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32 inch Dual Zone Charcoal Grill with Lower Cabinet

Manual for Installation, Care and Maintenance
IMPORTANT, RETAIN FOR FUTURE REFERENCE: READ CAREFULLY

*For Outdoor Household Use Only
*Not Suitable For Commercial Applications

Questions, problems, and/or missing parts? Before returning to your retailer, please send an
email to our customer service department: nxrcs@duro-global.com

@ If you prefer to speak to alive agent; call 1-888-909-8818 Monday-Friday 9:00 AM —5:00 PM PST;
Languages Spoken: English, French, and Spanish



mailto:nxrcs@duro-global.com
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WARNINGS:
READ ALL INSTRUCTIONS

«  For outdoor use only.

« This instruction manual contains important information necessary for the proper assembly
and safe use of the appliance.

« Do not leave the appliance unattended. Keep young children and pets away. Do not move
the device during use.

* Notintended to be installed in or on boats and should never be used as a heater.

« Improper installation, adjustment, alteration, service or maintenance can cause property
damage, injury or death.

« Read this instruction manual thoroughly before installing or servicing this equipment.

»  For safe assembly and operation, take care to avoid sharp edges that could cause cuts or
scrapes.

« Light charcoal with appropriate materials. Gasoline, kerosene, and alcohol are strictly
prohibited due to the high risk of explosion and potential for serious injury.

« Maintain a minimum clearance of 12 feet between the grill and any combustible materials
like decks, buildings, fences, trees, or bushes.

«  Never relocate the grill while in use or when containing hot coals or ashes. Allow it to
cool completely first.

« Avoid placing the grill near flammable liquids, gases, or areas with potential flammable
vapors.

*  When using oil or grease for cooking, ensure the temperature remains below 350°F
(177°C). Refrain from storing or using excess cooking oil near the grill or any other
grilling equipment.

«  For safety purposes, utilize gloves or other protective gear when handling ash pan
hangers.

« Do not exceed a temperature of 400°F (204°C).

« To extend the lifespan of your grill, avoid direct contact between charcoal or wood and
the grill walls.

«  Protect your hands from burns by always wearing grill gloves. Refrain from touching hot
surfaces.

A WARNING: FUELS USED IN WOOD OR CHARCOAL BURNING
APPLIANCES, AND THE PRODUCTS OF COMBUSTION OF SUCH
FUELS, CAN EXPOSE YOU TO CHEMICALS INCLUDING CARBON
BLACK, WHICH IS KNOWN TO THE STATE OF CALIFORNIA TO
CAUSE CANCER, AND CARBON MONOXIDE, WHICH IS KNOWN
TO THE STATE OF CALIFORNIA TO CAUSE BIRTH DEFECTS OR
OTHER REPRODUCTIVE HARM. For more information go to:
www.P65Warnings.ca.gov



http://www.P65Warnings.ca.gov/
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SAFETY PRECAUTIONS:

READ ALL INSTRUCTIONS

« Cooling: Allow the grill to cool completely before anyone approaches it for cleaning or
storage. Never leave anyone unattended near a hot grill.

« Cookware: Only use cookware designed for grill use. This excludes glass, plastic, and
ceramic materials. Avoid placing empty cookware in the grill while it's hot.

« Storage: Store the grill only when the fire is completely extinguished, and all surfaces
are cool to the touch. Do not store ashes or charcoal inside the grill.

« Carbon Monoxide Hazard: This grill is not intended for use as a heater. Carbon
monoxide poisoning is a serious risk.

« Hot Surfaces: Use caution! The grill, including its surfaces and cookware, will be hot
during and after use. Wear protective gloves and mitts to avoid burns.

+ Food Removal: Use long, sturdy cooking tools and protective gloves when removing
food from the grill to prevent burns from hot surfaces or splattering liquids.

« Stability: Avoid bumping or impacting the grill to prevent personal injury, damage to the
grill, or spills.

+ Steam and Vents: Maintain a safe distance from the grill's doors and vents while it's in
use. Be aware of the hot steam and air that are expelled.

