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Louisiana Grills LG300SL Portable Pellet Grill
Instruction Manual

Model: LG300SL

1. Propuct OVERVIEW

The Louisiana Grills LG300SL is a portable pellet grill designed for versatile outdoor cooking. It features a
robust construction and advanced technology to provide a superior grilling and smoking experience. This
manual provides essential information for the safe and efficient operation and maintenance of your grill.

Figure 1: Louisiana Grills LG300SL Portable Pellet Grill in use.

Key Features:
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» Cooking Surface: 333 square inches of cooking space.

« Temperature Control: PID digital control board with LED readout for precise temperature
management.

o Cooking Grids: Durable porcelain-coated steel cooking grids.

+ Meat Probes: Two meat probe ports, with one meat probe included for monitoring internal food
temperature.

o SearTECH: Innovative technology allowing direct flame searing up to 1,000°F.
« Pellet Hopper: 10-pound capacity pellet hopper.

o Construction: Heavy-duty 14-gauge steel construction with a high-temperature black sand powder
coat finish and black stainless steel handles.

2. SAFETY INFORMATION

Please read and understand all safety warnings and instructions before operating your Louisiana Grills
LG300SL Portable Pellet Grill. Failure to follow these instructions may result in property damage, bodily
injury, or death.

General Safety Warnings:

o Outdoor Use Only: This appliance is for outdoor use only. Do not operate indoors or in enclosed
areas.

« Clearance: Maintain a minimum distance of 10 feet from combustible materials.

o Fuel Type: Use only food-grade wood pellets as fuel. Do not use charcoal, lighter fluid, or other
accelerants.

o Electrical Safety: Ensure the grill is plugged into a properly grounded outlet. Keep electrical cords
away from heated surfaces.

« Hot Surfaces: The grill surfaces become extremely hot during operation. Use heat-resistant gloves
and avoid direct contact.

» Children and Pets: Keep children and pets away from the grill during operation and while it is
cooling down.

« Grease Fires: Regularly clean the grease management system to prevent grease fires. In case of a
grease fire, turn off the grill and keep the lid closed until the fire extinguishes. Do not use water.

Proposition 65 Warning: This product can expose you to chemicals including carbon monoxide, which is
known to the State of California to cause cancer and birth defects or other reproductive harm. For more
information go to www.P65Warnings.ca.gov.

3. UNPACKING AND ASSEMBLY

Your Louisiana Grills LG300SL Portable Pellet Grill requires some assembly before first use. Carefully
unpack all components and ensure all parts are present before beginning assembly.

Assembly Steps:

1. Remove all packaging materials and protective films from the grill components.

2. Attach the legs to the main grill body using the provided hardware. Ensure they are securely
fastened.

3. Install any side shelves or handles as per the included diagrams.

4. Place the porcelain-coated cooking grids and upper warming rack inside the cooking chamber.
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5. Ensure the heat deflector and grease tray are correctly positioned above the burn pot.

Figure 2: The portable design allows for easy transport after assembly.

4. CoMmPONENTS AND FEATURES

Familiarize yourself with the various components of your LG300SL grill for optimal use.

Control Panel:

The PID digital control board with LED readout allows for precise temperature adjustments and monitoring.
It features a temperature range of 180°F to 500°F.
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Figure 3: Digital control panel for precise temperature settings.

Pellet Hopper:

The integrated pellet hopper holds up to 10 pounds of wood pellets, feeding them automatically to the burn
pot via an auger system.



Figure 4: Adding pellets to the 10-pound capacity hopper.

Cooking Grids and SearTECH:

The grill features porcelain-coated steel cooking grids and an upper warming rack. The innovative
SearTECH technology allows you to slide a lever to expose the flame for direct searing, reaching
temperatures up to 1,000°F.

Figure 5: SearTECH allows for direct flame searing.

Meat Probes:

Two ports are available for meat probes, enabling precise monitoring of your food's internal temperature.
One meat probe is included with your grill.



Figure 6: Use the included meat probe for accurate temperature readings.

5. INITIAL STARTUP AND SEASONING

Before cooking any food on your new grill, it is essential to complete the initial startup and seasoning
process to burn off any manufacturing oils and prepare the cooking surfaces.

First-Time Startup:

1. Ensure the grill is assembled correctly and placed on a stable, non-combustible surface outdoors.
2. Fill the pellet hopper with your desired food-grade wood pellets.

