ASSEMBLY USE AND CARE MANUAL

THIS GRILL MUST ONLY BE USED OUTDOORS IN A WELL-VENTILATED SPACE
RETAIN THIS MANUAL FOR FUTURE REFERENCE

OUTDOOR CHARCOAL GRILL

APPLY SERIAL NUMBER LABEL FROM CARTON

N

0 ®
Serial No.
MODEL NO.

PRO22K-LEG

A DANGER
Do not try to light this appliance Burning charcoal gives off carbon
without reading the “LIGHTING” monoxide. Do not burn charcoal inside
instruction section of this manual. homes, garages, tents, vehicles or any
enclosed areas.

a A\
A WARNING! Failure to follow these instructions exactly could result in a fire causing serious injury or death.

\ >,
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5 WARRANTY

THANK YOU FOR CHOOSING NAPOLEON

NAPOLEON products are designed with superior components and materials, and are assembled by trained
craftsmen who take great pride in their work. This grill has been thoroughly inspected by a qualified
technician before packaging and shipping to ensure that you, the customer, receive the quality product
you expect from NAPOLEON.

We at Napoleon are dedicated to you, “our valued customer”. It is our goal to provide you with the
necessary tools for an unforgettable grilling experience. This manual is provided to assist you in assuring
your new grill is assembled, installed, maintained and cared for properly. It is important to read and
understand this entire manual before operating your new grill to ensure you fully understand all the safety
precautions and features your grill has to offer. By carefully following these instructions, you will enjoy
years of trouble-free grilling. If this product fails to meet your expectations, for any reason, please call our
customer solutions department at 1-866-820-8686 between 9 AM and 5 PM (Eastern Standard Time) or
visit our Website at www.napoleongrills.com.

Napoleon Charcoal Grill President’s Limited Lifetime Warranty

NAPOLEON warrants that components in your new NAPOLEON product will be free from defects in
material and workmanship from the date of purchase, for the following period:

Porcelain lid and bowl Lifetime

Plastic handles 10 years

Porcelain-enameled cast iron cooking grids 5 years PlUs

Rod cooking grids 2 years

Rod charcoal grates 2 years

All other parts 2 years

PIUsS i dicates a period of extended warranty coverage whereby the replacement part will be made
available to the consumer for an additional 5 years at 50% of the current retail price.

Conditions and Limitations

NAPOLEON warrants its products against manufacturing defects to the original purchaser only, provided that

the purchase was made through an authorized NAPOLEON dealer and is subject to the following conditions and
limitations:

This factory warranty is non-transferable and may not be extended what-so-ever by any of our representatives.
This limited warranty does not cover damages caused by misuse, lack of maintenance, grease fires, hostile
environments, accident, alterations, abuse or neglect and parts installed from other manufacturers will nullify this
warranty. Discoloration to plastic parts from chemical cleaners or UV exposure is not covered by this warranty.

This limited warranty further does not cover any scratches, dents, painted finishes, corrosion or discoloring by heat,
abrasive and chemical cleaners, nor chipping on porcelain enamel parts.

Should deterioration of parts occur to the degree of non-performance (rusted through or burnt through) within the
duration of the warranted coverage, a replacement part will be provided.

After the first year, with respect to this President’s Limited Lifetime Warranty NAPOLEON may;, at its discretion,
fully discharge all obligations with respect to this warranty by refunding to the original warranted purchaser the
wholesale price of any warranted but defective part(s).

NAPOLEON will not be responsible for the installation, labor or any other costs or expenses related to the re-
installation of a warranted part, and such expenses are not covered by this warranty.

Notwithstanding any provision contained in this President’s Limited Lifetime Warranty NAPOLEON’s responsibility
under this warranty is defined as above and it shall not in any event extend to any incidental, consequential, or
indirect damages.

This warranty defines the obligation and liability of NAPOLEON with respect to the NAPOLEON charcoal grill and any
other warranties expressed or implied with respect to this product, its components or accessories are excluded.
NAPOLEON neither assumes, nor authorizes any third party to assume, on its behalf, any other liabilities with respect
to the sale of this product.

NAPOLEON will not be responsible for: over firing, blow outs caused by environmental conditions such as strong
winds, or inadequate ventilation,

Any damages to the charcoal grill due to weather damage, hail, rough handling, damaging chemicals or cleaners will
not be the responsibility of NAPOLEON.

The bill of sale or copy will be required together with a serial number and a model number when making any
warranty claims from NAPOLEON.

NAPOLEON reserves the right to have its representative inspect any product or part prior to honoring any warranty
claim.

NAPOLEON shall not be liable for any transportation charges, labor costs, or export duties.

www.napoleongrills.com
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WARNING! Failure to follow these instructions could result in property damage, personal injury or
death. Read and follow all warnings and instructions in this manual prior to operating grill.

Safe Operating Practices

e Read the entire instruction manual before operating the grill.
e Under no circumstance should this grill be modified.

e  Follow lighting instructions carefully when operating grill.

e Do not light charcoal with lid closed.

e Do not lean over grill when lighting.

¢ Do not use gasoline, alcohol, or other highly volatile fluids to ignite charcoal. Use ONLY charcoal
starter fluid approved for lighting charcoal. Make sure that any fluids that have drained through the
bottom of the grill are removed before lighting the charcoal.

e Charcoal starter fluid should never be added to hot or even warm coals.

e After use and before lighting, charcoal starter fluid should be capped and stored a safe distance away
from the grill, at least 25ft (7.6m).

e  Keep children and pets away from hot grill, DO NOT allow children to climb inside cabinet.
e Do not leave the grill unattended while in use.

e Do not move grill when hot or operating.

e This grill must not be installed in or on recreational vehicles and/or boats.

e This grill must only be stored outdoors in a well-ventilated area and must not be used inside a
building, garage, screened in porch, gazebo or any enclosed area.

e Maintain proper clearance to combustibles, 5ft (1.5m) to all sides. This clearance is also
recommended near vinyl siding or panes of glass. The grill must not be used on combustible
surfaces (wooden or composite decks or porches).

e Atall times keep the ventilation openings of the enclosure free and clear from debris.
¢ Do not operate unit under any combustible construction.

¢ Do not operate this grill under any overhead construction such as roof coverings, carports, awnings or
overhangs.

e Do not locate in windy settings. High winds adversely affect the cooking performance of the grill.
e Thelidis to be closed during the preheat period.

e The ash/grease tray must be in place when using the grill.

e  (lean the ash/grease tray regularly to avoid build-up, which may lead to grease fires.

e Do not use the side shelves to store lighters, matches or any other combustibles.

e The grill should be on level ground at all times.

e Do not use water to control flare-ups or extinguish coals, as it may damage your grill’s finish.

e To control flare-ups, slightly close the vents on your grill. To completely extinguish coals/fire, close all
vents and lid completely.

e Use proper grilling tools with long, heat-resistant handles.
e Use barbecue mitts or hot pads to protect hands while cooking or adjusting the vents.

e Do not remove ashes from grill until all charcoal is completely burned out and fully extinguished.
Allow ample time to cool.

e Remaining coal and ashes are to be removed from grill and stored in a non-combustible metal
container. Allow to remain in metal container 24 hours before disposing of.

e Keep electrical supply cords away from water or heated surfaces.

e  (California Proposition 65: The burning of charcoal creates by-products, some of which are on the
list as substances known by the State of California to cause cancer or reproductive harm. When
cooking with charcoal, always ensure adequate ventilation to the unit, to minimize exposure to such
substances.

www.napoleongrills.com
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Lighting Instructions

(" DIRECT COOKING ) (" INDIRECT COOKING )

e 4

Charcoal Use

7 2

Grill Diameter Cooking Method Charcoal Recommended
22" (56cm) Direct Cooking 50
22" (56¢cm) InDirect Cooking 25 per side

*(add 8 per side for each additional hour of
cooking time)

*Charcoal recommendations are approximate, longer cooking times require additional charcoal to be added. As well,
colder, windy temperatures will require additional charcoal to reach ideal cooking temperatures.

A WARNING! open lid.

WARNING! Locate the grill outdoors on a solid, level, non-combustible surface. Never use grill on
wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting charcoal.
WARNING! Ashpan must be in place during lighting and anytime during use.

DIRECT COOKING METHOD INDIRECT COOKING METHOD

1. Fully open the vent on the lid and base. Remove the | 1. Fully open the vent on the lid and base. Remove the
grill lid and remove the cooking grill grill lid and remove the cooking grill.

2. Ensure the ash pan is cleaned out from the previous 2. Ensure the ash pan is cleaned out from the previous

use and then re-install. use and then re-install.
3. The grill can be used either with our without the 3. Remove the center air deflector and place a drip pan.
center air deflector. The deflector will ensure more Place the optional charcoal baskets on either side of
even temperatures and will slow the rate of burn the drip pan. Use either the Ultrachef Charcoal Starter
in the center of the grill. Use either the Ultrachef (not included) following the instructions included in
Charcoal Starter (not included) following the the manual, or place lighter cubes or lightly crumpled
instructions included in the manual, or place lighter newspaper in the charcoal baskets. Place the charcoal in
cubes or lightly crumpled newspaper on and around the baskets onto the newspaper or lighter cubes.

the air deflector. Place the charcoal in a cone shaped
pile in the center of the unit on the newspaper or
lighter cubes.

4. Light the newspaper or lighter cubes. Once fully lit, 4. Light the newspaper or lighter cubes. Once fully lit,
close the lid and allow the charcoal to burn until it is close the lid and allow the charcoal to burn until it is
covered in a light grey ash (approximately 20 minutes). covered in a light grey ash (approximately 20 minutes).

5. Using tongs with long heat resistant handles, spread
the coals to evenly cover the entire grate (including
the center air deflector).

www.nhapoleongrills.com
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Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never add
additional starter fluid to the grill. Store the bottle at least, 25 ft (7.6m) away

from the grill when operating. CHARCOAL STARTER

Charcoal Starter Safe Operating Practices
A WARNING!
e  For outdoor use only.

e Do not use the Charcoal Starter unless it is placed on a firm, level charcoal
grate and the charcoal grill is on a firm, level, non-combustible surface.

¢ Do not place the Charcoal Starter on any combustible surface unless the
Charcoal Starter is completely cool.

¢ Do not use lighter fluid, gasoline or self lighting charcoal in the Charcoal Starter.
e Only use the Charcoal Starter to light charcoal for charcoal grills.

e Always wear protective gloves when handling the Charcoal Starter.

e Keep children and pets away from the Charcoal Starter at all times.

e Do not use the Charcoal Starter in high winds.

¢ Do not leave the Charcoal Starter unattended while in use.

e Do not lean over the Charcoal Starter when lighting.

e Never use the Charcoal Starter for other than intended use. Do not use the Charcoal Starter to
prepare food.

e Use extreme caution when pouring hot coals out of the Charcoal Starter.

Using the Charcoal Starter

e Turn the Charcoal Starter upside down.

e Crumple two full sheets of newspaper and stuff them into the bottom of the Charcoal Starter.
e Turn the Charcoal Starter right side up and place it in the centre of the charcoal grate.

e Add appropriate amount of charcoal but do not over fill.

e Light a match, and insert into one of the bottom air vents to ignite the newspaper.

e When the top layer of charcoal has a light coating of grey ash, wearing protective gloves carefully pour
the hot charcoal onto the charcoal grate (direct cooking method) or place into the charcoal baskets
(indirect method).

e Once the hot charcoal is placed into the grill, spread the charcoal out evenly using tongs with long
heat resistant handles.

www.napoleongrills.com
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Charcoal Cooking Guide

Charcoal is the traditional way of cooking that we are all familiar with. The glowing briquettes emit infra-
red energy to the food being cooked, with very little drying effect. Any juices or oils that escape from the
food drip down onto the charcoal and vaporize into smoke giving the food its delicious grilled taste. The
bottom line is that Napoleon’s charcoal grill produces searing heat for juicier, tastier steaks, hamburgers
and other meats. For cooking times and tips refer to the Charcoal Grilling Chart.

The following grilling chart is meant to be a guideline only. Cooking times are affected by such factors as
altitude, outside temperature, wind, and desired doneness, which will be reflected in your cooking time.
Use a meat thermometer to ensure foods are adequately cooked.

Charcoal Grilling Chart

Food

Direct/Indirect Heat

Cooking Time

Helpful Suggestions

Steak
1in. (2.54cm) thick

Direct heat

6-8 min.—
Medium

When selecting meat for grilling,
ask for marbled fat distribution.
The fat acts as a natural tenderizer
while cooking and keeps it moist
and juicy.

Hamburger
1/2in (1.27cm)
thick

Direct heat

6-8 min.—
Medium

Preparing hamburgers to order
is made easier by varying the
thickness of your patties. To add
an exotic taste to your meat, try
adding hickory-flavored woodchips
to the charcoal.

Chicken pieces

Direct heat approx 2
min. per side.
Indirect heat for the
remaining 18-20 min.

20-25 min.

The joint connecting the thigh
and the leg from the skinless side
should be sliced 3/4 of the way
though for the meat to lay flatter
on the grill. This helps it to cook
faster and more evenly. To add a
trademark taste to your cooking,
try adding mesquite-flavored
woodchips to the charcoal.

Pork chops

Direct heat

10-15 min.

Trim off the excess fat before
grilling. Choose thicker chops for
more tender results.

Spare ribs

Direct heat for 5 min.
Indirect heat to finish

1.5-2 hrs.
turning often

Choose ribs that are lean and
meaty. Grill until meat easily pulls
away from the bone.

Lamb chops

Direct heat

25-30 min.

Trim off the excess fat before
grilling. Choose extra thick chops
for more tender results.

Hot dogs

Direct heat

4-6 min.

Select the larger size wieners. Slit
the skin lengthwise before grilling.

www.nhapoleongrills.com
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Cooking Instructions

Initial Lighting: When lit for the first time, the grill emits a slight odor. This is a normal temporary
condition caused by the “burn-in” of internal paints and lubricants used in the manufacturing process and
does not occur again. Simply burn the grill on high for approximately 30 minutes with the lid and base
vents fully open.

Grill Use: We recommend preheating the grill by operating it with the lid closed for approximately

20 minutes. The coals are ready when they have a light coating of grey ash. Food cooked for short periods of

time (fish, vegetables) can be grilled with the lid open. Cooking with the lid closed ensures higher, more even
temperatures that will reduce cooking time and cook the food more evenly. When cooking very lean meat,
such as chicken breast or lean pork, the grids can be oiled before preheating to reduce sticking. Cooking
meat with a high degree of fat content may create flare-ups. Either trim the fat or reduce temperatures to
inhibit this. Should a flare-up occur, move food away from flames; reduce the heat (reduce vent opening).
Leave the lid open.

As a general rule, plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more than
30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or windy, you
will need more briquettes to reach ideal cooking temperatures.

Adding Charcoal During Cooking: Use caution when adding charcoal to the grill. Flames may flare up when
coals come in contact with fresh air. Stand back a safe distance and use a long-handled heat-resistant
cooking tongs to add additional charcoal briquettes. There are flaps on either side of the cooking grid that
provide access to the charcoal grate.

A WARNING! Never add charcoal starter fluid to hot or warm coals. Once charcoal is ignited no more
fluid is required.

Operating The Vents: Lid vents on a covered grill are usually left open to allow air into the grill. Air
increases the burning temperature of the coals. You can regulate the grill’s temperature by moving
the vent slide to the right or left. Closing the vents either partially or completely will help to cool down
the coals. Do not completely close the air vents and the lid vent unless you are trying to cool down or
extinguish a flame.

Y
Vent Open Vent Closed

After Use Safety

A WARNING! 10 protect yourself and your property from damage, carefully follow these safety precautions.

e Close the grill lid and all vents to extinguish fire.
e Always allow the grill to cool completely before handling.

e Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

e Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

www.napoleongrills.com
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Maintenance / Cleaning Instructions

It is recommended that the ashtray/drippan be emptied out after each use.

WARNING! Ensure the grill is cool and all coals are completely extinguished prior to removing any
part from your grill.

WARNING! Always wear protective gloves and safety glasses when cleaning your grill.
WARNING! Do not use pressure washer to clean any part of the grill.

WARNING! To avoid the possibility of burns, maintenance should be done only when the grill is
cool. Avoid unprotected contact with hot surfaces. Clean grill in an area where cleaning solutions will
not harm decks, lawns, or patios. Do not use oven cleaner to clean any part of this grill. Do not use a
self-cleaning oven to clean cooking grids or any other parts of the grill. Barbecue sauce and salt can be

corrosive and will cause rapid deterioration of the grill components unless cleaned regularly.

Grids And Warming Rack: The grids and warming rack are best cleaned with a brass wire brush during the
pre-heating period. Steel wool can be used for stubborn stains.

Cleaning Inside The Grill: Remove the cooking grids. Use a brass wire brush to clean loose debris from the
bowl and the insides of the lid. Scrape the inside of the bowl with a putty knife or scraper, and use a wire
brush to remove ash. Sweep all debris from inside the grill into the removable ash/drip pan. If desired you
can wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

WARNING! Accumulated grease is a fire hazard. Clean the drip pan after each use to avoid grease

buildup.

