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Read all instructions before you 
operate your grill. Save these instructions!

• Cal Flame™ grills are designed for outdoor 
use only.

•
under a sealed overhead structure, or in any 

•

•

•

cover.
•

•

ed.

write down this information.
• We recommend that a licensed contractor install 

with either the National Fuel Gas Code, 
Natural Gas and Propane 

Installation Code Propane 
Storage and Handling Code

•

or the National Electrical Code, ANSI / NFPA 
70, or the Canadian Electrical Code, CSA 
C22.1.

•

•

•

nner.

WARNING: 

Placement and Location

Set-Up

Operation

•

• er than intended use.
•

•

•

Safety Instructions
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2 motor cord away from the heated areas of the 

•
conditions. If used in a consistently windy area a 

•
foil.

•

•

•
do not allow them to come in contact with any 

connectors.
•

•

can occur.
•

•

•

contact with the utensils.
•

•

•

•

•

•
when hot or in use.

Maintenance and Repair

Storage

Precautions Regarding Children

•

Maintenance section of this manual.

•
linder.

•
 cylinder is disconnected and removed.

• Never leave children unattended in the area 

near children.
• Do not store items of interest to children around 

•

•

technician will void your warranty.
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Proper Location of the Grill

Cal Flame grills are designed for outdoor use 
only.

• Solid foundation

• Open on three sides

• Minimum distance of 
six feet overhead from 
combustible material

• Overhead is not sealed

• Not placed near windows

• No overhead storage

• No combustible materials 
stored nearby

Ensuring Proper Ventilation

area, which is any covered area that is walled on two, 
three, or four sides. This includes areas or rooms such 

Although some enclosed areas may have 
windows, screens, or ventilation systems, they 
are nevertheless considered to be hazardous 
and may cause damage, injury, 
or death. Enclosed areas are NOT 
approved for a barbecue island.

You can install an awning over your barbecue island, 
provided you make sure it is high enough to prevent 

Carbon Monoxide Hazard

monoxide which has no odor.

your house and yard will determine how you should 

in the next section.

The sides, bottom and back of the grill enclosure 
should not be any closer than 24” to combustible 
construction.
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WIDTH WIDTH

DEPTH

HEIGHT

Model Width Depth Height

Model Width Depth Height

Built-in Dimensions
Plan the installation so that the electrical connection, 

Built-in Construction

Construction materials

DO NOT use combustible materials for the built-in construction.

Acceptable building materials: 

stucco, stone.

Unacceptable building materials: Wood 
of any sort, laminate or synthetic materials, 

LMS will not be held responsible for property damage, injury, or death as a result of locating a grill 
enclosure in a non-approved location or using non-approved construction materials.
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WIDTH

WIDTH DEPTH

HEIGHT

12” Minimum Distanc e
Betw een Grill and Side Burner

WIDTH WIDTH

Model Description Width Depth

DEPTH

WIDTH

Minimum 
Clearance

Side view of enclosure 

Built-in Dimensions cont.
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within 
island.

An enclosure having four sides, a top, and bottom

1

2

An enclosure with one side open

and shall have a total free area of not less than 10 

NOTE:  LiquidPropane
Natural Gas

Enclosure Ventilation
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Gas and Electrical Supply Requirements

Gas Requirements and Connection

Gas Requirements

Tank Requirements

WARNING: 

in accordance with the 
Cylinders
or the National Standard of Canada, CAN/

Commission

at your local hardware store.  Without it you will not 

Transporting and Storing LP Gas

Store cylinders outdoors and out of reach of children. 

other enclosed area.

whenever the cylinder is not in use. Only install the 

Liquid Propane
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Natural Gas

NG Service Installation and Connection

You do not need to hire a contractor to install your 
natural gas service, but you need to make sure you 
have all required permits and ensure the installation 

The natural gas pipe from your house to the location 
of your barbecue island needs to be 3/4” and 

Check with a contractor or your local inspector for 

is manufactured for.

NG Regulator

e.
IMPORTANT: Never connect the grill to an 
unregulated gas supply.

Shut-off Valve

Electrical Supply Requirements

You will need a dedicated 120V 10 amp grounded 

enclosure must be on a dedicated circuit with no other 

You do not need to hire a contractor to install your 
electrical service, but you must ensure you have 
all required permits and the installation complies 

to hire a contractor for installation of your electrical 

wiring must meet the requirements of National Electric 
Code, ANSI/NFPA 70-2018 and any applicable state 

by an electrical contractor and approved by a local 

To determine the current, voltage, and wire size 

refer to the following:

•

current draw.

•

•
connections. Do not use aluminum wire.

•
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Installation and Connection

Connecting the Grill and Side Burner

You will need a second person to help you to 
avoid damaging the grill, the transformer, or 
your barbecue island.

•

•

in this manual.

