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The BIG Grill in the Little Box!
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A nssErrrBl.Y tNsrRUcTtoNs
Read all safely warnings and inslructions carcfully before assembling and operating your grill.

IMPORTANT HINT: D0 il0T TIGHTEII AllY IIUTS A]{D BOLTS UltTlL GRILL lS FULLY ASSEMBLED.
(Estimated Assembly Time: 45minutes)

1. Assembly requires 2 people. Get another person
to Help. For easiest assembly use a HAMMER,
PLTERS and a7l16" NUT ORIVER. NOTE: Do
Not tighten any bolts unless inslructed to do so.
Tightening too soon may prohibil parts from
Fitting together. All Hex Nuts should be on lhe
Inside of the grill unless stated otheruise. Unpack
all contents in a well-cleared and padded area.

2. lnsert one L0NG LEG into one SH0RT LEG.
See Fig. A. Repeat this step for the other L0NG
and SHORT LEG.

3. Attach LEG BRACES to the outside of one of the
LONG and SH0RT LEG assemblies you iust made.
See Fig. B. Use two 1 3/4" hex bolts and nuts for
each LEG BRACE but only finger tight.

4. Insert all four corners of the BOTTOM WIRE
SHELF into the four holes located near the bottom
inside of the four LEGS. See Fig. G. Next, rotate the
LEGS upward untilveftical. lmportant Make sure
the two Long Legs are on the same end.

5. Attach the other end of the LEG BRAGES to the
corresponding legs using 1 3/4" Hex Bolts and Nuts
but only finger tight. See Fig. D.

6. Gently hammer one HUB CAP to one end of
the $GE. Slide one WHEEL onto the AXLE.
Insert A)GE through the holes at the bottom of both
SHORT LEGS. Slide SCCONd WHEEL ONIO NGE
then gently hammer the second HUB GAP onto
$GE. Next insert a cotter pin through the hole in each
end of the axle and spread the tip of the cotter pin.
See Fig. D.

7. Stand the GARTAEG ASSEMBLY upright. Attach
the bottom half of the B0DYto the GART/I-EG
ASSEMBLY (make sure damper is on same side as
wheels) with four 1 34" Hex Bofts. There are two
holes in the front and two in the back of the grill
B0DY. See Fig. E,

SHORT LEG LOI{G LEG

-\

_d@

SH0RT LEGS (with wheel)

E
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Attach SIDE SHELF to the four (4) holes on left
side of grill wilh 112" hex bolts and nuts. Fig. L.

ATTACHING WARIIING RACK PIV0T BOLTS: 0n
each END of the H00D just back 0f center, insert one (1) 2"
HEX 80LT (total 2) (from outside in) in holes (A) with HEX
NUTS on inside of H000. Fig. M.

0n each END ol the L0WEB GRILL B0DY 4"from the
back corner, insert one (1) 3/4'HEX 80LT (total 2) (from
outside in) in holes (B) and secure with HEX NUTS on
inside of GRILL 800Y. Fig. M.

D0 NOT install WARMING RACK until after tightning all
four WARMING RACK PIV0T B0LTS.

ATTACH THE WARMING RACK'S (4) WIRE LOOP
H0LES, located on the WARMING RACK'S SIDES and
WIRE LEGS, over the four (4) PIV0T B0LTS in the
H00D and GRltt BODY. Attach left side first,
Hinl: You may flex the WIRE tEG outwards for a
tighter fit and to center. Fig. M. You may then attach a
hex nut to the pivot bolts in the hood to keep the
Warming Rack lrom sliding off of the pivot bolts,
(not shown).

Tighten ALI nuts and bolts.

Adlustable Hang€r

_/ 
(ma) n€ed t0 spread for beter iit)

Frre Grale-- Catch Tabs

dN
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17. Place FIRE GRATE, with ADJUSTABLE HAI'IGERS
attached, into BOTTOM HAIF of grill body. (Note:
catch tabs may need to be bent out slightly to better
accommodate adjustable hangers). Fig. K & L
install the C(l(lK|NG GRATES.

CONGRAIUTATIONS. ASSEMBLY C(lMPLETE!

Hinl: The paper labelthal is aflixed to lhe hood is more easily removed when the h00d is warm.
Any remaining glue residue can be cleaned ofl with a spray lubricant like WD-40.

Please Note, No Returns 0n Used Grills.
TE



GRILL PREPARATION &
OPERATING TNSTRUCTIONS

PLEASE NOTE: NO RETURNS ON USED GRILLS
,/i\ neaO all salety warnings and instructions carefully

1 ! \ Before assembling and operating your grill.

