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Proposition 

65 
W

arning: 
Chem

icals know
n to the State of Cali-

fornia to cause cancer, birth defects or 
other reproductive harm

 are found in 
and/or created by the com

bustion of 
natural gas, propane, butane and other 
fuels. Alw

ays operate this unit as de-
scribed in the ow

ner’s m
anual and in 

w
ell ventilated areas.
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P
lacem

en
t an

d Location
C

al Flam
e™

 grills an
d carts are design

ed for ou
tdoor u

se 
•
	

on
ly.

N
ever locate this appliance in an enclosed room

, under a sealed 
• 

overhead structure, or in any type of enclosed area such as a ga-
rage, shed, or breezew

ay. Keep clear of trees and shrubs.

D
o not place this grill under or near w

indow
s or vents that can be 

• 
opened into your hom

e.

Cal Flam
e™

 grills are not intended for installation in or on recre-
• 

ational vehicles or boats.

M
aintain sufficient distance as to not overheat any overhead com

-
• 

bustible m
aterial such as a patio cover.

The area surrounding your new
 grill should be kept clean and free 

• 
from

 flam
m

able liquids and other com
bustible m

aterials such as 
m

ops, rags or broom
s, as w

ell as solvents, cleaning fluids, and 
gasoline.

D
o not use the grill, grill cabinet, or area surrounding the grill as a 

• 
storage area for flam

m
able or plastic item

s.  D
o not store the liquid 

propane (LP) cylinder in the vicinity of this or any other appliance 
w

hen it is not being used.

Set-U
p

Before installing built in grills in enclosures, copy all product in-
• 

form
ation such as m

odel num
ber, serial num

ber and type of grill 
(e.g. natural gas or LP) and store inform

ation in a safe place.  This 
inform

ation is located on a plate located behind the grill and is vis-
ible w

hen the hood is low
ered or on the right side of the chassis. 

There is an area on the back cover of this m
anual w

here you can 
w

rite dow
n this inform

ation.

W
e recom

m
end that a licensed contractor install your Cal Flam

e™
 

• 
grill. Installation m

ust conform
 to local codes, or in the absence 

of local codes, w
ith either the N

ation
al Fu

el G
as C

ode, AN
SI 

Z223.1 / N
FPA54, N

atu
ral G

as an
d Propan

e In
stallation

 C
ode, 

Safety In
stru

ction
s

W
A

R
N

IN
G

: 
Im

proper 
installation, 

adjustm
ent, 

alteration, 
service or m

aintenance can cause injury or property dam
age. Read 

the installation, operating and m
aintenance instructions thoroughly 

before installing or servicing this equipm
ent.



2Safety Instructions

2009 Barbecue Islands
LTR

20091036, Rev. B
w
w
w
.calspas.com

CSA B149.1, or Propan
e S

torage an
d H

an
dlin

g C
ode, B149.2), 

as applicable.

Your Cal Flam
e™

 grill or cart m
ust be plugged into a perm

anent, 
• 

grounded 110V outlet w
ith a dedicated 15A G

FCI breaker in accor-
dance w

ith local codes or the N
ation

al E
lectrical C

od
e, A

N
S
I / 

N
FPA

 7
0
, or the C

an
adian

 E
lectrical C

ode, C
S
A
 C

2
2
.1.

D
o not use an extension cord to supply pow

er to your Cal Flam
e™

 
• 

grill or cart. Such use m
ay result in fire, electrical shock or other 

personal injury. D
o not install a fuse in the neutral or ground cir-

cuit. A fuse in the neutral or ground circuit m
ay result in an elec-

trical shock hazard. D
o not ground this appliance to a gas supply 

pipe or hot w
ater pipe. Keep any electrical supply cords and the 

fuel supply hose aw
ay from

 any heated surfaces.

To prevent fire and sm
oke dam

age, rem
ove all packaging m

aterial 
• 

before operating grill.

Before you start cooking, clean the entire grill thoroughly w
ith hot, 

• 
soapy w

ater. This is necessary to rem
ove residual solvents, oil and 

grease used in the m
anufacturing process. The grates should also 

be thoroughly cleaned in the sam
e m

anner.

O
peration

In the event that a burner goes out, turn burner knobs to the full 
• 

O
FF position, fully open the grill hood and let it air out. D

o not at-
tem

pt to use the grill until the gas has had tim
e to dissipate.

N
ever use the grill if the drip pan is not properly installed.  D

rip 
• 

pan should be pushed all the w
ay to the rack located just under 

the grill.  Fire or explosion can result from
 an im

properly installed 
drip pan.

Keep all electrical supply cords and the rotisserie m
otor cord aw

ay 
• 

from
 the heated areas of the grill.

N
ever use the grill or side burner in w

indy conditions. If used in a 
• 

consistently w
indy area a w

indbreak w
ill be required. Alw

ays ad-
here to the specified clearances listed in this m

anual.

