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FOR YOUR SAFETY |

A DANGER

K you smell gas:

*  Turn off gas t¢ the appliance.

*  Put out any opan fire.,

" If amell gontinges, walk away from the
appliance and cell your gas dealer or firemen at
OncCe.

* Don‘t leave this appliance unattendad.

Don't usa this appliance within 25 fi to any
flammable liguid.

* Intha caga of a fire, walk away from the

appliance and call your firemen at once. Do not-

iry to put ot any oil or a greasa fire whh
watar.

Mot following thage instructlons may cause a
fire or explaoslon which may cause property
damage, personal injured, or death..
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AWARNING

Flease raad all hegessary infarmation for the
proper assembly and safe use of the appliance
bafore Inetalling this equlpment. If you have
any problems | call your service team or
suppher. Dont try to-fiX the problems yourself,
ar |t will cause injury or property damage.

Lnetalling this appliance must conform with
state or other codas, or, In the ahsenca af §uch
codes, with alther the Mational Fuel (3as Coda,
ANSI 2223.1 ! NFPA 54, or the Standard far
Recreatlonal Wehlcles, ANS| AfNFPA 1192, and
C&5A 7240 RY Serica, Recreational Yahlck
Code, ag applicable.



’7_ A WARNING E ]

CALIFORMLA PROPOSITION 65 WARNING: -

The Stata of Calfamia is aware.of this product can cause cancer and bifth defécls or other reproductive
hard. {Califormia Yaw.requires this waming be given to custormers in the Stata of Californial)

AWARNING | |
Consumers must take reép;::nsj!::ilitg to miake sure the griddle iz properdy assembled, instalad
andmaintained. Not follawing the instructions cauld result in life injury and/or property damaga.

o - —

L PRECAUTIONS

1.0on't use Griddles indoors it s intended for &.Before using this appliance, visually inepect the
outdoors onty. gas hosa from the tank connection to the orifice in
2.Replace the exact modal If the regulator case here is any wear | breaks, leaks, crachks,
supplied with tha appliance fails to work, or call cuts or intrusions. If any of these discovered,

the cushomer service number. replace hose pricr to operation.

3.Dudng any pressura fasttha griddla and its §.Under the condition of rain, snow | hail, sleet, or
individual shutof valve must be disconnected olher farms of precipilation while Sooking with ofl or
from the gas supply piping systermn el les! greass, it is necessary that you must covar the
pressures in axcess of 112 psi (3.5 kPa). cooking vessel atonce and turn off the appliance
4.Tha appliance must be separated from the gas burners and gas supply. Dot Iy lo move the
supply piping system through closing its griddle or cooking vesse.

individual manual shuk of valve during any 7.Make sure the appliance must be on .4 level,
pressure testing of the aads supply piving syslerm stabla noncombrustible surface in an araa clear of
at 1esl pressures aqual ko or lass than 142 psi combustible material during cocking. Den't place it
(3.5 kPa). on an asphalt surface (blackiop).
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A WARNING

This griddle is usad ouldoors onky, and can not
ba usad in a building, garage,. or any other
enclosed araa,

It iz not accoptable to be usad on or under any
flats or condominium Balcony or deck

Using alcohof, prescriplion or non-prescription
drugs may damaga the consumer’s ahility to
properly assemble or safely c:perate the griddle.
A lype BC or ABC fire extinguizher is necossary
to b ready during cooking _

When an oil gr grease fire arise, don't attarmpt
to extinguish with waler, Must calf the fire
Department or uze Typa BC or ABC fire
extnguisher.

The appliance operation must be watched.
Bon't let children and pets near the gppliance at
all tirmnas.

This appliance is not designed to be used 3= 3
heater and naf suitable for frying turkays,
During and after use of he appllance, usa .
insulatad oven mitts or gluves for protection
from kot surfaces ar splatter from conking
liquids.

Mever put empty cooking vessel on the
appliance whila in operation Be cautious when
placing anything in cooking vessel while in
Qperaion.

