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Assembly Instructions

Outdoor Kitchen-BBQ Unit
SKU:  NV090-101-OC-101-B1

This instruction manual contains essential information for the

safe assembly, installation, operation,care, and maintenance of your gas barbecue.

Please read this manual carefully before use and retain it for future reference.
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Hazardous fire or explosion may result if instructions are ignored.
It is the consumer’s responsibility to see that the appliance is properly assembled, installed, and

care of. Failure to follow instructions in this manual could result in bodily injury and/or
property damage.
Read the instructions before using the appliance.
Retain this manual for future reference.
Use outdoors only.

Accessible parts may be very hot. Keep young children away.
Do not move the appliance during use.
Turn offthe gas supply at the gas cylinder after use.
Do not modify the appliance.
This appliance must be kept away from flammable materials during use.
The regulator and hose must be connected correctly to the appliance.
A spanner must be used to tighten the nut onto the connection.
Do not keep any gas cylinder inside the grill trolley when using. It is forbidden to insert or place
a gas cylinder in to the appliance.

This outdoor cooking gas appliance is not intended to be installed in or on recreational vehicles
and/or boats.

Do not repair or replace any part of the grill unless specifically recommended in this manual. All
other service should be referred to a qualified technician.

Do not heat unopened food containers as a build-up of pressure may cause the container to burst.

Never let clothing, pot holders or other flammable materials come in contact with or too
close to any grate, burner or hot surface until it has cooled. Fabric may ignite and result in
Personal injury.

taken

WARNING:

WARNING:

SAFETY WARNING

SAFETY PRACTICES TO AVOID PERSONAL INJURY

THIS APPLIANCE IS FOR OUTDOOR USE ONLY. DO NOT USE IN BUILDINGS, GARAGES, TENTS,

CARAVANS, OR ANY ENCLOSED OR PARTIALLY ENCLOSED AREAS.

Only certain types of glass, heatproof glass ceramic, earthenware, or other glazed utensils
are suitable for grill use. These types of materials may break with sudden temperature
changes. Use only on low or medium heat settings according to the manufacturer’s
directions.

Never lean over an open grill.

Only use a low-pressure regulator compliant with EN 16129 and approved for use in the UK.
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When using the grill, do not touch the grill rack, burner grate or immediate surroundings as these
areas become extremely hot and could cause burns. Use only dry potholders. Moist or damp
potholders on hot surfaces may cause burns from steam. Do not use a towel or bulky cloth in place
of potholders. Do not let potholders touch hot portions of the grill rack.

Grease is flammable. Let hot grease cool before attempting to handle it. Avoid letting excess grease
deposits collect in the grease slide panel bottom at the bottom of the grill's firebox. Clean this area
often.

For proper lighting and performance of the burners, keep the burner ports clean. It is necessary to
clean them periodically for optimum performance. The burners will only operate in one position and
must be mounted correctly for safe operation.

Clean the grill with caution. Avoid steam burns; do not use a wet sponge or cloth to clean the grill
while it is hot. Some cleaners produce noxious fumes or can ignite if applied to a hot surface.

Be sure all grill controls are turned off and the grill is cool before using any type of aerosol cleaner
on or around the grill. The chemical that produces the spraying action could, in the presence of heat,
ignite or cause metal parts to corrode.

Do not use the grill for cooking excessively fatty meats or products, which promote flare-ups.
the grill rack.

Keep the outdoor cooking gas appliance area clear and free from combustible materials, gasoline
and other flammable vapors and liquids.

Do not obstruct the flow of combustion and ventilation air.

If the unit is stored indoors ensure that it is cool.

If propane is used, the cylinder must be unhooked and the propane cylinder stored outside in a
well-ventilated area, out of the reach of children.

DO NOT USE BRIQUETTES OF ANY KIND IN THE GRILL.

The grill is designed for optimum performance without the use of briquettes. Do not place
briquettes on the heat diffuser as this will block off the area for the grill burners to vent. Adding
briquettes can damage ignition components and knobs, and void the warranty.