N
ever line the grill or side burners w

ith alum
inum

 foil.
• 

W
hen the unit is not in use, be sure to turn off the gas at the LP 

• 
tank.
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D
o not install or operate your grill unit in such a m

anner that the 
• 

cross ventilation openings are blocked.  Fresh air m
ust be able to 

pass though installed vents to safeguard against residual gas ac-
cum

ulation.  Failure to allow
 proper ventilation m

ay cause fire or 
explosion.

W
hen handling LP gas line and connectors, do not allow

 them
 to 

• 
com

e in contact w
ith any m

etal surfaces of the cart or cabinet.  D
o 

not drop LP connectors.

G
as sources to the grill and side burners m

ust be regulated.  D
o 

• 
not operate grill or side burners if regulators have been rem

oved, 
fire or explosion can occur.

N
ever leave the grill and side burners unattended w

hen in use.  
• 

W
hen using pots and pans, boil-overs w

ill cause sm
oking and 

greasy boil-overs m
ay ignite.

Alw
ays use the proper size pan. Select utensils w

ith flat bottom
s 

• 
large enough to cover the burner. The use of under-sized utensils 
exposes the sides of the utensils to direct contact w

ith a portion 
of the flam

e. This can scorch utensils and ham
per cleanup. Exces-

sive flam
es on large stainless steel pots can result in perm

anent 
discoloration. For best results, w

e recom
m

end com
m

ercial quality 
alum

inum
 pans and utensils.

Alw
ays position handles of utensils so they do not extend over ad-

• 
jacent w

ork areas or cooking areas. This reduces the risk of burns, 
ignition of flam

m
able m

aterials, and spillage due to accidental con-
tact w

ith the utensils.

D
o not use w

ater on grease fires. N
ever pick up a flam

ing pan. 
• 

Turn the appliance off and sm
other the flam

ing pan w
ith a tight-

fitting lid, a cookie sheet or a flat tray. For flam
ing grease outside 

of the pan, sm
other it w

ith baking soda or use a dry chem
ical or 

foam
-type fire extinguisher.

N
ever allow

 clothing, pot holders or other flam
m

able m
aterials 

• 
com

e in contact w
ith or be close to any grate, burner or hot sur-

face until it has fully cooled. N
ever w

ear loose fitting or hanging 
garm

ents w
hile using your grill. Fabric m

ay ignite and result in 
personal injury.

W
hen using the grill, do not touch the grill rack, burner grate, or 

• 
im

m
ediate surroundings as these areas becom

e extrem
ely hot and 

can cause burns.
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O
nly use dry pot holders and do not use a tow

el or other bulky 
• 

cloth in place of pot holders. M
oist or dam

p pot holders used on 
hot surfaces can cause burns.

D
o not heat any unopened glass or m

etal container of food on the 
• 

grill. Pressure m
ay build up and cause the container to burst, pos-

sibly resulting in serious personal injury or dam
age to the grill.

D
o not reach over your grill or any other surfaces w

hen hot or in 
• 

use.

M
ain

ten
an

ce an
d R

epair
Spiders and other insects can nest in the burners of the grill and 

• 
block the gas and airflow

 to the burner ports. This creates a dan-
gerous condition that can result in a fire behind the valve panel. In-
spect and clean the burners periodically and follow

 the guidelines 
in the Cleaning and M

aintenance section of this m
anual.

U
nless specifically recom

m
ended in this m

anual, do not repair or 
• 

replace any part of the grill. A qualified technician should perform
 

all service. Any repairs m
ade by a non- LM

S approved dealer tech-
nician w

ill void your w
arranty.

Storage
W

hen your gas grill is not in use, turn off the gas at the supply 
• 

cylinder.

Storage of a grill or cart indoors is perm
issible only if the supply 

• 
cylinder is disconnected and rem

oved.

P
recau

tion
s R

egardin
g C

h
ildren

N
ever leave children unattended in the area w

here the grill is be-
• 

ing used.

D
o not store item

s of interest to children around or below
 the grill 

• 
or cart.

N
ever allow

 children to sit or stand on any part of the grill or cart.
• 
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U
n

it A
ttach

m
en

t
Place the island sections together on the ground. M

ake sure the 
1. 

ground w
here the barbecue is placed is as level as possible for best 

alignm
ent.

N
O

TE:  If the ground is not 
level, use shim

s to level out 
the island sections. This needs 
to be done before you intall 
the bolts.

Connect 
the 

speakers, 
2. 

lights, 
and 

m
ain 

pow
er 

cables before sliding the 
sections together.

Insert the bolts through 
3. 

the pre-drilled holes from
 

the inside of the barbecue 
island (total of four bolts 
on each side).

Tighten all bolts using a 
4. 

9/16” w
rench.

B
arbecu

e Islan
d A

ssem
bly 
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Stu
cco an

d Tile A
pplication

Prepare and fill the gap or seam
 line w

ith speed set.
1. 

U
sing your fingertips, push and flatten out the speed set into the 

2. 
seam

 line.

