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GoldenGRILL
Models

MG - Manual Grills

SG - Standard Girills

SGC - Chrome Girills

Installation,
User Operation,
SGC24X48 on legs shown &
ANET S Maintenance

GoldenGRILL Manual

/NDANGER
Improper installation, adjustment, alter ation, service, or maintenance can
cause property damage, injury or death. Read theinstallation, operating
and maintenanceinstructionsthoroughly beforeinstalling or servicingthis
equipment.

/% FOR YOUR SAFETY
DO NOT storeor usegasolineor other flammablevapors
or liquids inthevicinity of thisor any other appliance.

/N WARNING
After installation of this equipment, immediately contact your local gas
supplier to obtain information about what action to take whenever any
person smells gas. Post this information in a prominent location.

( Keep this Manual in a Convenient Location for Reference)

&M OETS® Price $20.00 US

The Anets GoldenLine Form 1-201;
Quality Equipment For The Restaurant, Supermarket, and Bakery Industries Rev. 3/02
GoldenGRILL
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/NDANGER
Read these specifications, Code Requirements, Installation Requirements, Instal-
lation Instructions, and Operating Instructions very carefully. Failure to follow the
Instructions could cause the grill to malfunction. A grill malfunction can result in
property damage, serious bodily injury, or death.

SHIPPING CONTAINER INSPECTION

1. Carefully examinethe shipping container for external damage. When damageisnoted, notify the
ddivery carrierimmediately. Saveall packing materialsfor damage claim examination.

2. If noexternal damageisnoted, removethe shipping container fromthegrill and examinethegrill
carefully for damage. Placethegrill inasafelocation, if damageisnoted, so that thefreight damage
clamsadjuster can examinethegrill.

Models Covered By This Manual

MG-Manual Gas Girills
SG - Standard Gas Grills
SGC - Chrome Gas Girills

Standard Accessories furnished in the shipping carton with thisgrill include:

ModelsMG & SG ModelsSGC

Pressure Regulator Pressure Regul ator
Scraper & ExtraBlades
Brush
Cleaner

NOTE: A Parts List for each Anets Grill is among the items shipped with each grill. If an additional
copy of this list is needed, please contact the factory as directed on the back cover.
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GRILL GAS SUPPLY SPECIFICATIONS

Please make sure that your desired grill location has gas
supply factors that are suitable for this product:

Natural Gas Propane Gas

A\ *% w
MANIFOLD PRESSURE* 3% W.C. 10 W.C.

SUPPLY PRESSURE*** 6 W.C., minimum 11 W.C., minimum

* . Measured at tap on back side of gas manifold.

- “W.C. = Inches, Water Column.

*** _Measure supply pressure ahead of pressure regulator when all other gas-powered
equipment is operating.

*%*

Refer to the specification plateon thegrill toidentify the BTUH input for your specific moddl.

IMPORTANT NOTE: BTU/Hr Ratingsare based on sealevel operation. For sitesabove
2000 feet, reducethisrating 4% for each 1000 feet above sea level.

GasSupply Inlet Pipemust be¥2” NPT (National Pipe Thread) standard gasline. Thegassupply inlet
line should be as straight as possible (fewest bends or elbows) to obtain the highest available gas pressure at

theappliance.

NOTE: Usingaflexibleinlet linepermitsvariationinthe gassupply linelocation, both horizontally and
verticaly.

Anetsgrillsareonly for usewith thetype of gas specified onthe spec plate. If agrill requiresmodificationto
useagasother than that whichisidentified on thegrill spec plate, contact your Anetsrepresentativeor call
(800) 837-2638.
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CODE REQUIREMENTS

IMPORTANT: Read the Code Requirements and the Installation Requirements and Instructions
carefully, before starting the installation. Contact ANETS (800/ 837-2638) if any problems or
guestionsarise.

Thegrill ingtdlation must conformwith local codes, or inthe absence of local codes, with the Nationd
Fuel GasCode, ANSI Z223.1 (latest edition); the Natural Gas|nstallation Code, CAN/CGA-B149.1
(latest edition); or the Propane GasInstalation Code, CAN/CGA-B149.2 (latest edition), asapplicable,
induding:

(a) Disconnect thegrill at itsindividud shutoff valvefrom the gassupply piping system during any pressure
testing of the gassupply system at test pressuresin excessof ¥2psig (3.45kPa).

