
Alumigrill Assembly and Care Instructions 
 

Assembly 
 

• If you received via motor freight, I have strapped down all components that could be rattling 
or breaking during transportation with a nylon strap or ty-wrap. Please remove all strapping 
material. 

• The shelves, rear handle, lid latch, fenders, and thermometer may have been removed and 
will be packaged inside the oven or storage box. All hardware will be with them. 

• The trailer may or may not be shipped with gas bottles. Some shipping lines will not allow 
it. In either case there will be no propane in the tanks. Once you have the filled tanks follow 
the lighting instructions on the side console.  

• This igniter has a battery inside that may need changing one day. If it fails to light I have 
also included a long match lighter for temporary use. 

 
 

Cooking Tips  
 

• A stainless saucepan is used on the flat portion of the grease shield to hold vinegar or liquid 
seasonings of choice. After it starts boiling or simmering it can baste the meat and there 
would be no need to keep turning or basting by hand.  

• There is also a pilot light that will help ignition and eliminate flame outs during windy days. 
I recommend using it at all times. 

• When towing the trailer always keep the lid latch secured. This prevents unnecessary 
bouncing of lid. 

• A plastic jug or pan can be used under the grease pan to catch all drippings. There is a drain 
outlet under the trailer on the passenger side. 

• Always allow some breathing room between meats. If you crowd the grill it can’t breathe 
which allows proper temperature on both sides and also proper gas combustion. 

• Do not place any items over vent stacks as this will cause the burner to consume all oxygen 
and extinguish itself.  

 
Cleanup Instructions 

 
• The grease shield and the grill grate can be removed for easy cleanup with a mild detergent 

and pressure washer.  
• I would recommend cleaning after no more than two cooking's since grease normally builds 

up and can cause a fire. A pressure washer can be used to clean with a mild detergent. No 
harsh degreasers should be used since this will dull the finish. If degreasers are used you 
must dilute to the manufacturers recommendations. 

 



 
Any questions or need advice don’t hesitate to call. 
 
Leslie  Tipton 
 
1-912-658-9291 cell 
1-912-728-6656 work 
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