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CAUTION
This appliance is for outdoor use only! Provide ample ventilation. This gas appliance consumes air (oxygen). Do not use this 

appliance in an unventilated space to  avoid endangering your life. If still more gas appliances and/or occupants using gas are 

added to the space, additional ventilation must be provided.

IMPORTANT
Read these instructions carefully so as to familiarise yourself with the appliance before connecting it to a gas cylinder.

Retain these instructions for future reference.

GB

1. Introduction

•  This appliance complies with SANS 1539:2012
•  This appliance shall be used exclusively on CADAC domestic gas cylinders. 
•  It may be hazardous to attempt to fi t the appliance to other types of gas cylinders.
•  Appliance category: Cylinder Vapour Pressure propane / butane mixture (LPG). 
•  Nominal consumption: 203 g/hr
•  Nominal Heat Input: 2.8kW  
•  This appliance uses a unique No.23 CADAC jet. (See Section 9).
•  Gas appliances require ventilation for effi cient performance and to ensure the safety of users and other persons in close proximity.
•  Use Outdoors Only

2. Safety information

•  Check that the seal (K) between the Stem (E) and the gas cylinder is in place and in 
good condition before connecting to the gas cylinder (See Fig. 2.)

• Do not use the appliance if it has a damaged or worn seal.
• Do not use an appliance that is leaking, damaged or which does not operate properly.
• Use this appliance only on a fi rm level surface.
• Ensure the appliance is used away from fl ammable materials. Minimum safe distances 

are: Above the appliance 1.2m. At the rear and sides 0,6m 
(See Fig. 1)

• Ensure that the appliance is fi tted to the gas cylinder in a well-ventilated location, 
preferably outdoors, away from any sources of ignition, such as naked fl ames, pilots, 
electric fi res and away from other people.

• If there is a leak on your appliance (smell of gas), take it outside immediately into a 
well-ventilated fl ame free location where the leak may be detected and stopped. If you 
wish to check for leaks on your appliance, do it outside. 
Do not try to detect leaks using a fl ame, use soapy water.

• In the event of light back (where the fl ame burns back and ignites at the jet (G) immediately turn off the gas supply by closing the 
cylinder valve using the control knob (See fi g. 2). After the fl ame is extinguished, re-light the appliance as described in Section 4 
below. Should the fl ame light back again, return the appliance to your authorised CADAC repair agent.

3. Assembly Instructions

• The CADAC Grillogas Braai is easy to assemble and prepare for use.
• To fi t the stem (E) to the gas cylinder, fi rst check that the cylinder valve is in the “off” position by turning the control knob clockwise 

to its “stop” (See Fig. 2). Screw the stem into the cylinder in a clockwise direction until it is fully engaged.
• Tighten by hand only.

Grill Plate (740-10-ZA)
• Place the burner base plate (L) plate on the stem (E), making sure that the burner tube fully engages on the stem (E).
• Place the burner pan (B) onto the burner base plate and stem. 
• Place the Grill Plate (A)in the burner pan, making sure that it sits properly on the locators (J).

BBQ Grid (740-20-ZA)
• Place the burner base plate (L) plate on the stem (E), making sure that the burner tube fully engages on the stem (E).
• Place the burner pan (B) onto the burner base plate and stem. 
• Place the BBQ Grid (F) in the burner pan, making sure that it sits properly on the locators (J).
• WARNING!: Your BBQ Grid has a non-stick PTFE coating. Avoid using abrasive cooking utensils and cleaners, as this may damage its 

surface.

Paella Pan Mini
• Place the burner base plate (L) plate on the stem (E), making sure that the burner tube fully engages on the stem (E).
• Place the burner pan (B) onto the burner base plate and stem. 
• Place the pot/ paella stand (D) on the burner pan, ensuring that the three hooks sit correctly over the outer rim of the Burner Pan (B)
• Place the paella pan mini, onto the pot / paella stand (D). 
• WARNING!: When pre-heating, do not use the paella pan mini on a high-fl ame setting for more than 15 minutes, as this can damage 

the non-stick coating and the pan

Pots
• Place the burner base plate (L) plate on the stem (E), making sure that the burner tube fully engages on the stem (E).
• Place the burner pan (B) onto the burner base plate and stem. 
• Place the pot/ paella stand (D) on the burner pan, ensuring that the three hooks sit correctly over the outer rim of the Burner Pan (B)
• Place a pot, onto the pot / paella stand (D). Please note, the pot size must not exceed 340mm in diameter.

