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CONGRATULATIONS

CONTENTS

Pear Customer,

Congratulations and thank you for choosing our barbecue
We are sure you will find it a pleasure to use, Before you use
lhe barbecue, we recommend thatl you read through the

relevant sections of this manual, which provide a description

of your appliance and |ts functions

To avoid the risks that are always present when you
an appliance, ant that the appliar

correctly and that you read the safety Instructions carefully to

it s impo

avold misuse antl hazards

"Iﬂlf -'3

future

recormmend that you Keep this instruction booklet for

reference and pass |t on to any future owners
After unpacking the appliance, please check it is not
damaqed. If in doubt, do not use the appliance but contacl

your local customer care centre

This appliance complies with requirements of Australiar
Standards AS5263

Conditiens of use

These important no e, failure to

25 apply 10 your applian

adhere to these conditions of use may a your ability to

make a claim under the manufacture's warranty
IST BE SERVICED ONLY BY A
D PERSON

«  THIS APPLIANCE ML
QUALIFIED LICENCE

« THIS PRODUCT IS INTENDED FOR PERSONAL,
DOMESTIC OR HOUSEHOLD USE ONLY, NOT
COMMERCIAL USE

« THIS PRODUCT IS INTENDED FOR OUTOOOR USE
ONLY

¢« THIS PRODUCT MUST BE INSTALLED, OPERATED AND
MAINTAINED AS PER THE INSTRUCTIONS

Ple nsure you read both instruction manuals fully
U call tar service, or a Hull service

be applicable

Record model and senal number here

Model number

Serjal number

PNC
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Please read the user manual carefully and store in a handy

place for later reference

The symbols you will see in this booklet have these
meanings

A WARNING

This symbol indicates information concerning your
personal safaty.

A CAUTION

This symbol indicates information on how to avoid damaging
the appliance.

A IMPORTANT

This symbol indicates tips and information about use
of the appliance

\% ENVIRONMENT

This symbol indicates tips and information about economical
and ecological use of the appliance.

IMPORTANT INFORMATION THAT MAY
IMPACT YOUR MANUFACTURER'S WARRANTY

Adherence to the directions for use in this manual

is extremely important for health and safety. Failure
to strictly adhere to the requirements in this manual
may result in personal injury, property damage

and affect your ability to make a claim under the
BeefEater manufacturer’s warranty provided with
your praduct. Products must be used, installed and
operated in accordance with this manual. You may
not be able to claim on the BeefEater manufacturer’'s
warranty in the event that your product fault is due to
fallure to adhere this manual.



IMPORTANT SAFETY INSTRUCTIONS

Please read the user manuals carefully and store in a
handy place for later reference.

A IMPORTANT

Important - check for any damages or marks

If you find the barbecue is damaged or marked, you must
report it within 7 days if you wish to claim for damage/marks
under the manufacturer’s warranty. This does not affect
your statutary rights.

& ENVIRONMENT

Infarmation on disposal for users

*  Mosl of the packing materials are recyclable.
Please dispose of those materials through your local
recycling depot or by placing them in appropriate
collection containers.

= |f you wish to discard this product, please contact
your local authorities and ask for the correct method

of disposal.
A WARNING
This appliance must be servicad only by a qualified licensed
persan.

Improper installation, adjustment, alteration ar
maintenance can cause injury or property damage and

may affect your ability to claim under the manufacturars
warranty.

Ple ater Service Department
for additional informalion or assistance from an approved
installer

Notes to the installer

= After the barbecue is removed from the packaging take
care to protect the gas hose connection from damage.

* Wear gloves when assembling the barbecue to protect
your hands from cuts

* This manual must remain with the owner for future
reference.

A WARNING

* Do not lean over barbecue when lighting
* Do not leave the barbecue upattended when alight
* Do not delay lighting once the gas has been turned on

* Do not store or use aerosol cans in the vicinity of the
barbecue

* Do not store or use flammable liquids or flammable
materials in the vicinity of this barbecue

* Do not use caustic or abrasive based cleaners on the
barbecue

* Do not attempt to dismantle or adjust the control valves

+ Do not attempt to dismantle or adjust the regulator

* Use manufacturer supplied grill plate and hotplate
only, DO NOT change the size and quantities of grill

plate or hotplate (One hot plate only).

* Do not test for leaks with a naked flame

* Do not modify the construction of this appliance or
modify the injector orifice size

* Do not place articles on or against this appliance
* Do not obstruct any ventilation of the barbecue

* Do not allow children to operate or play near the
barbecue

Failure to adhere to the above warnings may cause injury
or property damage and affect your ability to make a claim
under the manufacturer's warranty

y1 —

This appliance is set up for LPG gas and is labelled
accordingly. A natural gas conversion kit is available as an
accessory if required, Conversion of this unit to natural gas
must be carried out by a qualified licensed person and a
Certificate of Compliance must be issued to the owner at the
completion of the installation and conversion.

A IMPORTANT

BeefEater barbecues are approved for OUTDOOR USE ONLY
and must not be used in a building,garage or any other
enclosed area.

= BeefEater barbecues must not be used inside
recreational vehicles or hoats

* Read instructions thoroughly before operating this
barbecue

*  Save this manual for future reference
= Always use the barbecue on a flat, level surface

= Some foods produce flammable fats and juices. Regular
cleaning is essential.

