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NMPUMEYAHUWE OANA YCTAHOBLUWKA: OAHHBIE
WHCTPYKUWWU OONMKHbI OCTATBCH Y 3AKASHUKA

MOXAIYACTA, NPOYTUTE UHCTPYKLIUIO NOJIHOCTbLIO NEPEQ YCTAHOBKOM U
UCNONb30BAHUEM OAHHOIO NPOAYKTA. HECOBNIOAEHUE UHCTPYKLUA MOXET
NMPUBECTU K MOPYE UMYLLECTBA, TPABMAM UIN OAXE CMEPTW.
OBPATUTECb B MECTHbIE NMOXAPHbIE CJ1YXbBbl, YTOBbl Y3HATb OFPAHUYEHUA U
TPEBOBAHMUSA K MPOBEPKE NEPEL YCTAHOBKOW B BALLEM PETMOHE. COXPAHUTE
MHCTPYKUWIO HA BYOYLLUEE.
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MEPbI MPEAOCTOPOXHOCTHU

YCTAHOBKA

Baw HosbIi rpunb Broil King® Smoke™ Pellet siBnsietca 6e3onacHbiM 1

yAoOHbIM  060OpyAOBaHVEM
1CMOMb30BaHUM.

npyv npaBunbHOM cbopke ¥ Haanexaiiem

OpHako, kak u B cnyyae CcO BcCemMu ychOVICTBaMM,

paboTalolwmMMm Ha TonnuBe, Heobxoaumo cobniogaTb HEKOTOpble Mepbl
NpefoCTOPOXHOCTW. HecobnogeHne aTx Mep MOXET NpUBECTW K CEPbE3HON
TpaBmMe wnu noBpexaeHusM. Ecnn y Bac BO3HWKIM BOMPOCHI KacaTenbHO
c6opkn nnn paboTbl rpunsi, MPOKOHCYNbTUPYNTECH Y CBOErO Annepa.

Moxanycta, NpoYTUTE WMHCTPYKUMIO MOMHOCTbIO Mepen YCTaHOBKOW W
MCMoMb30BaHNeM AaHHOro npoaykTa. HecobniogeHne aTux MHCTPYKUMIA
MOXeT NPUBECTYM K MOpYe UMYLLIECTBA, TPaBMam UIn faxe CMepTu.

OBpaTtuTtech B MECTHbIE NOXapHbIE CryX0bl, YTOObI y3HaTb OFrpPaHNYEHWSI
1 TpeboBaHUsl K NPOBEPKE Nepes YyCTaHOBKOI B BalLEM PETVOHE.

CoxpaHuTe MHCTPYKLMK Ha Byayliee.

OMNACHO

OTOT rpunb 1 ero getanu HakansTca BO BpeMs Ucrnonb3oBaHus. HE
npukacantecb kK FOPAYMM noBepxHOCTSIM 6e3 3aLMUTHBIX NepYaTok.

Bo Bpems paboTbl nenneTHbIN rpunb Hakansetca. Obpallantecs ¢
OCTOPOXHOCTbIO C HarpeBaTeNbHbIMU 3fIEMEHTaMM BHYTPU rPUINS.

BHUMAHMWE: JocTynHble AeTany MOryT HaKkanutbCsl BO BpEMS! paboThl.
OToT rpunb npegHasHadeH TONMBKO ANA  WUCNONMb30OBAHUA BHE

NMOMELLEHWUW. Cneayiite npasunam, Hinke 4Tobbl 36exaTh OTpaBneHus!
yrapHbIM rasom.

CuMnTOMbl  OTPaBMEHWs  yrapHblM  ra3oMm:  ronosHas  6onb,
rofloBOKpY>KeHune, cnabocTb, TOWHOTA, PBOTA, COHNUBOCTb U MOMYTHEHWE
CO3HaHusA. YrapHblil ra3 cokpaliaeT CnoCOBHOCTb KPOBM MEPEHOCUTb
kucnopog,. Huskne ypoBHsi KMUCropofa B KPOBU MOTYT NPUBECTU K NoTepe
CO3HaHWUA N CMEpPTU.

OGpaTVITer K Bpady, ecnun y Bac WM BalWwnX pPOAHbIX BO3HUKIU
CMMNTOMbI NPOCTyAbl UNKX rpunna BO BpeMA FOTOBKUM Wnn B6GNM3n ot
npoaykrta. OTpaBneHme yrapHbiM ra3omM MOXHO MNPUHATL 3a MPU3HAKU
npocTyabl Unu rpyunna.

MoTpebneHne ankorons v HAPKOTUKOB yCUNMUBaeT 3deKT OTPaBNEHNS
yrapHbIM rasom.

YrapHbIil ra3 0COGEHHO TOKCUYEH Ansi 6epeMeHHbIX JXEHLUH U OeTe,
MrafeHUeB, NOXUNbIX Noden, KypunblwyKoB U nogen ¢ npobnemamu
KpoBoobpalLLleHusl, TakMMU kak aHemus unu 6onesHu cepaua.

Hukorga He pazxwurante rpunb 6eH3VHOM, GEH3MHOBbLIM TOMMUBOM,
KEPOCWHOM, XUOKOCTbLIO A PO3XKMra Unmn BoCnameHsIeMON XXNOKOCTbHO.

Hwukorga He xpaHuUTe BOCNNaMeHsieMblil MaTepuan psiaoM Uy nog
rpunem.

He octaBnsvite geTemn unm xxuBoTHbIX 6€3 NpucMoTpa psaom ¢
packaneHHbIM rpunem.

He nbiTantecb nepeaBuHYTb packaneHHbIN rpunb.
He ucnonb3yinTte rpunb B HECOGPAHHOM COCTOSIHUM.

He y,EI,aJ'IﬂVITe 301y, NoKa TONSMBO He CropuUT N He NnoracHeT NOJIHOCTbIO.

He vicnonbayiiTe rpunb Npy CUIbHOM BETpe.

Ecnu Bo3Hukna BCnbIWwKa, He TywmTe ee BOAON. BhIkntounTe rpuneb.
OTknoynTe ero n3 PO3EeTKMN U NO4OXAUTE, NOKa OH OCTbIHET.

aToT NpoAyKT He npegHa3HavyeH Ond UCnonb3oBaHUA NnioabMu (BKﬂ}OHaﬂ
queVl) C OrpaHMyeHHbIMU  DOU3NYECKUMMU, YyBCTBUTESIbHbIMU ~ UNKN
MCUXONOrMYECKUMM CMOCOBHOCTAMU UMK OTCYTCTBMEM OMNblTa N 3HAHUA,
€CIn TOJTbKO 4eIoBeK, Hecymm?l OTBETCTBEHHOCTb 3a UX 6e30nmacHoCTb,
He npoBes1 UM UHCTPYKTaX Nno o6pau.|,eHmo C NPOAYKTOM.

[leTn He JOMKHbI UrpaTb PALOM C rpunem.

et He JOrKHbI MPOBOAUTL YMCTKY M yXO4 3a
obopyaoBaHvem 6e3 NpucMoTpa B3pOCHbIX.

Vicnonb3oBaTb TONbKO TepMmomMmeTp, peKOMeH,U,yeMbIVI ANA OaHHbIX rpvu'le|7|.

He ncnonb3oBaTtb NapooyncTuTEnb.

