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

| 0 | APPLY SERIAL NUMBER LABEL FROM CARTON
Serial No.
® [C] XXXXXX000000
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.

3 )
(A WARNING! Failure to follow these instructions exactly could result in a fire causing serious injury or death. )
\_ ,
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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 care 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

= PRESDENT'S
&ﬁmﬁﬁ 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.

e 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 At all times keep the ventilation openings of the enclosure free and clear from debris.
e 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.

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

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

e Clean 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




Lighting Instructions

(" DIRECT COOKING

A

Charcoal Usae

" INDIRECT COOKING

Grill Diameter Cooking Method Charcoal Recommended
22” (56¢cm) 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.

WARNING! open lid.

WARNING! Locate the grill outdoors on a solid,
wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting

level, non-combustible surface. Never use grill on

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
grill lid and remove the cooking grill

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

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

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

3. 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 on the newspaper or
lighter cubes.

3. Remove the center air deflector and place a drip pan.
Place the optional charcoal baskets on either side of
the drip pan. Use either the Ultrachef Charcoal Starter
(not included) following the instructions included in
the manual, or place lighter cubes or lightly crumpled
newspaper in the charcoal baskets. Place the charcoal in
the baskets onto the newspaper or lighter cubes.

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

4. Light the newspaper or lighter cubes. Once fully lit,
close the lid and allow the charcoal to burn until it is
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.napoleongrills.com




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
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.

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

e 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.

e 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



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.— Me-
dium

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.— Me-
dium

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.napoleongrills.com




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.

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.

( ) an )

Vent Open Vent Closed

After Use Safety

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



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 Care 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 Care 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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FAX TO: 705 727 4282

ACCESSORIES & PARTS ORDER FORM

PLEASE PRINT CLEARLY

CONTACT NAME:

SHIP TO :

TEL:

FAX :

EMAIL:

VISA OR MASTERCARD # :

EXPIRY DATE:

SIGNATURE:

QUANTITY PART NUMBER

DESCRIPTION

TAXES MAY APPLY
SHIPPING EXTRA

www.napoleongrills.com




MHCTPYKUMUA NO CBOPKE U OBCNTYXKUBAHUIO

OAHHbIA rPUNb CNELYET NCNOJIb30BATb TO/IbKO BHE MOMELLEHMA B XOPOLLO NMPOBETPUBAEMOM MECTE
XPAHUTE AAHHYIO UHCTPYKLINIO B KAHECTBE CITPABOYHOIO MATEPUANA.

OUTDOOR CHARCOAL GRILL

MPEAOCTABLTE CEPUNHBIA HOMEP, PACNONOXEHHBIE

HA YNAKOBKE

®

o M
CEPUMHbIA HOMEP

-NAPOLEON:- BRI

PRO22K-LEG

A ONACHOCTb

CHauana npouuTaiite pasgen B npouecce ropeHua apesecHoro yrna
“PO3XKUI” paHHOM UHCTPYKLUY, BblpabaTbiBaeTca yrneKkucablii ras. He
3aTeM NpucTynaiite K npoueaype pa3xuraiite gpeBecHble Yrnu JOMa, B
pO3XMUra. rapa<e, nanartkax, asTomo6une nnm

APYrom 3aMKHYTOM NPOCTPaHCTBE.

N

[ BHUMAHMWE! Hecobnioaenne aanHbIX yKasaHuit MOXKET NPUBECTM K TAXKENLIM TPABMaM UM CMEPTH.
_

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 service: 1-866-820-8686 or wecare@napoleonproducts.com
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CITACUBO, YTO BbIBPAJIN NAPOLEON'!

Mpoaykuns NAPOLEON u3rotoBrneHa u3 BblCOKOKaY€CTBEHHbIX KOMMOHEHTOB M MatepranoB u cobpaHa
KBanMuLMpoBaHHLIMK COTPYAHUKAMU, KOTOpblE ropaaTcs cBoew paboToi. Mepen ynakoBKOW M TPaHCNOPTUPOBKOW
3TOT rpunb GbIN BHUMATENbBHO NPOBEPEH KBanNMMULMPOBAHHBIM TEXHUYECKMM CreumManmcTom, YTobbl Bbl, Hall KNUEHT,
nony4nnm ToBap BbICOKOrO Ka4ecTBa, kotopoe Bbl oxvaaete ot npoaykumm NAPOLEON.

Pa6ota coTpyaHukos komnaHum Napoleon nonHOCTbIO NocBsileHa Bam — HallemMy camomy LieHHOMY KineHTy. Hawa uenb
- NpeaocTaBnTb Bam Bce HeOGXOLWIMbIe WHCTPYMEHTbI And He3abblBaeMOro NCnorb30BaHUs rpunsa. ﬂaHHoe PyKOBOACTBO
npefgHasHa4eHo Ans Toro, 4To6bl NOMoYb Bam npasunbHO cobpaThb, YCTaHOBUTb, UCMONB30BaTL M yXaxuBaTth 3a Bawwum
HOBbIM rpuremM. Bam criegyet nonHOCTLIO BHUMATENbHO NPoYMTaTh AaHHOE PYKOBOACTBO Nepes UCMonb3oBaHNeM
Bawuero HoBoro rpuns, 4To6bl Bl 6binn yBepeHbl, B TOM, 4TO cobntofaeTe BCe Mepbl NPeaoCTOPOXHOCTM U 3HaeTe 0b
ocobeHHoCTsAX Bawero rpuns. TwarensHoe cobniofeHne aTUX MHCTPYKLMIA rapaHTMpyeT, 4To Bbl Gydete HacnaxaaTbest
6ecnepeboitHoi paboToii rpuns MHoro neT. Ecrnn aToT npoayKT no kakoi-nnbo npuynHe He cooTBETCTBYET Bawumm
OXMAAHUAM, NoXanymncTa, MO3BOHMTE B HaLL OTAEeN obcnyXunBaHns knueHTos no Ten. 1-866-820-8686 ¢ 9 ytpa no 17
BeYepa (ceBepoameprKkaHckoe BOCTOYHOE BPeMsl) UM NMOCeTUTE Hall caiT no agpecy www.napoleongrills.com.

NPESUAEHTCKAA OrPAHUYEHHAA NOXU3HEHHAA TAPAHTUA HA YTOJIbHbIE TPU/TU NAPOLEON

PRESIDENT'S

i '[LTETEETDIME Komnanua NAPOLEON rapaHTupyeT oTcyTcTBMe AedeKToB maTepranos 1 Kayectsa Bawero HoBoro yronbHoro rpuns NAPOLEON c

WARRANTY [AaTbl NpMoBpeTeHns U B TeYEHMe YKa3aHHOro nepuoaa:
[leTann U3 aNloMUHUEBOTO IMTbA / TOMKA U3 HEPIKaBeloLLen CTanu MO¥KM3HEHHO
KpbilwKa 13 HepkaBetoLwein ctanm MoXn3HEHHO
9ManMpoBaHHanA KpblllKa U chepuyeckas 0CHOBa MO¥KM3HEHHO
MnacTuKoBble pyyKu 10 net
SManMpoBaHHbIe YyryHHble GapbeKio-peLueTkm 5 net PlUs
Bbapbekto-peLeTkn 2 ropa
PeLueTKkn/KoNOCHUKM Ans yrs 2ropa
Bce ocTanbHble AeTanu 2 ropa

plus!

5 o
O603HayYeHne YKa3blBaeT Ha paclunpeHne nepnoga rapaHTUMHOro NOKpPbITUA, YTO O3HAYaeT, YTO B TeHeHWe AONONHUTEIbHbIX

5 neT 3anyactv byayT AOCTYNHbI NOTPebuTento no LieHe, coctasasatowein 50% ot TeKVLL@;I PO3HUYHOM CTOMMOCTH.

YcnoBua n orpaHuUYeHuA

Komnanua NAPOLEON paeT rapaHTuio Ha CBOIO NMPOAYKLMIO B OTHOLIEHMUW NPOU3BOACTBEHHbIX AedeKTOB TOIbKO NepBOHaYalbHOMY
NoKynaTeno Npu yCA0BKM, YTO MOKYNKa bblaa coBeplueHa y asTopmsosaHHoro guiepa NAPOLEON v noanagaet nog cnegytoume
ycnoBuA 1 orpaHuyeHua:

[laHHan 3aBOACKan rapaHTUA He NOANEKUT Nepesiade, a TaKKe He MOXKET BblTb HU NPU KaKUX YCNOBUAX NPOANEHA HU OAHUM U3
Halunx NpeacTaBuTeNei.

[laHHaA orpaHWYeHHanA rapaHTUA He PacnpPOCTPAHAETCA Ha NOBPEXKAEHUA, Bbl3BaHHbIE HEMPaBU/IbHBIM UCNOb30BAHNEM,
MCNONb30BaHNEM FPUNA B KOMMEPYECKNX LIeNAX, HeA0CTaTKOM TEXHUYECKOro 06CNYKMBaHNA, FOPEHNEM XKUPa, BO3AehCTBUEM
arpeccBHOW cpeabl, aBapUNHBIMU CUTYALMAMM, MPOU3BEAEHHBIMU MOAUPUKALUAMK, TPYObIM MM XaNaTHbIM 0bpaLLEHUEM,

a yCTaHOBKa JeTaneil A4pyrux NnponsBoauTenei aHHYAMpyeT AaHHYI0 rapaHTuio. [laHHaA rapaHTMA He pacrnpoCcTPaHAETCA Ha
BblLiBETAHWNE NNACTUKOBbIX 3/IEMEHTOB, NPOUCXOAALLEE B PE3Y/IbTaTe BO3AENUCTBUA YAbTPAGUONETOBbIX Ny4ei NN XUMUYECKUX
YNCTALLMX CPeaCTB.

[laHHaA orpaHWYeHHanA rapaHTUA He PacnpPOCTPAHAETCA Ha LLapanuHbl, BMATUHbI, MOKPACcKy M GUHULLHOE NOKPbITUE, KOPPO3UIO
MM BblLBETAHWE, BOSHUKLLWUX NOA, BO3AENCTBUEM Tenna, abpasmnBHbIX U XMMUYECKUX OYMCTUTENEN, A TaK Ke Ha CKO/bl Ha YacTAX C
bapdopoBoOi IMaNNPOBKOW.

Ecnu nospexaeHve AeTann NPOUCXoAUT B TeUEHME rapaHTUIMHOTO CPOKa B TOM CTeneHK, KoTopas AenaeT fasbHelillee
bYHKLMOHMpPOBaHMWe AeTanu HEBO3MOXKHbIM (CKBO3Has KOPPO3usA/CKBO3HOE NporopaHue), To NPeaoCTaBafeTCA 3anacHan AeTab.
Mo OKOHYaHWMKM NepBOro rofa B OTHOLEHUM AaHHOM Mpe3naeHTckoi OrpaHuyeHHol NMoxusHeHHol fapaHTuei Napoleon
komnaHua NAPOLEON no cBoemy yCMOTPEHMIO MOKET BbINONHUTL B NOJAHOM 06beme Bce 0643aTeNIbCTBaA NO AAHHOM rapaHTuK
nyTem BO3MeLLeHUA NepBOHa4YaIbHOMY NOKynaTento, NoAyYMBLIEMY AAHHYIO FAPaHTUIO, ONTOBOM CTOMMOCTM Nt060I rapaHTUIMHON
[netanu/petaneit c nedektom.

Komnanusa NAPOLEON He 6yaeT HecT OTBETCTBEHHOCTb 3@ PacxoAbl NO yCTaHOBKe, paboTam uau 3a ntobble apyrue pacxoabl,
CBA3aHHble C NOBTOPHOM YCTAaHOBKOM rapaHTUMHOW AeTanu, a AaHHaA rapaHTUA Ha Takue pacxoApl He PacnpOCTPaHAETCA.
HecmoTpsa Ha ntobble NonoxKeHus, oTeeTcTBeHHOCTb KomnaHuv NAPOLEON B cooTtBeTcTBUM € Mpe3naeHTckoin OrpaHnyeHHon
Moun3HeHHoM MapaHTuelt Napoleon onpeaeneHa Bbile, U HU NPU KakUX 06CTOATENbCTBAX He ByAeT pacnpoCTPaHATLCA HU Ha
KaKue BO3HMKaloLWWe NpsAmMble U/UAK KOCBEHHbIE PAacXoAabl U/WUau yBbITKMU BCIEACTBUE KAaKMX-TMBO NOBPEXAEHW.

