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WARNING rights.
¢ Retain these instructions for future reference.
e Leak test annually, and whenever the gas bottle is removed or replaced. Check that
the hose connections are tight and leak test each time you reconnect the gas bottle.
¢ For Flare-up control please refer to the ‘OPERATION’ section of this manual.
FOR YOUR SAFETY FOR YOUR SAFETY

If you smell gas: 1. Do not store or use petrol or other flammable
1. Shut off gas to the appliance. vapours or liquids in the vicinity of this or any
2. Extinguish any open flame. other appliance.
3. Open barbecue lid or hood. 2, A gas bottle not connected for use must not be
4, If odour continues, discontinue use and stored in the vicinity of this or any other

contact your local dealer. appliance.

For outdoor use only. Not for commercial use.

Read instructions before using the appliance. Failure to follow instructions could
result in death, serious bodily injury, and/or property loss.

Warning: accessible parts may be very hot. Keep young children and pets away.

Do not move the appliance during use.

Turn off the gas supply at the gas bottle after use.

Any modification of the appliance, misuse, or failure to follow the instructions may
be dangerous and will invalidate your warranty. This does not affect your statutory




Technical Information

Appliance Name o g BBQ

Model No. SG5465

Appliance Calegory 13+(28-30/37)

Typeofgas [Butane Propane c € 2531

Gas Pressure 28-30mbar 37mbar

20,7 KW 20,7 KW
Total Heal Input (Hs
1506 g/h 14790M tU:mDull:!r:_lorsnnl}.I )
*Read the instructions before using
. the appliance
Main gdll|  0.93mm 0.83mm +WARNING: accessible parts may be

Injector  |Side gril 0.88mm 0.86mm very hot.Keep young children away

*This appl must be kept away from
Rear gril 0.93mm 0.93mm flammable materials during use

#*DO NOT move the appliance during use
*Turn off the gas supply at the gas

Serial No. cylinder after use
#D0 NOT modify the appliance

(Outback Intemational UK Lid ,

Unit 4 Madiay Aireld Industrial

Estate Sioney Street

Madley ire HR2 9NQ

13+(28-30/37) | BE,FR,IT, LU, LV, IE, GB, GR, PT, ES, CY, CZ, LT, SK, CH, S|

Mardley Herefordshire HR2 9MQ

Appliance Name Qutback® Signaturell 6 BurnerBEQ (Appliance Name :Iﬁ,,"'f.:;'::rﬂ:;;:‘;n;; rnar
Madel No. SGEEES Model No. SGBEE5R
Appliance Category 13+ (28-30/37) Appliance Categery 134(28-30/37)
Typeofgas Butane Propane c € 2531 Type ofgas [Butane Propane c € 2531
Gas Pressure 28-30mbar 37mbar Gas Prassure 28-30mbar 37mbar
27.7 KW 27.7 KW 28 KW 28 KW
Total Heat Input (Hs Total Heat Input (Hs,
2016gM 19808 |4 se outdoors only 2030g/hr 2007ghr |y ise outdoors only
*Read the instructions before using the appliance *Read the instructions before using the appliance
Main gill|  0.93mm 0.93mm | *“WARNING: accessible parts may be very hot. Main grill | 0.93mm 0.93mm | *WARNING: accessible parts may be very hot.
. m Keep young children away 2 3 Keep young children away
Injector  |sidegril [ 0.89mm 088mm |+This appliance must be kept away from Injector  |Sidegril | 0.93mm 0.98mm  |*This appli must be kept away from
Rear gril 0.93mm 0.93mm flammable materials during use Rear gril 0.83mm 0.93mm flammable materials during use
*DO NOT move the appliance during use *DO NOT move the appliance during use
) “Turn off the gas supply at the gas *Turn off the gas supply at the gas
Serial No. cylinder after use Serial No. cylinder after use
*DO NOT modify the appliance “DO NOT modify the appliance
(Outback International UK Lid , Outback Intemational UK Lid ,
Unit 4 Madiey Airfield Industrial Unat 4 Madiay Alrfiold Industrial
E&d:!e Sioney Street

l3+(28-30/37)

| BE, FR,IT, LU, LV, IE, GB, GR, PT, ES, CY, CZ, LT, SK, CH, SI

Herefordshire HR2 9NO
||3+{23-30:37; | BE,FR,IT, LU, LV, IE, GB, GR, PT, ES, CY, CZ, LT, SK, CH, SI

IGNITION:

IMPORTANT:

Battery operated multi shot ignition unit

(Battery not included)

Read the following instructions carefully and be sure your barbecue is properly installed, assembled and cared
Failure to follow these instructions may result in serious bodily injury and/or property damage.

for.

