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brinkmann grill parts manual

We recommend your grill be situated at least 10 feet 3.1 m from buildings. DO NOT skip any of the
warnings and instructions contained in the preceding sections of this manual. WARNING LIGHTING
INSTRUCTIONS Follow the instructions exactly. 1. OPEN THE GRILL LID before attempting to light
a burner so that fumes do not accumulate inside the grill. You should hear the ignitor click. Read
and follow all warnings and instructions contained in the preceding sections of this manual.Relight
burners to verify proper operation. 12. Replace heat distribution plates and cooking grills. A brass
bristled brush or a nylon cleaning pad can be used to remove residue from the stainless steel
surfaces. DO NOT use a commercial oven cleaner. For stubborn food residue, use a degreaser and
fiber or brass cleaning brush. Cleaning PorcelainFinished CastIron Cooking Grills Wash grills with a
mild detergent and rinse with hot water before initial use and as needed. PARTS CARD CONTAINS
Qty. Qty. Screwdriver Star Washers Silver 31 M6 X 12mm Bolts Black M6 X 30mm Shoulder Bolts
Black 16 Star Washers Black M10 Wheel Washers Silver M6 X 12mm Bolts Silver Lay cardboard
down to protect grill finish and assembly area. CAUTION! Some parts may contain sharp edges.
Wear protective gloves if necessary. Step 1 Attach cart base to side cart legs. Slide axle assembly
through holes in side burner legs. Place second wheel washer silver and wheel on axle with flat side
facing out toward wheel hub and. Step 8 Attach back cart bracket to the rear legs of the cart frame
assembly using two M6 X 12mm bolts silver and star washers silver. Step 9 With the help of a friend,
place grill body assembly on assembled cart frame. Step 11 Attach front panel to side burner
assembly using three M6 X 12mm bolts black with star washers black. Insert two M6 X 12mm bolts
black into both left legs halfway. Place table over bolts and slide toward front of grill, then tighten
securely.http://www.brachet.com.mx/archivos/extron-iss-408-manual.xml

e brinkmann grill parts manual, brinkmann grill parts model 810-6420, brinkmann
grill parts model 810-2511 s, brinkmann grill parts model 810 4220 s.

Fasten left side table front panel to grill body with one M6 X 12mm bolt black Step 13 Attach the
side burner assembly to. Insert the side burner valve assembly through the hole in the side burner
front panel, then firmly seat the valve nozzle into the burner venturi. Grease Cup Grease Tray
Warming Rack Cooking Grates Step 19 Place the heat distribution plates on lower level of grill body
Heat assembly directly above burners. PARTS BAG CONTAINS Qty.Tighten bolts securely. Step 2
Attach left side table to left side of grill body assembly. Place left side table keyholes over the pre
attached bolts and slide back. Slide the burner valve assembly down in the keyholes on the side
burner control knob bezel as Valve. Support Racks Step 9 Insert the support racks into the holes on
the inside walls of the smoker. Step 10 Attach heat shield with brackets to water pan support. Then
slide water pan support into the lowest Water Pan rack. Wood Chip Pan Lid Step 12 Wood Chip
Place water pan onto water pan support. Heat Shield Water Support Rack Water Pan Support
Smoker. Heat Distribution Plates Step 15 Place cooking grills on support ribs directly above heat
distribution plates Brackets Step 16 Insert warming rack onto brackets so that it sits above the
cooking grills. Check the status of your order, cancel or return items. Please allow 7 business days
for your order to be shipped, more info. Stay safe everyone.Ordered easy. Arrived quick. Needed it
before Thanksgiving day. Used it on Thanksgiving. Worked perfectly. Check the status of your order,
cancel or return items. Please allow 4 business days for your order to be shipped, more info. Stay
safe everyone.Well ship your order fast so you can repair your BBQ and get grilling. Parts Select
From 1001 Models Burners and Venturi Controls Hoses, Valves, and R. Brinkmann Model 8104220S
67 parts available Find parts for this model Top parts for this BBQ and Gas Grill Hoses, Valves, and
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R. Grates, Heat Plates.http://www.turbo-lenz.at/media/up/extron-in1502-manual.xml

