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

Q APPLY SERIAL NUMBER LABEL FROM CARTON

Serial No.

® ® XXXXXX000000
MODEL NO.

PRO605CSS

A WARNING 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.

N

a
(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

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:

PRESIDENT'S
LIMITED

Porcelain lid and bowl Lifetime
Plastic handles 10 years
Porcelain-enameled cast iron cooking grids 5 years PlusS
Rod cooking grids 12 years
Rod charcoal grates 2 years

All other parts 2 years
pluss .

indicates 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

o Read the entire instruction manual before operating the grill.

o Under no circumstance should this grill be modified.

o Follow lighting instructions carefully when operating grill.

o Do not light charcoal with lid closed.

o Do not lean over grill when lighting.

o Prior to lighting rear chamber (burner) it must be in position on the brackets inside of the hood.

o 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.

o 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 25 feet (7.6m).

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

o Do not move grill when hot or operating.

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

o 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.

o Maintain proper clearance to combustibles 16” (410mm) to rear of unit 7” (180mm) to sides). This clearance is
also recommended near vinyl siding or panes of glass.

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

o Do not place hands inside grill when adjusting charcoal tray. Keep hands and fingers away from the lifting
mechanism at all times.

o Do not operate unit under any combustible construction.

o Do not operate this grill under any overhead construction such as roof coverings, carports, awnings or overhangs.
o Do not locate in windy settings. High winds adversely affect the cooking performance of the grill.

o The lid is to be closed during the preheat period.

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

o Clean the ash/grease tray regularly to avoid build-up, which may lead to grease fires.

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

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

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

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

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

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

o 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.

o Keep electrical supply cords away from water or heated surfaces.
o Always use this grill in accordance with local codes.

. 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

INDIRECT COOKING

DIRECT COOKING

r

Charcoal Usage

Cooking Method Charcoal Recommended

Direct Cooking

100

InDirect Cooking

50 per side
*(add 16 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, level, non-combustible surface. Never use grill on
wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting charcoal.

WARNING! Ashpan must be in place during lighting and anytime during use.

MAIN CHAMBER LIGHTING
DIRECT COOKING METHOD

MAIN CHAMBER LIGHTING
INDIRECT COOKING METHOD

REAR CHAMBER LIGHTING
(ROTISSERIE BURNER)

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

1. Fully open the vent on the base. Open

the grill lid and remove the cooking grids.

1. Fully open the vent on the base.

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.

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

3. Use either the Ultrachef Charcoal
Starter (not included) following the
instructions included in the manual, or
place lighter cubes or lightly crumpled
newspaper on the charcoal tray. Place
the charcoal in a cone shaped pile in the
center of the unit on the newspaper or
lighter cubes.

3. Place a drip pan in the center of the
charcoal tray. Engage the charcoal
dividers into the charcoal tray 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 area
provided by the charcoal dividers. Place
the charcoal in the divider area onto the
newspaper or lighter cubes.

3. Place lighter cubes or lightly
crumpled newspaper into the charcoal
basket. Do not over fill. Remove the
warming rack. Ensure basket is in
position, hanging from hood brackets,
prior to lighting.

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).

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 charcoal tray

5. Using tongs with long heat resistant
handles, spread the coals out evenly.

A\

WARNING! DO NOT OPERATE THE REAR CHAMBER WITH MAIN CHAMBER OPERATING

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 Safe Operating Practices
WARNING!

e  For outdoor use only.

CHARCOAL STARTER

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

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

e Do not use lighter fluid, gasoline or self lighting charcoal in the Charcoal
Starter.

*  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.

¢ 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.

¢ 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
infrared 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 Direct heat 6-8 min.— Medium | When selecting meat for grilling,
1in. (2.54cm) ask for marbled fat dlstrlbutlon:
. The fat acts as a natural tenderizer
thick . . . .
while cooking and keeps it moist
and juicy.
Hamburger Direct heat 6-8 min.— Medium | Preparing hamburgers to order
1/2in (1.27cm) is made easier by varying the
thick 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 20-25 min. The joint connecting the thigh
min. per side. and the leg from the skinless side

Indirect heat for the should be sliced 3/4 of the way

remaining 18-20 min. 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. 1.5-2 hrs. Choose ribs that are lean and

Indirect heat to finish turning often 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 Select the larger size wieners. Slit
4-6 min. 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.

WARNING! Never place your hands inside the grill when adjusting the charcoal tray. Keep hands
and fingers away from lifting mechanism at all times.

Main Chamber Use: The charcoal tray has six positions

in which it can operate. For optimal use, we recommend
locking the charcoal tray in the uppermost position as close
to the cooking grids as possible. Lowering the tray away
from the food as desired, and closing the intake vents can
reduce temperatures.

~\

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 100 briquettes to cook 4 Ib. (2kg) 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. Carefully open door located on front of base. Stand back a safe
distance and use a long-handled heat-resistant cooking tongs to add additional charcoal briquettes.

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

Operating The Vents: 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.

|
/ 72
Z{/////////
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Rear Chamber Use (Rotisserie Burner): Remove the warming rack prior to use. Cooking grids should

also be removed if they interfere with the rotisserie. Ensure rear chamber is installed on brackets located
inside hood prior to lighting. The rear chamber is designed to be used in conjunction with the rotisserie kit
available from your dealer. See the rotisserie kit assembly instructions. To use the counterbalance, remove
the rotisserie motor from the grill. Place the spit with meat being cooked across the hangers inside the
grill. The meat will naturally hang with the heavy side down. Tighten the counterbalance arm and weight,
so that the arm is facing up. Slide the counterweight in or out to

balance the load, and tighten in place. Re-install the motor and begin cooking. Place a dish underneath to
collect drippings for basting and naturally delicious gravy. Basting liquid may be added as required. Keep
the lid closed for best results. Your roasts and fowl will brown perfectly on the outside and stay moist and
tender on the inside. For example, a 3-pound chicken on the rotisserie will be done in approximately 1%
hours on medium to high. To add additional charcoal briquettes during cooking stand back a safe distance
and use long heat-resistant handle cooking tongs.

WARNING! only install rear chamber when using.

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

> >

After Use Safety

A WARNING! To 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! 1o 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 casting sides and the insides of the lid. Scrape the inside of the base with a putty knife or scraper, and
use a wire brush to remove ash. Sweep all debris from inside the grill into the removable ash/drip pan. If
desired you can wash the inside of the grill with a mild detergent and water. Rinse well with clear water
and wipe dry.

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

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

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

www.napoleongrills.com
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Troubleshooting

Problem

Possible Causes

Solution

Low heat / Low flame.

Improper
preheating.

Not enough
airflow.

Low charcoal.

Allow charcoal to burn until covered with a
light grey ash. (usually 20-25min).

Open Vents.

Add more charcoal to the charcoal tray.

Excessive grease
and ash build up
in ash/drip pan.

Improper Raise charcoal tray to highest position.
charcoal tray
location.
Excessive flare-ups/ Improper Preheat grill with lid closed for 20 - 25 mins.
uneven heat. preheating.

Clean ash/drip pan regularly. Do not line
pan with aluminum foil. Refer to cleaning
instructions.

Improper Lower charcoal tray to lowest position.
charcoal tray
location.
“Paint” appears to be Grease build This is not a defect. The finish on the lid and
peeling inside lid or hood. | up oninside hood is stainless steel, and will not peel. The
surfaces. 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




Charcoal Grilling In Review
Lighting Your Grill

11

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

Fully open the vent on the base each time you light your grill.
Ensure the ash pan is cleaned out from the previous use and then re-install.

Use either the Ultrachef Charcoal Starter (not included) following the instructions included in the
manual. 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 100 briquettes to cook 4 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.

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 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

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 base 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.

www.napoleongrills.com
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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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ACCESSORIES & PARTS ORDER FORM

PLEASE PRINT CLEARLY

CONTACT NAME:

SHIP TO :

TEL :

EMAIL:

FAX :

VISA OR MASTERCARD # :

EXPIRY DATE:

SIGNATURE:

QUANTITY PART NUMBER

DESCRIPTION

TAXES MAY APPLY
SHIPPING EXTRA

www.napoleongrills.com
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MONTAZ POUZITI A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobre vétraném misté

Uschovejte tento navod pro pozdéjsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

Poutijte stitek se sériovym éislem z kartonu

2 AU
yrobni islo.
Model &.

PRO605CSS

/I\ VAROVANI /I\ NEBEZPEC
NesnaZte se zazehnout Spalovadni uhli vyddva oxid
tento spotiebic bez cteni uhelnaty. Nepalte uhli uvniti domd,
“ZAPALOVACICH” instrukci v gardzi, stand, vozidel nebo jinych
tomto navodu. uzavrenych prostor.

X
([A VAROVANI! Nedodrzeni téchto pokynil mGize 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
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DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON

Produkty NAPOLEON jsou navrzeny z kvalitnich dili a materiald a jsou sestavovéany vyskolenymi
remeslniky, ktefi si na své praci velice zakladaji. Tento gril byl pfed zabalenim a prepravou dikladné
zkontrolovan kvalifikovanym technikem, abychom se ujistili, Ze Vy, nas zakaznik, prevezmete kvalitni
produkt presné 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 pfi spravné péci o néj.
Je dlleZité, abyste si cely manual precetlli a porozuméli mu jesté pred 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 v3ak produkt z néjakého divodu
nesplnuje 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

= PRESDENT'S
HEE,IAME NAPOLEON garantuje, Ze materidly a zpracovani, uzité pfi vyrobé Vaseho nového grilu, budou odolné vici
vadam nasledujici dobu od jeho koupi:
Smaltované viko a misa doZivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 Jet PIUsS
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
Vsechny ostatni ¢asti 2 roky
PIUSS  nac 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
pfes autorizovaného prodejce NAPOLEON a splfiuje ndsledujici podminky a omezeni:
Tato zaruka neni pfenositelnd a nem0ze byt rozsitena nikym z nasich zastupca.

Tato zéruka nepokryva poskozeni zplsobena nespravnym zachazenim, 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
sluneénimu 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 pfipadé poskozeni ¢asti bez stanovené délky zaruky do takové miry, Ze gril nelze pouZivat (prorezlé nebo prohorelé),
bude vyména ¢asti provedena.

Po prvnim roce se mize dle uvazeni a respektovani této zaruky NAPOLEON zprostit vSech povinnosti v souladu s toutg
zérukou 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 dild. 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 neptimé skody.

Tato zéruka definuje povinnosti a zavazky spolec¢nosti NAPOLEON vzhledem ke grilu na dievéné 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: prehiati, 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.

Pti vytvoreni poZzadavku v souvislosti se zarukou bude NAPOLEON pozadovat Ucet 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! Nedodrzeni téchto pokynd muZe mit za nasledek poskozeni majetku, riziko urazu
nebo smrt. Prectéte si a dodrZujte vSechna varovani a pokyny uvedené v této prirucce pred operaci s
grilem.

Postupy bezpecného provozu

. Pfed pouzivanim grilu si prectéte cely manual s instrukcemi.

. Za zadnych okolnosti gril nepozménuijte.

. Pti praci s grilem dbejte pokyni v instrukcich k zapalovani grilu.

. Nezapalujte gril se zavienym vikem.

. Pfi zapalovani se nad gril nenaklanéjte.

. Pred zapalenim grilu upevnéte zadni komoru na drzaky pod vikem.

. K podpalovani nepouzivejte benzin, alkohol ani jiné tékavé kapaliny. PouZivejte pouze tekuty podpalovac urceny
na drevéné uhli. Pfed zapalovanim uhli se ujistéte, Ze jakakoliv kapalina, ktera se pfi nalévani dostala mimo dno
grilu, byla odstranéna.

. Nikdy nepridavejte tekuty podpalovac¢ do zhavého nebo jesté teplého uhli.

. Po pouZiti podpalovace a pred zapalenim grilu uchovavejte tekuty podpalovac uzavieny a v bezpecné vzdalenosti
od grilu, minimalné 7,6 m.

. UdrZujte déti a domdci mazlicky v dostatec¢né vzdalenosti od grilu a neumoznéte détem pristup do skfiriky grilu.
. Pokud gril pouzivate, nenechavejte ho bez dozoru.

3 Nehybejte s grilem, pokud je horky nebo je v provozu.

. Gril neumistujte na nebo do rekreacnich vozidel nebo lodi.

e Gril musi byt skladovan ve venkovnich prostorach, na dobre vétraném misté a nesmi byt pouzivan uvniti budov,
garazi, zastfeSenych verand, altank( nebo jinych uzavienych prostor.

. UdrZujte gril v dostatecné vzdalenosti od hoflavin (410 mm od zadni ¢asti, 180 mm od bocnich stran grilu). Tato
vzdélenost je také doporucena v souvisloti s vinylovymi materialy a sklenénymi tabulkami.

. Dbejte na to, aby pfivodni otvory vzdchu grilu nebyly zahrazené nebo ucpané.

. Pfi sefizovani nadoby na drevéné uhli davejte pozor na ruce. Po celou dobu drzte ruce a prsty bezpecné od
zdvihaciho mechanismu.

. Nepracujte s grilem pod hoflavymi kosntrukcemi.

. Nepracujte s grilem ani pod tfesni krytinou, pfistreSkem na auto, platénym pristfeskem nebo pod stfesnim
previsem.

. Nemistujte gril do vétrného prostfedi. Vysoky vitr nepfiznivé ovliviiuje vykonost grilu.
. Béhem predehfivani nechte viko grilu zaviené.
. Béhem pouZzivani grilu musi byt spravné pfipevnénd nadoba na popel a odkapavani tuku.

. Cistéte nadobu na popel a odkapavani tuku pravidelnég, abyste zamezili jejich hromadéni, které miize zplsobit
vzniténi tuku.

. Nepouzivejte postranni policky k odkladani podpalovade, sirek nebo jinych hotlavych materiald.
e Gril musi stat po celou dobu na rovném povrchu.
. NepouZzivejte k haseni plamenl nebo k ochlazovani uhli vodu. Tento zpdsob by mohl ponicit povrch grilu.

3 Pro uhaseni plamen( mirné pfiviete pfivody vzduchu. K iplnému uhaseni ohné nebo uhli zaviete privody
vzduchu uplné.

. Pouzivejte vhodné grilovaci nacini s dlouhou zZaruvzdornou rukojeti.
. Pro ochranu rukou pfi pfipravé jidla nebo pfi manipulaci s ptivody vzduchu pouZivejte ochranné rukavice.
. Nevyjimejte nddobu na popel dokud nebude uhli zcela vyhaslé. Nechte gril dostate¢né vychladnout.

. Zbyvajici uhli a popel odstrante z grilu a uloZte do nehorlavé kovové nadoby. V nddobé popel ponechte jesté
dalsich 24 hodin do dalsi manipulace.

