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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS

The Outback-Grill is designed to bring
family and friends together in a social
setting that promotes good times and
fun.

The Outback Grill can burn charcoal
briquettes, lump charcoal, or hardwood
logs.

Parts of the grill

Outback Grilling System

F. Adjustment Rod — use to adjust
the Cooking Grate above the

coals.

G. Connecting Rod — use to join
the Cooking Grate and the Fire
Bowl in the carry configuration.

H. Cooking Grate — cooking
surface to grill food.

I.  Fire Bowl —holds the
briquettes, lump charcoal, or
hardwood logs.

J.  Grill Support Legs — adjustable

telescoping legs use to vary the

height of the grill.
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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS
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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS

LIGHTING CHARCOAL

Using a chimney starter

The simplest way to start the grill is by using a chimney starter.
Refer to cautions and warning with the chimney starter

1. Place a few sheets of wadded up paper in the bottom of
the chimney starter. Place the chimney starter in the
center of the fire bowl.

2. Fill the chimney starter with charcoal to the appropriate
level as recommended by chimney starter manufacturer.

3. With the chimney starter in the center of the fire bowl, light
the wadded paper through the holes in the chimney starter
using a long stick match or a multi-purpose lighter.

4. Keep the chimney starter in place until the charcoals are
fully lit. The charcoal is fully lit when it is covered with white
ash.

5. Once the charcoal is fully lit, dump the charcoal out of the
chimney starter into the fire bowl. Heat-resistant gloves or
oven mitts should be used to dump the charcoal into the
fire bowl.

Using a lighter cube or log

1. Build a pyramid of charcoal or logs in the center of the fire
bowl and insert several lighter cubes or a lighter log.

2. Using a long stick match or a multi-purpose lighter, light the
lighter cube or log.

3. Wait for the charcoal to be fully lit, or the logs to burn down
to coals. You can tell when the charcoal or logs are fully lit
when they are covered with a white ash.

4. Make sure the lighter cubes and or lighter log is completely
consumed before cooking any foods.

GRILLING

Grilling with direct heat

Direct gilling is used for small pieces of food that take less than
20 minutes to cook. Items such as:

Chops

Hamburgers

Sliced vegetables

Steaks

Kabobs

Boneless chicken pieces

Fish fillets

Shellfish

Direct heat grilling is when the coals are directly below the food.
This will sear or brown the surface of the food, developing flavor
profiles and textures, as well as caramelizing the sugars on the
surface of the food. Direct heat also cooks the food all the way
to the middle.

Arranging the charcoal for direct heat grilling

1. Always wear oven mitts or heat-resistant gloves when
operating the grill with lit charcoal.

2. After the charcoal is ready (coated with white ash), spread
the charcoal evenly across the surface of the fire bowl,
using long handled tongs.

3. Place the cooking grate on the vertical adjustment rod and

secure to the desired height.

Heat cooking grate for 10 to 15 minutes.

Once cooking grate is preheated, use a stainless-steel

bristle grill brush to clean the cooking grate.

6. After cleaning, place food for cooking on grate.

o~

Safe minimum cooking temperatures

Use the chart below and a food thermometer to ensure that
meat, poultry, seafood, and other foods are at a safe minimum
internal temperature.

“ Steak 145°F
! Poultry 165°F
o5 Pork 145°F
-} Ground Meat 160°F
-—v

vl Fish & Shellfish 165°F

Cooking Tips

e  Grill steaks, pork, fish, and boneless chicken pieces
using the direct cooking method for the given internal
temperature, turning the food at least one time.

e  Consider using marinades to give your meal a distinct
flavor.

e  Allow food to rest for 3 — 5 minutes before carving.

e Do not add salt until meat is cooked to prevent it from
getting dry and tough.

e  Thaw food before grilling.

Food Safety Tips

. Do not defrost meat, poultry of seafood at room
temperature. Defrost in refrigerator.

. Wash hands thoroughly with hot soapy water before
meal preparation and after handling fresh meat, fish
and poultry.

. Never place cooked food on the same platter raw food
was on.