* Attend an operating barbecue at all times, Damage
caused by fat & grease fires is not covered by warranty

*  When not in use keep barbecue dry and covered

A WARNING

If you smell gas:
1. Shut off gas to the appliance
2. Extinguish any open flame

3. Open hood
4

[f odour continues, immediately call your gas supplier
or your fire department

For your safety

1. Do not store or use gasoline or other flammable
vapours or liquids in the vicinity of this or any other
appliance

2. An LPG cylinder not connected for use shall not be
stored in the vicinity of this or any other appliance

SAFETY

3
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BMF7645SA PRODUCT DESCRIPTION

BMF76455A
(D Warming rack x2

@ Cooking grill »2
@ Cooking plate x|
@ Flame tamer x2
@ Body assy x]

@ Left side shelf x1
@ Side burner assy 1
Oil foil box x1

® Foil box holder x1

Orip tray x 1

@ Trolley back panel x1
@ Trolley top panel x1
@ Trolley frame coross x|
@ Rubber cover x2

@ Trolley right panel assy
%1

®

PRODUCT DESCRIPTION

Right reinforcing plate x1
@ Trolley mid panel assy x|
@ Transformer x1

Trolley left panel assy x|
@ Front door assy x1

@ Door hinge %2

@ Door handle assy x|

@' Drawers assy x2

@ Gas cylinder holder

slider assy %1
@' Trolley bottom panel x1
Castors x2
@ Castor with lock x2
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BMF7645SA PRODUCT DIMENSIONS
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BMF7655SA PRODUCT DESCRIPTION

BMF76555A

(D Warming rack x 2
@ Cooking grill x2
@ Cooking plate x1
@ Flame tamer x 3
@ Body assy x|

@ Left shelf x1

@ Right side table x1

Qil foil box %1

PRODUCT DESCRIPTION

® Fail box holder x 1
Drip tray x1

@ Trolley back panel x1
@ Trolley top panel x1

@ Trolley frame cross x |

@ Rubber cover x2

@ Trolley right panel assy

w1

Right reinforcing plate x1

@ Trolley mid panel assy x1

@ Transformer x1

Trolley left panel assy x|
@ Daor assy x1

@ Door Hinge x2

@ Door handle assy x1

@ Drawer assy x 2

@ Gas cylinder hold slider
assy x |

@' Trolley bottom panel
assy x|

Casters x2
@ Castors with lock x2
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BMF7655SA PRODUCT DIMENSIONS
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BMG76425A PRODUCT DESCRIPTION

BMG76425A

(D Warming rack x2
@ Cooking grill x2
@ Cooking plate x1
@ Flame tamer »2
@ Bady assy x1
@ Left side shelf x1

@ Side burner assy x1

Oil foil box x1

® Foll box holder x1

Drip tray x1

@ Trolley back panel x)
@ Trolley top panel x1
@ Trolley frame coross x1
@ Rubber cover x2

@ Trolley right panel

assy x|
Doaor fixing statar x|
@ Trolley middle frame x 1
Trolley left panel assy x1
Front left door assy x1

@ Front right door assy %2

@ Door handle assy x2
@ Door magnet x1
@' Door magnet stator x|

@ Trolley bottom panel x1

@' Castors x2
Castor with lock x2

PRODUCT DESCRIPTION
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BMG76425A PRODUCT DIMENSIONS
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BMG76525A PRODUCT DESCRIPTION

BMG76525A

(D Warming rack =2 Oil foil box x1 @ Trolley right panel assy x1 @ Door magnet x1

@ Cooking grill x2 ® Foll box holder x1 Door fixing stator x1 @ Door magnet stator x|
@ Cooking plate x1 Drip tray x1 @ Trolley middle frame x1 @' Trolley bottom panel x1
@ Flame tamer x2 @ Trolley back panel x1 Trolley left panel assy x| @ Castors x2

Bady assy x1 @ Trolley top panel x1 Front left doar assy x| @' Castor with lock x2

@ Left side shelf x1 @ Trolley frame caross x1 @ Front right door assy x2

©

@ Side burner assy x1 @ Rubber cover x2 @ Door handle assy x2
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GAS SPECIFICATIONS

Natural Gas Universal LPG

BMGTL4254 1.85 1.10
BMG74525A 1.85 .10
Injector
orilice diameler
barbecue burner BME76455A 2.05 L1
BMFTL555A 2.05 (AR

Injector diameser-side burner

7 1
BMGTA425A B BMGTA5254 V8 15
Injector diameter-side burner
°E 2.4 1.35
BMF76455A & BMFTA555A
Injector diameter-rear burmer 155 0.9%

BMF75455A & BMFT&225A

Modst Name Main Burner Rating Rear Burner Rating Side Burner Rating Total Rating
Gas type Oty MJ/h Qty Md/h Qty MJ/h MJ/h
BMGT6425A 4 48 0 1] ! 17 85
BMBTAG2SA 5 85 I 0 1 17 106
NG L
BMFT764554 4 68 1 1 1 21 a0
BMF765554 5 85 1 1 21 17
BMGT4425A 4 48 0 1] 1 17 85
BMGT74525A 5 85 0 1] 1 17 105
LPG
BMF76455A 4 48 1 11 1 23 102
BMFT465554 5 85 1 1 1 23 19

12 GAS SPECIFICATIONS



BMF76455A & BMF76555A ASSEMBLY

BMF76455A
BMF76555A

For BMF76455A & BMF76555A

o N
x60 x15 xb
€
\ _‘I‘I;hcﬁ'\\ j.—_.
AN L Sy
,‘t\“ . \'| ( '.\ a‘%\
Vi "™ A W \I
/N /NS~ AX
{ /// # / j .‘/‘ \':’J
kx' S K\,
Mé x 12mm Mé& % 10mm Mé& x 10mm
flat head countersunk head
L J
Tools required:
4 N
N (]
i—:? -
- - \/ \_/
Phillips } Hexaganlal Wrench 19mm Wrench 22Zmm
screwdriver screwdriver
L J

ASSEMBLING THE BARBECUE
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BMF76455A & BMF76555A ASSEMBLY
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BMF76455A & BMF76555A ASSEMBLY
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BMF76455A & BMF76555A ASSEMBLY

20 ASSEMBLING THE BARBECUE
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BMF76455A & BMF76555A ASSEMBLY

B g
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BMF76455A & BMF76555A ASSEMBLY

!

