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THE STORY

It all began in 1976 when a small steel fabrication business launched by Wolfgang Schroeter started manufacturing steel railings in Barrie, Ontario, Canada.
At that time, no one could imagine the incredible future that lay ahead for Wolf Steel ltd. and eventually Napoleon® Fireplaces and Napoleon™ Gourmet Grills.
Since the first wood stove rolled off the production line over 36 years ago, Wolf Steel's commitment was to be distinctive and successful in everything they do.
The original sfove featured a solid cast iron two-door design and was produced in a 95 m2 manufacturing facility. By 1981, the name “Napoleon™ was born
and with it, the first single glass door with Pyroceram high temperature ceramic glass — a first in the industry. This was the first of many milestones for Wolf Steel

and over the next few years, the demand for Napoleon’s wood stoves grew beyond Ontario’s borders fo the rest of Canada, the United States, Europe and the

United Kingdom. Napoleon™ is an ISO9001 — 2008 registered company and operates with 120,000 square metres of manufocturing space and over 700
employees. We are North America's largest privately owned manufacturer of quality wood and gas fireplaces (inserts and stoves), gourmet gas and charcoal
grills, outdoor living products, waterfalls and a complete line of HVAC equipment.

l’"'

|
:



CREATIVE SPIRIT,
PERFORMANCE & QUALITY

A passionate dedication to grilling.

Napoleon®, a family owned Canadian company, has been providing home comfort for over 36 years, commitied to designing and manufacturing
only the finest high efficiency grills, fireplaces and outdoor living products you can depend on.

Superior technology, rock solid performance, balanced design and unparalleled customer service are the hallmark of the Napoleon” name. Your
Napoleon® grill is designed to excel, offering a cooking experience as gratifying as the wonderful meals you will create. In the pages ahead, you'll
discover the beauty and simplicity of Napoleon” style - the ideal complement to your outdoor living space.

Una dedicacién apasionada al
arte de cocinar en parrillas.

== Napoleon™ es una empresa familiar
canadiense que, desde hace mas de 36
afios, ofrece la comodidad para el hogar
con el disefio y la fabricacién de parrillas,
chimeneas y productos para la vida al aire
libre de la mds alta calidad y de los cuales
usted puede confiar.

la tecnologia superior, el excelente
rendimiento, el disefio balanceado vy el
mejor servicio al clienfe son el sello de la
marca Napoleon’. la parrilla Napoleon®
estd disefiada para lucirse y ofrecer una
experiencia culinaria fan gratificante como
las comidas que prepare con ella. En las
siguientes pdaginas, usted podrd descubrir la
belleza y sencillez del estilo Napoleon’, el

complemento ideal para la vida al aire libre.

Un'appassionata

dedizione alle grigliate.

N R Napoleon®& un'azienda privata canodese
che, da oltre 36 anni, contribuisce al benessere
della vostra casa con lo progetiazione e
costruzione di grill, camini e prodotti di altissima
qualitar per la vita all'aria aperta.

la  superiorita  tecnologica, le  prestazioni
affidabili, iI design elegante e un'assistenza
ai clienfi senza uguali sono caratteristiche del
marchio Napoleon'. Il vostro grill Napoleon®
& pensato per essere il meglio e per offrire
un'esperienza di coftura grafificante quanto i
piatii meravigliosi che creerete con esso. Nelle
prossime pagine scoprite la bellezza e la
semplicitas dello stile Napoleon' - il complemento
ideale del vostro spazio esterno.

[ops4yas npeganHOCTb TOTOBKE Ha IPUJIE.
> Kanaackasa cemeiiHaa komnaHua Napoleon
obecneunBaeT AOMaLIHWI YIOT B TedeHUne 6onee
36 net. KomnaHua nNpoeKTMpyeT W BbinycKaeT
TOJIbKO CaMble HaleXKHbIe U BbICOKO3 b dEKTUBHbIE
TPWY, KaMVHbl U UCMOMNb3yeMble Ha OTKPbITOM
BO3yXe YCTPOWCTBA, Ha KOTOpble Bbl MOXeTe
BCeraa paccunTbiBaTh.

Hogenwwe TEXHONOrnK, 6e3ynpeque

UCMONHeHNe, CBanaHCMPOBaHHbIN AW3aiH  ©
HEeMpeB30MAEHHOe  0OCNyXMBaHNE — KIUEHTOB
- BOT XapaKTepHble uyepTbl 6peHpa Napoleon.
lpunb Napoleon Bonnouwaet B cebe Hamnyywme
KynuMHapHble TPaauLMK; OH AOCTaBUT BaM HU C
yeM He CpaBHUMOE Y[OBONbCTBME U MO3BOANT
npWUroToBUTb  U3ymuUTenbHble  6nioga.  Ha
CNeAytoLMX CTPaHMLAX Bbl CMOXETe OLEHUTb
KpacoTy u npoctoty ctuna rpuneit Napoleon
- npeanbHoe AOMOMHEHME K MJOWaAKe nepen

Balnm JOMOM.
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GRILL

1 Napoleon® Multi-Grill Basket
Red Wine Balsamic Vinaigrette

® 250 mL (1 cup) olive oil

o 60 mL (% cup) shiraz

® 60 mL (% cup) balsamic vinegar

o 30 mL (2 thsp.) dijon mustard

o 15mL (1 thsp.) chopped fresh rosemary

® 1o taste salt and coarsely ground black pepper

o 1 large Vidalia or sweet yellow onion
peeled and sliced into rings

2 green zucchini - sliced in half lengthwise
o 8 large white mushrooms

3 sweet peppers (red, yellow, orange)
cut in half, stems and seeds removed

©  Thunch asparagus - trimmed
o 250 mL (1 cup) crumbled goat cheese
| o 5mL(1tsp.) chopped fresh rosemary

EDWEGETABLE
ISALAD WITH.S
SBALSAMIC |NA|§fiE‘i

:
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First, prepare the vinaigrette. In a bowl whisk together the olive oil,
shiraz, balsamic vinegar, dijon mustard and rosemary. Season with salt
and coarsely ground black pepper to faste.

In a large bowl or sealable container, combine all vegetables together.
Add half of the vinaigrette o container, seal and refrigerate for one
hour, turning occasionally to marinate evenly. Reserve remaining half
of vinaigrette fo toss with vegetables after grilling.

Preheat grill to medium-high heat.

Remove vegetables from marinade and arrange in a Napoleon®
Mulii-Grill Basket. Place basket onto grill and cook vegetables, turning
basket and basting occasionally with marinade, unfil lightly charred and
tender, about 6-8 minutes per side.

Remove basket from grill and allow to cool slightly. Remove vegetables
and cut into large chunks. Place vegetables into a large bowl, toss with
reserved red wine balsamic vinaigrette, season with salt and coarsely
ground black pepper fo taste. Arrange onto serving platter and top with
crumbled goat cheese and chopped fresh rosemary.

Serves 8

Sistema con dos cdmaras de coccién independientes y dos quemadores inferiores
SIZZLE ZONE por infrarrojos

- Tapa corrediza LIFT EASE" que ocupa menos espacio

Quemador posterior infrarrojo con kit de rofisserie opcional y cuatro tenedores

Quemador lateral tradicional

Almacenamiento adicional en caso de reuniones con muchas personas

Unidad disponible a gas propano

Préctico cajon extraible

No-uUvi BN
' ' ' ' '

Sistema di cottura a due unita con due bruciatori inferiori a infrarossi SIZZLE ZONE
Coperchio salvaspazio a guida scorrevole LIFT EASE

Bruciatore posteriore a infrarossi con, opzionale, kit rosticceria e 4 forchettoni
Fornello laterale tradizionale

Area di lavoro di grandi dimensioni, per grandi raduni

Disponibile la versione a propano

Pratico cassetto estraibile

NOoN U B WO N —
' ' ' ' ' ' '

= 1-  (napeHHas aAcTema ¢ 1BYMA PasaenbHbIMU HIDKHUMI

UHpaKpacHbimi ropenkami SIZZLE ZONE

2- OtkupHas Kpbiwka LIFT EASE ans skoHomum mecTa

3- 3ajHAA MHOpakpacHaa ropeska ¢ npuobpetaembiM OTAENbHO
BEpTENOM 1 4 BUIKaMU-GuKkcatopamm Beprena

4- boKoBas KOHDOpKa

5- JlononHuTenbHblii WKaduuK Ans XpaHEHNA MACCBHBIX
NpUHAANEXHOCTEIA

6- Lkad ana bannoHa ¢ nponaHom

7~ YnoOHblii BbIABIKHON ALK

5Lf£ ‘/[ gﬁg{

*Proudly Made in Canada
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PRESTIGE' Il PT750

>27.7 kW | 7 Burners
PT750RSBI

2 - Space saving
—1 LIFT EASE " roll top lid

Stainless Steel WAVE" Cooking Grids Stainless Steel Sear Plates 1 - Twin head Cookmg

P\qtqs d_e acero ipoxidqb]e WAVE P\utos d}e}seHutAio_d_e acero inoxidoble system with two

Griglie di cottura in acciaio inox WAVE Diffusori in acciaio inox . .

Pewetka gna rpuna WAVE 13 Hepxaetoweii crani [InacTuHbl U3 HepxaBetoLueli crann dedlcofed mfrored Jo 3 - Regr m{rored

SIZZIE ZONE burner with
e T, botiom b ional oisser
- offom purners optional rofisserie
1 kit and 4 forks

Two Infrared Botfom Burners Pull Qut Drawer
Dos quemadores inferiores infrarrojos Cajon extraible
Due bruciatori inferiori a infrarossi Cassetto estraibile
[1Be HINKHIE MHOPAKPACHbIE rOpEnKM BblgBIKHOI LUK

l L 4 - Range side
7 - Convenient pull burner
out drawer

6- Available asa —

Range Side Burner Infrared Rear Burner ;
Quemador lateral tradicional Quemador posterior infrarrojo propane unit 5 - Extra sforoge space
Fornello laterale tradizionale Bruciatore posteriore a infrarossi ol Loyt
bokoBas KoHpopka 3anHAA UHOpaKpacHas ropenka | or large QOT erings
45cm 68 cm N = L
<« <« > 2=
2
Infrared Side 24 - .
Primary Cookin cm
43 cm Burners Y 9 Burner dia.

221 emx 72 cmx 126cm | 155.1 kg

OVEN-LIKE PERFORMANCE - Napoleon's LIFT EASE roll top lid tucks neatly back giving you more PRESTAZIONI SIMILI A QUELLE DEL FORNO - |l coperchio a guida scorrevole LIFT EASE

space on your patio or deck. The tightly sealed lid will not be compromised by prevailing winds. Maximum heat is retained in the  di Napoleon” si ritrae per rendere pib spazioso il vostro giardino o la terrazza. La tenuta del coperchio non viene compromessa

streamlined, double-walled lid for oven-like performance. dalla presenza di vento. Tutto il calore viene conservato sotto alla doppia parete del coperchio, dal design lineare, per offrirvi
prestazioni simili a quelle di un forno.

FUNCIONAMIENTO SIMILAR AL DEL HORNO - la tapa corrediza LIFT EASE de FTOTOBUT, KAK B IYXOBKE - Kpbiwka LIFT EASE rpuns Napoleon akkypaTHo 0TKWAbIBAETCA Ha3ag,
Napoleon® se pliega completamente hacia atrds para brindar mds espacio en el jardin o en la terraza. El viento no afecta el 0cB060XK1as 60MbLLIE MECTA Ha BaLLieM BHYTPEHHeM ABOPE Wiu Ha Bepanze. I10THO npueraloLLas KpbiLLKa obecneyusaet
funcionamiento de la tapa con cierre hermético. Se mantiene todo el calor gracias a la fapa aerodindmica y con pared doble que  Hapexuyto 3awwTy ot BeTpa. Mog M3ALIHOI ABYCTEHHOI KPbILLKO/ COEperaeTca MaKCUMyM Tenna, 4To obecneunBaeT
permite obtener un funcionamiento similar al del horno. NPUrOTOBNEHIE NULLM, KaK B AYXOBKE




6-
7-

Parrilla y quemador lateral infrarrojos SIZZLE ZONE

Kit de rotisserie opcional de calidad comercial con contrabalanceo y cuatro tenedores
para obtener resultados dignos de un restaurante en los quemadores infrarrojos
posteriores

Tapa corrediza LIFT EASE de lujo que ocupa menos espacio y viene con bordes y manija
en cromo pulido

Sistema de coccion en acero inoxidable

Estantes laterales de acero inoxidable de primera calidad con soportes para hebidas,
balde para hielo y tabla para cortar, toallero y ganchos para utensilios en cromo pulido
Pedestal con ruedas de blogueo escondidas

Unidad disponible a gas propano

Bruciatore laterale del grill a infrarossi SIZZLE ZONE e fornello laterale

Opzionale: kit rosticceria con contrappeso e quatiro forchettoni per una cottura come al

ristorante, grazie al bruciatore posteriore a infrarossi

Ampio coperchio salvaspazio Deluxe, con scorrimento LIFT EASE', con dettagli e maniglia
cromafi lucidi

Sistema di cottura in acciaio inox

Mensole laterali di alta qualitd, in acciaio inox, con integrafi il porta-bevande, il cestello

porta-ghiaccio con tagliere, barre cromate lucide per gli asciugamani e ganci per gli utensili
Base a piedistallo con rotelle a blocco, nascoste
Disponibile la versione a propano

WHdpakpacHblit rpunb SIZZLE ZONE 1 60koBas ropenka

MpuobpeTaemblii 0TAENbHO BEPTEN BbICOKOTO KauecTBa ¢ 4 BUNKamu-GuKkcatopamu
BepTena AnA NPUroTOBNEHMA B BOCXUTUTENILHOM PeCTOPaHHOM CTINE, C UCNOb30BaHIeM
3a/Heil IHpPaKpacHoii ropenkin

OTKMAbIBatOLLAACA ANA IKOHOMUN MecTa 06beMHas Kpbilka LIFT EASE™ ¢ n3AlwHbIM
BepXoM, 0TMONPOBAHHOI XPOMUPOBAHHON PYUKOil 1 OTAENKOI

[punb 13 HepxaBeloLLeil CTanu

bokoBble MonKu 113 BbICOKOKaueCTBEHHOI HepxaBetoLLell

CTasu CO BCTPOEHHBIMI AiepXaTeNamMu ANA HanuTKoB,

BeJepkoM A4 NbJa, Pa3aenoyHoli JOCKol,

XPOMMPOBAHHbBIMU NONOYKAMIA ANA

MonoTeHeL 1 Kpryukamu ans

NpUHaZNeXHoCTel

OcHoBaHMe €0 CKPbITLIMYU GUKCUPYEMbBIMU PONUKAMU

likad ana 6annoHa c nponaHom

*Proudly Made in Canada

s NAPOLEQN s
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PRESTIGE PRO PRO600

>27.7 kW | 6 Burners
PROG0ORSIB

-

Stainless Steel WAVE Cooking Grids
Placas de acero inoxidable WAVE
Griglie di cottura in acciaio inox WAVE

Pewertka gna rpuna WAVE 13 Hepxaseloluieii crani

2 - Optional commercial quality
rofisserie kit with counter
balance and 4 forks for
delicious resfaurant style
cooking using the rear
infrared burner

Stainless Steel Sear Plafes

Platos de sellado de acero inoxidable
Diffusori in acciaio inox

MnacTukbl U3 Hepxaselowieil cranit

Deluxe high top, space
saving LIFT EASE" roll top lid
with polished chrome trim
accents and handle

— T

&

Electronic Ignifion
Encendido electranico
Accensione elettronica
Cucrema 3NEKTPONoAXUra

Integrated lce Bucket

Balde para hielo infegrado
Cestello porta-ghiaccio integrato
BcrpoeHHoe Beaepko AnA fibga

4 - Stainless steel

1 - Infrared SIZZLE ZONE cooking system

grill and side burner

-—

5 - Premium sfainless steel side
shelves with integrated
beverage holders and ice
bucket with cutting board,

Infrared SIZZLE ZONE" Side Burner

Quemador lateral SIZZLE ZONE" por infrarrojos
Bruciatore laterale a infrarossi SIZZLE ZONE
bokoBas undpakpacHas ropenka SIZZLE ZONE

Infrared Rear Burner

Quemador posterior infrarrojo
Bruciatore posteriore a infrarossi
3aHAA UHGpakpacHad ropenka

7 - Available as a et

propane unit

polished chrome towel bars

g and tool hooks
B Q0 cm = g
24cm < > 6 - Pedestal base
with hidden,

Infrared locking casters g5 »
37 cm| | Side Primary Cooking 43 cm 8% AV,

Burner LIFETIME 1™

L VARRANT |

187 cmx 68 cmx 130cm | 127.9 kg

CHARCOAL FLAVOUR FROM YOUR GAS GRILL - Napoleon’s optional charcoal tray is designed
o let you add the fun & flavour of charcoal anytime, on your gas grill. Simply replace necessary sear plates with the charcoal tray, add
charcoal and light with your gas grill. For more defails see page 38.

