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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 solutions 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

PRESIDENT’'S
LIMITED
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 plus5
Rod cooking grids 2 years
Rod charcoal grates 2 years
All other parts 2 years
PIUsS 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



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 \ (" INDIRECT COOKING )

Charcoal Usae

Grill Diameter Cooking Method rcoal Recommended
22” (56¢cm) Direct Cooking 50
22” (56¢cm) 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.

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

2. Ensure the ash pan is cleaned out from the previous 2. Ensure the ash pan is cleaned out from the previous

use and then re-install. use and then re-install.

3. The grill can be used either with our without the 3. Remove the center air deflector and place a drip pan.
center air deflector. The deflector will ensure more Place the optional charcoal baskets on either side of
even temperatures and will slow the rate of burn in the the drip pan. Use either the Ultrachef Charcoal Starter
center of the grill. Use either the Ultrachef Charcoal (not included) following the instructions included in

Starter (not included) following the instructions included the manual, or place lighter cubes or lightly crumpled
in the manual, or place lighter cubes or lightly crumpled newspaper in the charcoal baskets. Place the charcoal
newspaper on and around the air deflector. Place the in the baskets onto the newspaper or lighter cubes.
charcoal in a cone shaped pile in the center of the unit
on the newspaper or lighter cubes.

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

WARNING!
e  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.
®  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.

e Do not lean over the Charcoal Starter when lighting.

¢ 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 for
1in. (2.54cm) marbled fat distribution. The fat acts as
thick a natural tenderizer while cooking and
keeps it moist and juicy.
Hamburger Direct heat 6-8 min.— Medium Preparing hamburgers to order is made
1/2in (1.27cm) easier by varying the thickness of
thick your patties. To add an exotic taste to

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

Chicken pieces Direct heat approx 2 20-25 min. The joint connecting the thigh and the
min. per side. leg from the skinless side should be
Indirect heat for the sliced 3/4 of the way though for the meat
remaining 18-20 to lay flatter on the grill. This helps it
min. 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 chops for more tender
results.
Spare ribs Direct heat for 5 1.5-2 hrs. Choose ribs that are lean and meaty. Grill
min. turning often until meat easily pulls away from the
Indirect heat to 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.
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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
extinguished 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



Maintenance / Cleaning Instructions

It is recommended that the ashtray/drippan be emptied out after each use.

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

WARNING! Always wear protective gloves and safety glasses when cleaning your grill.
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
not harm decks, lawns, or patios. Do not use oven cleaner to clean any part of this grill. Do not use a
# self-cleaning oven to clean cooking grids or any other parts of the grill. Barbecue sauce and salt can be
M 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.
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Troubleshooting

Problem Possible Causes

Solution

Low heat / Low flame.

Not enough airflow.

Low charcoal.

Lid being opened to
frequently.

Improper preheating.

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.

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

Improper preheating.

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 Solutions Department, check the Napoleon Grills 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 Solutions Department is
available between 9 AM and 5 PM (Eastern Standard Time) at 1-866-820-8686, fax at 1-705-727-4282 or e-mail
grills@napoleonproducts.com. 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 Solutions 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 Solutions 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 Solutions Representative.

Before contacting Customer Solutions Representative, please note that the following items are not covered by
the warranty:

e  Costs for transportation, brokerage or export duties.
e Labor costs for removal and reinstallation.

e Costs for service calls to diagnose problems.

e Discoloration of stainless steel parts.

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

www.napoleongrills.com
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MHCTPYKUUA NO CBOPKE U OBCNTYXKUBAHUIO

AAHHbIA rPUNb CNEAYET UCNONb30BATb TO/IbKO BHE MOMELLLEHMA B XOPOLLO NPOBETPMBAEMOM MECTE
XPAHUTE AAHHYIO UHCTPYKLUIO B KAHECTBE CITPABOYHOIO MATEPUANA.

OUTDOOR CHARCOAL GRILL
& T
NAPOLEON

XXXXXX000000
HOMEP MOJENX

HE BbIBPACbIBATb

NK22CK-L

A OMNMACHOCTb

CHauana npouuTtaitte pasgen B npouecce ropeHusa apeBecHoro yrsa
“PO3KUI” paHHOM UHCTPYKLUMY, BblpabaTtbiBaeTcA yrnekucablii ras. He
3aTem NpuUcTynaiTe K npoueaype pasKuraite ApesecHble yran 4oma, B
pO3KMra. rapa<e, nanaTtkax, asTomobune nam

APYrom 3aMKHYTOM NPOCTPaHCTBE.

\
( B H M MAH M E ! HeCOGI'IIOAEHMe AdHHbIX yKaBaHMﬁ MOXeT NpuBecTu K TAXKENbIM TpaBMmam U1In cmepTu. )
_,
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CNACUBO, YTO BbIEPAJZIU NAPOLEON!

Mpoaykuua NAPOLEON m3rotoBneHa 13 BbICOKOKa4yeCcTBEHHbIX KOMNOHEHTOB M MaTepuanos u cobpaHa
KBAaNMGULMPOBAHHBIMU COTPYAHMKAMM, KOTOPbIE FOPAATCA cBOe paboToi. Mepes ynakoBKOW U TPaHCNOPTUPOBKOM
3TOT rpuAb 6blN BHUMATEIbHO NPOBEPEH KBaMPULMPOBAHHBIM TEXHUYECKUM CMELMAANCTOM, 4TODbI Bbl, HaL KAKEHT,
NoNy4YMan TOBap BbICOKOIO KayecTsa, KoTopoe Bbl oxxuaaete ot npoayKkumnn NAPOLEON.

Pabota coTpyaHukos komnaHuu Napoleon nonHOCTbIO NocBALLEHA Bam — Halwemy camomy LeHHOMY KAMeHTy. Hawa
uenb - NpeaocCrtasnTb Bam Bce HEO6XO,D,MMbIe MHCTPYMEHTbI ANA He3abblBaeMoro Mcrnonb3oBaHunsa rpunna. ,CI,aHHoe
PyKOBOACTBO NpeaHa3sHa4yeHo anAa 1oro, YyTObbI NOMOYb Bam npasunbHO CO6paTb, YCTaHOBUTb, NICNONb30BaTb U
YyXa*KMBaTb 3a Bawmm HOBbIM rpunem. Bam cnegyet noONHOCTbIO BHUMATENbHO NPOYUTATb AaHHOE PYKOBOACTBO
nepej Ucnosib3oBaHUEM Bawero HoBOro rpunna, 4yT106bI Bbl HbINK YBEPEHbLI, B TOM, 4TO co6mo,a,aeTe BCe mepbl
NpPeAoCTOPOXKHOCTU U 3HaeTe 06 ocobeHHOCTAX Bawero rpuns. TuaTtenbHoe cobatogeHne aTUX UHCTPYKL MM
rapaHTupyer, uto Bbl byaeTe Hacnaxaatbea 6ecnepeboiiHoit paboToi rpuaa MHoro net. Ecam aToT NpoAayKT no
KaKol-nnbo NpUYNHE He COOTBETCTBYET Bawum OXNAaHUAM, nomanyﬁCTa, NO3BOHUTE B Hall OTAEN O6CJ'Iy)KVIBaHVIF|
KnuneHToB no Ten. 1-866-820-8686 ¢ 9 yTpa ao 17 Bevepa (ceBepoamepurkaHCKOe BOCTOMHOE BPEMST) UK
noceTuTe Haw canT no agpecy www.napoleongrills.com.

NPESUAEHTCKAA OrPAHUYEHHAA NOXU3HEHHAA TAPAHTUA HA YTOJIbHbIE TPU/TU NAPOLEON

PRESIDENT'S
i_I|N|‘:ITEE'?|ME KomnaHua NAPOLEON rapaHTupyeT oTcyTCTBME AedEKTOB MAaTEPMANOB U KayecTBa Bawero Hosoro yronbHoro rpuas NAPOLEON c
WARRANTY AaTbl NpMobpeTeHns 1 B TeYeHWe YKasaHHOro nepuoaa:
[leTanu u3 anloMMHUEBOTO INTbA / TOMKA U3 HEPIKaBeIoLLEen CTanu MoXun3HeHHO
KpblWwKa 13 HepskasetoLel cTanm MoXn3HeHHO
3ManmpoBaHHanA KpblllKa U chepryeckas 0CHOBa MoXun3HeHHO
MnacTuKoBble pyyKu 10 net
93ManMpoBaHHbIe YyryHHble Gapbekto-peLleTkm 5 net PlUs
Bapbekio-pelueTkm 2 roga
PelueTkn/KoNoCHUKM ans yrs 2ropa
Bce octanbHble getanu 2 roga
O603HayeHune pluss YKa3bIBaeT Ha paclmMpeHue nepuoaa rapaHTMIMHOIO NOKPbLITUA, YTO O3HAYAET, YTO B TeYEHUE AOMONHUTE/bHbIX
5 net 3anyactu byayT A4OCTYNHbI NOTPebuTento no LeHe, coctasasatowein 50% oT TekyLelt PO3HUYHON CTOMMOCTHU.

YcnoBua n orpaHuUYeHuA

Komnanusa NAPOLEON paeT rapaHTMio Ha CBOIO NMPOAYKLMIO B OTHOLLIEHMMW NPOU3BOACTBEHHbIX AedeKTOB TO/IbKO NepBOHaYalbHOMY
NoKynaTeno Npu yCa0BKM, YTO MOKYNKa Bblaa coBeplueHa y asTopmsosaHHoro guiepa NAPOLEON v noanagaet nog cnegytoume
YCN0BUA N OFPaHUYEHUA:

[laHHan 3aBOACKan rapaHTUA He NOANEKUT Nepesayde, a TaKKe He MOXKET BblTb HU NPU KaKUX YCNOBUAX NPOANEHA HU OAHUM U3
HalWmnx NpeacTaBuUTeNei.

[aHHaa orpaHMYeHHanA rapaHTUA He PacnpPOCTPAHAETCA Ha NOBPEXKAEHUA, Bbl3BaHHbIE HEMPaBU/IbHBIM UCNOb30BaAHNEM,
MCNONb30BaHNEM FPUNA B KOMMEPYECKUX LIeNAX, HeA0CTaTKOM TEXHUYECKOro 06CNYKMBaHNA, FOPEHNEM XKUMPa, BO3AehCTBUEM
arpeccvBHOW cpeabl, aBapUNHbIMU CUTYALMAMM, MPOU3BEAEHHBIMU MOAUPUKALUAMM, TPYObIM MM XanaTHbIM 0bpaLLeHUEM,

a YCTaHOBKa JieTaneil Apyrux NponsBoauTenei aHHYAMpyeT AaHHYI0 rapaHTuio. [laHHaA rapaHTMA He PacnpoCcTPaHAETCA Ha
BblLiBETAHWNE NNACTUKOBbIX 3/IEMEHTOB, NPOUCXOAALLEE B PE3Y/IbTaTe BO3AENUCTBUA YAbTPAGUONETOBbIX y4ei UAN XUMUYECKUX
YUCTALLMX CPeaCTB.

[laHHaA orpaHWMYeHHanA rapaHTUA He PacnpPOCTPAHAETCA Ha LlapanuHbl, BMATUHbI, MOKPACcKy M GUHULLHOE NOKPbITUE, KOPPO3UIO
MM BblLBETAHWE, BOSHUKLLWUX NOA, BO3AENCTBUEM TeNnna, abpasmnBHbIX U XMMUYECKUX OYMCTUTENEN, A TaK Ke Ha CKO/bl Ha YacTAX C
bapdopoBot IMaNNPOBKOW.

Ecnu nospexaeHve AeTanm NPoUCXoAUT B TeYEHME rapaHTUIMHOTO CPOKa B TOM CTeneHK, KoTopas AenaeT fasbHelillee
bYHKLMOHMpPOBaHMe AeTanu HEBO3MOXKHbIM (CKBO3Has KOPPO3usA/CKBO3HOE NporopaHue), To NPeaoCTaBAAeTCA 3anacHan AeTab.
Mo OKOHYaHWMM NepBOro rofa B OTHOLEHUMN AaHHOM Mpe3naeHTckoi OrpaHuyeHHol NMoxu3HeHHol fapaHTuei Napoleon
komnaHua NAPOLEON no cBoemy yCMOTPEHMIO MOKET BbINONHUTL B NOJAHOM 06beme Bce 06A3aTe/IbCTBaA NO AAHHOM rapaHTuK
nyTem BO3MeLLEHUA NepBOHaYaIbHOMY NOKyNaTento, NoAy4YMBLIEMY AAHHYIO FAPaHTUIO, ONTOBOM CTOMMOCTM Nt060I rapaHTUIMHON
aetanu/petaneit ¢ aedekTom.

Komnanusa NAPOLEON He 6yaeT HecT OTBETCTBEHHOCTb 3@ pPacxoAbl NO yCTaHOBKe, paboTam uau 3a ntobble apyrve pacxoasbl,
CBA3aHHbIe C NOBTOPHOM YCTAaHOBKOM rapaHTUMHOW AeTanu, a AaHHaA rapaHTUA Ha TakMe pacxoApl He PacnpOCTPaHAETCA.
HecmoTpsa Ha ntobble nonoxKeHus, oteeTcTBeHHOCTb KomnaHuv NAPOLEON B cooTtBeTcTBUM € Mpe3naeHTckoin OrpaHnyeHHon
Moun3HeHHoM MapaHTuelt Napoleon onpeaeneHa Bbile, U HU NPU KakKUX 06CTOATENbCTBAX He ByAeT pacnpoCTPaHATLCA HU Ha
KaKue BO3HMKaloLWWe NpsAmMble U/UAK KOCBEHHbIE PAacXoAabl U/WUau yBbITKMU BCIEACTBUE KaKMX-TMBO NOBPEXAEHW.

[aHHan rapaHTua onpeaensert 06a3aTeIbcTBa M OTBETCTBEHHOCTb KomnaHMn NAPOLEON B oTHoweHuu npogyKkuun NAPOLEON, a
BCE MHble BbIPaXKeHHble, MpeAnonaraemble UM NoAPasyMeBaemMble rapaHTUK No JaHHOMY 060pyA0BaHMIO, er0 KOMNOHEHTaM AN
aKceccyapam UCK/oYatoTea.

Komnanua NAPOLEON He 6epeT Ha cebs, a Tak»Ke He YNOJIHOMOUYMBAET KaKyto-Mbo TpeTbio CTOPOHY 6paTb Ha cebs oT UmeHu
komnaHum NAPOLEON ntobble gpyrve 06A3aTenbCrea B OTHOWEHWUM YCAOBUIA M OTPAHUYEHMI AAHHOW rapaHTUm.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a: BO3HMKHOBEHWE/3aTyXaHWe NAaMeHM, BbI3BaHHbIE YCIOBUAMM OKPYXKatoLWe
cpefibl, TAaKUMM KaK CUNbHBIV BETEP UNN HEAOCTAaTOUHAA BEHTUAALMA.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTb 3a /1t0bble NOBPEXAEHWUA YTObHOIO rPUAsA, NPUYMHOW KOTOPbIX ABUANCH NOTOAaA,
rpag, HebpexkHoe obpallieHne, NOBPEXAAIOLLME XMMUYECKUE BELLECTBA NN MOIOLLME CPEACTBa.

