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CAMP CHEF CAMP CHEF

THE WAY TO COOK OUTDOORS [MPUT'OTOBJIEHUME ITNIINW HA
OTKPLITOM BO3J1YXE

PELLET GRILL AND SMOKER

IIEJUIETHbBIN I'PUJIb-KONTUJIBHS

WARNING & INSTRUCTION BOOKLET

PYKOBOJICTBO I10 SKCIUIYATALIMN
C [IPEAYITPEXXKIEHW MM

MODEL NUMBER: PG24CLAU,
PG24CLCE, PG24CLCH, PG24CLUK

HOMEP MOJEJIA: PG24CLAU,
PG24CLCE, PG24CLCH, PG24CLUK

Power Rating 220-240 V, 50 Hz 250 Watts

HomunansHoe anextponuranue: 220—
240 B, 50 I';, 250 Bt

Certified to IPX4

Ceprudurmposano cornmacHo [PX4

www.CampChef.com | 1.800.650.2433 «
Camp Chef is a registered trademark of
Logan Outdoor Products ©2020 « Patent
Pending * 3985 N 75 W, Hyde Park, UT
84318, USA « 0920 PG24CLUK_Booklet

www.CampChef.com | 1 800 650 2433 «
Camp Chef sBnsiercs 3aperucTpupoBaHHBIM
TOBAapHBIM 3HAKOM KoMMaHuu Logan
Outdoor Products © 2020 r. « [Tomana
3asiBKa Ha mateHt. * 3985 N 75 W, Hyde
Park, UT 84318, USA (CHIA) «
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WARNING NPEAYIIPEXXKJIEHUE

FOR OUTDOOR USE ONLY TOJIBKO JIA UCITOJIbB3OBAHU A HA
OTKPBLITOM BO3J1YXE.

WARNING NPEAYIIPEXKJAEHUE

If the information in this manual is not
followed exactly, a fire or explosion may
result causing property damage, personal
injury or loss of life.

Ecnu He crneoBath B TOUHOCTH YKA3aHUAM,
CoJIeprKalIMCs B JaHHOM PYKOBOJICTBE, 3TO
MOJKET IMPUBECTHU K MOKapy WM B3PHIBY H,
COOTBETCTBEHHO, K MATEPUATILHOMY
yiiepOy, TpaBMaM WIH JETaJTbHOMY UCXOAY.

WARNING

NPEAYIIPEXXKJIEHUE

* To installer or person assembling this
appliance:

* COOpIUTUKY WM JIUITY, COOUpAIONEMy
JAaHHOE 000pYOBaHUE:!

Leave this manual with this appliance for
future reference.

XpaHUTE TAHHOE PYKOBOJICTBO BMECTE C
000pyI0BaHUEM JJTS UCTIOJIb30BaHUS B
Oyymiem.

To consumer:

[ToTpeburenio:

Keep this manual with this appliance for
future reference.

XpaHUTE TAHHOE PYKOBOJICTBO BMECTE C
000pyI0BaHUEM JJTS UCTIOJIb30BaHUS B
Oyymiem.

This instruction manual contains important
information necessary for the proper
assembly and safe use of this product.

JlaHHOE PYKOBOJICTBO TIO DKCILTyaTaI[lH
COJICPXKHUT BaXKHYIO HH(POpMAITHIO,
HEOOXOAMMYIO /IS TPAaBUIILHOM COOpPKU U
0€30IaCHOTO HCITOJIb30BaHHS ATOTO
U3ICITHSL.

Read and follow all warnings and
instructions before assembling and using
this appliance.

[IpoutuTe u cobmromanTe Bce
PEIyTIPEKJACHAS U HHCTPYKITUH TTepe]]
COOPKO¥ M UCIIOJIb30BAHUEM ITOTO
000pyTIOBaHUA.




Do not discard this instruction manual.

He BBIOpackIBaiiTe TaHHOE PYKOBOJCTBO TIO
JKCILTyaTaluu.

CAUTION

BHUMAHUE

Use Only Wood Pellet Fuel Specified By
The Manufacturer.

Ncnonp3yiiTe TONBKO JPEBECHBIE MEIUIETHI
(Tpanyibl), yKa3aHHbBIE IPOU3BOIUTEIIEM.

Do Not Use Pellet Fuel Labeled As Having
Additives.

He ncnonb3yiTe neneTsl, CoaepKaliue
T00aBKH.

Only use Camp Chef Premium Pellets with
the following specifications. 8,000-8,300
BTU/LB 0.75-0.85% Ash content

Ucnonp3yiite Toapko nemtersl Camp Chef
IpeMHUyM-Kjacca co CIeAyIOUUMI
XapaKTePUCTUKAMU: TEIIOTa CTOPaHUs

8 000—8 300 OpuTaHCKHUX TETUIOBBIX €IMHMI]
Ha ¢pyHT/300bHOCTH 0,75-0,85 %.

CAUTION

BHUMAHUE

Contact local building or fire officials about
restrictions and installation inspection
requirements in your area.

CBSKUTECH C IPEICTABUTEIISIMU MECTHOU
CTPOUTEIHHOMN WJIU MOXKAPHON WHCTICKIIHH,
yTOOBI Y3HATh 00 OTPAaHUYEHUSAX U
TpeOOBaHUSAX K MHCIIEKTUPOBAHHUIO
YCTaHOBKH B BallleM PETHOHE.

A MAJOR CAUSE OF FIRES IS
FAILURE TO

MAINTAIN REQUIRED CLEARANCES
(AIR SPACES)

TO COMBUSTIBLE MATERIALS.

OCHOBHOM I[TPUUYNHOM [TOXAPOB
SIBJISIETCS

HECOBJIIOJIEHUE TPEBYEMBIX
3A30POB (BO3/IYIIIHbBIX
[IPOMEXYTKOB)

J10 TOPIOUYMX MATEPHAJIOB.

IT IS OF UTMOST IMPORTANCE THAT
THIS PRODUCT BE INSTALLED ONLY

OYEHDb BAXHO, YTOBbI OTO
N3JIEJIME bbIJIO YCTAHOBJIEHO

IN ACCORDANCE WITH THESE TOJIBKO B COOTBETCTBUHU C
INSTRUCTIONS. JAHHBIM PYKOBOACTBOM.
WARNING NPEAYIIPEXKJIEHUE

The appliance and its accessible parts
become hot during use.

Bo Bpemst ucnonb3oBanust 0600pyJ0BaHKUE U
€ro JIOCTYIIHbIE YaCTH HarpeBaroTCsl.

Care should be taken to avoid contact with
hot surfaces or components.

Crnemyet coOI01aTh OCTOPOKHOCTD BO
n30e)KaHUe KOHTAKTa C TOPTIUMHU
MTOBEPXHOCTSAMH WJIH KOMITIOHCHTAMHU.

Children under 8 years of age must be kept
away unless continuously supervised.

Jereit mnaame 8 et He0OXOAUMO JEPKATh
BJIaJIM OT 000PY/IOBAaHHUSI, €CJTU OHH HE
HAXOJIATCS 1MOJ] TOCTOSTHHBIM ITPUCMOTPOM.

DANGER

OITACHO

1. Never operate this appliance unattended.

1. Hukorga He SKCIUTyaTUpyuTe 3TO
obopytoBaHue 0€3 MPUCMOTPA.

2. Never operate this appliance within 3 m
of a stored LP cylinder.

2. Hukorja He 3KCIUTyaTupyuTe 3TO
obopyioBaHue B mpesenax 3 M oT OayuioHa
CO CKM)KEHHBIM Ta30M.

3. N ever operate this appliance within 7.5
m of any flammable liquid.

3. Hukorja He 3KCIUTyaTupyuTe 3TO
obopyoBaHue B npejaenax 7,5 M ot mo0oi
BOCIIJIAMEHSFOLLEHCS KUIKOCTH.

4.1 f a fire should occur, keep away from
appliance and immediately call your fire
department.

4. B ciiyyae noxapa Aep>KUTECh BAAIH OT
000py0BaHUs U HEMEIJICHHO 3BOHUTE B
MOXKApHYIO CITYXKOy.




Do not attempt to extinguish an oil or grease
fire with water.

He npITaiiTech TymuTh ropsiiee Macio Win
JKUP BOJIOM.

Failure to follow these instructions could
result in fire, explosion or burn hazard,
which could cause property damage,
personal injury or death.

HecoOmroneHne 3TuX HHCTPYKITUH MOXKET
MIPUBECTH K BO3TOPAHUIO, B3PBIBY WJIH
0’KOT'y U, COOTBETCTBEHHO, K
MaTepuaTbHOMY yIIepOy, TpaBMaM WA
JICTATHHOMY HCXOITY.

CAUTION

BHUMAHUE

Always store wood pellets away from heat
producing appliances and other fuel
containers.

Bcerna xpanurte npeBecHbIC MEIJIETHI HA
YAQICHUH OT TETUIOBBIJCIISIFONTUX MPUOOPOB
1 000PYIOBAaHUS U EMKOCTEH C TOTUTHBOM.

Pellets should be stored in a dry
environment.

[TenneTsl ciemyeT XpaHUTh B CyXOM MECTE.

WARNING

NPEAYIIPEXXKJIEHUE

Normal use will create a buildup of ash,
grease, and creosote inside the grill.

[Tpu HOpMaTLHOM HCITOJIB30BAHUN BHYTPU
rpusist 00pasyercsi CKOIUIEHUE 30J1bl, )KUpPa U
Kpeo30Ta.

The grill must be thoroughly cleaned after
every 50 hours of use or if a buildup of
grease or creosote is noticed inside the grill.

['puns HEOOXOAMMO TIIATEIHHO OYHINATH
yepes kaxkapie S0 4acoB UCIOJIb30BAHUS, a
TaKKe Mpu 0OHAPYKECHUH CKOTUICHHS JKHPa
WJIM KPE030Ta BHYTPH TPHUJISL.

Clean the grill by removing all internal parts
and thoroughly scrape away all grease and
creosote from all internal surfaces including
the grease drain and remove debris from the
grill.

Ouuctute Tpuiib, CHSB BCE BHYTPEHHUE
YacTH, U TIIATEIBHO COCKPEOUTE BECH KUP
U KPEOo30T CO BCEX BHYTPEHHUX
MOBEPXHOCTEH, BKIIIOYAsi CTOK JJIs KUPa, U
yAATUTE MYCOp U3 TPHUIISL.

The drip tray must always be cleaned prior
to turning the grill to high or cooking in
direct flame mode.

ITonmoH HE0OXO0AUMO BCEra OYUINATE
nepe1 BKIIOUYEHUEM TPHJIS Ha BBICOKYIO
MOIIIHOCTb WJIU TIPUTOTOBJICHUEM TTHIIH B
pPEXKUME OTKPBITOTO OTHSI.

Excessive buildup of grease and creosote
may result in a grease fire.

UpesmepHoe CKOTIICHHE )KHUPa U KPeo30Ta
MOYKET MTPUBECTH K BOTOPAHHIO KHPA.

If a grease fire does occur, turn off the grill
using the main power switch and close the
lid.

B ciyuae Bo3ropanus xupa BbIKITIOUUTE
TPUJIb C TIOMOIIBIO TJIABHOTO BBIKTIOYATENS
MUTAHMS U 3aKPONTE KPBIIIKY.

Leave the lid closed until the fire
extinguishes itself.

OcTaBbTe KPBILIKY 3aKPBITON, IOKA OTOHb
HE MOTacHeT.

If an uncontrolled fire does occur,
immediately call the local fire department.

[Tpy BO3HUKHOBEHUH HEKOHTPOJIHPYEMOTO
BO3TOpaHUs HEMEJICHHO TI03BOHHUTE B
MECTHYIO TTOKapHYIO CITyKO0y.

Never put water on a grease fire.

Huxorma He 3anyBaiiTe TOPSIIHI )KUP
BOJIOH.
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CARBON MONOXIDE WARNING

NPEAYIIPEKJAEHUE Ob YTAPHOM
I'A3E

Follow these guidelines to prevent this
colorless, odorless gas from poisoning you,
your family or others.

CrnenyiiTe TaHHBIM yKa3aHUSM, YTOOBI 3TOT
ra3 0e3 IBeTa | 3armaxa He MOCTY KU




MIPUYMHON OTpaBJICHHUS JJIsI BacC, Balllei
CEMbU WU APYTHUX JIIOJIEH.

Know the symptoms of carbon monoxide
poisoning:

CuUMINITOMBI OTpPaBJICHHS YTapHBIM [a30M
CIEIyIOIINE:

headache, dizziness, weakness, nausea,
vomiting, sleepiness, and confusion.

roJIOBHAsI 00JIb, TOJIOBOKPYKECHHE,
c1a00CTh, TOIIHOTA, PBOTA, COHIIMBOCTH H
CITyTAaHHOCTH CO3HAHUSI.

Carbon monoxide reduces the blood’s
ability to carry oxygen.

VYrapHblii Ta3 CHUKAET CIOCOOHOCTH KPOBH
HNEPEHOCUTH KUCIOPOJ.

Low blood oxygen levels can result in loss
of consciousness and death.

Huskuii ypoBeHb KUCIOPOJa B KPOBU
MOJKET IPUBECTHU K MOTEPE CO3HAHUA U
CMEPTH.

See a doctor if you or others develop cold or
flu-like symptoms while cooking or in the
vicinity of this appliance.

OOparuTech K Bpauy, €CIi BO BpeMsi
MPUTOTOBJICHUSI MUIIU WJIA BOJIU3H 3TOTO
000pyI0BaHUs y Bac WM IPYTUX JIOAEH
MOSIBSITCSI CUMIITOMBI, TIOXO0KHE Ha
CUMIOTOMBI POCTYAbI WJIM TpUMTIA.

Carbon monoxide poisoning, which can
easily be mistaken for a cold or flu, is often
detected too late.

OtpaBnieHue yrapHbIM razom, KOTOpoe
JIETKO IPUHATH 3a MPOCTYAy WU TPHUIII,
4acTo OOHAPYKUBACTCSI CIUIIKOM IMO3HO.

Alcohol consumption and drug use increase
the effects of carbon monoxide poisoning.

YnotpebieHue ankorois ¥ HAPKOTHKOB
YCUIJIMBAET MOCTEACTBUS OTPaBICHUS
yYTapHBIM T'a30M.

Carbon monoxide is especially toxic to
mother and child during pregnancy, infants,
the elderly, smokers and people with blood
or circulatory system problems, such as
anemia, or heart disease.

VYrapHblii Ta3 0COOEHHO TOKCUYEH ISt
MaTepu U peOeHKa BO BpeMsi 06pEMEHHOCTH,
IUT MJIaJEHIIEB, MOKUIBIX JIIOIEH,
KYPHJIBIIIUKOB U JIFOJICH C CepACUHO-
COCYJIMCTHIMU 3a00JICBaHUSIMHU, HATIPUMED,
aHEeMHEHN WJIM TTIOPOKOM Cepalia.

