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This ensures that the grilling surfaces Preheat the grill for 10 to Close the lid during the Block
wheels in place to stabilize grill. If you are transporting your grill in a vehicle after cooking on it,
make sure the.The long legs of the heat distribution plate should be pointing down over the re pot. If
not seated properly, direct heat and.You should see smoke coming out of the cooking chamber as the
pellets ignite in about 2 minutes. NOTE Always start the grill on “SMOKE” setting with the cooking
chamber lid open. Step 3 Close cooking chamber lid and set the temperature control knob to the
desired setting. For best results, preheat the grill for 10 to 15 minutes with the lid closed before
placing food in the grill. Follow these steps If the grill does not ignite or if the.Open cooking
chamber lid and remove all food, cooking grills, grease tray and heat distribution plate. CAUTION
Some parts may contain sharp edges. Wear protective gloves if necessary. Metal parts become hot
during use. Use extreme caution when handling cooking grills, grease tray and heat distribution
plate. Step 2 Remove all unburned pellets and ash from inside and around the re pot. Step 3 Restart
the grill and check that the ignition cycle is working. The heating element should turn red after 12
minutes and pellets should be falling into the.Step 5 Preheat the grill for 10 to 15 minutes with the
lid closed before placing food back in the grill. If this procedure is not successful, see Trouble
Shooting section in your owner’s manual. WARNING NEVER add cooking pellets to a hot.If the
hopper runs out of pellets or your.All surfaces are HOT and may cause burns. Check the status of
your order, cancel or return items. Please allow 4 business days for your order to be shipped, more
info. Stay safe everyone.In each each instance I have been completely satisfied. View Part Info Not
Available More information Axles. View Part Info Not Available More information
Controls.http://www.destinations-travel.org/2009/userfiles/csi-2115-manual-pdf.xml
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View Part Info Not Available More information 11330940 Handle Side. View Part Info Not Available
More information Knobs. View Part Info Not Available More information Labels. View Part Info Not
Available More information 1243090S Rating Label 8103090s. View Part Info Not Available More
information Manuals. View Part Info Not Available More information 60030912 Grease Drain. View
Part Info Not Available More information 60030911 Grease Tray. View Part Info Not Available More
information 60030910 Heat Baffle. View Part Info Not Available More information 6003094L Leg
Left. View Part Info Not Available More information 6003094R Leg Right. View Part Info Not
Available More information 60030901 Grill Body Lid Charcoal View Part Info Not Available More
information 60030950 Pellet Box. View Part Info Not Available More information 60030951 Pellet
Box Bottom. View Part Info Not Available More information 60030952 Pellet Box Lid. View Part Info
Not Available More information 15030900 Rubber Grommet. View Part Info Not Available More
information 60030903 Smokestack. View Part Info Not Available More information Shelves Side.
View Part Info Not Available More information 6003094F Shelf Front. View Part Info Not Available
More information Tubing. View Part Info Not Available More information. Whatever the reason, if
you need a user manual for your cooker, this page will guide you to the manufacturers websites
where youll find the original documentation of many popular grills and meat smokers. Once found,
youll be able to download the PDF file and then print it out if you want. Brinkmann Grill and Smoker

http://www.destinations-travel.org/2009/userfiles/csi-2115-manual-pdf.xml


Manuals Brinkmann Corporation has filed for bankruptcy and no longer sells grills or smokers. The
Brinkmann website has closed down, so manuals are no longer available from that source.
Kalamazoo Grill Manuals Manuals for Kalamazoo grills will be found here. Little Chief Smoker
Manual Manuals are no longer available from the Smokehouse products
website.http://arrowgsc.com/userfiles/csi-2115-vibration-analyzer-manual.xml