Warming Racks Burners and Venturi Brinkmann Model 8107080K 32 parts available Find parts for
this model Top parts for this BBQ and Gas Grill Burners and Venturi Other Parts Cooking Grids
Handles Brinkmann Model 8103821S 79 parts available Find parts for this model Top parts for this
BBQ and Gas Grill Grates, Heat Plates. Hoses, Valves, and R. Warming Racks Burners and Venturi
Brinkmann Model 8103330S 79 parts available Find parts for this model Top parts for this BBQ and
Gas Grill Hoses, Valves, and R. Burners and Venturi Grates, Heat Plates. Igniters Brinkmann Model
8102410S 81 parts available Find parts for this model Top parts for this BBQ and Gas Grill Grates,
Heat Plates. Burners and Venturi Other Parts Hoses, Valves, and R. Brinkmann Model 8104580S 89
parts available Find parts for this model Top parts for this BBQ and Gas Grill Grates, Heat Plates.
Controls Hoses, Valves, and R. Wheels and Casters Brinkmann Model 8103885S 127 parts available
Find parts for this model Top parts for this BBQ and Gas Grill Grates, Heat Plates. Burners and
Venturi Hoses, Valves, and R. Igniters Brinkmann Model 8102511S 65 parts available Find parts for
this model Top parts for this BBQ and Gas Grill Controls Grates, Heat Plates. Hoses, Valves, and R.
Igniters Browse By Category. Some of our parts arent categorized yet, for a complete list find your
model. Accessories Attachments Axles Bags Batteries Belts Brushes Bumpers Burners and Venturi
Controls Cooking Grids Covers Doors Frames Frigidaire Parts Gaskets Grates, Heat Plates, and
Angles Handles Hardware Hoods Hoses, Valves, and Regulators Igniters Knobs Labels LG Parts
Lights Manuals Motors and Blades Other Accessories Other Parts Panels Parts Bags Plates Rocks
and Briquettes Rotisseries Shelves Side Temperature Gauges Tubing Warming Racks Water Tanks
Wheels Wheels and Casters Whirlpool Parts. Brinkmann Elite. Dual Sear Gas Grill.For help, refer to
your owners manual or call Brinkmann Customer Service at.

Products 1 20 of 20 Brinkmann Charcoal Grill 2610 Series. Brinkmann Portable Gas Outdoor Grill
Owners Manual. Pages 32. See Prices Ofsted childminder report, Service contract act award
brackettville texas, California welding certification statement of attainment, Tall tales bulletin board,
Articles of dissolution form 10. Reload to refresh your session. Reload to refresh your session. Learn
more about these updates in our blog.Find a replacement that fits your refrigerator model. Could not
find a match for the model number you typed. Try entering your model year e.g. On our Customer
Care page, you can find warranty and repair info and a whole lot more. Call or email Customer
Service and get promp. Kenmore is a registered trademark of KCD IP, LLC. Question Why does my
grill not light properly. Answer Always follow lighting instructions as listed on the contr ol panel or
in this manual. Open gas supply for one second to test for obstruction. If no obstruction is pr esent,
reconnect fuel line. Answer Y ou need to purge air from the gas line or reset the regulators flow
limiting device. Opening the cylinder valve all the way or too quickly triggers the regulator s flow
limiting device to shut down the gas flow, which prevents excessive gas flow to your grill. Question
How and when do I clean the interior cooking components of my grill. Answer Use a fiber or brass
cleaning brush to clean the interior of the grill, cooking grills, heat distribution plates and grease
containers. Never use a wire brush or metal scraper on porcelainfinished parts, as they can scratch
or chip the porcelain finish and promote rusting. Porcelain. Outdoor. Grill. GasAVOID PERSONAL
iNJURY, iNCLUDiINGDO NOT store a spare LP gas cylinder. Never fill the cylinderNever use
charcoal briquets. Leak test all connectionsNever check for leaks using a match or open flame.