Ash/Drip Pan: Ashes, grease and excess drippings pass through to the ash/drip pan, located beneath the
charcoal grill, and accumulate. To clean, slide the pan free of the grill. Never line the pan with aluminum
foil, sand or any other material as this could prevent the grease from flowing properly. The pan should

be scraped out with a putty knife or scraper, and all the debris brushed into a non-combustible metal
container. Wash the ash/drip pan with a mild detergent and water. Rinse well with clear water and wipe
dry.

Cleaning The Outer Grill Surface: Do not use abrasive cleaners or steel wool on any painted, porcelain or
stainless steel parts of your Napoleon Grill. Doing so will scratch the finish. Exterior grill surfaces should be
cleaned with warm soapy water while the metal is still warm to the touch. To clean stainless surfaces, use
a stainless steel or a non-abrasive cleaner. Always wipe in the direction of the grain. Over time, stainless
steel parts discolor when heated, usually to a golden or brown hue. This discoloration is normal and does
not affect the performance of the grill. Porcelain enamel components must be handled with additional
care. The baked-on enamel finish is glass-like, and will chip if struck. Touch-up enamel is available from
your Napoleon Grill dealer.

www.napoleongrills.com
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Troubleshooting

Problem Possible Causes Solution

Low heat / Low flame. Improper preheating. Allow charcoal to burn until covered with a light
grey ash. (usually 20-25min).

Not enough airflow. Open Vents.

Low charcoal. Add more charcoal to the charcoal tray.

Lid being opened to Allow food to cook with the lid closed. Every
frequently. time the lid is removed, the temperature drops.

This leads to lower temperatures and longer
cooking times.

Excessive flare-ups/uneven heat. Improper preheating. Preheat grill with lid closed for 20 - 25 mins and
spread coals around evenly.

Excessive grease and ash | Clean ash/drip pan regularly. Do not line
build up in ash/drip pan. | pan with aluminum foil. Refer to cleaning

instructions.
“Paint” appears to be peeling inside | Grease build up on This is not a defect. The finish on the lid is
lid or hood. inside surfaces. porcelain, and will not peel. The peeling is

caused by hardened grease, which dries into
paint-like shards that will flake off. Regular
cleaning will prevent this. See cleaning
instructions.

www.napoleongrills.com
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Charcoal Grilling In Review
Lighting Your Grill

Before cooking for the first time, we recommend burning on high for 30 minutes with the lid and base
vents fully open. This will burn off any lubricants used in the manufacturing process.

Fully open the vent on the lid and base each time you light your grill.

Ensure the ash pan is cleaned out from the previous use and then re-install.

The grill can be used either with our without the center air deflector. The deflector will ensure more
even temperatures and will slow the rate of burn in the center of the grill.

Use either the Ultrachef Charcoal Starter (not included) following the instructions included in the
manual, or place lighter cubes or lightly crumpled newspaper on and around the air deflector. Place
the charcoal in a cone shaped pile in the center of the unit (direct cooking method) or the optional
charcoal baskets (indirect method).

Once fully lit, close the lid and allow the charcoal to burn until it is covered in a light grey ash
(approximately 20 minutes), arrange the charcoal using tongs with heat resistant handles according to
the cooking method you are going to use.

Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never
add additional starter fluid to the grill. Store the bottle at least 25ft (7.6m) away from the grill when
operating.

Additional smoke flavour can be achieved by adding smoker chips which are available in a variety of
flavours through your Napoleon dealer.

Cooking With Your Grill

We recommend preheating the grill by operating it with the lid closed for approximately 20 minutes.
The coals are ready when they have a light coating of grey ash.

As a general rule plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more
than 30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or
windy, you will need more briquettes to reach ideal cooking temperatures.

Use caution when adding charcoal to the grill. Flames may flare up when coals come in contact with
fresh air. Stand back a safe distance and use a long-handled heat-resistant cooking tongs to add
additional charcoal briquettes.

Lid vents on a covered grill are usually left open to allow air into the grill. Air increases the burning
temperature of the coals. You can regulate the grill's temperature by moving the vent slide to the
right or left.

Allow food to cook with the lid closed. Every time the lid is removed, the temperature drops. This
leads to lower temperatures and longer cooking times.

Closing the vents either partially or completely will help to cool down the coals. Do not completely
close the air vents and the lid vent unless you are trying to cool down or extinguish a flame.

The cooking grid can be oiled before preheating to reduce sticking.

Use a meat thermometer to ensure foods are adequately cooked.

Grill Clean Up

www.napoleongrills.com

Close the grill lid and all vents to extinguish fire.
Always allow the grill to cool completely before handling.

Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

Use a brass wire brush to clean loose debris from the bowl and the insides of the lid.
Wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

Porcelain enamel components must be handled with additional care. The baked-on enamel finish is
glass-like, and will chip if struck. Touch-up enamel is available from your Napoleon Grill dealer.
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KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE YOUR WARRANTY.

Ordering Replacement Parts

Warranty Information
MODEL:

DATE OF PURCHASE:

SERIAL NUMBER:

(Record information here for easy reference)

Before contacting the Customer Care Department, check the NAC Website for more extensive cleaning,
maintenance, troubleshooting and parts replacement instructions at www.napoleongrills.com. Contact
the factory directly for replacement parts and warranty claims. Our Customer Solutions Department is
available between 9 AM and 5 PM (Eastern Standard Time) at 1-866-820-8686 or fax at 1-705-727-4282.
To process a claim, we must be provided with the following information:

1. Model and serial number of the unit.

2. Part number and description.

3. A concise description of the problem (‘broken’ is not sufficient).
4. Proof of purchase (photocopy of the invoice).

In some cases the Customer Care Representative could request to have the parts returned to the factory
for inspection before providing replacement parts. These parts must be shipped prepaid to the attention
of the Customer Solutions Department with the following information enclosed:

1. Model and serial number of the unit.
2. A concise description of the problem (‘broken’ is not sufficient).
3. Proof of purchase (photocopy of the invoice).
4. Return Authorization Number - provided by the Customer Care Representative.
Before contacting customer care, please note that the following items are not covered by the warranty:
e  Costs for transportation, brokerage or export duties.
e Labor costs for removal and reinstallation.
e Costs for service calls to diagnose problems.
e Discoloration of stainless steel parts.

e  Part failure due to lack of cleaning and maintenance, or use of improper cleaners (oven
cleaner).

www.napoleongrills.com
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MHCTPYKUMUA NO CBOPKE U OBCNTYKUBAHUIO

OAHHbBIM FPUNb CNEQYET UCNO/b30BATb TO/IbKO BHE MOMELLEEHMA B XOPOLLUO MPOBETPUBAEMOM MECTE
XPAHUTE AAHHYIO UHCTPYKLUIO B KAYECTBE CITIPABOYHOIO MATEPUAA.

OUTDOOR CHARCOAL GRILL

NPEAOCTABLTE CEPUIAHBIA HOMEP, PACNONOXEHHbIE
HA YNAKOBKE

[\
CEPWWHbLIN HOMEP
® ® HOMEP &oc?;g?'m

PRO22K-LEG

A OMNACHOCTb

CHauana npouuTaiite pasgen B npoLiecce ropeHus ApeBecHoro yrms
“PO3MKUI” AaHHOM MHCTPYKLMY, BbIpabaTbiBAaETCA YIAEKMCADIIA ras. He
3aTeM npucTynaiiTe K npoueaype pa3uraiite ApeBecHble Yru JoMa, B
po3Kura. rapae, nanaTkax, asTomo6une unm

APYrom 3aMKHYTOM NPOCTPaHCTBE.

( B\
A B H M MAH M E ! Heco6mo,qe|-me AaHHbIX yKa3aHMﬁ MOXeT NpuBecTu K TAXENBIM TpaBMmam UAn cmepTu.
\> >,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-725-2564
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com
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CITACUBO, 4TO BbIbPAJI NAPOLEON!

Mpoaykunst NAPOLEON u3sroToBneHa 13 BbICOKOKAYECTBEHHBLIX KOMMOHEHTOB U MaTepuanoB U cobpaHa
KBanudULMpOBaHHbIMN COTPYAHUKAMU, KOTOpPble ropaaTcs ceoei paboTtoi. [epes ynakoBKoW 1 TpaHCMOPTUPOBKON
3TOT rpunb GblN BHUMATENbHO NPOBEPEH KBaNMMULIMPOBAHHBIM TEXHUYECKUM CMeLManyucTom, 4Tobbl Bbl, HaLll KIMEHT,
nony4mnm ToBap BbICOKOTO kayecTBa, kotopoe Bbl oxuaaeTe ot npoaykumn NAPOLEON.

Pa6oTa coTpyaHukoB komnaHum Napoleon nonHocTblo nocesileHa Bam — Halwemy caMoMy LieHHOMY KnMeHTy. Hala uenb
- npegocTaBnTb Bam Bce HeobxoaMMble MHCTPYMEHTbI A5t He3abblBaeMOro MCnonb3oBaHus rpuns. JJaHHoe pykoBOACTBO
npepHasHayeHo Ansi Toro, 4Tobbl NoMoyb Bam npaBunbHO cobpath, YyCTaHOBWTb, UCMOSb30BaTh U yXaxuBaTb 3a Bawwmnm
HOBbIM rpunem. Bam cnegyeT nONHOCTBLI0 BHUMATENBHO NPOYUTaTh AaHHOE PYKOBOACTBO Nepen UCnosnb30BaHMEM
Baluero HoBoro rpunsi, YTo6bl Bbl Gbinn yBEpEHbI, B TOM, Y4TO cobriofaete Bce Mepbl NPeAoCTOPOXHOCTY U 3HaeTe 06
ocobeHHocTsx Bawero rpuns. TwatenbHoe cobnioaeHne 3TMX MHCTPYKLWIA rapaHTupyeT, 4To Bel Byaete HacnaxaaTbes
6ecnepeboiiHon paboToln rpunsa MHOro net. Ecnu aToT npogyKT no kakow-nMbo npuynHe He cooTBeTCcTBYET Bawmm
OXWUAAHMSM, NOXanyncTa, NO3BOHWUTE B HaLL OTAen obCcnyXnBaHusa KNneHToB no Ten. 1-866-820-8686 ¢ 9 ytpa oo 17
Beyepa (ceBepoameprKaHCKoe BOCTOYHOE BPEMS) UM NOCETUTE Hall caiT no agpecy www.napoleongrills.com.

NPESUAEHTCKAA OFPAHUYEHHAA NOXU3HEHHAA TAPAHTUA HA YITOJIbHbIE TPU/IN NAPOLEON

= PRESIDENT'S
- I[TEE‘?[ME Komnanua NAPOLEON rapaHTupyeT oTcyTcTBUE AedeKTOB maTepManos M KayecTsa Bawero Hosoro yronbHoro rpuns NAPOLEON c
5 WARRANTY [aTbl NPMOBPETEHUA U B TEYEHME YKa3aHHOTO Nepuoaa:
[leTanu U3 afloOMUHUEBOIO UTbA / TOMKa U3 HepIKaBetoLLel CTam MoXM3HEeHHO
KpbilKa 13 HepyKaBetoLLel cTanm MoXn3HeHHO
3ManMpoBaHHan KpbIWKa 1 chepmnyeckan ocHOBA MNoXXn3HEeHHO
MnacTtukoBble pyyuKku 10 net
3ManMpoBaHHble YyryHHble 6apBeKio-pelleTku 5 ner Pluss
Bapbekto-pelueTku 2 roga
PelueTKM/KONOCHUKM AnA yras 2 roga
Bce octanbHble getanu 2 ropa
0603HaveHue pluss YKa3blBaeT Ha pacluMpeHne Nepmoaa rapaHTUIMHOIO NOKPbLITUA, YTO 03HAYAET, YTO B TEYUEHWUE AONONHUTENBbHbBIX
5 net 3anyactv ByayT AocTynHbI NoTpebuTento no ueHe, cocTaenatowieli 50% ot TeKyuleil PO3HUYHON CTOUMOCTU.

YcnoBua n orpaHnYeHus

Komnanua NAPOLEON paet rapaHTUIO Ha CBOKO NPOAYKLMIO B OTHOLIEHWUMW NPOU3BOACTBEHHBIX AedEKTOB TONbKO NepBOHa4YaIbHOMY
NOKyMNaTento Npu yCI0BMK, YTO NOKYNKa bblna coBeplueHa y aBTopusoBaHHoro aunepa NAPOLEON 1 nognagaeT noa cneaytouime
YCN0BUA N OTPAHUYEHUA:

[aHHasn 3aBOACKanA rapaHTUsA He NOA/NEXUT Nepesaye, a TakKe He MOXKET BbITb HU NMPU KaKUX YCN0BUAX NPOANEHA HU OAHUM U3
HalWX NpeacTasuTenei.

[aHHaa orpaHMYeHHan rapaHTUA He PacnpPOCTPaHAETCA Ha NOBPEXAEHUA, BbI3BaHHbIE HEMPaBU/IbHbIM UCNOAb30BaAHMEM,
UCNONb30BaHMEM PUSA B KOMMEPYECKUX LENAX, HEAOCTaTKOM TEXHUYECKOTO 06C/YKMBAHUA, FOPEHMEM KNP, BO3AENCTBUEM
arpeccyBHOM cpeabl, aBapURHbIMU CUTYALUMAMM, NPOU3BEAEHHBIMU MOAUDUKALMAMMU, TPYObIM UM XanaTHbIM 0bpaLLeHnem,

a YCTaHOBKa AeTanen Apyrux Npou3BoAnUTeNel aHHYNAMPYeT AaHHYIO rapaHTuio. [laHHaA rapaHTUA He pacnpocTpaHAeTca Ha
BbIL,BETAHME MIACTUKOBbLIX 3/1EMEHTOB, MPOUCXOAALLEE B Pe3y/ibTaTe BO3AENCTBUA YNbTPAPUONETOBBIX TyHEN MU XMMUYECKUX
YUCTALLMX CPEACTB.

[aHHas orpaHMYeHHas rapaHTUA He PacnpOCTPaAHAETCA Ha LapanuHbl, BMATUHbI, MOKPACKy U GUHWULIHOE NOKPbITUE, KOPPO3UNIO
WV BbILBETaHWE, BO3HUKLLMX NOZ BO3AENCTBUEM Tena, abpasmBHbBIX U XMMUYECKUX OUMCTUTENEN, @ TaK XKe Ha CKOJbl Ha YacTAX C
dapdoposoii aMannpoBKo.

Ecnu nospeaeHve AeTanm NPOUCXOANUT B TEYEHWE rapaHTUIRHOTO CPOKA B TOW CTENEHW, KOTOPan AenaeT fajbHelllee
DYHKUMOHUPOBaHWE AeTann HeBO3MOMKHbIM (CKBO3Has KOppPO3uWs/CKBO3HOE NMPOropaHue), To NpeAoCTaBAfeTCA 3anacHas AeTab.
Mo OKOHYaHWM NEPBOTrO rofa B OTHOLIEHWUM AaHHOM Mpe3naeHTcKol OrpaHuueHHo MNoxumsHeHHol FapaHTueit Napoleon
komnaHua NAPOLEON no cBoemy yCMOTPEHUIO MOXKET BbINOAHUTb B MOIHOM 06beme Bce 06:A3aTeNbcTBa No AaHHOM rapaHTum
nyTem BO3MeLLeHMA NepBOHaYasIbHOMY NOKynaTesto, NoAy4YMBLIEMY AaHHYIO FapaHTUIO, ONTOBOW CTOMMOCTH Nt060 rapaHTUtHOWM
aetanu/petanein c gedextom.

Komnanua NAPOLEON He 6yaeT HeCTM OTBETCTBEHHOCTb 3@ PacxoAbl NO YCTaHOBKe, paboTam uiu 3a Ntobble gpyrve pacxoasbl,
CBA3aHHblE C NOBTOPHOW YCTAaHOBKOM rapaHTUIMHOWM AeTanu, a AaHHaA rapaHTMA Ha Takue pacxoAbl He pacnpocTpaHAeTca.
HecmoTpa Ha tobble NON0XKeHUA, OTBETCTBEHHOCTb KomnaHuu NAPOLEON B cootBeTcTBUM C Mpe3maeHTcKon OrpaHnyYeHHon
Moun3HeHHo! MapaHTMelt Napoleon onpegeneHa Bbille, U HU NPU Kakux 06cToATeNbCTBaxX He ByAeT pacnpocTpaHATLCA HU Ha
KaKue BO3HMKaIoLMeE NPAMbIE U/UNN KOCBEHHbIE Pacxodbl U/UAn yBbITKM BCAEACTBME KaKUX-TMBO MOBPEKAEHMIA.