. Udrzujte $nidru pro privod elektfiny v dostateéné vzdalenosti od vody a vyhtivanych ploch.

e Vidy pouZivejte gril v souladu s lokalnimi rady.
www.napoleongrills.com
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Zazehavaci pokyny

Pfimé vareni

Pouzivani drevéného uhli

Metoda pfipravy jidla Doporuceni k dfevénému uhli

Ptfima pfiprava jidla

100

Neptima pfiprava jidla

*(kazdou hodinu grilovani navic pfidejte 16 po stranach)

50 po stranach

* Doporuceni jsou pfibliznd. Delsi doba grilovani si vyzaduje vice dfevéného uhli. Zarover chladnéjsi a vétrné pocasi
bude vyZadovat vice uhli k dosazeni optimalni grilovaci teploty.

A POZOR! otevrete viko.

svém misté.

POZOR! umistate gril ve venkovnich prostorach na pevném, rovném a nehorlavém podkladu. Nikdy
nestavte gril na direvéné nebo jiné podklady, které by mohly horet.

POZOR! pii zapalovani grillu se nad néj nenaklanéjte.

POZOR! Nadoba na popel musi byt pfi zapalovani a po celou dobu pouzivani grilu upevnéna na

HLAVNi KOMORA
METODA PRIME PRIPRAVY JIDLA

HLAVNi KOMORA

METODA NEPRIME PRIPRAVY JiDLA

ZADNi KOMORA
(PLYNOVY HORAK ROZNE)

1. Zcela otevrete pfivody vzduchu na
grilu. Otevrete viko grilu a vyjméte
grilovaci rosty.

1. Zcela otevrete pfivody vzduchu na
grilu. Otevrete viko grilu a vyjméte
grilovaci rosty.

1. Zcela otevrete pfivody vzduchu na grilu.

2. Ujistéte se, Ze nadoba na popel je
vyCisténa od predeslého pouzivani a
upevnéna zpét.

2. Ujistéte se, Ze nadoba na popel je
vycisténa od predeslého pouZivani a
upevnéna zpét.

2. Ujistéte se, Ze nadoba na popel je
vycisténa od predeslého pouzivani a
upevnéna zpét.

3. K zapaleni grilu v kosi na dfevéné
uhli pouzivejte bud Ultrachef
starter na uhli (neni souéasti) podle
instrukci zahrnutych v manualu, tuhy
podpalovac nebo mirné zmackané
noviny. Umistéte dievéné uhli
doprostred ve tvaru kuzele pfimo na
noviny nebo podpalovac.

3. Umistéte odkapdvaci nddobu do
stfedu koSe na dievén uhli. V zasobniku

na drevéné uhli zapojte prepazky na uhli

po obou stranach odkapavaci nadoby.
K zapalovani v prostoru vymezeném
prepazkami na uhli pouzijte bud’
Ultrachef starter na uhli (neni soucasti)
podle instrukci zahrnutych v manualu,
tuhy podpalovac nebo mirné zmackané
noviny. Umistéte uhli mezi prepazky
pfimo na noviny nebo podpalovac.

3. Umistéte tuhy podpalovac¢ nebo mirné
zmackané noviny do zasobniku na drevéné
uhli. Nepreplnujte jej. Vyjméte ohfevné
mfizky. Pfed zapalovanim se ujistéte, Ze
zasobnik je upevnén ve visici poloze z
drzakd na viku.

4. Zapalte noviny nebo tuhy
podpalovac. Jakmile bude uhli
zapdélené, nechte ho horet dokud ho
nebude pokryvat vrstva svétle Sedého

4. Zapalte noviny nebo tuhy podpalovac.

Jakmile bude uhli zapalené, nechte ho
hotet dokud ho nebude pokryvat vrstva
svétle Sedého popela (pfiblizné za 20

4. Zapalte noviny nebo tuhy podpalovac.
Jakmile bude uhli zapalené, nechte ho
horet dokud ho nebude pokryvat vrstva
svétle Sedého popela (pfiblizné za 20 minut).

popela (pfiblizné za 20 minut). minut).
5. Prohrabnéte uhli pomoci grilovaciho 5. Prohrdbnéte uhli pomoci grilovaciho
nacini s dlouhou a Zaruvzdornou nacini s dlouhou a Zaruvzdornou rukojeti
rukojeti tak, aby bylo uhli v nadobé tak, aby bylo uhli v nddobé rovnomérné
rovnomeérné rozprostiené. rozprostrené.
/]\ POZOR! Nepoutivejte zadni hotak sougasné s hlavnimi horaky.
L]

www.napoleongrills.com




19

K zapalovani grilu muze byt pouZivan i tekuty podpalovaé, ale nejedna se o pfilis doporu¢ovanou
metodu. MUze zpusobit vétsi zne¢isténi grilu a pokud se pfed za¢atkem pfipravy jidla zcela nevypali,
pokrm muze byt mirné po podpalovadi citit. Jakmile jiz uhli hofi, nikdy nepfidavejte dal$i podpalovac.
Podpalovac uchovavejte v minimalni vzdalenosti 7,6 m od pouZivaného grilu.

Bezpecné provozni postupy pri pouzivani starteru na uhli
POZOR! CHARCOAL STARTER

e Pouze pro poutziti ve venkovnich prostorach. (

e Nepouzivejte starter na uhli, pokud neni upevnén na pevné, rovné mfizce T\ R
na uhli a pokud neni gril postaven na pevném, rovném a nehoflavém
podkladu.

e Nepokladejte starter na uhli na Zadny horlavy povrch, dokud nebude zcela
chladny.

L |
e Nepouzivejte tekuty podpalovac, benzin nebo samozapalovaci uhli. L

e  PouZivejte starter na uhli pouze k zapalovani grild na dfevéné uhli.

e  Pfi manipulaci se starterem na uhli pouZivejte vidy ochranné rukavice.

e  Drzte déti a domaci mazlicky po celou dobu v dostatecné vzdalenosti od starter na uhli.
e Nepouzivejte starter na uhli za velmi vétrného pocasi.

e Nenechavejte starter na uhli bez dozoru béhem jeho pouzivani.

e  Pfizapalovani se nad starter na uhli nenaklanéjte.

e Nikdy nepoutzivejte starter na uhli k jinym nez uréenym uzitim. NepouZzivejte starter na uhli k pfipravé
jidla. Dbejte zvlastni opatrnosti na padani horkého uhli ze starter na uhli.

Pouzivani starter na uhli

e Otocte starter na uhli vrchni stranou dold.

e Zmackejte dva celé listy novin a namackejte je do spodni ¢asti starter na uhli.

e  Otocte jej zpét horni stranou nahoru a umistéte ho do stfedu mfizky na uhli.

e Pfidejte pfimérené mnozstvi uhli, ale nepreplnte jej.

e K podpaleni novin zapalte sirku a vlozte do jednoho ze spodnich pfivod vzduchu.

e Kdyz vrchni vrstva uhli bude pokryta svétle Sedou vrstvou popela, vezméte si ochranné rukavice a
opatrné nasypejte horké uhli na mfizku pro dfevéné uhli (pfima pfiprava jidla) nebo do zasobniku na
uhli (nepfima pfriprava jidla)

e Jakmile bude uhli v grilu, prohrabnéte ho grilovacim nacinim s dlouhou zaruvzdornou rukojeti tak, aby
bylo rovhomérné rozprostiené.

www.napoleongrills.com
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Pravodce grilovanim na drevéném uhli

Grilovani na dievéném uhli je tradiéni zpasob vaFeni, na ktery jsme vsichni zvykli. Zhnouci
brikety vyzafuji infradervenou energii na pokrm, ktery se pece, a to s velmi malou ucinnosti
suseni. Jakékoliv $tavy nebo oleje, které utikaji z potravin a kapaji dolt na uhli a odpafuji ho do
koufe, davé pokrmu jeho lahodnou grilovanou chut. Pointa je, Ze Napoleon grily na dfevéné uhli

zajimavé tipy naleznete na naSich webovych strankach.

Nasledujici tabulka grilovani ma byt pouze voditkem. Casy vaFeni jsou ovlivnény takovymi
faktory, jako nadmofska vySka, vnéjsi teplota, vitr a poZadovany stuperi vafeni, coz se odrazi ve
vaSem varfeni. PouZivejte teplomér na maso, aby potraviny byly pfiméfené vafené.

Grilovaci schéma

Veprova Zebirka

Neptimé zbytek

turning often

Pokrm Pfimé/Nepfimé Doba vareni UZitecné tipy
grilovani
Steak pfimé 6-8 min.— Me- Pti vybéru masa pro grilovani se ptejte
tloustka 2.54cm dium na maso s mramorovym rozlozenim
tuku. Tuk plGsobi jako pfirodni tender-
izer a udrZuje ho vlhké a $tavnaté.
Hamburger pfimé 6-8 min.— Medi- Pfiprava hamburger je jednodussi
tloustka 1.27cm um zménu tloustky. Chcete-li pfidat
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 plo-
18-20 minut. chu rostu. To pom{ze vafrit rychleji a
rovnomérnéji. Chcete-li mit vlastni
chut, zkuste ptidat dfevéné supiny
Mesquite na dfevéné uhli.
Veprové kotlety pfimé 10-15 min. Odstrarite prebytecny tuk pred
grilovanim. Zvolte silnéjsi kotlety pro
lepsi vysledek.
PFimé na 5 min. 1.5-2 hrs. Vyberte si Zebra, které jsou stihlé a

masité. Grilujte dokud nejde maso
lehce od kosti.

Jehnédi kotletky PFimé 25-30 min. Odstrarite prebytecny tuk pred
grilovanim. Zvolte silné&jsi kotlety pro
lepsi vysledek.
Hot dogs PFimé 4-6 min. Zvolte vétsi velikost parkd. Pred

grilovanim rozfiznéte podélné kuzi.

www.napoleongrills.com
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Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vyddva mirny zapach. To je normalni docasny stav
zplsobeny “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 priduchy.

VAROVANI! pi nastavovani nadoby na dfevéné uhli, nedavejte ruce dovnir. Celou dobu udrzujte
ruce a prsty od zdvihaciho mechanismu.

Pouzivani hlavni komory: Nadoba na drevéné uhli ma

6 pozic nastaveni. Pro optimalni pouZziti doporucujeme
upevnit kos na uhli na nejvyssi pozici - tedy co nejblize
grilovacimu rostu jak je to jen mozné. Nizsi pozice kose
vzdaleného od pfipravovaného jidla a uzavreni pfisunu
vzduchu mohou sniZovat teplotu.

Doporucujeme rozehtat gril s otevienym vikem pfiblizné na
20 minut. Uhli je pfipraveno, kdyz ho pokryva tenka vrstva
svétle Sedého popela. Pokrmy, kterym postaci na pfipravu
kratky ¢as, mohou byt grilovany s otevienym vikem.
Grilovani se zavienym vikem zajistuje vyssi a rovnomeérné;si
teplotu v grilu, coz zkracuje dobu peceni. Pfi peceni velmi
libového masa, jako napfiklad kurecich prsou nebo libového
veprového, miZete pred rozehratim grilu potfit rost olejem,
aby se zabranilo pfilepeni masa. Pfiprava tu¢néjsiho masa
muZe vyvolat slehani plamen(. Abyste tomu zabranili, tuk
bud' ofezejte tuk nebo snizte teplotu. Pokud by plameny
byly prece jen vysoké, odloZzte maso stranou, snizte teplotu (pfiviete vzduchové otvory). Nechte viko
oteviené.

Obecné se na pripravu 2 kil masa uziva 100 briket dfevéného uhli. Pokud jiz grilujete déle nez 30 az 40
minut, brikety navic musi byt ptidavany pfimo do ohné. Pfi grilovani za chladného ¢i vétrného pocasi
budete potiebovat vice briket, abyste dosahli idedIni teploty pro peceni.

~\

kontaktu s ¢erstvym vzduchem, plameny mohou vyslehnout do vysky. Opatrné otevrete dvifka umisténd
na Celni strané spodni ¢asti grilu. Udrzujte bezpecny odstup a k pfikladani uzivejte prodlouzené nacini s
Zaruvzdornou rukojeti.

VAROVANI! Nikdy nepridavejte tekuty podpalovac do horkého nebo teplého uhli. Pokud bylo uhli
jednou rozzhavené, vice podpalovace neni treba.

Ovladani vzduchovych otvort: Otvory na vné grilu se obvykle oteviraji doleva, aby do grilu proudil vzduch.
Vzduch zvysuje teplotu hofeni uhli. Teplotu uvnitf grilu mizZete regulovat pohybovanim zastréky doleva
nebo doprava. Caste¢né nebo Uplné uzavieni vzduchovych otvord pomaha snizovat teplotu uhli. Pokud se
nechystate gril ochladit nebo uhasit plameny, vzduchové otvory nikdy zcela nezavirejte.
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Pouzivani zadni komory/ hofaku (pro grilovaci roZeri): NejdFive vyjméte grilovaci rost. Rosty mohou byt
vyndany také pokud zasahuji do horaku. Pred zapalenim grilu se ujistéte, Ze zadni komora je upevnéna

na drzaku umisténém uvnitf vika. Zadni komora/hofak je navriena k pouzivani spolu s grilovaci sadou
doplnk ktera je k dostani u Vaseho dodavatele grild. Umistéte rozen s pecicim se masem pres zachytky
uvnitt grilu. Maso bude pfirozené viset tézsi stranou dol. Utahnéte rameno se zavazim tak, aby rameno
smérovalo nahoru. Pohybujte protizavazim smérem vné ¢i dovnitf tak, aby bylo maso vyvazené, ve vhodné
poloze pak utdhnéte. Pfipevnéte motor a mulizete zacit grilovat. Umistéte dospodu misku na odkapavani
vypeku, ktery miZete pouzit na polévani masa nebo na lahodnou omacku. Vypek muze byt pfidavan
podle potreby. Pro lepsi vysledky nechavejte viko zaviené. Vase pecené ¢i dribez tak budou svrchu krasné
opecené a uvnitf zlstanou Stavnaté a kiehké. Napfiklad kufe o ptiblizné vaze 1,5 kg bude na roZni pfi
mirné teploté hotové pfiblizné za 1,5 hodiny. V pfipadé pridavani briket dfevéného uhli stlijte v bezpecné
vzdalenosti a uZivejte grilovaci nacini s zaruvzdornou rukojeti.

VAROVANI! Komoru montujte pouze pokud se ji chystate vyuiit.

>[>

VAROVANI! Nikdy nepFidéveijte tekuty podpalovat do teplého & horkého uhli, pokud bylo uhli
jednou rozzhavené, vice podpalovace neni tieba.