[laHHaA rapaHTUa onpeaenseTt 06sa3aTeIbcTBa M OTBETCTBEHHOCTb KomnaHMn NAPOLEON B oTHoweHuu npogyKkuun NAPOLEON, a
BCE MHble BbIPaXKeHHble, MpeAnonaraemble UM NOAPasyMeBaemMble rapaHTUK No JaHHOMY 060pyA0BaHMIO, er0 KOMNOHEHTaM AN
aKceccyapam UCK/oYatoTea.

Komnanusa NAPOLEON He 6epeT Ha cebs, a Tak»Ke He YNOJIHOMOUYMBAET KaKyto-1Mbo TpeTbio CTOPOHY 6paTb Ha cebs oT UmeHu
komnaHum NAPOLEON ntobbie gpyrve 06A3aTenbCTea B OTHOWEHWUM YCAOBUIA M OTPAHUYEHUI JAHHOW rapaHTUm.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTb 33: BO3HMKHOBEHWE/3aTyXaHWe NAaMeHu, BbI3BaHHbIE YCIOBUAMM OKPYXKatoLWe
cpefibl, TAKUMM KaK CUbHDBIV BETEP UNN HEAOCTAaTOUHAn BEHTUAALMA.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a /1t06ble NOBPEXAEHWUA YTObHOIO rPUAA, NPUYMHOW KOTOPbIX ABUANCH NOTOAa,
rpag, HebpexkHoe obpallieHne, NOBPEXKAAIOLLME XMMUYECKUE BELLECTBA MU MOIOLLME CPEACTBa.

Mpwu paccmoTtpeHnn komnaHmer NAPOLEON nto6bix rapaHTUMHbIX NPeTeH3ui Hapsaay ¢ CepUNHBIM HOMEPOM U MapPKUPOBKOM
Mozenn HeobxoAMMO NPEOCTAaBUTbL YEK Ha MPUOBPETEHHDIN TOBAp UK ero Konuio. bes npeabaBneHna JOKYMEHTOB
noATBepXAaoLWMX GaKT MOKYNKM y aBTOPU30BAHHOTO Aunepa NpeTeH3nu No rapaHTUAHLIM CTly4aaM paccMaTpUBaTLCA He ByayT.
Komnanua NAPOLEON ocTasnsieT 3a coboii npaBo CBOMMM CUAAMM UM CUAAMU CBOUX NPeACTaBUTENEN MPOU3BOANTD
npesABapuTe/IbHYIO MPOBEPKY /OCMOTP NoBpeXKAeHHOro/AedeKTHOro rpuns UM N6 ero YacTn Nepes NPUHATUEM K
pPaccCMOTpeHUto NPeabABNAEMbIX NPETEH3UI NO raPaHTUIHBIM 06A3aTeNbCTBAM.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTM 3a /1t06ble TPAHCMOPTHbIE PAcXoabl, ONAATY TPYAA MW SKCMOPTHbIE NOLUANHBI.

www.napoleongrills.com
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BHUMAHMUE! HecobnlogeHune gaHHbIX YKa3aHUI MOXKET NPUBECTU K yLiepby yacTHoMU
cob6cTBEHHOCTH, TPaBMam uau cmepTu. Mpountaiite U cnepyiite Bcem NpeaynpexXaeHUAM U YKasaHUAM,
[AHHDBIM B MHCTPYKLUK.

Mepbl npeaoCTOPOXKHOCTHU

MoNHOCTBIO NPOYMTANTE MHCTPYKLMIO Nepes, TeEM, KaK NPUCTYMUTL K SKCMAyaTaLMm rasoBoro rpuas.

e B YyCTPOWCTBO rpmnaa He JOMKHO BHOCUTLCA HUKAKUX MSMEHEHWUIN NN MoandUKaumii.

e TwaTenbHO cneaymnTe yKasaHUAM MO PO3XKUTY BO BPEMSA SKCMAyaTaLUK rpunsa.

e He pasxuraliTe gpeBecHbl yroib NPu 3aKpbITOM KPbILLKeE.

e He HaKNoOHANTECb HAA rPUEM BO BPEMA PO3KUTra.

e He nonb3yitecb 6€H3MHOM, a/IKOrOJIEM UAW APYFOM NEFKOBOCM/IAMEHAIOLLENCA KUAKOCTbIO AR
ApeBecHbIX yrnen. [1na po3xura gpesecHoblx yriei noaxoamnt TO/IbKO XuAKOCTb A8 pO3XKura
ApeBecHbIX yrnen. YoeauTecn, YTo Ntobble }KUAKOCTU, HaxoasaLwwmeca B rpue, bbian yaaneHbl K
MOMEHTY PO3KM1ra ApeBECHOrO YA,

e He pobaBnaiiTe }KMAKOCTb 41A PO3XKUIA APEBECHBIX YINEWN HA rOpAYNE UAK AaXKe TENble YN,

e Jlo M nocne NpuMeHeHUs EMKOCTb, B KOTOPOW XPAHUTCA XKUAKOCTb A1 PO3XKUIa APEBECHbIX YI/El,
AOMKHA BbITb NIOTHO 3aKYNOPEeHa U XPaHUTbCA Ha PaccToAHUU He meHee 25 ¢yToB (7,6 M) oT rpuns.

e He pgonycKanTte HaXxoXAeHUA AeTeil U SOMALHUX UBOTHbIX B6M3K rpuns, HE no3sonsanTte getam
3abupaTbca BHYTPL Kopnyca.

e He octaBnaiTe paboTatowmii rpunb 6€3 npucmoTpa.

¢ He nepemeLialite rpuib BO BPeMA 3KCMyaTaLmm.

e [laHHbIM ra3oBbliA FPW/b HE AO/KEH YCTaHaBAMBATLCA B UM Ha XWUAbIX aBTOPyproHax v / uam noakax.

e [pwWab JONXKEH 3KCNIYaTUPOBATLCA UCKNOUYNTENIBHO BHE NOMELLEHWA, B XOPOLLO NPOBETPMBAEMOM
MecTe, 3anpeLLeHa sKCnayaTauua BHYTPU 34aHWA, rapaka, nog HaBeCoM UKW B N10OOM Apyrom
3aMKHYTOM NpPOCTPaHCTBeE.

e CoxpaHAWTe AUCTaHLMIO MeXaY rPUem 1 ropiouummn matepmanamm 5 ¢ytos (1,5 m) co Bcex CTOPOH.
CoxpaHAaiTe AUCTaHLMIO MeXAY rPUaem 1 BUHUNOBOW OBMBKOM AN OKOHHBIMK paMaMi. 3anpeLleHo
NONb30BaATLCA FPUEM HA JIETKO BOCNIAMEHSIOLLMXCSA NMOBEPXHOCTAX (A€PEBAHHbIX UM KOMMNO3UTHbIX
HacTuaax UK Teppacax).

e Bce BEHTUMAALMOHHbIE OTBEPCTUA FPUNA AOMKHbI COAEPKATLCA B YNCTOTeE.

e 3anpelyeHa aKcnayaTauma YCTaHOBKK, PACMONOXKEHHOM NoA, KaKo IGO0 KOHCTPYKLMEN, caenaHHOoN
N3 BOCM/IAMEHSAIOLLMXCA MaTepUaios.

e 3anpeleHa sKcnayaTalmsa YCTaHOBKM, PAacroOIOKEHHOM NoA KaKoM B0 KPbITOM KOHCTPYKLMEN TMNa
KpblLWKM, HaBeca, KO3blpbKa UM HaBeca A/1a aBToMobuns.

e PacnonaraiTte rpuab Takum ob6pasom, 4tobbl OH Bbin 3awmiéH oT BeTpa. CUbHbINA BETEP HEFAaTUBHO
CKa3blBAETCA Ha Ky/IMHAPHbIX NOKa3aTenax rpuns.

e Bo Bpemsa NporpeBa HaZ/IEXKMUT 3aKPbIBATb KPbILLKY.

e 30/IbHUK AN NOAHOC AN XKUPa AOMKHbI ObITb Ha MecTe BO Bpems 3KCNayaTaLmu rpuns.

e CnepyeT NPOBOAUTL PEryNAPHYIO YNCTKY MOAHOCA U 30/IbHUKA BO U3BeaHWe CKONIEHUSA Kupa,
KOTOPOE MOKET MNOCAYKMTb NPUYMHON NOXKapa, BO3HUKLLEro OT BO3ropaHUsA Kupa Ha rpune.

e He XxpaHUTe 3aXKUranKku, CNUYKK 1 Ntobble apyrue roproune matepuasnbl Ha HOKOBbIX MNOJIKaX.

e [pwuab JONKEH BCEr4a pacnonaraTtbCA Ha POBHOM NOBEPXHOCTMU.

e He nonb3yiTtecb BOAOW ANA TYLIEHWUA YI/Iel, TaK KaK 3TO MOXKET NOBPeAUTb NMOKPbITUE FPUNA.

e [1na 60pbbbl € BbIOPOCAaMM NNAMEHU CeayeT 3aKpblBaTb BEHTUAALMOHHbIE OTBEPCTMA BALLErO rpuns.
[nA TyweHus yrasa / orHA NONHOCTbIO 3aKPOITE BEHTUNALMOHHbIE OTBEPCTUA U KPbILLKY.

e [lonb3yihTecb NOAXOAALLMMMN UHCTPYMEHTAMM Ha AJIMHHDIX, }KaPOCTOMKUX PyYKaXx.

e Bo Bpems 3Kcn/yaTaumu yCTaHOBKM 06A3aTe/IbHO UCMOIb30BaHME NPUXBATOK / pyKaBuL,

e He n3BneKaiTe 30/1bHMK, NOKA BECb YrO/lb MONHOCTbIO HE BbIFOPEs U He NOTyX. [laiTe rputo oCTbITb.

e OcraBLIMECA YININ U 3011y MOMECTUTE B KOHTEMHEpP U3 OrHeynopHoro metanna. OcTasbTe yrm B
KOHTeliHepe Ha 24 yaca, 3aTemM X MOXKHO YTUIM3NPOBATb.

e [lepxkute Kabenu aneKTponuTaHUA BAANM OT BOAbI UM HAFPETbIX MOBEPXHOCTEN.

e 3aKoH 65 wraTa KanndopHus: B pesyabtaTe ropeHns ApeBecHOro yrns BblAEAAIOTCA BELLECTBA,
HEKOTOpbIe U3 KOTOPbIX, COMAacHO 3aKOHY WTaTa KanndopHua, OTHOCATCA K BelLecTBam, KOTopble
MOTYT BbI3BaTb PaK UM ONACHOCTb A1 PenpPoAyKTUBHOIO 340p0BbA. [1py NPUroToBAEHUU NULLM
Ha ApeBecHOM yr/e Bcerga obecneumBanTe HafNeXKaLLyO BEHTUAALMIO YCTAaHOBKM 1A YCTPAHEHUSA
BO3AEMCTBUA BPeAHbIX BELLECTB.
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YKa3aHuA No po3XKUry

(" Mpamoe npurotosneHue )

J

NotpebneH

DOunametp rpuna  Cnoco6 npuroToBAeHUA NULLU

22" (56 cm)

Mpsmoit cnocob npurotoBaeHnn

PekomeHAyemoe KONNUYECTBO ApeBecH

50

22" (56 cm) Henpamoli cnocob npuroToBieHns

25 C KaXKa0W CTOPOHbI
*(po6aBbTe ele No 8 € KaXKAoM CTOPOHbI 332 KaXKablii
O0NO/IHUTENbHbIW YaC NPUTOTOBAEHUSA MULLA)

*PeKomMeHAaumMm no noTpebaeHnio 4peBecHOro YA ABNAIOTCA NPMBAM3UTENbHBIMK, 60/1ee ANUTEIbHOE NPUTOTOBAEHME NULLM
TpebyeT 60/bLIErO KOMMYECTBA APEBECHbIX yrnen. Ecam noroga xonogHas unm setpeHas, npuaérca obasutb 6onblie 6puKkeToB ans

[OCTUXEHUA HeoBXOAMMOM TeMNEePaTypbl MPUTrOTOBAEHUS MULLN.

BHUMAHMWUE! orkpbitasn kpbiwka.

