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NATERIAL Phoenix Alpha Charcoal Barbecue
Instruction Manual

Model: Phoenix Alpha (Reference: 3276000413653)

1. INTRODUCTION

Thank you for choosing the NATERIAL Phoenix Alpha Charcoal Barbecue. This manual provides essential
information for the safe assembly, operation, and maintenance of your barbecue. Please read these
instructions carefully before first use and retain them for future reference.

2. IMPORTANT SAFETY INFORMATION

o Always use the barbecue outdoors in a well-ventilated area.
o Keep children and pets away from the hot barbecue.

« Do not use gasoline, alcohol, or other highly volatile fluids to light or relight charcoal. Use only
firelighters complying with EN 1860-3.

« Never move the barbecue when it is hot or in use.

« Ensure the barbecue is placed on a stable, level, non-combustible surface.
o Allow the barbecue to cool completely before cleaning or storing.

o Wear protective gloves when handling hot components.

¢ Only use charcoal as fuel; do not use wood.

3. ProbucTt OVERVIEW

The NATERIAL Phoenix Alpha is a spherical charcoal barbecue designed for outdoor cooking. It features
an enamelled steel bowl and lid for durability, adjustable ventilation, and a convenient ash catcher for easy
cleaning. Its wheeled design allows for simple repositioning.
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Image: The NATERIAL Phoenix Alpha Charcoal Barbecue, a black spherical grill with wheels and a handle.

3.1 Key Features



Der Phoenix Alpha-Grill vereint alle wichtigen Funktionen eines Kugelgrills. Sein Deckel erméglicht sowohl direktes als

= - - mg auch indirektes Grillen und eine breite Palette von Experimenten. Rezepten zu verwenden. Die Wanne ist mit einem
e b, Aschebehalter ausgestattet, der die Reinigung des Grills beschleunigt.
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Image: A diagram illustrating the key features of the Phoenix Alpha barbecue, including its components and functionalities.

Easy to Start: Equipped with a charcoal grate for optimal air circulation, facilitating quick ignition.

Easy Cooking: The lid features adjustable ventilation to control heat intensity, suitable for grilling or

baking.

« Convenient Design: Includes a storage shelf for charcoal and two wheels with a handle for easy
movement and storage.

o Durable Construction: The bowl and lid are made of enamelled steel, providing resistance to heat

and corrosion.

o Easy to Clean: Features an ash catcher for simplified cleaning and maintenance.

3.2 Dimensions
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Image: A visual representation of the barbecue's dimensions: 98 cm height, 64 cm width (including wheels), and 69 cm
depth.

The overall dimensions of the assembled barbecue are approximately 64 cm (width) x 65 cm (depth) x 97
cm (height).

4. AssSeMBLY INSTRUCTIONS

Assembly is required for this product. Please refer to the detailed assembly guide included in the product
packaging for step-by-step instructions and diagrams. Ensure all components are present and undamaged
before beginning assembly. It is recommended to have a second person assist with assembly for safety
and ease.

1. Unpack all components and verify against the parts list in your physical manual.

2. Assemble the leg structure and attach the wheels.

3. Secure the lower storage shelf to the leg structure.

4. Attach the main barbecue bowl to the assembled stand.



5. Install the charcoal grate and cooking grate.
6. Attach the ash catcher and lid handle.

7. Ensure all screws and fasteners are tightened securely before use.

5. OPERATING INSTRUCTIONS

5.1 Fueling the Barbecue

Place charcoal directly onto the charcoal grate at the bottom of the barbecue bowl. Ensure the charcoal is
evenly distributed for consistent heat. Do not overfill.

5.2 Ignition

Use appropriate firelighters to ignite the charcoal. Allow the charcoal to burn until it is covered with a light
layer of ash, indicating it is ready for cooking. The design of the charcoal grate promotes air circulation for
efficient ignition.

Image: An interior view of the barbecue, showing the cooking grate and the adjustable ventilation system on the lid.

5.3 Cooking



Place food on the cooking grate. The lid can be used to retain heat and smoke, allowing for grilling or
baking. Adjust the ventilation on the lid to control the airflow and thus the heat intensity. The lid can be
conveniently hung on the side of the barbecue during cooking to keep your hands free.

Image: The NATERIAL Phoenix Alpha barbecue in an outdoor setting, with food cooking on the grate and the lid
conveniently hung on the side.
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Image: The NATERIAL Phoenix Alpha barbecue with its lid open, revealing various foods cooking on the grill grate.

6. MAINTENANCE AND CLEANING

6.1 Cleaning the Grill

Allow the barbecue to cool completely before cleaning. The cooking grate can be cleaned with a special
barbecue brush to remove food residue. The enamelled steel bowl and lid should be cleaned with warm
soapy water and a non-abrasive sponge or cloth. The integrated ash catcher simplifies the disposal of
ashes.
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Image: A close-up view of the ash catcher mechanism located beneath the barbecue bowl, designed for easy ash
collection and disposal.

6.2 Storage

To prolong the lifespan of your NATERIAL Phoenix Alpha barbecue, especially when stored outdoors, it is
highly recommended to use a protective cover. Store the barbecue in a dry, sheltered location when not in
use for extended periods.

7. TROUBLESHOOTING

« Difficulty igniting charcoal: Ensure the charcoal grate is clear and the bottom vents are open to
allow sufficient airflow. Use proper firelighters.

« Uneven heat distribution: Spread charcoal evenly across the charcoal grate. Adjust lid ventilation
as needed.

o Excessive smoke: Ensure proper airflow by adjusting vents. Avoid using wood or excessive
amounts of lighter fluid.

« Barbecue unstable: Check that all leg connections are secure and the barbecue is placed on a flat,
stable surface.



8. TECHNICAL SPECIFICATIONS

Brand

Model

Reference Number
Manufacturer

Product Dimensions (L x W x
H)

Weight
Color
Material
Fuel Type

Installation Method

Special Features

Assembly Required

NATERIAL
Phoenix Alpha
3276000413653

ADEO

64 x 65 x 97 cm

11.06 kg

Black

Enamelled Steel (Bowl and Lid), Alloy Steel (General)
Charcoal

Freestanding

Easily adjustable airflow, quick start, ash catcher, wheels for
mobility

Yes

9. WARRANTY AND SUPPORT

For warranty information, please refer to the documentation provided with your purchase. In case of issues
or for technical support, please contact NATERIAL customer service through the retailer where the product

was purchased. Keep your proof of purchase for warranty claims.
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