
 DANGER
• Never operate the appliance unattended.
• Never operate this appliance within 10 ft (3.0 m) of any 

structure, combustible material or other gas cylinder  
(LPG bottle).

• Never operate this appliance within 25 ft (7.5 m) of any 
flammable liquid.

• Do not fill cooking vessel beyond maximum fill line.
• Never allow oil or grease to get hotter than 400°F or 200°C. 

If the temperature exceeds 400°F (200°C) or if oil begins to 
smoke, immediately turn the burner or gas supply OFF.

• Heated liquid remains at scalding temperatures long after 
the cooking process. Never touch cooking appliance until 
liquids have cooled to 115°F (45°C) or less.

• If a fire should occur, keep away from the appliance and 
immediately call your fire department. Do not attempt to 
extinguish an oil or grease fire with water.

Failure to follow these instructions could result in fire, 
explosion or burn hazard which could cause property 
damage, personal injury or death.

Please note:
• This instruction manual contains important information 

necessary for the proper assembly and safe use of  
the appliance.

• Read and follow all warnings and instructions before 
assembling and using the appliance.

• Follow all warnings and instructions when using  
the appliance.

• Keep this manual for future reference.
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WARNING: Improper 
installation, adjustment, 
alteration, service or 
maintenance can cause 
property damage, injury or 
death. Read the installation, 
operating and maintenance 
instructions thoroughly 
before installing or servicing 
this equipment.

 DANGER

If you smell gas:
• Shut off gas to the appliance.
• Extinguish any open flame.
• Open lid.
• If odor continues, keep away from the appliance and

immediately call your fire department.
Failure to follow these instructions could result in fire or 
explosion which could cause property damage, personal 
injury or death.
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1 INCLUDED IN DELIVERY:
Before start-up check the packages to ensure that all items are present. 
The following items are included in The Beefer package:

1 x Beefer with gas lines 
1 x  Pressure regulator 
2 x Grate 
1 x Grate handle 
2 x Gastronorm tray 
1 x  AAA battery 
1 x  Diverter

The following components of the appliance can be seen on the 
drawings in the envelope of this operating manual:

Grate handle, removable

Intake tract

Nozzle 

Venturi area

Adapter tube

Gas valve

Magnetic switch

Heat conductor

Diverter

Ceramic burner plate with burner

Electric igniter

Temperature sensor (safety pilot)

Grill grate carrier, can be removed

Control knob for gas feed

Gas connection

Ignition button (battery compartment 

for ignition)

Warming and post-browning area
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2   FOREWORD:
Dear meat-lover, 

Now you are one of the lucky ones who has a Beefer of your own.
Experience the pleasure of eating meat at home like never before!

These instructions explain everything you need to know in order to safely 
operate your Beefer and to achieve the great pleasure of perfectly-cooked meat.

Please carefully read this manual before using your Beefer and closely follow 
the instructions contained in it. It's also important to proceed in the sequences 
shown. Not following the manual could affect the function of your Beefer, 
damage the appliance or, in the worst case, lead to damage or injury. Pay 
particular attention to Chapter 3, Safety.

Read this manual before starting it up every time if you have doubts about the 
steps to follow when using your Beefer. Keep this manual together with the 
Beefer and make it available for others who operate the Beefer. 

Pay particular attention to Chapter 14, Technical Information, in order to know 
under what conditions you can use your Beefer. Take care at all times to ensure 
that your Beefer is only used in a safe place outdoors. Ensure that it is not 
operated without supervision and that hazards to children, pets and objects 
are avoided.

Enjoy your Beefer! 

Beef it or leave it!
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3  SAFETY:
Carefully read this chapter before starting up the appliance.  
The following safety instructions are very important for safe operation and 
protection against injury. Always keep the Beefer away from children and pets.

Avoid fire and explosion hazards

The Beefer's flames could cause a fire. In addition, your Beefer is a possible 
shelter for spiders and other insects, especially around the gas valve. This could 
prevent gas flow, so that performance is poorer or, in the worst case, the gas 
flows back and out of the gas valve. This could cause a fire in and around the gas 
valve under the control knob for the gas feed. LPG is highly flammable  
and explosive.
• Only use your Beefer outdoors on a sufficiently large, heat-proof base and 

always ensure that there is sufficient ventilation. Do not use the Beefer in a 
building, garage or any other enclosed area.