CHIMNEY (1) JILIMOXO/I (1)

PG24-84H PG24-84H

PG24-5 (1) PG24-5 (1)

CHIMNEY CAP ASM KOJIIAK JbIMOXOJIA B CEOPE

1/4-20 X 3 BOLT (1)

BOJIT 1/4-20 X 3 (1)

1/4-20 NUT (1)

TANKA 1/4-20 (1)

M6 X 15 BOLT (3)

BOJIT M6 X 15 (3)

PG24-85 (1) PG24-85 (1)
CHIMNEY GASKET MTPOKJIAJIKA IBIMOXOJIA
COOKING GRATE (2) PELIETKA JUUISI IIPUTOTOBJIEHUS
PG24-70 TTULIH (2)
PG24-70
PULL ROD (1) TSTA (1)
PG24SG-3 PG24SG-3
LID KPBILIKA

PG24SG-6 ( BLACK)
PG24SG-6B (BRONZE)
PG24SG-6S (STAINLESS)

PG24SG-6 (UEPHAST)

PG24SG-6B (BPOH30BAS)
PG24SG-6S (13 HEPYKABEIOIIEN
CTAJIN)

THERMOMETER (1)

TEPMOMETP (1)




PG24-44 PG24-44

PROBE COVER (1) KPBIIIKA 30HJA (1)
PG24-54 PG24-54

FEED GASKET (1) TIPOKJIAJIKA TIOJIAUH (1)
PG24-34 PG24-34

HOPPER ASM (1) BYHKEP B CBOPE (1)

PG24CL-2G (UK)
PG24CL-2F (CE)
PG24CL-21 (AU)
PG24CL-2] (CH)

PG24CL-2G (UK)
PG24CL-2F (CE)
PG24CL-21 (AU)
PG24CL-2] (CH)

LEFT REAR LEG (1) JIEBASI 3AJIHSIST HOKKA (1)
PG24ZG-10CE PG24ZG-10CE

ASH CUP (1) 30JIBHUK (1)

PG24-17 PG24-17

BOTTOM SHELF(1) HIDKHSIS TIOJIKA (1)
PG24WW-4 PG24WW-4

LEFT FRONT LEG (1) JIEBAS TIEPEJIHSISI HOXKKA (1)
PG24ZG-11CE PG24ZG-11CE

LEG PLUG (2) 3ATJIYIIKA HOXKH (2)
PG24-69 PG24-69

M10 ACORN NUT (2) KOJITAUKOBASI TAMIKA M10 (2)
M10 FLAT WASHER (2) TJIOCKAS LIAVBA M10 (2)

PG24CL-1 HARDWARE KIT

KOMIUIEKT KPEIEXHbBIX JETAJIEN
PG24CL-1

PG24-79 CHIMNEY HARDWARE KIT

KOMIUIEKT KPEMEXHBIX JAETAJIEN
JUTS IBIMOXOJIA PG24-79

UPPER GRATE (2) BEPXHSISI PEILLIETKA (2)
PG24SG-5 PG24SG-5

DRIP TRAY (1) TIOJITOH (1)

PG24SG-4 PG24SG-4

M8 NUT (2) TANKA M8 (2)

HEAT DEFLECTOR (1) TEIUIOOTPAYKATEJID (1)
PG24SG-2 PG24SG-2

HANDLE (1) PYUKA (1)

PG24-57 PG24-57

HANDLE BEZEL (2) OBOJIOK PYUKH (2)
PG24-71 PG24-71

HANDLE DEFLECTOR OTPAYATEJIb PYUKU
(1) PG24SG-12 (1) PG24SG-12

M6 HANDLE SCREW (2) BUHT PYUKU M6 (2)
PG24-59 PG24-59

SIDE SHELF (1) BOKOBASI TIOJIKA (1)
PG36CL-1 PG36CL-1

M6 X 15 BOLT (4) BOJIT M6 X 15 (4)

UPPER GRATE BRACKET KPOHILTEIH BEPXHEH PELIETKHU (2)
(2) PG24SG-11 (2) PG24SG-11

M6 NUT (4) TANKA M6 (4)

PULOUT LOCK (1) BBIJIBKHOM 3AMOK (1)
PG24-42 PG24-42




PULLOUT KNOB (2)

KPYTJIAS PYUKA BBITATMBATEJIA (2)

PG24-9CE PG24-9CE

BURNER PULLOUT (1) BBITSITUBATEJIb TOPEJIKU
PG24-41 PG24-41

GREASE BUCKET (1) EMKOCTbD J1JIS1 KUPA (1)
PG24-11 PG24-11

REAR RIGHT LEG (1) 3AJIHSIST TIPABASI HOXKKA (1)
PG24ZG-12CE PG24ZG-12CE

FRONT RIGHT LEG (1) TIEPEJIHSISI TIPABASI HOXKKA (1)
PG24ZG-13CE PG24ZG-13CE

WHEEL (2) KOJIECO (2)

PG24-16CE PG24-16CE

WHEEL AXLE (2) KOJIECHAS OCb (2)
PG24-66CE PG24-66CE

M10 ACORN NUT (2) KOJITAUKOBASI TAMIKA M10 (2)
M10 FLAT WASHER (2) TJIOCKAS LIAVBA M10 (2)
PAGE 4 CTP. 4

HOPPER LID (1) KPBIIIKA BYHKEPA (1)
PG24CL-3 (BLACK) PG24CL-3 (UEPHBI)

AUGER GUARD (1) OT'PAYKIEHUE LLIHEKA (1)
PG24CL-4 PG24CL-4

M4 X 10 SCREW (2) BOJIT M4 X 10 (2)

LID MAGNET (1) MATHUT KPBILLIKH (1)
PGC24-18 PGC24-18

POWER CORD (1) IIHYP ITUTAHUS (1)

PG24-48G (UK)
PG24-48F (CE)
PG24-481 (AU)
PG24-48] (CH)

PG24-48G (UK)
PG24-48F (CE)
PG24-481 (AU)
PG24-48] (CH)

HOPPER HANDLE (1) PYUKA BYHKEPA (1)

PGC24-12 PGC24-12

M6 X 15 BOLT (4) BOJIT M6 X 15 (4)

M6 NUT (2) TAVIKA M6 (2)

HOPPER CLEANOUT (1) JIFOK JIJ11 TIPOYMCTKY BYHKEPA (1)
PG24CL-8 PG24CL-8

PULLOUT LOCK (1) ®UKCATOP BBITATUBATEJI (1)
PG24-42 PG24-42

PULLOUT KNOB (1) KPYTJIASI PYUKA BBITSITUBATEJISA (1)
PG24-9CE PG24-9CE

GUARD PLATE (1) 3AIIMTHA S TNTACTHUHA (1)
PG24CL-5 PG24CL-5

BOTTLE OPENER (1) OTKPBIBAIILIKA JUUISI BYTBIJIOK (1)
BTOP-1 BTOP-1

M3X20 4.8 CLASS M3X20, KJIACC 4.8

SHEAR PIN W/NUT (1) CPE3HOH LITHUDT C TAMKOI (1)
PG24-25 PG24-25

M3 NYLOC NUT (4) T AUKA HAMJIOK M3 (4)

HOPPER WINDOW ASM (1) OKOIIIKO BYHKEPA B CBOPE (1)

PG24CL-6

PG24CL-6




M3X8 BOLT (4)

BOJIT M3XS8 (4)

AUGER IMPELLER (1) PABOYEE KOJIECO LITHEKA (1)
PG24-49 PG24-49
AUGER MOTOR WITH IMPELLER (1) | JBUTATEJIb ITHEKA C PABOYMM
PG24-24CE KOJIECOM (1)
PG24-24CE
AUGER BUSHING (1) BTYJIKA IITHEKA (1)
PG24-23 PG24-23
AUGER (1) ITHEK (1)
PGC24-8 PGC24-8
WIFI CONTROLER (1) KOHTPOJIJIEP WI-FI (1)
PG24CL-7CE PG24CL-7CE
M4.2 X 10 SCREW (4) BOJIT M4.2 X 10 (4)
BLOWER IMPELLER (1) PABOYEE KOJIECO BO3/IYXO/JQYBKHU
PG24-27 (1)
M4.2 X 10 SCREW (4) PG24-27

BLOWER MOTOR WITH IMPELLER (1)
PG24-26CE

BOJIT M4.2 X 10 (4)
JIBUTATEJIb BO3/TYXOYBKH C

MEAT PROBE (4) PABOUYMM KOJIECOM (1)

PG24-86 PG24-26CE

M4 X 10 SCREW (2) 3OH/T IUISI MSICA (4)

HOPPER LID (1) PG24-86

PG24CL-3 (BLACK) BOJIT M4 X 10 (2)

AUGER GUARD (1) KPBIIIKA BYHKEPA (1)
PG24CL-3 (UEPHAS)
OT'PAYKIEHUE IIIHEKA (1)

BURNER (1) TOPEJIKA (1)

PG24-78 PG24-78

HEATING ROD (1) HATPEBATEJILHBII CTEPXKEHD (1)

PG24-21CE PG24-21CE

0320 PG24CLAU14 PARTS YACTH 0320 PG24CLAU 14
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1. Do NOT leave this appliance unattended
while in use.

1. HE ocTaBnsiiTe 3T0 000pynoBanue 6e3
IPUCMOTPA BO BPEMSI HCITOJIH30BAHHSI.

The user must remain in the immediate area
of the product and have a clear view of the
product at all times during operation.

ITosp30BaTENb NOKEH HAXOAUTHCS B
HEIMOCPEICTBEHHOM OJTM30CTH OT U3CTHUS U
BCET/Ia XOPOIIO BUACTH €r0 BO BpeMs
JKCIUTyaTaI|H.

2. Keep children and pets away from grill at
all times.

2. Hukorja He noamnyckanTe neTeu u
JIOMAITHUX )KUBOTHBIX K TPHITIO.

3. The use of alcohol, prescription or non-
prescription drugs may impair your ability
to properly assemble or safely operate this
appliance.

3. YnorpebieHue aakoroJs, perenTypHbIX
WK Oe3perenTypHbIX JeKapCTBEHHbBIX
CPEJIICTB MOKET MOBIHUATH Ha CIIOCOOHOCTH
M0JIb30BaTENsI MPABUIILHO COOMPATDH WU
0€301acHO 3KCIUTyaTUPOBATh 3TO
000pyI0BaHHKE.

4. This appliance can be used by children
aged from 8 years and above and persons
with reduced physical, sensory or mental

4. D10 U3a€eNIe MOXKET UCIOJIL30BAThLCS
JIETBMHU B BO3pAcTe § JIET U CTapIlie, a TAKKe
JIUIIAMU C OTPAaHUYCHHBIMH (PU3HUECKUMH,




capabilities or lack of experience and
knowledge if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved.

CEHCOPHBIMHU WJIM YMCTBEHHBIMU
CIIOCOOHOCTSIMU WJIM HEJOCTATKOM OIBbITA U
3HAaHUH, €CIIU OHU HaXOMSTCS MO
MPUCMOTPOM WJIM TPOUHCTPYKTUPOBAHBI
OTHOCHUTENIbHO 0€30MacHOTO HUCIOJIb30BAHUS
U3JIENHS U OCO3HAIOT CBSI3aHHBIE C 3TUM
PHUCKHU.

Children shall not play with the appliance.

JleT He AOJKHBI UTPaTh ¢ 000pYA0BaHUEM.

5. Cleaning and user maintenance shall not
be made by children without supervision.

5. OuucTKa ¥ TEXHUIECKOE OOCTY)KUBaHUE
CO CTOPOHBI IIOJIL30BATEINSI HE JOKHBI
POU3BOJUTHCS IE€TbMU O€3 MPUCMOTpA.

6. For OUTDOOR use only.

6. Tonpko o1 ucnois3oBanus HA
OTKPLITOM BO3YXE.

Do NOT use in a building, garage or any
other enclosed area.

HE ucnonb3yiiTe B 37aHUH, Fapaxe Uiu
J1000M JPYTOM 3aKPHITOM OMEUICHHH.

Do NOT use in or on recreational vehicles
or boats. NEVER use this appliance as a
heater.

HE ucnonp3yiiTe B aBTOGYyproHax uiu
BogHOM TpaHncnopre. HUKOI'JIA He
UCIIONIB3YHTE 3TO 000pYyI0BaHHE B KaUeCTBE
oborpeBates.

7. Do not operate appliance under ANY
overhead construction.

7. He skcmutyaTupyiite 000py10BaHHE MO
JIKOBbIM HaBecoM miam HaBECHON
KOHCTPYKIHEH.

Keep a minimum clearance of 1m from the
sides, front and back of appliance to ANY
construction.

CoxpaHsiiTe MUHUMaJIbHOE pacCcTossHue 1 M
OoT OOKOBBIX CTOPOH, TIEPEAHEH U 3aaHEH
4acTu 000pyI0BAHUS JI0 JIIOBOU
KOHCTPYKITHH.

Keep the area clear of all combustible
material and flammable liquids, including
wood, dry plants and grass, brush, paper,
and canvas.

Cnenute 3a TEM, YTOOBI ITOOINU30CTH HE
OBLIO TOPIOYMX MATEPUATIOB U
JIETKOBOCIUIAMEHSIOIIUXCS KUIKOCTEH, B
TOM YHCJIE IEPeBa, CyXUX PACTCHHH 1
TpaBbl, KUCTEH, OyMaru u XoJIicTa.

8. This product is not intended for
commercial use.

8. DT0 u3nenue He NpeaHa3HAYCHO IS
KOMMEPYECKOT'O UCIIOIb30BaHMSI.

9. Always allow the appliance to cool before
covering with the patio cover.

9. Bcerna naBaiite 000pyI0BaHHIO OCTHITh,
MPEXKJIC YEM YCTAaHABIMBATH HAJl HUM HaBEC.

10. Always cover the appliance, with patio
cover (if supplied), when not in use.

10. Becerna ycranaBiuBaiTe Hajl
00opy1oBaHHEM HaBeC (MPU HATHYHH),
KOTI'JIa OHO HE UCIOJIb3YETCSl.

11. Always unplug grill before installing
patio cover.

11. Beceraa oTkitoyaiiTe rpuiib OT CETU
nepei yCTaHOBKOW HaJl HUM HaBeca.

12. Use only on a level, stable non-
combustible surface like bricks, concrete or
dirt.

12. Ucnonb3yiTe TOIBLKO HA POBHOM,
YCTOMYMBOW HETOPIOYEH MOBEPXHOCTH,
HanpuMep, Ha KUPIUYHOM, OETOHHOM
OCHOBaHUU WJIU Ha 3eMJI€.

Do not use this appliance on any surface
that will burn or melt like wood, asphalt,
vinyl or plastic.

He ucnonp3yiiTe 370 060py10BaHNE HA
JHOOBIX TIOBEPXHOCTSIX, KOTOPHIE MOTYT
rOpeTh WM TUIaBUTHCA, HAIpUMEp, Ha
nepese, achanbTe, BUHUJIE WU IJIACTHKE.




13. Make sure burner clean-out is closed
before starting the grill.

13. Tlepen 3amyckom rpuist yoeauTech, 4To
JIFOK JUIsI IPOYUCTKHU TOPEIIKH 3aKPbIT.

14. Make sure the grease bucket is in place
before starting the grill.

14. Tlepen 3amyckom rpuist yoeauTech, 4To
€MKOCTb JIJISl )KHpa HAXOJIUTCSL HA MECTe.

15. In the event of a fire unplug the grill
from the power supply, close the lid, and
leave it closed until the fire goes out.

15. B cimydae Bo3ropanusi OTKJIIOUUTE TPUIIb
OT AJIEKTPOCETH, 3aKPONTE KPBIIIKY U
OCTaBbTE €€ 3aKPBITOH /10 TeX MOp, MOKa
OTOHb HE MOTACHET.

After allowing the grill to cool, follow the
cleaning instructions before the next use.

[Tocne Toro, Kak rpujib OCTBIHET, CICAYNUTE
MHCTPYKLHUSAM IO OUHCTKE Mepes
CJIETYIOIIMM HCIIOJIb30BAHHUEM.

16. Use only food grade hardwood pellets
manufactured for use in pellet grills.

16. Ucnonib3yiTe TONBKO MEJIETHI U3
JPEBECHUHBI JINCTBEHHBIX MOPO/I MHUILIEBOTO
KauyecTBa, U3TOTOBJICHHBIE IS
MCIOJIb30BaHUs B NEJJICTHBIX TPHIISX.

