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LANDMANN Modulus Barbecue Grill System

INSTRUCTION MANUAL

Model: Modulus Triton 2.1

Brand: Landmann

1. INTRODUCTION

The LANDMANN Modulus Barbecue Grill System is a versatile and high-quality accessory designed to
enhance your grilling experience. This three-part cast iron grate system is specifically engineered for
compatibility with the LANDMANN Triton 2.1 barbecue model, or other grills with similar dimensions. Its
unique modular design allows for the central segment to be interchanged with various accessories,
expanding your cooking possibilities from traditional grilling to specialized preparations like pizza or stir-
fries.
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Image: The complete LANDMANN Modulus Barbecue Grill System, featuring its three-part cast iron design
with a central removable insert.

2. PRODUCT FEATURES

Compatible Design: The Modulus barbecue system is suitable for the Triton 2.1 model or for
barbecues with corresponding grill dimensions of 48 x 44 x 2 cm.

Superior Quality Material: The three-part Modulus cooking grate system is made of solid enamelled
cast iron, ensuring durability and excellent heat retention.

Variable Cooking Options: The round central segment (30.5 cm diameter) can be used as a classic
cooking grate or replaced by different accessories such as a wok, pizza stone, or barbecue skewer
set (accessories sold separately).

Practical Lifting Tool: The Modulus system comes with an appropriate tool for safely lifting and
interchanging the different elements.

3. COMPATIBILITY

This LANDMANN Modulus Barbecue Grill System is specifically designed to fit the LANDMANN Triton 2.1
barbecue model. It is also compatible with other barbecue grills that feature a cooking surface with
dimensions of approximately 48 cm in length, 44 cm in width, and 2 cm in height. Ensure your grill's
dimensions match these specifications for proper fit and safe operation.

4. SETUP

Setting up your LANDMANN Modulus Grill System is straightforward. Ensure your barbecue grill is clean
and cool before installation.

1. Open the lid of your barbecue grill.

2. Carefully place the three cast iron grate sections onto the grill's support frame. Ensure they sit
securely and are level. The central circular opening should align correctly.

3. If using a modular accessory (e.g., pizza stone, wok), use the provided lifting tool to remove the
central cast iron insert.

4. Place the desired accessory into the central opening. Ensure it is seated firmly before use.



Image: A pizza stone accessory correctly placed within the central opening of the Modulus grill system.

Image: A wok accessory correctly placed within the central opening of the Modulus grill system.

5. OPERATING INSTRUCTIONS

The LANDMANN Modulus Grill System offers versatile cooking methods. Always ensure the grill is
preheated to the desired temperature before placing food on the grates or accessories.

5.1 Standard Grilling



For standard grilling, ensure the three cast iron grate sections, including the central insert, are in place.
Preheat the grill to the desired temperature. The enamelled cast iron provides excellent heat distribution
and retention, ideal for searing meats and achieving perfect grill marks.

Image: Meat grilling directly on the cast iron grates, showcasing the system's ability for high-heat cooking.

5.2 Using Modular Accessories

To use a modular accessory, carefully remove the central cast iron insert using the provided lifting tool.
Insert the desired accessory (e.g., wok, pizza stone, griddle plate) into the opening. Allow the accessory to
preheat before adding food.

Wok: Ideal for stir-fries, sautéing vegetables, or cooking smaller items that might fall through grates.

Pizza Stone: Perfect for baking crispy pizzas, bread, or even desserts directly on the grill.

Griddle Plate (Optional): Suitable for cooking delicate items like eggs, pancakes, or seafood that
require a flat, even surface.

Image: A wok accessory in use, filled with stir-fried ingredients, demonstrating its versatility.



Image: A pizza being removed from the grill using the lifting tool, highlighting the ease of handling
accessories.

Always use the provided lifting tool or heat-resistant gloves when handling hot grill grates or accessories.

6. MAINTENANCE

Proper maintenance ensures the longevity and performance of your LANDMANN Modulus Grill System.
The enamelled cast iron is relatively easy to clean, but consistent care is recommended.

1. After Each Use: While the grates are still warm (but not scorching hot), use a grill brush to remove
any food residue.

2. Deep Cleaning: For a more thorough clean, allow the grates to cool completely. Wash with warm,
soapy water and a non-abrasive sponge or cloth. Avoid harsh chemicals or steel wool, which can
damage the enamel coating.

3. Drying: Always dry the cast iron grates thoroughly immediately after washing to prevent rust. You
can place them back on a warm grill for a few minutes to ensure complete drying.

4. Storage: Store the grates in a dry environment. If storing for extended periods, a light coating of
cooking oil can provide additional protection against moisture.

Image: A grill brush being used to clean the grates, demonstrating the recommended cleaning method.

7. TROUBLESHOOTING

Most issues with grill grates are related to cleaning and maintenance. If you encounter problems, consider
the following:



Food Sticking: Ensure grates are properly preheated and lightly oiled before placing food. Clean
grates thoroughly after each use to prevent residue buildup.

Rust Spots: Cast iron can rust if exposed to moisture for prolonged periods. Ensure grates are
completely dry after cleaning and stored in a dry place. A light coat of cooking oil can help prevent
rust.

Uneven Heating: This is typically related to the barbecue grill itself, not the grates. Ensure your grill's
burners are clean and functioning correctly.

8. SPECIFICATIONS

Feature Detail

Manufacturer Landmann

Model Number 15917

Product Dimensions (L x W x H) 48 x 44 x 2 cm

Weight 5.62 Kilograms

Material Cast Iron

Color Black

Special Feature Portable

Included Components Modular base insert, tool for lifting elements

Assembly Required No

9. WARRANTY AND SUPPORT

For information regarding warranty coverage or technical support for your LANDMANN Modulus Barbecue
Grill System, please refer to the documentation provided with your original barbecue grill or contact
Landmann customer service directly. Contact details can typically be found on the manufacturer's official
website or within the product packaging.

© 2023 Landmann. All rights reserved.
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Comprehensive operating instructions for the Landmann Triton gas grill, covering safe usage,
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Landmann 11515 Owner's Manual: Assembly, Operation, and Care Guide
A comprehensive guide for the Landmann 11515 grill, detailing assembly steps, safe operating
procedures, cleaning and maintenance advice, and warranty information. Includes essential safety
warnings and product specifications.

LANDMANN Dorado Barbecue Grill - Assembly, Safety, and Usage Guide
Comprehensive assembly instructions, safety precautions, and usage guidelines for the
LANDMANN Dorado Barbecue Grill (Model 31401). Learn how to safely set up, operate, and
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