1 . Cure GRTLL prior to your rnrtral use to prglect the interior and_ e{9r1q1!ni9!3t1! lq_plqvgqt.qtlgtural tlavors to your f rrst meals.
rni Liohirv cbaiRtLilrtrntOR SURFACES (includins GRILLS, GRATES, AND INSIDE 0F BARREL.) with vegetable oil (spray
iebet iOte 'o i t  iseasiestbutdonotusenearhotcoalsor f i re) .  (B)  Bui ldamediumsized- f i re0nthe. f i regrate.  (C) .At tercoalsash
ovEi,ipreaOoutc6als,replacecookinggrates,closelidandheaiatapproxrmately250'Ffortwohours. Re-coatGRATESand
return io grill at approximately 200' F for two hours. You can lightly coat the exterior of the grill body (while-warm) with vegetable

oil. This will ;xtend the life ot the finish, much like waxing a car. Your GRILL will then be ready for use. NoTE: Grill will drip a lot of 0il
this process and for uses but will slow over time.

2. To START F|RE - stack 50-60 briquets in pyramid and saturate with lighter fluid (DoN'T USE GASoLINE). tight coals in-'severat 
ptaces,closelidafterbnqrjetsashdverorll2gray,spreadthemoutandstartcooking. lfoneendburnsJasrel,. lsg_tgngs

to ilivel5aiiiiom one en-o:iij tnrjiinbl ior even nqqt. dt-WnvS rollow-cnAR-co4t ANo uG1TER Ftulo MAlluFAcruRERs' 
-

;il niSr-i[cilors lno wARlilNGs. usE 0ur000Rs ot{LY oil itoNc0MBUsrlBLE suRFAcE - 15' AWAY FBoM w00D Al{0
,/ ! \coil8usflBtE MATERIAL.

3. Controt heat w1h amount and type 0f FUEL. DUAL OAMPERS and ADJUSTABLE FIRE GRATE. Adiust GRATE one end at a time.
Wood burns hotter than coals. More airflow is more heat.

4. For no flare-ups. cook with lid in the down position. Add water Soaked hardwood chips for a smoked llavor.

5. Suggestion: Screw 3/4"' cup hooks (not furnished) 0n front 0f the wood shelf to hang cooking utensils.

6. Burn out may be rust out. Ashes lelt in b0ttom too l0n0 hold moisture and rust through any thiclqels_.qf steel. This grill rs made" 
[i,tFltt+r$il'lil'lpllffiXfrrTiElh"hll"t0r.P'0PERtY 

'ARED F'h' srbE FrRE B'x

7. Do n6t use self-starting charcoal as it will give unnatural flavor. Burn lighter fluid completely before closing lid.

g. After usino, coat vegetable oil on interior grates and bare metal while warm to reduce rust. 0n the EXTERI0R. remove rust with- 
wire brusF and toucih up with a high heat paint, available at most hardware/auto stores.

9. HINT: ll cast iron grates get caked. put them in selt cleaning oven. They come out like new, but need re-seasoning.

10. You may place a coflee can on bottom shelf under the hole in the grill to catch dnppings.

11. HEAT GAUGE may obtain moisture, which will steam out dunng cooking. Gauge may be cahbrated ln oven.

12. You may fill unwanted holes with Nuts & Bolts (Not Provided).

l{0TE: Srnoke will escape from areas other than the smokestack. This should not affect your cooking.

GRTLLING RECIPES
DIBECT IIIETHOD

STEAK t& Att MEAIS): Cook food directly above coals. Generally.9Pq?kiE,to grill meats, r.atse fire
orate to'Non positign (hot) and sear lor one minute on each side with the lid.open to seal in llavor
inO juliesl Then lowei fire grate to medium position with lid closed and cook to desire doneness.
Conirol heat with dual dampers and adjustable fire grate.

BETTER BARBEGUE: Place grilled meat back in the marinade for several minutes befgre
serving - it wltt become tastier and juicier. CAUTI0N: Boil extra marinade first t0 kill bacteria
remaining trom the raw meal.

cookinq with a MEAT IHERM0METEB ensures lood is fully cooked. Insert into thickest partn_ot --
ti'i,iiiiiioiiiiijd'albw irG mlnijies io register. lnternalteinperatures tor BIRDS should be 170" to 180"
ino meit should be 140'lor rare, 160' medium and 170" for well done.



