ASSEMBLY USE AND CARE MANUAL

THIS GRILL MUST ONLY BE USED OUTDOORS IN A WELL-VENTILATED SPACE
RETAIN THIS MANUAL FOR FUTURE REFERENCE

OUTDOOR CHARCOAL GRILL

& A
NAPOLEON

Serial No.
XXXXXX000000
MODEL NO.

DO NOT DISCARD

PRO605CSS

A WARNING A DANGER

Do not try to light this appliance Burning charcoal gives off carbon

without reading the “LIGHTING” monoxide. Do not burn charcoal inside

instruction section of this manual. homes, garages, tents, vehicles or any
enclosed areas.

4 N\
AWARN ING! Failure to follow these instructions exactly could result in a fire causing serious injury or death.
\_ _
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214 Bayview Drive, Poppenbouwing 29-31, 4191 NZ Geldermalsen,
Barrie, Ontario, CANADA L4N 4Y8 CCI No. 51509970, THE NETHERLANDS
grills@napoleonproducts.com info@napoleongrills.nl

N415-0279E OCT 23.17 www.napoleongrills.com



Napoleon President’s 15 Year Limited Warranty

NAPOLEON products are designed with superior components and materials, and are assembled by trained
craftsmen who take great pride in their work. The burner and valve assembly are leak tested and test-fired at a
quality test station. This grill has been thoroughly inspected by a qualified technician before packaging and shipping

to ensure that you, the customer, receive the quality product you expect from NAPOLEON.

NAPOLEON warrants that components in your new NAPOLEON product will be free from defects in material and

workmanship from the date of purchase, for the following period:

Aluminum castings / stainless steel base
Stainless steel lid

Porcelain enamel lid
Stainless steel cooking grids
Stainless steel tube burners

Stainless steel sear plates

Porcelain-enameled cast iron cooking grids
Ceramic infrared burners (excluding screen) .......ccccceeeeiiiiiiinnnnee.
All other parts

*Conditions and Limitations

This Limited Warranty creates a warranty period as specified in the
aforementioned table, for any product purchased through an authorized NAPOLEON
dealer, and entitles the original purchaser to the specified coverage in respect of
any component replaced within the warranty period, either by NAPOLEON or an
authorized NAPOLEON dealer, to replace a component of such product that has
failed in normal private use as a result of a manufacturing defect. The “50% off”
indicated in the table means the component is made available to the purchaser at
a 50% discount off the regular retail price of the component for the period
indicated. This Limited Warranty does not cover accessories or bonus items.

For greater certainty, “normal private use” of a product means that the product:
has been installed by a licensed, authorized service technician or contractor, in
accordance with the installation instructions included with the product and all
local and national building and fire codes; has been properly maintained; and has
not been used as a communal amenity or in a commercial application.

Similarly, “failure” does not include: over-firing, blow outs caused by
environmental conditions such as strong winds or inadequate ventilation,
scratches, dents, corrosion, deterioration of painted and plated finishes,
discoloration caused by heat, abrasive or chemical cleaners or UV exposure,
chipping of porcelain enameled parts, or damages caused by misuse, accident,
hail, grease fires, lack of maintenance, hostile environments such as salt or
chlorine, alterations, abuse, neglect or parts installed from other manufacturers.

15 years
15 years
15 years
15 years
10 years full coverage, plus 50% off until the 15th year
5 years full coverage, plus 50% off until the 15th year
5 years full coverage, plus 50% off until the 15th year
5 years full coverage, plus 50% off until the 15th year
2 years

Should deterioration of parts occur to the degree of non-performance (rusted
through or burnt through) within the duration of the warranted coverage, a
replacement part will be provided. The replacement component is the sole
responsibility of NAPOLEON defined by this Limited Warranty; in no event will
NAPOLEON be responsible for installation, labor or any other costs or expenses
related to the re-installation of a warranted part, for any incidental, consequential,
or indirect damages or for any transportation charges, labor costs or export duties.

This Limited Warranty is provided in addition to any rights afforded to you by local
laws. Accordingly, this Limited Warranty imposes no obligation upon NAPOLEON to
keep parts in stock. Based on the availability of parts, NAPOLEON may at its
discretion discharge all obligations by providing a customer a prorated credit
towards a new product. After the first year, with respect to this Limited Warranty
NAPOLEON may, at its discretion, fully discharge all obligations with respect to this
warranty by refunding to the original warranted purchaser the wholesale price of
any warranted but defective part(s).

The bill of sale or copy will be required together with a serial number and a
model number when making any warranty claims from NAPOLEON.
NAPOLEON reserves the right to have its representative inspect any product
or part prior to honoring any warranty claim. You must contact NAPOLEON
Customer Service or an authorized NAPOLEON dealer to obtain the benefit of
the warranty coverage.

www.napoleongrills.com
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A WARNING! Failure to follow these instructions could result in property damage, personal injury or
death. Read and follow all warnings and instructions in this manual prior to operating grill.

Safe Operating Practices

N415-0279E OCT 23.17

Read the entire instruction manual before operating the grill.

Under no circumstance should this grill be modified.

Follow lighting instructions carefully when operating grill.

Do not light charcoal with lid closed.

Do not lean over grill when lighting.

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

Do not use gasoline, alcohol, or other highly volatile fluids to ignite charcoal. Use ONLY charcoal starter fluid
approved for lighting charcoal. Make sure that any fluids that have drained through the bottom of the grill are
removed before lighting the charcoal.

Charcoal starter fluid should never be added to hot or even warm coals.

After use and before lighting, charcoal starter fluid should be capped and stored a safe distance away from the
grill, at least 25 feet (7.6m).

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

Do not move grill when hot or operating.

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

This grill must only be stored outdoors in a well-ventilated area and must not be used inside a building, garage,
screened in porch, gazebo or any enclosed area.

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

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

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

Do not operate unit under any combustible construction.

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

The lid is to be closed during the preheat period.

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

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

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

The grill should be on level ground at all times.

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

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

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

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

Remaining coal and ashes are to be removed from grill and stored in a non-combustible metal container. Allow to
remain in metal container 24 hours before disposing of.

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

California Proposition 65: The burning of charcoal creates by-products, some of which are on the list as
substances known by the State of California to cause cancer or reproductive harm. When cooking with charcoal,
always ensure adequate ventilation to the unit, to minimize exposure to such substances.

www.napoleongrills.com



Lighting Instructions

DIRECT COOKING

o)

INDIRECT COOKING

Charcoal Usage

Cooking Method Charcoal Recommended

Direct Cooking

100

InDirect Cooking

50 per side
*(add 16 per side for each additional hour of cooking time)

*Charcoal recommendations are approximate, longer cooking times require additional charcoal to be added. As well,
colder, windy temperatures will require additional charcoal to reach ideal cooking temperatures.

WARNING! Open lid.

WARNING! Locate the grill outdoors on a solid, level, non-combustible surface. Never use grill on
wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting charcoal.
WARNING! Ashpan must be in place during lighting and anytime during use.

MAIN CHAMBER LIGHTING
DIRECT COOKING METHOD

MAIN CHAMBER LIGHTING
INDIRECT COOKING METHOD

REAR CHAMBER LIGHTING
(ROTISSERIE BURNER)

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

1. Fully open the vent on the base. Open

the grill lid and remove the cooking grids.

1. Fully open the vent on the base.

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

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

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

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

3. Place a drip pan in the center of the
charcoal tray. Engage the charcoal
dividers into the charcoal tray on either
side of the drip pan. Use either the
Ultrachef Charcoal Starter (not included)
following the instructions included in
the manual, or place lighter cubes or
lightly crumpled newspaper in the area
provided by the charcoal dividers. Place
the charcoal in the divider area onto the
newspaper or lighter cubes.

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

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

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

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

5. Using tongs with long heat resistant
handles spread the coals to evenly cover
the entire charcoal tray

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

A\

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

www.napoleongrills.com
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Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never
add additional starter fluid to the grill. Store the bottle at least, 25 ft (7.6m) away from the grill when
operating.

Charcoal Starter Safe Operating Practices
A WARNING!
CHARCOAL STARTER

e  For outdoor use only.

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

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

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

e Only use the Charcoal Starter to light charcoal for charcoal grills.

e Always wear protective gloves when handling the Charcoal Starter.
e  Keep children and pets away from the Charcoal Starter at all times.
e Do not use the Charcoal Starter in high winds.

e Do not leave the Charcoal Starter unattended while in use.

e Do not lean over the Charcoal Starter when lighting.

e Never use the Charcoal Starter for other than intended use. Do not use the Charcoal Starter to
prepare food.

e  Use extreme caution when pouring hot coals out of the Charcoal Starter.

Using the Charcoal Starter

e  Turn the Charcoal Starter upside down.

e Crumple two full sheets of newspaper and stuff them into the bottom of the Charcoal Starter.
e  Turn the Charcoal Starter right side up and place it in the centre of the charcoal grate.

e  Add appropriate amount of charcoal but do not over fill.

e Light a match, and insert into one of the bottom air vents to ignite the newspaper.

e When the top layer of charcoal has a light coating of grey ash, wearing protective gloves carefully pour
the hot charcoal onto the charcoal grate (direct cooking method) or place into the charcoal baskets
(indirect method).

e Once the hot charcoal is placed into the grill, spread the charcoal out evenly using tongs with long
heat resistant handles.
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Charcoal Cooking Guide

Charcoal is the traditional way of cooking that we are all familiar with. The glowing briquettes emit
infrared energy to the food being cooked, with very little drying effect. Any juices or oils that escape
from the food drip down onto the charcoal and vaporize into smoke giving the food its delicious grilled
taste. The bottom line is that Napoleon’s charcoal grill produces searing heat for juicier, tastier steaks,
hamburgers and other meats. For cooking times and tips refer to the Charcoal Grilling Chart.

The following grilling chart is meant to be a guideline only. Cooking times are affected by such factors as
altitude, outside temperature, wind, and desired doneness, which will be reflected in your cooking time.
Use a meat thermometer to ensure foods are adequately cooked.

Charcoal Grilling Chart

Food Direct/Indirect Heat Cooking Time Helpful Suggestions
Steak Direct heat 6-8 min.— Medium When selecting meat for grilling,
lin. (2.54cm) ask for marbled fat distribution.
thick The fat acts as a natural tenderizer
while cooking and keeps it moist
and juicy.
Hamburger Direct heat 6-8 min.— Medium Preparing hamburgers to order
1/2in (1.27cm) is made easier by varying the
thick thickness of your patties. To add

an exotic taste to your meat, try
adding hickory-flavored woodchips
to the charcoal.

Chicken pieces Direct heat approx 2 20-25 min. The joint connecting the thigh
min. per side. and the leg from the skinless side
Indirect heat for the should be sliced 3/4 of the way
remaining 18-20 min. though for the meat to lay flatter
on the grill. This helps it to cook
faster and more evenly. To add a
trademark taste to your cooking,
try adding mesquite-flavored
woodchips to the charcoal.
Pork chops Direct heat 10-15 min. Trim off the excess fat before
grilling. Choose thicker chops for
more tender results.
Spare ribs Direct heat for 5 min. 1.5-2 hrs. Choose ribs that are lean and
Indirect heat to finish turning often meaty. Grill until meat easily pulls
away from the bone.
Lamb chops Direct heat 25-30 min. Trim off the excess fat before
grilling. Choose extra thick chops
for more tender results.
Hot dogs Direct heat Select the larger size wieners. Slit
4-6 min. the skin lengthwise before grilling.

www.napoleongrills.com
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Cooking Instructions

Initial Lighting: When lit for the first time, the grill emits a slight odor. This is a normal temporary
condition caused by the “burn-in” of internal paints and lubricants used in the manufacturing process and
does not occur again. Simply burn the grill on high for approximately 30 minutes with the lid and base
vents fully open.

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

Main Chamber Use: The charcoal tray has six positions

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

We recommend preheating the grill by operating it with the
lid closed for approximately 20 minutes. The coals are ready
when they have a light coating of grey ash. Food cooked for
short periods of time (fish, vegetables) can be grilled with
the lid open. Cooking with the lid closed ensures higher,
more even temperatures that will reduce cooking time and
cook the food more evenly. When cooking very lean meat,
such as chicken breast or lean pork, the grids can be oiled
before preheating to reduce sticking. Cooking meat with

a high degree of fat content may create flare-ups. Either
trim the fat or reduce temperatures to inhibit this. Should a flare-up occur, move food away from flames;
reduce the heat (reduce vent opening). Leave the lid open.

As a general rule, plan on using about 100 briquettes to cook 4 Ib. (2kg) of meat. If cooking for more than
30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or windy, you
will need more briquettes to reach ideal cooking temperatures.

Adding Charcoal During Cooking: Use caution when adding charcoal to the grill. Flames may flare up
when coals come in contact with fresh air. Carefully open door located on front of base. Stand back a safe
distance and use a long-handled heat-resistant cooking tongs to add additional charcoal briquettes.

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

Operating The Vents: Vents on a covered grill are usually left open to allow air into the grill. Air increases
the burning temperature of the coals. You can regulate the grill's temperature by moving the vent slide to
the right or left. Closing the vents either partially or completely will help to cool down the coals. Do not
completely close the air vents and the lid vent unless you are trying to cool down or extinguish a flame.

;
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Rear Chamber Use (Rotisserie Burner): Remove the warming rack prior to use. Cooking grids should

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

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

WARNING! only install rear chamber when using.

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

[>[>

After Use Safety

WARNING! 1o protect yourself and your property from damage, carefully follow these safety
precautions.

>

e Close the grill lid and all vents to extinguish fire.
e Always allow the grill to cool completely before handling.

e Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

e Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

www.napoleongrills.com N415-0279E OCT 23.17



Maintenance / Cleaning Instructions

It is recommended that the ashtray/drippan be emptied out after each use.

WARNING! Ensure the grill is cool and all coals are completely extinguished prior to removing any
/7‘ part from your grill.

WARNING! Always wear protective gloves and safety glasses when cleaning your grill.
WARNING! Do not use pressure washer to clean any part of the grill.

WARNING! To avoid the possibility of burns, maintenance should be done only when the grill is
A cool. Avoid unprotected contact with hot surfaces. Clean grill in an area where cleaning solutions will
not harm decks, lawns, or patios. Do not use oven cleaner to clean any part of this grill. Do not use a
# self-cleaning oven to clean cooking grids or any other parts of the grill. Barbecue sauce and salt can be
M corrosive and will cause rapid deterioration of the grill components unless cleaned regularly.

Grids And Warming Rack: The grids and warming rack are best cleaned with a brass wire brush during
the pre-heating period. Steel wool can be used for stubborn stains.

Cleaning Inside The Grill: Remove the cooking grids. Use a brass wire brush to clean loose debris from
the casting sides and the insides of the lid. Scrape the inside of the base with a putty knife or scraper, and
use a wire brush to remove ash. Sweep all debris from inside the grill into the removable ash/drip pan. If
desired you can wash the inside of the grill with a mild detergent and water. Rinse well with clear water
and wipe dry.

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

>

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

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

Problem

Possible Causes

Solution

Low heat / Low flame.

Improper
preheating.

Not enough
airflow.

Low charcoal.

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

Open Vents.

Add more charcoal to the charcoal tray.

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

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

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

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

dries into paint-like shards that will flake
off. Regular cleaning will prevent this. See
cleaning instructions.

www.napoleongrills.com
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Charcoal Grilling In Review
Lighting Your Grill

11

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

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

Use either the Ultrachef Charcoal Starter (not included) following the instructions included in the
manual. Place the charcoal in a cone shaped pile in the center of the unit (direct cooking method) or
the optional charcoal baskets (indirect method).

Once fully lit, close the lid and allow the charcoal to burn until it is covered in a light grey ash
(approximately 20 minutes), arrange the charcoal using tongs with heat resistant handles according to
the cooking method you are going to use.

Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never add
additional starter fluid to the grill. Store the bottle at least 25ft (7.6m) away from the grill when operating.

Additional smoke flavour can be achieved by adding smoker chips which are available in a variety of
flavours through your Napoleon dealer.

Cooking With Your Grill

We recommend preheating the grill by operating it with the lid closed for approximately 20 minutes.
The coals are ready when they have a light coating of grey ash.

As a general rule plan on using about 100 briquettes to cook 4 lb. (1kg) of meat. If cooking for more
than 30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or
windy, you will need more briquettes to reach ideal cooking temperatures.

Use caution when adding charcoal to the grill. Flames may flare up when coals come in contact with
fresh air. Stand back a safe distance and use a long-handled heat-resistant cooking tongs to add
additional charcoal briquettes.

Vents on a covered grill are usually left open to allow air into the grill. Air increases the burning
temperature of the coals. You can regulate the grill's temperature by moving the vent slide to the
right or left.

Allow food to cook with the lid closed. Every time the lid is removed, the temperature drops. This
leads to lower temperatures and longer cooking times.

Closing the vents either partially or completely will help to cool down the coals. Do not completely
close the air vents unless you are trying to cool down or extinguish a flame.

The cooking grid can be oiled before preheating to reduce sticking.

Use a meat thermometer to ensure foods are adequately cooked.

Grill Clean Up

N415-0279E OCT 23.17

Close the grill lid and all vents to extinguish fire.
Always allow the grill to cool completely before handling.

Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

Use a brass wire brush to clean loose debris from the base and the insides of the lid.
Wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

Porcelain enamel components must be handled with additional care. The baked-on enamel finish is
glass-like, and will chip if struck. Touch-up enamel is available from your Napoleon Grill dealer.

www.napoleongrills.com
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KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE YOUR WARRANTY.
Ordering Replacement Parts

Warranty Information

MODEL:

DATE OF PURCHASE:

SERIAL NUMBER:

(Record information here for easy reference)

Before contacting the Customer Solutions Department, check the Napoleon Grills Website for more extensive
cleaning, maintenance, troubleshooting and parts replacement instructions at www.napoleongrills.com.
Contact the factory directly for replacement parts and warranty claims. Our Customer Solutions Department
is available between 9 AM and 5 PM (Eastern Standard Time) at 1-866-820-8686 or by e-mail at
grills@napoleonproducts.com. To process a claim, we must be provided with the following information:

1. Model and serial number of the unit.

2. Part number and description.

3. A concise description of the problem (‘broken’ is not sufficient).
4. Proof of purchase (photocopy of the invoice).

In some cases the Customer Solutions Representative could request to have the parts returned to the factory
for inspection before providing replacement parts. These parts must be shipped prepaid to the attention of the
Customer Solutions Department with the following information enclosed:

1. Model and serial number of the unit.

2. A concise description of the problem (‘broken’ is not sufficient).

3. Proof of purchase (photocopy of the invoice).

4. Return Authorization Number - provided by the Customer Solutions Representative.

Before contacting Customer Solutions Representative, please note that the following items are not covered by
the warranty:

e  Costs for transportation, brokerage or export duties.
e Labour costs for removal and reinstallation.

e  Costs for service calls to diagnose problems.

e Discoloration of stainless steel parts.

e  Part failure due to lack of cleaning and maintenance, or use of improper cleaners (oven cleaner
or other harsh chemicals).

www.napoleongrills.com N415-0279E OCT 23.17



MONTAZ POUZITI A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobre vétraném misté
Uschovejte tento navod pro pozdéjsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

(h) Poutijte Stitek se sériovym éislem z kartonu
NAPOLEON )BiE-=

Y .
XXXXXX000000
Model é.

PRO605CSS

A VAROVANI A NEBEZPEC(
NesnaZte se zaZzehnout Spalovani uhli vyddva oxid
tento spotiebic bez cteni uhelnaty. Nepalte uhli uvniti domd,
“ZAPALOVACICH” instrukci v gardzi, stand, vozidel nebo jinych
tomto navodu. uzavrenych prostor.
o )
AVAROVAN” Nedodrzeni téchto pokynli mlize mit za nasledek vznik poZaru, vazné zranéni nebo smrt.
,
Wolf Steel Ltd. Wolf Steel Europe BV
214 Bayview Drive, Poppenbouwing 29-31, 4191 NZ Geldermalsen,
Barrie, Ontario, CANADA L4N 4Y8 CCI No. 51509970, THE NETHERLANDS
grills@napoleonproducts.com info@napoleongrills.nl
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Napoleon Presidentskd 15 ti let4d Omezend Zaruka

Vyrobky NAPOLEON jsou navrzeny s vynikajicimi sou¢astmi a materialy a jsou sestaveny Skolenymi
femesliniky, ktefi se pySni svou praci. Sestava hofaku a ventilu je testovana na tésnost a funkci na zkuebni
stanici kvality. Tento produkt byl pfed balenim a pfepravou dukladné prohlédnut kvalifikovanym technikem,

NAPOLEON

aby se zajistilo, ze zakaznik obdrzi kvalitni vyrobek, ktery od spolec¢nosti NAPOLEON ocekavate.