[aHHas rapaHTMA onpegenseT 06a3aTeIbcTBa M OTBETCTBEHHOCTb KoMnaHuM NAPOLEON B oTHoweHuKn npogyKkuun NAPOLEON, a
BCE UHblE BblpaKeHHble, NpeanonaraemMble UAN NoapasymeBaemMble rapaHTMM No JaHHOMY 060pyA0BaHMIO, €r0 KOMMOHEHTAM UK
aKceccyapam UCK/IHoYatoTCA.

Komnanua NAPOLEON He 6epeT Ha cebs, a TakxKe He YNONHOMOYMBAET KaKyto-1Mb0o TpeTblo CTOPOHY 6paTb Ha cebs oT umeHu
komnaHuu NAPOLEON ntobble gpyrre 06a3aTenbCTBa B OTHOLIEHUM YCI0BUIA U OFPaHUYEHUIA AAHHOW rapaHTUK.

KomnaHusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a: BO3HUMKHOBEHWE/3aTyXxaHWe NAaMeHU, BbI3BaHHbIE YCIOBUAMM OKpY»KatoLwein
cpeabl, TAaKMMM KaK CU/IbHbIN BETEP UM HELOCTaTOYHAA BEHTUNALMUA.

KomnaHusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a J1l06ble NOBPEKAEHUA YTONBbHOIO rPUSA, MPUUNHOWM KOTOPbIX ABUIUCH NOroaa,
rpag, HebpexHoe obpalleHue, NoBpexaatoLMe XMMUYECKMe BeLLecTBa UAN MOIOLLME CPeaCTBa.

Mpu paccmoTpeHnn komnanmeit NAPOLEON nto6bIx rapaHTUIAHBIX MPETEH3MI HapAay C CepPUIMHBIM HOMEPOM U MapKUPOBKOM
Mozenun HeobxoAMMO NPefOCTaBUTb YeK Ha NPUOBPETEHHDBIV TOBap MM ero Konuio. bes npeabABneHNA JOKYMEHTOB
NoATBEPKAAIOLLMX GAKT MOKYMKM Y aBTOPU30BAHHOIO Annepa NpeTeH3nM No rapaHTUAHLIM CIy4aaM paccMaTpuBaTtbea He ByayT.
Komnanusa NAPOLEON ocTasnseT 3a coboii NpaBo CBOMMU CUNAMU U CUNAMU CBOUX NPEACTaBUTENEN NPOU3BOANUTD
npeABapuTenbHyto NPOBEPKY /OCMOTP NOBPEXAEHHOrO/AedeKTHOro rpuas unmn Nto6oi ero YacTv nepes, NPUHATUEM K
pPacCMOTPEHUIO NPeAbABAAEMbIX MPETEH3MI N0 rapaHTUIHBIM 06A3aTeIbCTBaM.

KomnaHusa NAPOLEON He HeceT OTBETCTBEHHOCTU 3a /itobble TPAHCMOPTHbIE PACXOAbl, ONAATY TPYAA UM SKCMOPTHbIE MOLWNHbI.
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A BHUMAHMUE! HecobniopeHune AaHHbIX YKa3aHUIi MOXKeT NPUBECTMU K yLuepby YacTHo
CO6CTBEHHOCTH, TPpaBMaM Unmn cmeptu. MpouuTaiite n cnegyiite Bcem NpeaynpekaeHUAM U YKasaHUAM,
AaHHbIM B UHCTPYKLUU.

Mepbl NPenoCTOPOXKHOCTH

MONHOCTbIO MPOYNUTANTE MHCTPYKLMIO Nepes TeM, KaK NPUCTYNUTb K IKCMNIyaTaummu rasoBoro rpuns.

® B yCTpPOICTBO rpuns He AOMKHO BHOCUTLCA HUKAKUX U3MEHEHUI AN MogMbUKaLMIA.

e TwaTtenbHO cAefynTe YKa3aHUAM MO PO3XKUTY BO BPEMA SKCMAyaTaLLMN FPUNA.

*  He pasKuraite ApeBeCHbIN YroNb NPU 3aKPbITOM KPbIWKE.

e He HaKNOHANTECb HAA rPUIEM BO BPEMA PO3XKUra.

e He nonb3ayiTecb 6€H3MHOM, aNIKOroAEM AW APYFOl IEFKOBOCMNAMEHSAIOLWENCA XKUAKOCTbIO A1A
ApeBecHbIX yrnen. Jns po3xKura gpeBecHblx yriein noaxoguT TO/IbKO KMAKOCTb AN8 PO3XKUra
ApeBeCHbIX yrnen. YoeanTtech, 4To Nt00bIe XKUAKOCTU, Haxoaalmecs B rpuse, 6oinun yaaneHbl K
MOMEHTY PO3KMTa APEBECHOrO YA,

e He pobasnaiTe XUAKOCTb 411 PO3XKUIa APEBECHBIX YINIEN HA TOPAYME UAN JaXKe TENJble YN,

e Jlo ¥ nocne NpUMeHEHUA EMKOCTb, B KOTOPOM XPaHUTCA XUAKOCTb A1A PO3XKUIa APEBECHbIX YINEN,
[O0/KHA BbITb MNJIOTHO 3aKYNOPEeHa U XPaHUTLCA Ha PacCTOAHUKN He meHee 25 ¢yToB (7,6 m) oT rpuns.

e He ponycKaiTe HaxoXAeHUA AeTel U LOMALLHWUX XUBOTHbIX B6M3n rpuns, HE nossonainte aetam
3abupaTbcA BHYTPb KOopnyca.

e  He ocTaBnsaiite paboTatowmii rpuab 6e3 npucmoTpa.

e He nepemeLyanTe rpuab BO BPEMA SKCNayaTaLmu.

e JlaHHbli1 ra30Bbli rPUAb HE AOMKEH YCTaHaBAMBATLCA B MM Ha XWUAbIX aBTOdYyproHax 1 / Uam noakax.

e [pWUNb JOMKEH SKCMNYAaTUPOBATLCA UCKIOUYUTENIBHO BHE NMOMELLEHWSA, B XOPOLLO NPOBETPMBAaEMOM
MecTe, 3anpeLleHa SKCcnayaTauma BHYTPU 34aHMA, rapaka, nog HaBecom Mau B l6om gpyrom
3aMKHYTOM NPOCTPaHCTBE.

e CoxpaHsiiiTe ANCTAHLUIO MeXAY rpuiem u roptounmm matepuanamm 5 ¢pytos (1,5 m) co Bcex CTOPOH.
CoxpaHAnTe ANCTAHLMIO MEXKAY FPUNEM U BUHWUIOBOM OOUBKOM MAN OKOHHBIMKW paMaMu. 3anpeLleHo
No/Nb30BaTLCA rPUIEM Ha JIEFKO BOCMIAMEHSIIOLLIMXCA MOBEPXHOCTAX (4ePeBAHHbIX UM KOMMO3UTHBIX
HacTMNax UK Teppacax).

e Bce BEHTUIALMOHHbIE OTBEPCTUA FPUNA AOIKHbBI COAEPIKATLCA B YNCTOTE.

e 3anpeuleHa 3KCnayaTaLuma yCTaHOBKM, PACMONOMKEHHOM NOoA Kakon NMB0 KOHCTPYKLMEN, caenaHHOM
M3 BOCM/IAaMEHSAIOLWMXCA MaTEPUANOB..

e 3anpelleHa 3KCnyaTaumsa yCTaHOBKM, PACMOIOKEHHOW MO KaKo B0 KPbITOW KOHCTPYKUMEN Thna
KpbILWK, HaBeca, KO3blpbKa UAM HaBeca ANsA aBToMobuns.

e Pacnonaraiite rpusab TakKMm o6pa3om, 4Tobbl OH 6biA 3aLULWLEH OT BeTpa. CUNbHbIN BETEP HEFATUBHO
CKa3blBaeTCA Ha Ky/IMHAPHbIX NMOKa3aTenax rpuns.

e Bo Bpemsa Nporpesa HaA/1EXMUT 3aKPbIBATb KPbILLKY.

®  30/1bHWK UM NOAHOC ANA XKUPA JOMKHbI OblTb HA MECTE BO BPEMA 3KCNayaTaL My rpuns.

e Cneayet NpoBOAUTb PETYNAPHYIO YNCTKY MOAHOCA M 30/1bHMKA BO M36eKaHWe CKOMIEHNA KUpa,
KOTOPOE MOXET NOC/AYKUTb MPUUYMHOM NOXKApPa, BO3HUKLLErO OT BO3ropaHMA Xu1pa Ha rpune.

e He xpaHWUTe 3a*KMranku, CNnUYKM 1 Ntobble apyrue roptoume matepmasnbl Ha GOKOBbIX NOMKaX.

e [punb AOMKEH BCErAa PacnosaratbCA Ha POBHOM NOBEPXHOCTY.

e He nonb3yiTtech BOAOM A/1A TYLWEHUA YIAEl, TaK Kak 3TO MOMKET MOBPeANTb MOKPbITUE FPUNA.

e [1na 60pbbbl C BbIBpOCAMM NNamMeHM cnedyeT 3aKpblBaTb BEHTUAALMOHHbIE OTBEPCTUA Ballero rpuns.
[ns TyweHna yrna / orHA NOMHOCTbIO 3aKPOMTE BEHTUALMOHHbIE OTBEPCTUS U KPbILLKY.

e [lonb3ynTecb NOAXOAAWMMM NHCTPYMEHTAMM Ha ANUHHbIX, XapPOCTOMKMX PyYKax.

e Bo Bpems 3Kcn/yaTauum ycTaHOBKM 0653aTeNIbHO MCNO/b30BaHME NPUXBATOK / pyKasuL,

¢ He n3BneKaiTe 301bHUK, NOKa BECb Yro/lb MOMIHOCTbLIO HE BbIFOPEN U He NoTyX. [laiTe rputo oCTbiTb.

e OcTaBWwwWeca yrv 1 301y NOMeCTUTE B KOHTEWHEP M3 OrHEeYNnopHoro meTanna. OctaBbTe yrv B
KOHTeliHepe Ha 24 yaca, 3aTEM MUX MOMKHO YTUIU3NPOBaATb.

e [lepuTe Kabenun aneKTponuTaHMA BAAIM OT BOAbI AW HArpeTbiX NOBEPXHOCTEN.

e 3aKoH 65 wrata KanudopHua: B pesynstaTe ropeHns 4peBecHOro yris BblAeNATCA BELLEeCTBa,
HEKoTopble U3 KOTOPbIX, COMNACcHO 3aKoHY WTaTa KaandopHus, OTHOCATCA K BeLLecTBaMm, KOTopble
MOTYT BbI3BaTb PaK UAM OMACHOCTb A8 PENPOAYKTUBHOIO 340P0BbA. [1pY NPUrOTOBAEHUM MULLM
Ha ApeBecHOM yre Bcerga obecneymBainTe Hagnexallyo BEHTUAALMIO YCTAHOBKM 1A YCTpaHeHUA
BO3EeNCTBUA BPeAHbIX BELLECTB.
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YKa3aHMA NO PO3XKUry

(" Mpamoe npuroToBieHue )

(" Henpamoii npurotoBneHuns h

22" (56 cm) Mpamoit cnocob NpUroToBaEHUA 50

22” (56 cm) Henpamoli cnocob npurotoBaeHus 25 C KaA0M CTOPOHbI

*(nob6aBbTe elle No 8 C KaXKAoM CTOPOHbI 33 KaXAabli
ZLOMONHUTENIbHBIN Yac NPUTOTOBEHUA NULLM)

PekomeHgauuv no notpebneHnto ApeBecHoro yrs ABAAIOTCA NPUMBAM3UTeNbHbIMK, 601ee ANUTEbHOE NPUTOTOBAEHME NULLM
TpebyeT 6obLIEero KoMYecTBa ApeBecHbixX yrnei. Ecam noroga xonogHas uav setpeHas, npuaétca o6asuts 6onblie 6prkeTos 41s
LOCTUKEHMA HEOBXOAMMOM TeMNepaTypbl MPUFOTOBAEHUA MULLK.

A BHUMAHMWE! orkpbitas kpbiwka.

BHUMAHMUE! yeranosurte rpunb BHe nomeleHns Ha TBEpAOI, POBHOM M HEBOCNAMEHAIOLLLENCA

noBepxHocTU. He Nnonb3yiTecb rpunem Ha AePEeBAHHBIX UK APYrMX BOCNIAMEHAIOWMXCA
NoBepXHOCTAX.

B H M MAH M E ! He HaKknoHsaiTecb Haj rpuaem npu posxure gpeBecHOro yrna.

BHUMAHMWE! 30nbHuk ponken Haxoputbea Ha MecTe BO BpeMs PO3XUra v BO BpeMs
aKcnayaTauuu.

NPAMOW CNOCOB NPUrOTOB/IEHUA HENPAAMOI CNOCOB NPUrOTOB/IEHUA

1. MONHOCTbIO OTKPOWTE BEHTUAALMOHHBIE OTBEPCTHA,
PacnonoKeHHble Ha KpbILWKe v onope rpuns. CHumuTe
KPbILIKY M U3BIEKUTE PELLETKY A1A NPUrOTOBAEHUA MULLK.

1. MONHOCTbIO OTKPOWTE BEHTUAALMOHHbIE OTBEPCTUA,
PACMONOKEHHbIE HA KPbILIKE U onope rpuas. CHUMUTE KpPbILLKY
W U3BIEKUTE PELLETKY ANA NPUTOTOBAEHNUA NULLK.

2. Y6eautech, 4to 30na 6blna yaaneHa us 30/bHUKa, U OH Bbin

2. Y6eauntech, 4To 301a 6blna yaaneHa us 301bHUKa, U OH Bbin
BO3BpALLEH Ha MecTo.

BO3BpaLLEH Ha MecTo.

3. [pW/Ib MOXHO MCMO/Ib30BaTb KakK C, Tak 1 6e3, LeHTpanbHOro
oTpaaTens Bo3ayxa. OTpaxaresnb obecneunsaet 6onee
paBHOMEPHYIO TEMNEPATYPy U 3aMeA/IAET CKOPOCTb CropaHus
yrAs B LeHTpe rpuns. Ucnonb3syiite 1Mbo ycTponcTso ans
po3sskura apesecHbix yrei Ultrachef (He BxoaWT B KOMNAeKT),
cnepya PEKOMEHAAUMAM, PACTONONKEHHBIM B MHCTPYKLMUM,
6o nomectute 6onee erkne Yru UamM CKOMKaHHbIN KyCOK
raseTbl Ha OTpakaTesib BO34yXa U PAAOM C HUM. MomecTute
LPEBECHbIE YI/IM B KOHYCO0BPa3HYIO KyUKy B LiEHTpe
YCTaHOBKM Ha raseTte uam Ha KybuKax Ans posxura.

3. CHUMUTE LEHTPasIbHbIN OTPasKaTeNb BO3A4yXa U YCTaHOBUTE
noasoH. MomecTuTe onuMOoHaNbHbIE KOP3UHKM A9 4PEBECHOTO
YA Ha NoAA0H. Mcnonbayiite 1Mb60 yCTPOWCTBO A1 PO3XKMUTa
apesecHbix yrnei Ultrachef (He BxoguT B KOMNAEKT), cnepys
PEKOMEHAALMAM, PACMONOKEHHBIM B UHCTPYKLMU, NM6O
nomecTuTe Ky6uKM 418 PO3XMra UAM CKOMKaHHbIN KYCOK raseTbl
B KOP3UHKY AN8 APEBECHOrO yras. [lomecTuTe ApeBecHble yru
B KOP3MHKM Ha raseTy MAM Ha KyBMKK Ans po3skura.

4. Pa3oxrute rasety uam Kybuku ans poskura. Kak Tonbko
YIU PA3ropennch, 3aKponTe rpub KPbILKOW U NO3BOALTE
[APEBECHbIM YIIAIM NMPOropeTb A0 06pa3oBaHMA TOHKOTO C10s
cepoit 30bl (NpumepHO 20 MUHYT).

4. Pasoxrute rasety uam KyBuku ansa poskura. Kak Tonbko
YI/IM Pa3ropesnnch, 3aKPoTe rpusb KPbILKOM 1 NO3BO/bTE
LPEBECHbIM YIIAIM NPOropeTb A0 06pa3oBaHMA TOHKOTO C/10s
cepoit 30/l (NpumepHO 20 MUHYT).

5. PaBHOMEPHO PacnpoCTPaHNUTE APEBECHBIE YIAU NO
NOBEPXHOCTU PELLETKM KAPOCTOMKUMM LUMMNLAMMU HA AAUHHOM
PYKOATU (BK/IOYAA LLEHTPAbHbIN OTpaaTeNb BO3AyXa).
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MUAKOCTb 414 PO3KMIa MOMKHO MCNOb30BaTb AR PO3KMra yIel, HO 3TO He ABAAETCA yYlinMm crnocobom.
MoxeT npusecTv K 06pa3oBaHMIO rPA3N M NPUAATb MULLE XMMUYECKMIA MPUBKYC, ECN 3KUAKOCTb He
NpPOropuT NOJIHOCTLIO BO Bpemsa nporpesa. Korga yrav pasropatcs, 406aBAATb XKUAKOCTb ANA PO3XKMTa

He HY}HO. XpaHUTe EMKOCTb C XWUAKOCTbIO ANA PO3XKMra Ha PacCTOAHUN He MeHee 25 ¢yToB (7,6 m) oT
paboTatoLero rpuns.