Always check the grill prior to each use as indicatedKeep children and pets away fromDO NOT leave
the grill unattendedDO NOT allow the gas hose to come in contact with hot surfaces. DO NOT allow
grease from drain hole to fall on hose or valve regulator. Keep any electrical. Keep a fire
extinguisher on hand acceptable for use with gas products.For household. DO NOT use while under
the influence. Grill is hot when in use. To avoid burnsStrong odors, colds, sinus congestion, etc.Refer
to your localDO NOT attempt to move the grill. Lock the wheels so the unit does not accidentally
move. Wear protective gloves or oven mitts. DO NOT touch any hot grill surfaces. DO NOT wear
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loose clothing or allow hair to come in contact with grill. THiSUse your grill OUTDOORS in a well
ventilated space away from dwellingsWe recommendMaintain a minimumDo not use grill under
overhead unprotected combustible construction. DO NOT use or install this grill in or on a
recreationalThe installation of this appliance must be in accordance with. All applicable local codes,
or in the absence of local codes, eitherThis grill was not intended to be connected to a natural gas
supply line. If an external electricalThe LP Liquid Propane gas cylinder specifically designed to be
used with this grill must haveType 1 valve can be identified with the large external threads on the
valve outlet. DO NOT connect to a propane. DO NOT connect to a cylinder that uses any other type
of valve connectionTheCylinders, Spheres and Tubes for. TransportationA shutoff valve
terminatingTurn off the cylinder. Handle the tank with care. Always. Never connect. DO NOT
expose. DO NOT store a spare. Allow. DO NOT allow. Read and followNever store a spare LP gas
cylinderThis could cause excess pressureLP gas cylinder. LP gas cylindersLP gas cylinder. LP gas
dealersLP gas cylinder.DO NOT insert any foreign objects into the valve outlet. Damage to the
backcheckAllow only qualified.

LP gas dealers to properly fill or repair your LP gas cylinder. New tanks. DO NOT allow the cylinder
to be filled beyond 80% capacity. Overfilled tanks can create aAlways use a protectiveTank
HolderThe system will not allow gas flow from the cylinder untiINOTE The cylinder valve must be
turned off before anyA thermal device that will shut off the gas flow if the deviceA replacement
regulatorA flow limiting device, when activated, The pressureDO NOT attempt to connectDO NOT
attempt to adjust or repair the regulator. The regulator is designedDuring assemblyVisually inspect
the hose assembly prior to each use for evidence of damage, excess wear, orOnly the Brinkmann
suppliedRead and follow all instructions and warningsRead and follow all warnings in this manual
concerning the safeTake care not to cross threadDo not overtighten the knob onto the valve. Do not
use toolsInsure that the device is centered properly. If you are unable to make the connection,DO
NOT smokePerform. Never performNever performEvery time the LP gas cylinder. Any time your
grill. At least once per year or if your grill has not been used for more than 60 days.Watch For
Bubbles. Supply tank cylinder. Connection. Back side of connectionBrass nipple connectionRegulator
connections. Hose connection. The full length of gas supply hose. Tank valve to cylinderContact a
qualified gas appliance repair service. DO NOT use the grill if leaks cannot be stopped.The leak test
must be performed in an area that has adequate lighting in order to see ifDO NOT use a flashlight to
check for bubbles.Inspect the gas supply hose for burns, chaffing, kinks, and proper routing before
each use. If it isBrinkmann at 18005270717.Read, understand and follow all warnings and
instructions containedFollow the instructionsLiGHTiNG THE BURNERSPush and turn the control
knob ofRepeat Steps 1 through 5 until burner ignites.

