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Operating the Grill
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Each Grill burner is rated at 27,500 
BTU. The grill burners encompass the 
entire cooking area and are protected 
with a wire mesh to minimize block-
age from falling grease and debris. 
Each grill burner has its own igniter. 
The igniter push button is located on 
the front control panel.

BEFORE USING THE GRILL:

• Make sure the grill has been leak  
   tested and is properly located.

• Remove any packing material.

• Read and understand the instructions  
   in this manual.

USING THE GRILL:

Grilling requires high heat for sear-
ing and proper browning. The intense 
infrared heat produced by your SOLAIRE 
Grill meets these requirements perfectly. 
Meat is cooked evenly throughout, 
while grease and food particles are 
vaporized upon contact with the burner, 
giving added flavor to your food.

The conventional burner (if equipped) 
may be used when lower cooking  
temperatures are desired.

NOTE:
The hot grill sears the food, sealing in 
the juices. The longer preheat period, 
the faster the meat browns and the 
darker the sear marks. Place the food 
on the grill and cook to the desired 
level. Adjust heat setting, if necessary. 
The control knob may be set to any 
position between “HI” and “LO”.
DO NOT leave the grill unattended 
while cooking.

CONTROLLING FLARE-UPS
NEVER ATTEMPT TO CONTROL 
A FLARE-UP BY DOUSING WITH 
WATER. BURNER DAMAGE WILL 
RESULT AND VOID YOUR WARRANTY. 

With proper care, flare-ups should not 
present a problem with your SOLAIRE 
INFRARED Grill. Minimize flare-ups by:

• Properly pre-heating the grill.
• Ensuring grill grids are properly 
   installed with V-shape up.
• Trimming excess fat from meat.
• Cleaning grill regularly to avoid
   grease build-up.
• Repositioning meat during cooking.

If a flare-up occurs, move meat to a 
different portion of the grill until 
flare-up is under control.

HOOD POSITION:
Due to the intense heat generated by 
the Solaire burner system, cooking 
with the hood closed can only be done 
with the control knobs set to a lower 
setting. The control panel is clearly 
marked with a “*” indicating the 
highest safe setting for cooking with 
the hood closed (see Fig. 4 below).

WARNING
HOOD MUST BE OPEN WHEN LIGHTING GRILL 

BURNERS,WARMING UP THE GRILL, AND 
WHILE GRILLING WITH ANY CONTROL KNOB 
SET IN THE RANGE BETWEEN “*” AND “HI”. 

HOOD MAY ONLY BE CLOSED WHEN ALL 
CONTROL KNOBS ARE SET BELOW “*” OR 

WHEN THE GRILL IS NOT IN USE.

AVOID WATER 
DAMAGE TO BURNER

NEVER ALLOW WATER 
TO CONTACT THE 

BURNER AS DAMAGE 
WILL RESULT. WATER 

DAMAGE IS NOT 
COVERED BY YOUR 

SOLAIRE WARRANTY
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Lo Grill Burner

Figure 4

MAX HEAT SETTING 
WITH HOOD CLOSED

Solaire Infrared Grills Limited Warranty
This warranty covers the following: SOLAIRE INFRARED GRILLS (30, 42, 56” Models)

DURATION OF WARRANTY
Rasmussen Iron Works, Inc. warrants all grill components to the original purchaser to be free of factory defects in material 
and workmanship for a period of one (1) year from the original date of purchase. This does not apply if the unit was 
subject to other than normal household use.

Lifetime warranty to the original purchaser covers the structural integrity of the exterior and interior body parts and stainless 
steel grilling grids. Should structural deterioration occur to the degree of non-performance, a replacement will be furnished 
FOB Whittier, California. This does not apply if the unit was subject to other than normal household use, nor does it 
include changes in finish appearance.

Lifetime warranty to the original purchaser covers the main grill burners (except rotisserie burner). This does not apply if 
the burners were subject to other than normal household use, exposed to moisture, abused or misused. Failure to perform 
the after use burn-off period may result in clogged ports, which is not covered by the warranty.

Two years warranty to the original purchaser covers the electronic ignition system, excluding batteries.

Rasmussen Will Cover:
All repair labor and replacement parts for one year from date of original purchase, for parts found to be defective due to 
materials or workmanship. Authorized Factory Agent must provide Service during normal working hours. No charge 
will be made for repairs or replacement at the factory for parts returned pre-paid, through the dealer and claimed within 
the warranty period, and found by Rasmussen to be defective.

Rasmussen WILL NOT Cover:
     •   Installation or start-up
     •   Normal adjustment to burners, gas regulators, etc.
     •   Damage resulting from accident, alteration, misuse, abuse, hostile environments, improper installation 
           or installation not in accordance with local codes.
     •   Cleaning of igniters and/or general maintenance.
     •   Shipping damage
     •   Service by an unauthorized agency. 
     •   Damage or repairs due to service by an unauthorized agency. 
     •   The use of unauthorized parts.
     •   Overtime, weekends, holidays
     •   Improper installation, such as: no regulator, improper hook-up, etc.
     •   Service visits to:
           • Correct the installation. (You are responsible for providing electrical wiring, gas installation
           and other connecting facilities.)
           • Repairs due to other than normal use.
           • Supply the user with operational assistance on site.

Replacement will be F.O.B. Rasmussen Iron Works, Inc., Whittier, California. Rasmussen will not be liable for any transpor-
tation costs, labor costs, or export duties. This warranty shall not apply, nor can we assume responsibility for damage that 
might result from failure to follow manufacturers instructions or local codes, where the appliance has been tampered with 
or altered in any way or which, in our judgement, has been subjected to misuse, negligence, or accident. Implied war-
ranty shall not extend beyond the duration of this written warranty. This warranty is in lieu of all other warranties expressed 
or implied and all other obligations or liability, in connection with the sale of this appliance.

HOW TO OBTAIN SERVICE
For warranty, service, contact your local Solaire Infrared Grilling Systems authorized service agency. 

Provide him with the Model #, Serial #, gas type and date of installation, and a brief description of the problem. 
If you need assistance in locating the authorized service agency in your area, contact your local dealer. 

He will have a listing of authorized service agents in you area.

We want you to remain a satisfied customer. If a problem occurs that cannot be resolved to your satisfaction, 
please let us know. Write Rasmussen Iron Works, Inc., 12028 E. Philadelphia Street, Whittier, CA 90601. 

Or call Customer Service/Parts at (800) 782-1365 or (562) 696-8718, or fax us at (562) 698-3510. 
Email solaire@riwinc.com.


