
OWNER'S MANUAL
6 Parts List

Assembly and
Operati ng Instructions

Table Top'" Gharcoal Grill
Model 2-2424
. Side Air Vents

(Dampers) Regulate Heat and smoke

. Heavy Steel Construction
Welded seams Heavy duty' Built to lasl for years

. Double Steel Bottom
Protects from burnout while keeping heat in

. Side Drawer
For Easy access to coals and ashes

. Hinged Lid
For Easy access to cooking area

.Wood Handle
Stay cool handle

. Cooking Grate
Supports 25 lbs. of food in a 25O" area

. Cast lron Grates
Even heat

fl Recipes

A satety warnings

d Accessories
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CARBON MONOXIDE HAZARD

Eurning charcoal inside can kill you.
It gives oft carbon monoxide which

has no odor.
NEVER Burn charcoal inside homes,

vehicles or tents.

.A, cAUTtoN!
1A\";;
all Satety Statements, Warnings,

Assembly lnstructions and
Use & Care directions before

attempting to aasemble and cook.

A caurroNt
/tt\ -

(3) Some parts may
contain shalp edges'

Wear protectlvo gloves
as necessary.

The design and configuration of Char-Gril ler @ gril ls are trademarks of A & J Manufacturing, LLC



PARTS LIST AND TOOLS REQUIRED
(Tools Not Included)

o Pliers 4l<: o7116" Nut Driver *:-:{€

o Philips Head Screwdriver -€
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Hex E Hex
Bott El Bolt
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6 pcs.

H
EItr

Hex Nut
114"

t L  f  l

22 pcs.

Lock
Washer

f  \  j t

Spacer Tube
2 pcs.

2 pcs

B pcs.
Note: Hardware bag maY

contain extras. 2 pcs.

Front Handle
1 pc.

t-J
Drawer Handle

1 pc.
U

Large Side Handle
2 Pcs.

P A R T S . . . . . . . . . . . D E S C R I P T I O N
1  . . . . . . . . . . . . . . D R A W E R  H A N D L E
2 . . . . , . . . . 1 A R G E  S I D E  H A N D L E
1 . . . . . . . . . . . . . . . . F H O N T  H A N D L E
2 . . . . . . . . . . . . . . . . . . . 2 "  H E X  B O L T S

P A R T S . . . . . . . . . , . . D E S C R I P T I O N
12. . . . . . . . . . . . . . . .1  12"  HEX BOLTS
6 . . . . . . . . . . . . . . . .  3 / 4 "  H E X  B O L T S
2 2 . . . . . . . . . . . . . . . . . 1  / 4 "  H E X  N U T S
8 . . . . . . . . . . . . . . . . 1 O C K  W A S H E R S
2 . . , . . . . . . . . . . . , . , S P A C E R  T U B E S
4 . . . . . . . . . . . . . . . . . . . . . 1  1 4 ' ,  W A S H E R

IMPORTANT: SOME OF THE PAINT ON TABLE TOP WILL COME OFF, ESPECIALLY

WITH A LARGE FIRE.
The oaint is not warranted. The side box is not warranted against rust.

sropt ,ALL @" FtRsr! Do Nor RETURN pRoDUcrro sroRE.
CALL (91 2) 638-4724This product has been built to the highest quality standards.

Call us should you have any questions not addressed in these instructions, or for service information

Washer
1t4',

4 pcs

Damper Circle

2 pcs.

PARTS. . . . . . . . . .DESCRIPTION
1 . . . . . . . . . . . . . . . . s l D E  F I R E  B O X
2 . . . . . . . . . . . . . . D A M P E R  C I R C L E
1 . . . . . . . . , . . . A S H  P A N  D H A W E R
1 . . . . . . . . . . . . . . . . . . . . . F | R E  G R A T E
2. . . . . . . . . . .CAST IRON GRATES
2 . . . . . . .  . . . . . . . . . .  L E G

Copyr ight  O
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ASSEMBLY INSTRUCTTONS
Read all safety warnings and instructions carefully

before assembling and operating your grill.
(Est imated Assembly Time: 15 minutes)

Note: All nuts go on the inside of the gril l .

1) Remove and unwrap the gril l  and all of its parts from the packaging'

2) Attach the legs to the underside of the grill body using four 1l2" hex

bolts and nuts. See Fig'A

3) Attach the wood handle to the lid using two 112" hex bolts and nuts.