NAPOLEON ruci za komponenty Vaseho nového produktu Napoleon z hlediska vady materialu a zpracovani

od data prodeje po nasledujici obdobi:

Hlinikové kryty / nerezova konstrukce..........c.ccccceeenee 15 let

NErezove VIKO ......c.ooeiiiiiiiiiiiesee e 15 let

Smaltovane ViKo .........ccceeiiiiiiini e 15 let

Nerezové grilovaci roSty .........ccccceecvriiienieiecceee 15 let

Nerezové trubicové hofaky..........ccccoviiiiiiiiiiciieee 10 let pIné kryti, plus do 15.roku sleva 50% na dil
Nerezoveé kryty hoFaKU ..........ccoocviiiiiiiiiiicicee 5 let pIné kryti, plus do 15.roku sleva 50% na dil
Smaltované litinove rosty .........ccceeveveiiiiiie e 5 let pIné kryti, plus do 15.roku sleva 50% na dil
Keramickeé infracervené horaky (kromé mfizky)............ 5 let pIné kryti plus do 15.roku sleva 50% na dil

VSechny ostatni dily

*Podminky a omezeni

Tato omezena zéruka vytvari zaruéni lhltu, jak je uvedena ve vySe uvedené
tabulce, pro produkt zakoupeny prostfednictvim autorizovaného prodejce
NAPOLEON a opraviuje plvodniho kupujiciho ke stanovenému kryti v
zaruéni dobé, a to bud spole¢nosti NAPOLEON nebo autorizovanym
prodejcem spolecnosti NAPOLEON, aby nahradil soucast takového vyrobku,
ktery selhal pfi bézném soukromém pouziti v disledku vyrobni vady. "50%
sleva" uvedena v tabulce znameng, Ze soucastka je k dispozici kupujicimu za
50% slevu z b&zné maloobchodni ceny komponentu v uvedeném obdobi. Tato
omezena zaruka se nevztahuje na pfisluSenstvi nebo bonusové polozky.

Na vysvétlenou "bézna soukroma potfeba" vyrobku znamena, Ze vyrobek: byl
nainstalovan autorizovanym servisnim technikem nebo dodavatelem v
souladu s pokyny k instalaci, které jsou soucasti vyrobku a vSemi mistnimi a
narodnimi pfedpisy pro budovy a protipozarni ochranu; byly Fadné dodrzeny; a
vyrobek nebyl pouzivan jako komunalni zafizeni nebo v komeréni sféfe.

Zéruka také nezahrnuje: pfetopeni, nestandardni hofeni zplisobené okolnimi
podminkami, jako je silny vitr nebo nedostatecna ventilace, Skrabance,
promackliny, korozi, poleptani natérd, zbarveni zpusobené teplem,
abrazivnimi nebo chemickymi Cisticimi prostfedky nebo ptsobenim UV zéfeni,
rozbiti porcelanovych ¢i smaltovanych ¢asti nebo Skody zplisobené
nespravnym pouzitim, nehodou, krupobitim, haSenim pozaru, nedostatecnou
(drzbou, nevhodnym pusobenim &i prostiedim jako je stl nebo chlor, zmény,
Upravy, zanedbani nebo &asti instalované od jinych vyrobcd. Pokud dojde k
poskozeni Casti, které by jiz nebylo mozno pouZivat (proreznuti nebo
prohofeni) béhem doby trvani opravnéné zaruky, bude poskytnut nahradni dil.

2 roky

Néhradni dil je vyhradni odpovédnosti spolecnosti NAPOLEON definované touto
omezenou zarukou. V Zadném piipadé NAPOLEON nenese odpovédnost za
instalaci, praci nebo jiné naklady nebo vydaje souvisejici s op&tovnym instalovanim
dilu v z&ruce, za jakékoli vedlejsi, nasledné nebo nepiime Skody nebo za prepravni
poplatky, naklady na pracovni silu nebo vyvozni cla.

Tato omezena zaruka je poskytovana vedle vSech prav, ktera vam jsou
poskytovana mistnimi zakony. Proto tato omezend zaruka nestanovi
spolecnosti NAPOLEON Zadnou povinnost udrzovat dily na skladé. Na
z&kladé dostupnosti nahradnich dili muze spoleénost NAPOLEON podle
sveho uvazeni splnit vSechny povinnosti tim, Zze poskytne zakaznikovi
pomérmy kredit k novému produktu. Po prvnim roce s ohledem na tuto
omezenou zaruku muze spoleénost NAPOLEON podle svého uvazeni piné
plnit v8echny zavazky vyplyvajici z této zaruky tim, Ze vrati pavodnimu
opravnénému kupujicimu velkoobchodni cenu jakékoliv vadné Casti v zaruce.

Prodejni doklad nebo kopie budou vyzadovany spolecné se sériovym &islem
a Cislem modelu pfi podavani zarucnich narokl spole¢nosti NAPOLEON.

Spolecnost NAPOLEON si vyhrazuje pravo nechat svého zéstupce provefit
jakykoli vyrobek nebo soucast pred tim, nez uhradi narok na zaruku. Obratte
se na svého autorizovaného prodejce Napoleon popfipadé pfimo na servis
dovozce NAPOLEON, abyste ziskali nérok na zarucni pinéni.

Pozn.: dozivotni zarukou se mysli neomezena doba, po kterou bude produkt
pouzivan prvnim a plivodnim majitelem resp. kupujicim

www.napoleongrills.com
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VAROVANI! Nedodrieni téchto pokynii mize mit za nasledek poskozeni majetku, riziko trazu
nebo smrt. Pfectéte si a dodrZujte vSechna varovani a pokyny uvedené v této pfirucce pred operaci s
grilem.

Postupy bezpecného provozu

° Pred pouzivanim grilu si prectéte cely manual s instrukcemi.

. Za zadnych okolnosti gril nepozménuijte.

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

° Nezapalujte gril se zavienym vikem.

. Pfi zapalovani se nad gril nenaklanéjte.

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

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

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

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

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

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

e Gril neumistujte na nebo do rekreacnich vozidel nebo lodi.

° Gril musi byt skladovan ve venkovnich prostorach, na dobre vétraném misté a nesmi byt pouzivan uvnitf budov,
garazi, zastfeSenych verand, altankd nebo jinych uzavienych prostor.

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

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

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

. Nepracujte s grilem pod hoflavymi kosntrukcemi.

° Nepracujte s grilem ani pod tfesni krytinou, pfistfeSkem na auto, platénym pristreSkem nebo pod stfesSnim
previsem.

. Nemistujte gril do vétrného prostfedi. Vysoky vitr neptiznivé ovliviiuje vykonost grilu.
. Béhem predehtivani nechte viko grilu zaviené.
° Bé&hem pouzivani grilu musi byt spravné pfipevnéna nadoba na popel a odkapavani tuku.

. Cistéte nadobu na popel a odkapavani tuku pravidelné, abyste zamezili jejich hromadéni, které méze zptsobit
vzniténi tuku.

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

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

. Pouzivejte vhodné grilovaci nacini s dlouhou zZaruvzdornou rukojeti.
° Pro ochranu rukou pfi pfipravé jidla nebo pfi manipulaci s pfivody vzduchu pouzivejte ochranné rukavice.
. Nevyjimejte nadobu na popel dokud nebude uhli zcela vyhaslé. Nechte gril dostatecné vychladnout.

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

. UdrZujte sndru pro privod elektfiny v dostatecné vzdalenosti od vody a vyhtivanych ploch.

e Vzdy pouzivejte gril v souladu s lokalnimi rady.

N415-0279E OCT 23.17 www.napoleongrills.com
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Zazehavaci pokyny

Pfimé vareni

)

Pouzivani drevéného uhli

Metoda pfipravy jidla Doporuceni k dfevénému uhli

Pfima priprava jidla

100

Neptima pfiprava jidla

50 po stranach
*(kazdou hodinu grilovani navic pfidejte 16 po stranach)

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

POZOR! otevrete viko.

svém misté.

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

POZOR! pii zapalovani grillu se nad néj nenaklanéjte.

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

HLAVNi KOMORA
METODA PRIME PRIPRAVY JIDLA

HLAVNi KOMORA
METODA NEPRIME PRIPRAVY JiDLA

ZADNi KOMORA
(PLYNOVY HORAK ROZNE)

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

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

1. Zcela otevrete pfivody vzduchu na grilu.

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

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

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

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

3. Umistéte odkapavaci nadobu do
stfedu koSe na dievén uhli. V zasobniku
na dievéné uhli zapojte prepazky na uhli

po obou stranach odkapavaci nadoby.

K zapalovani v prostoru vymezeném

prepazkami na uhli pouzijte bud’
Ultrachef starter na uhli (neni soucasti)
podle instrukci zahrnutych v manualu,
tuhy podpalovac nebo mirné zmackané
noviny. Umistéte uhli mezi prepazky
pfimo na noviny nebo podpalovac.

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

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

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

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

5. Prohrabnéte uhli pomoci grilovaciho
ndacini s dlouhou a Zaruvzdornou
rukojeti tak, aby bylo uhli v nadobé
rovhomeérné rozprostiené.

5. Prohrdbnéte uhli pomoci grilovaciho

nacini s dlouhou a Zaruvzdornou rukojeti

tak, aby bylo uhli v nddobé rovnomérné
rozprostiené.

POZOR! NepouZivejte zadni hofak soucasné s hlavnimi horaky.

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

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

e Pouze pro pouziti ve venkovnich prostorach.

e Nepouzivejte starter na uhli, pokud neni upevnén na pevné, rovné mrizce
na uhli a pokud neni gril postaven na pevném, rovném a nehoflavém
podkladu.

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

e Nepouzivejte tekuty podpalovac, benzin nebo samozapalovaci uhli.

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

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

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

e Nenechavejte starter na uhli bez dozoru béhem jeho pouzivani.

e  Pfizapalovani se nad starter na uhli nenaklanéjte.

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

Pouzivani starter na uhli

e Otocte starter na uhli vrchni stranou dold.

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

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

e  Pridejte pfimérené mnozstvi uhli, ale nepreplnite jej.

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

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

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

N415-0279E OCT 23.17 www.napoleongrills.com
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Pravodce grilovanim na drevéném uhli

Grilovéni na dfevéném uhli je tradi¢ni zp(isob vaFeni, na ktery jsme vichni zvykli. Zhnouci brikety vyzatuji
infracervenou energii na pokrm, ktery se pece, a to s velmi malou U¢innosti suseni. Jakékoliv $tavy nebo
oleje, které utikaji z potravin a kapaji doll na uhli a odpartuji ho do koure, ddva pokrmu jeho lahodnou
grilovanou chut. Pointa je, ze Napoleon grily na dfevéné uhli vytvari zar pro stavnatéjsi hamburger,

strankach.

Nasledujici tabulka grilovani ma byt pouze voditkem. Casy vafeni jsou ovlivnény takovymi faktory, jako
nadmorska vyska, vnéjsi teplota, vitr a poZadovany stupen vareni, coz se odrazi ve vasem vareni. Pouzivejte
teplomér na maso, aby potraviny byly pfimérené varené.

Grilovaci schéma

Neprimé zbytek

turning often

Pokrm Pfimé/Nepfimé Doba vareni UZitecné tipy
grilovani
Steak pfimé 6-8 min.— Me- PFi vybéru masa pro grilovani se ptejte
tloustka 2.54cm dium na maso s mramorovym rozlozenim
tuku. Tuk plGsobi jako pfirodni tender-
izer a udrzuje ho vlhké a $tavnaté.
Hamburger pfimé 6-8 min.— Medi- Pfiprava hamburger je jednodussi
tloustka 1.27cm um zménu tloustky. Chcete-li pfidat
exoticku chut do masa, zkuste pfidat
drevéné lupinky Ofechu na dievéné
uhli.
Kureci kousky Primé cca. 2 min na 20-25 min. Kloub spojujici stehna a nohu od boku
stranu. bez kGize by mél byt z % nakrojeny,
Zbytek neptimé az aby se Iépe maso poloZilo na plo-
18-20 minut. chu rostu. To pom{ze varit rychleji a
rovnomérnéji. Chcete-li mit viastni
chut, zkuste pridat dfevéné Supiny
Mesquite na drevéné uhli.
Veprové kotlety pfimé 10-15 min. Odstranite prebytecny tuk pfed
grilovanim. Zvolte silné&jsi kotlety pro
lepsi vysledek.
Veprova zebirka Pfimé na 5 min. 1.5-2 hrs. Vyberte si Zebra, které jsou stihlé a

masité. Grilujte dokud nejde maso
lehce od kosti.

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

grilovanim rozfiznéte podélné kuzi.
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Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vyddva mirny zapach. To je normalni docasny stav
zplisobeny “vypalenim” vnitfnich natérovych hmot a maziv pouzivanych ve vyrobnim procesu a nebude se
znovu opakovat. Proto ponechte gril rozpalit na vysokou teplotu asi po dobu 30 minut s otevienym vikem
a zcela otevienymi priduchy.

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

Pouzivani hlavni komory: Nadoba na drevéné uhli ma

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

Doporucujeme rozehtat gril s otevienym vikem pfiblizné na
20 minut. Uhli je pfipraveno, kdyz ho pokryva tenka vrstva
svétle Sedého popela. Pokrmy, kterym postaci na pfipravu
kratky ¢as, mohou byt grilovany s otevienym vikem.
Grilovani se zavienym vikem zajistuje vyssi a rovnomeérné;si
teplotu v grilu, coz zkracuje dobu peceni. Pfi peceni velmi
libového masa, jako napfiklad kurecich prsou nebo libového
veprového, miZete pfed rozehratim grilu potfit rost olejem,

muZe vyvolat slehani plamen(. Abyste tomu zabranili, tuk
bud’ ofezejte tuk nebo snizte teplotu. Pokud by plameny
byly prece jen vysoké, odlozte maso stranou, snizte teplotu (pfiviete vzduchové otvory). Nechte viko
oteviené.

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

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

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

Ovladani vzduchovych otvort: Otvory na vné grilu se obvykle oteviraji doleva, aby do grilu proudil vzduch.
Vzduch zvysuje teplotu horeni uhli. Teplotu uvnitr grilu mizZete regulovat pohybovanim zastréky doleva
nebo doprava. Caste¢né nebo Uplné uzavieni vzduchovych otvord pomaha snizovat teplotu uhli. Pokud se
nechystate gril ochladit nebo uhasit plameny, vzduchové otvory nikdy zcela nezavirejte.

s
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Pouzivani zadni komory/ hofaku (pro grilovaci roZeri): NejdFive vyjméte grilovaci rost. Rosty mohou byt
vyndany také pokud zasahuji do horaku. Pred zapalenim grilu se ujistéte, Ze zadni komora je upevnéna

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

VAROVANI! Komoru montujte pouze pokud se ji chystate vyuiit.

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

Bezpecnostni pokyny po pouziti

VAROVANI! chcete-li chranit sebe a sviij majetek pfed pogkozenim, peélivé dodriujte nasledujici
bezpecnostni opatieni.

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

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

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

www.napoleongrills.com N415-0279E OCT 23.17
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Udrzba/navod na cisténi

Doporucuje se, aby popelnik byl vyprazdnén po kaidém pouziti.

@“ VAROVANI! Ujistéte se, ze gril je v pofadku a vSsechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv ¢asti z vaseho grilu.

.2 VAROVANI! pi gigténi vaseho grilu vidy pousivejte ochranné rukavice a ochranné bryle.
VA ROVAN |’I Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.
A VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte Gdribu pouze tehdy, kdyz je gril

vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mrizku v oblasti, kde
' Cistici roztoky neposkodi paluby, travniky, nebo terasy. Nepouzivejte Cistice trouby k cisténi jakékoli
;,u\\%ii, )

Casti tohoto grilu. Barbecue omacka a siil mtize byt Zirava a maze zpusobit rychlé zhorSovani prvki

mfizky, pokud nebudou pravidelné cistény.

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

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

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

>

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapavaci misce. K
Cisténi posunte misku. Nikdy na misku s hlinikovou félii nepouZivejte pisek nebo jiny material, protoze

by to mohlo zabranit odtékani tuku. Miska by méla byt vySkrabnuta stérkou nebo Skrabkou, a vSechny
necistoty smeteny do nehoflavého kovové nadoby. Umyjte odkapavaci plech jemnym mycim prostfedkem
a vodou. Diikladné oplachnéte cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: Nepouzivejte abrazivni Cistici prostfedky ani draténku na jakémkoliv
lakovaném, porceldanovém nebo nerezovém povrchu vaseho Grilu Napoleon. Pokud tak ucinite, poskrabete
povrch grilu. Vnéjsi grilovaci plocha by mély byt ¢isténa vyhradné teplou mydlovou vodou. K ¢isténi
nerezovych ploch, pouZijte neabrazivni Cistic. VZdy otirejte ve sméru viaken. V pribéhu pouzivani mohou
nerezové dily zménit po zahtati barvy, obvykle do zlatého nebo hnédého odstinu. Toto zbarveni je
normalni a nema to vliv na vykon a funkci grilu. Se smaltovymi komponenty je nutno zachazet s opatrnosti.
Original Cistici prostfedky mlzete zakoupit u Vaseho prodejce NAPOLEON.

N415-0279E OCT 23.17 www.napoleongrills.com
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Odstranovani problémii

Problém

P

Mozné pfriciny

Reseni

Nizka teplota / malé plameny.

Nespravné
predehrati.

Nedostatek
proudiciho vzduchu.

Malo drevéného
uhli.

Viko bylo ¢asto

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

Otevrete vzduchové otvory.

Pfidejte vice dfevéného uhli do zasobniku.

Nechte pfi ptipravé jidla viko zaviené. Pfi

Nadmérné mnozZstvi
tuku a popela v
popelniku.

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

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

se loupal.

“Natér” uvnitr vika vypada jako by,

Tuk je nahromadény
a ulpiva na vnitfnich
plochach grilu.

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

www.napoleongrills.com
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Grilovani na drevéném uhli prehledné

Zapalovani Vaseho grilu

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

PFi kazdém zapalovani grilu méjte oteviené vzduchové otvory na viku i na spodni ¢asti grilu.
Ujistéte se, Ze nadoba na popel je Cistd od predeslého uzivani a uchycena zpét.

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

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

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

Dodatecné kourové viiné (pfichuté) maze byt dosazeno pridanim koufovych chipsid (lupinki), které
jsou k dostani v rtiznych prichutovych variacich u Vaseho dodavatele Napoleon.

Priprava jidla s Vasim grilem

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

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

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

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

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

Castedné ¢&i uplné privirani vzduchovych otvorii pomaha snizovat teplotu uhli. Nezavirejte tedy
vzduchové otvory ve spodni ¢asti grilu ani na viku Uplné, pokud nebudete mit v Umyslu gril ochladit
nebo uhasit plameny.

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

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

Cisténi grilu

N415-0279E OCT 23.17

Pro uhaseni ohné zavrete viko grilu a vSechny vzduchové otvory.

Pfed manipulaci nechte gril vidy zcela vychladnout.

Nikdy nenechdvejte uhli a popel v grilu bez dozoru. Pfed vyjimanim uhli a popela se ujistéte, Ze jsou
zcela vyhaslé.

K vyjmuti uhli a popela pouZijte kovovou Spachtli nebo lopatku. Uhli a popel uloZte do nehorlavé
kovové nadoby a zalijte vodou. Nechte nddobu stat dalSich 24 hodin pred Uplnym odstranénim
obsahu.

K vycisténi misy a vnirku vika od zbylych necistot pouzijte mosazny dratény kartac.

Vnitrek grilu umyjte Setrnym pripravkem a vodou. Pak jej oplachnéte Cistou vodou a otrete do sucha.
Porceldnové smaltované soucasti musi byt oSetrovany se zvlastni péci. Vypdalena smaltovana uUprava je
jako sklo a snadno se poskrabe. Pripravky pro opravy a retusovani jsou k dispozici u Vaseho dodavatele
Napoleon.

www.napoleongrills.com
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Uchovejte sviij pokladni doklad o ndkupu, abyste mohli potvrdit svou zdruku.
[ v 4 V4 V4 V4 V 4 73 O

Objednavani nahradnich dilu

Informace o zdruce

MODEL:

Datum nakupu:

Vyrobni Cislo:

(Zaznam informaci naleznete zde pro prehlednost)

NeZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro Cisténi, udrzbu, odstrafiovdni a ndhradni dily - www.napoleongrily.cz . Pro
nahradni dily a zaru¢ni reklamace se obratte pfimo na mistniho distributora / prodejce (viz seznam
kontakt(l na webu). Obratte se na vaseho prodejce ve vécu nahradnich dilG a zaruénich reklamaci. Pro
zpracovani Vasi Zadosti budeme potfebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci ¢islo a popis

3. Strucny popis problému

4. Doklad o koupi (fotokopie faktury).

V nékterych pripadech reklamace mUze zastupce Napoleonu pozadat o vraceni reklamovaného dilu do tovarny na
kontrolu pred poskytnutim nahradnich dild.

e NeZ se obratite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na nasledujici polozky se

nevztahuje zaruka:
e naklady na dopravu, zprostfedkovani nebo vyvozni clo, mzdové naklady na odstranéni a reinstalaci,
e naklady na sluzby a volani k diagnostice problem, zména barvy korozivzdorné oceli,

e selhdniv disledku nedostate¢ného cisténi a Gdrzby nebo pouZivani nevhodnych Cisticich prostfedkd
(Cistice trouby).

