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SIERRA 4 BURNER BBQ
STAINLESS STEEL AND BLACK ENAMEL TRIM
WITH SIDE BURNER G

67
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IMPORTANT SAFETY INFORMATION

• The operator is responsible for the safety of all third parties 
while the appliance is in use.

• 
this product.

• 
BBQ.

• The unit must be correctly installed before use.
• BBQ

• 
• BBQ

• 
• 
• BBQ.
• BBQ.
• 
• BBQ
• BBQ is in use.
• BBQ

• 

• BBQ. The operator 

should remain at the appliance at all times when it is lit.
• 

BBQ is unattended.
• BBQ

• 
• 

shrubs and lean to roofs.
• The BBQ must be used with a clearance of 1m around the BBQ.
• 
• 

• 
20cm and 26cm.

• 

• 

• 
• BBQ when 

it is in use.

As with all gas 
appliances, misuse 
of this appliance or 
failure to fully follow 
these instructions may 

death.

Please read all the 
instructions before 
using your Gas BBQ. 

The operator must 
understand all 
safety requirements as       
detailed in this manual 
before using the unit.

Please read the 
instructions carefully 
before use.

Retain this manual for 
future reference.
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KEY

Important information

Cautions and         
warnings.

Danger

Contact an approved 
ALVA technician.

Do It Yourself
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COMPONENTS



WARRANTY

unauthorized repair will not be warranted. 

return the appliance to the retailer from where it was purchased. 

not warranted. 

Thank you for your 
purchase of this        
Gas BBQ.
Please read these 
instructions carefully 
before use and keep 
them in a safe place
for future reference. 

Failure to follow these 
instructions may result 

and/or property 
damage.

If you have any 
questions concerning 
assembly or operation, 
consult your local 
dealer. 

DO NOT move the 
Gas BBQ while in 
operation.

The Gas BBQ and 
cylinder must be 
placed on a level 
surface.

23



3

WARRANTY CLAIM PROCESS

department/customer care. 

in terms of the warranty. 

In instances where warranty claims cannot be repaired or  

assessment.

Product Warranty Periods

BBQ Body

1 year

• 

• 
rats or mice. 

• 
• 
• 
• The use of any parts that are not ALVA or ALVA approved,

will result in the warranty being null and void.
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GENERAL INFORMATION

 
call 086 100 ALVA (2582) 

IMPORTANT NOTICE

 

instructions. 

No retailer or dealer may offer any warranty for this appliance 
other than those outlined in this warranty.

are breached.

purchase. 

BBQ

arising
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USE AND CHARACTERISTICS

release heat. 

performance of the BBQ. This will ensure the safety of the user 
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EXPLODED VIEW
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COMPONENTS

7

NO. DESCRIPTION QTY

1

2

3

4

5

1

1

1

1

4

6 1

NO. DESCRIPTION QTY

7

8

9

10

11

2

1

2

1

2

12 1

Main body

Side Burner

Side Plate A

Door Retainer

Flame Tamer

Magnetic Catch

Unlock Wheel

Door A

Door Handle

Door B

Lock Wheel

Bottom Plate

NO. DESCRIPTION QTY

13

14

15

16

17

1

1

1

1

1

18

19 1

2

Side Plate B

Side Table

Back Plate

Warming Plate

Oil Tray

Cookin Grill

Cylinder Strap

NO. DESCRIPTION QTY

A

B

53
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Step 1:

Step 2:

Step 3:

A x 16 

A x 4 pcs

A x 5 pcs

ASSEMBLY INSTRUCTIONS
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ASSEMBLY INSTRUCTIONS
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B x 4 pcs
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ASSEMBLY INSTRUCTIONS

Step 7:
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Step 9:

A x 4 pcs

A x 18 
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Before proceeding 
make certain that you 
understand
the IMPORTANT 
INFORMATION 
section of this manual 

12

Failure to follow these 
instructions may result 

and/or property 
damage.

Never use Natural Gas 
in a unit designed for 
Liquid Petroleum (LP) 
Gas. LP gas is not 
Natural Gas. 
The conversion or  
attempted use of 
Natural Gas in an LP 
unit is dangerous and 
voids your warranty.

CONNECTING THE GAS HOSE TO THE BBQ

connection.
The manifold inlet is behind the front panel on the side of
the side burner. Place the end of the hose in hot water for about
5 minutes to soften, this will make it easier to fit over the gas
manifold inlet. Secure hose, on inlet by tightly fastening the
supplied hose clamp.

SELECTING A LOCATION
This BBQ is for outdoor use only and should be placed in a 

that it is not placed near or under any combustible surface.
The sides of the BBQ should not be closer than 1m to any 

materials.

PRECAUTIONS

BBQ parts.

Position the gas cylinder in the cut out within the base of the
BBQ, behind the right hand cabinet door. Ensure the gas cylinder
is secured in position. The cylinder must not be placed on the
ground whilst the BBQ is in use.

