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COOKING GRILL COMBO USE AND MAINTENANCE |
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LOW GRILL TO COOL FOR AT LEAST 30 MINUTES BEFORE REMOVING FROM THE GROUND
\ND CLEANING
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el " D. Lower Grill/ Hotplate G. Hanger x 2
Tube Sleeve E. Locking Pin H. Striking Cap
top Collar  F. Upper Grill I. Carry Bag

D H. Striking Cap

Set up instructions: BQA} i Harane
'.-_la'ce Striking Cap (H) on top of Stake (A) before hammering.
Failure to use the Striking Cap may result in damage to F. Upper Grill
the Stake
""H_ammer Stake into ground approximately 20-30cm and
- remove Striking Cap (H)
 With the hole on the upper end, slide Tube Sleeve (B) towards
the bottom of the stake until hole is aligned with the middle
" hole in Stake (A)
Slide Stop Collar sleeve (C) towards the bottom of the Tube
Sleeve (B) and fasten. This height can be adjusted later to suit
- your cooking

_» Slide Lower Grill/Hotplate (D) on top of the Stop Collar (C)
~ and fasten
_* Put Locking Pin (E) through holes on Tube Sleeve (B)
- and Stake (A) and secure
‘Slide on Upper Grill (F)
‘Slide on Hangers (G) and Cap (H). Please note, depending
_on height of grills, cap may not be required

B.Tube Sleeve

i E. Locking Pin

djustable height 360° Rotation

Specifications:
Dimensions: 931 x 69W x 70Hcm
Lower Cooking Area: 921. x 41.5Wcem
Upper Cooking Area: 41L. x 41Wcm
Material: Heavy gauge hot rolled steel
Weight: 12.5kg approx
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