Fig. 1
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5. Changing the Gas Cylinder
•	 Check that the burner is extinguished before disconnecting the appliance from the gas cylinder by turning the control knob fully closed 

as shown in Fig 2.
•	 To disconnect the appliance from the gas cylinder, unscrew the stem from the cylinder in an anti-clockwise direction after removing the 

grill plate and burner pan from the stem.
•	 Check the seal before replacing the gas cylinder.
•	 Change the gas cylinder outdoors and away from other people.

6. Cooking Options

•	 There are three available options with your Grillogas Braai appliance. These are:
GRILLING
•	 For this type of cooking, place the grill plate (A) in the burner pan (B) with the ribbed side of the grill plate face up.
•	 Make sure that the grill plate is securely located in the burner pan. Leave the grill on for about 5 – 10 minutes on a medium heat to 

ensure the grill plate is evenly heated. This cooking option is best suited for steaks, and other flat cuts of meat. For optimum results, 
turn the grill to medium heat by adjusting the gas flow. Meat cooked in this manner will have the blackened lines as on professionally 
grilled steaks. Cook only for a few minutes per side. Adjust the cooking time and temperature depending on personal preferences for 
rare, medium or well done.

FRYING
•	 For this type of cooking, use the same setup as described for the grilling option but with the grill plate (A) reversed so that the flat surface 

is face up.
•	 This option is ideal for frying eggs, bacon, etc. It is also useful for cooking omelet’s, pancakes, etc. Please note that being a shallow pan, 

it is not suitable for deep-frying. The easy clean surface encourages the minimum use of fat for healthy cooking.
STIR FRYING
•	 For this type of cooking, use the same setup as described for the frying option.

7. Care of the Grill Plate

•	 You will add years to the life of the grill plate if you use plastic or wooden utensils when cooking.
•	 Do not overheat the grill plate and always add a little cooking oil to the surface before use.
•	 Always allow the grill plate to cool before immersing it in water.
•	 The use of abrasive detergents are not recommended, as this will permanently scratch or mark the surface.
•	 If through misuse, burned grease or food residue collects on the surface, it can usually be removed with warm water and mild detergent. 

In an extreme case, it can be removed by a thorough cleaning with a mixture of 3 tablespoons of bleach, 1 tablespoon of liquid detergent 
and 1 cup of water. Apply to the cooking surface with a sponge or plastic scrubbing pad. After cleaning recondition the surface with a 
light wipe of oil before re-use.

•	 After use, wash the grill plate, then cover with olive or vegetable oil. Light the GRILLOGAS BRAAI and leave on until oil is absorbed, the 
wipe with a dry cloth. 

8. Maintenance

•		 REPLACING A BLOCKED JET
•		 Should the hole in the jet become blocked, this may result in a small flame or no flame at all. Do not attempt to clean the jet with a 

pin or other such device as this may damage the orifice, which could make the appliance unsafe.
•		 Ensure the cylinder valve is closed.
•		 If the appliance was in use, it will be hot.  Allow to cool before attempting any maintenance.
•		 Unscrew the appliance from the gas cylinder.
•		 Remove the Mesh and Filter using a very thin flat screwdriver(Located at the bottom of the stem (E). The Jet is now visible to remove. 

Unscrew the jet from the adaptor using a suitable size flat screw driver. Do not use pliers to remove the jet as this may damage the jet, 
making it unusable or impossible to remove.

•		 Screw a new unique No. 23 CADAC jet (See Section 9), ensure a gas tight seal. Don’t over tighten the jet. Then place the mesh, 
followed by the filter. 

		 REPLACEMENT OF SEALS
•		 Remove the rubber seal (G) without damaging the seat, replace it with a new seal making sure it is well seated.