However, the Instructions and Recipes manual can be found at the Uncle Daves Enterprise website,
which is a very colorful site indeed. Masterbuilt Smoker and Grill Manuals This takes you to the
Masterbuilt Search page. Check the boxes for Product Type and Support Type, then enter your grill
or smoker model in the search box. Napoleon Grill Manuals Find manuals for Napoleon Prestige,
Ultra Chef, Freestyle, Apollo, Mirage and Builtin Grills. Youll find the manual on the pages that show
details for specific grills. Smoke Hollow Smoker Manuals Download manuals for Smoke Hollows gas
and electric smokers here. Just scroll down the page to find the Manuals section. Smokin Tex
Smoker Manuals Smokin Tex makes a variety of electric smokers for the home, plus several models
designed for commercial use. Find the manual you need on this page. TEC Grill Manuals Find
manuals for the TEC Cherokee, Radiant Wave, Sterling and more here. Traeger Grill Manuals
Traeger pellet grill manuals.get em here! Weber Grill and Smoker Manuals On this page you choose
either charcoal grills, or gas grills to get to your Weber grill manual downloads. Included are
manuals for Wolf 36 inch and 48 inch grill carts and builtin grills. On some of these pages, youll
need to do a search for the manual you are looking for. A few of them offer very little information
other that one or two general instruction sheets. One or two ask you to contact their customer
support department for the manual you want. At the time I wrote this page, all of the the manuals
were offered for free, but since I have no control over the policies of those web sites they may
change their terms.Check out the lists of all brands of smoker manuals available, the charcoal grill
manuals available, the gas grill manuals and the manuals for electric grills. There are also manuals
for grill accessories, firepits and turkey fryers.

I was able to easily download the files for the smokers I own, however the file for Weber Smokey
Mountain Smokers would not download successfully for some reason. I was able to find that one at
the Weber website. Does anyone have any ideas on how to get it cooler say around 225 degrees. It
doesnt have any shut able air vent. Thank you for your time, Jason From Paul Jason, Ive never
cooked on a Brinkmann gas smoker so Ill do two things 1. Contact Brinkmann and lets see if we can
get you an answer 2. Throw it open to the floor can anyone out there help. Scroll down to see what
answers youve got.Its easy to do. How Simply click here to return to FAQs. I find myself adding more
charcoal every two or so hours. I used Kingsford charcoal not the quickstart kind and wrap my small
packet of wood chips on top. Last time I left them all night and the next morning the meat was not
done and the charcoal was cold and ashed over. Please advise. Answer Well theres nothing wrong
with your choice of charcoal. You need to make sure to be using the air vent dampers as stated in
the owners manual to ensure they are cooking how the smoker is designed for this too may cause
the issue youve been having.Its easy to do. How Simply click here to return to FAQs. Is this normal
for a year old grill that is under cover. It was one of the higher end grills. Answer Definitely not
normal. For sure you would expect to see some discoloration with use but certainly not rust. If its
still under cover my advice is to get in touch with Brinkmann straight away and explain the situation.
We are fortunate these days to be able to send photographs via email, get these prepared before you
make the call so that you can send them over live whilst youre on the call and get an immediate
reaction. That way they have not time to think up a suitable response and try to wriggle out of their
obligations.

http://www.raumboerse-luzern.ch/mieten/bosch-maxx-800-parts-manual

Dont get me wrong, Im not saying that Brinkmann are likely to shirk their responsibilities, its just
that I like to take a belt and suspenders approach right from the start. I hope that it wont be
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necessary.Its easy to do. How Simply click here to return to FAQs. If you like what. Im doing then
save this link and use it every time you go to Amazon. For whatever you purchase through this link it
doesnt have to be barbecue I heartily thank you in advance. Be Amazing! Try The Pitmaster Club for
Free. Warning Do not use FilePrint For best results, please refrain from using FilePrint. Use the
Print button on the floating palette at the left instead. These Are Some Of Our Favorite Tools And
Toys. These are products we have tested, won our top awards, and are highly recommend. Click here
to read how we test, about our medals, and what they mean. Use our links when you buy things
Many merchants pay us a small referral fee when you click our links and purchase from them. On
Amazon it works on everything from grills to diapers, they never tell us what you bought, it has zero
impact on the price you pay, but has a major impact on our ability to improve this site. If you like
AmazingRibs.com, please save this link and use it every time you go to Amazon If you have a Weber
Kettle, you need the Slow N Sear The Slow N Sear turns your grill into a first class smoker and also
creates an extremely hot sear zone you can use to create steakhouse steaks. Click here for our
article on this breakthrough tool The GoodOne Is A Superb Grill And A Superb Smoker All In One
The GoodOne Open Range is dramatically different from a traditional offset smoker. By placing the
heat source behind and under the smokebox instead of off to the side, Open Range produces even
temperature from left to right, something almost impossible to achieve with a standard barrel
shaped offset.