FMABHAS MPUYMHA MOXAPA —
HECOBJIOAEHUE HEOBXOANMbIX
PACCTOSIHUM (3A30POB) 10

BOCMNAMEHAEMbIX MATEPUAIOB. KPANHE

BAXXHO YCTAHABJIUBATb NPUJb,
COIMNMACHO JAHHbIM UHCTPYKLIUAM.

lpunb pomkeH ObITb yCTAHOBMNEH, Kak MWHMMYM, B 76 cm oOT
BOCMaMeHsieMbIX NMOBEepPXHOCTeN cOoKy M caaan. Mexay BepxHUM Kpaem
rpunsi n Nto6Gol NoBEPXHOCTLIO CBEpXY A0MmKHO 6biTh 100 cMm 3a3opa.

3

153cm[60po]

76cm[30po] 76cm[30po]

2

Hvkoraa He ycTaHaBnuBaiTe rpusnb Nof pacTeHUsIMU, AePEBbSIMW UMW NCTBO.

BHUMAHWE: Bceraa yctaHaeBnmBawTe rpuiib Ha HEBOCNNAMEHSAEMYHO
NOBEPXHOCTb.

BHVWMAHWE: Bcerga yctaHaBnuBawnTe rpurib Ha pOBHYO MOBEPXHOCTb.

Mpunb npeaHasHader TOMbKO ANA UCMONb30BAHUSA BHE MOMELLEHUA,

He 1cnonb30BaTh B rapaxe, capae, Ha 6ankoHe unn B Apyrnx nogobHbIX
NoMeLLEHUSAX.

HE orpaHuymBanTe NnpuToK BO3Ayxa K rpurio.

Cnegute, 4TOGbI psAOM C rpunem He 6bINO  BOCMNIAMEHSEMbIX
maTepuanos, 6pukeToB, 6eH3VHa 1 KNMAKOCTEN AN po3xura.

1ot rpunb He npeaHa3Ha4yeH aAna yCTaHOBKU B UMM Ha TPaHCMOPTHbIe
cpeacTtea n/vnn NOaKu.

He vcnonbayiite 1 He ycTaHaBnMBalTe akceccyapbl, KOTOpblE U3MEHAT
TOTOK ANs rpaHyn, npecc, TOMKy U CUCTeMbl BO34YXOBOAA.

BHUMAHUE

HarpeBaiiTe rpunb ¢ OTKPbITOW KpbIlwKoW 10 MUHYT Unu noka 6enbii abiM
He CTaHeT Npo3payHbIM.

He TporainTe nogaoH ¢ nenneTamu, 30MbHbIN ALWWK UK peLweTky, ecnm
OHU HaKalneHbl.

[oTOBbTE M perynupyvite BO34yx0oBOA, UCMONb3ys 3aLLUTHBIE NepYaTKu.
Mcnonk3yiiTe nogxoasiume MHCTPYMEHTbI AN rpUNs ¢ ANUHHBIMU
XKaponpoYHbIMK pyyYKaMu.

Mcnonk3yiiTe TonbKo NULLEBbIE ApeBecHble nenneTbl. PekomeHayeTtcs
ncnonb3oBaTth nennetsbl ot Broil King®.

XpaHuTe nennetbl B CyXOM MOMELLLEHUW, BAAMW OT TENIon3nyyatoLLmnx
npubopoB 1 ApYrMx KOHTENHEPOB.

YT106bI NOTYLWINTL NENNEeThI, OTKIYMTE LM POBOIN KOHTPONNEp
1 NONHOCTbLIO 3aKpoliTe BO3ayxoBoA. He Tylunte Bogow.

OCTOPOXHO, 3JIEKTPUHECTBO

[aHHbI npnbop Ncnonb3yeT BHELLHUIA UCTOYHUK 31IEKTPMYECTBa, KOTOPLIN
[OIMKeH BbITb MOMHOCTBIO 3a3eMIIEH, COTMacHO MECTHbIM HOpMaM.

He ncnonbayiTte rpunb, ecnu WTencenbHas po3eTka NnoBpexaeHa.

He oTpesaiiTe 1 He cHuMmaiTe 3ybeL, 3a3eMNeHns C BUMKN.

[Hepxute NpoBoA 3MNEKTPONUTaHUS NoAarnblue OT HarpeTbiX NMOBEPXHOCTEN.

Ecnm  npoBog nuTaHuMA  noBpexaeH, ero  [OMKeH  3aMeHUTb
npoussoanTenb, ero aunep unu keanuuLmpoBaHHbIN NpodeccroHan Bo
n3bexaHue p1CKOB.




OETAJIA BROIL KING® SMOKE™ PELLET GRILL

CoENOORWN =

Kpbliwka

TonoyHas kamepa

BbokoBas nonka

Hoxka

BepxHss pelueTka

OCHOBHbI€ YyryHHblE peLLeTKu
HwxHAa nonka

MaHenb ynpaBneHus
30-bHbIN AWKWK
AntoMrHMEBas BCTaBka B MOAAOH Ans coopa xupa
MoppoH ansa cbopa xupa
AkTnBaTtop

Tonka

LHek

PeweTtka

BeHTunatop

17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.

MoTtop

Kpbiwka koHTenHepa/byHkepa Ans nennet
KoHTenHep/OyHkep ansa nennet
[Bepua ons o4ncTkn OT NenneToB
MpoBog nuTaHus

Koneco

[Bepua

TennooTpaxaTtesnb nepeqHuin/aagHun
MaHenb ans cnmea xwupa - 6okoBas
MaHenb ons cnyea Xnpa - OCHOBHast
>KapooTtcekaTenb

TennoBown akpaH

HaTymk TemnepaTypbl

CwemHuk gns pewwetok Broil King
TepmomeTp




LLMPPOBOWN KOHTPONJEP

Mepen ncnonb3oBaHMEM rpunist 03HAaKOMbTECH C CUCTEMOW
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1. UKOHKA NPEAYNPEXOEHUA
Yka3blBaeT Ha peskue KonebaHusi TemnepaTtypbl, YTO MOXeT
roBOPUTL O NOXape, CpbiBe NMaMeHn 13-3a Manoro ypoBHS
TONAMBA UMY MEXaHUYECKOM MOBPEXAEHNUN (HE3aMKHYTON Lienn
Unu NoBpeXaeHM MoTopa v BeHTunsitopa). ECNM MKOHKA
3ATOPEJIACb, CPA3Y XE OTKNOYUTE NPUBOP OT MICTOYHUKA
NUTAHUA, ECITU 3TO HEOBXOAUMO.
2. OCHOBHAA TEMNEPATYPA
OTobpaxaeT TekyLuyto 1 3agaHHyto TemnepaTypy B °F / °C
3, NOAKIKYEHO K WIFI
lopwT, KOrAa rpunb NOAKIYEH K CMapT YCTPONCTBY (TONBKO
2,4 Tru).
4. COEOQUHEHME NO BLUETOOTH
[opuT, KOrga rpunb NOOKMIOYEH K CMapT YCTPOWCTBY.
NMEPBASA NPOBA TEMMNEPATYPbI MACA*
TAWUMEP /| CEKYHOOMEP
BTOPAA NPOBA TEMIMEPATYPbI MACA*
KHOMNKA KOM4YEHUA
[lna MmeaneHHoOro TomneHus ata nporpamMmma ycTaHoBUT
Temnepatypy Ha 107°C**
9. KHOMKA NMPOXAPKH
Onsa obxapvBaHue 1 3anekaHusi nporpamma yCcTaHOBUT
Temnepatypy Ha 176°C**
10.KHOMKA revnA
[ns npsMoro rpunnuHra nporpaMma ycraHoBuT
Temnepartypy Ha 315°C**
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11. KHOMKA HACTPOMKU
HaxmuTe ee cTonbKko pas, CKOSbKO HYXHO Af1s CNeAYoLLmUX