(b) Isolatethegrill fromthe gassupply piping system during any pressuretesting of thegassupply system
at test pressuresequal to or lessthan¥2psig (3.45 kPa).

(¢) For grillsutilizing the optional stand with casters, thegrill installation shall be madewith aconnector
that complieswith the Standard for connectorsfor Movable Gas Appliances ANSI Z21.69 (latest
edition) or CAN/CGA 6.16 (latest edition), and aquick-disconnect devicethat complieswiththe
Standard for Quick-Disconnect Devicesfor Usewith GasFuel, ANSI Z21.41 or CAN/CGA 1-6.9
(latest edition). Restrict themovement of agrill on acaster-equippped stand by using alimiting device
(for example, acable attached both to the grill and to afixture attached to the Site structure) to avoid
depending on the connector and the qui ck-disconnect device or itsassociated piping tolimit grill
movement.

(d) Theregulator supplied withtheunit should beingtalledintheinlet gassupply linewith thearrow onthe
regulator pointingin thedirection of thegasflow.

(e) Ingal thisgrill on anon-combustible cabinet or stand with itsback and sidesat least 6” away from any
combudtiblewall.

/N WARNING
Install thisgrill under aventilation hood that conducts combustion productsoutsidethe building.
Venting must comply with ANSI/NFPA 96 (latest edition).

() Ingtal thisgrill inalocation where adequate combustion and ventilation air isavailable. Keegpthearea
directly infront of thegrill openfor adequate air flow to the burners. DO NOT obstruct theflow of
combustionand ventilationair.

(9 Keepthegrill areafreeand clear from combustiblesand debris.
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INSTALLATION REQUIREMENTS

ingtall thegrill in accordance with the preceding Code Requirements, aswell asthefollowing Ingtalation
Requirements.

1. DONOT ingdll thisgrill inamobile home, trailer, or recreational vehicle.

2. Ingall thisgrill inalocation that allowsit to be moved away from other adjacent appliancesfor cleaning
and maintenance.

NOTE: If thegrill isingtalled among arow of appliances, withitsonly convenient movement forward,
sufficient roommust beavailableinfront of thegrill to permit itsseparation from adjacent appliances
for cleaning and maintenance.

/N CAUTION: Hood make-up air MUST NOT flow in a manner that restricts or
impedes the natural flow of combustion or ventilation air.

3. Confirmthat theair from theventilation hood flowing near thegrill after instalationisNOT blowingon
therear of theunit, to prevent affecting the burner flamesand possibly causing damageto plastic parts.

GAS CONNECTION INSTRUCTIONS

Ingtallingyour ANETS Girill requiresthefollowing procedure:
1. Ensurethat al thegascontrol valveknobsonthegrill areturned to the OFF’ position.
2. Ensurethat thegassupply inlet linevaveisclosed (handlecrosswiseto thelinedirection).

3. Connectthe¥4’ gassupply linetothegaslineregulator intherear of thegrill.

/N WARNING

DO NOT use a flame to check for leaks.

4. Openthegassupply linevalve (handlein-linewithlinedirection); then, confirmthat al gassupply
jointsand couplingsarefree of leaksusing soap sudsor aleak-check solution, after thegrill isin
itsdesired location.

5. RefertoGrill Operating I nstructionsto beginusingyour ANETS Grill.
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GRILL OPERATING INSTRUCTIONS

CAUTION

DO NOT operate this grill during an interruption of gas service. Turn all grill controls to

OFF, including the gas control valve knobs, then close the gas supply line valve. When

notified that the gas service has resumed, perform the Lighting Procedure descibed

below.

/N DANGER /\ DANGER

NEVER operate this grill when its flue is Avoid moving the grill while it remains
blocked or when the ventilation hood is not HOT. Let the grill cool before moving it
on because the combustion products can for service, cleaning, or maintenance to
accumulate and cause serious injury or avoid burns.
death.

A. Scheduleregular cleaningsof thegrill to ensurelong-term satisfactory operation. Refer tothe Daily

1.