GRILLING RECIPES (continued)

MARIIIATED FLAIIK STEAK - Mix marinade ingredients in nonmetal dish. Let steak stand in marinade {or

no less than 4 hours in refngerator. Brown each srde for 5 minutes, but center should remain rare' Cut

steak diagonally across the grain into thin slices before serving. Grill with fire grate in high (h0t) position

with lid open or closed.

MARINADE: 1/2 cup vegetable or olive oil, 1/3 cup soy sauce, 1i4 cup red wlne vrnegar, 2 tbs' Lemon juice'

l tsp 'Drymustard,1m|ncedc|ovegar | ic ,1sma| |mincedonion. l /4 tsppepper.

ouAll 0B DovEs - cover blrds In ltalian dresstng (Good seasons or Kraft Zesty). marinate overnlght. pour ofl dressing and cover with

iorrpr t rHotSaucefor6hours.  Wrapbirds inth ickbaconsecuredbyatoothpick. .Placeongr i l l  -keepturn ingunt i l  baconisblack '

Grill for 20 minutes. sear with lid open and fire grate rn high (hot) positi0n for 1 min each side belore lowering grate and closing lid.
-0R SM0KE by placing brrds in center ol GRID with iire in both ends of FIRE B0X'

KAB0BS - Alternatrng on skewers any combinatton 0f meat, onions, tomatoes, green peppers. mushrooms, zucchtnt, ctrcular slice ol

cor-o*tnr-coO, or fineapple. Meat could consist of chunks of shrimp, scallops, lobster, chicken, sausage, pork' beel, etc'

Marinate.the meat in refrigerator lor several hours. Grill each side approximately 7 minutes turnlng occasionally while

Oasting witn marinade. Leave a small amount of r0om betwe€n pieces in order to c00k faster' Grill with lid up and

the fire grate in the lowest posfion. See marinade recipe 0n last page'

KAB08 MARII{ADE: Mix'l cup soy sauce, 1/2 cup brown sugar. 1/2 cup vlnegar, 1/2 cup pineapple iuice, 2

gariic powOer and bring to a bgrl. Marinate beef in mixture a minimum o{ 4 hours.
teaspoons salt, 1/2 teaspoon

HoT 00Gs - Griil with lid up and fire grate In htgh (hot) position tor approximately 6 mlnutes. turn every few mlnutes.

HAM9URGERS - Mix In chopped onions, green peppers, salt, sear 3/4 inch patties on each side with fire grate in high position for a few

minutes. Lower fire grate t0 medtum posiiion and grill with lid down t0 avoid flare-ups. cook each side 3 to 7 minutes according t0

desired doneness. cook ground meat to 1s0 internally 0r until iuice runs clear ({ree 0f blood) for prevention of Ecoli.

Hff:::::ff,ffi:'.iJ',flrilffffiTxj:&'J!l'fJl'ffiil%:1',::T,1il?"1ff:J:,:t?ini:'#:,ffi:Tlltr@
cooking; or let stand in covered dish in refrigerator up to 24 hours. Bring t0 room temperature betore cooking.

See meat marinade on Page 9'

sHRlMp (peeled) & craylish - place 0n skewers. coat wtth melted butter and garlic salt. Gnll 4 mlnutes on each stde or unttl pink.

Cocktail sauce oPtlonal,

BAKED poTAToEs - Rub wtth butter and wrap rn foil and cook on gnll wlth lrd down for 50 mtnutes. Turn after 25 mlnutes (no need to

turn il smoked). Squeeze lor doneness'

SWEET C0Rt'l lN HUSKS - Trrm excess srlk {rom end and soak in

several times.

colcl salted water' l hour before gnll ing. Gril l  25 mlnutes - turning

SWEETc0RNINF0| t -Huskandwash.RubWithbut terandseasonWithsal tandpepper 'Wrapeachear in lot |
,nog' i t t 'or30mlnutesturn ingsevera| t imes(noneedt0turn i tsmoked) '

slil#?Hfffixil i;, i, i,1/4'.thlckandsoaktnoliveoi|priortogri||IngtopreVentburning&Gril l for 9
v

E



sMoKlN' RECIPES {WATER PAN}
INDIRECT METHOD

Pan not included. Disposable bread pan is recommended

SMOKE BY COOKING SLOWLY (See chart on page 10 for smoking times)

with

1) Place water/drio pan on left side of fire qrate. 2) Place hot coals on rioht
sfde (damper endi oi fire orate. The charcdal basket accessory helps conTlne
coals'to ohe side. 3) Plade meat above water pan. 4) Place lire gjrate in lor,r
position. 5) Close lid & control heat with dampers & adjustable grate.