PYHKUMI:

Mpoba TemnepaTtypbl Msica

e  HaxmuTe KHOMKY HacTpOWKu oanH pa3s Ansa npobel 1 u aBa
pasa ansi npoobl 2.

e Korga wyn c gaTunkoM TemnepaTypbl 6yaeT BHYTpU Msica,
Temnepartypa nosiBUTCS Ha 3KpaHe.

e [Ing yCTaHOBKU CTEMEHWN MPOXapKN NCMONb3ynTe ANCK, YTOObI
YyCTaHOBUTbL TEMMEPaTYpy, a 3aTeM HaXMUTE Ha ANUCK.

e Paspactcs 3BYK, a koraa 6yaeTt AocTUrHyTa 3agaHHas
Temneparypa, Ha 3KpaHe NosIBUTCS COOTBETCTBYHOLLASH MKOHKa.

*Mpumevanue: Korga BHYTPEHHsIA 3agaHHasa Temnepatypa oyger
OOCTUrHyTa, Temnepartypa rpuns ynaget go 107°C.

Tanmep

e  HaxmuTe KHOMKY HACTPOMKM Tpu pasa (3).

e  YcTaHOBWTE TaiiMep C NOMOLLbIO AWCKa YNPaBREeHUs U HaXMUTE €ero.

CekyHpowmep

e  Haxmute KHOMKy HaCTpOeK YeTbipe pa3a (4).

e Haxmute anck oamH pas, 4Tobbl HaYaTb OTCYeT.

e [loBepHUTE AMCK NO 4acOBOW CTPerkKe, YTOObl OCTAHOBUTD.

e [loBepHWTE ANCK MPOTUB YAaCOBOMN CTPENKM, YTOObl cOpoCUThb.

Apkoctb aucnnes

e  HaxmwuTe KHOMKY HacTpoek naTb pas (5).

e  BbibepuTe ApKOCTb C MOMOLLBIO ANCKA, 3aTEM HAXMUTE €ro,
YTOObI YCTAHOBUT.

N3meHeHne eanHuy Temnepatypbl mexay °F / °C

e  Haxmwute n yaepxuBamnTe KHOMKY HAcTpoek 5 cekyHn,
4yT0bbI YyCTAHOBUTL rpUb Ha PapeHrenTsbl unu Lienscun.

12. CTPEINIKU YINPABIIEHUA A/V
PerynupyiTte TemnepaTypy no 5 rpagycoB C NOMOLLbIO CTPENOK
ynpaeneHnsa A/V, 3aTeM HaXXMUTE KHOMKY HaCTPOMKM.
YoepxvBanTte ctpenkv ynpaeneHns A/V, 4tobbl 6bICTpO
oTpervpynvpoBaTb Temnepatypy. [pumeyanne: Qucnnen
BEpHETCA K TekyLen Temnepatype B °F / °C.

13. NOPTbI A1 TEPMOMETPA 1 U 2

14. KHOIKA BbIKITKOUYEHUA

**Mpumevanue: NoacseunBaemas ranoyka ykasolBaeT Ha TO, YTO .
3aflaHHas TemnepaTtypa AOCTUrHyTa

**Mpumevanune: TemnepaTypa MOXeT konebaTbces.

o

Jdatyuk TepmomeTpa npoxoanT Yepe3 6OKOBYO NaHenb
KONTUNBbHU




HAYAINO PABOTHI

CHMMUTE peLueTkn 1 NOAAOH Ansa cbopa xupa: TwaTtenbHO
npomMoviTe B TeNMon MblnbHOM Boae. CMoiTe BOAOKM U BbITpUTE
NONoTEHLUEM, He CylUMTEe Ha BO3AyXe U He KnaauTe B
NoCyLOMOEYHYO MaLUUHY.

CMA3bIBAHUE PELLETOK MACJIOM

CMaxbTe YyryHHbIE PELUETKN MacoM C BbICOKOW CTEMNEHbIO
ropeHus. HakporiTe Bce NoBEpXHOCT ByMaXKHbIM MONOTEHLEM
NN TPSNOYKON.

NMPOIroOH CUCTEMBbI

MoppoH ons xupa B BawweM rpunb-kontunbHe Broil King® Smoke ™
nomoraeT nepeHanpaBnaTb XONOAHbIVA AbIM K TENIOBOMY 3KpaHy U
Tpybe. Hanente 125 mn Boabl B nycTon xupocbopHuk. Korga Bbl
OyneTe rotoBuTb, BOAy OyaeT 3aMeHsITb XXup.

NMEPBbIN «NPOXWUIM»

Mpexae yem rotoBuTh Ha rpune Broil King® Smoke™ Pellet, Bbl
OOJDKHBI CXXeYb OCTAaTOYHbIE BELLECTBA OT NPON3BOACTBA.

1. BcraBbTe NpoBoA B PO3ETKY.
2. OcmoTpuTe rpunb M akTueaTop, npexnae uYem [oGaBnATb

nenneTbl, YTOObl BHYTPb He MonanyM MOCTOPOHHUE OBGBLEKTHI.
Y6eoutech, YTO akTUBATOP 3aKpbIT.

AKPLITO[ > ()= T
| & =
eo745-——~‘____l': AKTUBATOP
pyﬂuaru.na nogkema

HobasbTe gpeBecHble nennetsl Broil King®. He ucnonesynte
nenneTbl Ha OCHOBE FOPHYEro.

OTKponTe KpbIWKy Ha 10 MUHYT, Unu noka 6enbIn AbiM He
cTaHeT 6ecLBETHbIM.

BkntoumTe rpunb, 4TOObI aKTUBUMPOBATL KOHTponnep. Yepes
HEeCKOINbKO CEKYHA rpunb nepenaeT B PeXuM 3anycka.
YctaHoBuTe Temnepatypy Ha 260°C. [lMpumevaHue: Ha
NepBbIi  PO3KUT TPUNa  ynaeT Oonblue BpeMeHu, T.K.
aKTMBaTOP HYXXHO MpOrHaTb C TOMMMBOM Nepen PO3XKUIOM.
Korma 3apaHHas TemnepaTypa OyageT  OOCTUrHyTa,
npoxrute ewe 15-20 MUHYT. 3TO COXOKET 3aLUMTHBIA CrON
nocrne npou3BOACTBa, W BHYTPEHHUE KOMMOHEHTbI puns
HaYHYT KONTUTbCS. YeMm yalle Bbl Nonb3yeTech rpunemM, Tem
nyywe 6ygeT cmaska.

o o

7. Korma rpunb ocTbIHET, TWaTenbHO obpaboTarite pelleTkn
MacrnoMm. CmaxbTe BCe MNOBEPXHOCTW W yrnbl. YyryHHble
pelieTkM HeoOGXOAMMO CMasblBaTb MacioM nepen Kaxablm
MCMonb30oBaHMUEM.