Put lock-washers under nuts. See Fig'B

4) Attach a long metal handle to each side ol the grill body with two 112" hex

bolts and nuts. See Fig.C

5) Attach the small metal "U" shaped handle to the side of the drawer

with hex nuts. See Fig.D

6) Attach a damper circle to each side of the grill with 1/2" hex bolts, flat

washer, lock washers and hex nuts. Starting from the outside going in:

the 1/2" hex bolt goes through the flat washer then side drawer wall then

the damper circle then another flat washer then a lock'washer then

112" hex nut. See Fig.D

7) lnstall the slide in drawer making sure the edges of the ash p9n 90
under the guides that are welded to the inside of the body' See Fig'D

8) Finally install the fire grate and cast iron grates. See Fig'D

9) Tighten ALL Nuts and Bolts.
Congratulations! Assembly complete!
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ASSEMBLY INSTRUCTIONS
Read all safety warnings and instructions carefully

before assembling and operating your gri l l .
(Estimated Assembly Time: 15 minutes)

Note: All nuts go on the inside ol the gril l .

1) Remove and unwrap the gril l  and all of its parts from the packaging.

2) Attach the legs to the underside of the gril l  body using four 112" hex
bolts and nuts. See Fig.A

3) Attach the wood handle to the lid using two 112" hex bolts and nuts.
Put lock-washers under nuts. See Fig.B

4) Attach a long metal handle to each side of the grill body with two 1/2" hex
bolts and nuts. See Fig.C

5) Attach the small metal "U" shaped handle to the side of the drawer
with hex nuts. See Fig.D

6) Attach a damper circle to each side of the grill with 1/2" hex bolts, flat
washer, lock washers and hex nuts. Starting from the outside going in:
the 1/2" hex bolt goes through the flat washer then side drawer wall then
the damper circle then another flat washer then a lock-washer then
112" hex nut. See Fig.D

7) Install the slide in drawer making sure the edges of the ash pan go
under the guides that are welded to the inside of the body. See Fig'D

8) Finally install the fire grate and cast iron grates. See Fig'D

9) Tighten ALL Nuts and Bolts.

Congratulat ions! Assembly complete!
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IMPORTANT SAFETY I,UAIININGS
f i  nrno ALL SAFETv wARNmcs AND rr ' tsrnuclous cAREFULLy
C-iJ EEFORE ASSEMBLII ' IG AND OPERATING YOUR GRILL

. Use caution when assembling and operating your gri l l  to avoid scrapes or cuts from sharp edges.

. Do not use gasoline, kerosene or alcohol for l ighting charcoal. Use of any of these or similar products could
cause an explosion possibly leading to severe bodily injury.
.Keepch i l d ren&pe tsaway f romgr i l l .  Supe rv i s i on i snecessa ryanddono t l eaveg r i l l  una t tendedwhen inuse .
Use caut ion when moving gr i l l to  prevent  s t ra ins.  Keep gr i l l  a t  least  15 feet  f  rom any combust ib le mater iar
(decks, buildings, fences, trees, bushes, etc.).
. When adding charcoal and/ or wood, use €xtreme caution.
. Never move grill when it is in use or when it conlains hot coals or ashes.
. Do not place grill near llammable liquids, gases or where flammable vapors may be present.
.Usecau t i ons ince f l amescan f l a re -upwhen f resha i r sudden l ycomes incon tac tw i t h f i r e .  Whenopen ing the
lid, keep hands, face and body sale from hol steam and llame llare-ups.
. Do not exceed a temperature of 400 F. Do not allow charcoal and/orwood to rest on the walls of grill. Doing so
will greatly reduce lhe life oI the metal and finish of your grill.
. Always wear oven mitts to protect hands from burns. Avoid touching hot surfaces.
. When opening l id, make sure it is pushed all the way back so it rests against the l id support brackets. Use
extreme caution as hood could fall back to a closed position and cause bodily injury.
. Close lid and all dampers to help suffocate f lame.
. Always hold an open lid from lhe wooden handle to prevent it from closing unexpectedly.
. Never leave coals and ashes unattended. Before grill can be left unattended, coals and ashes musl be removod,
Use caution to protecl yoursell and property. Carefully place remaining coals and ashes in a noncombustible
metal container and saturate completely with water. Allow coals and water to remain in metal container 24 hours
prior to disposing.
. To prolect against bacteria that could cause illness, keep all meats and refrigerated and thaw in refrigerator or
microwave;  keep raw meats separate f rom other  foods;  wash every lh ing that  contacts raw meats;  cook
thoroughly; and refrigerate leftovers immediately. Cook meats mediumlo well done.