MpaKTuka 6e3onacHoOM 3KCcNAyaTauum YyCTPOMUCTBA ANA PO3XKUTa APEBECHbBIX yraei
A BHUMAHMUE! .
PO3XXUIA OPEBECHbIX YITIEU

e To/bKo ANA 3KCNAyaTaLMM BHE NOMELLEHUA.

*  lMcnonb3syiTe yCTPOMCTBO A1 PO3XKMUIa APEBECHbIX YINen, TONbKO
€C/IM OHO YCTaHOB/IEHO Ha peLLéTKe aNa yrien, a rpuib HaxoaATcA
BHE NoMeLLeHUs Ha TBEPAOM, POBHOM M HEBOCNNAMEHAOLLENCA
NOBEPXHOCTU.

e  (CraBbTe YCTPOMCTBO 4/1A PO3KMra APEBECHbIX yreit Ha
BOCM/IaMEHSAIOLLMECA NOBEPXHOCTU TONLKO NOC/IE €ro NOAHOro
oX/IaXKAeHMA.

e He nonb3yiTech XUAKOCTbIO A1 PO3XKMra, 6EH3UHOM UIun
CaMOBOCM/IaMEHSAIOLLMMCA APEBECHbIM YINEM B YCTPOWUCTBE A8 PO3XKUra APEBECHbIX YI/ei.

e [lonb3yiTecb YCTPOMCTBOM A/1A PO3KMIa APEBECHbIX YI/1ei TONbKO N0 Ha3HaYeHuIo.
e Bcerga ucnonb3syiTe 3aWmUTHbIE NepuaTku Npu paboTe C YyCTPOMCTBOM A/ PO3XKUIa 4 PEBECHbIX YINEeN.

e He ponyckaiiTe HaxoXAeHUA AeTeil U AOMALLIHUX }KUBOTHbIX B6IM3M YCTPOMCTBA A5 PO3KUIA
[APEBECHbIX YI/ein.

¢ He nonb3yiiTecb YCTPOWCTBOM A1 PO3¥KMIa ApeBECHbIX YIeil Npu cuabHOM BeTpe.
e He ocTaensaitte paboTatoLuee yCTPOMNCTBO A1 PO3KMra APeBeCHbIX yraei 6e3 npucmotpa.
*  He Hak/NOHANTECH HAaZ, YCTPOWMCTBOM A/ PO3XKMIa APEBECHbLIX YINEN BO BPEMA PO3KMra.

e [lonb3ynTech YCTPOMCTBOM 418 PO3XKUIa APEeBECHbIX YINeil TONIbKO NO Ha3HayeHuto. He nonb3yntech
YCTPOWCTBOM A1l PO3XKUIa APEBECHbIX YINIEW A1 NPUTOTOBAEHUA MULLW.

e BbiCbiNaTb ropALLMeE YN U3 YCTPOICTBA ANA PO3XKMUIa APEBECHbIX YINel HyXKHO ¢ ocoboit
OCTOPOKHOCTbIO.

KcnayaTauma yCcTPOMCTBA ANA PO3XKUra ApPeBECHbDIX yriei

e [lepeBepHuWTE YCTPOICTBO A/1A PO3KMra APEBECHbIX Yr/iei BBepX AHOM.
e CKOMKailTe ABa raseTHbIX NCTa M 3aMN0JHUTE UMM AHMLLE YCTPOMCTBA AR PO3XKMUIa APEBECHbIX YIei.

e [lepeBepHUTE YCTPOMCTBO A/1A PO3KUra [ PEBECHbIX YI/Iei U NOCTaBbTe €ro B LEeHTPe pewwéTku ana
yrnen.

° 3acbinbTe nogxogAlLee Kom4ecTso ApeBeCHbIX yrnel71, HO HE nepenosHuTe YCTpOﬁCTBO.

° 3aXKruTe CnnYKy 1 NnogHecuTe eé K O4HOMY U3 BEHTUIALMOHHbBIX OTBepCTVIVI, PaCNONOXKEHHbIX Y
AHULa ANA PO3XKUra raseTbl.

e Koraa BepxHWit CIOM yrns NOKPOETCS TOHKMM C/I0EM CEPOWA 30/1bl, aKKYPATHO BbICbINbTE ropsLLme
ApeBecHble YN HA PeLLETKY AA yren (Mpsmoi cnocob NpUroToBAEHUA) AN B KOP3UHKY A/1A
ZApeBecHoro yrna (Henpsamoit cnocob NpuroTosieHus).

¢ KaK To/IbKO ropaLlue yrav oKasaanch B rpuae, paBHOMEPHO pacnpocTpaHuTe ApeBecHble Yrau no
MOBEPXHOCTM PELUETKM }KapPOCTOMKMMM WMNLAMM Ha AJIMHHOM PYKOATH.
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PVKOBOACTBO no NpUroTos/1IeHNIO NN Ha ApeBeCHbIX yrafax.

MpUroToBAEHWE MULLM Ha APEBECHBIX YINAX — MPOBEPEHHbIN BpemeHeM meTo,. Thetolme 6prKeTbl
MCNYCKaloT MHbPaKpaCcHOe U3/yyeHne Ha NPUroTaBANBaAEMYIO MULLY, MPAKTUYECKM He NoACYyLWwMBan

e€. Bce COKM MM Macna, CTeKatolme C NPMroTasiMBaloLLenca NuLLM, NagatoT Ha YU U MTHOBEHHO
ncnapawTca, Npuaasas nuile HesabbiBaemblit apomat. aKT HAANULLO - TPWUAb HA APEBECHbIX YIAX
Napoleon obecneunBaet NpurotTosieHne Hanbosiee COUHbIX, BKYCHbIX CTEMKOB, rambyprepos 1 Apyrux
6104, MHPopmaLma, KacaloLanca COBETOB M BPEMEHU NPUrOTOBAEHUSA, PAcMoNoKeHa B Tabauue
NPUIOTOBIEHNA NULLM Ha APEBECHbIX YINAX.
Taba1La NPUrOTOBAEHUA NULLM, NPUBEAEHHAA HUXKE, AAeT TONbKOo obme pekomeHaaumun. Ha spems
NPUroTOBEHNA BAUAIOT TaKmMe GpaKTOpbl, KaK BbICOTa Had YPOBHEM MOPSA, TEMMepaTypa OKPYKatoLLEero
BO3/4yXa, CKOPOCTb W HamnpaBAeHWe BETPA, KesaeMoe COCTOAHME FOTOBHOCTM nuLm. MNonb3yiitech

Tepmoulynom ana NpoBepKn roToBHOCTU NULLN.

Ta61mu,a NAPUroTosieHNA NULLN Ha gpeBeCHbIX yrnax

bnopgo

Mpamoii /
HenpamMoii Kap

Bpems
NPUroToBNEHUA

MonesHble pekomeHaaLUU

Crelik
ToNWMHa - 1 aronm (2,54
cm)

Mpsamoit xkap

6-8 MUHYT — cpegHAn
NpoXapKa

Mpw BbIBOPE MACa ANA rpunn
crnpalwmBaiTe MpamopHoOe MACO C
0Cob6bIM pacnpegeneHnem Xupa.
Hup NnpumeHAeTca gna CMArYeHun
MACa BO BPEMS NPUrOTOBAEHUA 1

MOMOTFaeT COXPaHATb MACO COYHbIM.

Fambyprep
ToAwmHa - 1/2 arorima
(1,27 cm)

Mpamoit xap

6-8 MUHYT — cpeaHAan
npoKapka

MpurotosneHue rambyprepos
Ha 3aKa3 cTano nerye 6narogapa
M3MEHEHWIO TONLWMHBI KoTAeT. [nAa
[06aBNeHUA MACY 9K30TUYECKOTO
OTTeHKa NoAbpockTe ONUNOK
OpeLUHMKa Ha ApeBecHble YIn.

Kycouku KypuHoro msaca

Mpsamoit xap
npMmepHo no 2
MUHYTbI C KaXKA0M
CTOPOHBbI.
Henpamoli »ap -
ocTaswmeca 18 — 20
MWHYT

20-25 MuHyT

HapesaiiTe MACo C OuYMLLEHHOM
OT KOKM CTOPOHbI Ha 3/4 oT
obuiero obxsata Horu, ana bonee
paBHOMEpPHOro pacnpeseneHus
msAca Ha rpuie. 3To nossonser
roToBuTb bbICTPEE U BoNee
paBHomepHo. [Ona nobasneHus
MsAcy PUPMEHHOrOo BKyca
noabpockTe ONUIOK MECKUTA Ha
[pPEeBeCHbIE YIn.

CBuHaA oTbMBHasA

Mpamoit xap

10-15 muHyT

OTpeKbTe MNLWHUI XKUp nepes,
npurotTosieHmem. Ytobbl maco
nosy4mnoch 6onee MArkUMm,
BblOMpPaTE KYCKM NOTOLLE.

CBUHbIE pebpbIluKM

Mpsamoit xkap
-NPUMEpPHO Ha 5
MWHYT
Henpamoli xap —
ocTaBLLeecA BpemMsa

1,5-2vaca
4yacTo nepeBopayvmBaTb

Bbibupaiite 6onee macucTble n

HeXUpHble pebpbiwKu. KapbTe

Ha rpuse, noka maco He bygeT ¢
NErKOCTbIO OTAENATLCA OT KOCTEW.

OT6MBHbIE M3 MONOAOW Mpsamoit xkap 25 - 30 MUHYT OTperKbTe IMWHWUIA XUp nepes
6apaHuHbI npurotosieHmem. YtTobbl maco
nonyynaocb 6onee MArkum,
BblOMpPATE KYCKM NOTOLLE.
XoT-goru Mpamoit xap 4 - 6 MUHYT BbibupaitTe cocucku 6onblumnx

pasmepos. Mepeg npurotosaeHmem
O4UCTUTE OT KOXKYPbI.
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PekomeHpgauuum no npurotosaeHunio nMumn

MepBoHauanbHbIN PO3XKUr: MNPy BKAOYEHWUM TPUAA B NEPBbIN pas, NpUCyTCTBYeT cabblit 3anax. 1o
06bI4HOE, BpEMEHHOE AB/IeHME, BbI3BaHHOE BbIXKMraHMeM BHYTPEHHEN KPaCKM M CMa304HbIX BELLLECTB,
MCNONb30BaHHbIX MPU NPOM3BOACTBE, KOTOPOE HE CIYYMTCA NOBTOPHO. OCTaBbTE FOPEsIKM BKIKOYEHHbIMU
NpMMepHO Ha 30 MUHYT, OTKPbIB KPbILIKY U BEHTUAALMOHHbIE OTBEPCTUA, PAaCMONOMKEHHbIE Ha OMope.

dKcnayatauma rpuaa: Mbl pekomeHayem npeasapuTesibHO NPOrpeTb rpuab, OCTaBnB paboTatoLwmii rpmb
NpW 3aKPbITOW KPbILLKe NpUbAN3UTeNbHO Ha 20 MUHYT. [lpeBecHbIe YK roTOBbI K NPUTOTOBAEHUIO MULLK,
KOrZa MX NOKPbIBAET /101 Cepoit 30/1bl. MuLLy, KOTopasa roToBMTCA BbICTPO (Pbiba, 0BOLLM), MOXKHO apUTb
NPy OTKPLITOW KpbiLLKe. [OTOBKA NpW 3aKPbITOM KpbllwKe 06ecneymBaeT 6onee BbICOKYIO TeMNepaTypy

B rpu/e, YTO YMEHbLUIAET BPEMA rOTOBKM U MO3BOJIAET NPOXapuBaTb MAco 6osiee paBHOMepHO. A
NpUroToBaeHna 61104 U3 NOCTHOrO MACA, HANPUMEP KYPUHOM FPYAKM UAN NOCTHOW CBUHMHbI, CMasblBaiTe
peLeTky He6oNbLIMM KOIMYECTBOM Macna nepes HarpesaHnem, 4tobbl n3bexartb NPUropaHuna NPOLYKTOB.
MpuroToBaeHe MAca C 6ONbLIMM COAEPHKAHMEM ¥KMPA MOXKET MPUBECTM K BOCMIAMEHEHUIO CTEKAIOLLETO
¥upa. YTob6bl 3TOro U3berkaTb, OTPEKLTE KUP UM YMeHbLLUTe TemnepaTypy. Mpu BocnaameHeHnn
CTeKaloLWero xupa ybepuTe NpMUrotTaBIMBaeMyto NULLY C OTHA U YMEHbLLMTE TemnepaTypy (MpukpoiTe
BEHTUNALMOHHbIE 0TBepPCTUA). KPbILLKY AepXKuUTe OTKPLITOM.

Kak npasuno, 50 6pnkeToB XxBaTaeT Ha npurotosseHune 2 pyHToB (1 Kr) nuwm. Ecav npurotoBneHune

nuwm anutca 6onee 30 — 40 MUHyT, cneayet fo6asuTb 6pMKeToB. ECan noroga xonoaHas U BeTpeHas,
npuaérca nobasutb 6onblue 6PUKETOB ANA AOCTUXKEHMA HEOBXOAMMOW TemnepaTypbl NPUTOTOBAEHUA
nuLwm.

[o6aBneHune apeBecHbIX yrneil BO Bpemsi NPUroToBAeHUA NULM: ByabTe OCTOPOXKHbI BO Bpems
A06aBneHns ApeBecHbIX yrnei Bo BpeMsa NPUroTosaeHua nuwm. NMpu KOHTaKTe CBEXEro Bo3ayxa C
YINSIMU MOXKET NPOM30ITH BbIBpOC NnameHn. OToiamTe Ha 6e3onacHoe paccTosHMe U BOCNO/b3ynTeCh
YKapPOCTOMKMMM LMMLAMM Ha AIMHHOW PYKOATU ANA fobasneHua 6puKeToB U3 apesecHoro yrns. C
06eunx CTOpOH PEeLETKU A8 NPUrOTOBAEHMA NMULLM PACMO/OMKEHbI 3aC/I0OHKM, NPeaoCcTaBAAoLWMe OCTYN K
peweéTke Ana ApeBecHOoro yras.

BHUMAHMWE! He po6asnsiite skuakocts ans PO3)Kura ApeBecHbIX yraei Ha ropsaure uam Ténable
yrau. Mocne Toro, KaKk yrau 3aropeniucb, XXMAKOCTb ANA PO3XKUra APEBECHDbIX YINIEN Y3Ke He HYXKHa.

JKcnayaTaumsa BEHTUAALMOHHBIX OTBEPCTUiA: Y6eamuTech, UTO BEHTUNALMOHHbIE OTBEPCTUSA,
pacnonoKeHHble Ha KPbILLKe, NPOMNYCKaloT B rpub BO34yX. KMC0poa yBeNMunMBaeT TemnepaTtypy ropeHus
yrnei. MoXHo peryinposaTb ypoBeHb TeMNepaTypbl FPUs, OTKPbIBaA UM 3aKPbliBas BEHTUNALMOHHbIE
oTBepcTua. NonHoe 3aKpbITUE BEHTUAALMOHHBIX OTBEPCTMIA MOMOKET MOTYLIUTb YK, He 3aKkpbiBaiiTe
BEHTUNALMOHHbIE OTBEPCTUA MOJIHOCTHIO, 38 UCKNOYEHNEM CIyHaEB, KOrAa Bbl MbITa@TeCb CHU3UTb
TemnepaTypy Uav NoTywnTb Naams.

' Y

Omkpbimoe 3akpeimoe
6eHMuUAAYUOHHOe 86eHMunAYyUOHHOe
omeepcmue omeepcmue
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Mepbl NpeaoCTOPOKHOCTU NOCSIE UCNO/b30BaHUA FTPUNA

BHUMAHMUE! [Ona 3awmTbl ceba u cBoeit cO6CTBEHHOCTU BHUMATE/NIbHO NPOYUTaTE U
BbINOJIHANTE cneaylowme mepbl NPeA0CTOPOXKHOCTH.

© 3aKp017|Te KPbIWKY rpuna n sce BEHTUNALUNOHHbIE OTBEPCTUA ANA TYLWEHUA OTHA.
© MNepen nepemelLeHnem rpuaa NO3BOAbTE €My OKOHYaATENbHO OCTbITb.

e He ocTaBnaiiTe paboTatoLmii rpuab 6e3 npucmotpa. Mepes nepemeLleHMeM YCTaHOBKM ybeanTech,
YTO YIIX U 30718 OKOHYATE/IbHO MOTYLUEHbI.

e Bocnonb3yWTech JI0NaTKOW WM KOBLLOM ANA YAAAeHUA OCTaBLUMXCA Yrnel 1 30/bl. MomecTuTe nx B
KOHTeWHep U3 OrHeyrnopHoOro MeTtasa u 3asnewTe Bogon. OcTaBbTe YW B KOHTeMHepe Ha 24 Yaca,
3aTeM MX MOXKHO YTUAN3MPOBaTh.