BHUMAHME! ycraHosure rpunb BHe nomel,eHus Ha TBEpAOH, POBHOM N HEBOCNNAMEHSAIOLLEHCS
noBepxHocTU. He Nonb3yiTech rpuaem Ha AepeBAHHBIX MU APYrUX BOCNNAMEHAIOLMXCA NOBEPXHOCTAX

BHUMAHMWE! He naknousiitech Hag rpunem npu posmure ApeBecHoro yrm.

BHUMAHMWE! 30nbHuk ponken HaxoanTbes Ha MecTe BO BPeMA PO3XKMIa U BO BpEMA

3KCnayaTauuu.

NPAMOM CNOCOB MPUrOTOBJIEHUA

HENPAAMOM CNOCOB MPUTOTOBJIEHUA

1. MONHOCTLIO OTKPOITE BEHTUAALMOHHbIE OTBEPCTHS,
pacnonoXeHHbIe Ha KpblLKe v onope rpuas. CHUMuTe
KPbILWKY 1 U3BNEKUTE PELETKY A4 NPUTOTOBAEHMUA
NULLK.

1. MoNHOCTbIO OTKPOITE BEHTUAALMOHHbIE OTBEPCTUSA,
pacnonoXeHHble Ha KpblLwKe 1 onope rpuas. CHuMuTe
KPbILWKY U U3BNEKUTE PeLETKY A8 NPUTOTOBNEHMSA
nuwm.

2. Y6eauTecs, 4To 30/1a Obia yaaneHa U3 30/bHUKa, U
OH 6bl/1 BO3BPaALLEH Ha MECTO.

2. Y6eauTtech, 4To 30/1a 6bi1a yaaneHa us 30/1bHUKa, U OH
6b11 BO3BpPaLLEH Ha MECTO.

3. MpW/ib MOMKHO MCMNONBL30BaTb Kak C, Tak 1 6es,
LLeHTPaNIbHOro OTpasKaTens Bosayxa. OTpaxarenb
obecneynsaet 601ee paBHOMepPHYIO TemnepaTypy

W 3amea/IfeT CKOPOCTb CrOPaHuUsA YA B LEHTpe

rpuna. icnonb3syitte 1M60 YCTPOMCTBO 418 PO3KMra
apesecHbIx yrneli Ultrachef (He BxoauT B KOMNnekxT),
cnefys pekoMeHAaumMaM, PacroioKeHHbIM B
WHCTPYKLMK, 160 nomecTuTe 6osee Nerkme yram nam
CKOMKaHHbI KYCOK raseTbl Ha OTpakaTesib BO34yXa
N PAZOM C HUM. [TomecTHTe ApeBecHble YIv B
KOHYCO06pasHyIo KyYKy B LLEHTPe YCTaHOBKM Ha rasete
WM Ha KyBMKax Ana posskura.

3. CHUMUTE LLeHTPaAbHbIN OTpaXkaTesib BO34yxXa U
yCTaHOBWTE NOALOH. ToMecTMTe ONuMOHaAbHbIE
KOP3WHKM ANA APEBECHOrO YINA Ha NOALOH.
Mcnonb3yiiTte 160 YCTPOMCTBO A8 PO3MKMra APEBECHbIX
yrneit Ultrachef (He BxoauT B KOMNAEKT), cneayn
pekomMeHAaUNAM, PACNONOKEHHbIM B MHCTPYKLMUK, TMBO
nomecTuTe KyBUKM AN PO3XKMIa UAN CKOMKAHHbIN KYCOK
raseTbl B KOP3MHKY A4/1A ApeBecHoro yria. MomecTtute
[ApeBecHbIe YININ B KOP3MHKM Ha raseTty Uau Ha Kybuku
AN PO3XKMra.

4. Pa3orKruTe raseTy Uan Kyoukm gns posxura. Kak
TONbKO YU Pa3ropennch, 3aKponTe rpub KpbILWKOW
1 NO3BOAbTE APEBECHbIM YIIAM NPOropeTb A0
06pa3oBaHNA TOHKOTO CNOsA cepoli 30kl (MpumepHo 20
MWHYT).

4. Pa3orKruTe raseTy UAu KybuKku gns posxura. Kak
TONBbKO YI/IU Pa3ropenncb, 3aKPOMnTe rPuUb KPbILLKOW
1 NO3BOJIbTE APEBECHbIM YIAM NPOropeTb A0
06pa3oBaHNA TOHKOTO CNOA cepoit 30bl (NpumepHo 20
MUHYT).

5. PaBHOMepHO pacnpocTpaHuTe ApeBecHble Y No
NOBEPXHOCTU PELIETKMN }KAPOCTOMKNUMM LMMLLAMU HA
OJIMHHOM PYKOATM (BK/HOYAA LLeHTPabHbIN OTpaKaTesb

BO34yxa).
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HMUAKOCTb A8 PO3XKMIa MOXKHO MCMOb30BATb A/1A PO3XKMUIa YINIEi, HO 3TO HE ABNAETCA YULLIMM CNOCoboM.
MosKeT npuBecT K 06pa3oBaHMIO rPA3M U NPUAATD MULLE XMMUYECKMI NPUBKYC, ECIN KUAKOCTb He
NPOropuT NONHOCTLIO BO BpeMa nporpesa. Koraa yrum pasropartca, 06aBAaATb XKUAKOCTb 417 PO3XKMUTa

He HYHO. XpaHuUTe EMKOCTb C KMAKOCTbIO /1A PO3XKUra Ha paccTossHUM He meHee 25 ¢yToB (7,6 m) oT
paboTatoLero rpuns.

MpakTKKa 6e30nacHO sKcnalyaTauum yCTpoiiCcTBa A8 PO3XKUra APeEBECHbIX yrien
BHUMAHMUE!

¢ ToNbKO A4N1A IKCM/yaTaLMM BHE MOMELLEHMA.

PO3KWUTA APEBECHBIX YINEN

*  lcnonb3yiiTe yCTPOWCTBO ANA PO3XKUIa APEBECHbIX Yrel, ToNbKO
€C/IN OHO YCTaHOBNEHO Ha PeLLETKe ANA YrIen, a rpuab HaxoaaTca
BHE MOMeLLEHUA Ha TBEPAOM, POBHOM 1 HEBOCMNAMEHAOLWeNcA
NOBEPXHOCTH.

e CraBbTe YCTPOWCTBO 418 PO3KMUIa APEBECHbIX Yrnei Ha
BOCMIaMEHSIOLMECA MOBEPXHOCTM TO/IbKO NOC/IE €ro MoJIHOMo
OXNaXAEHUA.

i He HOﬂb3yVITECb KUNAKOCTbIO ANA PO3XKura, 6EH3NHOM UK
CaMOBOCMN/IaMEHAIOLMMCA APEBECHBIM YINIEM B yCTpOVICTBe ANA Po3XKura gpeBecHbIX yrnel71.

e [lonb3yiiTecb YyCTPOMNCTBOM A/1 PO3XKMUIa APEBECHbIX YI/1Iei TONbKO MO HAa3HAYEHMIO.
e Bcerga MCNonb3yiTe 3alWMUTHbIE NepyaTKM Npu paboTe C YCTPOMCTBOM A8 PO3XKMUra APEBECHbIX YIeN.

e He pgonyckalTe HaXOXAeHUA AeTel U AOMALHUX *KUBOTHbIX BOAIN3M YCTPOMCTBA A4 PO3XKMUTa
OPEBECHbIX YrNen.

¢ He nonb3yiiTecb ycTPOMCTBOM ANS PO3XKUIa APEBECHDBIX YrAel Npu CUIbHOM BETpe.
e He octaBnaiTe paboTatoLLiee YCTPOMUCTBO AJ/151 PO3XKMIa APEBECHbIX yraen 6e3 npucmoTpa.
*  He HaK/NOHANTECb Hag, YCTPOMCTBOM A4 PO3XKMIa APEBECHbLIX YIe BO BPEMSA PO3KUra.

e [lonb3yhTecb YCTPOMUCTBOM A/1A PO3XKUIa APEBECHbIX YI/1el TONIbKO MO HasHavyeHuto. He nonb3yiTech
YCTPOMCTBOM 4151 PO3XKUTa APEBECHBIX YINEN A7 NPUFOTOBAEHMA MULLM.

e BbicbinaTb ropslmMe yram U3 ycTPoMCTBa 414 PO3XKUra APEBECHbIX YINel HYKHO ¢ 0coboit
OCTOPOMKHOCTbIO.

JKcnayaTauma yCTPOCTBa ANA PO3XKUra ApPeBecHbIX yraei

¢ [lepeBepHUTE YCTPOMCTBO A4 PO3XKMIa SPEBECHbLIX YIel BBEPX AHOM.
e CKOMKaliTe ABa raseTHbIX IMCTa M 3aMN0JIHUTE MU AHMLLE YCTPOMNCTBA 4/1A PO3XKUra APEBECHbIX YIEN.

e [lepeBepHUTE YCTPOMCTBO 415 PO3KMIa LPEBECHBIX YI/IEN M NOCTABbTE Er0 B LLEHTPE PELETKU ANs
yrnen.

. 3acbinbTe NoAxoAALLee KONMYECTBO ApeBecCHbIX yrneﬁ, HO He nepenonHuTe yCTpOVlCTBO.

A 3a)KrmTe CNUYKY M nogHecuTe eé K O4HOMY U3 BEHTUAALMOHHbIX OTBepCTVIﬁ, PaCNONOXKEHHbIX Y
AHWUA ANA PO3XKuUra rasetbl.

e Korga BepXHWIA CNOW YA NOKPOETCA TOHKMM C/I0EM CEPOI 30/1bl, AKKYPATHO BbICINbTE ropsLime
APEeBEecHbIe YN Ha PeLléTKy A4 yrien (Nnpamoi cnocob NpuroToBAEHMA) UM B KOP3UHKY AN1A
ApeBecHoro yrna (Henpsamon cnocob NPUroToBaeHUs).

e KaK TONbKO ropALme yrm oKasananch B rpuie, paBHOMEPHO PacnpocTpaHUTe APEeBECHbIe YU No
NOBEPXHOCTM PELUETKM }KAaPOCTOMKMMM WMMLAMM HA AMHHOM PYKOATH.
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PVKOBOACTBO no NPpUroTosseHno NUUWN Ha gpeBecHblX yraax.

MpuroToBAeHME NULLM Ha APEBECHDBIX YINAX — NPOBEPEHHbIV BpeMeHeM MeToZ, Tnetowme 6pukeTbl
MCNycKaloT MHGPaAKpacHoOe M3NydyeHMe Ha MPUTOTaBAIMBAEMYHO NULLY, MPAKTUYECKM He NoACYLUIMBAsA

eé. Bce COKM MM Macna, CTeKaloLLMe C NPUroTaBANBAIOLWLENCA NULLM, NAAAI0T Ha YU U MTHOBEHHO
ncnapawTca, NpMAaBan NuLe HesabblBaemblit apomat. PaKT HaAMULO - TPUAb Ha APEBECHbIX YINAX
Napoleon obecneunsaeT NpUrotToseHe Haubonee COUYHbIX, BKYCHbIX CTEMKOB, rambyprepos 1 Apyrux
6104, MHPOpMaLMaA, KacaloLLanca COBETOB M BPEMEHW NPUTOTOBAEHMSA, PACcNooXKeHa B Tabanue
NPUIOTOBAEHUA MULLM Ha APEBECHbBIX YIAAX.

Tabnunua NpUroToBAEHMA NULLM, MPUBEAEHHAA HUXKE, AAET TONbKO 0bme pekomeHaaumn. Ha Bpemsa
NPUTOTOBJIEHUA BUAIOT Takne GpaKTopbl, KaK BbICOTA Hag, YPOBHEM MOPSA, TEMMNEpPaTypa OKPYKatoLWEero
BO3/yXa, CKOPOCTb U HaMpaB/eHNe BETPA, KelaeMoe COCTOSIHUE rOTOBHOCTM NMuLLM. Monb3yiTech

TEPMOLLYMNOM AN NPOBEPKM FOTOBHOCTU MULLM.

