BYSTRO

Sorrento Freestanding BBQ with Woody Lift System
/Installation and User Manual

Thank you for choosing this product.

This Installation and User Manual contains important safety information and instructions on
the operation and maintenance of your appliance. Please take the time to read this User
Manual before using your appliance and keep this book for future reference.
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Dear Customer,

Thank you for choosing our product. We would like you to be satisfied with our
product, which has been produced in our highly qualified, technological and
modern facilities.

You can use your BBQ with pleasure and confidence for many years by
performing required maintenance and showing necessary care. Read the
whole manual. Retain the manual during use of the product. If you hand the
product over to someone else, give them the manual as well.

A\ This Operating Manual maybe prepared for multiple models. Some of the
features mentioned may not be available in your product.

Symbol Meaning

Important Information

Warning - Caution

Risk of Electric Shock

Risk of Fire

Indicates risk of burns from touching hot parts of the machine

Indicates the obligation for the operator to wear gloves

For more information visit www.bystro.com
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| - SAFETY INSTRUCTIONS

e This product has been designed and
built in compliance with current safety
regulations and by choosing top-quality
materials, such as AISI 430 stainless

steel, which, thanks to their peculiarities,

maintain the product’s properties
unchanged over time.

* Reading this manual will help you get
the most out of your barbecue, during
installation, use, and maintenance.
Please keep it safe for future reference.
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We recommend reading this manual
before assembly and use.

For your safety, it is essential that you
carefully follow the instructions in this
manual, which should be kept carefully
for future reference.

This barbecue is for domestic use only
and must not be used as a support
surface or worktop.

& Child Safety

This appliance is intended for use by
adults only. Keep children away during
use due to the risk of burns (the barbecue
reaches high temperatures, including the
external walls and the cooking plates).

Once cooled, there is still a risk of pots,
plates or pans falling, so do not

Let children play near the appliance even
when it is not in use.

& Caution

Do not leave the barbecue unattended
while it is in operation or cooking food.

4 Safety Instructions

Some perimeter walls in addition to
the cooking plates also reach high
temperatures during operation.

Do not place or store flammable liquids,
combustible materials or objects that
can melt (such as cling film, plastic or
aluminium foil) on or near the appliance.

Use protective gloves while working.

If you use other appliances nearby,
make sure that the electrical cables

do not come into contact with the hot
surfaces of the appliance, as they could
be damaged and there is a risk of
electrocution.

Before lighting, make sure the BBQ

is placed on a stable, level surface to
avoid compromising its stability and the
correct slopes for draining cooking fat.

Wait for it to cool completely after use
before cleaning and storing it to avoid
any possible damage burn hazards.

After each use, remove any oil or grease
residue from the plates and collection
tray they could catch fire due to heat the
next time they are used.

The Barbecue is designed exclusively
for cooking food placed on the supplied
plates (including the optional ones that
can be purchased separately, see list of
original accessories).

Any other improper use or use with non-
original accessories voids the warranty
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and the manufacturer’s liability.
* Keep away from atmospheric agents.

* Any repair or extraordinary maintenance
must be carried out exclusively by
authorized technical personnel, who
must use only original spare parts.

* Repairs performed by inexperienced
personnel may cause malfunctions
or damage to property or persons. If
necessary, contact the retailer where the
appliance was purchased.

* Use only a mild detergent specifically
designed for stainless steel.

e Abrasive products and steel wool can
scratch the surface. Always clean
following the grain direction of the
material.

* Handle components with a Total Black
finish with care. The Total Black finish,
similar to the
glass, can chip if subjected to impacts.
Stainless steel parts tend to discolor
when heated, taking on a golden-brown
or burnished hue. This is normal and
does not affect the performance of the
BBQ.

Disposal of packaging and product:

* After installation, the packaging can
be disposed of with normal household
waste, taking care to separate the
materials according to current waste
separation regulations.

* To dispose of this product, please take it
to the appropriate collection point in your
country to ensure proper recycling of all
mechanical and electrical parts without
causing harm to the environment.

| - Safety Instructions 5
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S 2 - INSTALLATION

Assembly and installation must be carried
out by a qualified and competent technician
in compliance with current legislation.

* Remove all packaging and check that
there is no damage due to transport.
Otherwise, contact the dealer before
proceeding with assembly.

* Do not modify any of the appliance’s
components. Any alteration to the
specifications could be dangerous.

* Do not let connecting cables come into
contact with or become trapped under
the appliance.

e The manufacturer declines all .
responsibility in case of failure to comply
with the safety instructions given in this
manual.

Safety Distances for Installation

* To ensure safe and efficient use, all
our built-in Fry Tops and Barbecues, .
whether fully built-in or semi-built-in,
must be installed maintaining a minimum
distance of 2 cm from wall units,
furniture, walls or other surrounding

elements and must not come into
contact with combustible materials.

Failure to respect this distance may
result in:

* Equipment overheatingduring use.

* Incorrect ventilation, resulting in
reduced performance and possible
malfunctions.

e Heat transfer to adjacent materials,
with risk of structural damage or
potential injury to people.

e Fire

Respecting this technical clearance
is essential to ensure correct heat
dissipation and safe operation of the
product.

The manufacturer declines all
responsibility for material or physical
damage resulting from failure to comply
with the above instructions.

Furthermore, it reserves the right
NOT to be liable under the warranty
if the fry top or barbecue is installed
by unauthorized personnel or by
unrecognized external installers.
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Power Requirements

e The appliance works with any type of
charcoal or embers.

A Attention

For installation, it is necessary to comply
with the laws, provisions, directives and
standards in force in the country of use
(safety regulations, regular and compliant
recycling, etc.)

2 - Installation 7
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S 3 - USE AND OPERATION

The appliance can reach high temperatures
in the areas near the cooking plate.

Lighting and using the barbecue

Remove the cooking grate, prepare the
coals in a brazier, once ready arrange them
evenly on the grate.

Replace the cooking grate.

Barbeque Components

1 Hinged lid Optional

2 Cooking grid Standard

3 Adjustable ember grill Standard

4 Raised grill Standard

5 Grease/ash collection drawer | Standard

6 Gas collection drawer Standard

7 Ember grill adjustment crank | Standard
® The machine does not require any assembily, it arrives fully assembled and tested.

8 | 3 - Use and Operation
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Steel Glass lid cover
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The grid is only applicable to the

Ideal for heating or keeping
black hot foods during cooking
Analogue lid thermometer

Standard/optional spare parts and

N, | Raised grill
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SN 4 - MAINTENANCE AND CLEANING

o All Cleaning and maintenance OperatiOnS e Do not use aggressive products such as

must be carried out when the barbecue those containing ammonia.
is cold. .
_ _ * After use, remove the cooking grate and
* Also wear protective gloves to avoid the grease/ash drawer and remove any
scratches or abrasions from the sheet ember residue in the ember grate.
metal.

To make cleaning easier, remove the grill
* Abrasive cleaning products and sharp grate (see image below).

objects will damage the appliance. * To remove the grease/ash collection

e For safety reasons, cleaning the drawer, adjust the ember grill to medium
equipment with steam or high-pressure height. Then use water and a liquid
cleaners is prohibited. detergent to remove any grease and ash

residue from the plates and the grease/
ash drawer. Also remove any detergent
residue.

Cooking grid

Grease/ash collection drawer

Ember grill
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