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WARNING! The appliance becomes very hot and it

should not be moved during operation!
WARNING! Danger of carbon monoxide poisoning. Do

not operate the barbecue in closed rooms, only out-
doors!

CAUTION! Do not use spirit or petrol for lighting or
relighting!

WARNING! Keep children and pets away!

After receiving the goods, check them immediately for
external defects. We cannot accept complaints that are
made later on.

WARNING! Accessories can heat up.

CAUTION! Keep a distance of 1.50 m from other flam-

mable objects.

Only use firelighters that comply with DIN EN 1860-3!



THUROS® classic | Warnings




THUROS® classic | Quality

The THUROS® stainless steel barbecues are made of electropolished
stainless steel. Also, it is 100% suitable for allergy sufferers and naturally
complies with the hygiene regulations of the food industry.

Due to the processing of high-quality stainless steel V2A/1.4301
(anti-magnetic), THUROS® stainless steel barbecues are durable and
almost indestructible.

You have a 25-year quality

warranty* on the stainless
steel barbecue body.

s“ Solvent-free, anti-allergenic stainless steel
§ Sustainable production and durable products
: §~ Sorted materials, recyclable plastics

For us, high-quality materials and clean working conditions are the key

to unadulterated enjoyment of this fascinating hobby.
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*The statutory warranty remains unaffected.
High-quality stainless steel is anti-magnetic and discolours at

300° C and above. This is not a defect, but a quality feature! STAINLESS STEEL

https://www.thueros.com/EU/en/terms_conditions - 25 r

YEARS
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THUROS® T1 Tabletop BBQ
components

The THUROS® T1 tabletop BBQ is delivered fully assembled.

The charcoal tray and the Cooking grate support are included.

As an alternative to charcoal, the tabletop barbecue can also

be operated with the electric barbecue insert. This method is
interesting for camp sites or balconies where charcoal barbe-
cuing is prohibited.

/\ WARNING: Operate the THUROS® T1 tabletop BBQ on a
heat-resistant surface! Half the filling height corresponds to
the maximum filling

In total, a tabletop barbecue consists
of the following elements:

O Barbecue body
@ Stainless steel charcoal tray
O Cooking grate

optional accessory / included with THUROS T1 ToGo

® BBQ hood
O Water bowl

optional as an accessory for electric grilling:
@ Electric barbecue insert

Recommendation for optimal barbecuing pleasure:

Fill with max. 250g charcoal/briquettes (according to DIN 1860-2).
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THUROS® T1 | Assembly

@ Barbecue body (® BBQhood (A)
(@ Stainless steel BBQ hood “ToGo” with

charcoal tray tension lock
@ Cooking grate @ Water bowl

@ Electric barbecue insert
(Optional accessories)

()  —%ooooooooooooooooc



THUROS® T1 | Assembly




THUROS® T2/ T3/ T4 | Components

THUROS® T2/ T3/ T4
Components

The THUROQS® classic-Line is made of high-quality, anti-mag-  Allin all, a THUROS® classic-Line chimney pedestal
netic stainless steel V2A/1.4301 and thus ensures many years  barbecue consists of the following elements:

of barbecuing pleasure.

Quick and easy lighting of the charcoal is made easier by the O Head section
built-in chimney pedestal. This ensures that the charcoalis @ Cooking grate
permanently supplied with oxygen and thus burns hotterand @ Stainless steel charcoal tray
better. An external lighter chimney is not absolutely necessary. @ Shaft section
@ Base plate

The useful accessory system allows you to expand your @ Ash pan
THUROS® classic-Line barbecue according to your preferences @ Air control slider
and wishes. Your imagination is the only limit. @ Separation plate (only THUROS® T4)

Fig.: Example THUROS® T3



2
(=
(&}
(=
(@]
o
=
(@]
@)
~F
=
i~
™
[
N
=
®
n
o
o
=
e
=




THUROS® T2/ T3/ T4 | Assembly

THUROS® T2 /T3 /T4

The THUROS® T2/ T3/ T4 chimney pedestal barbecues are
available with different base frames. All base frames are
attached to the shaft with 4 bolts. Base plate or with 4 feet
are pre-assembled, caster design Base plate see p. 64.