N415-0279E OCT 23.17



MONTAZ A UDRZBA MANUAL NA POUZITI

TENTO GRIL SA MUSI POUZiVAT VONKU NA DOBRE VETRANOM MIESTE
USCHOVAJTE TENTO NAVOD PRE BUDUCE POUZITIE

OUTDOOR CHARCOAL GRILL

APPLY SERIAL NUMBER LABEL FROM CARTON

& QL
NAPOLEON )NiE

XXXXXX000000
MODEL NO.

PRO605CSS

A VAROVANIE

Nepokusajte sa zapalit toto zariadenie, bez
toho aby ste si precitali oddiel “Horenie” v
tomto ndvode na obsluhu.

A NEBEZPECENSTVO

Spal'ovania uhlia produkuje oxid uhol'naty.
Nepalte uhlia v domacnostiach, garazach,
stanoch, vozidlach alebo akychkolvek
uzavretych priestoroch.

\
([ VAROVANIE! Nedodrzanie presnych pokynov méze viest k poZiaru a spésobit vazne zranenie alebo smrt'D
J

Wolf Steel Ltd.
214 Bayview Drive,
Barrie, Ontario, CANADA L4N 4Y8
grills@napoleonproducts.com

N415-0279E OCT 23.17

Wolf Steel Europe BV
Poppenbouwing 29-31, 4191 NZ Geldermalsen,
CCI No. 51509970, THE NETHERLANDS
info@napoleongrills.nl

www.napoleongrills.com
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Napoleon Prezidentska 15-roéna Obmedzena Zaruka

Vyrobky NAPOLEON su navrhnuté s vynikajucimi komponentmi a materialmi a su tvorené vySkolenymi
remeselnikmi, ktori sa chvali svojim dielom. Sestava horakov a ventilov je dékladne testovana na funkénost a
unik na skusSobnej stanici kvality. Tento produkt pred balenim a prepravou dékladne skontrolovali kvalifikovani
technici, aby sa zabezpecilo, Ze zakaznik dostane kvalitny produkt, ktory ocakavate od spolo¢nosti NAPOLEON.

NAPOLEON

NAPOLEON ruci za komponenty Vasho nového produktu Napoleon z hlfadiska chyby materialu a spracovania

od datumu predaja po nasledujice obdobie:

Hlinikové kryty / nerezova konsStrukcia ...........ccccceeeviiciiennnn 15 rokov
NErezZOoVE VEKO .....cccueiiiiiiiiiiiii e 15 rokov
SMaltované VEKO .......ccooiiiiiiieice e 15 rokov
Nerezoveé grilovacie rosty ..........cccceevveiieeiiie i 15 rokov
Nerezoveé trubicové horaky .........ccceevveiieeiiie i 10 rokov piné krytie, plus do 15.roku zfavu 50% na diel

Nerezoveé Kryty horakov ..........cccooveiiieiiee e
Smaltované liatinove roSty .........cccveiiviiieiiieee e
Keramické infracervené horaky (okrem mriezky) ....................
V8etky ostatné diely ........ccooeiiiiiiiii e

*Podmienky a obmedzenia

Tato obmedzend zaruka vytvara zaruénu lehotu, ako je uvedeng vo vy3sie
uvedenej tabulke, pre produkt zakupeny prostrednictvom autorizovaného
predajca NAPOLEON a opraviiuje pdvodného kupujuceho k stanovenému krytie
v zaruénej dobe, a to bud spolonostou NAPOLEON alebo autorizovanym
predajcom spolo¢nosti NAPOLEON, aby nahradil sicast takéhoto vyrobku, ktory
zlyhal pri beznom stkromnom pouziti v dosledku vyrobnej chyby. "50% zlava"
uvedena v tabulke znameng, ze sUciastka je k dispozicii kupujicemu za 50%
zlavu z beznej maloobchodnej ceny komponent v uvedenom obdobi. Tato
obmedzena zaruka sa nevztahuje na prisluSenstvo alebo bonusové polozky.

Na vysvetlenie "bezna sukromna potreba" vyrobku znamena, Ze vyrobok: bol
nainstalovany autorizovanym servisnym technikom alebo dodavatelom v sulade
s pokynmi na in3talaciu, ktoré su sucastou vyrobku a vSetkymi miestnymi a
narodnymi predpismi pre budovy a protipoZiarnu ochranu; boli riadne dodrzané;
a vyrobok nebol pouzivany ako komunalne zariadenia alebo v komerénej sfére.

Zéruka tiez nezahffia: prekurenie, neStandardné horenie spdsobené okolitymi
podmienkami, ako je silny vietor alebo nedostatoéna ventilacia, Skrabance,
preliaciny, korézii, poleptanie naterov, sfarbenie spdsobené teplom, abrazivnymi
alebo chemickymi Cistiacimi prostriedkami alebo pdsobenim UV Ziarenia, rozbitie
porcelanovych ¢i smaltovanych Casti alebo Skody spdsobené nespravnym
pouzitim, nehodou, krupobitim, hasenim poZiaru, nedostatocnou Udrzbou,
nevhodnym pdsobenim ¢&i prostredim ako je sol alebo chlér, zmeny, Upravy,
zanedbanie alebo Casti inStalovanej od inych vyrobcov. Pokial déjde k poSkodeniu
Casti, ktoré by uz nebolo mozné pouzivat (proreznutie alebo prehorenie) pocas
doby trvania opravnenej zaruky, bude poskytnuty nahradny diel.

5 rokov plné krytie, plus do 15.roku zlavu 50% na diel
5 rokov plné krytie, plus do 15.roku zlavu 50% na diel
5 rokov plné krytie, plus do 15.roku zlavu 50% na diel
2 roky

Nahradny diel je vyhradnou zodpovednostou spolo¢nosti NAPOLEON
definovanej touto obmedzenou zarukou. V Ziadnom pripade NAPOLEON
nenesie zodpovednost za instalaciu, pracu alebo iné naklady alebo vydavky
spojené s opatovnym instalovanim dielu v zaruke, za akékolvek vedlajSie,
nasledné alebo nepriame Skody alebo za prepravné poplatky, naklady na
pracovn( silu alebo vyvozné cla.

Tato obmedzena zaruka je poskytovanad popri vSetkych prav, ktoré vam su
poskytované miestnymi zakonmi. Preto tato obmedzena zaruka nestanovuje
spolo¢nosti NAPOLEON Ziadnu povinnost udrziavat diely na sklade. Na zaklade
dostupnosti nahradnych dielov méze spolocnost NAPOLEON podla svojho
uvazenia spinit vSetky povinnosti tym, Ze poskytne zakaznikovi pomerny kredit k
novému produktu. Po prvom roku s ohladom na tito obmedzenu zaruku méze
spolo¢nost NAPOLEON podfa svojho uvézenia pine plnit vSetky zavazky
vyplyvajlce z tejto zaruky tym, Ze vrati pdvodnému opravnenému kupujicemu
velkoobchodnu cenu akékolvek chybné Casti v zaruke.

Predajny doklad alebo kdpie budu vyzadované spolocne so sériovym Cislom a
Cislom modelu pri podavani zaruénych narokov spolo¢nosti NAPOLEON.
Spoloénost NAPOLEON si vyhradzuje pravo nechat svojho zéstupcu preverit
akykolvek vyrobok alebo sucast pred tym, neZ uhradi narok na zéruku. Obratte
sa na svojho autorizovaného predajcu Napoleon pripadne priamo na servis
dovozca NAPOLEON, aby ste ziskali narok na zarucné pinenie.

Pozn .: dozivotnou zarukou sa mysli neobmedzena doba, po ktord bude
produkt pouzivany prvym a pdvodnym majitefom resp. kupujicim

www.napoleongrills.com
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A VAROVANIE! Nedodrzanie tychto pokynov méie viest k poskodeniu majetku, trazu alebo smrti.
Precitajte si vSetky upozornenia a dodrZujte pokyny z tejto prirucky pred prevadzkou grilu.

Bezpecné prevadzkové postupy

e  Precitajte si cely ndvod pred pouzitim grilu.

e  Za ziadnych okolnosti by mala byt vykonana zmenena tohto grilu.

e Postupujte pozorne podla prevadzkového navodu pri prevadzke gril.

e  NepouZivajte drevené uhlie so zatvorenym vekom.

e Nenaklanajte sa nad gril pri zapalovani.

e  Pred zapalenim zadniho hotrdku musi byt v poloze na drziakov vnutornej strany vika.

e Nepouzivajte benzin, alkohol alebo iné vysoko prchavé tekutiny na zapélenie dreveného uhlia.
Pouzivajte iba drevené uhlie a Startovacie kvapalinu schvalenu pre zapdlenie uhlia. Uistite sa, Ze vSetky
kvapaliny, ktoré mohli pretiect cez dno grilu su odstranené pred zapalenim uhlia.

e  Startér dreveného uhlia by nikdy nemali byt pridany na hortce alebo dokonca teplé uhliky.

e Po poufiti a pred zapalenim, Startovacie kvapaliny dreveného uhlia by mali byt uzavreté a ulozené v
bezpecnej vzdialenosti od grilu, najmenej 25 stop (7,6 m).

e UdrZujte deti a domace zvieratd mimo dosahu hortceho grilu, nedovolte detom 3plhat vnutri skrine.

e Ak je gril v prevadzke nenechavajte ho bez dozoru.

e Nehybte grilom za tepla alebo v prevadzke.

e Tento gril nesmie byt intalovany v alebo na rekreacnych vozidlach alebo lodiach.

e Tento gril sa musi skladovat iba vonku na dobre vetranom mieste, nesmie byt pouZzivany vo vnutri
budovy, garaze, vo verande, altanku alebo inych uzavretych priestoroch.

e UdrZujte spravnu vzdialenost od horlavin 16 “(410 mm) na zadnej strane jednotky 7” (180 mm), do
stran). Tato vola sa tiez odporuca u vinylové dosky alebo tabule skla.

e  Zavsetkych okolnosti zachovat ventila¢né otvory Cisté.

e  Nekladte ruky do grilu pri nastavovani zasobnika uhlia. UdrZujte ruky a prsty od zdvihacieho
mechanizmu za vsetkych okolnosti.

e Nepoutzivajte pristroj na ziadnych horlavych konstrukciach.

e Nepoutzivajte tento gril pod lubovolnou stropnou konstrukciou, ako su stresné krytiny, pristresky,
markizy a previsy.

e neumiestiiujte do vetra. Silny vietor méze nepriaznivo ovplyvnit vykon varenie na grile.

e Veko musi byt pocas doby predhrievanie uzavreté.

e  Zasobnik popola / tuku, musi byt zavedené pri pouziti grilu.

o (istite zasobnik popola / tuku pravidelne, aby sa zabranilo nahromadeniu, to moze viest k poZiaru
zvy$ného tuku.

e NepouzZivajte bo¢né police pre uloZenie zapalovace, zdpaliek alebo iné horlaviny.

e gril by mal byt na rovhom povrchu, za vSetkych okolnosti.

e Nikdy nepouZivajte vodu na ovladanie vzplanutia alebo uhasenie uhlie, pretoze by mohlo déjst k
poskodeniu povrch grilu.

e  Pre ovladanie flare-ups, lahko zatvorte vetracie otvory na grile. Ak chcete Uplne uhasit uhlia / ohen,
zatvorte vsetky vetracie otvory a veko Uplne.

e Pouzivajte spravne grilovacie nastroje s dlhymi usami, tepelne odolné.
e  Pouzivajte horucave odolné rukavice k ochrane ruk pocas grilovania alebo rozoberanie grilu..

e Neodstranujte popol z grilu, kym sa nie su vSetky drevend uhlie Uplne vyhorena. Nechajte dostatok
¢asu na vychladnutie.

e  Zostavajuce uhlie a popol musi byt odstranené z grilu a uloZzené v nehorlavé kovovej nddobe. Nechajte
v kovovej nadobe este 24 hodin pred likvidaciou.

e Udrzujte elektrickej napajacej Sndry mimo dosahu vody alebo horucej plochy.
e Vidy pouzivajte gril v sulade s miestnymi predpismi.
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AN

Pokyny zapalenia

PRIAME VARENIE

)

Pouzity uhelny gril

Priemer grilu

22" (56cm)

Odporucana metoda

Priame varenie

na drevenom uhli

50

22" (56cm)

Nepriame varenie

25 na kazdej strane *( Pridat 8 dalsich na kazdu
stranu za kazdu dalSiu hodinu varenia)

* Odporucanie mnozstvo dreveného uhlia je orientaéné, dlhsia doba varenia vyzaduju dalsie uhlie, ktoré sa doplia.
Rovnako tak, ked bude chladnejsie, veterné pocasie vyZadujuce dalsie drevené uhlie pre dosiahnutie idedlnej teploty

varenia.

pouzivania.

VAROVANIE! otvorte veko.

VAROVANIE! umiestnite gril vonku na pevny, uroven, nehorlavy podklad. Nikdy nepouzivajte gril
na drevenych ¢i inych povrchoy, ktoré by mohli horiet.

VAROVANIE! Nenaklahajte sa nad gril pri zapalovani dreveného uhlia.
VAROVANIE! popolnik musi byt na svojom mieste poéas zapalenia grilu a kedykolvek v priebehu

HLAVNE KOMORA ZAPALENIE
PRIAMA METODA VARENIE

HLAVNE KOMORA ZAPALENIE
NEPRIAMA METODA VARENIE

Zadné osvetlenie komory
(Horak na Rotisserie)

1. Uplne otvorte priechod grilu. Otvorte
veko grilu a odstrante mriezky varenie.

1. Uplne otvorte priechod grilu. Otvorte
veko grilu a odstrante mriezky varenie.

1. Uplne otvorte priechod grilu.

2. Uistite sa, Ze je popol vycistite z
predchadzajlceho pouzitia a potom
znovu nainstalujte.

2. Uistite sa, Ze je popol vycistite z
predchadzajiceho pouzitia a potom
znovu nainstalujte.

2. Uistite sa, Ze je popol vycistite z
predchadzajiceho pouzitia a potom
znovu nainstalujte.

3. Pomocou bud' Ultrachef Charcoal
Starter (nie je su¢astou balenia) podla
pokynov v manudli, alebo umiestnite

fahsi kocky alebo fahko pokréené
noviny na zdsobnik dreveného uhlia.

Umiestnite uhlie na hromadu v tvare

kuzela v stredu jednotky na noviny

alebo lahsie kocky.

3. Pomocou bud' Ultrachef Charcoal
Starter (nie je sucastou balenia) podla
pokynov v manudli, alebo umiestnite

fahsi kocky alebo fahko pokréené noviny

na zdsobnik dreveného uhlia. Umiestnite

uhlie na hromadu v tvare kuZzela v stredu
jednotky na noviny alebo lahsie kocky

3. umiestnite lahsi kocky alebo fahko
pokréené noviny na zasobnik dreveného
uhlia. Neprepliiujte. Vyberte ohrievaci
rost. Uistite sa, koS visi v pol6h z
drziakov, pred zapalenim.

4. Zapalte noviny alebo lahsie kocky.
Akonahle sa rozhori, zatvorte veko a
nechajte uhlie horiet, kym nie je pokryta
svetlo sedym popolom (priblizne 20
mindt).

4. Zapalte noviny alebo lahsie kocky.
Akonahle sa rozhori, zatvorte veko a
nechajte uhlie horiet, kym nie je pokryta
svetlo $edym popolom (priblizne 20
minut).

4. Zapalte noviny alebo lahsie kocky.
Akonahle sa rozhori, zatvorte veko a
nechajte uhlie horiet, kym nie je pokryta
svetlo $edym popolom (priblizne 20
minut).

5. Pomocou kliesti s usami tepelne
odolnymi, drevom rovnomerne pokryte
cely zasobnik uhlia

5. Pomocou kliesti s usami tepelne
odolnymi, drevom rovnomerne.

VAROVANIE! NEPOUZIVAITE za prevadzky zadnii komoru s hlavnou komorou.

www.napoleongrills.com
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MozZno pouiit $tartovacie kvapalinu na zapalenie uhlie, ale nie je to uprednostiiovana metdda.

Méze to Nepriame zanechat chemicki chut na jedle, pokial nie je uplne kvapalina spalena pred
varenim. Akonahle hori, nikdy nepridavajte dalSie Startovacie kvapalinu na gril. Uchovavajte flasticku
prinajmensom 25 st6p (7,6 m) pri prevadzke od grilu.

Startér uhlie bezpecné prevddzkové postupy

A POZOR!

Len pre vonkajsie pouzitie.

NepouZivajte Startér uhlie, pokial gril nie je umiestneny na pevnom,
rovhom, nehorlavom podklade.

Nedavajte Startér na drevené uhlie na povrch ktory je horlavy, ak Startér
nie je Uplne vychladnuty.

NepouZivajte benzin, nebo samovznécujici podpalovace.

Pouzivajte iba Startér na drevené uhlie.

Pri manipuldcii so Startérom vZdy pouZzivajte ochranné rukavice.

Udrzujte deti a domdce zvieratd mimo Startér na drevené uhlie, za vSetkych
okolnosti.

NepouZivajte Startér na uhlie v silnom vetre.
Nenechavajte Startér na drevené uhlie pri pouzivani bez dozoru.
Nenaklanajte nad drevené uhlie pri zapaleni Startéra.

STARTER UHLIE

Nikdy nepouZzivajte Startér na drevené uhlie, pre iné ako uréené pouzitie. Nepouzivajte Startér k

priprave jedla.
Budte mimoriadne opatrni pri nalievani Startéra na zeravé uhliky.

Pouzitie startéra na drevené uhlie

N415-0279E OCT 23.17

Otocte Startér hore nohami.
Zmackejte listy novin a napchajte je pod Startér na drevené uhlie.

Otocte pravu stranu Startéra na drevené uhlie hore a umiestnite ho do stredu dreveného uhlia rostu.

Pridajte zodpovedajice mnozstvo dreveného uhlia, ale nie viac ako na vypnuté.

Zapalte zapalku a vloZte ju do jedného z vetracich otvorov dole a zapalte papier.

Ked ma horna vrstva uhlia slabu vrstvu sivého popola, pouZite ochranné rukavice a opatrne
rozprestrite uhlia na roste (priama metdda varenia), alebo po stranach (nepriama metdda).

Ako nahle je horuce uhlie umiestnené na grile, mdZete ho rovhomerne rozhrnat pomocou kliesti s

tepelne odolnou rukovatou.

www.napoleongrills.com
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Prirucka varenie s drevenym uhlim

varenie na drevenom uhli je tradiény spdsob, aky vietci dobre pozname. Zeravé brikety vyZaruju
infracervenu energiu do potravin, s velmi malym efektom vysusenie potravin. Akékolvek $tavy Alebo oleja,
ktoré odkvapkavaju z potravin na drevenom uhli, sa vypar a dym da potravinam lahodna grilovanie chut.
Pointa je, Ze Napoleon gril na drevené uhlie vyraba spalujuce teplo pre stavnatejsie, chutnejsie steaky,
hamburgery a iné maso .. Pre doby varenia a tipy najdete karte infraCerveného grilovanie.

Nasledujlca tabulka grilovanie, ma byt iba voditkom. Casy varenia st ovplyvnené faktormi ako nadmorska
vyska, vonkajsia teplota, vietor, a pozadovanu chut, to sa odrazi na vasej dobe varenia. Pouzite teplomer
na maso, aby ste si overili ¢i sU potraviny dostato¢ne uvarené.

Tabulka grilovanie na drevenom uhlie

Jedlo Priame / Nepriame teplo Cas vareni UZitocné navrhy
Steak Priame teplo 6-8 min.- Medium Pri vybere maso pre grilovanie, spytajte
2.54cm tlsty sa na mramorovej rozloZenie telesného
tuku. Tuk pésobi ako prirodnd mastnota
pri vareni a udrzuje jedlo vihké a
stavnaté.
Hamburger Priame teplo 6-8 min.- Medium Priprava hamburgerov na Zelanie je
1.27cm tlsty [ahsie zmenou hrubky vasich fasirok.