UHCTPYKLUUM NO TEXHUYECKOMY
ob6cnyXuBaHuio/ unmctke

PekomeHayem ONOpPOKHATb 30/IbHUK / noaAoH Nocse KaXXAaoro ucnosib3osaHusa.

BHUMAHMWE! nepepn rem kak npucrynutb kK AeMOHTaxy AeTaneii ybeauTech, YTO rpuAb OCTbIA U
BCE YINIM OKOHYATENIbHO NOTYLUEHbI.

BHUMAHMWE! npu uncrke rpuns scerpa Hapesaiite 3amTHbIE NEPYATKN M OYKM.

BHUMAHMWE! Npu uncrke petaneii rpuns He nonb3yiitech ycTaHOBKaMU ANA MbITbA NOA
OaBNeHUeMm.

BHUMAHMWE! Bo usbeskanue oxoros Hagnexut npoBoAUTbL PaboTbl NO yxoay 3a rpuaem

TO/IbKO NOC/Ee TOro, KaK OH MOMIHOCTbIO OCTbIN. He goTparMBaiTech A0 ropAYNX NOBEPXHOCTEIA.

Yucrute rpunb Tam, rae YUCTALLME CPEACTBA He HAHeCyT Bpeaa HacTuAy, ra3oHy uam Teppace. He
No/b3yUTECb MOIOLLMMM CPEeACTBaMM ONA AYXOBKU ANA YNCTKM N06bIX aeTanei rpuna. He nonb3yittecb
CaMoOouMLLAIOLLEINCA AYXOBKOW AN YNCTKU PELLETOK ANA NPUroTOBAEHUA NULLM UK APYIUX AeTanei
rpuna. Coyc ana 6ap6eKio u conb 061a4a10T KOPPO3UIMHBIMU CBOICTBAMM, CNOCOGCTBYIOWMMU
06pa3oBaHUIO pXKaBUMHDI, NO3ITOMY C/IeAyeT perynfapHoO NPOBOAUTb YMCTKY AeTanei rpuns.

PelwéTKM u HarpeBaTenbHan NOACTaBKa: PelIETKM 1 HarpeBaTe/ibHYO NOACTaBKY /yylle BCEro YNCTUTb
NaTyYHHOM NPOBOAOYHOI WETKOM BO BpeMsa nogorpesa rpuns. CTanbHYO NPOBOAOYHYIO LETKY MOXKHO
MCNoNb30BaTh ANA yaaneHua Hanbonee TPYAHbIX NATEH.

Yucrka rpuna usHytTpu: CHUMUTE PelETKN 418 NPUroTOBAEHUA NULLK. YaanuTe ocTaTkn ¢ BOKOB KoT/ia

W BHYTPEHHEN CTOPOHbI KPbILWKMW NaTYHHOW NPOBOAOYHOM WETKOW. 1A HaaNeKallen YNCTKU 3aC/I0HKM
cnefyeT BOCMO/b30BaThCA LWNaTe/eM AN CKPebKoM, 3aTem yAananuTb 3071y 1aTyHHOMN NPOBOIOYHOM
WETKOM. MpK KeNaHUM MOKHO BbIMbITb BHYTPEHHIOK NOBEPXHOCTb MPUAA MATKMM MOKOLMM CPEeaCTBOM U
Boaoi. Mocse cnedyet onoaoCHYTb rPUAb BOAOW U BbITEPETb HacyXo.

BHUMAHMWE! ckonumsumiics sup npeacrasnset yrposy noxapa. PerynsapHo YncTuTe NOAAOH BO

n3bexkaHue cKonieHus Xupa.

30nbHUK / NOAAOH: 30013 M Kamnau XuUpa NPOXOAAT Yepes 30/1bHUK / NOAAOH, PAaCNONOMKEHHbIE

noga rpunem, 1 CKanMBatoTcA Ha ApeBecHOM yrne. Ana nposeaeHma ybopKu oToABUHBTE NOAAOH.

He BbiCTMNANTE NOAAOH aNOMUHMEBOM GONBION, NECKOM AN APYFTMM MaTEPUANOM, TaK KaK 3TO

MOXeT NomeLlaTb cB060AHOMY NepemeLLLeHUIo Xupa. [Ansa Hagnexallen YUCTKM Noaa0Ha creayet
BOCNO/1Ib30BATLCA LUNATENEM UM CKPEDOKOM, 3aTeM yAaNUTb 3071y NATYHHOM NPOBOIOYHON LETKON.
BbIMOTE 30/1IbHUK / NOAA0H MATKUM MOIOLLMM CPEeACTBOM W BOAOW. [ocne cnegyet ononoCHyTb AeTanu
BOZOM U BbITEPETb HACYXO.

YucTKa NOBEPXHOCTU rpuna: He nosb3yiitecb abpasmBHbIMMU YACTALMMU CPEACTBAMM UK CTANbHYHO
NPOBONOYHYIO WETKY AN YNCTKM KepamMUYECKUX AeTanei Unmn aetanei us Heprkaserowwein cTaam rpuna
Napoleon. MogobHblie meTofbl YGOPKM NOBPENKAAIOT NOKPbITUE. BHELHME NOBEPXHOCTU MPUAA HASNEKUT
YUCTUTb TENION MbIIbHOW BOAOM, NOKa METa eLle He OKOHYaTeIbHO OCTbI/. [ YNCTKM HepKaBetoLmx
MOBEPXHOCTEN NOJb3YNTECh YNCTALLMM CPEACTBOM A8 HepyKaseloLLen CTanm nam HeabpasmBHbIM
YUCTAWMM cpeacTBOM. Bceraa BbiTMpaiiTe NOBEPXHOCTb NO HanpasneHuto 3epeH. Co BpeMeHeMm AeTanu
M3 HEP’KaBEIOLWEN CTaNn TEPAIOT OKPACKY M NPUOBPETAIOT 30/10TOW UAN KOPUYHEBLIN OTTEHOK. MoTepa
LiBeTa He BAUAET Ha paboTocnocobHOCTL rpuaa. ObpalaiTech ¢ 4ETaNAMM C KePaMUUECKOM IMabIo C
0c060i OCTOPOXKHOCTbIO. [1a3ypoBaHHOE AEKOPATMBHOE MOKPbITUE, 3aKPEnIEHHOE ropaYeit CyLKom,
HaNOMMHAET CTEKNO, U OT yaapa MOXeT packonoTbea. Mpu HeobxoanmocTtu, Napoleon nponssoaut
PEMOHT KEPaMMYEeCKOro NOKPbLITUA.
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MouckK 1 ycTpaHeHne HencnpaBHoCTel

HeucnpasHocTb

Bo3moxkHas npu4nHa

Cnoco6 ycTpaHeHUs HeMCNPaBHOCTU

Hu3Kknit yposeHb
TemnepaTypbl / nAameHu.

HeHagnexalumii nporpes

HeHagnexawmuit o6ays.

HepocTtaTouHo
OpeBeCcHOro yrns.

KpbILWKY OTKpbIBalOT
C/IMLWIKOM 4acTo.

Mo3Bo/bTe APEBECHBIM YIIAIM FOPEeTh, NOKa
MX He ByAeT NOKPbIBATL C/I0M CEPO 30/1bl.
(npumepHOo 20 — 25 MUHYT).

OTKpoWTE BEHTUNALNOHHbIE OTBEPCTUSA.

[ob6asbTe apeBecHOro yras Ha pewwéTtky ans
yras.

[OTOBbLTE NPM 3aKPbITON KpbIWKe. MpK Kaxkaom
OTKPbITUM KPbILWKK TemnepaTypa nagaert. 31o
3amep/1f9eT NPOLLECC MPUFOTOBIEHUA NULLM.

YpesmepHble
Bbl6pOChI NnameHm /
HepaBHOMEPHbIW ap.

HeHagnexawmii nporpes.

N3NULWKK Xunpa n
OTNOXKEHMA 30/1bl Ha
30/1bHUKE 1 NogaoHe.

MpoBeguTe Nporpes rpuaa Npu 3aKpbITON
KpblwKe B TeyeHue 20 - 25 MuHyT 1
paBHOMEpPHO pacnpegenure yrav no
NOBEPXHOCTU PELLETKW.

PerynsapHo NnpoBoAuWTe YUCTKY 30/1bHUKA

M noafoHa. He BbicTunalite noaaoH
antommHmneson donbro. CmoTpuTe pasgen no
ymCcTKe.

BHYTPY KPbILLKKM MK
Ko/snaka oTcaanBaeTcs
Kpacka.

CkonneHue xupa
Ha BHYTPEHHUX
NOBEPXHOCTAX.

370 He aBnsietcs gedpekTom. MokpbITHE
KPbILWKM U KO/INaKa BbIMOAHEHO U3 KEpaMUKK
M He MOKET OTC/IoUTbCA. 3aTBEPAEBLUNIA

XUp NpUHMMaeT GOPMbI, MOXOXKME HA KYCKU
oTCnamBatoLLeinca Kpacku. Jlerko yctpaHaeTca
06bI4HOM YNCTKON. CMOTPUTE YKa3aHWA No
YyncTKe.
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KpaTkue cBegeHuna 0 NPUroTtoB/IEHUU NULLU HA ApPEBECHbIX YINaX
Po3»kur Bawero rpuna

Mepea, nepBbIM NPUrOTOBAEHWMEM MULLM HA FPW/e NO3BOALTE eMy paboTaTb Ha MPOTAKEHUM 30 MUHYT Npu
OTKPbITOM KPbILIKE U OTKPbITbIX BEHTUNALMOHHbIX OTBEPCTUAX, PACTIONOMEHHbIX HA ONope. ITO BbIXKKET
BHYTPEHHIOKO KPacKy M CMa304Hble BELLeCTBa, UCMONb30BaHHbIE NPU NPOU3BOACTBE.

MONHOCTbLIO OTKPbIBATE BEHTUAALMOHHbIE OTBEPCTUSA, PACMONOKEHHDIE HA KPbILLKE, MPY KaXA0M PO3XKUre rpuns.
Y6eamutecb B TOM, 4TO 30/1a 6bl/1a yaaneHa 13 30/1bHUKa 1 30/1bHUK BblN BO3BPALLEH HA MECTO.

TpWab MOXXHO MCMNO/b30BATh Kak C, TaK M 6e3, LeHTpasbHOro oTpaxaTtens Bo3ayxa. OTpaxatenb obecneunsaet 6onee
paBHOMEPHYIO TeMMNepaTypy 1 3amea/IsieT CKOPOCTb CrOPaHWA YA B LEHTPE rpus.

Mcnonb3yiiTe iMbBO ycTPOMCTBO ANA po3kura gpesecHbix yrnei Ultrachef (He Bxogut B KomnnekT), cneaya
PEKOMEHAALMAM UHCTPYKLMK, 160 nomecTuTe 6onee Nerkme Yrm Nam CKOMKaHHbIN KyCOK raseThbl Ha
oTpakaTesib BO34yXa U PALOM C HUM. MomecTuTe ApeBecHbIe YN B KOHYCOOBPA3HYIO KYYKY B LLEHTPE YCTaHOBKU
(npsamoit cnocob NpuUroToBaEHNS) UK B AOMONHUTENbHYIO KOP3UHKY A9 APEBECHOrO YrisA (HenpsAMOit cnocob
npuroToBieHus).

KaK TONbKO yru pasropesnnch, 3aKpoiiTe rpub KPbILWKOM U NO3BO/bTE APEBECHbIM YIIAM NPOropeTb A0
06pa30BaHMA TOHKOrO C/10A Cepoit 30/bl (MpUmepHO 20 MUHYT), PAacNPOCTPaHUTE APEBECHbIE YI/IW NO
NOBEPXHOCTU PELIETKN B COOTBETCTBUM C METOLOM MPUFOTOBAEHUA MULLM.

MWAKOCTb 417 PO3KMIa MOMKHO MCMOAL30BATb AR PO3XKMIa YI/Iel, HO 3TO He ABAAETCA Ny4Ww MM cnocobom.
MosKeT NnpuBecT! K 06pa3oBaHMIO FPA3K U NPUAATL NULLE XMMUYECKUIA NPUBKYC, EC/IU XKUAKOCTb HE NPOropuT
MONHOCTbIO BO Bpems nporpesa. Kak ToNbKO YIu pasropesnnch, 406aBafTb MUAKOCTb A8 PO3KMIA HE HYKHO.
XpaHuTe EMKOCTb C KUOKOCTbIO A1 PO3XKMIa Ha paccTofaHMM He meHee 25 ¢yToB (7,6 M) oT paboTatoLero rpuns.
[lononHuTebHbLIN apomart gblMKa NprobpeTaeTca Npu NPUMeHeHUN APEBECHbIX LEMOoK, KoTopble B
aCCOPTUMEHTE MPeaJIoKMUT Baw gunep KomnaHum Napoleon.

MpurotosneHune NUWM Ha Balem rpune

Mbl pekomeHayem npeasapuTenbHO NPOrpeTh rPUsb, OCTaBUB PaboTatoLWMIA TPWb NMPU 3aKPbITOM KpbILLKe
npuéAn3nTENbHO Ha 20 MUHYT. [ipeBeCHbIe YN TOTOBbI K NPUTOTOB/IEHMIO NULLM, KOTAA UX NOKPbIBAET C/I0M
cepoit 30/bl.

Kak npasuno, 50 6prKeToB XBaTaeT Ha npurotosaeHme 2 ¢pyHToB (1 Kr) nuwm. Ecam npurotoBaeHUe NULLM AANTCA
6onee 30 — 40 muHyT, cneayeT AobasuTb bpuKkeToB. ECn noroaa xonoaHaa uav BeTpeHas, npuaétca obasutb
60onblue 6PUKETOB A1 AOCTUNKEHUA HEOBXOAMMOW TEMNEPaTypbl NPUTOTOBAEHUS MULLN.

ByfbTe OCTOPOXKHbI BO Bpemsa f06aBNeHUs APEBECHbIX YI/Iei BO BPEMA NPUTOTOBAEHUA NULLK. MpU KOHTaKTe
CBEXKEro BO3yXa C YI/IAMU MOXKET NPOU301TU BbIbGpOC NnameHu. OToiiauTte Ha 6e3onacHoe paccTosiHUE U
BOCMO/Ib3YMTECH }KapOCTOMKMMM LUMLLAMWN HA A/IMHHOM PYKOATU ANA fobaBaeHns BpUMKETOB U3 A peBecHoro
yrna.

Y6eauTech, YTO BEHTUIALMOHHbIE OTBEPCTUA, PACMO/IOKEHHbIE Ha KPbILLKE, MPOMYCKaloT BO3AYX B IPW/b.
Kucnopog ysennumnsaet temnepatypy ropeHus yrneit. MoXHO peryiMpoBaTb ypoBeHb TeMNepaTypbl Fpuns,
OTKPbIBAA WM 3aKPbIBasA BEHTUNALMOHHbIE OTBEPCTUA.

[oTOBbTE NPM 3aKPbLITON KpbIWKe. [pK KaxkA0M OTKPbITUM KPbILWKM TeMnepaTypa nasgaeT. 370 yBe/iMunBaeT Bpems
NPUroTOBNEHNA NMULLK.

MonHoe 3aKpbITUE BEHTUNALMOHHbIX OTBEPCTUI MOMOXKET NOTYLWMUTb YIAKU. He 3aKkpbiBaliTe BEHTUAALNOHHbIE
OTBEPCTUA NONHOCTbIO, 32 UCK/IIOYEHNEM C/Ty4aeB, KOTAa Bbl NbITaeTeCb CHU3UTb TEMMNEPATYPy UAN NOTYLWNTL
nnams.

CmasbliBaliTe peLleTky A4 NPUroTOBNEHUSA HEBOMBLLUMM KOIMYECTBOM MaC/1a Nepes HarpeBaHWem, YTobbl
n3bexaTb NPUropaHNA NPOLYKTOB.

Monb3yiTech TEPMOLLYNOM ANA NPOBEPKU TOTOBHOCTM NMULLYA.

Yucrka rpunsa

www.napoleongrills.com

3aKpoWiTe KPbILWKY rPUA U BCE BEHTUNALMOHHbIE OTBEPCTUA A/1A TYLUEHWUA OTHS.

MNepen nepemelLeHUemM rpuasa NO3BOALTE eMY OKOHYATE/IbHO OCTbITh.

He ocTasnslite pabotatowuii rpuab 6e3 npucmotpa. Mepes nepemeLLeHMeM YCTaHOBKM ybeauTech, YTo yrv v
30/1a OKOHYaTe/IbHO MOTYLUEHbI.

Bocnonb3yiTech 10NaToOYKOW UM KOBLIOM A1 YAANEHWUA OCTaBLUMXCA YIel U 30/1bl. [TOMECTUTE UX B KOHTENHED
13 OFHEeynopHOro meTanna u 3aneite Bogon. OcTasbTe Yy B KOHTeMHepe Ha 24 yaca, 3aTeM UX MOXKHO
YTUAU3UPOBATb.

