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barbecue, to the surrounding environment and body injures of different entities 
till death.

Conserve these instructions. 

temperatures.

overheat and cause burns.

 KEEP CHILDREN AND ANIMALS AWAY DURING THE USE OF THE BARBECUE.

adequate heat protection, risk of burns.

 DO NOT BURN WASTE, PLASTIC OR FLAMMABLE LIQUIDS.

During use, make sure that any combustible material is kept in due course distance 
from the barbecue.
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Don’t move the barbecue during use.

Any sparks could escape from the barbecue.

 DO NOT THROW WATER ON THE FIRE.

Keep a safe distance of at least 60cm from the barbecue during the lighting of the 

DO NOT PLACE SEALED JARS OR SIMILAR CONTAINERS IN THE HOT BARBECUE: 
WHEN THE CONTENTS WARM, THE PRESSURE INCREASES AND MAY CAUSE AN 
EXPLOSION.

combustion. 
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out before using the barbecue.

poker.

 DON’T USE PETROL OR OTHER ACCELERANTS.

After each use, remove the ash and place it carefully in a bucket or a metal 

local regulations.
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a hairdryer. 

Don’t use a knife or scraper, because they could damage the surface of the barbecue.

Don’t use metal sponges or scrapers to clean the painted/stainless steel parts of 

Some parts of the barbecue may discolor due to high temperatures, such as the 
stainless steel parts.

This fact is absolutely normal and doesn’t affect the correct functioning of the 
product.

This running-in phase is for the structure of the barbecue to settle as a result of 

processing residues of the components of the barbecue itself.

cladding.
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You can use your Clementi barbecue all year round. 

-
ments from entering structure causing deterioration.
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PLACEMENT OF THE BARBECUE

the outside, but for this to happen it’s very important that the barbecue is placed 

You can adjust the inclination of the product using a level and bringing it to top by 
changing the height of the adjustable feet.

Consult your local construction and protection regulations for the safety distance 
recommended for buildings, partitions and roofs, such as pergolas and canopies. 
You may need parts additional.

SWITCHING ON THE BARBECUE

to use a cloth or paper to sprinkle a little cooking oil on the cooking surface before 
starting to grill.
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USE OF DIFFERENT TYPES OF WOOD

seasoned. 

Generally if you hear a sound during combustion similarity to a hiss, it means that 

pieces (diameter 8-10 cm). 

-
lable temperature rises.
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CLEANING OF THE EXTERNAL OF THE CLEMENTI BARBECUE

You can use your Clementi barbecue all year round in each season. 

To clean the cooking grill just use any product on the market, suitable for cleaning 
the stainless steel of kitchen utensils and equipment.

Note: using the barbecue it’s probably that oil or grease may splash on the stainless 

This is completely normal and is due to the high temperature of the oil or grease 
that ends up on the steel. 
The greasy part can be clean but the part that remains on the surface is not a 
residue of dirt but a change in color of the part of affected stainless steel.

color becoming burnished. 

it is remaining dirt is even easier to remove.

MAINTENANCE OF THE CLEMENTI 
BARBECUE
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IMPORTANT NOTES RELATING TO “CORTEN” STEEL SURFACES

Corten steel, from the English Corrosion resistance and Tensile strength (resistance 

success.

Its particular characteristics make it qualitatively interesting:

• high resistance to corrosion and attack by atmospheric agents, up to 8 times 
higher than

• 
• 

and prevents the
• 

• 

be repeated several times, maintaining thus a continuous protection.
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ICON Ø80 AND ICON Ø100 BBQ ASSEMBLY  
INSTRUCTIONS

PEOPLE.

1.
Take the base of the barbecue from the 
packing case and place it on the ground 

already mounted.

2.
Before placing the barbecue body on top of 
the base, it’s recommended to remove the 
four heavy plates cooking plates in stainless 
steel, paying attention during their handling.

Position it using the four special centering 
tabs provided.
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3.
Once the body has been positioned on 
the base, you can put the stainless steel 
plates back on top of the appropriate one 
auctions.           

4.

For the accessories:
Take the support for the grill and place it 
interlocking inside the hole in the plates used 

facing the front of the barbecue.
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ASSEMBLY INSTRUCTIONS FOR COLORADO
BARBECUE ON BASE

1. Take the base of the barbecue from the packing cage and place it on the ground 

2. Before placing the barbecue body on top of the base, it’s recommended to 
remove the four heavy steel cooking plates, paying attention during their handling. 
We also recommend to remove the supports for the plates and the grill for an 
easier handling of the parts. 

of them partially and then tighten them successively.

3. Once you have positioned the BBQ body above the base, you can replace the 
grill and the stainless steel plates on the appropriate supports.
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BBQ FLIPPER AND BBQ SUPERFLIPPER ASSEMBLY 
INSTRUCTIONS

of the barbecue)

• 1 cooking grill
• 1 embers moving tool
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territory, from the time of purchase proven by a receipt, invoice or receipt issued. 

Decree No. 24/2002.

Any defect in the goods must be reported to the manufacturer/seller by registered 

the property sold in all its parts and having it found perfect, free from obvious 

also declares that the characteristics are present in the asset and the qualities 

use intended by the buyer.

As far as barbecues are concerned, the warranty covers the proper functioning 
of the product, therefore:
1. the constructive structure;
2. the functionality.

damaged causing it to detach from the metal surface of the barbecue.

This phenomenon, if it occurs, doesn’t affect the conformity of the asset for use 

Observe the correct functioning of the barbecue and its construction components 

CLEMENTI WARRANTY
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Are also excluded from the warranty:

machine by the user and/or technicians not authorized by Clementi.

The use of poor quality or unsuitable fuel for combustion could damage machine 

responsibility of the manufacturer.

carefully check the goods upon receipt, possibly sign the delivery note of the 

informing the Clementi or the retailer of any damage.
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NELLA SPERANZA CHE SIATE SODDISFATTI  DEL VOSTRO
ACQUISTO, NON CI RESTA CHE AUGURARVI...

BUON APPETITO!!!

HOPING THAT YOU ARE SATISFIED WITH YOUR PURCHASE 
OF OUR OVEN, WE CAN ONLY WISH YOU…

BUON APPETITO!!!



47



48

Via delle Fornaci, 86 - 60044 Fabriano (An) Italy
Tel. +39 0732 959862 - info@clementicompany.com

www.clementicompany.com
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