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Iltem No. 554LPGGP30, 554LPGGP30KIT, 554LPGGP36, 554LPGGP36KIT, 554LPGGPA8, 554LPGGPABKIT,
954LPGGP60, 554LPGGPGOKIT, 554LPGGPT2, 554LPGGPT2KIT

BACKYARD GRIDDLE ATTACHMENT

pnu FOR LIQUID PROPANE OUTDOOR GRILLS

User Manual

+ Retain this manual for future reference.

+ Unit must be kept clear of combustibles at all times.
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OWNER’S INFORMATION

Please complete this information and retain this manual for the life of the equipment. For warranty purposes, please fill out and
retain this information. An example of the serial plate(s) for these units are included below for reference:

Model No.

Serial No.

Date of Purchase

Order No.

INTRODUCTION

Congratulations on your purchase of a Backyard Pro Griddle Attachment or Griddle Grill Kit. Please read the following warnings,
assembly instructions, and operation instructions to get the best and safest use out of your purchase.

shopbackyardpro.com
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A SAFETY WARNINGS A

Backyard Pro LP Outdoor Grills are designed, built, and sold for commercial use and should be operated by trained personnel only.
Clearly post all DANGERS, CAUTIONS, WARNINGS, and OPERATING INSTRUCTIONS near each unit to insure proper operation and to
reduce the chance of personal injury and/or equipment damage.

DANGER:

WARNING:

DANGER:

WARNING:

CAUTION:
CAUTION:

NOTICE:

NOTICE:

DO NOT use gas grill forindoor cooking or heating. Toxic fumes can accumulate and cause asphyxiation.
Do not use in or on boats or recreational vehicles.

Improper installation, adjustment, alteration, service, or maintenance could cause injury or property damage.
Read the installation, operation, and maintenance instructions thoroughly. Failure to follow these instructions could
result in fire or explosion that could cause property damage, personal injury, or death.

If you smell gas:

» Shut off gas to the appliance.

 Extinguish any open flame.

e QOpenthe lid if applicable.

* [f odor continues, keep away from the appliance and immediately call your gas supplier or your fire department.

DO NOT store or use gasoline or other flammable liquids or vapors in the vicinity of this or any other appliance.
DO NOT use the griddle attachment unless it is completely assembled and all parts are securely fastened and tightened.

DO NOT touch metal parts of the griddle until it has completely cooled (about 45 to 60 minutes) to avoid burns,
unless you are wearing protective gear (BBQ mittens, pot holders, etc.).

The use and installation of this product must conform to local codes. In absence of local codes, use the National Fuel
Gas Code, ANSI Z223.1/NFPA54, Natural Gas and Propane Installation Code, CSA B149.1, or Propane Storage and
Handling Code, B149.2.

Read all instructions prior to assembly and use. Read and understand all warnings and precautions prior to
operating your grill.

shopbackyardpro.com
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COMPATIBILITY CHART
GRILL ‘ COMPATIBLE GRIDDLE ‘ QUANTITY
554LPG30 554LPGGP30 1
554LPG36 554LPGGP36 1
554LPG48 554LPGGP48 1
554LPG60 554LPGGP30 2
5541 PG72 554LPGGP36 2
BEFORE * Ensure gas supply to unitis turned off and the grill is completely cool.
ASSEMBLY * Remove the grill grates from the grill.

x1 n Connector Plates X2
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=
@
3
o
—
@

STEP 1

) Set the Connector Plates (B) in place
= - . and secure to the side of the grill with
= .
0000000000095, ﬂ (3) Screws (C) each.
Q20909

Place the Griddle Plate (A) on top of the
Connector Plates (B) and secure with
(2) Screws (C) on each side.

Make sure all screws are tight.

STEP 3

100

Note: Griddle must be secured to the grill
at all times during operation.

Note: For models that include two griddles,
repeat the above process for your second
griddle plate.

shopbackyardpro.com
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STARTUP

e Once you have installed the griddle, we recommend cleaning the griddle and seasoning to prevent sticking. Please see the below
instructions.

* When ready, follow the instructions for lighting your grill found in your grill manual.
 Allow sufficient time for the griddle to heat up to your desired temperature. Pre-heat times can vary due to differing conditions.

SEASONING INSTRUCTIONS

e Seasoning is not required, but the below procedure may be done to improve the non-stick qualities of the cooking surface.

1. Heat the griddle to a medium temperature and pour on a small amount of cooking oil.
2. Spread the oil over the entire griddle surface with a cloth to create a thin film.

3. Wipe off any excess oil with a clean, lint-free cloth.

4. Repeat this procedure 2 times.

GLEANING AND MAINTENANCE

WARNING: To prevent injury, allow the grill and griddle to cool for at least 45-60 minutes prior to removing the griddle from the grill.

AFTER EACH USE

* Clean debris from griddle with a wire brush or flexible spatula.

DAILY CLEANING

» Thoroughly clean the backsplash, sides, and front of your griddle using a non-abrasive cleaner and a clean sponge or towel.
(Recommended: Noble Chemical Blast Liquid Oven & Grill Cleaner)

e Remove, empty, and thoroughly clean the grease tray.

WEEKLY GLEANING

» Thoroughly clean the griddle surface once a week. A detergent may be used on the surface to help remove tough, stuck-on food
product (Recommended: Noble Chemical Griddle Kleen). Extreme care must be taken to be sure that the utilized detergent is
completely removed from the griddle surface. Upon absolute removal of the detergent, the griddle surface should then be covered
with a thin film of cooking oil to prevent rusting. After the griddle surface has been fully coated, clean surface with a damp cloth and
polish with a soft, dry cloth.

* [fnecessary, use a griddle stone, brush, or steel wool on the surface.
Note: Be sure to rub WITH the grain of the metal while the griddle remains warm - NOT hot!

* To remove discoloration, use a nonabrasive cleaner.
* The griddle must be seasoned again after each weekly cleaning.
 See grill manual for grill cleaning instructions

shopbackyardpro.com