MNpwu paccmotpeHnn komnaHmeir NAPOLEON nto6bix rapaHTUIMHbIX NPeTeH3ui Hapsaay ¢ CepUNHBIM HOMEPOM U MapPKUPOBKOM
Mozenu HeobxoAMMO NPEAOCTAaBUTb YEK Ha MPUOBPETEHHDIN TOBAp UK ero Konuio. bes npeabaBneHnA JOKYMEHTOB
noATeepXAaoLWMX GaKT MOKYNKM y aBTOPU30BAHHOTO Aunepa NpeTeH3nu No rapaHTUAHLIM CTly4aaM paccMaTpUBaTLCA He ByayT.
Komnanua NAPOLEON ocTasnsieT 3a coboii npaBo CBOMMM CUAAMM UM CUAAMU CBOUX NPeACTaBUTENEN NMPOU3BOANTD
npesBapuTe/bHYIO MPOBEPKY /OCMOTP NoBpeXKAeHHOro/AedeKTHOro rpuns UM N6 ero YacTn nNepes NPUHATUEM K
pPaccMOTpeHUto NPeabABAAEMbIX NPETEH3UI NO rAPaHTUIHBIM 06A3aTeNbCTBAM.

Komnanusa NAPOLEON He HeceT OTBETCTBEHHOCTU 3a /1t06ble TPAHCMOPTHbIE PACcXoabl, ONAATY TPYAA WU SKCMOPTHbLIE NOLNHBI.

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 npeaoCTOPOXKHOCTU

MONHOCTLIO NPOYUTANTE MHCTPYKLMIO Nepes TEM, KaK NPUCTYNUTL K 3KCMIyaTalmny rasoBoro rpuns.

* B yCTPOMCTBO rpuns He AONXKHO BHOCUTLCA HUKAKMX M3MEHEHUIA MK moandUKaLmii.

e TwaTenbHo cieayiTe YKasaHUAM MO PO3XKUTY BO BPeMS 3KCNIyaTauuu rpuns.

*  He pasxuraiTe ApeBecHbIi1 Yronb NPu 3aKPbITON KPbILLKE.

*  He HaK/OHAWTECb Hag, rpuiem BO BPEMSA PO3XKMUIa.

*  He nonb3syiiTecb 6€H3MHOM, a/IKOrOIEM MU APYTOM IETKOBOCM/IaMEHAIOLWENCA KNAKOCTbIO ANA
ApeBecHbix yrneit. [Ins poskura apesecHbix yrnei noaxoant TOIbKO KMAKOCTb AN5 pPO3Kura
ApeBecHbIX yrnei. Yoegutecn, 4To tobble }KUAKOCTU, Haxoaalmecs B rpune, 6bliv yaaneHbl K
MOMEHTY PO3XKMra APEBECHOrO YINA.

e He pobasnaAiiTe XUAKOCTb 417 PO3KUIa APEBECHDLIX YI/IEW Ha rOpAYNE UK JaxKe TEN/ble YU,

e Jlo v nocsie NpYMeHEHMA EMKOCTb, B KOTOPOW XPaHUTCA KUAKOCTb A8 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 Koprnyca.

e He ocTaenaiite pabotatowmit rpuab 6e3 npucmoTpa.

e He nepemelyalite rpub BO BPpEMA IKCMAyaTaL UK.

e [laHHbIV ra3oBbliA FPU/b HE SO/KEH YCTaHABAMBATLCA B UM Ha XWUAbIX aBTOPyproHax v / uam noakax.

e [pwWb JONKEH IKCMNIYaTUPOBATHLCA UCKIOYUTENBHO BHE MOMELLEHMS, B XOPOLIO NPOBETPMBAEMOM
MecCTe, 3anpeLLeHa aKCnyaTaumus BHYTPU 34aHUSA, rapaa, nog HaBecom v B I060M Apyrom
3aMKHYTOM NPOCTPaHCTBE.

e CoxpaHsiTe AMCTaHUMIO MEXKAY FPUemM U roproUYnMmmn matepmanamm 5 ¢ytos (1,5 m) co Bcex CTOPOH.
CoxpaHsiTe AMCTaHUMIO MEXKAY FPUIemM Y BUHUIOBON OBMBKOI MM OKOHHbIMU pamamu. 3anpeLLeHo
No/Ab30BaTbCA FPUAEM Ha NIETKO BOCMIAMEHAIOLWMXCA NOBEPXHOCTAX (AePeBAHHbBIX AN KOMMNO3UTHbIX
HacTunax Uan Teppacax).

e Bce BEHTUAAUMOHHbIE OTBEPCTUS FPUAA SONKHbI COAEPIKATLCA B UMCTOTE.

e 3anpeulieHa 3KCNayaTaLumsa YCTaHOBKM, PACNONOMKEHHOW NOA KaKoi NMMB0 KOHCTPYKLUMER, caenaHHoM
13 BOCM/IaMEHSAIOLLMXCA MaTepnasos.

e 3anpelieHa 3KCNayaTaLmMsa YCTaHOBKM, PACNONOKEHHOW NOA, KaKoli MO0 KPbITOM KOHCTPYKLUMEN Tuna
KpbILWW, HaBeca, KO3blpbKa UM HaBeca 411 aBTOMobuAs.

e Pacnonaraiite rpuib Takum 06pasom, YTobbl OH BbI1 3aLWMLWEH OT BeTpa. CUAbHbIN BeTep HeraTMBHO
CKa3blBAETCA Ha Ky/IMHAPHbIX NOKa3aTeNAxX rpus.

e Bo Bpems Nporpesa HaA/IeXKUT 3aKPbIBaTb KPbILLKY.

*  30/IbHMK WM NOAHOC AN KMPa LOMXKHbI BbITb HA MECTe BO BPems 3KCNyaTaunm rpuns.

e ChnepyeT NpoBOAUTL PETYNAPHYIO YUCTKY NOLHOCA M 30/IbHUKA BO M3beXKaHNe CKONEHUSA K1pa,
KOTOPOE MOMKET NMOCNYKUTb MPUYNHOM NOXKAPA, BO3HUKLIETO OT BO3rOpaHuaA Xupa Ha rpune.

*  He xpaHuTe 3aXKuranku, CmMukn n ntobble Apyrue roproume matepuasbl Ha GOKOBbIX MNOJKaX.

e [puib JONKEH BCeraa pacnonaratbCA Ha POBHOM NOBEPXHOCTY.

*  He nonb3syiiTecb BOAOM ANA TYLUEHUA YIIeN, TaK KaK 3TO MOXeT NoBpeanTb NOKPbITUE FPUS.

e [1ns 60pbbbl C BbIBPOCAMM NAaMeHU cesyeT 3aKpbIBaTb BEHTUIALMOHHbIE OTBEPCTUA BALLEro rpuas.
[ns TyweHus yraa / orHA NosIHOCTbIO 3aKPOMTE BEHTUNALMOHHbIE OTBEPCTUA U KPbILWKY.

¢ [onb3yiTecb NOAXOAALMMM MHCTPYMEHTAMM HA AJIMHHDBIX, }KaPOCTOMKMX PyUKaX.

e Bo Bpems 3KcnyaTaLmmn ycTaHOBKM 065A3aTe/IbHO MCMNONb30BaHWE NPMXBATOK / pyKasuL,

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

e OcTaBLWMeECA YININ U 3071y MOMECTUTE B KOHTEMHEP M3 OTHeynopHoro metanna. OctaBbTe yrau B
KOHTeWHepe Ha 24 Yyaca, 3aTemM UX MOMKHO YTUIN3MPOBaTb.

o [lepxuTe Kabenn aneKTPoONUTaHNA BAANM OT BOAbI MW HArpeTbiX NOBEPXHOCTEN.

*  3aKoH 65 wraTta KanndopHua: B pesynbraTte ropeHns ApEBECHOTO YA BblAENAOTCA BELLECTBa,
HeKoTopble U3 KOTOPbIX, COMAacHO 3aKOHY WTaTa KanndopHMs, OTHOCATCA K BeLLLecTBaM, KOTopble
MOTYT BbI3BaTb pPak UM ONACHOCTb ANA PENPOAYKTUBHOIO 340P0BbA. [pU NPUrOTOBNEHUU MULLM
Ha ApeBeCcHOM yr/e Bcerga obecneynBainTe Hag/1exKallyto BEHTUAALMIO YCTAaHOBKM AJ1A YCTPaHeHus
BO34€WCTBUA BPeAHbIX BELLEeCTB.

www.napoleongrills.com
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YKa3aHuA No po3XKUry

Mpsamoe npurotoBneHue

22" (56 cm) Mpsimoit cnocob npurotoBaeHnn

Henpamoii npurotoBneHun

PeKomeHAayemoe KoNMYecTBo ApeBecH

50

22" (56 cm) Henpamoli cnocob npuroToBieHuns

25 ¢ KakaoM CTOPOHbI
*(po6aBbTe elle No 8 ¢ KaXKAoM CTOPOHbI 32 KaXKablii
[LONONHUTENBHBIW Yac NPUTOTOBAEHUSA MULLM)

*Pekomergaumm no notpebneHnio ApeBEeCHOrOo YN ABNAOTCS NpnbnuanTtenesHeiMy, 6onee anutensHoe
npurotoenexHve nuwm TpebyeT BonbLuero KonuyecTsa ApeBecHbIX yrnen. Ecnu noroga xonogHas
unu BeTpeHas, npuaértca AobasuTb Gonblue BpUKETOB A4S AOCTUXEHUSs HeOBXxoauMOoN TeMnepaTtypbl

NPUroToBneHna nNnuwn.

B H M MA H M E ! OTKprTaﬂ KpblLWKa.

BHUMAHMWE! ycranosute rpunb BHe nomelenus Ha TBEPA0i, POBHOM 1 HEBOCNNAMEHAIOWENCA
NOBEPXHOCTU. He Nonb3yiTeCh rPUNEm Ha AePEeBAHHBIX MU APYTUX BOCMIAMEHSIOLLMXCA NOBEPXHOCTAX.

BHUMAHMWE! He naknonsiitech Hap, rpunem npu possure ApeBecHOro yras.

BHUMAHMWE! 30nbHuk gonken HaxoauTbea Ha mecTte BO BpeMA PO3KMIa U BO BpeMs SKCNyaTaLmm,

NPAMOM CNOCOB MPUTOTOB/IEHUA

HEMPSIMOM CMOCOB MPUrOTOB/IEHUA

1. MONHOCTbIO OTKPOWTE BEHTUNALMOHHBIE OTBEPCTUSA,
pacnonoXKeHHbIe Ha KpbILLKe U onope rpuas. CHumuTe
KPbILLKY U U3BNEKUTE PELIETKY AN NPUTOTOBNEHNUA MULLA.

1. MONHOCTbIO OTKPOWiITE BEHTUNALMOHHbIE OTBEPCTHUS,
PacnonoKeHHbIe Ha KpbILWKe 1 onope rpuas. CHUMUTE KPbILLKY 1
M3BJIEKUTE PeLETKY ANA NPUTOTOBNEHNUA MULLA.

2. Y6eauTecn, 4To 3001a 6bl1a yAaNeHa U3 30/IbHUKA, U OH
6b1/1 BO3BPALLEH HA MeCTO.

2. Y6eauTecn, 4To 30n1a 6blna yaaneHa us 30/1bHUKA, U OH 6bin
BO3BPALLEH Ha MeCTo.

3. TpnAb MOXHO MCNONBL30BATb KaK C, Tak 1 b6es,
LLeHTPasIbHOrO OTpaKaTens Bo3ayxa. OTpaxkatenb
obecneunsaet 60n1ee paBHOMEPHYIO TeMnepaTypy v
3ame/IfneT CKOPOCTb CrOPaHUA YA B LEHTPE rpuns.
Mcnonb3yinte AiMbo yCTPOMCTBO AN1A PO3XKUTa APEBECHbIX
yrnei Ultrachef (He BxoguT B KOMNAEKT), cneays
peKkomeHAALMAM, PACNONOKEHHbBIM B MHCTPYKLUK, MO0
nomectute 60aee Nerkue yrim UM CKOMKaHHbIN KyCoK
raseTbl Ha OTpayKaTe/lb BO3A4yXa U PAAOM C HUM. [MomecTute
[PEBECHbIE YT B KOHYCOOBPA3HYIO KYuKy B LEHTPE
YCTaHOBKM HA raseTte Uan Ha KybuKax ana posxura.

3. CHUMUWTE LUEHTPA/IbHBIN OTparkaTesib BO34yXa U yCTaHOBUTE
noaAaoH. MomectTute onuMoOHasbHbIE KOP3UHKK A1 APEBECHOTO
yrAs Ha NoaaoH. Mcnonb3yiiTe N1M60 YCTPOMCTBO A/1A PO3KUIa
apesecHbix yrnen Ultrachef (He BxoauT B KOMMAeKT), cnegys
peKoMeHaaLMAM, PACMONOKEHHBIM B UHCTPYKLMK, TGO
nomecrtuTte Ky6VIKVI ANA PO3XKura unun CKOMKaHHbIN KYCOK ra3seTbl
B KOP3WHKY ANA ApeBecHoro yris. [lomecTute ApeBecHble yrav B
KOP3WHKM Ha rasety uan Ha KyBuKu ana posxura.

4. Pa3oxKruTe rasety uam Kybukun gaa posura. Kak Tonbko
YIY Pasropenunck, 3aKpomTe rpusib KPbILWKOM U NO3BONbTE
[OPEBECHBIM YINIAAIM NPOropeTh A0 06pa30BaHMA TOHKOTO
cn105 cepoit 30l (NpumepHO 20 MUHYT).

4. Pa3oxkruTe rasety Uam Kybuku gaa poskura. Kak To/1bKo yram
pasropennchb, 3aKpoiTe rpub KPbILLKOW U NO3BOJIbTE APEBECHbIM
YINSIM NPOropeTb A0 06pa3oBaHMsA TOHKOTO C/10A CePOit 30/1bl
(npumepHO 20 MUHYT).

5. PaBHOMEpPHO pacnpocTpaHuTe APEBECHbIE YN MO
NMOBEPXHOCTU PELUETKM KapPOCTOMKMMM LUMMLAMM Ha
OJMHHOW PYKOATM (BK/IIOYAsA LEHTPasIbHbIN OTpakaTesb
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 6e3onacHoi 3KCNyaTaLmm YCTPOICTBA ANA PO3XKUra ApeBeCHbIX yrnen

BHUMAHME!
PO3MMUIA IPEBECHBIX YI/NEN

('-.

i TonbKo oA aKCNAyaTaumMmn BHE NOMELLEHMA.