Ak chcete pridat exotick chut pre vase
maso, skuste pridat hickory-biely orech
drevené Supiny od Napoleon.

Nepriame teplo aZ do konca.

Kuraci kusky Priame teplo asi 2 mindty na 20-25 min. Spdjana stehna a nohy zo strany bez
kazdej strane. koZe by mely byt naporciované na 3/4
Nepriame tepla zvysnych aby sa lepe polozilo mé&so na gril. Méso
18-20 min. sa griluje rychlejsie a rovnomernejsie.
Ak chcete pridat chut do vasho varenia,
skuste pridat mesquite vonné drevené
Supiny Napoleon do udiacej rurky.
bravcové Priame teplo 10-15 min. Odstrarite prebytocny tuk pred
kotlety grilovanim. Zvolte extra silné kotlety pre
lepsi vysledky
Rebra Priame teplo 5 min. 1.5-2 hod. Vyberte si rebra, ktoré st chuda a masita.

Casto otacame

Grilujte, kym sa maso lahko oddeli od
kosti.

jahnacie kotlety Priame teplo 25-30 min. Odstrante prebytocny tuk pred
grilovanim. Zvolte extra silné kotlety na
dalsie konanie.
Parok v rozku Priame teplo 4-6 min. Zvolte vacsiu velkost viedenskych parkov.

Rozreite kozu pozdizne pred grilovanim.

www.napoleongrills.com
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Navod grilovanie

Pociato¢né zapalenie: pri prvom zapaleni, bude gril vydavat mierny zépech plynu. To je normalne docasny
stav sp6sobeny vypalenim vnutornych naterovych hmot a maziv pouzivanych vo vyrobnom procese, a
nebude sa opakovat

A VAROVANIE! Nikdy nedavajte ruky do grilu pri tprave zasobnika uhlia. Ruky a prsty dejte pryc¢ od
zdvihaciho mechanizmu, za vsetkych okolnosti.

Hlavna komora PoutZitie: uhlie zdsobnik ma Sest poldh,

v ktorom to méze fungovat. Pre optimalne vyuZzitie,
doporucujeme zamykanie uhlie zasobnik v najvyssej polohe
¢o najblizsie k varenie sieti ako je to mozné. Znizenie
zasobnik od potravin podla potreby, a zatvaranie sacich
otvorov méze znizit teplotu.

Odporucame predhrievanie gril prevadzkovanim s
uzavretym vekom pocas priblizne 20 minut. Uhliky su
pripraveni, ked' maju slabu vrstvu sivého popola. Potraviny
varené na kratku dobu (ryby, zelenina) moze byt na grile

s otvorenym vekom. Varenie s uzavretym vekom zaistuje
vyssiu, dokonca aj teploty, ktoré znizia ¢as varenia a

varit jedlo rovnomernejsie. Pri vareni velmi chudé méso,
ako je kuracie prsia alebo chudého bravéového masa,
mriezky mozno naolejovat pred predhrievanie pre zniZenie
lepenie. Varenie madsa s vysokym stupriom obsah tuku,
moze vytvarat vzplanuti. Redukujte Mnozstvo Tuku Alebo znizte teplotu. V pripade, Ze vzplanutia dojde,
presunte jedlo od plameriov; znizit teplotu (znizenie vetraci otvor). Nechajte veko otvorené.

Ako vieobecné pravidlo, v plane na pouzitie asi 100 brikiet varit 4 lb. (2 kg) masa. Ak varenie na viac ako
30 az 40 minut, musi byt dalsi brikety pridany do ohnia. Pri nepriazni pocasia je zima alebo veterno, budete
potrebovat viac briketami pre dosiahnutie idealnej teploty varenia.

Pridanie dreveného uhlia pocas varenia: pri pridavani uhlie na gril budte opatrni. Plamene mézu vzplanut,
ked' uhlie prichadza do styku s ¢erstvym vzduchom. Opatrne otvorte dvere ktoré sa nachddza na prednej
strane. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s dlhou rukovatou, tepelne odolné a pridajte
dalsie uhlie / brikety.

A POZOR! Nikdy nepridavajte do horucich ci teplych uhlikov Startovacie kvapalinu. Akonahle je
drevené uhlie zapdalené nie je potrebné viac tekutin.

Prevadzkové ventilacné otvory: Ventilacné otvory zakryvacie, vonkajsieho grilu su obvykle ponechané
otvorené, aby vzduch mohol do grilu. Vzduch zvySuje moznost horenie uhlia. Teplotu grilu mézete
regulovat pohybom otvorov doprava alebo dolava. Zavretie vetracich otvorov bud ¢iasto¢ného alebo
uplného poméze ochladzovat uhliky. Nezatvarajte uplne vetracie otvory a veko, ak sa snaZite utlmit alebo
uhasit plame”
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Pouzitie zadneho horiaku (Rotisserie horak): Odstrante oteplovaci rost pred pouzitim, extrémne teplo ho
mbze poskodit. Grilovaci rosty odstrarite v pripade, Ze zasahuju do grilovania. Zaistite, aby zadna komora
bola inStalovana na konzolach umiestnenych vnutri kapucne pred zapalenim. Zadna komora je uréena
na ich pouZzitim v spojeni s rotisérii, je k dispozicii u Predajca. Pozri montazne pokyny grilovacim supravy.
Horak je uréeny na ich pouZzitim v spojeni s rotisérii, je k dispozicii u Predajca. Pozri montdzne pokyny
grilovacim sUpravy. Méaso bude prirodzene visiet tazka stranou nadol. Utiahnite vyvaZovacie rameno a
vahu, aby rameno smerovalo hore. Posurite protizdvazZie alebo vyberte vyvazenie zataze, a dotiahnite.

. Znovu nainstalujte motor a zahajte varenie. Umiestnite Kovovd misku pod maso pre odkvapkavaniu
$tavy na lahodné omacku. Polievacie zmes mdze byt pridané podla potreby. UdrZujte zatvorené veko
pre dosiahnutie najlepsich vysledkov. Vase pecienka a hydina bude dokonale hneda na vonkajsej strane
a Zostane Stavnata. Napriklad 1,3kg kurcata, sa na grile upecie za 1,5 hodiny. UdrZujte pocas varenia
bezpecdnu vzdialenost, pre pridanie brikiet pocas varenia pouZivajte klieste s dlhymi tepelne odolnymi
rukovatami varenie klieSte pridat dalsie uhlie brikety.

A VAROVANIE! Ingtalujte zadnii komoru len pri pouiitie.

A VAROVANIE! do hortceho & teplého uhlia nikdy nepridavajte Startovacie kvapalinu. Ako nahle je
uhlie zapalené, nie je kvapalina vyzadovana.

Bezpecnost po pouZiti

VAROVANIE! Ak chcete chranit seba a svoj majetok pred poskodenim, starostlivo dodrziavajte
tieto bezpecnostné opatrenia.

>

e  Zatvorte veko grilu a vSetky vetracie otvory pre utlmenie ohna.
e  Vzidy nechajte gril Uplne vychladnut pred manipulaciou.

e Nikdy nenechavajte uhlia a popol z uhlia bez dozoru. Uistite sa, Ze su uhlie a popol Uplne uhasené
pred odstranenim.

e  PouZite kovovu Spachtlu alebo naberacku pre odstranenie zostavajuceho uhlia a popola z grilu.

Umiestnite do nehorlavé kovovej nadoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin
pred likvidaciou.
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Pokyny pre udrzbu / Cistenie

Odporucéa sa, aby popolnik / odkvapkavacia miska boli najprv vy€istené po kazdom pouZiti.

VAROVANIE! uistite sa, 7e gril je vychladnuty a vietko uhlie je uplne uhasené, pred vybratim

@“ akejkolvek casti z vasho grilu.

VAROVANIE! pri éisteni grilu vZdy pouzivajte ochranné rukavice a ochranné okuliare.

VAROVANIE! Nepougivajte tlakovii umyvagku k &isteniu akejkolvek &asti grilu.

POZOR! Aby sa predislo moZnosti popalenia, by mala byt udrzba vykonava iba v pripade, ked' je gril
vychladnuty. Vyhnite sa nechranenému kontaktu s hortcimi povrchmi. . Cistite gril v oblasti, kde ¢istiace

prostriedky neposkodi palubu, travnik, ¢i terasu. Nepouzivajte Cistic na rury na cCistenie akejkolvek
H Casti tohto plynového grilu. NepouZivajte samocistiaci prostriedky na rosty alebo akékolvek iné casti.
M Barbecue omaéka a sol' mdze byt Zierava a spdsobi prudké zhor$enie ¢asti na plynovom grile ak nie je
pravidelne Cisteny.

Mriezky a grilovaci rost: mriezky a grilovaci rost je najlepsie Cistit mosadznou drotenou kefou v priebehu
pred vykurovacim obdobim. Ocelové droty kefy mozete vyuzit proti odolnym Skvrnam.

Cistenie vnutra v plynovom grile: Odstrarite grilovaci rost. PouZite mosadznu drétenu kefu na istenie
necistot z odliatku stran a pod vekom. OSkrabte vriacej dosky Spachtlou alebo Skrabkou, a pouzite drotenu
kefu na odstranenie popola. Zmette vSetky necistoty z vnutra grilu plynu do odkvapkdavacej misky. V
pripade potreby mdzete umyt vnutro grilu s jemnym Cistiacim prostriedkom a vodou. Dokladne oplachnite
Cistou vodou a utrite do sucha.

VAROVANIE! Nahromadeny tuk zvyZuje nebezpe&enstvo poziaru. Vygistite odkvapkavaciu misku
po kazdom pouziti, aby sa zabranilo nahromadeniu mastnoty. Vycistite odkvapkavaciu misku po
kazdom poutziti, aby sa zabranilo nahromadeniu mastnoty.

>

Popolnik / odkvapkavacia miska: popol, tuk prebyto¢né kvapky odkapaji robit Popolnik / odkvapkévacej
misky, ktora sa nachadza pod grilom na drevené uhlie. Pre Cistenie, vyberte panvicu / misku z grilu. Nikdy
neobalujte alebo neprekryvajte odkvapkavacia panvicu hlinikovou féliou alebo inym materialom, pretoze
to moze zabranit spravnemu pradenie tuku. Panva by mala byt oskrabant $pachtlou alebo skrabkou.
Umyte popolnik / odkvapkavaciu misku s jemnym Cistiacim prostriedkom Vodou. Dékladne oplachnite
Cistou vVodou vytrite do sucha.

Cistenie vonkajsieho povrchu grilu: Nepouzivajte brisne ¢istiace prostriedky ani drotenku na jakovykoliv
malovany, porcelanu alebo nerezovy diel vasho grilu Napoleon. Ak tak urobite, bude poskrabany povrch
grilu. Povrch grilu by sa mal ¢istit teplou mydlovou vodou, zatial ¢o je kov eSte na dotyk teply. Na Cistenie
nerezovych povrchov, pouZite Cisti¢ na nerezovej ocele alebo ne-abrazivne. Vidy ich utrite v smere vladkien
/ ryh. V priebehu doby, diely z nerezovej ocele zmeni farby pri zahriati, zvy¢ajne do zlatej ¢i hnedej farby.
Toto zafarbenie je normélne a nema vplyv na vykon grilu. S komponenty z porceldnu / smaltu je potrebné
zaobchddzat so starostlivostou. Zapeéeny smalt je ako sklo a ak sa poskodi, bude sa lipat ¢i praskat.
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Riesenie problémov

RieSenie

Problém Mozné priciny
Nizke teplo / Maly plamen. Nespravne
predhriatie.

Nedostatok vzduchu.
Malo uhlie uhlie.
Nespravne

umiestnenie
zasobnika uhlia.

Povolte horenia uhlia az bude pokryté svetlo Sedym
popolom. (obvykle 20-25min).

Otvorte otvory.
Pridajte dalsie drevené uhlie do zasobnika.

Zdvihnite zésobnik uhlia do najvyssej polohy.

Prilis$ vzplanutie /
nerovnomerné teplo..

Nespravne
predhriatie.

V zésobniku je vela
tuku alebo popola.

Nebo nespravne
umiestneny zasobnik
uhlia.

Predhrejte gril so zatvorenym vekom po dobu 20 - 25
minudt

Cistite zasobnik popola / odkvapkévaciu misku
pravidelne. Nevykladajte panvicu s hlinikovou féliou. Vid'

pokyny pre Cistenie.

Dajte zasobnik uhlia do najnizsej polohy.

nahromadenie
tuku na vnutornych
povrchoch.

“farba“ sa odlupuje z vnutra
veka

To nie je zdvada. Povrchova Uprava na veku a “kapucnu”
je z nerezovej ocele. Odlupovanie je sposobené kalenym
tukom, ktory schne, a bude sa odlupovat. Zabranite tomu
pravidelnym Cistenim. vid' Cistenie

www.napoleongrills.com
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Prehlad grilovanie na drevenom uhli

Zapalenie grilu

e Pred prvym varenim, doporucujeme vypalit gril pri vysoke] teplote po dobu 30 minut s vekom a otvory
plne otvorenymi. To spdli vSetky mazadla pouZivana vo vyrobnom procese.

e Uplne otvorte ventil na veku a zatvorte zakazdym, ked zapalite gril.

e  Uistite sa, Ze popol je vycisteny z predchadzajiceho pouzitia a potom znovu nainstalovat.

e Pouzite bud Ultrachef Charcoal Starter (nie je sicastou balenia) podla pokynov v manuali, alebo
umiestnite zlahka pokréené noviny na a okolo deflektora. Umiestnite uhlie v tvare kuZela do stredu
jednotky (priama metdda varenia) alebo po stranach (nepriama metdda).

e Pre Uplné rozhoreniu, zatvorte veko a nechajte uhlie horiet, kym nie je pokryté svetlo Sedym popolom
(cca 20 minut), podla chceného spdsobu varenia rozmiestnite uhlia pomocou kliesti sa Ziaruvzdornymi
drzadlami.

e  Tekuty Startér moze byt pouzity na zapalenie uhlie, ale to nie je preferovany spésob. MézZe zanechat
chemicku chut na jedle, jedlo sa méze spalit. Akonahle uhlie hori, nikdy nepridavajte dalsie Startovacie
kvapalinu. Pri prevadzke uchovavajte flasticku aspon 7,6 m od grilu.

e Dymové aromy moze byt dosiahnuty pridanim drevenych Supin, ktoré su k dispozicii v réznych
arémach u vasho predajcu Napoleon.

Varenie s vasim grilom

e Odporucame predhriat gril s uzavretym vekom pocas priblizne 20 minut. Uhliky su pripravené, ked’
maju slabu vrstvu sivého popola.

e Ako vSeobecné pravidlo je pouZiti asi 100 brikiet na 1kg mdsa. Ak vareni pfesahne 30 az 40 minut,
musi byt pridané dalsie brikety. Pri nepriazni pocasia v zime alebo veternom, budete potrebovat viac
brikiet pre

e dosiahnutie idedlnej teploty varenia.

e Pripridavani dreveného uhlia na gril, budte opatrni. Plamene mozu vzplanut, ked uhlie prichadzaju
do styku s erstvym vzduchom. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s dlhou rukovatou,
tepelne odolné.

e Prieduchy veka na vonkajSom grile su obvykle ponechané otvorené, aby vzduch mohol do grilu.
Vzduch zvysuje teplotu horenia. Mozete regulovat teplotu grilu pohybom prieduchu doprava alebo
dolava.

e Nechajte jedlo varit s uzavretym vekom. Zakazdym, ked' sa veko odstrani, teplota klesa. To vedie k
nizSim teplotam a dlh3ej dobe varenia.

e  Zatvorenie vetracich otvor, bud' ¢iasto¢ne alebo Uplné, pom6ze ochladzovat uhliky. Nezatvarajte Gplne
vetracie otvory a vetracie veko, ak sa snazite znizit alebo uhasit plamen.

e  Grilovacie rosty mézete naolejovat pred predohrevom pre znizenie lepenie.
e Pouzite teplomer na maso, pre zistenie ¢i su potraviny dostato¢ne uvarené.

Cistenie grilu

e  Zatvorte veko grilu a vietky vetracie otvory vyhasnutie.
e Vidy nechajte gril uplne vychladnut nez s nim budete manipulovat.

e Nikdy nenechavajte uhlia a popol bez dozoru. Pred odstranenim sa uistite, Ze je uhlie a popol Uplne
uhaseny,.

e  Pouzite kovovu Spachtlu alebo naberte zostdvajucich uhlie a popol z grilu. Umiestnite zvysky do
nehorlavé kovovej nddoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin pred likvidaciou.

e  PouZite mosadzny drotenu kefu na Cistenie necistot z misky a vnutra veka.

e Vnutro grilu Cistite s jemnym Cistiacim prostriedkom a vodou. Dokladne oplachnite Cistou vodou a
utrite do sucha.

e S porcelanovymi a smaltovym komponenty zaobchddzajte opatrne. Olupany lak od uhlikov alebo
hobliniek mozné vymenit. Komponenty su k dispozicii u predajcu grilov Napoleon.
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Uschovajte uctenku ako doklad o ndkupe na overenie vasej ZARUKY.
Objednavanie nahradnych dielov

Informacie o zaruke
MODEL:

DATUM NAKUPU:

SERIOVE CiSLO:

(Zaznam informacii pre lahku orientdciu)

NezZ sa obratite na oddelenie zakaznickych rieSeni, skontrolujte Napoleon webové stranky pre rozsiahlejSie
informacie -Cistenie, Udrzbu, odstrafiovanie problémov a nahradné diely na www.napoleongrily.sk.
Obratte sa na svojho miestneho distribltora priamo (pozri zoznam kontaktov distributorov grilov) pre
nahradné diely a zarucnej reklamacie.

Ak chcete spracovat reklamaciu, musime mat k dispozicii nasledujtce informacie:
1. Model a vyrobné Cislo pristroja.
2. Kataldgové Cislo a popis.
3. Strucny opis problému (,,zlomeny“ nie je dostatocna).
4. Fotodokumentaci
5. Doklad o ndkupe (fotokdpie faktary).

V niektorych pripadoch riesenie by mohol zastupca poziadat o kontrolu v tovérni pred poskytnutim
nahradnych dielov. Tieto diely musia byt odoslané zpet dovozci.

Ne?Z sa obratite na rieSenie pre zdkaznikov, prosim, zoberte na vedomie, Ze na tieto polozky sa nevztahuje
zéruka:

e Naklady na dopravu, sprostredkovanie alebo vyvozného cla.
e Naklady na pracovnu silu na odstranenie a reinstaldciu.

e Naklady na sluzbu volania a diagnostika problému.

e  Zafarbenie dielov z nerezovej ocele.

e  Zlyhanie Casti kvoli nedostatku Udrzby, alebo pouzitie nevhodnych Cistiacich prostriedkov
(istiaci raru).

www.napoleongrills.com N415-0279E OCT 23.17



CTPYKLIMA NO CEOPKE U OBCNYXUBAHUIOAAHHDIN FPUb CNEAYET UCNO/Ib30BATb TO/IbKO BHE
NMOMELLEHUA B XOPOLLO NMNPOBETPUBAEMOM MECTE

XPAHUTE AAHHYIO UHCTPYKLUIO B KAHECTBE CITPABOYHOIO MATEPUATA.

OUTDOOR CHARCOAL GRILL
& T
NAPOLEON

XXXXXX000000
HOMEP MOJENN

HE BbIBPACBIBAT

PRO605CSS

A BHUMAHMUE A OMNACHOCTb

CHauana npouuTaiite pasaen B npouecce ropeHnsa gpeBecHOro yras
“PO3XKUI” paHHON MHCTPYKLUUMN, BbipabaTbiBaeTcA yrnekucabin ras. He
3aTem NPUCTyNauTe K npouegype pa3Xuraute gpeBecHble YI/In 4OMa, B
po3Xwura. rapake, nanatkax, asBTomobune naum

APYrom 3aMKHYTOM NPOCTPAHCTBeE.

4 N\
(A BHUMAHMWE! Hecobniopenne aanHbix ykazaHuii MOXKET NPUBECTM K TAXKENLIM TPABMaM UM CMEPTH. )
\_ _

Wolf Steel Ltd. Wolf Steel Europe BV
214 Bayview Drive, Poppenbouwing 29-31, 4191 NZ Geldermalsen,
Barrie, Ontario, CANADA L4N 4Y8 CClI No. 51509970, THE NETHERLANDS
grills@napoleonproducts.com info@napoleongrills.nl
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[pe3npeHTckas MapaHTus Napoleon 15 neTc
OrpaHUYeHUAMU

Mpoaykumst NAPOLEON un3rotoBrneHa 13 BbICOKOKQYeCTBEHHbLIX KOMMOHEHTOB U MaTepuarnos 1 cobpaHa
KBanMunLUMpoBaHHbIM NEPCOHanoMm, KOTOpbIA ropauTcs ceoew paboToi. Mopenka n BeHTUNb B cbope NpoLunu
NPOBEPKY Ha repMeTUYHOCTb, a Takke TECTOBbIN 3amnyck Ha CTaHLMKM KOHTPons KavecTsa. MNepea ynakoBKow v
TPaHCNOPTUPOBKOW AaHHbLIN NPUBop BbiN TWaTeNbHO NPOBEPEH KBANMUMULIMPOBAHHLIM TEXHUHYECKUM CNELManucTom,
4T06bI Bbl NOMYy4Mny TOBap BbICOKOro kayecTBa, kotTopoe Bbl oxvaaete ot npoaykumn NAPOLEON.

