Step By Step Procedure for Grill Start Up & Shut Down

Safety reminders: Never light the grill with the lid closed. Keep face and hands away from the grill
when igniting. If you smell gas, turn everything OFF and wait before retrying.

1. Check the grill
- Make sure the grill lid is open.

- Ensure the control knobs are
turned OFF.

2. Safety Auto Shut-Off Gas
Timer

- Rotate Safety Auto Shut-Off Gas
Timer Clockwise to your estimated
minutes of grilling time. (Note if
additional time is needed during
grilling just rotate timer for added
time)

3. Turn on the propane

- Slowly open the propane tank
valve by turning it
counterclockwise.

- Open it all the way, then pause 5—
10 seconds to let gas flow.




4. Ignite the grill

- Turn photo identified burner
knob to the FLAME ICON. You
should hear a clicking sound and
see a flame light. Once burner
lights rotate knob to desired setting.

- If the burner doesn’t light within §
seconds, turn the knob OFF, wait 1
minute, and try again.

- Once the inital burner is lit, turn
on the remaining burners as needed
to your desired setting. They should
light automatically from the first
burner.

After Grilling: Shutdown & Cleanup

1. Burn off residue

Before shutting everything down completely, turn burners to HIGH for 3—5 minutes to burn off food residue.

2. Turn off the burners

Turn all burner control knobs to OFF

3. Turn off the propane

Close the propane tank valve by turning it clockwise until it is fully closed.

4. Clean the grill grates
Use a grill brush to remove food and grease from the grates.

Once cooled, if needed, wipe grates with a damp cloth or paper

8vClean the surrounding area

Pick up food scraps, utensils, and trash. Wipe down the side shelves and nearby surfaces.

Ensure the area is free of grease drips or spills.

6. Final Safety Check

Confirm all knobs are OFF. Confirm the propane tank valve is fully closed. Make sure no flames or hot

surfaces remain before leaving the area.