Lighting HoleTurn on the FAR LEFT burner control knob to the HIGHIf the burner does not light,
turn the control knob to OFF and wait 5 minutes for gas to evacuateOnce lit, light adjacent burners.
HiGH position,If the burner does not light within the first few attempts of match lighting, there is a
problem with theDO NOT attempt to operate the grill until theTo turn off the LP tank valve,Read and
followThis ensures that the grilling surfaces areAfter lighting your grill, set theThe top cover is to be
closedThis adds to the unique flavor of cooking on aThis can cause the grease to splatter and could
resultIf grease fire occurs close the lid and turn off the main burnersUse caution when reopening
the lid as sudden flareups may occur.DO NOT leave your grill unattended. DO NOT move grill when
in use. Lock wheels in place to stabilize. DO NOT use water to extinguish. Have fire extinguisherTO
MiNiMiZE FLAREUPSSave instructionsWhen using an AC current rotisserie, it must be
electricallyOnly use a Brinkmann. RotisserieThe RotisserieAny extension cord must also have a 3
prong receptacle. All electricalMake sure that cylinder valve is shut off. After moving the grill check
that all gas connectionsDO NOT store a spare LP gas cylinder. Never store flammable. DO NOT
extinguishStorage of an outdoor cooking gas appliance indoors is permissibleCylindersKeep the
ventilation openings of the cylinder enclosure free and clear from debris. Visually check burner



flames for proper operation see pictoral on Page 14. For safe grilling and peak performance of your
grill, perform these checks at least twice per year orBe sure to tighten up all hardware nuts, bolts,
screws, etc. at least twice per year. Remove the cooking grills, heat shields, and burners from inside
your grill. Use a brush with hot waterNEVER use a commercial oven cleaner.

Rinse completelyAlthough your burners are constructed of cast iron, they may rust as a result of the
extreme heat andRegularly inspect the burners for cracks, abnormal holes, and other signsDO NOT
obstructBlocked burner tubes can prevent gas flow to theTo clean the Burner AssemblyRemove
cooking grills and heat shields. Carefully lift each burner up and away from valve openings. Use a
narrow bottle brush or a stiff wire bent into a small hook to run through each burner tube andNOTE
Wear eye protectionCheck each port to make sureWire brush entire outer surface of burner to
remove food residue and dirt.Follow instructions on Page 9 andDo not use steel wire bristles to clean
the porcelain coatedDO NOT use a commercial oven cleaner.Problem. BurnerFlamesBad electrode
spark. Electrode or collector may need adjustment. Burner may not be properly seated. Burner may
be obstructed. The cylinder valve may be closed. Regulator is not properly seated on cylinder valve.
Burner holes may be obstructed. See section on. Cleaning and Maintenance of the Burner holes.
Burner is improperly seated on control valve. Gas connections may be loose. Leak Check and tighten
all connections. Burner is obstructed. Cleaning. Flame blows. BurnerCleaning and Maintenance of
Burners. Grill is not sufficiently preheated,Flow control device has been activated in regulator. Turn
off grill and the fuel supply. DisconnectReconnect grill toSee section. Connection to the LP Cylinder.
Grill is Too HotReplace with Brinkmann parts. Cook on a lower temperature setting, Wash cooking
grills and heat shields with hot, soapy water, rinse well and dry. Lightly coat cooking grillClean
inside and outside of grill by wiping off with a damp cloth. Apply a light coat of vegetablelf rust
appears on the exterior surface of your grill, clean and buff the affected area with steel wool or
fineNever apply paint to the interior surface.

