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LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo User Manual

Model: L-BFEGT74

1. IMPORTANT SAFETY INFORMATION

Please read this entire manual before assembly and use of your LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo. Failure to follow
these instructions could result in property damage, bodily injury, or death.

o For outdoor use only. Do not operate indoors.

o Keep children and pets away from the grill at all times.

o Never leave the grill unattended while in use.

« Ensure proper ventilation when using the charcoal section.

« Always connect and disconnect propane cylinders outdoors and away from ignition sources.

o Check for gas leaks before each use.

« Wear protective gloves, such as the included silicone non-slip grill gloves, when handling hot components.

2. SETUP AND ASSEMBLY

While the LLAMA VIVA L-BFEGT74 grill is designed for straightforward setup, some assembly and preparation are required before
first use. Ensure all components are present and undamaged before proceeding.
2.1 Unpacking and Component Check

Carefully remove all parts from the packaging. Refer to the packing list (if provided separately) to ensure all components are
accounted for. Inspect for any shipping damage. If any parts are missing or damaged, do not attempt to assemble or operate the
grill. Contact customer support immediately.

2.2 Assembly Instructions

Follow the step-by-step instructions provided in the separate assembly guide (if included) to construct the grill. Pay close attention
to the attachment of the side shelves, wheels, and any other structural components. Ensure all fasteners are securely tightened.
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Image: The LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo, showcasing its overall design with side shelves and storage.

2.3 Propane Tank Connection

1. Ensure the gas control knob on the grill is in the 'OFF' position.
2. Connect the regulator hose from the grill to the propane cylinder valve. Hand-tighten firmly. Do not use tools.

3. Perform a leak test: Apply a soapy water solution to the connection points. If bubbles appear, there is a leak. Tighten the
connection or replace the cylinder/regulator if necessary. Do not use the grill if a leak is detected.

2.4 Initial Burn-Off

Before cooking food for the first time, operate the gas grill on high for 15 minutes to burn off any manufacturing residues. For the
charcoal side, allow a full load of charcoal to burn down completely once before first use.

3. OPERATING INSTRUCTIONS

The LLAMA VIVA L-BFEGT74 offers dual-fuel flexibility, allowing you to choose between propane gas for convenience and
charcoal for traditional smoky flavor.



3.1 Gas Girill Operation

1. Open the lid of the gas grill section.
2. Ensure the propane cylinder valve is fully open.

3. Push and turn the control knob to the 'HIGH' position. The automatic ignition will spark and light the burner. If the burner
does not light within 5 seconds, turn the knob to 'OFF', wait 5 minutes, and repeat the process.

4. Adjust the heat by turning the control knob between 'LOW' and 'HIGH'".

5. After use, turn the control knob to 'OFF' and close the propane cylinder valve.

GAS & CHARCOAL GRILL COMBO
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Image: Close-up view of the grill's cooking surface, highlighting the propane gas burner and the charcoal grate sections.



Not Only Can You Enjoy the Convenience of Gas Barbecue,
But Also Savour the Delicious Taste of Charcoal BBQ !

ENJOY THE GREAT OUTDOORS  uiustabioknob — -

Image: The adjustable control knob for the gas burner, allowing precise temperature control.

3.2 Charcoal Grill Operation

1. Open the lid of the charcoal grill section.
. Place charcoal briquettes or lump charcoal onto the charcoal grate. Do not overfill.

. Use a charcoal chimney starter or appropriate fire starters to ignite the charcoal. Never use gasoline or kerosene.
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4. Allow charcoal to ash over (typically 15-20 minutes) before placing food on the cooking grate.

5. Adjust cooking temperature by manipulating the air vents (if present) and the amount of charcoal.
6

. After cooking, allow charcoal to cool completely before disposal.

3.3 Cooking Surface and Capacity

The grill features a total cooking surface area of 327 square inches, including a cast iron pan (griddle) and a cooking grid. This
allows for cooking multiple items simultaneously. The porcelain-enameled cast iron grates provide even heat distribution and
superior heat retention for consistent cooking results and nice searing marks.
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Image: Detailed image comparing the grill's heavy-duty porcelain-enameled cast iron grates with standard thin grates, emphasizing heat
retention and rust resistance.