N
O

TE: Allow
 the speed set to dry before proceeding w

ith the next 
step.U

sing a sm
all brush or hopper gun, apply stucco to the seam

 line.
3. 

M
ix grout w

ith w
ater in a container.

4. 

Fill the tile seam
 line w

ith grout using a sm
all spatula or your fin-

5. 
ger.

Clean the grout w
ith a dam

p rag.
6. 

Let the grout and stucco dry for at least three hours.
7. 
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R
ock / Ston

e A
pplication

Place the island sections together on the ground.
1. 

M
ake sure the ground w

here the barbecue is place is as level as 
2. 

possible for best alignm
ent.

N
O

TE:  If the ground is 
not level, use shim

s to 
level out the island sec-
tions. This needs to be 
done before you place 
the bolts.

Connect the speak-
3. 

ers, lights, and m
ain 

pow
er cables before 

sliding the sections 
together.

Insert 
the 

bolts 
4. 

through 
the 

pre-
drilled 

holes 
from

 
the 

inside 
of 

the 
barbecue island (to-
tal of four bolts on 
each side). Tighten 
all 

bolts 
using 

a 
9/16” w

rench.

Prepare m
ortar in a 

5. 
container.

Apply 
m

ortar 
to 

6. 
the gaps left open 
betw

een the island 
assem

bly (front and 
back).

Let it dry for 15 to 30 m
inutes and brush the area w

here the m
ortar 

7. 
m

ix w
as applied.

Prepare grout in a second container.
8. 
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Fill the tile seam
 w

ith grout using a sm
all spatula or your finger.

9. 

Clean the grout w
ith a dam

p rag.
10. Let the grout and m

ortar dry for at least three hours.
11. 
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G
ran

ite K
it In

stru
ction

s
G

ranite kits com
e in the follow

ing colors. Each contains various tinting 
colors as listed below

:

Sapph
ire 

B
row

n
G

iallo 
V

en
ezian

o
N

ew
 V

en
e-

tian
 G

old
U

ba Tuba 
(Labrador)

Black
Red-Brow

n
W

hite
Black

W
hite

Yellow
Yellow

W
hite

Blue
Black

Blue
G

reen

Brow
n

W
hite

Pour a sm
all am

ount of epoxy resin and a sm
all drop of each tint 

1. 
color on a piece of a cardboard.

N
O

TE: Refer to the granite tint color reference chart

Apply a sm
all am

ount of the first tint color to the epoxy resin using 
2. 

a m
ixing stick and m

ix w
ell.

Apply a sm
all am

ount of the second tint color to the epoxy resin 
3. 

and m
ix w

ell.

Apply a sm
all am

ount of 
4. 

the next tint colors, one 
at a tim

e to the epoxy 
resin and m

ix w
ell.

Com
pare color of m

ixed 
5. 

epoxy resin w
ith the col-

or of the counter top.

If 
the 

colors 
do 

not 
6. 

m
atch, 

add 
sm

all 
am

ounts 
of 

tint 
color 

(one at a tim
e) and m

ix 
until the resin m

ixture 
m

atches the color of the 
granite top.

Add a sm
all am

ount of 
7. 

hardener to the m
atch-

ing 
resin 

m
ixture 

and 
m

ix w
ell.
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Q
uickly fill one portion of the seam

 line w
ith the epoxy m

ixture.  
8. 

Rem
ove the excess epoxy m

aterial from
 the seam

 line using a 
razor blade.

Let the epoxy m
aterial cure for five m

inutes.
9. 

Pour a sm
all am

ount of epoxy and hardener separately on a piece 
10. of cardboard.

M
ix the epoxy m

aterial w
ell w

ith the hardener.
11. Q

uickly apply the epoxy m
ixture to the seam

 line.  Rem
ove the 

12. excess epoxy m
aterial from

 the seam
 line using a razor blade.

Let the epoxy m
aterial cure for five m

inutes.
13. Repeat the previous steps until all the seam

 line is filled w
ith epoxy 

14. m
ixture.

Clean the surface of the seam
 line w

ith acetone.
15. 

G
riddle an

d G
riddle Storage

Sim
ilar to installing a draw

er, you need to have a cutout on your bar-
becue island as show

n below
. Align the enclosure as show

n, opening 
facing out. M

ake sure the enclosure is aligned horizontally. Tighten the 
m

ounting screw
s on both side of the enclosure to lock the enclosure in 

place.  Slide the griddle into the enclosure to test the installation.
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Ligh
t Sw

itch
 In

stallation
If you have the hardw

are interior island option, you w
ill need to install 

the light kit. The kit consists of a 12-volt light, a w
iring harness and a 

m
icrosw

itch and bracketry.

The m
icrosw

itch m
ounts to the bracket w

ith a supplied set of screw
s 

and nuts.

O
nce you m

ount the the sw
itch bracketry, choose a location for the 

light. The light can be m
ounted anyw

here in the island that provides 
you w

ith the light you need for your internal storage area.

