ASSEMBLY USE AND CARE MANUAL

THIS GRILL MUST ONLY BE USED OUTDOORS IN A WELL-VENTILATED SPACE
RETAIN THIS MANUAL FOR FUTURE REFERENCE
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A WARNING A DANGER

Do not try to light this appliance Burning charcoal gives off carbon
without reading the “LIGHTING” monoxide. Do not burn charcoal
instruction section of this manual. inside homes, garages, tents,

vehicles or any enclosed areas.
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(A WARNING! Failure to follow these instructions exactly could result in a fire causing serious injury or death)
\_ ,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)725-2564
www.napoleongrills.com
Customer service: 1-866-820-8686 or wecare@napoleonproducts.com

N415-0252E JUN.11/14



THANK YOU FOR CHOOSING NAPOLEON

NAPOLEON products are designed with superior components and materials, and are assembled by trained
craftsmen who take great pride in their work. This grill has been thoroughly inspected by a qualified
technician before packaging and shipping to ensure that you, the customer, receive the quality product
you expect from NAPOLEON.

We at Napoleon are dedicated to you, “our valued customer”. It is our goal to provide you with the
necessary tools for an unforgettable grilling experience. This manual is provided to assist you in assuring
your new grill is assembled, installed, maintained and cared for properly. It is important to read and
understand this entire manual before operating your new grill to ensure you fully understand all the safety
precautions and features your grill has to offer. By carefully following these instructions, you will enjoy
years of trouble-free grilling. If this product fails to meet your expectations, for any reason, please call our
customer care department at 1-866-820-8686 between 9 AM and 5 PM (Eastern Standard Time) or visit
our Website at www.napoleongrills.com.

Napoleon Charcoal Grill President’s Limited Lifetime Warranty

= ppers
LIFETIME NAPOLEON warrants that components in your new NAPOLEON product will be free from defects in
: material and workmanship from the date of purchase, for the following period:
Porcelain lid and bowl Lifetime
Plastic handles 10 years
Porcelain-enameled cast iron cooking grids 5 years PlusS
Rod cooking grids 2 years
Rod charcoal grates 2 years
All other parts 2 years
PIus i dicates a period of extended warranty coverage whereby the replacement part will be made
available to the consumer for an additional 5 years at 50% of the current retail price.

Conditions and Limitations

NAPOLEON warrants its products against manufacturing defects to the original purchaser only, provided that

the purchase was made through an authorized NAPOLEON dealer and is subject to the following conditions and
limitations:

This factory warranty is non-transferable and may not be extended what-so-ever by any of our representatives.
This limited warranty does not cover damages caused by misuse, lack of maintenance, grease fires, hostile
environments, accident, alterations, abuse or neglect and parts installed from other manufacturers will nullify this
warranty. Discoloration to plastic parts from chemical cleaners or UV exposure is not covered by this warranty.

This limited warranty further does not cover any scratches, dents, painted finishes, corrosion or discoloring by heat,
abrasive and chemical cleaners, nor chipping on porcelain enamel parts.

Should deterioration of parts occur to the degree of non-performance (rusted through or burnt through) within the
duration of the warranted coverage, a replacement part will be provided.

After the first year, with respect to this President’s Limited Lifetime Warranty NAPOLEON may, at its discretion,
fully discharge all obligations with respect to this warranty by refunding to the original warranted purchaser the
wholesale price of any warranted but defective part(s).

NAPOLEON will not be responsible for the installation, labor or any other costs or expenses related to the re-
installation of a warranted part, and such expenses are not covered by this warranty.

Notwithstanding any provision contained in this President’s Limited Lifetime Warranty NAPOLEON's responsibility
under this warranty is defined as above and it shall not in any event extend to any incidental, consequential, or
indirect damages.

This warranty defines the obligation and liability of NAPOLEON with respect to the NAPOLEON charcoal grill and any
other warranties expressed or implied with respect to this product, its components or accessories are excluded.
NAPOLEON neither assumes, nor authorizes any third party to assume, on its behalf, any other liabilities with respect
to the sale of this product.

NAPOLEON will not be responsible for: over firing, blow outs caused by environmental conditions such as strong
winds, or inadequate ventilation,

Any damages to the charcoal grill due to weather damage, hail, rough handling, damaging chemicals or cleaners will
not be the responsibility of NAPOLEON.

The bill of sale or copy will be required together with a serial number and a model number when making any
warranty claims from NAPOLEON.

NAPOLEON reserves the right to have its representative inspect any product or part prior to honoring any warranty
claim.

NAPOLEON shall not be liable for any transportation charges, labor costs, or export duties.

www.napoleongrills.com
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WARNING! Failure to follow these instructions could result in property damage, personal injury or
death. Read and follow all warnings and instructions in this manual prior to operating grill.

Safe Operating Practices

e Read the entire instruction manual before operating the grill.

e Under no circumstance should this grill be modified.

e  Follow lighting instructions carefully when operating grill.
e Do not light charcoal with lid closed.

e Do not lean over grill when lighting.

e Do not use gasoline, alcohol, or other highly volatile fluids to ignite charcoal. Use ONLY charcoal
starter fluid approved for lighting charcoal. Make sure that any fluids that have drained through the
bottom of the grill are removed before lighting the charcoal.

e  Charcoal starter fluid should never be added to hot or even warm coals.

e After use and before lighting, charcoal starter fluid should be capped and stored a safe distance away
from the grill, at least 25ft (7.6m).

e  Keep children and pets away from hot grill, DO NOT allow children to climb inside cabinet.
e Do not leave the grill unattended while in use.

e Do not move grill when hot or operating.

e This grill must not be installed in or on recreational vehicles and/or boats.

e This grill must only be stored outdoors in a well-ventilated area and must not be used inside a building,
garage, screened in porch, gazebo or any enclosed area.

e Maintain proper clearance to combustibles, 5ft (1.5m) to all sides. This clearance is also recommended near
vinyl siding or panes of glass. The grill must not be used on combustible surfaces (wooden or composite
decks or porches).

e At all times keep the ventilation openings of the enclosure free and clear from debris.
e Do not operate unit under any combustible construction.

¢ Do not operate this grill under any overhead construction such as roof coverings, carports, awnings or
overhangs.

¢ Do not locate in windy settings. High winds adversely affect the cooking performance of the grill.
e Thelid is to be closed during the preheat period.

e  The ash/grease tray must be in place when using the grill.

e Clean the ash/grease tray regularly to avoid build-up, which may lead to grease fires.

e Do not use the side shelves to store lighters, matches or any other combustibles.

e The grill should be on level ground at all times.

e Do not use water to control flare-ups or extinguish coals, as it may damage your grill’s finish.

e To control flare-ups, slightly close the vents on your grill. To completely extinguish coals/fire, close all
vents and lid completely.

e Use proper grilling tools with long, heat-resistant handles.
e Use barbecue mitts or hot pads to protect hands while cooking or adjusting the vents.

e Do not remove ashes from grill until all charcoal is completely burned out and fully extinguished. Allow
ample time to cool.

e  Remaining coal and ashes are to be removed from grill and stored in a non-combustible metal container.
Allow to remain in metal container 24 hours before disposing of.

e Keep electrical supply cords away from water or heated surfaces.

e  (California Proposition 65: The burning of charcoal creates by-products, some of which are on the list as
substances known by the State of California to cause cancer or reproductive harm. When cooking with
charcoal, always ensure adequate ventilation to the unit, to minimize exposure to such substances.

www.napoleongrills.com




Lighting Instructions

DIRECT COOKING

Charcoal Usage

INDIRECT COOKING

Grill Diameter
22" (56¢cm)

Cooking Method

Charcoal Recommended

Direct Cooking 50

22" (56cm)

InDirect Cooking

25 per side
*(add 8 per side for each additional hour of
cooking time)

*Charcoal recommendations are approximate, longer cooking times require additional charcoal to be added. As
well, colder, windy temperatures will require additional charcoal to reach ideal cooking temperatures.

WARNING! open lid.

WARNING! Locate the grill outdoors on a solid, level, non-combustible surface. Never use grill on

wooden or other surfaces that could burn.

WARNING! Do not lean over grill when lighting charcoal.

WARNING! Ashpan must be in place during lighting and anytime during use.

DIRECT COOKING METHOD

INDIRECT COOKING METHOD

1. Fully open the vent on the lid and base. Remove
the grill lid and remove the cooking grill

1. Fully open the vent on the lid and base. Remove the
grill lid and remove the cooking grill.

2. Ensure the ash pan is cleaned out from the previous
use and then re-install.

2. Ensure the ash pan is cleaned out from the previous
use and then re-install.

3. The grill can be used either with our without the
center air deflector. The deflector will ensure more
even temperatures and will slow the rate of burn
in the center of the grill. Use either the Ultrachef
Charcoal Starter (not included) following the
instructions included in the manual, or place lighter
cubes or lightly crumpled newspaper on and around
the air deflector. Place the charcoal in a cone shaped
pile in the center of the unit on the newspaper or
lighter cubes.

3. Remove the center air deflector and place a drip pan.

Place the optional charcoal baskets on either side of the

drip pan. Use either the Ultrachef Charcoal Starter (not

included) following the instructions included in the man-

ual, or place lighter cubes or lightly crumpled newspaper

in the charcoal baskets. Place the charcoal in the baskets
onto the newspaper or lighter cubes.

4. Light the newspaper or lighter cubes. Once fully lit,
close the lid and allow the charcoal to burn until it is
covered in a light grey ash (approximately 20 minutes).

4. Light the newspaper or lighter cubes. Once fully lit,
close the lid and allow the charcoal to burn until it is
covered in a light grey ash (approximately 20 minutes).

5. Using tongs with long heat resistant handles, spread
the coals to evenly cover the entire grate (including
the center air deflector).

www.napoleongrills.com




Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy and
may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit, never
add additional starter fluid to the grill. Store the bottle at least, 25 ft (7.6m) away from the grill when

operating. CHARCOAL STARTER

Charcoal Starter Safe Operating Practices
WARNING!

¢  For outdoor use only.

e Do not use the Charcoal Starter unless it is placed on a firm, level charcoal
grate and the charcoal grill is on a firm, level, non-combustible surface.

e Do not place the Charcoal Starter on any combustible surface unless the
Charcoal Starter is completely cool.

¢ Do not use lighter fluid, gasoline or self lighting charcoal in the Charcoal Starter.
e Only use the Charcoal Starter to light charcoal for charcoal grills.

e Always wear protective gloves when handling the Charcoal Starter.

e  Keep children and pets away from the Charcoal Starter at all times.

e Do not use the Charcoal Starter in high winds.

e Do not leave the Charcoal Starter unattended while in use.

¢ Do not lean over the Charcoal Starter when lighting.

e Never use the Charcoal Starter for other than intended use. Do not use the Charcoal Starter to
prepare food.

e Use extreme caution when pouring hot coals out of the Charcoal Starter.

Using the Charcoal Starter

e Turn the Charcoal Starter upside down.

e  Crumple two full sheets of newspaper and stuff them into the bottom of the Charcoal Starter.
e Turn the Charcoal Starter right side up and place it in the centre of the charcoal grate.

e  Add appropriate amount of charcoal but do not over fill.

e Light a match, and insert into one of the bottom air vents to ignite the newspaper.

e When the top layer of charcoal has a light coating of grey ash, wearing protective gloves carefully pour
the hot charcoal onto the charcoal grate (direct cooking method) or place into the charcoal baskets
(indirect method).

e Once the hot charcoal is placed into the grill, spread the charcoal out evenly using tongs with long
heat resistant handles.

www.napoleongrills.com



Charcoal Cooking Guide

Charcoal is the traditional way of cooking that we are all familiar with. The glowing briquettes emit infrared
energy to the food being cooked, with very little drying effect. Any juices or oils that escape from the food
drip down onto the charcoal and vaporize into smoke giving the food its delicious grilled taste. The bottom
line is that Napoleon’s charcoal grill produces searing heat for juicier, tastier steaks, hamburgers and other
meats. For cooking times and tips refer to the Charcoal Grilling Chart.

The following grilling chart is meant to be a guideline only. Cooking times are affected by such factors as
altitude, outside temperature, wind, and desired doneness, which will be reflected in your cooking time.

Use a meat thermometer to ensure foods are adequately cooked.

Charcoal Grilling Chart

Food Direct/Indirect Cooking Time Helpful Suggestions
Heat
Steak Direct heat 6-8 min.— Medium When selecting meat for grilling, ask
1lin. (2.54cm) for marbled fat distribution. The fat
thick acts as a natural tenderizer while
cooking and keeps it moist and juicy.
Hamburger Direct heat 6-8 min.— Medium Preparing hamburgers to order is
1/2in (1.27cm) made easier by varying the thickness
thick of your patties. To add an exotic taste

to your meat, try adding hickory-
flavored woodchips to the charcoal.

Chicken pieces | Direct heat approx 20-25 min. The joint connecting the thigh and
2 min. per side. the leg from the skinless side should
Indirect heat for be sliced 3/4 of the way though for
the remaining 18- the meat to lay flatter on the grill.

20 min. This helps it to cook faster and more
evenly. To add a trademark taste to
your cooking, try adding mesquite-
flavored woodchips to the charcoal.

Pork chops Direct heat 10-15 min. Trim off the excess fat before grilling.
Choose thicker Wchops for more
tender results.

Spare ribs Direct heat for 5 1.5-2 hrs. Choose ribs that are lean and meaty.

min. turning often Grill until meat easily pulls away from
Indirect heat to the bone.
finish

Lamb chops Direct heat 25-30 min. Trim off the excess fat before grilling.
Choose extra thick chops for more
tender results.

Hot dogs Direct heat 4-6 min. Select the larger size wieners. Slit the

skin lengthwise before grilling.

www.napoleongrills.com




Cooking Instructions

Initial Lighting: When lit for the first time, the grill emits a slight odor. This is a normal temporary condition
caused by the “burn-in” of internal paints and lubricants used in the manufacturing process and does not
occur again. Simply burn the grill on high for approximately 30 minutes with the lid and base vents fully
open.

Grill Use: We recommend preheating the grill by operating it with the lid closed for approximately 20
minutes. The coals are ready when they have a light coating of grey ash. Food cooked for short periods of
time (fish, vegetables) can be grilled with the lid open. Cooking with the lid closed ensures higher, more
even temperatures that will reduce cooking time and cook the food more evenly. When cooking very lean
meat, such as chicken breast or lean pork, the grids can be oiled before preheating to reduce sticking.
Cooking meat with a high degree of fat content may create flare-ups. Either trim the fat or reduce
temperatures to inhibit this. Should a flare-up occur, move food away from flames; reduce the heat
(reduce vent opening). Leave the lid open.

As a general rule, plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more than
30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or windy,
you will need more briquettes to reach ideal cooking temperatures.

Adding Charcoal During Cooking: Use caution when adding charcoal to the grill. Flames may flare up when
coals come in contact with fresh air. Stand back a safe distance and use a long-handled heat-resistant
cooking tongs to add additional charcoal briquettes. There are flaps on either side of the cooking grid that
provide access to the charcoal grate.

WARNING! Never add charcoal starter fluid to hot or warm coals. Once charcoal is ignited no more
fluid is required.

Operating The Vents: Lid vents on a covered grill are usually left open to allow air into the grill. Air
increases the burning temperature of the coals. You can regulate the grill’s temperature by moving
the vent slide to the right or left. Closing the vents either partially or completely will help to cool down
the coals. Do not completely close the air vents and the lid vent unless you are trying to cool down or
extinguish a flame.

Vent Open Vent Closed

After Use Safety

WARNING! To protect yourself and your property from damage, carefully follow these safety
precautions.

e Close the grill lid and all vents to extinguish fire.
e  Always allow the grill to cool completely before handling.

e Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely extin-
guished before removing.

e Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

www.napoleongrills.com



WARNING! Ensure the grill is cool and all coals are completely extinguished prior to removing any
part from your grill.

WARNING! Always wear protective gloves and safety glasses when cleaning your grill.

8
Maintenance / Cleaning Instructions
§ It is recommended that the ashtray/drippan be emptied out after each use.

WARNING! Do not use pressure washer to clean any part of the grill.

WARNING! 1o avoid the possibility of burns, maintenance should be done only when the grill is
cool. Avoid unprotected contact with hot surfaces. Clean grill in an area where cleaning solutions will
H not harm decks, lawns, or patios. Do not use oven cleaner to clean any part of this grill. Do not use a
ﬂ.ﬁ_. self-cleaning oven to clean cooking grids or any other parts of the grill. Barbecue sauce and salt can be
corrosive and will cause rapid deterioration of the grill components unless cleaned regularly.

Grids And Warming Rack: The grids and warming rack are best cleaned with a brass wire brush during
the pre-heating period. Steel wool can be used for stubborn stains.