• Note that the use of alcohol, prescription or non-prescription drugs may 
impair your ability to properly assemble or safely operate the appliance.

• Keep the Beefer away from electrical appliances. These can be dangerous if gas 
escapes when connecting the gas lines.

• Ensure that the Beefer stands on a flat and non-slip surface and that it doesn't 
move during operation. Allow the cooking vessel to cool to 115°F (45°C).

• Make sure that the Beefer is not used under overhead unprotected 
combustible construction.

• Ensure when placing near house walls that the walls may have  
heat-sensitive insulation.

• Ensure that there are no flammable or heat-sensitive materials or objects near 
the Beefer including gasoline and other flammable vapors and liquids.

• If the temperature exceeds 400°F (200°C) or if oil begins to smoke, immediately 
turn the burner or gas supply OFF and wait for the temperature to decrease to 
less than 350°F (175°C) before relighting burner according to manufacturer’s 
instructions.

• In the event of an oil or grease fire do not attempt to extinguish with water. 
Immediately call the fire department. A Type BC or ABC fire extinguisher may, 
in some circumstances contain the fire.

• In the event of rain, snow, hail, sleet or other forms of precipitation while 
cooking with oil or grease, cover the cooking vessel immediately and turn off 
the appliance burners and gas supply. Do not attempt to move the appliance or 
cooking vessel.
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• Do not place empty cooking vessel on the appliance while in operation. Use 
caution  when placing anything in cooking vessel while the appliance  
is in operation.

• The Beefer is not intended for and should never be used as a heater.

• Do not subject the LPG bottle and the gas lines to too-high temperatures  
or sun radiation. 

• When using the LPG, observe the requirements of the manufacturer or lender 
of the LPG bottle. Make sure that the LPG bottle is never filled beyond 80%.

• Store LPG bottles only in well-ventilated outdoor areas, vertically, out of 
the reach of children. Do not store in a building, garage, trunk or any other 
enclosed area. Do not store a spare LPG bottle under or near the Beefer. Also 
observe the requirements of the LPG bottle manufacturer.

• Ensure that the gas lines do not touch the Beefer. Keep the gas lines away from 
any heated surface(s).

• Replace the gas lines before each use of the appliance if these show porous or 
damaged areas. The same applies if the gas lines have exceeded the maximum 
date for use and national specifications require replacement.

• Ensure that there are no ignition sources near the Beefer when connecting the 
LPG bottle. In particular, ensure that there is no open fire or burning cigarettes, 
candles, lights, etc.

• Only light the burner with the ignition button and adhere precisely to the 
ignition procedure as set forth in Chapter 9, Start-up and preparation. 

• If the burner goes out, close the gas feed and wait until the burner cools before 
igniting again.

• Keep the Beefer covered at all times, as soon as it is cool enough, in order to 
protect it against spiders and other insects.

• After using the Beefer close the gas feed on the LPG bottle.

Avoid burn hazards

Parts of the housing can be very hot during operation. Above all, avoid high 
temperatures around the front opening and in the area of the ceramic burner 
plate which could cause severe burns if touched, or could cause fire or damage 
if they come into contact with materials or objects. The Beefer's flames can also 
cause burn injuries.
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• Do not move the appliance during operation.

• Wait with all work on the Beefer’s housing until it has cooled down.

• Ensure that the grate handle does not remain attached to the grate while it is in 
the Beefer. The grate handle could become extremely hot and cause severe burns.

• Always use the provided grilling glove when handling the grate handle.

• Avoid bumping of or impact with the appliance to prevent spillage or 
splashing of hot cooking liquid.

Avoid suffocation hazards

LPG is heavier than oxygen and at floor level of depressions or, for example, in 
small, poorly-ventilated inner courtyards this could lead to gas concentrations 
which are hazardous to health if it flows out uncontrollably. A too-high gas 
concentration could lead to suffocation due to a lack of oxygen.
• Ensure that LPG gas does not flow out uncontrollably.