YpanuTe HexenaTeNbHble OCTaTKW IaTyHHOW NPOBOJ/IOYHOM LLETKOM ¢ HBOKOB KOT/1a U MO, KPbILWKOM.

BbIMOWTe BHYTPEHHIOIO NOBEPXHOCTb FPUNSA MATKMM MOIOLLIMM CPEACTBOM M BOAOM. [oce cnesyeT ononocHyTb
[eTanv BOAOW U BbITEPETb HACyXo.

Obpallaétech ¢ AeTaNAMU C KePaMUUYECKUM MOKPbITUEM C 0COBOI OCTOPOXKHOCTLIO. PackanéHHOe Kepamuyeckoe
MOKPbITME AO0CTAaTOYHO XPYNKOE U OT yAapa MOXKET packonoTbea. MNocTaslumk rpuna Napoleon npoussoaut
PEMOHT KEPaMUYECKUX MOKPBITUIA.
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XPAHUTE TOBAPHbIV YEK KAK JOKA3ATE/IbCTBO IMOKYIKU, MNOATBEPXAAIOLLEE
BALLIE TAPAHTUMHOE COI/IALLUEHNE

3aKa3 3anacHbIX geTanei

FapanmuiiHas uHgpopmayus
MOJENb:

OATA MPUOBPETEHUA:

CEPMWHbIA HOMEP:

(dailime uHgopmayuro aa ynpowieHua npoyedypsbl o6pabomku
3anpoca)

Mepea Tem Kak CBA3bIBATbCA C OTAENOM PaboTbl ¢ KneHTamu, nposepbTe caiT NAC (pacnonoKeHHbI no

aapecy www.napoleongrills.com) Ha npeameT ykasaHuit no 601ee MHTEHCUBHOMN YUCTKE, TEXHUYECKOMY
0b6CnyKUBaHWIO, OBHAPYKEHUIO U YCTPAHEHUIO HEMONAAO0K U 3aMeHbl AeTanel. Hanpamyto CBAXXMUTECh C 3aBOA0M

017 3aMeHbl AeTanei U nposeaeHusa paboT no rapaHTMK. Haw otaen no pabote ¢ KaneHTamu pabotaet ¢ 9 go 17
(ceBepoamepurKaHCKOE BOCTOYHOE BPEMS), C HUM MOXKHO CBA3aTbCA No TenedoHy 1-866-820-8686 muam dpakcy 1-705-727-4282.
[ina 06paboTkM NpeTeH3nK, NoXKaNyCcTa, NPefoCTaBbTe CleAyoLLY0 UHPOPMALUIO:

1. Mogzenb v cepuinHbIi HOMEpP YCTaHOBKM.

2. Homep petanu u eé onmcaHue.

3. KpaTKoe onucaHWe HeUCNPaBHOCTU (HaNpUMep, ‘AeTanb CIOManack’ He ABAAETCA TaKOBbIM)
4. loka3aTenbCTBO BnageHus (oTokonus pekBnsmuToBs).

B HEKOTOPbIX CNyYanx NpeacTaBuTesb oTAeNa PaboTbl C KIMEHTAMM MOXKET NOMPOCUTL BEPHYTL AeTaslb Ha 3aBoA, ANA
npoBeAeHMA OCMOTPa Nepes, 3aMeHol AeTanu. [JaHHble AeTanu BbICbINaoTCA C NpeABapuUTeNnbHol B oTaen paboTbi ¢
KAMEHTAMM CO CaeaytoLelt NpUaoKeHHoW MHPopmauue:

1. Mogenb 1 cepuitHblit HOMep YCTaHOBKM.
2. KpaTKoe onncaHne HeMcnpaBHOCTM (Hanpumep, ‘AeTanb cnoManach’ He SiBAAEeTCA TaKOBbIM)
3. lokasaTenbcTBO BAageHusn (GoTokonus pekBU3uToB).

4. Homep paspelueHUa Ha BO3BpaT — NpefoCcTaBAAeTCcA NpeacTaBuTenem otaena pa60Tb| C
K/INEeHTOM.

Mepen, Tem, KaK CBA3bIBATLCA C OTAE/IOM PaboTbl C KAMEHTAMM, NOXKANYICTA, NPUMUTE K CBEAEHUIO, YTO Ha
cnefyolmMe pacxoabl He pacnpPoCTPaHAETCA rapaHTUA.

e U3aepKKu No nepesosKe, GpaxToBoit KOMUCCUM MAN FKCMOPTHLIM cbopam.
e Onnata paboT NO 4EMOHTAXKY U yCTaHOBKe.

e Onnata 3BOHKOB B TEXHUYECKYIO NOALEPKKY.

e [loTepsa OKPaCcKM AeTasiei U3 HepskaBetoLlen cTanu.

o HEMCI'IpaBHOCTb AeTann, cBA3aHHaA C YMCTKOM M yxoaom, Uam ncnonb3oBaHnem
HeHagnexawnmx HnNcTawmx cpeacrts (I'IOCY,EI,OMOELIHbIX MaIJJVIH).

www.napoleongrills.com
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MONTAZ POUZITi A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobfe vétraném misté

Uschovejte tento navod pro pozdéjsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

Poutzijte stitek se sériovym cislem z kartonu

O O
‘NAPOLEON RIE=

PRO22K-LEG

Nesnazte se zazehnout tento Spalovani uhli vydava oxid
spotrebi¢ bez éteni “ZAPALOVACICH” uhelnaty. Nepalte uhli uvniti domd,
instrukci v tomto navodu. gardzi, stand, vozidel nebo jinych

uzavrenych prostor.

a )
A VAROVANI! Nedodrieni téchto pokynd mlzZe mit za nasledek vznik poZaru, vainé zranéni nebo smrt.
\> >,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-725-2564
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0281E OCT 24/14
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= PRESIDENT'S
&= LIMITED

= LIFETIME
5 WARRANTY

DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON
Produkty NAPOLEON jsou navrzeny z kvalitnich dild a materialQ a jsou sestavovény vySkolenymi
remeslniky, ktefi si na své praci velice zakladaji. Tento gril byl pfed zabalenim a prepravou dikladné
zkontrolovan kvalifikovanym technikem, abychom se ujistili, Ze Vy, nas zakaznik, pfrevezmete kvalitni
produkt pfesné podle Vasich predstav.

Nasim cilem je poskytnout Vam potrebné nacini pro nezapomenutelné grilovaci zazitky. Tento manudl Vam
byl poskytnut, aby VAm napomahal pfi sestavovani, montdazi a udrzovani grilu a také pfi spravné péci o néj.
Je dllezité, abyste si cely manual precetlli a porozuméli mu jesté pred prvnim pouzitim. Tak ziskate prehled
o bezpecnostnich opatfenich a o vlastnostech, které Vam muze gril poskytnout. Budete-li instrukce peclivé
dodrZovat, zajistite si tim roky bezproblémové obsluhy a grilovani. Pokud vsak produkt z néjakého diivodu
nespliiuje Vase oCekdvani, kontaktujte vaseho prodejce ¢i nékterou pobocku firmy Napoleon, kterou
naleznete na www.napoleongrily.cz .

Omezena dozZivotni zaruka grilu na direvéné uhli Napoleon President

NAPOLEON garantuje, ze materidly a zpracovani, uzité pfi vyrobé Vaseho nového grilu, budou odolné
vUci vadam nasledujici dobu od jeho koupi:

Smaltované viko a misa doZivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 Jet Plus>
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
VSechny ostatni ¢asti 2 roky
plus5

znaci Casovy Usek rozsifené zaruky, diky které budou nahradni dily zdkaznikovi k dispozici dalSich pét
let za 50 % z aktualni maloobchodni ceny.

Podminky a omezeni

NAPOLEON ruci za vady na svych produktech pouze svému plvodnimu kupci za predpokladu, Ze nakup byl proveden
pres autorizovaného prodejce NAPOLEON a splfiuje nasledujici podminky a omezeni:

Tato zéruka neni prenositelnd a nemuze byt rozsitena nikym z nasich zastupcu.

Tato zaruka nepokryva poskozeni zplsobend nespravnym zachazenim, neudrzovanim grilu, vznicenim tuku,
nevhodnym prostredim, nehodou, prestavbou grilu, hrubym zachazenim nebo nedbalosti. Instalace dili od jiného
vyrobce anuluje zaruku. Ztrata barvy plastovych ¢asti z dlvodu pouzivani chemickych ¢isti¢t nebo vystaveni
slune¢nimu zafeni neni kryta touto zarukou.

Tato zéruka ddle nepokryva praskliny, promacknuti, natirané povrchy, korozi nebo ztratu barvy teplem, abrazivnimi
nebo chemickymi Cistici, ani odlupovani smaltovanych ¢asti.

V pfipadé poskozeni ¢asti bez stanovené délky zaruky do takové miry, Ze gril nelze pouZivat (prorezlé nebo
prohotelé), bude vyména Casti provedena.

Po prvnim roce se mize dle uvazeni a respektovani této zaruky NAPOLEON zprostit vSech povinnosti v souladu s
touto zarukou a nékteré poskozené dily v zaruce pak hradi pivodni kupuijici.

NAPOLEON nenese odpovédnost za instalaci, pracovni silu ani jiné naklady nebo vydaje, souvisejici s zpétnou
montazi reklamovanych dild. Takové naklady nejsou kryty touto zarukou.

Zaopatreni obsazend v této omezené doZivotni zaruce jsou uvedena vyse a NAPOLEON neni za Zzadnych okolnosti
povinen rozsifovat zaruku na nahodilé nebo nepfimé skody.

Tato zdruka definuje povinnosti a zavazky spole¢nosti NAPOLEON vzhledem ke grilu na dfevéné uhli NAPOLEON a
ostatni zaruky vyjadfené nebo zahrnuté k tomuto produktu, jeho komponentim nebo vybaveni se vyjimaji.
NAPOLEON také nepfrebird, ani neopraviiuje Zadnou tfeti stranu k prevzeti ostatnich zavazk( v souvislosti s prodejem
tohoto produktu.

NAPOLEON neni zodpovédny za: prehiati, uhasinani vlivem vnéjsich podminek jako jsou silny vitr nebo neadekvatni
vétrani.

Vsechny skody na grilu zplsobené pocasim, prudkym destém, hrubym zachazenim, chemickymi latkami nebo Cistici
nejsou odpovédnosti NAPOLEON.

PFi vytvoreni poZadavku v souvislosti se zarukou bude NAPOLEON poZadovat Ucet od ndkupu nebo jeho kopii spolu
se sériovym cCislem a modelem grilu.

NAPOLEON si vyhrazuje pravo na prozkoumani reklamovaného produktu nebo dilu pro pozitivni vyfizeni pozadavku.
NAPOLEON nenese odpovédnost za dopravni ndklady, naklady na pracovni silu ani za vyvozni cla.

www.napoleongrills.com
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A VAROVAN ! Nedodrzeni téchto pokynii mlzZe mit za nasledek poskozeni majetku, riziko urazu
nebo smrt. Pfectéte si a dodrzujte vSechna varovani a pokyny uvedené v této prirucce pred operaci s
grilem.

Bezpecnostni postupy:

e Prectéte si cely navod pred pouzitim grilu.

e Ridte se pokyny pro zazehnuti grilu.
¢ Nezapalujte uhelny gril s uzavienym vikem.
e Nenaklanéjte se pres gril pti zapalovani ¢i horeni.

e Nepouzivejte benzin, alcohol ¢i jiné vznétlivé latky pro zapalovani uhli. Pouzijte POUZE starter na uhli
urceny pro rozpaleni uhli. Ujistéte se pred zapalenim grilu, Ze se v ném nenachazeji Zadne tekuté latky.

CZ

e Tekutina pro lepsi hoteni uhli nesmi byt pouzivdna na horké ani teplé uhli.

e Po a pred zapalenim musi byt tekutina pro snadnéjsi zapaleni uhli uloZzena na bezpec¢ném misté mimo
gril (minimalné 7.6m).

e Dejte pozor na horky gril pfed détmi a zvifaty, NEDOVOLTE détem lést po a do sk¥iné grilu.
¢ Nenechavejte gril v provozu bez dozoru.

e Nepohybujte s grilem, pokud je horky nebo v provozu.

e Tento gril nesmi byt instalovan v rekreacnich vozidlech nebo lodich.

e Tento gril musi byt skladovan venku v dobfe vétraném prostoru a nesmi byt pouzit unitf budovy,
garaze, stinéné verandé, altanu nebo v jinych uzavienych prostorech.

e UdrZujte spravnou vzdalenost od hotlavin, ze vSech stran 1,5 metru. Tato vzdalenost se doporucuje
take v pripadé vinilovych desek ¢i sklenénych tabuli. Gril se nesmi pouZivat na hoflavych plochach
(dfevéné nebo kombinované plosiny ¢i verandy).

e Zavsech okolnosti zachovat vétraci otvory volné a i bez nedistot.

e Nepouzivejte zafizeni pod hotlavou konstrukei.

* NepouZivejte zafizeni pod nizkou stropni konstrukci, pristresky, markyzy nebo previsy.

e Neumistujte do vétrného prostredi. Silny vitr ma nepftiznivy vliv na vykon grilu.

e Viko grilu by mélo byt pfi zahfivani grilu uzavieno.

e Pfipouzivani grilu musi byt instalovdn jak zasobnik na popel tak na odkapavajici tuk.

o Cistéte zasobnik popela a tuku pravidelné, aby se zabranilo preplnéni, coz by mohlo vest a7 k pozaru.
e Nepouzivejte bocni police pro uloZeni zapalovace, zapalek nebo jinych hoflavin.

e Gril by mél byt za vSech okolnosti na vodorovném povrchu.

¢ NepouZivejte vodu k haseni uhli ¢i zchlazeni grilu, mohlo by dojit k jeho poskozeni véetné povrchové
Upravy.

e Chcete-li regulovat plameny, lehce zavirejte otvry na grilu. Chcete-li uhli zcela uhasit, zaviete vSechny
vétraci otvory a priklopte viko.

e Pfimanipulaci s grilem Ci grilovani pouZivejte dlouhé tepluodolné rukavice.
e Pouzivejte grilovaci rukavice ¢i podlozky k ochrané rukou pfi grilovani ¢i nastavovani grilu.
¢ Nevyjimejte popel z grilu, dokud nebude opét studené. Dodrzte tedy dostatény ¢as pro vychladnuti.

e Zbyvajici uhli a popel musi byt odstranén z grilu a uloZen v nehoflavé kovové nadobé. Zde by mél
zUstat po dobu 24 hodin pred dalsi likvidaci.

e UdrZujte elektrické napajeci kabely od vody nebo horkych ploch.

e Spalovani uhli vytvari vedlejsi produkty, z nich nékteré jsou skodlivé. Pti vafeni s dfevénym uhlim tedy
vZdy zajistéte dostatecnou ventilaci, aby se minimalizovala koncentrace téchto latek.

www.napoleongrills.com
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Zazehavaci pokyny

é Pfimé vareni )

( Nepfimé vareni )

Ccz L
Pouziti uhli
Rozmeér grilu Metoda vareni Doporucené mnozstvi uhli
22" (56cm) Pfima 50
22" (56cm) Nepfima 25 pro stranu

*(a pfidd se 8 na kazdé strané pro
kazdou dalsi hodinu vareni)

*doporucena mnozstvi uhli jsou orientacni, delsi vafeni vyZaduje dalsi dfevéné uhli, které se musi doplriovat. Stejné
tak pokud bude chladnéji ¢i vétrno, bude zapotrebi vice uhli pro dostazni idedlni teploty varfeni.

A POZOR! otevrete viko.

POZOR! umistéte gril venku na pevném, rovném a nehotlavém podkladu. Nikdy nepouzivejte gril na
drevénych nebo jinych hoflavych plochach.

POZOR! Nenaklanéjte gril pokud je zhavé uhli.

POZOR! Popelnik musit byt b&hem provozu nasazen a pouzivan.

PRiIMA METODA GRILOVANi NEPRIMA METODA GRILOVANi

1. Otevrete plné vétraci otvor na viku a v zakladné.

1. Otevrete plné vétraci otvor na viku a v zakladné.
Sejméte viko grilu a vyjméte grilovaci rost.

Sejméte viko grilu a vyjméte grilovaci rost.

2. Ujistéte se, Ze je popel a zasobnik je vycCistén a poté

2. Ujistéte se, Ze je popel a zasobnik je vycCistén a poté
ho nainstalujte zpét.

ho nainstalujte zpét.

3. Gril mlze byt pouZit bez centralniho deflektoru
vzduchu. Deflektor zajistuje rovnomérnéjsi teplotu a
zpomaluje ryachlost spaleni ve stfedu rostu. Pro start

grilu doporuéujeme pouZzit startovaci nadobu (neni
soucasti) dle pokyni uvedenych v ndvodu nebo umistéte
lihové kostky ¢i zmackané noviny na a kolem deflektoru
vzduchu. Uhli umistéte na hromadku ve tvaru kuzele ve
stfedu jednotky na tyto noviny ¢i lihové kostky.