The 12-volt light portion of your kit w
ill have the necessary m

ounting 
hardw

are. Be sure to keep the light w
ithin the range of the provided 

w
ire harness and the hot portions of the grill.

LED
 Ligh

ts
The sw

itch for the LED
 lights is located in a covered utility box on the 

side of the barbecue island. Flip it up to turn all the lights on. 
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A
bou

t N
atu

ral Ston
e

A natural characteristic of granite and m
arble is its inherent lack of 

uniform
ity. Because it is a com

pletely natural m
aterial, it can have a 

great deal of variation in color, shade, finish, tint, hardness, strength, 
and so on.

Any tim
e you use natural stone, you can alw

ays expect differences 
from

 one tile to the next. You w
ill frequently see dry seam

s, pit or fos-
sils. These areas are often filled in at the factory. O

ver tim
e through 

norm
al use, the fill m

ay w
ork its w

ay out. 

Even though stone tile is a natural product, it nevertheless can be af-
fected by extrem

es in w
eather. Both m

arble and granite are decorative 
and durable, but they have different com

positions and w
ear differently 

in the elem
ents. 

W
e recom

m
end barbecue island ow

ners keep their island covered if 
they are concerned about dam

age from
 constant exposure to w

eather. 
This is particularly true in areas w

here there is snow
, ice, or very hot 

w
eather.

Stone is porous, especially m
arble, and often has natural fissures in the 

surface. Constant exposure to extrem
e heat or cold can cause these 

natural features to expand and eventually crack. 

Although the stone has been properly finished and is suitable for use in 
an outdoor environm

ent, Cal Spas does not apply a w
eather sealant to 

our countertops. W
e never w

ish to second-guess how
 our custom

ers 
w

ant to use their barbecues or the locale they w
ill use them

 in, so w
e 

leave the choice of applying a w
eather sealant entirely up to ow

ners.

W
e do not recom

m
end any specific brand or m

anufacturer, although 
there are literally hundreds of excellent products on the m

arket cus-
tom

ers m
ay choose from

.

In addition to m
aintaining the stone tile surfaces, barbecue island ow

n-
ers need to know

 that the grout betw
een the tile, w

hile it is durable, 
can also be affected by both extrem

es in w
eather and by norm

al use. 
G

rout is m
uch easier to repair than stone tile and gaps betw

een the tile 
can cause w

ater to seep into the barbecue island and cause dam
age 

to the interior. 

In those instances w
here natural cracks occur, w

e recom
m

end having 
an experienced tile w

orker filling them
 w

ith a m
aterial of a com

plem
en-

tary color. After the filler sets and is sanded sm
ooth, apply a w

eather 
sealant to help prevent further cracking.

C
lean

in
g an

d M
ain

ten
an

ce
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G
ran

ite Top
Clean stone surfaces w

ith a few
 drops of neutral cleaner, stone soap 

(available from
 M

onticello G
ranite) or a m

ild liquid dishw
ashing deter-

gent and w
arm

 w
ater. U

se a clean rag for best results.

Too m
uch cleaner or soap m

ay leave a film
 and cause streaks.

D
o not use products that contain lem

on, vinegar or other acids on the 
granite the high acid content m

ay etch the surface.

R
inse the surface thoroughly after w

ashing w
ith the soap solution and 

dry w
ith a soft cloth.

Change the rinse w
ater frequently.

D
o’sD

ust surfaces frequently
• 

Clean surfaces w
ith m

ild detergent or stone soap
• 

Thoroughly rinse and dry the surface after w
ashing

• 
Blot up spills im

m
ediately

• D
on

’ts
D

on’t use vinegar, lem
on juice or other cleaners containing acids.

• 
D

on’t use cleaners that contain acid such as bathroom
 cleaners, 

• 
grout cleaners or tub &

 tile cleaners.
D

on’t use abrasive cleaners such as dry cleansers or soft cleans-
• 

ers.
D

on’t m
ix bleach and am

m
onia; this com

bination creates a toxic 
• 

and lethal gas.

Scratch
es an

d C
h

ips
Sm

all scratches are visible because they are lighter in color than the 
surrounding areas. M

aking them
 darker w

ill hide them
. O

n dark stones, 
w

e have had success using perm
anent black m

agic m
arkers. D

o not 
use them

 on lighter stones. Apply the m
arker to the scratch, let it dry, 

and then rub it off the surrounding area.

Both m
arble and granite m

ay chip w
hen subjected to a sudden im

pact. 
If you have a large chip, try to find the loose pieces. They can often be 
epoxied back into place. The chip can also be filled w

ith colored epoxy 
to m

atch the surrounding stone. Repairing this kind of dam
age should 

be left to other know
ledgeable professionals. 
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Tile
If spillage occurs, then clean up as soon as possible.

C
areProtect against chipping by using a cutting board. 

• 

Protect against scratches, especially on natural stone tiles. 
• 

Avoid hard blow
s that can chip the tile. 

