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Enders MONROE PRO 3 SIK TURBO Gas Grill and
Pizza Stone User Manual

Model: MONROE PRO 3 SIK TURBO
Includes: Enders Gas Grill #8376 and Enders Pizza Stone #8791

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, assembly, and maintenance of
your Enders MONROE PRO 3 SIK TURBO Gas Grill and the accompanying ceramic pizza stone. Please read
all instructions carefully before using the product.

Image: The Enders MONROE PRO 3 SIK TURBO Gas Grill shown alongside the ceramic pizza stone, illustrating the complete
bundle.

2. SAFETY INFORMATION
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Always adhere to the following safety guidelines to prevent injury or damage to property:

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 during operation.

Clearance: Maintain a safe distance from combustible materials.

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

Children and Pets: Keep children and pets away from the hot grill.

Hot Surfaces: Grill surfaces become extremely hot during use. Use heat-resistant gloves and tools.

Gas Cylinder: Store gas cylinders in a well-ventilated area, away from heat sources.

Pizza Stone Handling: The ceramic pizza stone will retain heat for a long time. Handle with care and
allow it to cool completely before cleaning or storing.

3. SETUP AND ASSEMBLY

Follow these steps for the initial setup of your Enders Gas Grill:

1. Unpacking: Carefully unpack all components and verify against the parts list provided in the separate
assembly guide.

2. Assembly: Assemble the grill according to the detailed instructions in the included assembly manual.
Ensure all connections are secure.

3. Gas Connection: Connect the gas hose and regulator to the gas cylinder and the grill's gas inlet. Ensure
a tight seal. Perform a leak test before first use.

4. Placement: Position the grill on a stable, level surface outdoors, away from any flammable materials.



Image: A front view of the Enders MONROE PRO 3 SIK TURBO Gas Grill, showcasing its three burners, side shelves, and
cabinet doors.

4. OPERATING INSTRUCTIONS

4.1. Gas Grill Operation

1. Pre-heating: Open the grill lid. Turn on the gas supply at the cylinder. Push and turn a control knob to
the high position and press the igniter button. Once lit, repeat for other burners. Close the lid and pre-
heat for 10-15 minutes.

2. Temperature Control: The HEAT RANGE burner architecture ensures optimal heat distribution. Adjust
control knobs to achieve desired cooking temperatures, from low (80°C) for slow cooking to high (300°C)
for searing.

3. TURBO ZONE: For intense searing, activate the 800°C TURBO ZONE. This dedicated area provides
extremely high temperatures quickly.

4. Infrared Backburner: Utilize the powerful infrared backburner for rotisserie cooking or achieving crispy
finishes.

5. Side Burner: The integrated side burner (K) in the side shelf is suitable for preparing sauces or side



dishes.

6. PanoVision Window: Monitor your food without lifting the lid using the PanoVision viewing window.

7. Shutting Down: Turn all control knobs to the "OFF" position, then turn off the gas supply at the cylinder.

Image: An interior view of the Enders Gas Grill, highlighting the grill grates and the SWITCH GRID system, which allows for
interchangeable inserts.



Image: A close-up view of the infrared backburner, showing the glowing red mesh and blue flames, indicating its high heat
capability.

4.2. Pizza Stone Operation

1. Placement: Place the ceramic pizza stone (Ø 31.5 cm) on the grill grates before pre-heating. Ensure it is
centered and stable.

2. Pre-heating: Allow the pizza stone to pre-heat with the grill for at least 15-20 minutes to ensure it
reaches the optimal temperature for baking. The stone stores heat and distributes it evenly.

3. Baking: Carefully transfer your pizza, flatbread, or other baked goods onto the hot stone. Close the grill
lid to maintain consistent heat.

4. Removal: Use appropriate heat-resistant tools to remove the baked item. Allow the pizza stone to cool
down naturally on the grill before handling.



Image: A standalone image of the round ceramic pizza stone, measuring 31.5 cm in diameter, designed for even heat
distribution.

Image: A person carefully placing a freshly prepared pizza onto the pre-heated ceramic pizza stone, which is positioned on a
grill.



5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will extend the life of your grill and pizza stone:

Grill Grates: After each use, while the grill is still warm, brush the grates with a grill brush. For deeper
cleaning, remove and wash with warm soapy water.

SIMPLE CLEAN Function: The grill features a SIMPLE CLEAN function, allowing for tool-free removal
of individual components of the combustion chamber for easy cleaning.

Exterior Surfaces: Clean stainless steel and aluminum surfaces with a damp cloth and mild detergent.
Avoid abrasive cleaners.

Grease Tray: Regularly empty and clean the grease tray to prevent flare-ups.

Pizza Stone: Allow the pizza stone to cool completely. Scrape off any excess food residue. Do not use
soap or harsh detergents, as the porous ceramic can absorb them. Clean with a stiff brush and warm
water only. Air dry completely before storing.

Storage: Store the grill in a dry, protected area when not in use. Consider a grill cover for added
protection.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Burner not
lighting

No gas flow; clogged burner port;
faulty igniter.

Check gas cylinder and regulator connection;
clean burner ports; check igniter electrode and
wire.

Low flame or
uneven heat

Low gas pressure; partially clogged
burner; spider webs in venturi
tubes.

Check gas cylinder level; clean burner tubes;
clear venturi tubes.

Flare-ups
Excess grease build-up; high fat
content in food.

Clean grease tray and grill interior; trim excess
fat from meat; use indirect heat.

Pizza stone
smoking
excessively

Food residue on stone; stone not
fully dry after cleaning.

Ensure stone is clean before use; allow stone to
air dry completely.

7. SPECIFICATIONS

Model: Enders MONROE PRO 3 SIK TURBO Gas Grill (#8376)



Pizza Stone: Enders Ceramic Pizza Stone (#8791), Ø 31.5 cm

Material (Grill): Stainless Steel, Aluminum

Material (Pizza Stone): Ceramic

Fuel Type: Gas

Burners: 3 Main Burners, 1 TURBO ZONE (4.2 kW), 1 Infrared Backburner, 1 Side Burner

Special Features: PanoVision Viewing Window, HEAT RANGE Burner Architecture, SIMPLE CLEAN Function

Recommended Use: Outdoor

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or
visit the official Enders website. Keep your proof of purchase for any warranty claims.
Online Resources: Visit the Enders Store on Amazon

© 2024 Enders. All rights reserved.

https://www.amazon.de/stores/Enders/page/D65ECB69-4232-4C0C-B034-5832EE4EA95F
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