You may walt to qeqr certain foods before smoking by placing meat directly above coals with LID
open anh FIRE GRATE in high (hot) position for se-veial minules.

Add flavor soaked wood chips to the fire and add 1 part marinade, beer or wine to 3 parts water
to the drip pan.

OPENING THE SMOKING CHAMBER WILL EXTEND COOKING TIME.

Cooking with meat thermometer ensures food is fully cooked. Insert thermometer into thickest
part noitouching bone, and allow five minutes to register. Internaltemperature for birds should
be 170" to 180o or when leg moves qag.!y_irl joint... Meat should be cooked to internal temperature
of 140'for rate, 160'for medium and 170'for well  done.

ADDING MORE WATER - Check the water level when cookinq more than 4 hours or when vou
can't hear the water simmering. Add water by moving meat ov-er and pouring water through-
GRILL into WATER PAN.

IF THE SMOKE IS WHITE, THE FIRE'S RIGHT. IF THE SMOKE IS BLACK.
ADD SOME DRAFT

SMOKED TURKEY - Empty cavity rinse and pat dry
under the back and tie leqs toqether. Place in center
foil drip pan of water. Sni'oke lor 12 minutes per
minutes'per pound if stutfed to allow for expansi
best results (190" internal).

pound.
Use a meat thermometer for

SMOKED BAKED HAM - Fully cooked canned ham or smoked and cured whole ham or shank
or butt portion.

Place fire orate in the lowest position and a drip pan under the meat. Remove rind
and scoreJat diaqonally to qive a diamond effeict. lnsert a whole clove in to theand scoreJat diaqonallv to qive a diamond effeict. lnsert a whole clove in to the
center of everv diamonb. P-lace ham with fat side up in center of cookino oridcenter of every diamond._P'lace_ ham with fat side up in center ofcenter of every dlamond. Place ham with fat side up in center of cookinq qrid
directlv above'drip pan. Close lid. About 9 minutes per pound is suqoedtdd
for fully cooked hbrirs. Smoked or cured.ham which is nbt tutty gook-eE shoulcSmoked or cured ham which is.not fully cook-ed should
be co<jked to an internal temperature of 160'. Baste with ham qlaze 3 or 4
times during last 30 minutesbf cooking time. Garnish with pine-apple rings
about 15 minutes before end of cooking time.

HAM GLME: 1 cup of light brown sugar,.firmly qggked, .1/2 9t1g orange juice,l/2 cup honey,
combine sugar, juice and honey. Let marinade sit for at least 4 hours.

SMOKED HOT DOGS STUFFED - Slit hot dogs lengthwise, within '1l4 inch of each end. Stuff
hot dogs with cheese and relish and wrap in bacon. Place on cooking grid over drip pan and
smoke 15-20 minutes or until bacon is crisp.
E



sMoKtN' RECIPES (WATER PANI
Indirect Method (continued)

SMOKED CHICKEN PAFTS AND HALVES - Rinse pieces in cold water and pat dry with paper
towels. Brush each piece with vegetable oil and season to taste with salt and

pepper. Brown pieces directly above coals with lid open and grate in high or
medium position for several minutes. Then place pieces on cooking grate

directly above drip pan. With the grate in the low position. cook with lid down for 55 to
60 minutes or until done. Do not use vegetable oil or salt and pepper if using marinade.

SMOKED VENISON: Place leg of venison in a container or "hefty bag" and marinate for 2-4 days, turning daily. Marinate

bacon overnight in its marinade. Remove roast from refrigerator at least an hour before cooking. Season generously with

seasoned salt and coarse ground black pepper. Wrap 1 lb. Bacon over the top of the roast, and smoke 20125 minutes per
pound, or until tender. Do not overcook.

Venison Marinade: 1 cup Balsamic or wine vinegar, 1 cup olive oil,2 oz. Worcestershire, 1/2 oz. Tabasco, 2 tbs. Season
All, 1 to 2 chopped jalapenos, 3 oz. Soy sauce. Bacon Marinade: 2 ox. Wine vinegar, 2 oz. Worcestershire, 4 dashes
Tabasco.