INSTALLATION
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FITTING THE GAS CYLINDER TO THE APPLIANCE

1. 
2. Open the cabinet doors.

Secure the cylinder in place using the cylinder strap provided 
(Refer to illustration below)

and secure in place.3. 
4. 

5.
6.

 

Test on following page)

.

GAS CYLINDER

damp free area and out of reach of children.



3

Fig.A

 

Foamy 
bubbles 

indicate a 
leak

Connection
in assembly

Connections to be leak tested
Regulator into cylinder

Hose to regulator
Hose to appliance

FOR YOUR SAFETY
IF YOU SMELL GAS
• Turn off the gas 

supply at the 
cylinder.

• Extinguish all 

DO NOT operate 
any electrical   
appliances.

• Ventilate the 
area.

• Check for leaks 
(see LEAK TEST)

• If odour persists,
contact your 
dealer or local 
gas supplier     
immediately. 

DO NOT attempt to 
use the BBQ if a leak 
is present.

NEVER test for leaks 

http://www.
youtube.com
/watch?v=8L
pZ1B0m23Y

&feature=plcp

How to do
a leak test

LEAK TEST

• With the cylinder connected 

• Brush the connections       

• 

Fig.A
• 

• 

• If you are unsure or if you 

place the cylinder outside in a 

086 100 ALVA 
(2582).

• 

14

FITTING THE REGULATOR TO THE CYLINDER

,open the
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LIGHTING YOUR GAS BBQ

1. 
2. 
3. 

4. 

5. 

6. 

position between the full and low rate position.
7. 
8. 

by turning the cylinder
valve clockwise 1 1/2 turns. Check the cylinder to regulator
connection and hose to BBQ hose inlet connection for
leakage using soap water. Any leakage will show as bubbles
in the area of the leak. If leak is found do not use BBQ.
Consult our customer careline for advice.

If the burner has not lit after two attempts, turn ‘OFF’ the gas
cylinder valve and wait 5 minutes before retrying the ignition
sequence.

If any burner fails to 
ignite, turn the control 
knob off (clockwise) 
and also turn the
cylinder valve off. Wait 

attempting to relight 
following the correct 
ignition sequence from 
left to right.

press the left burner control
knob at the OFF position. Hold the control knob down for 
about 10 to 15 seconds. While holding it down, rotate the knob
anti-clockwise to ignite. An audible click will be heard your 
burner should light. If the burner does not light, repeat this 
process.

15

• 
REGULATOR AND HOSE

touch any part of the appliance

BBQ hand wheel
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Do not touch any hot 
BBQ parts. 
The outside of the 
BBQ bottom especially 
becomes very hot 
during use. Use 
protective gloves to 
handle any parts that 
might become hot 
during use.

MANUAL IGNITION

1. 
2. 
3. 

4. 

5. 

SIDE BURNER IGNITION

1. 
2. 

process.
3. 

4. 

5. 

Set Screw

If the burner has not lit after two attempts, turn ‘OFF’ the gas
cylinder valve and wait 5 minutes before retrying the ignition
sequence.
When the burner has lit, the burner rate can be adjusted
by turning the knob anticlockwise to any position between the
full and low rate positions.
If the side burner is no longer required, or if you have finished
cooking, please turn the cylinder valve and regulator switch
to the ‘OFF’ position and the turn all the control knobs on the
appliance clockwise to the ‘OFF’ position. 
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Both the 4 main BBQ burners and the side burner has an 
adjustable air control should the flame not be correct, i.e.
• a long yellow flame, or
• air gap between metal burner and bottom of blue flame, or
• black soot coming off the top of the flame.
To overcome these problems, please loosen the set screw and 
rotate the metal air adjuster until the correct flame is burning. 
Re-tighten the set screw - to lock the metal air adjuster in place. 
At max gas setting, the correct flame profile should be blue with 
an orange tip at the top. The blue flame must not have an air gap 
to the Burner.
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FLARE UP CONTROL

 FLASHBACK (FLAME IN BURNER TUBE)

burner correctly.

If problem persists do not try to rectify the problem yourself as 

END OF COOKING OPERATION

position and burn for 5 minutes. This procedure will burn off 

ROASTING HOOD COOKING! VERY IMPORTANT!

17
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When you have  using your BBQ, turn off the gas at the 
cylinder, and then ensure that all the control valves are turned 
to the OFF position in sequence starting from the left hand and 
moving to the right hand side of the unit. Wait until the BBQ is 

 cool before closing its hood. 

STORAGE

FIXINGS

TURNING OFF YOUR BBQ.

Annual checking and tightening of metal  is recommended.

STORING YOUR BBQ
Storage of an appliance indoors is only permissible if the cylinder 
is disconnected and removed from the appliance. 