SABOR A CARBON EN LA PARRILLA A GAS - La bandeja opcional para carhén de Napoleon
estd disefiada para que usted pueda agregarle a la parrilla a gas el sabor del carhén cuando lo desee. Solo debe reemplozar el plato de
sellado con la bandeja para carbon, agregar carbén y encenderlo con la parrilla a gas. Consulte la pagina 38 para obtener mds detalles.

L'AROMA DELLA CARBONELLA DIRETTAMENTE DAL VOSTRO GRILL A GAS -
Il vassoio per la carbonello, opzionale, di Napoleon vi consente di aggiungere il sapore tipico della cottura a carbonella ogni qualvolta lo
vogliate. Basta sostituire i diffusori con quello della carbonella, aggiungere la carbonella e accendere il grill. Per maggiori informazioni
fare riferimento a pagina 38.

AbIM OT KOCTPA NMPU TOTOBKE HA IA3E - MMpuotperaemblii otaenbHo noaaok Napoleon ans
[PEBECHOr0 YA AACT BaM BO3MOMKHOCTb HACNAAUTLCA M OLLYTUTH APOMAT KOCTPA NPY FOTOBKE Ha ra3oBoM rpune. Mpocto
3ameHuTe MOAHOC AUNA 06XapyBaHyA MACa Ha NOZLOH, HACbINbTE HA HEro APEBECHbIV Yrofib 1 3aXTHTe C NOMOLLIbH Fa30BOTO FPUNA.
bonee noapo6Ho cm. Ha cTp. 38.




1- Parrilla y quemador lateral infrarrojos SIZZLE ZONE

2- Kit de rotisserie opcional ultrarresistente con contrabalanceo y dos tenedores para obtener
resultados dignos de un restaurante en los quemadores infrarrojos posteriores

3- Tapa corrediza LIFT EASE" de lujo que ocupa menos espacio y viene con bordes y manija
en cromo pulido

4 - Mandos de control con tecnologia de iluminacién i-GLOW" para poder hacer parrilladas
nocturnas

5- Estantes laterales de acero inoxidable de primera calidad con soportes para hebidas, balde
para hielo y tabla para cortar, toallero y ganchos para utensilios en cromo pulido

6-  Pedestal con ruedas de blogueo escondidas

7- Unidad disponible a gas natural o a gas propano

8- Cuatro tubos quemadores duraderos en acero inoxidable de gran espesor con encendido hibrido

1

2

Bruciatore laterale del grill a infrarossi SIZZLE ZONE e fornello laterale
Opzionale: kit rosticceria con contrappeso e due forchettoni per una cottura come al
ristorante, grazie al bruciatore posteriore a infrarossi

3~ Ampio coperchio salvaspazio Deluxe, con scorrimento LIFT EASE', con dettagli e maniglia
cromati lucidi

P LA N K E D 4~ Manopole di controllo retroilluminate i-GLOW', per facilitare i vostri intrattenimenti notturni
- Mensole laterali di alta qualitd, in acciaio inox, con integrafi il porta-bevande, il cestello

porta-ghiaccio con tagliere, barre cromate lucide per gli asciugamani e ganci per gli utensili

o

E E S E WI I H 6 Base a piedistallo con rotelle a blocco, nascoste
7- Disponibile versione a gas naturale o a propano
8- Quattro robusti bruciatori tubolari in acciaio inox con accensione incrociata
= 1- ndpakpachbiii rpunb SIZZLE ZONE n 6okoBas ropenka
2- TlpuobpeTaemblii 0TAeNbHO BepTeN BbICOKOTO KauecTsa ¢ 4 BINKaMU-GuKcatopami

BepTena Ans NpUroToBNeHA B BOCXUTUTENbHOM PECTOPAHHOM CTUNE, C UCMOb30BaHIEM
3aAiHeli IHpaKpacHoii ropenkm
3-  OTkupblBatoLanca AnA SKOHOMUN MecTa 06bemHasA Kpbituka LIFT EASE ¢ n3swHbim

o 1 -Napoleon’ Cedar Plank Soak your cedar plank for a minimum of 1 hour in cold water. , ‘FIGPXOM/ 0TNO/INPOBAHHOI XpOMMpOBaHH_ogL%)\//;Kom W oTAenKoi 6
e S e . - TpuBneKaTenbHble KHOMKM ynpaBneHus i- CNOACBETKOii AN y106CTBa NONb30BaHNA
Place the Brie wheels evenly spaced on the presoaked plank. Place all B HOYHOE BpeMs!
o 2x125g (4.5 oz.) Brie cheese berries info a mixing bowl, pour in white wine and jam and toss gently 5- BOKOBbIE NOJIKI 13 BbICOKOKAUECTBEHHOI HEPXKaBEloLL{el CTall CO BCTPOEHHbBIMM
o 250 mL (1 cup) strawberries trimmed and sliced into quarters o combine. [iepaTenamu Ans HanuTKoB, BeAiepKoM AnA b, Pa3AenouHoil JOCKoid,
XPOMUPOBaHHbIMM NONIOYKAMI ANIA NONIOTEHeL| It KpIoUKaMit NS UHCTPyMeHTa
® 250 mL (1 cup) fresh berries Season with coarsely ground black pepper to taste. 6-  OcHOBaHMe CO CKPbITHIMY GUKCUPYEMbIMU POIUKAMIA

(blueberries, raspberries, or blackberries) 7- Moxet paboTaTb Ha NPUPOJHOM rase Wiyl T 6annoHa C NPONaHoM
8- YeTbipe 6onbluMe onroBeuHble Ty6uaTble FOpesIkM U3 HepaBelolLieil CTanu,

CNepeKkpecTHbIM 3aXuraHnem

Preheat grill to medium heat.

® 125 mL (% cup) raspberry jam
Uagh ey Spoon the berry mixture evenly over the top of the two wheels
® 60 mL (% cup) sauvignon blanc of chesss. : ; proudly Made in Canata

*totaste coarsely ground black pepper Place the plank onto the preheated grill and close the lid. Plank bake

Brie for 10-12 minutes, or until sides are bulging and golden brown.
Remove plank from grill and serve with slices of fresh baguette or
crackers and plenty of napkins.

s NAPOLEQON s

EXPERTS IN
GAS & INFRARED
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Serves 6




2- Optional heavy duty PRESTIGE PRO PROSOO

rotisserie kit with counter >22.5kW | 6 Burners
balance and 2 forks for PRO500RSIB

delicious resfaurant style
cooking using the rear 4 ; —

Stainless Steel WAVE" Cooking Grids Dual-Level, Stainless Steel Sear Plates infrared burner | | 3 - Deluxe hlgh top, space

Placas de acero inoxidable WAVE Platos de sellado de acero inoxidable en dos niveles | T i Sovmg LIFT EASE" roll fop lid
Griglie di cottura in acciaio inox WAVE Diffusori in acciaio inox a due livelli | \ ’ I" ith lished ch .
Pewetka na rpuns WAVE 3 it cranu N0AHOCH 13 it cranu J wit polished chrome frim

1 - Infrored SIZZLE ZONE accents and handle
grill and side burner

NN\ s |

Instant JETFIRE Ignition Integrated Ice Bucket RS [ Ll _. _' Y. ‘_ .
Sistema de encendido inmediato JETFIRE Balde para hielo infegrado x o - SN ¢ - _
Sistema di accensione istantanea JETFIRE Cestello porta-ghiaccio integrato g 4 g - S W‘Q

MomeHTanbHoe 3axuranme JETFIRE BctpoenHoe Beziepko And nbjia

4 - Engaging iFGLOW' backlit
8 - Four heavy gauge, . - . control knobs for late night
long lasting stainless  e—— ¥ 9 entertaining

steel tube burners with
crossover ignition

Infrared SIZZLE ZONE" Side Burer Infrared Rear Burner 5 - Premium stainless steel side shelves +—

Quemador lateral SIZZLE ZONE" por infrarrojos Quemador posterior infrarrojo 7 - Available as a T Sl
Bruciatore laterale a infrarossi SIZZLE ZONE Bruciatore posteriore a infrarossi natural gas or .—l with »ImengTed bgverog_e holders
bokoBas uHhpakpacHas ropenka SIZZLE ZONE 3anHAA UHOpaKpacHas ropenka i Oﬂd Ice bucket WIH’T CUTT\ﬂg bOOFd,
propane uni = polished chrome towel bars and
S tool hooks
=3
_ 71 cm R =
24 cm < > 6 - Pedestal base
with hidden,
Infrared locking casters .
37 cm| | Side Primary Cooking 45 cm @s\Dt,,
! )_ ; 4
Bumer LreTiME YN [ SIZZLE
L VARRANT | ZONE;;;?.’{R
S50

169 cmx 67 cmx 131 cm | 99.8 kg

HEAVY DUTY STAINLESS STEEL COOKING SYSTEM - The even, consistent heat from SISTEMA DI COTTURA ROBUSTO, IN ACCIAIO INOX - Una cottura uniforme, sia

high and hot to low and slow; WAVE  cooking grids for those frademark Napoleon® sear lines, self cleaning sear plates for reduced velocemente ad alte temperature che lentamente a basse temperature; griglie di cottura WAVE, per ottenere le tipiche strisce

flare-ups and heavy gauge, long lasting burners for controlled, even heat. di scottatura di Napoleon’; diffusori autopulenti, per il controllo delle fiammate e bruciatori robusti e duraturi, per un calore
controllato e omogeneo.

SISTEMA DE COCCION ULTRARRESISTENTE DE ACERO INOXIDABLE - DOJNITOBEYHbIN rPUJIb U3 HEPMXABEIOLLLEIA CTAJIU — PagHomepHbiii ap kak Ha

Calor constante y homogéneo, de fuego alto y fuerte a minimo y suave, rejillas patentadas WAVE' que marcan el sello registrado MKCMaIbHOIA, TaK 1 Ha MIHUMabHOIA MOLLHOCTY; peweTKi Ans rpuna WAVE' ans rpuneii Napoleon', camoouniuatowumecs
de Napoleon’, platos de sellado con autolimpieza que evitan las llamaradas y quemadores resistentes y duraderos que ofrecenun  nnacTuHbl AnA Xapki MACa A COKpaLLIeHNA BCMbiLie NaMeHU U J0NToBeYHble TpyBuaTble FopenKit As KOHTPOAMpYeMoro
calor controlado y homogéneo. paBHOMepHOr0 pacnpe/ieneHys xapa




==1- (uatro tubos quemadores duraderos en acero inoxidable de gran espesor con
encendido hibrido

2 - Tapa corrediza LIFT EASE' que ocupa menos espacio

3 - Estantes laterales de acero inoxidable con bandejas para condimentos

4- Sistema de coccion en acero inoxidable

5- Ruedas con blogueo EASY ROLL

6- Unidad disponible a gas natural o a gas propano (en acero inoxidable)

7- Unidad disponible a gas propano (en negro)

8- Parrilla y quemador lateral infrarrojos SIZZLE ZONE

9- Kit de rofisserie opcional ultrarresistente con contrabalanceo y dos tenedores para

obtener resultados dignos de un restaurante en el quemador trasero por infrarrojos

N R 1- Quattro robusti bruciatori tubolari in acciaio inox con accensione incrociata

2 - Coperchio salvaspazio a guida scorrevole LIFT EASE

3- Mensole luterali in accigio inox, con vassoio condimenti

4- Sistema di cottura in accigio inox

5- Rotelle EASY ROLL™ con blocco

6- Disponibile versione a gas naturale o a propano (acciaio inox)

7 - Disponibile nella versione a propano (nero)

8- Bruciatore laterale del grill a infrarossi SIZZLE ZONE e fornello laterale

9 - Opzionale: kit rosticceria professionale con contrappeso e due forchettoni per una

cottura come al ristorante, grazie al bruciatore posteriore a infrarossi

= 1- YeTbipe 6onblune JonroBeyHble Tpy6uaTbie ropenki u3

HepXKaBetoLLieit CTanu, C nepekpecTHbIM 3aXKuraHnem

2- OtkupHan Kpbiwka LIFT EASE ana skoHomuu mecTa

3-  bokoBble MONKM 13 HepXKaBetoLLieit CTanu ¢ 10TKamu AnA npunpas

4~ Tpunb 13 HepxaBeloLLeil cTanu

5- Ponuku ¢ pukcatopamm EASY ROLL

6- Moxet pabotaTb Ha pupoAHOM rase uin ot 6annoHa
CMponaHoMm (lwKad u3 HepxaBetoLLieli cTanu) —

7-  Moxet paboTaTb TONbKO Ha nponaHe / - SN 10y pm—
(uepHblit wKad)

8- Wndpakpacubiii rpunb SIZZLEZONE & — . .
1 6oKoBaA ropenka .L_ Tas %

* Proudly Made in Canada
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Stainless Steel WAVE" Cooking Grids
Placas de acero inoxidable WAVE
Griglie di cottura in acciaio inox WAVE

i crann

9 - Optional heavy duty
rofisserie kit with counter
balance and 2
forks for delicious
restaurant style
cooking using the

DuaHLevel, Stainless Steel Sear Plates rear infrared burner
Platos de sellado de acero inoxidable en dos niveles
Diffusori in accigio inox a due livell

it cTanu

Pewetka ana rpuna WAVE u3

Instant JETFIRE" Ignition
Sistema de encendido inmediato JETFIRE
Sistema di accensione istantanea JETFIRE
MomerTanbHoe 3axwuraxme JETFIRE

Infrared SIZZLE ZONE" Side Burner

Quemador lateral SIZZLE ZONE" por infrarrojos
Bruciatore laterale a infrarossi SIZZLE ZONE
bokoas uHhpakpacHas ropenka SIZZLE ZONE

NoAHOCHI U3

PRESTIGE P500

>22.5kW | 6 Burners
P500RSIB

1 - Four heavy gauge, long
lasting sfainless steel tube
burners with crossover ignition

2 - Space saving
LIFT EASE" roll
top lid

Quemador posterior infrarrojo
Bruciatore posteriore a infrarossi
3a/HAA UHOPaKpacHan ropenka

8 - Infrared

SIZZIE ZONE
grill and
side burner

7 - Available as a
propane unit

Black
ACCU-PROBE' Temperature Gauge ( )

Indicador de temperatura ACCU-PROBE
Misuratore della femperatura ACCU-PROBE
Tepmomertp ACCU-PROBE

P500RSIB

71 cm
24 cm < > -
> 2
Infrared . ) =
37 cm Side Primary Cooking 45 cm 6 Avcu\olb\e asda J
Burner natural gas or Hr[
propane unit 5- EASY ROL
(Stainless steel] locking casters

3 - Stainless steel
side shelves with
condiment frays

L. 4- Stainless steel
cooking system

163 cmx 67 cmx 128 cm | 87.1 kg

DUAL-LEVEL STAINLESS STEEL SEAR PLATES - Dual-level, individual stainless steel sear plates

allow consistent, even heat and continuous grease run off. Heat is spread evenly over the entire grilling surface.

PLATOS DE SELLADO DE ACERO INOXIDABLE EN DOS NIVELES - Los platos
de sellado individuales de acero inoxidable en dos niveles permiten que el calor sea consistente y homogéneo y que la grasa se
escurra. El calor se extiende de manera homogénea por toda la superficie de la parrilla.

SiZZ1E)

ZONE;;;::&?

s
.".?.?S

DIFFUSORI IN ACCIAIO INOX A DUE LIVELLI - Le piostre di scotfatura in acciio inox,
posizionabili a due livelli diversi, consentono la diffusione uniforme del calore e I'eliminazione continua dei grassi. Il calore viene
diffuso in maniera omogenea sull‘intera superficie di cottura.