1. Place the Grill and Side Burner in the Cut-outs
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2. Connect the Gas Line to the Grill

Natural GasLiquid Propane

Connecting the grill only
If you have a grill and side burner combination, go 
to step 3.b.
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a.  Assemble the T Connection

•

•
reducers

•

•

ends of the T connector that will 

the third end of the T connector as 
shown at left.

b.  Connect to the grill

c.  Connect to the side burner

Connect to
NG gas source

3/8” tee adapter

3/8” flex line 3/8” flex lineConnect to grill

Connect to 
side burner

3/8” flex line

NG CONNECTION

IIIII IIIII

III
III

III
III

III
I

IIIIIIIIII IIIII

1/2” to 3/8” reducer

Connect to
propane tank

3/8” tee adapter

3/8” flex line

3/8” flex line

1/2” to 3/8” reducer

IIII I I IIIIIIIII

Connect to grill

Connect to 
side burner

Black LP gas line 
with regulator

LP CONNECTION

IIIII IIIIIIIIII IIIII

Cap

3. Connect the Gas Line to the Grill and Side Burner
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1.

2.

a. On , turn the main feed 

On LP systems

4.

5.

6.

1.

2.

On LP systems, remove the cylinder from the 

4.

4. Connect to a Gas Source

Leak Testing Procedure

Liquid Propane Connection

Natural Gas Connection
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Attaching the Rotisserie Motor

When you are ready to use the rotisserie, connect 

rotisserie.

WARNING! 
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Warning
NEVER

CAUTION: 

Read all instructions before you operate your grill.

Using Your Grill

Basic Grill Operation

We recomme

•

•
•

•

•

valve is on.

1.

2.

4.

5.
each use.
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Grill Controls

Knob Light Button

Burner Controls

Light and Fan Buttons

left side.
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Lighting the Burners

•

dealer.
•

•

•

•

•

•

insect nests.
•

use.
•

d.

Electronically Lighting the Burners Manually Lighting the Burners
1.

2.

4.

immediately.

5.

6.

1.

2.

4.

5.

6.

of this manual.
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Proper Burner Flame

NOTE:

Flame Color and Height

Gas Cylinder Orientation
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Heat Distribution on the Cooking Grates

Convection Fan

Burner Knob Lights
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Using the Smoker Tray

them aside.
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1.

2.

4.

5.

6.

1.

2.

4.

Cooking with the Rotisserie 

Loading food on the rotisserie rod Cooking with the rotisserie

The rotisserie motor has 

motor. The rotisserie 

Plug in the rotisserie in any 110V outlet.
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•

•

•

Sear Zone Infrared Burner

Pizza Brick Tray

Optional Grill Accessories

The Deep Fryer Helper Set is shipped with its own 
instructions for placement and use. Read them 
carefully before use.

Deep Fryer Helper Set
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Never use the Charcoal Tray over a 
Sear Zone infrared burner.

NEVER use charcoal in a gas grill 
without the charcoal tray. Doing so will 
void your warranty.

Rotisserie Basket

Charcoal Tray

Placement
1.

2.

Place the ash screen in the charcoal tray.

Using the Charcoal Tray Removal and Clean-up
The Charcoal Tray is designed and intended to 
be used with plain charcoal. Quick-light char-
coal can produce excessive heat and may be 
dangerous.

Make sure the drip tray is in the grill before 
you begin.

1.

2.

4.

5.

6.

manual.

Remove ash from the Charcoal Tray immediately 
after use. Do not let it accumulate. Do not use the 
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Griddle Tray

Pull-Out Cutting Board
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Cleaning Products and Materials
DO NOT USE 

stainless steel.

• CLR
•
• Oven cleaner
•
•
•
• Chlorine
•
•
•
• Pumice

•
•
•
•
•
•

stainless steel surfaces. 

Do not use steel wool or wire brushes to 
scrub your grill.

1. Clean

remove heavier soil.

2. Rinse

stainless steel to air dry.

3. Polish

Cleaning and Maintenance

Stainless Steel Care and Cleaning
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1.

remove heavier soil.

2.

Caution

or Sheila Shine near food or on food 

ovens.

not rust. It does not stain, corrode, or rust as easily 
stains less

Fire 
Hazard aerosol forms.

Important
steel hardware. You need to clean and 

Caution stainless steel, we do not recommend 

1. Rust removal with Instant Rust Out:

Instant Rust Out will leave a white residue which can 

2. Rust removal with WD-40 or Sheila Shine:

Rust Removal

Cleaning the Interior of Your Grill

Burners
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Note

Covering Your Grill
Cooking Grates

Drip Pan

Steam Cleaning Your Grill

Griddle

for cleanliness and condition and the location of the 

stainless steel. There are various stainless steel 

down.
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IMPORTANT: Before removing the burners, turn 
OFF all of the gas control knobs, shut off the fuel 
supply, and disconnect the fuel line.