0 Place the shaft on a straight surface with the upper part
facing downwards. Secure the base stand @ onto the
shaft section @ with 4 bolts. Do not over-tighten!

e Turn the base with the shaft over and screw the head
section @ to the shaft section with 4 bolts and nuts.

e Place the ash pan @ and the air control slider @ into

the shaft section.
e Insert the charcoal tray @ into the head section.
e Fill the charcoal tray with charcoal. If necessary, divide

it with the separation plate (T4) or a water bowl (accessoryl,
then place the Cooking grate @ on top.

o

Tool:

10 mm spanner

\ 4
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* Baseplate caster
assembly p. 64
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THUROS® T3/ T4 | Assembly

Base plate with wheels:

o Tap the clamping ring [not shown] onto one end of the
axle with a hammer. Push one wheel onto the axle, insert
the axle through the holes provided in the base plate and
push on the second wheel. Tap the second clamping ring

with the hammer on the outside.

o Press on hub caps.

e Insert the connecting pin with the side without the con-
necting ring into the wheels. Then insert the connecting
pin with the other side into the base plate. Now connect

all parts with pressure until they snap into place.
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THUROS® Barbecue insert
T3+ T4

o Fix the bottom plate to the shaft bottom (4 bolts). The | l
nuts are tightened in the shaft. L
e Bolt the head section to the shaft section with 4 bolts \_\\%‘

and nuts.

e Screw the L-profiles to the barbecue head on both sides.

T3 T4

e * L | L — *
45 x 45 cm 62x42,5cm

37cm 37cm —
O i

15x15cm 15x15cm Tool: 10 mm spanner / Allen® key E
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THUROS® T3+ T4 BBAQ station

o O Base plate with wheels: See page 64

o Attach the base plate with wheels to the shaft section with
4 bolts (see p.60). Do not over-tighten!

e Bolt the head section to the shaft section with 4 bolts
and nuts.

o Slide the bars of the stainless steel shelf into guide tabs
from both sides. Hook the stainless steel shelf into the
head section.

o Insert the charcoal, optional the separation plate (T4).

o Fit the pivot hood (see p.67) and place the warming rack

on top.

m Tool: 10 mm spanner / Allen® key



THUROS® T3 + T4 Pivot Hood

o Attach the thermometer to the top of the pivot hood.
See example p. 57 Fig. @

e Fit the pivot hood, align the holes with those of the head
section and the support brackets @) and fasten with 6
bolts, washers and nuts.

THUROS® T3 / T4 | Assembly

Tool: 10 mm spanner / Allen® key
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THUROS® T5 Components

The THUROS® classic-Line is made of high-quality, In total, the THUROS® T5 consists of the following elements:
anti-magnetic stainless steel V2A/1.4301 and thus
ensures many years of barbecuing pleasure. O Head section with centre rail
O Two Cooking grates
The THUROS® T5 is packed partially assembled and O Stainless steel charcoal tray left / right
can be set up in just a few steps. ® Shaft section with air control slider
@ Standing base plate
® Ash pan

O Rack lifters
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THUROS® T5 | Assembly

THUROS® T5

o First take the base plate @ and place it on a flat surface. e Place both charcoal trays into the barbecue head. The
Remove the charcoal tray from the shaft for assembly. flat side faces inwards. Then lay the rack on it.
Then place the shaft @ on the base plate. Always make
sure that all lugs are in the shaft and the bolt holes of e With the enclosed rack lifters @ you can safely lift the
the base plate are aligned with those of the shaft. barbecue rack by hooking both handles into the 4th bar

of the rack and lifting it at the same time.

e Bolt the two parts together with 4 of the bolts supplied

and tighten them with the Allen key provided.

e Then insert the barbecue head (preferably two peo-
ple) into the shaft @. The lugs of the head should also
now be inside the shaft. THE SLIT @ IN THE CENTRE
BRIDGE IS AT THE BACK! Bolt the barbecue head on
tightly with 8 bolts and nuts (inside).
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Covoooooocccccooed Foooocccccoscscned

THUROS® T5 Castor set

e Carefully put the barbecue to one side. Now insert the
thread of a castor, one after the other, into the holes at
the corners of the base frame. Secure the bolt from the
other side with a washer and nut. Tighten all nuts firmly
before tilting the barbecue back onto the castors.
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THUROS® T5 | Assembly

THUROS® T5 with
Mountable wind deflector

Assemble THUROS® T5 point 0 to e p. 70.