• 

Standing w
ater or other liquids can deteriorate tile and grout, and 

• 
should alw

ays be rem
oved.

C
lean

in
g

W
ash w

ith detergent solution, and rinse. To clean dingy grout, oc-
casionally apply a solution of chlorine bleach and w

ater to stand not 
m

ore than 5 m
inutes; rinse thoroughly and w

ipe dry. G
eneral-purpose 

household cleaners m
ay also be used if label says can be used on 

ceram
ic tile; follow

 directions exactly. N
EVER

 use scouring pow
ders or 

other abrasives as they w
ill scratch the finish.

Stain
 R

em
oval G

u
ide

Stain
R

em
oval A

gen
t

G
rease and fats

Soda and w
ater or com

m
ercial spot lifter

Inks and colored dyes
H

ousehold bleach

Blood
H

ydrogen Peroxide or household bleach

Coffee, tea, food, fruit, 
lipstick, juices

N
eutral cleaner in hot w

ater follow
ed by hy-

drogen peroxide or household bleach

Caution: Vinegar m
ay dam

age som
e tile. 
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D
O

’s an
d D

O
N

’Ts of Tile C
are

D
o test scouring pads in a sm

all area first.
• 

D
o use a silicone sealer on grout joints if continuous staining is a 

• 
problem

.

D
o read and follow

 label directions for all cleaners.
• 

D
o keep this inform

ation and refer to it w
hen necessary.

• 

D
o not com

bine am
m

onia and household bleaches.
• 

D
o not use harsh cleaning agents (such as steel w

ool pads) w
hich 

• 
can scratch or dam

age the surface of your tile.

D
o not place sharp object on tile surface.

• 

N
ever use w

ax to clean tile surface.
• C

are an
d M

ain
ten

an
ce of Tile G

rou
t

G
rout m

ay present a special cleaning problem
 because it is susceptible 

to m
any staining agents.

Apply a silicone sealer to grout joints several tim
es a year for m

axim
um

 
protection.

In addition to keeping the grout clean, be sure to keep grout joints in 
good repair. Scrape out loose, cracked or pow

dery joints and refill w
ith 

a good grout.

O
ne com

m
on grouting trouble spot is the joint betw

een the tub and 
and the w

all in your bathroom
. As the house or tub settles, the grout 

m
ay crack and crum

ble. It’s relatively sim
ple to rem

edy. Rem
ove the 

old grout w
ith a sharp pointed tool, w

atching out that you don’t scratch 
tile or tub. Then dry the joint thoroughly and fill w

ith a flexible tub or 
w

all caulking com
pound, such as silicone rubber caulking.
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Syn
th

etic P
an

el

D
o’sD

o dust surfaces frequently.
• 

D
o clean synthetic panels w

ith w
ater and m

ild detergent.
• D

on
’ts

D
on’t 

use 
any 

cleaning 
chem

ical 
to 

clean 
or 

w
ash 

synthetic 
• 

panels.
D

on’t use vinegar, lem
on juice or other cleaners containing acids.

• 
D

on’t use cleaners that contain acid such as bathroom
 cleaners.

• 
D

on’t m
ix bleach and am

m
onia; this com

bination creates a toxic 
• 

and lethal gas.

Stain
less Steel

All exposed stainless steel surfaces require special attention if you w
ant 

to keep them
 looking clean and bright. Follow

ing these sim
ple instruc-

tions w
ill help avoid scratching or dam

aging the finish and keep your 
stainless steel attractive.

Cleaning instructions for grill interiors, including racks and burners, are 
described after this section.

Although stainless steel grills w
ill discolor and accum

ulate grim
e w

ith 
regular use, they can keep their original shine w

ith periodic cleaning. 
W

e strongly recom
m

end using a surface protectant to prevent sm
udg-

ing and surface rust from
 accum

ulating.

The easiest w
ay to clean the grill is im

m
ediately after cooking is com

-
pleted. D

oing so w
ill extend the life of your grill, prevent grease fires, 

and present a pleasant appearance w
hile you grill.

To ensure safe and proper m
aintenance, w

e recom
m

end you fol-
low

 these directions carefully.

Clean internal parts of the grill regularly as determ
ined by the 

am
ount of use and foods cooked. The entire grill should be cleaned 

at least once a year.

In addition, keep the area around your grill clear and free from
 

com
bustible m

aterials, gasoline, and other flam
m

able vapors and 
liquids. D

o not obstruct the flow
 of com

bustion and ventilation air.
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C
lean

in
g P

rodu
cts an

d M
aterials

Avoid using these com
m

on cleaning products and m
aterials – they 

w
ill dam

age the surface of your stainless steel.