Komnanua NAPOLEON rapaHTrpyeT oTcyTcTBUe AedeKTOB MaTepUanoB 1 oTaenkm Bawero Hooro npuéopa NAPOLEON c

Aatbl npmo6peTeH|/|ﬂ B Te€YEHME YKa3aHHOro nepuopja:

D,eTaJ'II/I 13 antoMUHWMEBOTO NUTbA / TOMKa U3 Hep)KaBe}OLLleVI cTtanum

KpbILKa N3 HEPXKABEIOLLEIN CTAMM ...veeevieiieeaiieesnieesnieennneesniee s seee e
KpbliLwka, NoKpbITas (apOPOBOM AMAMBID .......ccveerieerieerieeaeeeaeeeanees
BapbeKkto-peLleTkn N3 HEPXKABEIOLLEN CTAMM....cevveereeerieerieeaeeeaeeeanees
.. 10 neT nonHoe nokpbiTue, nntoc 50% ckupka go 15-ro roga
. 5 net nonHoe nokpbIiTHe, Nntoc 50% cknpka ao 15-ro roga

Tpyb4yaTble ropenkn 13 HepxaBetoLLe cTanm ........
[MnacTuHbI-MCNapuTenu n3 HepxasetoLlen cTanu ..

OManMpoBaHHble YYTryHHbIE OAPOEKIO-PELUETKM ..oevvveeeeeeereeeeeeeeeeeeee
Kepamuueckune nHdpakpacHble ropenku (Mcknovast 3KkpaH) ..............
BCE OCTASBHBIE ETAMM ..c.eeiiiieieieeiie e sieeie et saee et enee e aneeneeens

*YcnoBus 1 orpaHuydeHns

Hacrosiwas OrpaHuyeHHas rapaHTus Co3faeT rapaHTUiHbIiA Nepuog, ykasaHHbIN
B Bbllle npuBefeHHon Tabmuue, ans noboro npubopa, npUoBpeTeHHoro y
aBTopusoBaHHoro aunepa NAPOLEON, n [paeT npaBo nepBOHavanbHOMY
noKynaTento Ha ykasaHHOE MOKPbITME B OTHOLUEHWM mMoBOro KOMMOHEHTa,
3aMEHEHHOT0 B TEYEHWe rapaHTuitHoro cpoka — nnbo komnanmein NAPOLEON,
nmbo asTopu3oBaHHbIM aunepom NAPOLEON - npu 3ameHe KOMMOHeHTa
yKasaHHbIX MpUOOpOB, KOTOPLIA Bbllwen W3 CTpos B Xoge 06bIYHOMO
1CNOMb30BaHUs Npubopa B MUYHBIX LENsSX MO MpUYMHE MPOM3BOACTBEHHOMO
nedekta. YkasaHHas B Tabnuue «50% ckupka» O3Ha4aeT, 4YTo B TeYeHue
YKa3aHHOro nepuoaa KOMMOHEHT NpefoCcTaBNSeTCs NokynaTento co ckuakol 50%
0T 00bI4HOM PO3HUYHOI LieHbI KOMMOHeHTa. [laHHas OrpaHnyeHHas rapaHTus He
pacnpocTpaHseTCs Ha akceccyapbl Ui GOHYCHbIE ToBapbI.

[ins Gonbluel 0AHO3HAYHOCTM «OBbIYHOE WCTONb30BaHME MpuUbopa B MMYHbIX
Liensix» 03HaYaeT, YTO NPOAYKT YCTAHOBMEH NMULEH3MPOBAHHBIM aBTOPU30BaHHbIM
CEPBUCHBIM CMELMan1CToM U NOAPSAYMKOM B COOTBETCTBUN C MpUnaraeMbIMm K
npubopy MHCTPYKUMSIMM MO YCTaHOBKE, @ TakKe COIMaCHO BCEM MECTHbIM W
HaLMoHanbHbIM HOpMaM 3faHWii 1 MoxapHoW 6e30macHOCTY, Haanexallyum
06pa3om Npoxoaun TeXHNYECkoe 0BCMyXVUBaHIE 11 HE MCTIONb30BArCS B KAYECTBE
KOMMYHasbHOro GbITOBOrO NpUGOpa Wik B KOMMEPYECKUX LIENSIX.

AHanoruyHbiM 06pa3oM «BbIXOA W3 CTPOS» HE BKMKOYAeT B cebst: Ype3mepHoe
nnamsl, BCMbILUKA NAAMEHK, Bbi3BaHHbIE TakUMU YCTIOBUSIMU OKpYXaloLLel cpeabl,
KaK CUMbHbIA BETEP MW HECOOTBETCTBYIOLAS BEHTUNALMS, LiapaniHbl, BMATUHbI,
KOPpO3WIo, W3HOC MOKPACK W MOKPLITUIA, BbILBETAHWE, BbI3BAHHbIE HArPEBOM,
abpasnBHbIMK NN XUMUYECKUMM YUCTALLMMU CPEACTBaMW MNi BO3AENCTBUEM
ynbTpacdmoneToBbIX My4en, ckon AeTanei ¢ dhapdopoBbIM IManeBbIM NOKPbITUEM
VMU WHble MOBPEXOEHUS, Bbl3BaHHbIE HEMPaBWIbHBIM  WCMOMb30BAHMEM,
HecYacTHbIM Cry4aem, rpagoM, BO3ropaH1eM Xupa, OTCYTCTBUEM TEXHUYECKOTO
0bCnyXuBaHNs, arpeccvBHbIMM - Cpefamu, TakuMM Kak COfb  MnW  XJop,
moguduuMpoBaHem npubopa, nopuyeit, HebBpexHbiM obpalyeHrem  uam
YCTaHOBNEHHbIMM [ieTansmi Apyrix npoussoputenei. Ecnn yxyaiwenve getanei

5 neT nonHoe nokpbiTHe, nntoc 50% cknaka ao 15-ro roga
5 neT nonHoe nokpbiTHe, Nntoc 50% cknpka ao 15-ro roga
2 ropa

MPOUCXOANT A0 TOW CTENeHW, Koraa UX GOnblle HEBO3MOXHO MCMONb30BaTh
(pXaBneHne WnyM MporopaHue) B TeYeHWe Cpoka AEWCTBUS rapaHTUAHOTO
MoKpbITUS ByeT NpeaocTaBneHa 3anacHas AeTab.

WckntountensHoit oteeTcTBeHHOCTbI0 NAPOLEON, onpefenerHoi HacTosilen
OrpaHnyeHHO rapaHTUelt, sBRseTCs 3anacHas Aetanb. HuW npu  kakux
obcrositenscteax NAPOLEON He HeceT OTBETCTBEHHOCTM 3a pacxodbl no
yCTaHoBke, paboTe unn 3a niobble MHble Pacxodbl WNKM TpaTbl, CBA3aHHbIE C
nepeycTaHOBKOW rapaHTUHOM AeTanu, 3a nioboi HeHaMepPEeHHbIN, KOCBEHHbIN
Unn Henpsmot yuepB, unn 3a mnbble TPaHCTIOPTHbIE pacxodbl, 3aTpaThl Ha
pabouyio Cuny UK 3KCNOPTHbIE MOLLANHBI.

[anHas OrpaHnyeHHas rapaHTUsi MpefocTaBnseTcs B LONOMHEHWe K MiobbiM
npaBaM,  MpedocTaBneHHbIM — Bam  MeCTHbIM  3aKOHOZATENbCTBOM.
CooTBeTCTBEHHO, [aHHas OrpaHuyeHHasi rapaHTUsi He HanaraeT HUKaKux
obs3atensctB Ha NAPOLEON no xpaHeHuto 3anacHbix Aetaneii Ha cknage. B
cooTeeTcTBUM C Hannurem aetaneit NAPOLEON MoxeT no cBoemy YCMOTPEHMIO
BbINOMHUTL BCE 00s13aTenbCTBA, MPEAOCTABMB KIMEHTY MPONOPLMOHAMbHBIN
KpeauT B OTHOLEHMW HoBOro npubopa. [0 OKOHYaHWM MepBoro roja B
OTHOLLEHWM AanHoi MapanTn komnanns NAPOLEON no csoemy ycMoTpeHuto
MOXET BbINOHMTL B MOSTHOM 0Obeme Bce 0bsi3aTenbeTaa no faHHoi FapaHtum
nyTeM BO3MELLEHNS MepBOHAYanbHOMY MOKynaTento, MomyyuBLUEMY [aHHYi0
rapaHTuio, ONTOBOI CTOUMOCTM rapaHTUIAHON AeTanu/aeTanei ¢ aedektom.

Mpu nopave Kakux-nbO rapaHTUAHbIX MPETEH3NI B OTHOLIEHUW KOMMaHWUM
NAPOLEON Heobxogumo BMeCTe C CEpUHBIM HOMEPOM 11 HOMEPOM MOLENM
NpeaocTaBNTb YeK Ha KyNMeHHBIA TOBap UMW €ro Konuio.

Komnanus NAPOLEON octaBnsier 3a coboit mpaBo CBOMMW CUnmamu Wnm
cunamu CBOMX MpefcTaBuTEneil NPoM3BOANTL NMpeABapUTENbHYI0 MPOBEPKY/
OCMOTP  MOBpexaeHHoro/aedektHoro  npubopa WM fgetanm Ao
YOOBNETBOPEHNs Noboro  rapaHTuitHoro  TpebosaHus. YTobbl  nonyunTtb
rapaHTuiHoe nokpbiTue, Bam Heobxogumo obpatutbes B Cryxby nopaepxku
knueHToB NAPOLEON unm k aBTopusosanHomy aunepy NAPOLEON.

www.napoleongrills.com
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BHUMAHMWE! Hecobnioaenmne panHbix yKazaHuii MOXKeT npUBECTH K yLuepby 4acTHO
COB6CTBEHHOCTH, TPaBMam MM cmepTu. TpounTaiite u cneayiite BCem npeaynpeAeHUAM 1
YKa3aHMAM, AaHHbIM B MHCTPYKLMM.

I'IpaBMna 6e3onacHoI 3KcnayaTauuum

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

3 Hwv Npu Kakmx 06CTOATENLCTBAX HE BHOCUTE U3MEHEHMUA B KOHCTPYKLMIO AAHHOTO rpuAs.

3 Cnefyite MHCTPYKLMAM NO PO3KUTY Npu paboTe ¢ rpunem.

3 He nopskuraiite ApeBeCHbIN Yronb NPU 3aKPbITOW KPbILLKe.

3 He HaKkNOHANTECH Haj rpUAeM NpPU NOAKMUIAHWUN.

3 [lo po3:kura 3aHel Kamepbl (ropesikn) oHa AOMKHA HAXOAMTHCA B NMOMOKEHUM HA KPOHLUTEMHAX BHYTPU KONMaKa.

3 He ncnonb3yiite 6eH3nH, CMMPT UAKU APYTUe BbICOKONETYUME KUAKOCTH, YTODbI NOAKEeYb APEBECHbIN yronb. Mcnonbayite
TOJIbKO MAKOCTb ANA PO3XKMUTra, 0J0OPEHHYIO ANA PO3XKMUIa ApeBecHOro yrms. lMepes Tem Kak NogyKuraTb ApeBecHblid yrofb,
ybeautech B TOM, YTO yAa/IE€HbI BCE KUAKOCTU, CTEKLLME YePEe3 HU3 FPUNA.

3 Hw B KOem cnyyae He NOA/MBANTE KUAKOCTb ANA PO3XKMIA YINA HA FOPAYNE MW [ANKe TENNbIE YINN.

3 Mocne Ucnonb3oBaHWA 1 Nepes, PO3XKUIOM 3aBUHTUTE KPbILLKY KUAKOCTU ANA PO3KUIa YA U XpaHUTe ee Ha 6e3onacHom
paccToaHUM OT rpuns, He meHee 25 GyToB (7.6m).

3 He nopnyckaiTe aeTei n AOMALLHUX KMUBOTHbIX K rOPAYEMY FPUAI0, HE MO3BONANTE AeTAM 3abUpaTbCcA BHYTPb WKada rpuns.

3 Bo Bpems paboTbl He ocTaBaAiiTe rpuab 6e3 npucmoTpa.

3 He nepemeluaiite rpunb, Koraa OH HaXOAMTCA B rOPAYEM COCTOAHWUMU UK paboTaerT.

3 He BCTpavBaiTe AaHHbIV FPUIb BHYTPb aBTOGYProHOB M IOA0K U He YCTaHABAMBANTE FPUb Ha HUX.

3 [laHHbIV rpuab AOMYCKAETCA K MCNONb30BAHMIO TONbKO Ha Y/IMLLE Ha XOPOLLO NMPOBETPUBAEMOW TEPPUTOPUU. [JaHHbIN rpUb
He/b3A UCMO/Ib30BaTb BHYTPU 34aHWA, rapaxa, Teppackl, 6eceskv v B 4pyrom 3aKpbITOM NPOCTPaHCTBE.

. Cobntogaiite Tpebyemoe paccTosHUE MEXAY rpUaem v ropiodnmmn matepuanamm (16 «(410 mm) ot 3agHen naHenu npubopa,
7» (178 mm) oT 6oKOBbIX NaHenen). [JaHHOe paccToAHUE TaKkKe peKoMeHayeTca cobaoaaTb MeXay rpuaem U BUHUAOBbIM
CaMHIOM WU OKOHHbBIMM CTEKNAMU.

3 Bcerga aepuTe BEHTUNALMOHHbBIE OTBEPCTUA KOPMYCa OTKPbITbIMU U CBOBOAHBIMM OT MycOpa.

3 He nomeLuaiite pyku BHYTPb rpuUAa Npu peryiMpoBKe Noaa0Ha ANA Yrna. Bcerga AepiKuTe pyKu v Nanblibl Ha PpaccTOAHMM OT
NoABbEMHOrO MexaHW3ma BO BCE BPEMEHA.

3 He ncnonb3yiite rpuib Nog HAaBECOM U3 FOPHOYMX MaTEPUAOB.

3 He ncnonb3ayiite rpuib Nog HaBecaMm, TAaKMMM Kak KPOBAA, FapakHbIi HaBec, Bpe3eHTOBbIN UM TKaHeBbIN HaBechl.

3 He ycTaHaBAMBalTe rpuab Ha NNOLWAAKAX C CUAbHBIM BETPOM. CUAbHbIN BeTep OTPULLATENBHO BAUAET Ha MPOU3BOANTENBHOCTb
rPUNA NPY NPUFOTOBAEHUU MULLN.

3 KpbilwKa rpunsa AonxHa 6biTb 3aKpbiTa B TeYeHME nNepuoga Nporpesa rpuns.

3 MoafoH ans nenna/cbopa Kupa LOMKEH HAXOAUTLCA HA MecTe B NPOLLEcce UCMO/b30BaHWA rPUNs.

3 PerynspHo npoBoauTe YMCTKY NOAA0HA ANA nensa/cbopa Kupa, YTobbl M36exKaTb HaKOMIEeHUs, YTO MOMKET NPUBECTU K
rOpeHuto Xupa.

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

3 lpunb Bcerga AonkeH BbITb Ha YPOBHE 3emMAN.

3 He ncnonb3yiite Boay ANA yNpaBAeHUA NNaMEHEM WU TYLLEHUA YINIel, MOCKO/IbKY 3TO MOXKET NOBPeANUTb NMOKPbITUE BaLlero
rpuna.

3 [nsa ynpaBneHus naameHem cerka npuKponTe BEHTUAALMOHHbIE OTBEPCTUA Ha rpuae. YTobbl MOSHOCTLIO MOTYLWNTL Yrin/
OrOHb MOIHOCTHIO 3aKPOITE BCE BEHTUNALMOHHbIE OTBEPCTUA U KPbILLKY.

3 Mcnonb3yiiTe COOTBETCTBYIOLLME aKCeCCyapbl ANA TPUAA C ANNHHBIMU, HE HAarpeBaeMbIMU PyYKaMu.

3 Mcnonb3yiite 6apbekto-pyKaBuLbl UM NPUXBATKM A1 FOPAYETO ANA 3aLUMUTbI PYK BO BPEMSA NPUrOTOBAEHUA NULLM UAN
pPeryMpoBKN BEHTUNALMOHHBIX OTBEPCTUIA.

3 He BbIHUMaliTe 3071y U3 rpUAA A0 NOAHOMO NPOrOPaHUA U TyleHUA yrna. [laiite eMy LOCTaTOYHO BPEMEHW Ha OCTbIBAHMeE.

3 OcTaBLUMIACA YroNb M 301y HEOBXOAMMO YBpPaTh U3 rPUA U NOMECTUTb B HEFOPHOUYUIA MEeTaNIMYECKUIA KOHTelHep. OcTaBbTe
COAEPKMMOE B KOHTEMHEpe Ha 24 yaca nepes Tem, Kak yTUAU3MpoBaTh.

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

3 Bcerga ncnonb3yinTe AaHHbIN rpUib B COOTBETCTBMU C MECTHBIMU HOPMAMMU.

3 3aKkoH wrata KanudopHua 65: Mpu CRUrAHUM APEBECHOTO YA BO3HUKAOT NOBOYHbIE MPOAYKTbI, HEKOTOPbIE U3 KOTOPbIX
HaxoAATCA B CMUCKE BELLECTB, YKa3aHHbIX WTaTom KanndopHua Kak BeLecTsa, Bbi3biBatoLLMe pak uamn 3abonesaHus
penpoayKTUBHOWM cucTembl. Mpy NPUFOTOBAEHUM MULLM Ha YINAX BCerga obecneunsaiite ONTUMAbHbIN YPOBEHb BEHTUNALMUM

rpuna, 4yTObbI CBECTU K MUHUMYMY BO3AeﬁCTBMe YKa3aHHbIX BelecTs.
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YKa3aHuA No po3XKury

Mpamoe npurotoBneHue

"

MeTtoa npurotosneHus

Ucnonb3oBaHue ApeBecHOro yrna

MpAmMoW rpunanHr

Henpamoii npurotoBneHun

PekomeHA0BaHHOE KOMYECTBO APEBECHOrO YA

100 6pukeTOB

Henpsamoi rpunamHr

50 6pUKETOB Ha KaXKAYHO CTOPOHY
*(onA KaXkporo AONOSHUTENBHOTO Yaca NPUTOTOBAEHWUSA MWLM
nobasnainte no 16 6PMKETOB Ha KaXAayto U3 CTOPOH)

*YKazaHHOEe KONMYECTBO APEBECHOTO YISl HOCUT PEKOMEHAATENbHbIN XapaKTep, 6o/siee NPOAOMIKUTENBHOE BPEMSA NPUrOTOBNEHUA
nuwm TpebyeT aobasneHns 4ONOAHUTENBHOIO YA, XON0AHas, BETpeHas norofa Takske 0byc/naBavMBaeT yBesiMyeHne pacxoaa yris
ONS JOCTUNKEHWUA UAEaNbHOM TeMNepaTypbl 4S8 NPUTOTOBAEHUS MUK,

nepuoga paboTbl Ha rpune.

BHUMAHMWE! orkpoiite kpbiwky rpuns.

BHUMAHMWE! nocrasbre rpunb Ha yanue Ha poBHYI0, NPOUHYIO NOBEPXHOCTb M3 HEFOPIOYMX
maTepuanos. HUKoraa He UCNOMb3YTE FPUAb Ha AEePEBAHHOIN NOBEPXHOCTU MW UHBIX MOBEPXHOCTAX,
KOTOPbIE MOTYT BOCN/IAMEHUTBCA.

BHUMAHMWUE! He naknousiitech Hag rpunem Bo Bpems posmura yras.

BHUMAHMWE! noppaon ans 30nb1 gonskeH 6biTb Ha MecTe BO BPpems PO3KMUIa U BO BPEMSA BCETO

PO33KUr raBHOM Kamepbl
Mpamoii rpunaunHr

PO3)KUr aBHOM Kamepbl
HenpamoWi rpunamnHr

Po33Kur 3agHei Kamepbl
(BepTen)

1. NonHOCTbIO OTKpONTE
BEHTU/IALMOHHOE OTBEPCTME HA
OCHOBaHMU rpuna. OTKPOIMTE KPbILLKY
rPUNA 1 CHUMKTE BapbeKio-peLLeTKI.