3. Odstrarite centralni deflector a umistéte odkapavaci
vanicku. Instalujte volitelné koSiky na uhli na obou
stranach od odkapové vanicky. Pro start grilu
doporucujeme poutZit startovaci nadobu (neni soucasti)
dle pokynt uvedenych v ndvodu nebo umistéte lihové
kostky ¢i zmackané noviny do kosikl na uhli. Potom
nasypte do kosikd uhli.

4. Zapalte noviny nebo lihové kostky. Po Uplném zapaleni
zaviete viko a nechte uhli horet, dokud nebude pokryto
svétle Sedym popelem (cca. 20 minut).

4., Zapalte noviny nebo lihové kostky. Po Gplném
zapaleni zavrete viko a nechte uhli hofet, dokud nebude
pokryto svétle Sedym popelem (cca. 20 minut).

5. Pomoci dlouhych Zaruvdornych klesti rovhomérné
rozhriite uhli po celé plose rostu (véetné stfedu
deflektoru vzduchu).

www.nhapoleongrills.com
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Startovaci kapalina mGze byt pouzita k zapaleni uhli, ale neni to preferovany zptsob. M{ze to ovliviit
vlni a chut nasledného pokrmu. Jakmile uhli hofi, nikdy nepfidavejte dalsi startovaci kapalinu. Takovou
kapalinu uchovavejte alespon 7,5 m od spusténého grilu.

Bezpecnostni postup pro “starter” dfevéného uhli
POZOR!

“Starter” Drevéného

Pouze pro venkovni pouziti.

NepouZivejte starter pokud neni umistén na rovném, pevném a nehoflavém
podkladu. To same plati o samotném grilu.

Neodkladejte pouZity starter na hoflavé misto dokud neni Uplné studeny.

NepouZivejte starter v silném vétru.

NepouZivejte do starteru benzin do zapalovaci nebo vlastni zhavé uhli.

PouZivejte starter pouze k roztapéni uhli pro uhelny gril.

Vidy pouzivejte ochranné rukavice pfi manipulaci se starterem.
Vidy davejte pozor na déti a zvifata béhem pouZzivani starteru.
Nenechavejte starter v provozu bez dozoru.

Nenaklanéjte se pfi pouzivani starteru nad né;j.

Nikdy nepouZivejte starter na jiné ucely neZ rozpalovani uhli pro gril. NepouZivejte ani k ptipravé
pokrm.

Budte velmi opatrni pfi pfesypavani rozpaleného uhli do grilu.

Pouziti starter drevéného uhli

Otocte starter dnem vzhdru.

Nacpéte dva zmackané listy novinového papiru do jeho spodni ¢asti.

Otocte ho do spravné polohy a umistéte na stfed rostu uhli uvnitf grilu.

Ptidejte odpovidajici mnozstvi uhli a nepreplnite.

Zapalte zapalku a vloZte ji do jednoho ze spodnich vétracich otvor( a zapalte noviny.

Jakmile se na vrchni vrstvé uhli zacne objevovat Sedy popel, s pomoci ochrannych rukavic opatrné
nasypte rozhavené uhli na uhelny rost (pfima metoda peceni), nebo misto do kose do boc¢nich misek
na difevéné uhli (nepfima metoda).

Jakmile je uhli v grilu, rozhriite ho rovhomérné pomoci dlouhych tepelné odolnych klesti.

www.napoleongrills.com
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Pruvodce grilovanim na drevéném uhli

Grilovani na dfevéném uhli je tradi¢ni zpUsob vareni, na ktery jsme vsichni zvykli. Zhnouci brikety vyzatuji
infraervenou energii na pokrm, ktery se pece, a to s velmi malou ucinnosti suseni. Jakékoliv stavy nebo oleje, které
utikaji z potravin a kapaji dol na uhli a odpafuji ho do koufe, davé pokrmu jeho lahodnou grilovanou chut. Pointa je,

o vareni a zajimavé tipy naleznete na nasich webovych strankach.

Nasleduijici tabulka grilovani ma byt pouze voditkem. Casy vafeni jsou ovlivnény takovymi faktory, jako nadmovska
vyska, vnéjsi teplota, vitr a poZadovany stupen vareni, coZ se odrazi ve vasem vareni. PouZivejte teplomér
na maso, aby potraviny byly pfimérené varené.

Grilovaci schéma

Pokrm PFimé/Nepfimé Doba vareni Uzitecné tipy
grilovani
Steak pfimé 6-8 min.— Medium Pti vybéru masa pro grilovani se
tloustka ptejte na maso s mramorovym
2.54cm rozloZenim tuku. Tuk pUsobi jako
pfirodni tenderizer a udrzuje ho vihké a
Stavnaté.

Hamburger primé 6-8 min.— Medium Pfiprava hamburger je jednodussi
tloustka zménu tloustky. Chcete-li pfidat
1.27cm

exoticku chut do masa, zkuste pfidat
dievéné lupinky Ofechu na drevéné

uhli.
Kureci kousky Pfimé cca. 2 min na 20-25 min. Kloub spojujici stehna a nohu od boku
stranu. bez klize by mél byt z % nakrojeny,
Zbytek nepfimé az aby se Iépe maso poloZzilo na plochu
18-20 minut. rostu. To pomuZze vafit rychleji a
rovnomeérnéji. Chcete-li mit vlastni
chut, zkuste pfidat dfevéné Supiny
Mesquite na dievéné uhli.
Vepiové pfimé 10-15 min. Odstrante prebytec¢ny tuk pred
kotlety grilovanim. Zvolte silnéjsi kotlety pro
lepsi vysledek.
Veprova Pfimé na 5 min. 1.5-2 hrs. Vyberte si Zebra, které jsou stihlé a
Zebirka Nepfimé zbytek turning often masité. Grilujte dokud nejde maso
lehce od kosti.
Jehnédi PFimé 25-30 min. Odstrarite prebyte¢ny tuk pred
kotletky grilovanim. Zvolte silnéjsi kotlety pro
lepsi vysledek.
Hot dogs Pfimé 4-6 min. Zvolte vétsi velikost parkd. Pred

grilovanim rozfiznéte podélné kuzi.

www.nhapoleongrills.com

Downloaded from www.Manualslib.com manuals search engine


http://www.manualslib.com/

31
Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vydava mirny zdpach. To je normalini doéasny stav
zpUsobeny “vypalenim” vnitfnich natérovych hmot a maziv pouzivanych ve vyrobnim procesu a nebude se
znovu opakovat. Proto ponechte gril rozpalit na vysokou teplotu asi po dobu 30 minut s otevienym vikem
a zcela otevienymi praduchy.

Pouziti grilu: doporucujeme predehfat gril s uzavienym vikem po dobu 20 minut. Uhli je pfipraveno,
pokud je na ném tenka vrstva Sedého popelu. Pokrm vafeny po kratkou dobu (ryby, zelenina) mohou

byt pfipravovany bez vika. Vareni s uzavienym vikem zajistuje vyssi teploty, které snizi ¢as peceni vari
rovnomeérnéji. Pri pfipravé velmi libového masa jako jsou kureci prsa nebo libové veprové, mizZeme rost
naolejovat a tim sniZit pfilepeni. Pfiprava masa s vysokym obsahem tuku mlze zpUsobit vzplanuti. Toto
redukujte odstanénim tuku, sniZzenim teploty nebo pfesunutim masa na jiné misto grilu, popf. pfivfit
vétraci otvory. Viko nechte oteviené.

Jako obecné pravidlo plati Ze na 1 kg masa spotiebujete asi 50 briket uhli. Je-li vareni delsi nez 30 az

40 minut, bude zapotrebi pfidavat nové brikety do ohnisté. Pokud je venku zima nebo vétrno, budete Cz
potfebovat vice briket pro dosazeni idedlni teploty pro vareni.

Pfidani dfrevéného uhli béhem vareni: budte opatrni pfi pfidavani uhli na gril. Pokud uhliky pfijdou do
styku s Cerstvym vzduchem, pozor na vzplanuti. Odstupte na bezpecnou vzdalenost a pro pridani uhli
pouZijte naradi s dlouhou rukojeti. Na obou strandch varného rostu jsou otvory pro ptistup k uhelnému
rostu.

A UPOZORNENI! Nikdy nepfidavejte na uhli startovaci tekutinu, pokud je teplé. Jakmile se uhli
zapali, neni uz tekutina zapotrebi.

Pouzivani vétracich otvori: otvory na krytém venkovnim grilu jsou obvykle ponechany oteviené, aby mohl
vzduch do grilu. Vzduch zvysSuje spalovani a teplotu uhli. Teplotu miZete regulovat posunutim vétracich
otvort otocenim vlevo ¢i vpravo. Uzavieni otvord muize ¢asteéné nebo Uplné ochladit uhli. Pokud chcete
ochladit nebo uhasit plamen ¢i uhli, nezavirejte Uplné vSechny vétraci ventily.

4 ) a0 )

\. J
v v VI
Otevrete vzduchové otvory Zavrit vétraci otvory
Bezpecnostni pokyny po pouziti
A VA ROVAN |’l Chcete-li chranit sebe a svij majetek pfed poskozenim, peélivé dodrzujte nasledujici

bezpecnostni opatfeni.
e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné
e Vidy nechte gril vychladnout pred dalsi manipulaci
¢ Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, Ze uhliky a popel je pred
ostranénim zcela uhasen.

e  PouZijte kovové Spachtle nebo lopatky k odstranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho do
nehoflavé kovové nadoby a zalijte vodou. Nechte to odstat dalSich 24 hodin pred dalsi likvidaci.

www.napoleongrills.com
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Udrzba/navod na ¢isténi

Doporucuje se, aby popelnik byl vyprazdnén po kazdém pouziti.

VAROVANI! Ujistéte se, Ze gril je v pofadku a vSechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv ¢asti z vaseho grilu.

VAROVANI! p¥i gigténi vaseho grilu vidy pousivejte ochranné rukavice a ochranné bryle.
VAROVANI! Nepouiivejte tlakovou myéku na &isténi jakékoliv &sti grilu.

VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte Gdribu pouze tehdy, kdy? je gril

vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mfizku v oblasti, kde
Cistici roztoky neposkodi paluby, travniky, nebo terasy. Nepouzivejte Cistice trouby k cisténi jakékoli
casti tohoto grilu. Barbecue omacka a stl muze byt Zirava a muzZe zpusobit rychlé zhorSovani prvki

mfizky, pokud nebudou pravidelné ciStény.

Mrizky a oteplovani Rack: Mrizka a desky se Cisti nejlépe kartacem s mosaznym dratem po vypaleni grilu . Ocelovy
kartac je vhodny pro silné/odolné znecisténi.

Cisténi vnitrku grilu: vyjméte miizky vafeni. PouZijte mosazny dratény kartac pro &isténi uvolnéné
necistoty z misy a vnitrku vika. M(Zete téZ pouzit skrabku, na odstranéni popela pouZijte dratény kartac.
Zamette vSechny necistoty z vnitfku grilu do vyjimatelné odkapévaci misky. V pFipadé potfeby muizete
vnitfek grilu umyt vodou s jemnym mycim prostfedkem. Poté dikladné oplachnéte Cistou vodou a vytrete
do sucha.

VAROVAN ! Nahromadény tuk je nebezpeny kviili pozaru. Vyéistéte odkapavaci misku po kazdém
pouziti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapdvaci misce. K
Cisténi posurite misku. Nikdy na misku s hlinikovou félii nepouzivejte pisek nebo jiny material, protoze

by to mohlo zabranit odtékani tuku. Miska by méla byt vyskrabnuta stérkou nebo Skrabkou, a vSechny
necistoty smeteny do nehoflavého kovové nadoby. Umyjte odkapdvaci plech jemnym mycim prostfedkem
a vodou. Dlikladné oplachnéte Cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: Nepouzivejte abrazivni ¢istici prostfedky ani draténku na jakémkoliv
lakovaném, porcelanovém nebo nerezovém povrchu vaseho Grilu Napoleon. Pokud tak ucinite,
poskrabete povrch grilu. Vnéjsi grilovaci plocha by mély byt ¢isténa vyhradné teplou mydlovou vodou. K
Cisténi nerezovych ploch, pouZijte neabrazivni Cisti¢. VZdy otirejte ve sméru vldken. V pribéhu pouzivani
mohou nerezové dily zménit po zahtati barvy, obvykle do zlatého nebo hnédého odstinu. Toto zbarveni je
normalni a nema to vliv na vykon a funkci grilu. Se smaltovymi komponenty je nutno zachazet s opatrnosti.
Original ¢istici prostfedky muzZete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problém

Problém

mozné priciny

Reseni

Nizka teplota / Nizka
hoflavost.

Nespravné
predehrati.

Nedostatek
vzduchu.

Malo uhli.

Viko se otevira
Casto.

Nechte uhli spalovat aZ bude pokryté svétle Sedy
prachem. (obvykle 20-25min).

Otevrete vétraci otvory.

Pridat dalsi difevéné uhli zasobniku.

PokaZzdé, kdyz je viko odstranéno, teplota klesa. To
vede k nizsim teplotam a delsi dobé vareni.

Nadmeérna hoflavost/vysoka
teplota

Nespravné
predehrati.

Nadmérny
tuk, ktery kape
do popela/
vybudovat
odkapovou
nadobu

Predehrejte gril s zavienym vikem 20 - 25 min a
nasledné rozhrrite rovhomérné uhli.

Cisty popel / pouzivejte odkapovou nadobu
pravidelné. Nevkladejte misku s hlinikovou folii. Viz
pokyny cisténi.

Zda se, Ze se néco loupe uvnitf
vika.

Mastny nanos na

vnitfnim povrchu.

Neni to zdvada.Povrchova Uprava na viku je
porceldn.Loupani je zplsobeno tvrzenym tukem,
ktery zasycha do barvy a ve tvaru stiepl se
nasledné odlupuje. Zabranite tomu pravidelnym
¢isténim. Viz pokyny pro Cisténi.
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Grilovani

Zazehnuti grilu

(074

Pted prvnim grilovanim, doporucujeme vypalit gril vysokou teplotou po dobu 30 minut s otevienym
vikem. To umozni spalit maziva pouZivané ve vyrobnim procesu.

Otevrete vidy viko grilu, kdyzZ gril zapalujete.

Ujistéte se, Ze je popelnik Cisty z pfedchoziho pouziti a pak znovu nainstalujte.

Gril mUze byt pouZit bud bez deflektoru vzduchu nebo s nasim deflektorem, ktery zajisti
rovnomeérné;si teploty a zpomali rychlost spaleni v centru rostu.

Pouzijte bud starter na dfevéné uhli (neni soucasti baleni) dle pokynd uvedenych v navodu nebo
umistéte lihové kostky nebo lehce zmackané noviny na a kolem deflektoru vzduchu.

Umistéte uhli do tvaru kuZele uprostred grilu (pfima metoda) nebo do bocnich kosik( (nepfima
metoda).

Po Uplném zaZehnuti, zaviete viko a nechte uhli spalovat, dokud neni pokryto svétle Sedym popelem
(pfiblizné 20 minut), dale zajistime rozhrnuti uhli pomoci klesti s tepelné odolnymi Uchyty podle
metody vareni, kterou budete pouZivat. Startovaci kapalina mlze byt pouZita k zapaleni uhli, ale neni
to preferovana metoda.

Pokrm muzZe byt znecistén a mlze mit chemicku chut, pokud se nevypali pred varenim. Pokud hofi,
nepridavejte dalsi startovaci kapalinu. Uchovavejte startovaci tekutinu alespon 7,5 metru od grilu,
pokud je v provozu.

Dalsi kourové aroma muze byt dosaZzeno pridanim vonnych dievénych Supin.

Vareni s Vasim grilem

www.napoleongrills.com

Doporucujeme predehtati grilu s uzavienym vikem po dobu cca 20 minut. Gril je pfipraven, pokud je
na uhli tenka vrstva sedého popela.

Jako obecné Ize pocitat mnozstvi 50 briket na 1 kg masa. Pokud budete grilovat vice nez 30 az 40
minut, musi byt zajiStény dalsi brikety a pfidany do ohné. Kdyz je chladné pocasi nebo fouka silny vitr,
budete potrebovat vice briket pro dosazeni idedlni teploty vareni.

Bud'te opatrni pfi pfidavani uhli do grilu. Plameny mohou vzplanout, kdyZ uhliky pfijdou do styku s
Cerstvym vzduchem. Ustupte na bezpecnou vzdalenost a pouzivejte dlouhou nasadu a tepelné-odolné
nafadi pro pridani dfevénych briket ¢i uhli.

Otvory na viku jsou obvykle ponechany oteviené, aby mohl vzduch do grilu. Vzduch zvysuje spalovani
a teplotu. Teplotu mUzZete regulovat otacenim vicka vlevo ¢i vpravo.

