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ENJOY THE PLEASURE OF THE NEXT BBQ EXPERIENCE  

The Pellet Grill is the most innovative BBQ-cooking system available on the market thanks to its special 
(patented) pellet burner which allows you to cook without the high cost of Gas or Electricity. It offers the 
chance to cook food in an easy, cheap, simple and practical way, while enjoying the taste of a day in the 
open air with friends, at home or on holiday. 

The combustion system is based on pyrolysis, creating almost no smoke as it burns. The minimal residual ash 
(a little more than a handful) can be disposed of very simply, being non-pollutant. 

The pellet burner is safe and environmentally-friendly: no gas bottles, no power required, no risk of 
explosion. The cast-iron grill is treated using a special certified food-safe enamel. 
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IMPORTANT HEALTH & SAFETY INFORMATION: 

Please read these instructions carefully prior to assembly and use. Failure to follow these instructions could 
lead to serious injury and/or significant damage to property. 

• This barbeque is an outdoor appliance only. Under no circumstances should it be used indoors. 
• These instructions should be retained for future reference. 
• It is important that you install your barbeque exactly as described in these instructions. You should 

keep the barbeque clear of combustible materials. 
• The barbeque gets extremely hot while in use. Keep children away from the appliance until it has 

cooled to normal temperatures. 
• Fat fires are the most common cause of problems in barbeques caused by a build-up of grease in the 

grease tube and the inside of the barbeque. You should keep your barbeque clean to avoid this 
occurrence. Fat fires will void the warranty. 

• Do not attempt to move or transport the barbeque whilst it is hot. Always allow the barbeque to 
completely cool down before moving or covering. NEVER leave the barbeque unattended. 

• Flammable materials and liquids must be stored well away from the barbeque. 
• Avoid dousing the barbeque with water. 
• Unsupervised children and the infirm should not be allowed too close to the barbeque during pre-

heat, cooking, burn off or cooling down of the unit. 
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Installation 

Please make sure that the barbeque is NOT positioned underneath any combustible material or surface. 

There MUST be a clearance of at least 250mm from the sides and the back of the barbeque to any 
combustible materials or surfaces. There must also be a clearance of at least 1500mm above the cooking 
surfaces to any combustible surface. 

Flammable materials of any description MUST be kept well away from the barbeque. The barbeque must be 
positioned to avoid walkways, gangways, and general pedestrian access. 

The nature of a barbeque is such that many of the surfaces are hot to touch, the positioning of the barbeque 
should take into consideration the possibility of accidental hand or body contact. 

First Time Use  

Wash the grill (hotplate) thoroughly in warm soapy water before first use. Dry and then coat the top surface 
to prevent food sticking with canola oil.  

Lighting your BBQ 

Add wood pellets to below the flame jet holes at the top of the burner tube. A maximum fill is about 2kg of 
pellets which will burn for up to about 4 hours.  The tube can be part filled which will reduce the amount of 
fuel to burn and decrease the burn time. The air control will vary the heat output slightly.  Place a firelighter 
on top of the pellets and light with a match.   

Place the burner in the BBQ by sliding it in from the back in its support track under the grill plate. It will take 
about 20 minutes to get BBQ up to cooking temperature.  The burner tube can also be filled and lit by leaving 
it in the BBQ and removing the plate to gain access.  Use the provided handles to lift the plate on or off but 
be careful if the plate is hot. 
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Assembling your Barbeque 

Start by unpacking the barbeque, and placing it on a flat surface. Be careful not to damage the painted finish. 

Check that you have all the correct parts, barbeque, cooking grill, grease tube. 

Remove all packaging materials and dispose of thoughtfully. 

 

B1 Pellet Grill – No hood  
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B2 Pellet Grill – Standard cart with hood 

 

 

• Please note that above diagram is showing the legs attached incorrectly.  If you attach the legs with 
the wheels to the right the slope of the hotplate is correct so that fat will flow into the drip tube.  If 
you do assemble as shown above, then the fat will not flow to the drip tube. 