*  lcnonb3syiTe yCTPOMCTBO A/1A PO3XKUIa APEBECHbIX YI/1el, TONIbKO eCciv OHO
YCTAQHOB/IEHO Ha PeLUETKe A/1A YINel, a IPUb HAXOAATCA BHE MOMELLEHUS
Ha TBEPAOWN, POBHOW M HEBOCM/IAMEHAOLLENCA NMOBEPXHOCTH.

i CrasbTte yCTpOl;'ICTBO AONA PO3XKUra ApeBecCHbIX yrneﬁ Ha BOCn/s1lameHAuwmneca
NOBEPXHOCTU TO/IbKO NOC/Ne ero NoJIHOro oxXnaxaeHuA.

*  He nonb3yinTech }KMUAKOCTbIO ANA PO3XKUra, BeH3MHOM nnn 1
CaMOBOCM/IAMEHAIOLMMCA APEBECHBIM YIIEM B YCTPOMCTBE 419 PO3XKUra _
OpeBecHbIX yrien.

e [onb3yHTech YCTPOMNCTBOM 418 PO3KMIa APEBECHbLIX YI1eN TONbKO NO HAa3HAYEeHMIO.
e Bcerga vcnonb3yinTe 3alnTHble NePYATKM Npu paboTe ¢ YCTPOMCTBOM A5 PO3XKUTa APEBECHBIX YINEN.

e He gonycKaiTe HaxoXAeHWA AeTel U AOMALLHUX }KUBOTHbIX BBM3U YCTPOICTBA AN PO3XKUra
ApeBecHbIX yrnen.

e He nosb3yiTecb yCTPOMNCTBOM A4/18 PO3XKMUra APEBECHbIX YIIei Npu CUAbLHOM BETpeE.
e He ocTaBnsiTe paboTatoLiee yCTPONCTBO ANS PO3XKUIa APEBECHDbIX yrael 6e3 npucmoTpa.
e He Hak/oHAWTECH HAZ YCTPOMNCTBOM A4/ PO3XKMIa APEBECHbIX YIIei BO BPEMA PO3XKMra.

e [lonb3yWTech YCTPOMNCTBOM A8 PO3XKUra APEBECHbIX YINEeN TONbKO NO Ha3HadYeHuo. He noib3yitech
YCTPOWMCTBOM 418 PO3XKMUra APEBECHbIX YN ANA NPUTOTOBAEHNA NULLMN.

e BbICbiNaTb ropALLMe YI/IM U3 YCTPOMCTBA A1 PO3XKMIa APEBECHbIX YINIEN HYXKHO C 0C0H0M
OCTOPOXKHOCTBIO.

KcnayaTauma yCTPoCTBa ANA PO3XKUTa APeBeCHbIX yrien

e [lepeBepHuTE YCTPOMCTBO A/ PO3XKMUra APEBECHbIX YI/Iei BBEPX HOM.
e CKOMKalTe ABa raseTHbIX NCTa U 3aNONHUTE MMM AHULLE YCTPOMCTBA AN PO3KMUIa APEBECHbIX YINeN.

e [lepeBepHUTE YCTPOWCTBO A1 PO3KMIa APEBECHbIX YINIeW U NOCTaBbTe €ro B LieHTPe peLéTkun ana
yrnen.

i 3acbinbTe Noaxoaalee KOAMYeCcTBo 4peBecHbIX yrneﬁ, HO He nepenonHuTe yCTpOﬁCTBO.

®  3axrute CNuYky M nogHecuTe eé K 0gHOMY U3 BEHTUNALMOHHbIX OTBEPCTUIA, PACNONOKEHHDIX Y
OHVLLA AN5 PO3XKUTa ra3eTbl.

e Korga BepxHWIA CNOW Yra NOKPOETCA TOHKUM C/I0EM CEPOW 30/1bl, aKKYPaTHO BbICbINbTE ropaLLme
ApeBecHble YIN Ha PelETKy ANs yraen (Npsamoi cnocob NpUroToBAeHUsA) AN B KOP3UHKY A1A
APeBecHoro yrs (Henpamoi cnocob NPUroToBaeHUA).

e KaK TONbKO ropsime yIim OKasaaucb B rpusie, paBHOMEPHO PacnpoCcTpaHUTe ApeBecHbIe YN No
NOBEPXHOCTU PELIETKM KapPOCTOMKMMU WUNLAMW HA SJAMHHOW PYKOATH.
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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 NpPUroToBAEHUA NULLU Ha APEBECHbIX YINAX

baogo

Mpamoii / Henpamoi
xap

Bpemsa
NPUroToBneHus

MonesHble PeKomeHaauuun

Crenk
ToNWwmHa - 1 aronm (2,54
cm)

Mpamoii ap

6-8 MUHYT — cpegHAn
npoxapka

MNpw BbIbOpE MAca ANA rpuna
cnpalwuBaiTe MpamopHoe MACOo C
0cobbIM pacnpeseneHnem Kupa.
Mup npumeHseTca ansa cmardeHun
Msca BO BPEMSA NPUTOTOBAEHNA U

NOMOraeT COXPaHATb MACO COYHbIM.

lambyprep
TonwmHa - 1/2 aronima (1,27
cm)

MpAmoii Kap

6-8 MUHYT — cpeaHAn
npoapka

MpurotoBieHune rambyprepos
Ha 3aKas cTano nerye 6narogaps
M3MEHEHUIO TONLWMHbI KoT/eT. [nn
[06aBNeHNA MACY 3K30TUYECKOTO
OTTeHKa NoA6pockTe OMUIOK
OpEeLUHUKA Ha ApeBEeCHbIE YINN.

Kycouku KypuHoro msca

MpAamoii *Kap NnpumepHO
N0 2 MUHYTbI C Kaxao0M
CTOPOHbI.
Henpamoii xap -
ocTtaswueca 18 — 20 muHyT

20-25 muHyT

HapesaiitTe MACO C 04MLLEHHOM
OT KOKM CTOPOHbI Ha 3/4 oT
obuiero obxsaTa Horu, ans 6onee
paBHOMEpPHOro pacnpeaeneHus
mAca Ha rpune. 3To no3BonAeT
rotoBuTb bbicTpee v 6onee
paBHOMepHO. Ona nobasneHus
msAcy GMpmeHHOro Bkyca
noabpockTe ONUAOK MECKUTa Ha
ApeBecHble yrau.

CBWHasA oTbMBHaA

MpAmoii kap

10-15 muHyT

OTpeKbTe NMNLWHUIA KUP nepes,
npurotosaeHvem. Ytobbl maco
noay4nnocb 6onee MArKMMm,
BblOMpaliTe KyCKM NOTOALLE.

CBuHble pebpbilKm

MpAMOoii Kap -NpMMepPHO Ha
5 MUHYT
Henpamoi »ap —
ocTaBLUeecs Bpema

1,5-2vaca
4acTo NepeBOpPaYNBaThL

Bbibuparite 6onee macucTble 1

HeXMpHble pebpbilwku. KapbTe

Ha rpwse, noka maco He Byaer ¢
NErkoCTbio OTAENATLCA OT KOCTEMN.

OT6UBHbIE U3 MONOAOM Mpamoii xKap 25 - 30 MUHYT OTpexKbTe MWHUIN XKUp nepes,
6apaHuHbI npurotosaeHvem. Ytobbl maco
nony4nnocb 6onee MArkMMm,
BblBMpaiTe KyCcKM noToALe.
XoT-goru MpAmoii kap 4 - 6 MUHYT Bbibupaiite cocuMcKM 6onbLINX

pasmepos. Nepea NpUrotoBaeHUEM
OUYMCTUTE OT KOXKYPbI.
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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 npasuno, 50 6pmKeToB XBaTaeT Ha NpurotosaeHue 2 GpyHToBs (1 Kr) nuim. Ecnm npurotosneHune

nuwm anutca 6onee 30 — 40 muHyT, cneayet obasuTb 6puKkeToB. ECiM noroaa xonogHan Uau BeTpeHas,
npuaércs nob6asuTb 6osblue BPUKETOB A5 AOCTUKEHUA HEOHXOAMMO TeMNEPATYPbI MPUTOTOBAEHUSA
IZIITIZR

Do6aBneHune apeBecHbIX yrieii BO Bpems NPUroToBNeHUA NULK: byabTe 0CTOPOXKHbI BO BpEMS
[06aBNeHMA ApeBeCHbIX YINel BO BPeMs NPUroToBAEHUA NULLK. [TpU KOHTAKTe CBEXKEro Bo3ayxa C
YIAMU MOXKET NPOM30ITH BbIBPOC NaameHun. OToiguTe Ha 6e3onacHoe paccToAHME U BOCMONb3YyMTECh
YKAaPOCTOMKUMM LMNLAMM HA ANNHHOWN PYKOATU gna aobasneHus 6pukeTos U3 gpesecHoro yrma. C
06eunx CTOPOH PeLETKM A1A NPUTOTOBIEHNA MULLLM PACTONOMKEHbI 3aC/IOHKK, NPeoCcTaBaaowme 4OCTyn K
peLwéTke ANA LPEBECHOTO YA,

BHUMAHMWE! He po6aensiite snaKoctb Ans po3xura ApesecHbIX yIei 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.

OTKpbITOE 3akpbiToe
BEHTUNALMOHHOE BEHTUNALUOHHOE
oTBepcTue oTBepcTue
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Mepbl NPeaoCcTOPOXKHOCTU NOC/IE UCNOJIb30BaHUA FPUNA

BHUMAHMUE! Ona 3awmTbl ceb6a U cBoeit Co6CTBEHHOCTU BHUMATE/NIbHO NPOoYUTAINTE U
BbINONHANUTE cegyloLmne mepbl NPeAOoCTOPOXKHOCTHU.

e  3aKpolTe KPbILWKY FPUASA U BCE BEHTUNALMOHHbIE OTBEPCTUA ANA TYLUEHUA OTHSA.
e [lepes nepemeLleHUEM rPUSA MO3BOJILTE EMY OKOHYATENbHO OCTbITb.

e He octaBnanTte pabotatowmii rpunb 6e3 npucmoTtpa. MNepes nepemeLeHMemM yCTaHOBKM
ybenuTech, YTo YN 1 30/1a OKOHYATE/IbHO MOTYLUEHbI.

e  Bocnonb3sylTecb 10NATKOM WAW KOBLLUOM A5 YAANEHUA OCTaBLIMXCA YIel 1 30/bl. [lomecTuTe UX B
KOHTEMHEep M3 OrHeyNnopHOro MeTanna u 3anerte Bogon. OCTaBbTe YInu B KOHTeMHepe Ha 24 Yaca,
3aTeM MX MOXKHO YTUIM3NPOBATb.

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.

PelwléTKn 1 HarpeBaTe/ibHaA NOACTaBKa: PelETKM U HarpeBaTe/IbHYO NOACTaBKY /lydlle BCEro YNCTUTb
NaTYHHOW NPOBO/IOYHOM LWETKOM BO Bpema nogorpesa rpuns. CTanbHy NPOBOIOYHYHO LETKY MOXKHO
MCNoNb30BaThb ANA yaaneHUA Hanbonee TPYAHbIX NATEH.

Yuctka rpuns usHyTpu: CHUMUTE PELIETKM 418 NPUTOTOBAEHUA NULLM. YAANUTE OCTaTKM ¢ BOKOB KOTAa

W BHYTPEHHEW CTOPOHbI KPbILLKM NaTYHHOW NPOBOMIOYHOM WETKOW. [INA Haanexallel YNCTKM 3aCNOHKN
cneayeT BOCMOAb30BATLCA LWNATENEM UM CKPeBKOM, 3aTeM yAaNNUTb 301y NaTYHHOW NPOBOIOYHOW
WETKOM. Mpu KeNnaHMM MOXKHO BbIMbITb BHYTPEHHIOIO MOBEPXHOCTb MPUAA MATKMM MOIOLLMM CPEACTBOM U
BoZoi. Mocne cnepyeT onoNOCHYTb FPUAb BOLOM M BbITEPETbL HACYXO.

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

n3bexxaHue CKonieHus Xupa.

30nbHUK / NoAA0H: 30/1a M Kanau Xupa NpoxXogaT Hepes 30/1bHUK / NOAAOH, PAaCcro/IOKeHHble

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

Bo3moyKkHaa npuymHa

Cnoco6 ycTpaHeHUA HeMCNPaBHOCTK

Hu3kuit ypoBeHb
Temnepatypbl / naameHu.

HeHagnexawmii nporpes

HeHagnexawmin o6ays.

HepoctaTouyHO
LPEBECHOTO YrA.

KpbIWKy OTKpbIBAIOT
C/IMLLKOM YacTo.

Mo3BO/IbTE APEBECHbIM YIIIM FOPETh, NOKa
MX He byaeT NOKpbIBaTb C/10M Cepoit 30/bl.
(npumepHO 20 — 25 MUHYT).

OTKpOVITe BEHTUNALMNOHHbIE OTBEPCTUA.

[obaBbTe ApeBeCHOrO YA Ha PeLweéTKy ais
yrs.

[oTOBbTE MPU 3aKPbLITOM KpbiLwKe. MpU Kaxkaom
OTKPbITUM KPbILWKM TeEMNepaTypa nagaeT. 3To
3aMea/ifeT NpoLLecc NPUroTOBEHUA NULLA.

YpeamepHble
BbI6pOCHI NiameHn /
HepaBHOMEPHbIN Kap.

HeHagnexawmii nporpes.

M3NNLWKK XKnpa n
OTNOXKEHMUA 30/1bl HA
30/IbHUKE U NOAA0He.

MpoBeauTe Nporpes rpunsa NPU 3aKpbITON
KpbllWwKe B TeyeHune 20 - 25 MUHYT n
paBHOMEpPHO pacnpeaenunTe yram no
NOBEPXHOCTU PELUETKMU.

PerynapHo npoBoauTe YNCTKY 30/1bHMKA

W nopaoHa. He BbicTunalTe noaaoH
antomuHmnesol ¢onbron. CMoTpuTe pasaen no
YncTKe.

BHYTPM KpbIWKK UK
KO/INaKa oTC/lamMBaeTca
Kpacka.

CkonneHue xupa
Ha BHYTPEHHMX
NOBEPXHOCTAX.

I70 He AaBnseTcA gedekTom. MoKpbITHE
KPBILKKM M KONINAKa BbINOIHEHO U3 KEPAMUKK
N HE MOKET OTC/IOUTLCA. 3aTBEPAEBLLMIA

KUP NPUHUMAET GOPMbI, MOXOXKME Ha KYCKM
oTcnavBatoLLenca Kpacku. Jlerko yctpaHseTcs
06bIYHOM YMCTKON. CMOTPUTE YKa3aHMA No
yncTKe.
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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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XPAHUTE TOBAPHbIN YEK KAK LJOKA3ATE/IbCTBO MOKYIKM,

NOATBEPXAAKLLEE BALUE FAPAHTUUHOE COMNALLUEHUE
3aKa3 3anacHbIX geTanei

FapaHTUitHaa nHpopmauusa

MOZAENb:

JOATA MPUOBPETEHNA:

CEPUWMHbIA HOMEP:

(DanTe nnpopmauuio ana ynpouieHua npoueaypbl 06paboTku 3anpoca)

Mepepn Tem Kak cBA3bIBATLCA C 0TAEeN0M PaboTbl ¢ KAMeHTamm, nposepbTe canT Napoleon
(pacnonoxeHHbIN No agpecy www.napoleongrills.com) Ha npeameT ykasaHuii no 60s1ee UHTEHCUBHOM
UYNCTKE, TEXHUHECKOMY O6CNYKMBAHWNIO, OBHAPYKEHWUIO U YCTPAHEHUIO HENOMAA0K U 3aMeHbl AeTanel.
Hanpamyto cBaxuTechb c 3aBOAOM 418 3aMeHbl AeTanei u nposeaeHna paboT no rapaHtTuun. Ceaxutech
HanpAmMYyto ¢ AUCTPUBbIOTEPOM B Ballel cTpaHe (nepedeHb AUCTPUBBIOTEPOB C KOHTAKTaMM yKasaH B
PYKOBOACTBE MO/Ib30BaTE/Is MOCTAaBAAEMOM BMECTE C rpU/IeM) MO BOMPOCAM rapaHTUMHbIX C/ly4YaeB U
npeaoCcTaBNEHMIO 3aNacHbIX YacTewn.