Tabnuua NpPUroToBAEHMUA NULLU Ha APEBECHbIX YINAX

-NpumepHo Ha 5
MUHYT
Henpsamoli kap —
oCTaBLleecA Bpema

4YaCTo nepesopaynBaTb

bnopo Mpamoii / Bpemsa MNonesHble pekoMmeHaaUumn
HenpAMoiu Xap NPUroToBAEHUA
CreWik Mpamoit xap 6-8 MUHYT — cpegHAnA Mpwu BbIGOPE MACA oA rpuna
ToNwWwMmHa - 1 gronm (2,54 nporKapKa cnpalwmBanTe MpaMoOpHOE MACO C
cm) 0cobbIM pacnpeseneHvem Kupa.
up npumeHseTcs gns cmardeHua
MACa BO BPeMA NPUrOTOBAEHUA U
NMOMOraeT COXPaHATb MACO COYHbIM.
Fambyprep Mpamoit xap 6-8 MUHYT — cpegHAan MpuroTtosneHne rambyprepos
ToNWwMHa - 1/2 proima nporkapka Ha 3aKas cTano ferye 6narogaps
(1,27 cm) M3MEHEHMIO TOLUMHBI KoTAeT. Ana
£06aBneHna Macy 3K30TUYECKoro
OTTeHKa noabpockLTe ONUIOK
OpeLUHWUKA Ha ApeBecHbIe Y.
Kycoukmn KypuHoro maca Mpamoit xap 20-25 MUHYT Hape3saiite mAaco c ounLeHHowm
npMMmepHo no 2 OT KOXW CTOPOHbI Ha 3/4 oT
MWHYTbI C Kaxaon obuiero obxsarta Horu, ana bonee
CTOPOHbI. paBHOMEPHOro pacnpeaeneHuns
Henpamott »ap - MAca Ha rpune. 3To nossonsAeT
ocTaswueca 18 — 20 rotoBuTb BbICTPEE U BOoNee
MUHYT paBHOMepHO. [na nobasneHuns
mAcy GUPMEHHOTO BKyCa
noabpocbTe ONUIOK MECKMTA Ha
LpeBecHble yrnu.
CBMHaA oTOMBHAA Mpamoit xap 10-15 muHyT OTpeKbTe NLWHWI XUp nepes,
npurotosaeHnem. Ytobbl msaco
nony4nnocb 6onee MArknm,
BblIBUpPATE KYCKM NOTOALLE.
CBMHble pebpbIWwKn Mpsamoit Kap 1,5-2uyvaca Bbibupaiite 6onee macucTble n

HeXMpPHble pebpbIWKKM. HapbTe
Ha rpune, noka maco He byaeT ¢
NErKoCTbIO OTAENATLCA OT KOCTEN.

OT6UBHbIE U3 MONOAOM Mpamoit xap 25 - 30 MUHYT OTpeKbTe NMNLLHUIA XUp nepeg,
6apaHuHbI npuroTosieHnem. Ytobbl maco
nony4nnocb 6onee MArknm,
BblBUPaAlTE KYCKM NOTOLLE.
XoT-goru Mpamoit xap 4 - 6 MUHYT BbibupaliTe cocmckmn 6onbmx

pa3mepos. Mepes NpurotoeneHvem
OUYMCTUTE OT KOXKYPbI.
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PekomeHaaunu no NPUroToBaI€eHUIO NULLMU

MepBOHAYaNbHbIM PO3XKUT: [PK BKAOYEHUN TPUNSA B NEPBBIV pas, MPUCYTCTBYET c1abblii 3anax. 1o
06bIYHOE, BpEMEHHOE fiB/IEHME, BbI3BAHHOE BbIXKMFAaHWEM BHYTPEHHEW KPACKM U CMA30YHbIX BELLECTB,
MCNONb30BaHHbIX NPU MPON3BOACTBE, KOTOPOE HE CYYUTCA NOBTOPHO. OCTaBbTE rOPEIKN BRAKOUYEHHBIMM
npuMepHO Ha 30 MUHYT, OTKPbLIB KPbILWKY U BEHTUAALMOHHbIE OTBEPCTUA, PACMONOKEHHbIE Ha Onope.

dKcnayaTauma rpuna: Mbl pekomeHayem npeasapuTeslbHO NPOrpeThb FPub, OCTaBUB PaboTaroWwmin rpub
MPU 3aKPbITOM KpblWwKe NprubaM3uTensHo Ha 20 MUHYT. [lpeBecHble YIv roTOBbI K MPUTOTOBNEHMIO MULLM,
Korza MX NOKPbIBAET /01 cepoli 30/bl. [nLy, KoTopas roToBuTcA ObICTPO (pblba, OBOLLM), MOXKHO KapUTb
MPU OTKPLITOM KpblWwKe. [OTOBKa NpU 3aKpbITOM KpbilKe obecneynsaeT 6onee BbICOKYH TemnepaTypy

B rpu/ie, YTO yMeHbLUaeT BPEMA FOTOBKM U NO3BO/IAET NPOXKapuBaTb MAco bonee paBHOMepHoO. Ana
NPUroToBAEHUA BAOA, U3 MOCTHOrO MACA, HAaNPUMepP KYPUHOM rPyAKM AU NOCTHOM CBMHWUHBI, CMa3bliBaliTe
peleTKy HebOoNbLIMM KOMYECTBOM Mac/a nepes, HarpeBaHnem, YTobbl n3bexkaTb NPUropaHns NPOAYKTOB.
MpurotoBneHue msaca ¢ 60bWKUM CoAepPKaHUEM KUPa MOXKET MPUBECTU K BOCMIAMEHEHUIO CTEKAIOLLLETO
upa. YTobbl 3TOro N3beKaTb, OTPEKBLTE KUP AN YMEHbLIUTE TeMnepaTypy. [Npu BocnaameHeHUn
CTEKaloLLLero Kupa ybepute NpurotTasanBaemyto MuLLy C OFHS M yMeHbLIMTe TemnepaTtypy (npukpoiite
BEHTUNALUMOHHbIEe 0TBepCTMSA). KPbIWKY AepyKUTE OTKPLITOM.

Kak npasuno, 50 6pnKeToB XBaTaeT Ha NpurotosaeHune 2 GpyHTos (1 Kr) nuwm. Ecnm npurotosneHmne

nuwm anutca 6onee 30 — 40 muHyT, cneayeTt 4obasuTb 6pukeToB. Eciv noroaa xonogHas uan BeTpeHas,
npuaércs aobasuTb 6osblue BPUKETOB AR AOCTUKEHUA HEOBXOANMMO TemMMNepaTypbl MPUTOTOBNEHUS
IZIITZR

Do6aBneHune apeBecHbIX yrneii BO BpeMs NpUrotTosneHUA NuLK: byabre 0CTOPOXKHbI BO BPEMSA
[06aBNeHUA A PEBECHbIX YINEeN BO BPEMA NPUTOTOBAEHUA NULWM. NPU KOHTaKTe CBEXKEro Bo3ayxa ¢
YrAAMU MOXKET NPOU30iMTH BbIBpOC NnameHun. OToiguTe Ha 6e3onacHoe paccTofHMe U BOCMONb3YyMTECH
YKapPOCTOMKMMM LMNLAMW HA OJIMHHOW PYKOATU gna aobasneHuns 6pmnkeTos us gpesecHoro yma. C
06eunx CTOPOH peLléTkn ANA NPUrOTOBAEHMA MULLM PACTONOKEHbI 3aC/IOHKU, NPeaoCcTaBasAoWmMe A0CTyN K
peLwéTKke ANA APEeBEeCHOro YA,

BHUMAHMWE! He pobasnsiite skxupaKocTb ans po3mura ApeBecHbIX yrneli Ha ropavYmne uam Ténabie
yran. Tocne Toro, KaK Yram 3aropenmuch, 3KUAKOCTb A/ PO3XKUTa APEBECHBIX YINEN YIKe He HYKHa.

KcnAyaTaumus BEHTUNALMOHHBIX OTBEPCTUIA: YbennTech, YTo BEHTUNALMOHHbIE OTBEPCTUS,
pacnonoXKeHHbIe Ha KPbIWKe, NMPOMNyCKaloT B rpu/ib BO34yX. Kucnopog, yBenMumBaet TemnepaTypy ropeHus
yrnein. MoXHO perynMpoBaTtb ypOBeHb TEMMNEPATypbl FPUSA, OTKPbIBAA MW 3aKpbIBasA BEHTUNALMOHHbIE
oteepcTuA. NMonHoe 3aKPbITUE BEHTUNALMOHHbIX OTBEPCTUIA MOMOKET NOTYWMTb YK, He 3aKkpbiBaiite
BEHTUALMOHHbIE OTBEPCTUSA MONHOCTHIO, 33 UCK/IOYEHMEM C/y4YaeB, KOraa Bbl NbITaeTeCb CHU3UTb
TemnepaTypy Wiv NOTYWMUTb NAAMA.

| — v

Omkpbimoe 3akpbimoe
86eHMuUnAYUOHHOe 6eHMuUAAYUOHHOEe
omeepcmue omeepcmue
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Mepbl NPeAoCTOPOXKHOCTU NOC/IE UCNONb30BAHUA rPUNA

A BHUMAHMUE! [Ona 3awmTbl ceba n cBoeit Co6CTBEHHOCTU BHUMaTENIbHO NpoYUTaiiTe U
BbINO/IHAWUTE Cneayiowwme mepbl NPeaoCTOPONKHOCTY.

O 3aKp0|7|Te KPbIWRY rpnuna n sCce BEHTUNALMOHHbIE OTBEPCTUA ANA TYLWEHUA OrHA.
O Mepen nepemeLleHMeEM rpmaa NO3BOJIbTE EMY OKOHYATE/IbHO OCTbITb.

e He ocTaBnaiTe paboTatowmnii rpuab 6e3 npucmotpa. MNepes nepemeLl,eHneM yCTaHOBKU yoeauTecs,
YTO YI/IX U 30/1a OKOHYATENIbHO MOTYLUEHbI.

e BoCMo/ib3yMTeCH IOMATKOM WM KOBLUOM A1 YAIEHUA OCTaBLUMXCA YIen U 30/bl. [lomecTuTe 1x B
KOHTelHep M3 OrHeyrnopHOro MeTasia 1 3aneiTe Bogok. OcTaBbTe YI/IM B KOHTElHepe Ha 24 Yaca,
3aTeM MX MOKHO YTUIM3NPOBATb.

UHCTPYKLUU NO TEXHUYECKOMY
o6cnyXuBaHuio/ unctke

PeKomeHAyem OnOpOXKHATb 30/IbHUK / NOAAOH NOC/E KaXKA0ro UCMO0Nb30BaHUA.

B H M M A H M E ! MNMepep Tem KaK NPUCTYNUTb K AEMOHTaXKy p,e'raneﬁ VGGAMTer, YTO rpunb OCTbiN1 N
BCe YI/in OKOH4YaTe/IbHO NOTYLWUEHbI.

BHUMAHMWE! npu uncrke rpuns scerpa Hapesaiite 3alutHble NEPUATKU U OYKM.

B H M M A H M E ! Mpu unctke ,quaneD'l rpunsa He nOI'Ib3yVITECb YCTaHOBKamMu Aana mbitbAa Noa
AaB/ieHnem.

BHUMAHMWE! Bo ns6exanue oxoros Hapnexut nposoanTb paboTbl no yxoay 3a rpunem

TONbKO NOCAE TOro, KaK OH NONHOCTbIO OCTbIA. He AoTparuBaiiTech A0 ropAYNX NOBEPXHOCTEN.

YucTUTE rPUAb Tam, FAE YUCTALLME CPEACTBA HE HAHECYT BPeAa HAacTMAY, rasoHy uau Teppace. He
NoANb3yiTeCb MOIOWMMMU CPEACTBAMM ANA AYXOBKM ANA YNCTKM No6bIX AeTaneit rpuna. He nonb3yiitech
CaMOOYMLLAIOLLEICA AYXOBKOM A5 YUCTKM PELLETOK A1 NPUrOTOBAEHUA MULLYW UAKU APYIUX AeTaneii
rpuna. Coyc ana 6ap6ekio U conb 061a4a10T KOPPO3NITHBIMM CBOICTBAMM, CNOCOGCTBYIOLWMMM
06pa30BaHMIO PXKABYMHDI, MO3TOMY CIEAYET PEryNAPHO NPOBOAUTL YUCTKY AeTaneil rpuna.

1> B e

PelwléTKn 1 HarpeBaTe/ibHaA NOACTaBKa: PelETKM U HarpeBaTe/IbHYO NOACTaBKY /lydlle BCEro YNCTUTb
NaTYHHOW NPOBO/IOYHOM LWETKOM BO Bpema nogorpesa rpuns. CTanbHy NPOBOIOYHYHO LETKY MOXKHO
MCNoNb30BaThb ANA yaaneHUA Hanbonee TPYAHbIX NATEH.