8. Mocne rotoBku 0OCTaHbTe HeUCnosib3oBaHHbIE NefneTbl Yepes
3a[HI0I0 ABepLy KOHTenHepa/byHkepa; XpaHuTe ux B TENIoM
CYXOM MecTe.

9. PerynspHo uicTuTe NOAAOH ANSA XMpa, YTOObI CHU3NTL BEPOSITHOCTD
BO3HWKHOBEHUSA noxapa. Cm. pasgen «TexobcnyxusaHuey.

10. PerynapHo uucTuTe TOMKY C MOMOLUBIO akTMBaTopa U
yoansaniTte 30My M3 30MbHOro dwuka. locne 4mMcTku TOMKK

y6eamTech, YTO aKTUBaTOP 3aKPbIT.

11. MpumevaHue: Baw rpunb Beeraa 6yaeT pasxmraTbCs LMKIIOM
npeABapuUTENbHOrO HarpeBaHNs 1 3akaHuymBaTbes 15-
MUHYTHBIM LIMKIOM BbIKITIOYEHUSI.

OTKpoWTe KpbIWKYy rPUnb-KONTUNMbHU. BcTaBbTe  npoBof
MUTaHUA B  COOTBETCTBYIOLLYI  3a3EMIIEHHYI0  PO3ETKY.

HaxmuTe 3aropeBLUYHOCSI KHOMKY BKMIOYEHUSI Ha rpune, 4Tobbl
aKTMBUPOBATb KOHTpoOMnep. Yepes HeCKONMbKO CEKyHO rpunb
aBTOMaTU4eckM  3aroputcsa UM nepedgeTr B UWKN
npeABapuTenbHOro HarpeBsa.

Harperite

rpUnb [0 HYXHOW Temnepatypbl
ctpenok ynpaeneHusi (A/V). Haxmute KHOMKY HaCTPOWKM
0AVH pa3. [ucnneit ocCHOBHOW TemnepaTypbl 6yaeT MmuraTb Tpu
CeKyHObl, 3aTeM BepHeTCsi Kk OoTobpaxeHuio TemnepaTypbl.

C TMOMOLbIO

Ecnv  Bbl  npegnouvMTaeTe  ucnonb3oBaTb  3apaHee
YCTaHOBMEHHYIO  TEMNepaTtypy, HaXMmuTe KHOMKy  Ans
KOMyeHus, obxapku wunu rpuns. Kpblwka JomkHa 6biTb

oTKpbITa nepsble 10 MUHYT, UNK Noka Genbii AbIM He cTaHeT
npo3payHbiM. B BETPEHyo 1Unn JOXANMBYHO NOroay Bbl MOXETE
Mcnonb3oBaTb CbeMHUK Ans pewleTok Broil King® (#60745),
YTOGbI NOAAEPXKMBATD KPbILLKY B NMPUOTKPLITOM COCTOSIHUN.
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FOTOBKA

Korga uukn npegsaputensHoro Harpesa 6yaeT saBeplueH, a
3apaHHas TemMnepaTypa JOCTUIHYTa, NOSIokKUTe eay Ha rpunb U
3aKPONTE KPbILLIKY.

Bo Bpemsi roTOBKM Bbl MOXeTe 406aBnsATh nenneTs! NpsiMo

B ByHKep Mo Mepe HeoBGXOAUMOCTH.

BbIKITIOMEHUE

Haxmute noaceeyMBaeMyto KHOMKY BbIKIIOYEHUS Ha rpune, YTobbl
OTKMIOYMTb  KOHTponmnep. Yepe3 HeCKONMbKO CeKyHA rpunb
aBTOMaTM4ecKku nepengeT B LMKN BbiknoveHus (15 muHyT). Korga
rpuib MOSIHOCTbLIO OCThIHET, BbIAEPHUTE €ro U3 PO3eTKN U yaanuTe
307bHBIN AWK C NOMOLLbBIO akTueaTtopa. MoyncTute NnogaoH Ans
cbopa xupa. OnycTowwmnTe KOHTeNHep ANsi NennieToB ¢ NOMOLLbIO
weTkM. [Ona Haunyywux pesynbTaToB XpaHWTe nenneTbl B
NpoxnagHoM CyXOM MecTe.




NMPUNOXXEHUE

Bbl moxeTe ynpaensate rpunem Broil King® Smoke™ Pellet co
cmapT-ycTponcTtBa. [logkniounte CmMapT-yCTPOWCTBO K Fpusio
yepes Bluetooth unu WIFI.

HACTPOWKA MPUNOXEHUA

BKIMIOYUTE 'PUNb
e BcraBbTe NpoBOA NUTAHUS B PO3ETKY.

e HaxmuTe KHOMKy BKIOYEHNS Ha rpure, YToObl aKTMBUPOBAaTb
KOHTpOMnep.

| n-nn’
18t| 00.00

o/

o 188t

O O O O

CKAYANTE N YCTAHOBUTE MNPUNOXEHWE
e  Ckauvavite npunoxenme Broil King Pellet Controller Ha
COOTBETCTBYHOLLEE CMapPT-yCTPONCTBO.

HACTPOWKA 1 CO30AHVE AKKAYHTA
o Korpa Bbl 3anyctute npunoxeHvie Bnepsble, Bac NOMpocaT
co3faTb akkayHT.

GETITON

Google Play

Bbl Takke MOXeTe 3aperncTpMpoBaTbCsl Yepe3 CBOM aKKayHT
Facebook nnn Google+.

° Mo 3aBepLUeHMIO NpoLecca pernctpauun Bbl nony4yunTte
ANEKTPOHHOE NNCbMO.

JOBABBLTE 30HY

o Co3paB akkayHT, Bbl JOMKHbI ByaeTe BbIOpaTh 30HY. 30Ha —
370 0brnacTb, B KOTOPOW pacrnoraraeTcs Ball rpuiib Ha OCHOBE
GPS paHHbIx BaLero yctponctsa. [posepbTe agpec Ha
akpaHe. Ecnn Heobxoaumo, nameHuTe ero.

° Hanpumep, ecnu Baww rpunb HaxoguTCs B BalleM AoMe, Bbl
MOXeTe Ha3BaTb CBOKO 30HY «AOM».

e BseauTe HasBaHWe 30HbI 1 BbIGEPUTE KCOXPaAHUTL 30HY».
MONMNTUKA KOHONOEHUWAITIBHOCTU

O3HakoOMbTECh C NOMUTMKOM KOH(OUOEHUNANBHOCTY 1
BbIOEpUTE «COrnaceH» U «He COrnaceHy.

. Y1o0bl nNpoaoKNTb NCNONb30BaHUE NPUNOXEeHNA, BaM

# Download on the
@& App Store

NOAKNMIOYEHUE MO BLUETOOTH

HeOGXO,ELMMO NPUHATDL YCNOBUA NMONMUTUKU KOHCt)I/I,EI.eHLI,VIaJ'IbHOCTI/I.

e  Ecnu Bbl C HUIMKM He cornacHbl, Bac nepeHanpasAT obpaTHO Ha
3KpaH Bblibopa 30HbI.

Korga npunoXxeHme rotoBo K UCNoNb3oBaHMIO, MOXHO MNOAKNKYaTh ero K

rpunto.
6epuTecs, yto Bluetooth Ha Bawwem cmapT-yCTpOMCTBE BKIMHOYEH.