Cleaning Inside The Grill: Remove the cooking grids. Use a brass wire brush to clean loose debris from the
bowl and the insides of the lid. Scrape the inside of the bowl with a putty knife or scraper, and use a wire
brush to remove ash. Sweep all debris from inside the grill into the removable ash/drip pan. If desired you
can wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

A WARNING! Accumulated grease is a fire hazard. Clean the drip pan after each use to avoid grease
buildup.

Ash/Drip Pan: Ashes, grease and excess drippings pass through to the ash/drip pan, located beneath the
charcoal grill, and accumulate. To clean, slide the pan free of the grill. Never line the pan with aluminum
foil, sand or any other material as this could prevent the grease from flowing properly. The pan should be
scraped out with a putty knife or scraper, and all the debris brushed into a non-combustible metal container.
Wash the ash/drip pan with a mild detergent and water. Rinse well with clear water and wipe dry.

Cleaning The Outer Grill Surface: Do not use abrasive cleaners or steel wool on any painted, porcelain or
stainless steel parts of your Napoleon Grill. Doing so will scratch the finish. Exterior grill surfaces should be
cleaned with warm soapy water while the metal is still warm to the touch. To clean stainless surfaces, use
a stainless steel or a non-abrasive cleaner. Always wipe in the direction of the grain. Over time, stainless
steel parts discolor when heated, usually to a golden or brown hue. This discoloration is normal and does
not affect the performance of the grill. Porcelain enamel components must be handled with additional care.
The baked-on enamel finish is glass-like, and will chip if struck. Touch-up enamel is available from your
Napoleon Grill dealer.

www.napoleongrills.com




Troubleshooting

Problem

Possible Causes

Solution

Low heat / Low flame.

Improper preheating.

Not enough airflow.

Low charcoal.

Lid being opened to
frequently.

Allow charcoal to burn until covered with a
light grey ash. (usually 20-25min).

Open Vents.

Add more charcoal to the charcoal tray.

Allow food to cook with the lid closed.
Every time the lid is removed, the
temperature drops. This leads to lower
temperatures and longer cooking times.

Excessive flare-ups/uneven heat.

Improper preheating.

Excessive grease and
ash build up in ash/
drip pan.

Preheat grill with lid closed for 20 - 25 mins
and spread coals around evenly.

Clean ash/drip pan regularly. Do not line
pan with aluminum foil. Refer to cleaning
instructions.

“Paint” appears to be peeling
inside lid or hood.

Grease build up on
inside surfaces.

This is not a defect. The finish on the lid is
porcelain, and will not peel. The peeling is
caused by hardened grease, which dries into
paint-like shards that will flake off. Regular
cleaning will prevent this. See cleaning
instructions.

www.napoleongrills.com
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Charcoal Grilling In Review
Lighting Your Grill

Before cooking for the first time, we recommend burning on high for 30 minutes with the lid and base
vents fully open. This will burn off any lubricants used in the manufacturing process.

Fully open the vent on the lid and base each time you light your grill.
Ensure the ash pan is cleaned out from the previous use and then re-install.

The grill can be used either with our without the center air deflector. The deflector will ensure more
even temperatures and will slow the rate of burn in the center of the grill.

Use either the Ultrachef Charcoal Starter (not included) following the instructions included in the
manual, or place lighter cubes or lightly crumpled newspaper on and around the air deflector. Place
the charcoal in a cone shaped pile in the center of the unit (direct cooking method) or the optional
charcoal baskets (indirect method).

Once fully lit, close the lid and allow the charcoal to burn until it is covered in a light grey ash
(approximately 20 minutes), arrange the charcoal using tongs with heat resistant handles according to
the cooking method you are going to use.

Starter fluid can be used to light the charcoal, but it is not the preferred method. It can be messy
and may leave a chemical taste on the food if not completely burned off prior to cooking. Once lit,
never add additional starter fluid to the grill. Store the bottle at least 25ft (7.6m) away from the grill
when operating.

Additional smoke flavour can be achieved by adding smoker chips which are available in a variety of
flavours through your Napoleon dealer.

Cooking With Your Grill

We recommend preheating the grill by operating it with the lid closed for approximately 20 minutes.
The coals are ready when they have a light coating of grey ash.

As a general rule plan on using about 50 briquettes to cook 2 Ib. (1kg) of meat. If cooking for more
than 30 to 40 minutes, additional briquettes must be added to the fire. When the weather is cold or
windy, you will need more briquettes to reach ideal cooking temperatures.

Use caution when adding charcoal to the grill. Flames may flare up when coals come in contact with fresh
air. Stand back a safe distance and use a long-handled heat-resistant cooking tongs to add additional
charcoal briquettes.

Lid vents on a covered grill are usually left open to allow air into the grill. Air increases the burning
temperature of the coals. You can regulate the grill’s temperature by moving the vent slide to the
right or left.

Allow food to cook with the lid closed. Every time the lid is removed, the temperature drops. This
leads to lower temperatures and longer cooking times.

Closing the vents either partially or completely will help to cool down the coals. Do not completely
close the air vents and the lid vent unless you are trying to cool down or extinguish a flame.

The cooking grid can be oiled before preheating to reduce sticking.

Use a meat thermometer to ensure foods are adequately cooked.

Grill Clean Up

www.napoleongrills.com

Close the grill lid and all vents to extinguish fire.
Always allow the grill to cool completely before handling.

Never leave coals and ashes in grill unattended. Make sure coals and ashes are completely
extinguished before removing.

Use a metal spatula or scoop to remove remaining coals and ashes from grill. Place them in a
non-combustible metal container and completely saturate with water. Leave in container an
additional 24 hours before disposing.

Use a brass wire brush to clean loose debris from the bowl and the insides of the lid.
Wash the inside of the grill with a mild detergent and water. Rinse well with clear water and wipe dry.

Porcelain enamel components must be handled with additional care. The baked-on enamel finish is
glass-like, and will chip if struck. Touch-up enamel is available from your Napoleon Grill dealer.
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KEEP YOUR RECEIPT AS PROOF OF PURCHASE TO VALIDATE YOUR WARRANTY.

Ordering Replacement Parts

Warranty Information
MODEL:

DATE OF PURCHASE:

SERIAL NUMBER:

(Record information here for easy reference)

Before contacting the Customer Care Department, check the NAC Website for more extensive cleaning,
maintenance, troubleshooting and parts replacement instructions at www.napoleongrills.com. Contact
the factory directly for replacement parts and warranty claims. Our Customer Care Department is
available between 9 AM and 5 PM (Eastern Standard Time) at 1-866-820-8686 or fax at 1-705-727-4282.
To process a claim, we must be provided with the following information:

1. Model and serial number of the unit.

2. Part number and description.

3. A concise description of the problem (‘broken’ is not sufficient).
4. Proof of purchase (photocopy of the invoice).

In some cases the Customer Care Representative could request to have the parts returned to the factory
for inspection before providing replacement parts. These parts must be shipped prepaid to the attention
of the Customer Care Department with the following information enclosed:

1. Model and serial number of the unit.
2. A concise description of the problem (‘broken’ is not sufficient).
3. Proof of purchase (photocopy of the invoice).
4. Return Authorization Number - provided by the Customer Care Representative.
Before contacting customer care, please note that the following items are not covered by the warranty:
Costs for transportation, brokerage or export duties.
Labor costs for removal and reinstallation.
Costs for service calls to diagnose problems.
Discoloration of stainless steel parts.

Part failure due to lack of cleaning and maintenance, or use of improper cleaners (oven cleaner).

www.napoleongrills.com
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FAX TO: 705 727 4282

ACCESSORIES & PARTS ORDER FORM

PLEASE PRINT CLEARLY

CONTACT NAME:

SHIP TO :

TEL:

FAX :

EMAIL:

VISA OR MASTERCARD # :

EXPIRY DATE:

SIGNATURE:

QUANTITY PART NUMBER

DESCRIPTION

TAXES MAY APPLY
SHIPPING EXTRA

www.napoleongrills.com




MHCTPYKUMUA NO CBOPKE U OBCNTYXKUBAHUIO

OAHHbIA rPUNb CNELYET NCNOJIb30BATb TO/IbKO BHE MOMELLEHMA B XOPOLLO NMPOBETPUBAEMOM MECTE
XPAHUTE AAHHYIO UHCTPYKLINIO B KAHECTBE CITPABOYHOIO MATEPUANA.

OUTDOOR CHARCOAL GRILL

MPEAOCTABLTE CEPUNHBIA HOMEP, PACNONOXEHHBIE

HA YNAKOBKE

®

0 ll
CEPUWHbIA HOMEP

® NA Po EON ® Kower worer
HOMEP MOJENX

NK22CK-C

NAPOLEON

/\ BHUMAHUE /1\ ONAcHOCTb

B npouecce ropeHus gpeBecHoro yrns
BblpabaTbiBaeTca yrnekucabiu ra3. He
pas3uraiite apeBecHble yrnu A0ma, B
rapaxe, naaatkax, asTomobune unm
APYrom 3aMmKHYTOM NPOCTPAHCTBE.

CHauana npouuTaiite pasgen
“PO3XKUI” paHHOI MHCTPYKL UM,
3aTem nNpucTynaiite K npouegype
po3xwura.

( B H M M AH M E ! HECOGI'IIOAGHVIE AadHHbIX yKasaHm‘i MOXXeT NpuBecTu K TAXENbIM TpaBMmam Uin CMepTuU. J)

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)725-2564
www.napoleongrills.com
Customer service: 1-866-820-8686 or wecare@napoleonproducts.com
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B/NATOAAPUM 3A BbIEOP NPOAYKLIUWN TOPTOBOU MAPKU NAPOLEON

MNpoaykuma Toprosoi mapku NAPOLEON m3rotoBneHa U3 BbICOKOKAYeCTBEHHbIX KOMMOHEHTOB U
maTepuanos u cobupaetca KBaAMOULMPOBAHHBIMU CNELMANNCTaMM, KOTOPbIE FOPAATCA CBOel paboToli.
Mepen, ynakoBKOM U OTrPY3KON KBAIMPUUMPOBAHHbBIE COTPYAHUKM NPOBEAN TLWATENbHbIA OCMOTP rpuAs,
4yTobbI Y6EeguTca B TOM, 4TO Bbl, noTpebutenb, Noay4mTe Ka4eCTBEHHYHO NPOAYKLMIO, KOTOPYIO U OXKMAaaeTe
oT KomnaHmu Napoleon.Hawu ycununs HanpasaeHbl Ha yaoBAeTBOpeHWe Balumx noTpebHocTel, Haw
MHOroyBa*kaemblil KNMeHT. Hawa uenb — obecneunTb Bac Bcemun HeobxoanMMbIMM NpegMeTamm ana
He3abblBaemMoro onbiTa MCNONb30BaHMA rpuaa. [laHHOe pyKoBOACTBO obecrneynT Bac MHbopmaLmei

no cbopKe, yCTaHOBKE, PEMOHTY U Haa/exallemy yxoay 3a rpunem. lNepes Hauanom sKcnayaTaLmm
BaLLero HOBOro rpuaa Heo6xoANMMO NOAHOCTBIO MPOYNTATb AAHHOE PYKOBOACTBO M U3YUYUTb Mepbl
NpPeLoCTOPOXKHOCTU U OTANYUTE/IbHbIE YepPTbl, KOTOpbIMK 06naaaeT rpunb. TuiaTenbHoe cobnoaeHne
AaHHbIX MHCTPYKLUWI rapaHTUPYeT UcnpaBHYto paboTy rpuns Ha gonrue rogabl. ECan AaHHas NpoayKuma no
KaKMM-MH0 NpUYMHAM He OTBEYaeT BallMm TPebOBaHUAM, NOXKANYNCTa, CBAMKMUTECH C HALLUMM OTAE/I0M
no pabote c kKAaneHTamu no TenedoHy 1-866-820-8686 ¢ 9:00 go 17:00 (ceBepoamepuKaHCKOE BOCTOUYHOE
BpeMms) uamn nocetTuTe Haw Beb-caliT no agpecy www.napoleongrills.com.

e OMPAHWYEHHAA NOXWUIHEHHAA TAPAHTWA TPUIA NAPOLEON

&ﬁmﬁﬁ NAPOLEON rapaHTupyeT oTcyTcTBue B Bawem HoBom rpusie NAPOLEON aedeKkToB matepmana u
W3roTOB/IEHWNA B TEYEHNE BCETO BPEMEHW MONb30BaHUA rpunem. [laHHasA rapaHTMA pacnpocTpaHAeTca
Ha OMNopy C KEPAaMMNYECKUM NMOKPBLITUEM, KPBILLKY C KEPAMUYECKMM NOKPBLITUEM U PYYKM KPbILIKKN Ha
cneayroLmxX ycnosuax: B TedeHne nepsbix gecatv net NAPOLEON no ceoemy ycmoTpeHuio 6ecniaTHo
obecneynBaeT Bac 3anacHbiMmu getanamu. C oaMHHaauaToro roga akcnayataumm NAPOLEON
npenocTaBAseT 3anacHble AeTas v NO CTOMMOCTU, cocTasnsaowen 50% oT TeKyLLeit PO3HUYHON LiEeHbI.

Ha Takue anemeHTbl Kak BOKOBbIE MOKM, HOXKW TEIEXKEK, MAHEeNN TeNIeKEK TaKKe pacnpocTpaHAeTca
rapaHtua, 1 NAPOLEON npepoctasuT 6ecnnaTHble 3aMacHble AeTanun B TEHEHWE NEPBbLIX NATU NeT
OrpaHMYeHHOW rapaHTuu.

Ha Bce apyrve getanu, BKAoYaa pelwéETKN ANA NPUroTOBAEHMA MWLM, OTPaXKaTeNb, 30/IbHUK, YKa3aTenb
TemnepaTypsbl, Kosieca, pUKcaTopbl M aKCeCCYapbl, TaKKe pacnpocTpaHaeTca rapaHTus, u NAPOLEON
npenocTaBuT becnnaTHble 3anacHble AeTa N B TEYEHWE NEePBOro rofa orpaHMYeHHOW rapaHTum.

NAPOLEON He 6epéT Ha ceba pacxogbl HAa TPAHCMOPTUPOBKY, NpoBeaeHNe PaboT UM 3KCNopTHble cbopbl.

yc/q10BUA U OTPAHUYEHUA

NAPOLEON rapaHTMpyeT BbINOSIHEHWE rapaHTUIiHbIX 06A3aTeNbCTB NepBOHAYaIbHOMY MOKyNaTento Npu yc10BMM, 4TO NOKYNKa 6bina NnposeaeHa yepes
ynonHomoueHHoro noctaswuka NAPOLEON v noanazaeT noa AeicTBUE YCI0BUI U OTPaHUYEHWUI, YKa3aHHbIX Aanee:

3aBO/CKan rapaHTUs He NOANEXKUT Nepesade APYromy ULy U HE MOXKET BbiTb NPoA/IeHa NpeaCcTaBUTENAMM.
lpunb foMKeH BbITb YCTAHOBAEH NMLEH3UPOBAHHBIM, YNIOTHOMOYEHHbIM CMeLUanucTom. YCTaHOBKa A0MKHA NPOBOAUTLCA B COOTBETCTBUM C

YKa3aHUAMU MHCTPYKLMM, BXOAALLEN B KOMMIEKT, U BCEMU MECTHBIMM U rOCYAaPCTBEHHBIMWU HOPMAMU U NPaBUIaMK, @ TaKKe TpeboBaHUAMM
noyapHoi 6esonacHocTu.

HacToswan orpaHM4YeHHanA rapaHTUA He NOKPbIBAeT YObITKOB, NOHECEHHbIX BCEACTBME HENPABUABHOIO UCMO/b30BaHUA, HEAOCTAaTOYHOIO YX0A3a,
noXapa, BO3HUKLLEro OT BO3rOPaHUA ¥K1pa Ha rpuse, HebnaronpuATHbIX YCI0BUI OKPYIKIOLLEN CpeApbl, XaNaTHOCTM, HEeNPaBU/IbHOW 3KCMAyaTaummn
YCTaHOBNEHHbIX AeTanei, UCNONb30BaHWUA HEMOAXOAALLMX AeTaNei.

HacToswan orpaHMyYeHHanA rapaHTUA TaKXKe He PacnpoCTPaHAETCA Ha LapanvHbl, BMATUHbI, \3MEHeHMWe LIBETOBOrO NOKPbITUA OT Xapa, abpasnBHOM u
XMMUYECKOWN OUYUCTKMN NMOBEPXHOCTEN, OTKA/IbIBAHME KEPAMUYECKOM SIMANN UK APYTUX S/IEMEHTOB, UCMO/b3YIOLMXCA NMPU YCTAaHOBKE FPUAA.

3ameHa geTaneit NpefoCcTaBAfETCA NPU YCIOBUM U3HOCA AeTanei Ao cTeneHn notepu paboTocnocobHOCTU B nepuoa, AeCTBUA rapaHTUIMHOTO CPOKa.

