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OPERATING INSTRUCTIONS

On receiving your patio heater you will see that the hood (PIC 3) is in
a separate box, this should be attached to the main burner (PIC 3)
simply place the hood on top of the main burner and carefully screw
into place. When you have finished using the patio heater allow to
fully cool and remove hood for collection crew.

1. Using the spanner provided, attach the regulator to the gas
bottle (PIC 1) tightening anti-clockwise. Make sure the
regulator is threaded correctly to avoid leaks.

Place the bottle into the bottom compartment and turn
gas on (PIC 1) close the door.

Slide the control panel cover open (PIC2) push the lower
button (MARKED 2 PIC 2) fully in and hold for
approximately 1 minute, while still holding button 2 push
the ignitor button ( PIC 2) once or until the pilot flame
lights. You may need to push ignition button more than
once to establish the pilot flame. Once pilot is lit continue
to hold button 2 for 1 minute, release the button 2 and the
burner will light. If the burner fails to light but the pilot
light is still on push button 2 in but do not hold.

If the pilot fails to light you will need to repeat the
procedure holding button 2 in for a longer time.

To adjust the burner level (HIGH/LOW) push in button 1
(MARKED 1 PIC 2).

Close the control panel door.

(PIC 3) Shows a fully assembled heater.

When you have finished using your patio heater turn off at
the gas bottle.

This heater is fitted with a tilt switch for safety if you knock
over the heater it will cut out and you will need to re-light
to continue use. You should never move the heater while it
is alight.

SAFETY

1. UNDER NO CIRCUMSTANCES SHOULD ANYONE TOUCH THE
HOOD DURING USE IT WILL CAUSE SERIOUS BURNS. ALLOW
TO FULLY COOL BEFORE ATTEMPTING TO MOVE.

In the event of a breakdown or unsatisfactory working of hired equipment Rayners Catering Hirer Ltd should be notified of the fault. No attempt should be
made to repair the item unless permission has been granted by Rayners Catering Hire to do so. No responsibility will be accepted by Rayners Catering Hire
for any accident or damage resulting from the use of equipment hired whatever the cause.




