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Please keep this instruction manual for future reference

BIGHORN CLASSIC 4 Burner BBQ 

Model No.: SRGG41328-19
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WARNING! Hazardous  re or explosion may result if instructions are ignored.

WARNING! It is the consumer‘s responsibility to make sure that the barbecue is properly 
assembled, installed, and taken care of. Failure to follow the instrucions in 
this manual could result in bodily injury and/or property damage.

   

 

 

 

              

                 

FOR YOURSAFETY IF YOUSMELL GAS :
1. Turn off gas supply at bottle.
2. Extinguish all naked ames; do NOT operate any electrical appliances.
3. Ventilate the area.
4. kaeL“ eht ni debircsed sa skael rof kcehC Test” 9. egap no noitces 
5. If odour persists, contact your dealer or gas supplier IMMEDIATELY.

PRECAUTIONS:
1. Leak test all connections after each tank re ll.
2. NEVER check for leaks with a match or open ame.
3. Do NOT store or use gasoline or other ammable vapours and liquids in the vicinity of this

or any other appliance.
4. Any LPG cylinder not connected for use shall not be stores in the vicinity of this or any

other appliance.
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PRIOR TO  ASSEMBLY
Please read the complete manual carefully before proceeding. Please refer to the list of parts and 
assembly diagram as necessary.

WARNING! Whilst every effort has been made in manufacture of your barbecue to remove 
any sharp edge, you should handle all components with care to avoid accidental 
injury. 

WARNING! Packaging material is not a toy! Keep children away from the packaging 
material. Children can harm themselves while playing with packaging materials 
or even suffocate from plastic foil! 

NOTE: Assembly of the barbecue involves many large components, it is advisable to 
have two people assemble the unit.

STEP  1 Find a large, clean area in which to assemble your barbecue.

STEP  2  Ensure that all parts are inluded and undamaged with the help of the List of parts. 

STEP  3  Make sure that all the packaging materials  have been removed prior to assembly.

Tools required for assembly: A Phillips crosshead or  at-bladed screwdriver and either a spanner 
or a pair pliers.
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LPG CYLINDER INSTALLATION
STEP  1 The gas cylinder has to be placed outside the cart. See following picture. There is 

not enough ventilation inside the cart, so that an accidental leak could lead to a 
dangerous accumulation of gas inside the cart.  

STEP  2  Ensure that the valve of the gas cylinder is securely shut off prior to the connection.
If not, turn the valve clockwise to tighten it. See picture below.

STEP  3  Connect a hose and a regulator (A), both  suitable for your country, to the gas 
cylinder. A suitable regulator and hose are available from the dealer of the product.
Turn the regulator clockwise to make sure it is securely tightened. See picture 
below.

WARNING Make sure that all the packaging material is removed from the grill including the 
burner tie-down straps.

Fix regulator 
by rotating it 

clockwise. 

Shut off the gas supply 
by rotating valve of gas 
cylinder clockwise.A
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The hose shall be approved according to EN 16436-1:2014+A2:2018 with sufficient length, allowing 
installation without any kinks (Length shall not exceed 1.5m). The hose shall be readily visible 
across its entire length for inspection after installation.

Gas regulator should be approved according to EN 16129:2013 with proper capacity (g/h), pressure, 
working temperature and inlet + outlet connection for the country of destination

     
                
                 

                
                

                

              
             

              
             

          
           

The appliance is designed to operate with a cylinder of Max. size Ø31.8 x 58 cm.

 

GAS AND REGULATOR
Ensure that this barbecue, the gas hose and the regulator are permitted in your country. Ask your
local dealer if necessary. This barbecue can be use either propane or butane LPG bottled gas. Pro-
pane bottles will supply gas all year round, even on cold winter days. A spanner may be required
to change gas bottles. Butane bottles will supply suf cient gas in summer, but performance of the
barbecue may be affected once the gas temperature starts to fall below +10°C. To choose the right
kind of gas, please refer to the “Technical Speci  ”snoitac ” section on page 16 or the data
plateinside the door of the barbecue.

WARNING! The bottle should NEVER be put on the cart base and placed directly under the
barbecue. Gas bottles should never be stored or used laid on their side. Never
store gas bottles indoors.

WARNING! You must have the proper regulator and bottle in order for the barbecue to
operate safely and ef cently. The use of an incorrect or faulty regulator is
dangerous and will invalidate your warranty. Please consult your local gas
dealer for the most suitable gas bottles. Suitable regulators and a suitable
hose can be obtained from the dealer of this product.
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LEAK TEST
WARNING! The leak test has to be perormed in a well ventilated area.

WARNING! NEVER use an open  ame to test for leaks at any time.

STEP  1 Con  rm all barbecue control knobs are in the off position (“  ” position). 

STEP  2  Open the gas control valve on the bottle or regulator.