B nepsblIii rog aKcnyaTauuv AaHHas rapaHTUA PacnpoCTpaHAETCA Ha 3aMeHy AeTasieil, MMeloLLMX 3aBOACKOW BpakK, Npu ycnoBuu, 4To AeTanb
3KCNyaTMpoBanach nNpu 06bIYHbIX YCAOBUAX B COOTBETCTBMU C MHCTPYKLMAMM NO SKCMAyaTaLmn.

B nocnegytoLime rogpl, B COOTBETCTBMM C NPaBUIAMM OrPaHUYEHHOMN NOXMU3HEHHOM rapaHTum, komnavusa NAPOLEON umeeT npaso no csoemy
YCMOTPEHMIO NOTHOCTbIO BbIMONHUTL CBOM 06A3aTeNbCTBa, BbINIATMB NEPBOHA4YaIbHOMY NMOKYNaTeNto CTOMMOCTU 6pakoBaHHbIX AeTanei.

NAPOLEON He 6epeT Ha cebs pacxofoB No yCTaHOBKe, NpoBeAeHMio paboT, a Tak»Ke Apyrnx pacxosoB, CBA3aHHbIX C MOBTOPHOW YCTAaHOBKOW AeTanei no
rapaHTUm, NoAo6HbIE U3AEPIKKM FrapaHTUEN He MOKpPbIBatOTCA.

HeB3upas Ha Ntobble NONOKEHUA, COAEPIKALLMECA B OTPAaHUYEHHOMN NOXU3HEHHOW rapaHTMK, OTBETCTBEHHOCTb KomnaHun NAPOLEON no HacToswei
rapaHTUK onpeaeneHa Bbille U HU NPU Kaknx 06CTOATENCTBAX He PACcNPOCTPAHAETCA HAa KOCBEHHbIE U CyYaiiHble YObITKM.

[aHHan rapaHTua onpeaenset 06a3aTeNbCcTBa M OTBETCTBEHHOCTb KOMMaHnM NAPOLEON B otHoweHwum rpuns NAPOLEON, a aeiicTeue ntobbix Apyrux
rapaHTUIHbIX 06A3aTeNbCTB, KaK NPAMbIX, TaK U KOCBEHHbIX, B OTHOLLUEHWM NPOU3BOAUMON NPOAYKLMK, AeTanell MU aKCecCyapoB UCK/IOHAEeTCA.

NAPOLEON He ynonHomouuBaet TpeTbux AuL, 6paTth He cebs nobble apyrue 06a3aTenbCTBa B OTHOLLEHUM MPOAAK AAHHOW NPOAYKLMK.

NAPOLEON He 6epéT Ha ceba 0TBETCTBEHHOCTM 3a BbIBPOCHI NaMeHu, 06YCN0BNEHHbIE BHELUHUMU YCI0BUAMM, TAKUMM KaK CUNbHbIN BETEP UK
HeJoCTaTouHaA BEHTUNALMA.

FapaHTva NAPOLEON He pacnpocTtpaHseTca Ha yuepb, HaHeCEHHbIV Heb1aronpUATHLIMM NOFOAHBIMU YCIOBUAMM, FPAZOM, HEHAA/1EXKALLUM
06pallLeHneM 1 XMMUYECKON OUNCTKOW.

[ns npeabasneHusa npeteHsuit no rapaHTum NAPOLEON Heobxoaumo NpunoXuTb K NPeTeH3MN YeK Ha NMPOAaHHbIV TOBAp UM ero Konui, BMecTe ¢
CEpPUIHBIM HOMEPOM M HOMEPOM MOAENN TPUNA.

NAPOLEON ocTaBsnseT 3a coboit npaBo NpoBeAeHMA OCMOTPOB NPOAYKLMMN U AeTanel cuiamu NpeacTaBuTesIen KOMNaHuu.

NAPOLEON He 6epét Ha cebsa pacxoapl No nepeBo3Ke, MPoBeAeHUI0 PaboT Uan yniaTte 3KCNOPTHbIX COOPOB.

www.napoleongrills.com
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BHUMAHMWE! Hecobniopenne paHHbIX yKaszaHuii MOXKET NPUBECTH K yLuepby 4acTHOI
COBCTBEHHOCTH, TPABMaM MM cMepTy. [pounTaiiTe U creayiite Bcem NpeaynpexaeHNAM U YKasaHNAM,
[AHHBIM B MHCTPYKLMK.

Mepbl npeaoCcTOPOXKHOCTU

MONHOCTbIO NPOYUTANTE MHCTPYKLMIO Nepes TeM, KaK NPUCTYNUTL K 3KCNIyaTalMm rasoBoro rpmns.

* B yYCTPOMCTBO rpuns He A0/IXKHO BHOCUTLCA HUKAKMX M3MEHEHUIA Nan moandUKaLmii.

e TwaTenbHO cneayiTe YKasaHUAM MO PO3KUTY BO BPeMS 3KCNIyaTauum rpuns.

*  He pasxuraiTe ApeBecHbli1 Yroib NP 3aKPbITON KPblLLKE.

*  He HaKNOHAWTECb Hag, rpuiem BO BPEMSA PO3XKUra.

*  He nonb3yiiTecb 6€H3MHOM, a/IKOrO/IEM UK APYTOM IETKOBOCM/IAMEHAIOLWENCA KNAKOCTbIO ANA
ApesecHbix yrnei. [Ins poskura apesecHbix yrnein noaxoant TOIbKO KuMAKOCTb 415 PO3KMUra
ApeBecHbIX yrnei. Yoegutecn, 4to tobble XKUAKOCTU, Haxoaalmecs B rpune, 6bliv yaaneHbl K
MOMEHTY PO3XKMra 4PEBECHOrO YA,

e He pobasnsAiiTe XUAKOCTb /1A PO3KUIa APEBECHDLIX YI/IEW Ha ropAYNe UK AaxKe TENAble YU,

e [lo v nocsie NpUMEHEHMA EMKOCTb, B KOTOPOW XPaHUTCA }KUAKOCTb A1 PO3XKMUra APEBECHbIX YIIeN,
[A0/IKHa BbITb NJIOTHO 3aKYNOPEHa M XPaHUTLCA Ha PACcCTOAHUM He meHee 25 ¢yToB (7,6 m) OT rpuns.

e He pgonyckaiTe HaxoXAeHWsA AeTei U AOMALLHUX }KUBOTHbIX B6AM3M rpuns, HE no3sonsiite aetam
3abupatbca BHYTPb Kopryca.

*  He ocTaenaiite paboTatowmit rpuab 6e3 npucmoTpa.

e He nepemeLlyalite rpub BO BpEMA IKCMyaTaL MK,

e [laHHbIM ra3oBbliA PU/b HE AOMKEH YCTaHABAMBATLCA B UM Ha XWUbIX aBTOPyproHax v / Mam noaKax.

e [puUib JONKEH IKCMNIYaTUPOBATLCA UCKIOYUTENBHO BHE MOMELLEHMS, B XOPOLIO NPOBETPMBAEMOM
MecTe, 3anpeLleHa 3KCNyaTauma BHYTPU 34aHNUA, rapaka, Nog HaBecomM Uau B 1t06om gpyrom
3aMKHYTOM NPOCTPaHCTBeE.

e CoxpaHsiTe AMCTAHLMIO MEXKAY FPUEM 1 roproUYMMmK maTepranamm 5 ¢ytos (1,5 m) co Bcex CTOPOH.
CoxpaHainTe gUCTaHUMIO MeXAY rPUIem U BUHUNOBOW OBMBKOI MAN OKOHHLIMW pamamu. 3anpeLLeHo
No/Ab30BaTbCA MPUAEM Ha NIETKO BOCM/NAMEHAIOLMXCA NOBEPXHOCTAX (AePEBAHHBIX UAN KOMMNO3UTHbIX
HacTunax Man Teppacax).

e Bce BEHTUAAUMOHHbIE OTBEPCTUS FPUAA SOMKHbI COAEPIKATLCA B UMCTOTE.

e 3anpelieHa 3KCnayaTaumsa YCTaHOBKM, PACNONOMKEHHOW NOA KaKoi NMMB0 KOHCTPYKUMER, caenaHHoM
M3 BOCN/IaMEHSAIOLLMXCA MaTepnasios.

e 3anpelieHa 3KCNayaTaLmMsa YCTaHOBKM, PACNONOXKEHHOW NOA, KaKoli MB0 KpbITOM KOHCTPYKLUMEN Thna
KpbILWW, HaBeca, KO3blpbKa UM HaBeca 411 aBTOMObuUAs.

e PacnonaraiiTte rpuib Takum o06pasom, YtTobbl OH Hbi 3aLWMLEH OT BeTpa. CUAbHbIN BETEp HEraTMBHO
CKa3blBAETCA Ha Ky/IMHAPHbIX NOKa3aTenAx rpuns.

e Bo Bpems Nporpesa HaA/IeXKUT 3aKPbIBaTb KPbILLKY.

*  30/1bHMK WM NOAHOC AN KMPaA LOMXKHbI BbITb HA MECTe BO Bpems 3KCMiyaTaunm rpuns.

e CnepyeT NpoBOAUTL PETYNAPHYIO YUCTKY NOLHOCA M 30/IbHUKA BO M3BeXKaHUe CKOMNEHMSA K1pa,
KOTOPOE MOMKET NOCNYKUTb MPUYMHOM MOXKAPA, BOSHUKLIETO OT BO3rOpaHUaA Xupa Ha rpune.

*  He xpaHuTe 3aXKuranku, CmMukM n ntobble Apyrue roproyme matepuasbl Ha GOKOBbIX MNOJKaX.

e [puib JONKEH BCeraa pacnonaratbCa Ha POBHOM NOBEPXHOCTY.

*  He nonb3yiiTecb BOAOMN ANA TYLUEHUA YIIel, TaK KaK 3TO MOXeT NoBpeAnTb NOKPbITUE FPUS.

e [1ns 60pbbbl C BbIOBPOCAMM NAaMeHW ClesyeT 3aKpbIBaTb BEHTUNALMOHHbIE OTBEPCTUA BALLEro rpuns.
[ns TyweHua yrsa / orHA NosIHOCTbIO 3aKPOMTE BEHTUNALMOHHbIE OTBEPCTUA U KPbILLKY.

¢ [onb3yiTecb NOAXOAALMMM UHCTPYMEHTAMM HA AJIMHHBIX, }KaPOCTOMKMX PyUKaXx.

e Bo Bpems 3KcnyaTaLmMmn ycTaHOBKM 0653aTe/IbHO MCMONb30BaHWE NPMXBATOK / pyKasuL,

*  He u3BneKaiTe 30/1bHMK, NOKa BECb Yro/ib NOAHOCTbLIO HE BbIFOPes U He NoTyX. [laiTe rputo oCTbiTb.

e OcTaBLMECA YININ U 3071y MOMECTUTE B KOHTEHEP M3 OTHeynopHoro metanna. OctaBbTe yrau B
KOHTeiHepe Ha 24 Yaca, 3aTeM UX MOXKHO YTUAN3UPOBaTb.

o [lepxuTe Kabenn aNeKTPONUTaHNA BAANM OT BOAbI MW HArPeTbiX NOBEPXHOCTEN.

®  3aKoH 65 wraTta KanndopHua: B pesynbraTte ropeHns ApEBECHOTO YI/A BblAENAOTCA BELLECTBa,
HeKoTopble U3 KOTOPbIX, COMIAaCHO 3aKOHY LWTaTa KanndopHMs, OTHOCATCA K BELLLeCTBaM, KOTOpble
MOTYT BbI3BaTb PaK UM OMACHOCTb 418 PENPOAYKTUBHOIO 340P0BbA. [pY NPUTrOTOBAEHUN NULLK
Ha ApeBecHOM yr/e Bcerga obecneynBainTe Haa/1eXKallyto BEHTUAALMIO YCTAaHOBKM AJ1A YCTPaHeHus
BO34EeWCTBUA BPeAHbIX BELLECTB.

www.napoleongrills.com
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YKa3aHuA No po3XKUry

Mpamoe npurotoBneHue

Henpamo# npurotosneHus

oiIeHUue ApeBecHoro yrnsa
OvnameTp rpuna Cnocob NpUroToBNEHUA NULLK

PekomeHayemoe KONMYeCTBO APEeBECHOrOo yrna

22” (56 cm) Mpsmoli cnocob npurotToBneHNA

50

22”7 (56 cm) Henpsamoit cnocob npurotoBneHma 25 C KakAow CT?pOHb' .

*(pobaBbTe ele No 8 ¢ KaXKA0M CTOPOHbI 32 KaXKAbli
[LOMOIHUTENbHbIN Yac MPUIOTOBIEHMS MULLM)

*PekomeHgauum no notTpebnennio ApeBeCHOro yris ABMSOTCA NpubnuanTeneHbiMy, bonee anutensHoe

NpUroToBneHne nuim TpebyeT BonbLuero KonmyecTBa ApeBecHbix yrnen. Ecnv noroga xonogHas

Unu BeTpeHasi, NpuaéTcs [o6aBuTb Gorblue GpUKETOB ANs AOCTMXKEHUS] HEOOXOAUMOW TeMnepaTyphbl
NPUrOTOBMNEHMUS MULLM.

A BHUMAHMWUE! orkpbitan kpbiwka.

BHUMAHMWE! ycranosure rpuab BHE NOMeELLEHUA Ha TBEPAOI, POBHOI U HeBOCN/IAMEHALEenca
noBepxHOcTU. He Nosib3yiiTecb rpuaem Ha AepeBAHHbIX MU APYTUX BOCMIAMEHSAIOLLUXCA NOBEPXHOCTAX.

BHUMAHMWUE! He naknousiitech Hag, rpunem npu posmure ApeBecHOro yrn.

BH M MAH M E! 30/1bHUK JOMKEH HAXOAUTHLCA HA MeCTe BO BPeMA PO3XKUra U BO BpeMA IKCN/yaTtauum.

NPAMOM CNOCOB MPUrOTOB/IEHUA HENPAAIMOM CNOCOB MPUrOTOBJIEHUA

1. NonHocTblo OTKPOI‘/‘ITe BEHTUNALMOHHbIE OTBEPCTUA,
PacnonoXeHHble Ha KPbIWKe 1 onope rpuna. CHumuTe
KPbIWKY N U3BNEKUTE peLLIéTKy ANA NPpUrotosneHNA NUn.

1. MonHocTblo OTKPOﬁTe BEHTUNIAUMOHHbIE OTBEPCTUA,
PacnonoXeHHble Ha KPbIWKe 1 onope rpuna. CHumuTe KPbIWKY U
U3BNeKuTe peLLIéTKy ANA NPpUrotosneHNAa NUn.

2. Y6eauTech, 4To 301a 6bl1a yAaNeHa U3 30/1IbHUKA, U OH

2. Y6eauTecn, 4To 301a 6blna yaaneHa u3 30/1bHUKa, U OH 6bin
6b11 BO3BPALLEH HA MecCTo.

BOBBpaLI.I,éH Ha mecCTo.

3. MPU/Ib MOXKHO MCMO/b30BATb KaK C, TaK U 6e3,
LLeHTPaNbHOro oTpakaTtens Bosgyxa. OTpasxkarens
obecneunsaet 6onee paBHOMEPHYIO Temnepatypy v
3ameIAeT CKOPOCTb CTOPaHMA YINA B LEHTPE rpuns.
Mcnonb3yiite 1M60 YCTPOMCTBO A1 PO3KMUIa APEBECHbIX
yrneii Ultrachef (He BxoauT B KOMNAEKT), cneayn
peKoMeHAAUMAM, PACMONOKEHHbBIM B MHCTPYKLMUKU, 60
nomectute 6onee Nerkune yram Uam CKOMKaHHbINA KyCOK
raseTbl Ha OTpa)KaTesib BO34yXa M PAAOM C HUM. MomecTuTe
[OPEBECHble YN B KOHYCOO6Pa3HYIO KyuKy B LeHTpe
YCTaHOBKM Ha raseTe UAKM Ha KyBurKax NS po3Kura.

3. CHUMMTE LLeHTPaNbHbIN OTpakaTeNb BO34yXa U YCTaHOBUTE
noaAoH. MomecTuTe onuMoHaNbHbIe KOP3UHKK AN APEBECHOTO
YR Ha NoAA0H. Mcnonb3yiite IMG0 YCTPOICTBO A1 PO3XKMUra
ApesecHbIx yrelt Ultrachef (He BxoauT B KoMnnekT), cneays
pekoMeHAaUMAM, PACNONOKEHHbIM B MHCTPYKLMK, 1MBO
nomecTuTe KyBuKuM ANa PO3KMra MM CKOMKaHHbI KYCOK raseTbl
B KOP3WUHKY 414 APEeBecHoro yrs. [lomecTute ApeBecHble yrav B
KOP3WHKM Ha ra3eTy uau Ha KyBUKK ANs po3Kura.