Bezpecnostni pokyny po pouziti

VAROVANI! chcete-li chranit sebe a svlj majetek pred poskozenim, peclivé dodrzujte nasledujici
bezpecnostni opatreni.

e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné
e Vidy nechte gril vychladnout pred dalsi manipulaci

¢ Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, ze uhliky a popel je pred
ostranénim zcela uhasen.

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

www.napoleongrills.com
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Udrzba/navod na cisténi

Doporucuje se, aby popelnik byl vyprazdnén po kazdém pouiiti.

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

VAROVANI! pii &isténi vaseho grilu vidy pouzivejte ochranné rukavice a ochranné bryle.
VAROVANI! Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.
VAROVANI! Aby se zabranilo moznosti popaleni, provad&jte Gdribu 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. Nepouzivejte Cistice trouby k cisténi jakékoli
casti tohoto grilu. Barbecue omacka a stil mdiZe byt Zirava a maze zpusobit rychlé zhorSovani prvkt

mfizky, 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 grilovaci rodty. K vy€idténi netistot z vnittku vika pouZijte mosazny dratény
kartac. SesSkrabejte vnitfni ¢asti grilu stérkou nebo Skrabkou a k vymeteni popela pouzijte opét mosazny
dratény kartaé. Smette nedistoty z vnitfku grilu do vyjimatelné nadoby na popel. Pokud budete chtit,
muUzete vnitrek grilu omyt Setrnym cisticem a vodou. Dobfe oplachnéte a ottete do sucha.

VAROVANI! Nahromadény tuk je nebezpecny kvili poZaru. Vycistéte odkapavaci misku po kazdém
pouziti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapavaci misce. K
Cisténi 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 vSechny
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 prostfedky ani draténku na jakémkoliv
lakovaném, porcelanovém nebo nerezovém povrchu vaseho Grilu Napoleon. Pokud tak ucinite, poskrabete
povrch grilu. Vnéjsi grilovaci plocha by mély byt ¢isténa vyhradné teplou mydlovou vodou. K ¢isténi
nerezovych ploch, pouzijte neabrazivni Cistic. Vzdy otirejte ve sméru vlaken. V pribéhu pouZivani mohou
nerezové dily zménit po zahtati barvy, obvykle do zlatého nebo hnédého odstinu. Toto zbarveni je
normalni a nema to vliv na vykon a funkci grilu. Se smaltovymi komponenty je nutno zachazet s opatrnosti.
Original Cistici prostfedky mUizZete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problémii

Problém

P4

Mozné pfriciny

Reseni

Nizka teplota / malé plameny.

Nespravné
predehrati.

Nedostatek
proudiciho vzduchu.

Malo drevéného
uhli.

Viko bylo ¢asto

Nechte uhli horet dokud nebude pokryté
vrstvou svétle Sedého popela (obvykle po 20-25
minutach)

Otevrete vzduchové otvory.

Pfidejte vice dfevéného uhli do zasobniku.

Nechte pfi ptipravé jidla viko zaviené. Pfi

Nadmérné mnoiZstvi
tuku a popela v
popelniku.

otevirané. kazdém otevreni se teplota v grilu snizuje a tim
se prodluZuje doba vareni.
Nadmérné hofeni (vzplanuti) / Nespravné Predehfrivejte gril se zavienym vikem 20-25
nerovnomeérné rozloZzené teplo. predehrati. minut a uhli rovnomérné rozprostrete.

Cistéte nadobu na popel pravidelné.
Nevykladejte ji aluminiovou félii. Nahlédnéte do
navodu k cisténi.

se loupal.

“Natér” uvnitr vika vypada jako by

Tuk je nahromadény
a ulpiva na vnitfnich
plochach grilu.

Nejde o vadu. Zavérecna vrstva vika je
porcelanova a neloupe se. Loupani je
vypada jako natér, ten se pozdéji odloupava.
Tvorbé tukové vrstvy zabranite pravidelnym
Cisténim. Nahlédnéte do ndvodu k Cisténi.

www.napoleongrills.com
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Grilovani na drevéném uhli prehledné

Zapalovani Vaseho grilu

e  Pred prvni pfipravou jidla doporucujeme na 30 minut rozpalit gril na vysokou teplotu s otevienym
vikem a vétracimi otvory. Dojde tim k vypaleni konzervacnich latek, které byly uZité pti vyrobé.

e  Pfi kazdém zapalovani grilu méjte oteviené vzduchové otvory na viku i na spodni ¢asti grilu.

e Ujistéte se, Ze nadoba na popel je Cista od predeslého uzivani a uchycena zpét.

e K zapalovani pouzivejte Ultrachef Charcoal zapalovac (neni soucasti) podle instrukci obsazenych v
manudlu. Umistéte drevéné uhli do hromadky ve tvaru kuzele (pro pfipad primé ptipravy jidla) nebo
libovolné do koSe na dievéné uhli (v pfipadé nepfimé ptipravy jidla).

e Jakmile je gril zcela rozpaleny, zavrete viko a nechte uhli horet, dokud ho nezacne pokryvat vrstva
svétle Sedého popela (priblizné po 20 minutach), pak prohrabnéte uhli naradim s zaruvzdornou
rukojeti tak, jak bude vyhovovat Vasi metodé pripravy jidla.

e K podpalovani direvéného uhli mohou byt uzivany i tekuté podpalovace, ale jde o méné
doporucovanou metodu. M(iZe zpUsobit vétsi znecisténi grilu a pokud by se latka zcela nevypalila,
pokrm by mohl latkou nacichnout. Jakmile je gril rozpalen, nikdy uz tekuté podpalovace dodatecné
nepridavejte. Lahev s tekutym podpalovacem uchovavejte minimalné 7,6 m od grilu béhem jeho
pouZivani.

e Dodatecné koufové vliné (pfichuté) maze byt dosazeno pridanim koutovych chipst (lupinkd), které
jsou k dostani v rtznych prichutovych variacich u Vaseho dodavatele Napoleon.

Priprava jidla s Vasim grilem

e  Doporucujeme rozehrat gril se zavienym vikem ptiblizné na 20 minut. Uhli je pfipraveno ke grilovani,
kdyZ se na ném objevi vrstvicka svétle Sedého popela.

e  Obecné plati, Ze na 1 kg masa se pouziva okolo 50 briket difevéného uhli. V ptipadé potreby prilozeni
po vice nez 30 aZz 40 minutach grilovani musi byt brikety pfidavany do ohné. Pokud budete grilovat za
chladného nebo vétrného pocasi, budete potrebovat vice briket k dosazeni optimalni teploty.

e  Pfi prikladani briket budte opatrni. Kdyz uhli pfijde do styku s ¢erstvym vzduchem, mohou plameny
vyslehnout do vysky. Stijte tedy v bezpeéné vzdalenosti a pro prikladani uzivejte nejlépe dostatecné
dlouhé grilovaci nacini s Zaruvzdornou rukojeti.

e Vzduchové otvory na viku nechte oteviené pro proudéni vzduchu do grilu. Vzduch zvysi teplotu horeni
drevéného uhli. Teplotu grilu mlzZete regulovat posouvanim zastréky vétraciho otvoru doprava ¢i
doleva.

e  Béhem pripravy jidla nechte viko grilu zaviené. Pfi kazdém odklopeni vika se teplota v grilu sniZuje a
tim se doba pfipravy jidla prodluzuje.

o Castecné ¢i uplné ptivirani vzduchovych otvor pomaha sniZovat teplotu uhli. Nezavirejte tedy
vzduchové otvory ve spodni ¢asti grilu ani na viku Uplné, pokud nebudete mit v Umyslu gril ochladit
nebo uhasit plameny.

e Aby se omezilo lepeni masa k rostu, je mozné ho pred nahfatim potfit olejem.

e Pouzivejte teplomér na méreni vnitini teploty masa, abyste zajistili jeho dostatecnou Upravu.

Cisténi grilu

e Pro uhaseni ohné zavrete viko grilu a vSechny vzduchové otvory.

e  Pred manipulaci nechte gril vidy zcela vychladnout.

e Nikdy nenechavejte uhli a popel v grilu bez dozoru. Pfed vyjimanim uhli a popela se ujistéte, zZe jsou
zcela vyhaslé.

e  Kvyjmuti uhli a popela pouzijte kovovou Spachtli nebo lopatku. Uhli a popel uloZte do nehorlavé
kovové nadoby a zalijte vodou. Nechte nadobu stat dalSich 24 hodin pred Uplnym odstranénim
obsahu.

e  Kvycisténi misy a vnirku vika od zbylych nedistot pouzijte mosazny dratény kartac.

e Vnitfek grilu umyjte Setrnym pripravkem a vodou. Pak jej oplachnéte cistou vodou a otrete do sucha.

e Porcelanové smaltované soucasti musi byt oSetfovany se zvlastni péci. Vypalena smaltovana Uprava je
jako sklo a snadno se poskrabe. Pripravky pro opravy a retusovani jsou k dispozici u Vaseho dodavatele
Napoleon.

www.napoleongrills.com
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Uchovejte sviij pokladni doklad o nakupu, abyste mohli potvrdit svou zdaruku.

Objednavani nahradnich dili

Informace o zdruce
MODEL:

DATUM NAKUPU:

VYROBNI CisSLO:

(Zaznam informaci naleznete zde pro prehlednost)

NeZ 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 dilli a zaruc¢nich reklamaci. Pro zpracovani Vasi Zadosti budeme
potfebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci ¢islo a popis

3. Struény 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.

NeZ se obratite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na ndsledujici polozky se nevztahuje
zéruka:

e naklady na dopravu, zprostredkovani nebo vyvozni clo, mzdové ndklady na odstranéni a reinstalaci,
e ndklady na sluzby a volani k diagnostice problem, zména barvy korozivzdorné oceli,

e selhaniv disledku nedostate¢ného cCisténi a udrzby nebo pouzivani nevhodnych Cisticich prostfedkd
(¢istice trouby).

www.napoleongrills.com
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TEL :

EMAIL:

FAX :

PODPIS:

MNOZSTVi CisLO zBOZi

POPIS

DOPRAVA DLE DOHODY

OBJEDNAVKU ZASLETE VASEMU PRODEJCI NAPOLEON
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CTPYKLMA MO CEOPKE N OBCNY>XVBAHWIOAAHHbIU FTPUNb CIEAYET UCMOIb30BATb TO/IbKO
BHE MOMELLEHMA B XOPOLUO NPOBETPUBAEMOM MECTE

XPAHATE OAHHYIO MHCTPYKUMIO B KAHECTBE CIMPABOYHOIO MATEPUATA.

OUTDOOR CHARCOAL GRILL

MPEAOCTABLTE CEPUNHBIA HOMEP, PACNONOXEHHBIE

HA YNAKOBKE
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Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)725-2564
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Customer service: 1-866-820-8686 or wecare@napoleonproducts.com
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ClMACUBO, YTO BbIBPAJIN NAPOLEON!

Mpoaykuua NAPOLEON m3rotoBneHa 13 BbICOKOKa4YeCcTBEHHbIX KOMNOHEHTOB M MaTepuanos u cobpaHa
KBaNMULMPOBAHHBIMU COTPYAHMKAMM, KOTOPbIE FOPAATCA cBOe paboToit. Mepes ynakoBKOWM U TPaHCNOPTUPOBKOM
3TOT rpuAb 6blN BHUMATE/IbHO NPOBEPEH KBAaMULMPOBAHHBIM TEXHUYECKUM CNELMAANCTOM, YTOBbI Bbl, HaL KAMEHT,
NONAy4YMaN TOBAP BbICOKOTO KauyecTBa, KoTopoe Bbl oxxuaaete ot npoayKkunn NAPOLEON.

Pabota cotpyaHukos kKomnaHum Napoleon nonHoCTblO NocesALLeHa Bam — Hawemy camomy LLeHHOMY KaneHTy. Hawa
Lenb - NpegocTaBuTb Bam Bce HeobXoauMble MHCTPYMEHTbI AR He3abblBAa€MOro MCNONb30BaHUA rpuns. [JaHHoe
PYKOBOZCTBO NpeAHa3HayYeHo A Toro, 4Tobbl NoMoyb Bam npasuabHO cobpaTb, yCTaHOBWUTb, UCMO/b30BATb U
YyXaXKnMBaTb 3a Balwmm HoBbIM rpunem. Bam cnegyeT NOAHOCTbIO BHUMATE/IbHO NPOYMTaTh AaHHOE PYKOBOACTBO

nepea Mcnonb3oBaHMem Balwero HOBOro rpuns, 4Tobbl Bbl BbinK yBepeHbl, B TOM, 4TO cobntogaeTe Bce Mepbl
npesocTopoXKHOCTU U 3HaeTe 06 ocobeHHOCTAX Bawero rpuns. TwatenbHoe cobnogeHne sTUX MHCTPYKLMI
rapaHTupyeT, uTto Bbl byaeTe HacnaxaaTbca 6ecnepeboiHomn paboToi rpmuns MHOro fieT. Ecan sToT NpoAyKT NO KaKoM-
NMB0o NpUYMHE He COOTBETCTBYET BallMM OXMAAHUAM, NOXKANYINCTa, NO3BOHUTE B Hall OTAEN 06CNYXKUBAHUA KIUEHTOB
no Ten. 1-866-820-8686 ¢ 9 yTpa o 17 Beyepa (ceBepoameprKaHCKOe BOCTOYHOE BPEMSA) UM NOCETUTE Hall CalT 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 TeUEHMe YKa3aHHOro nepuoaa:
[leTann U3 aNloMUHUEBOTO IMTbA / TOMKA U3 HEPIKaBeloLLen CTanu MoXun3HeHHO
KpbilwKa 13 HepkaBetoLwein ctanm MoXn3HEHHO
9ManMpoBaHHanA KpblllKa U chepuyeckas 0CHOBa MoXun3HeHHO
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
O6o3Hauenme P1U° YKasblBaeT Ha pacluMpeHmne Nepuoaa rapaHTUMHOrO NOKPBITUA, YTO 03HAYAET, YTO B TeYEHWUE AOMNONHUTENbHbIX
5 net 3anyactv ByayT AOCTYNHbLI NOTPebuTento No ueHe, cocrasaatowein 50% ot TekyLuelt PO3HUYHOK CTOUMOCTU.