http://creaturegraphics.com/images/com-120c-manual.pdf

Click here to read our complete review Griddle And Deep Fryer In One The flat top does the burgers
and the fryer does the fries. Use the griddle for bacon, eggs, and home fries. Or pancakes, fajitas,
grilled cheese, you name it. Why stink up the house deep frying and spatter all over. Do your fried
chicken and calamari outside. Blackstones Rangetop Combo With Deep Fryer does it all. Click here
to read our detailed review and to order The Pit Barrel Cooker May Be Too Easy The PBC has a
rabid cult following for good reason. It is absolutely positively without a doubt the best bargain on a
smoker in the world. Period. This baby will cook circles around the cheap offset sideways barrel
smokers because temperature control is so much easier. Click here to read our detailed review and
the raves from people who own them The Undisputed Champion. The Thermoworks Thermapen MK4
is considered by the pros, and our team, to be the single best instant read thermometer. The MK4
includes features that are common on highend instruments automatic backlight and rotating display.
Dont accept cheap substitutes. Click here to read our comprehensive Platinum Medal review Grilla
Pellet Smoker proves good things come in small packages We always liked Grilla. Click here for our
review on this unique smoker Delta by Nuke, Stylish and Affordable Gaucho Grill Delta by Nuke
burns wood or charcoal and comes with an adjustable height grill grate. This Argentinian grill will
get your flame on. Click here to read our complete review Genesis II E335 A Versatile Gasser That
Does It All. Weber’s Genesis line has long been one of the most popular choices for gas grillers. The
new Genesis II E335 offers solid performance, a sear burner for sizzling heat and an excellent
warranty.

http://guesthouseczestochowa.com/images/com-switch-5500-manual.pdf

Click here to read our complete review GrillGrates Take Gas Grills To The Infrared Zone
GrillGratesTM amplify heat, prevent flareups, make flipping foods easier, kill hotspots, flip over to
make a fine griddle, and can be easily rmoved from one grill to another. You can even throw wood
chips, pellets, or sawdust between the rails and deliver a quick burst of smoke. Click here for more
about what makes these grates so special Is This Superb Charcoal Grill A Kamado Killer. The PK360,
with 360 square inches of cooking space, this rust free, cast aluminum charcoal grill is durable and
easy to use. Fourway venting means its easy to set up for two zone cooking with more control than
single vent Kamado grills. It is b eautifully designed, completely portable, and much easier to set up
for 2zone cooking than any round kamado. Click here to read our detailed review of the PK 360 Click
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here to order directly and get an exclusive AmazingRibs.com deal Our Favorite Backyard Smoker
The amazing Karubecue is the most innovative smoker in the world. The quality of meat from this
machine is astonishing. At its crux is a patented firebox that burns logs above the cooking chamber
and sucks heat and extremely clean blue smoke into the thermostat controlled oven. It is our favorite
smoker, period. All you need to do is add wood to the tray above the burner to start smokin. Click
here to read our detailed review Digital Thermometers Are Your Most Valuable Tool And Heres A
Great Buy. A good digital thermometer keeps you from serving dry overcooked food or dangerously
undercooked food. They are much faster and much more accurate than dial thermometers. Click
here for our review of this unique device The Cool Kettle With The Hinged Hood We Always Wanted
Napoleons NK22CKC Charcoal Kettle Grill puts a few spins on the familiar kettle design. In fact, the
hinged lid with a handle on the front, spins in a rotary motion 180 degrees.

Its hard to beat a Weber kettle, but Napoleon holds its own and adds some unique features to make
the NK22CKC a viable alternative. Click here for more about what makes this grill special Finally, A
Great Portable Pellet Smoker Green Mountains portable Davy Crockett Pellet Smoker is one mean
tailgating and picnic machine. But its also gaining popularity with people who want to add a small,
set it and forget it pellet smoker to their backyard arsenal. And with their WiFi capabilities you can
control and monitor Davy Crocket from your smart phone or laptop. The Brinkmann Pellet Fuel Grill
introduced in 2012 is an entry level smoker available at Home Depot and Bass Pro for backyarders
ready to jump on the pellet bandwagon. It is very close to Traegers popular Lil Tex. In fact
Brinkmann designed their smoker with similar dimensions and wiring connections to let buyers take
advantage of the many existing aftermarket parts. Some might even call it a knockoff. Since 2012,
however, other manufacturers have brought newer, better pellet smokers to market, making this one
a relic. It costs a couple hundred bucks less than Lil Tex, but includes some nice upgrades that are
remnants of the days when Brinkmann made great, quarter inch thick offset pits. You get large,
Oklahoma Joe style wagon wheels, a front shelf, lower shelf and a handle on the right side. It also
has a slightly larger cooking surface 443 square inches vs. 413 square inches for the Lil Tex. And
last but least, it has a built in lid temperature indicator. Heat in these entry level, antiquated pellet
smokers can fluctuate with weather conditions and food characteristics. Both Brinkmann and Lil Tex
have an out of date three position manual Temperature Controller for Low or Smoke, Medium and
High heat. These controllers have no thermostat and cant monitor the heat inside the cook box. They
just execute pellet feed run times for Low, Medium and High.