• Ensure that there are no leaks at the gas lines and connectors every time you 
start the device.

Structure of the instructions

The following overview shows the signal words in warning signs in this manual 
and their meaning. Read the warnings carefully at any time and pay particular 
attention to the actions to avoid hazards.

Signal word Used with

personal injury 
(directly threatening hazard) 
 
 
damage to property

Consequences of not 
observing
death or severe injuries 
possible 
 
 
severe damage to property

TIP means that these are recommendations in the text which have to do with 
preparation of the grilled item, for example.

ATTENTION

WARNING
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4  PHILOSOPHY AND FUNCTION:
New York steakhouse quality at home! 

The Beefer leads gas through the gas lines into a ceramic high-performance 
burner with an optimized surface structure, thus mixing it with oxygen and 
burning it. The heat radiation produced is much greater than 1500 °F (800 °C) 
in the close vicinity of the burner element. This extreme heat creates a kind of 
“shock grilling” to the meat lying on the grate and caramelization of the meat’s 
surface. This achieves a unique taste and degree of doneness to the meat. In 
addition,  
the top heat prevents dripping meat juice from burning. The combustion 
products thus created could be hazardous to health and impact taste.

Originally, the Beefer was developed to cook perfect steaks - something it does 
best. Experience has shown, however, that also tuna fish, salmon, scallops, 
shrimp, pork, lamb, vegetables and crème brulee and many other items are 
perfectly suited and can open new taste perspectives.

The Beefer is additionally well-suited to finish meat which has been cooked 
sous vide or at low temperature, even very thin slices, providing a perfect crust 
without over-grilling.
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5  SET-UP:
Proceed as follows:
1. Carefully remove the Beefer from the package. Store the packaging. 

ATTENTION: Damaging hazard. Never carry the Beefer from the back, on the 
control knob for gas feed, on the ignition button or gas connection  
for the LPG bottle.

2. Carry the Beefer on the short sides. Ask for help from a second person if the 
Beefer is too heavy for you.

3. Carefully carry the Beefer to where you would like to set it up. 

4. Carefully set the Beefer at the desired place in order to not damage the 
ceramic burner plate.
If you would like to transport the Beefer to another place after use,  
note the instructions in Chapter 12, Care, Transport and Storage.
The handling, storage and transportation of all sizes of LPG bottles must be in 
accordance with Storage and Handling of Liquid Petroleum Gases, NFPA 58 or 
Natural Gas and Propane Installation Code, CSA B149.1.
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6  CONNECTING THE LPG BOTTLE:
Make sure that the cylinder (LPG bottle) has the following size and capacity: 
CGA-791, max. 40 lbs.

If you are unsure about connecting the cylinder (LPG bottle) and the gas lines, or 
have doubts about the leak tests, please bring in a specialist to connect to the gas 
supplied components.

The installation must conform with local codes, or in the absence of local codes, 
with the National Fuel Gas Code, ANSI Z223.1/NFPA 54, Storage and Handling 
of Liquefied Petroleum Gases, ANSI/NFPA 58; or the Natural Gas and Propane 
Installation Code, CSA B149.1; Propane Storage and Handling, CSA B149.2; or the 
Standard for Recreational Vehicles, ANSI A119.2/NFPA 1192; and Recreational 
Vehicle Code, CSA Z240 RV Series, as applicable. Fuel supply cylinders (LPG 
bottles) must be constructed and marked in accordance with the specifications 
for propane cylinders of the U.S. Department of Transportation (DOT), or CAN/
CSA B339.

The LP gas supply cylinder (LPG bottle) to be used must be constructed 
and marked in accordance with the specifications for LP gas cylinders, U.S. 
Department of Transportation (DOT) or the Standard for Cylinders, Spheres and 
Tubes for the Transportation of Dangerous Goods, CAN/CSA-B339.

The cylinder (LPG bottle) must be provided with a shutoff valve terminating in 
a cylinder valve (valve on the LPG bottle) outlet specified, as applicable and a 
safety relief device having a direct communication with the vapor space of the 
cylinder (LPG bottle). The cylinder (LPG bottle) supply system must be arranged 
for vapor withdrawal, and the cylinder (LPG bottle) used, if in excess of 2.2 lb 
(1.00 kg) must include a collar to protect the cylinder valve (valve on the  
LPG bottle).