STEP  3  Check for leaks by brushing a solution of 1/2 water and 1/2 soap over all gas system 
joints, Including all valve connections, hose connections and regulator connections.

STEP  4  If bubbles form over any of the joints, there is a leak. Turn off the gas supply 
and retighten all joints. Repeat test. If bubbles form again, do not use the 
barbecue in any case. Turn off the gas supply at the bottle and contact your
local dealer for assistance. Leak test annually, and whenever the gas bottle is 
removed or replaced.
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FLAME CHARACTERISTICS
Check for proper burner  ame characteristics. Each burner is adjusted prior to shipment; however, 
variations in the local gas supply may take minor adjustments.

                 

STEP

STEP

STEP

STEP

STEP

 1 

 2  

 3                 

 4             
               
             

Open hood before lighting.

Turn all the control knobs to “    ”   position.

Strike the match and place it through the cooking grill to the LEFT burner of 1/2 (1 to
2 cm) away.

Turn on the LEFT burner control knob to „HIGH“ position. The burner should light
within 5 seconds. If the burner does not light within 5 seconds, turn the control knob
ot position remove match and wait 5 minutes for gas to dissipate bevor repeating

lighting procedure.

 5 Once the left burner is lit, light adjacent burners in sequence by pressing in and 
rotating the control knob to the ““ ” position.

WARNING! If the burner does not light within the  rst few attempts of match lighting, 
there is a problem with the gas supply. Turn off the gas at the burner and 
cylinder. Do NOT attempt to operate the grill until the problem is found and 
corrected. See “Troubleshooting” section on page 15 of this manual

 
                
                  

               
               

Burner ames should be blue and stable with no yellow tips, excessive noise, or lifting.
If any of these conditions exist contact our customer service (see end of the manual). If the ame
is yellow, it indicates insuf cient air. If the ame is noisy and tends to lift away from the burner,
it indicates too much air.

Visually check the burner ames prior to each use, the ames should look like the picture above.
If ames do not, refer to the “Troubleshooting”” section on page 15 of this manual or contact
our customer service.

TO MATCH LIGHT THE BARBECUE
If the burner will not light after several attempts then the burner can be match lit. We recommend
using extra long matches for this task.

1 Inch = 2,54 cm
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CARE AND MAINTENANCE
WARNING!  Always make sure the gas is turned off and the barbecue has cooled down 

suf  ciently before maintaining or cleaning the barbecue in any way! Also 
remove the gas cylinders and put them away, so you won‘t knock them over 
while cleaning or maintaining the barbecue.

Regularly clean your barbecue between uses and especially after extended periods of storage. 
Ensure the barbecue and its components are suf  ciently cool before cleaning. Do not leave the 
barbecue exposed to outside weather conditions or stored in damp, moist areas.

Never douse the barbecue with water when its surfaces are hot.
Never handle hot parts with unprotected hands.
In order to extend the life and maintain the condition of your barbecue, we strongly recom-
mend that the unit shall be covered when left outside of any length time, especially duringof
the winter months. Heavy-duty barbecue covers and other accessories are available from your
local dealer.

PORCELAIN COATED COOKING SURFACES
Clean the porcelain coated cooking surfaces with hot, soapy water. To remove any food residue, 
use a mild cream cleaner on a non-abrasive pad. Rinse well and dry thoroughly. We do NOT recom-
mend cleaning grills and other parts in the dishwasher.

BURNER MAINTENANCE
Provided that they are operating correctly, follow these instructions for burner maintenance:
In normal usage, burning off the residue after cooking will keep the burner clean. The burner 
should be removed and cleaned annually, or whenever heavy build-up is found, to ensure that the-
re are no signs of blockage (debris, insects) in either the burner portholes or the primary air inlet 
of the stainless steel burners. Use a pipe cleaner to clear obstructions. A wire brush can be used 
to remove residue from the burner surfaces.When re  tting the burner, be ensure that the venturi 
tubes of the burner  t over the valve outlets. Cleaning the venturi tubes if you found there is any 
blockage inside the venture tubes.

CLEANING OF THE GREASE T RAY
The grease tray should be emptied and wiped down periodically and washed in a mild detergent 
and warm water solution. A small amount of sand or cat litter may be placed in the bottom of the 
grease tray to absorb the grease and making it easier to clean the grease tray later. Check the gre-
ase tray frequently, don‘t allow excess grease to accumulate and over  ow out of the grease tray.

PORCELAIN COATED BARBECUE BODY
Regularly remove excess grease of fat from the barbecue body with a soft plastic of wooden
scraper. It is not necessary to remove all the grease from the body. If you want to clean the barbe-
cue fully, use hot soapy water and a soft, non-abrasive cloth, or a non-abrasive pad or nylon-brist-
led brush only. Remove cooking surfaces,   ame tamers and burners before full cleaning. 
Do not immerse the gas controls or manifolds in water. Check burner operation after carefully
re  tting them into the barbecue body.