4. Operating the Appliance

•	 CAUTION: Accessible parts may become very hot. Keep young children away from the appliance.
•	 WARNING!: When pre-heating, do not use the paella pan on a high-flame setting for more than 15 minutes, as this can damage the 

non-stick coating and the pan
•	 Do not move the unit whilst in use. The use of protective gloves is recommended.
•	 To light the appliance, light a match or barbecue lighter, turn on the cylinder valve by turning the control knob in an anticlockwise 

direction to the open position and light the appliance burner (C).
•	 Use the control knob to adjust the flame intensity to the desired level by turning the knob clockwise to decrease the flame and anti-

clockwise to increase the flame (See Fig.2).
•	 Cooking temperatures are easily adjusted to suit your own requirements by turning the Cylinder valve control key or knob to regulate the 

degree of heat. A feature of the GrilloGas BBQ is that it offers various heat zones. This is very useful as some foods cook quicker than 
others and the food that is ready first, can be moved to the cooler areas of the dish to keep warm whilst the balance of the food is still 
cooking.

•	 When using the appliance in windy conditions - always try to use the appliance in an area shielded from wind - as high winds will affect 
the performance of the appliance and the flame may damage the unit in high winds.

•	 To pack away, let the unit cool off. After cleaning, place the appliance in clean and dry place.
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9. Spares and Accessories

•  Always use genuine CADAC spares and accessories as they have been designed to give optimum performance.

10. Returning the Appliance for Repair or Service

•  Do not modify the appliance. This may cause the appliance to become unsafe.
•  If you cannot rectify any fault by following these instructions, please return the appliance to your local CADAC distributor for 

inspection / repair.

740-SP006

740-SP002

8600-200

740-SP008

740-SP007

740-SP005

740-SP009

8309-SP004

740-SP031

8600-100

8600-210
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CADAC INTERNATIONAL
P.O. Box 43196,
Industria, 2042 South Africa
Tel: +27 11 470 6600
Fax: +27 11 472 9401
Email: info@cadac.co.za
www.cadac.co.za 

CADAC EUROPE
Ratio 26, 6921 RW Duiven
The Netherlands
Tel: +31 26 319 7740
Fax: +31 26 319 7743
Email: info@cadaceurope.nl
www.cadaceurope.com

CADAC GERMANY
Ratio 26, 6921 RW Duiven
The Netherlands
Tel: +31 26 319 7740
Fax: +31 26 317 7743
Email: info@cadaceurope.nl
www.cadaceurope.com

CADAC ZIMBABWE
Exclusive Brands Africa
Unit 8 Birkenhead Park
43 Josiah Chinamano Street
Belmont, Bulawayo
Tel/Fax: +263 971 740
(Bulawayo)
Tel/Fax: +263 479 2564
(Harare)
www.cadac.co.zw

CADAC MALAYSIA
KATRIN BJ SDN BHD (90816-M)
No 12, Jalan TP2, Taman
Perindustrian SIME UEP,
47600 Subang Jaya, Selangor 
Darul
Ehsan, Malaysia.
Tel (603) 8023 3939
Fax (603) 8023 3339
info@katrinbj.com

CADAC GREECE
Thessi Mandra Ntouni
Koropi194 00
Athens Greece
Tel: +30 210 602 1019
Fax: +30 210 662 8888
Email: y.economou@camper-gaz.gr
www.camper-gaz.gr

CADAC AUSTRALIA
CADAC-BBQ Pty Ltd, Australia
Tel: +61 420 503 967
Customer Care: 1300 135 011
Fax: +61 755 728 682
Email: info@cadacbbq.com.au
www.cadacbbq.com.au

CADAC FRANCE
Le Viallon, 42520 Veranne
France
Tel: +33 4 74 78 13 65
Email : info@cadaceurope.nl
www.cadaceurope.com

CADAC NEW ZEALAND
Riverlea Group (Pty) Ltd
2A Maui Street, Pukete,
Hamilton 3200, New Zealand
Tel: +64 7 847 0204
Fax: +64 7 847 0205
Email: sales@riverleagroup.co.nz
www.riverleagroup.co.nz

CADAC HONG KONG
Everything Under The Sun
902 Horizon Plaza, 2 Lee Wing 
Street,
Ap Lei Chau, HK
Tel :+852 2554 9088
Fax: +852 2818 8595
Email:
craig@everythingunderthesun.
com.hk

