-Fri: 720 0AM - 5:0 0PM
Closed: Sat - 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
Name:
Address:
Model No: Serial No:
Date Of Purchased:

DO NOT TEAR - THIS IS YOUR COPY
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