Kdyz se jidlo vafi, nechte viko zaviené. Pokazdé, kdyz je viko otevieno, teplota klesa. Vede to nizsim
teplotam a delsi dobu peceni..

Uplné nebo ¢asteéné uzavieni otvori pomUze ochladit uhli. Nezavirejte zcela vétraci otvory pro
ochlazeni komory ¢i uhaseni ohné.

Grilovaci rost lehce potrete olejem, ktery zabrani pfilepovani pokrmu.
Pouzivejte teplomér, aby byly pokrmy pfimérené varené.

Zavrete viko, vSechny otvory grilu a uhaste ohen.

Vzdy nechte gril pfed manipulaci vychladnout.

Nikdy nenechdvejte uhliky a popel na grilu bez dozoru. Ujistéte se, Ze uhliky a popel jsou zcela
uhaseny pred odstranénim.

PoufZijte kovové spachtle nebo lopatky k ostranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho do
nehoflavé kovové nadoby a dokonale zalijte vodou. Nechte ho v tomto dalSich 24 hodin pred likvidaci.

PouZijte mosazny dratény kartac pro vycisténi uvolnénych necistot z misy a vnitrku vika.

Umyijte vnitrek grilu vodou s jemnym mycim prostfedkem. Poté diikladné opachnéte cistou vodou a
vytfete do sucha.

Smaltované ¢asti podléhaji zvlastni péci. Pro CiSténi poufZijte specialni pfipravek Napoleon, ktery
zakoupite pres vaseho prodejce Napoleon.
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Uchovejte sviij pokladni doklad o ndkupu, abyste mohli potvrdit svou zdruku.

Objedndavani nahradnich dill

Informace o zdruce
MODEL:

DATUM NAKUPU:

VYROBNI €isLO:

(Zaznam informaci naleznete zde pro prehlednost)

NeZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro Cisténi, Udrzbu, odstrafiovani a nahradni dily - www.napoleongrily.cz . Obratte se
na vaseho prodejce ve vécu nahradnich dilt a zarucnich reklamaci. Pro zpracovani Vasi Zadosti budeme
potfebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci ¢islo a popis

3. Strucny popis problému

4. Doklad o koupi (fotokopie faktury).

V nékterych pfipadech reklamace muze zastupce Napoleonu pozadat o vraceni reklamovaného dilu do
tovarny na kontrolu pred poskytnutim nahradnich dild.

NeZ se obratite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na nasledujici polozky se
nevztahuje zaruka:

e naklady na dopravu, zprostfedkovani nebo vyvozni clo, mzdové naklady na odstranéni a
reinstalaci,

e naklady na sluzby a volani k diagnostice problem, zména barvy korozivzdorné oceli,

e selhani v dlisledku nedostatec¢ného Cisténi a udrzby nebo pouZivani nevhodnych isticich
prostiedk (Cistice trouby).

www.napoleongrills.com
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CAUTION! During unpacking and assembly we recommended you wear work gloves and safety
glasses for your protection. Although we make every effort to make the assembly process as problem
free and safe as possible, it is characteristic of fabricated steel parts that the edges and corners might

be sharp and could cause cuts if handled incorrectly.

Getting Started

1. Remove all cart panels, hardware, and grill head from carton. Raise lid and remove any components
packed inside. Use the parts list to ensure all necessary parts are included.

2. Do not destroy packaging until the grill has been fully assembled and operates to your satisfaction.
3. Assemble the grill where it is to be used, lay down cardboard or a towel to protect parts from being
lost or damaged while assembling.

4. Most stainless steel parts are supplied with a protective plastic coating that must be removed
prior to using the grill. The protective coating has been removed from some of the parts during the
manufacturing process and may have left behind a residue that can be perceived as scratches or
blemishes. To remove the residue, vigorously wipe the stainless steel in the same direction as the

grain.
5. Follow all instructions in the order that they are laid out in this manual.
6. Two people are required to lift the grill head onto the assembled cart.

If you have any questions about assembly or grill operation, or if there are damaged or missing parts
please call our Customer Solutions Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern

Standard Time).

OCTOPOMHO! Bo spems yaanenns ynakosku 1 c60pKku peKOMEHAYETCA HOCUTD 3aLLUTHbIE
NepyaTKM 1 3aLMTHbIE OYKKU. XOTA BO BPeMs NPOM3BOACTBA AN obecnedeHus 6bICTpoii n

3¢ PeKTUBHOM C60PKM rpunn GbIAN NPUHATHI BCE MEPbI AR YCTPAHEHUSA OCTPbIX rpaHeii, TeM He MeHee,
HaANEXMT 06PaLLATBCA € AETANAMM OYEHb aKKYPATHO BO M36exKaHue TpaBm.

Hayano pabomeli

1. Y6epwuTe BCe yNaKoBOUYHble MaTepuanbl. [ogHMMUTE KPbILLKY U U3BAEKWUTE BCE AeTau, HaxoasaLmecs
BHYTpK. poBepbTe MO CNMCKY HaAnume Bcex AeTanei.

2. He Bbl6pacbiBaliTe yNnakoBOUHbIM MaTepuan, MokKa rpuib He 6bla NOAHOCTLIO COBpPaH U yCrnewHo
BBEAEH B 3KCN/IyaTaLMio.

3. CobupaliTe rpuib Ha mecTe H6yayLEero UCNo/ib30BaHMA, PA3/IOKUTE AETa/IM HAa KAPTOHKE UK
nosoTeHue, YTo6bl He NOTEPATb UX BO BpeMs C60pKU.

4. BONbLWNHCTBO AeTaneii U3 Hep)KaBeloLweil CTan NOCTaBAAIOTCA NOKPbITbIMU 3aLLUTHOM
NNacTMKOBO NIEHKOM, KOTOpaA A0/MKHbI 6bITb yAaneHa nepes nepsbiM UCNOIb30BaHUEM FPUAA.
C HEKOTOpbIX YacTeli rpuAA 3aWMTHAA NAEHKa 4eMOHTMPYETCA B NPoLecce NpoU3BOACTEA, U,
BO3MOXHO, MOI/1a OCTaBUTb cneabl (B BUAE N0a0C), KOTOpbie MOryT BOCIPUHMMATBLCA KaK LiapanuHbl
WAK NATHA rpasu. YTobbl yAanuTb OCTaTKU CNefo0B Knes, SHEPrMYHO NPOTPUTE HeprKaBeIoLLYIO CTanb
B TOM K€ HanpaBJ/IeHUU, YTO U 3ePHUCTOCTb CTaNM.

5. Cnepyiite BCeM yKa3aHMAM B MOPALKE, YKA3aHHOM B MHCTPYKLMW.
6. [nA pasmelueHus BepXHei YacTu rpuas Ha cobpaHHOM TenexKe NoHaao6aTcA ABa YenoBekKa.

Ecnu y Bac BO3HUK/U KaKue IM60o Bonpocbl No c60pKe UM 3KCNyaTaLmMu rpunsa. UAu ecam HeKoTopble
AETanmn oTCYTCTBYIOT AW NOBPEXKAEHbI. NOXaNYICTa CBAXKMTECH C OTAE/NIOM paboTbl C KAMEHTaMK MO
TenedpoHy 1-866-820-8686 ¢ 9 Ao 17 (ceBepoamepuKaHCKOe BOCTOYHOE Bpems).

www.nhapoleongrills.com
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POZOR! p¥i vybalovani a montazi vam doporucujeme nosit pracovni rukavice a ochranné bryle
pro vasi ochranu. Ackoli jsme vénovali veskeré usili tomu, aby proces montaze byl bezpecny, tak je
mozné, Ze ocelové ¢asti, jako jsou rohy a hrany mohou byt ostré a zplsobit fezné rany pFi nespravné
manipulaci.

Zaciname

1. Odstrante vSechny kryty, vyjméte dily a gril z obalu. Zvednéte viko a odstrarite veskeré zabalené kom-
ponenty. PouZijte seznam dil{, aby se zajistilo, Ze vSsechny potifebné dily jsou soucasti dodavky.

2. Nenicte baleni, dokud gril neni pIné sestaven a nefunguje k vasi spokojenosti.
Sestavte gril, pouZijte kartonu ¢i textilii k ochrané dilG pred poskozenim pfi montazi.

4. Vétsina dilti z nerezové oceli je dodavana s ochrannou plastovou vrstvou, ktera musi byt pred
pouzitim grilu odstranéna. Ochranny povlak je z nékteré ¢asti odstranén v prtibéhu vyrobniho
procesu, a mize zanechat zbytek, ktery maze byt vniman jako skrabance nebo skvrny. Chcete-li
odstranit tyto zbytky, pouZzijte utérku popf. Cisti¢ na nerez.

5. Postupujte podle pokynl v poradi, v jakém jsou stanoveny v tomto navodu.
6. K montazi jsou doporuceni dvé osoby a maji take spole¢né zvednout hlavu grilu na sestaveny kos.

Mate-li jakékoli dotazy tykajici se sestaveni nebo provozu grilu, nebo pokud jsou nékteré ¢asti
poskozené nebo chybi, prosim kontaktujte vaseho prodejce Napoleon.

www.napoleongrills.com
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s

3 X 570-0097 (M3)

Ensure slot in the base engages the clip in the air vent as illustrated.
Y6eautech, 4To pasbem B OMOpe COMPUKACAETCA C 3a3KMMOM, PACMO/IOKEHHbIM B BEHTUAALMOHHOM

OTBEPCTUM, KaK 3TO NOKA3aHO Ha PUCYHKe.
Ujistéte se, Ze slot se v zakladné zapojuje do vzduchového ventilu podle obrazku.

www.nhapoleongrills.com
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4 X N570-0087 (1/4-20 X 7/8") 4 x Z735-0006 4 x N655-0129P 3/8”(10mm)

N y; For ease of installation start all screws before tightening completely. Completely tighten screws after

[ns NpocToTbl YCTaHOBKM CHayana BBEPHUTE BCE BUHTbI Mepes, OKOHYATeIbHOW 3aTAXKKOW. OKOHYaTesNbHO
3aTAHWTE BUHTbI MOC/E TOrO, KaK HUXHASA NOJKA M KoAEca BblNN YCTaHOBNEHDI.
Pro snadnou instalaci nasroubujte lehce vSechny Srouby. Nasledné je zcela utahnéte a hlavné spodni polici

s kolecky.

\@’ bottom shelf and wheels have been attached.

Ensure the legs with the holes are attached
to the rear of the grill as illustrated.
Y6eanTecnb, YTO HOMKKMU C OTBEPCTUAMM
YCTaHOB/IEHbI C 3a4HEN CTOPOHbI FPUASA, Kak
3TO MOKa3aHO Ha PUCYHKe.

Ujistéte se, Ze nohy s otvory jsou pfipevnéné
k zadni ¢asti rostu, jak je zobrazeno.

Front

MepedHan
CMOpoOHa

Predni

www.napoleongrills.com
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1/2”(13mm)

Insert the bottom shelf into the holes in the legs ensuring the crossbars on either end of the shelf are to
the bottom as illustrated.

MomecTUTE HUXKHIOK MOJIKY B OTBEPCTMA, PACMOIOKEHHbIE B HOMXKaX, ybeaunTech, 4To nepeKknaamHbl C
06enx CTOPOH MOJIKM HAXOAATCA BHU3Y, KaK 3TO NOKa3aHO Ha PUCYHKe.

Vlozte spodni polici do otvor( v nohdch zajistujicich p¥i¢niky. Na jednom konci police jsou na spodni
strané, jak je zobrazeno.

www.nhapoleongrills.com

Downloaded from www.Manualslib.com manuals search engine


http://www.manualslib.com/

41

<

2 x N450-0035 (M-8) 2 x N450-0043 1/2”(13mm)

If necessary the axle cap can be tapped with a rubber mallet.
Mpn HeobX0AMMOCTM OCb KPbILLKM MOTYT BbITb MCMO/Ib30BaHbI C PE3UHOBBIM MOJIOTKOM.

V pfipadé potreby lze poklici vyrazit gumovou palickou.

www.napoleongrills.com
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3/8”(10mm)
Completely tighten screws, securing legs to base.

OKOHYaTeNbHO 3aTAHUTE BUHTbI, 3aKPENIAA HOXKM Ha onope.
Zcela utdhnéte Srouby zajistujici nohy k zakladné.

4

/

i? WARNING! Do not over tighten leg screws.
BHUMAHMWE! He neperarusaiite BuHTbI HOMXEK.

VAROVAN |’I Neutahujte Srouby na nohy pfilis tézké.

www.napoleongrills.com
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5 X N570-0093 (M4 X 8mm) 5 X N450-0032 (M4) 5 X 2735-0008 (8 MM)

(U

/ &
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(4mm)

oo o!

il

olo

www.napoleongrills.com

Downloaded from www.Manualslib.com manuals search engine


http://www.manualslib.com/

46

Ensure ash/drip pan engages in base as illustrated.
Y6eauTech, 4To NOAAOH / 30/IbHUK YCTaHOB/IEH Ha
onope Haanexawum obpasom.
Ujistéte se, Ze odkapova miska je na svém misté, jak
je znazornéno.

Ensure slot in drip pan engages clip in base as illustrated.
Y6eputecnh, 4TO NOAAOH YCTAHOBJ/IEH Ha OMOpe TakK, KaK 3TO NMOKa3aHO Ha PUCYHKe.
Ujistéte se, Ze slot odkapové misky je v zakladné, jak je znazornéno.

www.napoleongrills.com
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Parts List
Item |Part# Description
1 NO010-0769-BK2GL base / base X
2 N325-0069 handle base / de couvercle - base X
3 N655-0134 support base handle left / support gauche de la poignée de la base X
4 N655-0135 support base handle right / support droit de la poignée de la base X
5 Z735-0006 flat washer / rondelle plate X
6 55100 tool hook bracket / crochet a ustensiles ac
7 N010-0735 air support outer / appui aérien extérieure X
8 N325-0070 handle / poignée X
N450-0036 acorn nut M5 / écrou borgne M5 X
9 N010-0734 air support inner / appui aérien intérieur X
10 N215-0010 ash deflector / déflecteur de cendres X
11 N570-0097 M3 screw / vis M3 X
12 N655-0129P support leg / support de patte X
13 N075-0089 leg front / patte avant X
14 N570-0087 1/4-20 x 7/8” screw / vis 1/4-20 x 7/8” X
15 N120-0015 cap leg / embout pour patte X
16 N450-0035 acorn nut M8 / écrou borgne M8 X
17 N710-0075-BK1HG | drip pan - ash collector / récipient a cendres - bac d’égouttement X
18 N655-0132 support ash pan handle / support pour poignée du récipient a cendres X
19 N325-0071 ash pan handle / poignée du récipient a cendres X
20 N735-0003 washer, lock 1/4” / rondelle de blocage 1/4” X
21 N570-0082 1/4-20 x 5/8” screw / vis 1/4-20 x 5/8” X
22 N305-0077 charcoal grate / grille a charbon de bois X
23 N500-0043 reflector plate / déflecteur d’air X
24 N105-0016 basket charcoal / panier a briquettes X
25 N450-0043 axle cap / essieu X
26 N010-0692 middle ring assembly base / anneau de base assemblée X
27 N655-0155 stiffener plate hinge / plaque de charniére X
28 N335-0057K lid / couvercle X
29 N685-0011 temperature gauge / jauge de température X
30 W450-0005 logo spring clips / pinces a ressort du logo X
31 N655-0141 support lid handle left / support de la poignée du couvercle gauche X
32 N655-0142 support lid handle right / support de la poignée du couvercle droit X
Z735-0007 M6 washer / rondelle M6 X
N450-0030 M6 locking nut / écrou de blocage M6 X
33 N325-0073 lid handle / poignée de couvercle X
34 N655-0143 stiffener plate hinge / plaque de charniére X
35 N080-0271 hinge upper / charniére supérieure X
Z570-0033 screw 10-24 x 12 mm / 10-24 x 12mm vis X
36 N735-0010 lockwasher / rondelle a ressort X
37 N570-0042 screw 10-24 x 3/8” / vis 10-24 x 3/8” X
38 Z570-0029 screw 10-24 x 35 mm / vis 10-24 x 35 mm X
39 N080-0270 hinge lower / charniére inférieure X
40 N305-0080-BK2FL cooking grid main / grille de cuisson principle X
41 N305-0081-BK2FL cooking grid side / grille de cuisson lateral X
42 N325-0076 handle cooking grid / grille de cuisson poignée X
43 Z2570-0032 M4 screw / vis M4 X
44 N570-0098 screw, hinge / vis charniére X
45 Z735-0008 washer / rondelle X
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Parts List

Item |Part# Description

46 N570-0093 screw M4 x 8mm / vis M4 x 8mm X
47 N450-0032 nut M4 / M4 écrou X
48 N075-0087 leg wheel / patte arriére avec roue X
49 Z7745-0001 wheel / roue X
50 N590-0234-BK1SG | wire bottom shelf / tablette grillagée inférieure X

68910 vinyl cover / housse en vinyle ac

www.napoleongrills.com
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