Ycnosua n orpaHnNYeHus

Komnanua NAPOLEON paeT rapaHTuio Ha CBOIO MPOAYKLMIO B OTHOLIEHMU 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 BbiTb 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 0BCNYKMBaHNA, FOPEHNEM XKUMPa, BO3AehCTBUEM
arpeccvBHOW cpeabl, aBapUNHBIMU CUTYALMAMM, MPOU3BEAEHHBIMU MOAUPUKALUAMM, TPYObIM MM XaNaTHbIM 0bpaLLEHUEM,

a yCTaHOBKa JeTaneil Apyrux NponsBoauTenei aHHYAMpyeT AaHHYI0 rapaHTuio. laHHaA rapaHTMA He pacnpoCcTPaHAETCA Ha
BblLiBETAHWNE NNACTUKOBbIX 3/IEMEHTOB, NPOUCXOAALLEE B PE3Y/IbTaTe BO3AENUCTBUA YNbTPAGUONETOBbIX y4ei NN XUMUYECKUX
YNCTALLMX CPeaCTB.

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

Ecnu nospexaeHve AeTann NPOUCXoAUT B TeYEHME rapaHTUIMHOTO CPOKa B TOM CTeneHK, KoTopas AenaeT fasbHelillee
bYHKLMOHMpPOBaHWe AeTanu HEBO3MOXKHbIM (CKBO3Has KOPPO3usA/CKBO3HOE NporopaHue), To NPeaoCTaBaAeTCA 3anacHan AeTab.
Mo OKOHYaHWMM NepBOro rofa B OTHOLEHUM AaHHOM Mpe3naeHTckoi OrpaHuyeHHol MoxusHeHHol fapaHTuei Napoleon
komnaHua NAPOLEON no cBoemy yCMOTPEHMIO MOKET BbINONHUTL B NOJAHOM 06beme Bce 0643aTeNIbCTBaA NO AAHHOM rapaHTMK
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 PAcXoAabl U/WUK yBbITKMU BCIEACTBUE KAaKMX-MBO NOBPEXAEHM.

[laHHaA rapaHTUa onpeaenseTt 06a3aTeIbcTBa M OTBETCTBEHHOCTb KomnaHMn NAPOLEON B oTHoweHuu npogyKkuun NAPOLEON, a
BCE MHble BbIPaXKeHHble, MpeAnonaraemble UV NoOAPasyMeBaemMble rapaHTUK No JaHHOMY 060pyA0BaHMIO, r0 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 ntobble gpyrve 0643aTenbCrea B OTHOWEHWUM YCA0BUIA M OTPAHUYEHUI AAHHOW rapaHTUm.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a: BO3HMKHOBEHWE/3aTyXaHWe NAaMeHu, BbI3BaHHbIE YCIOBUAMM OKPYIKatoLWe
cpefibl, TAKUMM KaK CU/bHDBIV BETEP UNN HEAOCTAaTOUHAA BEHTUAALMA.

KomnaHua NAPOLEON He HeceT OTBETCTBEHHOCTb 3a /1t06ble NOBPEXAEHWUA YTONbHOIO rPUAA, NPUYMHOW KOTOPbIX ABUANCH NOTOAa,
rpag, HebpexkHoe obpallieHne, NOBPEXAAIOLLME XMMUYECKUE BELLECTBA MU MOIOLLME CPeACTBa.

Mpwu paccmoTpeHnn komnaHmer NAPOLEON ntobbix rapaHTUMHbIX NPeTeH3ui Hapsaay ¢ CepUNHBIM HOMEPOM U MapPKUPOBKOM
Mozenu HeobxoAMMO NPEAOCTAaBUTbL YEK Ha MPUOBPETEHHDIN TOBAp UK ero Konuio. bes npeabaBneHnA JOKYMEHTOB
noATeepXAaoLWMX GaKT MOKYNKM y aBTOPU30BAHHOTO Aunepa NpeTeH3nu No rapaHTUAHLIM CTy4aaM paccMaTpUBaTLCA He ByayT.
Komnanua NAPOLEON ocTasnsieT 3a coboii npaBo CBOMMM CUAAMM UM CUAAMU CBOUX NPeACTaBUTENEN NMPOU3BOANTD
npesABapuTe/IbHYIO MPOBEPKY /OCMOTP NoBpeXKAeHHOro/AedeKTHOro rpuns UM N6 ero YacTn Nepes NPUHATUEM K
pPaccCMOTpeHUIo NPeabABNAEMbIX NPETEH3UI NO raPaHTUIHBIM 06A3aTeNbCTBAM.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTYM 3a N1t06ble TPaHCNOPTHbIE PACcXOAbl, ONAATY TPY/AA UK SKCMOPTHbLIE NOWAWHbI.
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BHUMAHMWE! Hecobnioaenmne panHbix ykazaHuii MOXeT npuBecTH K yLiepby 4acTHOV
COB6CTBEHHOCTH, TPaBMam MM cmepTu. TpounTaiite u cneayiite BCcem npeaynpeAeHUAM n
YKa3aHMAM, AaHHBIM B MHCTPYKLUM.

I'IpaBMna 6e3onacHoM 3KcnayaTauuum

MpounTaiiTe BClo MHGOPMALMIO, COAEPHKaALLYIOCA B PyKOBOACTBE MO 3KCMNAyaTaLmm, nepes, Hayanom paboTbl ¢ rpunem.

3 Hv Npu Kaknx 0b6CTOATENBCTBAX HE BHOCUTE M3MEHEHMA B KOHCTPYKLMIO AQHHOTO rpuna.

3 Cnefyite MHCTPYKLMAM NO PO3KUTY Npu paboTe ¢ rpunem.

3 He nopskuraiite ApeBeCcHbI Yronb NPu 3aKPbITOW KPbILLKe.

3 He HakNOHANTECH Haj rPUAEM NPU NOAKMUIAHWUN.

3 [lo po3:kura 3agHei Kamepbl (ropenku) oHa AOMKHA HAXOAMUTHLCA B NMONOKEHUM HA KPOHLUTEMHAX BHYTPU KONMAKa.

3 He ucnonb3yiite 6eH3UH, CMMPT UAKU APYTUe BbICOKONETYUME KUAKOCTH, YTOObI NOAKEeYb APEBECHbIN yronb. McnonbayinTte
TOJIbKO MAKOCTb ANA PO3XKUra, 0J0OPEHHYI0 ANA PO3XKMUIa ApeBecHOro yrs. lMepes Tem Kak NogyKuraTb ApeBecHblit yronb,
ybeautech B TOM, YTO yAaNEHbI BCE XUAKOCTH, CTEKLLME YepEe3 HU3 FPUNA.

3 Hu B KOem cnyyae He NOA/MBANTE KUAKOCTb ANA PO3XKMIA YINA HA TOPAYNE UM AAXKE TENNbIE YINN.

3 Mocne Ucnonb3oBaHWA 1 Nepes, PO3XKUIOM 3aBUHTUTE KPbILLKY KUAKOCTU ANA PO3KUIA YINA U XpaHUTe ee Ha HesonacHom
paccToaHuu oT rpuns, He meHee 25 GyToB (7.6m).

3 He nopnyckaiite aetei u AOMALLHUX KMUBOTHbIX K FOPAYEMY FPUAIO, HE MO3BONANTE AeTAM 3abUpaTbecA BHYTPb WKada rpuns.

3 Bo Bpems paboTbl He ocTaBnAiiTe rpuab 6e3 npucmoTpa.

3 He nepemeluaiite rpunb, KOraa OH HaXOAMUTCA B rOPAYEM COCTOAHWUM UK paboTaerT.

3 He BCTpavBaiiTe AaHHbIV FPUAb BHYTPb aBTOGYProHOB U IOA0K U He YCTaHABAMBAUTE FPUb Ha HUX.

3 [aHHbIV rpuab AOMYCKAETCA K MCNONb30BAHMIO TONbKO Ha Y/IMLLE Ha XOPOLLO NMPOBETPMBAEMOW TEPPUTOPUU. [JaHHbIN rpUb
HeNb3A UCMO/b30BaTb BHYTPY 34aHWA, rapaxa, Teppackl, 6eceskv Uav B 4pyrom 3aKpbITOM NPOCTPaHCTBE.

. Cobntogaiite Tpebyemoe paccTosHUE MEXAY rPUAem v ropiodnmmn matepuanamm (16 «(410 mm) oT 3agHer naHeau npubopa,
7» (178 mm) oT 6oKOBbIX NaHenen). [JaHHOe paccToAHME TaKkKe peKoMeHayeTca cobaoAaTb MeXAy rpunem U BUHUAOBbIM
CaAMHIOM MU OKOHHbBIMM CTEKNAMU.

3 Bcerga aepuTe BEHTUNALMOHHbBIE OTBEPCTUA KOPNYCa OTKPbITEIMU U CBOBOAHBIMU OT Mycopa.

3 He nomeLuaiite pyku BHYTPb rpUAA Npu peryiMpoBKe NoaA0Ha ANA YIna. Bcerna AepKuTe pyKu 1 Nanblibl Ha PaccTOAHUM OT
NoABbEMHOrO MexaHu3ma BO BCE BPEMEHA.

3 He ucnonb3yiite rpuab Nog, HaBECOM U3 FOPHOYMX MaTEPUANOB.

3 He ucnonb3ayiite rpuab Nog HaBecaMm, TAaKMMM KaK KPOBAA, FapakHbIi HaBec, bpe3eHTOBbIN UNKN TKaHEBbIN HaBechl.

3 He ycTaHaBauBalTe rpuab Ha NNOLWAAKAX C CUAbHBIM BETPOM. CUAbHbBIN BETep OTPULLATENBHO BAUAET Ha MPOU3BOANTENBHOCTb
rPUAA NPU NPUFOTOBAEHUU MULLN.

3 KpbiwwKa rpunsa AonxHa 6biTb 3aKpbiTa B TeYeHME Nepuoga Nporpesa rpuna.

3 MoafoH ans nenna/cbopa ¥upa JOMKEH HAXOAUTLCA Ha MecTe B NPOLLEcce UCMOb30BaHWA rPUns.

3 PerynspHo npoBoauTe YMCTKY NoAA0Ha ANa nenia/c6opa kupa, YTobbl M36exKaTb HaKOMIEHUs, YTO MOMKET NPUBECTU K
rOpPeHuIo Xupa.

3 He ncnonb3yiite 60KOBbIe NPUCTONBA ANA XPAHEHUA 3aXKUTAOLLMX YCTPOMCTB, CMIUYEK UM UHBIX APYTUX TOPOYUX MaTEPUANOB.

3 lpunb Bcerga AonxeH 6bITb Ha YPOBHE 3emMAn.

3 He ucnonb3ayiite Boay ANA yNpaBAeHUA NNAaMEHEM WU TYLLEHUA YINel, NOCKONbKY 3TO MOXKET NOBPeAUTb NOKPbITUE Ballero
rpuns.

3 [nsa ynpasneHus nnameHem cierka npuKponTe BEHTUAALMOHHbIE OTBEPCTUA Ha rpuae. YTobbl NOSHOCTLIO MOTYLWINTL Yrin/
OrOHb MOIHOCTbIO 3aKPOITE BCE BEHTUNALMOHHbIE OTBEPCTUA U KPbILLKY.

3 Mcnonb3yiiTe COOTBETCTBYIOLLME aKCeCCyapbl ANA TPUAA C ANNHHBIMU, HE HAarpeBaEMbIMU PyYKaMK.

3 Mcnonb3yiite 6apbekio-pyKaBuLbl UM NPUXBATKM A1 FOPAYETO ANA 3aLUMUTbI PYK BO BPEMA NPUrOTOBAEHUA NULLM UAN
PeryMpoBKN BEHTUNALMOHHBIX OTBEPCTUIA.

3 He BbIHUMaliTe 3071y U3 rpUAA A0 NOAHOrO NPOrOPaHNUA U TyLeHUA yrna. [laiiTe eMy LOCTaTOYHO BPEMEHW Ha OCTbIBaHMeE.

3 OcTaBLUMiicA Yronb 1 301y HE06X0AMMO YbpaTh U3 rPUNA U NOMECTUTb B HEFOPHOUYUIA METaNIMYECKUIA KOHTelHep. OcTaBbTe
COAEPKUMOE B KOHTEMHEpe Ha 24 yaca nepes Tem, Kak yTUAN3MpoBaTh.

3 [lepKuTe 31eKTPUYHECKMIA LUHYP NUTAHUA BAA/IN OT BOAbI U HarpeTbiX NOBEPXHOCTEN.

3 Bcerga ucnonb3yiiTe AaHHbIN rpUAb B COOTBETCTBMU C MECTHBIMU HOPMaMMU.

3 3akoH wrata KanudopHua 65: Mpu cRUraHNM APEBECHOTO YA BO3HUKAOT NOBOYHbIE MPOAYKTbI, HEKOTOPbIE U3 KOTOPbIX
HaxoAATCA B CNUCKE BELLECTB, YKa3aHHbIX WTaTom KanndopHua Kak BeLecTsa, Bbi3biBatoLMe pak uam 3abonesaHus
penpoayKTUBHOM cucTeMbl. Mpy NPUrOTOBAEHUM MULLM Ha YINAX BCeraa obecneunsaiite ONTUMAaNbHbIN YPOBEHb BEHTUNALUM

rpuna, 4yTObbI CBECTU K MUHUMYMY BO3AeﬁCTBMe YKa3aHHbIX BelecTs.

www.napoleongrills.com




32

www.napoleongrills.com

YKa3aHuA No po3XKury

Mpamoe npurotoBneHue

Ucnonv3zoeaHue OpesecHo20 yana

Henpamoii npurotoBneHun

TT———

o4 NPUroToB/sieHNA PekomeHA0BaHHOE KOIMYECTBO APEeBECHOro yrna

MpAmoWt rpunauHr

100 6pukeTOB

Henpamoi rpunamHr

50 6pMKETOB Ha KaXKAyo CTOPOHY
*(ona KaKporo A0NONHUTENBHOTO Yaca NPUTOTOBAEHUA NULLM
nobasnsitTe No 16 6PUKETOB Ha KaXA4yto U3 CTOPOH)

*YKazaHHOE KOIMYECTBO APEBECHOTO YA HOCUT PEKOMEHAATENbHbIN XapaKTep, 6o/iee NPOAOMIKUTENbHOE BPEMSA NPUrOTOBIEHUA

nnuwmn Tpe6yeT AO6aBI‘IeHMH [ONONHUTENbHOTO YrNA. XonoAHan, BeTpeHaa Noroga Takxe O6ndaBﬂMBaeT yBendeHune pacxoaa yrna
ANA OOCTUXKEeHUA Mp,eaanoﬁ Temnepatypbl ANA NPUroToBAEHUA NULLN.

nepuoaa pabotbl Ha rpune.

BHUMAHMWE! orkpoiite kpbiwky rpuns.

BHUMAHMWE! nocrasbre rpunb Ha yanue Ha poBHYI0, NPOUHYIO NOBEPXHOCTb M3 HEFOPIOYMX

maTtepuanos. HUKorga He Ucnonb3yiTe rpuab Ha AepeBAHHOM NOBEPXHOCTU UAWN UHbIX NMOBEPXHOCTAX,
KOTOpble MOryT BOCM/IAMEHUTLCA.