webgirls-studio.com/wp-content/plugins/formcraft/file-upload/server/content/files/162724812a111e---
breckwell-p23fs-manual.pdf

The great innovation of pellet smokers is that you can control the temp more easily than any other
smoker or grill. This one gives you less control than a gas grill. I think this is too low according to
your articles. I have to flip the switch between Low and Med often. Finally, we spoke with a Traeger
rep who owns a Lil Tex. Ortech makes a Pellet Grill Digital Controller that can be used to upgrade
Brinkmann and Traeger LMH controllers. Traeger offers similar kits that work with their BBQ
smokers, but Brinkmann had not tested them and therefore could only recommend using Ortech for
an upgrade. The folks at Brinkmann planned to offer this smoker with the Ortech controller installed
at a higher price point. Unfortunately, they havent sold well despite the low price and it appears
Brinkmann now just wants to unload them as is. Brinkmann On October 8, 2015, Brinkmann filed for
Chapter 11 under the US bankruptcy code. As of November 30th, 2015 they are no longer selling
products, not accepting returns or exchanges, and not honoring warranties. It appears one of their
biggest client, Home Depot, stopped ordering and that pushed them over the edge. Brinkmann is
known for super low priced cookers, made for frugal people. Quality and price are close to value
brands like Masterbuilt, CharGriller and Master Forge, but Brinkmann is a small step above and
sometimes offers interesting and useful value added features. Brinkmann is one of the largest BBQ
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manufacturers in the United States, angling for the market of price driven rival, CharBroil, but
lacking that companys focus and innovation. They have a thousand and one models and some have
merit considering the price, but many of their products are more of the same cost driven stuff with a
different logo on the lid. Brinkmann is widely distributed online and at brick and mortar outlets,
including big box stores. No Credit Card needed. We can up your game.

The Pitmaster Club is a real barbecue community, a place to learn, make friends, and have fun. Click
Here To Learn Why You Want To Be In The Pitmaster Club. Well keep you up to date. The best way
to keep up with our new articles, new recipes, new product reviews, is to Subscribe To Our Free
Email Newsletter, Smoke Signals. Max loves barbecue so much that he took his barbecue sauce
recipes, had them bottled, and now sells them around the country. Search Our Reviews and Ratings
Click Search to see all our Reviews and Ratings. Use the filters below to refine your search.
Manufacturer Any Al Simons Cajun Microwaves Alfa Pizza Alfresco American Barbecue Systems
American Muscle Grill by Summerset American Outdoor Grills AOG Arizona BBQ Outfitters
Arteflame Artisan Aussie Grills aka Meco Backwoods Smoker Backyard Grill BakerStone Barbecue
Dining Boat from Water Ventures Barrel House Cooker Bayou Classic BBQ Guru BBQ Pro BBQube
BeefEater Belson Outdoors, Inc. Big Chief aka Smokehouse Products, LLC Big Drum Smokers Big
Green Egg, Inc. Big Poppa Smokers BioLite, LLC Black Olive Grill Blackstone Products, Inc.
Blacktop 360 by Bravo Sports Blazn Grill Works Blaze Outdoor Products Blowin Smoke Cookers Blue
Ember Grills BODUM USA, Inc. Bradley Technologies Canada, Inc. Breville Brinkmann Britts
Barbecue Broil King BroilMate Broilmaster Bubba Grills Bull Outdoor Products, Inc. Fast Eddys by
Cookshack Ferno Grills Fire Magic FireCraft FireDisc Grills Fontana Forni Forno Bravo Fox Run
Brands Fuego Gateway Drum Smokers George Foreman GoBQ Grills GoGalley, LLC Green Mountain
Grills, LLC Grill Dome Grilla Grills GrillMaster Grillworks, Inc. Louisiana Grills Lynx Professional
Grills M Grills MAK Grills Mallmanns Grill by Best Made Company Master Forge Masterbuilt Max
Burton Enterprises, Inc.