Yuctka rpuns usHyTpu: CHUMUTE PELIETKM 418 NPUTOTOBAEHUA MULLM. YAANUTE OCTaTKM ¢ BOKOB KOTAa

W BHYTPEHHEW CTOPOHbI KPbILLKM NaTYHHOW NPOBOIOYHON WETKOW. [INA Haanexallen YNCTKM 3aCNOHKK
cneayeT BOCMNOAb30BaTLCA WNATENEM UM CKPeBKOM, 3aTeM YAaANUTb 3011y NAaTYHHOW NPOBOIOYHOW
WETKOM. Mpu KenaHMM MOXKHO BbIMbITb BHYTPEHHIOK MOBEPXHOCTb MPUAA MATKMM MOIOLLMM CPEeACTBOM M
BoZoi. Mocne cnepyeT onoNOCHYTb FPUAbL BOLOM M BbITEPETb HACYXO.

A BHUMAHMWE! ckonusuwmiica skup npeacragnset yrposy noxapa. PerynapHo YncTuTte noaAoH BO
nsbexkaHue CKOnieHUs Kupa.

30nbHUK / NoAA0H: 30/1a M Kanau Xu1pa NpoxXoaaT Hepes 30/1bHUK / NOAAOH, PACMO/IOKeHHblIe

nog, rpuniem, U CKanaMBatoTca Ha ApesecHom yrae. [1ns npoeseaeHMa yOOpKM OTOABUHbLTE NOAAOH.

He BbicTMNalTe NOAAOH aNtoMUHMEBOM GONBrOM, NECKOM UK APYIMM MaTePUaoM, TaK Kak 3To

MOXKeT nomeLlaTb CBOBOAHOMY NepemeLleHuto Kupa. [na Hagexallen YNCTKU NoaaoHa cnepyeT
BOCMO/1b30BaTbCA WNaTeNeM Man CKpebKom, 3aTem yaanunTb 301y 1IaTyHHOMN NPOBO/IOYHOM LLETKON.
BbIMOi1TE 30/1bHUK / NOAAO0H MAMKMM MOIOLMM CPEACTBOM M BOAOK. [ocne cneayeT onosoCHYTh AeTanu
BOZOM 1 BbITEPETb HACyXo.

Yucrtka NnoBepxXHOCTU rpuna: He nonbayintech abpasneBHbIMM YNCTAWMMM CPEACTBAMM MU CTaNIbHYIO
NPOBO/IOYHYIO WETKY A/1A YUNCTKM KePamMUUECKUX AeTaneil au geTanei us Hepasetwei cTanm rpuns
Napoleon. NogobHble meToabl yBOPKM NOBPEKAAOT NOKPbLITME. BHELWHWE NOBEPXHOCTU FPUAA HASNEKUT
YUCTUTb TENNOM MbIJIbHOM BOZOM, NMOKa MeTa eLle He OKOHYATEeIbHO OCTbIA. 18 YUUCTKM HeprKaBeoLLMX
MOBEPXHOCTEN MNONb3YNTECH YUNCTALLMM CPEACTBOM A4/11 HepXKaBetoLwen cTanu uam HeabpasmBHbIM
YMCTALLMM CPEACTBOM. Bceraa BbiTMpaiiTe NOBEPXHOCTb MO HanpasaeHuio 3epeH. Co BpemeHem aetanu
N3 HeprKaBeloLei CTanmn TepaAloT OKPACKy U NPMoBpPeTatoT 30/10TOM MU KOPUYHEBLIN OTTEHOK. [oTepsa
LBeTa He BAMAET Ha paboTocnocobHocTb rpuns. ObpallanTech C AeTaNAMM C KePaMUYECKOW SMabIo C
0cob0i OCTOPOXKHOCTbIO. [Na3ypoBaHHOE AEKOPATUBHOE NOKPLITUE, 3aKPENIEHHOE ropAYen CYLWKOM,
HaNOMMWHAET CTEK/O, M OT yAapa MOXKET packonoTbcea. Mpu Heobxogumoctu, Napoleon npoussoanT
PEMOHT Kepammn4eCcKoro NoKpbITUA.
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Mouck n ycTpaHeHUe HeucnpaBHOCTEMN

HeucnpasHocTtb

Bo3MOXHaA npuyMHa

Cnoco6 ycTpaHeHUa HeMCNPaBHOCTK

Hu3KkuMiA ypoBeHb
TemnepaTypbl / nnameHu.

HeHagnexawmii nporpes

HeHagnexawmi obays.

HepoctaTouHo
LPEBECHOrO YrAA.

KpbIWKy OTKpbIBAIOT
C/IMLLKOM YacTo.

Mo3BONbTE APEBECHLIM YINIAM FOPETb, MOKa
nx He 6yaeT NOKPbIBATb C/I0N Cepoit 30/bl.
(npumepHoO 20 — 25 MUHYT).

OTKpOI‘;iTe BEHTUNALNOHHbIE OTBEPCTUA.

[lobaBbTe APEBECHOTO YA Ha PeLEéTKy Ans
yrs.

foTOBLTE MPU 3aKPLITON KpbILLKe. MPU KaxKaom
OTKPbLITUM KPbILWKK TeMMepaTypa nagaer. 310
3amen/IfAeT NpoLecc NPUroToBEHNA NMULLN.

YpesmepHble
BbIGpPOCHI NnameHm /
HepaBHOMEPHbIN *Kap.

HeHagnexawmii nporpes.

M3ANLWKK Knpa n
OTNIOXKEHMUA 30/1bl Ha
30/IbHUKE U NoAA0He.

MpoBeauTe NPOrpes rpuaA NPU 3aKpPbITON
KpbiwKe B TeyeHue 20 - 25 MUHYT 1
paBHOMEPHO pacnpeaenunte yrav no
NMOBEPXHOCTU PELLETKMN.

PerynsapHo NpoBOAMTE YUCTKY 30/IbHUKA

M noaoHa. He BbicTUNaiTe noaaoH
antomunHunesoi gonbroi. CMoTpuTe pasgen no
ymnCTKe.

BHYTPM KPbIWKK UK
KO/IMaKa OTC/lauBaeTca
Kpacka.

CkonneHue xupa
Ha BHYTPEHHUX
NOBEPXHOCTAX.

370 He aBnseTca gedekTom. MoKpbiTHe
KPbILWKW 1 KO/INAKa BbINONHEHO U3 KEPAMMKHK
N HE MOMKET OTC/IOUTLCA. 3aTBEPAEBLUNIA

KUP NPUHUMAET GOPMbI, MOXOXKME Ha KYCKU
oTcnavBatoLeincsa Kpacku. Jlerko ycTpaHseTcs
06blYyHOM YncTKON. CMOTPUTE YKa3aHuA Mo
yuCTKe.
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KpaTkue cBegeHumna o NpUrotoB/IeHUMU NMULLU Ha ApPEeBeCHbIX YrAax
Po3)ur Bawero rpuna

Mepes NnepBbIM NPUFOTOBAEHNEM NULLM HA FPUE NO3BO/IbTE eMy paboTaTb Ha NPOTAXKeHUU 30 MUHYT Npu
OTKPbITOM KPbILLKE U OTKPbITbIX BEHTUAALMOHHbIX OTBEPCTUAX, PACNONOKEHHbIX Ha Onope. 3TO BbIXKKET
BHYTPEHHIOK KPACKy M CMa304Hble BELLECTBaA, UCMONb30BaHHbIEe NPY NPOU3BOACTBE.

MONHOCTbIO OTKPbIBANTE BEHTUNSALMOHHbIE OTBEPCTUS, PACNOIOKEHHbIE HA KPbILLKE, NPU KaXKA0M PO3XKUTe rpuns.
Y6enuTecb B TOM, YTO 3013 OblNa yaaneHa ns 30/ibHMKa 1 301bHUK Obln BO3BPALLEH Ha MecTo.

MPUb MOXKHO MCNO/b30BATb KaK C, TaK U 6e3, LeHTpasbHOro oTpaxaTens Bo3gyxa. OTpaxatenb obecneunsaeT 6onee
pPaBHOMEPHYIO TEMNEPATYPY M 3amMea/IAeT CKOPOCTb CTOPAHMUA YINA B LEHTPEe rpuns.

Ucnonb3yiiTe b0 yCTPOICTBO ANA PO3KUra gpeBecHbix yrnei Ultrachef (He BXoguT B KOMNAEKT), cneayn
peKoMeHAaLMAM UHCTPYKUMU, 1Mbo nomecTuTe Bosee erkue yram Uam CKOMKaHHbIM KyCcOK ra3eTbl Ha
OTpaKaTesnb BO3ZyXa U pALOM C HUM. [lomMecTUTe ApeBecHble YIv B KOHYCOO6Pa3HYIo KyUKy B LLEHTPE YCTaHOBKM
(npaAmoit cnocob NpUroToBNEHMUA) UNU B AONONHUTENBHYIO KOP3UHKY A/1A APEBECHOrO YA (Henpamoi cnocob
NpUroToBAEHUA).

Kak TONbKO YK pasropenncb, 3aKponTe rpub KPbILWKOW U NO3BOALTE APEBECHbIM YIAM NPOropeTh 40
06pa3oBaHUA TOHKOTO CNOA cepoli 30/1bl (TpuMepHO 20 MUHYT), PacNpPOCTpaHMTe APEBECHbIE YN NO
NOBEPXHOCTM PELLETKN B COOTBETCTBMM C METOAO0M NPUTOTOBNEHUA NULLK.

MuUAKOCTb ANA po3KMra MOXKHO MCMO/b30BaTh A8 PO3KMUIa YINEN, HO 3TO He ABAAETCA Ny4WMM cnocobom.
MosKeT npuBecTy K 06pasoBaHUIO rPA3N U NPUAATL NULLE XMMUYECKMIA MPUBKYC, ECIN MULKOCTb HE NPOropuUT
NONHOCTbIO BO BpemMsa nporpesa. Kak To/bKo yrau pasropennchb, 406aBAATb ULKOCTb AN PO3KUIA HE HYXKHO.
XpaHuUTe EMKOCTb C KMAKOCTbIO A41A PO3XKMUra Ha paccToAHUKN He meHee 25 ¢yToB (7,6 M) oT paboTatoLuero rpuns.
[ononHuTeNbHbIV apomaT AblMKa NpruobpeTaeTca NpU NPUMEHEHUW APEBECHDBIX LLEMOK, KOTOpble B
ACCOPTUMEHTE NPeaNoKMUT Bal aunep komnaHuu Napoleon.

MpurotoBneHue NULLM HA BalleMm rpune

Mbl pekomeHayeM nNpeaBapuUTENbHO NPOrPeTb FPUb, OCTAaBUMB PaboTaOWMIN FPUIb NPU 3aKPLITON KpbilKe
npubansnTenbHo Ha 20 MUHYT. [ipeBecHble Yran roToBbl K NPUIOTOBIEHUIO NULLM, KOTAA MX NOKPbLIBAET CNOM
cepow 30/bl.

Kak npasuno, 50 6prKeToB XxBaTaeT Ha npurotosaeHue 2 GyHToB (1 Kr) nuwm. Ecam npurotoBaeHme UM anmTca
6onee 30 — 40 muHyT, cneayeT AobasuTtb 6puKeToB. ECM Noroga xonogHas uan BeTpeHas, Npuaétca 4ob6aBuTb
6onblie 6PUKETOB 1A AOCTUNKEHNA HeObXoAMMONM TemnepaTypbl NPUrOTOBAEHNA NULLM.

ByabTe OCTOPOXKHbI BO BpemMsa f06aBNeHMs ApeBECHbIX yInel BO Bpems NPUrotoBaeHusa nuwm. Npu KoHTaKTe
CBEKEro Bo3ayxa C YIIAMM MOMKET NPOU30MTK BbIGBPOC NnameHn. OToliamTe Ha 6e3onacHoe paccTosHME U
BOCMNO/Ib3YMATECH KapPOCTOMKMMM WMMNLLAMU Ha ANVUHHOW PYKOATU Ana AobasneHua 6pnKeTos 13 ApeBecHOro
yras.