Recommend at least 2 people
to litt. Due to the assembled
body being a heavy lift

ASSEMBLING THE BARBECUE




Insert the wires into the
trolley to hide the wires

ASSEMBLING THE BARBECUE 25



BMF76455A & BMF76555A ASSEMBLY

26 ASSEMBLING THE BARBECUE
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BMF76455A & BMF76555A ASSEMBLY
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BMF76455A & BMF76555A ASSEMBLY

[l
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BMF76455A & BMF76555A ASSEMBLY

32 ASSEMBLING THE BARBECUE



19mm

Spanner
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ASSEMBLING THE BARBECUE 33
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BMF76455A & BMF76555A ASSEMBLY

Turn ta lock the
gas bottle tray

Turi al pp | 1
topaal | !
I thie lesak L=, tuir 1 the bot d
! ad g 1
ASSEMBLING THE BARBECUE




A CAUTI ~
You must adjust all four leveling foot so that ib
thay are tully supg -'||..|'|u-:'|_-fI-J.||.!'.-- jround ﬂ!, -
o ensura the BEQ & stabie i

ASSEMBLING THE BARBECUE 35
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BMG7642SA & BMG76525A ASSEMBLY

BMG76425A
BMG76255A

For BMG76425A & BMGT74525A
o N
x55 X2 x4
g Lo
/( N —
Y b B | A TS
./“\ hs \| ( II'\ Q:‘%.\\
\..___:---_:7/ H\Q“-H_,'
Vaws /) AS
/ 7
\J’/ '\_—”/ K-._/;
Mé x 12mm Mé& % 10mm Mé& x 10mm
flat head countersunk head
. J
Tools required:
& N
N (m]
=t ;
. -J L L
Phillips ) Henaganlal Wrench 19mm Wrench 22Zmm
screwdriver screwdriver
A

ASSEMBLING THE BARBECUE
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Mé x 12Zmm
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BMG76425A & BMG76525A ASSEMBLY
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BMG76425A & BMG76525A ASSEMBLY
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BMG76425A & BMG76525A ASSEMBLY
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BMG76425A & BMG76525A ASSEMBLY

s ASSEMBLING THE BARBECUE
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BMG76425A & BMG76525A ASSEMBLY
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BMG76425A & BMG76525A ASSEMBLY
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BMG76425A & BMG76525A ASSEMBLY

50 ASSEMBLING THE BARBECUE



ASSEMBLING THE BARBECUE 51



BMG76425A & BMG76525A ASSEMBLY
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NATURAL GAS INSTALLATION

MATURAL GAS INSTALLATION 53
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NATURAL GAS INSTALLATION

Spanner

Spanner
22mm

Flexible
hose outlet

Tether
cannection
paint

NATURAL GAS INSTALLATION




INSTALLATION

Partial Enclosures [Australia Only|

This appliance shall only be used in an ve ground, open
without stagnant areas,

rapidly

L

air situation with natural ven tian,

bustion ar

wingd and n re

fthe

sed L'!‘_.-‘
ol

inwhich the appliance 15
[ollowing

unrestnclied

Any enclos

re in which the appliznce 1s used shall com

with one of the

oLLOWING:

An enclosure with walls on all sides, but at least one

permanent opening at ground level and no overhead cover

Within a partial enclosure that includes an overhe

and no more than two walls

I'he barbecue may be within 2 partizl enclosure that includes
an overhead cover and more than two walls, the following

shall apply

« At least 25% of the total wall area is completely open; and

o At least 30% of the remamming wall area 1s open and

unrestricted

In the case of balconies, at least 20% of the tot
back and front wall areas shall be and remain «

ed

unrestric

INSTALLATION CONTENTS 59



RAIN BAFFLE INSTALLATION

o BMG76425A and BMG746525A

Rain baffle

gmble the raih ballle
ME = 10 [flat head screw 4 PCS

60 CONTENTS



RAIN BAFFLE INSTALLATION

n BMG76455A and BMG76555A

CONTENTS 61



SIDE BURNER OPERATING INSTRUCTIONS

Lighting Instructions o

1. Do naot attempt to light burner with the cooking surfaces

covered N
2. Read the instructions before lighting ’
I, Tolight burner depress knob and rotate to 'HIGH' ‘
4. Keep knob pushed in for 5 seconds o ensure flame —

safety is activated [if litted)

==
If burner did not light, turn knob to the "OFF
Allow gas to disperse, then repeat lighting proc ’

Manual lighting Using cookware on the side burner

In the ev ersized cookware or place cookware off-centre
barbecue can be Lt manually over the burner as this can cause high len

ent of the automatic igmition sy

lem not wor«ing, the

yeralures in

control knob and surrounding panels. Coalkware should

e Position the manual igniter next to the burner Ann
not exc d 200mm in diameler, e ol larger cookware
e [Depress the knob and rotate to "'HIGH' may cause damage to the appliance and is not covered
Under warranty.
¢ The burner should light

* Do nat attermpt to manually light the burner for mare ——
than 5 second: P—

s i the burner did not light, depress the knob and turn

< ta the 'OFF pesition x x A\

several minutes lor

gas ta disperse then repeal
lighting procedure
Incorrect - pan not centred Incorrect - flame too high

X v

Incorrect = pan too large Correct

62 SIDE BURNER



INSTALLATION WARNINGS

Before You Begin Mobile Installation - Portable LP Gas/ Propane

Check that the gas type (s correct for your type of gas, Recormmended minimum LPG/propane cylinder capacity

for use with this appliance s 4kg. Maximum LPG/praopane

You will find the gas type label on the side of your barbecue

[f your barbecue is of the incorrect gas type, or il you are

cylinder capacity for use with this appliance is 10kg. In the

lb eylinder may be used

USA, only a 21

unsure, consult your deale any further

Fil the regulator to the LPG/propane cylinder, as shown on

This appliance must have a minimum clearance from
Pl . the right. Secure all joints spanner [wrench] tight but do not

qlg of

combustible mater 250 mm 1107] on all sides of

over-
barbecue

Do not install the appliance under ar an any cormnbustible Fixed Installation - Portable LP Gas/Propane.
surface

Beslkater LPG/propane barbecues are designed lo aperate
sted i.';.r' :--"irr'.' and proper f-[lE[.’il Talg at ’l -".r_‘li"l\ﬁ." i1 1 II‘-'":JL.".