[aHHble aetanu B otaen no paboTe C KAMEHTaMM BbICbIIAIOTCA ONa4YeHHOM NOCbINKOW CO caeayoLei
MHbopmaumen:

1. Mogenb v cepuitHbli HOMEp YCTaHOBKM.

2. Homep pgetanu n eé onucaHue.

3. KpaTKoe onucaHue HEUCNPABHOCTKU (Hanpumep, ‘AeTaslb CIOMaNack’ He ABAETCA TaKOBbIM)
4. loKa3aTenbCTBO BAageHUA (POTOKONUA PEKBU3UTOB).

B HeKoTOpbIX CyYasnx npeacTaBuTesb 0TAeNa PaboTbl C KIMEHTAMM MOXKET NOMNPOCUTb BEPHYTb
[AeTanb Ha 3aBog, A1 NPOBeAEeHUA OCMOTPa Nepes, 3aMeHon aeTanu. [laHHble AeTann BbICbINAOTCA C
npeaBapuTenbHon B otaen paboTbl C KAMEHTaMM CO cneaytoLweit NPpUIoKeHHon nHbopmaunet:

1. Mogenb v cepuiiHbli HOMEP YCTaHOBKM.
2. KpaTkoe onvcaHue HeucnpaBHOCTY (Hanpumep, ‘AeTanb CIoManack’ He ABAAETCA TaKOBbIM)
3. [JoKa3aTeNbCTBO BRaeHMs (GOTOKONUA PEKBU3UTOB).

4. Homep paspeLueHuns Ha BO3BPaT — NPeAOCTaBAAETCA NPeLcTaBuTeIem oTaena paboTbl ¢
K/IMEHTOM.

MNepen Tem, Kak CBA3bIBATLCA C OTAENOM pa6OTbI C KIMEHTaMW, nomanyHCTa, npumuTe K cBeaeHuKo, 4To Ha
cnegytouime pacxogbl He pacnpoCTPaHAETCA rapaHTUA.

e /34epiKKM No nepeBo3ke, GPaxToBO KOMUCCUM MU SKCMOPTHbIM cbopam.
e Onnata paboT No AEMOHTaXKY U YCTaHOBKe.

e OnnaTta 3BOHKOB B TEXHUYECKYIO NOALEPHKKY.

e [loTeps OKpaCcKW AeTanen U3 HepKaBetoLLel cTanu.

e HeucnpaBHOCTb A€Ta/IM, CBA3AHHAA C YNCTKOM M yXOA0M, UAN UCMOIb30BaHNEM
HeHaaNeXalux YNCTALWMX CPeacTB (MOCyA0MOEYHbIX MaLLMH).

www.napoleongrills.com
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MONTAZ POUZITi A UDRZBA

Tento gril musi byt pouzivan pouze venku na dobie vétraném misté

Uschovejte tento navod pro pozdé;jsi pouziti.

VENKOVNI GRIL NA DREVENE UHLI

(0) Pouizijte Stitek se sériovym cislem z kartonu

Vyrobni &islo.
XXXXXX000000
Model &.

NK22CK-L

A NEBEZPECI

Nesnazte se zaZzehnout tento Spalovadni uhli vydava oxid
spotiebic bez éteni “ZAPALOVACICH” uhelnaty. Nepalte uhli uvniti domi,
instrukci v tomto ndvodu. garazi, stand, vozidel nebo jinych

uzavrenych prostor.

X
([ VAROVANI! Nedodrzeni téchto pokynd muZe 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)-727-4282
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0350E FEB 29.16
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DEKUJEME, ZE JSTE SI ZVOLILI PRODUKT NAPOLEON

Produkty NAPOLEON jsou navrzeny z kvalitnich dilG a materiald a jsou sestavovéany vyskolenymi femesliniky,
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 potfebné nacini pro nezapomenutelné grilovaci zazitky. Tento manual Vam
byl poskytnut, aby Vdm napomahal pfi sestavovani, montazi a udrzovani grilu a také pfi sprdvné péci o néj.
Je dllezité, abyste si cely manuadl precetlli a porozuméli mu jesté pred prvnim pouZitim. Tak ziskate prehled
o bezpecnostnich opatrenich a o vlastnostech, které Vam maze 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

&KEJAME NAPOLEON garantuje, Ze materidly a zpracovani, uzité pfi vyrobé Vaseho nového grilu, budou odolné
vUci vadam nasledujici dobu od jeho koupi:
Smaltované viko a misa doZivotné
Plastova madla 10 let
Smaltované litinové grilovaci rosty 5 Jet PlUsS
Draténé rosty 2 roky
Dratény uhelny rost 2 roky
Vsechny ostatni Casti 2 roky
plus5

znaci Casovy Usek rozsirené zaruky, diky které budou nahradni 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 pldvodnimu kupci za predpokladu, Ze nakup byl proveden

pres autorizovaného prodejce NAPOLEON a splnuje nasledujici podminky a omezeni:

Tato zéruka neni pfenositelnd a nemdze byt rozsifena nikym z nasich zastupct.

Tato zéruka nepokryva poskozeni zplsobena nespravnym zachdzenim, 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
slune¢nimu 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 pavodni kupujici.

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 obsaZend v této omezené doZivotni zaruce jsou uvedena vySe a NAPOLEON neni za zadnych okolnosti
povinen rozsifovat zaruku na nahodilé nebo neptimé skody.

Tato zéruka definuje povinnosti a zavazky spolec¢nosti NAPOLEON vzhledem ke grilu na dievéné uhli NAPOLEON a
ostatni zaruky vyjadifené nebo zahrnuté k tomuto produktu, jeho komponentdim nebo vybaveni se vyjimaji.
NAPOLEON také neprebird, ani neopravriuje Zaddnou treti stranu k pfevzeti ostatnich zavazk( 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 poZzadavku v souvislosti se zarukou bude NAPOLEON pozadovat Gcet od nakupu nebo jeho kopii spolu
se sériovym ¢islem a modelem grilu.

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

www.napoleongrills.com
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VAROVANI! Nedodrzeni téchto pokynd muzZe mit za nasledek poskozeni majetku, riziko urazu
nebo smrt. Pfectéte si a dodrZujte vSechna varovani a pokyny uvedené v této prirucce pred operaci s
grilem.

Bezpecnostni postupy:

e  Prectéte si cely ndvod pred pouzitim grilu.

e Ridte se pokyny pro zaZehnuti grilu.
¢ Nezapalujte uhelny gril s uzavienym vikem.
e Nenaklanéjte se pres gril pfi zapalovani ¢i horeni.

* Nepouzivejte benzin, alcohol ¢i jiné vznétlivé latky pro zapalovani uhli. PouZijte POUZE starter na uhli
uréeny pro rozpaleni uhli. Ujistéte se pred zapalenim grilu, Ze se v ném nenachazeji Zadne tekuté latky.

e Tekutina pro lepsi horeni uhli nesmi byt pouzivana na horké ani teplé uhli. Cz

*  Po a pred zapalenim musi byt tekutina pro snadné;jsi zapaleni uhli uloZzena na bezpecném misté mimo
gril (minimalné 7.6m).

e Dejte pozor na horky gril pred détmi a zvifaty, NEDOVOLTE détem lést po a do skfiné grilu.
¢ Nenechdvejte 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 skladovén venku v dobre vétraném prostoru a nesmi byt pouzit uniti budovy,
garaze, stinéné verandé, altdnu nebo v jinych uzavienych prostorech.

e UdrZujte spravnou vzdalenost od hoflavin, ze viech stran 1,5 metru. Tato vzdalenost se doporucuje
take v pripadé 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.

¢ Nepouzivejte zafizeni pod hoflavou konstrukci.

e Nepoutzivejte zafizeni pod nizkou stropni konstrukci, pristresky, markyzy nebo previsy.

e Neumistujte do vétrného prostredi. Silny vitr ma nepfiznivy vliv na vykon grilu.

e Viko grilu by mélo byt pfi zahtivani grilu uzavieno.

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

o Cistéte zasobnik popela a tuku pravidelné, aby se zabranilo preplnéni, co? by mohlo vest a7 k pozaru.
* Nepouzivejte boc¢ni 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 vSechny
vétraci otvory a priklopte viko.

e Primanipulaci 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 nehorlavé kovové nadobé. Zde by mél
zGstat po dobu 24 hodin pred dalsi likvidaci.

e UdrZujte elektrické napajeci kabely od vody nebo horkych ploch.

e Spalovani uhli vytvari vedlejsi produkty, z nich nékteré jsou Skodlivé. Pfi vareni s dfevénym uhlim tedy
vzdy zajistéte dostatecnou ventilaci, aby se minimalizovala koncentrace téchto latek.

www.napoleongrills.com
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AN

Zazehavaci pokyny

(Pﬁ'mé vareni )

Pouziti uhli

Metoda vareni

Rozmeér grilu
22" (56cm)

P¥ima

porucené mnozstvi uhli

50

22" (56cm) Neprima

25 pro stranu
*(a prida se 8 na kazdé strané pro kazdou
dalsi hodinu vareni)

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

POZOR! otevrete viko.

na dievénych nebo jinych hoflavych plochach.

POZOR! Nenaklanéjte gril pokud je zhavé uhli.

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

POZOR! Popelnik musit byt béhem provozu nasazen a pouzivan.

PRIMA METODA GRILOVANi

NEPRIMA METODA GRILOVANi

1. Otevrete pIné vétraci otvor na viku a v zdkladné.
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 vyCistén a poté
ho nainstalujte zpét.

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

3. Gril mGze byt pouzit bez centralniho deflektoru

vzduchu. Deflektor zajistuje rovnomérné;jsi teplotu

a zpomaluje ryachlost spaleni ve stfedu rostu. Pro

start grilu doporucujeme pouzit startovaci nadobu
(neni soucasti) dle pokynd uvedenych v navodu nebo
umistéte lihové kostky ¢i zmackané noviny na a kolem

deflektoru vzduchu. Uhli umistéte na hromdadku ve
tvaru kuZele ve stfedu jednotky na tyto noviny ¢i lihové

kostky.

3. Odstrante centralni deflector a umistéte odkapavaci
vanicku. Instalujte volitelné kosiky na uhli na obou
stranach od odkapové vanicky. Pro start grilu
doporucujeme pouZit startovaci nadobu (neni soucasti)
dle pokynd uvedenych v navodu nebo umistéte lihové
kostky ¢i zmackané noviny do kosikd na uhli. Potom
nasypte do kosikd uhli.

4. Zapalte noviny nebo lihové kostky. Po Uplném
zapaleni zavrete viko a nechte uhli horet, dokud nebude
pokryto svétle Sedym popelem (cca. 20 minut).

4. Zapalte noviny nebo lihové kostky. Po Uplném
zapaleni zavrete viko a nechte uhli horet, dokud nebude
pokryto svétle Sedym popelem (cca. 20 minut).

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

www.napoleongrills.com
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Startovaci kapalina mlze byt pouZita k zapaleni uhli, ale neni to preferovany zplsob. MiZe to ovliviit
vini a chut nasledného pokrmu. Jakmile uhli hofi, nikdy neptidavejte dalsi startovaci kapalinu. Takovou
kapalinu uchovavejte alespon 7,5 m od spusténého grilu.

“STARTER” DREVENEHO UHLI

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

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

e Neodkladejte pouzity starter na hoflavé misto dokud neni UpIné studeny. x

e Nepouzivejte starter v silném vétru.
¢ NepouZivejte do starteru benzin do zapalovacl nebo vlastni Zhavé uhli.

e  Pouzivejte starter pouze k roztapéni uhli pro uhelny gril.

e Vidy pouZivejte ochranné rukavice pfi manipulaci se starterem.
e Vidy davejte pozor na déti a zvifata béhem pouZivani starteru.
* Nenechdvejte starter v provozu bez dozoru.

e Nenaklanéjte se pti pouzivani starteru nad néj.

e Nikdy nepouZivejte starter na jiné ucely neZ rozpalovani uhli pro gril. NepouzZivejte ani k pfipravé
pokrm.

e  Budte velmi opatrni pfi presypdvani rozpaleného uhli do grilu.

Pouziti starter drevéného uhli

e Otocte starter dnem vzhiru.

e Nacpéte dva zmackané listy novinového papiru do jeho spodni ¢3sti.

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

e  Pfidejte odpovidajici mnoZstvi uhli a nepreplrite.

e  Zapalte zapalku a vloZte ji do jednoho ze spodnich vétracich otvor(l 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 dievéné uhli (nepfima metoda).

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

www.napoleongrills.com
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Pravodce grilovanim na drevéném uhli

Grilovani na dievéném uhli je tradi¢ni zpiisob vareni, na ktery jsme vsichni zvykli. Zhnouci brikety vyzatuji
infraervenou energii na pokrm, ktery se pece, a to s velmi malou ucinnosti suseni. Jakékoliv $tavy nebo
oleje, které utikaji z potravin a kapaji doll na uhli a odpatuji ho do koure, dava pokrmu jeho lahodnou
grilovanou chut. Pointa je, Ze Napoleon grily na dfevéné uhli vytvarfi zar pro stavnatéjsi hamburger,

strankach.

Nasledujici tabulka grilovani ma byt pouze voditkem. Casy vafeni 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

Pokrm Pfimé/Nepfimé | Doba vareni UZitecné tipy
grilovani
Steak pfimé 6-8 min.— Medium Pti vybéru masa pro grilovani se
tloustka 2.54cm ptejte na maso s mramorovym
rozloZzenim tuku. Tuk plsobi jako
pfirodni tenderizer a udrzuje ho
vlhké a stavnaté.
Hamburger ptimé 6-8 min.— Medium | Pfiprava hamburger je jednodussi

tloustka 1.27cm

zménu tloustky. Chcete-li pfidat
exoticku chut do masa, zkuste
pridat drevéné lupinky Ofechu na
drevéné uhli.

Kureci kousky

Pfimé cca. 2 min
na stranu.
Zbytek neptimé az
18-20 minut.

20-25 min.