« Air Dampers: Wear protective gloves when adjusting the air dampers, as they become
hot during use and cooling.

« Open Flame: Keep a safe distance from the open flame, burning charcoal, and hot
surfaces. Avoid leaning over the grill while lighting it. Secure loose hair and clothing to
prevent them from catching fire.

« Ventilation: Do not obstruct the flow of combustion air and ventilation.

«  Aluminum Foil: Avoid covering the cooking racks with aluminum foil, as this can trap
heat and damage the grill.

« Ash Disposal: Allow coals and ashes to cool completely before disposal. Soak them in
water placed in aluminum foil before discarding them in a non-combustible container.

* Fuel Preparation: Allow the fuel to preheat until red hot for at least 30 minutes before
using the grill. Do not begin cooking until the fuel has a light ash coating.

« Ash Removal: Never remove the ash can while the ashes and charcoal are hot.

* Protective Gear: Always wear protective gloves when handling the hot grill or working
with fire. Use gloves or long, sturdy tools when adding charcoal.

« Charcoal Loading: Never overload the charcoal grate, as this can cause injury and
damage to the grill.

« Lighter Fluid: Never add lighter fluid to ignited charcoal. Refer to the lighter fluid
container for proper instructions.
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OPERATING INSTRUCTIONS:

IMPORTANT! INITIAL USE:
Seasoning Cast Iron Cooking Grids and Griddle

Seasoning Process:

1. Preparation:
+ Using a paper towel or cloth, lightly coat the cooking grate, charcoal tray, inside of the grill
lid, and firebox with a high smoke point cooking oil (e.g., canola, vegetable).

Charcoal Lighting and Preheating:
Raise the cooking grate, open the charcoal doors, and fully open the air dampers.
Stack or place up to 3 Ibs (1.4 kg) of charcoal on the charcoal tray in a pyramid shape.
Close the charcoal door and follow the separate instructions for "LIGHTING YOUR GRILL".
Important: Keep the grill lid open during this step.
 After approximately 15 minutes, when the flames subside, spread the charcoal into a single
layer.
» Fuel Restriction: Use only charcoal as fuel. Do not use any other fuel source in your grill.

L] ] L] .N

3. Seasoning Burn:

Wearing protective gloves, carefully lower the cooking grate back into position.

+ Close the grill lid and allow the grill to burn for about 1 hour, reaching a temperature of
350°F (177°C).

4. Cooling and Re-oiling:
« Turn off the grill and allow it to cool completely before proceeding.

5. Second Seasoning Coat:
« Once cool, reapply a light coat of cooking oil to the cooking grate, charcoal tray, inside of
the grill lid, and firebox.

6. Final Seasoning Burn:
+ Relight the grill and let it burn for 30 minutes.

Maintaining the Seasoning:
Frequent seasoning helps prevent rust. If rust appears, clean the affected area with a steel
brush, apply vegetable shortening, and repeat the seasoning process outlined above.
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OPERATING INSTRUCTIONS (Continued):

Lighting Your Grill

Preparation:

1. Open the Grill:
« Raise the cooking grate, open the charcoal door, and fully open the air dampers to allow
for proper airflow and ignition.

2. Load the Charcoal:

Place up to 3 Ibs (1.4 kg) of charcoal on the charcoal tray. Stack the charcoal in a pyramid
shape for optimal airflow.

 Fuel Restriction: Use only charcoal as fuel. Do not use any other fuel sources in your grill.

3. Lighting with Lighter Fluid (Caution):

 Safety First: Close the charcoal door before proceeding.

+ Lighter Fluid Use: Follow the specific instructions provided on the lighter fluid container.
Important: Always add lighter fluid at least 30 ft (9 m) away from the grill for safety
reasons. Never lean over the grill while lighting the charcoal.

+ Light the charcoal according to the lighter fluid container's instructions. Leave the grill lid
open during this step.

4. Charcoal Burning:
+ Allow the charcoal to burn for approximately 20 minutes. The flames will subside, and the
charcoal will begin to ash over.