CADAC DENMARK
Camper Fritid
Industrivej 11
6640 Lunderskov
Denmark
Tel.: +45 7558 5255
Fax.: +45 7558 6312
info@camper.dk

CADAC CHINA
Room 807, Huayue International
Building, No.255 Tiangao Road, 
South
Yinzhou business district,
Ningbo, China
Zip:315199
Fax:+86 574 87364160
Tel:+86 574 87723937
Email: info@cadac.com.cn

CADAC SAUDI ARABIA
Noble Ventures
34 Ibn Saad Al Kathib Street,
Khalidiya,
Jeddah, 21435,
Kingdom of Saudi Arabia
info@nobleventures.co

CADAC UK
1 Open Barn
Backridge Farm Business Centre
Twitter Lane, Bashall Eaves
Clitheroe, BB7 3LQ
United Kingdom
Tel: +44 333 200 0363
Fax: +44 333 200 0364
Email: info@cadacuk.com
www.cadaceurope.com

CADAC Mozambique
Exclusive Brands Africa
492 Avenida Namaacha
Maputo, Mozambique
Tel: +258 21 406254
www.cadac.co.mz

CADAC ITALY
Brunner SRL/GMBH
via Buozzi, 8
39100 Bolzano (Italy)
PIVA 00848790218
Tel: +39 0471 542900
Fax: +39 0471 542905
Email: info@brunner.it
www.brunnerinternational.com

CADAC USA
50 Mountain View Road
Warren, NJ, 07059
Tel: 908 604 0677
Mobile: 908 463 9828
Email: cadacusa@yahoo.com

CADAC CZECH
RÖSLER Praha spol. s r.o.
Výhradní zastoupení
pro ČR a SR
Elišky Junkové 1394/8, 102 00
Praha 10, Česká republika
Tel.: +420 267 188 011
Fax.: +420 272 651 046
E-mail: obchod@rosler.cz
www.rosler.cz

CADAC TURKEY
And Dayanikli Tuketim Mallari San.
Ve Tic. Ltd. Sti.
Gumuspala Mah. E5 Yanyol Cad.
No:196 34320 Avcilar/Istanbul/
Turkey
Tel: +90 212 590 38 38
Fax: +90 212 593 02 45
Email: ygunaydin@andoutdoor.com
www.grilliguru.ee

CADAC SINGAPORE
Hy-Ray Private Limited
40 Jalan Pemimpin, #02-10,
Tat Ann Building,
Singapore 577185
Tel: +65 6253 2277
Fax: +65 6251 8760
Email: info@hyray.com.sg

CADAC SOUTH EAST EUROPE
Borska 45E
11 000 Belgrade Serbia
Tel: +381 11 339 2700
Email: office@cadac.rs
www.cadac.rs

CADAC KOREA
Suite 502 Pika Bldg.
Hogye-Dong, Anyang-Si,
Gyeonggi-Do, South Korea
Fax: +82 2 2179 9292
Tel: +82 31 427 5466
cadackorea@gmail.com

CADAC ZAMBIA
Exclusive Brands Africa Limited
7225A Kachidza Road
Light Industrial Area
Lusaka, Zambia
Tel: +260 (0)969 515908
Email: info@ebagrp.com

CADAC UNITED ARAB EMIRATES
Picnico General Trading
PO Box 1797
Dubai
UAE
Tel. nr: +971 4 267 9992
Fax: +971 4 267 9940
Email: showroom@picnico.ae

CADAC ESTONIA
Alvar Landson
Grilliguru OÜ Kadaka tee 7/2
12915 Tallinn
Tel: +372 5104855
www.grilliguru.ee

CADAC SWEDEN
Kama Fritid AB
Box 114
560 27 Tenhult
Sweden
Tel: +46-(0)36-35 37 00
info@kamafritid.se

CADAC ISRAEL
PO.box 8122819
Hayarden 13, Yavne, Israel
Tel: +972-73-2595666
Fax: +972-8-9429968
Email: grill@i-berman.co.il

LIVE THE BRAAI LIFE
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