CLR
• 

Lim
e-Aw

ay
• 

O
ven cleaner

• 
Cleansers such as Ajax or Com

et
• 

Am
m

onia
• 

Bleach
• 

Chlorine
• 

Steel w
ool pads

• 
W

ire brushes
• 

Scrapers
• 

Pum
ice

• W
e recom

m
end these products for cleaning your stainless steel:

M
ild dish detergent such as D

aw
n

• 
Form

ula 409
• 

Fantastik
• 

Sheila Shine (exterior O
N

LY)
• 

W
D

-40 (exterior O
N

LY)
• W

e have had best success w
ith Sheila Shine, but W

D
-40 w

orks very 
w

ell too. Sheila Shine is available in som
e hardw

are stores; W
D

-40 
is w

idely available.

Som
e people have reported that using baking soda, lem

on oil, olive 
oil, vinegar, or club soda can be effective for cleaning light soil on all 
stainless steel surfaces. 

D
o not use steel w

ool or w
ire brushes to scrub your grill. For light 

soil, use a dam
p sponge or cloth. For heavier stains, use a Scotch-

Brite scrubber or sim
ilar product.
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C
lean

1
. 

Thoroughly clean stains, food, and grim
e using a sponge or dam

p 
cloth w

ith w
arm

 w
ater and a m

ild dish soap. U
se Fantastik or For-

m
ula 409 to rem

ove heavier soil.

R
in

se
2

. 

Thoroughly rinse all surfaces and dry them
 com

pletely w
ith a clean 

tow
el. D

o not allow
 stainless steel to air dry.

P
olish

3
. 

W
e strongly recom

m
end that you apply a surface protectant to all 

exposed stainless steel surfaces.

Spray a sm
all am

ount of W
D

-40 or Sheila Shine on a piece of paper 
tow

el and rub w
ith the grain over the surface of the appliance. U

sing 
a clean terry cloth or paper tow

el, polish the appliance by rubbing 
w

ith the grain until excess liquid is rem
oved and the surface shines. It 

should not be oily to the touch, how
ever som

e residue is acceptable.

Som
e people have reported that using lem

on oil products such as O
ld 

English furniture polish is effective for polishing stainless steel and pro-
tecting the surface.

C
au

tion

D
o not use W

D
-40 or Sheila Shine near food or on food 

preparation surfaces as it is a health hazard. This includes 
the interior of the grill, grill racks, stainless steel sinks, the 
inside of cabinets, w

arm
ing draw

ers, and ovens.

Fire 
H

azard

N
EVER

 spray W
D

-40 or Sheila Shine near an open flam
e! 

These products are extrem
ely flam

m
able w

hile in their 
aerosol form

s.
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R
u

st R
em

oval
It is a com

m
on m

isconception that stainless steel does not rust. It does 
not stain, corrode, or rust as easily as ordinary steel (it stain

s less), 
but it is not stain-proof. If not properly protected and m

aintained, it 
can corrode, pit, and discolor.

Im
portan

t

Because salt w
ill accelerate rust and corrosion, grill or 

barbecue island ow
ners w

ho live near the beach need 
to be diligent in m

aintaining their stainless steel hard-
w

are. You need to clean and polish your stainless steel 
frequently, apply a protectant, and ensure w

ater does 
not collect and puddle.

Periodically clean exterior stainless steel surfaces w
ith W

D
-40 or Sheila 

Shine and w
ipe dow

n w
ith a dry cloth or paper tow

el until surface is 
free of rust. If there is significant rust or corrosion, use a Scotch-Brite 
scrubber.

Both of these products w
ill act as a surface protectant and help resist 

sm
udges, stains, and rust.

C
au

tion

Although nitric acid (also called aqua fortis) can be effec-
tive for rust rem

oval, it is a highly corrosive chem
ical. Be-

cause of the potential for injury or dam
age to your stain-

less steel, w
e do not recom

m
end using nitric acid.
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C
lean

in
g th

e In
terior of Y

ou
r G

rill
Thoroughly clean stains, food, and grim

e using a sponge or dam
p 

1. 
cloth w

ith w
arm

 w
ater and a m

ild dish soap. U
se Fantastik or For-

m
ula 409 to rem

ove heavier soil.

Thoroughly rinse all surfaces and dry them
 com

pletely w
ith a clean 

2. 
tow

el. D
o not allow

 w
ater to accum

ulate and puddle on stainless 
steel. W

ater from
 various sources such as garden hoses contains 

iron w
hich w

ill give the appearance of rusting on stainless steel. If 
allow

ed to stand for long periods of tim
e on stainless steel, it w

ill 
cause pitting.

The racks, flam
e tam

ers, and flavor bars can all be rem
oved for 

3. 
cleaning and are dishw

asher safe. 

B
u

rn
ers

Spiders and sm
all insects occasionally inhabit or m

ake nests in the 
burner tubes, obstructing the gas flow

. Som
etim

es this results in a 
type of fire in and around the gas tubes called “flashback”. To reduce 
the risk of flashback, this procedure should be follow

ed at least once 
a m

onth or w
hen your grill has not been used for an extended period 

of tim
e.

IM
PO

RTAN
T: Prior to starting this procedure, turn O

FF all of the gas 
control knobs, shut off the fuel supply, and disconnect the fuel line.

