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OWNER’S GUIDE

GRILLS

IMPORTANT!

Be sure to read all product safety, setup and operational instructions in this
guide before using the GoBQ® Charcoal Grill. Important safety information that
identifies hazards that could result in personal injury, death and/or property
damage is identified by this symbol: Z\. Wherever you see this symbol, pay
close attention and thoroughly read all dangers, warnings and cautions.

PRODUCT SAFETY
DO NOT DISCARD. KEEP THIS GUIDE FOR REFERENCE.

& BURN HAZARD. UNIT IS VERY HOT
WHEN IN USE. USE CAUTION AT ALL

/\ DO NOT USE GASOLINE, ALCOHOL OR ANY
VOLATILE FLUID TO IGNITE CHARCOAL

TIMES WHEN OPERATING THE GRILL.
/\ FOR OUTDOOR USE ONLY

Do NOT use the GoBQ indoors or in an enclosed

area. Always make sure the grill is used in

a well-ventilated area, or toxic gases from
burning charcoal can accumulate and cause
serious personal injury or death.

/\ KEEP AWAY FROM
COMBUSTIBLE MATERIALS
Keep the grill away from gasoline, flammable
liquids or vapors, dry grass, leaves, or other
combustible surfaces such as wooden decks.
Do not locate the grill under any combustible
overhead structures such as awnings, eaves or
balconies.

/\ EXERCISE THE SAME CARE YOU WOULD
WITH AN OPEN FIRE

/\ ALWAYS FOLLOW LOCAL BURNING
REGULATIONS, RESTRICTIONS
AND ORDINANCES

If using charcoal starter fluid (not
recommended), use sparingly and do not allow
fluid to pool on the bottom of the grill.

/\ COMPLETELY EXTINGUISH FIRE

BEFORE LEAVING

Even after a charcoal fire seems extinguished,
remaining embers can retain heat for up to 24
hours, and if exposed to fresh air, can burst into
flame unexpectedly. Any such embers outside
the firebox of the grill pose a fire hazard and
can ignite combustible surfaces such as wooden
decks or dry leaves.

/\ NEVER PACK UP GRILL WITH

HOT COALS OR ASH INSIDE

Always extinguish and dispose of charcoal
before packing up or cleaning the grill. Follow
the coal manufacturer’s instructions for properly
extinguishing and disposing of coals and ash.

/\ READ & FOLLOW ALL WARNINGS ON

CHARCOAL PACKAGE

/\ KEEP OUT OF REACH OF CHILDREN
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/A MOST SURFACES INCLUDING THE FABRIC
WILL GET VERY HOT DURING USE
Always use protective gloves and grilling tools
during use.

/\ MAKE SURE ALL PARTS ARE COOL
BEFORE PACKING
Metal parts such as the Grate, Charcoal
Basket, Vents and Buckles will take longer to
cool down than the fabric. Always use protective
gloves to handle parts that remain hot even after
coals have been discarded.

/\ NEVER LEAVE GRILL UNATTENDED WHEN
HOTOR IN USE

/\ KEEP ON LEVEL SURFACE
Do not use the grill on any uneven, unstable or
combustible surface.

/\ DO NOT USE IN HIGH WINDS

/\ ALWAYS USE CHARCOAL BASKET
Do not remove Charcoal Basket except
for cleaning. Always keep charcoal in the
Charcoal Basket and remove any briquettes
that may have fallen outside or under the
basket before igniting.

/\ DO NOT OVERLOAD CHARCOAL BASKET
Use no more than 3 Ibs (0.45 kg) of charcoal
(About 50 briquettes) at once.

GRILLS

/A DO NOT LEAN, SIT, STAND OR FALL
ON THE GRILL
The GoBQ Grill should NOT be used as a table,
foot-stool, step-stool or chair. It will NOT support
human weight.

/\ NEVER TRANSPORT WITH CHARCOAL
OR ASH IN GRILL
DO NOT pack up the grill with unused or used
charcoal inside the grill. Always transport
charcoal in a separate container and dispose of
charcoal and ash after use.

/\ THE USE OF ALCOHOL, PRESCRIPTION, OR
NONPRESCRIPTION DRUGS MAY IMPAIR
YOUR ABILITY TO PROPERLY ASSEMBLE OR
SAFELY OPERATE THE GRILL

/\ COMBUSTION BY-PRODUCTS PRODUCED
WHEN USING THIS PRODUCT CONTAIN
CHEMICALS KNOWN TO THE STATE OF
CALIFORNIA TO CAUSE CANCER, BIRTH
DEFECTS, OR OTHER REPRODUCTIVE HARM

/\ DO NOT MODIFY OR REMOVE ANY PARTS
Only use GoBQ-approved parts and components.

/\ DO NOT USE IF BASE IS TORN
If you see a tear or hole in the fabric base
bottom, do not continue using the grill. Contact
GoBQ® Grills for repair information.

CAUTIONS

/\ REMOVE STRAP DURING USE
The Strap is NOT heat resistant, so make sure
it's removed from the Lid and kept away from
the grill when in use.

/\ FOR PERSONAL USE ONLY
Do not use for commercial cooking.