4. Pa3oxrute rasety unv Kybuku ansa posskura. Kak TonbKo
YI/IX Pa3ropesiucb, 3aKpoWiTe rpU/b KPbILKOM 1 NO3BO/IbTE
[APEeBECHbIM YIIAM NPOropeThb [0 06pa3oBaHWA TOHKOMO
cNnos cepoii 30/1bl (NpUmepHo 20 MUHYT).

4. Pa3osKrute rasety uam KyBuKu ans posxura. Kak ToNbKo yrm
pasropesinch, 3aKPOMTeE rPUJib KPbILLIKOW M MO3BOJILTE APEBECHBIM
YISiM nporopeTb A0 06pa3oBaHWs TOHKOTO C/108 CEPOM 30/1bl
(npmepHO 20 MUHYT).

5. PaBHOMEpPHO pacnpocTpaHuTe ApeBecHble YIin No
NOBEPXHOCTU PELUETKM }KapOCTOMKMMU LUMNLAMM Ha
ONVHHOW PYKOATM (BK/IOUAA LeHTPaNbHbIN oTpaxaTenb
BO34yXa).
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MMAKOCTb ANA PO3KMra MOXKHO UCNONb30BaTb A1A PO3XKMUIa YINel, HO 3TO He ABNAETCA NYYLLUM
cnocobom. MoKeT NpMBeCTM K 06pa30oBaHMIO IPA3U U NPUAATb NULLE XMMUYECKUIA MPUBKYC, eCau
YKMAKOCTb HE MPOropuT NONHOCTLIO BO Bpems nporpesa. Koraa yrav pasropArca, 406aBAATb XKUAKOCTb A1A
PO3XUra He HY»KHO. XpaHuUTe EMKOCTb C *KUAKOCTbIO ANS PO3XKMUra Ha PacCcToOfHUMM He meHee 25 ¢yToB (7,6 m)
oT paborTatoLLero rpuns.

MpakTUKa 6e30nacHo sKcnyaTauum yCTpoiicTBa ANA PO3XKUra APEBECHbIX yraei
BHUMAHMUE!

e ToNbKO ANA IKCM/IyaTaLMM BHE MOMELLEHUA.

*  Vcnonb3yitTe yCTPOWCTBO AN1A PO3XKMTA APEBECHBIX YIEN, TONBKO  pO3MKUTA APEBECHbIX YI/IEN
€C/IM OHO YCTaHOB/NEHO Ha PELLETKe ANA YINeld, a rPUib HaXoAATCA

BHE NOMelLEeHNA Ha TBEPAON, POBHOM 1 HEBOCNIAMEHsoLLenCA
NoBEPXHOCTH.

e CraBbTe YCTPOWCTBO 4/1A PO3XKMUIa APEBECHbIX YINel Ha
BOCMNaMeHSAIOLLMECA NOBEPXHOCTY TO/IbKO NOC/Ie ero NosiHOro
OXNaXaeHus.

e He nonb3yiTech }KMAKOCTbIO ANA PO3XKUra, BEH3MHOM UK
CaMOBOCM/IAMEHAIOLWMMCA APEBECHBIM YINEM B YCTPOMCTBE A4 PO3KUra
APeBecHbIX yrneu.

e [lonb3yinTecb yCTPOIMCTBOM ANA PO3XKUIa APEBECHbIX YIN1eN TONbKO Mo
Ha3HayeHwuto.

e Bcerga MCNoMb3yiTe 3alWMUTHbIE NEePYaTKM NpK paboTe C YCTPOMCTBOM 414 PO3XKMUIa APEBECHbIX YIeN.

e  He gonyckaiiTe HaxoXAeHWUs AeTEN U JOMALLHUX KMUBOTHbIX B6/IM3M YCTPOCTBA ANA PO3XKUTa
ApeBecHbIX yrien.

e He nonb3yiTecb yCTPOMCTBOM AR PO3XKMUIa APEBECHbBIX Y NP CUNbHOM BETPE.
e He octaBnanTte paboTatoLyee yCTPOMUCTBO A/18 PO3XKMIa APEBECHbIX Yraek 6e3 npucmoTpa.
e He HaK/N0OHANTECb Hag, YCTPOMCTBOM O/1A PO3KMUIa SPEBECHbIX YI1ei BO BPeMs PO3KUra.

e [lonb3yiTech yCTPOUCTBOM A/1A PO3XKUIa APEBECHDIX YI/Iel TONbKO MO HadHavyeHuto. He nonb3yintech
YCTPOMCTBOM /151 PO3}KMIa APEBECHbIX YIeN A8 NPUrOTOBAEHUA NMULLN.

e BbicbiNaTb ropame yriam U3 ycTpoMCTBa A1 PO3XKMTa APEBECHbIX YINEeN HYXKHO ¢ 0coboi
OCTOPOKHOCTbIO.

dKcnayaTauma YCTPOMCTBA ANA PO3XKUra APEBECHbIX yraei

e [lepeBepHUTE YCTPOWCTBO A/1A PO3XKMra APEBECHbIX YINel BBEPX 4HOM.
e CKOMKaiiTe Ba ra3eTHbIX ANCTA W 3aNOAHWUTE UMW SHULLE YCTPOWUCTBA AR PO3KMIa APEBECHbIX YIIeN.

e [lepeBepHUTE YCTPOICTBO 417 PO3KUIA APEBECHBIX YINEW U MOCTABLTE €0 B LLEHTPE PELIETKU AA
yrnem.

4 3acbinbTe noaxoaalee KONMYecTBo ApeBecCHbIX yrne17|, HO He nepenonHute yCTpOVICTBO.

i 3aKrmuTe CNUYKY 1 nogHecuTe e€ K O4HOMY U3 BEHTUAALNOHHbBIX OTBepCTMVI, PaCNONOXEHHbIX Y
AHWWa OANA PO3XKUTa ra3eTbl.

e Korga BepXHUWI CNOW YIS NOKPOETCA TOHKMM C/IOEM CEPOW 30/1bl, aKKYPATHO BbIChINbTE ropslLme
OpeBecHble Y/ Ha PeLLéTKy A4 yrien (npamoit cnocob NpuroToBaeHUA) UK B KOP3UHKY A
ApeBecHoro yrna (Henpsamon cnocob NPUroToBaeHUs).

e KaK TONbKO ropsime yram okasanucb B rpune, paBHOMEPHO pacnpoCcTpaHuTe gpeBecHble YIAu no
NOBEPXHOCTU PELUETKU }KAaPOCTOMKMMM WMNLAMMN HA AJIMHHOW PYKOATH.

www.napoleongrills.com
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PYKOBOACTBO no NPpUroTosseHno NUUWN Ha gpeBecHblX yraax.

MpuroToBAeHME NULLM Ha APEBECHDBIX YINAX — NPOBEPEHHbIV BpeMeHeM MeToZ, Tnetowme 6pukeTbl
MCNycKaloT MHGPaAKpacHoOe M3NydyeHMe Ha MPUTOTaBAIMBAEMYHO NULLY, MPAKTUYECKM He NoACYLUIMBAsA

eé. Bce COKM MM Macna, CTeKaloLLMe C NPUroTaBANBAIOLWLENCA NULLM, NAAAI0T Ha YU U MTHOBEHHO
ncnapawTca, NpMAaBan NuLe HesabblBaemblit apomat. PaKT HaAMULO - TPUAb Ha APEBECHbIX YINAX
Napoleon obecneunsaeT NpUrotToseHe Haubonee COUYHbIX, BKYCHbIX CTEMKOB, rambyprepos 1 Apyrux
6104, MHPOpMaLMaA, KacaloLLanca COBETOB M BPEMEHW NPUTOTOBAEHMSA, PACcNooXKeHa B Tabanue
NPUIOTOBAEHUA MULLM Ha APEBECHbBIX YIAAX.

Tabnvua NPUroTOBAEHUSA MULLM, NPUBELEHHANA HUMXKE, [aeT TO/bKo 0bLime pekomeHaaumn. Ha spems
NPUTOTOBJIEHUA BUAIOT Takne GpaKTopbl, KaK BbICOTA Hag, YPOBHEM MOPSA, TEMMNEpPaTypa OKPYKatoLWEero
BO3/yXa, CKOPOCTb U HaMpaB/eHNe BETPA, KelaeMoe COCTOSIHUE rOTOBHOCTM NMuLLM. Monb3yiTech
TEPMOLLYNOM A/ MPOBEPKM FOTOBHOCTM MULLM.

Tabnuua NpPUroToBAEHMUA NULLU Ha APEBECHbIX YINAX

baopo

Mpamoii / Henpamoii
xap

Bpems
NPUroToBaeHus

MonesHble PeKomeHaaunumn

Crelik
ToNWMHa - 1 aronm (2,54
cm)

Mpamoli kap

6-8 MUHYT — cpeaHAn
npoxapka

MNpw BbIbOpE MAca ANA rpuna
cnpalmBainTe MpaMmopHOe MACO C
0cobbIM pacnpeseneHnem xupa.
*up npumeHseTca ana cmardeHun
M$Ca BO BPems MpUroToBIEHNS

1 MOMOTaeT COXPaHATb MACO
COYHBIM.

Fambyprep
ToNWMHa - 1/2 aronima (1,27
cm)

MpAmoli kap

6-8 MUHYT — cpeaHAn
npoapka

MpuroTtoBneHwe rambyprepos

Ha 3aKas cTano nerue 6narogaps
M3MEHEHUIO TONLWMHbI KoT/1eT. s
[06aBNEHNA MACY IK30TUYECKOrO
OTTEHKa NoABpoCLTE ONUIOK
OpEeLUHMKA Ha APEeBEeCHbIE YN,

KycouKm KypuHoro msca

MpAamoWi kap npumepHO
Mo 2 MUHYTbI C KaXaomn
CTOPOHbI.
HenpamoW xap -
ocTaslmeca 18 — 20 MuHyT

20-25 muHyT

Hapesaiite msaco c ounLLeHHON
OT KOXMW CTOPOHbI Ha 3/4 ot
obuiero obxsaTa Horu, ans 6onee
paBHOMEPHOTO pacnpeseneHus
MsAca Ha rpuae. ITo nossonseT
rotosuTb 6bicTpee 1 6onee
paBHomepHo. AN gobasneHus
mAcy pUpMeHHOro BKyca
noabpockTe ONUAOK MECKUTa Ha
[PEBECHBIE YINN.

CBWHas oTbMBHasA

Mpamoli kap

10-15 muHyT

OTpexkbTe MLIHUIA XUp nepes,
npurotosieHnem. Ytobbl maco
nony4nnoch 6onee MArkUm,
Bbl6MpaiTe KycKM NoTonLe.

CBWHble pebpbilKK

MpAaMoii *Kap -NpUMepPHO Ha
5 MUHYT
Henpsamoi xap —
ocTaBLLeecs Bpems

1,5-2vyvaca
YacTo nepeBopayMBaTh

Bbibupaiite 6onee macuctbie
HeXupHble pebpbllwku. Mapbte
Ha rpune, Noka maco He byaet ¢
NErkoCTbio OTAENATLCA OT KOCTEM.

OT6uMBHbIE U3 MONOAOM Mpamolii kap 25 - 30 MUHYT OTperKbTe NIULLHWUIA KUp nepea,
6apaHuHbI npurotosaeHvem. Ytobbl maco
nosyunnocsb 6onee MArkum,
BblOMpaNTE KYyCKM NoToLwEe.
XoT-goru Mpamoli kap 4 - 6 MUHYT BbibupaiiTe cocucKkmn

60n1bLIMX pa3mepos. MNepep,
NPUroTOBJIEHNEM OUMCTUTE OT
KOXYpbl.
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PekomeHpauum no NPUroToBAEHUIO NULLU

MepBoOHAYanbHbI PO3XKUT: [PK BKAOYEHUN TPUS B NEPBbIV pas, MPUCYTCTBYET C1abblii 3anax. 31o
06bI4YHOE, BpEMEHHOE fIB/IEHME, BbI3BAHHOE BbIXKMFAHWEM BHYTPEHHEW KPACKM U CMA30YHbIX BELLECTB,
MCNO/Ib30BaHHbIX NMPU MPOM3BOACTBE, KOTOPOE HE CYYUTCA NMOBTOPHO. OCTaBbTE rOPE/IKU BKIKOUEHHbIMM
npumepHO Ha 30 MUHYT, OTKPbLIB KPbIWKY M BEHTUNALMOHHbIE OTBEPCTUSA, PACMO/IOXKEHHbIE Ha Onope.
IKcnayaTaums rpuna: Mbl pekomeHayem npeasapuTesibHO NPOrpeTb Fpusb, OCTaBUB paboTatowmnii rpunb
NPU 3aKPbITOM KpbllWwKe NpUban3nTenbHo Ha 20 MUHYT. [ipeBecHble YIIM TOTOBbI K MPUTOTOBAEHUIO NN,
KOrAa UX MOKPbIBAET C/10M cepol 30bl. Mnwyy, KoTopas rotoBmTca BbICTPO (pblba, 0BOLLM), MOXKHO KapuTb
NpuY OTKPbITOM KpbllWwKe. [OTOBKA NPU 3aKPbITOM KpbllwKe obecrneunsaeT 6onee BbICOKYHO TemnepaTypy

B rpu/ie, YTO yMeHbLUaeT BpeMs roTOBKM M NO3BOAAET NPOoXKapueaTb MAco 6osee paBHOMepHO. s
NPUroToBAEHUSA B4 U3 MOCTHOrO MACa, HaNPUMep KYPWHOM rPYAKM UAK NOCTHOM CBUHUHBI, CMasbiBaliTe
pelweTKy HeGONbLUMM KONMYECTBOM Mac/a nepes, HarpeBaHnem, 4Tobbl n3bexkaTb NPUropaHna NPOAYKTOB.
MpurotoBneHme maca ¢ 60NbWNM CoLepKaHUEM KMPa MOXKET NPUBECTU K BOCM/ITAMEHEHUIO CTEKAIOLLLEro
upa. YTobbl 3TOro n3bekaTtb, OTPEXKbTE KUP UM YMEHbLUUTE TemnepaTypy. Mpu BocnaameHeHUn
CTEKAIOLLErO KUpa ybepute NpUroTasaMBaeMyto MULLY C OTHA U YMeHbLUMTe TemnepaTtypy (npukpoite
BEHTUNALMOHHbIE OTBEepPCTUSA). KPbILWKY AepsKUTE OTKPLITOM.

Kak npaBuno, 50 6pukeToB XxBaTaeT Ha npurotossieHune 2 ¢yHToB (1 Kr) nuwm. Ecam npurotosneHune
nuwm gnutca 6onee 30 — 40 muHyT, cnepyeT fo6asutb 6pukeTos. ECiv noroga XxonogHaa unmn BeTpeHas,
npugértca no6asutb 6onblue 6PUKETOB ANA AOCTUNKEHUA HEOBX04MMOI TemnepaTypbl NPUrOTOBAEHMUA
nuwm.

Dob6aBneHune apeBecHbIX yrneii BO Bpems NPUroToBAEHUA NULLK: byabTe OCTOPOXKHbI BO Bpems
£o6aBneHns apesecHbiX yriei BO BPems NPUroTosaeHna nuwm. MNpu KOHTaKTe CBEXKEero Bo3ayxa C

YIASMU MOXKET NPOU30UTH BbIBpoC nnameHn. OTonamute Ha 6e3onacHoe paccToAHME M BOCMO/b3yiTeCh
KapOCTONKMMM LWMNLUAMM Ha AJMHHOMN PYKOATU ana AobasneHus 6pukeTos ns apesecHoro yrms. C

06eMnx CTOPOH PeLETKN 4R NPUTOTOBIEHMA NMULLM PACMOOMKEHbI 3aC/IOHKN, NPeaoCTaBAAoWMe AOCTYN K
pelwéTKe Ans APeBecHoro yrs.

BHUMAHMWE! He po6aensiite snaKoctb Ans po3xura ApesecHbIX yrei Ha ropaumne uam Ténnble
yrau. Tlocne Toro, KaK Yram 3aropenuch, SKMAKOCTb /1A PO3KUTa APEBECHBIX YINEN YIKe He HYKHa.

dKcnayaTaumna BEHTUNALMOHHDIX OTBEpPCTUIA: YbeanTech, YTO BEHTUAALMOHHbIE OTBEPCTUA,
PacnonoXKeHHbIe Ha KPbIWKe, NPONyCKaloT B rpu/ib BO34yX. Kucnopog, ysenmumsaet temnepaTypy ropeHus
yrnein. MOXHO perynMpoBsaTtb ypOBeHb TemMMNepaTypbl rpus, OTKPbIBan UAKN 3aKPbIBad BEHTUAALMOHHbIE
otBepcTuA. NoNHOe 3aKPbITYE BEHTUAALMOHHbIX OTBEPCTMI NOMOKET NOTYWMUTb YrAKn. He 3aKkpbiBaiTe
BEHTUNALMOHHbIE OTBEPCTMA MOHOCTLIO, 338 UCK/IIOUEHMEM C/lyUYaeB, KOraa Bbl NblTaeTecb CHU3UTb
TemnepaTypy UAK NOTYLWNTb NJams.