3. Plug the grill into a grounded electrical outlet.

4. Turn the control dial to the 'Smoke' setting (typically around 180°F).

5. Press the 'Prime’ button (if available) or allow the auger to feed pellets until they reach the burn pot.

6. Once pellets are in the burn pot, the hot rod will ignite them. Close the lid.

Seasoning Process:

1. After the initial startup, set the grill temperature to 350°F (177°C).

2. Allow the grill to operate at this temperature for at least 45 minutes to an hour. This will burn off any
residual manufacturing oils and season the cooking grids.

3. After seasoning, turn the grill off and allow it to cool completely before its first use with food.

6. OPERATING INSTRUCTIONS

Operating your LG300SL grill is straightforward with its digital controls.

Turning On/Off:

e To Turn On: Ensure the grill is plugged in. Turn the control dial to your desired temperature setting.
The grill will automatically begin its startup sequence.

o To Turn Off: Turn the control dial to the 'Off' position. The grill will enter a cool-down cycle, during
which the fan will continue to run for several minutes to safely shut down the unit. Do not unplug the
grill until the cool-down cycle is complete.

Setting Temperature:
Use the control dial to select your desired cooking temperature. The PID controller will maintain the set

temperature, feeding pellets as needed.

Using Meat Probes:



Insert the meat probe into the thickest part of your food, avoiding bone. Plug the probe into one of the
designated ports on the control panel. The LED display will show the internal temperature of your food.

Direct vs. Indirect Cooking (SearTECH):

For smoking or indirect cooking, keep the SearTECH lever closed. For direct flame searing, slide the
SearTECH lever open to expose the flame directly to your food. This is ideal for achieving high-
temperature sears.

Figure 7: Food cooking on the grill, utilizing both main and upper racks.

7. MAINTENANCE AND CLEANING

Regular maintenance and cleaning will extend the life of your grill and ensure optimal performance.

Cleaning Cooking Grids:

« After each use, once the grill has cooled, scrape any food residue from the porcelain-coated cooking
grids using a grill brush.

» For deeper cleaning, remove the grids and wash with warm, soapy water. Rinse thoroughly and dry
before replacing.
Emptying Grease Tray:
The grease management system collects drippings into a removable grease tray. Regularly check and
empty this tray to prevent grease buildup and potential fires.
Pellet Hopper Maintenance:

It is recommended to empty unused pellets from the hopper if the grill will not be used for an extended
period, especially in humid conditions, to prevent moisture absorption and auger jams.



8. TROUBLESHOOTING

If you encounter issues with your LG300SL grill, refer to the following common troubleshooting tips:

Temperature Fluctuations:

o Ensure the lid is properly closed during operation.
o Check the pellet level in the hopper.
» Verify that the burn pot is clear of excessive ash.

« Extreme weather conditions (wind, cold) can affect temperature stability. Consider using a grill

blanket in cold weather.

Pellet Feeding Issues:

« Check for clumping or bridging of pellets in the hopper, especially if exposed to moisture.

o Ensure the auger is not jammed. Clear any obstructions.

Grill Not Igniting:

o Confirm the grill is plugged into a working power outlet.

¢ Check if the hot rod is functioning. It should glow red during startup.

o Ensure there are enough pellets in the burn pot for ignition.

For further assistance, please contact Louisiana Grills customer support.

9. SPECIFICATIONS

Detailed specifications for the Louisiana Grills LG300SL Portable Pellet Grill.

Feature

Brand

Model Name
Product Dimensions
Item Weight

Color

Fuel Type
Recommended Uses
Assembly Required
Material

Handle Material
Cooking Surface Area

Temperature Range

Specification

Louisiana Grills

LG300SL

30"Dx17"W x 16.13"H
64.9 pounds (29.48 Kilograms)
Black

Wood Pellet

Outdoor

Yes

Alloy Steel, Stainless Steel
Stainless Steel

333 Square Inches

180°F to 500°F (up to 1000°F with SearTECH)



Pellet Hopper Capacity 10 pounds

Included Components Pellet grill, 1 meat probe
Grill Configuration Direct and Indirect Heat
Cooking System Grill, Smoker

10. WARRANTY AND SUPPORT

Louisiana Grills stands behind the quality of its products.

Warranty Information:

The LG300SL Portable Pellet Grill comes with a 5-year warranty. Please refer to the warranty card
included with your product for full terms and conditions.

Customer Support:

For any questions, troubleshooting assistance, or warranty claims, please contact Louisiana Grills
customer support. Contact information can be found on the official Louisiana Grills website or your product
packaging.
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