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Model No: PG-40C10 

This product is sold by Permasteel Inc. 

If you are missing any parts or have question 

regarding this grill, please call our customer service 

dept. 1-888-287-0735 / M-F / 8AM -5PM PST 

Or email at: service@permasteel.net 

 

For Outdoor Use Only 



 

 

 

User Notes 

⚫ Please read the manual carefully before using the product 

⚫ Keep this user manual for future reference 

⚫ Outdoor use only 

⚫ Outer shell of the grill can be very hot, please make sure to keep children away 

⚫ Do not move the product while in use 

 

Important Note 

⚫ Please read this manual carefully and confirm that the grill has been properly installed and assembled. 

Failure to use this manual may result in serious personal injury and/or property damage. 

⚫ When assembling the grill, be careful not to scratch/cut your hands by the sharp metal edge. 

⚫ If you have any questions about assembly or operation, please consult your dealer. 

⚫ Use only on hard, horizontal, non-flammable, stable surfaces (concrete, ground, etc.) that can support 

weight.  Do not use on wood or other surfaces that may burn. 

⚫ A proper distance of 10 feet shall be maintained between the grill in use and flammable materials such as 

shrubs, trees, wood decks, fences, buildings, etc.  

⚫ Do not use gasoline, kerosene, or alcohol to light the charcoal. The use of these or similar products may 

cause an explosion which may cause serious bodily injury.  

⚫ Keep children and pets away from the grill.  

⚫ After each use, clean the grill thoroughly after it cools down, and recoat the inside of the grill with oil to 

prevent rust.  

⚫ It is recommended to use 0.8 ~ 1Kg of charcoal at the beginning of each use. 

 



 

 

 

 

 

 

 

 

 

 



 

Parts List 

1.  Handle 2.  Lid 3.  Cooking Grate 

  

 

1PC 1PC 1PC 

4.  Charcoal Pan 5.  Charcoal Tray Bracket 1 6.  Charcoal Tray Bracket 2 

   

1PC 2PCS 2PCS 

7.  Side Panel 8. Back Panel 9.  Front Panel 

   

2PCS 1PC 1PC 

 

 



 

Component Card 

Item No. Item name Diagram Qty 

A M4 x 8 mm Bolt 

 

12 

B M6 x 12 mm Bolt 

 

2 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Installation Steps 

 Step 1：Install the grill panel -- part 1 

Insert a side panel (Part 7) into the card slot of front panel (Part 9) and back panel (Part 8) and 

buckle it. Installation method is as shown in the figure below. 

 

 

 

 

 

 

 

 

 Step 2：Install the grill panel -- part 2 

Insert the other side panel (Part 7) into the card slot of front panel (Part 9) and back panel (Part 8) 

and buckle it. Installation method is as shown in the figure below. 

 

 

 

 



 

 Step 3：Install charcoal tray bracket 

Use 8 pcs M4x8mm bolts (Part A) to install the 4pcs charcoal pan bracket 1 (Part 5) and charcoal 

pan bracket 2 (Part 6) in the positions shown in the figure below. The installation method is shown 

in the figure below. 

 

 Step 4：Install bolts   

Turn over the grill body, screw securely 4 pcs M4x8mm bolts (Part A) in the holes on the top. The 

installation method is shown in the figure below. 

 

 



 

Step 5： Install charcoal pan and cooking grate 

Turn over the grill body. Place the charcoal pan (Part 4) on the charcoal pan bracket. And then 

place the cooking grate (Part 3) with the handles on the grooves of the side panels. The 

installation method is shown in the figure below. 

 

 Step 6： install lid handle 

Insert the lid handle(Part 1) into the holes on the lid(Part 2) , screw secure with 2 pcs M6x12mm 

bolts(Part B). The installation method is shown in the figure below.   

 

 



 

Step 7：Install lid 

Place the lid on the grill body, lock with the lock. (This feature is for transport and storage.) The 

installation method is shown in the figure below. 

Tips：1. This is an open grill，please remove the lid before grilling.  2. The feature of the lid 

with handle is for transport and storage. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



DANGER  

 

 Risk of cuts 

 

Every care has been taken at the factory to ensure that there are no sharp edges 

on this unit. Be careful when handling the individual components of this unit to 

prevent accidents and injuries when assembling and starting up the unit. 

 

Before use, please note: 

 

Always select a secure, even surface and a suitable place for charcoal grilling. The unit may 

not be transported when warm. For safety reasons, the unit may not be operated using liquid 

fuel. Recommendation: Heat the BBQ grill before you use it for the first time and allow the fuel 

to glow for at least 30 min. 

 

Notes with regard to lighting: 

 

• Arrange the charcoal pieces in the fire basin in pyramid form. 

• The fire basin can accommodate a maximum of around 1 kg of ordinary charcoal. 

• Evenly space dry charcoal lighters around the pyramid. 

• The pyramid is best lit using a match. 

• Only start to cook when the fuel is covered with a sheet of ash. 

• Grease the grilling rack with a little vegetable oil and start grilling. 

 

DANGER  

 

Risk of explosion 

 

This BBQ grill becomes very hot and may not be moved when in use! Do not used in closed room! 

Do not use spirit, petrol or similar liquids to light or re-light the BBQ! Only use lighters in accordance 

with EN 1860-3! keep away from children and animals! 

 

DANGER  

 
Fire risk 
 

Always wear gloves when adjusting the height of the grilling rack as the handles of the rack can 

become very hot during grilling. 