If you have any questions concerning assembly or operation, consult your dealer or Patio Gas Company.

Never store a spare cylinder under the barbecue shelves or inside the trolley housing. Any gas bottle not attached to

the BBQ for use should be stored outdoors and well away from this appliance.
This appliance is not intended for use on recreational vehicles or a marine environment.

CLEARANCE TO COMBUSTIBLES
Always maintain 915mm minimum clearance to combustible materials at the rear and sides of the

BBQ.
DO NOT use this BBQ under overhead combustible surfaces.
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Tips for a Safe BBQ

Before Using Patio gas Barbecues

e Purchase only approved barbecues--check for the label.

e Carefully follow the manufacturer's instructions when assembling a newly-purchased barbecue. If you have
difficulty with the assembly, contact your local dealer.

e Store the instruction manual for the barbecue in a safe place to have on hand for future reference.

e If the barbecue has not been used in a while or whenever the gas bottle is changed or refilled, remove the
cooking grates to check that the burner holes and tubes connected to the burners are rust and debris free (orange
does not mean rust on a burner, we are talking about missing pieces of metal). If it looks fine, fire up the
barbecue and check for an even flame throughout the burner. If the flame is not even, replace the burner.

e Periodically, check all of your barbecue connections and supply lines for leaks. Using ordinary dishwashing liquid
mixed with water, spread the solution over all fittings. This means the cylinder valve on the hose, too. There is a
leak if bubbles appear. NEVER use an open flame to test for leaks. After tightening or replacing the leaking hose
or valve, retest for leaks.

Lighting A Barbecue.

e Open the lid BEFORE lighting the barbecue as a leaking or open valve may cause the accumulation of gas
under the lid or in the basin. This could cause an explosion when lit.

e Have a match or barbecue lighter ready before the gas is turned on. If the barbecue does not ignite, turn the
control valves off, then wait five minutes before trying again. KEEP THE LIGHTER AND MATCHES OUT OF THE
REACH OF CHILDREN!

Using the Barbecue.

e Never leave a lit barbecue unattended.

e Never move a lit barbecue.

e Use long-handled utensils and fire-resistant oven mitts.

e  Wear short sleeves or tight-fitting clothing as loose clothing could catch fire. Never bbq with a tie.

e The barbecue should rest on a solid surface and be located away from shrubbery, foot traffic and overhangs.
Remember, the barbecue stays hot even after being turned off and can burn someone if they bump into it. Stay
by the bbq until it is cool completely.

e |deally, the barbecue should be 3 metres (10 feet) away from the house or anything else that could catch fire.
The area surrounding the barbecue needs to be free of any obstructions that could block airflow for ventilation
and combustion.

e Never use the barbecue indoors or in a garage.

e Only open the gas bottle a quarter to a one-half turn--the necessary gas required to operate the barbecue.
This also makes it much easier to shut off should a problem arise. This doesn’t apply when using a clip on
regulator.



e A certain amount of fat does drip onto the heat source while cooking, causing flaring. Some flaring is fine as it
adds to the barbecue flavour. Excessive flaring, however, is not acceptable. Food should be moved to another
spot on the grill and/or the heat turned off. Trim fat from meat cuts to avoid excessive flaring and, every so often
clean the fat tray and sear plates, fat fires are dangerous and can ruin the appliance, outback cannot be held
responsible for a fat fire that ruins equipment, it will be deemed as user recklessness.

e DO NOT operate the barbecue's rotisserie in damp or wet weather as it is connected to an electrical outlet.

e  When finished with the barbecue, turn the knob valves off first, then the bottle. This allows the gas in the lines to
burn off.

e After the barbecue has cooled off, cover it to protect it from the weather.

e Keep a fire extinguisher close by. Never use water on a grease or fat fire as it only causes the flames to spread. If
fire surrounds the gas bottle, leave the area immediately (to a distance of at least 200 metres from the tank)
and call the Fire Brigade.

e Incase of a grease fire, leave the barbecue lid open and turn off the burners if you are able. If not, turn off the
gas supply at quick connect or the shut-off valve.