/A GRILL BRUSHES SHOULD BE CHECKED FOR
LOOSE BRISTLES AND EXCESSIVE WEAR ON
A REGULAR BASIS
Replace brush if any loose bristles are found
on cooking grate or brush. GoBQ recommends
purchasing a new stainless steel bristle grill
brush at the beginning of every spring.
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SETTING UP

Carr;ling
Strap

OPEN LID: Squeeze the Buckle clasps to open
lid. The Lid will snap open. Remove the Carrying
Strap which will detach when the Lid is opened.
Also remove the Base and Grate.

UNFOLD BASE: Hold hoth Side Handles and pull
them outward. On a flat level surface, push down
on the Side Handles to fully open the Base. BE
SURETO STRAIGHTEN ANY FOLDS OR CREASES IN
BASE BEFORE LIGHTING CHARCOAL.

ADD CHARCOAL: Put charcoal briquettes into the
Charcoal Basket. Make sure no briquettes fall
outside of the basket. Charcoal should NOT be in
direct contact with fabric when lit. Use no more
than 3 Ibs (0.45kg) of charcoal (50 briquettes).

IGNITE CHARCOAL: Ignite with starter cubes or
use match-light charcoal. Once coals are fully lit,
spread evenly within the Charcoal Basket. If any
lit coals fall outside of the basket, use metal tongs
to remove and replace them into the basket.

UNROLL AND PLACE GRATE: Press down on Side
Handles again to make sure the Base is fully open.
Unroll the Grate. If held right-side-up, it will stay
flat and rigid. If it collapses, turn it over. Set the
Grate on top of corner Grate Rests. The Grate
must always stay in place while cooking to provide
tension that keeps the Base open.

KEEP LID ON: Use the Lid during (and after)
cooking to control heat and prevent flare-ups or
grease fires that could degrade the coating on the
fabric. Make sure the Lid fits snug and there are no
gaps between the Lid and the Base. Vent Holes in
the Lid and Base will provide sufficient airflow to

keep coals burning hot.




/A WARNING: Always wear protective
gloves or mitts while packing up the grill
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PACKING UP

AWARNING
Always follow
charcoal disposal
instructions provided
by the charcoal
manufacturer.

REMOVE LID AND GRATE: After use, remove Lid
and set aside to cool. Clean Grate with grate brush,
then remove from Grate Rests (using tongs or
gloves) and set inside lid as shown.

DISPOSE OF COALS: Do NOT remove the Charcoal
Basket or Ember Guard. Hold Base by Side
Handles and dump coals into a designated charcoal
barrel or fireproof container. Shake out excess ash.

FOLD UP BASE: Begin folding the Base by pulling

all four sides of the fabric toward the middle, making

sure fabric does not get pinched between the Legs.
Continue by squeezing Legs together tightly while
tucking any protruding fabric into the middle.

PUT BASE IN LID AND FOLD: Holding the Base
tightly folded, place into the Lid and hold in place
while closing the Lid. Close the Lid by pressing
down on Lid Frame Hinge as shown. Close Lid
completely and hold together with one hand.

INSTALL STRAP: If using the optional Carrying
Strap, before latching the Buckles, set each
Strap Anchor inside each end of the Lid Frame
as shown.

CLOSE BUCKLES: Make sure Strap Anchors are
inside the Lid Frame before closing buckles. Close
Lid tightly, and snap both Buckles closed. DO NOT
force. If the Lid won't close all the way, go back to
Step 3 & 4 to make sure the Base is tightly folded.
Tuck fabric into sides as shown.
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TIPS &« RECOMMENDATIONS

CHARCOAL/FUEL

» WHAT KIND? We recommend using charcoal
briquettes instead of lump charcoal. Briquettes are
easier to arrange, and don't contain small pieces
that can drop through the Charcoal Basket.

» For portability and convenience, use starter cubes
or charcoal with starter fluid already added such as
Kingsford® Match Light or the portable Kingsford®
Easy Light Bag.

> HOW MUCH? For best cooking results, use 2-2.5
Ibs (0.9-1.1kg) of charcoal (30-40 briquettes). Do
not use more than 3 Ibs (1.36kg) or 50 briquettes
of charcoal at a time.

» Only place whole briquettes in the Charcoal
Basket and do not use broken pieces or charcoal
dust that may fall though the basket.

COOKING

> For direct heat cooking, keep food in the center of
the Grate. Place food on outer edge of the Grate
for warming or lower cooking temperatures.

» To add more coals during use, lift the Grate from
the last rung on either end. Do NOT lift from the
middle or it will collapse.

> For indirect heat, coals can be offset in the chain
basket using S-hooks (not included) to close one
side of the Charcoal Basket. Be sure to place a
drip pan under food to catch grease.

» For easier cleanup, place a sheet of tinfoil on top
of Ember Guard to help catch any grease that
doesn’t burn up in the coals.

TRANSPORT

» Use the Carrying Strap for hands-free transport.

» Do not pack, transport or store near heavy or
sharp objects that could bend the frame, or tear or
puncture the fabric.