Proceed as follows:
1. Place the LPG bottle vertically in a safe state far enough away from the Beefer 

that the gas lines are not under current and do not touch the Beefer at all. 
Ensure that the LPG bottle is far enough away that the heat radiation of the 
Beefer does not reach the surfaces of the LPG bottle or the gas lines.

ATTENTION: Use only the pressure regulator and gas line assembly which came 
with the gas grill. When replacing components, only use parts from the same 
manufacturer and ensure that the correct pressure is used for the appliance.

2. Screw the pressure regulator to the valve on the LPG bottle if a pressure 
regulator is part of the delivered components. Use the right tool or the recess 
on the provided grate handle. 

3. Always exchange the LPG bottle away from all ignition sources. Bring the 
LPG bottle to a specialist in order to have it refilled. Do not place empty 
cooking vessel on the appliance while in operation. Use caution  when placing 
anything in cooking vessel while the appliance is in operation.
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7  CHECKING FOR LEAKS:
After first connecting, after each exchange of the LPG bottle or after a longer 
period of time of not using the Beefer, check all gas line components for leaks. 
Use only a commercial leak detection spray for this purpose.

Proceed as follows:
1. Turn the valve on the LPG bottle for gas feed.

2. Apply the leak detection spray as per the manufacturer’s instructions.  
Do not in any case use open flames in order to detect leaks. 

3. If you detect a leaking connection, turn the valve on the LPG bottle for gas 
feed off immediately and tighten the connector.  
Then perform a new leak test. If you cannot correct the leak in this way, then 
you must go to a specialist.

4. Close the valve on the LPG bottle and the gas feed.

8  INSTALLING THE BATTERY:
This appliance requires a battery so that you can ignite the Beefer with the 
electrical ignition button. Proceed as follows in order to install the included 
battery or to change a spent battery:
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9  START-UP AND PREPARATION:
Observe all safety instructions from the previous chapters related to connections 
and leaks before starting up the device.
1. Remove the grate from the Beefer so that the meat can be later put on  

the cold grate.

2. Hang the provided diverter on the provided opening on the back of the 
combustion area. Remove the sheet for cleaning and transport. If lost, please 
obtain a replacement.

3. Ensure that the included Gastronorm tray is always under the grilling  
part of the Beefer so that any dripping meat juices can 
be captured.

WARNING! Explosion hazard! Immediately close the 
gas feed if when grilling you smell gas, or gas feed 
components are leaking. Only restart the Beefer after you 
have repaired the cause of the leak and have observed the 
instructions in Chapter 7, Checking for leaks.

4. Open the valve on the LPG bottle in order to start up 
the Beefer.

5. Don't forget to check at this point to ensure that there 
is no gas leaking out and that you don't smell gas. If 
this is the case, do not start up the appliance. In this 
regard, observe the instructions in Chapter 7, Checking 
for leaks. Ensure that the control knob for the gas feed  is in the “high 
position” (maximum power of more than 1500 °F (800 °C)).

WARNING! Burn hazard! The burner flame can only be seen on the burner plate. 
Keep away from the burner plate when operating.

6. Press and hold the ignition button  .  
You should be able to hear a clear, rapid ticking.

7. Then press the control knob for the gas feed  in order to open it.

8. After the gas has ignited, hold the control knob for the gas feed  for about 
another 5-10 seconds and then let it go.

9. Wait for the appliance to preheat, about 5 minutes.

Zero 
position

High position
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TIP: The meat should be at room temperature before preparation. 
This provides for better reaching the degree of doneness and an even crust.

Fillets of tuna fish or salmon can also be grilled to create a delicious, very 
thin crust, while the middle can keep a raw core. This is not possible with 
conventional grills, as there is always a danger that the fish is too cooked in the 
middle and thus dries out while trying to achieve the desired crust. The grilled 
items also do not stick to the grate of the Beefer.