2.

Cleaning Procedure, later inthismanual.

Before servicing and maintenance, allow thegrill to cool. ALWAY Sshut off gastothegrill while
working onit, to prevent personal injury.

Contact thefactory (800-837-2638) for warranty service authorization. [Alwaysnotify thefactory
thenext businessday about ‘ after-hours warranty service.] Contact your local restaurant
equipment service agency for other service, repairs, or maintenance activities, asnecessary.

LIGHTING PROCEDURE

Pushinand turn gascontrol know to* OFF’. Wait 5 minutesfor any possibleaccumulation of gasin
combustion areato escape.

Turnthegascontrol know to“PILOT”. Pushtheknob in and depressthe spark ignitor several timesto
ignitethepilot.

3. Continueto hold theknobinfor 30 seconds. If the pilot goes out when the knob isreleased, repeat

steps 1, 2,and 3.

4. Repeat thisprocedurefor all the pilots present.
5. Turnthe safety shutoff to“ON” and then set the thermostat (or manual burner valveif so equipped).
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GRILL PREPARATION FOR USE

MANUAL AND STANDARD GRILLS ONLY (DO NOT USE FOR CHROME GRILL)
Conditioning Instructions - MG & SG Models ONLY

1. Uponexamination of your grill youwill noticethat thegrill plateiscovered with aprotectivegrease.
Toremovethisgrease, turn grill thermostatsto about 250° F setting (or low setting on manually
operated grills). Asthegrill platewarmsup, carefully wipetherust preventative grease off of thegrill
plate and side and rear splash plateswith asoft cloth.

2. When cleaning hasbeen completed, apply afilm of cooking oil tothegrill platewith asmall amount of
salt. Allow plateto season for about 1 hour at 250° F whilerubbing oil and salt into thegrill surface.
Addoil and salt asrequired onany “dry spots’ that appear during this seasoning process.

3. After 1 hour at 250° F, advancethethermostat setting to 300°F. Continueuse of salt and oil for about
1 hour at 300°F. Attheend of 1 hour at 300°F, alight tan uniform coating should be present onthe
top surface of thegrill plate. If it hasnot developed, continue seasoning processas aboveat 350°F
until coatingisformed.

Note: Onmanually operated grills, keep thegrill onlow setting during entire seasoning process.

Followinginitia “ Conditioning” of thegrill plate, the thermostats may be set to the desired temperature.

CHROME GRILL
Conditioning Instructions - SGC Models ONLY

1. Spread acoating of cooking oil evenly over thesurface of thegrill. Set thethermostatsto 350°Fand
alow to heat for 1 hour.
2. Usingthescraper provided, removeany carbonized material before cooking.

GRILL SHUT DOWN PROCEDURE

1. Toturnthegrill off, turnthe gas control valvetothe“Pilot” position. To extinguishthe pilot burners,
turn tothe* Off” position.

2. If burner flamesare accidentally extinguished or the safety shutoff valvesclosesdueto pilot failure, turn
all valvesoff. Allow theunitto ventfor at least 5 minutes before attempting to re-light.
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DAILY CLEANING PROCEDURE

Standard Grill Cleaning Instruction (MG & SG Models Only)

=

Clean grill plate often to prevent sticking and poor quality of product.

2. Scrapethegrill plateregularly with aspatulaor scraper to removeall surfacegrease and food
particles.

3. Forthorough cleaning, useagrill brick or grill screento remove carbon build up ongrill plate. Do
not use any abrasive or caustic cleanersor pads onthe exterior surfaceof theunit. Useonly
cleanersand polishesrecommended for Stainlesssteel. Note: It may be necessary to season grill
againafter thiscleaning.

4. Tocleangreasedrawer, dowly and carefully removefrom cabinet. Cautiously pour contentsinto

container, wash out greasedrawer. Wipedry andreinstall into grill cabinet.

Chrome Grill Cleaning Instructions (SGC Models)

IMPORTANT: Do not use any abrasive or caustic cleaners or pads on chrome
grills.

