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Dear Val ued Customer,

Congratul ations on making a smart choice! You have
demand only the very best from their appliances. A
j oyment and maxi mum pl easur e, all owing cooks every
i feti me.

Because of the wunique features found in our applia
before installati oREAAd NusTeHI S AMANpIAda skeOR F UTTURE
is an invalwuable guide to help you better understar
Since your satisfaction is our topmost priority, pl
reach us to##0260@e at @GS&I t hedF-Bk@8&ryYau rean faax 5
your concerns, comments,-9882d6dr oomplriopewsts ameé re @
i Ce @c acpoiotkailn.g . Eeoam free to also write us at 13211 E
90670.

OQur products are designed and proudly manufactured
the highest quality assurance standards wil/l provi c
Happy Cooking! Capital Cooking Test Kitchen Sy

CAPITAL

MAESTRO SERI ES
- W
®
(== =
1) O 0O O
PRECI SI ON SERI ES
- &7


mailto:customerservice@capital-cooking.com
mailto:customerservice@capital-cooking.com

WARNI NG! FOR OUTDOOR USE ONLY

WARNI NG!
DO NOT attempt to Iight grill without reading the LI GH"’
WARNI NG!
I f the information in this manual is not foll owed exact]l
damage, personal injury or deat h. Pl ease read the instal
thoroughly before use
FOR YOUR SAEETY \ MSESeUnRtEr DE S£CUnRiI Tlf.tili
DO NOT store or use gas%lipr?e or  an pSFﬁJrl. i d
flammable |iquids in |@Hed WETiHWRARPFUItS (hY s' bAuUl des
any other applidnklfe0xi mit® "de cet apparei.l
apparei|l
DANGER
DANGER S6il y a une odeur de glaz:
I f you smell gas: 1.Coupez | dadmi ssion de glaz de
1.Shut off gas to the ajpplifitamicrdre toute flame nufe.
2. Extinguish any open ffldm@uvrir | e couvercle.
3.0pen |id. 4. Si | 6odeur perwaduws ede @I poa pgmeerzi
4.1f odor continues, i mmed&lat&ll yapmaliez oiumm®di at ement |
gas supplier or your [fir®e de®dZrQlnelna .service doji ncend
AVERTI SSEMENT
1. D WARNI NG 1.I\1e_ pas entrheposer ni utlfiliser
: ¢ ? not b f to { e or q use 9@s0o4aal& %' s ﬁvta peeru rrs .ou | iquids ir
amma € lguids or NVapgorySs 11Ny TyNeg gVilnClgNel "de | 6lappar e
ty of this or any othler ,app Ia'papnacree'i |
2. A R r F cyli E der not d ¢ 9'1i\eLﬁntee db.ofu.otre.iulslee fd e hp.r opanje qui f
sha not | e s tore P o aV@eC e tWu el fdel NsloSn utlfi1isati
or any applitance. °tre entrepos®e dans | el voi si.
pareil .
WARNI NG!
Our grills produce intense heat with temperatures in exc
aging (warping) the Iid and causing injury, DO NOT opera
tisserie burner) and |lid closed for more than 8 minutes
f Failure to follow provided instructions or follow I
ties
f Capital Cooking is not responsible for damages or
structions or basic safety practices.
NOTE:
Children and pets should never be Il eft alone or unatte

PLEASE RETAIN THI' S MANUAL FOR FUTURE REF

Tested i n accordance2Owi2t/hCGWA SlI. 6Z 2b12.05082b For Uus
LP and Natur al Gas.
STANDARD FOR OUTDOOR USE ONLY.
Check your | ocal building codes for the prope
of | ocal codes, this unit should be installed
Code. No 198282 3a.nld Nati onal El ectri €d®l190Code A

r



SAFEPRACTI CES AND PRECAUTI ONS

oD — o

WARNI NG!
in use, portions of this grill get hot en
pets should never be | eft alone or unattended
Never allow children to sit, stand, or play
n properly cared for, your MAESTRO / PRECI SI ON &
iabl e enjoyment However, extreme care must be t
asing the risk of accident. When using this appl
ding the following
reduce the risk of fire, bur ns, or other injury,
uring proper installation and servicing. Do not
l'y recommended in this manual . All other service
hnician.
DO NOGTore items of interest to children in or
inside the cart storage drawers or inside acces
NEVEIRet c¢clothing, pot holders or other fl ammabl
too close to any grate, burner or hot surface u

personal injury.

DO NGeat unopened food containers. A build up
burst.