Transporting and Storing.

e  Store gas bottle standing upright in a well-ventilated area outside or in a well-ventilated shed. A leaking gas bottle
creates a potential fire hazard. Never store a gas bottle in the house. An explosion can be easily set off by a spark
of static electricity, the flip of a light switch or a pilot light.

e NEVER smoke near a gas bottle.

e Make sure the gas bottle is stored out of the reach of children.

e DO NOT refill a gas bottle that is leaking, is corroded or has any other signs of damage. Ask your gas distributor to
inspect the gas bottle for signs of deterioration before it is refilled.

e When transporting a gas bottle, make sure it remains in an upright position. Milk cartons work well for this as they
are just the right size to hug the gas bottle securely. The best place for the gas bottle to travel is in the trunk of the
car; secure the trunk lid so it remains slightly open for ventilation. The gas bottle can also be placed on the rear
floor of the passenger side of the car; leave the rear windows open for ventilation.

e When transporting a gas bottle, use a plastic plug in the gas outlet for greater safety.

e Have the gas bottle filled only by qualified personnel.

Grill Preparation and Safe Cooking.

e Use hot, soapy water to clean all surfaces and utensils before and after preparing meats or poultry products.
Rinse well after washing.

e To prevent food from sticking to the grill, brush the BBQ lightly with oil or spray with a nonstick product.

e  Always use the proper utensils--long-handled--and oven mitts, if required.

e |f the weather is cool or damp or if it is windy, cooking time on the BBQ may be longer.

e To reduce cooking time for meats and poultry, marinade them first. Marinating tenderizes the meat, too. Try
low-fat Italian dressing and soy sauces. These work well for indoor cooked meals, too.

e The BBQ should be preheated before starting to cook.



e Keep the natural juices inside the meat or poultry. Turn with tongs or a spatula rather than stabbing with a fork.
e  Use glazes or BBQ sauce during the last 15-20 minutes of cooking only. This well help prevent burning.
e  When juices run clear from the meat and poultry, it can be removed from the grill.

e Bon appetit!

A WARNING

NB: THE GAS PIPE/HOSE MUST BE ATTACHED TO THE APPLIANCE CORRECTLY(USING A SPANNER
OR WRENCH, SCREWDRIVER IS 100% NECESSARY) , A FINGER TIGHTENED GAS HOSE/PIPE IS NOT
SAFE AND WILL CAUSE FIRE. BE VERY CAREFUL WHEN TIGHTENING HOSE ONTO BBQ AS CROSS
THREADING CAN OCCUR IF THE USER IS RECKLESS. CROSS THREADING CAN CAUSE GAS LEAKS AND
WILL LEAD TO FIRE. ANY GAS FIRE CAUSED BY THE ABOVE TWO POINTS WILL BE CONSIDERED
CUSTOMER ERROR AND WILL NOT BE GUARANTEED BY OUTBACK.OUTBACK WILL NOT BE

HELD LIABLE FOR ANY GAS FIRE CAUSED BY INCORRECT HOSE ASSEMBLY. OUTBACK WILL NOT

BE HELD LIABLE FOR ANY PERSONAL INJURY OR PEOPERTY DAMAGE IF THE FIRE IS CAUSED BY
CUSTOMER NEGLIGENCE.

NB: ALWAYS MAKE SURE THAT THE HOSE IS NOT RESTING ON THE BOTTOM OF THE APPLIANCE, IE:
DO NOT LET THE HOSE REST AGAINST THE FAT TRAY, THE TRAY IS HOT AND WILL MELT THE HOSE
CAUSING A LEAK AND POTENTIALLY A FIRE. IF THE HOSE IS BURNT IN SUCH MANNER AND
DAMAGES THE APPLIANCE AND OR ANYTHING AROUND THE APPIANCE INCLUDING PERSONAL
INJURY, OUTBACK WILL NOT BE HELD LIABLE AS THIS IS AVOIDABLE AND IS CUSTOMER ERROR.