ABYXYPOBHEBBIE MJIACTUHbI U3 HEPXKABEIOLLLE/ CTAJIU - [leyxyposHesbie oTaenbHble
NOAHOCHI 13 HepXaBeroLLleli CTanu nA 06XapuBaHIA MAca 06eCneyMBaloT CTOMKMI PABHOMEDHbIIi HArpeB 1 HeNpepbIBHbIii CTOK
upa. ¥ap paBHOMEPHO pacnpeaienaeTca Mo Beeil NOBEPXHOCTH HArpeBa




|

Chardonnay Caramel Sauce
® 250 mL (1 cup) chardonnay

® 250 mL (1 cup) brown sugar

e 250 mL (1 cup) 35% cream

o 125 mL (% cup) sweetened condensed milk

o 6 fresh pears

o 12 sheets aluminium foil (12" x 12" square)
® 125 mL (% cup) dark brown sugar

® 3+ 3 blood oranges or tangerines

© 125 mL (% cup) chardonnay

o 15mL (1 thsp.) coarsely ground black pepper
o 6 small cinnamon sticks

© 1 bunch fresh mint

o Vanilla ice cream

o 500 mL (2 cups) assorted berries
(strawberries, blueberries, raspberries, blackberries)

D PEARS

In o medium saucepan over high heat, bring chardonnay to a boil. Reduce
heat to medium and simmer until the wine is reduced by half. Add the
hrown sugar, stirring gently, until the sugar has completely dissolved.

Stir in the cream, increase heat to high and bring to a boil again. Reduce
heat to low and simmer for 1-2 minutes. Remove from heat, allow to

cool completely and whisk in the condensed milk. Set aside and keep
warm unfil needed. Chardonnay caramel sauce will keep, covered and
refrigerated, for about 5 days.

Preheat grill to medium-high heat, leaving one side of the grill turned off.

Squeeze juice of the three blood oranges (or tangerines) into a small bowl,
mix with o half cup chardonnay and set aside. Meanwhile, cut top and
hottom off the three remaining blood oranges, cut each orange in half
(you should have 6 orange wheels) and set aside. Peel pears and slice a
small section off the bottom of each pear so that they sit upright. Set aside.

Place 2 sheets of foil (one on top of the other) on a flat surface. Place one
blood orange wheel in the center of foil, top with 1 thsp. of brown sugar,
then stand a pear upright on fop of the sugar. Drizzle the pear with about
1 thsp. of the wine and orange juice mixture, then sprinkle with coarsely
ground black pepper. Draw the corners of the foil square up to the cenire,
insert a small cinnamon sfick into the bundle with the pear, and crimp foil
tightly to form a bundle. Repeat for all remaining pears.

Place the bundles on the unheated side of grill, close the lid and grill roast
for 30 to 45 minutes or unfil the pears are tender.

Remove bundles from the grill, allow to rest for 1-2 minutes and open very
carefully as there will be a lot of steam. Remove pear from foil and place
the ‘poached’ orange slice info the centre of serving plate. To slice the pear,
starfing just below the stem, make half-inch deep slits vertically down the
pear, about %" apart. Place pear back onto orange slice, drizzle with the
chardonnay caramel sauce and garnish with a sprig of fresh mint. Repeat
with remaining pears. Serve with vanilla ice cream and fresh berries.

Serves 6
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EXPERTS IN
GAS & INFRARED

GRILLING

Parrilla y quemador lateral infrarrojos SIZZLE ZONE (LEX485)

- Tapa con pared doble de acero inoxidable

Quemador lateral tradicional (LEX605 & LEX730)
Quemadores inferiores y posteriores por infrarrojos (LEX605 & LEX730)
Placas de acero inoxidable WAVE

- Mandos de control con tecnologia de iluminacién i-GLOW" para poder

hacer parrilladas nocturnas
Unidad disponible a gas propano
Balde para hielo y tabla para cortar integrados

Bruciatore laterale del grill a infrarossi SIZZLE ZONE e fornello laterale (LEX485)
Coperchio a doppia parete in acciaio inox

Fornello luterale tradizionale (LEX605 & LEX730)

Bruciatori inferiore e posteriore a infrarossi SIZZLE ZONE' (LEX605 e LEX730)
Griglie di cottura in acciaio inox WAVE

Manopole di controllo retroilluminate i-GLOW', per fucilitare i vostri
intrattenimenti notturni

Disponibile nella versione a propano

Cestello porta-ghiaccio e tagliere integrati

NHdpakpacHblit rpunb SIZZLE ZONE n 60koBas ropenka
[IByCTeHHaA KpbILLIKa U3 HepxaBetoLLed cTanu

bokosaa koHpopKa

HuHAA 1 3a4HAA MHOPaKpPaCHbIe ropenKu

Pewetka ana rpuna WAVE™ u3 HepxasetoLueli cTanu
lpuBnekatenbHble KHonku ynpaenenua i-GLOW ¢
MOACBETKOI ANA YR06CTBA N0Sb30BAHNA B HOYHOE BPeMA
likad ana 6annoHa c nponaxom
BctpoeHHoe BesiepKo A nbjJa
11 pa3fienoyHas Jocka




Infrared SIZZLE ZONE" Side Burner Ceramic Infrared Rear Burner (LEX485)
Quemador lateral SIZZLE ZONE" por infrarrojos Quemador posterior infrarrojo de cerdmica

Bruciatore laterale a infrarossi SIZZLE ZONE Bruciatore posferiore in ceramica a infrarossi
3anHAA UHOpaKpacHad ropenka

bokoBas uHhpakpacHas ropenka SIZZLE ZONE
(LEX485)

Optional Kitchen Module

FGLOW" Backlif Technology

1 - Infrared SIZZILE ZONE
grill and side burner

LEX SERIES

>22.2kW | 5Burners >27.3kW | 6 Burners >32.1 kW | 7 Burners

LEX485RSIB LEX605RSBI LEX730RSBI

2 - Double walled
j stainless steel lid

La. Range Side
Burner
(LEX60S5 & LEX730)

L. 4 - Infrared bottom

Médulo de cocina opcional Tecnologia de retroiluminacion -GLOW
Modulo cucina opzionale Tecnologia di refrailluminazione -GLOW
MproBpeTaembiii OTAENbHO KyXOHHBIil MoayNb Moacserka no TexHonorum i-GLOW
(0DKSM100)
68 cm 24 cm
< > <>
Infrared
46 cm Primary Cooking Side | | 37 cm
Burner

152 cmx70cmx 125 cm | 77 kg

_ 85 cm g
Sid = = =
) . ae 24 cm
46 cm Primary Cooking Bumer e
169 cmx70cmx 125cm | 81k 8 - Infegrated ice
| ? bucket and S
< 102 cm > cutting board
- - Side 24 g
Primary Cooking 4cm <
40 em Bumer ] | di. 7 - Available s a T -

186cmx70cmx 125 cm | 102 kg

propane unit

and rear burners
(LEX605 & LEX730)

LEX730RSBI

L. 5 Stainless steel WAVE
cooking grids

L’ 6 - Engaging FGLOW

backlit control knobs for
late nighT entertaining

LIMITED

LIFETIME

SMOKING - Place wet wood chips into the smoker tube and place over the left burner, then turn the burner on. Place
your meat over the right burner, but do not turn on that burner. You are using the indirect cooking method. Smoke the meat for
several hours under a closed lid.

AHUMADO - Agregue trozos de madera himedos en el tubo ahumador, cologuelo sobre el quemador izquierdo y
encienda el quemador. Coloque la carne sobre el quemador derecho apagado. De esta manera, estard ufilizando el método de
coccion indirecta. Deje ahumar la carne durante varias horas, con la tapa cerrada.

AFFUMICATURA - Porre i trucioli di legno umido all'interno dellaffumicatore, da appoggiare sopra il bruciatore
sinistro, quindi accendere quest'ulfimo. Mettere la carne sopra il bruciatore destro, senza accenderlo. Viene cosi utilizzato il
mefodo di cottura indiretta. Tenendo chiuso il coperchio, affumicare la carne per diverse ore.

KOMYEHME - pocto Hacbinte MOKpble OMMAKY B KONTUAHYIO TPYOKY M NON0XMTE ee Bo3ne 1eBOii ra30BOii ropesku
Ha BaLLiem rpune. 3axrute ropenky. Monoxwre MACo Bo3ne NpaBoii ropefiky, Ho He 3axmraiiTe ee. B atom cnyyae maco byaer
TOTOBYUTBCA HECKONbKO YacoB 6n1arofiapa HENPAMOMY apy 1 AbiMy 0T onunok. lTpuroToBReHMe ocylLecTBAAETCA

€ 3aKPbITOM KPbILUKOIA.




12 chicken thighs, skin on and bone in
30 mL (2 thsp.) chicken or rib spice

Soy Wasabi Glaze

°
[ .

30 mL (2 thsp.) vegetable oil

5mL (1 tsp.) sesame oil

4 cloves garlic, minced

15 mL (1 thsp.) finely chopped ginger
125 mL (% cup) soy sauce

60 mL (% cup) honey

30 mL (2 thsp.) rice vinegar

15 mL (1 thsp.) wasabi powder

to faste, salt and coarsely ground pepper
60 mL (% cup) foasted sesame seeds

125 mL (% cup) pickled ginger

Pat chicken thighs dry with paper toweling. Season the chicken with your
choice of chicken or rib spice.

To prepare the glazing sauce, place the vegetable oil and sesame oil in a
medium saucepan over medium-high heat. Sauté the garlic and ginger
until tender and fragrant, about 3 to 4 minutes. Stir in the soy sauce,
honey and rice vinegar. Bring to a boil, reduce heat to low and simmer
for 10 minutes. Remove from heat and whisk in wasabi powder. Set aside
and allow fo cool.

Preheat grill to medium-high heat.

Spray chicken lightly with non-stick cooking spray and place onto grill.
Sear chicken thighs for 2 to 3 minutes per side. Transfer chicken thighs
to the top rack of the grill, turn grill down to medium heat and close lid.
Roast chicken thighs for 20 to 30 minutes over indirect heat, basting
every 10 minutes with lots of the glazing sauce. Baste chicken thighs one
final time with glaze and remove from grill.

Sprinkle chicken with tousted sesame seeds and serve with pickled ginger
and extra glazing sauce on the side.

Serves 6

Quemador posterior estilo rotisserie infrarrojo de cerdmica

Luces infernas incorporadas

Placas de hierro fundido y porcelana WAVE

Parrilla y quemador lateral infrarrojos SIZZLE ZONE

- Tecnologia de refroiluminacion i-GLOW

Unidad disponible a gas natural o a gas propano (en acero inoxidable)
Unidad disponible a gas propano (en porcelana negra)

Balde para hielo y tabla para cortar integrados

Unidad disponible en porcelana negra y acero inoxidable

OO NOoONU B WO —
' ' ' ' ' ' ' '

Bruciatore posteriore per rosticceria in ceramica a infrarossi

Luci interne integrate

Griglie di cottura in ghisa porcellanata WAVE

Bruciatore laterale del grill a infrarossi SIZZLE ZONE e fornello laterale
Tecnologia di retroilluminazione i-GLOW

Disponihile versione a gas naturale o a propano (acciaio inox)
Disponibile nella versione a propano (nero porcellanato)

Cestello porta-ghiaccio e tagliere integrati

Disponibile con finitura porcellanata nera e in acciaio inox

OO NOoNLU AW —
' ' ' ' ' ' ' ' '

= 1-  3anHad Kepamnyeckas MHOpaKkpacHas ropeska

2-  BctpoeHHoe BHyTpeHHee ocBeLLeHue

3- Pewetka ana rpuna WAVE u3 uyryHa ¢ SManupoBaHHbIM NOKpbITHEM

4- IndpakpacHblit rpunb SIZZLE ZONE v 6okoBas ropenka

5- TopcseTtka no TexHonoruu i-GLOW

6- Moxet pabotatb Ha NPUPOAHOM rase unu ot 6annoHa
CnponaHoMm (Wwkad 13 HepxaBeloLLieli cTanm)

7- Moxet pabotatb TONbKO Ha NponaHe
(uepHblii WKad)

8- BctpoenHoe Befepko AnA nba
11 pazfenoyHas 1ocka

9- Ukad Bbinyckaetca Kak B
HepXKaBeloLLem TaK 1
B IMaMPOBAHHOM
(uepHom) BapuaHTax

s NAPOLEQON s
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Integrated Interior Lights Ceramic Infrared Rear Burner
Luces internas incorporadas Quemador posterior infrarrojo

Ludi interne infegrate

BcTpoeHHoe BHyTpeHHee ocBeLeHite 3aHAA MHOPaKpacHaA ropenka

Integrated lce Bucket

Balde para hielo infegrado Tecnologia de retroiluminacian i-GLOW
Cestello porta-ghiaccio integrato Tecnologia di refrailluminazione -GLOW
Bcpoeoe Besiepko And nbaa Moncsetka no TexHonorum i-GLOW

9 - Available in black porcelain

and sfainless steel

Bruciatore posteriore a infrarossi

LE3 SERIES

>22.2kW | 5Burners
LE485RSIB

1 - Ceramic infrared rear
rofisserie burner

2 - Integrated
interior lights

i

6LOW" Backlit Technology

ERFRFRFEFY o

LE485RSIB

3 - Porcelainized cast iron

WAVE' cooking grids

59

T T T T

FRFRF R I |

.
3
v

L~ 4 - Infrared
SIZZIE ZONE

A———_iitaiilM grill and side

burner

|
L 5- iGlow

backlit technology

| \Dg
4-"5 "o

LIMITED. -

10 YEAR
L WARRANTY/

e
"“—__h FRe AR,
- L=‘-—L— e
Infrared SIZZLE ZONE" Side Bumer Optional Kitchen Module
Quemador lateral SIZZLE ZONE" por infrarrojos Médulo de cocina opcional
Bruciatore laterale a infrarossi SIZZLE ZONE Modulo cucina opzionale
bokoas uHhpakpacHas ropenka SIZZLE ZONE Mp1oGpeTaembiii 0TAENbHO KyXOHHbI MOAYNb o
(0DKS100) o
_ 68 cm =
— = 24cm }
-—> 8 - Integrated ice bucket 7 - Available as a
Infrared and cutting board pr‘opine umt‘
46 cm ) . nfrare Black porcelain
Primary Cooking Side 37 cm ( P )
Burner .
6 - Available as a natural
gas or propane unit
155cmx 68 cmx 121 cm | 79.8 kg (Stainless steel)

INFRARED TECHNOLOGY - The infense heat of Napoleon's infrared technology instantly locks in the juices

for an amazing taste sensation! Over 10,000 flame ports produce 980°C for optimum searing. See page 38 for more details.

TECNOLOGIA INFRARROJA - H calor infenso de la tecnologia infrarroja de Napoleon” sella los jugos
para dor un sabor delicioso a las comidas. Mds de 10.000 orificios con llama generan una temperatura de 980 °C para un
sellado dptimo. Consulte la pdgina 38 para obtener mds detalles.

TECNOLOGIA A INFRAROSSI - |l calore intenso della tecnologia a infrarossi di Napoleon sigilla
istantaneamente i liquidi di cottura per garantire una esperienza culinaria fanstastical Olire 10.000 ugelli producono una
temperatura pari a 980°C per ottenere delle scottature ideali. Per maggiori informazioni fare riferimento a pagina 38.

NHOPAKPACHASA TEXHOJNTOTUA MKXAPKW - 6narosaps TexHonOrMY HarpeBa C NOMOLLbI0
nHdpaKpacHoro u3nyyenna Napoleon MHTEHCMBHDIV Xap MTHOBEHHO KOHLIEHTPUPYETCA B MPOAYKTaX U 0becneunsaet
notpacatowyyit Bkyc! Mnama BoixoguT 6onee yem u3 10 Tbic. 0TBEPCTHIA, NOBbILIAA TemnepaTypy Ao 980°C AnA onTUManbHoro
nogxapueaxua maca. bonee nogpo6Hyto MHGopMaLyio cm. Ha cTp. 38.




e 4 honeless and skinless chicken breasts (225 g/ 8 oz.)
Marinade

o 125 mL (%2 cup) sauvignon blanc

o 30 mL (2 thsp.) olive oil

o 30 mL (2 thsp.) minced garlic

o 30 mL (2 thsp.) chopped fresh cilantro

e | jalapeno pepper, minced

Salsa
3 ripe roma fomatoes

o 1 sweet pepper (yellow or orange) cut in half,
stem and seeds removed

1 vidalia onion, peeled

o | jolapeiio pepper, seeds removed and finely diced (opfional)
30 mL (2 thsp.) chopped fresh cilantro
1 lime, juiced

15 mL (1 thsp.) olive oil

e 1o taste, creole cajun seasoning
Cilantro Lime Cream

250 mL (1 cup) sour cream

30 mL (2 thsp.) chopped fresh cilantro
30 mL (2 thsp.) minced garlic

e 2 green onions, thinly sliced

o 1 lime, juiced

e 1o taste, salt and coarsely ground black pepper
Garnish

e 8 hard taco shells, square-bottom or classic style
o 500 mL (2 cups) shredded iceberg lettuce

® 1 ripe avocado, diced

® 3 green onions, thinly sliced

e 1 lime, cut into wedges

e ——

First, prepare the marinade for the chicken breasts. In a howl, combine
sauvignon blanc, olive oil, minced garlic, cilantro and jalapefio pepper.
Mix well. Place chicken breasts into a large sealable bag or container and
pour in marinade mixture.