McReynolds Farms Meadow Creek Barbecue Supply Members Mark Memphis Grills Mikes Vertical
Grill Modern Home Products Monument Grills Mugnaini Myron Mixon Pitmaster Q3 aka MoJak
Distributers Myron Mixon Smokers Napoleon Nexgrill Industries, Inc. Tremor Breeze Twin Eagles,
Inc. On Amazon it works on everything from grills to diapers, they never tell us what you bought,
and it has zero impact on the price you pay, but has a major impact on our ability to improve this
site. And remember, we only recommend products we love. If you like AmazingRibs.com, please save
this link and use it every time you go to Amazon Get Smoke Signals, our free eletter. No spam.
Guaranteed Enter your email Post comments and questions below 1 Please try the table of contents
or the search box at the top of every page before you ask for help. 2 Try to post your question to the
appropriate page. 3 Tell us everything we need to know to help such as the type of cooker and
thermometer. Please read this article about thermometers. 4 If you are a member of the Pitmaster
Club, your comments login is probably different than your membership login. Moderators Meathead
Max Clint Spinaker Prof. Blonder Jerod Huskee Candy Sue Henrik Click to ask questions and make
comments FIRST PRIZE Award of Excellence, National BBQ Association NOMINEE World Food
Media Awards MEMBER International Association of Culinary Professionals LIFETIME MEMBER
Kansas City Barbeque Society MEMBER Memphis Barbecue Network MEMBER National Barbecue
Association ORDER OF THE SCUPPERNONG Southern Foodways Alliance FOUNDING MEMBER
Operation BBQ Relief REPRESENTED BY The Lisa Ekus Group, Promoting A World Of Culinary
Talent SUSTAINING DONOR Global Alliance For Clean Cookstoves Search Our Reviews and Ratings
Click Search to see all our Reviews and Ratings. In addition out Pitmaster Club is a huge thriving
community of cooks who love to share. All text, recipes, photos, and computer code are owned by
AmazingRibs.

com and protected by US copyright law unless otherwise noted. It is a US federal crime to publish or



distribute anything on this website without permission. But were easy! We usually grant permission
and dont charge a fee. To get permission, just click here. And you dont need permission to link to us.
Our Privacy Promise, Terms of Service, Code of Ethics. AmazingRibs.com promises to never sell or
distribute any info about you individually without your express permission, and we promise not to,
ahem, pepper you with email or make you eat spam. We are GDPR compliant the stringent General
Data Protection Regulations from the European Union that went into effect in 2018. GDPR requires
that we be willing to delete any info we have about an EU resident if you request it. We go a step
further. We extend this right to anyone, EU resident or not. For more about our privacy promise,
code of ethics, terms of service, and how we operate to insure you unbiased info, click here. Contact
Us. If you have questions related to barbecue or grilling, please post them to the comments section
at the bottom of any page. Our talented team of paid moderators will be with you shortly. If you have
business or tecnical issues, please contact us with this email form. This site is brought to you by
readers like you who support us with their membership in our Pitmaster Club. Click here to learn
more about benefits to membership. A Brinkmann SmokeN Grill can bring out the best in your
favorite summer meals and give a depth of savory flavor to those winter feasts. Once you have the
Brinkmann smoker and grill set up, it will be ready for you to use all year long with little
maintenance. Its vertical design allows it to smoke a few cuts of meat or pans of vegetables at once
and have them turn out moist and packed with the essence of the flavored wood you choose. The
Brinkmann charcoal grill instructions are decidedly simple compared to other smokers.