ALWAMS e a covered hand when opening the grildl
and steam to escape.

NEVEIRean on an open gril/l When | ighting a burn
are doing. Be certain the gil/l has electricity

knob is turned ON.

DO N®duch the grill burner grate, warming rack
surrounding area of the grill when burners are

could cause severe burns.

GREASEBE fl ammable. Let hot grease cool before a

grease deposits collect in the drip pan. Clean

DO NOTne drip tray or grill racks with al uminu
airflow or trap excessive heat in the controlle
igniter, damage to the | ighting system and may

ea.

TAKE PRECAWhTelnONIl eaning the grill. To avoid st

sponge or <cloth o clean the g while it 1is
r

t
ignite if applied to a hot su



SAFETY PRACTI

CES AND PRECAUTI

T BE SURH <control knobs are in the OFF position
cleaner on or around the grild/l The chemical th
presence of heat, ignite or cause met al part to

T ALWAMS e dry potholders: moist or damp pothol der
burns. Do not use a towel or bulky cloth in pl.

T DO NO&t potholders touch hot portions of the gr

T DO N@%e the grill to cook excessivelyupatty mea

T NEVERse the grill without the drip tray in plac
grill Grease could |l eak downward and produce a

T DO NOperate the grill under wunprotected combust
tilatedOaN®Bstruct the flow of combustion and v

T DO NQ@%e the grill in buildings, garages, sheds,
This wunit is for OQOutdoor Use Onl y!

9 KEEP ALéctrical cords away from the heated area

T BEGIbY ensuring proper installation and servicir
ed with this product. Have your grildl installed
you where the gas supply shut off wvalve is | oca
grill in an emergency.

T I F YOU SMEYydurGASstaller has not done a proper
connections are not perfectly sealed, you can h
smel | Findi ng -iay olueraske lifso nporto cae diiudcoe. Some | eaks
burner control in the AONO position. This must

| MPORTANT SAFETY NOTI CE REGARDI NG LP TANK

Certain Liquid Propane dealers may fill ' iquid pr o]

inder filling capacity. This AOverfillingo may

AOverfilledd tanks can build up excess pressure A s

valve will vent propane gas vapor to relieve this e

and therefore can be ignited. To reduce this danger

cautions:

1. When you have your tank filled, be sure you t
(75%) of its total filling capacity.

2. | f you own or use an extra tank, or have a di

near or under the grill wunit or heat box, or nea



SAFETY PRACTI CES AND PRECAUTI

NEVER store a spare LP cylinder wunder o
NEVER fill the tank beyond 13 full.
A fire causing death or serious 1injur:

Never use a dented or rusty LP tanl

A NOTE ON CLOTHI NG:

For personal safety, wear proper apparel. Loos
worn while using this appliance. Some synthetdi
be worn while cooking.
A NOTE ON COOKWARE:
Only certain typesofofglgdaasscermammitc, earthenwar
are suitable for grild]l use. Ot her types of mat
es Use only on | ow or medium heat setting accc
WARNI NG:
Spiders i nsects can nest in the burners of

and
gas to flow from the front of the burner. Thi s
cause a fire to occur behind the valve panel,
unsafe to operate.

WARNI NG:
Keep the area surrounding the grill free from ¢
fluids and vapors such as gasoline or charcoal
of combustion and ventilation air.

WARNI NG:
NEVER use the grildl in windy <conditions. | f
(oceanfront , mountaintop, etc.) a windbreaker
cific clearances |listed.

CALI FORNI A PROPOSI TI ON 65 WARNING: The burning
some pryoducts which are on the |ist of substanc
California to cause Cancer or reproductive har
warn customers of potenti al exposure to such
these substances, always operate this wunit acc
ensure you provide good ventilation when cooki-r