Never mave the appliance during use, Must
maks Sure tha cooking vessel coal o 115°F
{45} beyfore maoving or storing,

CONTENTS

INSTALLATION SAFETY PRECAUTIONS
* The installation must conform with local codes,
or in the-absence of local cofes, with sithar the
MNational Fual Gas C{hde, AMEL 22231 NFPA
64, Matural Gas and Propana Inslallation
Code,CSA B149.1 or Propane Storage and

Handling Code, B149.2, or the Standard for
Recreational Yehicles, ANSI| & 119, 2/INFFA,
1192, and C5A 2240 RY

Series, Racreational Vehicle Code. as
applicable.

" Don't use inside RY's or on boats.

" Itis =afely certified ta ba used in the countries
of United Stafes and Canada, Mever modify
and use in any other countries. Modification wil
causa a safety hazard or damage.

Make sure your have read and understand all =afaty
Information, warriings and’ precautions, then procasd
to the next-page for assembly & |nstatiation-
instructions according o your partlcular modsl,

Fleaza check the contents and parts cormpletely. Thig package has the fnllowing componants:
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BESCRIPTION
&4  GRIGODLE PLATE 1
B SCREW 4
I B |
= FIRE 2051 ASSERMALY i
o | FEET 4
=
|_ E | GREALRE CLIP | 1




-4 WARNING

NEVER use this appliance | LNkt e::tended avmings
as it could cause & fira or perﬁt}nal injLary, .

It is @ correct way to install it on he opposile side
from the fuel disifhutionidispensing system of the
regraaticonal vehicle.

To have & good storage (travel] position, ansure all
low pressure propana gas system precautions are in
place and all propana gas shut -I'.'lff valves are in the
OFF position.

& CAUTICN
BEFORE STARTING THE INSTALLATION

MUST fit the recommended minimum clearances o
combustible constructions:
mMinmurn clearance from side and back of unit to
combystible conswuction: § from sides and 67
frarm back.
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CONNECT THE GAS SUPPLY
A CAUTION

Connect to the vehicle’s propane syskem with 2
fiexible hose connackar complying with the high
Lressure requirerments: ‘of the Zwandard for Pigtails and
Flawihle Hosa Conneciors for LP-Gas, ANSIUL 563,
and = length no longsr than that reiqmred Lo atlow the
gridelle o be meuntad in the "in use” position of its
mounting systemn,

wstall the hose in 2 manner that will not allew 4o be
in fouch with the hot surlfgce of the griddle while in
oparation or inthe sworagedtravel made.

A WARNING

It Is dangerous. lo-chack leaks with an open: fire.
When not using,open the ges and apply soapy
water to all jnints to see [f there are any bubbles

INSTALLATION

1. 1t is recommendad drawer sizedoutout for the
griddle plate rmust be placed in the-storage -
positlen 1o be completely stored {must be cool 10
SiOrE)
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INSTRUCTION OF ASSEMBLY

Please r2ad all he following diraction hafare
AssaImphy,

1. Take packing material and all parte off the cartan.
Facking matarial and carton can be kapt for storage if
Necessary,

2 Refer 1o the parts st on page 3. Make sure that all
componants arg ingida the package.

3.Align the Contral Valve Knob with the Control Valve
Shalt and press lully into place. Refer to illustration
on Fage 3. .

4 ,Put greaze cup into fromt conird panel as shown,
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£.Take out the four rubber faat from the plashc bag i
neluded with the Quiduer Griddle. Separate the grideia
top from the griddle bady.
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6. Make the griddle upside down on a soft surface.

