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UniFlame 6-Burner Gas Barbecue with Side Burner

UniFlame 6-Burner Gas Barbecue with Side Burner User
Manual

Brand: Generic | Model: UniFlame 6-Burner Gas Barbecue with Side Burner

INTRODUCTION

Thank you for choosing the UniFlame 6-Burner Gas Barbecue with Side Burner. This manual provides essential information for the
safe assembly, operation, maintenance, and troubleshooting of your new gas grill. Please read all instructions carefully before use
to ensure optimal performance and safety.

This high-performance gas barbecue is designed for outdoor use, offering ample cooking space and versatile features for all your
grilling needs. It includes a main cooking area, a warming rack, a powerful side burner, and a rotisserie kit, all constructed from
durable stainless steel.

SETUP AND ASSEMBLY

Assembly is required for this product. Please ensure all components are present before beginning. It is recommended to have two
people for assembly.

Unpacking and Component Check

Carefully remove all parts from the packaging. Refer to the parts list (typically found in a separate assembly guide) to verify all
components are included and undamaged. Keep packaging materials until assembly is complete.

Assembly Instructions

Follow the step-by-step instructions provided in the separate assembly manual. Ensure all fasteners are securely tightened. Do not
overtighten.

Gas Connection

This barbecue is designed for use with propane gas cylinders (sold separately). It is supplied with a 27 mm diameter clip-on
regulator and hose. Ensure the gas cylinder is placed on a stable, level surface away from the grill. Connect the regulator securely
to the gas cylinder valve and the hose to the grill's gas inlet. Perform a leak test using soapy water on all connections before first
use.
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Figure 1: The UniFlame 6-Burner Gas Barbecue with Side Burner, showcasing its full assembly and stainless steel finish.

OPERATING INSTRUCTIONS

Pre-Operation Checks

o Ensure the grill is on a level, stable surface.
o Check that all gas connections are tight and free of leaks.

o Ensure the grease tray is properly installed.

Lighting the Main Burners

1. Open the grill lid.

2. Ensure all burner control knobs are in the 'OFF' position.

3. Slowly open the gas cylinder valve.

4. Push in and turn one main burner control knob to the 'HIGH' position. You should hear the igniter click.
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. If the burner does not light within 5 seconds, turn the knob to 'OFF', wait 5 minutes for gas to dissipate, and repeat the
process.

6. Once one burner is lit, you can light adjacent burners by turning their knobs to 'HIGH'.

Using the Side Burner

The infrared side burner is ideal for preparing sauces or side dishes. To light, ensure the main grill lid is open. Push in and turn the
side burner control knob to 'HIGH'. If it does not light, follow the same safety procedure as for the main burners.
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Figure 2: A detailed view of the infrared side burner, perfect for preparing sauces and side dishes.

Temperature Control

Adjust the heat by turning the control knobs between 'HIGH' and 'LOW" settings. The grill's total power output is 22.3 kW, providing
ample heat for various cooking styles. The integrated thermometer on the lid helps monitor internal grill temperature.

Figure 3: The control panel with individual knobs for precise temperature management of each burner.

Using the Rotisserie Kit

The integrated ignition rotisserie kit allows for slow, even cooking of roasts and poultry. Refer to the rotisserie kit's specific
instructions for assembly and operation. Ensure the rotisserie burner is lit and the motor is functioning correctly before placing

food.



Figure 4: The grill with its lid open, revealing the spacious cooking grates and the integrated rotisserie setup.

MAINTENANCE AND CARE

Regular cleaning and maintenance will extend the life of your barbecue and ensure safe operation.

Cleaning the Cooking Grates

After each use, once the grill has cooled, brush off any food residue from the stainless steel cooking grates using a grill brush. For
stubborn residue, wash with warm soapy water and rinse thoroughly.

Cleaning Stainless Steel Surfaces

Wipe down all stainless steel surfaces with a soft cloth and a mild detergent or a specialized stainless steel cleaner. Always wipe in
the direction of the grain to prevent streaking. Avoid abrasive cleaners or scouring pads.

Grease Management

Regularly check and empty the grease tray to prevent flare-ups and maintain cleanliness. Ensure the tray is clean before each
use.

Storage

When not in use, especially during extended periods or adverse weather, cover the barbecue with a weather-resistant grill cover to
protect it from the elements. Store the LP gas cylinder in a well-ventilated area, away from direct sunlight and heat sources.

TROUBLESHOOTING

This section addresses common issues you might encounter with your gas barbecue.

Burner Not Lighting

« No Gas Flow: Check if the gas cylinder valve is fully open. Ensure the regulator is properly connected and the cylinder is
not empty.



« Clogged Burner Ports: Clean burner ports with a wire brush or paper clip to remove debris.

« Igniter Issue: Check if the igniter electrode is clean and properly positioned near the burner port. If the igniter fails, you can
manually light the burner with a long match or lighter through the lighting hole.

Uneven Heating

o Clogged Burner Ports: Clean burner ports as described above.
« Low Gas Pressure: Ensure the gas cylinder is not running low.

« Wind: Strong winds can affect heat distribution. Position the grill in a sheltered area if possible.

Flare-Ups

« Excess Grease: Clean the grease tray and cooking grates regularly.
« High Heat: Reduce burner heat settings.

o Fatty Foods: Trim excess fat from meats before grilling.

SPECIFICATIONS
Feature Detail
Manufacturer Generic
Product Dimensions (L x W x H) 61x167.4x121.9cm
Color Silver
Finish Type Brushed
Material Stainless Steel
Total Power Output 22.3 kW
Installation Method Freestanding
Handle Material Stainless Steel
Included Components Lid, Rotisserie Kit
Fuel Type Gas (Propane)
Main Cooking Surface Area 3,742 sqcm
Warming Surface Area 1,613 sq cm (80 x 20.5 cm)
Main Burners 4 (11.72 KW total)
Sear Burner 1 (3.52 kW)
Rotisserie Burner 1 (3.52 kW)
Side Burner 1 (3.52 kW)
Assembly Required Yes

WARRANTY AND SUPPORT

Warranty information for your UniFlame Gas Barbecue is typically provided with your purchase documentation or can be found on



the manufacturer's official website. Please retain your proof of purchase for any warranty claims.
For technical support, spare parts, or service inquiries, please contact the retailer or manufacturer directly using the contact
information provided at the time of purchase. Information regarding spare parts availability is not available in this document.
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