The appliance must b

on completion of installation
Connecl the gas supply line to the barbecue inlel located on

the right side of the appliance using either hard plumbing,
or a flexible hose connected o a bayonel point, also known
as a guick connect fitting. Reter to AS 5601 or your local

installation ¢

de for pipe sizing delails. Secure all joinls

spanner [wrench| tight but do not aver-tighten

suld be 11.0° WC or

Fixed Installation - Natural Gas

[Natural Gas installation should be carried oul by a qualilied
gas fitter|

Eater Natural Gas barbecues are designed as low-
pressure appliances (4.0 WC, 1,00KPal
2

Fit the natural gas requlator supplied directly to the

al point, also known as & quick connect fitting. Refer to
3llation code for pipe sizing details
wrench] tight but do not over-

601 ar your local I

all joints spanne!

Far Quick Conna

cylinders, tighten Test gas pressure by removing the last burner from the left
lpchwisi ) -

hand side of the barbecue and attaching a hose and pressure
gauge to the end of the gas valve. Turn an 2 burners and

ould be 4.0" WC or 1.00 kPa

check the Manifold pressure sh

INSTALLATION WARNINGS 63
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INSTALLATION WARNINGS

Australia anly |applies to all gas types| : Where a mohile
appliance is to be conne

ted to a fixed gas supply via a

flexible ho

onnection, a retaining tether of adequate
be fixed to the appliance and b
o the wall within 50mm of each connection point, The
length of the tether shall not exceed 80% of the length of the
hase assembly. In this way, If the barbecue is accidentally
moved, the chain stc
hose. The barb
gas supply piping system by closing its manual shutoff valve

during any pressure testing of the gas supply piping system

strenglh suitable to be

fixed 1

ps the barbecue from stretching the

ue -.'l|:l[J|I|:III-"_f_" must be 1solated trom the

The barbecue appliance must be isolated from the gas
supply piping

tern by closing its manual shutoff va
ire testing of the gas supply piping system

Converting the unit to natural gas

NOTE: Refer to page 53-58 for natural gas installation

1. Turn off the gas supply valve on the gas cylinder. Ensure

that all gas controls on the BBQ are in the OFF position
2. Disconnect the hose and regulator from the ¢

and disconnec! the gas hose fram the bart

using &

1as cylinder
ue gas Inlet

19mm open-ended spanner/wrent

3. Dpen hood and remaove all cooking plates, grills and

vaporisers from the BBQ

4. Remave the 'R’ shaped locking clips that hold each
burner in place and remove all burners from bar
This needs ta be dane at the on the fromt firewall of the

BBQ
5 The ¢

burner are located wathin deep pockets at the on the
front firewall of the BBQ

as Injectar lalso known as jets or nozzles) for each

6. Remove each gas injector from the end of each jet

ket spannerfwrench, turning
gently in a counter clockwise direction, Be carsful not
the gas

af

e where the injector is

holder using a 6mm

to block the orifice al the end of valve whe

=aling compound from the orific
locatad,

7. Check the
of the ir
2.10mm

dentificatian mark stamped on Hex Head

i to conlirm that it is the

correct size [NG

crew correct Jet back into

When fitting the NG gas injectors to the end of the et
holder be
thread before lurning It in a clockwise direction until it Is

seated firmly in place. Do not over-tighten

A IMPORTANT

Please note: for SLA000 side burners

ure to seat the injector correctly on the

One the side burner valve, from the inside bend the pilot
ignition tube out the way, unscrew the pilot jet and replace
with the 0.95mm NG jet supplied with the conversion kit
Once done bend the tube back to the original position if
necessary.

INSTALLATION WARNINGS

chute before changing the nozzle and then replace (i

when done

— Ben

grills and cooking plates. Check the operation of
burner - an some models it may be ne ary to apen
the air-mixture screw [located at the burner venturil a
couple of turns to get the correct flame

11. Replace the LPG gas type label with the natural gas

label supplied
12. Connect the natural gas hose and regulator [where

nlet on the barbe

applicable] to the gas
firmly but do not over tighten. Connect gas regulatar
to gas source line, Perform leak lesting using same
procedure as for LPG on page 48.

ue. Tighten

13. For mobile units attach restraining tether to anchor
point on barb
outlet with su
tether s not exceed 80% of the length of the hose to
the fixed gas supply outlet

ue, and fasten within S0mm aof fixed gas
= fastener. Ensures the length of the




GAS SPECIFICATIONS AND MOBILE RESTRAINT

Turn down adjustment Secure all joints and leak test

*  When converting to natural gas the lurndown setting will  Never use a naked flarne to check for gas leaks. The gas

need to be adjusted to give a satisfactory flame on low leak testing procadure shoule conducted every time a gas
satting on each burner cylinder is

any new gas c

and raco

ed to the dpplance, or arer

onnection 1s m

¢« Remove knob from valve shafts. For igmition valve the

low flame adjustment screw is located on the lower right  In a small container, mix up a solution of water and

hand corner of the front of the valve body detergent or scap. Mix the solution well

For LPG/prt N the

gas cylinder s turned on. For Natural Gas make sure that

pane makea sure that the gas supply valve

the gas shutoff valve 15 on

t the gas control valves on the appliance are all

Using a brush or spray bottle apply the solution to the gas
line and each joint In the gas line

Bubbling of the solution will indicate that there is a leak

present. Re-tighten or re-seal any joints that are leaking

+  Fully insert and rotate a flat bladed screwdriver to adjust

If a leak persists contact your distributor or the manufacturer
turndown.