Keeping the ventilation opening(s) of the cylinder enclosure free and clear from debris.

Never use the grill in extremely windy conditions. If located in a consistently windy area (oceanfront,
mountaintop, etc.) a windbreak will be required. Always adhere to the specified clearance listed on
page 6.

NEVER USE A DENTED OR RUSTY PROPANE CYLINDER.

Do not cover grill while still hot.

SAFETY WARNING
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Tools required

(not included)

WARNING:
avoid sharp edges when repairing your
outdoor kitchen. However, they should
handle all components carefully to avoid
injury.

Please read all instructions carefully befo-
re proceeding. Are you looking for a large,
clean area in which you can set up your
outdoor kitchen. Please refer to the parts

list and the installation instructions if ne-
cessary.

The assembly of the grill includes many
major components. It isrecommended that
the device be assembled by two people.

NOTE: Before assembling, make sure that
the entire plastic protection has been re-
moved!

MINIMUM CLEARANCE:

Clearance from both sides of combustible material, and Clearance from the back.

LOCATION

When determining a suitable location take into account concerns such as exposure to wind,

proximity to traffic paths and keeping any gas supply lines as short as possible. Locate the grill

only in a well-ventilated area. Never locate the grill in a building, garage, breezeway, shed or

other such enclosed areas. During heavy use, the grill will produce a lot of smoke. Lock the

wheels after the grill is placed in a suitable position.

PLACEMENT OF THE GRILL

back
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This appliance is designed for use with LPG cylinders only and must not be connected to

a fixed gas supply or piped gas installation.
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1.

2.

IMPORTANT:
Read the following instructions carefully and be sure your is properly installed, assembled
and cared for. Failure to follow these instructions may result in serious bodily injury and/or
property damage.
If you have any questions concerning assembly or operation, consult your dealer or LPG Gas
Company.

When used on the ground always place the appliance and cylinder on flat level ground.
Never light the GRILL OR REAR BURNERS with the HOOD in the closed position.
Never light the SIDE BURNER with the lid in the closed position.
Yo
and height should be based on CE standard. Follow the technical information as stated in the
instruction manual and Check with your local gas supplier to have a suitable gas cylinder for your
grill.

ur grill can be used with gas cylinders between 11 kg and 15 kg. The gas cylinder diameter

Horizontal adjustment.

Vertical adjustment.
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REAR BURNER
The rear burner must NOT be used together with the main burners.
The warming rack must be removed when operating the rear burner.

SIDE BURNER
The s
Hotplate burner pan: The max. pan Dia. is 195 mm, the min Dia. should be 120 mm.

ide burner

CONNECTING THE GAS CYLINDER TO THE APPLIANCE
This appliance is only suitable for use with low-pressure butane or propane gas or LPG mixtures,
fitted with the appropriate low-pressure regulator via a flexible hose.
The hose should be certified to the regulator and the appliance with hose clips. Make sure the
flexible hose could not come in contact with hot surface and avoid twisting.
Use a suitable regulator that is certified to EN 16129.
Make sure the regulator and flexible hose comply with local code.

REGULATOR AND HOSE
Use only regulators and hose approved for LP Gas at the above pressures.
The life expectancy of the regulator is estimated as 2 years.

The use of the wrong regulator or hose is unsafe always check that you have the correct items
before operating the grill.
The hose used must conform to the relevant standard for the country of use.
Worn or damaged hose must be replaced. Ensure that the hose is not obstructed, kinked, or in
contact with any part of the grill other than at its connection.

FOR FLEXIBLE HOSE
Avoid twisting the flexible tube when the appliance is in use. The length of flexible hose shall not
exceed 1.5m(UK/EU standard spacing) The hose should certified according to applicable EN
Standard and comply with local code.

STORAGE OF APPLIANCE
Storage of an appliance indoors is only permissible if the cylinder is disconnected and removed
from the appliance. When the appliance is not to be used for a period of time it should be stored
in its original packaging and stored in a dry dust free environment.