Once the grates are in place and the nuts and bolts secure on the legs, door and handle, the smoker
is ready to be cured. This will protect the finish of the exterior of the smoker and remove any
chemical odors from the factory, including the paint and sealant used for the lacquered exterior. It
isnt harmful, but it could affect the taste of your debut dish cooked in the smoker. Coat the interior
with vegetable spray, making sure to get the nooks and crannies of the grates. Put an even amount
of charcoal in the pan and spray it lightly with lighting fluid. Light it and let it burn until the
charcoal briquettes are covered in a lightgray ash. Return the water pan and the domed lid. Check
the temperature of the smoker throughout this process. Let the smoker cool down naturally to end
the curing process. Fill the charcoal pan and light the briquettes. Once the coat of light ash is on the
charcoal, add a few goodsized chunks of the flavoring wood onto the hot coals. Place the water pan
on the lowest brackets above the charcoal and fill it with water once its snug in its position. Only fill
it to about 1 inch below the rim of the pan so you dont have spillage that can affect the heat of the
smoker. You can now load the Brinkmann SmokeN Grill. Put the first grill grate in and put the
thickest or largest item on that for best results. Place the second grill on the upper brackets and
place the last food items there. Try not to remove the lid or open any doors for the first two hours.
Check the charcoal and water every two hours and add to those as needed. As a professional writer
she has researched, interviewed sources and written about home improvement, interior design and
related business trends. She earned a B.A. in Journalism from the University of Nevada, Las Vegas.
Her full bio and clips can be viewed at www.vegaswriter.com. Easy to use, a ton of great features,
FREE shipping and a generous 3 year warranty!Let me know if you have any questions about this.

Check the status of your order, cancel or return items. Please allow 7 business days for your order to
be shipped, more info. Stay safe everyone.In each each instance I have been completely satisfied.
Even though parts may look the same, there are often variances in similar parts and it is important
to buy parts that fit your specific model.Please try again.Select the series that matches your model
number.Try checking the product description for more information.Our payment security system
encrypts your information during transmission. We don’t share your credit card details with
thirdparty sellers, and we don’t sell your information to others. Please try again.Please try
again.Show details In order to navigate out of this carousel please use your heading shortcut key to
navigate to the next or previous heading. Register a free business account Please try your search
again later.We keep offering Competitive pricing, outstanding service, quality products.we take



pride in providing our customers with many choices of products available in a variety of different
styles to meet the demands of matching our customers’ personality. ESParts Videos for related
products 024 Click to play video MENSI AA Battery Two Exits Grill Igniter with Spark Plug Wire 1
Meters Long Two electrodes ESParts Videos for related products 144 Click to play video
Replacement Fire Ignitor Kit for Traeger and Pit boss Grill YAOAWE STORE Videos for related
products 038 Click to play video Grill Accessories for Most Home Depot Nexgrill 720 Series BBQMall
Next page Upload your video Video Customer Review Install igniters For gill part See full review
Hisencn Onsite Associates Program Amazon calculates a product’s star ratings based on a machine
learned model instead of a raw data average. The model takes into account factors including the age
of a rating, whether the ratings are from verified purchasers, and factors that establish reviewer
trustworthiness. Please try again later. Gsam 5.

0 out of 5 stars It took longer to find the dremel and prep it than to make the hole wider. Once done
I was ready to install. PRO TIP Use a pair of nose point pliers to remove the existing igniter cables
from the back of the OLD igniter. Pinch the base of the cable on the back of the OLD igniter and
simply rock the cable back and forth until they come loose. Careful not to pinch down to hard or you
could separate the cable from the connector end. When installing on the NEW IGNITER simply do
the same but pushing down. PRO TIP Do not order the number of outlet cables on the NEW igniter
based on the number of burners you have. I learned that two of my burners share one igniter wire
and the other was used for the burner on the side of the BBQ. Get under the OLD BBQ front panel
and count up how many connector wires you have and that will tell you how many you you need to
order on the new igniter. This NEW igniter uses a AA battery not included and not the AAA that my
old BBQ used. If your old igniter had a a AAA, do not use it. Your NEW igniter will not fire and if it
does it will do so intermittently as the old AAA battery is not sitting correctly due to hole size for the
NEW battery compartment. Get a AA and your good to go. Pics attached. If you found the review
Useful, please click the HELPFUL button. Thanks!WERE you to use a 4outlet igniter when your grill
only uses 2 wire leads. IT CAN WORK but the unused lead jacks will either ground to each other or
to the chassis; then, you need to use electrical tape or dallops of silicone to insulate them.The
cabinet blocks access to the igniter, so you have to remove the grill top from the cabinet, which is
only 4 screws. You can leave the side panel and side burner attached. To do this 1. Shut the propane
valve and remove the hose from the tank. Push the hose through the right side hole in the cabinet so
it hangs down from the side burner. 2. There are two screws on either side holding the top on.
Remove them.
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