Using softwood or heating pellets will void
your warranty.

Hcnonp30BaHue NENJIET U3 IPEBECUHBI
XBOMHBIX MMOPOJ WU TOIUTUBHBIX MEJUIET
pHUBEIET K aHHYJUPOBAHUIO FapaHTHUH.

17. Do not allow the hopper to run out of
pellets. Pellets can be added at any time.

17. Cnenqute 3a TeM, 4TOOBI B OyHKEpe HE
3aKOHYMJIMCH TIeJUTETHI. [1emieTsl MOYKHO
J00aBJISITH B JIIOOOW BpeMs.

The hopper will hold approximately 10kg of
pellets.

bynkep Bmeniaet npumepHo 10 kr nesier.

The pellet usage will vary greatly depending
on the ambient temperature as well as
cooking temperature.

[Torpebnenue nemieT CUIbHO BapbUPyeTCs
B 3aBHCHMOCTH OT TEMIIepaTyphl
OKpYXAaIOIIEeH Cpebl, a TAKKE
TEMIEPATYPbI IPUTOTOBJICHHUS MUIIIH.

18. I t is recommended that you not store
pellets in the hopper for extended periods as
they may absorb moisture from the air and
clog the auger.

18. He pexomeH1yeTcs XpaHUTh MEJIETHI B
OyHKepe B T€UEHHUE JTUTEILHOTO BPEMEHH,
TaK KaKk OHU MOTYT BIIMTHIBATh BJIAry U3
BO3JIyXa M 3a0MBaTh ITHEK.

19. Keep the lid closed during cooking.

19. Bo BpeMs npUroTOBICHUS TUITU
JEP’KUTE KPBIIIKY 3aKPBITOM.

The grill is designed to cook with the lid
closed.

['punb paccunTaH Ha MPUTOTOBIICHUE TTUILN
C 3aKPBITOIN KPBIIIKOM.

20. Note that the cooking temperature
displayed on the digital readout is measured
near the cooking surface on the left side of
the grill.

20. O6paTtuTe BHUMAHUE, YTO TEMIIEpaTypa
IIPUTOTOBJICHUS MUIIU, OTOOpa)kaeMasi Ha
(G pPOBOM MHAUKATOPE, U3MEPSETCS PAIOM
¢ paboyeil MOBEPXHOCTHIO C JICBOM CTOPOHBI
TpUJIs.

The actual temperature inside the cooking
chamber will vary slightly throughout.

dakTHueckas TeMnepaTypa BHyTpH
paboueii kamepsl Oy1eT He3HAYUTEITLHO
OTIIMYATHCA.

21. Do not use accessories not specified for
use with appliance.

21. He ucnonw3yiite NpuHAIICKHOCTH, HE
npeHa3HauYeHHbIE JIs1 UCTIOJIb30BaHUS C
000pyTIOBAaHUEM.

22. Never use gasoline, gasoline-type
lantern fuel, kerosene, charcoal lighter fluid,

22. Hukoraa He UCTIONB3YWTE OCH3HH,
TOTUTMBO JIJIsl CBETUIILHUKOB, KEPOCHH,
YKUJIKOCTB TSI PO3)KUTA WJIM aHAJIOTUYHBIE




or similar liquids to start or freshen up a fire
in this appliance.

XKHUJIKOCTH, YTOOBI Pa3Kedb WIH YCUIHUTh
OTOHBb B 3TOM 00OpPYJOBaHUH.

Keep all such liquids well away from the
appliance when in use.

Jlep>kuTe BCE TaKUe KUAKOCTH BIIAJIN OT
000pyTI0BaHUS BO BpEMS €T0
WCTIOJTb30BaHUSI.

23. Ashes should be placed in a metal
container with a tight fitting lid.

23. 3omy cineayeT IOMECTUTh B
METATNYECKUH KOHTEHHED C TIIIOTHO
3aKPBIBAIOIIEHCS KPBIIIKOH.

The closed container of ashes should be
placed on a non combustible floor or on the
ground, well away from all combustible
materials, pending final disposal.

3aKpbIThI KOHTEIHED C 30J101 CIeayeT
MOCTaBUTh HA HETOpIOYee MOKPHITHE WK Ha
3eMJII0 BJJAJIA OT BCEX TOPIOYMX MaTepHalioB
JI0 OKOHYATEIbHON YTUIIN3ALIUH.

When the ashes are disposed by burial in
soil or otherwise locally dispersed they
should be retained in the closed container
until all cinders have thoroughly cooled.

[Tpu 3ax0pOHEHUH 30J1bI B 3€MJIE HIIU €€
paccerBaHUM Ha MECTE €€ CJIelyeT XPaHUTh
B 3aKpPBITON €EMKOCTH JI0 T€X MOp, OKa BCE
TJICIOIINE YACTULIBI MOJTHOCTHIO HE OCTHIHYT.

24. C reosote — Formation and need for
removal.

24. Kpeo3zoT — 00pa3oBaHHuE 1
HEOOXOAMMOCTh YIAJICHHUS.

When wood pellets are burned slowly, they
produce tar and other organic vapors that
combine with expelled moisture to form
creosote.

Korna apeBecHbie MeieThl CKUTa0TCA
MEJIEHHO, OHH BBIACIISAIOT CMOJTY U Maphbl
JIPYTUX OPraHUYECKUX COCAMHEHUM,
KOTOpPBIE IPU B3aUMOJEHCTBUU C BJIaroui
00pa3yroT Kpeo3orT.

The creosote vapors condense in a relatively
cool oven flue and exhaust hood of a slow
burning fire.

[Taper kpeo3oTa KOHACHCUPYIOTCS B
OTHOCHTEIIFHO MTPOXJIAJHOM JBIMOXO/IC
TICYU ¥ BBITSDKHOM KOJITIAKe TIPU MEICHHO
TOpSIIIEM OTHE.

As a result, creosote residue accumulates on
the flue lining and exhaust hood.

B pesynbTaTe octaTku Kpeo3oTa
CKaIJIMBAIOTCA Ha OOJIMIIOBKE ABIMOXO0[A U
B BBITSDKHOM KOJIIAKE.

When ignited, this creosote makes an
extremely hot fire.

[Tpu BocIIaMEHEHUHU ATOT KPEO30T AAET
OUYEHb BBICOKYIO TEMIEPATYPY TOPEHUSI.

The grease duct should be inspected every
50 hours to determine when grease and/or
creosote build-up has occurred.

JIBIMOXOJT CTIeTyeT MPOBEPATH KaXKIbIe
50 gacoB paboThl 000PYI0BaHHUS, YTOOBI
OTIPENIeNIUTh, He 00Pa30BAINCH JIU B HEM
OTJIOKEHUS KUpa U (MIIH) KPEeo30Ta.

When grease or creosote has accumulated, it
should be removed to reduce risk of fire.

B cnydae oOHapy)eHUsT OTIIOKEHUH KHUpa
WM KPeo30Ta UX CIeAyeT YAAIUTh, YTOObI
CHU3UThH PUCK BO3TOPaHUSI.

25. If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in order
to avoid a hazard.

25. Ecnu miHyp nUTaHus TOBPEXKIEH, OH
JOJI’KEeH OBITh 3aMEHEH MIPOU3BOUTENEM,
€ro CEepBHUCHBIM areHTOM WJIH
CHEIHAIMCTaMH C aHAJOTHYHOM
KBaTM(UKAIKMEH, 4TOOBI TPEIOTBPATUTH
OIMACHOCTb.

25. If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in order
to avoid a hazard.

25. Ecnu miHyp nUTaHus TOBPEXKIEH, OH
JOJI’KEeH OBITh 3aMEHEH MPOU3BOUTENEM,
€ro CEepBHUCHBIM areHTOM WJIH
CHEIMAIMCTaMH C aHAJOTHYHOMN




KBaTM(UKAIMEH, 4TOOBI TPEIOTBPATUTH
OIaCHOCTb.

DANGER

OITACHO

Do not work on this grill if it is plugged in.

He paboraiiTe ¢ 3TM Tpuiem, eciii OH
MOJIKJIFOYEH K DJIEKTPOCETH.

Electric shock may occur resulting in death
or serious injury.

Bo3MoxHO nmopaxeHue 31eKTpUIeCKuM
TOKOM U B pe3yJibTaTe — JIETaIbHBINA UCXO]
WM TsDKeJas TpaBMa.
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ASSEMBLY INSTRUCTIONS
Remove all loose parts from the inside of
the grill and hopper.

HHCTPYKIHUHA 110 CBOPKE
VY nanuTe Bce HE3aKpEIUICHHBIE ICTANIN U3
BHYTPEHHEHN YacTh rpwiisd 1 OyHKepa.

Lay a blanket or piece of cardboard down to
protect the grill.

[TonnoxxuTe MOKPHIBAJIO UM KyCOK KapTOHA
JUISL 3aILIATHI TPUJIS.

ATTACH THE LEGS

KPEIIVIEHUE HOKEK

With the help of another person flip the grill
upside down on the blanket or cardboard.

C nomo1pIo Ipyroro 4ejioBeKa
MepEeBEPHUTE TPUJIH BBEPX JTHOM Ha
MOKPBIBAJIC MM KapTOHE.

The grill lid and hopper lid will swing open
when doing this so be careful not to damage
the lids.

Kppiika rpusist v Kpbliika OyHKepa mpu
3TOM OTKPOIOTCS, IOITOMY OyIbTe
OCTOPOXHBI, UTOOBI HE MMOBPEIUTH HX.

The grill may also want to roll on its lid so
one person should hold the grill steady
while the other person assembles the bottom
legs and wheels.

['prith TaKkKe MOXKET CKOJIB3UTH HA KPBIIIKE,
TIOATOMY OJIMH YEJIOBEK JOJDKEH YCTOHUNBO
JepKaTh TPUIIb, TIOKA APYTOH YeTOBEK
Oynet cobnpaTh HIKHUE HOXKKH U KoJleca.

1. Lay the grill on its back.

1. TTosioxkuTe rprib HA 3aIHIOKO YaCTh.

2. Install each of the 4 legs as shown in Fig
1.

2. YCTaHOBHTE KaXyI0 U3 4 HOXKEK, KaK
MOKa3aHo Ha puc. 1.

Make sure the legs with wheels are attached
to the right side of the grill with the wheels
facing out.

Ybenurech, 4TO HOKKHU C KOJIECaMu
NPUKPETUICHBI K TIPABOW CTOPOHE TPUJIS, a
KoJieca oOpanieHbl HapyxKy.

Note:

[Ipumedanue.

Front legs are marked with an F and back
legs are marked with a B.

[Tepeanue HOXKHM oTMeueHbI OykBOii F, a
3aHue — OykBoi B.

M8 X 20 BOLT BOJIT M8 X 20

M8 LOCK WASHER CTOIIOPHA I ITAMBA M8

FIG. 1 PUC. 1

ATTACH BOTTOM SHELF KPEILUIEHUE HAKHEM IMOJIKHA

1. Install bottom shelf as shown in Fig. 2 by
installing hardware in each of the 4 corners.

1. YcTanoBuTEe HMKHIOKO MOJIKY, Kak
MOKAa3aHO Ha PHC. 2, yCTAHOBUB KPEMNEKHbIE
JeTalld B KaXJI0M U3 4 yIJIoB.

2. Stand the grill upright.

2. [TocTaBbTe Iprilb BEPTUKAIBHO.

3. Tighten all hardware.

3. 3aTsIHUTE BCE KPETEKHBIC TETAIH.

M8 X 20 BOLT BOJIT M8 X 20

M8 LOCK WASHER CTOIIOPHA I ITAMBA M8
FIG. 2 PUC. 2

ATTACH CHIMNEY AND CHIMNEY | KPEIVIEHUE JBIMOXO/JA U

CAP

KOJIITAKA JbIMOXOJA




1. Install chimney to grill as shown in Fig
3.

1. YcranoBurte 1pIMOX0/1 Ha TPUJIb, KaK
MOKa3aHo Ha puc. 3.

Make sure to install the gasket between the
grill and the chimney.

O0s13aTeNbHO YCTAHOBUTE MPOKIIAJIKY
MEX/1y TPHJIEM U JIBIMOXOJIOM.

2. Tighten all hardware.

2. 3aTSIHUTE BCE KPETIEKHBIC IETAIIH.

3. Install M6 x 76 Bolt through chimney
cap and secure using Qty (1) M6 nut.

3. YcranoBure 6ot M6 X 76 uepe3 Kojmak
JTBIMOXOIa U 3aKPETUTE C TTOMOILBIO
1 raiiku M6.

Thread second nut onto bolt leaving
approximately 4cm to the top of the cap.

HaBepHute BTOpYyIO raifiky Ha 00JIT, OCTaBUB
MPUMEPHO 4 CM 710 BepXxa KoJmaka.

Thread cap assembly down into the
chimney bracket until the lower nut hits the
bracket.

3aBUHTHUTE KOJIAK B cOOpE B KPOHIITECHH
JIBIMOXOJIa, MOKa HIDKHSSI raiika He
KOCHETCSI KPOHIIITEIHA.

See Fig 3. Cwm. puc. 3.

M6 X 76 BOLT BOJIT M6 X 76

M6 NUT TAUKA M6

M6 X 15 SCREW BUHT M6 X 15

CHIMNEY GASKET [IPOKJIAJIKA IBIMOXOJA
FIG. 3 PUC. 3

4. The height of the chimney cap can be
adjusted for summer and winter.

4. BpICOTY KOJIIaKka AbIMOX0J1a MOXKHO
peryJaupoBaTh IS JETHUX U 3UMHUX
YCJIOBUH.

In the summer the gap should be
approximately 4cm.

JleToM 3a30p JTOJDKEH COCTAaBIIATH MPUMEPHO
4 cMm.

In the winter the gap should be
approximately 1.5cm.

3uUMOM 3a30p JOJKEH COCTABIISAThH
npuMepHo 1,5 cm.

5. Tighten all hardware.

5. 3aTsIHUTE BCE KPEIEKHbIC IETAIIH.

INSTALL HANDLE YCTAHOBKA PYUKH
1. Install the handle as shown in Fig 4. 1. YcranoBute pyuky, KaK IOKa3aHO Ha
puc. 4.

2. Tighten all hardware.

2. 3aTSIHUTE BCE KPETEKHBIC IETAIIH.

FIG. 4 PUC. 4
HANDLE PYUKA

HANDLE BEZEL (2) OBOJIOK PYUKHU (2)

HANDLE DEFLECTOR OTPAXATEJIb PYUKU

M6 HANDLE SCREW (2) BUHT PYUKU M6 (2)

INSTALL HOPPER HANDLE YCTAHOBKA PYYKU BYHKEPA

1. Install hopper handle as shown in Fig. 5.

1. YcranoBure pyuky OyHKepa, Kak
MOKAa3aHO Ha puc. 5.

FIG. 5 PUC. 5
INSTALL HOPPER GUARD AND LID | YCTAHOBKA OI'PAKAEHUSA 1
KPBIIIKHU BYHKEPA

1. Install guard and lid as shown in Fig. 6.

1. YcranoBute orpaxaeHue U KpbIIIKY, Kak
MOKa3aHo Ha puc. 6.

The tab on the hopper should be inserted
into the slot on the guard.

SI3p190K Ha OyHKEpe JOJDKEH OBITh BCTaBJICH
B IIPOpe3b Ha OTPAKICHUU.

Use screws to secure hopper guard and lid
to the hopper.