SIMPLE 3STEPPROCESS..... Scrape, Scrub, Shine

1. Scrape—withtherazor scraper provided. Make surerazor edgeisexposed. (Thebladeisturned

inward during shipping for safety protection.)

Scrub - withthe palmyracleaning brush provided and cool water.

3. Shine - (only if necessary) withBon Ami™ cleanser, water, and asoft cloth.  Note: 1t may be
necessary to condition grill again after thiscleaning.

4. Tocleangreasedrawer, dowly and carefully removefrom cabinet. Cautioudy pour contentsinto
container, wash out greasedrawer. Wipedry andreingtal into grill cabinet.

N

DO NOT use a grill brick or grill screen or any caustic cleansers as this will damage the chrome
surface.

MONTHLY MAINTENANCE INSTRUCTIONS

NOTE: Regular maintenanceisstrongly recommended to keep thegrill operating properly.

Once each month, before beginning grill operation, check theflue (behind the backsplash panel) to ensure
that itisclear and free of obstructions, enabling exhaust combustion gasesto flow freely toward the ventila-
tionhood area. DO NOT alow theflueto becomeexcessively dirty, NEVER allow thefluetobe
blocked.

Monthly, observethe condition of theventilation hood. If it showsevidence of agreat deal of greasy

residue, remove (clean) theresidueto alow freeflow of ventilation air, taking care not to knock any residue
intogrill flue,
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GRILL TROUBLESHOOTING GUIDE

All service (repairs or part replacement) must be performed by a qualified Service Agency.

PROBLEM

TEST

REMEDY

Pilot (piezo-€electric)
pushbuttonigniter does
not light the pilot flame.

1. Check if igniter is generating a spark.

2. Check for loose spark wire or igniter nut.

3. Check position of electrode 3/16" from
pilot burner tip.

4. Check for dirty/sooty electrode.

5. Retry igniter.

1. Yes - Skip to test #3.
No - Proceed with test #2.

2. Yes- Tighten, skip to #5
No - Proceed with test #3

3. Yes - Skip to test #4.

No - Reposition electrode and
skip to test #5

4. Yes - Clean, skip to test #5

No - Proceed with test #5

5. Lights - Okay.
Doesn't light - Replaceigniter
mechanism.

Pilot flame does not
stay lit.

1. Observeif pilot flameis*“wavering” (being
blown about by a draft).

2. Observeif pilot flameistoo small to heat
thermocouple.

3. Check for dirty/sooty pilot burner.

4. Check thermocouple output voltage.

5. Check gas supply pressure with al other
equipment operating. (6" WC for natural
gasand 11" WC for propane, minimum)

6. Observe pilot flame.

1. Yes - Block or redirect the

draft to keep the flame burning
steadily. Skip to test #6.
No - Proceed with test #2.

2. Yes- Adjust the pilot valve

(part of gas control valve) to
increase the flame size, un
screw and retain the slotted
threaded cover; turn the pilot
valve adjustment screw two
turns counter clockwise; re-
install the threaded cover. Skip
to test #6.

No - Proceed with test #3.

3. Yes - Clean. Skip to test #6.

No - Proceed with test #4 .

4, Morethan 10 millivolts-

proceed with test #5.
Lessthan 10 millivolts-
replace thermocouple, skip
to test #6.

5. Increase if needed, proceed

with test #6.

6. Stayslit - Okay.

Does not stay lit - Replace gas
control valve.
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GRILL TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Main burners do not
ignite.

. Check that gas control valveis set to

“ ONH .

. Check that pilots are burning.

. Increase temperature setting on

thermostat control.

. Check gas supply pressure with al other

equipment operating. (6” WC for natural
gasand 11" WC for propane, minimum)

. Observeif main burnersignite.

. Yes - Proceed to test #2.

. Yes - Proceed to test #3

. Proceed to test #4.

. Increase if needed, proceed to

. Yes - Okay.

No - Turnto “ON” and skip to
test #5.

No - Follow lighting instructions
onpage 7. Skip to test #5.

test #5.

No - Replace gas control valve.

Over temperature or
main burners do not
stop burning.

. Turn thermostat control to “OFF”.

Observe if main burners go off.

. Turn gas control valve knob to “ OFF”.

Observe if main burners go off.