NATURAL GAS REQUI REMENTS

Verify the type of gas to be ne) ,
ral gas, and make sure the 7 ce roa
pl ate agrees with that of the
The rating plate is | ocated e gr
connect an unregulated gas |
An install er soufpfplviaeldv eg ansu ssth (
easily accessiblesuppatiiedn.padh =
form to |l ocal codes, or in t BOTTOM OF UNIT ) des,
Nati onal Electrical -10@des,anA
tional Fuel Gas -t®@d&., ANSI 2Z2 /@
REGULATOR 4.0"W.C.
All pipe sealants must be an 1IZNP‘TCLOSENHPPLE/—/I stant
actions of LP gases. Never us e fit
gas connections should be macq THESE THREADS | HPOUND OF icia
in accordance Wlth |Oca| COdeIIINISTAD.ILEIRSUPPLIESHIUTOFVALVE
In the absence of | ocal ¢ 0de g MusTBEEASLYACCESSELE t cor
the National Fuel Gd998o0de&,as
sion kits are available from NATURAL GAS ring
version kits, pl ease have t hg INSTALLATION MUST CONFORM WITH (nat
LP) available from your gril/l e =
TOTAL GAS CONSUMPTI ON OF THE GRILL WITH ALL
MODEL S
CG(M)IT336BURNERS + Rotisserie, 90,000 B
CG(M)T48BURNERS + Rotisserie,120,000 B’
The appliance andofift svalnwd vindsital bes hdit sconnected frr

during any pressure testing of that system at test

ance must be isolated from the gas supplfy wpiapiveg dsi
any pressure testing of the gas supply piping syst
(3.5kPa). The installation of this appliance must
codes, with the National Flu9e9 8 Gdanss tGd d ea,t i AMS i nZ 2C2a3n..
cordance with -Btdanhdlarandal/norl. 2 (installation code f
codes.

NATURAL GAS HOOKUP:

Connection: I & NPT male with 3/806 flare adapter. @]
to 140 w.c Il f in excess of 140 W.C. a step down r
company or with | ocal codes for instructions on in
and size or run, and how deep to bury the 1|line. | f
properly. Any joint sealant used must be an approv
the actions of LP gases.

TO HOOR THE FITTI NGS SUPPLI ED WITH THE (
Assemble as shown (Fig 1). Use threading compound
compound on the male end of the 1/3 NPT to 3/8 fl a
gril |l inlet pipe to avoid shifting any internal ga:
the direction of the gas flow toward the unit, awa
supplied gas valve in an accessible | ocation.



LP GAS REQUI REMENTS

DRAWER AVAI LABLE
30 LBS HORI ZONTAL

|
o 0O

HOSE ASSY 10"W.C.

THREADING
COMPOUND MUST BE
= o] RESISTANT LP GAS

"INSTALLATION MUST CONFORM WITH
LOCAL CODES OR WITH THE
NATIONAL FUEL GAS CODE ANSI Z223.1 [Fﬁg 2

NOTE: When an LP wunit is-hdusectlPy connected t
system, a step down regulator MUST be used toc
max. 140W.C. and min. 110 W.C. to the grill r
Grills that have orifices for use with LP gas come equ
nection to a standard 30l b. cylinder (Type 1). The LP

Connection:1/ 206 NPT MALE WITH A 3/80 Flare adapter (in

are included. Operating Pressure: 10. 00 W. C.

To connect the LP regulator/ hose assembly to the tank/
the tank is completely closed Al t hough the flow of ga
as part of its safety feature you should always turn o
ing transport of the tank or unit. Il nsert the regul ato
wise until the coupleitighgenhenheupouPdbenot Taver t he mai
the burner control valve on the wunit to the AHI O posit
purge before attempting to |Iight the burners.

LP TANK REQUI RMENTS:

A dented, damaged or rusty LP tank may be hazardous an
use a cylinder with a damaged valve Al ways check for
der must be constructed and marked in accordance with
Depart ment of Transportation (DOT) and designed for wus
regul ator/ hose assembly with a standard 510 POL tank/v
a shut off valve terminating in an LP gas supply cylin
Type 1. | f the appliance is stored indoors, the cylind
ance. Cylinders must be#enittodad edutadea@r ©uitn od welel react



LEAK TESTI NG

GENERAL:

Al t hough all gas connections on the grill are | eak te
check must be performed at the installation site due
knowi ngly being applied to the wunit. Periodically che
of gas is detected.

BEFORE TESTI NG:

Do not smoke whxtliendwiaskh teelslt icommen fl ames. Never | eak t
tion of one part |iquid detergent and one part water.
the fittings For LP units, check with a full cylinder
First, remove the knobs. Next, pull the drip pan tray
the unit. Using a screwdriver, remover the screws. Fi
you are not pulling out the wires. Remove the screws \
TO TEST

Make sure that all contr L 3 \
AOFFO0 position. Turn the |

Check alll connections fr

or LP cylinder up to and

fold. Soap bubbles wildl

is present. If a | eak is

turn off gas supply, tig

nections, turn gas on, ar BOTTOM OF THE UNIT

the gas connections at t
trol valves where they s
fold pipe.