* For non-ignition valves the screw (s located inside the

mm wide [lat blade screwdriver

1 counter clockwise

Check proper burner operation

Foll

owing operating instructions, light each burner and
lear blue flame with just a tip of yellow. Excess
o (ne burner at a lime turn the valve shaft to lowest yellow tipping can be adjusted using the burner adjustment
setling observe the flame to ensure a small steady \de of the burner. Turn the screw inan anti
flame in neved clockwise rotation to reduce the yellow

*  After leak testing light one burner and set to hugh

BwW an th

ak

. Repeal for the other burners

-

. furn oft burners and re cantrol knob

knob is in the correct orientation when valve

suring the , Right Wrang
l-:l;_r .|7-. ey

position
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GAS SPECIFICATIONS AND MOBILE RESTRAINT

Before you light the barbecue
Performm the following checks

e Make sure all gas connections are tight and leak tested

* Ensure the cooking surfaces are clean and hygienic

*  Check the control knobs are in the off position

¢« (Check that the gas supply 1s turned an

e
|

and the lid of the s
can bulld up inside

* Ensure the hood of the barbecue
burner are up. I you do not, gas

the hood and create a dangerous situat|or

e long handles

+  Make o not hang over the edge of

the barbecue. Injury can result if they are accidentally
knocked

Grease tray

atly line the grease tray with a couple of sheets of
alurminiurm foil to aid in clean up. Cut the foil to shape and

make sure that the foll sits on the boltom of the tray

Fill the tray with a émm [1/47] layer of dry =
tible absorbent material ic
b

grease tray fire

combus
the foil and
likelihood of

ent material re

INSTALLATION WARNINGS

aind or other non-

Lighting the barbecue

The same procedure s used to light the mamn burners as
well as the side burner:

1 Push in
slowly in an anti-clockwise direction until the starter

y At this

on. Al

and hold the control knob down while turning

rmechanism engages at the two o clock poss

time the gas will start to flow

2 Hold the control knab in while continuing to turn the
knob toward the High or twelve o clock position
3. The

ter mechanism will click and the main burner

willr 2 iurmng the knob stowly unt

ock position
If the burner 1s alight, release the knob

The requirement to press the knob in befora turning
al prevents the knobs from being

accidentally turned on

Is a safety featlre

If the burner does not light

) the cant

a clockwise dire

antrol knob pushed in and turn th ol knob

ion to return to the OFF position. Wait

Tunutes for tr s 1o disperse and then repeat steps
[ you cannot light the burners, call your retailer before

[J'r_‘.. n_--_'ar||||r,_]

Manual lighting

Press and turn the left hand control knob anti-clockwise to
the High position, then use a long match to ight the left hand
burner immediately through the gap between the front of the

grease tray and the barbecue body




Controlling The Burners

The contraol knob can now be turned to the desired heal
setting, Low, Medium ar High. The control kneb does not

need to be pushed

1 while selecting the heat setting

LI

\

e
HIGH MEDIUM LOowW

To Turn Off The Burner

Push in and hald the cantrol knob while turning in a

ickwise direction until the Off position is reached

OFF

After Use

It is a good idea Lo leave the barbecue on lor about 10
minutes ta burn

eaning

fter you have finished cooking. This |

sand oll, and makeas

rr ofl all control knobs and the cylinder

I .
valve (for LPG/pr

1dS

) S

ypane) or shut-off valve [for Natural

Allow barbecue to cool

3. Clean the drip tray and cooking surfaces

.
i

Clean any food spills from the side burner

5. Lower the hood and side burner Lid

Remove
discann
all conne

the gas cylinder from the enclosure before

] the gas line from the a

jliance, Tighten

before placing the gas cylinder back in its

enclosure.
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CARE AND MAINTENANCE

This appliance should be checked and serviced by an
althorised service person every Z years to ensure Lhe

sperating condition. [These

wppliance remains in a saf

services are not cover varranly). Spare parts

available fram your retaller or the manufacturer

SERVICE AND MAINTENANCE EACH USE

FREQUENCY

EVERY SIX MONTHS

BY AUTHORISED
SERVICE PERSON
EVERY 2 YEARS

Cheack all hoses for cracks and leaks \/

Check that all gas connections are tight \/

Clean entire harbecue thoroughly

Check and tighten all bolls an barbecue and cart

Clean and inspect vaparizers and reflectors

Clean and inspect barbecue burners

NSNS

Clean and inspect gas Injectors and control valves

S

Check working of ignition system

CARE AND MAINTENANCE



MOUNTING ENCLOSURE GUIDELINES

Mounting enclosure dimensions for combustible material installation

B17mm 4 burner
973mm 5 burner
250mm gap min. !  250mm gap min. . _
for combustible materials | | for combustible .2| r'n' mgap min.
materials
Separation panel 40mm 510mm
This must be | | gap min.
non combustible material | Q ‘
- i
. |

F30mm min.