Omkpbimoe 3akpeimoe
86eHMunAyuUoHHoe 6eHMunAYyuUoOHHoe
omeepcmue omeepcmue
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Mepbl NpeaoCcTOPOKHOCTM NOC/E UCMOIb30BaHUA FPUNA

BHUMAHMUE! DOnA 3awmTbl ceba 1 cBoeit CO6CTBEHHOCTU BHUMATENbHO NPOYUTANTE U
BbINONHANTE cAeayoLmne mepbl NPEA0CTOPOXKHOCTHU.

®  3aKpOMTE KPbILLKY FPUIA U BCE BEHTUNALMOHHbIE OTBEPCTUA A/1A TYLIEHUA OTHS.
e [lepea nepemelleHNEM FPUAA NO3BONLTE EMY OKOHYATE/IbHO OCTbITb.

e He octaBnaiTe paboTtatowmi rpunb 6e3 npucmotpa. MNepes nepemeLeHMeM yCTaHOBKM
ybeauTech, YTO YI/IM U 30/1a OKOHYATE/IbHO MOTYLLIEHDI.

e BoCnosb3yinTech IONATKOM UM KOBLUOM O/ YAa/eHWUsA OCTaBLUMXCA Yriel 1 30bl. MomecTuTe
MX B KOHTEMHEP U3 OFHEYNOPHOro meTanna v 3anente Bogon. OctaBbTe YN B KOHTEHepe Ha 24
Yaca, 3aTem X MOXKHO YTUIN3MPOBATb.

UHCTPYKLUUM NO TeXHUYECKOMY
ob6cnynuBaHuio/ unctke

PeKomeHAyem OnOpOXKHATb 30/IbHUK / NOAAOH NOC/E KaXKA0ro UCMO0Nb30BaHUA.

B H M M A H M E ! MNMepep Tem KaK NPUCTYNUTb K AEMOHTaXKy p,e'raneﬁ VGGAMTer, YTO rpunb OCTbiN1 N
BCe YI/in OKOH4YaTe/IbHO NOTYLWUEHbI.

BHUMAHMWE! npu uncrke rpuns scerpa Hapesaiite 3alutHble NEPUATKU U OYKM.

B H M M A H M E ! Mpu unctke ,quaneD'l rpunsa He nOI'Ib3yVITECb YCTaHOBKamMu Aana mbitbAa Noa
AaB/ieHnem.

BHUMAHMWE! Bo ns6exanue oxoros Hapnexut nposoanTb paboTbl no yxoay 3a rpunem

TONbKO NOCAE TOro, KaK OH NONHOCTbIO OCTbIA. He AoTparuBaiiTech A0 ropAYNX NOBEPXHOCTEN.

YucTUTE rPUAb Tam, FAE YUCTALLME CPEACTBA HE HAHECYT BPeAa HAacTMAY, rasoHy uau Teppace. He
NoANb3yiTeCb MOIOWMMMU CPEACTBAMM ANA AYXOBKM ANA YNCTKM No6bIX AeTaneit rpuna. He nonb3yiitech
CaMOOYMLLAIOLLEICA AYXOBKOM A5 YUCTKM PELLETOK A1 NPUrOTOBAEHUA MULLYW UAKU APYIUX AeTaneii
rpuna. Coyc ana 6ap6ekio U conb 061a4a10T KOPPO3NITHBIMM CBOICTBAMM, CNOCOGCTBYIOLWMMM
06pa30BaHMIO PXKABYMHDI, MO3TOMY CIEAYET PEryNAPHO NPOBOAUTL YUCTKY AeTaneil rpuna.

PelwéTKM 1 HarpeBaTeNbHaA NOACTaBKa: PelETKM M HarpeBaTeIbHYO NOACTABKY AydLle BCEro YNCTUTb
NaTyHHOM NPOBO/IOYHOM LWETKOW BO Bpema nogorpesa rpman. CTanbHy NPOBOOYHYHO LLETKY MOXKHO
MCcNonb3oBaTh A4NA yAaNeHUa Hanbonee TPYAHbIX NATEH.

Yuctka rpuna usHytpu: CHUMUTE PELIETKM 418 NPUTOTOBAEHUA NULLM. YAANUTE OCTaTKM ¢ BOKOB KOTAa

W BHYTPEHHEW CTOPOHbI KPbILLKMW NaTYHHOW NPOBOMOYHON WETKOW. AN HaanexKallen YNCTKM 3aCNOHKK
cneayeT BOCMNOAb30BaTLCA WNATENEM UM CKPEeBKOM, 3aTeM yAaANTb 301y NaTYHHOW NPOBOIOYHOW
WETKOM. Mpu KenaHMM MOXKHO BbIMbITb BHYTPEHHIOK MOBEPXHOCTb MPUAA MATKMM MOIOLLMM CPEeACTBOM U
BoZoi. Mocne cnepyeT onoNOCHYTb FPUAb BOLOM M BbITEPETbL HACYXO.

BHUMAHMWE! ckonusuwmiica skup npeacragnset yrposy noxapa. PerynapHo YncTuTte noaAoH BO
nsbexkaHue CKOnieHUs Kupa.

30nbHUK / NoAA0H: 30/1a M Kanau Xu1pa NpoxXoaaT Hepes 30/1bHUK / NOAAOH, PACMO/IOKeHHblIe

nog, rpuniem, U CKanaMBatoTca Ha ApesecHom yrae. [1ns npoeseaeHMa yOOpKM OTOABUHbLTE NOAAOH.

He BbicTMNalTe NOAAOH aNtoMUHMEBOM GONBrOM, NECKOM UK APYIMM MaTePUaoM, TaK Kak 3To

MOXKeT nomeLlaTb CBOBOAHOMY NepemeLleHuto Kupa. [na Hagexallen YNCTKU NoaaoHa cnepyeT
BOCMO/1b30BaTbCA WNaTeNeM Man CKpebKom, 3aTem yaanunTb 301y 1IaTyHHOMN NPOBO/IOYHOM LLETKON.
BbIMOi1TE 30/1bHUK / NOAAO0H MAMKMM MOIOLMM CPEACTBOM M BOAOK. [ocne cneayeT onosoCHYTh AeTanu
BOZOM 1 BbITEPETb HACyXo.

Yuctka NoBepXHOCTH rpuna: He nonb3yintecb abpasneHbIMM YNCTAWMMM CPEACTBAMM UAMN CTaNIbHYIO
NPOBO/IOYHYIO LWETKY A8 YNCTKM KepamUUecKUX AeTanein uau getanei us HepkaseLwei cTanu rpuns
Napoleon. NogobHble meToabl yBOPKKN NOBPEKAAIOT NOKPbLITME. BHELHWE NOBEPXHOCTU FPUAA HASNEKUT
YUCTUTb TENNOM MbIJIbHOM BOZOM, NOKa MeTan elle He OKOHYATEeIbHO OCTbIAN. 1A YUACTKM HeprKaBetoLwmX
MoOBEPXHOCTEN NONb3YNTECH YNCTALLMM CPEACTBOM A/18 HepPXKaBetoLwei cTanun uam HeabpasmsHbIM
YMCTALLMM CPeACTBOM. Bceraa BbiTMpaiiTe NOBEPXHOCTb MO HanpasaeHuio 3epeH. Co BpemeHem AeTanu
N3 HeprKaBeloLwei CTanun TepatoT OKPaCKy U NpMoBpeTatoT 30/10TOM MAN KOPUYHEBDI OTTEHOK. [oTepsa
LBeTa He BAMAET Ha paboTocnocobHocTb rpuns. ObpalianTech C AeTaNAMMU C KePAMMUUYECKOW 3ManbHo C
0c0b0i OCTOPOXKHOCTLIO. [Na3ypoBaHHOE AEKOPATUBHOE NOKPLITUE, 3aKPENIEHHOE ropAYen CyLWKOoM,
HaNOMMWHAET CTEK/O, U OT yAapa MOXKeT packonoTbcA. Mpu Heobxogumoctu, Napoleon nponssoaut
PEMOHT KepamMM1UYeCKOro NOKPbITHA.
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Mouck n ycTpaHeHUe HeucnpaBHOCTEMN

HeucnpasHocTtb

Bo3MOXHaA npuyMHa

Cnoco6 ycTpaHeHUa HeMCNPaBHOCTK

Hu3KkuMiA ypoBeHb
TemnepaTypbl / nnameHu.

HeHagnexawmii nporpes

HeHagnexawmi obays.

HepoctaTouHo
LPEBECHOrO YrAA.

KpbIWKy OTKpbIBAIOT
C/IMLLKOM YacTo.

Mo3BONbTE APEBECHLIM YINIAM FOPeTb, MOKa
nx He 6yaeT NOKPbIBATb C/I0N Cepoit 30/bl.
(npumepHoO 20 — 25 MUHYT).

OTKpOI‘;iTe BEHTUNALNOHHbIE OTBEPCTUA.

[lobaBbTe APEBECHOTO YA Ha PeLEéTKy Ans
yrs.

foTOBLTE MPU 3aKPLITON KpbilKe. Mpu
KaXKZLOM OTKPbITUW KPbILLKK TemnepaTypa
nagaet. 310 3ameg/AeT npouecc
NPUTOTOBJEHUA MULLM.

YpeamepHble
BbIBpPOCHI NiameHn /
HepaBHOMEPHbIM *Kap.

HeHagnexawmii nporpes.

M31NWKKM Knpa n
OTNOXKEHMA 30/1bl HA
30/IbHUKE U NOAA0He.

MposeaunTe NPoOrpes rpuna NPU 3aKpPbITOM
KpbiwKe B TeyeHue 20 - 25 MUHYT n
paBHOMEPHO pacnpeaenuTe yrav no
NOBEPXHOCTU PELLETKM.

PerynsapHo npoBoguTe YNCTKY 30/IbHUKA

n noaaoHa. He BoicTMnaliTe nogaoH
antomumHunesomn donbroit. CMoTpuTe pasgen no
yucTKe.

BHYTPM KPbIWKK UK
KO/IMaKa oTc/lauBaeTca
Kpacka.

CkonneHwue xupa
Ha BHYTPEHHUX
NOBEPXHOCTAX.

370 He aBnseTca gedekTom. MoKpbiTHe
KPbILWKM M KOINAKa BbINONHEHO U3 KEPaMUKK
N HE MOKET OTC/IOUTLCA. 3aTBEPAEBLUNIA

KUP NPUHUMAET GOPMbI, MOXOMKME Ha KYCKM
oTcnavBatoweinca Kpacku. Jlerko ycTpaHseTcs
06blYHOM YMCTKON. CMOTPUTE YKaszaHuA No
ymCTKe.
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KpaTkue cBegeHumna o NpUrotoB/IeHUMU NMULLU Ha ApPEeBeCHbIX YrAax
Po3)ur Bawero rpuna

Mepes NnepBbIM NPUFOTOBAEHNEM NULLM HA FPUE NO3BO/IbTE eMy paboTaTb Ha NPOTAXKeHUU 30 MUHYT Npu
OTKPbITOM KPbILLKE U OTKPbITbIX BEHTUAALMOHHbIX OTBEPCTUAX, PACNONOKEHHbIX Ha Onope. 3TO BbIXKKET
BHYTPEHHIOK KPACKy M CMa304Hble BELLECTBaA, UCMONb30BaHHbIEe NPY NPOU3BOACTBE.

MONHOCTbIO OTKPbIBANTE BEHTUNSALMOHHbIE OTBEPCTUS, PACNOIOKEHHbIE HA KPbILLKE, NPU KaXKA0M PO3XKUTe rpuns.
Y6enuTecb B TOM, YTO 3013 OblNa yaaneHa ns 30/ibHMKa 1 301bHUK Obln BO3BPALLEH Ha MecTo.

MPUb MOXKHO MCNO/b30BATb KaK C, TaK U 6e3, LeHTpasbHOro oTpaxaTens Bo3gyxa. OTpaxatenb obecneunsaeT 6onee
pPaBHOMEPHYIO TEMNEPATYPY M 3amMea/IAeT CKOPOCTb CTOPAHMUA YINA B LEHTPEe rpuns.

Ucnonb3yiiTe b0 yCTPOICTBO ANA PO3KUra gpeBecHbix yrnei Ultrachef (He BXoguT B KOMNAEKT), cneayn
peKoMeHAaLMAM UHCTPYKUMU, 1Mbo nomecTuTe Bosee erkue yram Uam CKOMKaHHbIM KyCcOK ra3eTbl Ha
OTpaKaTesnb BO3ZyXa U pALOM C HUM. [lomMecTUTe ApeBecHble YIv B KOHYCOO6Pa3HYIo KyUKy B LLEHTPE YCTaHOBKM
(npaAmoit cnocob NpUroToBNEHMUA) UNU B AONONHUTENBHYIO KOP3UHKY A/1A APEBECHOrO YA (Henpamoi cnocob
NpUroToBAEHUA).

Kak TONbKO YK pasropenncb, 3aKponTe rpub KPbILWKOW U NO3BOALTE APEBECHbIM YIAM NPOropeTh 40
06pa3oBaHUA TOHKOTO CNOA cepoli 30/1bl (TpuMepHO 20 MUHYT), PacNpPOCTpaHMTe APEBECHbIE YN NO
NOBEPXHOCTM PELLETKN B COOTBETCTBMM C METOAO0M NPUTOTOBNEHUA NULLK.

MuUAKOCTb ANA po3KMra MOXKHO MCMO/b30BaTh A8 PO3KMUIa YINEN, HO 3TO He ABAAETCA Ny4WMM cnocobom.
MosKeT npuBecTy K 06pasoBaHUIO rPA3N U NPUAATL NULLE XMMUYECKMIA MPUBKYC, ECIN MULKOCTb HE NPOropuUT
NONHOCTbIO BO BpemMsa nporpesa. Kak To/bKo yrau pasropennchb, 406aBAATb ULKOCTb AN PO3KUIA HE HYXKHO.
XpaHuUTe EMKOCTb C KMAKOCTbIO A41A PO3XKMUra Ha paccToAHUKN He meHee 25 ¢yToB (7,6 M) oT paboTatoLuero rpuns.
[ononHuTeNbHbIV apomaT AblMKa NpruobpeTaeTca NpU NPUMEHEHUW APEBECHDBIX LLEMOK, KOTOpble B
ACCOPTUMEHTE NPeaNoKMUT Bal aunep komnaHuu Napoleon.

MpurotoBneHue NULLM HA BalleMm rpune

Mbl pekomeHayeM nNpeaBapuUTENbHO NPOrPeTb FPUb, OCTAaBUMB PaboTaOWMIN FPUIb NPU 3aKPLITON KpbilKe
npubansnTenbHo Ha 20 MUHYT. [ipeBecHble Yran roToBbl K NPUIOTOBIEHUIO NULLM, KOTAA MX NOKPbLIBAET CNOM
cepow 30/bl.

Kak npasuno, 50 6prKeToB XxBaTaeT Ha npurotosaeHue 2 GyHToB (1 Kr) nuwm. Ecam npurotoBaeHme UM anmTca
6onee 30 — 40 muHyT, cneayeT AobasuTtb 6puKeToB. ECM Noroga xonogHas uan BeTpeHas, Npuaétca 4ob6aBuTb
6onblie 6PUKETOB 1A AOCTUNKEHNA HeObXoAMMONM TemnepaTypbl NPUrOTOBAEHNA NULLM.

ByabTe OCTOPOXKHbI BO BpemMsa f06aBNeHMs ApeBECHbIX yInel BO Bpems NPUrotoBaeHusa nuwm. Npu KoHTaKTe
CBEKEro Bo3ayxa C YIIAMM MOMKET NPOU30MTK BbIGBPOC NnameHn. OToliamTe Ha 6e3onacHoe paccTosHME U
BOCMNO/Ib3YMATECH KapPOCTOMKMMM WMMNLLAMU Ha ANVUHHOW PYKOATU Ana AobasneHua 6pnKeTos 13 ApeBecHOro
yras.

Y6eauTech, YTO BEHTUNALMOHHbIE OTBEPCTUSA, PACNONOMKEHHbIE Ha KPbILWKe, NPONYCKaloT BO34YX B rPWb.
Kucnopog, ysennunsaet Temnepatypy ropeHua yrneir. MoxKHO peryanpoBaTth ypoBeHb TemnepaTypbl rpuns,
OTKpbIBas WM 3aKPbIBaA BEHTUNALMOHHbIE OTBEPCTHUA.

foTOBbTE NPY 3aKPbLITON KpbIWKe. MPK KaxKA0M OTKPbITUKM KPbILWKK TeMMNepaTypa NagaeT. 3To yBeNMYMBAET BpeMA
NPUroTOBAEHUA MULLW.