BHUMAHMWE! He naknousiitech Hag rpunem Bo Bpems po3mura yras.

BHUMAHMWE! noppaon ans 30nbl gonskeH 6biTb Ha MecTe BO BPeMs PO3XKMIa 1 BO BPEMSA BCEFO

PO33KUr raBHOM Kamepbl
MpAmMoi rpunnuHr

PO3Ur I1aBHOM Kamepbl
Henpamo# rpunamHr

PO33Kur 3agHei Kamepb!
(BepTen)

1. NoAHOCTbIO OTKpONTE
BEHTUIALMOHHOE OTBEPCTME HA
OCHOBaHMM rpua. OTKPOITE KPbILLKY
rPUNA ¥ CHUMKTE BapbeKio-peLLEeTKN.

1. MoNHOCTbIO OTKPOWTE BEHTUNALMOHHOE
OTBEPCTME HAa OCHOBAHUU FPUNA.
OTKpOITE KPbILWKY rPUAA U CHUMUTE
6apbeKro-peLLeTku.

1. MoNHOCTbIO OTKPONTE BEHTUNALMOHHOE
OTBEPCTME Ha OCHOBAHUU rPUNA.

2. Y6eauTech, 4To NOAA0H ANA 30/bl
6b11 OuMLLEH NOCAe NpeablayLero
MCMONb30BaHWA, U 3aTEM YCTaHOBUTE
ero obpaTtHo.

2. Y6eanTech, 4To NOAA0H ANA 30/bl
6b11 OuMLLEH Nocae NpeaplayLero
MCMONb30BaHMA, U 3aTEM YCTAHOBUTE ero
obpatHo.

2. Y6eauTech, 4To NOAA0H ANA 30/bl
6b11 OuMLLEH Nocae NpeaplayLero
MCMONb30BaHMA, U 3aTEM YCTAHOBUTE ero
obpatHo.

3. Ucnonb3yiiTe yroNbHbIi cTapTep
YnbTpawed (He BXOAUT B KOMMIEKT),
cneaya MHCTPYKUMAM B PykosoacTse,
UNn Nonoxute Ky6VIKVI ANA PO3XKUra

WNIN CNErKa CMATYIO raseTy Ha
noaaoH Ana yrna. Nomectute yronb

KOHYCOOB6pa3HOM ropKoii B LeHTpe

rPUNA Ha raseTy Uan Kybuku ans
po3xura.

3. Momectute noanoH ana cbopa xupa 8
LEeHTP NoaAoHa AN Yyraa. YcTaHoBUTeNn
pasgenuTenu ymsa Ha nogaoHe Ana yrns
c obeunx CTOpoH oT noaAoHa ana cbopa
*upa. icnonb3yiiTte yronbHbIl cTapTep
Ynbrpawed (He BXOAMT B KOMMIEKT),
cneayAa MHCTPYKUMAM B PykoBoACTBe,
U NoNoXxute Ky6VIKVI ANA PO3XKUra uaum
C/IErKa CMATYIO raseTy B 30HYy MeXay
pasgenutenamu yrs. Mlomectute yronb
B 30HY MeXAy pasfeNUTeNs iMmn Ha rasety
WU KYBWKK ANA po3Kura.

3. MomecTtuTe KYBUKKN 4N PO3KMUTa
WU CNErKa CMATYIO raseTy B KOP3UHY
ansa yrna. Chegute 3a Tem, 4Tobbl He

NOJIOXKUTb CIMLKOM MHOTO YINA. CHumunTe
A0NONHUTENbHYI0 6apbeKio-peLleTKy.
Mepep po3xkurom ybeamtech, YTo KOp3uHa
YCTaHOB/IEHA NPaBUIbHO, @ UMEHHO BUCUT
Ha KpenaeHUAX Ha KoJinake.

4. Noporute rasety v Kybuku ansa
posxura. Kak TonbKo cogepmmoe
NONIHOCTbIO PA3ropuTCA, 3aKpoiTe
KPbILLKY W AaiTe yIo nporopetb
[0 COCTOAHMA, KOTAa OH NOKpoeTca
cBeTNno-cepbim nenaom (okono 20

MWHYT).

4. NofoxruTe rasety Unu Kybuku ansa
po3xura. Kak TonbKo cogepmmoe
NOMIHOCTbIO PA3ropuTCA, 3aKpoiTe

KPbILWKY W AaliTe yIio nporopeTb A0

COCTOAHUA, KOTAa OH NOKPOETCA CBETNO-
cepbiMm nennom (oKkosio 20 MUHYT).

4. NoforuTe rasety v Kybuku ansa
po3xura. Kak TonbKo cogepmmoe
NOIHOCTbIO PA3roPUTCA, 3aKPOMTE KPbILIKY
W faiTe Yo NporopeTb A0 COCTOAHUA,
KOrAa OH NOKPOeTCA CBeTN0-CepbIM
nensom (okono 20 MUHYT).

5. Mpun nomoLwm Wunuos ¢
AJIMHHBIMW He HarpesaloLWmnmmca
pyyYKamu pacnpegenuTe yram Tak,

4YTO6bI OHM PaBHOMEPHO MOKPbIBANAU
BCIO MOBEPXHOCTb NOAA0HA ANA YA,

5. Mpu NOMOLLM WUMNLOB € AJMHHBIMU He
HarpesaloLWMMMCA pyYKaMu pacnpegenmnte
YIAN paBHOMEPHO.
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BHUMAHWE! HE MICNONb3YMATE 3AAHIOIO0 KAMEPY O4HOBPEMEHHO C IMABHOM
KAMEPOW

HUAKOCTb AR PO3KUTa MOKET UCMONb30BATLCA AN PO3XKMUIA YA, O4HAKO 3TO HE ABAAETCA CamMbiM
npeanoYTUTENbHBIM MeToAoM. OHa MOXKeT 06Pa30oBbIBaTh rPA3b, @ TAKXKE MOMKET OCTaBUTb Ha NMULLE XUMUYECKUIA
BKYC, €C/I1 He MOIHOCTbIO CrOPUT A0 Hayana NpurotosseHms. Koraa Bbl yxKe Hayanu posKur, HUKoraa He gobasnaiite
KUAKOCTb 418 PO3KUTa B PUb NOBTOPHO. XpaHUTe BYTbINKY Ha PaccTOAHUU He MeHee 25 ¢pyToB (7,6 m) oT
paboTatoLero rpuns.

Mpaesuna 6e30nacHO20 UCNoab308aHUA cmapmepa 011 po3xuza
yans
BHUMAHMWUE!

e ToNbKO ANA NCNONb30BAHUA BHE NMOMELLEHUA.

*  Mcnonb3yiiTte cTapTep ANA PO3XKMUIa YA TONbKO HA NMPOYHO >
3aKpPENJIEHHOM U POBHOM YrO/IbHOM PeLUEeTKE U NPU YC0BMM, YTO Cam (5 e
YFONbHbIN FPUAb CTOUT Ha NPOYHOM, POBHOM NOBEPXHOCTU U3 HETOPIOYMX T\
MaTepuanos.

e He cTaBbTe cTapTep 419 PO3XKUra YrNsA Ha MOBEPXHOCTb U3 FOPHOUMX
MaTepuanos, 3a UCKNOUYEHNEM C/lyYaeB, KOraa CTapTep NOAHOCTbIO OCTbI.

e B crapTtepe gna po3xura yrna He UCMONb3yNTe KUAKOCTb ANA 3aXKUTaNOoK,
6€eH3MH UM CaMOBOCNIAMEHAIOLLMIACA YTONb. t

*  Mcnonb3yiiTte cTapTep ANA PO3KMUIa TONbKO AS1A PO3XKMUTa YA B YrONbHbIX -
rpunax.

e  Bcerga ogeBaliTe 3aWMUTHbIE NepyaTKM Npu paboTe Co CTapTeEPOM AA PO3KUTaA YINA.

e HwuKkorga He gonycKavTe geTel U XUBOTHbIX K CTapTepy A/1A PO3XKMUra.

e He uncnonb3yiite cTapTep 41A PO3KMUra B BETPEHYIO NOroay.

e He ocTtaBnaiTe Bo Bpemsa paboTbl cTapTep ANA po3xura 6e3 npucmotpa.

*  He HarnbaiTecb Hag CTapTepoM A8 PO3XKMIra BO BPEMA PO3MKMra.

e HwuKorga He Ucnonb3yiTe cTapTep ANA PO3KUIa B LeNAX, OT/IMYHbIX OT YKa3aHHOM uenu. He
MCMO/b3yWTe CTapTep ANA PO3XKUIa A4 NPUTOTOBNEHNA MULLW.

e  byabTe npesenbHO OCTOPOXKHbI MPU BbICINAHUKN FOPAYMX YIel U3 cTapTepa A/1A PO3XKMUTa.

PO3XXUTA OPEBECHbIX YINEN

Ucnonb3zoeaHua cmapmepa 0aa po3xcuza yans

e [lepeBepHUTE CTapTep 418 PO3XKMIa YIAa BBEPX SHOM.

e COMHUTe ABa LeNbIX IMCTa ra3eTHOM Bymary 1 BNIUXHUTE UX Ha AHO CTapTepa ANS PO3XKUra yrs.

e [lepeBepHUTE CTapTep 414 PO3XKMra NPaBUIbHON CTOPOHON BBEPX M MOMECTUTE €ro B LieHTpe
YrONIbHOW PeLueTKu.

e Jlo6aBbTe COOTBETCTBYIOLLEE KOIMYECTBO YINSA, HO HE NepenoHAnTe.

e 3a)KruTe CNUYKY M BCTaBbTE B O4HO U3 HUMKHUX BEHTUNALMOHHBIX OTBEPCTUIA, YTOBbI 3aXKeub rasery.

e Korpa BepXHWI CNOW APEBECHOTO YA NMOKPOETCA TOHKMM C/NIOEM CEPOro Nenna, B 3alMTHbIX
nepyaTKax OCTOPOXKHO BbICIMbTE FOPAYMIA YTONb HA YTONbHYIO peLleTRy (NPAMOA TPUAIUHT) UK
NONOXKUTE B NOTKU-PA3LENUTENN ANA YA (Henpamoit meTos).

e KaK ToNbKO Bbl MOMECTUIN FOPAYNIA YTOAb B FPU/b, PABHOMEPHO pacnpesenunTe yroab Npu nomoLLm
LWMNLOB C AJIMHHBIMW HEe HarpeBaloWUMMNCA PyYKamu.
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PYKOBOACTBO NO NPUIrOTOBNEHUIO NULLY HA APEBECHbIX YINAX.

MpuUroToBnEHME NULLM Ha APEBECHBIX YINAX — NPOBEPEHHbIV BpeMeHeM MeTog, Tretolime 6pukeTbl
MCNYCKaoT MHPAKpacHOe MU3NydyeHMe Ha MPUTOTaBIMBAEMYHO NULLY, MPAKTUYECKM He noacylumnsas eé. Bee
COKM M/IM Mac/a, CTeKatoLWwMe C NPUroTaBIMBatoLEenca MUK, NaAakoT Ha YIIM U MTHOBEHHO UCMApAIOTCS,

npuAaaBan nuwe HesabbiBaemblii apomMat. PaKT HaULLO - FPUAb Ha ApeBecHbIX yraax Napoleon
obecneunBaeT NPUroToB/EHNE Hanbonee COYHbIX, BKYCHbIX CTEMKOB, rambyprepos 1 apyrux 6atoa,
MHdopmaLMs, KacatoLwascs COBETOB U BPeMeHM NMPUTOTOBIEHUA, PACcMOooKeHa B TabavLe NpUroToBaeHuUs
MWLM Ha APEeBECHbIX YINAX.
TabaMua NPMroTOBAEHUA MULLM, NPUBEAEHHAN HUXKE, AaeT TObKOo 0bwme pekomeHaaumnn. Ha spems
NPUrOTOBAEHUA BAUAIOT TakMe GpaKTopPbl, KaK BbICOTa Hag, YPOBHEM MOPA, TEMMNepaTypa OKPYKatoLWwero
BO34yXa, CKOPOCTb M HanpaBaeHWe BETPa, Keaaemoe COCTOAHNE rOTOBHOCTM nuLum. Monb3yitech
TEPMOLLYMOM AJ/18 NPOBEPKMN FOTOBHOCTU NMULLN.TEPMOLLYMNOM 4/18 NPOBEPKMU FOTOBHOCTM MULLK.

Tabnuua NpUroToBNEHUA NULLU Ha APEBECHbIX YIAAX

bnopo Mpamoii / Bpemsa MNonesHble pekoMeHAaLUnu
HenpAMOii Xap NPUroTOBAEHUA
Creik MpAmoW xap 6-8 MUHYT — cpeaHAn MNpw BbIGOPE MACa AnA rpuna
ToNwmHa - 1 npoxapka CnpawmBanTe MpaMopHOe MACO C 0CobbiM
Atoim pacnpefeneHmem kupa. Xup npumeHserca
(2,54 cm) ONA CMAFYEeHNA MAca BO BpeMA
NPUroTOB/IEHWUA M MOMOraeT COXPaHATb
MACO COYHbIM.
Fambyprep Mpsamoit xap 6-8 MUHYT — cpeaHAn MpurotosneHne rambyprepos Ha 3aKas
To/WwMHa - 1/2 npoapka cTano nerye 6narogapsa USMeHeHUo
aronma (1,27 TO/IWMHbI KOTAET. [ina nobasneHns macy
cm) 3K30TMYECKOTO OTTEHKA NOA6pOChTE ONUIOK
OpeLIHMKA Ha JpeBecHble YInu.
Kycoukn MpAmon xap 20-25 MUHyT Hape3saiiTe MACO C OUNLLEHHOW OT KOXM
KYPUHOro mAca npumepHo no 2 CTOPOHBbI Ha 3/4 oT obLero obxsaTta HorK,
MWHYTbI C KaXXaoMn ona bonee paBHOMEPHOro pacnpeaeneHus
CTOPOHbI. MACa Ha rpune. 3T0 NO3BO/IAET FOTOBUTb
Henpsamoli »Kap - bbicTpee 1 bonee paBHomepHo. s
ocTaswwuecs 18 — 20 pobasneHns macy GMpMeHHOro BKyca
MMUHYT noabpockTe ONUIOK MECKUTa Ha
ApeBecHble YIu.
CBuHaA MpAmoW xap 10-15 muHyT OTpebTe MNWHWI XKUp nepes,
oTbMBHaA npurotosaeHnem. Ytobbl MACO NoAy4MAOCH
b6onee MArkMMm, BbibMpaliTe KyCKM NoToALLE.
CBWHble MpAmoW xap 1,5-2uyaca BbibupaiiTe 601€ee MACUCTbIE U HEKUPHbIE
pebpbilwKu -NPUMEPHO Ha 5 MUHYT yacTto pebpbilwKu. apbTe Ha rpuae, NoKa MACO He
Henpamoli »ap — nepesopaynBaTb 6yaeT C NerkoCcTbio OTAENATHCA OT KOCTEW.
ocTaBLleecs Bpemsa
OT16mBHbIE MpAmon xap 25 - 30 MUHYT OTpexbTe NWHWIA XUp nepep,
n3 Mosnogomn npurotosseHMem. YTobbl MACO MNONYYMIOCH
6apaHuHbI 6onee mArkum, BbibrpaiTe Kycku noTonLue.
XoT-goru MpAmoi xap 4 - 6 MUHYT BbIbupaiiTe COCUCKM BONbLINX PAa3MEpPOB.
Mepea NpUrotToBNeHUEM OYUCTUTE OT
KOXKYpbl.
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PekomeHgauuu No NPUroToBAEHUIO NULLMU

MepBoHaYanbHbI Po3kUr: Mpu BKAIOYEHUN FPUNA B NEPBBINA pas, NpucyTcTByeT cnabblii 3anax. 3To obbluHoe,
BPeMeHHOe fiB/IeHUe, BbI3BAHHOE BbIXKMTaHMEM BHYTPEHHEW KPaCcKM U CMa30UHbIX BELLECTB, UCMONb30BaHHbIX NPU
NPOV3BOACTBE, KOTOPOE HE C/IYYMTCA NOBTOPHO. OCTaBbTe roOPesKu BKAOUYEHHBIMU MPUMEPHO Ha 30 MUHYT, OTKPbLIB
KPbILKY U BEHTUALMOHHbIE OTBEPCTUSA, PACMO/IOKEHHbIE Ha ONope.