Kloub spojujici stehna a nohu
od boku bez kiiZze by mél byt
z % nakrojeny, aby se lépe
maso poloZilo na plochu rostu.
To pomUZe vafit rychleji a
rovnomérnéji. Chcete-li mit vlastni
chut, zkuste pridat dfevéné Supiny
Mesquite na dievéné uhli.

Veprové kotlety

pfimé

10-15 min.

Odstrante prebytecny tuk pred
grilovanim. Zvolte silnéjsi kotlety
pro lepsi vysledek.

Veprova Zebirka

Pfimé na 5 min.

1.5-2 hrs.

Vyberte si Zzebra, které jsou stihlé a

Neptimé zbytek turning often masité. Grilujte dokud nejde maso
lehce od kosti.
Jehnécdi kotletky Primé 25-30 min. Odstrante prebytecny tuk pred
grilovanim. Zvolte silnéjsi kotlety
pro lepsi vysledek.
Hot dogs Pfimé 4-6 min. Zvolte vétsi velikost park(. Pred

grilovanim rozfiznéte podélné kazi.

www.napoleongrills.com
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Instrukce k vareni

Pocatecni zapaleni: kdyz zapalujeme poprvé, gril vyddva 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 priduchy.

Pouziti grilu: doporucujeme predehrat gril s uzavienym vikem po dobu 20 minut. Uhli je pfipraveno,
pokud je na ném tenka vrstva Sedého popelu. Pokrm vareny po kratkou dobu (ryby, zelenina) mohou

byt pfipravovéany bez vika. Varfeni s uzavienym vikem zajistuje vyssi teploty, které snizi ¢as peceni vari
rovnomérnéji. Pfi pfipravé velmi libového masa jako jsou kufeci prsa nebo libové veprové, mizeme rost
naolejovat a tim sniZit pfilepeni. Pfiprava masa s vysokym obsahem tuku muZe zpUlsobit vzplanuti. Toto
redukujte odstanénim tuku, snizenim teploty nebo prfesunutim masa na jiné misto grilu, popf. privfit
vétraci otvory. Viko nechte oteviené.

Jako obecné pravidlo plati Ze na 1 kg masa spotrebujete asi 50 briket uhli. Je-li vareni delsi nez 30 az
40 minut, bude zapotrebi pfidavat nové brikety do ohnisté. Pokud je venku zima nebo vétrno, budete (or4
potfebovat vice briket pro dosaZzeni idedlni teploty pro vareni.

Pridani dfrevéného uhli béhem vareni: budte opatrni pfi pfidavani uhli na gril. Pokud uhliky ptijdou do
styku s ¢erstvym vzduchem, pozor na vzplanuti. Odstupte na bezpecnou vzdalenost a pro ptidani 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 otvor: otvory na krytém venkovnim grilu jsou obvykle ponechany oteviené, aby mohl
vzduch do grilu. Vzduch zvysuje spalovani a teplotu uhli. Teplotu miZete regulovat posunutim vétracich
otvorll otocenim vlevo ¢i vpravo. Uzavieni otvorl muZe ¢astecné nebo Uplné ochladit uhli. Pokud chcete
ochladit nebo uhasit plamen ¢i uhli, nezavirejte Gplné vSechny vétraci ventily.

Otevrete vzduchové otvory Zavrit vétraci otvory

Bezpecnostni pokyny po pouziti

VAROVANI! chcete-li chranit sebe a svlj majetek pred poskozenim, peélivé dodrzujte nasledujici
bezpecnostni opatreni.

e  Zavrete viko grilu a vSechny otvory pro uhaseni ohné

e Vidy nechte gril vychladnout pred dal$i 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 nehofrlavé kovové nadoby 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 poradku a vSechny uhliky jsou kompletné uhaseny pred
odebranim jakékoliv c¢asti z vaseho grilu.

VAROVANI! pyi ¢isténi vaseho grilu vidy pouzivejte ochranné rukavice a ochranné bryle.
VAROVANI! Nepouzivejte tlakovou mycku na cisténi jakékoliv casti grilu.

VAROVANI! Aby se zabranilo moznosti popaleni, provadéjte udrzbu pouze tehdy, kdyz je gril
vychladnuty. Vyhnéte se nechranénému kontaktu s horkymi povrchy. Vycistéte mfizku v oblasti, kde
Cistici roztoky neposkodi paluby, travniky, nebo terasy. Nepouzivejte Cistice trouby k cisténi jakékoli

Casti tohoto grilu. Barbecue omacka a stl maze byt Zirava a mlze zpusobit rychlé zhorSovani prvku

miizky, pokud nebudou pravidelné cistény.

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

Cisténi vnitiku grilu: vyjméte miizky vareni. Pouzijte mosazny dratény kartac pro ¢isténi uvolnéné
necistoty z misy a vnitrku vika. MUZete téz pouzit Skrabku, na odstranéni popela poutzijte dratény kartac.
Zamette vsechny nedistoty z vnitrku grilu do vyjimatelné odkapévaci misky. V pfipadé potfeby mlzete
vnitfek grilu umyt vodou s jemnym mycim prostfedkem. Poté dikladné oplachnéte Cistou vodou a vytrete
do sucha.

VAROVANI! Nahromadény tuk je nebezpeény kviili pozaru. Vycistéte odkapavaci misku po kazdém

pouziti, aby se zabranilo hromadéni mastnoty.

Odkapavaci miska na popel a tuk: Popel, mastnotu a zbytkovy tuk se zachycuje v odkapdvaci misce. K
cisténi 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 viechny
necistoty smeteny do nehoflavého kovové nddoby. Umyjte odkapavaci plech jemnym mycim prostfedkem
a vodou. Dukladné oplachnéte Cistou vodou a vytrete do sucha.

Cisténi vnéjsiho povrchu grilu: NepouZivejte abrazivni &istici prostfedky 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 pribéhu pouzivani mohou
nerezové dily zmeénit 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 mUzete zakoupit u Vaseho prodejce NAPOLEON.

www.napoleongrills.com
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Odstranovani problému

Problém

vrve

mozné priciny

Reseni

Nizka teplota / Nizka
hoflavost.

Nespravné
predehrati.

Nedostatek vzduchu.

Malo uhli.

Viko se otevira casto.

Nechte uhli spalovat az bude pokryté svétle Sedy
prachem. (obvykle 20-25min).

Otevrete vétraci otvory.

Pridat dalsi dfevéné uhli zasobniku.

Pokazdé, kdyz je viko odstranéno, teplota klesa. To
vede k nizsim teplotam a delsi dobé vareni.

Nadmeérna horlavost/
vysoka teplota

Nespravné
predehrati.

Nadmeérny tuk,
ktery kape do
popela /vybudovat
odkapovou nadobu

Predehrejte gril s zavienym vikem 20 - 25 min a
nasledné rozhriite rovnomérné uhli.

Cisty popel / pouzivejte odkapovou nadobu
pravidelné. Nevkladejte misku s hlinikovou félii. Viz
pokyny cisténi.

Zda se, ze se néco loupe
uvnitf vika.

Mastny nanos na
vnitfnim povrchu.

Neni to zdvada.Povrchova Uprava na viku je
porcelan.Loupani je zplsobeno tvrzenym tukem,
ktery zasychd do barvy a ve tvaru stfepu se
nasledné odlupuje. Zabranite tomu pravidelnym
¢iSténim. Viz pokyny pro isténi.

www.napoleongrills.com
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Grilovani

Zazehnuti grilu

Pred 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, kdyzZ gril zapalujete.

Ujistéte se, Ze je popelnik Cisty z pfedchoziho pouziti a pak znovu nainstalujte.

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

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

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

Po Uplném zazehnuti, zavrete viko a nechte uhli spalovat, dokud neni pokryto svétle Sedym popelem
(pFiblizné 20 minut), dale zajistime rozhrnuti uhli pomoci klesti s tepelné odolnymi Gchyty podle
metody vareni, kterou budete pouZivat. Startovaci kapalina muiZe byt pouZita k zapaleni uhli, ale neni
to preferovana metoda.

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

Dalsi kourové aroma muZe byt dosaZzeno pridanim vonnych drevénych Supin.

Vareni s Vasim grilem

www.napoleongrills.com

Doporucujeme predehtati 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 aZz 40
minut, musi byt zajistény dalsi brikety a pfidany do ohné. Kdyz je chladné pocasi nebo fouka silny vitr,
budete potrebovat vice briket pro dosazeni idedlni teploty vareni.

Bud'te opatrni pti pridavani 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 muZete regulovat otacenim vicka vlevo ¢i vpravo.

Kdyz se jidlo vafi, nechte viko zaviené. Pokazdé, kdyz je viko otevieno, teplota klesd. Vede to nizsim
teplotdm a delSi dobu peceni..

Uplné nebo ¢asteéné uzavieni otvort pom(iZze ochladit uhli. Nezavirejte zcela vétraci otvory pro
ochlazeni komory ¢i uhaseni ohné.

Grilovaci rost lehce potrete olejem, ktery zabrani prilepovani pokrmu.
Pouzivejte teplomeér, aby byly pokrmy pfimérené varené.

Zavrete viko, vSechny otvory grilu a uhaste oher.

Vzdy nechte gril pred 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 vnitfku vika.

Umyijte vnitrek grilu vodou s jemnym mycim prostfedkem. Poté dikladné opachnéte Cistou vodou a
vytrete 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 zdaruku.

Objedndavani nahradnich dilt
Informace o zdruce

MODEL:

Datum nakupu:

Vyrobni Cislo:

(Zaznam informaci naleznete zde pro prehlednost)

NeZ se obratite na vaseho prodejce, podivejte se na webové stranky Napoleon Grills, kde naleznete
rozsahlejsi pokyny pro Cisténi, idrzbu, odstranovani a nahradni dily - www.napoleongrily.cz . Pro ndhradni
dily a zaruéni reklamace se obratte pfimo na mistniho distributora / prodejce (viz seznam kontaktl na
webu). Obratte se na vasSeho prodejce ve vécu nadhradnich dila a zarucnich reklamaci. Pro zpracovani Vasi
Zadosti budeme potrebovat nasledujici informace:

1. Model a sériové Cislo pfistroje.

2. Objednaci ¢islo 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 tovérny na
kontrolu pfed poskytnutim nahradnich dilG.

e NezZ se obratite na vaseho prodejce Napoleon, prosim vezméte na védomi, Ze na nasledujici polozky se
nevztahuje zaruka:

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

e selhaniv disledku nedostate¢ného cisténi a udrzby nebo pouzivani nevhodnych Cisticich prostredkd

www.napoleongrills.com
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MONTAZ A UDRZBA MANUAL NA POUZITI

TENTO GRIL SA MUSI POUZiVAT VONKU NA DOBRE VETRANOM MIESTE
USCHOVAJTE TENTO NAVOD PRE BUDUCE POUZITIE

OUTDOOR CHARCOAL GRILL

APPLY SERIAL NUMBER LABEL FROM CARTON

& I
NAPOLEON

Serial No.
XXXXXX000000
MODEL NO.

NK22CK-L

A NEBEZPECENSTVO
Nepokusajte sa zapalit toto zariadenie, bez Spal'ovania uhlia produkuje oxid uholnaty.
toho aby’ ste si precitali oddiel “Horenie” v Nepalte uhlia v domacnostiach, garazach,
tomto navode na obsluhu. stanoch, vozidlach alebo akychkolvek
uzavretych priestoroch.

4 )
(AVAROVAN IE! Nedodrianie presnych pokynov mée viest k poziaru a spdsobit vaZne zranenie alebo smrt')
\_ _,

Napoleon Group of Companies
214 Bayview Dr., Barrie, Ontario, Canada L4N 4Y8
Phone: 1-705-726-4278 Fax: (705)-727-4282
www.napoleongrills.com
Customer Solutions: 1-866-820-8686 or grills@napoleonproducts.com

N415-0350E FEB 29.16
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Dakujeme vam Ze ste si vybrali Napoleon

Vyrobky NAPOLEON su navrhnuté z kvalitnych komponentov a materidlov, a su zostavené vyskolenymi
remeselnikmi, ktori st pySni na svoju praci. Tento gril bol dokladne skontrolovany kvalifikovanym
technikom pred zabalenim a expediciou, aby sme zaistili, Ze vy, zakaznici, dostanete kvalitny produkt,
ktory ocakdvate od Napoleona. My v Napoleon sa vdm ,,nasim zakaznikom“ venujeme*. Nasim cielom je
poskytnat vam potrebné nastroje pre nezabudnutelny zazitok grilovanie. Tato prirucka je vytvorena, aby
vam pomohla pri kontrole, zostavenie vasho nového grilu i naslednej udrzbe.

Je dolezité si precitat a pochopit cely tento ndvod pred prevadzkou nového grilu = uistit sa, Ze spravne
rozumiete pokynom a bezpecnostnym nariadenim. Pochopenim tychto pokynov, budete mat roky
bezproblémoveho grilovania. Ak tento vyrobok nesplni vase o¢akavania, z akéhokolvek dovodu, prosim,
kontaktujte vasho predajca, alebo navstivte naSe webové stranky www.napoleongrily.sk

Napoleon gril na drevené uhlie Prezidentska obmedzena dozivotna zaruka

PRESIDENT’'S

LIMITED

I\;,I,EEJAME NAPOLEON zarucuje, Ze su komponenty od datumu zakupenia vo vaSom novom NAPOLEON produktu
bez chyb materidlu a spracovania, pre nasledujuce obdobie:
Veko porceldnové a misa DozZivotna
Plastové rukovidte 10 roky
Porcelanové-smaltované liatinové rosty na varenie 5 roky Plus
Drotené rosty 2 roky
Dréteny uholny rost 2 roky
Vsetky ostatné casti 2 roky
PlusS 5znacuje obdobie pokrytie predizenej zaruky, pricom budu nahradné diely spristupnené
spotrebitelovi na dalSich 5 rokov 50% z aktualnej maloobchodnej ceny.

Podmienky a obmedzenia

NAPOLEON zéruka pre prvého kupujiceho sa vztahuje na produkty zakipené od autorizovaného predajcu.
NAPOLEON predmetom tychto podmienok a obmedzeni:

Tato zaruka nie je prenositelnd a nemoze byt rozsirena nikym z nasich zastupcov.Tato tovarenské zaruka je
neprenosna a nesmie byt rozsirena.

Tato obmedzend zaruka sa nevztahuje na Skody spdsobené nespravnym pouZivanim, nedostato¢nou udrzbou,
poziare z mastnoty, zlym prostredim, nehodami, Upravami, zneuzivanim alebo zanedbavanim a ¢astami
instalovanymi od inych vyrobcov, toto rusi zaruku. Zmena farby plastovych dielov z chemickych Cistiacich
prostriedkov alebo UV Ziarenim nie je kryta touto zarukou.

Tato obmedzena zaruka sa dalej nevztahuje na poskriabanie, preliadiny, lakované povrchy, koréziu alebo
odfarbovanie teplom, brusne a chemické Cistiace prostriedky, ani ryhy na smaltovanych ¢astiach.

Ak by zhorSenie dielov doslo k stupriu nedodrzania (skorodované skrz alebo spalenej) v dobe trvania zaruky, bude za
predpokladu vymenou ¢asti ndhradnym dielom.