Y6eauTech, YTO BEHTUNALMOHHbIE OTBEPCTUSA, PACNONOMKEHHbIE Ha KPbILWKe, NPONYCKaloT BO34YX B rPWb.
Kucnopog, ysennunsaet Temnepatypy ropeHua yrneir. MoxKHO peryanpoBaTth ypoBeHb TemnepaTypbl rpuns,
OTKpbIBas WM 3aKPbIBaA BEHTUNALMOHHbIE OTBEPCTHUA.

foTOBbTE NPY 3aKPbLITON KpbIWKe. MPK KaxKA0M OTKPbITUKM KPbILWKK TeMMNepaTypa NagaeT. 3To yBeNMYMBAET BpeMA
NPUroTOBAEHUA MULLW.

MonHoe 3aKpbITUE BEHTUAALMOHHBIX OTBEPCTUIA NOMOXKET NOTYWNTb Y. He 3aKpbiBaiiTe BEHTUNALMOHHbIE
OTBEPCTUA NOJIHOCTbLIO, 32 UCKIIOYEHMEM C/1yYaEB, KOTAa Bbl MbITAa€TECH CHU3UTL TEMNEPATYPYy UK NOTYLWUTb
naams.

CMmasblBaliTe peLweTKy 414 NPUroTOBAEHUA HEOONbLUMM KONMYECTBOM Mac/a Nepes, HarpesaHuem, Ytobbl
n3bexaTb NPUropaHmna NPOAYKTOB.

Monb3yrTecb TepMoLLYyNOM AN NPOBEPKMU TOTOBHOCTU MULLM.

Yucrtka rpuns

www.napoleongrills.com

3aKpoiiTe KpbILLKY rpUAA U BCe BEHTUNALMOHHbIE OTBEPCTUA /1A TYLUEHWUA OTHA.

Mepep nepemelleHEeM rpUAA NO3BONbTE €My OKOHYATENbHO OCTbITb.

He ocTasnaiTe pabotatowmii rpunb 6e3 npucmotpa. Nepes nepemeleHMemM yCTaHOBKM ybeanuTtech, YTo yrv v
30/1a OKOHYaTe/IbHO NOTYLUEHbI.

Bocnonb3yinteck 10NaTOYKON MK KOBLUOM A1 YAANEHWA OCTaBLUMXCA Yrael 1 30/bl. [lomecTuTe nx B KOHTeNHep
13 OrHeyrnopHoOro meTtasnsa u 3anevte Bogoi. OcTaBbTe yI/IM B KOHTeWHepe Ha 24 yaca, 3aTemM UX MOXHO
YTUAN3NPOBaTh.

Ypanute HexenaTteNbHble OCTaTKM NaTYHHOM NPOBO/IOYHOM WETKOM ¢ 6BOKOB KOT/1a U NOZ, KPbILLIKOW.

BbimoViTe BHYTPEHHIOIO NOBEPXHOCTb FPUIA MATKMM MOIOLLMM CPeACTBOM U BOAOM. Mocne cnepyeT ononocHyTb
[eTanu BOAOW U BbITEPeTb HaCyXo0.

ObpawaéTech C AeTaNAMM C KEPAMMUYECKMM NOKPbITUEM C 0COBO0I OCTOPOXKHOCTLIO. PackanéHHoe Kepamuyeckoe
MOKpPbITUE AOCTATOYHO XPYMKOE U OT yAapa MOXKeT packonoTbeA. MocTtaslymk rpunsa Napoleon nponssoaut
PEMOHT KepaMMUUYECKUX MOKPbLITUN.
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XPAHWUTE TOBAPHbIN YEK KAK JOKA3ATE/IbCTBO MOKYMNKW, NOATBEPXOAIOLLEE BALLE
FTAPAHTUIAHOE COINALLEHUE

3aKa3 3anacHbIX getanemn

FapaHTUitHaa nHGopmauma

MOJE/Tb:

OATA MPUOBPETEHUA:

CEPUMHbI HOMEP:

(OaliTe nHbopMaLMio ANA ynpoLweHna npoueaypbl 06paboTku 3anpoca)

Mepes Tem Kak CBA3bIBATLCA C OTAEN0M PaboTbl ¢ KnneHTamu, nposepbTe caT NAC (pacnonoXKeHHbIN No

agpecy www.napoleongrills.com) Ha npeameT yKkasaHuii No 60/1ee UHTEHCUBHOW YUCTKE, TEXHUYECKOMY
06cnyKnBaHUIO, 0BHAPYKEHUIO U YCTPAHEHUIO HENONAAOK U 3aMeHbl AeTanei. Hanpsamyto cBAXWTeCh ¢ 3aBOA0M

019 3aMeHbl AeTanen u nposeaeHns pabot no rapaHTun. Haw otaen no pabote ¢ KnmeHTamum paboTaet c 9 go 17
(ceBepoamepmrKaHCKOE BOCTOYHOE BPEMs), C HUM MOMKHO CBA3aTbCA No TenedoHy 1-866-820-8686 munu dakcy 1-705-727-4282.
[Onsa 06paboTKM NpeTeH3unm, NoXKaNyncTa, NPeaocTasbTe CAeayoLLyo MHGOpMaLMio:

1. Mogenb 1 cepuUiiHbIN HOMEP YCTaHOBKM.

2. Homep getanu n eé onucaHue.

3. KpaTKoe onucaHMe HeUCNPaBHOCTM (Hanpumep, ‘AeTanb CNoManack’ He ABNAETCA TaKOBbIM)
4. [lokasaTtenbCcTBO BAageHua (poToKonusa PEKBU3UTOB).

B HEKOTOPbIX CNy4Yasx NpeacTaBUTeNb OTAeNa PaboTbl C KAMEHTaMM MOXKET NONPOCUTL BEPHYTL AeTasb Ha 3aBOoA, AN1A
NpoBeAEeHNA OCMOTPaA Nepes 3ameHol aeTanu. [laHHble AeTanu BbICbIIAKOTCA C NpeABapuUTentHol B oTaen paboTbl ¢
KIMEHTAaMU CO C/leayHoLLEel NPUIOKEHHOM MHDOPMaUUeN:

1. Mogenb 1 cepuiiHbIA HOMEP YCTaHOBKM.
2. KpaTKkoe onucaHue HeEMCNPaBHOCTM (HanpuMmep, ‘AeTanb CNOManach’ He ABNAETCA TaKOBbIM)
3. [lokasaTtenbcTBO BageHusA (GOToKoNUA PeKBU3UTOB).

4. Homep paspelueHna Ha BO3BpaT — NpeaocTaBnAeTcA npeactasutenem otaena pa60TbI C
K/IMEHTOM.

MNepes Tem, Kak CBA3bIBATbCA C OTAENOM PaboTbl C KAMEHTAMM, NOXKANYNCTA, MPUMKUTE K CBEAEHUIO, YTO Ha
cnefytoumMe pacxoabl He PAcNpPOCTPaAHAETCA rapaHTmA.

e M3pepkKku no nepeBoske, GpaxToBOM KOMUCCUM MU SKCNOPTHLIM COOpam.
e Onsnarta paboT N0 AEMOHTaXy M yCTaHOBKe.

e OnnaTta 3BOHKOB B TEXHUYECKYIO NMOAAEPKKY.

e [loTeps OKPACKM AeTanen U3 HepPrKaBetOLLEN CTanu.

i HeuncnpaBHOCTb AeTanu, cBA3aHHaA C YUCTKOM U yxoaom, nam ncnosib3oBaHnem
HeHaanexXawmnx Ynctawmx cpeacrs (I'IOCY,EI,OMOELIHbIX MaLLIVIH).

www.napoleongrills.com
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®AKC: 705 727 4282

3AKA3 AKCECCYAPOB V1 OETANEN

NOXANYUCTA, 3ANONHANTE NEYATHBIMM BYKBAMM

KOHTAKTHOE NULO:

rPY30MONYYATEND:

TER: DAKC :

EMAIL:

VISA UTU MASTERCARD # : OATA UCTEYEHUA CPOKA IEUCTBUA

noanuceb:

KONWYECTBO HOMEP OETAIIN NO KATANOry HAUMMEHOBAHUE

BE3 YYETA HAMNOTA
AOMNONHUTENBHAA MIIATA 3A NEPEBO3KY

PV HEOBEXOOMMOCTW NOQTBEPKAOEHWUSA, MOXANYACTA, NPELOCTABLTE HOMEP ®AKCA UNU AOPEC 3NEKTPOHHOW NOYThl

www.napoleongrills.com




MONTAZ POUZITi A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobfe vétraném misté

Uschovejte tento navod pro pozdé;jsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

Poutijte stitek se sériovym éislem z kartonu

0 ®
NAPOLEON-)NE-—=
® ® XXXXXX000000
Model é.

PRO22K-LEG

Nesnaite se zazehnout tento Spalovani uhli vydava oxid
spotiebi¢ bez ¢teni “ZAPALOVACICH” uhelnaty. Nepalte uhli uvniti domd,
instrukci v tomto navodu. garazi, stand, vozidel nebo jinych

uzavrenych prostor.

4 )
(A VAROVANI! Nedodrieni téchto pokynli mizZe mit za nasledek vznik poZaru, vazné 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 service: 1-866-820-8686 or wecare@napoleonproducts.com

N415-0281E JUL 25/14
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DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON

Produkty NAPOLEON jsou navrZeny z kvalitnich dilG a materiald a jsou sestavovany vyskolenymi
femeslniky, ktefi si na své prdci velice zakladaji. Tento gril byl pfed zabalenim a prepravou dikladné
zkontrolovan kvalifikovanym technikem, abychom se ujistili, Ze Vy, nas zakaznik, pfevezmete kvalitni
produkt pfesné podle Vasich predstav.

Nasim cilem je poskytnout Vam potiebné nacini pro nezapomenutelné grilovaci zazitky. Tento manual Vam
byl poskytnut, aby Vam napomahal pfi sestavovani, montazi a udrzovani grilu a také pti spravné péci o néj.
Je dlleZité, abyste si cely manudl precetlli a porozuméli mu jesté pfed prvnim pouzitim. Tak ziskate prehled
o bezpecénostnich opatfenich a o vlastnostech, které Vam mdze gril poskytnout. Budete-li instrukce peclivé
dodrzovat, zajistite si tim roky bezproblémové obsluhy a grilovani. Pokud vSak produkt z néjakého diivodu
nespliuje Vase ocekavani, kontaktujte vaseho prodejce ¢i nékterou pobocku firmy Napoleon, kterou
naleznete na www.napoleongrily.cz .

Omezena dozivotni zaruka grilu na drevéné uhli Napoleon President

= PRESIDENT'S

'tLrETEETDIME NAPOLEON garantuje, Ze materidly a zpracovani, uzité pfi vyrobé Vaseho nového grilu, budou odolné

WARRANTY o v . P er g . .
vUci vadam nasledujici dobu od jeho koupi:
Smaltované viko a misa doZivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 et PlusS
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
VSechny ostatni Casti 2 roky
plus5

znadi Casovy Usek rozsitené zaruky, diky které budou nahradni dily zakaznikovi k dispozici dalsich pét
let za 50 % z aktualni maloobchodni ceny.

Podminky a omezeni

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

Tato zéruka neni pfenositelnd a nemuze byt rozsifena nikym z nasich zastupct.

Tato zéruka nepokryva poskozeni zplisobena nespravnym zachdzenim, neudrzovanim grilu, vznicenim tuku,
nevhodnym prostfedim, nehodou, prestavbou grilu, hrubym zachazenim nebo nedbalosti. Instalace dilG od jiného
vyrobce anuluje zaruku. Ztrata barvy plastovych ¢asti z dlivodu pouzivani chemickych Cisti¢li nebo vystaveni
slune¢nimu zafeni neni kryta touto zarukou.

Tato zaruka déle nepokryva praskliny, promacknuti, natirané povrchy, korozi nebo ztratu barvy teplem, abrazivnimi
nebo chemickymi ¢istici, ani odlupovani smaltovanych ¢asti.

V pripadé poskozeni ¢asti bez stanovené délky zaruky do takové miry, Ze gril nelze pouzivat (prorezlé nebo
prohorelé), 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 plvodni kupujici.

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

Zaopatreni obsazena v této omezené doZivotni zaruce jsou uvedena vySe a NAPOLEON neni za Zadnych okolnosti
povinen rozsifovat zaruku na nahodilé nebo nepfimé Skody.