F. Tum it over =0 it sfands on = febt and put the
griddle plate in position on tep of tha qriddls body

8. For the connection of griddla. to propang, use the
R low pressure gas sysbem hose to conhasl Lhe
guick-disconnect female to the mala geick-
diseonnect fitting on the back of the qriddlg,

A WARNING

Naver check leaks with an cpen flame. Tum on the

qas and apply soapy water ta all Joints to see if
Fulles ara fnmaed,

PuL the: four ubber feet on the botfom of the griddle.
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INSTRUCTION CF OPERATION

TO LIGHT GRIDDLE

1. Follow all instruclions before lighting,
Z.Pugh tha contrad kneb inside first and fum
col nter-clockwse

3.1f fire doas not appearin & seconds, shul the burner
conkrol off, walt for & minutes, and repaat tha lighting
ackion.

USE MATCH FOR LIGHTING

TO TURN OFF THE RIDDLE
Tum the GONTROL KMOB 1o the OFF pasitian.

SEASONING

Seasoning is baking olf [nte matal to create a skick reslstant
surfaca and protect apainst owidation.

There is 3 thin layer of soy oil-on the griddlas to protect
against rust during transpartation. 1t can be washed

off with warmn soapy waler hen you begin your initial
seasoning.

Never. lean over e Griddls during lighting. Check and :I'HE CHOIGE OF-0IL

ahsure no gas leaks-ocour,

1.Contral kmob yvoust be in the “OFF" positlan.

2 Take uff the griddia tog.

3.Light = long mateh, then put the match on the rigint
of |eff side of he burner.

4.Push the conlpgl knob in and tumn counterclookwise
to the HIGH position. Sea if Iha burner lights and keep
it lit.

CHECK THE FLAME

Raemova the griddle plate or the greass cup bakrg
lighting in arder to visually check the

flame. Light bumar and rotata knob kom high to low
and you wili see smaller flame In the lw: position and
blgger in the : Fiegh pu:usmnn fou must check thes Harmga
beslore each.use. If, WOl u:unh,' see low flame’, refer o
"Bumer nas only leviar ﬂama regardiess of knob
positian in the Tmul:ldeshmtlng saection. change the

griddia plate or grease cup before cooking,

ey
LY ‘*EL__
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The choice of oil is lmportant when it comes to seasring.
Flax zoad oil 1s the first cheisa for your initial seasoning as
it praates a vary gurable bond. More choite of following
oils can be used;

¥ Flax Seed Qil

 Extra Wirgin Oliva Gil

n Yegaiabls Sl

= Soy Qi
The purpose of your initial ssasoning ls to coat your grddle
with ail and heat the oil above ite smoka poinl fo polymenze
this qil and craate a bond with the griddie top, You will form
m black, stick reslstant surface easy to clean.
TO SEASON THE GRIDDLE
1. Firzt put small amount of chosen odl 1o Lhe surface of tha
griddla tap ahd Use a clath or paper owsl o spread i
around (use Longs ¢ of rnretal spatula o hl:nlcl the clath or
paper towel}, .
2. Malke it Medium-high- hesl .
4.1t s qoéod toheat the ail wntil it reaches its “smoke-painl”
and el il contitue to discolor,
4, Have the gridedla cool a little. Repeak steps 1 ihrough 3 8
few times and black surface will be seen on your griddle.

b ':.,,_
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THE 3TRORAGE INSTRLUCTION

A DANGER

or travel made at once. Must snsure it cool 1o
touch befora moving or storing. Mot fotldwing the
ingtructch may result in fire resulling in property
tarnage, personal injury or death,

|

| After using the griddle,don't put griddle in storage

* For portableftabletop griddies, use quick -

disconnedt fltting {following applicable safety steps)

to disconnect from the recreational vehicles low
-pressure LP gas supply system .

= Turn the griddie off before storing indoors.
Cisconnect it from tha low pressure gas systam),
and the unititzalf is at rosm temperature,

TO CLEAN BURNER

Read the following inslructions to ¢lean the burner,
1.5hut tha gas down at control knob.

2.All companents must be cooled down

A.Get griddle plata off frorm assembhy |

4.Use wirg to brush the entire outer surface of the
burner ko ¢lean food residusa and dirt.