MonHoe 3aKpbITUE BEHTUAALMOHHBIX OTBEPCTUIA NOMOXKET NOTYWNTb Y. He 3aKpbiBaiiTe BEHTUNALMOHHbIE
OTBEPCTUA NOJIHOCTbLIO, 32 UCKIIOYEHMEM C/1yYaEB, KOTAa Bbl MbITAa€TECH CHU3UTL TEMNEPATYPYy UK NOTYLWUTb
naams.

CMmasblBaliTe peLweTKy 414 NPUroTOBAEHUA HEOONbLUMM KONMYECTBOM Mac/a Nepes, HarpesaHuem, Ytobbl
n3bexaTb NPUropaHmna NPOAYKTOB.

Monb3yrTecb TepMoLLYyNOM AN NPOBEPKMU TOTOBHOCTU MULLM.

Yucrtka rpuns

www.napoleongrills.com

3aKpoiiTe KpbILLKY rpUAA U BCe BEHTUNALMOHHbIE OTBEPCTUA /1A TYLUEHWUA OTHA.

Mepep nepemelleHEeM rpUAA NO3BONbTE €My OKOHYATENbHO OCTbITb.

He ocTasnaiTe pabotatowmii rpunb 6e3 npucmotpa. Nepes nepemeleHMemM yCTaHOBKM ybeanuTtech, YTo yrv v
30/1a OKOHYaTe/IbHO NOTYLUEHbI.

Bocnonb3yinteck 10NaTOYKON MK KOBLUOM A1 YAANEHWA OCTaBLUMXCA Yrael 1 30/bl. [lomecTuTe nx B KOHTeNHep
13 OrHeyrnopHoOro meTtasnsa u 3anevte Bogoi. OcTaBbTe yI/IM B KOHTeWHepe Ha 24 yaca, 3aTemM UX MOXHO
YTUAN3NPOBaTh.

Ypanute HexenaTteNbHble OCTaTKM NaTYHHOM NPOBO/IOYHOM WETKOM ¢ 6BOKOB KOT/1a U NOZ, KPbILLIKOW.

BbimoViTe BHYTPEHHIOIO NOBEPXHOCTb FPUIA MATKMM MOIOLLMM CPeACTBOM U BOAOM. Mocne cnepyeT ononocHyTb
[eTanu BOAOW U BbITEPeTb HaCyXo0.

ObpawaéTech C AeTaNAMM C KEPAMMUYECKMM NOKPbITUEM C 0COBO0I OCTOPOXKHOCTLIO. PackanéHHoe Kepamuyeckoe
MOKpPbITUE AOCTATOYHO XPYMKOE U OT yAapa MOXKeT packonoTbeA. MocTtaslymk rpunsa Napoleon nponssoaut
PEMOHT KepaMMUUYECKUX MOKPbLITUN.
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XPAHWUTE TOBAPHbIN YEK KAK JOKA3ATE/IbCTBO MOKYMNKW, NOATBEPXOAIOLLEE BALLE
FTAPAHTUIAHOE COINALLEHUE

3aKa3 3anacHbIX getanemn

FapaHTUitHaa nHGopmauma

MOJE/Tb:

OATA MPUOBPETEHUA:

CEPUMHbI HOMEP:

(OaliTe nHbopMaLMio ANA ynpoLweHna npoueaypbl 06paboTku 3anpoca)

Mepes Tem Kak CBA3bIBATLCA C OTAEN0M PaboTbl ¢ KnneHTamu, nposepbTe caT NAC (pacnonoXKeHHbIN No

agpecy www.napoleongrills.com) Ha npeameT yKkasaHuii No 60/1ee UHTEHCUBHOW YUCTKE, TEXHUYECKOMY
06cnyKnBaHUIO, 0BHAPYKEHUIO U YCTPAHEHUIO HENONAAOK U 3aMeHbl AeTanei. Hanpsamyto cBAXWTeCh ¢ 3aBOA0M

019 3aMeHbl AeTanen u nposeaeHns pabot no rapaHTun. Haw otaen no pabote ¢ KnmeHTamum paboTaet c 9 go 17
(ceBepoamepmrKaHCKOE BOCTOYHOE BPEMs), C HUM MOMKHO CBA3aTbCA No TenedoHy 1-866-820-8686 munu dakcy 1-705-727-4282.
[Onsa 06paboTKM NpeTeH3unm, NoXKaNyncTa, NPeaocTasbTe CAeayoLLyo MHGOpMaLMio:

1. Mogenb 1 cepuUiiHbIN HOMEP YCTaHOBKM.

2. Homep getanu n eé onucaHue.

3. KpaTKoe onucaHMe HeUCNPaBHOCTM (Hanpumep, ‘AeTanb CNoManack’ He ABNAETCA TaKOBbIM)
4. [lokasaTtenbCcTBO BAageHua (poToKonusa PEKBU3UTOB).

B HEKOTOPbIX CNy4Yasx NpeacTaBUTeNb OTAeNa PaboTbl C KAMEHTaMM MOXKET NONPOCUTL BEPHYTL AeTasb Ha 3aBOoA, AN1A
NpoBeAEeHNA OCMOTPaA Nepes 3ameHol aeTanu. [laHHble AeTanu BbICbIIAKOTCA C NpeABapuUTentHol B oTaen paboTbl ¢
KIMEHTAaMU CO C/leayHoLLEel NPUIOKEHHOM MHDOPMaUUeN:

1. Mogenb 1 cepuiiHbIA HOMEP YCTaHOBKM.
2. KpaTKkoe onucaHue HeEMCNPaBHOCTM (HanpuMmep, ‘AeTanb CNOManach’ He ABNAETCA TaKOBbIM)
3. [lokasaTtenbcTBO BageHusA (GOToKoNUA PeKBU3UTOB).

4. Homep paspelueHna Ha BO3BpaT — NpeaocTaBnAeTcA npeactasutenem otaena pa60TbI C
K/IMEHTOM.

MNepes Tem, Kak CBA3bIBATbCA C OTAENOM PaboTbl C KAMEHTAMM, NOXKANYNCTA, MPUMKUTE K CBEAEHUIO, YTO Ha
cnefytoumMe pacxoabl He PAcNpPOCTPaAHAETCA rapaHTmA.

M3aepKKM No nepeBoske, GpaxToBOi KOMUCCUU UAM IKCMOPTHbIM cbopam.
OnnaTa paboT NO AEMOHTaXy U YCTaHOBKe.

OnnaTa 3BOHKOB B TEXHWUYECKYIO NOAAEPIKKY.

MoTeps oKpacku AeTanei U3 HepKaBeLWEeN CTaau.

HeuncnpaBHOCTb AeTanu, CBA3AHHAA C YNCTKOM M YXOA0M, UM UCNONb30BaHMEM HEeHaAeKalLMX
YUCTALLMX CPeAcTB (MOCYAOMOEYHbIX MALLMH).

www.napoleongrills.com
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NOXANYWUCTA, SANONHANTE NEYATHBIMM BYKBAMM

KOHTAKTHOE NULO:

FPY30NONYYATENb:

DAKC: 705 727 4282

3AKA3 AKCECCYAPOB W OETAJEN

TEN :

EMAIL:

DAKC :

VISA UWTM MASTERCARD # :

noannceb:

OATA UICTEYEHWSA CPOKA OENCTBUA

KONUMYECTBO

HOMEP AETAJIN NO KATANOry

HAMMEHOBAHMWE

BE3 YYETA HANOrA

ACMNONHUTENBHAA MNATA 3A NMEPEBO3KY

PU HEOBXOOWMOCTUW NOATBEPXKOEHWUA, MOXANYACTA, NPEAOCTABLTE HOMEP ®AKCA UNW AOPEC 3NIEKTPOHHOW MOYThI

www.napoleongrills.com




MONTAZ POUZITi A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobfre vétraném misté

Uschovejte tento navod pro pozdéjsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

Poutijte stitek se sériovym éislem z kartonu

0 L O R
CIALRATD) | ==

NK22CK-C

NAPOLEON

A VAROVANI A NEBEZPECI
Spalovani uhli vydava oxid
uhelnaty. Nepalte uhli uvniti domd,

Nesnazte se zazehnout

tento spotrebic bez cteni
“ZAPALOVACICH” instrukei v tomto gardzi, stand, vozidel nebo jinych
uzavrenych prostor.

navodu.

4 N\
(A VAROVANI! Nedodrzeni t&chto pokynd mutiZze mit za nasledek vznik poZaru, vainé zranéni nebo smrt. )
\_ _

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)725-2564
www.napoleongrills.com
Customer service: 1-866-820-8686 or wecare@napoleonproducts.com

N415-0252E JUN.11/14
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DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON

Produkty NAPOLEON jsou navrzeny z kvalitnich dilG a materiald a jsou sestavovéany vyskolenymi
femeslniky, ktefi si na své praci velice zakladaji. Tento gril byl pfed zabalenim a prepravou dikladné
zkontrolovan kvalifikovanym technikem, abychom se ujistili, Ze Vy, nas zakaznik, prevezmete kvalitni
produkt presné podle Vasich predstav.

Nasim cilem je poskytnout Vam potiebné nacini pro nezapomenutelné grilovaci zazitky. Tento manual Vam
byl poskytnut, aby Vdm napomahal pfi sestavovani, montdazi a udrzovani grilu a také pfi spravné péci o néj.
Je dllezZité, abyste si cely manudl precetlli a porozuméli mu jesté pred prvnim pouzitim. Tak ziskate prehled
o bezpecnostnich opatfenich a o vlastnostech, které Vam muze gril poskytnout. Budete-li instrukce peclivé
dodrZovat, zajistite si tim roky bezproblémové obsluhy a grilovani. Pokud vSak produkt z néjakého dlvodu
nespliiuje Vase ocekavani, kontaktujte vaseho prodejce ¢i nékterou pobocku firmy Napoleon, kterou
naleznete na www.napoleongrily.cz .

Omezena dozivotni zaruka grilu na drevéné uhli Napoleon President

== PRESIDENT'S

LIMITED
Hﬁg}ﬁﬁ NAPOLEON garantuje, Ze materidly a zpracovani, uzité pfi vyrobé Vaseho nového grilu, budou odolné
vUc¢i vadam nasledujici dobu od jeho koupi:

Smaltované viko a misa dozivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 let PlusS
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
Vsechny ostatni ¢asti 2 roky
plus5

znaci ¢asovy Usek rozsifené zaruky, diky které budou ndhradni dily zakaznikovi k dispozici dalSich pét
let za 50 % z aktualni maloobchodni ceny.

Podminky a omezeni

NAPOLEON ruci za vady na svych produktech pouze svému plavodnimu kupci za predpokladu, Ze nakup byl proveden
pres autorizovaného prodejce NAPOLEON a splnuje nasledujici podminky a omezeni:

Tato zaruka neni pfenositelnd a nem0ze byt rozsitena nikym z nasich zastupca.

Tato zaruka nepokryva poskozeni zplsobena nespravnym zachazenim, neudrzovanim grilu, vznicenim tuku,
nevhodnym prostfedim, nehodou, prestavbou grilu, hrubym zachazenim nebo nedbalosti. Instalace dilG od jiného
vyrobce anuluje zaruku. Ztrata barvy plastovych ¢asti z dlivodu pouzivani chemickych Cisti¢li nebo vystaveni
slunecnimu zareni neni kryta touto zarukou.

Tato zaruka dale nepokryva praskliny, promacknuti, natirané povrchy, korozi nebo ztratu barvy teplem, abrazivnimi
nebo chemickymi ¢istici, ani odlupovani smaltovanych ¢asti.

V pfipadé poskozeni ¢asti bez stanovené délky zaruky do takové miry, Ze gril nelze pouZivat (prorezlé nebo
prohorelé), bude vyména Casti provedena.

Po prvnim roce se mize dle uvazeni a respektovani této zaruky NAPOLEON zprostit vSech povinnosti v souladu s
touto zarukou a nékteré poskozené dily v zaruce pak hradi plvodni kupuijici.

NAPOLEON nenese odpovédnost za instalaci, pracovni silu ani jiné naklady nebo vydaje, souvisejici s zpétnou
montazi reklamovanych dilG. Takové naklady nejsou kryty touto zarukou.

Zaopatreni obsazena v této omezené doZivotni zaruce jsou uvedena vySe a NAPOLEON neni za Zadnych okolnosti
povinen rozsifovat zaruku na nahodilé nebo neptimé Skody.

Tato zaruka definuje povinnosti a zavazky spole¢nosti NAPOLEON vzhledem ke grilu na dfevéné uhli NAPOLEON a
ostatni zaruky vyjadrené nebo zahrnuté k tomuto produktu, jeho komponentim nebo vybaveni se vyjimaiji.
NAPOLEON také neprebira, ani neopravriuje Zadnou treti stranu k prevzeti ostatnich zavazkd v souvislosti s prodejem
tohoto produktu.

NAPOLEON neni zodpovédny za: prehiati, uhasinani vlivem vnéjsich podminek jako jsou silny vitr nebo neadekvatni
vétrani.

Vsechny skody na grilu zplisobené pocasim, prudkym destém, hrubym zachazenim, chemickymi latkami nebo cistici
nejsou odpovédnosti NAPOLEON.

Pti vytvoreni pozadavku v souvislosti se zarukou bude NAPOLEON pozadovat Ucet od ndkupu nebo jeho kopii spolu
se sériovym Cislem a modelem grilu.

NAPOLEON si vyhrazuje pravo na prozkoumani reklamovaného produktu nebo dilu pro pozitivni vyfizeni pozadavku.
NAPOLEON nenese odpovédnost za dopravni naklady, naklady na pracovni silu ani za vyvozni cla.

www.napoleongrills.com
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VAROVANI! Nedodrieni téchto pokynii miZe mit za nasledek podkozeni majetku, riziko trazu
nebo smrt. Prectéte si a dodrzujte vSechna varovani a pokyny uvedené v této prirucce pred operaci s
grilem.

Bezpecnostni postupy:

e  Prectéte si cely navod pred pouzitim grilu.

e Ridte se pokyny pro zazehnuti grilu.

¢ Nezapalujte uhelny gril s uzavienym vikem.

e Nenakldnéjte se pres gril pfi zapalovani ¢i hoteni.

e Nepouzivejte benzin, alcohol ¢i jiné vznétlivé latky pro zapalovani uhli. Pouzijte POUZE starter na uhli
uréeny pro rozpaleni uhli. Ujistéte se pfed zapalenim grilu, Ze se v ném nenachazeji Zddne tekuté latky.

e Tekutina pro lepsi hofeni uhli nesmi byt pouZivana na horké ani teplé uhli. CZ

e Po a pred zapalenim musi byt tekutina pro snadnéjsi zapaleni uhli uloZzena na bezpe¢ném misté mimo
gril (minimalné 7.6m).

e Dejte pozor na horky gril pfed détmi a zvifaty, NEDOVOLTE détem lést po a do skFiné grilu.
¢ Nenechavejte gril v provozu bez dozoru.

e Nepohybujte s grilem, pokud je horky nebo v provozu.

e Tento gril nesmi byt instalovan v rekreacnich vozidlech nebo lodich.

e  Tento gril musi byt skladovan venku v dobfe vétraném prostoru a nesmi byt pouZit unitf budovy,
garaze, stinéné verandé, altdnu nebo v jinych uzavienych prostorech.

e UdrZujte spravnou vzdalenost od hotlavin, ze vSech stran 1,5 metru. Tato vzdalenost se doporucuje
take v pfipadé vinilovych desek ¢i sklenénych tabuli. Gril se nesmi pouzivat na hoflavych plochach
(dfevéné nebo kombinované plosiny ¢i verandy).

e Zavsech okolnosti zachovat vétraci otvory volné a i bez necistot.

e Nepouzivejte zafizeni pod hoflavou konstrukci.

¢ NepouzZivejte zafizeni pod nizkou stropni konstrukci, pFistfesky, markyzy nebo previsy.

¢ Neumistujte do vétrného prostfedi. Silny vitr ma nepfiznivy vliv na vykon grilu.

e Viko grilu by mélo byt pfi zahfivani grilu uzavfeno.

e PFi pouzivani grilu musi byt instalovan jak zasobnik na popel tak na odkapavajici tuk.

o C(istéte zasobnik popela a tuku pravidelné, aby se zabranilo pfeplnéni, co? by mohlo vest a7 k pozaru.

e Nepouzivejte bocni police pro uloZeni zapalovace, zapalek nebo jinych hoflavin.

e Gril by mél byt za vSech okolnosti na vodorovném povrchu.