. Reset thermostat control to desired

setting. Observeif main burners go off
when temperature is reached.

. Yes - Skip to test #3.

. Yes - Proceed with test #3.

. Yes - Okay.

No - Proceed with test #2.

No - Replace gas control
valve.

No - Replace thermostat.

Grill plateiscold
(Burners not
firing).

1. Check that gas supply isturned on.

Check for lit pilot.

Check that gas control valveisin “ON”
position.

Check that thermostat control is at
desired setting.

. Yes — Proceed to test #2.

. Yes — Proceed to test #3

. Yes — Proceed to test #4.

. Yes — Proceed to test #5.

No — Turn on, follow
Lighting Instructions on
page 7. Skip to test #4.

No — Follow Lighting
Instructions on page 7. Skip
to test #6.

No—Turnto “ON". Skipto
test #6.

No — Increase setting.
Proceed to test #5.
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GRILL TROUBLESHOOTING GUIDE (continued)

PROBLEM CAUSE REMEDY
(Continued) . Check gas supply pressure with all 5. Increase if needed, proceed to
Grill plateiscold other equipment operating. (6 test #6.

(Burners not WC for natural gas and 11" WC
firing). for propane, minimum). 6. Yes- Okay.

. Observe if main burners arefiring.

No - Replace thermostat.

Grill plateisnot hot
enough.

Check that thermostat control
setting is at desired setting.

Check gas supply pressure with all
other equipment operating. (6”
WC for natural gas and 11" WC
for propane, minimum).

Check for fans or excessive air
flow over grill surface.

Check for dirty/sooty pilot burner.

Observeif grill plate temperature
is acceptable.

1. Yes— Proceed to test #2.
No — Increase setting. Skip to
test #5.

2. Above — Proceed to test #3.
Below — Increase gas supply
pressure. Skip to test #5.

3. Yes—Block or turn off air supply.
Skip to test #5.
No —P proceed to test #4.

4. Yes—Clean pilot burner.
Proceed to test #5.
No — proceed to test #5.

5. Yes— Okay.
No — Replace thermostat.

Black soot accumu-
|ation on burnerson
under side of grill
plate.

Check if pressure regulator is
installed in supply line.

Adjust pressure regulator setting by
turning the adjusting slot counter-
clockwise (under the sotted cap).

1. Yes — Proceed to test #2

No —Install regulator supplied
with unit. Proceed to test #2.
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LIMITED WARRANTY

ANETSBERGER BROTHERS, INC., Northbrook, Illinois, USA, certifies
that all equipment of itsmanufactureis, to thebest of itsknowledge, freefrom
defective materia and workmanship.

ANETSBERGER BROTHERS, INC., agreestoreplaceany integral part of
itsequipment that provesdefectivewithin 15 monthsof date of original ship-
ment from thefactory, or 12 monthsfromthedate of instalation, whichever is
sooner. Buyer must return the defective part to thefactory, freight prepaid,
for ingpection. Anetsberger Brothers, Inc., further agreesto assumethe cost
of ingtalling said replacement part within the same period.

All frypotsare covered by thewarranty abovefor thefirst year of operation.
Variousmodelshave an extended warranty that cover the replacement of the
frypot only. Seetheindividua specification sheetsfor details.

Overtimecharges, cdlibration, adjustmentsand abnorma installation charges
shall not beat the expense of Anetsberger Brothers, Inc.

The conditionsand warranty expressed abovearevalid only if equipment has
been properly installed and operated. No other warranty, expressed or im-
plied, shall govern equipment manufactured by Anetsberger Brothers, Inc.
Under no circumstances shall Anetsberger Brothers, Inc., beliablefor lossof
profitsor any direct or indirect cost, expenses, lossor damagesarising out of
defectsin or failureof the equipment or any part thereof.
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Anetsberger Brothers, Inc.
180 North Anets Drive » Northbrook, Illinois 60062 « 847-272-0770 « Fax 847-272-1943
Toll-free Customer & Warranty Service: 800/ 837-2638
Web Site: www.anetsberger.com

(Keep this Manual in a Convenient Location for Reference)

Form 1-201; Rev. 3/02  Price $20.00 US
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