To check rotisserie burn

the burner must be 1it, |

nections |l ocated behind

you cannot stop a gas | e FIG 3
supply and calll your | ocCu. Cunp iy, o TR

dealer from whom you pur
Only those parts recomme:fi
ufacturer should be used
tution can void the warra

Do not wuse the grill wunt
been checked and do not |

Check all gas supply fit
each wuse. It is handy to
of soapy wateffnead vehef
gas supply valve. Spray
bl es indicate | eaks. (Seg¢g

NATURAL GAS

Fig 4




LOCATI NG GRI LL/ BUILT I N CLEAF

GENERAL:
The gri || IS designed f @romleasti bplleacmaeoanr yi né 0c |noc
combustible applications the gril!l drops into the
flanges. A deck is not required to support it from

LOCATI ON:

When determining a suitable |l ocation, take i nto ac:«
to traffic paths and keeping any gas or electrical
in avwealli | ated ar ea.

| MPORTANT

A mini mum of 120 clearance from the side and a mini
from the grill above and below the cooking surface
(Fig 6) on the next page.

BBQ 36" = 36"
BBQ 48" = 48"

12" CLEARAMNCE TO
COMBUSTIBLE
MATERIAL

|

FlIG-5

GRILL EXHAUST l}

J

3"clearance for
top lid

==

i

23"

22-3/8"

25-7/16"
29"

10



BUILT I N CLEARANCES?

4" REAR CLEARANCE (TO OPEN TOP LID)

CGM36BI = 34 -1/2"
CGM48BI = 46 -1/2"

24-3/4" CGM24385B =23-5/8"
CGM12385B =12-1/2"

8-3/4"

' CGM24385E
‘ ICGM12385B :
AD 36" =33 3/16 \

AD 48" = 45-3/16

HO BOTTOMSHELF
LEAVE OPENTO ALLOW CLEARANCE FOR UHIT BOTTO

20 VAC RECEPTACLE TO BE LOCATED INSIDE ENCLOSURE
NHOTE: TOP FRAME OPENING MUST BE GFCIGROUNDED RECEPTACLE IS REQUIRED.
REINFORCED TO SUPPORT THE WEIGHT OF THE UHNIT. DO HOT USE UNLESS PROPERLY GROUNDED

11



ELECTRI CAL CONNECTI ON I NSTRUCT

ELECTRI CAL CONNECTI ON

Use an approved extension cord, rated for 120 )\
transformer box.

Make sure there are no cuts in the insulation t
receptacle must be

installed and used for safety. The receptacl e
This appliance Iis epguopgefgwouhdanghreeceptacl e
tion against shock

hazard and should be plugged directly into a pt
an appropriate extension cord. Do not cut or r e
tension cord.

NOTE: The quusael ioffi esd technician/electrician is r

necti on.

Bracket

The | eft | eg of the un
a t

wo hol es.
We provi de he

i t
o hold t Transfor

(FOR BUILT I N MODELS ONLY)

12



FLAME HEI GHT

GRI LL BURNER FLAME HEI GHT

To access the grildl burner air shutters, first remove t

described in the section BURNER CLEANdANGew Win ht tae seirre ws

Light the burner and adjust according to the directions

through the top after removing the top burner grate and
S/ STEEL GRILL BURNER

Fig 7 /

13



BURNER ADJUSTMENTS

N =

BURNERVENURI

CONTROL VALVE

BURNER Al R ADJUSTMENT

To Adjust Tube Burner FIl ames:

as the burner may be very hot!

e Iis yellow, indicating insufficie
re air to the burner.

e Is noisy and tends to |ift away
tter clockwise

ed, turn the burner off, I ock the

ORIFICEMUST BE INSIDE 5/16 MIN
ORIFICE SECURELY FITTEDINSIDE VENTURIHOLE

Fig9

14



BURNER ADJUSTMENTS

(continue

To Adjust:
( Tool s Required: Pl iers, FI at Head Screw
1. Light the burner.
2. Turn the control knob to the | owest s
3. Remove the knob.
4. While holding the valve s-Hadd sct adwdimh
er into the shaft and whil e
viewing the burner adjust to a minimum s
WARNI NG: | MPORTANT!
Before Ilighting, inspect t he
supply piping or hos prior
turning the gas ON. | f t hei
evidence of damage or excessi
wear, it must be replaced pri
us e.
‘f_—ﬁ)
[ \H
\@@0\_@1}

<

——

I

—)

O ES=E)

Fig 10
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