5. Spreading the Coals:
» Once the charcoal is completely covered in ash, spread the coals into a single layer using
appropriate grilling tools.

6. Adding More Charcoal (Optional):
If your cooking session will exceed 30 minutes, you may add additional charcoal for
sustained heat.
» To add more charcoal:

After spreading the initial coals, add 15 briquettes to the outer edge of the fire.

Once these additional briquettes are 80% covered in ash, transfer them to the center of
the fire as needed to maintain consistent cooking temperature.
« Always refer to the instructions and warnings on the charcoal bag for safe handling.

7. Positioning the Cooking Grate:
While wearing protective gloves, carefully lower the cooking grate back into its position.
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OPERATING INSTRUCTIONS (Continued):

Lighting Your Grill

8. Heat Circulation:
Do not cover the cooking grate with aluminum foil, as this can trap heat and disrupt proper
heat circulation.

Cooking and Temperature Control:

9. Food Placement:

 Place your food in the center of the preheated cooking grate.

+ Avoid overloading the grill with food. Excessive amounts of food can trap heat, extend
cooking times, and lead to uneven results.

» Leave space between food items and the grill sides to ensure proper heat circulation.

« If using cooking pans, position them in the center of the grate for even cooking.

10. Adjusting Temperature:
« To achieve the desired cooking temperature, adjust the grill's air dampers and charcoal
tray height.
Close the air dampers to retain moisture and heat during cooking. Conversely, open the
dampers slightly to release moisture when cooking fish or jerky.
Begin with the cooking grate in the lowest position and raise it gradually to reach the
desired temperature.

Searing Tip:

e The adjustable charcoal tray can be positioned closer to the cooking grate for searing
purposes. This helps lock in the juices of your meat. Searing typically takes only a few
minutes per side. Be mindful not to burn the food. After searing, return the charcoal tray to
its original position for further cooking.

Additional Notes:

e Extremely cold weather may extend cooking times.

e Allow the grill to cool completely before cleaning. Cleaning your grill after every use is
essential to extend its lifespan and prevent mold and mildew growth.
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CARE AND MAINTENANCE:

Safety First:
« Always ensure the grill is completely cool to the touch before cleaning or storing it.

Regular Inspection:
» Regularly inspect the grill's hardware and assembled parts to verify it's in safe working
condition.

Ash Removal:
« After each use, wait until the ashes have completely cooled before emptying the ash tray.

Cleaning:

» Use mild dish soap and water to clean the grill and cooking grate. Wipe down the grill's
exterior with a damp cloth.

« Important: Avoid using oven cleaner or other harsh cleaning agents. Make sure to dry all
surfaces thoroughly after cleaning.

Ash Tray and Firebox Maintenance:
» Once the ashes are cool, clean the ash tray and the inside of the firebox after every use to
remove ash buildup, residue, and dust.

Ash Disposal:
+ Allow ashes to cool completely before disposal. Wrap them in aluminum foil, soak them
with water, and discard them in a non-combustible container.

Storage:
« Always store the grill in a covered and dry area. Only store the grill when the fire is
completely extinguished, and all surfaces are cool.

Seasonal Storage:

« Even when using a grill cover, it's recommended to check your grill periodically, especially
during periods of infrequent use. This helps prevent potential rust and corrosion caused by
moisture buildup.
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ASSEMBLY:

CAUTION!

* THIS UNIT IS HEAVY! DO NOT attempt to assemble without a helper.

« Some parts may contain sharp edges — especially as noted in each assembly step! Wear
protective gloves if necessary.

+ Tools required for assembly (Not included)

Carefully Read All Instructions Completely
Before Starting Assembly

Work Area:
» Choose a clean, flat surface for assembly to avoid scratching or damaging the grill
components.

Required Tools:

» Gather the necessary tools for assembly:

o 8-inch Phillips head screwdriver (Not included)

o Pliers or adjustable wrench (optional) (Not included)

Estimated Assembly Time:
+ Allow approximately 45 minutes to complete the assembly process.