The burners can be rem
oved by rem

oving the keeper pins and lifting 
them

 out. The keeper pins are located under the grill tow
ard the back. 

They are used to keep the burners in place during shipping and are not 
necessary to operate your grill. Rem

ove burners from
 the grill by care-

fully lifting each burner up and aw
ay from

 the gas valve orifice.

U
se a w

ire brush to clean the outer surface of each burner to rem
ove 

food residue and dirt. Clean any clogged ports w
ith a stiff w

ire such as 
an opened paper clip.

Inspect each burner for dam
age (cracks and holes). If any dam

age is 
found, replace the burner and discontinue grill usage.

U
pon reinstallation, inspect the gas valve orifices for cleanliness and 

condition and the location of the igniters. W
hen you replace the burn-

ers, you do not need to replace the keeper pins.
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C
ookin

g G
rates

U
se a solution equal parts detergent and hot w

ater just as you w
ould 

for any cooking equipm
ent. A stiff w

ire brush or steel w
ool m

ay also be 
helpful in rem

oving grim
e and food deposits.

N
ote

D
o not use a w

ire brush or stainless steel on any other part 
of your grill or any other stainless steel surface except the 
cooking grates or the griddle!

D
rip P

an
The full w

idth drip pan w
ill collect grease from

 the m
ain grill area. 

The pan should be cleaned after every use to avoid the possibility of a 
grease fire. Be sure to allow

 the drip pan to cool prior to cleaning. You 
m

ay clean the drip pan w
ith a solution of w

arm
 soapy w

ater. M
ake sure 

to rinse thoroughly to avoid staining.

Steam
 C

lean
in

g Y
ou

r G
rill

Steam
 cleaning the interior of your grill is very effective and w

ill not 
void your w

arranty. Portable hand-held steam
 cleaners are inexpensive 

and do not require chem
icals. You can steam

 clean all parts of your Cal 
Flam

e grill, including the burners. W
hen you are finished, m

ake sure 
you w

ipe all surfaces dow
n.

If you spray the burners, ignite them
 and let them

 burn for about 10 
m

inutes to prevent any w
ater from

 accum
ulating inside them

.

C
overin

g Y
ou

r G
rill

W
hen not in use and after cooling, cover your grill w

ith our canvas 
cover. (See your local Cal Flam

e dealer for details.) The cover w
ill help 

protect your grill from
 detrim

ental effects of w
eather and  environm

en-
tal pollutants. N

ever put a cover on a hot grill. Allow
 the grill to cool 

before covering.
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LM
S, Inc. offers the follow

ing lim
ited w

arranty against defects in m
a-

terial and w
orkm

anship on Cal Flam
e barbecue islands and com

po-
nents.

All Cal Flam
e m

odels are w
arranted to be free from

 defects in m
aterial 

and w
orkm

anship at tim
e of delivery. This lim

ited w
arranty is only valid 

on Cal Flam
e m

odels delivered in the U
nited States or Canada and ex-

tends through the selling dealer to the original purchaser at the original 
site of installation. This w

arranty becom
es valid at tim

e of purchase 
and ends either by specified tim

e-fram
e listed above or upon ow

ner 
transfer or relocation.

Stru
ctu

re: LM
S w

arrants the structural fram
e to m

aintain its integrity 
for the lifetim

e of the barbecue island.

C
om

pon
en

ts: LM
S w

arrants stainless steel m
ountings against dete-

rioration and corrosion for the lifetim
e of the barbecue island.

D
ecorative Fin

ish
es: LM

S w
arrants the decorative finishes at tim

e 
of delivery, including, but not lim

ited to, stucco, grout, brick, rock, tile, 
granite, and foot rest.

D
efects: LM

S w
arrants the barbecue islands and associated hardw

are 
from

 defects in m
aterial and w

orkm
anship for a period of one year 

from
 the original date of purchase.

M
an

u
factu

rer W
arran

ty
The appliance w

arranty is extended through the m
anufacturer of the 

product. These item
s include, but are not lim

ited to, the follow
ing: Ste-

reos, speakers, refrigerators, keg refrigerators, um
brellas, accessories, 

televisions, and D
VD

 players.

Stereo system
s are delivered w

ith their ow
n m

anufacturer’s w
arranty. 

For m
ore inform

ation, see their w
arranties in the ow

ner’s inform
ation 

package that w
as delivered w

ith your barbecue island.