9
Gas bottle Rear wall/splashback to be Gas bottle
venting slots non-combustible material venting slots

Mounting enclosure dimensions when installed with Beefeater heat shield BAS5HS
(Recommended for man made stone)

Heat shield - Heat shield
877-879mm 4 burner $60mm min.
1036-1038mm 5 burner

™

Separation panel ‘
‘ |
E
=]
w
o~ “
=
E o
E g a
E E‘ Ev
(=]
o E £
= s
e | "
Y =
Gas bottle Rear wall/splashback to be Gas bottle
non-combustible material venting slots

venting slots
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MOUNTING ENCLOSURE GUIDELINES

Mounting enclosure dimensions for non combustible material installation

B21~823mm 4 burner

977-979mm 5 burner
Separation panel

[ 3
L

£

E

E

E

(=]

=

4
Y
Gas bottle Rear wall /splashback to be Gas bottle
venting slots nan-combustible material venting slots
Enclosure construction Enclosure ventilation requirements

All materials used for the construction of the enclosure and ~ ASB601 ventilation requiremerits for 9kg cylinder storage are:

gas bottle compartment must be non-combustible, ; :
Where of sheet metal or similar impervious construction

A 40mm min. gap between the erclosure and rear wall there shall be ventilation openings at the top and bottom of
is required. This allows for venting of the gas bottle the enclosure or recess, each opening praviding a free area
compartment, Vents should also be positioned at the front of at least 200cm for every cylinder enclosead.

f th ( A
el lialescishs For LPG installations having enclosed cabinetry below the

The cutout size specified above and below allow for a 20mm separation panel that does not contain a gas bottle, low
gap between the back of the barbecue and benchtop. This level venting must be installed. This is to allow the gas
gap will help maintain air flow around the barbecue. which is heavier than air to escape from the enclosure in

the situation where there may be a leak,

The cutout sizes specified above are for use with the A miinimum opening of 200cm? is required.

Beefeater hanging bracket BASEHS. This bracket is
purchased separately as an accessory

The cutout sizes specified below are for when the product is
installed without hanging brackets.
The product rests directly onto jts base,

70 MOUNTING ENCLOSURE GUIDELINES



HEAT SHIELD INSTALLATION

Tools required:

a4 N 4

Mé x 25MM
8 OFF

. A 4

~

Fasteners supplied with hanging bracket kit}

The barbecue can be mounted into the enc
using the BeefE

E hanaging brackel ki

resting the barbecue directly on its base. See step 1

for mounting of the hanging bracket kit,

Right side bracket

1] pel 0 el
\ - .E
!
|
=
(» yor e
] Il l\‘“:__ﬂ.;:
N twl ==

Left side bracket

T
-
-
o

HEAT SHIELD INSTALLATION

Fa
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HEAT SHIELD

INSTALLATION

Right side bracket
- ‘
II-J
e d
N a X

Left side bracket
1 ¢
)
i
[}
¥ =
ks

HEAT SHIELD INSTALLATION




OPERATING INSTRUCTIONS

Control functions
Before lighting the barbecue:
* Check that all hoses and gas fittings are tight

e Openthemn

ting hood

* Checkall control knobs are in the OFF posilion

*  Ensure that the cooking surfaces are clean

¢  Turn the gas isolation valve ON’

Lighting instructions

* Do not attemmpt to light burners with the cooking
surfaces coverad
s Read instructions before lighting

. To light a burner,depress the knob and rotate to ¥ The
starter mechanism will click and the burner will light

. If burner did not light, depress knob and turn back to the
OFF positien

*  Allow several minutes for gas lo disperse then repeal
lighting procedure

*  DOnce ignited, the knob can then be turned to the desired
heat setting. The knob doas not need to be pushed in
while ting the heat setting

Manual lighting

. If,in the event of the automatic ignition s)

[

working, the barbecue can be it manually

* Tolight manually, firstly slide out the grease tray to get

Al

2l the Lighting hale. Pass the manual ignitor

through the lighting hole and up towards the burner
Then rotate the knob to ignite. [T ignition failsturn the
25 for the gas te

‘e attempling to light again

¢  Once alight, repeat for other burners as reguired

Manual lighting hole

To turn the burners off

*  When the cooking 1s complete, push the knob in and

1 & [ = P -
rotate clockwise back ta the 'OFF pasition

Preheating

For best cooking results it 1s recormmended to preheat the
ark

b

ue prior to cooking

e This barbecue is fitted with high power burners. In
most conditions it will enly be necessary to preheat the

barbecue for 5 minutes betore cooking can commence

*  Aswith mast things, experience will familiarise you
with the time required to achieve the desired cooking

temperalure

e [fthe unil does not operale correctly refer to
troubleshoating section

Cooking methods:

Direct Cooking Method

Commonly used for traditional barbecuing. Place food over

the Lt grill section, Excess flaring may occur, so care must
be taken while cooking. Check inside the roasting hood
ularly. T

aks, chops, sausages, and hamburgers

ethod 1s nmended for

Indirect Cooking

This method of cooking applies only if you have a roasting
hood

Indirect cooking involves little or no heat directly underneath
the food. Instead, the food 1s placed on the grill, the burners

below the food are turned off or Low, and burners on either

side are Used, The hood is closed to trap heat and moisture
With this method, heat circulates around the food, co I
by convection. By trapping the vapour inside your "outdoor

oven, the cooking vapour will fall back on the food on al

mmended for rotiss king, roasts, poultry,

les and whole hish

2roles, vegetal
When cooking a roast, it is a good idea to use a roast holder

and baking dish, Always use a baking dish with a depth
L quickly and

ater than 35mm. Shallower trays may
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Reposition the grill plates

t circulatian around the food, it is best

lo achieve the best he

to remove the hotplate

twa gritl plates in the
above the Z outside burr
This will give unrestricted

ourners

ars Lo above the ins

veat circulation from the 2

Preheating your Barbecue

Like an oven,preheating your barbecue before cooking
produc your hood retains heat so

rehealing VO bartiecue is quicker with the hood

Bl -
3. BECAUSRE

efficier

adown

Turn all burners to high. Close the hood, and allow te
for about 5 minutes, Then reduce the burner

prenaeat

INGE

to achieve and mainlain the required temperature,

by following these guidelines

Maintain the right cooking temperature

A CAUTION

Do not exceed the termperature warning on the temperature
gauge. Operating the barbecue above this temperature may
cause damage to the appliance. Your hood is designed to
keep the heat in, so requires constant manitoring.

sou haw hot and how lar
eal, and the approximate burner setlings

ts tell

These two char

various lype of r

te help you achieve these results

MODEL
Four

burner

| BURNERS

Twa inside

Two ou

burners ot

tside burners to medium

Five Three inside burners off
burner One outside burner to high
Other outside burner to medium

TYPE OF MEAT | COOKING TEMPERATURE

Heel

45-6B5min per kg

>ful to purchase a meat thermometer to

work oul of ¢ r_u.'-l-\.r:.L_l.

