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% Please read these instructions before use.

When stored

B2

PEG (Four)
C

(Quality Indication)
When stored When assembled

Main Body : stainless steel Width : approx.250mm Width : approx.250mm

Height : approx.185mm

Depth : approx.150mm
Weight : approx.1.52kg(without pegs)  Weight : approx.1.82kg(with pegs)

MADE IN JAPAN Height : approx.22mm
Depth : approx.150mm

Safety - Please read the “Safety Precautions” carefully before use.
Precautions -4 X18cm Ellise Stakes, sold separately, are needed in order to use the grill.

- To avoid fire, do not move away from the heat source.

- Since the grill becomes very hot be careful nobody gets burnt.
A_ - Please wear leather gloves or working gloves when using the grill.
WarnlngS! - When igniting or re-igniting, do not use highly inflammable materials
like gasoline, kerosene or similar liquids.

- Never use indoors.

/\ Precautions during use

- Always use in a well-ventilated place.

- This product is for outdoor use. Do not use indoors.

- We do everything in our power to ensure the quality of the product. If you find anything wrong
before using the product for the first time, do not use it but inquire at the store where you
purchased it or at our customer inquiry center.

- Refer to the assembly diagram. When assembling always wear gloves in order to avoid injury.

- Before use, place the grill on a hard flat surface.

- The grill becomes very hot during use. If you are using it on earth, concrete, a heat-resistant table or
a r)ch)rmaI table, mount it first on the peg grill solo board, sold separately. Be careful not to touch the
grill.

- Do not move the grill during use since it gets very hot.

- Don't fill the grill up to the top with fuel. Fill it up to max. 70% with charcoal, charcoal briquettes,
firewood, etc.

- Be careful when setting the grill net during use.

- Make sure small children or pets do not get too close.

- Over time, the surface of the grill may turn brown or warp slightly due to the heat. This has no effect
on use.

Instructions for Use

- Assemble the grill with four 18cm Ellise stakes, referring to the assembly diagram.

-The top charcoal tray is for roast chicken, the middle one for barbecues, and the lowest one for
open fire cooking. Use appropriately according to the situation.

- Place charcoal or firewood on the charcoal tray which has been set on the grill, insert a
firelighter and light the fire.

- If you want to move the charcoal tray during use, remove charcoal and firewood, put on gloves
and wait till it has cooled.

- When clearing up, wait till the fire has completely gone out.

- Clean all parts carefully after use.

Care and Storage

- After use, clean off any oil on the grill or grill net with detergent, quickly wipe off moisture and
leave to dry. Grill may then be stored.

- When scraping off burned bits don’t use a knife or other sharp implement which might scratch the
surface. Dissolve dish detergent in hot water and leave to soak, then rub with steel wool or use
stainless steel cream cleaner. If the grill is badly burned, pour hot water with a few drops of
vinegar into the pot, bring to a boil, leave to cool and rub with steel wool.

- To avoid rust, do not store the grill while salty or acidic food is still sticking to it, do not leave next
to products made of a different type of metal and do not store anywhere damp.

- If rust should form, apply stainless steel cream cleaner to a sponge or steel wool to rub the rust off,
and rinse thoroughly.
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