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INTRODUCTION

The Boretti Barilo 2.0 is a robust charcoal barbecue designed for grilling for large groups. It features a spacious
cooking surface, an improved ventilation system, and an integrated thermometer for precise temperature control.
This manual provides essential information for the safe and effective use of your Barilo 2.0 barbecue.
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Image: Front view of the Boretti Barilo 2.0 Charcoal Barbecue, showcasing its sturdy design and integrated handles.

SETUP

Before first use, ensure all components are present and assembled correctly. The Barilo 2.0 requires assembly,
which typically takes approximately one hour. Follow the detailed assembly instructions provided in the packaging.

Initial Assembly Steps:

1. Unpack all components and verify against the parts list.

2. Assemble the main body and stand according to the diagrams.

3. Attach the heat-resistant handles and integrated hinges.

4. Insert the three separate charcoal baskets, cast iron grates, and cast iron griddle into the cooking chamber.





Image: Side view of the Boretti Barilo 2.0, highlighting its robust stand and overall structure.

OPERATING

The Barilo 2.0 is designed for versatile grilling, offering both direct and indirect cooking methods.

Charcoal Loading and Temperature Zones:

The barbecue features three separate charcoal baskets. These allow you to create up to three distinct
temperature zones across the cooking surface.

For direct grilling (high heat, searing), place charcoal directly under the food.

For indirect grilling (lower, even heat for larger cuts), place charcoal in baskets on one side and food on the
other, or distribute charcoal around the perimeter.

Ventilation and Temperature Control:

The improved ventilation system allows for precise control over airflow, which directly impacts the internal
temperature. Adjust the vents to increase or decrease oxygen flow to the charcoal.

Monitor the integrated thermometer on the lid to maintain desired cooking temperatures.

Cooking Surfaces:

The barbecue comes with two cast iron grates and one cast iron griddle.

Cast iron retains heat exceptionally well, making it ideal for searing meats and fish.

Position the grates and griddle as needed for your cooking requirements.



Image: The Barilo 2.0 with its lid open, revealing the spacious cooking area with cast iron grates and griddle.



Image: A close-up view of the Barilo 2.0's lid, featuring the integrated thermometer for temperature monitoring.

MAINTENANCE

Regular cleaning and maintenance will extend the life of your Barilo 2.0 barbecue and ensure optimal performance.

Cleaning Instructions:

Allow the barbecue to cool completely before cleaning.

Remove ash from the charcoal baskets and bottom of the barbecue.

Clean cast iron grates and griddle with a stiff brush after each use. For stubborn residue, use warm soapy
water and dry thoroughly to prevent rust.

Wipe down exterior surfaces with a damp cloth. Avoid abrasive cleaners that could damage the powder
coating.

Store the barbecue in a dry, covered area when not in use to protect it from the elements.

TROUBLESHOOTING

Here are some common issues and their potential solutions:

Difficulty maintaining temperature: Ensure vents are properly adjusted. More open vents increase
temperature, while closing them reduces it. Check for sufficient charcoal and proper ash removal.

Uneven cooking: Distribute charcoal evenly for direct heat, or adjust food placement for indirect cooking.
Ensure the lid is closed as much as possible to maintain consistent internal temperature.

Rust on cast iron: Cast iron requires seasoning and proper drying after cleaning. Apply a thin layer of cooking
oil to the grates and griddle after cleaning to prevent rust.



SPECIFICATIONS

Feature Description

Model Number BQBQ/BARILO2.0

Manufacturer Boretti

Material Cast Iron (grates/griddle), Durable Steel (body)

Finish Powder Coating

Cooking Surface Dimensions 84 x 41 cm

Charcoal Baskets 3 separate for temperature zones

Integrated Features Thermometer, Improved Ventilation System, Integrated Hinges

Handles Heat-resistant

WARRANTY AND SUPPORT

For information regarding product warranty, please refer to the documentation included with your purchase or visit
the official Boretti website. For technical support or inquiries, please contact Boretti customer service through their
official channels.
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