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HEATLIE BARBECUES

This Barbecue is only to be used in an above ground, open air situation
POSITIONING with natural ventilation.
YO U R H EATLI E Heatlie Barbecues are not for use indoors. Please refer to AS5601 for

BARBEC UE IN specific installation and ventilation regulations.

If you are using the Barbecue within a structure, please ensure that you

AN O UTDOO R are complying with at least one of the following positioning options:
AREA An enclosure es F2 and F3);

Within a partial enclosure that includes an overhead cover and more
than two walls, with the following also applying (Figures F4 and F5):
(i) At least 25% of the total wall area is completely open and unrestricted
(ii) At least 30% of the remaining wall area is open and unrestricted;

- In the case of balconies, at least 20% of the total of the side, back and
front wall areas are to be open and unrestricted, and remain as such.

NOTE: A door, blinds, or window, is not to be considered a permanent

opening.
FIGURE F1 - OUTDOOR AREA - EXAMPLE | FIGURE F2 - OUTDOOR AREA - EXAMPLE 2
Both ends open
Open side at
least 25% of/
total wall area 30 percent or more in total
of the remaining wall area is
open and unrestricted
FIGURE F3 - OUTDOOR AREA - EXAMPLE 3 FIGURE F4 - OUTDOOR AREA - EXAMPLE 4

Open side ot_/
least 25% of :
total wall area 30 percent or more in ToTolv

of the remaining wall area is

open and unrestricted

FIGURE F5 - OUTDOOR AREA - EXAMPLE 5
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HEATLIE BARBECUES

CONNECTING
TO A GAS
SUPPLY

LPG Connection
If using Liquid Petroleum Gas (LPG), a 9kg bottle is required.

Ensure that the Barbecue is at least 200mm away from any combustible
surface. Ensure that the Barbecue is placed on a solid surface.

The Barbecue must be level. Adjust using the thumbscrews on legs to
raise or lower each end. Using a 9kg gas cylinder, hang the neck of the
cylinder on the bottle brackets on the Leg Wheel End.

Connect the regulator to the cylinder. Do not over tighten. Tighten the
gas cylinder connection with fingers (left hand external thread POL Type
21 CGAS fitting). Keep the gas line away from hot surfaces.

Conduct a Leak test (details below) to check for leaks after connecting
to the Bofttle.

NOTE: This is a low pressure appliance and the pressure regulator must
be used.

An LPG Barbecue cannot be connected directly to a natural gas (piped)
supply. Whilst the IGE can be converted, you will need to contact your
nearest stockist or gas fitter for details. This conversion will need to be
conducted by a qualified gas fitter.

Natural Gas Connection
Natural Gas Installation must be carried out by an authorised Gas Fitter.

Where the Barbecue is supplied for use with Natural Gas, a hose fitting
complying to ASI869 is attached. This has a }2” BSP external thread

on one end, and a bayonet fitting at the other, for connecting to the
fixed gas supply. To connect the bayonet fitting, push it into the fixed
connection and rotate it clockwise to lock into place. When connected,
check for leaks, as outlined below.

If your Barbecue is ordered with a Natural Gas Connection, a safety wire
is required to be attached to the Barbecue. The wire is supplied with a
snap hook which must be fitted to a wall or a permanent fixture. The
bracket supplied with this fitting needs to be attached to the end of the
wire.

If the barbecue is to be fitted to a reticulated system a gas fitter will need
to install this system.

Leak Test
With the gas connected, turn the gas on and perform the following test
to check for gas leaks.

Using soapy water, brush or spray over the joint between the gas cylinder
and the connection on the Barbecue and watch for bubbles. If bubbles
appear, gas is leaking. The fitting may need to be tightened, or this may
be a result of faulty equipment.

Instructions for gas fitter: The installer must test the appliance for
satisfactory operation before handing over to the customer.
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HEATLIE BARBECUES

USING THE Cleaning the Barbecue Plate (Before first fime use)
The Barbecue plate has a food grade protective coating on it to prevent
BARB EC U E rust before use. Before inserting the hotplate into the Barbecue this

coating needs to be completely removed. Using warm, soapy water and
a non-scratch scourer, wash the hotplate until the water runs clear. If the
plate feels tacky to touch, wash again.

Repeat the cleaning process described above if the plate remains
“tacky”.

Plate cannot be left without oil on it, i.e. it must be seasoned once the
lanolin is removed.

Seasoning the Barbecue Plate & Grill Plate

The Heatlie Barbecue Plate is made of either mild steel or stainless steel
(optional) and both need to be seasoned prior to use. This will reduce the
likelihood of food sticking o the plate and ensure longevity of the plate.
This is a similar process to seasoning a wok.

To season the plate, first follow the instructions on Cleaning the Barbecue
Plate (above). This may have been cleaned prior to inserting the plate.

Rinse and dry the Plate. Apply a layer of vegetable oil or cooking oil.
Spread the oil over the Plate using a scraper or brush. Turn both burners
on to High. Heat for 3 minutes. Turn the BBQ off. Wipe the oil from the
Hotplate with a paper towel. Re-apply another thin layer of oil.

The Barbecue is now ready to cook.
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HEATLIE BARBECUES

LIGHTING
INSTRUCTIONS

o

N

FIGURE F9

=0

FIGURE F10

Before Lighting
1. Besure the BBQ side is at least 200mm away from any combustible
surface and 1.5 metres overhead.