Even desserts, such as crème brulee, candied fruits and many others can be 
perfectly grilled in the Beefer. Try it!
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10  OPERATING - HERE’S HOW IT’S DONE!

WARNING! Burn hazard! The grate handle can be very hot. Separate the grate 
handle from the grate after the meat has been pushed in. Only use the grate 
handle with the provided grilling glove.

1. Lay the meat in the middle of the grate and push it into the burner chamber 
with the grate handle . Push in the meat at a height that ensures that 
there is about 0.8“ (20 mm) distance to the ceramic burner plate. This is how 
you can ensure that the surface of the meat is always grilled at maximum 
temperature. Make sure that the grilled item does not touch the temperature 
sensor  on the back wall of the oven area; this would shut off the gas feed 
and the burner would go out.

2. Turn over the grilled item with the grate handle as soon as it has achieved the 
desired browning. This takes place at the highest level of the grate after 45 
seconds to one minute 15 seconds and depends most of all on the quality and 
the degree of ageing of the meat, as well as the ambient temperature and the 
temperature of the grilled item at the start of grilling.

3. Take out the grilled item from the Beefer with the grate handle and put it on 
the provided Gastronorm tray. The most reliable method to ensure the perfect 
degree of doneness- according to your personal taste - is to measure it with a 
core thermometer during the resting phase.

4. Leave the meat after grilling on the Gastronorm tray on the warming and 
post-browning area  in order to reach the desired degree of doneness, such 
as medium rare or medium.
TIP: After the resting phase, put the meat into the Beefer one more time 
for about 10-15 seconds per side. This will refresh the crust and make it 
especially crisp.

5. In order to switch off the Beefer after grilling, move the control knob for the gas 
feed  to the zero position, or close the valve on the LPG bottle. 
For safety, always close the valve on the LPG bottle for the gas feed after grilling. 
Only restart the Beefer after letting it cool down. When cold, this will prevent 
gas leaking when the valve on the LPG bottle is open. 
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PROBLEM

the flame cannot 
be ignited

POSSIBLE 
CAUSE
LPG bottle still closed

LPG bottle empty

gas lines or pressure regulator 
are not continuous, not tightly 
connected, kinked or pinched 

control knob for gas feed  is 
not in the high position

intake tract  blocked, such as 
from insects

ceramic burner plate  wet

ASSISTANCE

open the valve on the LPG bottle

replace the LPG bottle

ensure that the installation is 
correct; if necessary, replace the 
pressure regulator or gas lines 

move the control knob for 
gas feed  to the high  
position, then press it down 
 
clean the intake tract 

 
press a dry cloth carefully under 
the ceramic burner plate   

11  PROBLEMS AND SOLUTIONS:

appliance goes 
out during  
operation

LPG bottle empty

the grilled item has touched 
the temperature sensor 

replace the LPG bottle

place the grilled item on the 
grate so that it does not touch 
the temperature sensor  and 
reignite the appliance

the appliance is 
burning, but too 
little

nozzle  dirty

ceramic burner plate  has fat 
deposits

ceramic burner plate  is  
broken, such as through  
improper transport

intake tract  blocked,       
such as by insects

clean the nozzle   

allow the appliance to burn 
without grilled items at  
maximum level for about 15 
minutes.

contact your Beefer dealer

 
clean the intake tract 
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POSSIBLE 
CAUSE
 
battery  empty  

 
ignition electrode on the  
electric igniter  bent

battery cap on the 
ignition button   not  
correctly screwed on

 
battery reversed

ASSISTANCE

 
put in a new battery  
 
 
contact your Beefer dealer 

loosen the battery cap on the  
ignition button ; if necessary, 
remove and screw back on 
again

turn the battery around

smell of gas 
around the 
appliance

venturi area  blocked immediately stop gas feed, 
carefully clean the venturi 
area 

PROBLEM

 
electrical igniter, 
no sparks

11  PROBLEMS AND SOLUTIONS:

You can find further tips and tricks on the respective Internet pages for your country 
in the Service and Instructions area. You can also find some videos there.  
You can of course contact us personally at any time. We would be glad to help you.
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12  CARE, TRANSPORT AND STORAGE:
Care

Ensure before cleaning the Beefer and loose parts that the Beefer is switched off 
and that the gas feed to the Beefer is blocked.

