HOW TO INSTALL FOR NATURAL GAS

When ordered for use with natural gas, your TEC grill is adjusted at
the factory and ready to operate on natural gas. When used with
natural gas, the installation must meet local codes. Your local gas
company or other authorized agency must pipe the gas line to the
appropriate location you have selected. A shut-off valve at the
grill is required. An approved gas valve must be used.

For use with Natural Gas, the appliance and its individual shutoff
valve must be disconnected from the gas supply piping system during
any pressure testing of that system at test pressures in excess of
1/2 PSIG (3.5 K Pa).

In addition, the appliance must be isolated from the gas supply
piping system by closing its individual manual shutoff valve during
any pressure testing of the gas supply piping system at test pres-
sures equal to or less than 1/2 PSIG (3.5 K Pa).

CAUTION

Remember, when locating your grill for use with Natural or LP gas, it
must not be closer than 24 inches to any combustible surface nor
under any overhead combustible material.

Because the TEC Infra-Red Grills are shipped from the factory ready
to operate on natural gas, it is only necessary to pipe the gas sup-
ply into the requlator attached to the manifold.

A gas valve should be installed prior to the regulator so that the
gas can be turned off when the grill is not in use.

CAUTION

Gas piping to the area where your grill is to be located must be in
accordance with local codes. In the absence of local codes, use the
National Fuel Gas Code, ANSI Z223.1 - latest edition.

Gas Leak Test

After installation is complete and prior to firing your grill, also
perform a leak test.

1. Make certain the burner/pilot control dials located on the
front of the Sterling or on the right side of the Patio I are in
the "OFF" position.

2. Open the valve at the source of the gas supply to the grill.
Apply soapy water or a similar solution to all connections you
have made and all factory connections inside the unit. Note if
any bubbles appear.

3. If bubbles appear, turn off valves and further tighten
connections.
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PATIO I BURNER CONTROLS

LIGHTING INSTRUCTIONS PILOT VALVE SPARK

V. CHECK THAT ALL VALYGS ARG CLOSED
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Open pilot valve, push spark igniter until you hear a click.

Repeat 3 or 4 clicks and check for pilot flame. If flame is not
present, close pilot valve and wait 5 minutes before repeating.

Rotate temperature dial marked right burner to high position.
this burner half should ignite. Rotate temperature dial marked
left burner to high position. This half should also ignite.

A. FOR USE WITHOUT ROLL-BACK HOOD:
When a burner is first ignited, always allow the burner to
remain on the "high fire" position for 5 minutes. Then turn the

control dial of the burner(s) in use to the desired setting.
(See: TEC Infra-Red Searing Method).
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6. Preheat your grill for 5 minutes by allowing the burner control
dial to remain on the high fire position. Now your grill will
be fully heated when you’‘re ready to begin cooking. This will
also reduce the amount of sticking. Once the cooking grid
temperature stabilizes, sticking will become minimized.

7. When turning or moving meats we recommend the use of long
handled tongs or spatula, instead of a fork. Forks pierce meat,
causing the portion to lose the natural juices - and therefore
taste and flavor.

TEC Infra-Red Searing Method

The high infra-red energy output of your TEC grill has many advan-
tages. For example, the meat is evenly cooked, resulting in the same
degree of doneness exists throughout the cooked portion of meat.
Also, another major advantage (in using this type of high intensity
burner) is the grease and food particles that may drop onto the sur-
face of the burner completely incinerate and therefore impart flavor
into the food being grilled.

Searing develops aroma and flavor on the outside surface of the meat
being cooked. The importance of the infra-red searing method is two-
fold; first, the searing period is very short and secondly, a low
constant temperature can be maintained throughout the cooking period
following searing.

1. Follow lighting procedure.

2. After the 5 minute heat time has expired, and with the controls
on the "high fire setting", place the cuts of meat on the cook-
ing grid surface for a period of 2 to 3 minutes.

3. Turn the cuts of meat immediately and repeat.

4. Adjust the control dial to the low fire or medium fire position
and continue cooking until the desired degree of doneness.
Turning the portions as often as necessary.

During the searing period, a certain degree of flare up can be expec-
ted. Flare-ups and the smokiness they generate, can help char-cook
your food the way you like it. The "Char-cooked" flavor is a result
of meat juices and seasonings dripping onto the burner surface and
then being vaporized back toward the meat.

CAUTION

When cooking with the cover closed, the dial position marked "Maximum
Cooking Temperature with Cover Closed" is the maximum temperature
setting to be used with cover closed. The dial should never be
turned beyond this position towards "High" with the cover closed
because the temperature will be too hot for grilling.
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FRYING GRIDDLE

The TEC Patio | Frying Griddle is sold as an accessory and adds another dimension in cooking versatility.
This accessory will enable you to cook those foods outside that have traditionally been breakfast foods.
Now you can cook bacon, eggs, sausage, french toast, and even pancakes outside.