OPERATING PROCEDURE
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GAS CYLINDER
The gas cylinder should not be dropped or handled roughly! If the appliance is not in use, the
cylinder must be disconnected. Replace the protective cap on the cylinder after disconnecting
the cylinder from the appliance.
Always connect or replace the cylinder in a well-ventilated area and away from any source of
ignition, never in the presence of a flame, spark or heat source.
Cylinders must be stored outdoors in an upright position and out of the reach of children.
The cylinder must never be stored where temperatures can reach over 50 .
Do not store the cylinder near flames, pilot lights or other sources of ignition. DO NOT SMOKE.
This grill is designed for use outdoors, away from any flammable materials. It is important that
there are no overhead obstructions and that there is a minimum distance of 60cm from the side
or rear of the appliance.
It is important that the ventilation openings of the appliance are not obstructed.
The grill must be used on a level, stable surface.
The appliance should be protected from direct draughts and shall be positioned or protected
against direct penetration by any trickling water (e.g. rain).
Make sure that the gas cylinder compartment (if any) is not obstructed, keep it ventilated and
clean.
Parts sealed by the manufacturer or his agent must not be altered by the user. No modifications
should be made to any part of this grill.

CONNECTION TO APPLIANCE
Before connection, ensure that there is no debris caught in the head of the gas cylinder, regulator,
burner and burner ports. Spiders and insects can nest within and clog the
burner/venturi tube at the orifice.
A clogged burner can lead to a fire beneath the appliance.
Clean burner holes with a heavy-duty pipe cleaner.
Fit the hose to the appliance using a spanner to tighten it onto the connection thread. If the hose
is replaced it must be secured to the appliance and regulator connections with hose clips.
Disconnect the regulator from the cylinder (according to the directions supplied with the regulator)
when the grill is not in use.
The grill must be used in a well ventilated area. Do not obstruct the flow of combustion air to the
burner when the grill is in use. ONLY USE THIS GRILL OUTDOORS.
The gas bottle must be stored upright outdoors and out of the reach of children. The gas bottle
must never be stored at temperatures above 50 ℃. Do not store the gas bottle near flames,
ignition flames or other sources of ignition. DO NOT SMOKE!
This grill is only suitable for outdoor use and only for operation with butane / propane gas.
Make sure that the ventilation openings of the device are not blocked.
Use the outdoor kitchen exclusively on a solid, level surface. The outdoor kitchen must be
protected from direct draft air and positioned in such a way that it is protected against direct
intrusion of water (eg rain).
Make sure that the gas bottle compartment (if available) is freely accessible, and keep it
ventilated and clean.
Sealed parts by the manufacturer or his representative must not be altered by the user.
No changes should be made to any part of the outdoor kitchen.

OPERATING PROCEDURE

90cm from the

58
0

m
m

318mm

-

Maximum gas cylinder size for use/storage inside
the outdoor kitchen during operation.
ALWAYS store and operate larger gas cylinders outside
of the kitchen in accordance with the instructions.

℃
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CONNECTING THE DEVICE
Before connecting, make sure that no foreign bodies are in the exhaust of the gas bottle, in the
regulator, in the burner and in the burner connections.
Spiders and insects can nest in the opening and clog the burner / venturi tube. A clogged burner
can lead to a fire in the appliance.
Clean contaminated burner openings with a suitable cleaner.
Secure the hose with a wrench on the device and tighten it on the connection thread. If the hose
needs to be replaced, it must be fastened with hose rings to the connections of equipment and
pressure reducers. If the grill is not in use, disconnect the pressure reducer from the gas bottle
(according to the instructions provided with the pressure reducer).
Use the outdoor kitchen only in a well-ventilated area.
Make sure that the supply to the burner is not blocked when the grill is in operation.

Clarify gas leak procedure with numbered steps.

If you smell gas:( In the event of gas leakage found) Turn off the gas supply at the gas cylinder
valve.
Ensure the control valve is “OFF”.
Connect the regulator to the cylinder and ON/OFF valve to the burner, ensure the connections
are secure then turn ON the gas.
Brush the soapy water onto the hose and all joints. If bubbles appear you have a leak, which
must be rectified before use. Retest after fixing the fault Turn off the gas supply at the gas
container after use If leakage is detected again and cannot be rectified. Do not attempt to cure
leakage but consult your gas dealer.