  



Pellet Grill BBQ instructions 

 Pellet Fires Tasmania www.pellet.com.au Page 7 

 

B3 Pellet Grill – Premium cart with hood 
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Grilling 

The BBQ can be used as a normal grill using the hot plate.  The plate is double sided with ribs on one side 
and flat on the other. Either side can be used.  The centre of the plate is the hottest area, move food around 
the plate as required to achieve the desired level of cooking.  For example, start cooking in the centre and 
then move food towards the left or right sides to slow the cooking down. 

Cooking with the Hood Closed 

Using the roasting hood traps heat, moisture and flavour that is normally lost on an open top barbeque. The 
Pellet Grill is designed with plenty of power to heat up quickly and cook lots of food with the hood either 
open or closed.  

You need to shield the food from direct heat by using an optional drip pan and roasting rack or any other 
method of shielding the food from direct heat such as aluminium foil under a roasting rack, or a pizza stone. 
This method is ideal for thicker cuts of meat, legs of lamb, pork, shoulders of beef, whole chickens, and whole 
fish. 

Preheat the barbeque with the hood closed for 20 minutes or until the hood thermometer reads around 
200ºC.  Best results are achieved by placing your roast on a rack and the rack in a drip pan. The roast is 
slightly elevated to allow heat to circulate all the way around, and water, wine, juices, herbs can be added 
to the drip pan to help flavour the roast and make a baste or gravy. 

Always use a probe thermometer to ensure that the meat has cooked all the way through to the right 
temperature. Don’t ever let the temperature exceed 300ºC on the hood thermometer or the barbeque may 
overheat. A separate probe thermometer is available as an accessory from most Barbeque stores. This takes 
the guesswork out of knowing when your food is cooked. 

Barbeque Tip 

Great chefs will tell you that cooked meats need to “rest” away from the heat of the barbeque before slicing 
for several minutes to allow the moisture pushed to the surface to redistribute.  If you don’t rest the meat, 
moisture that has pooled near the surface will run out and the rest of the meat will be quite dry. Covering 
the meat in aluminium foil while its resting helps keep it from cooling too fast. 

While the cooking surfaces are still hot, take a long moistened handled brush or scraper and remove 
remaining oil and food residue. You should use an oven mitt to avoid burns. 5 minutes now will save 30 
minutes next barbeque. 
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Beef 

Meat Probe temperatures: 

Rare 140ºF / 60ºC.  Medium 150ºF / 66ºC.  Well-done 170ºF / 77ºC 

Lamb 

Meat Probe temperatures: 

Rare 140ºF / 60ºC. Medium 150ºF / 65ºC. Well-done 165ºF / 75ºC 

Veal 

Meat Probe temperatures: 

Rare not advised. Medium 155ºF / 70ºC minimum safe temperature. Well-done 165ºF / 75ºC 

Pork 

Meat Probe temperatures: 

Rare not advised. Medium 150ºF / 65ºC minimum safe temperature. Well-done 160ºF / 70ºC 

Poultry 

Meat Probe temperatures: 

Rare not advised. Medium 170-175ºF / 75-80ºC minimum safe temperature. Well Done not advised; poultry 
tends to dry out over 175ºF / 80ºC 

To obtain correct temperature use an instant-read meat thermometer in the thickest part of 
the flesh, careful not to touch any bone. 
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WARRANTY 

PFTAS Pty Ltd (ACN 119 678 090) herby warrants to the original purchaser of the Pellet Grill BBQ, that it will 
be free from defect in material and workmanship under normal use in accordance with this manual. PFTAS 
shall at no cost to the consumer, upon such defects occurring, at its option repair or replace such faulty 
materials or workmanship for a period of two (2) years. 

Our goods come with guarantees that cannot be excluded under the Australian Consumer Law.  You are 
entitled to a replacement or refund for a major failure and for compensation for any other reasonably 
foreseeable loss or damage.  You are also entitled to have the goods repaired or replaced if the goods fail to 
be of acceptable quality and the failure does not amount to a major failure. 

 