SMOKED SHRIMP & CRAYFISH: Mix in a foil pan 112 cup butter, two cloves of crushed garlic, Tabasco, sliced green
pepper, 1 tbls each of minced onions, salt and juices from one lemon. Add shrimp and/ or crayfish and smoke 45 minutes.

SMOKED VEGETABLES: Turnips, potatoes, carrots, okra, mushrooms, peeled onions, zucchini, squash, etc. Put in pan

and cover with water and cook for several hours while cooking the meat. Or place vegelables on grill and smoke for 50
minutes, either wrapped in foil or not.

SMOKED FISH: Marinate in brine ('ll4 cug dissolved in 1 qt of water) or marinate fish in 1 cup white wine, 1 cup soy
sauce mixed with 1 cup lemon juice. Marinate overnighl in covered dish in refrigerator. Let air on rack 20 minutes belore
placing on Pam sprayed grill. Smoke 25 minutes.

SMOKED SPARE/BACK RIBS: Peel off tough layer of skin on back side. Rub all surfaces with seasoning. Place ribs in

center of grid above drip pan and smoke approximately 1 1/2 hours or unlil meats pulls away from bone. Baste with

barbecue sauce during last 30 minutes.

CHICKEN MARINADE: Combine 112 cup soy sauce, 114 cup vegetable oil, 114 cup red wine vinegar, 1 teaspoon

oregano, 1/2 teaspoon sweet basil, 1/2 teaspoon garlic powder with parsley, 1/4 teaspoon pepper. Pour over chicken
pieces in nonmetal dish. Cover and refrigerate overnighi, turning occasionally. Use marinade to baste chicken while

cooking.

MEAT MARINADE: For steaks, chops, and burgers: Combine 1 cup soy sauce, 2 coarsely chopped large onions and 2

cloves garlic (halved) in an electric blender, cover, process at high speed 1 minute or until mixture is very smooth. Stir in

114 cup bottle gravy coloring (Kitchen Bouqet and Gravy Master) and 2 teaspoons Beau Monde seasoning (or substitute 1

teaspoon MSG and 1 teaspoon seasoned salt).

Allow meat to stand in marinade at room temperature for 2 hours or refrigerate up to 24 hours in a covered dish. Bring
meat to room iemperature before cooking.

SHfSH KABOB IIIARINADE: Mix 1 cup soy sauce. 112 cup brown sugar, 1/2 cup vinegar, 112 cug pineapple juice, 2
teaspoons fil1 112 teaspoon garlic powder and bring to a boil. Marinate beef in mixture a minimum of 4 hours.

E
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Waler Pan
Smokin'

; , -
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Side Fire 8oxFoorl Weight

Beef Roasis, Beef Brisket
Lamb Boasti, Venison
Large cuts of Game
Pork Roasts

Pork/ Beef Ribs
Pork Chops
Sausage [inls
Ham, Frqslr
Ham, Cooked
Chicken JCut up or split)
chlckenlwhgJg)
lurkey (Unstqfftd)
Fish, small whole
Fish, iiieis, steak

3 - 4 l b s .
c - l t o s .
Z - g t n s .
3 - 4 l b s .
5 - 8 l b s .
Full gri l l
Full gri l l
Full gii l l
10 lbs.
All sizes
1 -a tryers, but up or split
1-4 fryers
8 *  12 lbs.
Full gnll
Full gri l l
3 - 5 l b s .

1 - 11/z hours
13/r - 21lz hours
2t 1, - 3t1211iuils
13/q - 21 lz ho,vrs
2rlz - 3 hours
11/z - 2 hours
s i+-1 l lahbur
2 - 23la houii
3 - 4 houis
11/z -2 hours
1 - l l i i  hours
1114*1112hoir
1 3ln - 21lz hours
1/z - 1.r hours
lla - 1/z hours-
1 - i3/n hours
3l.r - I hour

I 40' rare
16od medium
t 7od weit oone
1 700
1 700
lMeat pulls from bone
Meai pulls irom bone
t 70"for tresh sauuge
1 700
1 30.'!8pl/ lqg moves easily in joat
I p0'/ fgg llgyes easjly in-1oint
!80: / h! moYes eaqily in joinr
Flakes with tork
Flakes with tork
1800 / leg moves easily in joint
1800 i leg moves easilv in ioi