2. The unit should be placed on a firm solid surface.

3. The unit should be leveled, with a slight incline fo the front to be sure
that the fat runs into the front valley.

4. Place the waste container under the spout, in the holder, on the front
of the unit. Ensure container is properly located so that it cannot be
accidentally dislodged. See Figure F9 alongside.

5. Turn gas burner controls to the OFF position.
6. Turn on valve at the 9kg gas cylinder (for LPG model).

7. Check there are no leaks. See Leak Test.

Lighting

I Turn on front gas burner by pushing down the knob (see Figure
F10) and rotating to high. Then push piezo ignition button until
burner ignites. Or, light the front burner using 40mm match through
parthole, located on the righ hand side of the BBQ front panel.
If ignition does not occur within 15 seconds, turn off and wait 30
seconds before trying again.

2. Tolight rear burner turn knob to high and push piezo igniter or allow
about 10 seconds for “cross lighting” to occur.

3. Do not leave on High for more than 3 minutes without food load as it
may distort or damage hotplate

Flame Failure Option

1. If the flame failure option has been fitted turn on front gas burner
by pushing down the know and rotating to High - depress the flame
failure button and hold down. Then push piezo ignition button until
burner ignites. Or, light the front burner using 40mm match through
porthole, located on the right hand side of the BBQ front panel.
If ignition does not occur within 15 seconds, turn off and wait 30
seconds before trying again.
Follow the above step 2 through 3.

After use, turn off knobs and gas supply.

NOTE: If the Barbecue does not appear to operate correctly, turn it off
and refer to the Troubleshooting Section.
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HEATLIE BARBECUES

COOKING
INSTRUCTIONS

CARING FOR
THE HOTPLATE

Turn the Barbecue on high for 3 minutes to pre-heat the hotplate.

As a guide:
For a 20mm thick, medium cooked steak, cook for 3-4 minutes each side.
For a medium-rare steak, cook for 2 minutes on each side.

For gourmet sausages (25mm thick) cook for approximately 10 minutes,
turning every couple of minutes.

After use, scrape the food particles off the hotplate and apply a layer
of cooking oil before replacing the lid for protection. Avoid washing the
plate with water.

Clean the Barbecue with a soft cloth and a commercially available
stainless steel cleaner.

Both the mild steel and stainless steel plates will become black with use.
This is characteristic of all Heatlie Barbecue plates.

Do noft leave the Barbecue heating without food for any longer than 5
minutes as this can damage the hotplate.
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HEATLIE BARBECUES

TROUBLE-

Problem

Possible Cause

Remedy

Barbecue does
not light

SHOOTING

Gas supply problem

Turn knob slowly prior to igniter
clicking so gas has time to enter
burner

Check cylinder valve is open

Check gas bottle is not empty
Check hose is connected at
bayonet fitting

Check Natural Gas line is functional
and turned on

The electrode is foo
far away from the
burner

Wire probe needs to be 4-5mm
away from the burner and over a
slotin the burner

The electrode is not
sparking

Ensure the lead is connected
securely to the piezo

Burner lights but
does not stay on

Gas supply problem

Check cylinder valve is open

Check gas bottle is not empty
Check hose is connected at
bayonet fitting

Check Natural Gas line is functional
and turned on

Gas confrol valve
problem

Ensure the knob turns freely and is
on HIGH fo LIGHT

Thermocouple is not
positioned correctly

Thermocouples need to be
positioned in the flame, 3-5mm
above the burner slots

Flame is low,
excessively
yellow and/or
depositing soot
on under side of
plate

Gas supply problem

Low pressure may result from the
gas cylinder being close to empty
Change to a full gas cylinder

Blocked burners

Clean burners by blowing high
pressure air through the burner or
with a wire brush.

Inspect gas valve for blockage
caused by insects or spiders,

for example

Burner flame is
starved of air

Ensure Barbecue is ventilated
correctly

If any of the above conditions cannot be rectified, contact the place of
purchase or the manufacturer, Heatlie Barbecues.
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HEATLIE BARBECUES

GAS

CONSUMPTION

Injector NHGC NHGC Burner
size (mm) | (M)/h) per | (M}/h) per | pressure
burner appliance | (kPa)
NON-FLAME SAFEGUARD MODEL
Natural Gas
1150 2.65 33 66 1.00
850 210 20 40 1.00
700 190 17 34 1.00
Propane Gas
1150 1.70 38 76 275
850 1.30 21 42 2.75
700 120 17 34 2.75
Universal Gas
1150 1.40 25 50 2.75
850 120 18 36 2.75
700 0.93 12 24 275
FLAME SAFE GUARD MODEL
Natural Gas
1150 2.65 28 56 1.00
850 210 20 40 1.00
700 190 17 34 1.00
Propane Gas
1150 1.70 37 74 275
850 1.30 21 42 275
700 120 17 34 275
Universal Gas
1150 1.40 25 50 2.75
850 120 18 36 275
700 0.93 12 24 2.75

Natural Gas Commissioning:
Burner pressure is set with one burner operating.

Cooking Area:
Model 1150 - 1150 x 520mm

Model 850 - 850 x 520mm

Model 700 - 700 x 520mm

Conversion Instructions

The gas conversion process can only be conducted by authorised

persons. Should you require this service, contact the place of purchase as
they may be an authorised service centre. Alternatively return the product
to Heatlie Engineering who will undertake the conversion process and

festing.
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