. Thoroughly wash all plates, cookware and utensils
that have come in contact with raw meat, fish or

poultry.
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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS

DANGERS

[ Do not use grill indoors! This grill is designed for outdoor
use in a well-ventilated area and is not intended for and
should never be used as a heater. If used indoors, toxic
fumes will accumulate and cause serious bodily injury or
death.

[ Keep children and pets at least three feet away from the
grilling area.

O If you use a starter fluid, use only charcoal starter fluid.
Never add charcoal fluid or any other flammable liquids
to the fire or hot coals.

[ Keep charcoal fluid out of the reach of children and away
from heat sources.

O Keep the cooking area clear of all combustible materials.

O The grill should be placed far away from the home, deck
railings and out from under eves and overhanging
branches.

CINever leave the grill unattended.

OWhen you are finished grilling, let the coals completely
cool before disposing in a metal container.

ARNINGS

[ Do not place cooking grate over direct flames. Cooking Grate
is to be used over hot coals only. Direct flames could damage
cooking grate.

This grill must be properly assembled according to
the assembly instructions. Improper assembly
and use may be hazardous.

O Never use grill above dried grass, leaves, wooden deck,
or other flammable materials.

O Do not use this grill under combustible materials such
as trees, bushes, or combustible construction.

O Exercise caution when operating your grill. This will
get hot during use. Do not empty or clean grill if it is hot.
This grill should never be left unattended.

[0 WARNING! During use, this grill will become ridiculously
hot, do not move, or adjust while in use.

O This grill is not intended to be used in or installed in
campers, recreational vehicles, boats, or cabins.

O Do not use this grill within five feet of flammable
materials; including but not limited to wood, treated
decks, patios, walkways, grass, leaves, or other
combustible materials.

O Grill legs are always to be used to level the fire bowl and
cooking grate. Do not use grill if it is not level.

O Do not use grill in high-wind situations.

[ Do not wear loose fitting clothing or oversized sleeves
while lighting or using grill.

[ Never touch the cooking grate, fire bowl or other surfaces
to see if they are hot.

[ Use heat-resistant gloves or oven mitts/ potholders while
cooking or in use.

[ Never dump charcoal or ash where it can be stepped on
or create a fire hazard.

0 Never dump ash or charcoal until it is completely
extinguished.

O Use proper tools, with long, heat-resistant handles.
O Do not use on a table.
[ Do not store grill with ashes or charcoal in the fire bowl.

O Do not remove charcoal or ash from grill until it is
completely burned out and fully extinguished and the grill is
cool to the touch.

O Keep the grill free of all walkways and high traffic areas
while in use.

[0 Have baking soda on hand to control a grease fire and a
fire extinguisher nearby for other fires. If you do not have a
fire extinguisher, keep a bucket of sand next to the grill.
Never use water to put a grease fire out.

CAUTIONS

[ It is recommended to use a stainless-steel wire brush to
clean cooking grate.

O When cleaning the cooking grate surface with a grill brush,
brush should be checked for loose bristles and extensive
wear on a regular basis. If bristles are found to be loose, or
on the cooking grate, replace the brush.

Do not use the Explore 300 Fire Pit/ Grill from
Outback-Grills in confined or habitable spaces
such as houses, garages, barns, tents, campers,
recreational vehicles, boats, or other confined
areas. There is a significant danger of carbon
monoxide poisoning or fire, both of which can

be fatal.
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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS

TIPS AND TRICKS FOR GRILLING

Keep it clean

Wash everything after handling raw meat, and don’t reuse the
plate you used for uncooked meat.

Wear gloves

Always wear heat-resistant gloves or oven mitts when using the
Outback-Grills. Cooking grate, fire bowl, adjustment rod, legs
and all screws will get hot when the grill is in use.

Skip the liquid lighter fluid

Avoid lighter fluid and other liquid fuels as they can impart a
chemical taste to your food. Instead, use chimney starters or
BBQ starters such as lighter cubes which are a much easier and
more efficient way to light the grill.

Preheat the grill

Preheat the cooking grate for 10 — 15 minutes before adding
food. This helps with the cleaning process of removing bits and
pieces from the cooking grate along with the use of a stainless-
steel brush. This also prepares the cooking grate to get hot
enough to sear or brown the food properly as well as it helps
prevent the food from sticking to the cooking grate.