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

1. MoNHOCTbIO OTKPOITE BEHTUNALMOHHOE
OTBEpCTME Ha OCHOBAHUM FPUNA.

2. Y6eanTech, 4To NOAA0H ANA 30/bl
6b11 OUMLLEH NOCAe NpeablayLero
MCMONb30BaHWA, U 3aTeM YCTaHOBUTE
ero obpaTtHo.

2. Y6eauTech, 4To NOAA0H ANA 30/bl
6b11 OuMLLEH Nocae NpeaplayLiero
MCMONb30BaHMA, U 3aTeM YCTaHOBUTE ero
obpaTHo.

2. Y6epuTech, YTO NOAA0H AN1A 30/bl
6b11 OUMLLEH NOCAEe NpeablayLLero
MCMONb30BaHWA, U 3aTEM YCTAHOBUTE ero
obpaTHo.

3. cnonb3yiiTe yroNbHbIi cTapTep
YnbTpawed (He BXOAUT B KOMMIEKT),
cneaya MHCTPYKUmMAM B PykosoacTse,
U NONoxXuTte Ky6VIKVI ANA PO3XKUra

WX CNerka CMATYIO raseTy Ha
noaaoH AnAa yrna. Nomectute yronb

KOHYCO0B6Pa3HOM ropKoii B LEeHTpe

rPUNA Ha raseTy Uan Kybuku ans
po3ura.

3. Momectute noanoH ana cbopa xupa B
LEeHTPp NoaAoHa ANA yraa. YctaHoBUTenu
pasgenuTenu yrna Ha nogaoHe AnA yrna
c obeunx CTOpoH oT noazoHa ana cbopa
upa. McnonbayiiTte yroabHblin cTaptep
YnbTpawed (He BXOAMT B KOMMIEKT),
cneayAa MHCTPYKUMAM B PykoBoacTse,
WM NONOKUTE KYOUKM ANA PO3XKMIa Uan
C/IETKa CMATYIO ra3eTy B 30HY MeXay
pasaenutenamu yrna. llomectute yronb
B 30HY MeXJy pa3fennTenamm Ha rasety
W KYBWKN AN pO3XKura.

3. MomecTtuTe KYBMKM AN PO3XKMUra
WA CNEeTKa CMATYHO ra3eTy B KOP3UHY
ans yra. Cnegute 3a Tem, yTobbl He

NOIOXKNTb CANLLKOM MHOTO yriAa. CHumunTe
O0NONHUTENbHYI0 6apbeKIo-peLLIeTKy.
Mepen, po3Kurom ybeamntech, 4To KOpP3nHa
YCTaHOB/IEHA NPABWUABbHO, @ UMEHHO BUCUT
Ha KpenaeHnAxX Ha Konnake.

4. Noporute rasety v Kybuku ansa
posxura. Kak TonbKo cogepmmoe
NOJIHOCTbIO Pa3ropuTCA, 3aKpoiTe

KPbILLKY 1 AaiTe yIo nporopetb

[0 COCTOAHMA, KOTAa OH NOKpoeTca

CBeTN0-cepbim neniom (okono 20
MWHYT).

4. Nopoxrute rasety v Kybuku ansa
posxura. Kak TonbKo cogepmmoe
NOJIHOCTbIO PA3ropuTCA, 3aKpoiTe

KPbILWKY W AaiTe yrto nporopeTb A0

COCTOAHMA, KOrAa OH NOKPOETCA CBETNO-
cepbim nensiom (okono 20 MUHYT).

4. NMoporuTe rasety Unm Kybuku ansa
po3xura. Kak TonbKo cogepxmmoe
NOJTHOCTbIO PA3ropuUTCA, 3aKPOMTE KPbILWIKY
W paiiTe yrao NporopeTb 0 COCTOAHUS,
KOrAa OH NOKPOEeTCA CBETNI0-CepbIM
nensiom (okono 20 MUHYT).

5. Mpu nomowm Wunuos ¢
AJIMHHBIMW He HarpesatoLwmnmmca
pyYyKkamu pacnpegenure yram Tak,

4YTO6bI OHM PaBHOMEPHO MOKPbIBANU
BCIO MOBEPXHOCTb NOAAOHA ANA YA,

5. Mpu nomowy WUNLOB C AIMHHBIMU He
HarpeBsaloLWMMMNCA PyYKaMmK pacnpegenunte
YI/IN paBHOMEPHO.
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KAMEPOW

A BHUMAHWE! HE UICNONb3YMATE 3AAHIOIO0 KAMEPY O4HOBPEMEHHO C IMABHOM

YuAKoCTb ANa Po3:KMUra MOXKET UCMONb30BaTbCA A1 PO3XKUIA YINA, OAHAKO 3TO He ABNAETCA CaMbiM

npeanoyYTMTEeNbHbIM MeTogoM. OHa MOKeT 06pa30BbIBATb IPA3b, @ TAKXKE MOMKET OCTaBUTb HA NULLLE XMMUYECKUIA

BKYC, €C/IM He NO/IHOCTbIO CFOPUT A0 Hauana npurotossieHus. Korga Bbl yxKe Hauaim po3xur, HUKOrga He
[ob6aBnaiiTe KNMAKOCTb A/1A PO3KMra B FPW/Ib NOBTOPHO. XpaHuTe GYTbIIKY Ha paccTofaHMMN He meHee 25 ¢yTos (7,6
M) oT paboTatowero rpuns.

Mpasuna 6e3onacHoOro UCNOab30BaHUA CTapTepa ANA PO3XKUra yrna

A BHUMAHME!

ToNbKO ANA NCNOb30BAHMA BHE MOMELLEHMA.

Vcnonb3yiTe cTapTep A5 PO3XKMUra YINA TOSbKO Ha MPOYHO PO3}XWIA APEBECHBIX YINIEM
3aKpenNeHHOM 1 POBHOW YroNbHOW PELLETKE U NPU YCI0BUH,

YTO CaMm YroibHbI FPUJb CTOUT Ha NPOYHOM, POBHOM MOBEPXHOCTU U3

HeroploYmx maTepmnasnos. =
He cTaBbTe cTapTep 414 PO3XKMra yraa Ha MOBEPXHOCTb U3 FOPHUMX
MaTepunasios, 3a UCKNOYEHMEM C/lyYaeB, KOraa cTapTep NOAHOCTbIO OCTbIA.
B cTapTepe 418 po3Xura yrns He UCMOo/b3yITe 3KUAKOCTb ANA 3aXKUTaNoK,
6EeH3UH WM CaMOBOCMIAMEHSIOLLMIACA YroNb.

Mcnonb3yiTe cTapTep 41a PO3XKMra TONbKO ANS PO3XKUIa YIS B YroNbHbIX
rpuasx.

Bcerga ogeBaitTe 3alWMTHbIE MepyaTKM Npu paboTe co CTapTepoMm A/1A
po3Kura yras.

HuKorga He gonyckaiTe AeTel v 3KUBOTHbBIX K CTapTepy ANS PO3Kura.

He vcnonb3yiiTe cTapTep 418 PO3XKMra B BETPEHYIO Noroay.

He octaBnsitTte Bo Bpems paboTbl cTapTep 41a Po3xura 6e3 npucmoTpa.
He HarmbaliTecb Hag CTapTEPOM A/1A PO3XKMra BO BPEMA PO3XKMra.
HuKorga He Ucnonb3ayiiTe CTapTep 414 PO3KMra B LLeNAX, OT/IMYHbIX OT yKasaHHOW Luenn. He
MCNONb3YWTe CTapTep 414 PO3XKMra 414 NPUrOTOBAEHMUS MULLM.

ByabTe NpeseibHO OCTOPOXKHbI MPU BbICbINAHWUM FOPAYMX YT U3 CTapTepa AA PO3XKUra.

Ucnonb3oBaHuA cTapTepa oNA pPo3XKura yras

N415-0279E OCT 23.17

MepeBepHUTE CTapTep 418 PO3XKMra YA BBEPX AHOM.

ComHM1Te ABa LenbiX IMCTa ra3eTHoM bymaru U BNUXHWUTE UX Ha AHO CTapTepa 4/1a PO3XKura yris.
MepeBepHUTE CTapTepP 4/1A PO3XKMIra NPaBUAbHO CTOPOHOWN BBEPX M MOMECTUTE €ro B LIeHTpe
YFONbHOW peLleTKu.

[obaBbTe COOTBETCTBYHOLLEE KOJIMYECTBO YI/IA, HO HE NepenosHANTe.

3aKruTe CNMYKy M BCTaBbTE B OA4HO M3 HUMKHUX BEHTUNALMOHHBIX OTBEPCTUMN, YTOBbI 3aXKeub raseTy.
Korga BepxHuWIA C/10M APEBECHOro yrasa NOKPOEeTCcA TOHKMM C/I0EM CEPOTO MNena, B 3aLlMTHbIX
nepyaTkax OCTOPOMKHO BbICbIMbTE FOPAYMIA Yrob Ha YrO/bHYO pewweTKy (MPSAMON TPUAIUHT) an
NONOMKUTE B IOTKU-PA3LENNTENN ANA YA (Henpamoi meTtoa).

KaK To/IbKO Bbl MOMECTUIM FTOPAYNIA YroNib B TPWU/Ib, PABHOMEPHO pacnpesenmTe yroab Npu NoMOLLM
LMNLOB C A/IMHHBIMW HE HarpeBatoLLMMUCA PYYKaMMU.
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PYKOBOACTBO NO NPUIrOTOBNEHUIO NULLM HA APEBECHbIX YINAX.

MpUroToBAEHUE NULLM Ha APEBECHBIX YINAX — NPOBEPEHHbIV BpeMeHeM MeTog, Tnetolie 6pukeTbl
MCNYCKaloT MHPAKpacHOe U3NlydyeHMe Ha MPUTOTaBIMBAEMYHO NULLY, MPAKTUYECKM He noacylumnsas eé. Bee
COKM W/IM MAcC/a, CTeKatoLWwme ¢ NPUroTaBIMBatoLLencsa NULWK, NaJakoT HA YIIM U MTHOBEHHO MCMApAoTCS,
npuAaaBan nuwe HesabbiBaemblli apomat. PaKT HaNULLO - FPUAb Ha ApeBecHbIX yraax Napoleon
obecneynBaeT NPUroToBeHNe Hanbonee COYHbIX, BKYCHbIX CTEMKOB, rambyprepos 1 aApyrux 614,
MHdopmaLMs, KacatoLascs COBETOB U BpeMEeHM MPUTOTOBEHUA, PACMOIOKeHa B TabavLe NpUroToBaeHUs
MWLM Ha APEBECHbIX YINAX.
TabaMua NPUroTOBAEHUA MULLM, NPUBEAEHHAN HUXKE, AaeT TO/IbKOo obwme pekomeHaaumn. Ha spems
NPUTOTOBAEHUA BAUAIOT TakMe GpaKTopbl, KaK BbICOTa Hag, YPOBHEM MOPSA, TEMMepaTypa OKpPYKatoLero
BO34yXa, CKOPOCTb M Hanpas/JeHWe BETPA, Kelaemoe COCTOAHME rOTOBHOCTM nuLum. Monb3yitech
TEPMOLLYNOM 418 NPOBEPKM FOTOBHOCTU MULLN.TEPMOLLYMOM 4/18 NPOBEPKM FOTOBHOCTM MULLM.

Tabnnua NpPUroToBNEHUA NULLU HA APEBECHbIX YINAX

bnawopo

Mpamoit /
HenpAMOii Xap

Bpemsa
NpUroTosneHus

MonesHble pekomeHaauuu

Crelik
TONWMHA - 1
AONM
(2,54 cm)

Mpsamoit xap

6-8 MUHYT — cpeaHAan
npoapka

Mpu BbIBOPE MACa 4NA rpuns
CnpalnBainTe MpamopHOe MACO C 0COBbIM
pacnpegeneHmem xupa. up npumeHsercs

AN CMATYEeHMs MAca BO Bpems
NPUrOTOB/NIEHUS Y MOMOTAET COXPaHATb
MACO COYHbIM.

Fambyprep
ToNwWwMmHa - 1/2
aronma (1,27
cm)

Mpsamoit xap

6-8 MUHYT — cpeaHAan
npoapka

MpuroToBneHne rambyprepos Ha 3akas
cTano ferye 6narofaps U3MEHEHUIO
TONWMHbI KoT/1eT. [ins fnobasneHus macy
3K30TMYECKOro OTTEHKA NOA6POCHTE OMUIOK
OpeLUHMKa Ha ApeBecHbIe YI/N.

Kycouku
KYPUHOro mAca

Mpsamoit xkap
NpUMepHo no 2
MUHYTbI C KaXKa oM
CTOPOHbI.
Henpsamoli »ap -
ocTtaBwmeca 18 - 20
MWHYT

20-25 muHyT

HapesaliTe MACO C OUMLLEHHOM OT KOXM
CTOPOHbI Ha 3/4 oT 0bLero obxsarta HorK,
ansa 6onee paBHOMEPHOro pacnpeaeneHuns
MsACa Ha rpuae. 3TO NO3BONAET FOTOBUTb
bbicTpee 1 bonee paBHomepHo. s
fob6aBneHna macy PrpMeHHOro BKyca
nogbpockTe ONUIOK MECKMTa Ha
OpeBecHble yIu.

CBWHanA
oTbusHasn

Mpamoit xap

10-15 muHyT

OTpesKbTe JIMLWHUIA KUp nepes
npurotosieHnem. YTobbl MACO NOYYMNOCH
6onee MArKMM, BbIBMpaliTe KYCKM NOTOALLE.

CBUHbIE
pebpbiLKM

MpAmoW xap
-NPUMEPHO Ha 5 MUHYT
Henpamoli »ap —
ocTaBLLeecs Bpems

1,5-2vaca
yacTo
nepesopaynBaTtb

BbIbupaiite 60/1€e MACUCTbIE N HEKUPHbIE
pebpblwKK. HapbTe Ha rpune, noka MAco He
6Yy4eT C NerkoCcTbio OTAENATLCA OT KOCTEM.

OT6UBHbIE
13 monoaomn
6apaHuHbI

MpAmon xap

25 - 30 MUHYT

OTpeKbTe IULLHNUI KUP Nepes,
npurotosieHmMem. YTobbl MACO MONYYMIOCH
6onee MArKUM, BbIGUpaiiTe KyCKM NOTOALLE.

XoT-pgoru

Mpamoit xap

4 - 6 MUHYT

BbibupaliiTe cocucKkM 60NbLINX Pa3MepoB.
Mepes NPUroToBAEHUEM OYUCTUTE OT
KOXYpbl.
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PekomeHgauuu No NPUroToBAEHUIO NULLMU

MepBoHaYanbHbI Po3Xur: Mpu BKAOYEHUN FPUNA B NEPBBINA pas, NpuUcyTcTByeT cnabblii 3anax. 3To 0bbluHOe,
BpPeMeHHOe fiB/ieH1e, BbI3BAaHHOE BbIXKUTaHMEM BHYTPEHHEW KPAaCcKM M CMa30UHbIX BELLECTB, UCMONb30BaHHbIX NMPU
NPOV3BOACTBE, KOTOPOE HE C/IYYUTCA NOBTOPHO. OCTaBbTE rOPEKM BKAOUYEHHBIMU MPUMEPHO Ha 30 MUHYT, OTKPbLIB
KPbILLKY U BEHTUALMOHHbIE OTBEPCTUA, PACMO/IOKEHHbIE Ha Onope.

BHUMAHMWE! Hukoraa He nomewaiite pyku BHYTPb rpuAs Npu perynMpoBKe Noaa0Ha ANs Y.
Bcerga Aep)xute PpyKu 1 nasblibl Ha PacCTOAHUM OT NOABEMHOFO MeXaH1M3Mma.

Wcnonb3oBaHuWe rMaBHOI Kamepbl: NOAA0HA ANA YIS UMEET LIEeCTb NOJOXKEHWI, B KOTOPbIX OH MOKeT paboTaTb. [
ONTMMAasIbHOTO UCMONb30BaHUA PEKOMeHAyeTcs 3adUKCMpPoBaThb
NoAAOH A1 YA B CAMOM BEPXHEM MOJIOKEHUM KaK MOXKHO
61mKe K bapbeKio-peleTkam. Mpu HeobxoAMMOoCTH Bbl MokeTe
YyMeHbLUaTb TemnepaTypy, onyckasa NOAAOH Aasblie OT NULLK, a
TaK»e 3aKpblBan BEHTUIALMOHHbIE OTBEPCTMUA.

Mbl peKomeHAyeM MPorpeBaTh PA3OKKEHHDbIV FPUIb B TeYEHUE 77 ////w/
npuMepHO 20 MUHYT C 3aKPbITOM KPbILWKOW. YIau roToBbl, Koraa %%%f////////// //7//74
Y HWX NOABWUICA TOHKMIA CA0M ceporo nenna. MpoayKTbl, KoTopble ////////////////7/////

rotoBATca 6bIcTPO (pbliba, OBOLLM) MOXKHO FOTOBUTL Ha rpusie

C OTKPbITOW KPbILWKOW. MPpUroTOB/EHUE C 3aKPbITOM KPbILLKOM
obecneynBaet 60n1ee BbICOKYIO ¥ PaBHOMEPHYIO TeMMepaTypy,
YTO NO3BO/IAET COKPATUTL BPEMSA NPUFOTOBAEHUA U NPUFOTOBUTb
nuwy 6onee paBHomepHO. Mpu NPUroTOBNEHMMU OYEHb MOCTHOTO
MACa, HaNpUMep, KYPUHbIX FPYLOK UM MOCTHOM CBUHMHBLI, Nepes,

nporpesom peLlweTkn MOXKHO CMasaTb PaCTUTE/IbHbIM MAaC/10M

AN YMeHblUeHWA npuavnanua. B npouecce npurotoneHus
MACA BbICOKOW CTEMeHM }KUPHOCTU MOKET BO3HWUKATb NAams.
[ns npepoTBpalLeHms Takoro apdeKta 0bpekbTe KUP UK CHU3bTE TeMnepaTypy. ECIM naamsa Bce-Taku BO3HUKAO,
OTOABMHbLTE NULLY NOAA/bLIE OT HETO; YMEHbLUMUTE XKap (MPUKPOINTE BEHTUAALMOHHOE OTBepcTMe). OCTaBbTe KPbILWKY
OTKPbITOW .

Kak npaswno, ans npurotoneHus 4 pyHToB (2 Kr) maca notpebyetcs okono 100 6puketos. Ecam Bol nnaHupyeTte
rotosuThb B TeuyeHue 30-40 MUHYT, HeobXoaMMO [,06aBUTb AOMNONHWUTENBHOE KONMYECTBO BPMKETOB B OrOHb. ECn Ha
YAIMLLE XOIOAHO UM BETPEHO, BaM TaK¥Ke NoTpebyetca 6oblie 6pUKeTOB, YTOObI LOCTUYL UAEANbHON TemMepaTypbl
AN TPUFOTOBNEHUA NMULLN.

[o6aeneHne apeBecHOro yris B npouecce NPUroToBaeHuUA: byasTe 0CTOPOXKHbI NpU f06aBAeHUM YINa B rpunb. Mpu
KOHTAKTe YI/IA CO CBEXKMM BO3L4YXOM MOXKET BO3HMKHYTb N1ams. AKKYpaTHO OTKpbIBaliTe ABEPLY, PACMONOKEHHYIO
Ha nepegHei 4acT ocHoBaHUA. CToliTe Ha 6e30MacHOM PACCTOSHUM U UCMONb3YITE WUMLbI C AAUHHBIMU He
HarpeBsaloLWVMNCS pydKammn Npy Ao6aBAeHUM AONONHUTENBHBIX YTONbHbIX BPUKETOB.

BHUMAHMWE! Hu 8 koem cnyuae He noaamBaiite KMAKOCTb AR PO3NKUIA YINS HA rOPAYNE UK
Baxke Tennble yrun. Ecam yronb 3axkerca, To 60/blue XUAKOCTU He TpebyeTca.

YnpaBneHne BEHTUNALMOHHbIMU OTBEPCTUAMMU: BEHTUNALMOHHbIE OTBEPCTUA HA 3aKPLITOM rpusie 06biuHO
0CTalOTCA OTKPbITbIMM, YTO6bI BO34yX MOT NOCTYNaTh B rpu/b. Bo3ayx NoBbIlWAET TemnepaTtypy ropeHus yrei. Bol
MOKeTe peryanpoBaTb TemnepaTypy rpuas, nepemeltan 3afiBUKKU BEHTUNALMOHHbIX OTBEPCTUIA BNPABO WU BEBO.
YacTMuHoe uav NoaHoe 3aKpbiTUe OTBEPCTUI MOMOXKET OCTYAUTD YU, He 3aKpblBaiTe NOMHOCTbIO BEHTUAALMOHHbIE
0TBEPCTUA U OTBEPCTUA B KPbILLKE, EC/IN He NbITaeTecb OXN1aAMTb YU UAK NOTYLWUTb MIaMs.