5.4 stiff wire such as an open pa'pur clip can be
used to clean any blacked ports -

6 Wear aye protection and use an air hose to fores
air ifte the burnsr ube anid out the Bumer parts.
Ensure each port to make sure air is c:c:rnlng Qut
gach respactive nozzle.
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SAFETY-OF FOOD

The safety of food is a key part for enjoying the
autdoor cooking expernience. Foliow the four steps in
arder to keep food safe from harmful bacteria:
1.Clean:lze hot scapy water to wash hands,
utensils, ang surfaces before and aftar handling raw
meat ard poultry

2.5eparate: To avoid cross: contamination |
Separate.raw meats and poultry from ready- 1o eat
food. Use a clesn platter and ubansils when .
removing cooked foods, _
3.Cook:Make sure meat-and poultry' cooked
tharcughly to kill bactaria. You cam use a
thermometar to ensure proper intermnal food
temparatures.



TROUBLESHOOTING DIRECTION

PROBLEM

POSSIBLE CALUSE

SOLUTION

Using the
piezosalectric
ignifion system
can’t light the
borner

[
Mo Propane Supply or empty supphy

Baletinse regulabar

Check regulator Calf Custorer Servica

nepect shulaff ".;;-EIWES Filt Prapane supMy

Electrode natin cmTedt
| pogition o is Damrged/Fallty

Ensdre sipctroda | pastionsd as shownin
*gnitioe. ERcircde Postion®. Call
Custpmar Senvice

Ohstpections in gas injection of 4As hoger

Chztructions in tha burner

Have injectian and gas hose cleaned

Clear the burmet foliewing. sheps cuttined in

"Claaning The Burper

Mo Propane Supplyfampty supply

Drefaclive requlkstor

Ispact hutof valves Fill Propade supply

Hawe rogulator checked. Col
Custemer Servica

Hawa injection and gas hose cleaned

Rétar 1o "Cleaning Tha Buner ” o dean

the bumer

A match can't light
hurner N
Obstructions in gas injecion or gas oge
Dhstroctions in the bumer
"Lowy infek gas supply pressure
Burner has only | Lo g supply
low flame
Cafactive contro valva |

Check gas pressure o both irdat sida st

wullpt slde of appliance regulator, Call
Customer Semice

Fill Fropane Supphy

Calt Customer Service

Burner has a
hissing ot
roaring noise
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Dibstroctions b the bumer

Dhstructions I gas injection or gas hose

Refer to "Chaaning The Buarear " to

cieqn the burmer

Hawe injectom and pas hose ghaaned

Burper could be damaged

Call Customer Sarvice
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PRODUCT SPECIFICATIONS

Qb Conforms to ANSI 5TD 221.89-201 7Certified to CSA 5TD

EANJANSus 1 18-2017 Ourdoor Cocking Speciaity Gas Appliance
Intertek
5017345

This appliance is not intended for commercial use

PORTABLE | TABLETOP
BURNER INPUT BATE | 30000BTL
INLET GAS PRESSURE | 10"WC to 13.8"WC
UNIT WEIGHT 30bs.

llustrations below show the Griddle Plate in the stored position.
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REPLACEMENT PARTS

DESCRIFTION

1 GRIDOLE PLATE 4
< GREASE CUF 1
3 - | CONTROL KMEB 2
4 BURMER 2
] FEL1 4
& | Hand-erren 4
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INLiPPERT

The contents of this manual are proprietary and copyright protected by
Lippert. Lippert prohibits the copying or dissemination of portions of this
manual unless prior written consent for an authorized Lippert representation
has been provided. Any unauthorized use shall void any applicable warranty.
The information contained in this manual is subject to change without notice
and at the sole discretion of Lippert. Revised editions are available for free
download from lippert.com.

Please recycle all obsolete materials.
For all concerns or questions, please contact Lippert

PhL 432-LIPPERT (432-547-7378) | Web: lippert.com
E-mail: customerservice@lcil.com
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