NOTE: Do not use scouring pads or powders as they can permanently damage the 
 nish.
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BARBECUE HOOD
Use a soft, non-abrasive cloth or non-abrasive pad and clean with hot, soapy water. Do not use 
scouring pads or powders as they can permanently damage the  nish.

CART OF THE BARBECUE
The Cart of the Barbecue is made of metal. Use a soft, non-abrasive cloth or non-abrasive pad and 
clean with hot, soapy water. Do not use scouring pads or powders as they can permanently damage 
the  nish.

FIXINGS
All screws and bolts,etc, should be checked and tightened on a regular basis.

STORAGE
Store your barbecue in a cool and dry place. To save space during long-term storage, the side 
shelfs (5, 6) can be removed. To do so, remove the screws from the side shelfs, remove the side 
shelfs and reattach the screws to the barbecue, so that they will not get lost.

Cover the burners with aluminum foil in order to prevent insects or other debris from collecting in 
the burner holes. When using the barbecue after extended periods of storage, return side shelves 
to the normal position and follow the cleaning procedures (See above). The barbecue should never 
be operated with the shelves positioned vertically or missing.

If the barbecue is to be stored indoors, the gas bottle must be disconnected and left outside. The 
gas bottle should always be stored outside, in a dry, well-ventilated area, away from any sources 
of heat or ignition. Do not let children tamper with the bottle. The gas bottles shall never be 
stored in a horizontal position.
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TROUBLESHOOTING
Problem Solution

When lighting the 
grill it does not  ame 
immediately.

Make sure you have turned on the gas
Make sure there is a spark while you are trying to ignite
the burner.
Push in the control knob for approximately 5 second before
you turn the control knob to ignite the grill.
Make sure the burner is clean.

Regulator makes noise Vent hose on the regulator may be plugged or regulator may be
faulty.
Ensure the vent hole on the regulator is not obstructed. Clear
the hole, close the LP cylinder and gas control valves. Wait ten
minutes and re-start.
When turning the LP cylinder valve on, do not cover vent hole on
the regulator.
Check your  ames for proper performance (“Flame Characteristics”
section on page 11). If the  ames are not correct replace
regulator.

Barbecue only heats 
to 200-300 °F  (ca. 90-
150°C).

Ensure the temperature gauge is functioning properly.
Hold a  ame to the probe or compare the grill gauge to
an oven thermometer placed in the grill.
Ensure correct starting  procedure. Prior to lighting the grill,
all the gas control knobs should be turned off  position).
The gas bottle should be turned off. If not, wait 15 minutes.
Turn cylinder all the way on. Turn left burner to ignite “ ”,
wait 5 seconds for the  ames to ignite. Repeat this procedure for
additional burners.
Check all gas connections for leaks with the bubble test (See “Leak
Test” section on page 9).  If leaks are found, replace the broken
part or tighten the  tting.

Barbecue takes a long 
time to preheat

Normal preheating to 500-600 degrees takes about 10-15 min. Cold
weather and wind may effect your preheat time.

Burner  ames are not 
light blue.

Too much or not enough air mixes for the  ame.
Elevation is the principal cause, however cold weather can affect
the mixture. Burner adjustment may be required. Contact your
local dealer for adjustment.
Barbecue is positioned in a windy location. Turn off  position)
all the control knobs and turn off the valve at the gas bottle before
removing the gas bottle and relocating the barbecue.
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TECHNICAL

Imported by:

Product Name

OGALAS ULC
D12 ECR9
Tel: +353 1 427 6500

Model No. SRGG41328-19
PIN Number 0063CT7097 Qn 11.7 kW
Main burners Qn : 11.7 kW  

Country Category
Injector Size
(Main Burner) Gas & Pressure

AT CH DE SK I3B/P(50)
G30 Butane and G31

Propane at 50mbar

G30 Butane and G31

Propane at bar

BE CY DK EE

FR FI HU IT

LT NL NO SE

SI SK RO HR

TR BG IS LU

MT

I3B/P(30) G30 Butane and G31

Propane at 30mbar

BE CH CY

ES FR GB GR

IE IT LT LU

LV PT SK SI

I3+(28-30/37) G30 Butane at 28-30 mbar

and G31 Propane at 37mbar

CAUTION :
USE OUTDOORS ONLY. If stored indoors, detach and leave cylinder outdoors.
Read the instructions before using the appliance.
Minimum clearance from side and back of unit to combustible construction: 100cm.
WARNING: Accessible parts may be very hot. Keep young children away.

MADE IN CHINA

0063-26

0.74 mm

I3B/P(37) 0.78 mm

0.83 mm

0.83 mm
GB

PL
37m
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