BHUMAHMWE! Hukoraa He nomewaiite pyku BHYTpb rpuAs Npu perynMpoBKe Noaa0Ha ANA YA,
Bceraa Aep)Xute PpyKu 1 Nasblibl HA PacCTOAHWUM OT NOABEMHOrO MeXaH1M3ma.

Mcnonb3oBaHuWe rMaBHOI Kamepbl: NOAA0HA ANA YIS UMEET LIeCTb NOMOXKEHWU, B KOTOPbIX OH MOKeT paboTaTb. [
ONTUMAa/IbHOTO UCMONb30BaHWUA PEKOMeHayeTcA 3adUKCMpPoBaTb
NoAAOH A/ YA B CAMOM BEPXHEM MOJIOKEHUM KaK MOXKHO
61mKe K bapbekio-peletkam. Mpu HeobxoaAMmMocTH Bbl mokeTe
YMeHbLUaTb TemnepaTypy, onyckasa NOAAOH Aasblue OT NULLK, a
TaK»e 3aKpblBan BEHTUNALMOHHbIE OTBEPCTUA.

Mbl peKoMmeHAyeM NPorpeBaTh PA3OKKEHHDBIV FPUb B TeYEHUE
npUMepHO 20 MUHYT C 3aKPbITOW KPbILWKOW. YIAu roToBbl, Koraa

Y HWX NOABWUACA TOHKMIA cNol ceporo nenna. MpoayKTbl, KoTopble
rotoBsATca 6bICTPO (pbiba, OBOLLM) MOXKHO FOTOBUTL Ha rpuie

C OTKPbITOM KPbILWKOM. MPUroTOB/IEHUE C 3aKPLITOM KPbILLKOM
obecneynBaet 6onee BbICOKYIO ¥ PaBHOMEPHYIO TemnepaTypy,
YTO NO3BO/IAET COKPATUTL BPEMSA NPUFOTOBAEHUA U NPUFOTOBUTb
nuwy 6onee paBHomepHO. Mpu NPUroTOBNEHMM OYEHb MOCTHOTO
MACa, HanpUMep, KYPUHBIX FPYLOK UM MOCTHOM CBUHMHBI, Nepes,
NPOrpeBoM peLleTKM MOXKHO CMasaTb PAaCTUTE/IbHbIM MAc/ioM
AN YMeHblUeHWA Nnpuavnanua. B npouecce npurotoBneHun
MACA BbICOKOW CTeMNeHU }KUPHOCTU MOKET BO3HWUKATb NAams.

[ns npepoTBpalleHms Takoro apdeKTa obpekbTe KUP UK CHU3bTE TeMnepaTypy. ECIM nnams Bce-Taku BO3HUKNO,
OTOABMHbLTE NULLY NoAasbLIE OT HETO; YMEHbLUMUTE XKap (NPUKPOITE BEHTUAALMOHHOE O0TBepcTMe). OCTaBbTe KPbILIKY
OTKPbITOW .

Kak npaswno, ans npurotoneHus 4 ¢yHTOB (2 Kr) msaca notpebyeTca okono 100 6puketos. Ecam Bol nnaHupyete
rotosuTb B TeyeHue 30-40 MUHYT, Heo6x0aMMO [06aBUTb AOMONHUTE/IBHOE KOIMYECTBO HPMKETOB B OroHb. Ecam Ha
YNLE XONI04HO UK BETPEHO, Bam TaKKe noTpebyeTca 6onblue 6pnKeToBs, YTObbl 4OCTUYL MAEaNbHOW TemnepaTypbl

ANAa NpUroTosBaeHUAa NnuLn.

Do6aeneHune apeBecHOro yris B npouecce NPUroToBaeHuA: byaste 0CTOPOXKHbI NpU f06aBAeHUM YA B rpunb. Mpu
KOHTaKTe YI/NA CO CBEXKMM BO34YXOM MOXKET BO3HMKHYTb N1ams. AKKYpaTHO OTKpbIBaliTe ABEPLLY, PACMONOMKEHHYIO
Ha nepegHei 4acTu ocHoBaHuA. CToliTe Ha 6e30NacHOM PACCTOSHUM U UCMONb3YITE WUMLbI C ANUHHBIMU He
HarpeBaloLWMMNCA pydKammn Npy Ao6aBAEHUM AONONHUTENBHBIX YTONbHbIX GPUKETOB.

BHUMAHMWE! Hu 8 koem cnyuae He noaamBaiite KMAKOCTb ANA POINKUIA YINS HA rOPSYNE UK
Baxke Tennble yrun. Ecam yronb 3axkerca, To 60sblue XUAKOCTU He TpebyeTca.

YnpaBneHne BEHTUNALMOHHbIMU OTBEPCTUAMMU: BEHTUAALMOHHbIE OTBEPCTUA Ha 3aKPbLITOM rpusie 06bluHO
OCTalOTCA OTKPbITbIMM, YTOGbI BO3A4yX MOT NOCTYNaTh B rpu/b. Bo3ayx NoBbilwaeT TemnepaTtypy ropeHus yrnei. Bol
MOMKeTe peryanpoBaTb TemnepaTypy rpuas, nepemellan 3aiBUKKU BEHTUNALMOHHbIX OTBEPCTUI BNPABO WU B/EBO.
YacTMuHoe Unv NoAHOe 3aKpbiTUe OTBEPCTUI MOMOXKET OCTYAUTD YU, He 3aKpblBaiTe NOMHOCTbIO BEHTUAALMOHHbIE
OTBEPCTUA U OTBEPCTUA B KPbILLKE, EC/IN He NbITaeTecb OXAaAaNTb YU UAK NOTYWUTb NAAMS.

Omkpsimoe
8eHMUNAYUOHHOE ; '
omeepcmue

=)
3aKkpbimoe | | o
8eHMUNAYUOHHOE M
omeepcmue
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Wcnonb3oBaHue 3agHeli Kamepbl (ropesika BepTena): [Nepes Ha4anoOM UCNONb30BAHMA CHUMMTE 4OMNON-
HUTeNbHYIo BapbeKio-pewweTKy. CHUMUTE TaKKe OCHOBHbIE PELETKM, ECAN OHWU MeluatoT BepTeny. Mepeg,
PO3}KMTOM NPOBepLTE, YTOObLI 3a4HAA Kamepa bblna YCTaHOB/EHA HA KPOHLUTEMHAX, PACNON0KEHHbIX BHY-
TPY KoANakKa. 3a4HAA Kamepa NpegHasHayYeHa AN UCNONb30BaHMA B COYETAHUM C KOMMIEKTOM BepTena,
KoTopblit Bbl MoXKeTe nprobpecTn y Bawero annepa. CM. MHCTPYKUMIO NO cBOpKe KOMMNeKTa BepTena.
[ns ncnonb3oBaHMA NPOTMBOBECA, CHUMMUTE MOTOP BepTena ¢ rpuns. llomecTuTe BepTen C MACOM Ha Kpe-
NAEHUA BHYTPY rpmns. MAco, eCTeCTBEHHO, PaCNON0KUTCA TAXKENOW CTOPOHOM BHM3. 3aTAHWUTE pblyar Npo-
TUBOBECA TaK, YTOBbI OH «CMOTPEN» BBEPX. MepeasuHbLTE cam NPOTMBOBEC MO pblyary 6uKe K BepTeny
WK Janblue oT BepTena U 3adMKCUpyiTe ero 4OCTUrHYB Heobxoammolt 6anaHcMpoBKK. CHOBa yCTaHOBMUTE
MOTOP M NPUCTYNaiTe K NPUroToBaeHnto Nuwm. Moctasbre 6,t040, YTOBbLI COBPATL CTEKaKOWME Kanau ans
TOro, 4To6bl NOTOM MCMOb30BaATb UX ANA CMA3bliBaHWA NPOAYKTOB B MPOLLECCE NPUrOTOBAEHMSA, @ TaKkKe
AN CO34aHMA BKYCHOrO coyca.

CMmasblBaHWe MOXKHO Mo He0HX0AMMOCTU NPOBOAMUTbL B MPOLLECCE NPUTOTOBAEHUSA. [lepKUTE KPbILWKY
3aKPbLITON A/1A NydLero pesyabraTta. Bawe maco v nTnua npruobpeTyT KPacuBbl KOPUYHEBBIN LIBET
CHAPYKW M OCTAHYTCS COYHbIMU U HEXHbIMK BHYTPU. Hanpumep, 3-pyHTOBaA KypuLa Ha BepTene
NPUroToBMTCA NPMMEPHO 3a 1,5 Yaca 40 CTeneHu cpeaHel Uau CUAbHOM NpoXapKu. Eciv Bo Bpemsn
npurotoBneHuns Bol fobaBnseTe gononHUTENbHbIE BPUKETHI YN, genainTe 310, Bbibpas 6e3onacHoe
pacctoAHME U ncnonb3ya wunubl C AMNHHbIMU HE HarpesaowmMmMmnca py4ykamu.

BHUMAHMWE! ycranasnusaiite 3agHI0i0 Kamepy, TONbKO €CM XOTUTE €€ UCMONb30BaT.

BHUMAHMWE! Hu 8 koem cnyuae He noaamBaiite sKMAKOCTb ANA POINKUIA YINSA HA rOPAYNE UK
Aaxe Tennbie yrau. ECAM yronb 3axerca, To 60nblue }KUAKOCTU He TpebyeTtca.

> >

Mepbl npeaAoCTopoOKHOCTU NOoCne UCnoN1b3oBaHUA rPUNA

A BHUMAHMUE! Ona 3awmTbl ceb6a U cBoeit CO6CTBEHHOCTU BHUMATE/NIbHO NPOoYUTANTE U
BbINONHANUTE ceayloLmne Mmepbl NPeAOCTOPOXKHOCTHU.

e 3aKpoWTe KPbILWKY FPUASA U BCE BEHTUAALMOHHbIE OTBEPCTUA ANA TYLIEHWUA OTHA.
e [lepea nepemeLLeHNEM rPUAA NO3BOSIbTE EMY OKOHYATENbHO OCTbITb.

e  He octaBnaiTe paboTtatowmn rpunb 6e3 npucmotpa. MNepes nepemeLeHneM yCTaHOBKM
ybeauTech, YTO YN U 30/1a OKOHYATE/IbHO MOTYLUEHDI.

e Bocnosb3yiTechb ONATKOM WM KOBLUOM A1 YAANEHUA OCTaBLUMXCA Yrael 1 30bl. Momectute
WX B KOHTEMHEP M3 OrHeyrnopHOro MeTasa 1 3aneiTe Bogol. OcTaBbTe YI/IM B KOHTEHEPE Ha 24
yaca, 3aTem MX MOKHO YTUAN3MPOBaTb.
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UHCTPYKLUMU NO TeXHUYEeCKOoMY 06CcnyKuBaHuo/ YMCTKe

PekomeHAayem ONOPOKHATb 30/1IbHUK / noaAaoH nocne KaXXaoro ucnosib3oBaHuA.

BHUMAHMWE! nepep tem kak npucrynuts K aemoHTaxy Aetaneit ybeanTech, Y4TO rpuAb OCTbIA U
BCe YI/IM OKOHYaTe/IbHO NOTYLUEHbI.

BHUMAHMWE! npu uncrke rpuns scerpa Hapesaiite 3almtHble NEPUaTKM U OYKM.

BHUMAHMWE! npu uncrke petaneii rpuns He nonbayiitech ycTaHOBKaMM ANs MbITbS NOA,
AaBneHuem.

BHUMAHMWE! Bo us6exanme oxoros Haanekut npoeoamnTb paboTbl No yxoay 3a rpunem
TOJIbKO NOC/Ie TOro, KakK OH MOIHOCTbIO OCTbII. He AoTparuBaiTecb A0 ropsa4MX NOBEPXHOCTEIA.
Yucrure rpuab Tam, rAe YUCTALLME CPEACTBA He HAHEeCYT Bpeaa HacTUAy, rasoHy uam teppace. He
NoNb3y1TeCb MOIOLLMMM CPEeACTBaMU ANA AYXOBKU ANA YNCTKKU Nt06bix aeTanei rpunsa. He nonb3yiitech
CaMOOYMLLAIOLLIEeCA AYXOBKOM ANA YUCTKU PELUETOK A1 NPUTOTOBIEHUA NULLM WU APYIUX AeTanei
rpuns. Coyc ana 6ap6ekio u conb 061a4a10T KOPPO3UUHBIMU CBOUCTBAMM, CNOCO6CTBYOWMMM
06pa3oBaHu1IO PXKaBUYUHBI, MOITOMY C/leAyeT PeryaspHoO NPOBOAUTb YUCTKY AeTasiei rpuns.