Tato zaruka definuje povinnosti a zdvazky spole¢nosti NAPOLEON vzhledem ke grilu na dfevéné uhli NAPOLEON a
ostatni zaruky vyjadrené nebo zahrnuté k tomuto produktu, jeho komponentim nebo vybaveni se vyjimaji.
NAPOLEON také neprebira, ani neopraviiuje Zadnou treti stranu k prevzeti ostatnich zavazkd v souvislosti s prodejem
tohoto produktu.

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

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

PFi vytvoreni poZadavku v souvislosti se zarukou bude NAPOLEON poZadovat Gcet od nakupu nebo jeho kopii spolu
se sériovym Cislem a modelem grilu.

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

www.napoleongrills.com
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VAROVANI! Nedodrieni téchto pokynii miiZe mit za nasledek pogkozeni majetku, riziko trazu
nebo smrt. Prectéte 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 pfi zapalovani ¢i horeni.

¢ Nepouzivejte benzin, alcohol ¢i jiné vznétlivé latky pro zapalovani uhli. PouZijte POUZE starter na uhli
urceny pro rozpaleni uhli. Ujistéte se pfed zapalenim grilu, Ze se v ném nenachazeji Zddne tekuté latky.

CZ

e  Tekutina pro lepsi horeni uhli nesmi byt pouzivana na horké ani teplé uhli.

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

e Dejte pozor na horky gril pred détmi a zvifaty, NEDOVOLTE détem lést po a do skFfiné 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 dobre vétraném prostoru a nesmi byt pouzZit 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 pfipadé 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 necistot.

e Nepouzivejte zafizeni pod hoflavou konstrukci.

e NepouZivejte zatizeni pod nizkou stropni konstrukci, pristfesky, markyzy nebo previsy.

¢ Neumistujte do vétrného prostfedi. Silny vitr ma nepfiznivy vliv na vykon grilu.

e Viko grilu by mélo byt pfi zahtivani grilu uzavieno.

e PFi pouzivani grilu musi byt instalovan jak zasobnik na popel tak na odkapavajici tuk.

o Cistéte zasobnik popela a tuku pravidelné, aby se zabranilo preplnéni, co? 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.

e Nepouzivejte vodu k haseni uhli ¢i zchlazeni grilu, mohlo by dojit k jeho po3kozeni véetné povrchové
Upravy.

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

e Pfimanipulaci s grilem i grilovani pouzivejte dlouhé tepluodolné rukavice.
e Pouzivejte grilovaci rukavice ¢i podlozky k ochrané rukou pfi grilovani ¢i nastavovani grilu.
e 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 uloZzen v nehorlavé 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. Pfi vareni s dfevénym uhlim tedy
vzdy zajistéte dostatecnou ventilaci, aby se minimalizovala koncentrace téchto latek.

www.napoleongrills.com



28
Zazehavaci pokyny

(" P¥imé vafeni ) é Neptimé vareni )

Pouziti uhli

Rozmér grilu i porucené mnoistvi uhli
22" (56cm) PFima 50
22” (56cm) Neptima 25 pro stranu

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

*doporucend mnozstvi uhli jsou orientacni, delsi vareni vyZzaduje dalsi dfevéné uhli, které se musi doplfiovat. Stejné
tak pokud bude chladnéji ¢i vétrno, bude zapotrebi vice uhli pro dostazni idedlni teploty vareni.

A POZOR! otevrete viko.

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

POZOR! Nenaklanégijte gril pokud je zhavé uhli.

POZOR! popelnik musit byt béhem provozu nasazen a pouZivan.

PRIMA METODA GRILOVANI NEPRIMA METODA GRILOVANI
1. Otevrete plné vétraci otvor na viku a v zakladné. 1. Otevrete pIné 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 vycistén a poté 2. Ujistéte se, Ze je popel a zasobnik je vycistén a poté
ho nainstalujte zpét. ho nainstalujte zpét.

3. Gril mlzZe byt pouZit bez centrélniho deflektoru 3. Odstrarite centralni deflector a umistéte odkapavaci
vzduchu. Deflektor zaji$tuje rovhomérné;jsi teplotu a vanicku. Instalujte volitelné kosiky na uhli na obou
zpomaluje ryachlost spaleni ve stfedu rostu. Pro start stranach od odkapové vanicky. Pro start grilu

grilu doporucujeme pouZzit startovaci nadobu (neni doporucujeme pouZit startovaci nadobu (neni soucasti)
soucasti) dle pokynd uvedenych v ndvodu nebo umistéte | dle pokyni uvedenych v ndvodu nebo umistéte lihové
lihové kostky ¢i zmackané noviny na a kolem deflektoru kostky ¢i zmackané noviny do kosikd na uhli. Potom
vzduchu. Uhli umistéte na hromadku ve tvaru kuzele ve nasypte do kosika uhli.

stfedu jednotky na tyto noviny ci lihové kostky.

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

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

www.napoleongrills.com



29

Startovaci kapalina mGze byt pouZzita k zapaleni uhli, ale neni to preferovany zplsob. MUZe to ovliviit
vini 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” drevéného uhli
POZOR!

CHARCOAL STARTER

Pouze pro venkovni pouziti.

NepouZivejte starter pokud neni umistén na rovném, pevném a nehorlavém
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 zapalovadt nebo vlastni zhavé uhli. CZ

PouZivejte starter pouze k roztapéni uhli pro uhelny gril.

Vzdy pouzivejte ochranné rukavice pfi manipulaci se starterem.
Vzidy ddvejte pozor na déti a zvifata béhem pouZivani 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 pripravé
pokrm.

Budte velmi opatrni pfi presypavani rozpaleného uhli do grilu.

Pouziti starter drevéného uhli

Otocte starter dnem vzhru.

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

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

Pridejte odpovidajici mnozstvi uhli a nepreplnte.

Zapalte zapalku a vloZte ji do jednoho ze spodnich vétracich otvord 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 bocnich misek
na drevéné uhli (nepfima metoda).

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

www.napoleongrills.com
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Pravodce grilovanim na drevéném uhli

Grilovani na dfevéném uhli je tradi¢ni zpdsob vareni, na ktery jsme vsichni zvykli. Zhnouci brikety vyzafuji
infraervenou energii na pokrm, ktery se pece, a to s velmi malou ucinnosti suseni. Jakékoliv $tdvy nebo oleje, které
utikaji z potravin a kapaji dold na uhli a odpafuji ho do koure, dava pokrmu jeho lahodnou grilovanou chut. Pointa je,

o0 vareni a zajimavé tipy naleznete na nasich webovych strankach.

Nasledujici tabulka grilovani mé byt pouze voditkem. Casy vaFenf jsou ovlivnény takovymi faktory, jako nadmorska
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/NepfFimé 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 rozloZzenim tuku. Tuk plsobi jako
pfirodni tenderizer a udrzuje ho vlhké a
stavnaté.

Hamburger pfimé 6-8 min.— Medium Pfiprava hamburger je jednodussi
tloustka zménu tloustky. Chcete-li pfidat
1.27cm exoticku chut do masa, zkuste pfidat

drevéné lupinky Ofechu na dievéné
uhli.
Kureci kousky PFimé cca. 2 min na 20-25 min. Kloub spojujici stehna a nohu od boku
stranu. bez kGize by mél byt z % nakrojeny,
Zbytek neptimé az aby se Iépe maso poloZilo na plochu
18-20 minut. rostu. To pomd{Ze vafit rychleji a
rovnomérnéji. Chcete-li mit vlastni
chut, zkuste pridat dfevéné Supiny
Mesquite na dievéné uhli.
Veprové pfimé 10-15 min. Odstrante prebytecny 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.
Jehnéci Primé 25-30 min. Odstrante prebytecny tuk pred
kotletky grilovanim. Zvolte silnéjsi kotlety pro
lepsi vysledek.
Hot dogs Primé 4-6 min. Zvolte vétsi velikost park. Pred

grilovanim rozfiznéte podélné kizi.

www.napoleongrills.com
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Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vydava mirny zapach. To je normalni docasny 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 predehrat gril s uzavienym vikem po dobu 20 minut. Uhli je pripraveno,
pokud je na ném tenka vrstva Sedého popelu. Pokrm vareny po kratkou dobu (ryby, zelenina) mohou

byt pfipravovéany bez vika. Vafeni s uzavienym vikem zajistuje vys$si teploty, které snizi ¢as peéeni vari
rovhomeérnéji. Pri pripravé velmi libového masa jako jsou kureci prsa nebo libové veprové, mizZeme rost
naolejovat a tim snizit pfilepeni. Priprava masa s vysokym obsahem tuku muze zpUsobit vzplanuti. Toto
redukujte odstanénim tuku, snizenim teploty nebo presunutim masa na jiné misto grilu, popf. privrit
vétraci otvory. Viko nechte oteviené.

Jako obecné pravidlo plati Ze na 1 kg masa spotfebujete asi 50 briket uhli. Je-li vareni del$i nez 30 az
40 minut, bude zapotrebi pfidavat nové brikety do ohnisté. Pokud je venku zima nebo vétrno, budete CZ
potifebovat vice briket pro dosazeni idealni teploty pro vareni.

Pfidani dfevéného uhli béhem vareni: budte opatrni pti pridavani 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 stranach varného rostu jsou otvory pro pfistup k uhelnému
rostu.

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

Pouzivani vétracich otvort: otvory na krytém venkovnim grilu jsou obvykle ponechany oteviené, aby mohl
vzduch do grilu. Vzduch zvysuje spalovani a teplotu uhli. Teplotu mlzZete regulovat posunutim vétracich
otvorQ otoc¢enim vlevo i vpravo. Uzavieni otvorll mUze ¢astecné nebo Uplné ochladit uhli. Pokud chcete
ochladit nebo uhasit plamen ¢&i uhli, nezavirejte Uplné vSechny vétraci ventily.

J
Y
Otevrete vzduchové otvory Zavrit vétraci otvory
Bezpecnostni pokyny po pouziti
A VAROVAN |’| Chcete-li chranit sebe a sviij majetek pred poskozenim, peclivé dodrzujte nasledujici

bezpecnostni opatieni.
e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné
e Vidy nechte gril vychladnout pred dalsi manipulaci
e 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 nddoby 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 vSsechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv ¢asti z vaseho grilu.

VAROVANI! pii &igténi vaseho grilu vzdy pouzivejte ochranné rukavice a ochranné bryle.
VAROVANI! Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.

VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte udrzbu pouze tehdy, kdyz je gril
vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mrizku v oblasti, kde
Cistici roztoky neposkodi paluby, travniky, nebo terasy. NepouzZivejte Cistice trouby k cisténi jakékoli

Casti tohoto grilu. Barbecue omacka a stl muze byt Zirava a mlze zpusobit rychlé zhorSovani prvka

v wvew

mizky, pokud nebudou pravidelné cistény.

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

Cisténi vnitiku grilu: vyjméte miizky vareni. Pouzijte mosazny dratény kartac pro ¢isténi uvolnéné
necistoty z misy a vnitrku vika. MUZete téz pouzit Skrabku, na odstranéni popela poufzijte dratény kartac.
Zamette vsechny nedistoty z vnitrku grilu do vyjimatelné odkapdvaci misky. V pfipadé potfeby muzete
vnitfek grilu umyt vodou s jemnym mycim prostfedkem. Poté dikladné oplachnéte Cistou vodou a vytrete
do sucha.

VAROVANI! Nahromadény tuk je nebezpeény kvilli pozaru. Vygistéte odkapavaci misku po kazdém
pouziti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapdavaci misce. K
¢isténi posunte 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 vSsechny
necistoty smeteny do nehoflavého kovové nadoby. Umyjte odkapavaci plech jemnym mycim prostfedkem
a vodou. Dikladné oplachnéte Cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: NepouZivejte abrazivni ¢istici prostifedky 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 istic. VZdy otirejte ve sméru vldken. V priibéhu pouzivani
mohou nerezové dily zménit po zahfati 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. Origindl Cistici prostfedky m(iZzete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problém

Problém mozné priciny | Redeni
Nizka teplota / Nizka Nespravné Nechte uhli spalovat az bude pokryté svétle Sedy
horlavost. predehrati. prachem. (obvykle 20-25min).

Nedostatek Otevrete vétraci otvory.

vzduchu.

Malo uhli. Pridat dalsi dfevéné uhli zasobniku.

Viko se otevira
casto.

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

Nadmérna horlavost/vysoka
teplota

Nespravné
predehrati.

Nadmérny
tuk, ktery kape
do popela/
vybudovat
odkapovou
nadobu

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

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

Zda se, ze se néco loupe uvnitf
vika.