GRILL PREPARATION &
OPERATING INSTRUCTIONS

PLEASE NOTE: NO RETURNS ON USED GRILLS
Read all safety warnings and instructions carefully

Before assembling and operating your gri l l .

1. Cure GRILL 01i91'!g yqqr lnjt iq! qse t0 protect the exterior f inish and t0 prevenl unnatural f lavors to r70ur first meals
(4)  L ight ly  coat  ALL INTERIOR SURFACES ( inc luding cRlLLS, GRATES, AND tNStDE 0F BARREL )  wi ih  veoerabte o i t .
(8) Build a medium sized fire 0n the FIRE GRATE and replace C00KlNG GRATE. (C) After coals asti over ct6se tiO and heat at
approximately 250' F {or two hours. You can lightly coat the exterior 0f the gril l  body (while warm) with vegetable oil. This wil l extend
the l ife of the finish, much like waxing a car. Your GRlLL wil l then be ready for use. N0TE: Gril l  wil l drip a lot ol oil during this process
and for several uses but wil l slow over time.

2 .ToSTARTFIRE-s tack l5b r i que ts inpy ram ida rdsa tu ra tew i th l i gh te r f l u i d (D0N 'TUSEGAS0L INE) .  L i qh tcoa ts rn
several places,-close lid after.briquets ash over or,ii2 gray,..s,pl-e3q!!-e.ry-gy!q.nqs_t44 cqq!!ng,_lf g1e ehO nilrns faster, use tongs
t0 move coals from one end to the other for even heat. AIWAYS FoLLoW CHARC0AL AND IIGHTER FLUID
Tl MANUFACTURERS' II ' ISTRUGTIONS AND WARNINGS, UST OUTDOORS ONLY ON NONCOMBUSTIBLE

/ ! \ SUBFACE - 15' AWAY FR0M W00D AilD C0MBUST|B|_E MATEH|AL.

3. Control heat with amount and typ.e o1 FU_EL, DUAL DAMPERS and ADJUSTABLE FIRE GRATE. Adlust GRATE one end at a time.
Wood burns hotter than coals. More airf low is more heat.

4. For no flare-ups, cook with l id in the down position. Add water soaked hardwood chios for a smoked flavor.

5. Burn out may be rust out. Ashes left in bottom t00 long hold moisture and rust through any thickness of steel.

6. Do not use self-starting charcoal as it wil l give unnatural f lavor. Burn l ighter f luid completely before closing l id.

7..After using,.coat vegetable oil on interior grates and bare metal while warm to reduce rust. 0n the EXTEBI0R, remove rust with
wire brush and touch up with a high heat paint, available at most hardware/auto stores.

8. HlNt lf cast iron grates get caked, put them in sel{ cleaning oven. They come out l ike new, but need re-seasoning.

9. HEAT GAUGE may obtain moisture, which wil l steam out during cooking. Gauge may be calibrated in oven.

N0TE: Smoke wil l escape from areas other than the smokestack. This should not aifect your cooking.

GRILLING RECIPES
Gril l ing - 0|BECT METH0D

Cook food directly above coals. Generally speaking, to gri l l  meats. raise fire grate t0 high position (hot) and sear for one minute 0n
e .achs idewt th the l i dopen . tosea l  i n f l avo rand ju i ces .  Then lower f i r eg ra te [omed ium-p t i s i t i onw i i h l i bc losedandcook todes i re
d0neness. Control heat with dual dampers.

Cooking with a MEAT THERM0METER ensures food is fully cooked. Insert into thickest part not touchinq bone & allow five minutes
to register. Internal temperatures lor BIRDS should be 170'to 180'and meat should be 140" for rare, 1-60. medium and 120; foi-
well done.

{ry tqjl l  MEATS):, Season t0 taste.with salt, pepper, or garlic salt and place on cooking grilt. To seat in flavor and juices, sear
steaks wltn l lre grate In.ntgnest p0siti0n l0r 1 0r 2 minutes on each side with l id up. Then lower fire grate and close l id. Finish
c00king each side 5 t0 10 minutes depending upon the thickness and desired doneness. Turn steaks twice Gril l  approximately 5
minutes per side tor rare 1" thick steaks; and 10 minutes per side for 2" thickness.