BbibepuTe 30HY N0 Ha3BaHUo.

Tenepb HaxmuTe (+) B BEpXHEM NPaBoM yrny, 4Tobbl 4o6aBnUTbL
rpunb.

MpunoxeHve HangeT rpune.

Y kaxpgoro rpunst Broil King® Smoke™ Pellet ectb cepuiHbIn
HOMEep, pacronOXeHHbI Ha BHYTPEHHEW CTOPOHE  KPbILLKA

KOHTewnHepa/byHkepa.
BBeauTe Ha3BaHWe CBOErO rpunsi.

BBegute cepunHbIi HOMeEp.

BBeawnTe Ha3BaHMe KOMNaHWK, y KOTOPOW Bbl Nprobpeni rpuns
(BbIOOPOYHO).

@ Pellet Grill
O P500

Serial Number

5

®)

Company Purchased From

Connect

©
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NOAKNIOYEHUE NO WIFI

e [logroToBbTe Has3BaHue poyTepa u naponb oT WiFi.
e  Bbibepute HacTporiky no WiFi B HxxHeM npaBoM yrny
NPUNOXEHUS!.

ﬁ

N\

Broil King.

@
P

Beeaunte nmsa ceoen cetn WiFi. OHo BygeT nogcBeumBaTbhCs.

Bsegute cson naponb oT WiFi.

Bbl MoXkeTe BbIOpaTh «nokasaTb», YTOObl MPOBEPUTL Naposb.

Beibepute «lMogkntounTby, 4To6bl ycTaHoBUTL WiFi

COeJUHEHNE.

MpumeyvaHusn

e  TonbKO OAWH NOMb30oBaTeNb MOXET OblTb MOAKMOYEH K
oaHomy rpunto Broil King® Smoke™ Pellet.

e  Ecnu Bawe cMapT-yCTPONCTBO NMOKUHET 30HY AercTBus Bluetooth,

rpunb nNepekntounTes Ha Hactpoviki Wifi u npogormkut pabotart,

€CInu OH Obin paHee nogkntodeH k cetn WiFi.

e PerynupoBaHue rpunsi BpyYHyto Bceraa umMeeT NpuopuTeT Hag
PYHKUMSIMU MPUNOXKEHNS.

* MporpamMmMHblie Tpe6oBaHus: IOS® 7 (1nu Bbiwe) nnmn Android™
4.3 (nnu Bbiwe)




OPEBECHDbIE MNEJJIETDbI

METOAbI NPUTOTOBJIEHUA

NMpemnym nennetbl agna rpuns Broil King
MaoeanbHbI rpUnimvHr HAYMHaAETCS C NPaBUITbHOMO TONMMBA.
MenneTsbl Broil King® Premium Grilling cosgaHbl cneuunansHo ang
rpunen Broil King cepun Smoke. Hawwn nennetel Ha 100%
HaTyparbHble 1 coaepKaT TONbKO APEBECHHY BbICLLENO KayecTBa
— 06e3 nobaBok 1 knesi. ATM NenneTbl ropaT CUNbHee n
ahheKkTMBHEE M AAOT ONTUMAarbHOE KOMMYECTBO OrHS U BKyca.

OCTOPOXHO

Bceraa xpaHuTe nenneTbl B CyXOM NOMeLLEeHUN, nodarnbLue ot
Tennousny4yaroLmx nprbopos 1 APYruX roproHnx KOHTENHEPOB.

#63920 - 100% nenneTbl U3 FTMKOpU

KynbToBbIli BKyC Gapbekio.

'VKopu AaeT CUrbHbIA KOMYEHbIV NPUBKYC, YacTo accoLnMpyembii
¢ 6EKOHOM UMK KOMYEHON BETYMHOWN.

Takon obIM OTNMYHO NOAXOANT ANS KPYMHbIX MSICHBIX BbIPE30K.
MonpobywiTe ero ¢ roBsguHON, NTULEN, CBUHUHON, OBOLLAMMU.

CmMechb BbiclLUero KkayecrtBa

Hawa apeBecnHa cMelunBaeTcd nepen yKJ'Ia,D,KOVI B nennetTbl, TaK
4YTO B Kaxgom nennete -— wunaeanbHoe Cco4YeTaHue. 310
obecneymBaeT MNOCTOSAHHOE ropeHune wu KOMYeHbIn apomat, no
CpaBHEHU Co Cﬂy'-laVIHbIM covyeTaHnemM oOTaelbHbIX BUMAOOB
nenneT, KOTopble MOryT Aatb HEernoCTOAHHbIN BKYC W ropeHue.
Hawwn npemMnym nennetbl — rnaBHbIN MHrpeaneHT Ballero 6]‘”0)18.
MonpobyviTe cneaytoLine pasHOBUAHOCTU:

#63930 — Cmecb Smoke Master’s

KneH / Fvukopu / BuwHa

Cwmecb nenneTtos, nonynspHas Ha TypHupax no 6epbekio. Obnagaet
OTTEHKaMW CNagKoro NpuBkyca B COYETAHWUM C MOMHOLEHHbIM
KOM4YEHbIM 3anaxoM rMKopu.

Mpuaaet 6ntogam xopoluo cbanaHCMpoBaHHbLIN KOMYEHbIV NPUBKYC.
MonpobywiTe ¢ roBsauHON, NTULEN, CBUHWUHOM.

#63939 — Cmechb Griller’s Select

Knen / y6 / Buwhxs

OTa cmech gaeT 6onee nerkvii U cnagkoBaTbiv AbIM, KOTOPbIN He
6yneT nepekpbiBaTb ECTECTBEHHbIN BKyC bntoaa.

OTnunyHbIN BLIGOP Ha KaXabI AEHb.

MonpobywnTe ¢ roBsSAMHON, NTULLENA, CBUHWHON, pbiOOR, OBOLL@MMU,
nuuuen.

MprmMeydaHue: XoTsa nUcrnonb3oBaHNe ApeBECHLIX NenneTos
OpYrux NponsBoAanTenen He NUWNT Bac rapaHtum, rpuns Broil
King® Smoke™ cosgaH cneuvansHo Ans NpeMuyM-nenneTos
Broil King® . Vicnonb3oBaHune nennet apyrnx

nNpon3BOANTENEN MOXET NOBMNUATL HA TEMMEpPATypy 1 BpeMSA
NPUroTOBIEHUS.

KonyeHue: Hmxe 135°C

OTOT Knaccuyeckuin cnocob MnpUroToBrEHUs BKMo4YaeT B cebs
npurotoBrneHne 6onee KpPynHbIX MSCHbIX BbIPE3OK NPW HU3KON
Temnepatype (MeHee 135°C) B TeyeHne JONroro BpeMeHu (4acto
b6onee 4 yacos). [peBecHble nennetbl Broil King® nponutator
HEXHOE MSCO U Apyrve NpoayKTbl KOMYEHbIM MPUBKYCOM W AagyT
HenpeB30oNAeHHbIE HEXHEWLLME pe3ynbTaTbl.