ALWAYS MAKE SURE THAT THE BBQ KNOBS ARE IN THE “OFF” POSITION WHEN CONNECTING THE
REGULATOR TO THE GAS BOTTLE.

ALWAYS MAKE SURE THAT THE BBQ KNOBS ARE IN THE “OFF” POSITION WHEN DISCONNECTION
THE GAS BOTTLE.

ALWAYS CARRY OUT A LEAK TEST (PLEASE SEE LEAK TEST DETAILS IN USER MANUAL)

PLEASE MAKE SURE THAT THE SIDE BURNER IS CONNECTED AND TIGHTENED BEFORE USING THE
BBQ, FAILURE TO CONNECT ALL HOSES WILL CAUSE A BUILD-UP OF GAS AND AN

EXPLOSION. OUTBACK WILL NOT BE HELD LIABLE FOR PERSONAL INJURY OR PROPERTY
DAMAGE IF THE USER HAS NOT CONNECTED THE HOSE CORRECTLY.



CARE AND CLEANING OF STAINLESS STEEL

Stainless Steel

Stainless Steel is a type of steel containing chromium, which offers high resistance to
corrosion and heat by forming a protective layer of Chromium Oxide. Exposure to fat,

dirt and water canprevent the protective layer being formed, which can lead to spotting
such as surface discolouration and rust.

Stainless steel surfaces can be cleaned using a stainless steel cleaner or methylated spirits
and any spotting should be taken care of immediately. Failure to remove spotting can lead
to permanent discolouration.

/M Never use achlorine based cleaner on stainless steel.

/Do not use a wire brush, steel wool or abrasives as these will strip the protective layer, which

can lead to rusting.
AAIways rinse and allow to dry after cleaning.
Routine Care

After each use allow the appliance to cool then wipe over with a soft, damp, soapy cloth. (DO NOT USE CLEANERS
CONTAINING CHLORIDE). Finally wipe over with soft, damp cloth. Be sure to wipe off food particles and cooking
residues, some marinates and oils can be acid and therefore attack the metal surface. Also, cooking residues that are
not removed after each use bake into the surfaces during subsequent uses and become more difficult to remove.
There are a number of stainless steel cleaners available that can be safely used on this appliance. Read the directions
carefully before using

DO NOT USE STEEL WOOL as particles can become embedded in the surface and then rust resulting in small brown
specs on the surface. If scouring is required to remove stubborn cooking residues use a soft nylon pad (non abrasive).
DO NOT USE ABRASIVE CLEANING COMPOUNDS, use cream type.

If the appliance is used on an irregular basis it is advised to still clean regularly and keep it covered from the elements,
either by using a purpose BBQ cover or under a covered porch. Dirt and dust contain corrosive particles from the
environment that can attack the surface. Stainless steel surfaces retain their best resistance to corrosion when kept
clean. Even if the appliance is protected with a purpose BBQ cover check regularly, condensation underneath the cover
may be corrosive due to the local environment and cause damage to the metal surface.

After cleaning applying a thin coating of ‘light oil’, for example baby oil, will also help protect the stainless steel surface
from the elements.

Stubborn Stains and Corrosion Spots

Stubborn stains, discolouration, ‘Tea Staining’ can occur from insufficient cleaning, excessive spillage from cooking,
severe environmental conditions and extreme cooking conditions.

There are propriety stainless steel cleaners available that are designed for such instances. Read the instructions
carefully before using.

» Always rub or wipe in the direction of the surface grain or original polish lines.

» Some stainless steel cleaners may damage painted or plastic surfaces, read the directions carefully.



Expanded View

Key Description ; oEpihe ; AN Si natﬁg ?|%%5R
Signature 11 4B Signature 11 6B Wi?hlnfrared o l——
1 Warming rack 1 1 1
2 #SS 201 cooking grid 1 1 1
3 #SS 201 cooking grid 1 1 1
4 #SS 201 circle cooking grid 1 1 1
- #SS 201 cooking grid 0 1 1
6 Flame tamer 4 6 6
7 Side burner grid 1 1 /
8 Handle of side shelves 2 2 2
9 Side shelfs 2 2 2
10 M6*10 Screw 14 14 14
11 Hook 3 3 3
12 Charcoal basket 1 1 1
13 Infrared side burner grid / / 1




WARNING: THE BARBECUE IS EXTREMELY HEAVY.
TWO PERSONS OR MORE ARE REQUIRED TO LIFT UNIT FROM PALLET.
FAILURE TO DO SO COULD RESULT IN PERSONAL INJURY AND DAMAGE

TO YOUR BARBECUE!
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ASSEMBLY INSTRUCTIONS.

