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Landmann Triton PTS 2.1

Landmann Triton PTS 2.1 Gas Grill Instruction Manual

Model: Triton PTS 2.1

1. INTRODUCTION

This manual provides essential information for the safe assembly, operation, maintenance, and troubleshooting of your
Landmann Triton PTS 2.1 Gas Grill. Please read these instructions thoroughly before using the grill for the first time and
retain them for future reference. Proper use and care will ensure optimal performance and longevity of your appliance.

Figure 1: Landmann Triton PTS 2.1 Gas Giill, lid closed.
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2. SAFETY INFORMATION

Always prioritize safety when operating any gas appliance. Failure to follow these safety guidelines can result in serious
injury or property damage.
o Outdoor Use Only: This gas grill is designed for outdoor use only. Do not operate indoors or in enclosed spaces.
« Ventilation: Ensure adequate ventilation around the grill. Do not obstruct airflow.

o Gas Leaks: Before each use, check all gas connections for leaks using a soapy water solution. Never use an open
flame to check for leaks.

o Clearance: Maintain a safe distance from combustible materials. Keep the area around the grill clear of flammable
liquids, vapors, and other materials.

o Children and Pets: Keep children and pets away from the grill at all times, especially during operation.
o Hot Surfaces: The grill surfaces become extremely hot during use. Use heat-resistant gloves and appropriate tools.

o Gas Cylinder: Always connect and disconnect the gas cylinder outdoors. Ensure the cylinder is upright and
secured.

o Grease Fires: In case of a grease fire, turn off the gas supply immediately. Do not use water to extinguish a grease
fire.

3. Probuct COMPONENTS
Familiarize yourself with the main components of your Landmann Triton PTS 2.1 Gas Giill:

« Main Grill Body: Houses the cooking area, burners, and control panel.

o Lid: Double-walled lid with integrated temperature indicator for heat retention and monitoring.
o Cooking Grates: Enameled cast iron cooking grates for excellent heat retention and searing.
« Main Burners: Two continuously adjustable stainless steel burners, each with 3.5 kW power.
« Flame Tamers: Protect burners and distribute heat evenly.

o Cook-Zone Side Burner: Integrated 3 kW side burner for preparing side dishes and sauces.
o Control Knobs: For adjusting burner intensity.

« Ignition System: Integrated electronic ignition for easy startup.

o Storage Cabinet: Base cabinet for gas cylinder storage and additional items.

o Casters: For easy mobility of the grill.
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Figure 2: Overview of the Landmann Triton PTS 2.1 Gas Girill with the lid open.

4. SETUP AND ASSEMBLY

The Landmann Triton PTS 2.1 Gas Girill requires assembly. Follow the detailed instructions provided in the separate
assembly guide included with your product. Ensure all components are present and undamaged before beginning
assembly.

4.1 Pre-Assembly Checks

o Unpack all components and verify against the parts list in your assembly guide.



« Inspect all parts for any shipping damage. Contact customer support if any parts are damaged or missing.

o Ensure you have the necessary tools for assembly (typically screwdrivers, wrenches).

4.2 Gas Cylinder Connection

1.
2.

Ensure the gas cylinder valve is closed.

Connect the regulator hose to the gas cylinder valve. Tighten securely by hand, then with a wrench if necessary, but
do not overtighten.

. Place the gas cylinder in the designated storage cabinet, ensuring it is upright and stable.

Perform a leak test on all gas connections before first use and after every cylinder change. Apply a soapy water
solution to connections; bubbles indicate a leak. If a leak is detected, close the gas valve, tighten connections, and
retest. Do not use the grill if a leak persists.

5. OPERATING INSTRUCTIONS

Follow these steps for safe and effective operation of your gas grill.

5.1 Initial Burn-Off

Before cooking food for the first time, perform an initial burn-off to remove any manufacturing residues:

1.
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Open the grill lid.

. Open the gas cylinder valve.

. Turn one main burner control knob to the high position. Press and hold the ignition button until the burner lights.

Repeat for the other main burner.

. Close the lid and let the grill heat on high for approximately 10-15 minutes.

. Turn off the burners and close the gas cylinder valve.

5.2 Lighting the Main Burners
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Ensure the grill lid is open.

. Open the gas supply valve on the cylinder.

Push in and turn a main burner control knob to the high position.

. Press and hold the electronic ignition button until the burner ignites. You should hear a clicking sound and see a

flame.

If the burner does not light within 5 seconds, turn the control knob to the OFF position, close the gas cylinder valve,
wait 5 minutes, and repeat the process.

. Once lit, adjust the flame intensity by turning the control knob.