4 - 5 hours
5 - 6 hours

Full onll

7 - 10 hours
5 - 6 hours
7 - 8 hours
4 - 6 hours
4 - 6 hours
4 - 5 hours
/ - u n0urs
3 - 4 hours
4 - 5 hours
5 - 6 hours
/ - u nours
2 - 3 hours
1 - J hours
5 - 6 hburc
4 - 5 hours

i
I

I
I

I

i
I
;
I
I
I
t
I
I
t -
i
1
l
I
IDuck

Small birds

A
operating

. Do not use gasoline, kerosene or alcohol tor l ighting charcoal. . when opening l id, make sure it is pushed all the way back so i l
Use 0f any 0f these 0r similar products could cause an explosr0n rests against the l id support brackets. Use extreme cauti0n aspossibly leading to severe bodily injury' hood could fail back to a closed position and cause bodity injury.'Keep chirdren & pets away from griil' supervisron ,r nr..::::ll . crose rid and ail dampers to herp sufiocate irame.and d0 not leave gril l  unattended when in use. Use caution when -  ̂ ,...-..^ .^,. -.-
moving grii l  to prevent strains. Keep gril l  at least tS teet t iom :Alwa)/s.h0ld 

an 0pen lid tr0m the wo0den handle to prevent it

any combustible material (decks. buildings, lences, trees, trom cl0slng unexpectedly'

bushes. etc). 
' Never leave coals and ashes unattended. Betore grill can be lelt

. When adding charcoal and/or wood, use extreme caution. unattended. coals and aShes must be removed. Use caution to

. Never move gril l  when it is in use 0r when tt contains h0t coals protect y0urselt and property. Carefully place remaining coals
or  ashes.  and ashes in a noncombust ib le metal  conta iner  and saturate
.0ono tp laceg r t l l  nea r l l ammab le l i qu ids ,gaseso rwhere  co rnp le te l yw i thwa te r .  A l l owcoa l sandwa te r to rema in inme ta l
flammable vapors may be present. container 24 hours prior t0 disposing.

. Use caution when assembling and
scrapes or cuts from sharp edges.

. Use caution since flames can llare-up when fresh arr suddenly
comes in contact with fire. When opening the l id. keep hands,
face and body safe from hot steam and flame flare-ups.
. Do not exceed a temperature of 400 F. Do not allow charcoal
and/or  wood t0 rest  0n the wal ls  of  gr i l l .  Doing so wi l l  great ly
reduce the life of the metal and finish of your grill.

I]i|PG)FITANT SAFETY WAT|NT]i|GS
READ ALL SAFETY WARNINGS AND INSTRUGTIONS CAREFULTY

BEFORE ASSEMBLII . IG AI{D OPEBATING YOUR GRILL
your gri l l  to avoid . Always wear oven mitts to protect hands f rom burns. Avoid

touching hot surfaces.

. To pr0tect against bacteria that could cause il lness, keep all
meats and ref rigerated and thaw in refngerator or microwave;
keep raw meats separate from other foods; wash everything that
contacts raw meats; cook thoroughly; and refrigerate lettovers
immediately. C00k meats medium to well done.

IE THESE WARNINGS APPLY AISO TO THE "SIOE FIRE 8OX"
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8. Smokestack DamperInsert SMOKESTACK from lNSlOE the H00D up through
the hole. Attach with two (2) 3/4" hex bolts with the nuts on
the inside. Fig. H. Note: lt is not necessary to remove the
Stack Damper.

Insert HEAT GAUGE through hole in hood (from outside)
and pish the SPLIT Rll,lG over tabs on the sides of the
HEAT GAUGE from inside the hood.

Attach W00D H00D HANDLE to the center of the H00D
with two (2) 314'hex bolts, lock washers, and hex nuts.
Fig. H.

11. Set the H000, in the GL0SED P0SlTl0N, on top 0l the
bottom Half of the grill body. Line up the Hinge holes and
insert the Clevis Pins. This may require lifting up on the back
of the Hood. Then, carefully open the hood, making sure to
not let the Clevis Pins fall out, and insert the Hair Cotter Pins
into the Clevis Pins. Fig. l.

Attach the DAMPER CIRCLE t0 inside of bottom half of
grill body with a 3/4" Bolt. The bolt goes thru a Flat washer,
thru the Damper Circle, thru the Grill Body, thru another Flat
Washet thru a Lock Washer, and finally attached to a Hex
Nut. The small tab on the Damper Circle should protrude
outward. Fig. J.

Spnng

(
SmokesEck

{insefi lrom lnstdeJ

Hex Nut

?''

9.

10 .

12.

Ftat
Washer

NOTE:
Damper and Bolt should
he on inside of grill.
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