BETTER BARBECUE: Place gril led meat back in the marinade for several minutes before serving - it wil l become tastier and juicier.
CAUTI0N: Boil extra marinade first to kil l  bacteria remaining from the raw meat.

tg



GRILLING RECIPES (continued)
Gril l ing - DIBECT METHOD

MARINATED FLANK STEAK - Mix marinacle ingredients in n0nmetal dish Let steak stand in marinade for no less than 4 hours in

refrigerator. Brown each side ior 5 minutes, but center should remain rare. cut steak diagonally across the grain into thin slices before

,ur.u-ing. Gril l  with {ire grate in high (hot) position with l id open or closed'

MARINADE: .1 /2cupvege tab leo ro l i veo i l ,  
1 /3cupsoysauce ,  1 /4cup redw inev inega r ' 2 tbs  Lemon ju i ce '

1 tsp. Dry mustard, 1 minced clove garlic,"t small minced onion, 1/4 tsp pepper.

ouAlt 0R 00vES - Cover birds in ltalian dressing (Good Seasons or Kraft Zesty), marinate overnight, pOur 0f{ dressing and cover wlth

Texas pete Hot sauce for 6 hours. wrap birds in thick bicon secured by a toothpick. -Place 0n gril l  - keep turning unti l bacon is black'

Grii l  for 20 minutes. sear with rid open and {ire grate in nlgn tnot) posii ion for 1.min each side before rowering grate and crosing l id.

- 0 R S M 0 K E b y p | a c i n g b i r d s i n c e n t e r o f G R I D w i t h f i r e i n b o t h e n d s o { F | R E B O X '

KAB'B' - Alternating 0n skewers any combination of meat, onions, tomatoes, green peppers, mushrooms, zucchini' circular slice of

ffi frqffi lffi ilt-'d#d;'ffi '{l*ni*rminlli:i,ltri;'*','ufr tr,#r'!bff
the fire grate in the lowest position. See marinade recipe on last page ' '&n

KABSB MARINADE: Mix 1 cup s'y sauce, 1/2 cup brown sugar, 1/2 cup vinegar, 1/2 cup pineapple iuice' 2 teaspo.ns salt '  1/2 teasp.'n

garlic powder and bring to a boil Marinate beef in mixture a minimum of 4 hours

H0TD0Gs-Gr i I lw i t h I i dupand { i r eg ra te inh igh (h0 t )pos i t i on l0 rapp rox ima te | y6m inu tes , t u rneve ry fewminu tes .

HAMBURGERS - Mix in chopped onions, green peppers, salt, sear 3/q inctr patties 0n each side with {ire grate in high position for a {ew

minutes. Lower fire grate t0 medium position and gril l  with l id down to avoid flare-ups cook each side 3 to 7 minutes accOrdino t0
n n l  i

desired doneness. cook ground meatt0 150 internally or unti l luice runs clear (free ol blood) for prevention of Ecoli '

*r'%
Burge rscanbebas tedWi thmar inadewhen tu rn ingand /o ro the r i ng red ien tscanbemixed inw i th theg roundbee tsuchaS
chiIi sauce or powder; ol- yo, 'uy marinate by a||owing t0 stand in marinade f or 1 or2iours'i.j:''::':?:jature bef ore .

ffi;i;, ;;;iil; inl3;ro disn in rerriserator up ro 24 hours. Brins t0 r00m temperature before c0okins

sHRlMp (peeled) & craytish - place on skewers, coat with melted butter and garlic salt. Gril l  4 minutes on each side or unti l pink

Cocktail sauce oPtional'

BAKED ' 'TATSES - Rub wrth butter and wrap in foil and cook on gril l  with l id down for 50 minutes. Turn after 25 minutes (no need to

turn if smoked). Squeeze {0r doneness'

swEET CoRN lN HUSKS - Trim excess silk from end and soak in cold salted water t hour before gri l l ing Gril l  25 minutes - turning

several t imes

Wrap each ear in foil
swEET CoRN lN FolL - Husk and wash. Rub with butter and season with salt and pepper

and gril l  lor 30 minutes turning several t imes (n0 need t0 turn iJ smoked)'

GRILLED VEGETABLES - slice 1i4 thick and soak in olive oil prior to gri l l ing t0 prevent burning'

Gril l  lor 9 minutes each side.
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