[TpukpenuTe orpaxkIeHHE U KPBIIIKY
OyHKepa K OYHKEPY C TOMOIIIbIO BUHTOB.

HOPPER LID (1)

KPBIIIKA BYHKEPA (1)




M4 X 10 SCREW (2)

BOJIT M4 X 10 (2)

HOPPER GUARD (1) OT'PAYEHUE BYHKEPA (1)
FIG. 6 PUC. 6

HOPPER LID (1) KPBIIIKA BYHKEPA (1)

M4 X 10 SCREW (2) BOJIT M4 X 10 (2)

HOPPER GUARD (1) OT'PAYXEHUE BYHKEPA (1)
INSTALL SHELF BRACKET YCTAHOBKA KPOHIITEMHA

ITOJIKH

1. Install the bracket as shown in Fig 7.

1. YcranoBuTe KpOHIITENH, KaK TOKa3aHO
Ha puc. 7.

2. Tighten all hardware.

2. 3aTSIHUTE BCE KPETEKHBIC TETAIH.

M6 X 15 SCREW (4)

BOJIT M6 X 15 (4)

M6 FLANGE NUT (4) ®IIAHIIEBAS TAVIKA M6 (4)
UPPER GRATE BKT (2) BEPXHSISI PEIIETKA BKT (2)
PG24SG-11 PG24SG-11

INSTALL SHELF YCTAHOBKA MOJIKA

(Optional-Do not install if installing sear
box)

(Heo0s13aTe/IbHO — He YCTAHABJIMBATDH
MPH YCTAHOBKeE 0JI0KA 00/KaApPKH)

1. Install shelf as shown in Fig 8.

1. YcranoBure noJiky, Kak Moka3aHo Ha
puc. 8.

2. Tighten all hardware

2. 3aTSIHUTE BCE KPETEKHBIC IETAIIH.

M6 X 15 SCREW

BUHT M6 X 15

FIG. 8 PUC. 8

GREASE BUCKET EMKOCTbD JJIs " KUPA

1. Hang grease bucket from tube as shown | 1. IlonBechTe eMKOCTB ISl )KHMpa Ha KeJo0,
in Fig 9. KaK TTOKa3aHo Ha puc. 9.

ASH CUP 30JIbHUK

1. Install Ash Cup as shown in Fig 9.
Never use grill without Ash Cup in place.

1. YcraHoBHTE 30JbHUK, KaK MOKa3aHO Ha
puc. 9. Huxorna He ucnonb3yiTe rpuiib 0e3
YCTaHOBJICHHOTO 30JIbHHKA.

GREASE BUCKET EMKOCTbD JJIs XKHNPA
ASH CUP 30JIbHUK

FIG. 9 PUC. 9

INSTALL DRIP TRAY YCTAHOBKA NOJJIOHA
1. Install the Drip Tray as shown in Fig 10 | 1. YcTanoBuTe moi1oH, Kak Moka3aHo Ha
and Figl1. puc. 10 u puc. 11.

DRIP TRAY [MoAJA0OH

HEAT DEFLECTOR TEIJIOOTPAXATEJIb
FIG. 10 PUC. 10

DRIP TRAY [MoAJA0OH

HEAT DEFLECTOR TEIJIOOTPAXATEJIb
FIG. 11 PUC. 11

WARMING RACK AND COOKING
GRATE

HATPEBAIOIIASI CTOMKA U
PELIETKA JJISI IPUTOTOBJIEHUS
TVIIA

1. Install the cooking grate as shown in Fig
12

1. YcranoBure pemieTky ajist
IIPUTOTOBJICHUSI UM, KaK TOKa3aHO Ha
puc. 12.

UPPER GRATE (2)

BEPXHA PEHIETKA (2)




PG24SG-5 PG24SG-5

LOWER GRATE (2) HIDKHSIS PELLIETKA (2)

PG24-70 PG24-70

FIG. 12 PUC. 12

CLEAN-OUT KNOB ASSEMBLY YCTAHOBKA KPYTJION PYUKH
INSTALLATION JIIOKA JIJISl TIPOYUCTKHU B CEOPE

Hand tighten the burner clean-out knob as
shown in Fig 13.

3aTsaHUTE BPYUYHYIO KPYIIYIO PYUKY JIOKa
JUIS IPOYUCTKYU TOPEJIKU, KaK MOKa3aHo Ha
puc. 13.

PG24-9 (1) PG24-9 (1)

BURNER PULLOUT KNOB KPYTJIASI PYUKA BBITSITUBATEJIS
TOPEJIKU

FIG. 13 PUC. 13

CLEAN-OUT PORT KNOB

KPYI'JIAA PYUYKA OTBEPCTHUA J1JIA
IMPOYUCTKH

1. Clean-out Port knob must be pushed in
when grill is on.

1. Kpyrnas py4ka oTBepCcTHs 11t
MPOYKCTKH JIOJKHA ObITh B/IaBlieHa, KOTAa
TPUJIb BKIIOYEH.

Make sure pullout lock is pushed down and
locks the knob to prevent inadvertent
opening of the clean-out port.

Yo6eautech, 9To UKCATOP BHITATHUBATES
HaXaT U GUKCUPYET KPYTIYIO PYUKY, YTOOBI
NPEJOTBPATUTH HEMIPETHAMEPEHHOE
OTKPBITUE OTBEPCTHSI IS TPOYHUCTKH.

See Fig 14.

Cwm. puc. 14.

2. Lift pullout lock and pull clean-out port
knob to empty ash into ash cup.

2. [TogauMute (hUKCaTOp BBHITATUBATENS U
MOTSIHUTE 32 KPYTJIYI0 PYYKY OTBEPCTHS ISt
MPOYKUCTKH, YTOOBI YAATUTH 30JTy B
30JIbHHUK.

See Fig 15 3. See instructions for burner
clean-out.

Cwm. puc. 15
3. CM. HHCTPYKIIUH MO MPOYUCTKE TOPEIIKH.
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FIG. 14 PUC. 14

CLEANOUT PORT CLOSED OTBEPCTHUE IJIA ITPOUUCTKHU
3AKPLITO

FIG. 15 PUC. 15

CLEANOUT PORT OPEN OTBEPCTHUE IJIA ITPOUUCTKHU

OTKPLITO

HOPPER CLEAN-OUT KNOB
ASSEMBLY INSTALLATION

YCTAHOBKA KPYTIJIOH PYUKH
JIIOKA VIS ITIPOYUCTKHU BYHKEPA
B CBOPE

Hand tighten the hopper clean-out knob as
shown in Fig 16.

3aTsaHUTE BPYUYHYIO KPYIIYIO PYUKY JIOKa
JUTSI IPOYUCTKU OyHKepa, Kak oKa3aHo Ha
puc. 16.

PG24-9 (1) PG24-9 (1)
PULLOUT KNOB KPYTJIASI PYUKA BBITSITUBATEJISI
FIG. 16 PUC. 16

BURNER CLEAN-OUT
Before each use the burner should be
cleaned out by lifting the pullout lock and

JIIOK U1 ITPOYUCTKU I'OPEJIKU
[lepen kaxabIM UCTIOIb30BAHUEM TOPEIKY
clelyeT MpOYHIlaTh, MOJHIB (UKCATOP
BBITSITUBATENS U TOTSIHYB 32 PYUYKY




pulling the clean-out port knob on the right

side of the grill to open the burner clean-out.

OTBEPCTHS JJIsl IPOUUCTKH C TPaBOU
CTOPOHBI TPUJISA, YTOOBI OTKPBITD JIFOK IS
IPOYUCTKH TOPEIKH.

This will allow the ash from previous use to
fall into the cup under the grill.

DTO TO3BOJIMT 30JI€ OT MPEIBLIYIIETO
WCITOJI30BAHUS YIIACTh B 30JbHUK TIO/T
TPHJIEM.

The cup should be removed and emptied
and then reinstalled before each use.

30IbHUK CJIEAYCT CHUMATh U OIMOPOXKHATH, a
3aTE€M CHOBA YCTaHABJIMBATDH IIEPC Ka’KIbIM
HCITIOJIB30BaHHUECM.

DANGER

OITACHO

Never Operate the Pellet grill without the
ash cup in place.

Huxornma He sKCIuTyaTupyHTe NEIETHBIN
rpusib 6€3 YCTaHOBJIEHHOTO 30JbHUKA.

Make sure the burner clean-out port is
closed and locked before starting the grill.

[Nepen 3amyckoM Tpuiist yOeIUTECh, YTO
OTBEPCTHE JIJISl IPOYUCTKH TOPEITIKU
3aKpBITO M PUKcATOp 3aDUKCHPOBaAH.

Never open the burner clean-out port when
the grill is hot.

Huxorma He OTKpBIBATE OTBEPCTHE IJISI
MIPOYNCTKH TOPEIIKH, €CITU TPUITh TOPSUHIA.

After cleaning out the burner make sure to
close the burner clean-out by pushing the
clean-out port knob in on the right side of
the grill.

[Tocne mpouncTku ropesku He 3a0yapTe
3aKPBITh JIIOK JUIsl IPOYUCTKU TOPEIIKH,
Ha)kKaB Ha KPYTJIYIO pyUKY OTBEPCTHS IS
IPOYKCTKH C IPaBOM CTOPOHBI ITPHUIISL.

Make sure to lift the pullout lock and push
the clean-out port knob all the way in and
lock in place with the pullout lock.

O0s13aTeNIbHO TOAHUMHUTE (PUKCATOP
BBITATHBATEJIS, TOTHOCTHIO BIABHUTE
KPYTIIYEO PYYKY OTBEPCTHS TSI IPOUUCTKH
U 3aUKCHPYHTE €€ Ha MECTE C TIOMOIIBIO
(duKcaTopa BHITATHBATEISL.

Every 50 hours of use, remove the grill
grates, grease tray, and heat deflector and
clean the inside of the grill.

Kaxxnpie 50 yacoB UCIIONIBL30BaHUS
CHUMAWTEe PEIICTKH TPUJIsl, TIOIIOH JIJIst
JKHpa M TeJIO0TPAXKATENh U OUHUIIIANTE
BHYTPEHHIOIO YaCTh IPHIIA.

If you notice a lot of ash blowing around in
the grill it is time to vacuum it out.

Ecin B rpuiie mosiBUTCS MHOTO
pasJeTaromIencs 3061, €€ HajIo coOpaTh
MIBLIECOCOM.

FILLING THE AUGER TUBE 3AITOJIHEHUE XEJIOBA IITHEKA

CAUTION: BHUMAHUE

ONLY USE THE FEED SETTING BBITIOJIHAWTE HACTPOUKY

WHEN HOPPER HAS RUN OUT OF INOJAYH, TOJIBKO KOI'TA B

PELLETS. BYHKEPE 3AKOHYNJINCH
INEJIVIETBI.

FEED SETTING IS NOT FOR HACTPOWKA IIOJAYH HE

NORMAL USE. INPEAHA3HAYEHA J1JIA

HNCITOJIb30BAHUA B OBBIYHOM
PEKUME.

The first time you use your grill or any time
the hopper has run out of pellets you will
need to fill the auger tube.

[Tpu epBOM MCTIOIB30BAHUY TPHIIS HITH
KaXKIbI pa3, Korjaa B OyHKeEpe
3aKaHYMBAIOTCS MEIUIETHI, HEOOXOIUMO
3aIOJTHUTH KEJI00 ITHEeKa.




This simply means you must fill the auger
tube with pellets until pellets reach the
burner.

DTO0 03HAYaeT, YTO HEOOXOIUMO 3aIOIHATh
’KeJ100 IIHEKa IeJIJIeTaMu, ITOKa MeJUIETHI He
JOCTUTHYT TOPEJIKH.

This is done by selecting FEED from the
main menu.

DTO Aenaercs myTeM BhIOOpa MyHKTa
«ITOJAYA» B TTaBHOM MEHIO.

This will turn the auger on and the
controller will display “FEED”.

[Tpu 5TOM BKJIIOUUTCS IIHEK, U HA
koHTpoJuiepe otobpaszutcs «I[TOJTAUAY.

The auger will remain on for no more than 7
minutes.

[ITrek ocTaHeTcs BKIOYEHHBIM HE OoJiee
7 MUHYT.

This is ample time for the pellets to reach
the burner.

It is easiest to open the burner clean-out by
pulling the knob on the right side of the
grill.

DTOro BpeMEHHU JOCTaTOYHO, YTOOBI
HEJJIEThI JOCTUTIIU TOPEIIKH.

[Tpomie Bcero OTKPHITH JIIOK JJI TPOYUCTKU
TOPEJIKH, MOTSHYB 3a KPYTIYI0 PyUKY €
MIPaBOM CTOPOHBI T'PUJISL.

Once you hear pellets dropping into the cup
you can close the clean-out port by pushing
the knob on the right side of the grill and
then select your cooking temperature.

Korna craner cibIIHO, KaK MeIeTh
NaJaioT B YaIIKy, MOKHO 3aKPBITh
OTBEpCTHE JJIsl MPOUYNCTKU, HAXKaB Ha
KPYTIIYyI0 PYUYKY C IIPaBOi CTOPOHBI IPUJIsl, a
3aTeM BbIOpaTh TeMIIepaTypy
PUTOTOBJICHHUSI UK.

(Never operate grill without the ash cup in
place).

(Hukoraa He SKCIUTyaTUpYWTE Tpriibh 03
YCTaHOBJICHHOT'O 30JIbHHKA. )

Always make sure the burner clean-out port
is closed by pushing in the knob on the right
side of the grill before selecting any of the
cook settings.

Bcerna HeoO6xoaumo yoex1aTbes, 4To
OTBEPCTHUE JIJIS IIPOYNCTKH TOPEITKH
3aKpBITO, HAKUMAs Ha KPYTIIYIO PYUKY C
MPABOW CTOPOHBI TPHIIS, TIPEXKIC YeM
BBIOMPATh KaKUE-THOO0 HACTPOUKHU
MPUTOTOBJICHHS TTHIITH.

Never open the burner clean-out port when
the grill is hot.

Huxorma He OTKpBIBATE OTBEPCTUE IJISI
MIPOYNCTKH TOPEITKH, €CITU TPUITh TOPSUHIA.

EMPTYING THE HOPPER

OIIOPO’KHEHUE BYHKEPA

This grill is equipped with a hopper drain to
quickly remove the pellets from the hopper.

DTOT TpHIIb 000PYIOBaH BBITYCKOM H3
OyHKepa JJis1 OBICTPOTO yIaJIeHUs TeJUIeT U3
OyHKepa.

This can be used to remove pellets if the
grill is being stored for a long time or to
remove pellets to change to a different
flavor pellet.

Ero MoHO ncnonb30Bath A1 yAaaeHUs
HEJJIET, €CU TPUIIb OYJeT XPaHUTHCS B
TE€YEHHE JUTUTEIHHOTO BPEMEHU, UITH JIJIs
yAaJeHus MejUleT MPU UX 3aMeHE IPYTUMU
HeJJIeTaMH.

Warning:

Ipenynpe:xxkaenue

Never remove the auger guard from the
hopper while the pellet grill is on.

Huxorma He CHUMaTE Orpa)kJieHUE IIHEKa
¢ OyHKepa Mpy BKIFOYCHHOM TEJIJIETHOM
TpHJIIC.

Never operate the grill without the auger
guard in place.

Hukorna He sKkcrutyatupyiite rpuib 6e3
YCTAaHOBJICHHOT'O OTPaKICHUS IIIHEKA.

Caution:

Buumanue

The instructions below must be followed
when emptying the hopper.

[Ipu onopoxHeHnn OyHKepa HE0OX0IUMO
COOJIIOZIATh CIEIYIONINE HHCTPYKITHH.