Oil the food, not the cooking grate

Oil will prevent food from sticking on the cooking grate and it
helps hold in moisture and flavor; however, it is better to apply a
small amount of oil to the food and not the cooking grate.
Applying oil to the cooking grate can result in flash flames and
fire. It is more desirable to cook on hot coals than on flames.

Keep the air flowing

Make sure the coals have adequate ventilation and airflow.
Raise the cooking grate to allow for the movement of air around
and through the coals. If there are flames, allow more time for
the charcoal to burn down to coals. Do not cook on flames.

Know what is below

Do not use the grill on or around any combustible surfaces;
including but not limited to, grass, brush, leaves, wooden decks,
or other flammable surfaces. Make sure you comply with all
applicable laws or regulations. Only use the grill in sanctioned
areas designated for cooking or which allows for fire. Check with
local authorities prior to use, i.e. Park Ranger, venue authority,
property owner or responsible entity.

Flames are a “no-no”

Hot coals are good, flames will burn your food. Flare-ups
happen, use as spray bottle with water to quench the flames.

Balance is everything

When the cooking grate is not directly over the fire bowl, make
sure the grill does not topple over. Hold the cooking grate when
moving and not over the fire bowl. Never leave the grill when
cooking or if coals are hot.

Time and Temp.

If you are gilling in cold temperatures or high altitudes, the
cooking times will be longer. If the wind is blowing hard, it will
raise the grill temperature, so always keep a close eye on the
grill; never leave it unattended.

Frozen or Fresh

Whether you are grilling frozen or fresh food, follow the safety
guidelines on the packaging and always cook food to the
recommended internal temperature.

Added Smoke Flavor

For added smoke flavor, soak hard wood chips or fresh herbs
such as rosemary, bay leaves, thyme in water for at least one
hour or overnight and drain. Wrap in an aluminum foil “burrito”
and put them on the coals. The water content in the wood and
herbs will produces more smoke, which increases flavor in
meats and vegetables.

Let Cooked Meat Rest

After removing meat from grill, let it rest for 3-5 minutes. This
will seal in the juices and keep the meat from drying out.

KEEP IT CLEAN

There are a few basic cleaning instructions to keep your carbon
steel Outback-Girills looking great and perfectly grilling for years
to comel!

. Never leave the grill outside unprotected

. Never leave ash in the grill for more than 24 hours

. Sweep or broom out the fire bowl after each use,
once it is cool to the touch

e  After each use, use hot water and a mild liquid soap
and a gentle scrubber to clean. Rinse, then dry
immediately

. Store the Explorer 300 Fire Pit/Grill from Outback-
Grills in a cool, dry place
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EXPLORER 300 FIRE PIT/GRILL FROM OUTBACK-GRILLS

ARRANT

This is Explorer 300 Fire Pit/Grill from OUTBACK-GRILLS’
Voluntary Warranty provided to you at no extra charge. It
contains the information you will need to have your OUTBACK-
GRILLS product repaired in the unlikely event of a manufacturer's
failure or defect.

OUTBACK-GRILLS’ VOLUNTARY WARRANTY

OUTBACK-GRILLS warrants, to the purchaser of the OUTBACK-
GRILLS (or in the case of a gift or promotional situation, the
person for whom it was purchased as a gift or promotional
item), that the OUTBACK-GRILLS product is free from defects in
material and workmanship for the period(s) of time specified
below when assembled and operated in accordance with the
accompanying Owner’s Manual. (Note: If you lose or misplace
your OUTBACK-GRILLS Owner’s Manual, a replacement is
available online at www.Outback-Grills.com.) Under normal,
private single-family home or apartment use and maintenance,
OUTBACK-GRILLS agrees within the framework of this warranty
to repair or replace defective parts within the applicable time
periods, limitations, and exclusions listed below. TO THE
EXTENT ALLOWABLE BY APPLICABLE LAW, THIS WARRANTY
IS EXTENDED ONLY TO THE ORIGINAL PURCHASER AND IS NOT
TRANSFERABLE TO SUBSEQUENT OWNERS, EXCEPT IN THE
CASE OF GIFTS AND PROMOTIONAL ITEMS AS NOTED ABOVE.