Cover and allow fo marinate for at least 1 hour refrigerated, turning
occasionally to marinate evenly.

Next, prepare the salsa. Finely dice roma tomatoes, sweet pepper,
onion and jalapefio pepper and place into a medium bowl. Add chopped
fresh cilaniro, lime juice, olive oil and mix well to combine. Cover and
refrigerate until needed.

To prepare the cilantro lime cream, in a medium bowl combine sour
cream, chopped fresh cilantro, minced garlic, green onion and lime juice.
Mix well and season with salt and coarsely ground black pepper to taste.
Cover and refrigerate until needed.

Preheat grill to medium-high heat.

Remove chicken breasts from marinade, discarding excess marinade and
place onto grill. Grill chicken breasts for 10-12 minutes, turning once, or
until lightly charred and fully cooked throughout. Remove chicken from
grill and allow to rest for 1-2 minutes. Thinly slice each chicken breast on
an angle, into one-quarter inch thick slices. Place into a bowl

and set aside.

To assemble the taco, place about ¥4 cup lettuce into the bottom of
each taco shell. Top each taco evenly with salsa, a few slices of grilled
chicken breast, diced avocado, sliced green onion and a dollop of
cilantro lime cream. Serve immediately with hot sauce, extra sour
cream and lofs of napkins!

Serves 4

Placas de hierro fundido y porcelana WAVE

Quemador lateral tradicional

Estantes laterales de acero inoxidable con soportes para utensilios
Unidad disponible a gas propano

Disponible en acero inoxidable

Griglie di cottura in ghisa porcellanata WAVE

Fornello luterale tradizionale

Mensole laterali in acciaio inox, con porta-utensili integrato
Disponibile nella versione a propano

Disponibile in acciaio inox

IManupoBaHHasa uyryHHas pewetka ans rpuns WAVE
bokoBas KoHGOpKa

boKoBble MONKM U3 HepxKaBeloLLeli CTanu co BCTPOEHHbIMM
LepXaTensmu AnA UHBeHTapA

[ikad ans 6annoHa c nponaHom

limeeTca B BapuaHTe U3 HepxaBeloLLeil cTanm

s NAPOLEQON s

EXPERTS IN
GAS & INFRARED

GRILLING



LET SERIES

>18.2kW | 4 Burners

LE485SB
Porcelanized Cast Iron WAVE" Cooking Grids ACCU-PROBE' Temperature Gauge Porcelain \Zed cast .IfOﬂ
Placas de hierro fundido y porcelana WAVE Indicador de temperatura ACCU-PROBE WAVE cookmg grlds
Griglie di cottura in ghisa porcellanata WAVE Misuratore della femperatura ACCU-PROBE X X
3ManupoBaHHas uyryHHas pewetka ana rpuna WAVE  Tepmomerp ACCU-PROBE 5 - Available in
stainless steel
= O L L
: — S e —— e e -_‘
JETFIRE” Ignition Range Side Bumer [ N '@ g .
X " . L™
Sistemo dgencendldoJETF\RE Quemador lateral Tm_d\‘uonul | = \‘# 4 \ . kh A \ .
Sistema di accensione JETFIRE Fomello laterale tradizionale —
Cucrema nogpkwra JETFIRE bokoBas KoHhopka
. [ | e
. A dddidd = 2- Ronge
' side burner
|
= b = |
Integrated Towel Holders Optional Kitchen Module
Toallero infegrado para paiios de cocina Médulo de cocina opcional
Gani integrati per strofinacci Modulo cucina opzionale ) )
BCTPOEHHble ZlepXaTen 1nA nooTeHely OraenbHo npuoGpeTaembiit KyXOHHbI MoAYnb 3 - Stainless steel side
(0D-KSM100)

shelves with integrated
4 - Available as a utensil holders

propane unit

68 cm

A
Y

Side 24 cm
Burner dia.

46 cm Primary Cooking

LE485SB

INSTANT JETFIRE" IGNITION = Nopoleon’s JETFIRE  ignifion starts each burner individually for reliable
start ups - EVERY time.

ACCENSIONE JETFIRE ISTANTANEA - L'accensione istantanea JETFIRE" di Napoleon™ avvia ogni

bruciatore individualmente, assicurando un avvio affidabile - OGNI volta.

SISTEMA DE ENCENDIDO INSTANTANEO JETFIRE - H sistema de encendido JETFIRE
de Napoleon® SIEMPRE enciende de manera segura cada uno de los quemadores.

CUCTEMA MTHOBEHHOTO MOAXWUIA JETFIRE — Cucrema JETFIRE ot Napoleon o6ecneuusaer
He3aBUCUMbIil NOZXUT KaX A0/ ropenKi ¢ HEVU3MEHHOM HagexHoCTblo




Destapador integrado

Estantes laterales plegables con soportes para utensilios

- Tapa de porcelana negra

Indicador de temperatura ACCU-PROBE

Quemador lateral tradicional

Unidad disponible a gas propano

Placas de hierro fundido y porcelana que brindan calor constante y homogéneo

-
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N R 1. Apri-hottiglie integrato

Mensole laterali pieghevoli, con porta-utensili infegrati
Coperchio in smalto porcellanato nero

Misuratore della temperatura ACCU-PROBE

Fornello laterale tradizionale

Disponibile la versione a propano

Griglie di cottura in ghisa porcellanata, per un calore costante

oy
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"STHE SIRLOIR ‘_

DIEAK

1.36 kg/ 3 Ib. ground sirloin steak
60 mL (% cup) steak sauce

30 mL (2 thsp.) steak spice

1 white onion, finely chopped

3 cloves garlic, minced

15 mL (1 thsp.) chopped fresh parsley
15 mL (1 thsp.) dijon mustard

to taste, steak spice

24 slices pre-cooked hacon

12 slices aged cheddar cheese

12 burger buns

125 mL (% cup) melted butter

4 —
» -

L.

In a large bowl, combine the ground sirloin steak, steak sauce, 30 mL
of steak spice, onion, garlic, parsley and dijon mustard. Using your
hands, mix well to combine, taking care not to over mix the meat.

Form info twelve uniform-sized patties, about 4 oz each, half-inch
thick. Place patties onto a parchment paper lined tray, cover and
refrigerate for at least one hour fo allow the meat fo set.

Preheat grill to medium-high heat.

Lightly spray each patty with non-stick cooking spray and season
with steak spice o faste. Grill burgers for 4 to 5 minutes per side

for medium-well. Move burgers to the top rack of grill and top each
burger with 2 slices of bacon and a slice of cheddar cheese. Close lid
and allow cheese fo melt and bacon to heat up for about one minute.

Brush cut side of burger buns with melted butter and grill, buttered
side down, until crisp and golden brown. Remove buns from grill, place
one burger on each bun and garnish with tomato, lettuce and sliced
onion, top with other bun.

Serve immediately with French fries or coleslaw and your favourite
BBAQ sauce!

Serves 6-12

-
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BctpoeHHas oTkpbiBanka Ana 6yTbinok

BokoBble cknajHble NOKY €O BCTPOEHHbIMY AepaTenamu

ANA Pa3NNYHbIX NPUHAZANEXHOCTEN!

YepHas 3ManupoBaHHas KpblLLka

Tepmometp ACCU-PROBE

bokoBas KoHpOpKa

likad ana 6annoHa c nponaHom

IManupoBaHHble YyryHHble peLUeTKu Ana rpuns, obecneunsatoluye
paBHOMepHoe pacnpeaenexue Tenna




3 Block TRIUMPH' SERIES

porcelain lid
>10.4kW | 3 Burners > 14.4kW | 4 Burners >18.4kW | 5Burners
T325SB T410SB T495SB

4 - ACCU-PROBE

Range Side Bumer JETFIRE Ignition

Quemador lateral tradicional Sistema de encendido JETFIRE temperature gauge
Fomello laterale tradizionale Sistema i accensione JETFIRE

BokoBan KoHopka Cucrema nogpkura JETFIRE

Infegrated Bottle Opener Folding Side Shelves
Destapador integrado Estantes laterales plegables
Apriottiglie integrato Mensole laterali pieghevoli
B(TDOEHHaﬂOTKphIBﬂﬂKaﬂﬂﬂﬁyThlﬂUK BOKOBMQ(K"QAHHEHO"KM
46 cm =
) ) Side 20 cm
A3 cm Primary Cooking Burner dia.
115ecmx 56 cmx 114 cm | 36.3 kg
_ 59 cm
i ) Side 20 cm
43 em Primary Cooking Bumer dia. - Range side .
L 2- Folding side shelves 7 - Porcelainized cast burner
128 cmx 56 cmx 114 cm | 40.8 kg with infegrated iron cooking grids for
utensil holders consistent, even heat
_ /2 cm -
6\ D¢
) — ) <2V
Primary Cookin Side 20 cm 1 - Integrafed 6 - Available as a wiro
43 cm Y 9 Bumer || di botl ‘ 10 YEAR T
ia. oftle opener propane unit LWARRANTY,

141 cmx 56 cmx 114 cm | 46.3 kg

FOLDING SIDE SHELVES - Innovative technology allows both side shelves on all Triumph™ Series grills to MENSOLE LATERALI PIEGHEVOLI - La tecnologia del tubolare flessibile fa si che il collegamento del
fold down, induding the infegrated side burner on the right shelf. A locking system ensures the shelves stay in place wheninuse.  fornello laterale al pannello di controllo sia flessibile, a differenza degli standard tubi in acciaio, rigidi. In questo modo, i ripiani
|aterali possono essere comodamente ripiegati per ottimizzare lo spazio occupato.

ESTANTES LATERALES PLEGABLES - Flsistema de tubos flexibles permite que el quemador lateral ~ CKJIAZAbIBAIOLLMECA BOKOBDIE MOJIKU — |tkHoBauyoHHbIE TeXHONOTMM 103BONIAT G0KOBbIM
conecte con el panel de control de una manera flexible, al conrario de lo que sucede con los tubos normales de acero. Esto M0AKaM Ha BCeX rpunsx cepun Tiumph’ cknablBaThesl BHU3 NS SKOHOMIM MECTa.
permite que ambos estantes laterales se puedan plegar cuando se necesite mds espacio.




Fregadero y gabinete de almacenamiento

inferior prdcticos

2- Materiales de acero inoxidable y con
revestimiento de polvo de plata

3- Estante de almacenamiento que abarca toda la
parte frontal

4~ Fregadero y grifo en acero inoxidable

5- Se puede ufilizar con los modelos LE y LEX Convenient Storage helf
Prdctico estante de lmacenamiento
Comodo e spazioso ripiano
Yno6Han nonka AnA xpaHeHus

KITCHEN MODULE

Shown with LEX485

4 - Sink and faucet
constructed from
stainless steel

3 - Storage shelf
along the
entire front

N R 1- Comodo lavandino con armadietto sottostante
2~ Struttura in acciaio inox e verniciatura a
polvere argentata
3 - Scaffale portatutto lungo tutta la parte frontale
Lavandino e rubinetto in accigio inox
5- Configurabile con i modelli LE e LEX

=

= 1- YnobHan pakoBitHa 1 TyM60qKa Comes with a set of black & chrome plated handles ‘—

2- 06nvyoBKa U3 Hep)KaBEIOI.LleVI CTann ¢ ceperM(THM Incluye un conjunto de tiradores con acabado

M0POLLKOBbIM MOKPbITHEM comado y nego. : =
3~ Tonouka ana MPOAYKTOB BAOML BCeil nepep,Hel?l CTOPOHI Disponibile con maniglie colore nero o cromate
o ﬂpoﬂaeT(ﬂ B KOMMNEKTE C YepHbIMI Ui
4 - PaKoBIHA 1 KPaH U3 HepXKaBeloLLeil CTanm XPOMMDOBHHBIMH pyKaMH

5- CoepunHaetca c mopenamu LE u LEX {gy ﬂ

2 - Stainless steel o
and silver
powder coated
construction

Stainless Steel Sink & Faucet
Fregadero y grifo de acero inoxidable
Lavandino e rubinettoin acciaio inox

PaKoBYHa 1 KpaH 13 HepaBetoLLieii cranu

| 0DKSM100

1 - Convenient sink and
under cabinet sforage

5 - Configures with LE and LEX Models

s NAPOLEQN s

EXPERTS IN
GAS & INFRARED

GRILLING
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-

2-
3-

4-
5-
6-
7-

Puertas y cajones de acero inoxidable y larga duracion
Acero galvanizado con revestimiento de pinfura en polvo
Personalice los componentes de las islas modulares para
satisfacer sus necesidades personales

Orificios para facilitar la conexion de los suminisiros
eléctricos y de gas

Disefio préctico para comprar y llevar

Patas niveladoras para ajustarse a cada unidad modular
Anafes de parrilla para empotrar disponibles para
personalizar las islas

Durevoli sportelli e cassetti in acciaio inox

Acciaio galvanizzato rivestito a polvere

Personalizzate i componenti modulari dell'area di lavoro a
seconda del vostro gusto personale

Predisposizione delle aperture per una facile installazione
eletirica e connessione del gas

Comodo design "paga e porta via"

Piedini velocemente regolabili su ogni modulo

Corpo centrale del grill a incasso disponibile anche per la
vostra isola personalizzata

[lBepu 1 ALMKIN 13 HepxaBeloLLeli CTann 06ecneynBaroT
JONTOBEYHOCTb KOHCTPYKLMN

OunHKOBaHHaA CTanb C NOPOLUKOBbIM NOKPbITHEM
licnonb3yiiTe HyHble MOAYNbHbIE NPUCTaBKM B
COOTBETCTBIM C BALUIMMI IMYHBIMIA NIPEANOYTEHNAMM
BbiBoabl AnA 6bICTPOro NOAKNKYEHIA SNeKTPUYeCTBa U rasa
Yno6Hblit An3aitH And camoBblBO3a

Jlerko perynupyemble HOXKM Ha Kax0M Mojyne

Ha BblGpaHHYI0 Bamu NpUCTaBKY MOXHO YCTaHaBANBaTb
rpUAb Pa3HOro Au3aiiHa

3 - Cusfomize your own modular island T
components to suit your individual needs.

2 - Powder coated
galvanized steel

OASIS  MODULAR ISLANDS

Endless Configuration Possibilities

4 - Knock outs for easy
electrical and gas
piping installations

5- Convenient cash

IN30C and carry design

1 - Stainless steel
doors and drawers
for longevity

7 - Builtin grill heads
available for your
cusfom island

e

X

IM-UGC500

IMUTC

IN-UGC485

6 - Quick adjustment leveling
feet on each modular unit

S :
wl ok abkadbal T
Liquid Propane,/Natural Gas
BIPRO500RB

ROTISSERIE COOKING - Allows the food to self-baste, sealing in the juices while browning the outside
surface. Use the rotisserie method of cooking for large cuts of meat like roasts, poultry or legs of lamb. Meats are generally
juicier, self-basted and slow roasted.

COCCION ESTILO ROTISSERIE - Metodo que permite un adobado contindo y el sellado de los jugos
mientras se dora la superficie externa de los alimentos. Realice la coccion estilo rotisserie para cocinar grandes cortes de carne,
como asado, aves o patas de cordero. En general, la carne queda mds jugosa, con un adobado continuo y una coccién lenta.

Liquid Propane/Natural Gas
BIPRO60ORBI

COTTURA STILE ROSTICCERIA - La cottura in stile rosficceria consente di sigillare i liquidi di cottura e di
dorare I'esterno delle carni. Utilizzare questo sistema per grossi tagli quali gli arrosti, il pollame o i cosciotti di agnello. Le carni
risultano generalmente pib succose, rosolate e vengono arrostite lentamente.

MPUTOTOBJIEHUE HA BEPTEJE - Mo3Bonaer MAcy NogapyTbea 40 anNETUTHOM KOPOUKM, HO He MyCTUTb
COK. Mlcnonb3yiiTe rpunb A4nA FoTOBKY Ha BepTene 60bLUMX KYCKOB MACA: FOBAAMHDI, OMALLHEN NTALbI WA MACA ATHEHKA.
M#co nosyyaeTca couHbIM, NPOXAPEHHbIM 1 C PyMAHOI KOPOUKOI.




Orificios de ventilacion que controlan la velocidad de combustion de acverdo al
calor intenso, al asado lento o al chumado que usted elija.