1. Unplug the grill from the power source.

1. OTKIIIOYNTE TPUIIb OT CETH.




2. Hang a bucket or use a box to catch the
pellets that will come out of the tube on the
rear of the hopper.

2. [ToaBechTe BEAPO WIIM UCIIOJIB3YHUTE
AIIUK, 9YTOOBI YJIaBIUBATh MEJUIETHI,
KOTOpBIE OYIyT BBIXOAHUTH U3 KeJIo0a B
3aJIHeH 4yacTu OyHKepa.

3. Lift the pullout lock on the left side of
the hopper and pull the hopper clean-out
knob.

3. [TogaumMuTe HUKCATOP BHITATHUBATENS C
JIeBOM CTOPOHBI OyHKepa U MOTSHUTE
KPYTIIYI0 PYUKY JIFOKA JIJIs1 TPOYUCTKH
OyHKepa.

4. Sweep the remaining pellets in the
hopper towards the drain hole.

4. CMecTuTe OCTaBIIHECS B OYHKEpE
NEJJIETHI K BHITYCKHOMY OTBEPCTHIO.

5. Push in the hopper clean-out knob and
lock in place using the pullout lock.

5. BoaBute KpyTiyto pydKy OUMCTKH
OyHKepa u 3aUKCUPYHTE €€ C TTOMOIIBIO
¢dukcaTopa BHITITUBATEISL.

FIG. 17 PUC. 17

HOPPER CLEANOUT JIIOK A ITPOYNCTKU BYHKEPA
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APP QUICK START GUIDE PYKOBOJCTBO I10 BBICTPOMY

SAITYCKY ITPUJIOKEHUSA

1. Download the Camp Chef APP from the
Apple APP store or Android Play Store.

1. 3arpy3ure npunoxxenne Camp Chef u3
MaraszuHa App Store yctpoiictBa Apple ninu
Play Store ycrpoiictBa Android.

2. Turn the Grill controller on using the
main power switch.

2. Bkirounte KOHTPOJIIEP TPUJIA C
MOMOIIbIO TJIABHOTO BBIKJIIOYATEIS
MUTaHUSL.

3. Open the Camp Chef APP and follow the
setup instructions for connecting the grill to
your home 2.4 GHz WiFi network.

3. Otkpotite npunoxenne Camp Chef u
CIeMyHTe HHCTPYKIUSM 10 YCTAHOBKE JJIS
MOAKJTFOYCHUS TPUJIS K ToManiHei cetrn Wi-
Fi2,41T.

Warning -

[IpenynpexaeHue.

Do NOT leave this appliance unattended
while in use. The user must remain in the
immediate area of the product and have a
clear view of the product at all times during
operation

HE ocramsiiTe 3T0 060pynoBanue 6e3
NPUCMOTpPA BO BPEMSI HCITOITB30BAHMS.
[Tonp30BaTeNb JOKEH HAXOIUTHCS B
HETIOCPEJICTBEHHOW OJIM30CTH OT M3ACIHS U
BCET/Ia XOPOIIO BUIETh €TO BO BpEMs
IKCILTyaTalllH.

Note -

IIpumeuanue.

Some functions are only available from the
controller.

HekoTopsie GyHKIIUU TOCTYIHBI TOJIBKO C
KOHTpOJLIEpA.

If attempting to start the grill from the APP
it will prompt you to confirm starting the
grill from the controller.

Ecnu nonp3oBarenb MonsITaeTcs 3aMyCTUTh
TPUJIb U3 IPUIIOKEHUS, eMy OyIeT
MPEJI0AKEHO MOATBEPAUTD 3aITyCK IPUJIS C
KOHTpOJLIEpA.

Temperature and Smoke settings can be
adjusted from the APP.

Hactpoliku TeMnepaTypbl U JbIMa MOKHO
PEryIupoBaTh U3 MPUIOKEHHUSL.

Shutdown can also be performed from the
APP.

BrIkr0ueHNE TaKKe MOKHO BBIIIOIHHUTE U3
IMPUITOKCHUS.

For more information visit
https:/www.campchef.com/app

st momydeHust JONOJHUTEIbHON
nH(}OpMAITUK TTOCETHUTE
https://www.campchef.com/app.




CONTROLLER EXPLANATION

OBbSICHEHUE ®YHKIUI
KOHTPOJUUIEPA

POWER SWITCH

BBIKJIIOYATEJIb IIMTAHUSA

Used to turn the main power onto the pellet
grill. “O” is Off. “-* is On. See Fig. 18

Hcnonp3yeTcs 171 BKIIOYEHHS CETEBOTO
MUTaHUs NejuieTHoOro rpuwis. «O» o3Hadaer
«BBIKJIFOUEHOY, & «—)» 03HAYaeT
«BKJIHOYEHO». CM. puc. 18.

Fig. 18

Puc. 18

CONTROLLER FUNCTIONS

OYHKIIMHU KOHTPOJUIEPA

Rotate the dial to scroll through menus,
adjust temperature, or smoke settings.

[ToBepHHUTE AUCK JIJIs1 MPOKPYTKHU MEHIO U
YCTaHOBKH HACTPOEK TEMIEPATYPhI N
JIbIMA.

Press the dial to select.

Haxmute nuck, 4To0bI BEIOpATH.

SHUTDOWN

BBIKJIIOYEHHUE

This setting must be used after each use.

O1y QyHKIHIO HEOOXOAMMO HCIIOIh30BaTh
1I0CJIe KaXK/I0TO MCITOJTH30BAHMSI.

Select SHUTDOWN from the main menu.

Bri6epute nynkt « BBIKJIFOUEHUE» B
[JIaBHOM MEHIO.

The fan will remain on for up to 20 minutes.

Bentunsatop ocraneTcs BKIOYEHHBIM J10
20 MUHYT.

This setting will burn up any extra pellets in
the burner and cool down the grill.

[Ipu akTuBammu 3Toi GyHKIHMH JTI0ObIE
JIMIITHHUE TIEJTICTHI B TOPEIIKE CKUTAIOTCS U
TPHJIb OXJIAXKIACTCSI.

Do not turn the main power switch off when
the grill is hot.

He BrIKIIIOUaiiTe riiaBHBIN BBEIKIIIOYATEID
MUTaHUS, KOTIa TPUJIb TOPSIIHIA.

FEED -

MOJTAYA —

Select FEED from the main menu.

Bri6epute myHkT «IIOJTAYA» B r1aBHOM
MEHIO.

This setting is used to feed pellets to the
burner.

DT1a PyHKIUS UCTIONIB3YETCS IS TTOAa9n
MIEJUIET B TOPEIIKY.

It will be used the first time you use the grill
to fill the auger tube and any time you may
inadvertently run the hopper out of pellets.

Omna ucnomnb3yercs npyu nepBoM
3aIl0JIHEHUU KeNlo0a IIHeKa U BCera, Korjaa
B OyHKepe He OCTaeTcsl JOCTaTOYHOTO
KOJIMYECTBA MeJIJIeT.

See instructions on filling the auger tube.

CM. MHCTPYKIUU 1O 3aM0JIHEHHUIO kKenoda
IIHEKA.

SET TEMP LOW SMOKE -

HACTPOWMKA TEMITIEPATYPBI,
HHU3KASA TEMIIL JIbIMA —

Select SET TEMP from the main menu.

Bri6epure myuakt «k HACTPOUKA
TEMIIEPATYPbBI» B rmaBHOM MeHIO.

Rotate dial to LOW SMOKE and press to
confirm.

IToBepuute auck Ha «HU3KAS TEMIL.
JABIMA» 1 HaxXMUTE 7151 TOATBEPKICHHUS.

This setting is used for smoking foods at an
average temperature of 70C.

Ota QyHKIUS UCTOIB3YETCs sl KOMYEHUS
YLK 1pu cpennent remmneparype 70°C.

This setting will produce large amounts of
smoke.

[Tpu akTuBamuu 3Toi GyHKIMH OyAeT
00pa3oBBIBATHCS OOJBIIIOE KOJTUYECTBO
JIbIMA.

SET TEMP HIGH SMOKE - -

HACTPOWMKA TEMITIEPATYPBI,
BBICOKAS TEMII. IBIMA —




Select SET TEMP from the main menu.

Bsi6epure myukr «HACTPOMKA
TEMIIEPATYPbBI» B rmaBHOM MeHIO.

Rotate dial to HIGH SMOKE and press to
confirm.

[Toepuute auck Ha « BBICOKAA TEMII.
JABIMA» 1 Ha)XMUTE JJ151 TOATBEPKICHHUS.

This setting is used for smoking foods at an
average temperature of 105C.

Ota QyHKIUS UCTOIB3YETCs sl KOMYEHUS
nuiy npu cpenneit remmneparype 105°C.

This setting will produce large amounts of
smoke.

[Ipu akTuBamuu 3Toi GyHKIHH OyAeT
00pa3oBBIBATHCS OOJIBIIIOE KOJTUYECTBO
JIbIMA.

SET TEMP 75C TO 210C -

HACTPOWMKA TEMITIEPATYPBI OT
75°C A0 210°C —

Select SET TEMP from the main menu.

Bsi6epure myukr «HACTPOMKA
TEMIIEPATYPbBI» B rmaBHOM MeHIO.

Rotate dial to the desired temperature and
press to confirm.

[ToBepHUTE AUCK HA KEITAEMYIO
TEMIEPATYPY U HAKMUTE JUIs
MOJITBEPKICHUSI.

SET TEMP HIGH -

HACTPOUMKA BBICOKOM
TEMIIEPATYPBI —

Select SET TEMP from the main menu.

Bsi6epure myukr «HACTPOMKA
TEMIIEPATYPbBI» B rmaBHOM MeHIO.

Rotate dial to HIGH and press to confirm.

[ToBepuute auck Ha «BBICOKAS» n
HAXMUTE TSI TIOTBEPIKACHHUS.

This setting can be used to achieve
temperatures up to 260C depending on
ambient temperatures.

DTy (YHKIIHIO MOYXHO HCIIOJIb30BATh JIs
JIOCTHKEHMS TeMiiepatypsl 10 260°C B
3aBHCUMOCTH OT TeMIIepaTyphbl
OKPYXaIOIIeH Cpebl.

SET SMOKE —

HACTPOWKA JIBIMA —

The SET SMOKE setting is available for
temperatures from 70C — 175C.

«HACTPOUKA JAbIMA» noctynHa st
temnepatyp ot 70°C ngo 175°C.

Select SET SMOKE from the main menu.

Bri6epure myskr «HACTPOMKA JIBIMA»
B IJIABHOM MEHIO.

Rotate dial to the desired SMOKE
SETTING and press to confirm.

[ToBepHUTE AWCK HA KEITAEMOE 3HAUCHHE U
HAXMUTE TSI TIOTBEPKACHHUS.

The SMOKE SETTING can be adjusted
from 1-10.

HACTPOUMKA JIbIMA mosxer
perynupoBatbest ot 1 1o 10.

A smoke setting of 1 will produce less
smoke and maintain a more even
temperature.

[Ipu 3Hauenuu apimMa 1 Oyner
MIPOU3BOAUTHCS MEHBIIE AbIMA U
MOIJIEPKUBATHCS 00JIee paBHOMEpHAas
TeMIieparypa.

As the smoke setting is increased more
smoke will be produced.

UewM BbIIIE 3HAYEHUE JIbIMA, TEM OOJIbIIIE
JbIMa OyZIeT 00pa30BBIBATHCS.

Note that as the smoke setting is increased
temperature fluctuations will increase.

OOpartuTe BHUMaHHE, YTO IO Mepe
yBEJIMYEHUS 3HAUCHUsI JbIMa KojeOaHus
TeMIepaTypbl OyAyT YBEITUUYHUBATHCS.

BREAKING IN THE GRILL

ITPUPABOTKA I'PUJIA

We suggest turning the grill to 175C for 2
hour before cooking on the grill for the first
time.

[lepen nepBbIM NPUTOTOBICHUEM UM Ha
rpujie peKOMEHAYeTCs BKIIOYUTh IPUITh Ha
rojyaca ¢ TEMIEpaTypoil, yCTAaHOBIEHHOM
Ha 175°C.




This will burn off any manufacturing oils
and cure the paint.

DTO IPUBEIET K CKUTAHUIO JTFOOOTO
OCTAaBIIIETOCS OT MPOU3BOJICTBA Maciia U
OTBEPIKJICHUIO KPACKHU.

Make sure to follow the instructions for
filling the auger tube before breaking in the
grill.

[Tepen BBIMOTHEHHEM TPUPAOOTKH TPHIIS
00s13aTeNILHO CICAYHTE HHCTPYKIIHSIM IT0
3al0JHEHHIO KeJi00a IIHeKa.

WARNING

NPEAYIIPEXXKJAEHUE

Always start the grill with the lid open.

Bceerna 3amyckaiite rpuiib ¢ OTKPBITON
KPBIIIKOM.

The lid must be closed after the start cycle.

[Mocie mukiTa 3ammycka KpbIIiKa T0JDKHA
OBITH 3aKPBITA.

COOKING

IMPUTI'OTOBJIEHHE ITHWIIH

Once the auger tube has been properly filled
you can begin cooking by selecting SET
TEMP from the main menu and setting the
desired temperature.

[Tocne mpaBUIBLHOTO 3aMOIHEHUS Kenoda
IIHEKa MOXXHO Ha4yaTh MPUTOTOBIICHUE
iy, BeIOpas nmyHktT « HACTPOMKA
TEMIIEPATYPbBI» B rnaBHOM MEHIO U
YCTaHOBHUB KEJIAEMYI0 TeMIEpPaTypy.

Upon confirming the set temperature the
grill will go into the Startup mode.

[Tocne moaTBEpKIAECHUS YCTAaHOBIEHHOM
TEMITepaTypbl TPUJIb IEPEUIET B PEKUM
3aIycka.

The control will display START during the
startup cycle.

Bo Bpemst mukIia 3amycka Ha KOHTpOJUIepe
otobopakaercs «3AITYCKy.

After 6 minutes the control panel will
change to the temperature display screen.

Uepes 6 MUHYT Ha MMaHEIW YIPABICHUS
MOSIBUTCSI 9KpaH 0TOOpaKEHUS
TEMIEPATYPBI.

WARNING

NPEAYIIPEXXKJAEHUE

Do not over-fire the grill by over feeding
pellets into the burner prior to startup.

He nomyckaiiTe koM G0JIBIIOTO
TOPEHUS B TPUJIC BCIICICTBHUE MOJAYN
CJIAIIKOM OOJIBIIIOTO KOJIHYECTBA MEJUIET B
TOPEJIKY TIEPEe]T 3aIyCKOM.

If flame is inadvertently extinguished never
restart the grill without first cleaning out the
burner.

Ecnu nnams cityyaliHO MoracHeT, HUKOT1a
HE Tiepe3aIrycKanTe rpuib 0e3
MIPEABAPHUTEIILHON OYUCTKHU TOPEJIKH.

Improper use can cause an uncontrolled fire.

Henannexaiiiee nCoiab30BaHUE MOXKET
MPUBECTHU K HEKOHTPOJIUPYEMOMY
BOCIIJIAMEHEHHUIO.

DIRECT FLAME MODE

PEKUM OTKPBITOI'O OI'HsA

Pull grill knob out all the way to allow
direct heat as shown in Fig 19.

[ToTHOCTBIO BBITSHUTE KPYTIIYIO PYUKY
rpuJsi, 4TOObI aKTUBUPOBATH PEKUM
OTKPBITOTO OTHSI, KaK MOKa3aHo Ha puc. 19.

Best for burgers and steaks.

Jlydie Bcero moaxouT AJis raMOyprepoB U
CTEHKOB.