Rust spots on the interior surface can be buffed, cleaned, thenWhen using a platter to carry raw
meat, uncooked poultry or seafood to the grill, make sure to wash theNever use the same utensils
when handling raw meat, uncooked poultry or seafood unless you wash theNever reuse marinade
from raw meat or uncooked poultry on foods that have been cooked and areYou may order a.
CommercialqualityFor more information on this product and other. Brinkmann accessories, please
refer to the accessory Pages at the end of this manual. The US Department of Agriculture
recommends the minimumChopsGround Meat.Pork.PoultryPro Series. Flathead Screwdriver. He Nut
WrenchElectronic. ElectronicHeat Shield Plate. Warming Rack. Cooking Grills. Heat Tents. Grill
BottomLocking CastersWheels. Left Side TableIgniter Button. Igniter Spring. Right Side TableQty.
Qty.M6 X 12mm boltsSmall Star WashersWheel axle bolts. Screwdriver. Hex Nut Wrench. Hex nut
wrench. M6 X 12mm bolts. Alkaline. M8 X 15mm. WheelSmall Star Washers. Large Star Washers.
Wheel washersScrewdriverStepStep 2. Attach locking casters to the bottomLocking Caster. Step 3.
Tire. Hubcap. Wheel axleLeg. Install the wheels as illustrated, bySnap wheel hub caps onto
theStepStep 6. Tank. Heat Shield. Attach tank heat shield to heatPlateHeat Shield PlateStepHeat.
Shield. Plate. Grease Cup. Step 9. Place grease cup in middle of holeLift grill body from front
andAssemblyStep 10. With the help of a friend, place grillAlign bolt holes located on theSecure using
four M6 X12mm boltsSlide side table assembly ontoStepSlide side table assembly ontoTank. Heat
ShieldGrease TrayThe unique basket weave prevents food from falling through the grill whileGreat
for fish, shrimp,Its a low fat wayWhen grilling or smoking, simply placeMakes carving easier, too.Get
perfectly smokedFeatures FahrenheitNational Livestock and Meat.

Board recommendedStainless steel construction andStrainer basket holder helps drainAside from

being a great spatula, itBeautiful rosewoodIts sleek ergonomicBeautifully crafted,Includes leather
hangingMix your favorite marinadeThe Brinkmann Corporation warrants to the original purchaser
that the Brinkmann ProSeries 2200 TM is free from defectsDie cast parts Lifetime. Electronic



ignition and burners 10 Years. Remaining parts 1 Year. The Brinkmann Corporations obligations
under this warranty are limited to the following guidelinesThe Brinkmann Corporation requires
reasonable proof of purchase. Therefore, we strongly recommend that you retainTo obtain
replacement parts for your Brinkmann ProSeries 2200 TMunder the terms of thisA receipt will be
required. The Brinkmann. Corporation will not be responsible for any grills forwarded to us without
prior authorization. Brinkmann. ProSeries 2200 TM must be returned to the original place of
purchase for replacement of the unit.File Type Extension pdf. PDF Version 1.2. Linearized No. Page
Count 32. Page Layout SinglePage. Page Mode UseNone. Producer Goby Monitor Application
version 3, 2, 1, 4. Create Date Sat Mar 29 100118 2014. Author. Title. Subject. Please enable
JavaScript in your web browser. Not all model numbers are in our database. Please view all parts
currently available for BRINKMANN, listed below by part type. Still no luck Contact us were here to
help! Here are a few places to look BRINKMANN BANKRUPTCY INFORMATION CLICK HERE The
model number should be on the front page and will usually be listed on the bottom of each page.
Look for a small metal plate or label with certification information on it, including your model
number. These plates are usually on the back of each grill. The most common models for Brinkmann
start with those numbers. Call us! We want to help you keep your grill in your backyard and out of a
landfill.

We can use measurements of your original Brinkmann burners, cooking grids, heat shields and other
Brinkmann gas grill parts to find replacements for your grill. Just remember to remove the parts
from your grill before measuring them to ensure you get the most accurate dimensions. Click the
dropdown menu at the top of this page to get started if you have a model number. If you know the
dimensions, use the filters to choose the type of part you need burners, cooking grids, heat plates,
burner brackets, ignitors, or other. If you would prefer a live customer service representative, please
give us a call at 8772440737. Click Here.