W
arran

ty P
erform

an
ce

In the event of a m
alfunction or defect covered under the term

s of this 
w

arranty, a factory authorized service agent of LM
S w

ill perform
 the 

necessary repairs. To obtain service, contact the selling dealer. In the 
event the consum

er is unable to obtain satisfactory custom
er service 

from
 the selling dealer or service agent, w

ritten notification m
ust be 

given to the LM
S Custom

er Relations D
epartm

ent w
ithin 30 days of 

the reported failure. There w
ill be no charge for parts or labor on a 

2
0

0
9

 W
arran

ty
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covered item
. H

ow
ever, the service agent m

ay assess a reasonable 
travel or m

ileage charge per service call. If LM
S determ

ines that repair 
of a covered item

 is not feasible, LM
S reserves the right to replace the 

defective m
erchandise w

ith m
erchandise equal in value to the original 

purchase price. W
arranty repair and / or replacem

ent is the sole discre-
tion of LM

S and this w
arranty does not cover costs therein, including 

but not lim
ited to: freight, rem

oval, re-installation, etc. This w
arrant 

is non-transferable and m
ay not be extended beyond the above m

en-
tioned tim

e fram
es under any circum

stances, by any of LM
S’s repre-

sentatives.

W
arran

ty Lim
itation

s
This w

arranty is void if the barbecue island has been subject to negli-
gence, alteration, m

isuse, repairs, dings, dents, scratches, or incorrect 
and / or prohibited applications, as specified in the ow

ner’s m
anual. 

G
as lines m

ust be installed by a licensed plum
ber only or local gas 

com
pany agent. Incorrect electrical installation by unlicensed electri-

cians, service by non-LM
S authorized representatives, acts of G

od and 
other cases beyond the control of LM

S are not covered by this w
ar-

ranty. Please refer to the ow
ner’s m

anual for exam
ples of exclusions 

and com
m

on acts invalidating this w
arranty. This lim

ited w
arranty ap-

plies only to barbecue islands used for personal, fam
ily, and outdoor 

household purposes. This w
arranty does not apply to labor charges on 

barbecue islands, replacem
ent  parts and hardw

are. This lim
itation is 

retroactive and applies to all barbecue islands m
anufactured from

 2000 
and hereafter.

Exam
ples of com

m
on acts invalidating this w

arranty include but are 
not lim

ited to:

Scratches caused by norm
al use.

• 

D
am

age caused by extrem
e w

eather conditions (hot, cold, etc.)
• 

D
am

age caused by dirt, sand, and/or w
ater dam

age.
• 

D
am

age caused by continued operation of the barbecue w
ith ei-

• 
ther know

n or unknow
n problem

s.

D
am

age caused by direct sunlight.
• 

D
am

age caused as a result of failure to follow
 the operating in-

• 
structions as defined in this ow

ner’s m
anual.

This lim
ited w

arranty applies only to barbecues norm
ally used for per-

sonal, fam
ily, or household purposes and specifically excludes com

-
m

ercial barbecue islands.
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D
isclaim

ers
LM

S shall not be liable for loss of use of the barbecue islands or other 
incidental or consequential costs, expense or dam

ages, w
hich m

ay in-
clude, but are not lim

ited to, rem
oval of perm

anent deck or other cus-
tom

 fixtures or the necessity for crane rem
oval. Any im

plied w
arranty 

shall have duration equal of the applicable w
arranty stated above.

N
atu

ral ston
e: Rock, travertine, m

arble, granite, etc. m
ay be charac-

terized by dry seam
s, pits, chips, cracks, and fossils that are often filled 

w
ith grout during installation. These are norm

al im
perfections and are 

not considered defects.

Legal R
em

edies
This lim

ited w
arranty gives you specific legal rights. You m

ay have 
other rights, w

hich m
ay vary from

 state to state.

C
u

stom
er Service

For custom
er service, contact the authorized selling dealer im

m
edi-

ately. If you need additional inform
ation or assistance, please contact 

the LM
S Custom

er Relations D
epartm

ent at 1462 E. N
inth St., Pom

ona  
CA 91766 or call (800) 225-7727.

See your Cal Flam
e barbecue dealer for a copy of the applicable w

ar-
ranty, details and any questions you m

ay have regarding the w
arranty 

coverage on your barbecue.

D
on

’t forget to register you
r n

ew
 produ

ct at w
w

w
.

calspas.com
.
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W
A

R
N

IN
G

If the inform
ation in this m

anual is not follow
ed exactly, a fire or 

explosion m
ay result causing property dam

age, personal injury or 
loss of life.

D
o not store or use gasoline or other flam

m
able vapors and liquids 

in the vicinity of this or any other appliance.

D
o not store an LP cylinder not connected for use in the vicintiy of 

this or any other appliance. A fire resulting in serious injury or death 
m

ay occur.

If you are installing a natural gas grill, you are responsible for ensur-
ing that the natural gas line installed is safe to use. LM

S, Inc. w
ill 

not be held responsible for an im
properly installed gas line.

D
A

N
G

ER

W
h

at To D
o If Y

ou
 Sm

ell G
as

Shut off gas to the appliance.
• 

Extinguish any open flam
e.

• 

O
pen lid.

• 

If odor continues, keep aw
ay from

 the appliance and im
m

edi-
• 

ately call your gas supplier or your fire departm
ent.
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epartm

ent 
1462 East N

inth Street 
Pom

ona, CA 91766
Toll Free: 1-800-CAL-SPAS 

Fax: 1-909-629-3890

w
w

w
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