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DUAL NOZZLE BBQ LIGHTER & BLOWER
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COMPARTMENT

Battery Compartment

1. Unlatch and remove the battery door and insert 3 AA standard or
rechargeable batteries (not included). New batteries will provide
up to 30 minutes of continuous run time.

2. Match battery placement with diagram inside the battery
housing.

3. Replace battery door and latch shut. When fan power is
diminished, replace the batteries.

Gas Filling

1.  Adapter are not normally required when filling.

2. Torefill, hold butane fuel (not included) above the tool since fuel
transfer is dependent on gravity.

3. Press while holding vertically downward into center of the refill - REFILL
. { : = VALVE
valve and apply firm pressure. \/O ) :
4.  Stop refilling when gas reaches about 80% full.

5.  Wait five minutes for the fuel to stabilize and for residual fuel to
vent.

PRESS SAFETY SWITCH FIRST l

Fan Blower Operation

1. Toturn on the fan blower, push the safety switch down in the
middle of the button

2. With the switch depressed, slide the button forward to turn the
power on to the blower.

3. The fan blower will continue operation when the button is in the
forward position.

4.  Toturn the fan blower off, slide the switch back into the off
position.

PUSH SWITCH
FORWARD TO
POWER ON




Ignition Sequence

1. Setthe gas adjustment wheel to middle setting for the initial lighting of the torch function.

2. Slide the child safety switch forward and press the ignition button simultaneously. It may take two or three tries before the torch ignites.
Each try will require sliding the child safety switch forward and pressing the ignition button

3 For continuous flame, press the continuous use button before releasing the ignition button.

4. To adjust the intensity of the flame, use the gas adjustment wheel.

5. To shut the torch off, press the ignition button again and this will cut off the gas supply and extinguish the flame.

GAS ADJUSTMENT

SAFETY SWITCH

‘ IGNITION BUTTON

CONTINUOUS USE
BUTTON
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+ This tool gets very HOT and can cause severe burns. When using, touch the C c 2 COOk

handle only

« DO NOT touch flame guard while in use or until sufficient time has passed for DUAL NOZZLE BBQ LIGHTER & BLOWER
cooling.

= DO NQOT immerse heated parts or item in water, allow to cool naturally

« DO NOT store in a temperature exceeding 100°F Model BT-3500

+ Keep away from eyes at all times. Made in Taiwan

+ The fool is not a foy. KEEP AND STORE OUT OF REACH OF CHILDREN.
+ ADEQUATE VENTILATION must be used at all times

« Use only butane gas in the tool. DO NOT use propane gas or any other types of B ll T l
fluids, eliairavoia

« The flame on this tool Is nearly invisible in bright ight or sunlight. DO NOT store

or use gas or other flammable vapors or liquids in the vicinity of this tool BUTANE POWERED CULINARY TOOLS by Wall Lenk
« To prgvenl fires, keep the tool and tool holder away from all combustible www.wlenk.com

matenals.
« Make sure that the gas flow is turned OFF when not in use LlG HTlNG
+ Allow to cool to room temperature before placing the tool in storage (allow 1-2

INSTRUCTIONS

hours).

+ “This appliance and all combustion appliances produce chemicals including
carbon monoxide known to the State of California to cause cancer, birth
defects, and other reproductive harm
For more information go to www P65VWarnings.ca.qov.”

+ Department of Transportation Hazardous Material Regulations forbid the
carriage of butane or other flammable gas products on a passenger aircraft.
Do not pack this item or any other flammable gas item in any checked or carry-
on baggage.

Wall Lenk Corporation

PO Box 3349 Kinston, N.C. 28502-3349
252-527-4186 Fax 252-527-4189
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