Figure 3: Control knob for adjusting burner intensity.
5.3 Using the Cook-Zone Side Burner
The integrated 3 kW Cook-Zone side burner is ideal for preparing side dishes, sauces, or using a wok or frying pan.

1. Lift the lid of the side burner.
. Ensure the gas supply is open.

. Push in and turn the side burner control knob to the high position.

2
3
4. Press and hold the electronic ignition button until the burner ignites.
5. Adjust the flame as needed.

6

. After use, turn the control knob to OFF and close the gas supply.



Figure 4: Cook-Zone side burner with lid open.

5.4 Power Thermal Spreading (PTS) System

The Landmann PTS system ensures optimal heat distribution across the entire cooking surface. This technology
minimizes hot and cold spots, providing consistent cooking results. The flame tamers beneath the grates are integral to
this system, protecting the burners and vaporizing drippings for enhanced flavor.



Figure 5: Internal view showing the flame tamers and burners.

5.5 Temperature Control

The double-walled lid helps maintain consistent temperatures, allowing for both direct and indirect grilling. Monitor the
internal grill temperature using the integrated thermometer on the lid.

6. MAINTENANCE

Regular cleaning and maintenance will extend the life of your grill and ensure safe operation.
6.1 Cleaning the Cooking Grates
The enameled cast iron cooking grates should be cleaned after each use:

1. After cooking, turn the burners to high for 5-10 minutes to burn off food residue.

2. Turn off the burners and gas supply.




3. Once cooled, use a grill brush to scrape off any remaining residue.

4. For deeper cleaning, remove the grates and wash with warm soapy water. Rinse thoroughly and dry completely
before placing back in the grill.
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Figure 6: Enameled cast iron cooking grates.

6.2 Cleaning the Burners and Flame Tamers

Periodically inspect and clean the burners and flame tamers:

Ensure the grill is completely cool and the gas supply is off.

Remove the cooking grates and flame tamers.

Brush off any debris from the flame tamers.

 Inspect burner ports for blockages. Use a wire brush or a stiff wire to clear any obstructions.

Reassemble all components.

6.3 Exterior Cleaning



Wipe down stainless steel and painted surfaces with a damp cloth and mild detergent. Avoid abrasive cleaners that can
scratch the finish.

7. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution
Burner does No gas supply, clogged burner Check gas cylinder, ensure valve is open. Clean burner ports.
not light port, faulty igniter Check igniter electrode and wire connection.
Low flame or Low gas pressure, clogged Check gas level. Clean burner ports. Ensure regulator is properly
uneven heat burner ports, regulator issue connected and not faulty.

Immediately turn off gas supply. Perform a leak test with soapy
Gas smell Gas leak

water. Do not operate until leak is resolved.

Turn off gas supply. Close lid. Do not use water. Allow fire to

Grease fire Excessive grease buildup :
burn out. Clean grill thoroughly before next use.

8. SPECIFICATIONS
Key technical specifications for the Landmann Triton PTS 2.1 Gas Giill:

¢ Model Number: LANDMANN Gasgrill Triton PTS 2.1

o Dimensions (L x W x H): 125 x 57 x 121 cm

o Weight: 41.5 kg

o Main Burners: 2 x 3.5 kW Stainless Steel Burners

o Side Burner (Cook-Zone): 1 x 3 kW

o Total Heat Output: 10 kW

o Fuel Type: Gas

o Material: Stainless Steel (frame, burners), Enameled Cast Iron (cooking grates)

o Assembly Required: Yes



Figure 7: Product dimensions.

9. WARRANTY AND SUPPORT

For warranty information, please refer to the specific warranty card included with your product or visit the official
Landmann website. Keep your proof of purchase for any warranty claims.

For technical support, spare parts, or further assistance, please contact Landmann customer service through their official
channels. Contact details can typically be found on the manufacturer's website or in the packaging materials.

Landmann Official Website: www.landmann.com

© 2023 Landmann. All rights reserved.
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ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question


http://127.0.0.1/privacy-policy

	Landmann Triton PTS 2.1
	Landmann Triton PTS 2.1 Gas Grill Instruction Manual
	1. Introduction
	2. Safety Information
	3. Product Components
	4. Setup and Assembly
	4.1 Pre-Assembly Checks
	4.2 Gas Cylinder Connection

	5. Operating Instructions
	5.1 Initial Burn-Off
	5.2 Lighting the Main Burners
	5.3 Using the Cook-Zone Side Burner
	5.4 Power Thermal Spreading (PTS) System
	5.5 Temperature Control

	6. Maintenance
	6.1 Cleaning the Cooking Grates
	6.2 Cleaning the Burners and Flame Tamers
	6.3 Exterior Cleaning

	7. Troubleshooting
	8. Specifications
	9. Warranty and Support
	Ask a question about this manual