You may find it us

help take the guess

and pork should be ahout

icken and turkey should be

Meals such i
70°C/160°F when medium. Ct
85-90°C/185-195°F
Most importantly, do not allow your barbecue to overheat.

Your hood 15 designed to keep the heal in, and also reguires

cansian! monitoring

U._.- nol use more than 2 burners on hugh at any one lime. As

a guide, for a 4 burner barbecue i

Two burners on medium produces 195°C/385°F
Two burners on high produces 240°C/460°F
During cold or windy conditions, more heal s required

Finally, resist the templation to keep opening the hood while

caoking, This will help to maintain a constant temperature,

and minimise cooking time

Overheating
oured

Lone |s col

Red

A CAUTION

Do not allow your barbecue to
overheat, as this may damage
some CDT‘I’];’JL‘II"IEI"I[S.

| APPROXIMATE COOKING TIMES

20-25min per (b

Lamb 45-55min per kg 20-25min per b
Pork 170°C/340°F 59-60min per kg 25-30min per b
Veal 160°C/320°F 40-B0min per kg 18-23min per Lh
Poultry 180°C/355°F 40-50min per kg 18-23min per lb
Se 150°C/300°F 20-30min per kg 9-15min per b

OPERATING INSTRUCTIONS



OPERATING INSTRUCTIONS

Ihe cleaning and care instructions are essential for the

proper functioning and operalion al your appliance
Failure to adhere to these care instructions may affect your
ability to make a claim under the manufacturer’s warranty,

Cleaning Enamel burner box

Although parcelain enamel will keep its lustrous finish even

onditions, it still needs regular cleaning

under adverse
After the

with hot soapy water Caustic cleane

appliance has been used

sh down the surfaces
should be avoided
Far barbecues near the ocean or sall-waler erwironment,
hould be ¢

wWd

more frequ
Wach

leaning and servicing s

n dry be
maore r
ered by warranty|

arly, rinse and the

apid deteriorz

Cleaning Plates and Grills

Many food acids, marinades, |uices and sauces contain
highly acidic elements that will slowly a
the plates and grills if not removed after cooking.

ack the surface of

e After use, remove all salid material fram the cooking

Brushes

specifically designed for this purp

be purchased from your BeelEater retailer. Wipe off

remalning residue with a paper towel

*  Wash the surface of the grills with a soft sponge and
a solution of hot water and a mild dishwashing Liquid
Da not use highly caustic, harsh or abrasive ¢ t-le.-n-r:-":l
cleaners to clean

~ooking grills. Always check the

manufacturer's recommeandations for the cleaner prior

10 use

* Coat the grills with a layer of cooking oil. This will help

protect the surfaces between uses

Cleaning the grease tray

Never remaove the grease tray while the barbecue i1s hot.
Always remove and clean the grease tray alter the unit has
cooled down

aluminium foil drip tray and clean grease tray at
avent | e build-up. Oth
t and void the barbecue warr

Replat

ular intervais to |

/ISe, a8

anty

s fire could resu

Cleaning the control panel and hood

Wash the surfaces of the control panel and hood with a soft
sponge and a salution of hot water and a mild dishwashing

liquid. Do nat use highly caustic, harsh or abrasive chemical
o 'S or scouring pads as these will damaqge the surface
of the panels

cLear

Cleaning the hood glass

scraper. It is
s still warm but
shing dete

not hot
qent on a

Finish cleaning with

damp cloth

er hime

Cleaning the Burners

*  Check main opening of burner reqularly for insect neste
) piders]. Nests are dangerous and
t tharaughly

*  Remove burners periodically and scrub clean with soapy

rand a wire brush making sure that the porls are

free of obstructions

ace burners in the correct position and dry by lighting

Re ['I:

each one to avoid sub:

A CAUTION

A clogged burner can lead to a fire beneath the grill.

gent corrosion

Main apening

Burner ports

Inspecting the hose and Regulator Assembly and Cylinder

. Inspect the hose and

aging or any darmage th
odic inte
lacing a cylinder.

gulator assembly lor abrasion,
iat may result ina ga

. antl whenaver

K al

s, at leastance ay

rep

. Replace the assembly if necessary to ensure sale

aperation

assembly to a cylinder always

=  After connecting tl
carry out a leak check
¢  Only connect the appliance to cylinders that are

current according to the date marking on the cylinder.
Storing your Barbecue

When storing barbecue for extended periods, be certain all

cantrals and cylinder valves are turned off

Gas cylinders must b
children and must not be

other enclosed area

L
j
1

s cylinder supply valve must be turned off when the

appliance i1s not in use

A WARNING

Note: For storage and cylinder exchange, disconnect hose
at the cylinder anly, do not disconnect hose from appliance.