O6xapka: ot 176°C go 205°C

Takke N3BECTHbIW, KaKk HEMPSIMOW TPUMIUHT, 3TOT CNocob
MPUrOTOBIEHNSA MOXOX Ha KOMYEHWE W SABMSETCS €ro YCKOPEHHOM
Bepcuen. OTnnyHo nogxoaut Ans 6onee TpaguLMOHHbIX 6ntog,
KypuLUbl 1 NPOAYKTOB, KOTOPbIE YacTo 3anekatT B neun. CovetaHue
ObIMa 1 BpEMEHW MPUroTOBIIEHNST CO3AAET OTNIMYHBIN BKYC, @ BPEMEHU
ans atoro TpebyeTcsa MeHbLUe, Yem npu Kon4YeHun. KoHBEKLMOHHOe
NPUroTOBIEHWE Ha BEPTENE B COMETAHUM C TemnepaTypon obxapku
C03a€eT HENPEB30MAEHHbIE pe3ynbTaThl (CM. CTpaHuuy 8).

Mpamown rpyunnuur: 205°C n BbIwWwe

TpagnumnoHHbIN cnocob rpunnuHra u 6apbekio. geaneH ans
HEeKPYMHbIX NPOAYKTOB BPOAE CTENKOB, OTOUBHBIX, Byprepos,
oBoLen. CunbHbIN OroHb 06XXaprBaeT MSCO CHaPYXV U YOepXMBaeT
COKMN BHYTPM.

MoppobHee www.broilkingbbg.com.ru

TABJIULUA TEMMNEPATYPbI ANAd MACA
C KPOBbIO| CPEOHEE CUIbHO
JrOBAOMHA / BAPAHWHA / TENATUHA 55°C 63°C 70°C
CBNHNHA 65°C 77°C
NTULA 77°C
TAMBYPTEP 70°C
JA0A HAUNMYYLLIWX PE3YIILTATOB MUCNONb3YUTE TEPMOMETP

WOEANBbHbLIN CTEUK

CHoBa NepesepHuTe
CTEAK, MIMEHNTE
yron

MepepapHuTe
cTelk e
nocneaHnid pas

MonosuTe cTelx
HE peLeTRY nog
YoM

NepeBepHATE,
K&K NOKB3AHD Ha
PHCYHKE HUHE

45°

Tanugusa waca

Tesnegarypa

3.8 cui 2,5 i A B o
C kpoBes Hagh 1% I 1% L

C kpobest  Cpes fc Kpo@ibg

T wHyT

MediHigh 2 : 2 F: B syt

Cpea /o xpasss CPaaHed npos MadHigh % i I 4 MiHHyT
Cpeaxed npose.  Xopowo npo Med FL ol EL] 10 My
HKopouued nps: Mg ] i L] 12 My



http://www.broilkingbbq.com/

BPEMA NMPUTOTOBJIEHNA U TEMIEPATYPA

OMNMUCAHUE HACTPOWKA npmrgTEgghEHms BPEMA NMPUTOT. KOHEYHASA TEMI.
KopoTkune pebpa 5 yacos 88°C
Bblpeska ) 54°C ons cpegHen
1,36 — 1,81 kr ) 2,5-3vaca npoXxapku
"pyavHka (BONOKHA) = 3,3 yaca Ha kr 96°C
3,63 —5,44 kr Z o
5 107°C
pyanHka (Toncras) S 3,3 yaca Ha kr 90°C
3,63 —5,44 kr
pyamnHka (ToHKas) - 3,3 yaca Ha kr 85°C
3,63 — 5,44 kr s
Crivhka % 33 MUHYTBI Ha KT 54°C ponsa cpegHen
(@) NpoXKapKu
ounei 2 | "C | 8yacos 54°C anm cpeater
|
b °
- a 54°C pns cpegHem
Crewik (i 315G i
ambyprepbl* 71°C
Kypuvua (4eTBepTMHbI) 1-2uyaca 77°C
Kypwvua (6egpa) 1,5 vaca 77°C
Kypuua (uenas) o
113 — 1,58 kr i} 2 -2,5vaca 77°C
Kypuua (uenas) s _ o
159 — 2,04 kr g 2 -3 yvaca 77°C
Kypuua (kpbinbs) 8 176°C 1,25 yaca 77°C
KypuHas rpyaka o
014 — 0,23 kr 1-2uyvaca 77°C
MHperika (HOXKM) 2 -3 yvaca 77°C
WHpevika (uenas) o
4.54 — 5,44 Kr 2,5 - 3 yaca 77°C
Pei6a (uenas) o )
181-272 K s 3,5-4yvyaca [lo paccnanBaHus
Jlo6cTep (Ha napy) g 107°C 15 MuHyT/450 1 Mo Bkycy
KpeBeTku (Ha napy) 2 15 muHyT/450 1 Mo Bkycy
Pebpa o
2721143 kr 5 yacos 71°C
Pebpa (rpyavHka) o
113 — 1,63 kr 5 -7 vacos 71°C
Okopok (BonokHa) 3,3 yaca Ha kr 96°C
2,72 — 3,63 kr
OKOpOK (NMoMTUKK) 3,3 yaca Ha kr 77°C
2,72 — 3,63 kr
OT6UBHbIE 3,3 vaca Ha kr 71°C
XKapkoe g 3,3 yaca Ha kr 68°C - 74°C
3,63 —4,54 kr o
Kopeiika £ o o
3.63 - 4.54 kr S 107°C 4 - 6 yacos 71°C
CsuHas konbaca
OnameTp 3,8 — 6,4 cm 1-3vaca 74°C
KoBanouek (BonokHa) o
272 — 454 kr 8 - 12 yacos 96°C
KoBanouek (noMTuKuM) o
272 — 4.54 kr 5 -8 vacos 79°C
Beipeska o
272-1143kr 2,5-3yvaca 71°C
BeTtuumHa (Ha kocTH) 3,3 vaca Ha kr 71°C




PELENTDI

MAPUHAL ANA BAPBEKIKO*

2 CT.N. KOPUYHEBOrO caxapa
1 4.n. KOLepHoNn conm

1 4.n. CBEXEMONOTOro YepHoro nepua
1 cT.n. 3upbl

2 Y.11. CyXomn ropuunLibl

2 Y.11. nanpukn

2 CT.f1. MONOTOrO YWIU

1 4.n. nykoBow conu

1 4.n. cenbaepenHon comnm
1 Y.1. YECHOYHOrO NOpoLLKa
1 cT.n. operaHo

* [N HAUNyYLWMX peaynbTaToB NonpobyiiTe coyc Ans pebpbilek
Broil King® The Perfect BBQ Spice Rub™ (#50975) nnu The
Perfect KC BBQ Rub™ (#50978).

KOI'I‘-IEHAH KYPULIA

Harpente rpunb no Hactpoiike «Konyenue» (107°C).

1 uenas Kypuua unu KypuHble Kycoukn, 6eapa, Kpbinbs,
HOXKM

Hatpute kypuuy mapvHagom u octaBsbTe Ha 30 MUHYT
PasnoxuTe KypuHble KyCOYKM Ha peLueTke

loToBbTE 1 Hac

YBenuubTe TemnepaTtypy rpuns, nepeseas ero B
nonoxeHue «Obxapka» (176°C).

loToBbTE 1-2 Yaca, noka TemnepaTtypa msaca He ocTurHet 74°C.
MpukponTe KpbILKON, ocTaBbTe Ha 10 MUHYT
Mopagavite k crony. MNpuatHoro anneTuTa.

PEBPbILUKA

HarpenTe rpunb no Hactpoiike «KonyeHue» (107°C).

4 nogcTaBKu CO CBUHbIMW pebpbllLkamu

CHumuTe C pebpbiLlek NneHKy.