OTKpbITOE

BEHTUNAUUC

i
/ 7555
7 22257555
Y i 2 \
Z. zzzz i
M)
a7

oTBepcTune

77

3aKpbiToe
BEHTUNALMO
oTBepcTue
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Wcnonb3oBaHue 3aaHeli Kamepbl (ropesika BepTena): [Nepes Ha4yanoM MCNONb30BAHUA CHUMMTE 4OMNON-
HUTeNbHYIO BapbeKio-peleTKy. CHUMUTE TaKXKe OCHOBHbIE PELETKM, ECN OHWU MeluatoT BepTeny. Mepeg,
PO3KMTOM NPOBEpLTE, YTOObLI 3a4HAA Kamepa Bblaa YCTaHOB/EHA HA KPOHLUTEMHAX, PACNONOKEHHbIX BHY-
TPY KoANaKa. 3a4HAA Kamepa nNpegHasHayYeHa 415 UCNONb30BaHMA B COYETAHUM C KOMM/IEKTOM BepTena,
KOTopbiit Bbl MoxkeTe nprobpecTn y Bawero annepa. CM. MHCTPYKLUMIO No cbopKe KoMMN/eKTa BepTena.
[ns ncnonb3oBaHMA NPOTMBOBECA, CHUMMUTE MOTOP BepTena ¢ rpuns. llomecTuTe BepTes C MACOM Ha Kpe-
NAEHUA BHYTPY rpmns. MaAco, ecTeCTBEHHO, PACNON0KMUTCA TAMKENON CTOPOHOM BHM3. 3aTAHWUTE pblyar Npo-
TUBOBECA TaK, YTOBbI OH «CMOTPEN» BBEPX. [epeaBuHbTE caMm NPOTMBOBEC MO pblyary 6/uKe K BepTeny
WU Janblue oT BepTena v 3adMKCUpyiTe ero 4OCTUrHYB Heobxoammolt 6anaHcMpoBKK. CHOBa yCTaHOBMUTE
MOTOP M NPUCTYNaiiTe K NPUroToBaeHnto N, MoctasbTe 611040, YTOBLI COBPATL CTEKalOWMeE Kanau Ans
TOro, 4To6bl NOTOM MCMOb30BATb UX ANA CMA3biBaHWA NPOAYKTOB B MPOLLECCE NPUrOTOBAEHMS, @ TaKkKe
AN CO34aHMA BKYCHOrO coyca.

CMasblBaHWe MOXKHO Mo He0HX0AMMOCTU MPOBOAMUTDL B MPOLLECCE NMPUTOTOBAEHUSA. [lepKUTE KPbILWKY
3aKPbITON AN1A NyYLero pesynbraTta. Bawe maco v nTMua npruobpeTyT KPacBbIi KOPUYHEBDBIN LIBET
CHAPYM M OCTaHYTCA COYHbIMMU U HEXKHbIMM BHYTPU. Hanpumep, 3-dyHTOBas Kypuua Ha BepTene
NPUroToBMTCA NPMMEPHO 3a 1,5 Yaca 40 CTeneHu cpeaHel Uan CUAbHOM NpoXapKku. Eciv Bo Bpemn
npurotoBaeHuns Bol fobaBnseTe gononHUTENbHbIE BPUKETHI YN, AenainTe 310, Bbibpas 6e3onacHoe
paccToAHME 1 UCNOAb3YA WUNLbI C AJAMHHBIMKU HE HAarpeBatoLLMMUCA PYYKaMMU.

BHUMAHMWE! ycranasnusaiite 3agHioi0 Kamepy, TONbKO eCM XOTUTE €€ UCNONb30BaT.

BHUMAHME! Hu & koem cny4yae He NOA/IMBAUTE XKUAKOCTb AJ1A PO3XKUra YINA Ha ropaumne unm
BAaxe Tennble yru. Ecam yronb 3axkercs, To 60/blue XKUAKOCTU He TpebyeTtca.

Mepbl npeaoCTopoKHOCTU NOoCne UCnoN1b30oBaHUA FrPUNA

BHUMAHMUE! [Ona 3awmTbl ceb6a U cBoeit CO6CTBEHHOCTU BHUMATE/IbHO NPOYUTANTE U
BbINONHANUTE cegyloLmne Mepbl NPEAOCTOPOXKHOCTHU.

e 3aKpoWTe KPbILWKY FPUAsA U BCE BEHTUAALMOHHbIE OTBEPCTUA ANA TYLIEHWUA OTHA.
e [lepea nepemeLLeHNEM rPUAA NO3BOIbTE EMY OKOHYATENbHO OCTbITb.

e  He octaBnaiTe paboTatolwmn rpunb 6e3 npucmotpa. MNepes nepemeLeHnem yCTaHOBKM
ybeauTech, YTo YN U 30/1a OKOHYATE/IbHO MOTYLUEHbI.

e BoCnosb3ynTech IONATKOM UM KOBLUOM A/ YAANEHWNA OCTaBLUMXCA Yraen 1 30bl. Momectute
WX B KOHTEMHEp M3 OrHeyrnopHOro MeTassia 1 3aneiTe Boaol. OcTaBbTe YI/IM B KOHTEHEpeE Ha 24

Yaca, 3aTeM UX MOXXHO YTUIN3NPOBATb.
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UHCTPYKLUMU NO TeXHUYECKOMY 06CnyKuBaHUIO/ YMCTKe

PekomeHayem onopoXKHATb 30/IbHUK / nogAaoH nocne KaxXaoro ucnosib3oBaHuA.

BHUMAHMWUE! nepea tem kak npuctynuts K AeMoHTaxy Aetaneii y6eautech, 4TO rpuAab OCTbIA U
BCE YI/IM OKOHYaTe/IbHO NOTYLUEHbI.

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

BHUMAHMWE! npu uncrre petaneii rpuns He nonb3yiitech YCTaHOBKaMM ANA MbITbs NOA
BbaBNeHuem.

BHUMAHMWE! Bo usz6exanue oxoros Hapnexut nposoanTb paboTbl no yxoay 3a rpunem
TOJIbKO NOC/1e TOro, Kak OH MOJIHOCTbIO OCTbI. He AoTparusanTecb A0 ropsauMx NOBEPXHOCTEIA.
Yucrure rpunb Tam, rae YUCTALLME CPEACTBA He HAHEeCYT Bpega HacTUAy, rasoHy uam teppace. He
NoNb3yUTeCb MOIOLLUMM CPEeACTBaMU AA AYXOBKU ANA YNCTKKU Nt06bix aeTanei rpunsa. He nonb3yiitech
CaMOOYMLLAIOLLECA AYXOBKOM AN YNCTKU PELLETOK ANA NPUTrOoTOBAEHUA NULLU UAU APYTUX AeTanen
rpuna. Coyc ana 6ap6ekio u conb 061a4a10T KOPPO3UMHBIMU CBOUCTBAaMM, CNOCOBCTBYOWMMU
06pa3oBaHUIO PXKAaBUMHDI, NO3ITOMY CAeAyeT PeryifipHo NPOBOAMUTb YUCTKY AeTanell rpuns.

>

PewéTKn 1 HarpeBaTenbHaa NOACTaBKa: PelETKMN M HarpeBaTesibHyO MOACTaBKY JydLle BCero YNCTUTb
NaTyHHOM NPOBO/IOYHOM LWETKOM BO Bpems nogorpesa rpmas. CTanbHy0 NPOBOIOYHYIO LETKY MOXHO
MCNoNb30BaThb A4/ yAaNeHUsa Hanbonee TPYAHbIX NATEH.

OuMCTKa BHYTPEHHel YacTu rpuna: CHumnTe 6apbekio-pelleTku. McnonbsyiTe WeTKy Co WeTUHOMN 13
MeZHOl MPOBOIOKN /1A OYUCTKM OT P3N BHYTPEHHUX NOBEPXHOCTEN Kopyca U KPbIWKKU. Ounuctute
OCHOBaHMWeE rPUAA U3HYTPU NPY NOMOLLM LINATENA UM CKPEBKA, a TaKKe UCMONb3YINTe LWETKY C
MeTa/lIMYeCcKon LeTUHOM AN yaaneHusa nenna. CmeTuTe Becb Mycop, 06pa3oBaBLINIACA BHYTPY rpuAs,

B CbeMHbI NOALOH ANA 30/1bl/cbopa Kupa. Mpu KenaHUM MOXKHO NOMbITb MWL U3HYTPU NPU MOMOLLM
MAFKOTO MOIOLLLEro CPeaCcTBa U BOAbl. 3aTeM HEOBXOAMMO TLLATE/IbHO MPOMbITb YACTOW BOAOM U BbITEPETb
Hacyxo.

A BHUMAHMWUE! ckonuswmiics sup npeacrasnser yrposy noxapa. PerynfapHo YncTuTe NoaA0H BO
usbexkaHue CKOnneHusa Kupa.

301bHUK / NOAAOH: 30/1a M KaNau Xupa NPOXOAAT Yepes 30/1bHUK / NOAA0H, PACMNONOXKEHHbIe

nog, rpusiem, U CKanavMBatoTcs Ha ApeBecHoM yrie. [ins nposeaeHus yOOpKU OTOABUHBLTE NOALOH.

He BbICTWIaNTE NOALOH aItOMUHNEBOM GONBION, MECKOM AW APYTUM MATEPMAZIOM, TaK KaK 3TO

MOKEeT MoMeLlaTb CBOOOAHOMY MepemMeLLeHMIO Kupa. [N Haanexallel YNCTKM NogLoHa cneayet
BOCMO/1b30BaTbCA LWINATENIEM UN CKPebKoM, 3aTeM yAaUTb 3071y IaTYHHO MPOBOIOYHOM LLLETKOW.
BbIMOWTE 30/1IbHUK / NOAAOH MATKMM MOIOLLMM CPELACTBOM M BOAOMN. [oc/ie cnepyert onofocHyTb AeTanu
BOLOW 1 BbITEPETb HACYXO.

Yuctka NOBEePXHOCTU rpuna: He nosb3yintecb abpasnBHbIMU YUCTALLMMM CPEACTBAMU WU CTaNbHYIO
NPOBOJIOYHYIO LWETKY AR YUCTKM KepamMUUYeCKUX AeTanei v geTanei us HepskasetoLwei cTanm rpuns
Napoleon. MogobHble meToabl yEOPKKM NOBPEKAAIOT NOKPbITUE. BHELUHNE NOBEPXHOCTU FPUAA HAAAEKNT
YWUCTUTb TENION MbIJIbHOM BOZOM, NOKa METan elle He OKOHYATe/IbHO OCTbIA. J1S YUCTKM HeprKaBeoLWwmx
NOBEPXHOCTEN NOAb3YNTECh YNCTALLMM CPEACTBOM AJ1A HEPXKABEIoLWEN CTaiu AN HeabpasnBHbIM
YUCTALLMM CpeacTBOM. Bceraa BbITUpaiiTe NOBEPXHOCTb MO HanpasaeHuio 3epeH. Co BpemeHem AeTanu
M3 Hep’KaBeloLel CTanun TepatoT OKPaCKy U NPMoBpPeTatoT 30/10TOM UAN KOPUYHEBDIN OTTEHOK. MoTeps
LBeTa He BAMAET Ha paboTocnocobHocTb rpnnsa. ObpaluanTech C AeTaNAMM C KePaMUYECKON SMabIo C
0Cc060i1 OCTOPOXKHOCTbIO. [Na3ypoBaHHOE AeKOPaTUBHOE NOKPbITUE, 3aKPENIEHHOE ropaYeit CyLLIKON,
HaMoOMWHAET CTEK/I0, M OT yAapa MOXKeT packonoTbea. Mpu Heobxogmmoctu, Napoleon npounssoaut
PEMOHT KepamMMUYeCKoro NoKpbITUS.
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YcTpaHeHue HencnpaBHOCTEM

Mpobnema

Bo3moKHble NPUYUHDI

PeweHune

Huskoe TennosbligeneHme /
HU3KOoe Ni1ama.

HenpasuabHbIN
npesaBapuTebHbIN Nporpes.

HepocTaTouHbI NPUTOK
BO34yXa.

HepgocTatouHo yrei.

HenpasuibHO NonoxeHue
noagaoHa ans yris.

[Laitte yrato nporopeTs 40
06pa3oBaHMA CNOA CBETI0-CEPOro
nenna. (06bi4HO 20-25 MUH.).

OTKpOiTE BEHTUNALMOHHbIE
oTBEpCTHA.

[ob6asbTe 6onblie yraa Ha noaa0H
ONA YA,

MogHMUMUTE NOALOH ANA YA Ha
MaKCMMa/ibHYO BbICOTY.

YpesmepHoe nnamsa /
HepaBHOMEPHbI Harpes.

HenpasuabHbIN
npesaBapuTebHbIM Nporpes.

YpeamepHoe cKonieHue Xunpa

1 30/l B NOAAOHE N4 30/bl/
cbopa Kupa.

HenpasuabHO NonoxKeHne
noaaoHa Ans yras.

MpenBapuTeNbHO NporpenTe rpub
C 3aKPbITOM KpbIWKOM B TeyeHue 20
- 25 MUH.

PerynapHo ouniaiiTe noaaoH gns
30/bl/cbopa ¥unpa. He nokpbisaiite
noanoH aNtoMUHMEBOM GONBLION.
Cobntogante MHCTPYKLMM NO YNCTKE.

YcTaHoBMTE NOAAOH ANA YA B
CaMoe HU3KOe NoJoXKeHMe.

KarkeTcs, yto “Kpacka”
HauyMHaeT CXO4UTb BHYTPU
KO/INaKa M KPbILWKW.

Mup ckanaunBaetca Ha
BHYTPEHHUX MOBEPXHOCTAX.

370 He ABnsAeTCA AedEKTOM.
MoBepPXHOCTb BHYTPEHHETO
KO/IMaKa M KPbIWKW BbIMNOIHEHA U3
Hep’)KaBeroLLel CTanu, No3ToMy He
6ynet otcnameatbea. OTCNanBaTheA
HauYMHAET 3aTBEPAEBLIMI XUP,
NP1 3TOM €ro BbICOXLIME YaCTULbl
MOXOKM Ha CNE3atOLLYH KPACKY.
MpefoTBPaTUTL 3TO ABNEHME
NMOMOKET peryasapHas ymctka. Cm.
MHCTPYKLMK MO YUCTKE.

www.napoleongrills.com
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MpurotoBneHne Ha YyrosibHOM rpune

Po3kur rpuns

Mpexae Yem HauMHaTb FOTOBMTb B NEPBbLII Pas, Mbl PEKOMEHAYyeM AaTb NopaboTaTb rPUsIL0 Ha MNONHOW
MOLLHOCTM B TeyeHne 30 MUHYT NpW NOSHOCTbIO OTKPbITbIX BEHTUASALMOHHbIX OTBEPCTUAX HA OCHOBaHMU. ITO
NO3BOIUT CXKeYb tobble CMa3oyHble MaTepuabl, UCNONb3yemble B NPOLEecce NPON3BOACTBA 060pyA0BaHMS.
Kaskabllh pas npu posure rpuas NoAHOCTbIO OTKPbIBaKiTe BEHTUAALMOHHOE OTBEPCTME HA OCHOBAHWUM.
Y6eputech, 4To NOAL0H A1 30/1bl BblN OUMLLEH NOC/E NPeabIAYLLEro UCNOIb30BaHWA, U 3aTeM YCTaHOBUTE ero
obpaTHo.

Mcnonb3yiTe yronbHbIi cTapTep YabTpawed (He BXOAWUT B KOMMIEKT), Ciefys MHCTPYKUMAM B PykoBoacTBe.
MomecTuTe yronb KOHyco0bpasHOW roOpKoM B LIeHTpe rpuas (NPSMON FPUANINHT) UK KaK BapuaHT — KyBUKK gns
pO33Kura (HeNPSMOM rPUNINHT).

Korza Bbl pasomiv rpuib, 3aKpoiTe KPbILWKY M AaiiTe Yo NporopeTb A0 06pa3oBaHUA C0A CBETI0-CEPOro
nenna (MpumepHo 20 MUH.), UCNONb3YITE WMLl ANA YIA C HE HAarpeBatoLLMMMUCA PYYKamMm B COOTBETCTBUM C
MEeTOA0M NPUToTOB/EHMA, KOTOPbI Bbl ByaeTe npumMeHATb.

HUAKOCTb AR PO3MKUTa MOMKET UCMONb30BATLCA A1 PO3XKMIa APEBECHOTO YA, O4HAKO 3TO He ABNAETCA CaMbIM
npeanoYTUTENbHBIM MeToAOM. OHa MOXKET 06Pa30BbIBATL MPA3b, @ TAKXKE MOMKET OCTaBUTb Ha NULLE XUMUYECKUI
BKYC, €C/I1 He MOIHOCTbIO CrOPUT A0 Havasna NpurotossieHms. Koraa Bbl yxKe Hayanu po3Kur, HUKoraa He
[o6aBnarTe XUAKOCTb 414 PO3KUIa B FPUIb MOBTOPHO. XpaHUTe ByTbIJIKY Ha paccToaHMM He meHee 25 ¢yToB
(7,6 m) ot paboTatowyero rpuns.

[lONOAHWUTENbHBIN apoMaT AbiMa MOXKET 6biTb AOCTUTHYT NyTeM A06aBAEHUA LEeMNbl ANA KONYEHWUA C PasAUYHbIMU
apomaTtamu. Bbl morkeTe npuobpectu ee y Bawero amnepa Napoleon.

anI'OTOBﬂeHVIe NN Ha rpune

Mbl pekoMeHayeM npeaBapuTeNbHO NPOrpeThb FPU/b, OCTaBUB ero paboTaTb NOZ 3aKPbLITON KPbILWKOM B TeUYeHue
npumepHo 20 MUHYT. Yriu roToBbl, KOr4a OHU NMOKPbIBAOTCA TOHKMM CNoem nenna.

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

Ecnv Ha ynvLe XonoAHO Mav BETPEHO, BaM TaKKe notpebyetca 6onblue 6pMKeToB, 4TOObI AOCTUYb MAEaNbHOM
TemnepaTtypbl 414 NPUTOTOBAEHUA MULLM.

ByzbTe OCTOPOXKHbI NPK f06aBNEHUN APEBECHOTO YINA B IPUb. MPU KOHTAKTE YA CO CBEXKMM BO3AYXOM

MOXKeT BO3HWKHYTb Niamsa. CToliTe Ha 6@30MacHOM PacCTOAHMUU U UCMONb3YITE WMLl C AJUHHBIMU He
HarpeBaoLWMmMmMca pyuykamm npu fob6asaeHUN LONONHUTENbHbIX YrO/bHbIX BPUKETOB.

BEHTUNALMOHHbIE OTBEPCTUA Ha 3aKPbITOM rpuie 06bIYHO OCTAOTCA OTKPbITbIMU, YTOObI BO34YX MOT NOCTYNaTh

B rpuab. Bo3ayx noBblWaeT TemnepaTypy ropeHus yriaei. Bbl moxeTe peryniMpoBaTth TemMnepaTtypy rpmns,
nepemelLan 3aBUKKU BEHTUNALMOHHBIX OTBEPCTUIA BNPABO MU BNEBO.

OcTaBnAliTe NULLY roTOBUTLCA NPY 3aKPbLITON KpbilwKe. Kaxapbll pas, Koraa Bbl OTKpbiBaeTe KpbILWKY, TeMnepaTtypa
nagaeT. 9To NPUBOAMUT K CHUMKEHUIO TeMNepaTypbl U 6onee NPoaoNKUTENbHOMY BPEMEHU NPUTOTOBAEHUA NULLK.
YacTnyHoe MM NONHOE 3aKPbITUE OTBEPCTMI MOMOMET OCTYAUTb YW, He 3aKpbiBaliTe NONHOCTbIO
BEHTUNALMOHHbIE OTBEPCTUA, EC/IN HE NbITaeTeCb OX1AAUTb YN UAU NOTYLINTb NAaMA.

Mepen nporpesom 6apbeKto-pelleTky MOXHO CMa3aTb PAacTUTENbHbIM MAC/IOM A1 YMEHbLUEHUA NPUANNAHNA.
YT106bI ONpesenaTb CTeneHb rOTOBHOCTM, UCNONb3YITE TEPMOMETP.

OuuctKa rpuna

N415-0279E OCT 23.17

3aKpOWTE KPbILLKY rPWA U BCE BEHTUNALMOHHbIE OTBEPCTUA, YTOObI MOTYLWWUTb OFOHb.