BEFORE USE CHECK FOR LEAKS

NEVER CHECK FOR LEAKS WITH A NAKED FLAME, ALWAYS USE A SOAPY WATER
SOLUTION

OPERATING PROCEDURE

LEAK TEST

FOR YOUR SAFETY IF YOU SMELL GAS:
1. Turn off gas supply at gas cylinder.
2. Extinguish all naked flames; do not operate any electrical appliances.
3. Ventilate the area.
4. Check for leaks as detailed in this manual.
5. If odour persists, contact your dealer or gas supplier .

PRECAUTIONS:
1. Leak test all connections after each cylinder refill or before each use.
2. Never check for leaks with a match or open flame.
3. Do not store or use gasoline or other flammable vapours and liquids in the vicinity of this or any

other appliance.
4. Any LP cylinder not connected for use shall not be stored in the vicinity of this or any other

appliance.

USE

1 .

2
3

4

.

.

.
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ROTISSERIE OPERATING INSTRUCTIONS Important:
Your grill may be equipped with rotisserie burner. The instructions below include operation for grills
equipped with a rotisserie burner and instructions for grills not equipped with rotisserie burners.
Be sure to follow the instructions appropriate for your grill.

Important Safety Instructions – Caution:

WARNING
Electrical Grounding Instructions
This outdoor cooking gas appliance is equipped with a three-prong (grounding) plug for your
protection against shock hazard and should be plugged directly into a properly grounded
three-prong receptacle. Do not cut or remove the grounding prong from this plug.

LIGHTING INSTRUCTIONS
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Please read the following safety precautions before using the rotisserie motor.

1. Read all instructions before assembly, installation and use.
2. Do not touch hot surfaces with bare hands.
3. To protect against electrical shock, do not immerse cord, plug, or motor in water or other liquid.
4. Close supervision is necessary when any appliance is used by or near children.
5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking

off parts. Do not clean this product with a water spray or the like.
6. Do not operate any appliance with a damaged cord or plug or after the appliance has been

damaged in any manner. Contact the manufacturer for repair.
7. The use of other accessory attachments is not recommended by the appliance manufacturer as

it may cause injuries.
8. Do not let the electric cord touch hot surfaces or hang over the edge of a table or counter.
9. Do not place the power cord on or near a hot gas or elec trical burner, or in a heated oven.

10. Caution must be used when assembling. The pointed end of a spit rod and the meat forks as the
ends are sharp.

CAUTION: REMOVE THE WARMING RACK WHEN USING THE ROTISSERIE .
THE HIGH HEAT COMING FROM THE BURNER MAY CAUSE THE WARMING RACK TO BEND.

11. Always attach power cord to appliance first, then plug cord into the wall outlet. If the plug does
not fit in the outlet, contact a qualified electrician. DO NOT attempt to modify the plug or override
this safety feature. Use only a ground fault interrupter (GFI) protected circuit with this outdoor
cook gas appliance. Never remove the grounding plug or use with an adapter with 2 prongs.
Use only extension cords with a 3-prong grounding plug, rated for the power and approved for
outdoor use with a CE marking.

12. Do not use this appliance other than for the intended use.
13. Wood fuel, and/or charcoal briquettes are not to be used with this appliance.
14. Do not expose to rain.
15. To ensure continued protection against risk of electrical shock, connect to properly grounded

outlets only.
16. A short power supply cord is provided to reduce the risk of becoming entangled in or tripping over

a longer cord.
17. Longer detachable power-supply cords or extension cords may be used if care is exercised in

their use.
18. If longer detachable power-supply cords or extension cord is used, the marked electrical rating of

the cord set or extension cord should be at least as great as the electrical rating of the appliance
and the cord should be arranged so that it will not drape over the countertop or tabletop where it
can be pulled on by children or tripped over.

