
OWNER’S MANUAL

Stainless Steel Gas Grill

IMPORTANT, read these instructions carefully before use. Familiarize yourself  with the appliance 
before connecting it to its gas container. Keep these instructions for future reference.

https://www.recreationid.com/magma/


IMPORTANT SAFETY WARNINGS

READ ALL INSTRUCTIONS BEFORE OPERATING.

CONTENTS
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Each Magma® Gas Grill is individually fire tested before it leaves the factory. 
For this reason, the burner on your grill may be slightly discolored.



SETTING UP YOUR GRILL
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1 Select and install appropriate Magma mount in your desired location. Prior to installing the grill, 
check that mount does not easily move with a reasonable force applied. 

2 Next, decide if gas control valve will be easier to access from the center right side or center left 
side of grill. This will be based on your placement of the mount (see picture front cover). 
Now, slide L-Bracket & Clamp on to mount knurled rod so that the threaded flat L-portion of     
the L-Bracket points in that direction (see above). 

3 Adjust threaded flat surface of L-Bracket to level position and tighten firmly with two 9/16" or 
adjustable wrenches so that L-Bracket & Clamp cannot be moved. NOTE: Level positioning is 
critical for even temperatures across the cooking surface. 

4 Carefully hold the grill body, with the lid closed, and thread on to L-Bracket VERY TIGHT so  
that grill does not unthread easily. Check that grill is tight and level prior to proceeding.
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ATTACH THE LID TO THE BOWL
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Grease 
Tray

Grease Tray Pins

5 With grill body tightly attached to L-Bracket, unthread burner 3 full revolutions only. 
CAUTION: DO NOT UNTHREAD MORE THEN 3 REVOLUTIONS, AS GRILL MAY FALL 
OVERBOARD. 

(5a & 5b) and rotate so lid  
(5a). 

(5d)  
   back 3 revolutions until tight (6)  
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CONTROL VALVE REGULATOR
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USING GRILL WITH ON-BOARD LPG (PROPANE) SYSTEMS

Magma Type 3 Low 
Pressure LPG (Propane) 
Valves.

Magma 
A10-225 LPG 10' Gas Grill 
Connection Kit

Type 3 Valve. 

(supplied 
with Gas Grill Connection Kit)
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Propane (LPG)
Gas

Regulator

A10-225 LPG (Propane)
10' Gas Grill Conversion Kit

To other LPG
appliance
or use cap

Shut off
valve

Cylinder Valve
Gauge

Gas grill Type 3
Valve

Solenoid

Typical Boat and R.V. Application

Valve will feel loose and will rotate easily. Even though the valve feels loose, it is designed that way and will 
not leak. The valve was designed to be loose fitting in order to allow safe, easy installation and removal of the 
propane canister and so it easily swings without resistance to fit all applications.



OPERATING PROCEDURES

WARNING: Do not overheat grill. Magma grills do not require pre-heating. Stainless  Steel 
loses anti-corrosive characteristics when subjected to extreme heat. Most grilling is done on 
low temperature with the lid closed. If medium or high heat is required, grill with lid open. 

LIGHTING INSTRUCTIONS
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To help create your own Magma gourmet experience every time you grill, 
please check these important critical points prior to lighting your grill.

 Cooking Tips

 Stowing Tips

corrosion to valve and spider web obstructions in venturi tube.

vent overboard or use Magma A10-210 Propane Storage Tote. Never stow 

clog the small orifices in the high-pressure control valve/ regulator causing it to lose performance 

propane with the correct low-pressure valve will insure safe, efficient performance of the grill.



MAINTENANCE
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Complete Disassembly for Cleaning
1 - Remove entire grill body from L-Bracket of Mount.
2 - Unthread and remove burner, Flame Deflector and grease tray from bowl. 
3 - To reassemble, reverse above steps and steps 6 through 9 from page 4 “Setting Up Your Grill”. 

     Stainless steel contrary to popular belief can rust. Most commonly, deposits on surface of the 
product will trap moisture.  It is this moisture that robs stainless steel of oxygen. Oxygen is the 
element that reacts with stainless steel to form a protective layer of chrome oxide. Robbed of 
oxygen, this reaction does not take place and “crevice corrosion” or “surface rusting” occurs. To 
minimize this effect, thoroughly clean your grill with soap and water, rinse with fresh water, and dry. 
Avoid using stainless steel polishes on grill exterior as most leave a residue that may discolor when 
grill is heated.

      Additionally, stainless steel that is exposed to high heat will change color and texture over time. 
The “amber” color of grill exterior and internal components is not a failure of the stainless steel and 
will not affect  products operation. When this happens, we recommend using “Magma Magic” 
Grill Restorer to remove the “amber” color and return grill to its original luster. However, 
prolonged exposure to extreme high heat will cause chromium and nickel to “burn out” of stainless 
steel. At this point stainless steel will become more susceptible to corrosion and will start to 
deteriorate. We recommended replacement of internal components as they become seriously 
deteriorated. 

      We recommend thoroughly cleaning grill and internal components after each outing. 
Disassemble interior components and remove all food residue. Use a “Scotch Brite” pad or similar 
product and “Easy-Off” oven cleaner for cleaning grills interior components, followed by thoroughly 
washing with soap and water, rinse with fresh water & dry. AVOID CONTACT OF OVEN CLEANER  
WITH SKIN, CONTROL VALVE, AND BOAT SURFACE. CAUTION: DO NOT USE ANY TYPE OF ABRASIVE 
PAD ON EXTERIOR MIRROR FINISH AS IT WILL SCRATCH SURFACE, USE ONLY A SOFT CLOTH. We 
recommend covering grill between uses. 

Grill Grates 
Clean with brass wire brush while grill is warm. Use Oven & Grill cleaner for burnt-on residue.  
Wash with soapy water and dry prior to storage.

Control Valve
All valves are set and tested at our factory. Do not attempt to adjust or disassemble the valve.  
Call Magma if you suspect it is not adjusted properly. Clean valve with a cloth and remove any 
debris obstructing the orifice.
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REPLACEMENT PARTS

Complete Handle 
Assembly & Fasteners

Cooking Grill

Radiant Plate

Burner

Flame Deflector

Lid w/hinge & 
fasteners (no handle)

Grease Tray

“L” Bracket & 
Clamp Assembly

TurboVenturi Tube

Control Valve 
Regulator--Type 1

Bowl



TROUBLE SHOOTING GUIDE

Problem

Burner will not 
light 

Flare-up

Yellow sooty flame

Blow-out

Hot Spots

Possible Cause

No gas flow

Obstructed gas flow

Excessive cooking temperature

Grease and/or residue build-up

 Excessive fat in meats

 Excessive oils in marinades

Obstructed gas flow

Flame too low 

Wind directly on burner

Obstructed gas flow

Grill not level

Grease or residue build-up

Excessive fat in meats

Excessive oil in marinades

Possible Solution

Check fuel level, replace canister or refill 
cylinder

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Operate only on low when lid is closed
Reduce flame level
Leave lid open
Use water spray to cool

Clean components

Trim fat from cuts of meat before grilling

Use non-oil based marinades

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Increase flame

Block wind with lid. See page 4

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Level Grill. See page 3

Clean components

Trim fat from cuts of meat before grilling

Use non-oil based marinades
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Looking for grills & smokers? Visit our website.

https://www.recreationid.com/grills-smokers.html



