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Please read these helpful cooking and maintenance tips before cooking on the Fuego grill.

COOKING OVERVIEW:

It is important that the grill surface be heated up before cooking. Fuego’s grill grates are made
out of cast iron with enamel coating. The cast iron material ensures maximum and uniform
temperature transfer, as well as optimum heat retention for best cooking results. The enamel
coating eases clean up and protects the grates from rusting.

PREPARING THE CAST IRON GRATES:

Before cooking, we recommend coating the cast iron grates with a thick coat of cooking oil (or
spray) to prevent food from sticking to the surface. Coat the cool grate surface before heating.
Also coat the cast iron frames around the grates to help with cleanup and future maintenance.

WARMING UP THE GRILL:

Ignite the grill burner(s), and set the temperature to high. Cover the grill with the retractable

lid and let stand for 10 minutes. This will ensure that the cast iron grates are well heated and
ready for cooking. Heating time might vary depending on the surrounding outside temperature.
Once the grates are heated, retract the lid and start cooking food. Be sure to follow the time
recommendations on page 21.

IDENTIFYING THE SURFACE HEAT ZONES:

Our grills are configured with a heat diffuser panel under the grate to properly retain and
channel heat from the burners. This panel can easily be removed for cleaning and is
dishwasher safe.

SURFACE HEAT ZONES:

The configuration of our burners enables the surface
area to have two heat zones. The Cooking Zone is the
highest temperature zone and is where all food
should be cooked. The Warming Zone is where food
can be placed to remain warm while the remainder

of the food is finishing cooking.

CLEANING THE GRILL:
Regular cleaning of your FUEGO grill will ensure optimum performance and durability.

ALWAYS allow grill to cool completely before cleaning.

GRILL SURFACE:
The grill grates should be cleaned using a copper or brass brush. The best time to brush the
surface is once you have completed cooking and the grill begins to cool.

BURNERS AND RESIDUE TRAYS:
Please refer to pages 17—18 of the User Manual. All support documents can be downloaded
from our website at www.fuegoliving.com.

TEAK SURFACE:
Over time the surface of the teak will begin to weather. To ensure that the wood is maintained,
oils and cleaning solutions should be applied. Golden Care Teak Oil is recommended for use on
the teak surfaces.



COOKING TIMES

Type of Meat Thickness Doneness Grilling Time

Beef

Boneless Rib Eye 1in Med Rare 14-18

or Tenderloin Med 18-22

Boneless Tin Med Rare 14-18

Sirloin Steak Med 18-22

T-bone, Tin Med Rare 8-12

Porterhouse Med 12-15

Steak

Ground Meat 3/4 in No longer pink 14-18

patties

Poultry

Chicken Breast 4-5 oz each Tender and 12-15

half or thigh no longer pink

(skinless and

boneless)

Turkey Breast 1/2in Tender and 12-15

no longer pink

Pork

Boneless 3/4in Med 8-11

Loin chop

Lamb

Rib 1in Med 10-15

or Loin chop

Fish & Seafood

Fillet or Steaks 1/2to1in Flakes 4-6

Sea Scallops 12 to 15 per Ib Opagque 5-8

Shrimp Medium Pink 6-8
to Large
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PROBLEM: GRILL BURNERS WILL NOT LIGHT:
Possible solutions:

Attempt to light burner with match. If you are able to light the burner using a match, the issue
must be with the igniter and not with the burner or the fuel source. If you are unable to light the
burner using a match, the issue must be with the burner or fuel source.

IGNITER/BATTERY (ALL MODELS):

1. Press and hold the igniter button. By pushing in on the burner control knob the igniter
is activated. You should hear a clicking sound. For Fuego 02 you must push in and turn
igniter knob to activate.

2. If you hear no clicking sound while pushing in burner control knob, replace AA battery.
Battery housing is located inside the right front storage compartment under teak lid. Be
sure to insert negative end of battery securely into spring. Install battery by screwing in
spring loaded cap and tightening clockwise into battery compartment.

3. Check to see if any debris is blocking the igniter spark. If debris is blocking spark, clean
igniter tip. Follow instructions on page 18.

4. Igniter tip may not be able to deliver a spark if too far from burner. Make sure igniter tip is
between 2-4mm from burner. If not, then adjust by gently bending igniter tip into
proper position.

5. Burner knob must be turned to light position thus allowing gas flow to reach igniter tip.

PROPANE TANK (ALL MODELS):
1. If using propane tank, the propane valve must be in the open position. Turn valve
counterclockwise to open. If valve was in open position, turn valve clockwise to close and
then reopen valve slowly.

2. Be certain that gas hose is straight; if kinked, straighten hose to ensure unrestricted
gas flow.

3. Be sure the propane tank is filled, if not, remove and replace tank.

BURNER DRAWER (FUEGO 01 ONLY: FGO1AMG):
1. Try removing drawer and replacing it while ensuring proper connection is made with male
and female igniter ends and ensuring that the drawer is in a fixed, snug position. Lock
drawer into place.

2. Try switching positions of drawers from one side to the other of the Fuego O1 unit. This
may allow igniter connection to fit more snugly.

PROBLEM: FLAREUPS (FOR INFRARED ONLY: FGO2AMI & FAO1AID)

Note: Some flare-up is natural due to the intense heat of the infrared burner and especially
greasy or fatty foods. In general flare-ups can be controlled by simply moving food around on
the grill surface and/or by lowering the heat.

Possible solutions:
1. Check to see that ceramic plates and/or grates are free of grease build-up.