Note:
« The actual product you receive may slightly differ from the images shown in this manual.
 Certain assembly steps may have already been completed at the factory.
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Hardware List
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Parts List

Part# | Qty |Description Part# | Qty |Description
1 1 |Lid Handle 18 | 2 |Caster (Without Brake)
2 1 |Lid 19 | 2 |Caster (With Brake)
3 1 [Chinmney 20 1 [Cart - Right Panel
4 1 |Warming Rack 21 1 |Cart - Right Door
5 4 |Cooking Grid 22 2 |Door Handle
6 2 [Charcoal Tray 23 1 |Ash Tray
7 2 |[Slotted Adjustment Panel 24 1 [Side Shelf, Right
8 1 |Charcoal Access Door, Left 25 4 |Side Shelf Bracket
9 1 [Side Shelf, Left 26 | 2 |Cranker Handle
10 2 |Charcoal Door Handle 27 1 |Charcoal Access Door, Right
11 1 [Rear Support Frame, Left Side Shelf 28 1 [Firebox - Middle Panel
12 1 |Front Support Frame, Left Side Shelf 29 | 4 |Door Washer
13 1 [Front Door Beam 30 1 [Rear Support Frame, Right Side Shelf
14 1 [Cart- Rear Panel 31 1 |Front Support Frame, Right Side Shelf
15 1 |Cart - Left Door 32 1 |CastIron Griddle
16 | 1 [Cart- Left Panel 33 | 1 |Griddle / Grid Holder
17 1 |Cart - Bottom Panel
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Distributed by:

Costco Wholesale Corporation
P.O. Box 34535
Seattle, WA 98124-1535
USA
1-800-774-2678
Www.costco.com

Costco Wholesale UK Ltd /
Costco Online UK Ltd
Hartspring Lane
Watford, Herts
WD25 8JS
United Kingdom
01923 213113
www.costco.co.uk

Costco Wholesale Japan Ltd.
2 Kakuchi, 2 Gaiku, Kaneda-Nishi
361 Urikura, Kisarazu shi
Chiba, 292-0007 Japan
0570-200-800
www.costco.co.jp

Costco Wholesale Sweden AB
Box 614
114 11 Stockholm
Sweden
www.costco.se

Costco Wholesale Canada Ltd.*
415 W. Hunt Club Road
Ottawa, Ontario
K2E 1C5, Canada
1-800-463-3783
www.costco.ca
* faisant affaire au Québec sous
le nom les Entrepéts Costco

Costco Wholesale Spain S.L.U.
Poligono Empresarial Los Gavilanes
C/ Agustin de Betancourt, 17
28906 Getafe (Madrid) Esparia
NIF: B86509460
900 111 155
www.costco.es

Costco Wholesale Korea, Ltd.
40, lljik-ro
Gwangmyeong-si
Gyeonggi-do, 14347, Korea
1899-9900
www.costco.co.kr

Importado por:

Importadora Primex S.A. de C.V.

Blvd. Magnocentro No. 4
San Fernando La Herradura
Huixquilucan, Estado de México
C.P. 52765
RFC: IPR-930907-S70
(55)-5246-5500
WWW.COStco.com.mx

Costco Wholesale Iceland ehf.
Kauptun 3-7, 210 Gardabaer
Iceland
www.costco.is

Costco Wholesale New Zealand Limited

2 Gunton Drive
Westgate
Auckland 0814
New Zealand
www.costco.co.nz

Hh e i
MADE IN CHINA
FABRIQUE EN CHINE
HECHO EN CHINA
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Costco Wholesale Australia Pty Ltd
17-21 Parramatta Road
Lidcombe NSW 2141
Australia
www.costco.com.au

Costco France
1 avenue de Bréhat
91140 Villebon-sur-Y vette
France
0180450110
www.costco.fr

Costco (China) Investment Co., Ltd.
Room 01 Mezzanine
No. 5178, Kang Xin Highway
Pudong New District
Shanghai
China 201315
+86-21-6257-7065
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