Fig. 19 Puc. 19
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WARNING NPEAYIIPEXKJAEHUE

Always clean grease tray to remove excess
grease drippings prior to cooking in Direct
Flame Mode.

Bceerna ounimaiite noaaoH s Kupa,
9TOOBI YJIaJTUTh OCTATKH JKHPA, TIEPE/T
MIPUTOTOBJICHUEM B PEKHME OTKPBITOTO
OTHA.




A dirty grease tray may result in excessive
flare ups or grease fire.

['ps13HBINA MOIOH AJISI )KMPA MOKET
MIPUBECTH K BCTIBIXUBAHUIO WIIH
BO3TOPAHMIO KHUPA.

If grease fire does occur, turn off grill using
the main power switch and close the lid.

B ciyuae Bo3ropanus xupa BbIKIIOUUTE
TPUJIb C TIOMOIIBIO [JIABHOTO BBIKITIOYATENS
MUTAHMS U 3aKPONTE KPBIIIKY.

Leave the lid closed until fire is
extinguished.

OcTaBbTe KPBILIKY 3aKPBITON, IOKA OTOHb
HE MOTacHET.

If an uncontrollable fire does occur,
immediately call local fire department.

[Tpy BO3HUKHOBEHUH HEKOHTPOJIHPYEMOTO
BO3TOpaHUs HEMEJICHHO TT03BOHHTE B
MECTHYIO MTOKapHYI0 CITyKO0y.

Never put water on the fire.

Huxorna He 3aiuBaiiTe OrOHL BOJOM.

INDIRECT FLAME MODE

PEKUM 3AKPBITOI'O OI'HsA

Push grill knob in all the way for indirect
heat as shown in Fig 20.

[TostHOCTBIO 3aABUHBTE KPYTIYIO PYUKY
rpusi, 4TOObI aKTUBUPOBATH PEKUM
3aKpBITOTO OTHS, KaK MOKa3aHo Ha puc. 20.

Best for chicken, slow smoking and low
temps.

Jlyudie Bcero moaxoauT i KypSTHHBI,
MEJIEHHOT0 KOMMUEHNS U HU3KUX

TEMIIEpaTyp.
Fig. 20 Puc. 20
SHUTDOWN BBIKJIFOUEHUE

When you are done cooking select
SHUTDOWN from the main menu.

[To okOHYaHUM IPUTOTOBJICHUS BHIOEPHUTE
«BBIKJITOUYEHUWE) B rimaBHOM MEHIO.

The display screen will display
SHUTDOWN.

Ha skpane aucriiest oToOpa3uTcst
«BBIKJIFOYEHUEY.

In this setting the fan will remain on for 20
minutes to finish burning any pellets in the
burner and cool the grill down.

[Tpu akTuBaruu 3ToM GYHKIIMN BEHTUIISATOP
OCTaHETCS BKIIIOUECHHBIM B TEUECHUE

20 MUHYT, 9TOOBI 3aBEPIINTH C)KUTAHUE
NEJUIET B TOPEJIKE M OXJIAAUTh TPUJIIb.

After 20 minutes the display screen will turn
off.

UYepes 20 MUHYT SKpaH AUCIUIES
BBIKJTIOUHUTCS.

At this point the main power switch should
be switched to off.

B 3TOT MOMEHT I'JTIaBHBLIN BEIKIIOYATENh
[IUTAaHUS HEOOXOIHUMO BBIKIIOUYUT.

Before grill can be used, the power switch
must be turned off and back on.

[lepen Tem Kak UCHOIB30BATh I'PUIIb,
BBIKJIIOYATENh MUTaHUS HE0OXO0IUMO
BBIKJIIOYHMTH U CHOBA BKJIFOUHUTb.

BYPASS MODE

PEKUM OBXOJIA

The bypass may be used if there is a power
failure, or the grill is accidentally turned off,
or anytime you need to restart the grill and it
is still hot.

Pexum 06x01a MOKHO UCTIOIB30BaTh, €CIU
Mpou301IIes COOW MUTAHUS WIW TPUITh OBbLIT
CIIy4aifHO BBIKJIIOUEH WJIM KOrjia
HE00XO0JMMO Tepe3anyCTUTh TPUilb, a OH
elIe TOPSTYMil.

The bypass mode should only be used if the
grill has been off less than 3-4 minutes.

Pexum 06xoza ciaenyeT UCronb30BaTh
TOJIKO B TOM CJIy4ae, €CJIM IPUiIb ObLI
BBIKJIFOYEH MeHee 3—4 MUHYT.

This method is used to bypass the normal
startup mode and get the grill cooking again
quickly.

DTOT METOJI UCTIONB3YETCS, YTOOBI 000UTH
OOBIYHBIN PEKUM 3aITyCKa U OBICTPO
BO300HOBUTH IIPUTOTOBJICHHUE TTUIIHA Ha
TpHJIE.




The burner must still be hot enough to ignite
new pellets or this method will not work.

['openka gomxHa OBITH JOCTATOYHO TOpsSTUCH
I BOCIUIAMEHEHHS HOBBIX IEJJIET, MHAUE
ATOT METOJI HE CpaboTaeT.

BYPASS can be selected during the initial
startup of the grill only by selecting
BYPASS from the STARTUP screen.

«OBXO/I» M0OXHO BBIOpATh BO BpeMsi
MEPBOHAYAJILHOTO 3aIycKa IPUJIsi, TOJIBKO
BbIOpaB «OBXO/» Ha skpane «3AITY CK».

If the grill fails to ignite using the bypass
mode then restart the grill using the normal
startup procedures.

Ecnu rpunib He 3akuraercs B peskumMe
00xo/1a, mepe3anycTuTe Ipuiib, UCIOIb3YS
0OBIUHBIE MPOLIETYPHI 3aITyCKa.

MEAT PROBES

3O0HABI JUISA MSACA

Note-Only use meat temperature probe
model (PG24-86) with this appliance.

IIpumeuanue. Ucnosb3yiiTe ¢ 3TUM
000py10BaHUEM TOJBKO TeMIEePATYPHBIN
3001 AJ18 Msica Moxean PG24-86.

This smoker has built in meat probes to
measure the temperature of the food as it is
being cooked.

B 3Ty KONTHIIBHIO BCTPOECHBI 30H/IbI [
Msica, KOTOPbIE U3MEPSIIOT TEMIIEPATypy
MUIIM BO BPEMsl €€ IPUTOTOBJICHUSI.

To use these probes insert the wire through
the stainless flaps on the side of the firebox.

YToObl UCTIOIB30BATH 3TU 30H/IbI,
MPOIYCTUTE IPOBOJI YePE3 BBHICTYTIBI U3
HeprKaBeIoIIel cTaiar Ha OOKOBOW CTOpOHE
TOTIKH.

Insert the probes into the food.

BcTaBbTe 30HbI B THIIY.

Plug the connectors into the receptacles on
the side of the control panel.

BcraBbTe pazbeMbl B pO3eTKH Ha OOKOBOM
CTOPOHE IMaHENH YIPaBJICHUSI.

If the probes are not installed correctly or
the probe is bad no temperature will display.

Ecnu 30H7bI YCTaHOBJICHBI HEMPABUIIBHO
WM 30H]I HEUCIIPABEH, TeMIIEpaTypa
0TOOpaXkaThCsl HE OYIET.

CAUTION

BHUMAHUE

Do not use meat probes when grill
temperature exceeds 175°C.

He ncnonb3yiTe 30HabI U151 Msca, KOT1a
temnepaTtypa rpuis npessimaet 175°C.

Damage to the probes may occur.

30H]IbI MOTYT MIOBPEIUTHCS.

Do not allow meat probe wires to lie in the
direct heat zones (as shown by shaded
areas).

He nomyckaiiTe, 4ToOBI TPOBOIA 30HA JJIS
MsIca HaXOJWJIMCh B 30HAX MPSIMOTO HarpeBa
(ToKa3aHbl MTPUXOBKOM).

Direct heat will damage the meat probe
wires.

[Ipsamoil HarpeB MOXKET MOBPEIUTHh MPOBOIA
30HJa JUIs MAca.

Always route the meat probes through ports
on the side of the grill.

Bcerna mpoBoauTe 30HBI 715 Msica Yepe3
OTBEPCTHS Ha OOKOBOW CTOPOHE TPUJISL.

Do not submerge wire in water. Not
dishwasher safe.

He norpy:xaiite mpoBoa B Boay. Henb3st
MBITh B TIOCYJJOMOEYHOM MallliHE.

CLEANING

OYUCTKA

Clean grates using a wire grill brush.

Ouucture PEIICTKHU C TIOMOUIBIO
METaAIUTNYECKOM IETKU AT TPUJIA.

This should be done with each use.

DTO HYKHO JIENIaTh MPH KaKIOM
HCIIOJIb30BaHUH.

DO NOT use oven cleaner or abrasive
cleaners on the painted grill surfaces.

HE ucnosnp3yiiTe yucTAIme cpeacTra Jjis
JTyXOBBIX MKahOB WM a0pa3HBHBIC
YHUCTSIIIKME CPECTBA ISl OKPAIIECHHBIX
MMOBEPXHOCTEU TPUIISL.




Use warm soapy water on all painted
surfaces.

OunuiiaiiTe Bce OKpallleHHbIE MOBEPXHOCTH
TEIJION MBUILHOM BOJOM.

Clean grease pan, grease trough, and grease
drain tube occasionally.

Bpewmst 0T BpeMeHM ouHIlaiTe moAI0H s
JKUpa, EMKOCTh JJIS JKHUpa M JKeJ00 JIst
CJIMBA KUPA.

A spatula can be used to scrape excess
grease and a grill brush to brush clean.

JlonaTkoil MO)KHO COCKPECTH JIUIITHUM JKHP,
a IIETKOM AJIsl TPUJISI — TUIATENbHO
OUHCTUTD.

Do not allow grease to build up on the
grease tray or in the grease trough as this
can cause flare-ups inside the grill.

Cnenute 3a TeM, 4TOOBI KUP HE
CKaIlJIMBAJICA B MOJAJIOHE JUISI )KUPA WM B
€MKOCTH ISl )KHpa, TaK KaK 3TO MOXKET
IIPUBECTHU K BCTIBIXMBAHMIO KUPa BHYTPH
TpUJIs.

Make sure not to obstruct the flow of grease
off of the tray and into the grease trough.

Crnenute 3a TeM, 9YTOOBI HE TIPENSTCTBOBATh
MIOTOKY JKHMpa U3 MOJ0HA B eMKOCTb ISt
KHpa.

Make sure not to block the airflow to the
temperature sensor on the left side of the
grill.

Crnenute 3a TeM, 4TOOBI HE OJIOKUPOBATh
MOTOK BO3/yXa K TATYUKY TEMIIEPATYPHI C
JIEBOM CTOPOHBI TPUJISL.

WARNING

NPEAYIIPEXXKJIEHUE

Normal use will create a buildup of ash,
grease, and creosote inside the grill.

[Tpu HOpMaTLHOM KCITOJIB30BAHUN BHYTPU
rpusist 00pasyercsi CKOIUIEHUE 30J1bl, )KUpPa U
Kpeo30Ta.

The grill must be thoroughly cleaned after
every 50 hours of use or if a buildup of
grease or creosote is noticed inside the grill.

['puns HE0OXOAMMO TIIATEIHHO OYHINATH
yepes kaxapie S0 4acoB UCIOJIb30BAHUS, a
TaK)Ke Mpu 0OHAPYKECHUH CKOTUICHHS JKHPa
WJIM KPE030Ta BHYTPH TPHUJISL.

Clean the grill by removing all internal parts
and thoroughly scrape away all grease and
creosote from all internal surfaces including
the grease drain and remove debris from the
grill.

Ouunctute Tpuiib, CHSB BCE BHYTPEHHUE
YacTH, U TIIATEIBHO COCKPEOUTE BECH KUP
U KPEOo30T CO BCEX BHYTPEHHUX
MOBEPXHOCTEH, BKIIIOYAsi CTOK JJIs KUPa, U
yAaTUTE MyCOp U3 TPHUIISL.

The drip tray must always be cleaned prior
to turning the grill to high or cooking in
direct flame mode.

ITonmoH HE0OXOAUMO BCEra OYUINATE
nepe1 BKIIOUYEHUEM TPHJIS Ha BBICOKYIO
MOIIIHOCTb WJI IPUTOTOBJICHUEM TTHIIH B
pEXUME OTKPBITOTO OTHSI.

Excessive buildup of grease and creosote
may result in a grease fire.

Upe3mepHoe CKOIIICHHE )KHUPa U KPeo30Ta
MOYKET MTPUBECTH K BO3TOPAHHIO KHpa.

If a grease fire does occur, turn off the grill
using the main power switch and close the
lid.

B ciyuae Bo3ropanus xupa BbIKIIOUUTE
TPUJIb C TIOMOIIBIO TJIABHOTO BBIKTIOYATES
MUTAHMS U 3aKPONTE KPBIIIKY.

Leave the lid closed until the fire
extinguishes itself.

OcTaBbTe€ KPBILIKY 3aKPBITON, IOKA OTOHb
HE MOTacHeT.

If an uncontrolled fire does occur,
immediately call the local fire department.

[Tpy BO3HUKHOBEHUH HEKOHTPOJIHPYEMOTO
BO3TOpaHUsl HEMEJICHHO TI03BOHHTE B
MECTHYIO MTOKapHYI0 CITyKO0y.

Never put water on a grease fire.

Huxorma He 3anuBaiTe TOPSIIHI XKUP
BOJIOH.
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CHIMNEY CLEANING

OYUCTKA JbIMOXOJA

When wood pellets are burned slowly, they
produce tar and other organic vapors that
combine with expelled moisture to form
creosote.

Korna npeBecHbie MeieThl CKUTa0TCA
MEJIEHHO, OHH BBIACIISAIOT CMOJTY U Maphbl
JIPYTUX OPraHUYECKUX COCAMHEHUM,
KOTOpPBIE IPU B3aUMOJEHCTBUU C BJIaroun
00pa3yroT Kpeo3oT.

The creosote vapors condense in a relatively
cool oven chimney of a slow burning fire.

[Taper kpeo3oTa KOHACHCUPYIOTCS B
OTHOCHTEIIFHO MTPOXJIAJHOM JBIMOXO/IC
TIeYH TIPU MEUICHHO TOPSIIEM OTHE.

As a result, creosote residue accumulates on
the chimney. When ignited, this creosote
makes an extremely hot fire.

B pe3ynbraTte Ha 1pIMOX0J€ 00pa3zyroTcs
OTJIOKEHUs KpeosoTa. [Ipu BocmiiaMmeneHun
3TOT KPEO030T JaeT OUYE€Hb BBICOKYIO
TEMIEPATYpPY TOPEHUSI.

The chimney should be inspected every 50
hours of use to determine when grease and
or creosote buildup has occurred.

JIpIMOX0 clieayeT NpoBePATh KaxKIble
50 JyacoB KCIIOIL30BaHUs, YTOOBI
OTIPENIeTTUTh, HE 00Pa30BAIUCH TN
OTJIOKEHUS )KUpa U (MJIH) KPeo30Ta.

When grease or creosote has accumulated, it
should be removed to reduce risk of fire.

B cnydae oOHapy)eHUsT OTIIOKEHUH KHUpa
WM KPeo30Ta UX CIeAyeT YAalIUTh, YTOObI
CHU3UTH PUCK BO3TOPAHUS.

Use a wire brush to clean the screen area of
the chimney outlet on the inside of the grill
with every 50 hours of use.