¢ Nepouzivejte vodu k haseni uhli ¢i zchlazeni grilu, mohlo by dojit k jeho poskozeni véetné povrchové
Upravy.

e Chcete-li regulovat plameny, lehce zavirejte otvry na grilu. Chcete-li uhli zcela uhasit, zavrete viechny
vétraci otvory a priklopte viko.

e  Pfimanipulaci s grilem i grilovani pouzivejte dlouhé tepluodolné rukavice.
e Pouzivejte grilovaci rukavice ¢i podlozky k ochrané rukou pfi grilovani ¢i nastavovani grilu.
¢ Nevyjimejte popel z grilu, dokud nebude opét studené. Dodrzte tedy dostatény ¢as pro vychladnuti.

e Zbyvajici uhli a popel musi byt odstranén z grilu a uloZzen v nehoflavé kovové nadobé. Zde by mél
zUstat po dobu 24 hodin pred dalsi likvidaci.

e UdrZujte elektrické napajeci kabely od vody nebo horkych ploch.

e Spalovani uhli vytvafi vedlejsi produkty, z nich nékteré jsou Skodlivé. Pfi vafeni s dfevénym uhlim tedy
vzdy zajistéte dostate¢nou ventilaci, aby se minimalizovala koncentrace téchto latek.

www.napoleongrills.com
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Zazehavaci pokyny

PRIME VARENI

Pouziti uhli
Rozmér grilu Metoda vareni Doporucené mnoizstvi uhli
22" (56cm) Prima 50
25 pro stranu
22" (56¢cm) Nepfima *(a pfida se 8 na kazdé strané pro kazdou
dalsi hodinu vareni)

*doporucena mnozstvi uhli jsou orientacni, delsi vafeni vyZaduje dalsi dfevéné uhli, které se musi doplfiovat. Stejné tak
pokud bude chladnéji ¢i vétrno, bude zapotrebi vice uhli pro dostazni idealni teploty vareni.

POZOR! otevrete viko.

POZOR! umistéte gril venku na pevném, rovném a nehorlavém podkladu. Nikdy nepouzivejte gril

na drevénych nebo jinych horlavych plochach.

POZOR! Nenaklanéjte gril pokud je zhavé uhli.

POZOR! Popelnik musit byt béhem provozu nasazen a pouzivan.

PRIMA METODA GRILOVANI

NEPRiIMA METODA GRILOVANI

1. Otevrete pIné vétraci otvor na viku a v zakladné.
Sejméte viko grilu a vyjméte grilovaci rost.

1. Otevrete pIné vétraci otvor na viku a v zakladné.
Sejméte viko grilu a vyjméte grilovaci rost.

2. Ujistéte se, Ze je popel a zasobnik je vycCistén a poté
ho nainstalujte zpét.

2. Ujistéte se, Ze je popel a zasobnik je vycCistén a poté ho
nainstalujte zpét.

3. Gril mlzZe byt pouZit bez centrélniho deflektoru
vzduchu. Deflektor zajistuje rovhomérné;jsi teplotu
a zpomaluje ryachlost spaleni ve stfedu rostu. Pro

3. Odstrante centralni deflector a umistéte odkapavaci
vanicku. Instalujte volitelné kosiky na uhli na obou
stranach od odkapové vanicky. Pro start grilu

start grilu doporucujeme pouZit startovaci nadobu doporucujeme pouZit startovaci nadobu (neni soucéasti) dle

(neni soucasti) dle pokynd uvedenych v navodu nebo
umistéte lihové kostky ¢i zmackané noviny na a kolem
deflektoru vzduchu. Uhli umistéte na hromadku ve
tvaru kuZele ve stfedu jednotky na tyto noviny Ci
lihové kostky.

pokynt uvedenych v ndvodu nebo umistéte lihové kostky

¢i zmackané noviny do kosik( na uhli. Potom nasypte do
kosika uhli.

4. Zapalte noviny nebo lihové kostky. Po Gplném

zapdleni zaviete viko a nechte uhli horet, dokud

nebude pokryto svétle Sedym popelem (cca. 20
minut).

4. Zapalte noviny nebo lihové kostky. Po Gplném zapaleni

zavrete viko a nechte uhli horet, dokud nebude pokryto
svétle Sedym popelem (cca. 20 minut).

5. Pomoci dlouhych Zaruvdornych klesti rovhomérné
rozhriite uhli po celé ploSe rostu (véetné stredu
deflektoru vzduchu).

www.napoleongrills.com
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Startovaci kapalina miZe byt pouZita k zapaleni uhli, ale neni to preferovany zptsob. MUiZe to ovliviiit vini
a chut nasledného pokrmu. Jakmile uhli hofi, nikdy nepfidavejte dalsi startovaci kapalinu. Takovou kapal-
inu uchovavejte alespon 7,5 m od spusténého grilu. CHARCOAL STARTER

Bezpecnostni postup pro “starter” drevéného uhli
POZOR!
e  Pouze pro venkovni pouZziti.

¢ Nepouzivejte starter pokud neni umistén na rovném, pevném a nehoflavém
podkladu. To same plati o samotném grilu.

e Neodkladejte pouZity starter na horlavé misto dokud neni Uplné studeny.

* Nepouzivejte starter v silném vétru. (o4

e NepouZivejte do starteru benzin do zapalovacl nebo vlastni Zhavé uhli.

e Pouzivejte starter pouze k roztapéni uhli pro uhelny gril.

e Vidy pouzZivejte ochranné rukavice pfi manipulaci se starterem.
e Vidy davejte pozor na déti a zvifata béhem pouzivani starteru.
e Nenechavejte starter v provozu bez dozoru.

¢ Nenakldnéjte se pfi pouZivani starteru nad néj.

e Nikdy nepoufZivejte starter na jiné Ucely nez rozpalovani uhli pro gril. NepouZivejte ani k pfipravé
pokrm.

e  Budte velmi opatrni pfi pfesypdvani rozpaleného uhli do grilu.

Pouziti starter drevéného uhli

e  Otocte starter dnem vzhUru.

e Nacpéte dva zmackané listy novinového papiru do jeho spodni ¢asti.

e  Otocte ho do spravné polohy a umistéte na stfed rostu uhli uvnitf grilu.

e  Pfidejte odpovidajici mnozstvi uhli a nepreplnte.

e  Zapalte zapalku a vloZte ji do jednoho ze spodnich vétracich otvor(i a zapalte noviny.

e Jakmile se na vrchni vrstvé uhli zacne objevovat Sedy popel, s pomoci ochrannych rukavic opatrné
nasypte rozhavené uhli na uhelny rost (pfima metoda peceni), nebo misto do kose do boc¢nich misek
na drevéné uhli (nepfima metoda).

e Jakmile je uhli v grilu, rozhriite ho rovhomérné pomoci dlouhych tepelné odolnych klesti.

www.napoleongrills.com



Ccz

30

Pravodce grilovanim na drevéném uhli

Grilovani na dievéném uhli je tradi¢ni zplisob vareni, na ktery jsme viichni zvykli. Zhnouci brikety vyzaiuji
infradervenou energii na pokrm, ktery se pece, a to s velmi malou Gcinnosti su$eni. Jakékoliv $tavy nebo
oleje, které utikaji z potravin a kapaji dolli na uhli a odpatuji ho do koure, ddva pokrmu jeho lahodnou
grilovanou chut. Pointa je, Ze Napoleon grily na dfevéné uhli vytvafi zar pro $taviatéjsi hamburger, chutnéjsi

Nasledujici tabulka grilovani ma byt pouze voditkem. Casy vareni jsou ovlivnény takovymi faktory, jako
nadmorska vyska, vnéjsi teplota, vitr a poZadovany stupen vareni, coZ se odrazi ve vasem vareni. PouZivejte
teplomér na maso, aby potraviny byly pfimérené varené.

Grilovaci schéma

Nepfimé zbytek

turning often

Pokrm Pfimé/Nepftimé Doba vareni Uzitecné tipy
grilovani
Steak pfimé 6-8 min.— Pti vybéru masa pro grilovani se ptejte na
tloustka 2.54cm Medium maso s mramorovym rozloZzenim tuku. Tuk
pUsobi jako pfirodni tenderizer a udrzuje ho
vlhké a stavnaté.
Hamburger primé 6-8 min.— Priprava hamburger je jednodussi zménu
tloustka 1.27cm Medium tloustky. Chcete-li pfidat exoticku chut do
masa, zkuste pridat drevéné lupinky Ofechu
na drevéné uhli.
Kureci kousky P¥imé cca. 2 min 20-25 min. Kloub spojujici stehna a nohu od boku bez
na stranu. kGzZe by mél byt z % nakrojeny, aby se Iépe
Zbytek neptimé az maso poloZilo na plochu rostu. To pomuze
18-20 minut. varit rychleji a rovnomérnéji. Chcete-li mit
vlastni chut, zkuste pf¥idat dfevéné Supiny
Mesquite na dievéné uhli.
Veprové kotlety pfimé 10-15 min. Odstranite prebytecny tuk pred grilovanim.
Zvolte silnéjsi kotlety pro lepsi vysledek.
Veprova Zebirka Pfimé na 5 min. 1.5-2 hrs. Vyberte si Zebra, které jsou Stihlé a masité.

Grilujte dokud nejde maso lehce od kosti.

Jehnéci kotletky Pfimé 25-30 min. Odstrarnite prebytecny tuk pred grilovanim.
Zvolte silnéjsi kotlety pro lepsi vysledek.
Hot dogs Primé 4-6 min. Zvolte vétsi velikost park(. Pred grilovanim

rozfiznéte podélné kzi.

www.napoleongrills.com
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Instrukce k vareni

Pocatecni zapaleni: kdyZ zapalujeme poprvé, gril vydava mirny zapach. To je normalni docasny stav
zpUsobeny “vypalenim” vnitfnich natérovych hmot a maziv pouzivanych ve vyrobnim procesu a nebude
se znovu opakovat. Proto ponechte gril rozpalit na vysokou teplotu asi po dobu 30 minut s otevienym
vikem a zcela otevienymi praduchy.

Pouziti grilu: doporucujeme predehrat gril s uzavienym vikem po dobu 20 minut. Uhli je pripraveno,
pokud je na ném tenka vrstva Sedého popelu. Pokrm vareny po kratkou dobu (ryby, zelenina) mohou
byt pfipravovany bez vika. Vafeni s uzavienym vikem zajistuje vyssi teploty, které sniZi ¢as peceni vafi
rovnomeérnéji. Pfi pripravé velmi libového masa jako jsou kureci prsa nebo libové veprové, miZeme rost
naolejovat a tim sniZit prilepeni. Pfiprava masa s vysokym obsahem tuku muZe zpUsobit vzplanuti. Toto
redukujte odstanénim tuku, snizenim teploty nebo prfesunutim masa na jiné misto grilu, popf. privrit
vétraci otvory. Viko nechte otevrené.

Jako obecné pravidlo plati Ze na 1 kg masa spotfebujete asi 50 briket uhli. Je-li vaFeni del$i nez 30 az
40 minut, bude zapotfebi pfidavat nové brikety do ohnisté. Pokud je venku zima nebo vétrno, budete
potiebovat vice briket pro dosazeni idealni teploty pro vareni.

CZ

Pfidani dfevéného uhli béhem vafeni: budte opatrni pfi pfidavani uhli na gril. Pokud uhliky pfijdou do
styku s €erstvym vzduchem, pozor na vzplanuti. Odstupte na bezpe¢nou vzdalenost a pro pfidani uhli
pouzijte naradi s dlouhou rukojeti. Na obou stranach varného rostu jsou otvory pro pfistup k uhelnému
rostu.

UPOZORNENI! Nikdy nepridavejte na uhli startovaci tekutinu, pokud je teplé. Jakmile se uhli
zapali, neni uz tekutina zapotrebi.

Pouzivani vétracich otvora: otvory na krytém venkovnim grilu jsou obvykle ponechany oteviené, aby mohl
vzduch do grilu. Vzduch zvysuje spalovani a teplotu uhli. Teplotu mZete regulovat posunutim vétracich
otvorl otocenim vlevo ¢i vpravo. Uzavieni otvorl mUze ¢astecné nebo Uplné ochladit uhli. Pokud chcete
ochladit nebo uhasit plamen ¢&i uhli, nezavirejte Uplné vSechny vétraci ventily.

Otevreni ventilu Uzavreni ventilt

Bezpecénostni pokyny po pouziti

VAROVANI! cheete-li chranit sebe a sviij majetek pfed poskozenim, peélivé dodriujte nasledujici
bezpecnostni opatieni.

e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné

e  Vidy nechte gril vychladnout pred dalSi manipulaci

e Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, Ze uhliky a popel je pred
ostranénim zcela uhasen.

e  Pouzijte kovové Spachtle nebo lopatky k odstranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho
do nehorlavé kovové nddoby a zalijte vodou. Nechte to odstat dalSich 24 hodin pred dalsi likvidaci.

www.napoleongrills.com
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Udrzba/navod na ¢isténi

Doporucuje se, aby popelnik byl vyprazdnén po kazdém pouziti.

VAROVANI! Ujistéte se, ze gril je v pofadku a vSechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv ¢asti z vaseho grilu.

VAROVANI! pi gigténi vaseho grilu vidy pousivejte ochranné rukavice a ochranné bryle.
VA ROVAN |’I Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.
VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte Gdribu pouze tehdy, kdy? je gril

vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mrizku v oblasti, kde
Cistici roztoky neposkodi paluby, travniky, nebo terasy. NepouZivejte Cistice trouby k cisténi jakékoli ¢asti
tohoto grilu. Barbecue omacka a stl muze byt Zirava a miaze zpusobit rychlé zhorSovani prvki mrizky,

pokud nebudou pravidelné cistény.

MFizky a oteplovani Rack: Mfizka a desky se Cisti nejlépe kartacem s mosaznym dratem po vypaleni grilu.
Ocelovy kartac je vhodny pro silné/odolné znecisténi.

Cisténi vnitiku grilu: vyjméte mfizky vaFeni. PouZijte mosazny dratény karta¢ pro &isténi uvolnéné
necistoty z misy a vnitfku vika. MGZete téz pouzit Skrabku, na odstranéni popela poufzijte dratény kartac.
Zamette vSechny nedistoty z vnitfku grilu do vyjimatelné odkapévaci misky. V pfipadé potfeby muzete
vnitfek grilu umyt vodou s jemnym mycim prostfedkem. Poté dlikladné oplachnéte Cistou vodou a vytrete
do sucha.

VAROVANI! Nahromadény tuk je nebezpeény kvilli pozaru. Vygistéte odkapavaci misku po kazdém
poutZiti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapavaci misce. K
¢isténi posunte misku. Nikdy na misku s hlinikovou félii nepouzivejte pisek nebo jiny material, protoze by to
mohlo zabranit odtékani tuku. Miska by méla byt vyskrabnuta stérkou nebo skrabkou, a vSechny necistoty
smeteny do nehoflavého kovové nadoby. Umyjte odkapavaci plech jemnym mycim prostfedkem a vodou.
Duakladné oplachnéte Cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: NepouZivejte abrazivni ¢istici prostiedky ani draténku na jakémkoliv
lakovaném, porcelanovém nebo nerezovém povrchu vaseho Grilu Napoleon. Pokud tak ucinite, poskrabete
povrch grilu. Vnéjsi grilovaci plocha by mély byt ¢isténa vyhradné teplou mydlovou vodou. K ¢isténi
nerezovych ploch, pouZijte neabrazivni Cisti¢. Vzdy otirejte ve sméru vlaken. V prlibéhu pouZzivani mohou
nerezové dily zménit po zahrati barvy, obvykle do zlatého nebo hnédého odstinu. Toto zbarveni je
normalni a nema to vliv na vykon a funkci grilu. Se smaltovymi komponenty je nutno zachazet s opatrnosti.
Original Cistici prostfedky mUzZete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problému

Problém mozné priciny Reseni
Nizka teplota / Nizkd hoflavost. Nespravné Nechte uhli spalovat az bude pokryté svétle
predehrati. Sedy prachem. (obvykle 20-25min).
Nedostatek Otevrete vétraci otvory.
vzduchu.
Malo uhli. Pfidat dalsi dfevéné uhli zasobniku.
Viko se otevira Pokazdé, kdyz je viko odstranéno, teplota
Casto. klesa. To vede k nizsim teplotam a delSi dobé
vareni. CZ
Nadmérna horlavost/vysoka Nespravné Predehtejte gril s zavienym vikem 20 - 25 min
teplota predehrati. a nasledné rozhrnte rovhomérné uhli.
Nadmeérny tuk, Cisty popel / pouZivejte odkapovou nadobu
ktery kape do pravidelné. Nevkladejte misku s hlinikovou
popela /vybudovat | fdlii. Viz pokyny cisténi.
odkapovou nadobu
Zda se, Ze se néco loupe uvnitf Mastny nanos na Neni to zavada.Povrchova Uprava na viku je
vika. vnitfnim povrchu. | porceldn.Loupdni je zplGsobeno tvrzenym
tukem, ktery zasycha do barvy a ve tvaru
stiepll se nasledné odlupuje. Zabranite tomu
pravidelnym ¢isténim. Viz pokyny pro ¢isténi.

www.napoleongrills.com



(074

34

Grilovani

Zazehnuti grilu

Pfed prvnim grilovanim, doporucujeme vypalit gril vysokou teplotou po dobu 30 minut s otevienym
vikem. To umozni spalit maziva pouzivané ve vyrobnim procesu.