19. To reduce the risk of electrical shock, keep extension cord connection dry and off the ground.
20. Store indoors when not in use – out of the reach of children.
21. Always follow the directions provided with your rotisserie as each unit differs in design and

capabilities.
22. Always follow all safety procedures as stated in your rotisserie and grill manual.
23. To avoid injury, let the grill cool down before removing the drip pan. Save these operation

instructions for rotisserie use on a grill equipped with rotisserie burners:

IMPORTANT: IF YOUR GRILL IS EQUIPPED WITH A ROTISSERIE BURNER, ONLY THAT
BURNER SHOULD BE USED FOR COOKING WHEN THE ROTISSERIE IS MOUNTED AND IN
OPERATION. THE MAIN BURNERS ON THE GRILL MUST BE TURNED TO THE OFF POSITION
WHEN THE ROTISSERIE BURNER IS IN USE.
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ROTISSERIE OPERATING INSTRUCTIONS

IMPORTANT: Do not use the rotisserie burner and the main burner at the same time.

Do not use side burner when the rotisserie is in use to prevent burns.

1. Slide one of the meat prongs onto the rod (prongs toward the food). Center the food on the rod,
then secure with the other meat prongs. Then push the meat forks firmly together. Tighten the
thumbscrews. It may also be necessary to wrap food with butcher’s string, (never use nylon or
plastic string) to secure loose portions.

2. Once the food is secure, insert the pointed end of the rotisserie rod into the motor assembly and
rest the other end on the support on the right-hand side of the grill.

3. Check for clearance with the cooking grates. The grates can be removed if additional clearance is
required.
IMPORTANT: If grates are removed, make sure food is not touching the burner(s).

4. Place a shallow drip pan underneath the food to catch drippings and make for easier cleanup.

5. Plug the unit into an electrical outlet. Turn the power switch to the ON position to start the rotisserie
motor. To begin, turn burners onto the lowest setting.

6. Check for constant speed of the rotisserie rod. If the rod does not turn at a constant speed,
reposition the food on the forks. An unbalanced rotisserie rod will damage the motor.

7. Check food frequently and adjust burner temperature based on observations. This will require
some experimentation as each grill has different heating and cooking characteristics

Troubleshooting
If the rod is not rotating at a constant speed, reposition the meat on the forks.

HOW TO USE THE ROTISSERIE

WARNING:
If the burner fails to ignite, turn the control knob off (clockwise) and also turn the cylinder
valve off. Wait five minutes before attempting to relight with ignition sequence.
Before cooking for the first time, operate the grill for about 15 minutes with the lid closed and the
gas turned on low . This will “heat clean” the internal parts and dissipate odour from the painted
finish.
Clean your grill after each use. DO NOT use abrasive or flammable cleaners, as it will damage
the parts of the product and may start a fire.
Clean in warm soapy water.

WARNING:
Accessible parts may be very hot. Keep young children away from the hot appliance at all times
(even while cooling down!).
It is recommended that protective gloves (eg oven gloves) be used when handling particularly
hot components.
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CLEANING AND CARE
CAUTION:

Accessible parts may be very hot. Keep young children away from the hot appliance with the fuel
supply turned OFF at the gas cylinder.

CLEANING
“Burning off” after every use (for approx 15 minutes) will keep excessive food residue to a
minimum.

OUTSIDE SURFACE
Use mild detergent or baking soda and hot water solution. Non-abrasive scouring powder can
be used on stubborn stains, then rinse with water.
If the inside surface of the lid has the appearance of peeling paint, baked on greasebuild-up
has turned to carbon and is flaking off.
Clean thoroughly with strong hot soapy water solution. Rinse with water and allow to completely
dry.

NEVER USE OVEN CLEANER.

INTERIOR OF BOTTOM
Remove residue using brush, scraper and/or cleaning pad then wash with a soapy water solution.
Rinse with water and allow to dry.

COOKING RACK
Use a mild soapy water solution. Non-abrasive scouring power can be used on stubborn stains then
rinse with water.