2- Ganchos incorporados para utensilios

3 - Dos separadores de carbon

4 - Tapa corrediza LIFT EASE de acero inoxidable que ocupa menos espacio, con
indicador de temperatura ACCU-PROBE

Exclusivo quemador posterior a carbon esfilo rofisserie

Altura regulable del lecho de carbon para mejor control de la temperatura
Puerta para carga frontal, que permite agregar carbén y limpiar con facilidad
La construccion de toda la parrilla es de acero inoxidable

o ~N o~ U
' ' ' '

N R 1- Leprese d'aria controllano l'intensitd di calore, consentendovi di scegliere tra
calore infenso, una cottura lenta o I'affumicatura
2- Gand integrati per gli utensili
3- Due divisori per carhonella
& 4 - 4 - Coperchio scorrevole salvaspazio LIFT EASE in acciaio inox, con misuratore di

temperature ACCU-PROBE
[ s U G A R y 5- Esclusivo bruciatore posteriore a carbonella
ot . 6- Ripiano regolabile per la carbonella, per il controllo dell'intensita del calore
TR 7- Comodo sportello anteriore per il caricamento della carbonella, facile da pulire
Mo KE D H A M -~ 8- Struttura robusta in acciaio inox
»
> @ 1~ (1OMOLLbI0 BO3AYLUHbIX OTBEPCTHIA MOMKHO KOHTPONMPOBATH
WHTEHCMBHOCTb HarpeBa ANA pa3HbIX PEXUMOB NPUTroTOBSIEHNA — Ha
CUNBHOM UAK Clabom OrHe, Unu KonyeHue B Abimy
2- BCTpOEHHbIe KPIOYKM AN NHBEHTapA
3~ [lsa oTaeneHs AN peBecHoro yrs
4 - OTKuZHasA KpbilLKa u3 Hepxaseloweii cranu LIFT EASE
€0 BCTpoeHHbIM Tepmometpom ACCU-PROBE
5- OTxenbHan 3a/iHsA ropenka AnA Beprena
6-  Perynupyemblii no BbicoTe NoAA0H AN
JipeBeCHOrO yriA N03B0ASeT 0becneunTh
XKap pa3n|/|t|H0|7| WHTEHCMBHOCTU
7- YnobHas nepeHAs iBepua Ang A06aBKy yrna

1 nerKoii yoopKm
8- (nnowHaA KOHCTPYKLIA M3 HepXaBeloLLed cTanm

® 2 Napoleon® Smoker Pipes Hang your leg of pork in a cool dry room for a couple of days to allow the pork
to dry out alittle. If you have a cold room or a wine cellar in the basement, that

® 1 leg of ham, bone in or not
g would be ideal.

1 bag of Napoleon® Wood Chips, soaked overnight,
preferably hickory or mesquite Set up your grill for indirect cooking, make a ring out of the briquettes and leave

a hole in the middle. Fill two Napoleon” Smoker Pipes with soaked wood chips.

QP 1 e sugor Ignite your charcoal and allow it to become grey in colour.

iy o Rub the ham with a little bit of oil, preferably something natural like vegetable

* 125 mL (% cup) fine breadcrumbs oil. Cover the ham in foil tightly and then prick the foil to allow smoke to enfer.

® 60 mL (% cup) marmalade Place the ham in a roasting pan with a grate so that any juices can drip out, or
you can put this on the rofisserie with a drip tray underneath. Smoke for two
hours, checking periodically to make sure that your wood chips are sfill good.

After two hours, remove the leg to the kitchen and take off the foil. Score the
skin and fat in a diomond pattern.

s NAPOLEQON s

EXPERTS IN
GAS & INFRARED

GRILLING

Mix the brown sugar, port, breadcrumbs, and marmalade. Liberally smear the the
ham with the glaze and return it to the grill for 90 minutes, basting periodically
with the glaze.

Serves 8




CHARCOAL PROFESSIONAL

PRO405CSS

Air Vents Adiustable Charcoal Bed 4 - Space saving, stainless

Orficios de venilacign Altura regulable del lecho de corbon steel LIFT EASE" roll top lid 5 - Exclusive rear charcoal
Prese d'aria Ripiano regolabile per la carbonella | . .

Bo3aywuHble oTBepCTIA Perynpyemblii NofA0H ANA APeBECHOTO YA features the ACCU-PROBE rofisserie burner

femperature gauge

Charcoal Access Door Rear Charcoal Rofisserie Burner ﬁ

Puerta para carga de carbon Quemador posterior a carbén estilo rofisserie | m

Sportello per caricamento della carbonella Bruciatore posteriore a carbonella per rosticceria
ﬂsepua ANA 3aCbINKK ApeBecHoro yrna BEHHSW ropenka ans seprena

3 - Two charcoa | — 6 - Adjustable charcoal
dividers bed for multi level
heat control
2 - Integrated
- ) tool hooks
= - 7 - Easy front loading charcoal
Cast Iron WAVE" Cooking Grids LIFT EASE" Roll Top Lid access door for refuehng
Placas de hierro fundido WAVE Tapa corrediza LIFT EASE d | .
Griglie di cottura in ghisa WAVE Coperchio scorrevole LIFT EASE and easy cleaning
YyrynHan pewetka rpunb WAVE OtkupHan kpbiwka LIFT EASE |
1 - Air vents control the rate of ﬁ
burn for your choice of high 8 - Solid stainless steel
86 cm _ intensity heat, slow roasting coremiETen
= = or smoking
g \Dg
46 em Primary Cooking g a I HM"'E'D &,
- -- LIFETIME %%
JARRANT /|

177 cmx 70 cm x 126 cm | 109.8 kg

OVEN-LIKE PERFORMANCE - Napoleon's LIFT EASE roll top lid tucks neatly back giving you more PRESTAZIONI SIMILI A QUELLE DEL FORNO - |l coperchio a guida scorrevole LIFT EASE

space on your patio or deck. The tightly sealed lid will not be compromised by prevailing winds. Maximum heat is retained in the i Napoleon si ritrae per rendere pit spazioso il vostro giardino o lu terrazza. La tenuta del coperchio non viene compromessa

streamlined, double-walled lid for oven-like performance. dalla presenza di vento. Tutto il calore viene conservato sotto alla doppia parete del coperchio, dal design lineare, per offrirvi
prestazioni simili a quelle di un forno.

FUNCIONAMIENTO SIMILAR AL DEL HORNO - Latapa corrediza LIFT EASE de Napoleon ~ MPUTOTOBJIEHUE KAK B IYXOBKE — Kpbiwka LIFT EASE rpuns Napoleon akkypatHo oTkuablBaeTca
se pliega completamente hacia atrds para brindar més espacio en el jardin o en la ferraza. El viento no afecta el funcionamiento ~ Hasaz, ocBo6ox1as Gonbiule MecTa Ha BaliieM BHYTPEHHeM A1BOPe Wik Ha Bepare. [N0THO NpuneraloLLias KpbiLika

de la tapa con cierre hermético. Se mantiene todo el calor gracias a la fapa aerodindmica y con pared doble que permite obtener  o6ecneunsaet HagexHyio 3awmry ot Betpa. Moz UALLHOI ABYCTEHHOI KPBILLIKOIA CEPEraeTCA MaKCIMYM Tenna, uto

un funcionamiento similar al del horno. o6ecneyrBaeT NpUroToBAEHIE MUY, Kak B AyXOBKe
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Pequerios orificios de control de temperatura en todos los niveles de la parrilla que
permiten insertar un termémetro

Puertas con bisagra y cierre hermético, que permiten obtener fécil acceso a la
bandeja de agua o al canasto de carbén

Varios orificios de ventilacion para un control excelente de la temperatura

La tapa superior incluye una harra horizontal con 5 ganchos metdlicos para colgar
pescado, costillas o salchichas

Cada cémara de coccion (apiladora) confiene una rejilla de coccion de 48 cm
Ahumador Apollo 3 en 1 para ahumar en seco o con liquido y parrilla a carbén con
tapa que se puede utilizar de manera individual

Fori presenti ad ogni livello, per 'inserimento del termometro

Portelli (con cerniera)  tenuta, con facile accesso al vassoio dell’acqua e al
cestello della carbonella

Prese d'aria mulfiple per un controllo eccellente della temperatura

La parte superiore del coperchio contiene una barra orizzontale con 5 ganci
mefallici, per la preparazione di pesce, costine o salsicce

Ogni camera di cottura contiene una griglia di 48 cm

3'n 1 Apollo” Smoker Grill per affumicare a secco o a umido, e grill a
carbonella da usare in maniera indipendente

0TBepCTIA HA KaX/0M yPOBHE rpuna No3BOAAIOT U3MePUTb
Temnepatypy TepMoMeTpom

MnoTHO Npuneratowas ABepLa Ha netnax obecneynBaeT nerkuit 4OCTyn
K @MKOCTY € BOZOIA M NOA0HY C APEBECHBIM yrriem

bonbLuoe uncno oTBepcTIii 0becneynBaeT NPeBOCXOAHDII KOHTPONb
Temneparypbl

B BepxHeit KpbILLKe MMeeTCA ropH30HTabHaA NepeknanHa C NATbIo
KprouKamu AnA MAca, pblObl, pebpbiLllek Uimn cocncok

Kaxpgoe otaeneHue (ycTpoilcTBO ANA FOTOBKM B HECKONBbKO APYCOB)
1IMeeT peLLeTKy, AMameTpom 48 cm

KontunbHa Apollo ««3 B 1»» MOXeT nCnonb30BaTbCA ANA BNAXKHOTO

11 CyXOro KOMYeHuA, a Takke NPoCTo Kak rpifib Ha ApeBeCHOM yrie
CKpbILLKOIA




., APOLLO" SMOKER
inged, tightly fitting doors
__ with easy access to the water AS300K All-in-One Grill and Water Smoker

h pan and charcoal basket

4 - Upper lid contains a horizontal
bar with 5 meat hooks for

ACCU-PROBE’ Temperature Gauge Optional Stacker

Indicador de femperatura ACCU-PROBE (émara apiladora opcional ha nging fish, ribs or sausages
Misuratore della temperatura ACCU-PROBE Comera di cottura opzionale

Tepmomerp ACCU-PROBE MpuoGpeTaemoe oTaenbHo ycTpoiicTBo

TOTOBKY B HECKONIbKO APYCOB

— 6- 3inl Apollo” Smoker Grill for
wet and dry smoking or as a
stand alone charcoal grill with lid

Temperature Control Vents Easy Access Doors

Orificios de ventilacian para control de femperatura Puerta de carga de facil acceso
Prese d'aria per il controllo della temperatura Sportello a facile accesso
OTBEPCTA 4714 KOHTPONA TEMMEpaTypbl (moTpoBast ABepua

Sturdy Lid Handle Portable

Manija de tapa resisfente Porttil

Robusta maniglia del coperchio Portatile

Hagexwan pyuka Ha kpbilke (neuvanbHas KOHCTPYKLWA 06neryaer nepexocky

v <§ e 4
- % '
48 cm diameter 3 - Multiple vents for
Primary Cooking 1 - Temperature eyelets at excellent temperature 5 - Each cooking chamber
each grill level provide | control —_ (stacker) contains a o

access for inserting a

48 cm cooking grafe
thermometer probe

50cm x50 cm x 120 cm | 22.5 kg

MEAT/FISH HOOKS - Ribs, sausage, whole fish or long cuts of meat can be hung easily in the smoking GANCI PER IL PESCE / LA CARNE - Le costine, le salsicce, inferi pesci o grossi tagli di carne possono
chamber. The access doors make it easy fo add wood chips or charcoal without removing the lid. essere facilmente appesi all'interno della camera di cottura. Gli sportelli di accesso rendono facile I'infroduzione di trucioli di
legno o di carbonella, senza dover rimuovere il coperchio.

GANCHOS PARA CARNE O PESCADO - En lu cimara de ahumado se pueden colgar con KPIOYKU ANA MACA U PbIBbI — Pebpbituki, cocuckm, Lienyko pbiby i JAMHHYI0 BbIDE3KY MOKHO

facilidad costillas, salchichas, pescados enteros o cortes largos de carne. Las puertas de acceso facilitan que se pueda afiadir CBOGOAHO NOABECUTH B KOMTULHOIA Kamepe. Yepe3 yA06HYI0 ABEpLY Nerko 406aBAATH CTPYXKKY WM APEBECHDIA YroAb,
astillas o carbén sin quitar la tapa. He CHUMas KpbILLIKM.




Charcoal or Smoker Grill

Napoleon® Charcoal Starter

Napoleon” Drip Trays

Charcoal

5 chunks of fist sized wood (pecan or alder)
500 mL (2 cups) wood chips

150 mL (/3 cup) salt — preferably something with larger
crystals like Maldon sea salt flokes

Open the hottom vent of the grill all the way. Start your charcoal in the
chimney starter, when the top coals are slightly covered in ash, they're
ready. Pour the lit coals on one side of the charcoal grill. Put the wood
chips and chunks on top of the coals and put the cooking grid in place.
Put the lid on and open the lid vent about half way. Let the grill heat up
for about 5 minutes.

Divide the salt between the two disposable pie plates. Remove the grill
lid, clean the cooking grids and then place the salt on the “cool side” of
the grill. Put the lid back on.

Grill for 40 to 60 minutes or unfil the smoking stops. Remove the
disposable plates and allow the salt to cool.

Transfer into air fight containers.
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2-
3-
4-
5.
6-

8-
9-

10-
1-

Ruedas resistentes a la intemperie: dos fijas de gran tamaio recubiertas de caucho y dos
pivotantes fdciles de deslizar

Carro con revestimiento de pintura en polvo

Dos orificios de acero inoxidable

Rejilla para el carbén en acero de gran espesor

Estante plegable de acero inoxidable que permite almacenamiento adicional (modelo NK22CK-C)
Tapa compensatoria con hisagra para trabajar sin percances en toda la superficie de coccin
Parrillus de hierro fundido de gran espesor con bisagras y tres posiciones de altura regulables
Indicador de temperatura ACCU-PROBE "y orificios de ventilacion resistentes a la oxidacién

Tapa y tazén en porcelana negra de gran espesor

- Difusor de calor de acero inoxidable
- Recolector de cenizas extraible de gran capacidad y acero reforzado

Rotelle resistenti alle intemperie

Carrello rivestito a polvere

Due prese d'aria in acciaio inox

Griglia per la carbonella in acciaio di grosso spessore

Mensola pieghevole in acciaio inox, per aumentare lo spazio di lavoro (NK22CK-C)

Coperchio con cerniere decentrate per rendere sicure le operazioni sull'intera superficie di cottura
Griglie di cottura in ghisa extra resistente, con cerniera e tre diverse regolazioni dell'altezza
Misuratore della temperatura ACCU-PROBE e prese d'aria resistenti alla ruggine

Coperchio e contenitore in smalto porcellanato nero di grosso spessore

- Diffusore di calore in acciaio inox
- (Collettore della cenere in robusto acciaio, di grandi dimensioni e rimovibile

2 60nbLuKX Koneca C pe3uHOBbIM MPOTEKTOPOM U B HeOONbLUMX Me6eNbHbIX Konecika
Pama ¢ nopoLLKoBbIM NOKPbITHEM

MapHas BbITAXKA U3 HepxaBeloLLeil CTanm

MoluHas cTanbHas peLueTka AnA ApeBecHoro yra

OTKMAHaA nonka u3 HepxkagetoLueit cTanu AnA npoayKTo n nHeeHTapa (NK22CK-C)
OTKuAHaA KpbILLKa Ha neTnax obecneynBaet
be3onacHoe NpuroToBAeHie Ha Bceit
MOBEPXHOCTY FpUns

YyryHHble peLueTkn AnA XapKu ¢ Tpema
U3MeHAeMbIMIN YPOBHAMN NO BbICOTe
Tepmometp ACCU-PROBE 1 HepxaBeloLLias BbITAXKa
MaccuBHas yepHas IManupoBaHHaA KpblLLKa 1 YaH
Paccensarenb Tenna u3 HepxasetoLueli CTanu
CbemHblil NOAA0H 60MbLIOA eMKOCTU ANA cOopa
30/bl 3 TONCTONMCTOBOI CTaNM

s NAPOLEQN s

EXPERTS IN

GAS & INFRARED
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RYDEO PRO CHARCOAL CART & LEG MODELS

T NK22CK-C | PRO22K-LEG

FEATURES LIKE NO OTHER!