GoBQ
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CLEANING

» Before storing, always hand clean the grill with
mild dish soap and warm water. The Chain
Basket and Ember Guard is removable for easier
cleaning.

» Use a plastic scouring brush but never use any
metal scouring brushes or pads to clean the fabric.

STORAGE

» (lean and dry thoroughly before storing.

» Store indoors away from humidity and heavy or
sharp objects.

MAINTENANCE TIPS

Your GoBQ is made of durable heat-resistant
fabric that will gradually wear and tear over
time, much like a pair of shoes. Follow these
tips to keep your GoBQ in the best possible
condition for many years of grilling anywhere!

> ALWAYS use the Ember Guard! It's an added layer
of heat-resistant fabric to help protect the base
fabric from hot ash, embers and burnt grease. It is
normal for the silicone coating to wear off in spots
over time/usage. The coating helps make cleaning
easier and protects the fabric from staining and
abrasion, but does not affect the heat resistant
properties of the fabric.

> Place a sheet of tinfoil on top of Ember Guard to
further guard the fabric from embers and grease
and make it easier to clean.

> Replace the Ember Guard if you see tears or
holes. Only use GoBQ authorized replacement
parts. Use of any other parts for repair will void
your warranty. Go to www.gobqgrills.com to order
replacement parts or call 855-355-4627.

» KEEP THE LID ON: Use the Lid during (and after)
cooking to control the heat and prevent flare-ups
or grease fires that could degrade the coating on

the fabric.



LIMITED WARRANTY

Grillfold, LLC. (“GoBQ") warrants that for a period of one (1) year from the date of original retail purchase, this product will
be free from defects in material and workmanship. GoBQ, at its option, will repair or replace this product or any component
of the product found to be defective during the warranty period. Replacement will be made with a new or remanufactured
product or component. If the product is no longer available, replacement may be made with a similar product of equal or
greater value.

This is your exclusive warranty. This warranty is valid in the United States and Canada for the original retail purchaser from
the date of initial retail purchase and is not transferable. Retain your sales receipt. Proof of purchase with the original sales
receipt is required to obtain warranty performance. Retail stores selling GoBQ products do not have the right to alter, modify
orin any way change the terms and conditions of this warranty.

What This Warranty Does Not Cover

This limited warranty applies to the functionality of the product ONLY and does not cover cosmetic issues such as scratches,
dents, corrosion or discoloring by heat, abrasive and chemical cleaners, or the discoloration of the grates or other metal
surfaces. In addition, this warranty does not cover normal wear of parts, parts that are not genuine GoBQ parts, service
calls to your home or damage resulting from any of the following: negligent use or misuse of the product; commercial use
of the product; use contrary to the operating instructions; food loss due to product failures or operating difficulties; repair
or alteration by anyone other than GoBQ or an authorized service center. Further, the warranty does not cover Acts of God,
such as fire, flood, hurricanes and tornadoes. The warranty is void if damage to the product results from the use of a part
other than a genuine GoBQ part.

Disclaimer and Limitation of Remedies

GOBQ SHALL NOT BE LIABLE FOR DEFECTS THAT ARE CAUSED BY THE USE OF UNAUTHORIZED PARTS OR SERVICE. GOBQ SHALL
NOT BE LIABLE FOR ANY INCIDENTAL OR CONSEQUENTIAL DAMAGES CAUSED BY THE BREACH OF ANY EXPRESS OR IMPLIED
WARRANTY OR CONDITIONS. GOBQ'S MAXIMUM LIABILITY, IN ANY EVENT, SHALL NOT EXCEED THE PURCHASE PRICE OF
THE PRODUCT PAID BY THE ORIGINAL PURCHASER. EXCEPT TO THE EXTENT PROHIBITED BY APPLICABLE LAW, ANY IMPLIED
WARRANTY OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE IS LIMITED IN DURATION TO THE DURATION OF
THE ABOVE WARRANTY OR CONDITIONS. SOME STATES, PROVINCES, OR JURISDICTIONS DO NOT ALLOW THE EXCLUSION OR
LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES OR LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY LASTS,
SOTHE ABOVE LIMITATIONS OR EXCLUSION MAY NOT APPLY TO YOU. THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS, AND
YOU MAY ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE OR PROVINCE TO PROVINCE.

In the state of California only, if refurbishing or replacement of the product is not commercially practicable, the GoBQ will
refund the purchase price paid for the product, less the amount directly attributable to use by the original consumer-
purchaser prior to discovery of the nonconformity. In addition, in the state of California only, you may take the product to the
retail establishment selling this product in order to obtain performance under this limited warranty.

How to Obtain Warranty Service

Contact GoBQ by visiting www.GoBQgrills.com or calling 1-855-355-4627 in the United States for a Return Authorization
and instructions on where to return your product. Attach to the product a tag that includes your name, address, daytime
telephone number and description of the problem. Include a copy of the original sales receipt. Carefully package the product
and send as instructed either by courier or insured mail with shipping and insurance prepaid. The costs of transporting the
product to GoBQ for warranty service is the responsibility of the purchaser.

www.gobgqgrills.com
©2016 Designed and engineered by GrillFold, LLC., Chicago, IL



