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FOR YOUR SAFETY:  

Do not store or use gasoline or other flamma-
ble vapors and liquids in the vicinity of this or 

any other appliance. 
 

WARNING:  

Do not try to light this appliance without 
reading the ñLIGHTING INSTRUCTIONSò 

Section of this manual. 
 

CALIFORNIA PROPOSITION 65 -

WARNING  

The burning of gas cooking fuel gener-
ates some  
 by-products, which are on the list of 
substances, which are known by the 
State of California to cause cancer or re-
productive harm. California law requires 
business to warn customers of potential 
exposure to such substances. To mini-
mize exposure to these substances, al-
ways operate this unit according to the 
use and care manual, ensuring you pro-
vide good ventilation when cooking with 
gas.  
 

Tested in Accordance With:  

ANSI Z21.58a-1998-CGA 1.6Am98 Standard 
for Outdoor Cooking Gas Appliances.  
THIS GRILL IS FOR  OUTDOOR USE ONLY. 
Check your local building codes for proper 
method of installation. In absence of local 
codes, this unit should be installed in accor-
dance with the Latest Edition of the Fuel Gas 
Code No. Z223.1 and National Electrical 
Code ANSI/NFPA No. 70 
 
(a) Do not store a spare LP gas cylinder un-
der or near this appliance. 
(b) Never fill the cylinder beyond 80% full. 
(c) If the information in ñ(a)ò and ñ(b)ô is not 
followed exactly, a fire causing death or seri-
ous injury may occur. 
 

Congratulations!  
You have purchased the finest Gas Grill ever built. Every effort has been 
made to use only the finest materials available and to design the grill to give 
many years of trouble free service. If you have any questions or comments 
please feel free to contact us at ProFire.  

 
We thank you for buying the ñMade in the USAò Professional ProFire Grill. 
 

ProFire Grills  
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FOR YOUR SAFETY IF YOU SMELL 

GAS:  

1. Shut of gas to appliance. 
2. Extinguish any open flames. 
3. Open Lid. 
4. If odor continues, immediately call your 

gas supplier. 
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SAFETY PRACTICES TO AVOID INJURYTO SELF 

OR PROPERTY  

 
 ̧When lighting a burner always pay close attention to what you are doing.  Be certain that 

you are turning the igniter labeled for the burner you intend on using.  
 
 ̧When using the grill: do not touch the grill rack, burner grate, or immediate surrounding 

areas these areas become extremely hot and could cause burns.  
 
 ̧Use only dry potholders, moist or damp potholders on hot surfaces may cause burns 

from steam. Do not use a towel or bulky cloth in place of potholders.  Do not let pothold-
ers touch hot portions of the grill or burner grate.  

 
 ̧Grease is flammable. Let hot grease cool before attempting to handle it. Avoid letting 

grease deposits collect in the drip pan. Clean often . 
 
 ̧This grill is not intended to be installed in or on recreational vehicles, and or boats.  

 
 ̧Minimum clearance from sides and back of unit to adjacent combustible construction be-

low top of unit, 12" from sides and back. Minimum horizontal clearance from sides and 
back of unit to adjacent vertical combustible construction extending above top of unit, 
12" from sides and back.  

 
 ̧Do not locate this appliance under overhead unprotected combustible surfaces.  

 
 ̧If stored indoors, detach and leave gas cylinder outdoors.  The gas supply must be 

turned off at the L.P. gas cylinder when the grill is not in use.  
 
 ̧Do not use aluminum foil to line drip pans or grill racks.  This can severely upset com-

bustion airflow or trap excessive heat in the control area.  The result of this can be 
melted knobs.  

 
 ̧When using the open top burner always use flat -bottomed pans which are large enough 
to cover the burner. The pan should be a minimum of 5ò and maximum of 9ò in diameter. 
Adjust the flame so that it heats only the bottom of the pan to avoid ignition of clothing.  
Hold the handle of the pan to prevent movement while turning or stirring food.  

