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You are now the proud owner of an Space Grill cooking appliance.

Thank you for purchasing Space Grill and welcome to the exciting

world of cooking the space Grill way.

This instruction manual has been specially created to inform

you of the full range of features your Space Grill BBQ has to

offer and serves as an introduction to the wonderful benefits

of Space Grill’s dynamic cooking systems.

In this manual we present detailed information on the advanced 

cooking systems. Once you have read this section you will be able 

to choose the most appropriate settings for your BBQ when 

cooking different types of food.
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ONLY REGULATOR WHICH COMPLIES WITH EN 16129 CAN BE USED.
THE LENGTH OF FLEXIBLE HOSE CANNOT EXCEED 1.5M. IN FINLAND, THE LENGTH OF HOSE CANNOT EXCEED 1.2M.
IT’S NECESSARY TO CHANGE THE FLEXIBLE TUBE WHEN THE NATIONAL CONDITIONS REQUIRE IT, AND/OR DEPEND-
ING ON ITS VALIDITY
MAKE SURE THAT FLEXIBLE TUBE  IS NOT SUBJECTED TO TWISTING WHEN USING THE APPLIANCE.
THIS APPLIANCE MUST BE KEPT AWAY FROM FLAMMABLE MATERIALS DURING USE
MAKE SURE THAT THE VENTURIS OF BURNER ARE NOT BLOCKED BEFORE USING THE APPLIANCE.
PAY ATTENTION THAT WHEN CHANGING THE GAS CYLINDER WHICH SHALL BE CARRIED OUT AWAY FROM ANY 
SOURCE OF IGNITION;
USE PROTECTIVE GLOVES WHEN HANDLING PARTICULARLY HOT COMPONENTS.
WARNING: ACCESSIBLE PARTS MAY BE VERY HOT. KEEP YOUNG CHILDREN AWAY.
DO NOT MODIFY THE APPLIANCE
USE OUTDOORS ONLY



5 ~10KG Butane OR PROPANE
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The temperatures will vary with outside temperatures and prevailing winds. 
‘LOW’ setting – Use this setting when roasting meats for longer periods of time. 
‘MEDIUM’ setting (mid-way between ‘HIGH’ and ‘LOW’). Use this setting for most grilling once the 
hotplate has been heated and for cooking hamburgers and vegetables. 
‘HIGH’ setting - Use this setting for fast warm up, for searing steaks and chops, and for burning 
food residue from the grill plates after cooking is over. DO NOT use the ‘HIGH’ setting for extended 
cooking times. 





Contact admin@space-grill.com

It is recommended that, at the commencement of each barbecue season, the following maintenance be conducted.
BURNER 
1. Brush the outside of the burners with a stiff brush to remove rust and dirt. Make sure all ports are open. 
GAS SUPPLY 
1. Inspect the gas supply hose for any deterioration and replace it if necessary. 
2. Test the gas circuit for leaks and remedy any found. 
BARBECUE AND HOOD 
1. Wipe over the outer areas of the barbecue and hood with a clean cloth. 
2. Check all fasteners for tightness and re tighten where necessary to 
ensure rigidity of the structure. 
COVER 
1. Clean outer surface with mild detergent and warm water only. 
2. Inner surface can be cleaned with a low powered vacuum cleaner
   (do not wash). 

CLEANING
EXTERNAL CLEANING Before cleaning the barbecue exterior, trolley and cover, ensure the appliance has cooled 
and is safe to touch.  Painted and plastic surfaces can be cleaned using a mild household detergent or cleaner and a 
clean cloth (do not use scourers or harshdetergents). It is advisable to test cleaners on a small section of the 
appliance first. NEVER use paint thinners or similar solvents for cleaning and NEVER pour cold water over hot 
surfaces.  Dry the surface afterwards. 
INTERNAL CLEANING Before cleaning the internal parts of your barbecue, ensure the appliance has cooled and is 
safe to touch.  The inside of thehood can be cleaned by using some water, mild detergent and a sponge or mild 
scouring pad.   The non-stick coated surface of the hot plate should be cleaned carefully so as not to scratch the 
surface as above, preferablywhen the surface is still warm.  For hard to clean areas, use a little baking soda on a wet 
sponge.  Note: The non-stick coating will stain if food is burned into the surface.  Do not use abrasive cleaners. 
WARNING! The surfaces of the plates may be hot.  Please ensure protective gloves are worn.
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Please complete and send to Space Grill Global Pty Ltd at: 
PO Box 948 Nerang QLD 4211 AUSTRALIA
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Facebook.com/spacegrill

Twitter.com/space-grill

Instagram/space_grill
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