Bcerga faBaiite rpuato BpeMs A1 MOMHOMO OCTbIBaHWA, MPEXKAE YEM NMPUCTYMUTb K OUYUCTKE.

HwvKorga He ocTaBnaiTe 63 NpuUcMoTpa Yy uam 301y B rpune. MNepes Tem Kak yaanuTb Yiav U 301y, yoegurecs,
YTO OHM NOSHOCTbHIO MOTYX/IN.

Mcnonb3yiTe wnaTenb Uam cKpebok AnA yaaNeHUA OCTaBLUUXCA YIael U 30/bl U3 rpuas. MlomecTuTe nx B
HEroprYNn MeTaIZIMYECKUIA KOHTEMHEP U NONHOCTbIO 3anenTe Bogo. OcTaBbTe KOHTelHep Ha 24 Yyaca nepes,
yTUAn3aumen.

Mcnonb3yiTe WeTKy COo WEeTUHOW U3 MegHOM NPOBO/IOKM ANA OYMCTKM OT rPsA3u BHYTPEHHUX NMOBEPXHOCTEN
KOpryca U KpbILLKK.

MomoiTe rpuib U3HYTPM NPU MOMOLLU MATKOTO MOIOLLEFO CPEACTBA M BOAbI. 3aTeM TLLATE/IbHO MPOMOITE YNCTOM
BOZOW 1 BbITPUTE HACyXo.

Porcelain enamel components must be handled with additional care. The baked-on enamel finish is glass-like,
and will chip if struck. Touch-up enamel is available from your Napoleon Grill dealer.

www.napoleongrills.com
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XPAHUTE TOBAPHbIN YEK KAK JJOKA3ATE/IbCTBO MOKYMKMU,

NOATBEPXAAIOLLEE BALLUE FAPAHTUMHOE COIMNALLEHUE
3aKa3 3anacHbIX getaneu

lFapaHTUHaA uHPopmauyums

MOZE/b:

OATA NMPUOBPETEHUA:

CEPUMHbI HOMEP:

(Aante nnpopmaumio ana ynpouieHna npoueaypbl 06paboTku 3anpoca)

Mepep, TeM Kak CBA3bIBATLCA C OTAENOM PaboTbl C KAMeHTamu, nposepbTe cakT Napoleon
(pacnonoxkeHHbIM No agpecy www.napoleongrills.com) Ha npeameT yKasaHuit no 6os1ee MHTEHCUBHOM
YUCTKE, TEXHUYECKOMY 0BCNYKUBAHUIO, OBHAPYKEHUIO U YCTPAHEHWUIO HENONAA0K U 3aMeHbl AeTanel.
Hanpsmyto CBAXKUTECH C 3aBOAOM A1 3aMeHbl AeTanei U NpoBeseHUs paboT No rapaHTMu. CBaKUTeChb
HanpsAMYyto ¢ 4UCTPUbbIOTEPOM B Ballel CTpaHe (nepeyeHb AUCTPUOLIOTEPOB C KOHTaKTaMM yKasaH B
PYKOBOACTBE M0/Ib30BaTENs MOCTABAAEMOM BMECTE C rpUeM) No BONPOCAM rapaHTUIHbIX Cy4YaeB U
NpefoCTaBAEHUIO 3aMacHbIX YacTel.

[aHHble aetanu B otgen no paborte ¢ KAMEHTAMM BbICbINAKOTCA ONAA4YE€HHOM MOCLIIKOW CO cneaytoLlen
nHpopmaumen:

1. Mogenb 1 cepuiiHbIi HOMEP YCTaHOBKM.

2. Homep getanu n eé onucaxue.

3. KpaTKoe onuMcaHMe HeUCNPaBHOCTM (HanpMmep, ‘AeTanb CNoManack’ He ABNAETCA TaKOBbIM)
4. loka3aTenbCcTBO BAaaeHuaA (GoToKonma peKkBU3nToB).

B HEKOTOPbIX C/ly4asx NpeacTaBUTeNb oTaena paboTbl C KAMEHTaMM MOXKET NOMPOCUTb BEPHYTb
[AeTanb Ha 3aBof 414 NPOBeAEHUA OCMOTPa Nepes, 3ameHoin AeTanu. [aHHble AeTanun BbICbINAKOTCA C
npeaBapuTeNbHOM B 0TAeN paboTbl C KAMEHTaMU CO CeAyoWEeN NPUNOKEHHON MHPOopMauuen:

1. Mogenb 1 cepuiiHbIi HOMeEpP YCTaHOBKM.
2. KpaTKoe onucaHMe HeEMCNPaBHOCTM (HanpuMmep, ‘AeTanb CNOManach’ He ABNAETCA TaKOBbIM)
3. [loka3aTenbCTBO BnaaeHus (poTokonusa pekBmU3nToB).

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

Mepes Tem, KaK CBA3bIBATLCA C OTAEOM PAabOoTbl C KAMEHTAMM, NOXKANYNACTA, MPUMUTE K CBEAEHUIO, YTO HA
cnepyroLLMe pacxoabl He PacnpoCTPaAHAETCA rapaHTUS.

e M3pepkKu no nepesoske, ppaxToBON KOMUCCUM MU SKCNOPTHLIM COOpam.
e Onnata paboT No AEMOHTaXY M YCTaHOBKE.

e OnnaTta 3BOHKOB B TEXHUYECKYIO NMOAAEPKKY.

e [loTepsa OKpaAcKu getanen ns HeprkaBetoLwen cTanu.

i HewncnpaBHOCTb AeTanu, cBA3aHHaA C YMCTKOM U yxoaom, nam ncnosib3oBaHnem
HeHaanexXawmnx YncTawmx cpeacrs (I'IOCYLI,OMOG‘-IHbIX MaLUVIH).

www.napoleongrills.com N415-0279E OCT 23.17
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CAUTION! puring unpacking and assembly we recommended you wear work gloves and safety
glasses for your protection. Although we make every effort to make the assembly process as problem
free and safe as possible, it is characteristic of fabricated steel parts that the edges and corners might
be sharp and could cause cuts if handled incorrectly.

Getting Started

1. Remove all cart panels, hardware, and grill head from carton. Raise lid and remove any
components packed inside. Use the parts list to ensure all necessary parts are included.

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

3. Assemble the grill where it is to be used, lay down cardboard or a towel to protect parts from being
lost or damaged while assembling.

4. Most stainless steel parts are supplied with a protective plastic coating that must be removed
prior to using the grill. The protective coating has been removed from some of the parts during the
manufacturing process and may have left behind a residue that can be perceived as scratches or
blemishes. To remove the residue, vigorously wipe the stainless steel in the same direction as the
grain.

5. Follow all instructions in the order that they are laid out in this manual.
6. Two people are required to lift the grill head onto the assembled cart.

If you have any questions about assembly or grill operation, or if there are damaged or missing parts
please call our Customer Solutions Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern
Standard Time).

POZOR! pfi vybalovéni a montazi vim doporugujeme nosit pracovni rukavice a ochranné bryle
pro vasi ochranu. Ackoli jsme vénovali veskeré usili tomu, aby proces montaze byl bezpecny, tak je
mozné, Ze ocelové Easti, jako jsou rohy a hrany mohou byt ostré a zpUsobit fezné rany pfi nespravné
manipulaci.

Zaciname

1. Odstrante vSechny kryty, vyjméte dily a gril z obalu. Zvednéte viko a odstrarite veskeré zabalené
komponenty. PouZijte seznam dil(i, aby se zajistilo, Ze vSechny potiebné dily jsou soucasti dodavky.

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

3. Sestavte gril, pouZijte kartonu Ci textilii k ochrané dil(i pfed poskozenim pfi montazi.

4. Vétsina dild z nerezové oceli je dodavana s ochrannou plastovou vrstvou, ktera musi byt pred
pouZitim grilu odstranéna. Ochranny povlak je z nékteré ¢asti odstranén v prtibéhu vyrobniho
procesu, a mlze zanechat zbytek, ktery mize byt vniman jako skrabance nebo skvrny. Chcete-li
odstranit tyto zbytky, pouzijte utérku popf. Cisti¢ na nerez.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.
6. K montaZi jsou doporuceni dvé osoby a maji take spolec¢né zvednout hlavu grilu na sestaveny kos.

Mate-li jakékoli dotazy tykajici se sestaveni nebo provozu grilu, nebo pokud jsou nékteré ¢asti
poskozené nebo chybi, prosim kontaktujte vaseho prodejce Napoleon.
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POZOR! Pri rozbalovani a montazi odporuéame nosit pracovné rukavice a ochranné okuliare
pre vasu ochranu. Aj ked sme vynalozili vSetko usilie, aby montazny proces nebol problémovy a bol
bezpecény. Diely sii vyrobené z ocele, hrany a rohy mézu byt ostré, mézete si sposobit zranenie pri
nesprdvnej manipulacii!

Zaciname

1. Rozbalte vietky ¢asti, hardware a gril z obalu. Zdvihnite veko a odstrante vsetky zabalené sucasti.
Pomocou zoznamu dielov, skontrolujte &i su vietky nevyhnutné suéasti su¢astou balenia.

2. Nenicte obal, kym gril nie je kompletne zostaveny alebo kym pracuje spravne.

3. Zostavte gril, na mieste pouZivania, podloZte karténom alebo uterdkom pre ochranu ¢asti pred stratou
alebo poSkodenim pocas montaze sucasti.

4. Vidsina dielov z nerezovej ocele su dodavané s ochrannou plastovou vrstvou / féliou, ktora musi
byt odstranena pred pouZitim grilu. Ochranny povlak bol z niektorych &asti odstraneny poéas
vyrobného procesu, a mdze zanechat zvy3ok, ktory mdze byt vnimany ako $krabance alebo $kvrna.
Pre odstranenie zvyskov, energicky utrite z nerezovej ocele v rovnakom smere, ako su ryhy.

5. Postupujte podla vietkych pokynov v poradi, v akom su stanovené v tomto ndvode.
6. Vdvoch ludoch zdvihnite , hlavu” grilu na zostaveny vozik.

Ak mate akékolvek otazky tykajuce sa zostavenia alebo prevadzky grile, alebo v pripade, Ze su casti
poskodené alebo chyba, prosim volajte dodavateli.

OCTOPOHO! Bo Bpemsn yaanenus ynakoskm u c60pKM peKOMEHAYETCA HOCUTb 3aLMUTHBIE
nepyaTKkM 1 3aLMUTHbIE OYKK. XOTA BO Bpems NPpOM3BOACTBA A/A obecneyeHus 6bicTpoii U
apdeKTUBHOI C60pKM rpuna 6biNN NPUHATLI BCe Mepbl A1 YCTPaHEHUA OCTPbIX FPpaHel, TemM He MeHee,
Haa/eXuT 06palLaTbcs ¢ f4eTaNAMU OYeHb aKKYpaTHO BO u3bexxaHue TpaBm.

Hauano pa6ortbl

1. Y6epwuTe Bce yNaKoBOYHble MaTepuanbl. NMoAHUMUTE KPbILKY U U3BNEKUTE BCE AEeTa/IU, HAXOAALMECA BHYTPU.
MpoBepbTe N0 CNUCKY HanYMe BCEX AeTaneu.

2. He BbibpacbiBaiiTe ynakoBOYHbIV MaTepma, NoKa rpub He 6bl1 MONHOCTLIO COBpPaH M ycnewHo
BBEAEH B IKCM/IyaTaLMIo.

3. CobupaitTe rpuab Ha mecTe ByayLLErO UCNONb30BaHMSA, PA3NI0KNTE AeTaan Ha KapTOHKE UK
NoAOTeHLe, YTOBbI He NOTePATb UX BO Bpema COOPKM.

4. DBONbLIMHCTBO AeTasie U3 HepXKaBekLen CTa/In NOCTaBAAKTCA NOKPbITbIMU 3aLUTHOM
NNacTUKOBOM NNEHKOW, KOTOpaA AONXKHbI ObITb yaaneHa nepes nepBbiM UCMO/Ib30BaHUEM
rpuns. C HEKOTOPbIX YacTeN rpUNA 3alMTHaA NJIEeHKa 4eMOHTUMPYETCA B NpoLuecce NPoU3BOACTBa,
M, BO3MOKHO, MOI/1a OCTaBUTb c/ieabl (B BUAEe Nonoc), KoTopble MOryT BOCMPUHUMATBLCA KaK
LUapanuHbl UAK NATHA rpA3n. YTobbl yAanuTb OCTAaTKU CNeL0B Kaes, SHepruyHo npoTpure
Hep>KaBeloLLyto CTa/ib B TOM YK€ HanpaB/ieHUU, YTO U 3ePHUCTOCTb CTa/IU.

5. CnegyliTe BceM yKasaHMAM B NOPAAKE, YKa3aHHOM B MHCTPYKLUUW.

6. [nA pasmelleHnA BEpPXHE YacTM rpuasa Ha cobpaHHOM TenexKe NoHaaobATca ABa Yenoseka.

Ecnm y Bac BO3HUKAM Kakue nMb60o Bonpocbl No c6opKe nam skcnayatauum rpuns. Uan ecim Hekotopble
[EeTanu OTCYTCTBYIOT UM NOBPENKAEHbI. NOXANYNCTa CBAXKUTECH C OTAEN0M PaboTbl C KAMEHTaMU NO
TenedoHy 1-866-820-8686 c 9 Ao 17 (ceBepoamepuKaHCKOE BOCTOYHOE Bpems).
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N430-0002

N570-0073 (1/4-20 X 3/8”)
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N570-0080 (#14 x 1/2”)
3/8”(10mm)

N570-0080 (#14 x 1/2”)
3/8”(10mm)
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N570-0073 (1/4-20 X 3/8”)

3/8”(10mm)
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N570-0088 (10-24 X 1/2”)  N735-0007 (1/4”)
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X8 X8

N570-0082 (1/4-20 X 5/8”) N735-0001

3/8”(10mm)

EE#E
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N570-0084 (1/4-20 X 2”) W450-0032 (1/4-20)

3/8”(10mm)

\ 7/16”(11mm)
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N105-0011

\_ i |
.x4 Ux4

N570-0073 (1/4-20 X 3/8”)  N735-0003 (1/4”)
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WARNING! only Install rear chamber when using.

VA ROVAN |" Montujte zadni komoru hofaku pouze v pripadé, zZe se ji chystate pouzit.
VAROVANIE! Ingtalscia zadnej komory iba pri pouiZiti.

BHUMAHMWE! Tonbko YcraHosuTe 33441010 Kamepy Npu MCNONb30BaHUM.

— o
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Rotisserie Kit Installation (optional)

Ndavod a montaz grilovaci sady (volitelné)

MontaZny navod pre set razna (rotisserie) (volitelné)
UHcTpyKuma no cb6opke Habopa sepTtenos (onuuMoHanbHasA)

Ensure stop bushing is tightened on the inside of hood casting.
Ujistéte se, Ze prichodka je pevné dotaZena na vnitini strané kapoty odlitku.

Zaistite, aby zastavené puzdro bolo utiahnuté na vnutornej strane odliatku kapoty.
Y6epurech, 4To yAEpKUBaIOLLAA BTY/IKA HagaexKalmm obpasom 3apuKcMpoBaHa.
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Parts List
ltem Part # Description 605
1 N570-0015 lid pivot screw / vis pivot du couvercle X
2 N385-0308-SER NAPOLEON logo / logo NAPOLEON X
3 W450-0005 logo spring clips / attaches a ressort pour logo X
4 N510-0013 black silicone lid bumper / pare-choc du couvercle (silicone noire) X
5 N570-0080 #14 x 1/2 zinc plated screw / vis #14 x1/2 X
6 N010-0738 lid handle / poignée de couvercle X
7 NO080-0287-GY1HT |lid casting cover / couverture poignée du couvercle X
8 N570-0042 10-24 x 3/8” screw / vis 10-24 x 3/8” X
9 N685-0014 temperature gauge / Jauge de température X
10 N010-0562 base front panel assembly / assemblage du panneau avant de la base X
11 N335-0044L-M04 stainless steel lid insert / appliqué pour couvercle en acier inoxydable X
12 N585-0081 heat shield lid / protecteur de chaleur du couvercle X
13 N135-0042-GY1HT |left side lid casting / moulage gauche du couvercle X
14 N135-0043-GY1HT |right side lid casting / moulage droit du couvercle X
15 N010-0553 hood assembly / hotte X
16 N010-0550P rear burner assembly / assemblage du brileur arriere X
17 N565-0005 screen, rear burner / plaque de protection du brileur arriere X
18 N570-0008 #8 x 1/2" screw / vis #8 x 1/2" X
19 N305-0091 sm cooking grid - cast iron / grilles de cuisson - fonte X
20 N305-0063 cooking grids - cast iron / grilles de cuisson - fonte X
21 N325-0054 handle outer charcoal tray lever / poignée du levier externe du bac a charbon de X
bois
22 N540-0004 snap ring / anneau élastique X
23 W450-0032 locking nut 1/4-20 / Ecrou de blocage 1/4-20 X
24 N010-0555 handle assembly charcoal tray lever / assemblage du levier externe du bac a char- X
bon de bois
25 N570-0084 1/4-20 x 2" screw / vis 1/4-20 x 2" X
26 N010-0918-BK1HT [charcoal tray assembly / assemblage du bac a charbon de bois X
27 N010-0551P charcoal tray frame assembly / assemblage du cadre du bac a charbon de bois X
28 N475-0301-M06 rotisserie mount / support de rotissoire X
29 N590-0166 stainless steel side shelf - left / tablette latérale en acier inoxydable - gauche X
30 N570-0082 1/4-20 x 5/8" screw / vis 1/4-20 x 5/8" X
31 N735-0001 insulated washer / rondelle isolée X
32 N080-0241P bracket offset / support de décalage X
33 N010-0552P lever assembly / assemblage du levier interne X
34 N080-0219 bracket rear arm / support du bras de levage X
35 N655-0103P support arm / bras de levage X
36 N570-0085 M6 X 20mm screw / vis M6 X 20mm X
37 N450-0030 locking nut M6 / M6 écrou X
38 N590-0167 stainless steel side shelf - right / tablette latérale en acier inoxydable - droite X
39 N010-0549 base assembly / assemblage de la base X
40 Z510-0003 black silicone lid bumper / pare-choc du couvercle (silicone noire) X
41 N630-0004 spring / ressort X
42 N500-0042B vent handle / ventalation poignée X
43 N570-0013 #8 x 1/2" screw / vis #8 x 1/2" X
44 N555-0034 pivot rod charcoal access door / tige de pivot de la porte d’acces X
45 N010-0554 charcoal access door assembly / porte d’accés au bac a charbon X
46 N570-0073 1/4-20 X 3/8" screw / vis 1/4-20 X 3/8" X
47 N710-0057P ash tray/drip pan / tiroir d’égouttement et a cendres X

www.napoleongrills.com
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Parts List
Item Part # Description 605
48 N475-0214P rear cart panel / panneau arriére du cabinet X
49 N475-0213P left and right cart panel / panneaux gauche et droit du cabinet X
50 N010-0548 cart door assembly / porte du cabinet X
51 N325-0049 door handle / poignée de porte X
52 N735-0003 1/4" lockwasher / Ecrou de blocage 1/4-20 X
53 N555-0018 door pivot rod / tige de pivot de la porte X
54 N105-0011 door bushings / bagues de porte X
55 N130-0012 revolving casters / roulette pivotante X
56 N430-0002 magnetic catch / loquet magnétique X
57 N590-0165P bottom shelf / tablette inférieure X
58 N130-0013 non revolving caster / roulette non pivotante X
59 N520-0024 warming rack / grille de réchaud X
60 N080-0212P stability bracket / support de stabilisation X
61 7430-0001 tool hook side shelves / crochet d'outil tablette latérale X
62 N570-0088 10-24 x 1/2" screw / vis 10-24 x 1/2" X
63 N735-0007 1/4" washer / rondelle de 1/4" X
64 N385-0244-SER charcoal logo / de charbon logo X
69331 rotisserie kits NA / ensemble de rdtissoire NA ac
69332 rotisserie kits CE / ensemble de rétissoire CE ac
69333 rotisserie kits UK / ensemble de rdtissoire UK ac
68605 vintl cover / housse en vinyle ac
56018 stainless steel griddle / plaque de cuisson en acier inoxydable ac
56040 cast iron griddle / plaque de fonte ac

x - standard X - CTaHAapT
ac-accessory  ac - NPUHAA/IEKHOCTb
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NAPOLEON

Napoleon products are protected
by one or more U.S. and Canadian
and/or foreign patents or patents
pending.

Les produits de Napoléon sont
protégés par notre brevet
d’invention dans les pays Etats
Units, Canada et international.
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