Mastny nanos na

vnitfnim povrchu.

Neni to zdvada.Povrchova Uprava na viku je
porcelan.Loupani je zplsobeno tvrzenym tukem,
ktery zasychd do barvy a ve tvaru stfepu se
nasledné odlupuje. Zabranite tomu pravidelnym
¢iSténim. Viz pokyny pro Cisténi.

www.napoleongrills.com
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Grilovani

Zazehnuti grilu

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

Otevrete vzdy viko grilu, kdyzZ gril zapalujete.

Ujistéte se, Ze je popelnik Cisty z predchoziho pouZiti a pak znovu nainstalujte.

Gril mUZe byt pouzit bud’ bez deflektoru vzduchu nebo s nasim deflektorem, ktery zajisti
rovhomeérnéjsi teploty a zpomali rychlost spaleni v centru rostu.

PouZijte bud starter na dfevéné uhli (neni soucasti baleni) dle pokynl 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 kosikd (nepfima
metoda).

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

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

Dalsi koufové aroma mize byt dosaZzeno pfidanim vonnych drevénych 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 pti pridavani 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
naradi pro pridani direvénych briket ¢i uhli.

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

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

Uplné nebo &asteéné uzavieni otvorl pom0ze ochladit uhli. Nezavirejte zcela vétraci otvory pro
ochlazeni komory ¢i uhaseni ohné.

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

Zavrete viko, vSechny otvory grilu a uhaste oheri.

Vidy nechte gril pred manipulaci vychladnout.

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

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

Pouzijte mosazny dratény kartac pro vycisténi uvolnénych necistot z misy a vnitiku vika.

Umyjte vnitfek grilu vodou s jemnym mycim prostifedkem. Poté dlikladné opdchnéte Cistou vodou a
vytrete do sucha.

Smaltované casti podléhaji zvlastni péci. Pro CiSténi pouZijte specialni pripravek Napoleon, ktery
zakoupite pres vaseho prodejce Napoleon.
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Uchovejte sviij pokladni doklad o nakupu, abyste mohli potvrdit svou zdruku.

Objednavani nahradnich dilt

Informace o zdruce
MODEL:

DATUM NAKUPU:

VYROBNI CiSLO:

(Zaznam informaci naleznete zde pro prehlednost)

NezZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro ¢isténi, udrzbu, odstrariovani a ndhradni dily - www.napoleongrily.cz . Obratte se
na vaseho prodejce ve vécu nahradnich dil( a zarucnich reklamaci. Pro zpracovani Vasi zadosti budeme
potrebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci Cislo a popis

3. Strucny popis problému

4. Doklad o koupi (fotokopie faktury).

V nékterych pripadech reklamace muZe zastupce Napoleonu poZadat o vraceni reklamovaného dilu do
tovarny na kontrolu pred poskytnutim nahradnich dilG.

NezZ 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,

o selhani v dusledku nedostatecného Cisténi a Gdrzby nebo pouZivani nevhodnych Eisticich
prostredk (CistiCe trouby).

www.napoleongrills.com
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OBJEDNAVKOVY FORMULAR PRISLUSENSTVi & NAHRADNI DiLY

JMENO:

ADRESA :

TEL : FAX :

EMAIL:

PODPIS:

M NOZSTV[I CisLo zBoZi POPIS

DOPRAVA DLE DOHODY

OBJEDNAVKU ZASLETE VASEMU PRODEJCI NAPOLEON

www.napoleongrills.com
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CAUTION! puring 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.

Gethng Started

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.
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 Care Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern
Standard Time).

OCTOPOMHO! Bo spems yaaneHns ynakosku 1 c60pKu peKOMEHAYETCA HOCUTD 3aLUTHBIE
nepyaTku 1 3alUTHbIe O4KU. XOTA BO Bpems NpoU3BOACTBA AA obecneueHus 6bicTpoil u
adpdeKTUBHOI COOPKU rpuas Gblin NPUHATBI BCE MepPbI A1 YCTPAHEHUA OCTPbIX FPaHel, Tem He MeHee,
HaA/eXKUT 06paLLaThbCA C AeTaNAMU OYEHb aKKYPaTHO BO U3belKaHue TpaBm.

Hauano pab6ortbl

1. Y6epwuTe BCce ynakoBOYHble maTepuanbl. MOAHUMUTE KPBILKY U U3BAEKUTE BCE AETaNMN, HaXxo4ALLMecs
BHYTpW. MpoBepbTe MO CNMUCKY HaMune BCeX AeTanei.

2. He BblbpacbiBaiiTe yNakoBOYHbIM MaTepuas, NOKa rpub He Bbla NOAHOCTbIO COBPaH U ycrnewHo
BBeAEH B 3KCM/yaTaumio.

3. CobwupaitTe rpuab Ha mecTe byayLLErO UCNONb30BaHMUSA, PA3/0KMUTE AeTaln Ha KapTOHKe UK
NosoTeHLe, YTOObI He NOTePATb UX BO Bpemsa COOPKM.

4. BONbLIMHCTBO AeTanel U3 HepXKaBeloLWen CTaIu NOCTABAAIOTCA B NOIMITUNEHOBDIX NaKeTax,
KOTOpble He06X0AMMO CHATbL Nepes, yCTaHOBKOM.

5. CnegfyliTe Bcem yKasaHWAM B NOPAAKE, YKa3aHHOM B MHCTPYKLMW.
6. [nA pasmelLeHUa BepXHel YacTu rpmas Ha cobpaHHOM TenexKKe NoHaa06aTCa ABa YenoBeKa.

Ecnm y Bac BO3HUK/IM KaKue 60 BoNpocbl N0 c60pKe Mau aKCnIyaTaunmn rpuas. Uam ecnm HekoTopble
AETanm OTCYTCTBYIOT MM NOBPEXKAEHDI. NOMKANYHCTa CBAXKMUTECD C OTAEN0M PaboTbl C KAMEHTaMU NO
TenedpoHy 1-866-820-8686 ¢ 9 a0 17 (ceBepoamepUKaHCKOE BOCTOUHOE Bpems).

www.napoleongrills.com




38

POZOR! pfi vybalovéni a montazi vim doporugujeme 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 Casti, jako jsou rohy a hrany mohou byt ostré a zplsobit Fezné rany pfi nespravné
manipulaci.

Zacindme

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

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

4. Vétsina dild 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 mlze zanechat zbytek, ktery mize byt vniman jako skrabance nebo skvrny. Chcete-li
odstranit tyto zbytky, pouzijte utérku popf. isti¢ na nerez.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.
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 casti
poskozené nebo chybi, prosim kontaktujte vaseho prodejce Napoleon.

www.napoleongrills.com



39

s

3 X 570-0097 (M3)

Ensure slot in the base engages the clip in the air vent as illustrated.

Y6eautech, YTO pasbEm B ONOPE COMPUKACAETCA C 3aXKMMOM, PACMONIOKEHHbIM B BEHTUNALMOHHOM
OTBEPCTMM, KaK 3TO NMOKa3aHO Ha pPUCYHKe.

Ujistéte se, Ze slot se v zakladné zapojuje do vzduchového ventilu podle obrazku.

www.napoleongrills.com



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

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

bottom shelf and wheels have been attached.

[nA NpoCTOTbI YCTAHOBKW CHayasla BBEPHUTE BCE BUHTbI Nepes, OKOHYaTeNbHOW 3aTAXKKoMW. OKOHYaTesIbHO
3aTAHUTE BUHTbI MOC/E TOTO, KaK HUMKHSASA NOJIKa U KoNéca bbln yCTaHOBNEHDI.

Pro snadnou instalaci nasroubujte lehce vsechny Srouby. Nasledné je zcela utahnéte a hlavné spodni polici

s kolecky.

Ensure the legs with the holes are attached
to the rear of the grill as illustrated.
Y6epuTech, YTO HOXKKM C OTBEPCTUAMM
YCTAHOB/EHbI C 3aZHEW CTOPOHbI rPUAS, Kak
3TO NOKa3aHO Ha PUCYHKe.

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

Front

MepedHan
CmMopoHa

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 HUKHIOIO MOJIKY B OTBEPCTUA, PACNONOXKEHHbIE B HOXKKaX, ybeanuTech, YTo NepeknaamHbi ¢
06eunx CTOPOH NOJIKM HAXOAATCA BHU3Y, KaK 3TO MOKa3aHO Ha PUCYHKe.

VlozZte spodni polici do otvor( v nohach zajistujicich priéniky. Na jednom konci police jsou na spodni
strané, jak je zobrazeno.

www.napoleongrills.com
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2 x N450-0035 (M-8) 2 x N105-0016 2 x N450-0043 1/2”(13mm)

If necessary the axle cap can be tapped with a rubber mallet.
Mpn HeOBXOAMMOCTM OCb KPbILWKM MOTYT BbITb MCMO/b30BaHbI C PE3MHOBbIM MOJIOTKOM.

V ptipadé potieby lze poklici vyrazit gumovou pali¢kou.

www.napoleongrills.com
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3/8”(10mm)

Q) I /, Completely tighten screws, securing legs to base.
OKOHYaTeNbHO 3aTAHMTE BUHTbI, 3aKPENAAA HOXKKM Ha onope.
Zcela utdhnéte Srouby zajistujici nohy k zakladné.

WARNING! Do not over tighten leg screws.
A BHUMAHMWE! He nepetarusaiite BuHTbI HOKeEK.
VAROVANI! Neutahujte Srouby na nohy prilis tézké.

www.napoleongrills.com
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5 X N570-0093 (M4 X 8mm) 5 X N450-0032 (M4) 5 X Z735-0008 (8 MM)

www.napoleongrills.com
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(4mm)
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Ensure ash/drip pan engages in base as illustrated.
Y6eauTech, 4To NOAAOH / 30/IbHUK YCTAHOB/IEH Ha
onope Hagaexawmm obpasom.
Ujistéte se, Ze odkapova miska je na svém misté, jak
je znazornéno.

Ensure slot in drip pan engages clip in base as illustrated.
Y6eauTech, YTO NOA,A0H YCTAHOB/IEH Ha OMNoOpe TaK, Kak 3TO NOKa3aHO Ha PUCYHKeE.
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 N010-0769-BK2GL base X
2 N325-0069 handle base X
3 N655-0134 support base handle left X
4 N655-0135 support base handle right X
5 Z735-0006 flat washer X
6 55100 tool hook bracket ac
7 N010-0735 air support outer X
8 N325-0070 handle X
9 N010-0734 air support inner X
10 N215-0010 ash deflector X
11 N570-0097 M3 screw X
12 N655-0129P support leg X
13 N075-0089 leg front X
14 N570-0087 1/4-20 x 7/8” screw X
15 N120-0015 cap leg X
16 N450-0035 acorn nut M8 X
17 N710-0075-BK1HG drip pan - ash collector X
18 N655-0132 support ash pan handle X
19 N325-0071 ash pan handle X
20 N735-0003 washer, lock 1/4” X
21 N570-0082 1/4-20 x 5/8” screw X
22 N305-0077 charcoal grate X
23 N500-0043 reflector plate X
24 N105-0016 bushing wheel X
25 N450-0043 axle cap X
26 N010-0692 middle ring assembly base X
27 N655-0155 stiffener plate hinge X
28 N335-0057K lid X
29 N685-0011 temperature gauge X
30 W450-0005 logo spring clips X
31 N655-0141 support lid handle left X
32 N655-0142 support lid handle right X
33 N325-0073 lid handle X
34 N655-0143 stiffener plate hinge X
35 N080-0271 hinge upper X
36 N735-0010 lockwasher X
37 N570-0042 screw 10-24 x 3/8” X
38 Z570-0029 screw 10-24 x 35 mm X
39 N080-0270 hinge lower X
40 N305-0080-BK2FL cooking grid main X
41 N305-0081-BK2FL cooking grid side X
42 N325-0076 handle cooking grid X
43 Z570-0032 M4 screw X
44 N570-0098 screw, hinge X
45 Z735-0008 washer X
46 N570-0093 screw M4 x 8mm X
47 N450-0032 nut M4 X
48 N075-0087 leg wheel X
49 N745-0007 wheel X
50 N590-0234-BK1SG wire bottom shelf X
51 N590-0207 basket charcoal ac

63910 vinyl cover ac

68910 vinyl cover - CE ac

www.napoleongrills.com
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