_—

6 - Offset hinged lid for sofe operation 7 - Extra heavy cast
over the entire cooking surface iron hinged cooking
grids with three

Removable Heavy Steel Ash Cafcher Hinged Cooking Grids — .- — hegg ht od{ustmems
Recolector de cenizas extraible de acero reforzado Placas con bisagras e

(Collettore rimovibile della cenere in robusfo acciaio Griglie di cottura a cemiera 5- Foldi ng stainless steel shelf

CbeMHblil MOAAOH A7A c6opa 301l 13 MoBopoTHan pewerka-rpub {OF odded storoge space ‘

TONCTONUCTOBOM CTann

(NK22CK-C) % 8- ACCUPROBE

- - —— T ; r temperature
e gauge and rust
R et DY

ACCU-PROBE' Temperature Gauge Stainless Steel Heat Diffuser HeOV\/ gauge
Indicador de temperatura ACCU-PROBE Difusor de calor de acero inoxidable ~ b\ock porce\o in
Misuratore della temperatura ACCU-PROBE Diffusore del calore in acciaio inox ) .

Tepmometp ACCU-PROBE Pacceusarens Tenna u3 HepxasetoLLieii cranu | ‘d g ﬂCI bOWl

4 - Heavy gauge
steel charcoal

grate 10 - Stainless steel

heat diffuser

3 - Dual stainless
steel vents

Ergonomic comer hinged lid Folding Side Sheff - .

Tapa con bisagra y bordes ergondmicos Estante lateral plegable 11 Removq ble h 'g h
Coperchio ergonomico con cerniera Mensola loferale pieghevole capac Ify, heovy
IProHOMYYHaA KPbILLKA HA NETAAX BokoBas cknaaHas nonka 2 " Powder steel OSh cotcher

(NK22CK-0)
coated cart
113 cm

62 cm @ @

113 cmx 62 cmx 107 cm | 38.6 kg 72 cmx 60 cmx 100 em | 28 kg

Large weather proof,
two-piece wheels with
rubber fread and two
easy roll casters

CHARCOAL STARTER - Start your charcoal grill in no time with a fost and easy charcoal chimney starter. Simply ~ ACCENSIONE DELLA CARBONELLA - Awiate il vostro grill a carbonella con il nostro veloce e semplice
crumple newspapers underneath the grill starter, fill the main part with charcoal, light the paper through the holes at the bottom attrezzo di accensione. £ sufficiente accartocciare alcuni giornali sotfo all'atirezzo, riempire il confenitore di carbonella, accendere
and you will have blozing red charcoals that are perfect for grilling. Plus, no need for lighter fluid that leaves the bad aftertaste to i giornali attraverso i fori presenti nella parte inferiore e immediatamente la carbonella sara incandescente, pronta per grigliate
your food. perfette. In questo modo non avrete hisogno di liquidi di accensione che potrebbero lasciare un gusto spiacevole al cibo.

ENCENDEDOR DE CARBON - Encienda enseguida su parrilla de carbén con el encendedor de chimenea rapide ~ CUCTEMA NOJMMUIA APEBECHOTO Y1l - Cnomowiblo npocroii  GoicTpoaelictayiouiel cctemsi ana
y facil de usar. Basta con que coloque algunos diarios arrugados debajo del encendedor de la parrilla y llene la parte principal con MOAXMTa APEBECHbIIA YTo/b 3aropaeTca B rpune B NioBbix ycoBuAX. MonoxuTe CMATbIE ra3eTbl Ha AHO, 3aCbIMbTE B KOPNYC YTOfTb, 3aruTe
carhon; enciéndalo a fravés de los agujeros del fondo y tendrd carbén al rojo vivo, perfecto para su parrilla. Adems, no se necesita Fa3eTy Yepes HUKHME 0TBEPCTUS, U YePe3 HECKONbKO MUHYT 6yayT FOTOBbI arible Yru, PEBOCKOHO NoAXoAsLLYe AnA rpuna. Bonee Toro,
liquido encendedor, que después deja un sabor desagradable en su comida. HeT Heo6X0AUMOCTH MCIONb30BaTb XUTKOCTb /NA pa3KUTaHUs, KOTopas 0CTABNACT HEMPUATHBII 3aNax Ha NPUTOTOBNEHHOI MLLE.




OPEN Fl)ﬁ
e SANDWIC
& TOMATO SALSA

JICKEN
W U\J

4 boneless, skinless chicken breasts (6 0z./225 g) In a medium bowl, combine chardonnay, juice of one orange, olive oil,
chopped fresh basil, chopped fresh parsley and your favourite chicken and/
or rib spice. Mix well. Place chicken breasts into a large sealable bag or
container. Pour in marinade, seal container and refrigerate for a minimum

of one hour, turning occasionally fo ensure chicken marinates evenly.

o 60 mL (% cup) chardonnay

o 1 large orange, juiced

o 30 mL (2 thsp.) olive oil

® 30 mL (2 thsp.) chopped fresh basil

o 30 mL (2 thsp.) chopped fresh parsley
o 30 mL (2 thsp.) chicken or rib spice

In @ medium bowl, mix together cucumber, tomato, olive oil, lemon juice
and chopped fresh basil. Season fo taste with salt and coarsely ground
black pepper. Cover and refrigerate until needed.

Preheat grill to medium-high heat.

Remove chicken from marinade, discard marinade and lightly spray
chicken with non-stick cooking spray. Season with the chicken and/or rib
spice to taste and place onto grill. Grill chicken for 15-18 minutes, turning
once, or until chicken is fully cooked.

Cucumber & Tomato Salsa
o 1 seedless cucumber, diced

2 vine-ripened fomatoes, diced

o 30 mL (2 thsp.)olive oil

® 1 lemon, juiced

While chicken is grilling, spread garlic butter onto the bread. Place bread
onto grill and toast until lightly charred. Turn over to toast opposite side
of bread and top each slice with ¥ cup shredded mozzarella cheese. Place
e 60mL (% cup) chopped fresh bosil hread onto grill and allow cheese to melt while chicken is grilling.

* 1o foste, salt and coarsely ground black pepper When chicken is fully cooked, remove from grill and allow to rest. Place

one chicken breast onto each piece of garlic toast and top with Cucumber &
Tomato Salsa and bean sprouts. Serve immediately.

* 1o faste, savory chicken and rib spice
o 4 dlices thick-sliced texas toast
o 125 mL (% cup) garlic butter Serves 4

® 250 mL (1 cup) shredded mozzarella cheese

® 250 mL (1 cup)bean sprouts
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2-
3-
4-
5.
6-
7-
8-
9-

10-
11- (ranbHas nonka C NOPOLLKOBBIM MOKPbLITAEM

0-
1 - Ripiano in acciaio rivestito a polvere

Dos ruedas de gran tamaiio recubiertas de caucho y resistentes a la intemperie, y dos patas
de acero inoxidable

Recolector de cenizas extraible de gran capacidad y acero reforzado

Difusor de calor de acero inoxidable

Rejilla para el carbén en acero de gran espesor

Placas con hisagras

Soporte integrado con dos finalidades para colgar la tapa

Manija fria ol tacto con islamiento térmico

Indicador de temperatura ACCU-PROBE "y orificios de ventilacion resistentes a la oxidacién
Tapa y tazén en porcelana negra de gran espesor

- Dos orificios de acero inoxidable
- Estante de acero con revestimiento de pintura en polvo

Ruote doppie, resistenti alle intemperie e di grandi dimensioni, con scanalatura in gomma e due
supporti in acciaio inox

Collettore della cenere in robusto acciaio, di grandi dimensioni e rimovibile
Diffusore di calore in acciaio inox

Griglia per la carbonella in acciaio di grosso spessore

Griglie di cottura a cerniera

Appendi-coperchio incorporato, a doppio uso

Maniglia termoisolante con schermo protettivo

Misuratore della temperatura ACCU-PROBE e prese d'aria resistenti alla ruggine
Coperchio e confenitore in smalto porcellanato nero di grosso spessore

Due prese d'aria in acciaio inox

2 6onbLUKMX Koneca C pe3HOBbIM NPOTEKTOPOM 1 1BE HOXKI U3
HepiaBeloLLeli CTanu

CbemHblil NOAA0H 60bLUOA eMKOCTI ANA C60pa 3071bI U3 TOACTONMCTOBON CTaM
PaccenBatenb Tenna 13 HepxageloLLeli CTanm

MowwHan cTanbHas peLueTka AnA ApeBecHoro yrnsa
MoBopoTHaA peLueTKa-rpunb

BcTpoerHbI fepxaTenb AnA KPbILUKK

HeHarpeBaloLLanca pyyka C 3aLuTHbIM OTpaXkatenem Tenna
Tepmometp ACCU-PROBE 1 HepixaBelolLas BbITAXKA
MaccuBHas yepHas SMannpoBaHHaA KpbILLKa v YaH
(napeHHas BbITAXKA 113 HepXxaBeloLLieli CTann

s NAPOLEQN s

EXPERTS IN
GAS & INFRARED

GRILLING



RYDEO

6 - Builtin dudl
purpose lid
hanger
Removable Heavy Steel Ash Catcher Hinged Cooking Grids
Recolector de cenizas extraible de acero reforzado Placas con bisagras
(Collettore rimovibile della cenere in robusfo acciaio Griglie di cottura a cemiera
CoeMHblii NoAAOH AnA cGopa 30mbl U3 MoBopoTHan pewerka-rpub

TOACTOANCTOBOI CTaNM .
5 - Hinged
cooking grids T

4 - Heavy gauge sfeel J
charcoal grate

Corrosion Resistant Vents Stainless Steel Heat Diffuser

Orificios de ventilacidn resistentes a la corrosion Difusor de calor de acero inoxidablee

Prese d'aria resistenti alla corrosione Diffusore del calore in acciaio inox
KOPP03MDHHOCTOI7|KM BbITAXKA PaccenBarenb Tenna u3 HEP)K&BE)OLL\EV\ Tanu

heat diffuser

2 - Removable high
capacity, heavy

Cool Touch Handle Lid Hanger (standard) sTee| OSh cotcher
Manija fria al tacto Soporte para colgar tapa (estdndar)

Maniglia termaisolante Appendi-coperchio (standard)

Hewarpesaemas pyuxa [leparenb A KpbILKK (CTaHAAPTHBI)

(NK22CKL) (NK22CKL)

3 - Stainless steel

1 - large weather proof,
@ two-piece wheels with
rubber fread and two
“ stainless steel legs

70ecmx60cmx 110cm | 26.3 kg

STAINLESS STEEL TOOLSET HANGER - (usiom and convenient, this tool hanger perfectly fits

around the edge of the Napoleon™ Charcoal Kettle. Now your favourite grilling accessories are within a seconds reach while you

grill and entertain.

GANCHO PARA UTENSILIOS EN ACERO INOXIDABLE - Este gancho para
utensilios, prdctico y o medida, se adapta a lo perfeccion a los bordes de la Parrilla de carbén tipo caldera de Napoleon’. Ahora
tendrd al alcance de la mano los accesorios de parrilla mientras cocina y se divierte.

CHARCOAL KETTLE

NK22CK-L-1
L. /- Cool Touch Handle with

profective heat shield

8 - ACCU-PROBE
femperature gauge and
rust free air vent

@ - Heavy gauge
black porcelain

lid and bowl

10 - Dual stainless
steel vents

11 - Powder coated
steel shelf

GANCIO IN ACCIAIO INOX PER UTENSILI = (omodo e personalizzato, si aggancia
perfettamente attorno al grill sferico a carhonella di Napoleon. Adesso i vostri accessori preferii sono a portata di mano durante
le vostre grigliate in compagnia.

KPIOYKU U3 HEP>KABEIOLLEA CTAJTU AJ1A MHBEHTAPSA — 31u y1o6Hble Kpioukit MOXHO
pa3MecTuTb ¢ io6oii CTOpoHbI KoTia A ApesecHoro yris Napoleon®. Tenepb Bawuy N6MMble aKceccyapbl And rpuna
HaXOAATCA B peienax A0CAraeMOCTH, He MeLLas BaM NofyyaTb YI0BONbCTBUE OT FOTOBKML.
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Tubo quemador de acero inoxidable de 3,1 kW
Materiales de acero inoxidable 304 y larga duracion
Tapa de cierre

Funciona con cartuchos de gas tipo Primus de entre
430 gy 460 g o puede sustituirse el regulador para
conectar botellas de propano mds grandes
Encendido con boton pulsador

Bandeja recogegrasa extraible con pestillo

Soportes optativos para barcos, casas rodantes

y terrazas

No se necesita ensamble

Patas plegables

Bruciatore tubolare in acciaio inox da 3,1 kW

Struttura durevole interamente in acciaio inox 304
Coperchio con blocco

Utilizza bombole stile Primus da 430 a 460 g; in alternativa,
sostituire il regolatore per collegare bombole a propano di
misura maggiore

Pulsante di accensione

Vassoio di scolo rimovibile, con blocco

Fissaggi opzionali per barche, camper e balconi

Nessun assemblaggio necessario

Supporti pieghevoli

Tpy6uaTas ropenka 13 HepxaetoLLiei cTanm
MoLLHOCTbI 3,1 KBT

[inA LONroBEYHOCTY BCe KOHCTPYKLMA BbINONHEHa
113 HepxKaBetoLuei cranu AlSI 304

Kpbiwka c 3aiwenkoii

Vicnonb3yiiTe ra3osble 6annobl Primus 06bemom ot
430 rp po 460 rp unn ycTaHOBWTE NepeXofHMK ANA
MOAKNYEHINA CTaHAAPTHOrO ra30Boro 6annoHa
Knonka BKntoueHus

(bemHblil NOAJ0H ANA CTOKA XN1pa C 3aLLeNKoi

Tube Burner & Sear Plate
Tubo quemador y plato de sellado
Bruciatore fubolare e piastra per la scottatura

prﬁuaraﬂ ropenKa u nnacTuHa AnA Xapku maca

Optional Marine Mounts

Soportes opcionales para vehiculos maritimos
Supporti opzionali per barca
MprobpeTaemble 0TAENbHO NOACTABKY

[Tprobpetaemble 0TAENbHO MOACTABKA, AEPXKaTENb 44 cm
1 KpenneHue K 6ankoHy
(6opka He Tpebyetca ' .
P pevy 23 cm Primary Cooking
bokoBble cknajiHble NoaKiu

60cmx32cmx26cm | 7.3 kg

INDIRECT GRILLING = Similar fo baking. The food is placed above the unlit burner instead of directly over the
flame. This can be achieved by only igniting some of the burners — light one side on high and cook the food on the other. This is
an excellent way to cook tough cuts of meat, like brisket and ribs, that require long, slow cooking at low or moderate heat.

p
COCCION INDIRECTA - Similar a la coccién en el horno. Los alimentos no se colocan directamente sobre la
Ilama, sino sobre el quemador apagado. Debe encender solo algunos de los quemadores. Encienda a fuego alto los de un lado
y cocine los alimentos en el quemador del lado opuesto. De esta manera, podrd cocinar cortes duros de carne, como pecho o

cosfillas, que necesitan una coccion lenta y prolongada a fuego bajo o moderado.

3 - locking lid >—|

2 - All 304 stainless
steel construction
for longevity

1 - Stainless steel
tube burner

3.1 kW

Q- Fold '—I—;: §

away legs

8- No assembly
required

L

FREESTYLE' MARINE

7 - Optional boat, RV
and balcony mounts

6 - locking,

>3.1 kW
PTSS165

2 4 - Uses 4309 to

removable
drip fray

5 - Push button j

ignifion

petio e le costine che richiedono lunghi tempi di cottura a basse o medie temperature.

pe6prLI.IKVI, Ha KOTopble Tpe6yeTcn MHOr0 BpemMeHU 1A roTOBKMN Ha cnabom unu (peiHeM OrHe.

460g Primus style
gas cartridges or
replace regulafor
fo connect to larger
propane cylinder

COTTURA INDIRETTA - £ simile a quella fatta al forno. Il cibo viene posto direttamente sopra il bruciatore
spento invece che direttamente sulla fiamma. Cid si offiene accendendo solo alcuni dei bruciatori — basta accendere un lato
fiomma alta e cucinare il cibo su lato opposto. Si tratta di un ottimo sistema per preparare tagli di carne difficili quali la punta di

HEMPAMASA MXAPKA - Boinonssierca aHanorvuHo anekaniuio. IpoayKTbl yKNaAbIBaloTcs Hajl HEropsLLeit
TOPeNKoii, a He MPAMO Ha OroHb. [11A 370r0 He0OX0ANMO 3axeub TONbKO YaCTb FOPENOK, HanpuMep, C OAHOI CTOPOHDI, 1
TOTOBYTb NPOAYKTbI Ha APYroii CTopoHe. TakyiM 06pa3om MOXHO NPEKPacHo NPUTOTOBMTH KECTKOE MACO, HaNPUMeD, FPYAUHKY 1




Turn Your Gas Girill into a

Charcoal Grill

A Napoleon™ Exclusive! The opfional charcoal /smoker
tray gives you the freedom to switch from gas fo
charcoal with relative ease. Simply remove the cooking
grids and sear plates and place the tray direcily on
the burners, fill with charcoal and light using your gas
burners. Replace your cooking grids and now you're
charcoal grilling!