0 Fully insert the centre support with the guides into
the slots of the centre bar and then push them
forward.

0 Place the wind deflector plates on the left/right of
the barbecue top / in the slots of the centre holder.
Then screw both wind deflectors together with a

screw in the middle.

o Hang the warming rack onto the wind deflector left/

right sides. The racks can be hung at two heights Tip:
to regulate the heat. Always use the enclosed rack To refill the charcoal, place the rack on the upper shelf
lifters @ for this purpose. of the other half of the rack. This gives you direct access.
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What you should keep in mind

when buying charcoal or char-
coal briquettes?

General

A frequently asked question on the subject of charcoal or
briquettes: Why does it smoke when | light the barbecue?

There can be several reasons for the development of smoke:
1. Firelighter:
Q The firelighter is not getting enough air.

® The firelighter is of inferior quality (again, look for seals
such as DIN]J.
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2. Charcoal / briquettes:

@ The charcoal has been in the cellar or garden
shed and has absorbed moisture.

@ The charcoal contains uncharred pieces or
other foreign materials (often the case with
low-quality charcoal).

S~ The charcoal bag has been moved a lot. This
causes the pieces inside to crush each other.

§~ The charcoal has a lot of small pieces. Too
little air gets drawn through the pieces of

charcoal.

The development of smoke does not always have

to come from poor quality charcoal or briquettes.

It can also be caused by external influences dur-
ing storage. Nevertheless, always pay attention
to the quality and sustainability of the products
you buy.

We recommend the use of high-qual-
ity, sustainable, certified charcoal,
preferably hardwood, for the use of
THUROS® barbecue stations.




& Charcoal

You cannot tell from the packaging what the charcoal inside
looks like. How can you still tell that it is high-quality char-
coal?

1. Product labels:
- DIN or DIN Plus seal

If you find this seal on the packaging, the charcoal has been
tested by a testing institute in accordance with the DIN
standard for charcoal (DIN 1860-2) and thus complies with
the European specifications. If other words such as "tested
in accordance with" are printed on the seal, the manufac-

turer confirms that he has adhered to the DIN standard for

THUROS® classic | Barbecuing

1. Product labels:
- FSC or PEFC

The FSC or PEFC logo can now

be found on many wood products.
This is also an important feature
for charcoal and it guarantees
sustainable mining and/or forestry
(FSC) and/or sustainable production
and use of the wood raw materi-
als (PEFC). FSC and PEFC do not
differentiate between the types of
wood (hardwood, softwood or mixed
wood), but pay attention to the
conscious and sustainable use of
the wood.

charcoal during production without having this confirmed by a
testing institute. The DIN or DIN Plus seal is therefore a more

reliable statement concerning the contents of the packaging.

DIN

< pbs  FSC




2. Size:

(size of the charcoal pieces)

High-quality charcoal is characterised
by its larger size. With most packages,
you can feel how large the pieces are
inside from the outside. If you only
feel "small pieces” from the outset,
there will be small pieces of charcoal
inside. As a rule, you can assume that
charcoal with a DIN or DIN Plus seal
has an appropriate size (the size of
the charcoal pieces is defined by the
standard).

The size of the piece is important for
the burning behaviour of the charcoal.
The smaller the pieces, the faster they
burn and as such, they shorten your
barbecue time and/or you have to add

charcoal more often.

Warning: In the case of charcoal for
the gastronomy industry, a somewhat
larger denomination is often pro-
duced, as caterers have to cook much
longer and more intensively during
the day than private individuals.