 
 ̧For proper lighting and performance of the burners keep the ports clean. It is necessary 

to clean them periodically for optimum performance.  
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SAFETY PRACTICES TO AVOID INJURY  

TO SELF OR PROPERTY  
 

 ̧NEVER GRILL WITHOUT THE DRIP PAN IN PLACE  and pushed all the way to the back 
of the grill. Without it, hot grease could leak downward and produce a fire or explo-
sion hazard.  

 
 ̧Do not locate the grill under overhead unprotected surfaces. Use only in well venti-

lated areas. Do not use in buildings, garages, sheds, breezeways, or other such en-
closed areas. THIS UNIT IS FOR OUTDOOR USE ONLY. 

 
 ̧Keep the area surrounding the grill free from combustible fluids and vapors such as 

gasoline or charcoal lighter fluid. Do not obstruct the flow of combustion and ventila-
tion air.  

 
 ̧If a cart unit is stored indoors, insure that it is cool, then push, never pull the grill.  

The LP cylinder must be unhooked and stored outside in a well -ventilated area, out of 
the reach of children.  

 
 ̧Never use the grill during windy conditions. If located in a consistently windy area 

(oceanfront, mountaintop, etc.) a windbreak will be required. Always adhere to the 
specified clearances.  

 
 ̧Keep any electrical supply cord, or the rotisserie motor cord away from the heated  

      areas of the grill.  
 
 ̧Never use a dented or rusty L.P. tank.  

 
 ̧DO NOT USE CHARCOAL IN THE GRILL . 

 
 ̧Never place paper inside the grill.  

 
 ̧The ProFire gas grill is designed for use without lava rock. The use of lava rock or 

other forms of briquettes may cause a fire hazard.  
 
 ̧Never obstruct the flow of combustion and ventilation air to the grill.  

 
 ̧Keep the ventilation opening of the cylinder enclosure free and clear from debris.  

 
Only original factory parts should be used when repairing your grill.  

The use of unapproved or untested parts will void your warranty and may  
cause serious personal harm.  
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GAS REQUIREMENTS  

 

Verify the type of gas supply to be used, either Natural or L.P., and make sure the mark-
ing on the appliance rating plate agrees with that of the supply.  The rating plate is lo-
cated on the rear of the grill.  An "X" will be marked next to the type of gas that the unit is 
orifice for.  
 
L.P. gas installation requires the use of a regulator set for 10"W.C. pressure.  Natural gas 
installation requires a pressure of 7"W.C.  
An installer supplied gas shut -off valve must be installed in an easily accessible location. 
All installer supplied parts must conform to local codes, or in the absence of local codes, 
with the latest edition of the National Fuel Gas Code, ANSI Z223.1  
All pipe sealants must be an approved type and resistant to the actions of L.P. and Natu-
ral gases.  Never use pipe sealant on flare fittings. All gas connections should be made 
by a competent technician and in accordance with local codes and ordinances. In the ab-
sence of local codes, the installation must comply with the latest edition of the National 
Fuel Gas Code, ANSI Z223.1  
 
Gas conversion kits are available from your dealer or ProFire. When ordering have avail-
able the model number, and type of gas (L.P. or Natural) which you need the ProFire grill 
orifice for. To convert to LP gas the model # will be GCKLP followed by the model # of 
your grill. To convert to Natural gas the model # will be GCKNAT followed by the model 
number of your grill.  

 

 
Total gas consumption of the ProFire Gas Grill with all burners on "HI":  

Main Burners  25,000 BTU each Total 50,000 BTU  
Side Burner  14,000 BTU  

Rear Infrared Burner 12,500 BTU  
        

 

 
The appliance and its individual shut -off valve must be disconnected from the gas supply 
piping system during any pressure testing of that system at test pressures in excess of 
1/2 PSIG (3.5kPa.).  This appliance must be isolated from the gas supply piping system by 
closing its individual manual shut -off valve during any pressure testing of the gas supply 
piping system at test pressures equal to or less than 1/2 PSIG (3.5kPa.).  
 
The installation of this appliance must conform with local codes or, in the absence of lo-
cal codes, to the latest edition of the National Fuel Gas Code, ANSI Z223.1.  Installation in 
Canada must be in accordance with the Standard Can1 -b149.1 or .2 (installation code for 
gas burning appliances and equipment) and local codes.   
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GAS REQUIREMENTS  

NATURAL GAS HOOK -UP  

Connection: 3/8 -flare male fitting in right rear corner of unit  
Operating pressure :7.0" W.C.  