Otevrete vzdy viko grilu, kdyz gril zapalujete.

Ujistéte se, Ze je popelnik Cisty z predchoziho pouZiti a pak znovu nainstalujte.

Gril mGzZe byt pouZit bud bez deflektoru vzduchu nebo s nasim deflektorem, ktery zajisti
rovnomeérnéjsi teploty a zpomali rychlost spaleni v centru rostu.

Pouzijte bud' starter na dfevéné uhli (neni soucasti baleni) dle pokynd uvedenych v navodu nebo
umistéte lihové kostky nebo lehce zmackané noviny na a kolem deflektoru vzduchu.

Umistéte uhli do tvaru kuZele uprostred grilu (pfima metoda) nebo do bocnich kosikd (nepfima
metoda).

Po Uplném zaZehnuti, zavrete viko a nechte uhli spalovat, dokud neni pokryto svétle Sedym popelem
(priblizné 20 minut), dale zajistime rozhrnuti uhli pomoci klesti s tepelné odolnymi uchyty podle
metody vareni, kterou budete pouzivat. Startovaci kapalina mlze byt pouzita k zapaleni uhli, ale neni
to preferovana metoda.

Pokrm muze byt znecistén a mlze mit chemicku chut, pokud se nevypali pfed vafenim. Pokud hofi,
nepridavejte dalsi startovaci kapalinu. Uchovavejte startovaci tekutinu alespon 7,5 metru od grilu,
pokud je v provozu.

Dalsi kourové aroma muZe byt dosazeno pridanim vonnych drevénych Supin.

Vareni s Vasim grilem

www.napoleongrills.com

Doporucujeme predehrati grilu s uzavienym vikem po dobu cca 20 minut. Gril je pfipraven, pokud je
na uhli tenka vrstva Sedého popela.

Jako obecné Ize pocitat mnozstvi 50 briket na 1 kg masa. Pokud budete grilovat vice nez 30 az 40
minut, musi byt zajistény dalsi brikety a pfidany do ohné. Kdyz je chladné pocasi nebo fouka silny vitr,
budete potfebovat vice briket pro dosazeni idedlni teploty vareni.

Bud'te opatrni pti ptridavani uhli do grilu. Plameny mohou vzplanout, kdyz uhliky pfijdou do styku s
Cerstvym vzduchem. Ustupte na bezpecnou vzdalenost a pouzivejte dlouhou nasadu a tepelné-odolné
naradi pro pridani direvénych briket ¢i uhli.

Otvory na viku jsou obvykle ponechany oteviené, aby mohl vzduch do grilu. Vzduch zvySuje spalovani
a teplotu. Teplotu miZete regulovat otacenim vicka vlevo ¢i vpravo.

Kdyz se jidlo vafi, nechte viko zaviené. Pokazdé, kdyz je viko otevieno, teplota klesa. Vede to nizsim
teplotam a delsi dobu peceni..

Uplné nebo ¢asteéné uzavieni otvord pomUze ochladit uhli. Nezavirejte zcela vétraci otvory pro
ochlazeni komory ¢i uhaseni ohné.

Grilovaci rost lehce potrete olejem, ktery zabrani prilepovani pokrmu.

Pouzivejte teplomér, aby byly pokrmy pfimérené varené.

Zavrete viko, vSechny otvory grilu a uhaste ohen.

VZdy nechte gril pfed manipulaci vychladnout.

Nikdy nenechavejte uhliky a popel na grilu bez dozoru. Ujistéte se, Ze uhliky a popel jsou zcela
uhaseny pred odstranénim.

Pouzijte kovové Spachtle nebo lopatky k ostranéni zbyvajiciho uhli a popelu z grilu. Umistéte ho do
nehoflavé kovové nddoby a dokonale zalijte vodou. Nechte ho v tomto dalSich 24 hodin pred likvidaci.

Pouzijte mosazny dratény kartac pro vycisténi uvolnénych necistot z misy a vnitrku vika.

Umyjte vnitfek grilu vodou s jemnym mycim prostfedkem. Poté dikladné opachnéte Cistou vodou a
vytfete do sucha.

Smaltované casti podléhaji zvlastni péci. Pro CiSténi pouzijte specialni pripravek Napoleon, ktery
zakoupite pres vaseho prodejce Napoleon.
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Uchovejte sviij pokladni doklad o nakupu, abyste mohli potvrdit svou zdruku.

Objednavani nahradnich dilt

Informace o zdruce
MODEL:

DATUM NAKUPU:

VYROBNI CiSLO:

(Zaznam informaci naleznete zde pro prehlednost)

NezZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro ¢isténi, udrzbu, odstrariovani a ndhradni dily - www.napoleongrily.cz . Obratte se
na vaseho prodejce ve vécu nahradnich dil( a zarucnich reklamaci. Pro zpracovani Vasi zadosti budeme
potrebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci Cislo a popis

3. Strucny popis problému

4. Doklad o koupi (fotokopie faktury).

V nékterych pripadech reklamace muZe zastupce Napoleonu poZadat o vraceni reklamovaného dilu do
tovarny na kontrolu pred poskytnutim nahradnich dilG.

NeZ se obratite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na nasledujici polozky se nevztahuje
zéruka:

naklady na dopravu, zprostfedkovani nebo vyvozni clo, mzdové naklady na odstranéni a reinstalaci,
naklady na sluzby a volani k diagnostice problem, zména barvy korozivzdorné oceli,

selhani v disledku nedostatecného ¢isténi a idrzby nebo pouzivani nevhodnych Cisticich prostredkd (Cistice
trouby).

www.napoleongrills.com
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OBJEDNAVKOVY FORMULAR PRISLUSENSTVi & NAHRADNI DiLY

ADRESA :

TEL : FAX :

EMAIL:

PODPIS:

M NOZSTV[I CisLo zZBOZi POPIS

DOPRAVA DLE DOHODY

OBJEDNAVKU ZASLETE VASEMU PRODEJCI NAPOLEON
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CAUTION! puring unpacking and assembly we recommended you wear work gloves and safety
glasses for your protection. Although we make every effort to make the assembly process as problem
free and safe as possible, it is characteristic of fabricated steel parts that the edges and corners might
be sharp and could cause cuts if handled incorrectly.

Getting Started

1. Remove all cart panels, hardware, and grill head from carton. Raise lid and remove any components
packed inside. Use the parts list to ensure all necessary parts are included.

2. Do not destroy packaging until the grill has been fully assembled and operates to your satisfaction.

3. Assemble the grill where it is to be used, lay down cardboard or a towel to protect parts from being
lost or damaged while assembling.

4. Most stainless steel parts are supplied with a protective plastic coating that must be removed prior
to using grill.

5. Follow all instructions in the order that they are laid out in this manual.
6. Two people are required to lift the grill head onto the assembled cart.

If you have any questions about assembly or grill operation, or if there are damaged or missing parts
please call our Customer Care Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern
Standard Time).

OCTOPOHO! Bo spems yaaneHns ynakoku 1 c60pKu peKOMEHAYETCA HOCUTD 3aLUTHBIE
NepyYaTKu U 3aLUTHbIE OYKU. XOTA BO Bpems NPoM3BOACTBA AN1A obecneyeHus 6bicTpoil U
adpdeKTUBHOM COOPKU rpmasa Gblin NPUHATBI BCE Mepbl 418 YCTPAHEHUA OCTPbIX FPaHel, Tem He MeHee,
HaA/eXKUT 06palLaThbcA C AeTaNAMU OYEHb AaKKYPAaTHO BO U3belKaHue TpaBm.

Hauano pab6ortbl

1. Y6epwuTe BCce ynakoBOYHble maTepuanbl. MOAHUMUTE KPBILKY U U3BNEKUTE BCE AETaNMN, HaXxo4ALLMecs
BHYTpW. MpoBepbTe MO CNMUCKY HaMune BCeX AeTanei.

2. He BblbpacbiBaiiTe yNakoBOUHbIM MaTepMUas, NOKa rpub He Bbla NOAHOCTbIO COBPaH U ycrnewHo
BBeAEH B 3KCM/yaTaLmio.

3. CobwupaitTe rpuab Ha mecTe byayLLEro UCNONb30BaHMWSA, Pa3NoKMUTE AeTaln Ha KapTOHKe UK
NoAOTeHLe, YTOObI He NOTePATb UX BO Bpemsa COOPKM.

4. BONbLUMHCTBO AeTanelt U3 HepXKaBseloLlei CTau NOCTaBAAIOTCA B NO/IM3TUIEHOBbIX NaKeTax,
KOTopble He06X0AMMO CHATb Nepes YCTaHOBKOW.

5. CnegfyliTe BceM yKasaHWAM B NOPAAKE, YKa3aHHOM B MHCTPYKLMW.
6. [nA pasmelLeHUa BepXHel YacTu rpmas Ha cobpaHHOM TenexKKe NoHaa06aTCa ABa YenoBeKa.

Ecnm y Bac BO3HUK/IM KaKue 60 BoNpocbl No c60pKe Mau aKCnyaTauumn rpuns. Uam ecnm HekoTopble
AETanm OTCYTCTBYIOT MM NOBPEXKAEHDI. NOMKANYINCTa CBAXKMUTECD C OTAEN0M PaboTbl C KAMEHTaMU NO
TenedpoHy 1-866-820-8686 ¢ 9 a0 17 (ceBepoamepUKaHCKOe BOCTOUHOE Bpems).

www.napoleongrills.com
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POZOR! pfi vybalovéni a montazi vim doporugujeme nosit pracovni rukavice a ochranné bryle
‘\ pro vasi ochranu. Ackoli jsme vénovali veskeré usili tomu, aby proces montaze byl bezpecny, tak je

mozné, Ze ocelové Casti, jako jsou rohy a hrany mohou byt ostré a zplsobit Fezné rany pfi nespravné

manipulaci.

Zaciname

1. Odstrante vSechny kryty, vyjméte dily a gril z obalu. Zvednéte viko a odstrarite veskeré zabalené
komponenty. PouZijte seznam dill, aby se zajistilo, Ze vSechny potifebné dily jsou soucasti dodavky.

2. Nenicte baleni, dokud gril neni pIné sestaven a nefunguje k vasi spokojenosti.

3. Sestavte gril, pouZijte kartonu Ci textilii k ochrané dil(i pfed poskozenim pfi montaZi

4. Vétsina dild z nerezové oceli je dodavana s ochrannou plastovou vrstvou, kterda musi byt odstranéna
pred pouzitim grilu.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.

6. K montazi jsou doporuceni dvé osoby a maji take spolecné zvednout hlavu grilu na sestaveny kos.

Mate-li jakékoli dotazy tykajici se sestaveni nebo provozu grilu, nebo pokud jsou nékteré ¢asti
poskozené nebo chybi, prosim kontaktujte vaseho prodejce Napoleon.

www.napoleongrills.com
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2 X N430-0002 2 x N735-0001
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2 X 2570-0030 (1/4-20 X 5/8”) 2 X N450-0027 (1/4-20) 7/16”(11mm)
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4 x N570-0080 (#14 x 1/2”)

3/8”(10mm)

Flex the stiffener bracket and insert into the slots in the posts as illustrated.
CorHuTe KpenieHue ycuautens u
YCTaHOBUTE B Pa3bEéMbl, PACMO/OKEHHbIE B
HOXKaXx, KaK 3TO NOKa3aHO Ha PUCYHKe.
Ohnéte vyztuha drzdku a vlozte do

otvoru dle informaci na obrazku.

4 ) )
Correct Assembly Incorrect Assembly
MpasunvHasa cbopka HenpaeunbHas c6opKa
Spravna montaz Nespravna montaz
J
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2 X Z570-0030 (1/4-20 X 5/8”) 4 X N450-0027 (1/4-20) 7/16”(11mm)
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2x N105-0016 2 x N450-0043

If necessary the axle cap can be tapped with a rubber mallet.
\ Mpy HEOBXOAMMOCTUN OCb KPbILLKM MOTYT BbITb MUCMNONbL30BaAHbI

C PE3MHOBbLIM MOJIOTKOM.
V ptipadé potreby lze poklici vyrazit gumovou palic¢kou.

Fold tabs to lock in place.
3armbaitte nonku oo Gpukcaumm.
Sklopte zalozky aZ zapadne na misto
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7 x N570-0080 (#14 x 1/2”) 3/8”(10mm)

Two people are required for this step.
[na NpoxoxKaeHWa JaHHOTo 3Tana HeobxoAMMbI ABa Yes0BeKa.

Pro tento krok jsou zapotiebi 2 osoby.
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4 X N570-0093 (M4 X 8mm) 4 X N450-0032 (M4) 4 X Z735-0008 (8 MM) \ 9/32”(7mm) (4mm)
. _

Front
MepedHsas cmopoHa
Predni strana 4
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3 X 570-0097 (M3)

Remove
AdemoHmac

Odstranit

Ensure slot in the base engages the clip in the air vent as illustrated.
Y6eauTech, YTO pasbém B OMOPE CONPUKACAETCA C 3aXKMMOM, PACTONOKEHHBIM B BEHTUNALMOHHOM

OTBEPCTMU, KaK 3TO MOKA3aHO Ha PUCYHKe.
Ujistéte se, Ze slot se v zakladné zapojuje do vzduchového ventilu podle obrazku.
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Align
BoipasHueaiime
Seradit
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(4mm)
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Ensure ash/drip pan engages in base as illustrated.
Y6eautech, 4To NoaA0H / 30/1bHUK YCTaHOBAEH Ha
onope Hag/exalmm obpasom.

Ujistéte se, ze odkapova miska je na svém misté, jak
je znazornéno.

Ensure slot in drip pan engages clip in base as illustrated.
Yb6eauTech, 4TO NOALOH YCTAHOBNEH HA OMOpPE Tak, Kak 3TO MOKAa3aHO Ha PUCYHKe.

Ujistéte se, Ze slot odkapové misky je v zakladné, jak je znazornéno.
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Parts List
Item |Part# Description X
1 N325-0073 lid handle X
2 N655-0141 support lid handle left X
3 N655-0142 support lid handle right X
4 Z570-0029 screw 10-24 x 35mm stn stl pan head X
5 N685-0011 temperature gauge X
6 W450-0005 logo spring clips X
7 N335-0057K lid X
8 N080-0270 hinge lower X
9 N080-0271 hinge upper X
10 N570-0098 screw, hinge X
11 N655-0143 stiffener plate hinge X
12 N570-0042 screw 10-24 x 3/8” X
13 N735-0010 lockwasher X
14 N305-0080-BK2FL cooking grid main X
15 N305-0081-BK2FL cooking grid side X
16 N325-0076 handle cooking grid X
17 N570-0093 screw M4 x 8mm X
18 N500-0043 reflector plate X
19 N305-0077 charcoal grate X
20 N010-0674K base X
21 N010-0692 middle ring assembly base X
22 N570-0097 M3 screw X
23 N450-0032 nut M4 X
24 N590-0207 basket charcoal X
25 NO010-0734 air support inner X
26 N010-0735 air support outer X
27 N215-0010 ash deflector X
28 N710-0075-BK1HG drip pan - ash collector X
29 N655-0132 support ash pan handle X
30 N325-0071 ash pan handle X
31 N570-0082 1/4-20 x 5/8” screw X
32 N735-0003 washer, lock 1/4” X
33 N325-0070 wire handle X
34 N450-0036 nut M5 X
35 N010-0691P bottom shelf assembly X
36 Z130-0002 caster X
37 N010-0689P post assembly X
38 N655-0138P stiffener cart support X
39 N475-0288 front cart panel X
40 N570-0080 screw #14 x 1/2” X
41 N500-0046P base retainer plate X
42 Z570-0030 carriage bolt 1/4-20 x 5/8” X
43 N450-0027 nut 1/4” - 20 X
44 N735-0001 insulated washer X
45 N010-0690 shelf assembly front cart X
46 N160-0021 wire clip shelf assembly X
47 N080-0279 bracket wire support shelf X
48 N325-0075 handle cart assembly X
49 N555-0037 pivot rod shelf X
50 Z735-0008 washer X
51 7570-0032 screw M4 x 10mm X
52 N655-0155 stiffener plate hinge X
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Parts List
Item |Part# Description X
53 N015-0006 axle X
54 N745-0007 wheel X
55 N450-0043 axle cap X
56 Z570-0029 screw 10-24 x 35 mm X
57 N105-0016 bushing wheel X
55110 tool hook bracket X
63911 vinyl cover X
68911 vinyl cover - CE X
X - standard X - CTaHAapT X - standard
ac-accessory  ac - NPUHAANEXKHOCTb ac - tillbehor
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NOTES
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