3.4 Product Video Demonstration

Your browser does not support the video tag.

Video: Official video demonstrating the features and operation of the LLAMA VIVA Dual Fuel Grill Combo, including both propane and
charcoal cooking methods.

4. MAINTENANCE AND CLEANING

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

4.1 After Each Use

« Cooking Grates: While still warm, brush the cooking grates with a stiff wire brush to remove food residue.

« Grease Trap: The grill features a solid grease trap. Allow it to cool, then remove and empty it. Clean with warm, soapy
water.



o Ash Tray: For the charcoal section, the sliding ash tray should be emptied once charcoal has completely cooled. Clean with
warm, soapy water.

PUSH-OUT CHARCOAL & GREASE TRAY
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| Solid Grease Trap

Image: lllustration of the pull-out ash tray for charcoal and the solid grease trap for easy cleaning.

4.2 Periodic Maintenance

« Exterior Surfaces: Wipe down exterior surfaces with a damp cloth and mild detergent. Avoid abrasive cleaners.

« Burners: Periodically inspect gas burners for blockages (e.g., spider webs, food debris). Clean with a soft brush if
necessary.

+ Rust Prevention: The grill is designed to be rust-resistant. However, storing it under a grill cover in a dry area when not in
use will further protect it from the elements.

5. TROUBLESHOOTING

If you encounter issues with your grill, refer to the following common troubleshooting steps.



Problem

Gas burner won't light.

Uneven heating on gas side.

Charcoal not igniting or
burning poorly.

Flare-ups.

6. SPECIFICATIONS

Possible Cause

No gas flow, clogged burner, faulty igniter.

Clogged burner ports, low gas pressure.

Insufficient airflow, damp charcoal, improper
lighting method.

Excess fat dripping onto heat source, too high
temperature.

Solution

Check propane tank for gas.

Ensure propane tank valve is fully open.
Check for leaks at connections.

Clean burner ports if clogged.

Verify igniter spark.

Clean burner ports.

Ensure regulator is functioning
correctly.

Ensure air vents are open.
Use dry charcoal.

Utilize a charcoal chimney starter for
best results.

Trim excess fat from meat.
Move food to a cooler part of the grill.

Close lid briefly to starve oxygen (for
charcoal).

Detailed specifications for the LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo.
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Image: Diagram showing the dimensions of the LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo, including height, width, and depth.

Feature

Brand

Model Name

Product Dimensions (D x W x H)

Special Features

Color

Fuel Type

Heating Power (Gas Burner)

Detail

LLAMA VIVA

L-BFEGT74

35"D x 30"W x 17"H (88.9cm D x 76.2cm W x 43.2cm H)

Heavy Duty, Rust Resistant

Charcoal and Gas Combo Girill

Charcoal, Gas (Propane)

12,000 British Thermal Units (BTU)



Feature Detail

Main Burner Count 1

Number of Racks 2

Grill Configuration Dual Fuel (Propane & Charcoal)

Primary Cooking Method Grilling, Griddle

Cooking Surface Area 327 Square Inches

Material Type Cast Iron (Grates), Stainless Steel (Handle)
Frame Material Cast Iron

Indoor/Outdoor Usage Outdoor

Included Components User Manual, Long Silicone Non-Slip Grill Gloves
UpPC 716597243071

7. WARRANTY INFORMATION

According to the product specifications, there is no explicit warranty description provided for the LLAMA VIVA L-BFEGT74 Dual
Fuel Grill Combo. Please retain your proof of purchase for any potential claims or inquiries regarding product defects or issues.

8. CUSTOMER SUPPORT

For further assistance, questions, or to report any issues with your LLAMA VIVA L-BFEGT74 Dual Fuel Grill Combo, please
contact the manufacturer, Llamaviva, through their official channels or the retailer from whom you purchased the product.
Manufacturer: Llamaviva

Website: Visit the LLAMA VIVA Store on Amazon

© 2026 LLAMA VIVA. 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.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.


https://www.amazon.com/stores/LLAMAVIVA/page/1F33833F-4610-4D88-A2A9-E7FD105C7D3D
http://127.0.0.1/privacy-policy

Question

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

Details

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

Submit question
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