WHEN USING THE TEC FRYING GRIDDLE
FOLLOW THESE INSTRUCTIONS; ALWAYS USE OVEN MITTS

Remove right cooking grid.

Place frying griddle over the burner.

Follow lighting instructions.

Adjust burner dials to a setting of medium to low.

After cooking turn burner dial to OFF.

Allow frying griddie to cool sufficiently before removing. USE OVEN MITTS.

IS S ol e
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Cooking Times

Please keep in mind that cooking times can vary significantly in
accordance with personal preference, portion size and variety of
environmental factors. Cooking times are estimates, and therefore,
may vary. As you become accustomed to cooking with your TEC grill,
you will develop your own cooking times. However, we hope you find
the cooking times listed below helpful.

VEGETABLES

When cooking vegetables the control dial setting should be at or
below the medium setting, and the cover should be closed.

SEASONED CABBAGE

Cut cabbage into watermelon shaped slices. Place each slice on a
sheet of heavy aluminum foil. Add salt, pepper, butter or margarine
and seasoning salt. Completely wrap each slice with the aluminum
foil. Place the wrapped slices on the back cooking grid surface.
Bake approximately 45 minutes, turning only once.

CORN-ON-THE-~COB

Place each ear of corn on a sheet of heavy aluminum foil. Add salt,
pepper, butter, or margarine. Completely wrap the corn with the
aluminum foil. Place the wrapped ears of corn on the back cooking
grid surface. Bake about 45 minutes, turning occasionally.

BAKED POTATOES

Place each potato on a sheet of heavy aluminum foil. Add salt,
pepper, butter, or margarine. Completely wrap each potato with the
aluminum foil. Place the wrapped potatoes on the back cooking grid
surface. Bake about 45 minutes, turning only once.

WHOLE BAKED ONIONS
Place the peeled onions on a heavy sheet of aluminum foil. Add salt,
pepper, butter, or margarine. Completely wrap the whole onions with

the aluminum foil. Place the wrapped onions on the back cooking
grid. Bake approximately 30 minutes, turning occasionally.
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MAINTENANCE AND CLEAN UP

Good maintenance and clean up will lengthen the life of your grill
and provide you many years of outdoor enjoyment. Periodic cleaning
of your grill will help you avoid accumulations of flammable grease,
fats, and other debris.

Because of the high intensity of the infra-red burner, drippings and
food particles that fall onto the burner surface during grilling will
be incinerated. However, some debris and residue will remain. To
remove this residue after each meal, leave the control settings on
the "high fire" position for five (5) minutes.

CAUTION

Always allow grill to cool sufficiently before cleaning grill
components.

Cleaning the Burner

The most important consideration in maintaining the cleanliness of
the grill is to be certain that the burner is operated on the "HIGH
FIRE" setting for a period of at least 5 minutes after cooking each
meal.

From time to time ash will accumulate on the surface of the burner.
Ash is that part of the combustible material left after incineration.
This ash, if allowed to accumulate for a long period of time, can
contribute to blockage of the small ports of the ceramic surface.

To prevent this blockage, remove the cooking grids and the burner
screen. Vacuum off the burner surface with a conventional canister
type vacuum cleaner every four to six months. The ceramic surface of
the burner is fragile and must be handled carefully.

Cooking Grids, Bake Rack or Spit Rod

The procedure of setting the control dials on "high fire" position
for 5 minutes after cooking each meal will help “clean" the cooking
grids. However, all of the components can be removed and cleaned
with a soft bristle wire brush and sudsy-solution, cleaning pads,
and/or soaked in oven-cleaning solutions.

Cleaning the Stainless Steel Components

The majority of the components that make-up your TEC Sterling grill
are made of stainless steel. These items include the hood, mobile
side shelf, grease tray, just to name a few. The side shelf and
grill top on the TEC Patio I grill also fall into this category.
Since they are made out of stainless steel, they can be cleaned with
any type of abrasive powder or cleaning pads.
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Cleaning Your Patio |

Hood and Cabinet

The exterior coating of your TEC Patio I is a high quality silicone
paint designed primarily for outside use. Therefore, it can be
cleaned with any soap and water solution. DO NOT USE ABRASIVE
MATERIALS ON THESE SECTIONS OF YOUR TEC PATIO I GRILL.

Grease Tray

Remove the soiled aluminum foil and replace. The grease tray may
require cleaning with a soap and water solution.

Inside Burner Housing

Remove the soiled aluminum foil and replace. If necessary, the hood
and heat shield can be lifted out for further cleaning.

Obtaining TEC Accessories or Replacement Parts

As a result of our continuous program of product development and
improvement, please contact your local retail dealer or THERMAL
ENGINEERING CORPORATION, Columbia Industrial Park, P.O. Box 868,
Columbia, South Carolina 29202 - (803) 783-0750 for information
regarding the available TEC accessories (see list below), or to
obtain any replacement parts (see parts list on next page).