Po prvom roku sa mdze podla uvaZenia a reSpektovanie tejto zaruky NAPOLEON oslobodit vietkych povinnosti v
sulade s touto zarukou a niektoré poskodené diely v zaruke potom hradi pévodnej kupujuci.

NAPOLEON nebude zodpovedny za instalaciu, pracu alebo akékolvek iné naklady alebo vydavky spojené s re-
insStaldciu istého dielu, a tieto vydavky nie su kryté touto zarukou.

Bez ohladu na akékolvek ustanovenie obsiahnuté v zodpovednosti tejto prezidentskej obmedzenej dozivotnej zaruke
Napoleon, je presne definovand dizka zaruky dielov, nesmie sa rozsirovat na nasledné alebo nepriame kody.

Tato zaruka definuje povinnosti a zodpovednost Napoleon s ohfadom na NAPOLEON gril s drevenym uhlim a
akychkolvek dalsich zaruk, vyjadrenych alebo predpokladanych v suvislosti s tymto produktom, jeho sucasti alebo
prislusenstvo su vylucené.

NAPOLEON ani neprijima, ani neopravinuje ziadnu tretiu stranu, aby prevzala jeho mene iné zavazky, pokial ide o
predaj tohto vyrobku.

NAPOLEON nebude zodpovedny za: prehriatiu, uhasinani vplyvom vonkajsich podmienok ako su silny vietor alebo
neadekvatné vetranie.

Pripadné skody na grile na drevené uhlie z dovodu poskodenia pocasim, krupobitim, hrubym zaobchadzanim,
Skodlivymi chemikaliami alebo Cistiacimi prostriedkami Napoleon neberie zodpovednost.

Faktura alebo képia faktury bude nutna spoloéne s poradovym ¢islom a ¢islom modelu doloZit, inak nie je Ziadny
narok na zdruku od Napoleonovi.

NAPOLEON si vyhradzuje pravo na to, aby jej zastupca vykonal kontrolu kazdého produktu alebo sucasti pred
reklamacii.

NAPOLEON nenesie zodpovednost za akékolvek prepravné naklady, naklady na pracovnd silu, alebo vyvozného cla.
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VAROVANIE! Nedodrzanie tychto pokynov méie viest k poskodeniu majetku, trazu alebo smrti.
Precitajte si vSetky upozornenia a dodrZujte pokyny z tejto prirucky pred prevadzkou grilu.

Bezpecné prevadzkové postupy

e  Precitajte si cely navod pred pouzitim grilu.

e Za ziadnych okolnosti by mala byt vykonana zmenend tohto grilu.

e Postupujte pozorne podla prevadzkového navodu pri prevadzke gril.
e  NepouZivajte drevené uhlie so zatvorenym vekom.

¢ Nenaklanajte sa nad gril pri zapalovani.

e Nepouzivajte benzin, alkohol alebo iné vysoko prchavé tekutiny na zapalenie dreveného uhlia.
Pouzivajte iba drevené uhlie a Startovacie kvapalinu schvdlenu pre zapdlenie uhlia. Uistite sa, Ze vSetky
kvapaliny, ktoré mohli pretiect cez dno grilu si odstranené pred zapalenim uhlia.

e Startér dreveného uhlia by nikdy nemali byt pridany na hortce alebo dokonca teplé uhliky.

e  Po poufZiti a pred zapalenim, Startovacie kvapaliny dreveného uhlia by mali byt uzavreté a ulozené v
bezpecnej vzdialenosti od grilu, najmenej 25 stop (7,6 m).

e UdrZujte deti a domace zvieratd mimo dosahu hordceho grilu, nedovolte detom 3plhat vnutri skrine.
e Ak je gril v prevadzke nenechavajte ho bez dozoru.

¢ Nehybte grilom za tepla alebo v prevadzke.

¢ Tento gril nesmie byt instalovany v alebo na rekreaénych vozidlach alebo lodiach.

e  Tento gril sa musi skladovat iba vonku na dobre vetranom mieste, nesmie byt pouZivany vo vnutri
budovy, garaze, vo verande, altanku alebo inych uzavretych priestoroch.

e UdrZujte spravnu vzdialenost od horlavin, 5 stop (1,5 m) do vSetkych stran. Tato vola sa tiez odporuca
u vinylové dosky alebo tabule skla.Gril nesmie byt pouzity na horlavych plochédch (drevené alebo
kompozitné palubach alebo verand).

e Zavsetkych okolnosti zachovat ventilaéné otvory Cisté.
e NepoutZivajte pristroj na Zziadnych horlavych konstrukciach.

* Nepoutzivajte tento gril pod lubovolnou stropnou konstrukciou, ako su stresné krytiny, pristresky,
markizy a previsy.

e neumiestiujte do vetra. Silny vietor mbze nepriaznivo ovplyvnit vykon varenie na grile.
e Veko musi byt pocas doby predhrievanie uzavreté.
e Zasobnik popola / tuku, musi byt zavedené pri pouZiti grilu.

o (istite zasobnik popola / tuku pravidelne, aby sa zabranilo nahromadeniu, to moze viest k poZiaru
zvy$ného tuku.

e Nepouzivajte bocné police pre ulozenie zapalovace, zapaliek alebo iné horlaviny.
e  gril by mal byt na rovnom povrchu, za vsetkych okolnosti.

¢ Nikdy nepouzivajte vodu na ovladanie vzplanutia alebo uhasenie uhlie, pretoze by mohlo déjst k
poskodeniu povrch grilu.

e Pre ovladanie flare-ups, lahko zatvorte vetracie otvory na grile. Ak chcete Uplne uhasit uhlia / ohen,
zatvorte vsetky vetracie otvory a veko Uplne.

e Pouzivajte spravne grilovacie nastroje s dlhymi usami, tepelne odolné

e Pouzivajte grilovacie rukavice alebo hortce podlozky k ochranei ruk pri vareni alebo pri Uprave
vetracich otvorov.

e Neodstranujte popol z grilu, kym sa nie su vSetky drevena uhlie Uplne vyhorena. Nechajte dostatok
¢asu na vychladnutie.

e  Zostavajuce uhlie a popol musi byt odstranené z grilu a uloZzené v nehorlavé kovovej nadobe. Nechajte
v kovovej nadobe este 24 hodin pred likvidaciou.

e Udrzujte elektrickej napajacej Sndry mimo dosahu vody alebo horucej plochy.
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Pokyny zapalenia

( PRIAME VARENIE )

/ K

Pouiity uhely gril

Odporiucana metéda

Priemer grilu

22” (56¢cm) Priame varenie

(" NEPRIAME VARENIE )

na drevenom uhli

50

22" (56cm) Nepriame varenie

25 na kazdej strane *( Pridat 8 dalSich na kazdu
stranu za kazdu dalSiu hodinu varenia)

* Odporutanie mnozstvo dreveného uhlia je orientaéné, dlhsia doba varenia vyzaduju dalsie uhlie, ktoré sa doplia.
Rovnako tak, ked bude chladnejsie, veterné pocasie vyzadujuce dalsSie drevené uhlie pre dosiahnutie idealnej teploty

varenia.

VAROVANIE! otvorte veko.

na drevenych ¢i inych povrchoy, ktoré by mohli horiet.

pouzivania.

VAROVANIE! umiestnite gril vonku na pevny, uroven, nehorlavy podklad. Nikdy nepouzivajte gril

VAROVANIE! Nenaklanajte sa nad gril pri zapalovani dreveného uhlia.
VAROVANIE! Popolnik musi byt na svojom mieste pocas zapalenia grilu a kedykolvek v priebehu

PRIAMA METODA VARENIE

NEPRIAMA METODA VARENIE

1. Uplne otvorte priechod grilu. Otvorte veko grilu a
odstrante mriezky varenie.

1. Uplne otvorte priechod grilu. Otvorte veko grilu a
odstrante mriezky varenie.

2. Uistite sa, Ze je popol vycistite z predchadzajuceho
pouZitia a potom znovu nainstalujte.

2. Uistite sa, Ze je popol vycistite z predchadzajuceho
pouZitia a potom znovu nainstalujte.

3. Mriezka méze byt pouZitd bud's alebo bez stredného
vzduchového deflektora. Deflektor zaisti rovnomernejsie
teplotu a spomali rychlost horenia v stredu grilu. PouZite
bud' Ultrachef Charcoal Starter (nie je sicastou balenia)
podla pokynov zahrnutych v manuali, alebo umiestnite
Iahsi kocky ci lahko pokréené noviny na alebo okolo
vzduchového deflektora. Umiestnite uhlia v kuZelovitom
tvare na stred jednotky na noviny alebo [ahsie kocky.

3. Odstrarnite vzduchovy deflektor a umiestnite
odkvapkdvacia panvicu. Umiestnite volitelne uhlie
na oboch stranach odkvapkdavacej misky. PouzZite
bud' Ultrachef Charcoal Starter (nie je sicastou
balenia) podla pokynov zahrnutych v manuali, alebo
umiestnite lahsi kocky ¢i lahko pokréené noviny na
alebo okolo vzduchového deflektora. Umiestnite uhlia
v kuzelovitom tvare na stred jednotky na noviny alebo
fahsie kocky.

4. Zapalte noviny alebo lahsie kocky. Akonahle sa rozhori,
zatvorte veko a nechajte uhlie horiet, kym nie je pokryta
svetlo Sedym popolom (priblizne 20 minut).

4. Zapalte noviny alebo lahsie kocky. Akonahle sa
rozhori, zatvorte veko a nechajte uhlie horiet, kym nie
je pokryta svetlo Sedym popolom (priblizne 20 minut).

5. Pomocou kliesti s usami tepelne odolnymi,
rozmiestnite drevo rovhomerne na cely rost (vratane
stredného vzduchové deflektora).
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Startovacie kvapalina moZe byt pouZitd na zapalenie uhlie, ale to nie je preferovany spdsob. Méze to byt
neprijemné, startér mbze zanechat chemickd chut na jedle, alebo sa jedlo Uplne spali. Akonéhle hori, nikdy
nepridavajte dalSie Startovacie kvapalinu na gril. Uchovavajte flasticku prinajmensom 25 st6p (7,6 m) od
grilu pri pouZzivani. $TARTER UHLIE

Startér uhlie bezpecné prevddzkové postupy
POZOR!

i,

Len pre vonkajsie pouZitie.

Nepouzivajte Startér uhlie, pokial gril nie je umiestneny na pevnom, rovhom,
nehorlfavom podklade.

Nedavajte Startér na drevené uhlie na povrch ktory je horlavy, ak Startér nie
je uplne vychladnuty.

Nepouzivajte benzin anebo jiné samozapalovace do uhelného strartera.

Pouzivajte iba Startér na drevené uhlie pre grily ur¢ené na drevené uhlie.

Pri manipuldcii s so Startérom vidy pouZzivajte ochranné rukavice.

Udrzujte deti a domdce zvieratd mimo Startér na drevené uhlie, za vSetkych okolnosti.
Nepouzivajte Startér na uhlie v silnom vetre.

Nenechdvajte Startér na drevené uhlie pri pouzivani bez dozoru.

Nenaklanajte nad drevené uhlie pri zapaleni Startéra.

Nikdy nepouZivajte Startér na drevené uhlie, pre iné ako ur€ené pouZitie. NepouzZivajte Startér k
priprave jedla.

Budte mimoriadne opatrni pri nalievani Startéra na Zeravé uhliky.

Pouzitie startéra na drevené uhlie

Otocte Startér hore nohami.

Zmackejte listy novin a napchajte je pod Startér na drevené uhlie.

Otocte pravu stranu Startéra na drevené uhlie hore a umiestnite ho do stredu dreveného uhlia rostu.
Pridajte zodpovedajice mnoZstvo dreveného uhlia, ale nie viac ako na vypnuté.

Zapalte zapalku a vloZte ju do jedného z otvorov v spodnej Casti pre zapdlenie papiera.

Ked ma horna vrstva uhlia slabu vrstvu sivého popola, pouZite ochranné rukavice a opatrne
rozprestrite uhlia na roSte (priama metdda varenia), alebo po stranach (nepriama metdda).

Ako nahle je horuce uhlie umiestnené na grile, mozete ho rovhomerne rozhrnit pomocou kliesti s
tepelne odolnou rukovitou.
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Prirucka varenie s drevenym uhlim

Varenie na drevenom uhli je tradi¢ny spdsob, aky vietci dobre pozndme. Zeravé brikety vyzaruju
infradervenu energiu do potravin, s velmi malym efektom vysusenie potravin. Akékolvek $tavy Alebo oleja,
ktoré odkvapkavaju z potravin na drevenom uhli, sa vypar a dym da potravinam lahodna grilovanie chut.
Pointa je, Ze Napoleon gril na drevené uhlie vyraba spalujuce teplo pre stavnatejsie, chutnejsie steaky,
hamburgery a iné maso .. Pre doby varenia a tipy najdete karte infraCerveného grilovanie.

Nasledujtca tabulka grilovanie, ma byt iba voditkom. Casy varenia st ovplyvnené faktormi ako nadmorska
vyska, vonkajsia teplota, vietor, a pozadovanu chut, to sa odrazi na vasej dobe varenia. Pouzite teplomer
na maso, aby ste si overili ¢i sU potraviny dostato¢ne uvarené.

Tabulka grilovanie na drevenom uhlie

Jedlo Priame / Nepriame teplo Cas vareni UzZitocné navrhy
Steak Priame teplo 6-8 min.- Medium Pri vybere maso pre grilovanie, spytajte
2.54cm tisty sa na mramorovej rozloZenie telesného
tuku. Tuk pbésobi ako prirodnd mastnota
pri vareni a udrzuje jedlo vihké a
stavnaté.
Hamburger Priame teplo 6-8 min.- Medium Priprava hamburgerov na Zelanie je
1.27cm tlsty [ahsie zmenou hrubky vasich fasirok.

Ak chcete pridat exotickd chut pre vase
maso, skuste pridat hickory-biely orech
drevené Supiny od Napoleon.

Nepriame teplo aZ do konca.

Casto otacame

Kuraci kusky Priame teplo asi 2 mindty na 20-25 min. Spdjana stehna a nohy zo strany bez
kaZdej strane. koze by mely byt naporciované na 3/4
Nepriame tepla zvysnych aby sa lepe poloZilo méaso na gril. Méaso
18-20 min. sa griluje rychlejsie a rovhomernejsie.
Ak chcete pridat chut do vasho varenia,
skuste pridat mesquite vonné drevené
Supiny Napoleon do udiace;j rurky.
bravcéové Priame teplo 10-15 min. Odstrante prebytocny tuk pred
kotlety grilovanim. Zvolte extra silné kotlety pre
lepsi vysledky
Rebra Priame teplo 5 min. 1.5-2 hod. Vyberte si rebra, ktoré su chuda a masita.

Grilujte, kym sa maso lahko oddeli od
kosti.

jahnacie kotlety Priame teplo 25-30 min. Odstrante prebytocny tuk pred
grilovanim. Zvolte extra silné kotlety na
dalsie konanie.
Parok v rozku Priame teplo 4-6 min. Zvolte vacsiu velkost viedeniskych parkov.