3. Material and burning time:

Charcoal is made from different types
of wood, depending on the manufac-
turer. First of all, a distinction is made
between hardwood, softwood and
mixed wood. The burning time varies
depending on the type of wood. For
example, hardwood burns the longest,
while softwood burns the shortest.

On the packaging of charcoal, you will
usually find a reference to the material

without mentioning a specific type of
wood. So, if you find, for example, “made
from hardwood” on the packaging, you
can assume that this charcoal has a
long burning time.

No matter what type of wood you
choose, make sure that the wood is FSC
or PEFC certified and that you find the
corresponding logo on the packaging.

Tip: If you have a charcoal makers® as-
sociation nearby, you can also get your
charcoal from them. Charcoal makers'
associations charcoal the wood ac-
cording to a tradition that is over 3,000
years old, and you can be sure that you
are buying quality charcoal.

THUROS® classic | Barbecuing



& Briquettes

You cannot tell from the packaging what the briquettes inside
look like. But how can you tell that they are high-quality
briquettes?

1. Product labels: m

- DIN or DIN Plus seal _F e

If you find this seal on the packaging, the charcoal has been
tested by a testing institute in accordance with the DIN
standard for charcoal and briquettes (DIN 1860-2) and thus
complies with the European specifications. If other words
such as "tested in accordance with" are printed on the seal,
the manufacturer confirms that he has adhered to the DIN
standard for briquettes during production without having
this confirmed by a testing institute. This is often found on
products made of materials other than wood. The DIN or DIN
Plus seal is therefore a more reliable statement concerning

the contents of the packaging.

THUROS® classic | Barbecuing

1. Product labels:
- FSC or PEFC

The FSC or PEFC logo can now be
found on many wood products. This
is also an important feature for
charcoal briquettes and it guar-
antees sustainable mining and/or
forestry (FSC) and/or sustainable
production and use of the raw ma-
terial wood (PEFC). FSC and PEFC
do not differentiate between the
types of wood (hardwood, softwood
or mixed wood), but pay attention to
the conscious and sustainable use

of the wood.




2. Material

Briquettes are now available and made
from many different materials: Wood,
coconut, bamboo, corn and other
natural products. For this reason, pay
particular attention to the origin of the
materials when buying briquettes. If
briquettes have been produced from
wood, their quality can be easily recog-
nised by the DIN or DIN Plus seal and
the FSC or PEFC logo. However, these
seals are not applicable to briquettes
made from other raw materials. The
DIN standard for charcoal briquettes

purely refers to the production of bri-

quettes from wood and as such, is not
used for other materials.

If "tested in accordance with DIN
1860-2" is printed on the packaging of
briquettes made from natural products,
the manufacturer is only confirming
that he has adhered to the DIN standard
for charcoal briquettes during produc-
tion, without this being confirmed by a
testing institute. In the case of such bri-
quettes, therefore, always look for other
reputable certificates that prove tested
quality and sustainable origin (e.g. eco /

organic seall.

THUROS® classic | Barbecuing

3. Burning time:

Compared to charcoal, briquettes have
a significantly longer burning time. So

if you want to prepare food with long
cooking times or barbecue over several
hours without having to refill, the use of
briquettes is recommended. If you need
higher temperatures, on the other hand,
the use of charcoal is recommended, as
it reaches a higher temperature range

than briquettes.
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Indirect barbecuing

In indirect barbecuing, the filled water bowl is located under ~ The barbecue should always be lit with a filled BBQ water

the food to be cooked. The charcoal is placed around the bowl and firelighter. One-sided rapid temperature changes
water bowl so that the heat source is not directly under the (pouring cold water into hot water bowl] can warp the char-
barbecuing food, but on the side edges. coal tray! Only use the lighting chimney for refilling!

For indirect barbecuing with charcoal barbecues, a THURQS®

BBQ hood, a pivot hood or a BBQ/smoking attachment is O Water bowl

required. ® BBQ hood with thermometer
@ Pivot hood with thermometer

The hot air circulates inside the barbecue and the food is

cooked on all sides, which is similar to roasting in an oven.