CLEANING THE BURNER ASSEMBLY
CAUTION:

All cleaning and maintenance should be carried out when the is cool and with the fuel
supply turned OFF at the gas cylinder.
Turn the gas OFF at the control knob and disconnect the cylinder.
Remove cooling grate.
Clean the burner with a soft brush or blow clean with compressed air and wipe with a cloth. Clean
any clogged ports with a pipe cleaner or stiff wire (such as an opened paper clip). Inspect burner
for any damage (cracks or holes). If damage is found, replace with a new burner. Reinstall the
burner, check to ensure that the Gas valve orifices are correctly positioned and secured inside the
burner inlet (venturi).

CARE & MAINTENANCE

appliance

Before using the barbecue, fill the grease collection tray with water.

This helps to reduce grease build-up and makes cleaning easier after use.

IMPORTANT - OPERATING INSTRUCTIONS
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TROUBLESHOOTING

TECHNICAL INFORMATION

GB-G611A
6 BURNERS GAS GRILL WITH SIDE BURNERS 1336-26

31.5kW(2293g/h)

0.86mm

0.98mm 0.91mm

Propane:31.5kW(2251g/h)

0.90mm
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The appliance is certified for the following categories:

I3+(28–30 / 37 mbar)
I3B/P (30 mbar)
I3B/P (37 mbar)
I3B/P (50 mbar)

The following harmonised standards have been applied, in whole or in part:
EN 498:2012
Barbecues for outdoor use — Gas barbecues
EN 484:2019 + AC:2020
Independent gas cooking appliances
(applied as part of the Notified Body assessment)
EN 437:2021
Test gases — Test pressures — Appliance categories
(applied implicitly for gas categories and pressures)



General Protection
Always allow the BBQ to cool completely before cleaning or covering.

Before fitting a cover, ensure the BBQ is clean, dry, and free of grease or debris.

Never cover a BBQ while it is warm, wet, or dirty, as this can cause corrosion.

Use a BBQ cover whenever the BBQ is not in use.

If the BBQ is stored for long periods or over winter, ensure it is fully cleaned and completely dry.

Store the BBQ in a sheltered location, protected from rain and prolonged direct sunlight.

Cleaning & Care of Surfaces

Clean surfaces using mild detergent and clean water only.

Use a soft microfiber cloth for all cleaning.

Rinse with clean water if detergent is used.

Dry all surfaces thoroughly after cleaning.

What NOT to Use
Do NOT use steel wool, scouring pads, or abrasive cleaners.

Do NOT use acidic, alkaline, or solvent-based cleaning products.

Do NOT use ammonia-based or glass cleaners

Do NOT use harsh chemicals that may damage powder-coated or stainless-steel finishes.

Important Notes
Powder-coated surfaces require gentle care to maintain appearance.

Regular cleaning and proper protection will extend the life and appearance of your BBQ.
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General Protection
Always allow the BBQ to cool completely before cleaning or covering.

Before fitting a cover, ensure the BBQ is clean, dry, and free of grease or contaminants.

Never cover the BBQ while it is warm, wet, or dirty, as this may cause corrosion.

Use a BBQ cover whenever the BBQ is not in use.

If the BBQ is stored for extended periods or over winter, ensure it is fully cleaned

and completely dry.

Store the BBQ in a sheltered location, protected from rain and prolonged direct sunlight.

Cleaning & Care of Stainless Steel Surfaces

Clean stainless steel surfaces using clean water or mild detergent and water.

Use a soft microfiber cloth for all cleaning.

Wipe in the direction of the grain where possible.

Dry all surfaces thoroughly after cleaning to prevent water marks or oxidation.

What NOT to Use
Do NOT use steel wool, scouring pads, or abrasive cleaners.

Do NOT use acidic, alkaline, or solvent-based cleaning products.

Do NOT use ammonia-based or glass cleaners

Do NOT use corrosive cleaning liquids on stainless steel surfaces.

Important Notes
Stainless steel is not maintenance-free and requires regular care to maintain its appearance.

Regular cleaning and proper protection will help prevent surface staining and corrosion.

Stainless Steel Care & Maintenance Instructions
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