Rozreite kozu pozdizine pred grilovanim.
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Navod grilovanie

Pociatocné zapalenie: pri prvom zapaleni, bude gril vydavat mierny zapech plynu. To je normélne docasny
stav spésobeny vypalenim vnutornych naterovych hmot a maziv pouzivanych vo vyrobnom procese, a
nebude sa opakovat

Poutzitie grilu: Odporicame predhriat gril s uzavretym vekom pocas priblizne 20 minut. Uhliky sa
pripravené, ked maju slabu vrstvu sivého popola. Potraviny ktore sa varia kratku dobu (ryby, zelenina)
Moze hoci veko grilu Otvorené. Varenie s uzavretym sendvi¢om zaisti vyssimi teplotami, ktore mozu Znizit
dobu varenia a maso bude rovnomernejsim varené. Pri vareni Velmi chudobného masa, Ako je kuracie
prsia Alebo chudobného bravéového masa mriezky mozné naolejovat pred ohrevom pre ZniZenie lepenim.
Varenie Masa s vysokym obsahom tuku moze vytvorit ,vzplanutia“. Bud obmedzte obsah tuku alebo znizte

teplotu. V pripade, Ze dojde k vzplanuti potravy, presunie prec z plamena a znizte teplotu. Nechaj veko
Otvorené.

Ako vseobecné pravidlo, v pldne do pouZivania asi 50 brikiet budete varit 1 kg méasa. . A na varenie na viac
Ako 30 aZ 40 minut, musi byt dalsie brikety pridané do ohria. Pri nepriazni poc¢asim je zima Alebo Veterna,
bude potrebovat viac briketami pre dosiahnutie idealnej teploty varenia.

Pridanie dreveného uhlia pocas varenia: pri pridavani uhlie na gril budte opatrni. Plamene mdézu vzplanut,
ked' uhlie prichadza do styku s ¢erstvym vzduchom. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s
dlhou rukovitou, tepelne odolné a pridajte dalsie uhlie / brikety. Tam su klapky na oboch stranach varnej
mriezky, ktoré poskytuju pristup k roStu na drevené uhlie.

POZOR! Nikdy nepridavajte do horucich ci teplych uhlikov Startovacie kvapalinu. Akonahle je
drevené uhlie zapalené nie je potrebné viac tekutin.

Prevadzkové ventilacné otvory: Veko otvorov na krytom vonkajsom grile si obvykle ponechané otvorené,
aby vzduch do mohol grilu. Vzduch zvySuje mozZnost horenie uhlia. Teplotu grilu moézZete regulovat
pohybom otvorov doprava alebo dolava. Zavretie vetracich otvorov bud' ¢iasto¢ného alebo Uplného

pomoze ochladzovat uhliky. Nezatvarajte Uplne vetracie otvory a veko, ak sa snazite utlmit alebo uhasit
plamen.

Prieduch Otvoren Prieduch Uzatvoreny
Bezpecnost po pouZiti

VAROVANIE! Ak chcete chranit seba a svoj majetok pred poskodenim, starostlivo dodrziavajte
tieto bezpecnostné opatrenia.

e  Zatvorte veko grilu a vSetky vetracie otvory pre utimenie ohnia.

e  Vidy nechajte gril Gplne vychladnut pred manipuléciou.

e Nikdy nenechavajte uhlia a popol z uhlia bez dozoru. Uistite sa, Ze su uhlie a popol Uplne uhasené
pred odstranenim.

e  Pouzite kovovu Spachtlu alebo naberacku pre odstranenie zostavajuceho uhlia a popola z grilu.

Umiestnite do nehorlavé kovovej nadoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin
pred likvidaciou.

www.napoleongrills.com




44

A=

17 \\\\L««S} )

|

>

Pokyny pre udrzbu / Cistenie

Odporuéa sa, aby popolnik / odkvapkavacia miska boli najprv vyéistené po kazdom pouZiti.

VAROVANIE! uistite sa, 7e gril je vychladnuty a vietko uhlie je uplne uhasené, pred vybratim
akejkolvek casti z vasho grilu.

VAROVANIE! pri &isteni grilu vzdy pouzivajte ochranné rukavice a ochranné okuliare.
VAROVANIE! Nepouzivajte tlakovi umyvaéku k &isteniu akejkolvek &asti grilu.

POZOR! Aby sa predislo moznosti popalenia, by mala byt udrzba vykonava iba v pripade, ked'

je gril vychladnuty. Vyhnite sa nechranenému kontaktu s horticimi povrchmi. . Cistite gril v oblasti,

kde cistiace prostriedky neposkodi palubu, travnik, ¢i terasu. Nepouzivajte Cisti¢ na rary na Cistenie
akejkolvek casti tohto plynového grilu. Nepouzivajte samocistiaci prostriedky na rosty alebo akékolvek
iné ¢asti. Barbecue omacka a sol' méze byt Zierava a spdsobi prudké zhorsenie €asti na plynovom grile

ak nie je pravidelne cisteny.

MrieZky a grilovaci rost: mriezky a grilovaci rost je najlepsie Cistit mosadznou drétenou kefou v priebehu
pred vykurovacim obdobim. Ocelové droty kefy mbzete vyuzit proti odolnym Skvrnam.

Cistenie vnutra v plynovom grile: Odstrafite grilovaci rost. Pouzite mosadznu drétent kefu na Eistenie
necistot uvolnené necistoty z misy a vnutro veka. Oskrabte vriacej dosky Spachtlou alebo Skrabkou,

a pouzite drétenu kefu na odstranenie popola. Zmette vietky neéistoty z vnutra grilu plynu do
odkvapkavacej misky. V pripade potreby mézete umyt vnutro grilu s jemnym Eistiacim prostriedkom a
vodou. Dékladne oplachnite Cistou vodou a utrite do sucha.

VAROVANIE! Nahromadeny tuk zvyZuje nebezpe&enstvo poziaru. Vygistite odkvapkavaciu misku
po kazdom pouziti, aby sa zabranilo nahromadeniu mastnoty. Vycistite odkvapkavaciu misku po

kazdom poutiti, aby sa zabranilo nahromadeniu mastnoty.

Popolnik / odkvapkavacia miska: popol, tuk prebytoéné kvapky odkapaji robit Popolnik / odkvapkavacej
misky, ktora sa nachadza pod grilom na drevené uhlie. Pre Cistenie, vyberte panvicu / misku z grilu. Nikdy
neobalujte alebo neprekryvajte odkvapkavacia panvicu hlinikovou féliou alebo inym materialom, pretoze
to mbze zabranit spravnemu pradenie tuku. Panva by mala byt oskrabant $pachtlou alebo skrabkou.
Umyte popolnik / odkvapkavaciu misku s jemnym Cistiacim prostriedkom Vodou. Dékladne oplachnite
Cistou vVodou vytrite do sucha.

Cistenie vonkajsieho povrchu grilu: NepouZivajte brusne ¢istiace prostriedky ani drotenku na jakovykoliv
malovany, porcelanu alebo nerezovy diel vasho grilu Napoleon. Ak tak urobite, bude poskrabany povrch
grilu. Povrch grilu by sa mal Cistit teplou mydlovou vodou, zatial' ¢o je kov eSte na dotyk teply. Na Cistenie
nerezovych povrchov, pouZzite Cisti¢ na nerezovej ocele alebo ne-abrazivne. Vzdy ich utrite v smere vlakien
/ ryh. V priebehu doby, diely z nerezovej ocele zmeni farby pri zahriati, zvy€ajne do zlatej ¢i hnedej farby.
Toto zafarbenie je normalne a nema vplyv na vykon grilu. S komponenty z porcelanu / smaltu je potrebné
zaobchadzat so starostlivostou. Zapeceny smalt je ako sklo a ak sa poskodi, bude sa lupat ¢i praskat.
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Riesenie problémov

Problém Mozné priciny RieSenie
Nizkej teplo / Maly plameri. Nespravne Povolte horenia uhlia az bude pokryté svetlo Sedym
predhriatie. popolom. (obvykle 20-25min).

Nedostatok vzduchu. | Otvorte otvory.

Madlo uhlie uhlie. Pridajte dalSie drevené uhlie do zasobnika.
veko je Casto Nechajte jedlo varit s uzavretym vekom. Zakazdym, ked'
otvarané je veko zdvihnuté, teplota klesa. To vedie k nizsej teplote
a dlhsej dobe varenia.
Prili$ vzplanutia / Nespravne Predhrejte gril so zatvorenym vekom po dobu 20 - 25
nerovnomerné teplo.. predhriatie. minut a hliky rovhomerne rozmiestnite.
V zasobniku je vela Cistite zdsobnik popola / odkvapkévaciu misku
tuku alebo popole pravidelne. Nevykladajte panvicu s hlinikovou féliou. Vid’

pokyny pre Cistenie.

“farba“ sa odlupuje z vnutra nahromadenie To nie je zdvada. Povrchova Uprava na veku a “kapucriu”
veka tuku na vnutornych je z nerezovej ocele. Odlupovanie je sposobené kalenym
povrchoch. tukom, ktory schne, a bude sa odlupovat. Zabranite tomu

pravidelnym cistenim. vid' istenie

www.napoleongrills.com
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Prehlad grilovanie na drevenom uhli

Zapadlenie grilu

Pred prvym varenim, doporuéujeme vypalit gril pri vysokej teplote po dobu 30 minut s vekom a
otvory plne otvorenymi. To spali vSetky mazadla pouZivana vo vyrobnom procese.

Uplne otvorte ventil na veku a zatvorte zakazdym, ked' zapalite gril.

Uistite sa, Ze popol je vycisteny z predchadzajiceho pouZitia a potom znovu nainstalovat.

Gril méze byt pouzivany s nasim vzduchovym deflektorom. Deflektor zaisti rovhomernejsie teploty a
spomali rychlost horenia v stredu grilu.

Pouzite bud Ultrachef Charcoal Starter (nie je sticastou balenia) podla pokynov v manudli, alebo
umiestnite zlahka pokréené noviny na a okolo deflektora. Umiestnite uhlie v tvare kuZela do stredu
jednotky (priama metdda varenia) alebo po stranach (nepriama metdda).

Pre Uplné rozhoreniu, zatvorte veko a nechajte uhlie horiet, kym nie je pokryté svetlo Sedym popolom
(cca 20 minat), podla chceného sp6sobu varenia rozmiestnite uhlia pomocou kliesti sa Ziaruvzdornymi
drzadlami.

Tekuty Startér moze byt pouzity na zapalenie uhlie, ale to nie je preferovany spdsob. Méze zanechat
chemicku chut na jedle, jedlo sa méze spalit. Akonahle uhlie hori, nikdy nepridavajte dalsie Startovacie
kvapalinu. Pri prevadzke uchovavajte flasticku aspon 7,6 m od grilu.

Dymové arémy moze byt dosiahnuty pridanim drevenych Supin, ktoré su k dispozicii v réznych
arémach u vasho predajcu Napoleon.

Varenie s vasim grilom

Odporucame predhriat gril s uzavretym vekom pocas priblizne 20 minut. Uhliky su pripravené, ked’
maju slabu vrstvu sivého popola.

Ako vieobecné pravidlo je pouziti asi 50 brikiet na 1kg masa. Ak vareni pfesahne 30 az 40 minut, musi
byt pridané dalsie brikety. Pri nepriazni pocasia v zime alebo veternom, budete potrebovat viac brikiet
pre dosiahnutie idedlnej teploty varenia.

Pri pridavani dreveného uhlia na gril, budte opatrni. Plamene mézu vzplanut, ked uhlie prichddzaju
do styku s éerstvym vzduchom. Stojte v bezpecnej vzdialenosti a pouzivajte klieste s dlhou rukovatou,
tepelne odolné.

Prieduchy veka na vonkajSom grile su obvykle ponechané otvorené, aby vzduch mohol do grilu.
Vzduch zvysuje teplotu horenia. Mézete regulovat teplotu grilu pohybom prieduchu doprava alebo
dolava.

Nechajte jedlo varit s uzavretym vekom. Zakazdym, ked' sa veko odstrani, teplota klesa. To vedie k
nizSim teplotdm a dlh3ej dobe varenia.

Zatvorenie vetracich otvor, bud' ¢iastocne alebo UplIné, poméze ochladzovat uhliky. Nezatvarajte Gplne
vetracie otvory a vetracie veko, ak sa snazite znizit alebo uhasit plameni.

Grilovacie rosty mézete naolejovat pred predohrevom pre znizenie lepenie.

Pouzite teplomer na maso, pre zistenie €i su potraviny dostato¢ne uvarené.

Cistenie grilu

www.napoleongrills.com

Zatvorte veko grilu a vsetky vetracie otvory vyhasnutie.
Vidy nechajte gril Uplne vychladnut nez s nim budete manipulovat.

Nikdy nenechdvajte uhlia a popol bez dozoru. Pred odstranenim sa uistite, Ze je uhlie a popol tUplne
uhaseny,.

Pouzite kovovu $pachtlu alebo naberte zostavajucich uhlie a popol z grilu. Umiestnite zvysky do
nehorlavé kovovej nddoby a polejte vodou. Nechajte v kontajneri dalSich 24 hodin pred likvidaciou.

Pouzite mosadzny drotenu kefu na Cistenie necistot z misky a vnutra veka.

vnutro grilu Cistite s jemnym Cistiacim prostriedkom a vodou. Dokladne oplachnite Cistou vodou a
utrite do sucha.

S porcelanovymi a smaltovym komponenty zaobchdadzajte opatrne. Olupany lak od uhlikov alebo
hobliniek mozné vymenit. Komponenty su k dispozicii u predajcu grilov Napoleon.



47
Uschovajte uctenku ako doklad o ndkupe na overenie vasej ZARUKY.

Objednavanie nahradnych dielov

Informadcie o zaruke
MODEL:

DATUM NAKUPU:

SERIOVE CisSLO:

(Zaznam informacii pre lahku orientdciu)

NeZ sa obratite na oddelenie zakaznickych rieSeni, skontrolujte Napoleon webové stranky pre rozsiahlejsie
informacie -Cistenie, Udrzbu, odstranovanie problémov a nahradné diely na www.napoleongrily.sk.
Obratte sa na svojho miestneho distribUtora priamo (pozri zoznam kontaktov distribdtorov grilov) pre
nahradné diely a zaruc¢nej reklamacie.

Ak chcete spracovat reklamaciu, musime mat k dispozicii nasledujice informacie:
1. Model a vyrobné Cislo pristroja.

2. Kataldgové Cislo a popis.

3. Strucny opis problému (,,zlomeny“ nie je dostatoc¢na).
4. Fotodokumentaci
5. Doklad o nakupe (fotokdpie faktury).

V niektorych pripadoch rie$enie by mohol zastupca poZiadat o kontrolu v tovarni pred poskytnutim
nahradnych dielov. Tieto diely musia byt odoslané zpet dovozci.