 

Check with your local gas utility company or with local codes for instructions on install-
ing gas supply lines. Be sure to check on type and size of run, and how deep to bury the 
line. If the line is too small the ProFire Gas Grill will not function properly.  Please have a 
certified gas installer make sure that the size of the line is correct. Any joint sealant used 
must be an approved type and be resistant to actions of L.P. and Natural gases.  Do not 
forget to place the installer supplied gas valve in an accessible location.  Check local 
codes.  Consult your local gas dealer.  In the absence of local codes, installation must 
conform to the latest edition of the NATIONAL FUEL GAS CODE, ANSI Z233.1   
 
The grill is designed to operate on Natural Gas at a pressure of 7" water column (W.C.) 
(1.75kPa) unregulated.  Check with your gas utility for local gas pressure.  Use of your 
grill at pressures other than approximate 7" water column will affect the performance of 
your grill and requires installation of a natural gas regulator set at 7" W.C.  
  
The grill and its individual shut -off valve must be disconnected from the gas supply pip-
ing system during any pressure testing of that system at test pressures in excess of 1/2 
psig (3.5kPa). The grill must be isolated from the gas by closing its valves during any 
pressure testing of the gas supply system at test pressures equal to or less than 1/2 psig 
(3.5kPa). 

 
 
 

Never use LP gas in a unit designed for natural gas.  If you wish to convert  
your grill from one type of gas to the other you may order a gas conversion kit  

from ProFire or your dealer.  
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L.P. GAS CONNECTION AND TANK  

REQUIREMENTS  

A dented or rusty L.P. tank may be hazardous and should be checked by your L.P. sup-
plier.  Never use a cylinder with a damaged valve. The L.P. cylinder must be constructed 
and marked in accordance with the specifications for L.P. gas cylinders of the U.S. De-
partment of Transportation (DOT). This appliance is approved with a combination L.P. 
gas/propane cylinder valve and QCC1 fitting, the gas must be turned off at the supply cyl-
inder when the unit is not in use.  
If the appliance is stored indoors the cylinder must be disconnected and removed from 
the appliance.  Cylinders must be stored outdoors in a well -ventilated area out of the 
reach of children.  
  
The cylinder supply system must be arranged for vapor withdrawal and must include a 
collar to protect the cylinder valve.  Disconnected cylinders must not be stored in a build-
ing, garage, or any other enclosed area. The grill is designed to operate on Propane gas 
regulated at a gas pressure of 10" water column (W.C.) (2.7kPa).  A regulator adjusted to 
this pressure must be installed in the gas supply line before the grill is connected to the 
propane source. ProFire LP Gas grills use a QCC1 gas connection fitting.  This safety 
system is utilized to ensure your safety. Check with your LP gas utility or dealer for a 
tank that will accommodate a QCC1 fitting. Your gas grill utilizes ONLY the QCC1 fitting. 
Any other could affect the performance of you grill. Use only the type regulator and hose 
specified by ProFire.  
 
L.P. cylinders must never be connected directly below the grill without proper ventilation. 
Never enclose L.P. cylinders in any enclosure that can trap any leaking gas. Only 20 lb. 
cylinders should be used with your ProFire grill.  
  
Connect the "QCC1 regulator to the tank by placing the black plastic fitting on to the 
threaded valve of the tank and tighten clockwise. Be sure to tighten snugly but do not 
over tighten or use a wrench or other tool to tighten.   To remove regulator, close the 
valve on the tank, turn the black plastic fitting counterclockwise.  
 

Do not turn gas valve on unless connection 
between regulator and tank is complete. Be-
fore attempting to light grill, be certain the 
gas valve knobs are in the ñOFFò position, 
turn tank on by turning knob on top of the 
tank counterclockwise, Check all connections 
for leaks by spraying a solution of 50% liquid 
soap and 50% water. If bubbles appear there 
is a leak, turn off gas and have a certified gas 
installer repair the leak.  
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