on the other.

This optional accessory brings a new level of versatility to
your grill, enabling you to deep fry, steam or boil foods on
one side of your ALFRESCO™ Gourmet Grill while grilling

The AG-SF unit is installed inside the AGBQ or ALX2
barbeque units by removing the existing right-side grilling
grate. There is no need to remove the briquettes or
briquette tray for operation.

The AG-SF unit is meant to be operated with the hood in

N z
open position and should never be used in the closed E F‘Q_\\

position while boiling, steaming or frying.
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TYPICAL AG-SF INSTALLATION ‘
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LID
PN# 310-0441

BASKET
PN# 265-0003

SPACER
PN# 150-0852

OIL PAN
PN# 310-0440

AGBQ OR ALX2 /2
/

BARBEQUES

AG-SF UNIT
(INSIDE BBQ)
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AG-SF STEAMER FRIER SPECIFICATIONS

To ensure safe operation and quality results, always follow f( P ‘
the instructions that come in your barbeque unit's Care & ; } |
Use Manual. ‘L e
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