OuuiaiTe CETKY BBIXOAHOTO OTBEPCTHS
JTBIMOXO0/1a C BHYTPEHHEH CTOPOHBI TPHIIS C
ITOMOIIILI0O METAUIMYECKOM IIETKN KaXKIbIe
50 gacoB HCIIOJIL30BAHHUS.

The chimney must be removed and
thoroughly cleaned to remove creosote and
grease buildup every 200 hours of use.

JpIMOox0 HE0OXOIUMO CHUMATD U
THIATEIFHO OYMIATH OT OTIIOKEHUI
Kpeo3oTa u xxupa kaxaeie 200 yacos
HCIIOJIb30BaHUS.

TROUBLESHOOTING INOUCK U YCTPAHEHHE
HEMCIIPABHOCTEMN
GRILL DOES NOT TURN ON. I'PUJIb HE BKVIIOYAETCHI.

Grill fails to turn on after switching the
power button to the on position.

['puiib HE BKIIFOYAETCS MOCIIE
NEPEKIIIOUEHUs] KHONKY MTUTaHUS B
M0JIO’KEHUE BKIIIOUEHUSI.

1. Make sure the grill is plugged into a
powered outlet and the switch is in the on
position “-”.

1. Y6eauTech, 4TO TPUIIh BKIIIOYECH B
PO3€TKY, a BBIKITIOUaTEIh HAXOUTCS B
MOJIOKEHUU «—).

Check the circuit breaker and/or GFCI
switch.

[IpoBepbTe aBTOMATHYECKUI BBIKIIIOYATENb
U (WJIH) yCTPONCTBO 3aIIUTHOTO
OTKJIIOUEHHUSI.

Test the outlet using another appliance.

[IpoBepbTe pO3ETKY, MOACOCANHUB K HEU
Jpyroe o00pyaOBaHHE.

2. Unplug the grill and check the fuse
located in the front panel.

2. OTcoequHuTe TPUiIb OT PO3ETKH U
IIPOBEPHTE NMPEAOXPAHUTEND,
pacmnoJIOKEHHbBIM HA MEpEeTHEN TaHEeIH.

If the fuse is blown replace only with 2.0
Amp 250V 5x20mm Fast Blow Fuse.

Ecnu npenoxpaHuTens neperoper,
3aMEHHTE €T0 TOJIHEKO




OBICTPOICUCTBYIOIINM NPEIOXPAHUTEIIEM
Ha 2,0 A, 250 B 5x20 mM.

Typical fuse marking will be 2A250V, or
F2A250V.

Tunuunas MapKUpOBKa MPEAOXPAHUTEIS:
2A250V unu F2A250V.

Make sure to confirm they are a Fast Blow
Fuse.

Yo6eauTeck, 9TO 3TO OBICTPOACHCTBYOIITUI
PEIOXPAHHUTEITb.

Actual fuse dimensions are 5.2x20mm.

dakTHUeCcKUe pa3Mephl MPEAOXPAHUTEIIS
5,2x20 MMm.

If problem cannot be resolved please call
customer service.

Ecnu mpobGiiema He MOXKET OBITH peIlIeHa,
TI03BOHUTE B CIIY)KOY MOJICPIKKH KITUSHTOB.

CONTROLLER DISPLAY DOES NOT
TURN ON AFTER UPDATE

JIACIIVIEA KOHTPOJLJIEPA HE
BKIIOYAETCHA ITOCJIE
OBHOBJIEHUA

1. Make sure the grill is plugged into a
powered outlet and the switch is in the on
(““-”) position.

1. Y6eauTech, 4TO TPUIIh BKIIIOYECH B
pPO3€TKYy, a BBIKITIOUaTeIh HAaXOUTCS B
MOJIOKEHUU «—).

2. Leave the switch in the on position for 2
minutes.

2. OcTaBbTe BELIKIIIOYATENb BO BKIFOUEHHOM
MOJIOKEHUHU HA 2 MUHYTHI.

The screen may be blank but it is
completing the update.

DKpaH MOKET ObITh IyCTHIM, HO
O0OHOBJICHHE BBITIOJTHSIETCSI.

3. If display does not turn on, cycle power
on the controller.

3. Ecnu aucruieii He BKIIFOYAESTCS,
BBLIKJIIOYUTE U CHOBA BKIIIOYHUTE MTUTAHUE
KOHTpPOJUIEpA.

Wait 3 second in the off position.

[Tomoxaute 3 CeKyHIbl BO BHIKIIFOYEHHOM
COCTOSIHUH.

The screen should now come on.

Tenepb sKpaH TOJIKEH BKIIOYUTHCS.

CONNECTION TIME OUT

UCTEYEHUE BPEMEHU
INOAKJIIOYEHU A

1. Exit and close the APP.

1. BeriiguTe 1 3aKkpoiTe NPUIIOKEHHUE.

2. Cycle the power on the controller.

2. BEIKITIOUNTE U CHOBA BKJIIOYUTE TUTAHUE
KOHTpPOJIIEpA.

3. Wait I minute and the WiFi logo on the
controller will light up.

3. [lopoxkaure 1 MUHYTY, 1 Ha KOHTPOJLIEPE
3aropurcs jorotun Wi-Fi.

4. At this point open the APP and follow
the APP QUICK START GUIDE for
connection instructions.

4. B 3TOT MOMEHT OTKPOMTE MPUIOKEHUE U
cnenyiire PYKOBOACTBY I10
BBICTPOMY 3AITYCKY ITPUIIOXEHUA
JUISL TIOJTYYeHHSI UHCTPYKIMH 110
MOJIKJIFOYEHUIO.

GRILL DOES NOT HEAT UP OR
CONTROLLER DISPLAYS

I'PUJIb HE HAT'PEBAETCA HJIM HA
KOHTPOJJIEPE OTOBPAXKAETCSH

FLAME ERROR

OIIUBKA IINIAMEHHA

1. Turn Power Off

1. BeIkimrounTe MUTaHUE.

2. Check hopper for pellets

2. [IpoBeprTe OYHKEP HA HATMYHUE TIEIIET.

3. Check firebox to see if there are pellets
in the firebox.

3. IIpoBeprTe TOMKY, 4TOOBI yOSTUTHCS B
HaJIMYWU B HEHU TEJIJIET.

The easiest way to do this is to pull the
burner clean-out lever.

Cawmpblii pocToi crmoco0 caenarh 370 —
MOTSHYTH 3a PhIYar JIOKa I MPOYUCTKH
TOPEITKH.




Then remove the cup from the bottom of the
grill and check for pellets.

3aTeM CHUMUTE YallKy C HI>KHEH 4acTH
TpUJIsl U IPOBEPhTE HAJIMYHE MEJUIET.

Use a vacuum to clean-out any pellets that
may be in the bottom of the grill.

C moMoMIbIo TbUIecOca yAauTe TEJUICTHI,
KOTOPBIE MOTYT OKAa3aThCsl HA JIHE TPHIIA.

A. If there are a lot of pellets in the cup.

A. Ecnu B yalike MHOT'O IEJJIET.

Reinstall the cup and close the burner clean-
out, remove the grill grates, grease tray, and
heat deflector and vacuum out any pellets in
the bottom of the grill.

YcraHoBUTE yallly Ha MECTO U 3aKpOWTE
JIOK JUIs IPOYUCTKU TOPENKU, CHUMHUTE
PEIIeTKY TPUJIsl, MOJJI0H AJIS )KUpa U
TEIUIO0TpaXKaTelb U YAAINTE BCE MEJIEThI
CO JTHA TPUJIS C IOMOIIBIO MbLIEcOca.

Try restarting the grill. If restarting the grill
does not work and pellets are getting to the
burner cup the heating rod may need to be
replaced.

[TonpoOyiiTe mepe3amycTuth rpwib. Eciaun
nepesamnyck rpuiisi He paboTaeT U MeJUIeThl
MOMAJIAIOT B Yallly TOPEJIKH, BO3MOXHO,
HE00XO0JMMO 3aMEHUThH HarpeBaTEIbHbII
CTEPKEHb.

B. If there are few or no pellets in the cup
then turn the dial to the feed position and
see if pellets fall out the bottom of the
burner.

B. Ecnu B ganre Mano Uil COBCEM HET
TMIeJUIET, TTOBEPHUTE JHCK B MOJIOKEHUE
MO/Ia4y ¥ TIOCMOTPUTE, BBHITIAJAIOT JTH
TIEJUICTHl U3 HIKHEH YacCTH TOPEJIKH.

If there are no pellets check to see if the
auger is turning.

Ecnu nennet Het, mpoBepbTe, BpallaeTcs Jiu
IIHEK.

If the auger motor is turning but the auger is
not there may be a sheared auger pin.

Ecnu aBurarens mHeka Bpalaercs, a IIHeK
HE BPAIAETCsl, BO3MOXHO, IITU(PT IIHEKa
cpesaH.

You can determine if the auger motor is
turning by watching the small white fan at

the end of the auger motor under the hopper.

Onpenenuth, BpalaeTcs JI1 JIBUTATEIb
IIHEKa, MOXKHO 110 MaJICHBKOMY OelloMy
BEHTHJISITOPY HA KOHIIE ABUTATEIs ITHEKA
o1 OyHKEPOM.

If the white fan is turning the auger motor is
on.

Ecnu Genplif BEHTHIISTOP Bpaliaercs,
JIBUTATEIh IIIHEKA BKJIIOYEH.

If the white fan is turning and the auger is
not you will need to replace the auger pin.

Ecnu Genbiii BeHTHIISTOP BparaeTcs, a
ITHEK HET, He0OX0AMMO 3aMEHUTH ITH(T
[IIHEKA.

If problem cannot be resolved please call
customer service.

Ecnu mpobGiiema He MOXKET OBITH peIlIeHa,
TI03BOHUTE B CIIY)KOY MOJICPIKKH KITUSHTOB.

CONTROLLER DISPLAYS SENSOR
ERROR

HA KOHTPOJIJIEPE
OTOBPAXKAETCSH OLLIMBKA
JATUYUKA

1. Turn the power off and unplug the grill.

1. BeIkimrounTe IUTAaHUE U OTCOEIUHUTE
TPHJIb OT CETH.

2. Check to make sure the sensor inside of
the grill is connected properly to the
electronic board under the hopper.

2. YoenuTech, 4TO AATYUK BHYTPH TPHIIS
MPABWJIBHO MOJKIIOYEH K 3JIEKTPOHHOM
miaTe moJi OyHKEPOM.

3. Call customer service for a replacement
Sensor.

3. OOpaTtuTech B CIyK0y MOIIEPKKH
KJIMCHTOB IS 3aMEHBI TaTYHKA.

PROBE TEMPERATURES DO NOT
DISPLAY

TEMIIEPATYPA 30H/JIA HE
OTOBPAXAETCS

1. Make sure the meat thermometer is
connected properly to the controller.

1. YOeauTech, 9TO TEPMOMETp TSI Msica
MPaBUJILHO MOJKIIIOYEH K KOHTPOJUIEPY.




2. Call customer service for a replacement
meat thermometer.

2. O0OpaTtuTech B CIyK0y MOIIEPKKH
KJIMEHTOB IS 3aMEHBI TEPMOMETpa JIJIs
msica.

CONTROLLER DISPLAYS OVER
TEMP.

HA KOHTPOJIJIEPE
OTOBPAXAETCH IIEPET'PEB

1. This happens if the internal temperature
of the grill exceeds a normal operating
temperature.

1. DT0 MPOUCXOIUT, €CIIM BHYTPEHHSA
TeMIepaTypa IrpuJisl MpeBbIIIaeT
HOpMaJIbHYIO pabouylo TeMIeparTypy.

The grill must be cleaned before attempting
to start the grill.

[lepen momnbITKOM 3aIycKa Ipuiis €ro
HEOOXOIUMO OYHCTUTh.

CAUTION

BHUMAHUE

Please note that any changes or
modifications of this product not expressly
approved by the party responsible for
compliance could void the user’s authority
to operate the equipment.

OOparuTe BHUMaHUE, YTO JTIOOBIC
U3MEHEHHUS WM MOJU(PHUKAIIN 3TOTO
U3JIeIHS, IPSIMO HE 0JI00pEHHBIE CTOPOHOMH,
OTBETCTBEHHOM 32 COOTBETCTBUE
TpeOOBaHUSIM, MOTYT JIMIITUTH MOJITH30BATEIIS
npaBa Ha HKCILUTyaTaluio 000pYI0BaHUsI.

Note:

[Ipumedanue.

This equipment has been tested and found to
comply with the limits for a Class B digital
device, pursuant to part 15 of the FCC
Rules.

These limits are designed to provide
reasonable protection against harmful
interference in a residential installation.

D10 000pyI0BaHNE OBLIO IPOTECTUPOBAHO
U TIPU3HAHO COOTBETCTBYIOIIUM
OTpaHUYEHUSIM JJIs1 HU(PPOBBIX YCTPOICTB
kjacca B B cooTBeTcTBHM € HacThio 15
[IpaBun denepaibHOI KOMUCCHUU TI0 CBSI3U
CIIA (FCO).

OTu orpaHuyYeHus pa3paboTaHbl s
oOecrnieueHus pa3yMHON 3alIUTHI OT
BPE/IHBIX TOMEX IPU YCTAHOBKE BHYTPU WIIH
CHApY KM KUJIBIX TOMEIIEHUH.

This equipment generates, uses and can
radiate radio frequency energy and, if not
installed and used in accordance with the
instructions, may cause harmful interference
to radio communications.

D10 000pyI0BaHUE TEHEPHUPYET,
UCTIONIB3YET U MOXKET U3Ty4aTh
PaZOYaCTOTHYIO DHEPTHUIO U, €CJIA OHO
YCTaHOBJICHO M HCTIOJIB3YETCs HE B
COOTBETCTBUU C MHCTPYKIHUSIMHU, MOXKET
CO3/1aBaTh BPEIHBIC TOMEXH IS
paIMOCBSI3H.

However, there is no guarantee that
interference will not occur in a particular
installation.

OpnHako He TapaHTUPYETCs, YTO IOMEXH He
BO3HUKHYT IPU KOHKPETHON YCTaHOBKE.

If this equipment does cause harmful
interference to radio or television reception,
which can be determined by turning the
equipment off and on, the user is
encouraged to try to correct the interference
by one or more of the following measures:

Ecnu 310 000py10BaHME ACHCTBUTEIHHO
CO3/71aeT BPEAHBIC TTIOMEXH JIJISl TpreMa
paauo Wiv TEICBUACHUS, YTO MOXKHO
OTIPENICTTUTH TyTEM BKJIIOUCHHUS U
BBIKITIOUCHUS 000PYI0BaHMUS,
MOJIB30BATEII0 PEKOMEHTYETCS TIOTBITATHCS
YCTPAHUTh TIOMEXHU OJHUM HIIH
HECKOJBKHMHU U3 CICAYIOIIHNX CITOCOOO0B:

* Reorient or relocate the receiving antenna.

* I3MeHuTH OpHUCHTAIWIO UIIN
MECTOITIOJIOKCHUEC HpHCMHOﬁ AHTCHHBEI.

* Increase the separation between the
equipment and receiver.

* YBEIUYUTH PACCTOSHUE MEXKTY
000pyA0BaHNEM U IPUEMHUKOM.




» Connect the equipment into an outlet on a
circuit different from that to which the
receiver 1s connected.

* [TonkmounTh 000OPYAOBAHHE K PO3ETKE B
LETH, OTIUMYHOM OT TOM, K KOTOPOil
MOJIKJTIOYCH TPUEMHUK.

* Consult the dealer or an experienced
radio/TV technician for help.

* OOpaTHUThCS 32 MOMOIIBIO K JUIICPY HITH
OTBITHOMY CIICIIHAITUCTY 10
paano/TeICBUACHHUIO.