OWNER'’S RESPONSIBILITIES UNDER THIS WARRANTY

To ensure trouble-free warranty coverage, it is important (but it
is not required) that you register your OUTBACK-GRILLS product
online at www.OUTBACK-GRILLS.com. Please also retain your
original sales receipt and/ or invoice. Registering your
OUTBACK-GRILLS product confirms your warranty coverage and
provides a direct link between you and OUTBACK-GRILLS in case
we need to contact you.

The above warranty only applies if the Owner takes reasonable
care of the OUTBACK-GRILLS product by following all assembly
instructions, usage instructions, and preventative maintenance
as outlined in the accompanying Owner’s Manual, unless the
Owner can prove that the defect or failure is independent of
non-compliance with the above-mentioned obligations.

WARRANTY HANDLING / EXCLUSION OF WARRANTY

If you believe that you have a part which is covered by this
Warranty, please contact OUTBACK-GRILLS Customer Service
using the contact information on our website (www.OUTBACK-
GRILLS.com). OUTBACK-GRILLS will, upon investigation, repair
or replace (at its option) a defective part that is covered by this
Warranty. In the event that repair or replacement is not possible,
OUTBACK-GRILLS may choose (at Its option) to replace the
grill in question with a new grill of equal or greater value.
OUTBACK-GRILLS may ask you to return parts for inspection,
shipping charges to be pre-paid.

This WARRANTY lapses if there are damages, deteriorations,
discolorations, and/or rust for which OUTBACK-GRILLS is not
responsible caused by:

*Abuse, misuse, alteration, modification, misapplication,
vandalism, neglect, improper assembly or installation, and
failure to properly perform normal and routine maintenance.

» Exposure to salt air and/or chlorine sources such as
swimming pools and hot tubs/spas.

= Severe weather conditions such as hail, hurricanes,
earthquakes, tsunamis or surges, tornadoes, or severe
storms.

OUTBACK-GRILLS WARRANTY PERIOD
5 YEARS FROM THE DATE OF PURCHASE

DISCLAIMERS

APART FROM THE WARRANTY AND DISCLAIMERS AS DESCRIBED
IN THIS WARRANTY STATEMENT, THERE ARE EXPLICITLY NO
FURTHER WARRANTY OR VOLUNTARY DECLARATIONS OF
LIABILITY GIVEN HERE WHICH GO BEYOND THE STATUTORY
LIABILITY APPLYING TO OUTBACK-GRILLS. THE PRESENT
WARRANTY STATEMENT ALSO DOES NOT LIMIT OR EXCLUDE
SITUATIONS OR CLAIMS WHERE OUTBACK-GRILLS HAS
MANDATORY LIABILITY AS PRESCRIBED BY STATUTE.

IN NO EVENT UNDER THIS VOLUNTARY WARRANTY SHALL
RECOVERY OF ANY KIND BE GREATER THAN THE AMOUNT OF
THE PURCHASE PRICE OF THE OUTBACK-GRILLS PRODUCT
SOLD.

YOU ASSUME THE RISK AND LIABILITY FOR LOSS, DAMAGE, OR
INJURY TO YOU AND YOUR PROPERTY AND/OR TO OTHERS AND
THEIR PROPERTY ARISING OUT OF THE MISUSE OR ABUSE OF
THE PRODUCT OR FAILURE TO FOLLOW INSTRUCTIONS
PROVIDED BY OUTBACK-GRILLS IN THE ACCOMPANYING
OWNER’S MANUAL.

OUTBACK-GRILLS MAY FROM TIME TO TIME CHANGE THE
DESIGN OF ITS PRODUCTS. NOTHING CONTAINED IN THIS
WARRANTY SHALL BE CONSTRUED AS OBLIGATING
OUTBACK-GRILLS TO INCORPORATE SUCH DESIGN
CHANGES INTO PREVIOUSLY MANUFACTURED PRODUCTS,
NOR SHALL SUCH CHANGES BE CONSTRUED AS AN
ADMISSION THAT PREVIOUS DESIGNS WERE DEFECTIVE.

Southeastern Trading Company
6012 Twinpoint Way

Atlanta, GA 30189
(678)872-8989
www.Outback-Grills.com

©2019 Southeastern Trading Co. All Rights Reserved. 0G010119

032019.07




8||

99011 00270 3