TEC ACCESSORIES*

Deep Fat Fryer
Wood Chip Smoker
Frying Griddle - Large
Small
Rotisserie Kit
Sterling Side Shelf
Sterling Stainless Steel Hood
Sterling Pedestal - Stainless Steel
Sterling Rain Cover - Stainless Steel
Sterling Insulated Sleeve
Vinyl Grill Cover

* These accessories are also listed in the replacement parts list
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STERLING PARTS LIST

ITEM TEC NO.
NO. PART DESCRIPTION PART NO. REQ'D.
1 Sterling Grill SSG40 1
2 Lighting Instruction Label HW0723 1
3 Burner Control Plate HW0720 1
4 Pilot Control Plate HW0721 1
5 A.G.A. Plate HWO0713 1
6 Caution Plate HWO0701 1
7 Heat Shield Assy. FM0264 1
8 Drip Tray FM0226 1
9 Burner Assy. FM0283 1
10 Cooking Grid Assembly FM0082 2
11 Burner Screen, Notched FM012702 1
12 Manifold Assy., complete FM0288 1
13 Pilot Assy. HW0218 1
14 Burner Control Valve, L777 HW0221 2
15 Pilot Control Valve, L7772 HW0222 1
16 Needle Valve HW0220 1
17 LP Regulator with Hose HW0206 1
18 LP Orifice #56 HW020209 2
19 Nat Reqgulator HW0205 1
20 Nat Orifice #47 HW020208 2
21 Control Knob HW0802 3
22 Spark Igniter Assy. HW0219 1
23 Rain Cover Assy. FM0291 1
24 Hood Assy., complete S/S FM0293 1
25 Hood Body Assy., S/S FM0294 1
26 Hood Top Assy. FM0295 1
27 Sterling Logo HW0724 1
28 Hood Handle Bracket FMO0115 2
29 Hood Handle HW1302 1
30 Warming Rack HW1601 1
31 Side Shelf FM0279 1
32 Pedestal Caster/Leg Plate FM0390 1
33 Bullet Foot HWO0102 2
34 Caster HW1402 2
35 Pedestal Post, S/S FM0365 1
36 Rubber Grommet HWO0801 1
37 Rotisserie Kit FM0136 1
38 Rotisserie Rod HW1702 1
39 Rotisserie Motor HW1701 1
40 Rotisserie Bracket FM0135 1
41 Rotisserie Handle HW1704 1
42 Rotisserie Meat Fork HW1703 2
43 Woodchip Smoker Assy. FM0134 1
44 Deep Fat Fryer Assy. FM0131 1
45 Large Frying Griddle FM0132 1
46 Small Frying Griddle FM0133 1
47 Sterling Vinyl Grill Cover HW190102 1
48 Sterling Insulated Sleeve FM0407 1
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PATIO I PARTS LIST

ITEM TEC NO.
NO. PART DESCRIPTION PART NO. REQ'D.
1 Patio I Post Grill PPP40 1
2 Caster HW1402 2
3 Bullet foot HW0102 2
4 Side Shelf FM0090 1
5 Burner Control Plate HW0708 1
6 Pilot Control Plate HW0726 1
7 AGA Approval Plate FM0713 1
8 Caution Plate FM0707 1
9 Burner Assembly FM0091 1
10 Burner Screen, notched FM012702 1
11 Cooking Grid Assembly FM0082 2
12 Manifold Assembly, complete FM0385 1
13 Pilot Assembly HW0218 1
14 Burner Control Valve, L777 HW0221 2
15 Pilot Control Valve, L777A HW0222 1
16 Needle Valve HW0220 1
17 LP Regulator w/hose HWO0206 1
18 LP Orifice, #56 HW020209 2
19 Nat Regulator HW0205 1
20 Nat Orifice #47 HW020208 2
21 Control Knob HW0802 3
22 Spark Igniter Assembly HWO0219 1
23 Heat Shield Assembly FM0085 1
24 Rubber Grommet HW1801 1
25 Hood Assembly, complete FMO111 1
26 Hood Body Assembly FMO0151 1
27 Hood Top Assembly FM0152 1
28 Hood Handle Bracket FM0115 2
29 Hood Handle HW1302 1
30 Drip Tray Handle HW1301 1
31 Drip Tray FM0089 1
32 Grill Top FM0117 1
33 TEC Nameplate HWO0702 1
34 Patio I Logo HWO0711 1
35 Warming Rack HW1601 1
36 Patio I Vinyl Grill Cover HW190101 1
37 Rotisserie Kit FM0136 1
38 Rotisserie Rod HW1702 1
39 Rotisserie Motor HW1701 1
40 Rotisserie Bracket FM0135 1
41 Rotisserie Handle HW1704 1
42 Rotisserie Meat Fork HW1703 2
43 Woodchip Smoker Assy. FM0134 2
44 Deep Fat Fryer Assy. FMO0131 1
45 Large Frying Griddle FM0132 1
46 Small Frying Griddle FM0133 1
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COOKING NOTES
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