This device complies with Part 15 of the
FCC rules.

D10 000pyI0BaHNE COOTBETCTBYET
TpeboBaHusaM yacTtu 15 [IpaBun
®denepanpHoi Komuccuu no cBsizu CIIA
(FCCQ).

Operation is subject to the following two
conditions:

DKCIUTyaTalusi BO3MOKHA TIPU COOJTIOICHUH
CICAYIOINX ABYX YCIOBHIM:

1 this device may not cause harmful
interference, and 2 this device must accept
any interference received, including
interference that may cause undesired
operation.

1) aT0 06OpyAOBaHME HE TOJKHO CO3/1aBaTh
BpPEIHBIX TTOMEX; U 2) 3TO 000pyI0BaHNE
JIOJKHO JIOITyCKaTh JIFOObIC MPUHUMACMBIS
MIOMEXH, BKJIFOYAs IOMEXH, KOTOPHIE MOTYT
BBI3BATh HEXKEJATCIIbHYIO pa0doTy.

Logan Outdoor Products LLC., dba Camp
Chef, 3985 N 75 W, Hyde Park, UT 84318,
USA, 1.800.650.2433

Logan Outdoor Products LLC., dba Camp
Chef, 3985 N 75 W, Hyde Park, UT 84318,
USA (CIIIA), 1 800 650 2433

CORRECT DISPOSAL OF THIS
PRODUCT

ITPABUJIBHASA YTUJIN3ALIUA
ITOI'O U3JAEJIMA

This marking indicates that this product
should not be disposed with other household
wastes throughout the EU, To prevent
possible harm to the environment or human
health from the uncontrolled waste

disposal, recycle it responsibly to promote
the sustainable ruse of material resources.

OTa MapKUpPOBKA yKa3bIBAaET Ha TO, YTO ITO
U3JIENINEe HE ClIeyeT yTUIIM3UPOBaTh BMECTE
C IpyruMU OBITOBBIMHU OTXOJaMH Ha Bcel
tepputopuu EC. UTOOBI Ipe0TBpaTUTD
BO3MOXKHBIN BpeJl OKPYKAIOIIEH cpeie Wi
3JI0POBBIO YEJIOBEKa B Pe3yJIbTaTe
HEKOHTPOJIUPYEMOT'O YIaI€HUS OTXO/I0B,
YTUJIM3UPYHUTE €ro OTBETCTBEHHO B LIETISX
PalMOHATILHOTO UCIIOJIb30BAHUS
MaTepUaJbHBIX PECYPCOB.

To return your used device please use the
return and collection system or contact the
retailer where the product was purchased.

Jnst Bo3BpaTa OBIBIIETO B YIIOTPEOICHUN
U3JICTTUS HCIIONIb3YHTE CHCTEMY BO3BpAaTa U
cOopa OBIBIIMX B yIOTPEOICHUHN U3IETHI
WM 00paTUTECh K IPOJIABILy, Y KOTOPOTO
OBLJIO KYTUICHO U3JICTIHE.

They can take this product for
environmental safe recycling.

W3 nenre MoKeT OBITh IPUHSATO MPOJIABIIOM
IUTS DKOJIOTMYECKH O€30I1acHOM

nepepaboTKH.
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Power Cord [[Tayp nutanus
White benprii
Black YepHbiid
Controller KonTpoaaep
RTD Sensor Pe3ucTUBHBIN 1aTYUK TeMIIEPaATYPhI
Red Kpachsrit
White benprii
Orange OpaHKeBbIil




White Bbenwrii

MOLEX Connector Pazrem MOLEX
Purple ®DurosIeTOBBIN
White Bbenwrii

2A 250V 2A250B

2 amp 250V 5 x 20 MM Fast Blow Fuse

bricTponelicTBy oA Mpe1oxpaHuTens 2 A
250 B 5 x 20 mm

Burner I'openka

Hot Rod ["opstumii CTep>KEeHb

Blower Fan Bentunarop Bo3nyxoayBKu
Auger Motor JBurarensp mHeka

LIMITED WARRANTY OI'PAHMYEHHAS TAPAHTUA

Camp Chef No-Hassle Warranty

I'apanTus 6ecnpodjieMHoOM
skeryaramun Camp Chef

Here at Camp Chef we stand by our
products and take pride in our customer
service.

Kommanuss Camp Chef mogaepxuBaet cBou
U3JICITHAS ¥ TOPJUTCS TIPEIOCTABIIIEMbBIM
KJIUCHTaM 00CITy>)KHUBaHHEM.

Because of this, your new Camp Chef
product comes with a No-Hassle Warranty.

ITo »TO#1 MpUYMHE HA 3TO HOBOE U3/ICIIHE
Camp Chef npenocrasnsiercs rapanTus
O6ecpoOIeMHOM YKCIUTYaTalllu.

We warrant that our products will be free
from defects in all materials and
workmanship (excluding paint and finish)
for the Warranty Coverage Period described
below.

MpI rapanTupyeM, 4TO HAIlU U3ZeNns He
OyIyT UMETh 1e(PEKTOB MaTepPUAJIOB H
M3TOTOBJICHUS (32 UCKITIOYECHHEM OKPAcKu U
OTJIEJIKM) B T€YCHHE YKa3aHHOTO Jajiee
CpOKa JICUCTBUS rapaHTHH.

This warranty is extended only to the
original consumer purchaser.

Dta rapaHTHsI paclpoCTpaHsIETCsS TOIBKO Ha
NePBOHAYAILHOTO MTOKYIIATEIs-
OTpeOUTEISI.

During the Warranty Coverage Period, we
will (at our sole option) replace any
defective part or product covered by this
warranty when provided with proof of
purchase. The replacement will be without
charge.

B Teuenue cpoka neicTBUSI rapaHTHH MBI
(o HameMy coOCTBEHHOMY YCMOTPEHHUIO)
3aMEHUM JIFOOBIC JIe(heKTHBIC IETATH WA
U3JIENNsl, HA KOTOPbIE PaclpoCTpaHseTCs
9Ta rapaHTus, IpU yCIOBUU
MIPEIOCTABIICHUS 10KA3aTEIbCTBA MOKYIIKH.
3amena OyneT 6ecruiaTHOM.

Required Maintenance:

TpeOyeMoe 00c/Ty;:KUBaHUE:

Clean your product after each use to
maintain its finish and prolong its lifespan.

OuumanTe U3aenue Nocie KaxxIoro
WCITOJIB30BAHUS ISl COXPAHEHUS €T0
OTJICIIKH | MPOJIJICHUS CPOKA CITY)KOBI.

Wipe away all grease and ashes.

Y nangiite >xup # 30I1y.

Keep metal products free of moisture, salts,
acids and harsh fluctuations in temperature.

CnenuTe 3a TeM, YTOOBI METAJUTHICCKUC
W3JIeTTUs He TIOIBEPTajIiuCh BO3ICHCTBHUIO
BJIar', COJICH, KUCJIOT U PE3KUX KoJieOaHU
TEMITePaTyPBHI.

Product paint and other finishes are not
covered by this warranty.

Ota rapaHTHs HE paclpoCTpaHsIeTcs Ha
JAKOKPAaCOYHbIE MaTepUaNbl U IPYTHe BHUIbI
OTJICJIKH.

The exterior finish of the product will wear
down over time.

BuemHss oTnenka u3aenusi co BpeMeHeM
W3HAIINBAETCS.




Coverage Details:

IoapoOHOCTH rapaHTUM:

Warranty does not cover normal wear of
parts or damage caused by misuse, abuse,
overheating and alteration.

["apanTHs HE pacTipocTpaHsAeTCs Ha
HOPMAaJIbHBIA U3HOC ACTaleH Uiu
MTOBPEXKICHUSI, BBI3BAHHBIE HEMIPABUIHHBIM
WCITOJIb30BaHUEM, HETIPABUIILHBIM
oOparieHueM, neperpeBoM MiIu
MoauduKaIen.

No alterations are covered in this warranty.

Dta rapaHTHs HE PacpOCTPaHACTCS Ha
MOJTU(DUIIMPOBAHHBIC H3ICITHS.

Camp Chef is not responsible for any loss
due to neglectful operation.

Camp Chef He HECET OTBETCTBEHHOCTH 3a
Tm00bIe YOBITKH M3-3a HEOPEIKHOM
IKCILTyaTalllH.

Furthermore, this warranty does not cover
products damaged or rendered defective due
to accident, misuse, abuse, modification,
water damage, neglect, improper handling
or storage, improper maintenance or
installation, incorporation of third party
components or exposure to weather, natural
disasters such as earthquakes, hurricanes,
tornadoes, floods, lightning, fires, or failure
to follow instructions for use.

bosniee Toro, aTa rapantus He
pacIpocTpaHseTcsl Ha U3/1emus,
MOBPEXKACHHBIE WU CTaBIINE Ae(PEKTHBIMU
B pe3yJibTaTe HECYACTHOT'O CIIyydas,
HENPaBWJILHOTO MCIIOIb30BAHMS,
HENPaBWJILHOTO YIOTpeOIeHus,

Mo (UKAIMH, TOBPEXKACHUS BOJOM,
HEOPEKHOTO, HEMTPABUIILHOTO 00paIieHus
WIHM XpaHEHUs1, HeMPaBUILHOTO
00CTyKUBaHUS WIH HEMPABUIbHOMN
YCTaHOBKH, J00aBJICHHSI CTOPOHHHUX
KOMIIOHEHTOB WJIM BO3/ICHCTBHS MOTOJIbL,
CTHUXHUHHBIX O€ICTBHH, TAKUX KaK
3eMJIETPSCEHNUs, yparanbl, TOPHAJIO,
HABOJIHEHUS, MOJIHUH, M0KAPbI, WIH
HECOOTIOACHNUS HHCTPYKIUN 1O
JKCILTyaTaluu.

ANY WARRANTIES IMPLIED BY LAW
SHALL IN NO EVENT EXTEND
BEYOND

DURATION OF THIS EXPRESS
WARRANTY.

JIFOBBIE TAPAHTUU,
[IOIPA3YMEBAEMBIE 3AKOHOM, HI
B KOEM CJIVUAE HE JIOJDKHBI
BBIXOJIUTD 3A ITPEJIEJIBI CPOKA
JIEVICTBUS DTOH SIBHO
BBIPAXKEHHOI TAPAHTHN.

Some States do not allow limitations on
how long an implied warranty lasts, so the
above limitation may not apply to you.

B HekOoTOpBIX cTpaHaxX HE AOIMYCKAeTCs
OTpaHUYECHUE CPOKA ICUCTBUSA
MoJipa3yMeBaeMoi rapaHTHH, I03TOMY
BBIIIIEYKAa3aHHOE OIPaHUYEHHE MOXKET HE
OTHOCHUTbHCSI K BaM.

REPAIR OR REPLACEMENT AS
PROVIDED HEREIN IS YOUR
EXCLUSIVE REMEDY FOR ANY
DEFECTIVE PRODUCT.

PEMOHT MJIM 3AMEHA,
I[MPEAYCMOTPEHHBIE B
HACTOAIIEM JOKYMEHTE,
ABJAIOTCA BAILIUM
NCKIIIOYUTEJIbHBIM CPE/ICTBOM
IIPABOBOI 3AILIMTEI B CJIYYAE
HEWUCITPABHOCTH U3JEJINA.

IN NO EVENT

MbI H B KOEM CJIYHAE




SHALL WE BE LIABLE FOR ANY
SPECIAL, INCIDENTAL OR
CONSEQUENTIAL

DAMAGES OF ANY KIND ARISING
OUT OF THE PURCHASE OR USE OF
THIS PRODUCT, WHETHER BASED
UPON CONTRACT, TORT, STATUTE
OR

OTHERWISE.

HE HECEM OTBETCTBEHHOCTH 3A
KAKHUE-JIMBO OCOEBBIE, CJTYYAWHBIE
NJIM KOCBEHHLBIE

YBBLITKHN JIIOGOT'O POJIA,
BO3HUKIIME B PE3VIJIbTATE
[TOKVIIKU NJIN NCITIOJIb3OBAHMA
OTOI'O U3AEJUA, bYIb TO HA
OCHOBAHHNHU KOHTPAKTA,
[TPABOHAPYHIEHUS, 3AKOHA 1JIN
NHBIM OBPA30M.

Some states do not allow the exclusion or
limitation of incidental or consequential
damages, so the above limitation or
exclusion may not apply to you.

B HekoTOpBIX cTpaHax HE AOIMYCKAIOTCS
UCKJIIOYESHHSI U OTPaHUYCHHUS B
OTHOIICHUHU CITyYalHBIX UM KOCBEHHBIX
yOBITKOB, IIOATOMY BbILIIEYKa3aHHbIE
OTpaHUYEHUS U UCKIIIOUYEHHUS MOTYT HE
OTHOCHUTbHCSI K BaM.

This warranty gives you specific legal
rights, and some jurisdictions have different
mandatory legal requirements on the
duration and other terms of consumer
warranties, in which case any inconsistent
terms in this warranty will not apply to you.

DTa rapaHTHs JaeT BaM OINpe/eICHHBIC
IOpUIUYECKUE TIpaBa, ¥ IPH TOM, 4TO B
MecTax JIEUCTBUSI HEKOTOPBIX FOPUCAUKIINI
CYIIECTBYIOT pa3JIMUHbIC 00s3aTCIIbHBIC
IOpUInYeCcKrUe TPeOOBaHMS B OTHOIIICHUHT
MIPOJIOJDKUTEITLHOCTH M IPYTUX YCIIOBUN
MOTPEeOUTETBCKUX TAPAHTUM, JTHOOBIC
MPOTUBOPEYAIINE UM YCIIOBHS ITOU
rapaHTHH MOTYT HE MPUMEHSITHCS K BaM.

Please keep all original sales receipts from
the authorized dealer.

CoxpaHuTe Bce OpUTHHAIIBI TOBAPHBIX
YEKOB OT YIOJIHOMOYEHHOTO JTUjIepa.

Proof of purchase is required to obtain
warranty services.

[TonTBeprkeHne MOKYIIKH TpeOyeTcst st
MOJTyYEHUs] TApAaHTUITHOTO 00CTYKUBaHUSI.

Any parts or products returned without
written authorization will be discarded
without notice.

JIroOble neTanu WM U3eius,
BO3BpAIICHHBIC 0€3 MMCEMEHHOTO
paspenieHus, Oy IyT YTUIU3HPOBaHbI €3
peBAPUTEIHLHOTO YBETOMIICHHSI.

To obtain warranty services submit a
warranty request at:
support.eu@campchef.com

YTOoOBI MOTYYNUTh TAPAHTHITHOE
o0cy)XKMBaHWE, OTIPABHTE TapaHTUHHBIN
3arpoc Mo aJpecy:
support.eu@campchef.com.

WARRANTY COVERAGE PERIODS

CPOKM JIEVICTBUSI TAPAHTUH

Pellet Grills

IlenneTHbIe TPUIIH

2 years from purchase date

2 rojJia co AHS MOKYINKU

Stoves [Teun
2 years from purchase date 2 roaa co JHS OKYIKH
Fire Pits KocTtpoBsie varm

2 years from purchase date

2 rojJia co AHS MOKYINKU

Water Heaters BononarpeBarenun
1 year from purchase date 1 ro/1 cO THS MOKYTKH
Movie Screens Kunoskpansl

1 year from purchase date

1 rog co THS NOKYIKHU




All other items & accessories

Bce ocTanbHble u3nennusa u
MPUHAJIC)KHOCTH

90 days from purchase date

90 nHe# co THS MOKYIKU




