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1. PRODUCT OVERVIEW

The HALO Elite4B Outdoor Griddle is a versatile 4-burner propane gas grill designed for outdoor cooking. It features an 8-
zone, 720 sq. in. (36" W x 20" D) wind-proof cooking surface, offering precise temperature control for a variety of dishes.
The griddle includes a hinged lid, a built-in warming rack, and adjustable caster wheels for portability.
This griddle is engineered for durability and ease of use, making it suitable for backyard cookouts, tailgate parties, and
campsite feasts.

2. KEY FEATURES

No Cold Spots: Enjoy precise temperature control and wall-to-wall even cooking across eight zones with this 4-
burner griddle.

Wind-Proof Cooking Surface: The proprietary inset 720 sq. in. (36" W x 20" D) griddle plate design provides wind
protection.

Built-in Warming Rack: Keeps food warm and ready for serving.

Cooking Versatility: Hinged lid allows for cooking open or closed, enabling steaming, melting, or heat retention.

Portability: Fueled by a 20 lb propane tank and featuring a built-in bubble level and adjustable caster wheels for
easy movement.

Quality Construction: Made with hot-rolled steel griddle plate, heat-resistant 430 stainless steel, and high-
temperature powder-coated steel.

3. SETUP INSTRUCTIONS

Before first use, ensure all packaging materials are removed and the griddle is placed on a stable, level surface. Connect
the propane tank as per the manufacturer's guidelines.

3.1. Assembling Side Tables and Grease Trap

The griddle features side tables that can be folded down for storage or extended for use. The grease trap is located at the
back of the griddle and is designed for easy removal and cleaning.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/halo


Your browser does not support the video tag.

Video: Demonstrating the removal of the grease trap and the functionality of the side tables. This video shows how to access and empty the
grease trap, and how the side tables can be extended for use or folded for storage. Creator: SmokinSteve Favorites, Tips & Tricks.

Image: An overview of the HALO Elite4B Outdoor Griddle, highlighting its dimensions (72" W x 31.5" D x 43.11" H) and key materials like
hot-rolled steel griddle plate, heat-resistant 430 stainless steel, and high-temperature powder-coated steel.

3.2. Leveling the Griddle

Use the built-in bubble level to ensure the griddle is perfectly level for even cooking and proper grease drainage. Adjust
the caster wheels as needed.



Image: A detailed view of the griddle's control panel, featuring the integrated bubble level to assist in proper setup and leveling.

4. OPERATING INSTRUCTIONS

4.1. Lighting the Burners

To light a burner, turn the control knob to the "Light" position and press the igniter button. Verify the flame through the
sight glass. The griddle features individual controls for each burner, allowing for precise temperature management across
its eight cooking zones.



Image: A close-up view of the griddle's eight cooking zones with blue flames, demonstrating the even heat distribution.

Your browser does not support the video tag.

Video: A demonstration of the HALO griddle in use, showing chicken tenders cooking on the flat top. The video highlights the ease of use
and the ability to cook multiple items simultaneously. Creator: Emily Coblentz.

4.2. Cooking with the Hinged Lid

The hinged lid can be used in both open and closed positions. Use it open for traditional griddle cooking, or close it to
steam, melt cheese, or retain heat, especially in windy conditions.



Image: Various foods, including corn on the cob, chicken, and vegetables, being cooked on the griddle with the lid open, showcasing its
large cooking area.

5. MAINTENANCE

5.1. Cleaning the Griddle Plate

After each use, allow the griddle to cool slightly. Scrape off any food residue using a griddle scraper or the integrated
utensil squeegee into the rear grease catchment. For thorough cleaning, warm water and a mild detergent can be used,
followed by re-seasoning.



Image: A detailed view of the integrated utensil squeegee and the rear grease catchment system, designed for easy cleaning and
maintenance.

5.2. Seasoning the Griddle

Regular seasoning is crucial for maintaining a non-stick surface and preventing rust. Apply a thin layer of high-smoke point
oil (e.g., flaxseed, grapeseed, or vegetable oil) to the griddle surface and heat until it smokes. Repeat this process several
times for optimal seasoning.

6. TROUBLESHOOTING

If you encounter issues with your HALO Elite4B Outdoor Griddle, consider the following common solutions:

Burners not lighting: Check propane tank connection and ensure it has sufficient fuel. Verify igniter is clicking and
producing a spark.

Uneven heating: Ensure the griddle is level using the built-in bubble level. Clean burners and griddle surface to
remove any blockages.



Food sticking: Re-season the griddle surface thoroughly. Ensure adequate oil is used during cooking.

Low flame: Check for kinks in the gas hose or a low propane tank.

For persistent issues, contact HALO customer support.

7. SPECIFICATIONS

Feature Detail

Model Number HZ-1001-XNA

Brand HALO

Burners 4

Cooking Zones 8

Cooking Surface
Area

720 sq. in. (36" W x 20" D)

Fuel Type Propane Gas (20 lb tank)

Special Feature
Temperature Control, Wind-Proof Design, Hinged Lid, Built-in Warming Rack, Integrated Bubble
Level, Adjustable Caster Wheels

Color Grey

Material Metal (Hot-rolled steel, 430 stainless steel)

Product
Dimensions

31.5"D x 72.05"W x 43.11"H

Wattage 1500 watts

Included
Components

Lid

UPC 810084240236

8. WARRANTY AND SUPPORT

HALO is committed to delivering innovation and quality products. While specific warranty details are not provided here,
HALO products are backed by industry-leading support. For warranty information, product registration, or customer
assistance, please visit the official HALO website or contact their customer service department.
You can also visit the HALO Store on Amazon for more information and accessories.

© 2026 HALO Products Group LLC. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.
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Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.
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