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Royal Gourmet GL4001-G 4-Burner Gas Grill Instruction Manual
Model: GL4001-G

1. INTRODUCTION

This manual provides essential information for the safe assembly, operation, and maintenance of your Royal Gourmet GL4001-G
4-Burner Gas Grill. Please read all instructions carefully before using the grill to ensure proper function and to prevent injury or
damage.
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Image 1.1: The Royal Gourmet GL4001-G 4-Burner Gas Grill, showcasing its design with folding side shelves, storage basket, and grilling
area.

2. SAFETY INFORMATION

WARNING: Failure to follow these safety instructions could result in fire, explosion, or serious injury.

For outdoor use only. Do not operate this appliance inside any building, garage, or other enclosed area.

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

Do not store or use gasoline or other flammable liquids or vapors in the vicinity of this or any other appliance.

Always ensure the grill is on a level, stable surface.

Maintain a minimum clearance of 3 feet (1 meter) from the sides and back of the grill to any combustible construction.

Never leave a lit grill unattended.

Always wear protective gloves when handling hot components.

Ensure all gas connections are tight and leak-free before operation. Perform a leak test as described in the assembly



section.

3. SETUP AND ASSEMBLY

The Royal Gourmet GL4001-G grill requires assembly. Follow the detailed instructions provided in the separate assembly guide
included with your product. Ensure all components are present and undamaged before beginning assembly.

3.1 Unpacking and Component Check

Carefully remove all parts from the packaging. Refer to the parts list in your assembly guide to verify all components are included.
If any parts are missing or damaged, do not proceed with assembly. Contact Royal Gourmet customer support.

3.2 Assembly Steps Overview

1. Attach the wheels to the main frame for mobility.

2. Assemble the main grill body, ensuring all panels and supports are securely fastened.

3. Install the four stainless steel burners and flame tamers.

4. Place the enamelled cooking grates and warming rack into position.

5. Attach the folding side shelves and the front storage basket.

6. Connect the gas hose and regulator to the grill and your gas supply (e.g., propane tank).



Image 3.1: Dimensions of the Royal Gourmet GL4001-G grill, including overall height, width, depth, and internal cooking area
measurements.

3.3 Leak Testing

Before first use and after any gas cylinder change, perform a leak test:

1. Mix a solution of equal parts liquid dish soap and water.

2. Ensure all burner control knobs are in the 'OFF' position.

3. Turn on the gas supply at the cylinder.

4. Apply the soap solution to all gas connections (hose, regulator, manifold connections).

5. If bubbles appear, there is a leak. Immediately turn off the gas supply and tighten the connection. Repeat the test. If the leak
persists, do not use the grill and contact customer service.

4. OPERATING INSTRUCTIONS



This section details how to safely light and operate your gas grill.

4.1 Pre-heating the Grill

Before cooking, pre-heat the grill to the desired temperature. This helps to burn off any manufacturing residues and ensures even
cooking.

1. Open the grill lid.

2. Ensure all burner control knobs are in the 'OFF' position.

3. Turn on the gas supply at the cylinder.

4. Push and turn one burner control knob to the 'HIGH' position. The integrated piezo ignition will spark and light the burner.

5. Once the first burner is lit, turn on the remaining burners one by one to 'HIGH'.

6. Close the lid and allow the grill to pre-heat for 10-15 minutes. The integrated thermometer will indicate the internal
temperature.

Image 4.1: A detailed view of the four 2.5 kW stainless steel burners, highlighting their even flame distribution.



4.2 Temperature Control

The Royal Gourmet GL4001-G features four independent burners, allowing for versatile cooking zones. Adjust the control knobs
to achieve desired temperatures. The lid-mounted thermometer provides precise temperature monitoring, especially when grilling
with the lid closed.

Image 4.2: Illustration of the grill's heating capabilities, showing the temperature control knobs, C/F thermometer, and piezo ignition for
flexible and precise grilling.

4.3 Grilling Techniques

The large grill surface and enamelled grates promote even heat distribution, suitable for various cooking methods:

Direct Grilling: For searing meats and cooking items quickly over high heat.

Indirect Grilling: For larger cuts of meat or delicate items that require slower cooking. Turn off one or more burners and
place food over the unlit section.

Warming Rack: Use the upper warming rack to keep cooked food warm or to gently cook delicate items like vegetables.



Image 4.3: A visual representation of the grill's generous cooking area, including the main grates and warming rack, with dimensions for
various food items.

4.4 Shutting Down the Grill

When finished cooking:

1. Turn all burner control knobs to the 'OFF' position.

2. Turn off the gas supply at the cylinder.

3. Allow the grill to cool completely before covering or moving.

5. MAINTENANCE AND CLEANING

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

5.1 After Each Use



Cooking Grates: Once the grill has cooled slightly but is still warm, use a grill brush to scrape off any food residue from the
enamelled cooking grates.

Grease Tray: The practical fat management system includes a removable grease tray. Empty and clean the grease tray
after each use to prevent grease fires.

5.2 Periodic Cleaning

Burners: Periodically inspect the stainless steel burners for blockages (e.g., spider webs, food debris). Clean with a soft
brush or compressed air if necessary.

Flame Screens: The enamelled flame screens are designed for easy cleaning. Remove and wash with warm soapy water.

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

Image 5.1: An overview of the grill's practical features, including folding side shelves with hooks, a large front storage basket, and the
convenient grease management system.

6. TROUBLESHOOTING



This section addresses common issues you might encounter with your gas grill.

Problem Possible Cause Solution

Burner does not light
with piezo ignition.

No gas flow; clogged burner
port; faulty igniter.

Check gas cylinder and connections; clean burner ports; ensure
igniter electrode is clean and properly spaced.

Uneven heat across the
grill.

Clogged burner ports; low
gas pressure.

Clean burner ports; check gas cylinder level; ensure regulator is
functioning correctly.

Yellow or orange
flames instead of blue.

Clogged burner ports; air
intake issues.

Clean burner ports; ensure air shutters (if present) are clear.

Gas smell. Gas leak.
Immediately turn off gas supply. Perform a leak test (Section 3.3).
Do not operate if leak persists.

7. SPECIFICATIONS

Model: GL4001-G

Brand: Royal Gourmet

Product Dimensions (L x W x H): 124.5 cm x 55 cm x 102 cm (49.09"D x 21.65"W x 40.16"H)

Net Weight: 25.5 kg (56.1 pounds)

Main Burner Count: 4

Burner Output: 4 x 2.5 kW (Total 10 kW)

Fuel Type: Gas

Special Features: Folding Side Table, Heavy Duty, Removable Grease Tray, Tool Holder

Included Components: Thermometer, User Manual

Assembly Required: Yes

8. WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official Royal Gourmet website. If
you require technical assistance, replacement parts, or have any questions regarding your GL4001-G gas grill, please contact
Royal Gourmet customer support.
Customer Support: Please refer to the contact information provided in your product packaging or on the Royal Gourmet official
website.

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.

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.

Submit question

Open the live page
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