TwaTtensHO NpunpasbTe MapuHagom ans 6apo6ekio.

lMocTaBbTe B KONTUMBHIO MOAAOH C BOAOMN W SBI0YHBIM COKOM (MO XEenaHuio)
Pasnoxwte pebpbILLKM Ha peLueTKax.

loToBbTE 4 Yaca NN A0 AOCTWMKEHNS HY>KHOW CTENeHN NpoXapKu
Mo xenaHuto: CHUMUTE PeBPBILLIKKA C rPUs, 06epHUTE HOMNLIoM 1
ocraBbTe Ha 30 MUHYT. YcurbTe oroHb o 176°C.

BepHuTte pebpbilLkn Ha rpunb, Tenepb obmMaxbTe Ux

mMapuHagom ans 6apbekto n octaBbTe Ha 10 MUHYT.

CHumUTE C rpuns, HaKPOMTE KPbILLKOW 1 ocTaBbTe Ha 10 MUHYT.
MopaBawite k cTony. MpuaTHoro anneTtuTa.

HE)KHAFl CBUHUHA (BOJIOKHA)

HarpenTe rpunb no Hactpoiike «KonyeHue» (107°C).
CauHow koBanoyek 1,8 — 2,2 «kr.

TwaTtenbHO CMaxbTe MapuHagoM ans 6apbekto.

MonoxunTe Ha peLueTKu.

[oTtoBbTe 1 yac Ha kaxgble 450 r, noka TemnepaTypa Msica He
[ocTurHeT xots 6bl 85°C.

CHuMUTE C rpunsl, 3aBepHUTE B POIbry U ocTaBbTe Ha 30 MUHYT.
PacTtsiHuTe Ha BONOKHa C NOMOLLBIO BUN ANns pa3aenku msca (#64070).
CmaxbTe COycOoM Mo XenaHuio.

rMa No UOEANBLHOMY CTEUKY
ar R g o

WHIPEOMEHTbI ANA UOEATNIbHOIO CTEMKA*

cTenka (CTpMnownH), TonwuHa 2,5 cm
3ybumKa YecHoka, nopesaTb U1 BbiAaBUTb
CT.JN. BYCTEPCKOro coyca

cT.n. 6anb3aMnMyecKoro ykcyca

Y.11. OUXKOHCKOWM ropunLbl

CT.JNl. COEBOrO coyca

CT.J. ONIMBKOBOro Macna

NNNNDNDN DS

*[na Hauny4lwmx pesynbTaToB nonpobyrte mapuHag Broil King®
The Perfect Steak™ unu coyc The Perfect BBQ™ (#50990).

NOArOTOBKA CTEMKOB

OTpexbTe NUWHUA Xup co cTenkoB. Cmellante ocTaBlunecs
WHIPEAMEHTbl B NMPOYHOM nakeTe. MapuHyiTe cTerikm 1 4ac npwm
KOMHaTHOW TemnepaTtype unu o 24 yacos B XonogunsHuke. Ecnn
MapviHyeTe B XONOAUIbHMKE, TO 3@ Yac A0 NPUroTOBIIEHUSI CTEWKN
HY>KHO JOBECTM JO KOMHaTHOWN Temneparypbl.

COBETbI AnA UAEAJIbHOIO rPUIIJIUHIA

A. CmaxbTe pelleTkn MacnioM 1 HarpenTe rpunb 3apaHee
Ha yctaHoBke «[punnuHry (315°C). MNonoxute egy Ha rpunb nog,
yrnom 45 rpagycoB 1 roToBbTe, CornacHo Tabnuue Ha cTpaHuue 7.

B. MepeBepHUTE CTEnK Nnog TeM xe yrrnom 45 rpagycos.
C. lMepeBepHUTE CTENK No4 NPOTUBOMOMNOXHBIM Yriiom 45
rpagycos.

D. W nocnegHuin pa3 nepeBepHUTE CTelK 1 obxapuBaiite

noj Tem xe yrrnom 45 rpagycoB (CM. cTpaHuuy 6).
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TEXOBCIYXUBAHUE

OYUCTKA KOHTEMHEPA/BYHKEPA

B Bawem rpune Broil King® Smoke™ Pellet nmeetcsa cuctema
O4YMCTKM KOHTENHepa/byHKkepa, NnpefHas3HaYeHHas ANns ferkoro

yaaneHns NUWHWX NenneToB Un 3aMeHbl ApYroro apomMara/ekyca.

1. MocTaBbTe €MKOCTb ANd
cbopa nennet nog Asepuen.

2. NogHumuTE ABEPLY BBEPX,
3auKcMpynTe ee B OTKPbITOM
MOMNOXEHUN.

3. Cobepute
Heuncnonb3oBaHHbIE NenneTbl.

4. 3akpowiTe oBepuy

OYNCTKA OT XKUPA

Benbilwky  OTHA  BbI3BaHbI  HEMpaBUMbHEIM - YXO4OM 3@ TpuneM W
HECBOEBPEMEHHON YMCTKOW CUCTEMbI yAaneHus xwupa. Ecnu Benbiwka
npou3oLLna BO BPeMs! FOTOBKY, BbIKMIOYMTE FPUIb U OTKIKOYNUTE €ro U3
pO3eTkM M OCTaBbTe KPbILWKY 3aKPbITOW, MOKa OFOHb MOMHOCTBIO He
noracHeT. He ocTaBnsmTe KpbILLKY OTKPLITON BO BPEMS BO3rOpPaHus.

60745
PBIYAF

OYUCTKA 30JIbHOIO ALLUMUKA

Mo 3aBeplUeHUN FOTOBKM MOAOXKAUTE, MOKa rPWUMb MOMHOCTHIO
OCTbIHET W ONYCTOLIMTE 30SIbHbIA AWMK. [na Hayana oTkponTe
akTvBaTop. Bbl MoOXeTe npopBuratb akTuBaTop  Mexay
MOMOXEHUSMU  «3aKPbITO» U «OTKPbITO», 4YTOBbI 06nerynTb
yoaneHue 3onbl. Yaansiite 301y, TOMbKO €CNK OHa MOSHOCTbIO
ocTbina.

e F o, N T
SAKPLITO [ > [ s g AKTUBATOP |
h—:,i.;—-i' I, I'.
8 '- .
l fv—= n\.
p '.& o =
OTKPLITO <:| m = T
- 50745-—-—-_,_______. i "
f PBIYAT E- i

| PBIYAT

" "
I
' ! '

BepHuTe akTMBaTOP B 3aKpbITOE COCTOSIHNE Nepes TEM, Kak CHOBa
ncnonb3oBaThb rpunb.

YOANEHUE 30/J1bl

3ony Heobxoaumo nepeckinaTte B MeTaNNMYECKUA KOHTEWHep C
MPOYHOW KPbILLKOW. 3aKPbITbIN KOHTEMHEP C 305101 HYXHO MOCTaBUTb
Ha HEeBOCMMaMeHsIeMylo NMOBEPXHOCTb MMM Ha 3eMnto, noganblue oT
BOCMNamMeHseMbIX  maTepuanos.  YTunuaupyite  3ony. 3710
HeoOxoaAMMO [fenaTb B 3aKpbiTOM KOHTeWHepe, Mnoka BCA 3o0na
MOMHOCTbIO HEe OCTLIHET.

yxXoa v ObCIYXXUBAHUE

Mpunb Broil King® Smoke™ Pellet npocnyxut Bam Aonrue rogbl npu
MUHUMansHOM — obcnyxvBaHun.  CmasbiBaHMe  Macnom  nomoraet
COXPaHUTb BHYTPEHHME CTanbHbIE KOMMOHEHTLI. icnonb3yinTe WweTky Ans

HepxaBetoLWen cTanu, 4Tobbl MOYUCTUTL pPELeTKM W BHYTPEHHWE
KOMMOHEHTbI.
Bo3MOXHO, BaM MpuOETCs YUMCTUTb U CMasblBaTb  PELLETKM.