Infrared Technology

Napoleon” infrared grills use ceramic burners with
thousands of evenly spaced flame ports to generate
infrared radiant energy. The flame energy is absorbed
by the ceramic, which then glows and heats up to an
incredible 980°C. This remarkable SIZZLE ZONE heat
intensity quickly sears your food to lock in moisture
and flavour. The results are unmistakable - succulent,
flavourful food in « much-reduced grilling fime, saving
fuel and money.

Rear Burner Rotisserie Cooking

The rear rotisserie burner heat waves quickly seal and
lock in the juices for superior tenderness. Restaurant
style results and perfect self-basting roasts every fime.
Rotisserie cooking allows the food to self-baste, sealing
in the juices while browning the outside surface. Use
the rotisserie method of cooking for large cuts of meat
like roasts, poultry or legs of lamb. There are so many
advantages fo rofisserie cooking, meats are generally
juicier, self-basted and slow roasted.

NAPOLEON' EXCLUSIVE GRILLING

Convierta su barbacoa a gas
en una barbacoa a carbén

iExdusiva de Napoleon™! La bandeja para ahumar con
carhon le da la libertad de cambiar de gas a carbén
con relativa facilidad. Solo tiene que retirar las parrillas
de coccion y las placas de marcado, colocar la bandeja
directamente sobre los quemadores, echar el carbon y
encender los quemadores de gas. Cologue de nuevo sus
parrillas de coccion y... jya estd cocinando al carbén!

Tecnologia por infrarrojos

Las barbacoas por infrarrojos de Napoleon® utilizan quemadores
cerdmicos con miles de orificios de llama distribuidos de
manera uniforme para generar energia radiante. La cerdmica
absorbe la energia de la llama, lo que la torna incandescente
y permite que llegue a calentar a una temperatura de 980°C.
La infensidad del calor de la superficie SIZZLE ZONE dora
rdpidamente sus alimentos para mantenerlos jugosos y llenos
de sabor. Los resultados son inconfundibles: unos platos
sabrosos y suculentos asados en mucho menos tiempo, con el
consiguiente ahorro de combusfible y dinero.

Coccién con el asador
giratorio del quemador trasero

Las ondas térmicas del quemador trasero con asador giratorio
sellan rapidamente el exterior de las carnes atrapando el jugo en
su interior y consiguiendo que queden deliciosamente fiernas. Se
obfienen resultados dignos de un restaurante y carnes asadas a
la perfeccién en su propio jugo. El asador giratorio permite que la
carne se ase en su propio jugo, consiguiendo que quede jugosa por
dentro y dorada por fuera. Utilice el asador giratorio para cocinar
cortes de carne de gran tamagio (piezas de carne para asar, aves,
piernas de cordero). Las ventajas de cocinar con el asador giratorio
son innumerables, las carnes quedan generalmente mds jugosas al
asarse lenfamente en su propio jugo.

Trasformate il vostro grill a gas
in un grill a carbonella

Un'esdusiva di Napoleon™! Il vassoio opzionale per
carhonello/affumicatore  vi regala la possibilita
di possore dal gos allo carbonella in maniera
relativamente semplice. Sara sufficiente rimuovere
le griglie di cottura e le piasire di scottatura, porre il
vassoio diretfamente sui bruciatori, riempirlo quindi di
carhonella e accendere i bruciatori a gas. Ecco fatto: per
cucinare a carbonella basta togliere le griglie di cottural

Tecnologia a infrarossi

I grill a infrarossi Napoleon” si avvalgono di fornelli in
ceramica con migliaia di ugelli uniformemente distribuiti
per generare energia radiante a infrarossi. L'energia
della fiomma viene assorbita dalla ceramica, che di
conseguenza brilla e scalda all'incredibile temperatura di
980° C. Questo eccezionale calore SIZZLE ZONE sigilla
istanfaneamente il cibo per mantenerne morbidezza
e sapori. Il risultato & inequivocabile — cibi succulenti,
ricchi di sapore, in un tempo di cottura molto ridotto e un
risparmio di combustibile e di denaro.

Cottura stile rosticceria sul
bruciatore posteriore

Le ondate di calore generate dal bruciatore posteriore
per la rosticceria sigillano rapidamente i liquidi per
offrirvi una carne tenera. | risultati sono sempre degni
di ristorante. La cottura in sfile rosticceria consente di
sigillare i liquidi di cottura e di dorare I'esterno delle
carni. Utilizzate questo sistema per grossi tagli di carne
quali gli arrosti, il pollame o i cosciotfi di agnello. Le
camni risultano generalmente pib succose, rosolate e
vengono arrosfite lentamente.

(Cnenaiite MaHran 13 BaLLero ra3oBoro rpuna

Mokynaembiii  OTReNbHO MOAAOH ANA JApeBecHOro
YA [aeT BaM BO3MOXHOCTb CAenaTb MaHran
u3 rasoBoro rpund. fpocto ybepute pewetky u
3alUMTHbIE MAACTUHBI, NOCTaBTe MOAZOH MPAMO Ha
ra3oBble FOPeNKy, HanosHuTe ero APeBeCHbIM yrem
W pasorpeiite ero WM3NOAb3ys rasoBble TOPeNKy.
YcTaHoBUTe peLLeTKy Ha MecTo i Tenepb Bbl MOXeTe
rOTOBUTb KaK Ha MaHrane!

HdpakpacHan TexHonorna [oToBKM

WndapkpacHble rpunn o1 Napoleon® ucnonb3ytot
THICAYM  PaBHOYZANEHHbIX
034aHNA MHOPAKPACHOTO U3NYYEHUA. IHePruA ThicaY
MUKPO-TOPENOK HarpeBaeT Kepamuyeckyio 0CHOBY 10
Temneparypbl 980°C. 3Ta Temnepatypa no3Bonser
6bICTPO 06XapWTb NIALLLY, He BbicyLuMBas ee. Pe3ynbtar
Henb3A He 3aMeTUTb - 6MIoAa M3YMUTENbHOTO BKYyCa
MPUroTOBNAITCA ObiCTpee, JKOHOMA Bpems, ra3 u
JLeHbru.

MUKpO-TOpenoK  ana

TexHONOTMA rOTOBKM Ha Beprene

3apHAd  WHOpakpacHas ropenka  obecneuvBaeT
6bicTpoe  3ameKaHue, He BbicywwBas nuwy. B
pesynbtate  monyuawtcA  6nioja  pecTopaHHoro

KauecTBa U HenpeB3oiifeHHoOro Bkyca. [0TOBKa Ha
Beprene obecneynBaeT paBHOMEPHOE pacnpesenexiue
Xapa no Bceli NOBEPXHOCTY NpUroToBNAemoro 6ioga,
npuaasas emy BOCXUTUTENbHbI BUA 11 0becneynBas
OTAINYHbIA HEXHbIA BKYC. icnonb3yiite 3T0T MeToA ANA
NpUroTOBNEHMA OONbLUIMX MACHBIX BbIPE30K, MTULbI
unu 6apaHbux Hoxek. OHI MONYYaTCA COUHEe, HeXHee
1 3axapucree.
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67400 — Indirect Cooking B

Canastos d
A awiamento carbo
CCTeMa NO/KWra ANA APEBECHOro YA

Cast Aluminum Griddles
Planc fundi
TU OO Alrumicaro P|\J; e in GHU”
KonTunbHas Tpy6a ANIOMUHYEBbIE IPOTUBHM ANA TPUAA

70009 - Stainless Steel Rib Rack
Reji il i

) P
Supporto "3 in 1" antiaderente e Qrr
AHTUNpUrapHan noAcTaBKka Ans pebpbilek n Maca «3 B 1» MHorodyHKUMOHanbHaA peLueTka

s NAPOLEQN s
FINDING THE PERFECT STEAK - When buying a large steak, choose one that has a uniform thickness of about 3 %
centimeters. Buy a fop quality cut that is well marbled o ensure tenderness. The better the quality of beef, the tastier your steak will be. For a quick EXPE RTS IN
sauce, jozz up store-hought BBQ sauce by adding chopped chilies, a little Worcestershire sauce, a splash of vinegar, some chopped fresh onions or garlic, GAS & INFRARED

or get creative. G B I LLI N G




56020 — Wok & Beer Can Chicken Roaster 5602 - Stainless Steel Chlcken Rooster

Asador de pollo o k o lata de e pollc OX arté rro fundido
Wok e supposrto per il pollo alla bi S i le  Bi 1 in ghisa

BoK 1 Hacaaka [4nA NPUTOTOBNEHNA KypHLbl Ha GaHKe C NMBOM UyryHHas ckoBopozia

64003 - Tumble Basket 70016 - 6 Piece Skewers
Rueda dn Shish Kebab estilo rof Canasto de volteado Seis pinchos
Girarrosfo per kebab Cestello a rofazione 6 spiedi
Kpyrbiii AepaTenb Wwamnypos AnA Walubika Bpalualowanca ceTka LLiamypbI A7 WalLbiKa, 6 LUTYK B ynaKoBke

62008 - Large Drip Pans Rotisserie Kits Rotisserie Motors with Light
Bandejas de goteo grandes Kits de rofisserie Motores de rofisserie con iluminacién
Vassoi di scolo di grandi dimensioni Kit per a Motori per il girarrosto, con luci
[y6oKve NOTKY ANA CTOKA Kupa Bepren ¢ aepxatensmu INeKTPONpUBOA BepTena C NOACBETKOI

" s NAPOLEON" s ENCONTRAR EL BISTEC PERFECTO - (uando compre un bistec, elija uno que fenga 3,5 cm de espesor. Compre un corte de

- EXPE RTOS calidad con vetas de grasa que garantizan una carne mds tierna. El bistec es mds sabroso si es de buena calidad. Para realizar rdpidomente una salsa,
EN BARBACOAS A agregue a la salsa barbacoa chiles picados, un poco de salsa inglesa, vinagre, algunas cebollas o ajos picados, o dé lugar a la creatividad.

GAS E POR INFRARROJOS -




EVERYDAY GRILLING ACCESSORIES

55005 - Stainless Steel Silicone Brush 70018 - Silicone Basting Brush 55015 - Stainless Steel Tongs
Cepillo de acero inoxidable y silicona Pincel de cocina de silicona Pinzas de acero inoxidable
Pennello in silicone in acciaio inox Pennello in silicone Pinze in acciaio inox
(/NUKOHOBaS LLETK C yuKOii U3 HepikaBeloLLeid CTani CMnVKOHOBA LLTKa ANA NONVIBaHIA XHPOM BO BPEMS XapKi (Unnupt 13 HepxaBetowledi crani

70003 - Pizza Spatula 70010 - Professional Spatula 55207 - Chef's Knife

Espatula para pizza Espatula profesional Cuchillo cocinero
Spatola per pizza Spatola professionale Colello da chef
KyXoHHas nonarka Ana L TMpogeccoRanbHas KyXoHHaA nionaTka MoBapckyii Hox

70011 = Professional 5 Piece Tool Set 70012 - Professional Cutting Board Set

Conjunto de utensilios de fres elementos Conjunto profesional de utensilios de cinco elementos  Conjunto profesional de tablas para cortar .
Set di 3 ufensili Set di 5 utensili professionali Set di taglieri professionali
Habop akceccyapos u3 3 npeameToB TpodeccuonanbHblil Habop u3 5 npeameTos TpodeccuoHanbHblil Habop pasAeNnouHbIX AOCOK
APOLE( 1
R A B A PER A (uando acquista ab a di grandi d 0 i 0 CON SPesso 0 » »
( A a aqgio adad (i10 0 a a Q 010 ad a CQ l ( 0 JI10 ara a quaura a a
anto migliore sara la vostra b a. Pe i 0 ond 0, I i aco aisa per BBQ aggiungendo pepero hilz i |
a aio 0Sp 0d aisa 0 oaida 0 Ppo G POIQ aqgio ( opp a a ( 0 ( l I{ ‘ »
ova salsa M Liall l i T




62011 - Brass Grill Brush 62035 — Stainless Steel Grill Brush

parrilla

62005 - Venturi Cleaner

dab Li

ne

JIaTyHHaA weTka ANA YUCTKI peLueTKu [lomnon ana unctkm Tpy6Ky BenTypn

70005 - Salt
inill \
a sale cina pepe
MenbHuua Ana conu MenbHuua ans nepua

62135 = Grilling Apron 62140 - Heat Resistant Gloves
rrilla G islami érmico irrilla
Guanti termo-res i eli di pr > per il grill

bivle :
KyxoHHblit papTyk MaponpouHble pyKasuLbl Yexnbl Ha rpunb

> s NAPOLEON s ,
CEKPET BE3YMNMPEYHOIO CTEMKA - py niokynke Bbi6upaiite CTeiik, KOTOpblil IMEET PaBHOMEPHY!HO TONLLUHY (NPUBNIZUTENIBHO 3,5 CM).
I OKCMEPTbI MO

lokynaiite MACO BbICLLIETO KAYecTBa C NPOXUNKAMY XMPa, 4TO 06eCneymT eMy HeXHblil BKYC Nocnie NpUroToBneHus. Yem nyylue KayecTBo MACA, TeM BKYCHee

FA30BbIM U UHOPAKPACHbIM o 5 .
6yﬁleT CTeliK. Yrobbl 6bICTp0 NPUroToBUTb COYC, pasmeLlianTe KynneHHbIN B Mara3uHe Coyc ana 6ap6eK|0 CMeJIKO Hape3aHHbIM nepLem yunu, 106aBbTe HEMHOTO
r P M " ﬂ M BYCT@PCKOro coyca, HEMHOr0 yKCyca, HEMHOT0 Hape3aHHOT0 CBEXEro PeNYaToro NyKa uin YecHoka, nmbo HTO-HI/IGyﬂb €LLle N0 CBOeMmy BKYCY.
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THE ANATOMY OF THE PERFECT GRILL

Ne

o~ U B W N

2-
3-

4-
5-
6-
7-
8-
9-

Perillas EASY SET" conectadas a vdlvulas de precision en laton para un
control preciso del calor

Sistema fiable de encendido electronico o JETFIRE

Parrilla y quemador lateral opcional por infrarrojos SIZZLE ZONE de 3,7 kW
Rejilla extraible para mantener el calor de acero inoxidable

Indicador de temperatura con sensor ACCU-PROBE'

Tapa corrediza LIFT EASE" que ocupa menos espacio, con manija tubular
de acero inoxidable

Quemador posterior estilo rotisserie infrarrojo de acero inoxidable
Soporte universal de rotisserie de acero inoxidable
Balde para hielo y tabla para cortar

Manopole EASY SET collegate a valvole di precisione in ottone per un perfetto
conirollo del calore.