NeZ sa obratite na riesenie pre zdkaznikov, prosim, zoberte na vedomie, Ze na tieto polozky sa nevztahuje
zaruka:

e Naklady na dopravu, sprostredkovanie alebo vyvozného cla.
e Naklady na pracovnu silu na odstranenie a reinstalaciu.

e Ndklady na sluzbu volania a diagnostika problému.

e  Zafarbenie dielov z nerezovej ocele.

e  Zlyhanie Casti kvoli nedostatku udrzby, alebo pouzitie nevhodnych cistiacich prostriedkov
(istiaci raru).

www.napoleongrills.com
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Notes
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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 the grill. The protective coating has been removed from some of the parts during the
manufacturing process and may have left behind a residue that can be perceived as scratches or
blemishes. To remove the residue, vigorously wipe the stainless steel in the same direction as the
grain.

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 Solutions Department at 1-866-820-8686 between 9 AM and 5 PM (Eastern
Standard Time).

OCTOPOHO! Bo spems yaaneHns ynakosku 1 c60pKu peKOMEHAYETCA HOCUTD 3aLMUTHBIE
nepyaTku 1 3alUTHbIe O4KU. XOTA BO Bpems NpoU3BOACTBA AA obecneueHus 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.

Hauyano pa6ortbi

1. Y6epuTe BCe ynakoBoUYHble MaTepuanbl. MogHMMUTE KPbILKY U U3BNEKUTE BCE AeTanu,
HaxoaAwmeca BHYTpU. MNpoBepbTe NO CNMCKY HainuMe BCeX AeTaneil.

2. He BblbpacbiBaiiTe ynakoBOYHbIA MaTePUan, NoKa rpuab He Bbla NOAHOCTLIO COBPaH M yCrneLwHo
BBEAEH B 3KCMyaTaLmio.

3. Cobupaitte rpmab Ha mecTe ByayLLErOo UCNOAb30BaHMA, PA3/I0KNTE AETaaN Ha KaPTOHKE UK
NoJ0TeHLe, YTOBbI He NOTEPATb UX BO Bpema COOPKM.

4. BONbLWKHCTBO AeTaNeN U3 HepXKaBeIoLEN CTa/IM NOCTABAAIOTCA NOKPbITbIMU 3aLMUTHOM
N1aCTUKOBOM NJIEHKO, KOTOpasa A0MXKHbI 6bITb yaaneHa nepes nepBbiM UCMNO/Ib30BAaHUEM TPUNA.
C HEeKOTOpbIX YaCcTel rpuaA 3aLUTHaA NJeHKa AeMOHTUpPYeTCA B Npouecce NPoU3BOACTBA, U,
BO3MOHO, MOI/1a OCTaBUTb caeApbl (B BUAE N0N0C), KOTOpble MOTryT BOCMPUHMMATBCA KaK LiapanuHbl
WU NATHA rpAasu. YTo6bbl yaanuTb OCTaTKU CeA0B Kies, SHEPTrUYHO NPOTPUTE HepXKaBeloLyo CTalb
B TOM }Ke HanpaBAeHUU, YTO U 3ePHUCTOCTb CTaJIU.

5. CnegayiiTe BceM yKasaHMAM B NOPAAKE, YKa3aHHOM B MHCTPYKLUUW.
6. [nAa pasmelleHus BEPXHEN YacTu rpuas Ha cobpaHHOM TesexKKe NoHaL0BATCA ABa Ye0BeKa.

Ecnm y Bac BO3HUKAM Kakue 160 Bonpocbl No c60pKe nam sKcnayatauum rpuns. Uamn eciivu Hekotopble
BAEeTanu OTCYTCTBYIOT UM NOBPENKAEHDbI. NOXKANYNCTa CBAXKUTECH C OTAENOM PaboTbl C KAMEHTaMU NO
TenedoHy 1-866-820-8686 c 9 Ao 17 (ceBepoamepuKaHCKOE BOCTOUHOE Bpems).

www.napoleongrills.com



50

POZOR! pii vybalovani a montazi vam doporucujeme nosit pracovni rukavice a ochranné bryle
/7 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 dilii, aby se zajistilo, Ze vSechny potiebné dily jsou soucasti dodavky.

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

3. Sestavte gril, pouzijte kartonu &i textilii k ochrané dil(i pfed poskozenim pfi montazi.

4. Veétsina dilti z nerezové oceli je dodavana s ochrannou plastovou vrstvou, ktera musi byt pred
pouzitim grilu odstranéna. Ochranny povlak je z nékteré c¢asti odstranén v pribéhu vyrobniho
procesu, a muZe zanechat zbytek, ktery muiZe byt vniman jako skrabance nebo skvrny. Chcete-li
odstranit tyto zbytky, pouzijte utérku popt. Cisti¢ na nerez.

5. Postupujte podle pokyn( v poradi, v jakém jsou stanoveny v tomto navodu.
6. K montazi jsou doporuceni dvé osoby a maji take spoleé¢né zvednout hlavu grilu na sestaveny kos.

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

POZOR! Pri rozbalovani a montaZi odporiéame nosit pracovné rukavice a ochranné okuliare

/? pre vasu ochranu. Aj ked sme vynaloZili vSetko usilie, aby montazny proces nebol problémovy a bol
bezpeény. Diely st vyrobené z ocele, hrany a rohy mézu byt ostré, mozete si spdsobit zranenie pri

nespravnej manipulacii!

Zaciname

1. Rozbalte vietky casti, hardware a gril z obalu. Zdvihnite veko a odstrante vsetky zabalené sucasti.
Pomocou zoznamu dielov, skontrolujte ¢i st vietky nevyhnutné suéasti suéastou balenia.

N

Nenicte obal, kym gril nie je kompletne zostaveny alebo kym pracuje spravne.

w

Zostavte gril, na mieste pouzivania, podloZte kartdnom alebo uterakom pre ochranu casti pred stratou
alebo poskodenim pocas montdze sucasti.

4. Vidsina dielov z nerezovej ocele su dodavané s ochrannou plastovou vrstvou / féliou, ktora musi
byt odstranena pred pouZitim grilu. Ochranny povlak bol z niektorych ¢asti odstraneny poéas
vyrobného procesu, a méze zanechat zvy3ok, ktory moze byt vhimany ako $krabance alebo $kvrna.
Pre odstranenie zvyskov, energicky utrite z nerezovej ocele v rovhakom smere, ako st ryhy.

5. Postupujte podla vsetkych pokynov v poradi, v akom su stanovené v tomto navode.
6. Vdvoch [udoch zdvihnite , hlavu” grilu na zostaveny vozik.

Ak mate akékolvek otazky tykajtice sa zostavenia alebo prevadzky grile, alebo v pripade, Ze st casti
poskodené alebo chyba, prosim volajte dodavateli.

www.napoleongrills.com



N570-0097 (M3)

Ensure slot in the base engages the clip in the air vent as illustrated.

Y6eauTech, 4To pasbém B ONOpPe COMPUKACAETCA C 3a3KUMOM, PACMONOKEHHBIM B BEHTUIALMOHHOM
OTBEPCTMU, KaK 3TO MOKa3aHO Ha PUCYHKe.

Ujistéte se, Ze slot se v zakladné zapojuje do vzduchového ventilu podle obrazku.
Zaistite, aby drazka bola zachytena klipom vo vetracim otvoru, ako je znazornené.

2
V
'
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570-0087 (1/4-20 X 7/8”) Z735-0006 N655-0129P
3/8”(10mm)

Q) | /, For ease of installation start all screws before tightening completely. Completely tighten screws after
bottom shelf and wheels have been attached.
[na NpoCTOTbl YCTAHOBKM CHavasia BBEPHWUTE BCE BMHTbI Nepes, OKOHYaTeNbHOM 3aTAXKKOM. OKOHYaTe/IbHO
3aTAHMTE BMHTbI NOC/E TOTO, KaK HUMKHAA NOJIKa U KoNEca 6bIan YCTaHOBEHbI.
Pro snadnou instalaci nasroubujte lehce vsechny Srouby. Ndsledné je zcela utahnéte a hlavné spodni polici
s kolecky.
Pre jednoduchu instalaciu CiastoCne zatocte vSetky skrutky. Po pripojeni spodnej police a kolesa, skrutky
Uplne utiahnite

Front
MNepepHAan

CTOPOHA ‘

, Pfedni
I Hlavné w

Ensure the legs with the holes are
attached to the rear of the grill as

illustrated.
Y6eamutech, YTO HOXKMU C OTBEPCTUAMMU

YCTaHOB/IEHbI C 3aHEW CTOPOHbI rPUASA, Kak
3TO NOKa3aHO Ha PUCYHKe.

Ujistéte se, Ze nohy s otvory jsou pripevnéné
k zadni ¢asti rostu, jak je zobrazeno.

Uistite sa, Ze nohy s otvormi su pripojené k
zadnej Casti rostu, ako je znazornené.

® §,,|

([
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Insert the bottom shelf into the holes in the legs ensuring the crossbars on either end of the shelf are to

the bottom as illustrated.

MomMecTUTe HUMHIOK MOJIKY B OTBEPCTUA, PacnoNOKeHHbIe B HOXKax, ybeanuTtech, 4To nepeknaamHbl C
06emnx CTOPOH NOIKM HaXo4ATCA BHU3Y, KaK 3TO MOKa3aHO Ha PUCYHKe.

VloZzte spodni polici do otvor( v nohach zajistujicich pfi¢niky. Na jednom konci police jsou na spodni strang,
jak je zobrazeno.

Vlozte dolnej police do otvorov v nohéch zaistujucich prie¢niky na oboch koncoch police, st umiestnené

na spodnej strane, ako je znazornené.

www.napoleongrills.com



xZ x2

N450-0043 (8mm) N450-0035 (M8)
1/2”(13mm)

If necessary the axle cap can be tapped with a rubber mallet.
Mpy HEOBXOAMMOCTUN OCb KPbILLKM MOTYT BbITb MCNONb30BaHbI C PE3NHOBLIM MOIOTKOM.

V ptipadé potreby lze poklici vyrazit gumovou palickou.
V pripade potreby mézZete vyuzit pre montdz Ciapky ndpravy gumovu palic¢ku.

www.napoleongrills.com
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\ |, Completely tighten screws, securing legs to base.
AN
OKOHYaTeNbHO 3aTAHMTE BUHTbI, 3aKPENASA HOXKKM Ha onope.

Zcela utdhnéte Srouby zajistujici nohy k zakladné.

3/8”(10mm)

Uplne utiahnite skrutky, zaistite nohy zakladne.

N

p

ERAMREIRRRRNRS

WARNING! Do not over tighten leg screws.
BHUMAHMUE! He nepeTArMBaiiTe BUHTbI HOXEK.
VAROVAN |’! Neutahujte Srouby nohou.
VAROVANIE! Neutahujte skrutky ndh.

www.napoleongrills.com
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N570-0114 (1/4”-20)

N655-0188 N450-0025 (1/4”-20)

(

~\
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3/8”(10mm)

NN
NN
NONX
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The lid on your grill can be hung on the base by using one of the two methods illustrated below.
KpbIWKY rpuas MOXKHO NOBECUTb HAZ OMOPON, UCNOb3YS OAMUH M3 OMMCAHHbIX HUXKE METOLO0B.
Viko na grilu miZe byt zavéseno na zdkladné pomoci jedné z téchto dvou variant, jak je uvedeno nize

Vieko na grile moze byt zavesené na zékladni telo s pomocou jednej z dvoch nasledujucich metdd
ilustrovanych nizsie.

(

~\

g
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Ensure ash/drip pan engages in
base as illustrated.

Y6eautech, 4To NoaL0H /
30/1bHUK YCTAHOB/IEH Ha onope
Hag/exalmm obpasom.
Ujistéte se, Ze odkapova

miska je na svém misté, jak je
zndzornéno.

Zaistite, aby popolnik /
odkvapkavacia miska bola
umiestnenad, ako je znazornené

Ensure slot in drip pan engages clip in
base as illustrated.

Y6eauTtech, 4TO NOALOH YCTAaHOB/IEH Ha
onope TaK, KaK 3TO NOKa3aHOo Ha PUCYHKe.
Ujistéte se, Ze slot odkapové misky je v
zakladné, jak je znazornéno.

Zaistite, aby drazka v odkvapkavacej
miske bola zapojen3, ako je

zndzornené.

www.napoleongrills.com
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Parts List

Item (Part# Description
1 N010-0864 lid - handle / poignée de couvercle X
2 N585-0105 heat shield lid handle / écran thermique de la poignée du couvercle X
3 N655-0188 support lid handle / support de la poignée du couvercle X
4 N685-0010 temperature gauge / jauge de température X
5 W450-0005 logo spring clips / pinces a ressort du logo X
6 N335-0056K lid / couvercle X
7 N080-0262 lid hanging bracket / support de couvercle X
8 N450-0025 nut M6 / écrou M6 X
9 N305-0078 cooking grid / grille de cuisson X
10 N500-0043 reflector plate / déflecteur d’air X
11 N305-0077 charcoal grate / grille a charbon de bois X
12 N570-0115 1/4-20 x 5/8” screw / vis 1/4-20 x 5/8” X
13 N010-0865 base handle / poignée de la base X
14 N010-0673K base / base X
15 N570-0087 1/4-20 x 7/8” screw / vis 1/4-20 x 7/8” X
16 Z735-0007 flat washer / rondelle plate X
17 N655-0129P support leg / support de patte X
18 NO75-0087L leg wheel / patte arriére avec roue X
19 N710-0075-BK1HG | drip pan - ash collector / récipient a cendres - bac d’égouttement X
20 N570-0082 1/4-20 x 5/8” screw / vis 1/4-20 x 5/8” X
21 N735-0003 washer, lock 1/4” / rondelle de blocage 1/4” X
22 NO075-0086L-1 leg front / patte avant X
23 Z745-0001 wheel / roue X
24 N450-0035 acorn nut M8 / écrou borgne M8 X
25 N450-0043 axle cap / essieu X
26 N120-0015 cap leg / embout pour patte X
27 N655-0132 support ash pan handle / support pour poignée du récipient a cendres X
28 N325-0071 ash pan handle / poignée du récipient a cendres X
29 N590-0234-BK1SG wire bottom shelf / tablette grillagée inférieure X
30 7735-0007 washer M6 / rondelle de blocage M6 X

N010-0846 air vent assembly / assemblée du vent air X
31 N010-0735 outer air support / appui aérien extérieure X
32 N325-0070 handle / poignée X
33 N450-0036 nut M5 / écrou M5 X
34 N215-0010 ash deflector / déflecteur de cendres X
35 N570-0097 M3 screw / vis M3 X
36 N010-0734 inner air support / appui aérien intérieur X
37 N570-0114 1/4-20 x 1-1/8” screw / vis 1/4-20 x 1-1/8” X
38 55100 tool hook bracket / crochet a ustensiles ac
39 N590-0207 basket charcoal / panier a briquettes ac

68910 vinyl cover / housse en vinyle ac

www.napoleongrills.com
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NAPOLEON

Napoleon products are protected

by one or more U.S. and Canadian

and/or foreign patents or patents
pending.

Les produits de Napoléon sont
protégés par notre brevet
d’invention dans les pays Etats
Units, Canada et international.

N415-0350E