TwartenbHO NOTpUTE MX LIETKOW ANs Hepxasetowen crtanu Broil
King® (#64014), uToObl yaanute NULLHNE 0CadKW, U HAHECUTE TOHKWN
crovt Mmacna. 3aTeM NOMOXWTE PeLLeTKN Ha rPUMb U BKIKYUTE TPUIb
Ha 205°C Ha opuH dac. [loBTopute npu Heobxogumoctn. ITO
3aWMTUT BaLLM peLLEeTKM 1 06ecrneyunT AonrMe roabl SKCrnyaTauum.

[MomowTe rpunb CHapyu Tenmnon MblfbHOW BOAON.

He vcnonb3ayiTe Ans YUCTKU rpUIs NapooynUCTUTESb UMK CTPYHO
BOAbI.

[Ons 4YnucTKM BHYTPU WCMOMb3YWTE MPOBOSIOYHYIO LWeTKy Broil
King® (#65641), 4Tobbl yoanutb octatkv eabl M3 Tonku. Criow

mMacna, HakannvMBawLMACAa B KOMNTUNbHE, [OEWCTBYET, Kak
3aLLMTa; ero He HY>KHO 4acTo cockpebaTb.
Bcerpa ucnonb3ynTe TepMomeTp Broil King®,

peKoMeHO0BaHHbIN A5 BaLIEN KONTUSTbHN.

Bcerga HakpbiBanTe rpunb Broil King® Smoke™ Pellet Bo
BpEMS Heucnornb3oBaHus — ucnonb3dynte yexon Broil King®
#67066 ona rpuns Regal Baron 500 (mopens #494055) wvnu
yexon #67064 onga rpuna Regal Pellet 400 (mogenb #493055).
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FTAPAHTUA

FAPAHTUA U OBCNY>KUBAHUE KITMEHTA

MapaHTua Onward Manufacturing Company Ltd. (OMC) gevictBuTenbHa, HaunHas ¢ Aatbl NOKYMKK, U OrpaHnYnBaeTCs
GecnnaTtHbIM PEMOHTOM UK 3aMeHOoN AeeKTHbIX AeTanemn NpyM HoOpManbHOM AOMAaLUHEM MCNOMb30BaHUN FpUns.

B KaHage n CLUA 3ameHa npoucxoanTt Ha dopaHKo-3aBoae.

Bo Bcex ocTanbHbIX CTpaHax 3ameHa npoucxoguT Ha Tepputopumn auctpmbbiotopa BROIL KING®.

(oBbpaTuTech k cBoEMy nNpoaaBLy, 4ToObl y3HaTb auctpnbsiotopa BROIL KING® B Baluen cTpaHe).

Bce npoune pacxogbl nexar Ha Bnagenble rpuns. [JaHHas rapaHTusi pacnpoCcTpaHseTCs TOMbKO Ha TOro MOKynaTens, kak
yKa3aHo B pervcTpaLMoHHOM JOKYMEHTE rapaHTum, U TOMbKO Ha NPOoAyKTbl, MPUOBpeTeHHbIE B MarasnHe 1 Cnosib3yemble TOSbKO
B CTpaHe MOKYMNKM.

FTAPAHTUA NMOKPbLIBAET:

Too4yHas kamepa 5 net

OcTanbHble geTanu un Kpacka 2ropa

FAPAHTUA HE NOKPbLIBAET:

e JlioGble HencnpaBHOCTM UMK Npobrembl B paboTe, BO3HMKLLME B pe3yfibTaTe HENpPaBWITbHOTO UCMONb30BaHUs,
3noynotpebreHunsi, UsSMeHeHui, BaHAanmama, HernpaBuibHOW YCTAHOBKM UM HEMPaBUIIbHOTO yXxoda Unv o6CnyKnBaHus,
a Takke B pe3ynbTate HecoboAeHNs AaHHbIX MHCTPYKLMWIA.

e U/3HoC unu noepexaeHue B peaynbTate HeGnaronpuATHLIX MOrofHbLIX YCMOBUI, TaKUX Kak rpag, yparaH, 3emneTpsiceHne

Unn TopHagao, oGecLBeYrBaHve B pesyrnbTaTe NoABEPXEHUS XMMUYeckoi 06paboTke HaNpsIMyo Unu U3 atmocdepsl.

Pacxonbl Ha JOCTaBKY U NEPEBO3KY.

Pacxoapbl Ha AEMOHTaX U NOBTOPHYH YCTaHOBKY.

Pacxogpbl Ha pabouyto cuny Ans yCTaHOBKU U PEMOHTA.

CTOUMOCTb 3BOHKOB B CINY>GY NOAOEPKKM.

OTBETCTBEHHOCTb 3a NPSAMbIE UINN KOCBEHHbIE YObITKU.

3AMYACTMH:
[lns 3ameHbl Bcerga AOMKHbI UCMONb30BaTbCA NoanunHHble 3anyactu OMC. Mcnonb3oBaHue 3anyacten Apyrnx
nponsBoguTenen aBToMaTMyeckn nuwiaeT BnagenbLla rapaHTum.

MNPETEH3UUN NO FrAPAHTUMN:

Bce npeTeHs3um no rapaHTum paccmatpusaeT komnaHms OMC. Jetanu gomkHbl O6biTb BO3BpaLLEHbI B
rapaHTuiiHbii otaen OMC c 3apaHee onnaYyeHHbLIMU pacxogaMu Ha NepeBo3Ky; AOMKHbI OblTb YKkazaHbl HOMep
MOZENW, CEPUIHBIN HOMEpP, a eCNu BaLl rpunb HE 3aperncTpmpoBaHo — TO A0Ka3aTeNbCTBO NOKYMKM (Konus
Yeka unu cyeta). Ecnu ocmoTp BbisSiBUN gedekt, komnaHnsg OMC oTpeMOHTUpYeT Unmn 3aMeHnT 3Ty aeTansb,
COrnacHo yCrnoBusaM AaHHOWM rapaHTuu. Mocne nony4yeHns COOTBETCTBYIOLLENO NcbMa unu cakca (He no
TenedoHy), komnaHusa OMC moxeT He NoTpeboBaTb BO3BpALLEHUS Kakmx-Nnbo geTtanen.

KOHTAKTbI B POCCUMU:
+7 (812) 643-20-91
serv@bbgfamily.ru
www.broilkingbbg.com.ru

3A NMPEOENAMU POCCUN:
[aHHas rapaHTus ABNsieTC OTBETCTBEHHOCTbLIO ANCTpUGHLI0Topa OMC B Balel cTpaHe. ObpaTutech kK CBOEMY Aunepy
NS nofydeHus HasBaHus oduumanbHoro aucTpubbiotopa OMC.
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