1. Remove the components

wish.

2. Remove the burners

3. Clean the burners

Seasonal Cleaning

BurnerLocking Pin
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6. Replace the burners

7. Replace the components

4. Clean the grill interior

5. Clean the components
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1.

2.

4.

5.

evenly.

6.

Light Lens with Screw Clip

Snap-in Light Lens

Light Bulb Replacement

1.

2.

evenly.

4.
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Appendix

Troubleshooting

One burner won’t light

Grill has trouble lighting

None of the burners will light
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Step 2: Check the burner.

Check obstruction in the burner tube.

Note: We recommend performing regular seasonal cleaning on 
your grill, which includes removing the burners and checking for 

Check the burner alignment.

Step 3: Check the igniter.

For this step, you will need to shut off the gas at 
the source. Do not test the igniter while the gas 
is connected!

Check alignment of the igniter on the burner.

Check for spark.

•

•

For this step, you will need to shut off the gas at the source.

•

•

•



LTR50001121, Rev. L

A
pp

en
di

x

www

Smell of gas is present

manual.

Wrong color

Flame is too low or keeps going out

•

•

•

Flashback
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Converting from LP to NG

You must perform both steps.
Step 1: Switching the regulator behind the grill

some or all

WARNING! You must have an authorized service technician perform this procedure.

property damage, personal injury or loss of life. Lloyd’s Material Supply (LMS) will not 
be held responsible for an improperly converted gas grill.

MAIN BURNERS

INFRARED BURNERS

SMOKER TRAY BURNER

•
•
•

Step 1: Switch the regulator behind 
the grill

a.

c.

d. not provided
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•
•

•

c.

d.

e.

f.

h.

i.

Gas Conversion (continued)

BurnerLocking Pin

1. 

a.
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c.

d.

e.
f.

a.

•
•

OR
•
•

•
•

•

2. 

Gas Conversion (continued)
2. 1. 

a.

c.

d.
e.
f.
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Gas Conversion (continued)

5. Mark the rating plate
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1.

down.

2.

4.

5.

6.

10.

11.

similar way.

Installing Sear Zone Burners
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Replacement Parts
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Item 
No. Part Grill Size Part #

1

2

3 Hood

4

5

6
7
8
9 Thermometer

10
11
12
13
14

15 Handle

16
17

18 Manifold

19

20

21
22
23

Item 
No. Part Grill Size Part #

24

25 Rotisserie motor

26

27

28 Convection fan
29 Transformer
30
31

32 side

33 side

34 shield

To order replacement parts:
•

•

•
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Limited WarrantyLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLLiimmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmmiiiiitttttttttttttttttttttttttttttttttttttttttttttttttteeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeedddddddddddddddddddddddddddddddddddddddddddddddddddddddd  WWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWWaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaarrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrraaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaannnnnnnnnnnnnnnnnnnnnnnnnnnnnttttttttttttttttttttttttttttyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyyy

L I M
I T E D WAR R AN T Y

YEARS

T
R U C T U R A

L

L I M
I T E D WAR R ANAN T YYYY

AAAN Y 10 Year Structure

L I M
I T E D WAR R AN T Y

YEAR

L I M
I T E D WAR R ANAN T YYYY

AAAN Y

ST A I N L E SS ST E E L BU
R N

E R
S

10 Year Stainless Steel Burners

L I M
I T E D WAR R AN T Y

YEAR

L I M
I T E D WAR R ANAN T YYYY

AAAN Y

V
G R AT E S

10 Year V-Grates 

L I M
I T E D WAR R AN T Y

YEAR

L I M
I T E D WWAAR R A

YY
AN T YYYTT YYYNN TTT

WWAA
Y

R A T YYTT

F
L

A
M E T AM

E R
S

3 Year Flame Tamers and Warming Rack  

L I M
I T E D WAR R AN T Y

YEAR

L I M
I T E D T Y

D WW
T

WAR N TNRR RR AA TTT YYTTTNNN TT
RR AANNNRR RR AAA

Y
WDD W

TTTTN TTNNNWW RRRR AAAAAARR

G
A
S
VALV E S & O T H E R C O

M PO
NE

N
T
S

1 Year Gas Valves and Other Components

Performance
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covers are not included. This warranty ends either 

relocation, commercial installation or installation of 

Warranty Limitations

than in accordance with the instructions contained in 

warranty.

Prorated Warranty

Limitations

extend the terms of this limited warranty in any 

Disclaimers

of the Manufacturer under this limited warranty, if 

Legal Rights

to state. Some states do not allow limitations on how 



Locating the product serial number

___________________________________________________________________________

_____________________________________________________________________

_______________________________________________________________________

________________________________________________________________________

________________________________________________________

______________________________________________________________

Don’t forget to register your new product at
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LTR50001121, Rev. K
1/1/21

WARNING! 

LTR50001121, REV. L
12/30/2022