OPERATING INSTRUCTIONS
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TROUBLESHOOTING

PROBLEM | cause ECK

Barbecue will not light Ignition systern nat working
It no spark 1s

hien the unit ma

15 tUrne

neegd

be serviced ar replaced. Contact your
Beefk
Check that there 1s a vis
m the pilot ignition tube

Check that the pilot igmtion tube is not

blocked by spider wi

ible flame coming

ITo

5 Or insect nests.

as to flow

w al least 5 secone

Turning on gas control too quickly
through burner befare ignitior

Na qas flow Check that valve on gas cylinder |s turned
on
Check that burner ports are free of

Burners not assembled corractly

in the barbecue fra

Burner ports or throat blacked Check that the burner ports are not

blocked by spider webs or insect nests

Clean out as required

Barbecue |.I'_:‘." ts but QOes oul Fuel sUpply turned oft Turn on gas valve at cylinder.

after starting

a0

Gas cylinder low or emipty Replace cylinder and carry out a leak check

Kirk 1n gas hose Check that the gas line 1s not kinked or

twistled

Wind or breeze affecting operation Ensure that the appliance Is located out of

the way of wind

Burners will not cross light from ane Check that crass

to the olher Check thal burner ports are {

light channe

n place

obstructions

Low flame level or low heal output Burners will not cross light Check you are running on correct gas

Check gas injector size is correct

Gas Cansumption

LPG BTU/hr MJ/hr kW g/hr

4 Burners 64,451 68 18.89 1371

5 Burners 80,564 85 23.62 17,714

NG BTU/hr MJ/hr kW

4 Burners &4, 451 6B 18.89

5 Hurners BO,544 BS 23.62

76 TROUBLESHOOTING
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WARRANTY

E] Electrolux Warranty
FOR SALES IN ALUSTRALIA AND NEW ZEALAND
APPLIANCE: BEEFEATER SIGNATURE BBO), ALFRESCO KITCHEN

This document sets out the terms and conditions of the product
warranties for BeefEater Appliances. It is an important document. i) cosmetic damage which does riat affec
Please keep it with your prool of purchase documents in a sale place Appliar
for future reference should there be a manufacturing defect in your
Appliance. This warranty is in addition to other rights you may have
under the Australian Consumer Law,

nd Appliances not supplied by Electrolus

operation of the

ncluding faidure to pro

1. In this warranty:

{ill} improper, negligent or faulty senicing

fa) “ACL ¢ maans Schedule 2 to the anyona other than an Flectrolue authorised

Australian Consumer La

{v) normal wear and tear

(v] powear surge:

nEr OF Nappropnate operaton;

nin inlestation;

2020, .-'JLEN 51004 762 341 In

Australla sare I (N ermibed () 1
J _.‘,.'mrl Wellington, ir the Appliancs;
el i New Zeakarnct In acicition, Elscird

jilure to comply with any additional Instructions supplisd with

{8l ‘Wamanty Period’ means the period spacified in clausa 3 of this (3] the A
wamanty Arplie
M you'n the pumchasar of the Apr W3

Applianca for re-sale, and "your' besezn wsed for any non pLUNpose;
a for re "

b the Applance s modified without authority from Bectrolux in writing;

2 Applica’uan' This warranty orly applies 10 new Appll
and u alia or New Zea ||thou|\||' |
exclude, restrict, or modify 1h ar
a lmw to which the Appliances
edciudable statulony guarsntoas I Al J:J.I.JI-.) ar IIJ “:_I\. Fl -

=g tems and conditions., tt yrranty (g) carsfully cheok the operating instructions, Usar manual and the

(et of (his wirrarhy:

ial number or warranly seal

(€] the Applance remoaved
of tefaced
B. How to claim under this warranty: To enquire about ciiming under this
Tanty, please ;

i .r| of 24 momhs and I Ne
wing the clate of anginal
5 e Weims

and Tor the pe

avallal

Thase

(B) have the modal and senal nur

er of th

a Aps

Appd c] have the proof of purchasa (2.0. an involce) avallable;

{d) telephone the numbers shown balow

= and grills (excldes Durners, as vahas

a. Auslmlia For Appliances and services provided by Electrolux in
s come with guarantess thal cannat
nier Law, You ame entitted to a

el Lncler
lcemes

e Cuartz stone & manne grace plywood carcasses — Further 3 yesirs

it or refu

50 entithe
" ol or repla {132) ﬁ.un.u.uu f .LLI to b of
and the fallure does not amount o
plable quaity’ and “major alume” v th
sl 1o In the ACL

4. Repair or replace warranty: Uuring the Warranly Period -_quu.,‘m
ASC will, at no & thl charge |‘. your rLLJphJI 0o s :

[rulun or s 10.
| agrae that
y 0f Blacirabux

(oL y the provis
5. Goods Act and the F.ir Tri
& and delly I Wew Zealand for commern
Appiianos = .k,lrf_ﬂl..lr.-:'l SC. Traved and transportation wil dons not apply.
b arranged by Elsctmlox as part of any valld warranty clam, 11, Confidentiality: . Elactralux
6. Proof of purchase is required betore you can makea a claim under this and its agents inc wange informatian in elation 1o you
WaErTanty, 1o enable Elactrodux to mest its ¢ 'Ln»_ ons undear this wamanty

7. Exclusions: You miay nol make o claim undar this warradity unlisss tha
dafect claimetd is due to faulty of defective parts of workmanship. This

VAT

(a) light globes, batteries, fiters or similar perishable parts;

Important Notice
Before calling for sarvice, [1|1‘a‘1r_ ansura that the steps [isted in clause B above have been followed

FOR SERVICE FOR SPARE PARTS

ar 10 find the address of your nearest ar o find tha address of your nearest

AUSTRALIA authotised service centre in Australa spane parts centre in Australia
PLEASE CALL 1300 307 939 PLEASE CALL 131350
For the comt ol ¢ all For the cost of & lical o
FOR SERVICE FOR SPARE PARTS
ar to find thie address of your neanest ar to find the address of your resar
NEW ZEALAND a-_|1I:L'er3~:'.nl senvice centre in New Zealand spam parts centra in New Zesl

PLEASE CALL 0800 10 66 10 PLEASE CALL 0800 10 66 20
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C

Customer Care Centre

Contact us if you need more help

AUSTRALIA

phone: 1300 307 939

email: customercare@beefeaterbbg.com
web:  beefeaterbbg.com

NEW ZEALAND

phone: 0800 436 245

email: customercare@electrolux.co.nz
web: beefeaterbbg.com

© 2023 Electrolux Home Products Pty Lid.
ABN 51 004 762 341
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