Tools Required:

( not included)

< el

Philips head screwdriver

1 « Assembly side shelves

2.




3. Add flame tamers above the burners

4. Place the cooking grids

10



5. Put in the warming rack using the holes provided

6. Place the side burner grid Place the infrared side burner grid
for Signature |11 4B&6B for Signature Il 6B with Infrared Side Burner
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7- Unscrew ignition cap and place a Battery (Size: AA) into place with
the (+) end facing outwards. Screw cap back on. Upon pressing the

ignition button, a clicking sound will be heard. This is the ignition spark
that can be heard.

8. Place the hook on the side handle.

12



9. Assemble the carbon basket:

1. Take out the cooking grid as below 2. And then take out 2pcs of Flame tamer

4. Finished 3. Place the charcoal basket NO.12 at inside box

13



1 0. For rear burner:

* Rear burner is only set for high position. Can not
adjust high and low flame.

* while the rear burner is lit, continue to push and
hold the control knob for 30 seconds.

* DO NOT use rear burner with other grill burners at
the same time.

11 . Maintenance instruction for replacing main burners. @

* Instructions for converting the main burners

1. Unscrew the main burner securing screws. 2. Remove the main burner.
" —

&
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USE AND CARE
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Use spanner to tighten all gas fittings.

Check gas hose and line connection for
damage, cuts or cracks before using the
appliance.

Always leak test with soapy water.

Check main burners regularly for insect nests
such as spiders, ants, etc. Nests are
dangerous and need to be fully removed
before use.

Use the appliance in well ventilated areas.

Cool the appliance before replacing any lid or
cover.

Accessible parts maybe very hot. Always keep
children away from the appliance.

Have the gas cylinder filled by an authorized
Propane supplier.

Always wear protective gloves when handling
hot components.

Close the gas cylinder valve after each use.
Clean the grease tray regularly.

Keep the appliance away from combustible
material, gasoline, flame liquids or vapours.

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

DO NOT

® DO NOT Lean over appliance when lighting.

® DO NOT Leave cooking food unattended.

¥ DO NOT Store combustible material, gasoline or
flammable liquids or vapors within vicinity of
barbecue.

¢ DO NOT Use appliance with any cover on.

¢ DO NOT Use plastic or glass utensils on the barbecue.

% DO NOT Use the appliance in strong winds.

¢ DO NOT Dismantle control valves.

¥ DO NOT Test for gas leaks with a naked flame.

¥ DO NOT Store spare gas cylinders in the cabinet.

¥ DO NOT Lay the gas cylinder down (always keep
upright).

% DO NOT Use appliance indoors.

¥ DO NOT Modify the constructions of the appliance or
the size of any burner, injector orifice or any
other components.

¥ DO NOT Move the appliance during use.

¥ DO NOT Obstruct any ventilation of the appliance.

% DO NOT Allow the flexible gas supply hose or any
electrical cord to come in contact with any
heated surface of the appliance.

¥ DO NOT Use charcoal or any other solid fuel in this
appliance.

¥ DO NOT Disconnect any gas fittings while the appliance
is in use.

® DO NOT Use a rusty or dented gas cylinder with a
damaged gas valve.

@ Should the burners extinguish for any reason, turn off all control knobs and the cylinder gas valve.
Wait 5 minutes before attempting to relight the appliance.

® |[f a grease or fat fires occur, turn off at all control knobs and gas cylinder valve immediately until the

fire is out.

® A leak test must be carried out prior to using the appliance for the first time or each time the gas
cylinder is refilled or each time the gas hose and gas regulator being disconnected from the gas

cylinders or appliance.
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water and detergent or soap.

as cylinder is turned on.

appliance are all turned off.

on to the gas line and each join in the gas line.
vr mmmminip v s s e e s 3T€ 1S @ l€3K present.

6.  Re-tighten or re-seal any joints that are leaking.
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