WARNING! Burn hazard due to burning or hot fat! Hot fat in the fat pan or 
Gastronorm tray can ignite after a longer period of time. Hot fat can lead to 
burns on one's skin. Regularly clean the fat pan or Gastronorm tray and do not 
spill hot fat. Ensure that the hot fat doesn't come into contact with water.

The easiest way is to clean the Beefer after each use in a lukewarm (not hot!) 
state for tough burned-on crust.

• You can lift both grill grate carriers  right and left without tools, first to the 
inside from the bracket, then forwards out of the oven area.

• The grate, the Gastronorm tray and all other loose parts can be simply cleaned 
in a dishwasher.

• Make sure that the ventilation opening(s) of the LPG bottle are enclosure free 
and clear from debris. See manufacturer’s instructions.

• Contact your local dealer for replacement parts.

Transport

Observe the following points if you would like to transport your Beefer:
1. Ensure that the Beefer is switched off and has cooled down.

2. Ensure that the valve on the LPG bottle is closed and remove the gas lines 
from the Beefer in order to avoid pull loads on the gas lines.

3. Remove all loose parts, such as the grate and the Gastronorm  
tray from the Beefer. 

4. Ensure that accessories are secured and cannot be damaged. 

5. Transport the Beefer only in its original packaging or in the special  
Beefer wooden box.

6. Please observe Chapter 5, Set-up, when setting up your Beefer again.
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Storage

For storage:

• Observe all points related to transport when storing.

• Store your Beefer dry, do not put it out in the rain and note the fact that the 
bottom of the Beefer could have fat deposits if it has been used often, which 
could cause stains if stored, for example, on wood or carpet. Cover the Beefer 
properly. Before storing the Beefer indoors, make sure that the LPG bottle is 
disconnected and removed from the Beefer.

• When a CGA No. 791 connection is used, place dust cap on cylinder valve (valve 
on the LPG bottle) outlet whenever the cylinder is not in use. Only install the 
type of dust cap on the cylinder valve (valve on the LPG bottle) outlet that is 
provided with the cylinder valve. Other types of caps or plugs may result in 
leakage of propane.

TIP: Note that your Beefer needs a variety of air intake openings (also on the 
inside) in order to function perfectly. Ensure that these are always kept free of 
insects, foreign bodies and dirt. Check your Beefer particularly carefully if you 
haven't used it for a long while. Observe all cleaning instructions and videos 
about cleaning so that your Beefer provides 100% power.

* You can find videos on the respective web pages for your country in the Service and Instructions area.  
It also has some videos about this topic. You can of course contact us personally at any time. We would be 
glad to help you.

13  DISPOSAL:
Please do not dispose of your Beefer in the household rubbish and dispose of it in 
accordance with statutory requirements. Dispose of the gas grill, the LPG bottle 
and battery separately by depositing them at suitable acceptance locations.

You can also return empty batteries to your Beefer dealer or send them  
back to Beefer.
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14  TECHNICAL INFORMATION:

Destination country: US, CA
Name: The Beefer
Approved use: Outdoors
Type of use: Private and commercial
Prototype: Beefer 4
Nozzle size: 0.80 mm
Appliance dimensions: W 9.13“ / 232 mm 

H 15.75“ / 400 mm
D 18.58“ / 472 mm 

Weight: 23 lbs (10.4 kg) net, without accessories
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15  WARRANTY AND EXCLUSION OF LIABILITY:
THE APPLIANCE IS ONLY SUITABLE FOR ITS INTENDED APPLICATION. 
ANY DEVIATION OR CHANGE WILL RESULT IN A CANCELLATION OF THE WARRANTY.
ATTENTION: MAKE NO CHANGES TO THE APPLIANCE!

Fat remnant deposits can form over time on the grate and inside the flame area cannot, 
over time, be avoided and are not grounds for complaint. Discoloration of the front cover 
is also unavoidable, as they are caused by combustion vapors and high temperature and 
are also not grounds for complaint.