The barbecue should be preheated for a few minutes before

indirect barbecuing.
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Barbecuing on a spit

Numerous spits from the THUROS® range can be used in
conjunction with the top wind deflector, each operated with

an electric motor.

In addition, you can barbecue indirectly with side heat after
adding a charcoal burner for side heating. The grease drip
tray filled with water prevents grease from dripping into the
embers.

A clean thing to do! This means that side and bottom heat
can be used simultaneously, which makes the barbecued

food uniquely crispy.

O Mountable wind deflector

@ Charcoal burner for side heating
@ Grease drip tray

® Spit with 2 meat hooks
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Unlimited possibilities

THUROS® chimney pedestal barbecues are basically equipped
for barbecuing with charcoal. The classic modular system
offers a wide range of options for individual furnishing.

Here are some of the options:

0O Lid
The lid protects the barbecue surface all year round
from contamination by animals and falling leaves.

O Pizzainsert
Turns the chimney pedestal barbecue into a

wood-burning oven for the perfect pizza

O BBQ hood
With the barbecue hood, every THUROS® barbecue
becomes the perfect barbecue station for indirect

barbecuing.
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® Pivot hood
A pivot hood for direct barbecuing, slow-cooking, baking,
smoking, smokers and indirect barbecuing extends your

barbecuing pleasure.

@ Spit barbecue
The skewer attachment provides variety on the barbecue

and on the plate.

@ Spit with 2 meat hooks

Spit barbecuing is another option for versatile barbecue
enjoyment with THUR0OS®.

You can find our current range of accessories at:

thueros.com

THUROS® T4 with pizza insert




THUROS® classic | Barbecuing
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THUROS® T4 with BBQ hood and wheels THUROS® T3 with pivot hood and side shelves
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THUROS® T3 with skewer attachment and THUROS® T4 with mountable wind deflector
4 feet and Spit with 2 meat hooks, with wheels
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¢

Main body

Remove the Cooking grate from the barbecue immedi-
ately after barbecuing so that cooking residues do not
burn in unnecessarily. After this, cleaning is no longer
a problem. THUROS® stainless steel Cooking grates are

dishwasher safe.

Let the embers go out on their own after barbecuing and

do not extinguish them with water.

After cooling, remove the ashes and clean the barbecue
with grill and oven cleaner. Do not use wire brushes made
of steel or iron, this can lead to rust formation, for which

we can no longer accept any warranty.
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Cooking grate

& Forcleaning the Cooking grate in the meantime, we
recommend the THUROS® BBQ scrapers made of stainless
steel. It is adjustable for round bars above 3-8 mm and is ideally
suited to this purpose. For thorough cleaning, either clean the
rack in the dishwasher or soak it in hot water with a little

washing-up liquid and then wipe it with a wet cloth.

Warming rack

& Forcleaning, either clean the rack in the dishwasher or
soak it in hot water with a little washing liquid and then

wipe it with a wet cloth.
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Qualitats-
Garantie

auf den Grillkorpus*

*The statutory warranty remains unaffected.

THUROS® barbecues are manufactured from high-quality
materials with the greatest care and precision. Nevertheless,
a justified complaint may arise. In the event of a complaint,
please contact the specialist dealer from whom you pur-
chased the THUROS® products. They will clarify the matter
with you.

25-year warranty on the barbecue body*
All other components (e.g. charcoal tray, Cooking grates, ...)
have a 2-year legal warranty.

As a manufacturer, we are generally interested in clarifying

all claims arising from complaints and cases of warranty in a
quick, unbureaucratic manner, in the interest of all parties. If
it is not possible to clarify the matter with your dealer, please

contact us directly.
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We require the following information in writing to ensure
smooth and rapid processing:

& The full postal address (name, street, postcode, town/city),
proof of purchase as a warranty certificate, a telephone
number (which can be reached during the day!) and an
email address.

& Exact details of the barbecue such as: the name or item -

/
number, which part is defective or missing, the type of - J)
L]

fault or damage and, if possible, a picture.

The service we provide: Should a case of warranty arise, the
corresponding parts will of course be replaced quickly and

without any problems! (\J

Art. no.:

Date:

Customer:
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