2. If build-up occurs on ceramic plates follow instructions in the User Manual for
cleaning procedures.

3. Be sure that grease drip tray is clean.



4. Orifice may need to be changed to smaller size (see Infrared instruction page).

PROBLEM: GRILL IS NOT HOT ENOUGH
Possible Solutions (All Models):
1. For best results, be sure to preheat grill 10 minutes before grilling. To preheat grill, light
burner, turn burner to highest position and lower retractable lid. After preheating grill,
adjust burner knob to desired cooking temperature.

2. Double check to see that there is fuel in the propane tank. If not refill tank or replace with
filled tank.

3. Be sure gas hose is straight. If kinked, straighten hose to ensure unrestricted gas flow.

4. Liquid propane regulators incorporate a safety device. This device is designed to sense
unrestricted gas flow and to cut back on the pressure. By opening the propane valve
too far or too quickly, the safety device may be activated. Low heat on the grill may be
an indication that this safety device has been triggered. This can be avoided by opening
the propane valve only 1/4 turn when lighting the grill. This may prove to be all the gas
required for your cooking needs, however, if you need more gas for a higher flame, open
the valve further using 1/4 turn increments until the flame reaches the desired height. If
you feel that the safety device has been activated, turn the propane valve completely to
the closed position and disconnect the tank. After five minutes, reconnect the tank and
try again.

5. Natural gas pressure may vary from community to community. Also your home may have
been equipped with in-line natural gas regulators that can impact the pressure to the grill.
If you find that your natural gas grill does not get up to a desired temperature on a regular
basis, your gas pressure may well be below the standard to which the grill is designed.
Often times the orifice size can be adjusted to compensate. It is recommended that a
professional assess the gas line at this point before determining a solution to this problem.

GENERAL TROUBLESHOOTING:
Fuego recommends inspection of burners at least once per year. Fuego recommends you
inspect burners immediately if any of the following occur:

1. You smell gas in conjunction with the burner flames appearing yellow.

2. Grill does not reach desired temperature.

3. Burners make any unusual sounds.

Please refer to the User Manual for tips on the care and cleaning of the Fuego burner.

Keeping your grill clean and the grease drip tray beneath the grill empty will aid in ensuring
trouble free operation of your Fuego Grill. Your grill should be lightly cleaned after each use.
Always check to make sure that the propane valve has been closed and disconnected before
putting your grill away. We recommend using Fuego’s optional outdoor cover between uses.
Propane is extremely flammable, and extreme care should be taken during the use and the
storage of your grill. Following these simple steps should yield years of trouble free use of your
Fuego Grill.

IF PROBLEMS PERSIST OR IF YOU EXPERIENCE ANY FURTHER ISSUES WITH YOUR FUEGO
GRILL, CONTACT FUEGO NORTH AMERICA BY PHONE AT 888-88-FUEGO (888-883-8346)
OR ONLINE AT WWW.FUEGOLIVING.COM.
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LENGTH OF WARRANY:

One (1) Year comprehensive parts and labor on the entire product.

Five (5) Year limited parts warranty covering the cast iron grill plates, frame, and center plate.
Should structural deterioration occur to the degree of non-performance, a replacement

will be furnished.

Lifetime Warranty covers all stainless steel components against manufacturer related defects.
This excludes discoloration or surface corrosion resulting from improper use and care.

FUEGO WILL PAY FOR...

All repair labor and parts found to be defective due to materials or workmanship for one full
year “IN HOME” warranty during the first year of ownership. This does not apply if the unit was
subjected to other than normal household use. Service must be provided by Authorized Factory
Technician during normal working hours. No charges will be made for repair or replacement

at the location of initial installation or factory for parts return pre-paid, through the dealer and
claimed within the warranty period, and found by Fuego to be defective.

Replacement will be F.O.B. Fuego, and Fuego will not be liable for any transportation costs,
labor costs, ar export duties. This warranty shall not apply, nor can we assume responsibility for
damage that might result from failure to follow manufacturers instructions or local codes, where
the appliance has been tampered with or altered in any way or which, in our judgment, has been
subjected to misuse, negligence, or accident.

FUEGO WILL NOT PAY FOR...
e Installation or start-up.
¢ Shipping damage.
¢ Service by an unauthorized technician.

* Damage or repairs due to service by an unauthorized technician or the use of
unauthorized parts.

e Service during other than normal working hours.
e Improper installation, such as improper hook-up, etc.

¢ Service visits to teach you how to use the appliance, correct the installation, reset circuit
breakers or replace home fuses.

¢ Repairs due to other than normal household use.

« Damage caused from accident, abuse, alteration, misuse, incorrect installation or
installation not in accordance with local codes.

* Units installed in non-residential application such as day care centers, bed and breakfast
centers, churches, nursing homes, restaurants, hotels, schools, etc.

This warranty applies to appliances used in residential applications; it does not cover their use in commercial situations. This warranty is for
products purchased and retained in the 50 states of the U.S. A, the District of Columbia and Canada. This warranty applies even if you should
move during the warranty period. Should the appliance be sold by the original purchaser during the warranty period, the new owner continues to
be protected until the expiration date of the original purchaser’s warranty period.

This warranty is in lieu of all other warranties, express or implied, and all implied warranties, including warranties of merchantability and fitness
for a particular purpose, are hereby disclaimed to the full extent permitted by law. To the extent that implied warranties may not be disclaimed,
the duration of any implied warranties, including implied warranties of merchantability and fitness for a particular purpose, are limited to the
extent of this express warranty. This warranty gives you specific legal rights. You may also have other rights which vary from state to state.

Fuego Customer Service: 1.888.88.FEUGO
www.fuegoliving.com

Write To: Fuego North America
Roundhouse One, 1500 Sansome Street #100
San Francisco, CA 94111