Accensione elettronica o JETFIRE affidabile

Opzionale - Bruciatore laterale del grill  infrarossi SIZZLE ZONE da 3,7 kW e
fornello laterale

Vassoio scaldavivande in acciaio inox
Misuratore della temperatura con sensore ACCU-PROBE

Coperchio salvaspazio a guida scorrevole LIFT EASE" con maniglia tubolare in
acciaio inox

Bruciafore posteriore a infrarossi per rosficceria, in acciaio inox
Supporto universale in acciaio inox per girarrosto

Pyukm EASY SET nopKntouatoTca K NaTyHHbIM KnianaHam AnA TOYHOro
KOHTpONA Harpega

HagexHbiii anekTponoaxur unn cuctema nogxmra JETFIRE

Mpuobpetaembiit oTAeNbHO MHGPakpacHblil rpub SIZZLE ZONE mowHocTbio
3,7 kBT 1 60KoBas ropenka

(CbemHas nofCTaBKa ANA NOZOrpeBa 13 HepxaBeloLLeli CTaim
Tepmomep ¢ gatunkom ACCU-PROBE

OTkuaHas kpbiwka LIFT EASE ¢ kpyrnoil pyukoil n3 HepiaBetoLueli cran
3apHAA MHOPaKpacHaA ropenka u3 HepxasetoLLieil cTanu AnA Beprena
YHUBepCanbHblil fiepaTeNb ANA BepTeNna 13 HeprkapetoLueil cranu
Benepko AnA nbja 1 pasgenoyHan focka

12
13

~
'

10
1

12-
13-
14-

12-
13-

Estantes laterales de acero inoxidable con bandejas para condimentos
y soportes para utensilios

Sistema patentado de coccion ultrarresistente en acero inoxidable
o Placas patentadas WAVE
o Platos de sellado con autolimpieza que evitan las llamaradas

o Quemadores resistentes, calibre 16, que ofrecen un calor
controlado y homogéneo

Ruedas con freno EASY ROLL
Compartimiento prctico para almacenar y tanque en casi todos los modelos
Carro ultrarresistente, galvanizado y anticorrosivo

Cestello porta-ghiaccio e tagliere

Mensole laterali in acciaio inox, con vassoio condimenti e porta-utensili
Robusto sisiema di cottura in acciaio inox

e Griglie di cottura brevettate WAVE

o Diffusori autopulenti, brevettate, per il controllo delle fiammate

o Robusti bruciatori calibro 16 per un calore uniforme e conirollato
Rotelle EASY ROLL  con blocco

Comode zone per riporre oggetti e homhbola, nella maggior parte dei modelli
Struttura robusta galvanizzata del carrello, resistente alla ruggine

bokoBble MoNKM 13 HepxaBeloLLeli CTany C NOAHOCOM ANA NPUNpPaB u
JepXaTensamu AnA UHBeHTapaA

[JlonroseuHas cuctema u3 HepxasetoLueli Crani
+ 3anareHToBaHHaA pelwetka-rpunb WAVE

- (amoounwalowecs MACTUHbI ANA XapKn MACa ANA COKpaLLeHus
BCMblLLIEK MIAMEHI

+ 16 HapeXHbIX FOPeNnoK AnA paBHOMEPHOro pacnpeaeneHna Tenna
Ponvku EASY ROLL ¢ dukcatopamu

Llkac AnA XpaHeHuA MHBEHTapA 1 6anoHa ¢ ra30M NOCTaBNAETCA ¢
6onbLUMHCTBOM Mopeneit

[JlonroBeyHasn oLMHKOBaHHas HepXaBetLlan pama Tenexku



5-  Temperature gauge with — 6-

ACCUPROBE” sensor Space saving LFT EASE roll top lid with

stainless steel tubular handle

4 - Removable stainless 7 - Stainless steel infrared rear
steel warming rack J— — — rofisserie burner

|

8- Universal stainless steel
rofisserie bracket

3- 3.7 kW optional infrared
SIZZIE ZONE' grill and j
side burner b =

i
e SN\, Y1000y, e ]
7Y k -

, N/ f) s

2 - Reliable electronic

or JETFIRE" ignition . Q- Ice bucket and
— cutting board

— 10 - Stainless steel side shelves
with condiment tray and tool
holders

1- EASY SET knobs
connect fo precision

brass valves for precise
heat control — 11 - Heavy duty stainless steel

cooking system

e  Pafented WAVE' cooking grids

e Self cleaning sear plates for
. _ reduced flare-ups
14 - Heavy duty galvanized, — _ ' *  Durable 16 gauge bumers
rust resistant cart — for controlled, even heat

construction

13 - Convenient storage &
tank compartment in
most models

12 - EASY ROLL
locking castfers
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HOW DOES INFRARED COOKING WORK?

Charcoal is the traditional way of infrared cooking that we are all familiar with. The glowing briquettes emit infrared energy to the food being cooked, with very little drying effect. The Napoleon” infrared burner cooks in
the same way. In each bumer, 10,000 ports each with its own tiny flame cause the surface of the ceramic to glow red. This glow emits the same type of infrared heat to the food, without the hassle or mess of charcoal.
It also provides a more consistent heated area that is far easier to regulate than a charcoal fire. For instantaneous searing, the burners can be set to high, yet they can also be tumed down for slower cooking. The botfom
ling is that Napoleon’s infrared burners produce searing heat for juicier, tastier steaks, hamburgers and other meats.

Still want the convenience of gas, but long for that charcoal flavour? No problem! Napoleon’s charcoal tray lights easily with your gas bumer. Before you begin to use your charcoal tray, you will need to determine how
much charcoal you are going to need to complete the meal. Approximately one layer for burgers or steaks and two layers for roasts or chicken. Pour enough charcoal into the tray to make the layers needed. Stack charcoal
into a cone shape. Remove one sear plate, light the gas burner directly under the charcoal tray and burn on high until the charcoal is glowing red and then turn off the gas burner. Let coals burn until all coals are white on
the surface. With a long handle instrument, spread the coals evenly across the coal grate. Close lid, wait 5 minutes and start cooking!

== H corbén es la forma tradicional de coccion infrarroja que
todos conocemos. Las briquetas emiten energia infrarroja a la comida
que se estd preparando, con poco efecto de secado. El quemador
infrarrojo Napoleon™ cocina de la misma manera. En cada quemador,
hay 10.000 orificios, cada uno con su propia llama diminuta, que
calientan la superficie de cerdmica. Esta incandescencia emife el
mismo fipo de calor infrarrojo a los alimentos, sin la incomodidad y
suciedad del carbdn. También brinda un drea de calor constante que
se regula con mayor facilidad que el fuego del carbdn. Puede obtener
un sellado instantdneo, poner los quemadores al mdximo o reducir el
fuego para lograr una coccién mds lenta. Lo mds importante es que
los quemadores infrarrojos de Napoleon generan calor abrasador para
que los filetes, los hamburguesas y otras cames sean mds jugosos
y sabrosos.

¢Sigue queriendo las ventajos del gas, pero espera el sabor del
carbon? jNo hay problema! La bandeja de carbon de Napoleon
prende con facilidad con su quemador a gas. Antes de empezar a
utilizar la bandeja para carbén, debe calcular lo cantidad de carbon
que necesitard para cocinar. Aproximadamente, una capa para
hamburguesas o filetes y dos capas para pollos y carnes asadas.
(oloque la cantidad necesaria de carbén en la bandeja. Acomode el
carbén en forma de pirdmide. Refire un plato de sellado, encienda el
quemador a gos directamente por debajo de la bandeja para carbon
y déjelo funcionar hasta que el carbdn esté rojo. Luego, apague el
quemador a gas. Deje que las briquetas se quemen hasta que tengan
una capa blonca. Con un utensilio de mango largo, distribuya las
briquetas de forma pareja en toda la rejilla. Cierre lo tapa, espere
cinco minutos y jcomience a cocinar!

W X Lo carbonella & il metodo tradizione di cottura a infrarossi che
tutti conosciamo. | mattoncini di carbonella incandescente emettono
energia a infrarossi al cbo da cucinare, provocando un effetto di
asciugatura degli alimenti minimo. Il fornello a infrarossi Napoleon™
funziona nello stesso modo. In ogni bruciatore ci sono 10.000 ugell
che, ognuno con la sua minuscola fiamma, rendono incandescente la
superficie della ceramica. Questa incandescenza emette lo stesso tipo
di calore ad infrarossi, senza la scomodit o la sporcizia provocata
dalla carbonello. L'area di cotura & inoltre riscaldata in maniera
pib omogenea, molto pit semplice da regolare che non un fuoco a
carbonella. Per le scottate veloce i fornelli possono essere impostati
su High, oppure si puo velocemente abbassare la temperatura per
cotture pib lente. Con il calore incandescente prodotto dai fornelli o
infrarossi Napoleon ofterrete bistecche, burger e altre carni ancora pib
saporife & succose.

Volete la comodita del gas, ma vi manca il sapore della carbonella?
Niente di pil facile! Il vassoio per la carbonella di Napoleon si abbina
perfettamente al vostro bruciatore a gas. Prima di usare il vassoio per
la carbonella si dovra determinare quanta carbonella sart necessaria
per preparare il pasto. Ci vorranno circa uno strato per burger e
histecche, e due per arrosfi e pollo. Versate quindi lo carbonella
necessaria nel vassoio apposito. Ammucchiate la carbonella a forma
di cono. Rimuovete un diffusore, accendete il bruciatore direttamente
sotto il vassoio per la carbonella e fatela bruciare ad alta temperatura
fino a quando non & rossa; spegnete quindi il bruciatore. Lasciate
raffreddare la carbonella ardente, fino a quando il colore non diventa
bianco in superficie. Con I'aiuto di uno strumento dal manico lungo,
distribuite lo carbonella uniformemente sulla griglia. Chiudefe il
coperchio, attendete 5 minuti e iniziate la cottura!

B [lpeBecHblit  yrofib  ABNAETCA  BCEM  M3BECTHbIM
TPaAULMOHHBIM  TONAMBOM ANA MPUTOTOBNEHMA C MOMOLLbI
WHOPAKPACHOro  M3NyueHuA. PackaneHHble yrau  wucnyckaiot
WHQpaKpacHoe WM3Ny4eHMe Ha MpUrOTOBAAEMble MPOAYKTI,
fpy 3TOM NPUBOAA K OYeHb He3HAYUTENbHOMY BbICYLIMBAHMNIO.
Hopakpachble ropenku Napoleon pabotaor nmo Tomy e
npuHumny. Ha kaxpoii ropenke umeerca 10 TbiC. Menbyaillumx
OTBEPCTIA, MNamA M3 KOTOPbIX HarpeBaeT —Kepamuyeckyio
M0BEPXHOCTb A0 KPacHOTbI. ITa NOBEPXHOCTb UCMYCKAET Takoil Xe
TUNa MHGPAKPaCHOTo M3NyYeHNA Ha NPOAYKTbI, NPV 3TOM 0TNaAaeT
Heo6XoAUMOCTb UCNONb30BAHNA 1 YTUN3ALMN APEBECHOTO YIAA.

XotuTe Mcnonb3oBaTh Bce MpeUMYLLECTBA Fa30BOl CUCTEMbI, HO
¢ 3anaxom fbiMa apesecHoro yrma? Her npobnem! [lpeBecHblii
yronb Ha noppoHe Napoleon nerko pasropaetcd OT ra3oBoit
ropenku. Mepes Hayanom ucnonb3oBaHuA NOAAOHA C APEBECHBIM
yrNeM HyXHo OyaeT onpefenuTs, CKoAbKo YrAA noTpebyetca ana
npurotoBnenua. MpubnusutenbHo opuH cnoit Ana rambyprepos
W CTEVKOB, ¥ ABa C110A ANA TONCTbIX KYCKOB MACA MM KYPULIbl.
HacbinbTe B MOAAOH CTOALKO YA, uTobbl MOMYYMNOCH HyXHOE
konuuecteo cnoes. Crpebute yronb B Gopme KoHyca. Ybepure
OAHY MNacTUHY ANA Xapku MACA, BKMIOYMTE ra3oBylo ropenky
HenocpeacTBEHHO N0/ NOAAOHOM C YTNeM It HACTPOIATe ropeHMe Ha
MaKCMyM, oK YIIIN He 3aropATCA, a 3aTeM BbIKMIOYMTe ra3oBylo
TOPENKy. Yronb JOMKeH ropetb, Moka Becb He NOKPOeTcA Benbim
nennom. Mewwankoil ¢ AAMHHOI pyuKoii paBHOMEpHO pa3poBHAiiTe
YI N0 BCeMy NOALAO0HY. 3aKPOiATe KPBILLIKY, MOAOKAUTE 5 MUHYT 1
HauvHaliTe roToBuTb!




Prestige” Series LEX Series LE Series Triumph Series Charcoal Series Pogﬁgsle
SPECIFICATIONS PT750RSBI  PROGOORSIB PROSOORSIB  P500RSIB  LEX730RSBI  LEX6OSRSBI  LEX485RSIB  LEABSRSIB  LE4B5SB T49558 T41058 132558 PRO605CSS ~ AS300K  NK22CK-C  PROZ2K-LEG NK22CK-L-1  PTSSI65
LIFT EASE rol fop lid S S S S S S S - - - - - S - - - - -
Lid color 55 55 55 ss/bk 55 55 55 ss/bk 55 bk bk bk 55 bk bk bk bk 55
ACCU-PROBE" femperature gauge S S S S S S S S S S S S S S S S S
Electronic ignition S S S S S S
JETFIRE" ignition S S S S S S S S S S
Rear burer igniter S S S S S S S
Infrared ceramic botfom burners 2 S S -
Stainless steel bottom bumers 3 4 4 4 3 3 3 3 4 3 2 1
Stainless steel infrared rear rofisserie burner S S S S
Ceramic infrared rear rofisserie burner - - - - S S S S
Rear charcoal rofisserie burer - - - - - - - - - - - - S
Range side burner S - - - S S - - S S S S
Infrared SIZZLE ZONE" side burner - S S S - - S S
Stainless steel WAVE" cooking grids - - - S S S S
Stainless steel 9.5mm WAVE cooking grids S S S - -
Cast iron WAVE cooking grids S S S S S S S S
Integrated ice bucket and cutting board - S S - S S S S
EASY SET control knobs S S S S S S S S S S S S
#6low” backlit control knobs - - S - S S S S - - - - - - - - -
Adjustable air vents - - - - - - - - - - - - S S S S S
Removable drip pan S S S S S S S S S S S S S S
Warming rack S S S S S S S S S S S S S
Natural gas available N Y Y Y N N N Y N N N N N
10 Year Limited Warranty - - - - - - - S S S S S - - - - -
President’s Limited Lifetime Warranty S S S S S S S - - - - - S - S S S -
ACCESSORIES PT750RSBI ~ PROGOORSIB  PROSOORSIB ~ PSOORSIB  LEX730RSBI  LEX605RSBI  LEX485RSIB  LE4B5RSIB  LE485SB T49558 T41058 32558 PRO60SCSS ~ AS300K  NK22CK-C  PRO22K-LEG NK22CK-L-1 ~ PTSS165
Commercial quality rotisserie kit — 4 Forks 0 0 0 0 0 0 0 0 0
Heavy duty rotisserie kit — 2 Forks - - 0 0 0 0 0 0 0 0
Charcoal tray 0 0 0 0 0 0 0 0 0 0 0 0
Smoker pipe 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Heavy duty cover 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 -
Heavy Duty Carry Bag - - - - - - - - - - S
GRILL INPUTS (kW) PT750RSBI  PROGOORSIB PROSOORSIB  P500RSIB  LEX730RSBI  LEX6OSRSBI  LEX485RSIB  LEABSRSIB  LEAB5SB T4955B T4105B 132558 PRO60SCSS ~ AS300K  NK22CK-C  PRO22K-LEG NK22CK-L-1 ~ PTSS165
Main infrared bumers 8.2 - - - 48 48 - - - - - -
Main tube burners 12.3 16 14 14 19.2 144 144 144 144 16.4 12.0 8.0 - - - - - 31
Side burner 40 37 35 35 28 28 38 38 38 24 24 24
Rear infrared burner 47 8 5 5 53 53 4 40 - - - -
Total 29.2 21 225 225 321 213 222 222 18.2 18.4 144 10.4 - - - - - 31
DIMENSIONS PT750RSBI  PROGOORSIB PROSOORSIB  P500RSIB  LEX730RSBI  LEX6OSRSBI ~ LEX485RSIB  LEABSRSIB  LEABS5SB T49558 T41058 132558 PROG05CSS ~ AS300K  NK22CK-C  PROZ2K-LEG NK22CK-L-1  PTSSI65
Total length (cm) m 187 169 163 186 169 152 155 155 141 128 115 177 50 13 72 70 60
Total width (cm) 77 68 67 67 70 70 70 68 68 56 56 56 70 50 62 60 60 32
Tofal height (cm) 126 130 131 128 125 125 125 17 17 114 114 114 126 120 107 100 110 26

S=standard 0 =optional Lid Colours: ss = stainless steel, bk =black N=No Y =Yes 39
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GOURMET GRILLS
United Kingdom Osterreich Germany, Netherlands Italy Authorized Dealer
Wolf Steel (U.K.) Ltd Wolf Steel VertriebsgmbH Heartland Europe BV Verdearredo S.r.L.
Home Farm Courtyard Pfarrsiedlung 14 Rijshosch 2 Via La Spezia 168/b
Meriden Road 3351 Weistrach 4112 MC Beusichem 43125 Parma
Berkswell Coventry CV7 7BG Tel: +43(0) 7477 42530 Phone: +31 345 588655 Phone: +39 0521 825425
Phone: 01676 522788 Fax: +43(0)7477 42530-19 Fax: +31 345 502100 Fax: +39 0521 989635
Fax: 01676 522213 austria@napoleonproducts.com info@napoleongrills.nl info@napoleongrills.it

info@napoleongrills.co.uk

napoleongrills.co.uk®napoleongrills.eu

Approved by Intertek Testing Services to CE standard EN498. All specifications and designs are subject to change without prior notice due to
ongoing product improvements. Consult your owner’s manual for complete installation and operating instructions and check all local and national

Building Codes and Regulations. Not all features available on all models. Napoleon is a registered trademark of Wolf Steel Ltd. Images and colors c € NBBQ(" HPBFAC HPBA

may not be exactly as shown.
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