PewéTKn 1 HarpeBaTeNnbHaA NOACTaBKa: PelETKMN M HarpeBaTesibHYO NOACTaBKY Aydlle BCero YNCTUTb
NaTyHHOM NPOBO/IOYHOM LWETKOW BO Bpems nogorpesa rpmas. CTanbHY0 NPOBOIOYHYIO LWETKY MOXHO
MCNoNb30BaTh A1 yAaNeHUa Hanbonee TPYAHbIX NATEH.

OumMCTKa BHYTPEHHel YacTu rpuna; CHumuTe 6apbekio-pelleTku. McnonbsyiTe WeTKY Co WeTUHOM 13
MeZHOl NMPOBONIOKN AR OYUCTKM OT FPA3U BHYTPEHHUX NMOBEPXHOCTEN KOpMyca U KPbIWKKU. Ounuctute
OCHOBaHMWe rPUASA U3HYTPU NPY NOMOLLM LINATENA UM CKPEBKA, a TaKKe UCMONb3YINTe LWETKY C
METa/lIMYeCcKon LWeTUHOM ANA yaaneHusa nenna. CmeTuTe Becb Mycop, 06pa3oBaBLINIACA BHYTPY rpuns,

B CbeMHbIV NOALOH ANA 30/1bl/cbopa Kupa. Mpu KenaHUM MOKHO NOMbITb MWL U3HYTPU NPU MOMOLLM
MAFKOTO MOIOLLLErO CPeACTBa U BOAbl. 3aTeM HEOBXOAMMO TLLATENIbHO MPOMbITH YACTOW BOAOM U BbITEPETb
Hacyxo.

BHUMAHMWE! ckonuswmiica xup npeacragnser yrposy noxapa. PerynspHo YucTuTe NoAAOH BO
nsbexkaHue CKONNeHuUa Kupa.

301bHUK [/ NOAAOH: 30/1a M KaNaM XKupa NPOXOAAT Yepes 30/1bHUK / MOA[0H, PACNONOXKEHHbIE

nog, rpusiem, U CKanivMBatoTcs Ha ApeBecHoOM yrne. [ins nposeaeHus yOOpKU OTOABUHBLTE NOALO0H.

He BbiCTWaNTe NOAA0H atOMUHNEBOM $GONBION, MECKOM UKW APYTUM MATEPUAZIOM, TaK KaK 3TO

MOXEeT MoMeLlaTb CBOOOAHOMY MepemeLLEeHMIO Kupa. [N Haanexallei YNCTKM Noga0Ha cneayet
BOCMO/1b30BaTbLCA LWINATENIEM AN CKPebKoM, 3aTeM yAaUTb 3071y IAaTYHHO MPOBO/IOYHOM LLLETKOW.
BbIMoWiTE 30/1bHUK / NOAAOH MATKMM MOIOLMM CPEACTBOM M BOAOM. [ocne cnepyet onofocHyTb AeTanu
BOLOW U BbITEPETb HACYXO.

Yuctka NOBePXHOCTU rpuna: He nonb3yitech abpasnBHbIMU YUCTALLMMU CPEACTBAMU WU CTaNbHYIO
NPOBO/IOYHYIO LWETKY ANA YNCTKM KepamMUUYeCcKMX AeTanein v getanen us HepskaserLwein cTanum rpuns
Napoleon. MogobHble meToabl yEOPKKM NOBPEKAAIOT NOKPbITUE. BHELLIHNE NOBEPXHOCTU FPUAA HAAEKNT
YWUCTMTb TENON MbIbHOM BOAOM, NOKa METan elle He OKOHYATEe/IbHO OCTbIA. 1A YNCTKM HeprKaBeoLWwmx
NOBEepPXHOCTEN NONb3YNTECh YNCTALLMM CPEACTBOM A/1A HEPXKABEIOLWEN CTaNu AN Heabpa3nBHbIM
YUCTALLMM CpeacTBOM. Bceraa BbITMpaiiTe NOBEPXHOCTb N0 HanpaBaeHuio 3epeH. Co BpemeHem AeTanu
N3 Hep’KaBeloLwel CTanun TepatoT OKPaCKy U NPMo6peTatoT 30/10TO UAN KOPUYHEBDIN OTTEHOK. MoTepn
uBeTa He BAMAET Ha paboTocnocobHocTb rpnnsa. ObpalianTech C AeTaNAMM C KePaMUYECKON SManbIo C
0Cc060i1 OCTOPOXKHOCTbIO. [Na3ypoBaHHOE AeKOPaTUBHOE NOKPbITUE, 3aKPeNNEHHOE ropAYeit CyLIKON,
HanmoOMWHAET CTEK/0, M OT yAapa MOXeT packonoTbea. Mpu Heobxoammoctu, Napoleon npounssoaut
PEMOHT KepamMMUYeCKoro NoKpPbITHSA.

www.napoleongrills.com




YcTpaHeHue HencnpaBHOCTEM

Mpobnema

Bo3moKHble NPUYUHDI

PeweHune

Hu3koe TennosbligeneHme /
HU3KOoEe N1ama.

HenpasuabHbIN
npesBapuTe/bHbIN Nporpes.

HepocTaTouHbI NPUTOK
BO34yXa.

HepgocTatouHo yrei.

HenpasuabHO NonoxeHue
nogaoHa ans yria.

[Haitte yrato nporopets 40
06pa3oBaHMA CNOA CBETN0-CEPOro
nenna. (06b14HO 20-25 MUH.).

OTKpOiTE BEHTUAALMOHHbIE
oTBepCTHA.

[ob6asbTe 6onblie yrna Ha Noaa0H
ANA YA,

MogHWMMUTE NOALOH ANA YINA Ha
MaKCMMa bHYIO BbICOTY.

YpesmepHoe nnamsa /
HepaBHOMEpPHbI Harpes.

HenpaBu/bHbIM
npeaBapuTebHbIN NPOrpes.

YpesmepHoe CKonieHue Xnpa
W 30/l B NOAAOHE A 30Ab1/
cbopa Kupa.

HenpaBunabHO NonoxKeHne
noaAaoHa Ana yras.

MpepBapuTenbHO NporpenTe rpusb
C 3aKpbITOM KpbIWKOK B TeyeHue 20
- 25 MUH.

PerynapHo ouunwwaliTe NogA0H Ans
30nbl/cbopa Xunpa. He nokpbisaiite
noAAoH aftomMHMeBon GONbroi.
CobntoganTe MHCTPYKLMM NO YNCTKE.

YcTaHoBMTe NOAAOH ANA YA B
Camoe HU3Koe NOoJoXKeHMe.

KarkeTca, uto “Kpacka”
HaYyMHaeT CXO4UTb BHYTPU
KO/INAKa U KPbILWKW.

HKup ckanamBaeTcA Ha
BHYTPEHHUX MOBEPXHOCTAX.

9710 He aBnaeTca gedeKkTom.
MoBepXHOCTb BHYTPEHHEro
KONMNaKa M KPbILWKMW BbIMNO/IHEHA U3
Hep’KaBeroLLel CTanum, NosToMy He
6ypet otcnamsatbea. OTcnanBaTbea
HaYMHaeT 3aTBePAEBLLNI KUp,
Nnpu 3STOM €ro BbICOXLUME HYacTULbl
NOXOXMW HAa CNEe3atoLLyt0 KPackKy.
MpenoTBpaTnTh 3TO ABNEHME
NOMOXKET perynapHas Ynctka. Cm.
MHCTPYKLUM NO YMCTKE.
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NMpurotoBneHne Ha yrosibHOM rpune

Po3xcu2 epunsa

Mpexae Yem HauMHaTb FOTOBMTb B NEPBbLII Pas, Mbl pEKOMEHAYeM AaTb NopaboTaTb rPpUsto Ha NONHOM
MOLLHOCTM B TeuyeHre 30 MUHYT NPW NONHOCTbIO OTKPbITbIX BEHTUAALMOHHbIX OTBEPCTUAX HA OCHOBaHMU. ITO
NO3BOAUT CXKeYb Ntobble CMa3oyHble MaTepuanbl, UCNONb3yemble B NpoLEcce NPON3BOACTBA 060pya0BaHMA.
KasKablli pas npu posure rpuas NOAHOCTbIO OTKPbIBaliTe BEHTUAALMOHHOE OTBEPCTME HA OCHOBAHWUW.
Y6eputech, UTo NOAA0H A1 30/1bl bl OUMLLEH NOCAE NPeAbIAYLLEro UCNOIb30BaHWA, U 3aTeM YCTaHOBUTE ero
obpaTHo.

Mcnonb3yiTe yronbHbIi cTapTep YabTpawed (He BXOAUT B KOMMNIEKT), Ciefys MHCTPYKLUMAM B PykoBoacTse.
MomecTuTe yroiib KOHYCOO6Pa3HOM rOPKOW B LIEHTPE rpuAs (NPAMOI FPUAAMHT) AW KaK BapuaHT — KyBUKK ans
po3Kura (HenpAMOoW rPUNNHT).

Korza Bbl pa3soKmiv rpuib, 3aKpoiTe KPbILWKY M AaiiTe Yo NporopeTb A0 06pa3oBaHUA C1oa CBET0-CEPOro
nenna (NnpumepHo 20 MUH.), UCNONb3YITE LWMNLBI ANA YINA C HE HAarpeBaoLLMMUCA PYYKamMu B COOTBETCTBUM C
MEeTOA,0M NPUTrOTOBAEHMA, KOTOPbIV Bbl ByaeTe npumMeHATb.

HUAKOCTb AN PO3KUTa MOMKET UCMNONb30BATLCA AN PO3XKMIa APEBECHOTO YA, OAHAKO 3TO He ABNAETCA CaMbiM
npeanoYTUTENbHBIM MeToA0M. OHa MOXKET 06Pa30BbIBATL rPA3b, @ TAKXKE MOMKET OCTaBUTb Ha NULLE XUMUYECKUI
BKYC, €C/I1 He MOIHOCTbI0 CrOPUT A0 Hayasna NpurotossieHus. Koraa Bbl yxKe Hayanu posKur, HUKoraa He
[o6aBnaiiTe XKUAKOCTb 418 PO3XKUIa B rpUIIb MOBTOPHO. XpaHUTe ByTbINIKY Ha paccTosHWUM He MeHee 25 ¢yToB
(7,6 m) oT paboTatowiero rpuns.

[oNONHUTENbHBIN apoMaT ZibiMa MOXKET 6bITb AOCTUTHYT NyTEM A06ABAEHUA LLENbI AN KOMYEHWUA C PasIUYHbIMU
apomaTtamu. Bbl moxkeTe npuobpectu ee y Bawero amnepa Napoleon.

lpuzomoeneHue nuwu Ha 2pune

Mbl peKoMeHayem npeagapuTeNbHO NPOrpeThb FPU/b, OCTaBUMB ero paboTaTb NOL 3aKPbLITON KPbILWKOM B TeYeHue
npumepHo 20 MUHYT. Yrnu roToBbl, KOr4a OHU NOKPbIBAOTCA TOHKMM CNoem nenna.

Kak npaBuno, gns npurotosneHus 4 ¢pyHToB (2 Kr) maca notpebyetca okono 100 6puketos. Eciv Bbl nnaHmpyeTe
rotToBuTb B TedeHune 30-40 MUHYT, Heobxoammo [,06aBUTb JONONHUTENbHOE KOIMYECTBO BPUKETOB B OTOHb.

Ecnv Ha ynvue XonoaHo nav BETPEeHo, BaM TaKKe notpebyetca 6onblie 6pUKeTOoB, 4TOObI AOCTUYb MAEaNbHOM
TemnepaTtypbl 414 NPUTOTOBAEHUA MULLM.

ByzbTe OCTOPOXKHbI NPU A06aBAEHUN APEBECHOTO YA B IPUb. MPU KOHTAKTE YA CO CBEXKMM BO3AYXOM

MOXKET BO3HUKHYTb Naams. CToliTe Ha 6€30MacHOM PacCTOAHMU U UCMONb3YITE WMNLbI C AJUHHBIMU He
HarpeBalLWMMmNCA pyuykamm npu fobasaeHUn LONONHUTENbHbIX YrObHbIX BPUKETOB.

BeHTUNALMOHHbIE OTBEPCTMA Ha 3aKPbITOM rpusie 06bIYHO OCTAOTCA OTKPbITbIMU, YTOObI BO3ZYX MOT NOCTYNaTb

B rpuab. Bo3ayx noBblwaeT TemnepaTypy ropeHus yraei. Bol moxeTe peryniMpoBaTtb TeMnepaTypy rpuns,
nepemelLLan 3aBUKKNU BEHTUNALMOHHbIX OTBEPCTUI BNPABO UAWU BNEBO.

OcTaBnAliTe NULLY roTOBUTLCA NPU 3aKPbITON KpblwKe. Kaxapil pas, Korga Bbl OTKpbIBaeTe KPbIWKY, TeMnepaTtypa
nagaet. 9To NPUBOAMUT K CHUMKEHWUIO TemnepaTypbl U 6onee NPoAONKUTENbHOMY BPEMEHU NPUTOTOBNEHUA NULLK.
YacTuyHOe MM NONHOE 3aKPbITUE OTBEPCTUI MOMONKET OCTYAMUTb YN, He 3aKpbiBaliTe NONHOCTbLIO
BEHTUNALMOHHbIE OTBEPCTUA, EC/IU HE NbITaeTeCb OX1aAUTb YN MU NOTYLWNTb NAaMA.

Mepen nporpesom 6apbeKto-peLleTky MOXHO CMa3aTb PacTUTENbHbIM MAC/NIOM A7 YMEHbLUEHUA NPUANNAHNA.
YT106bI ONpesensaTb CTeneHb roTOBHOCTU, UCNONb3YITE TEPMOMETP.

O4yucmka epuns

3aKpOoWTe KPbILLKY rpWA U BCe BEHTUNALMOHHbIE OTBEPCTUA, YTOObI MOTYLWUTb OFOHb.

Bcerga naBavite rpuato BpeMs A1 MOMHOMO OCTbIBaHWA, MPEXAE YEM NMPUCTYMUTb K OUYUCTKE.

HuKkorga He ocTaBnaiTe 63 NpuUcMoTpa yrau uau 304y B rpune. MNepes Tem Kak yaanuTb Yiav v 3oy, yoegurecs,
YTO OHW NOJIHOCTbBIO MOTYX/IN.

Mcnonb3yiTe wnaTens Uam ckpebok AnA yaaneHna ocTaBLUNXCA YIael U 30/bl U3 rpuns. MomecTuTe ux B
HEropHYNn MeTaIMYECKUIA KOHTEMHEP U NONHOCTbIO 3anenTe Bogoi. OcTaBbTe KOHTelHep Ha 24 yaca nepes,
yTUnAunsaumen.

Mcnonb3yiTe WeTKy co WEeTUHOW U3 MegHOM NPOBOIOKMU ANA OYMCTKMU OT rPA3U BHYTPEHHUX NMOBEPXHOCTEN
KOpryca U KpbILLKMK.

MomoitTe rpuib U3HYTPM NPU MOMOLLM MATKOTO MOIOLLErO CPEACTBA M BOAbI. 3aTeM TLATE/IbHO MPOMOITE YMCTOM
BOZOM 1 BbITPUTE HaCyXo.

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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XPAHWUTE TOBAPHbIN YEK KAK AOKA3ATE/IbCTBO MOKYMKW, MOATBEPXAAIOLLEE BALLE
FTAPAHTUIAHOE COINALLEHUE

3aKa3 3anacHbIX getaneun

FapaHTUiiHaA uHdopmauma

MOJE/b:

OATA NMPUOBPETEHUA:

CEPUMHbBIA HOMEP:

(OariTe HOpMmaLMio ANA yNpoLweHns npoueaypbl 06paboTku 3anpoca)

Mepes Tem KaK CBA3bIBATLCA C OTAEN0M PaboTbl ¢ KAneHTamu, nposepbTe carT NAC (pacnonoKeHHbI no

aapecy www.napoleongrills.com) Ha npeameT ykasaHuit no 60s1ee MHTEHCUBHOM YUCTKE, TEXHUYECKOMY
06CNYKUBAHNIO, OOHAPYKEHUIO U YCTPAHEHWIO HEMONAA0K W 3aMeHbl AeTanei. Hanpamyto cBAXMUTECH C 3aBOA0OM

O/1A 3aMeHbl AeTanein u nposegeHua paboT no rapaHTun. Haw otaen no pabote ¢ kKnneHTamm pabotaer c 9 go 17
(ceBepoamepurKaHCKOe BOCTOYHOE BPEMS), C HUM MOXKHO CBA3aTbCA No TenedoHy 1-866-820-8686 nnu dakcy 1-705-727-4282.
[Onsa 06paboTKM NpPeTeH3nm, NoxKanyicTa, NPeAoCTaBbTe CAEAYHOLLYI0 MHGOPMaLMIO:

1. Mogenb v cepuiiHblii HOMep YCTaHOBKM.

2. Homep getanun n eé onucaHue.

3. KpaTKoe onucaHMe HEMCNPABHOCTU (Hanpumep, ‘AeTanb CAIOManach’ He ABAAETCA TAaKOBbIM)
4. [loKa3aTenbCTBO BAageHna (poTokonumsa pekBUsnToB).

B HEKOTOPbIX CNyYanx NPeacTaBUTeNb OTAeNa PaboTbl C KAMEHTaMM MOXKET NONPOCUTL BEPHYTL AeTasb Ha 3aBOg, ANA
npoBeaeHUs 0CMOTPA nepes 3ameHoi aeTanu. [laHHble AeTanu BbICbINAOTCA C NpeaBapuTeNbHOM B 0TAen paboTsl ¢
KNIMEHTaMMU CO C/ieaytoLLel NpuioXKeHHoW MHopMaLmei:

1. Mopgenb v cepuiiHbli HOMEP YCTaHOBKM.
2. KpaTKoe onucaHne HeUCNpaBHOCTM (Hanpumep, ‘AeTanb CNOManach’ He ABNAETCA TaKOBbIM)
3. [lokasaTenbCTBO BageHMs (GOTOKONNA PeKBU3UTOB).

4. Homep paspeleHma Ha BO3BpaT — NpefocTaBaaeTca npeacrtasutenem otaena pa60TbI C
K/IMEHTOM.

Mepepn Tem, KaK CBA3bIBATLCA C OTAE0M PaboTbl C KIMEHTAMMU, NOXKANYNACTA, TPUMUTE K CBELAEHUIO, YTO Ha
cneaytoLLme pacxoapbl He PacnpoCTPAHAETCA rapaHTuUS.

e U3pep:KKkun no nepeBoske, ppaxToBON KOMUCCUU MAM SKCMOPTHBIM cHbopam.
e OnnaTta paboT No LEMOHTAXKY M YyCTAHOBKE.

e OnnaTa 3BOHKOB B TEXHUYECKYIO NOALEPIKKY.

e [loTepsa OKPACKWU AeTanen N3 HeprkaBerlLLel CTanu.

A HeuncnpaBHOCTb AeTanu, cBA3aHHaA C YUCTKOM ” yxoaom, Uam ncnosib3oBaHnMem
HeHaanexXawux HnNcCTawmx cpencrs (I'IOCV,CI,OMOEHHbIX MaLLIMH).

www.napoleongrills.com
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®AKC: 705 727 4282

3AKA3 AKCECCYAPOB U OETANEN

NOXANYUCTA, 3ANONHANTE NEYATHBIMA BYKBAMU

KOHTAKTHOE NULLO:

rPY30NONYYATENb:

TEN: DAKC :

EMAIL:

VISA UNIU MASTERCARD # : OATA UCTEYEHUS CPOKA OENCTBUA

noanunce:

KONMWYECTBO HOMEP JETAIIU NO KATANOry HAUMEHOBAHUE

BE3 YYETA HAIOTA
OOMONHUTENBHAA MIATA 3A NEPEBO3KY

PV HEOEXOOUMOCTHW NOATBEPKOEHWS, NOXANYUCTA, MPEQOCTABLTE HOMEP ®AKCA UNW AQIPEC 3NIEKTPOHHOW MOYThI

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.

Getting Started

1.

5.
6.

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.

Do not destroy packaging until the grill has been fully assembled and operates to your satisfaction.

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.

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.

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).

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.

Zaciname

1. Odstrante viechny kryty, vyjméte dily a gril z obalu. Zvednéte viko a odstrarite veskeré zabalené
komponenty. PouZijte seznam dill, aby se zajistilo, Ze vSechny potifebné dily jsou soucasti dodavky.

2. Nenicte baleni, dokud gril neni pIné sestaven a nefunguje k vasi spokojenosti.

3. Sestavte gril, pouZijte kartonu &i textilii k ochrané dil(i pfed 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 popt. Cisti¢ na nerez.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.

6. K montaZi jsou doporuceni dvé osoby a maji take spolec¢né zvednout hlavu grilu na sestaveny kos.

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

www.napoleongrills.com
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OCTOPOMHO! Bo Bpems yaaneHns ynakosku 1 c60pKu peKOMEHAYETCA HOCUTD 3aLMUTHBIE
NepyaTKu U 3alUTHbIE OYKU. XOTA BO Bpemsa Npou3BOACTBA ANA obecneveHns 6bicTpoil 1
adpeKTMBHOM C60pKM rpuna 6biIM NPUHATbLI BCe MEPbI A1A YCTPAHEHUA OCTPbIX rPaHeil, Tem He MeHee,
HaANeXXUT 06palLaThbca C AeTaNAMM OYEeHb aKKYpPaTHO BO usbexkaHue TpaBm.

Hayano pabomeoi

1. Y6epwTe BCe yNaKoBOYHbIe MaTepuanbl. MOAHUMUTE KPbILLKY U U3BIEKUTE BCE AETANM, HAXOAALMECA BHYTPU.
MpoBepbTe NO CNUCKY HaMuKMe BCEX AeTanei.

2. He BblbpacbiBaiiTe yNakoBOYHbIM MaTepunas, MoKa rpub He Bbl1 NOAHOCTLIO COBpaH M ycnewHo
BBEAEH B 3KCN/IyaTaLmio.

3. Cobwupaiite rpuab Ha mecTe ByayLLero MCNONb30BaHUA, PA3NOKMUTE AETaM HA KAPTOHKE UK
nosoTeHue, Y4Tobbl He NOTEPATL UX BO Bpems C60pPKM.

4. BONbWMUHCTBO p,eTaneﬁ u3 Hep)KaBEIOLU,eVI CTa/In NOCTAaBNAKOTCA B NO/INITUNIEHOBbIX NAKeTax,
KOTOopblie HEOGXOAMMO CHATb nepej yCTaHOBKOﬁ.

5. Cnepgyiite BceM yKa3aHUAM B NOPALKE, YKa3aHHOM B MHCTPYKLMMN.
6. [nA pasmelLeHUA BepXHeN YacTu rpuna Ha cobpaHHOM TenexKe NoHafo0baTcA ABa YenoBeKa.
Ecnu y Bac BO3HMKAU KaKue nnbo Bonpocbl No c6opKe uamn akcnayaTauum rpuis. UAm ecivm Hekotopble

BAEeTanu OTCYTCTBYIOT UM NOBPEKAEHDbI. NOXANYNCTa CBAXKUTECH C OTAENO0M PaboTbl C KAMEHTaMU NO
TenedoHy 1-866-820-8686 c 9 Ao 17 (ceBepoamepUKaHCKOE BOCTOUHOE Bpems).

www.napoleongrills.com
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1 X N430-0002

A

3/8”(10mm) 7/16”(11mm)

16 x N450-0027 (1/4-20)

16 x N570-0073 (1/4-20 X 3/8”)

é

kolecko- na pravé stran

cné

non revolving caster- right side

bez oto

HeBO306HOBNAEMOI 3aK/INHATENb- NPaBas CTOPOHA

www.napoleongrills.com
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-

4 x N570-0080 (#14 x 1/2”) 3/8”(10mm)

6 x N570-0080 (#14 x 1/2”) 3/8”(10mm)

www.napoleongrills.com



46

o

6 x N570-0073 (1/4-20 X 3/8”) 3/8”(10mm)

Pro tento krok jsou zapotrebi 2 osoby.
Ana npoxoxdeHua daHHO20 amana Heobxodumol 08a Yesnoeeka.

A Two people are required for this step.

www.napoleongrills.com
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P

4 x N570-0088 (10-24 X 1/2”)

4 x N735-0007 (1/4”)

www.napoleongrills.com




=  © \

8 x N570-0082 (1/4-20 X 5/8”) 8 x N735-0001 3/8”(10mm)

EEFE

(AT TN TN
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iy \

1 x N570-0084 (1/4-20 X 2”) 1 x W450-0032 (1/4-20) 3/8”(10mm) 7/16”(11mm)

~
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2x N105-0011

w
\W

o O

4 x N570-0073 (1/4-20 X 3/8”) 4 x N735-0003 (1/4-")

3/8”(10mm)

S~
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[N
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"

WARNI N G,! Only Install rear chamber when using.
VAROVANI! Montujte zadni komoru hofaku pouze v pripadé, zZe se ji chystate pouzit.

BH M MAH M E ! TonbKo YcTaHOBUTE 3a4HIOI0 Kamepy NPy UCNOb30BaHUN.

www.napoleongrills.com
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Rotisserie Kit Installation (optional)
Navod a montaz grilovaci sady (volitelné)
UHCcTpyKuma no c6opke Habopa BepTenos (ONYUOHAAbHAA)

Ensure stop bushing is tightened on the inside of hood casting.
Ujistéte se, Ze prichodka je pevné dotaZena na vnitfni strané kapoty odlitku.
Y6eautech, UTO yaeprKMBaoLWan BTyKa Hagnexalwmum obpasom sapukcuposaHa.

www.napoleongrills.com
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Parts List
Item |Part# Description 605
1 N570-0015 lid pivot screw X
2 N385-0191 NAPOLEON logo X
3 W450-0005 logo spring clips X
4 N510-0013 black silicone lid bumper X
5 N570-0080 screw, #14 x 1/2 zinc plated X
6 N010-0738 lid handle X
7 NO080-0287-GY1HT lid casting cover X
8 N570-0042 10-24 x 3/8” screw X
9 N685-0014 temperature gauge X
10 N500-0048-BK1HT plate charcoal separator X
11 N335-0044L-M04 stainless steel lid insert X
12 N585-0081 heat shield lid X
13 N135-0042-GY1HT left side lid casting X
14 N135-0043-GY1HT right side lid casting X
15 N010-0553 hood assembly X
16 N010-0550P rear burner assembly X
17 N565-0005 screen, rear burner X
18 N570-0008 #8 x 1/2" screw X
19 N305-0091 sm cooking grid - cast iron X
20 N305-0063 cooking grids - cast iron X
21 N325-0054 handle outer charcoal tray lever X
22 N540-0004 snap ring X
23 W450-0032 locking nut 1/4-20 X
24 N010-0555 handle assembly charcoal tray lever X
25 N570-0084 1/4-20 x 2" screw X
26 N010-0606P charcoal tray assembly X
27 N010-0551P charcoal tray frame assembly X
28 N475-0301-M06 rotisserie mount X
29 N590-0166 stainless steel side shelf - left X
30 N570-0082 1/4-20 x 5/8" screw X
31 N735-0001 insulated washer X
32 N080-0241P bracket offset X
33 NO010-0552P lever assembly X
34 N080-0219 bracket rear arm X
35 N655-0103P support arm X
36 N570-0085 M6 X 20MM screw X
37 N450-0030 locking nut M6 X
38 N590-0167 stainless steel side shelf - right X
39 N010-0549 base assembly X
40 Z510-0003 black silicone lid bumper X
41 N630-0004 spring X
42 N500-0042B vent handle X
43 N570-0013 #8 x 1/2" screw X
44 N555-0034 pivot rod charcoal access door X
45 N010-0554 charcoal access door assembly X
46 N570-0073 1/4-20 X 3/8" screw X
47 N710-0057P ash tray/drip pan X
48 N475-0214P rear cart panel X
49 N475-0213P left and right cart panel X
50 N010-0548 cart door assembly X
51 N325-0049 door handle X
52 N735-0003 1/4" lockwasher X
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Parts List
Item |Part# Description 605
53 N555-0018 door pivot rod X
54 N105-0011 door bushings X
55 N130-0012 revolving casters X
56 N430-0002 magnetic catch X
57 N590-0165P bottom shelf X
58 N130-0013 non revolving caster X
59 N450-0027 locking nut 1/4-20 X
60 N520-0024 warming rack X
61 N080-0212P stability bracket X
62 Z430-0001 tool hook side shelves X
63 N570-0088 screw 10-24 x 1/2" X
64 N735-0007 1/4" washer X
65 N385-0244-SER charcoal logo X
66 N010-0562 base front panel assembly X
65331 rotisserie kits NA ac
65332 rotisserie kits CE ac
65333 rotisserie kits UK ac
63605 vinyl cover ac
68605 vintl cover - CE ac
56018 stainless steel griddle ac
56040 cast iron griddle ac
X - standard X - CTaHAapT X - standard
ac - accessory  ac - NPUHaANEXHOCTb ac - tillbehor

www.napoleongrills.com




57

www.napoleongrills.com



58

www.napoleongrills.com



59

www.napoleongrills.com



N415-0279E