Store your BBQ in a cool dry place. After having cleaned the 
burners, cover them with aluminium foil in order to prevent 
insects and other debris collecting in burner holes.

THE GAS CYLINDER SHOULD BE DISCONNECTED AND 
STORED OUTDOORS OR IN A WELL VENTILATED AREA.

When using the barbecue after extended periods of storage, 
please take note once again of the care, maintenance and safety 
instructions.

CLEANING AND CARE

As with all appliances, proper care and maintenance will keep 
them in top operating condition and prolong their life. Your new 
gas BBQ is no exception. By following these cleaning procedures 
on a regular basis, your BBQ will remain clean and in good 
working order with the minimum of effort.

Spiders and small insects occasionally spin webs or make nests 
in the burner tubes during warehousing and transit. These webs 
can lead to a gas  obstruction which could result in a  in 
and around the burner tubes.

STAINLESS STEEL CARE
In order to preserve the stainless steel on your BBQ,

we suggest applying a thin  of baby oil to the 
stainless steel body components of your BBQ 

on a regular basis. This is especially important at the coast. 
Once applied, you can wipe all excess baby oil residue 

off with a clean cloth. 
NEVER USE OVEN CLEANER

Failure to follow these instructions may cause the BBQ to rust

BEWARE OF SPIDERS AND WASPS. BURNER TUBES 
SHOULD BE INSPECTED AND CLEANED PERIODICALLY!

18
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This type of  is known as FLASH-BACK and can cause 
serious damage to your BBQ and create an unsafe operating 
environment for the user. Although an obstructed burner tube is 
not the only cause of FLASH-BACK it is the most common cause 
and frequent inspection and cleaning of the burner tubes is
necessary.

To reduce the chance of FLASH-BACK , the procedure listed 
below should be followed at least once a month in late summer 
or early autumn when spiders are most active, or when your BBQ 
has not been used for an extended period of time.

BURNER TUBE CLEANING
Follow the procedure that is most convenient for you:
1. Use a small bottle brush with a  handle. Run the 

brush up through each venturi tube and into the burner 
several times.

2. Lay the burners down with the venturi tubes facing up, and 
force water through them. At this time, observe each burner 
port. Make sure water comes out of every hole. If not, clean 
the burners as follows

BURNER CLEANING
Regardless of which venturi cleaning procedure you used, we 
recommend that you complete the following steps to help prolong 
burner life.
1. Scrub the entire outer surface of the burner with a non-     

metallic scouring pad to remove any loose corrosion.
2. Clean any clogged holes with a stiff piece of wire                

(for example: an open paper clip).
3. Inspect the burner assembly for any opening caused by 

corrosion.
4. If any openings due to corrosion are found, replace the 

burner.
5. Replace the burner and spring as described in the assembly 

instructions.
6. Check the burner for proper location/seating after                

replacement.
7. Ensure that the valve  are inside the burner tube.

All cleaning and 
maintenance should 
be carried out when 
the BBQ is cool and 
with the gas supply 
turned OFF at the gas 
cylinder.

Never attempt to 
operate your barbecue 
without the burner 
tube being correctly 
located.  A serious and 

would result.

VERY IMPORTANT
The location of burner 
with respect to the 

operation. Check to 
ensure the valve orifices

burner tubes before 
using your gas BBQ 
(See Rotary piezo       
ignitor diagram). If the 
burner tubes (venturi) 

start lighting the burners
an explosion and 

for safe

19
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CLEANING THE GRIDS

The drip tray should be emptied and wiped down periodically and 

ANNUAL CLEANING OF BBQ HOUSING

1. 
2. 
3. -

4. 
tamer and burners.

5. 
6. 

obstruction.

VISUALLY CHECKING BURNER FLAMES

                

                

drip

20
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WARNING 

• 
• 

children away.
• 
• 
• 
• 

• 
• 

• 
• 

• 

• 

a. Not been assembled and operated in accordance with 

b. Been used for commercial purposes

appliance by an unauthorised person is not allowed 
and will nullify the warranty.

f.      Claim relates to rust.

FREQUENTLY ASKED QUESTIONS

For use outdoors only 
and in well ventilated 
areas 

WARNING: Accessible 
parts may be very hot, 
keep young children 
away

Read the instructions 
before using the 
appliance.

DO NOT move the 
appliance while in use.

21
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SPECIFICATIONS

Model

Description

Heat Output 9.6kW (Main Burners) 
2.3kW (Side Burner)

AFTER SALES SERVICE

086 100 ALVA (2582)

*SPARES

http://www.
youtube.com/
watch?v=Ya

w
&feature=plcp

How to test if
your cylinder
is overfilled

      

G677
SIERRA 4 Burner BBQ
Stainless Steel and Black Enamel Trim
with Side Burner

Main Burners - 685 g/h
Side Burner - 164 g/h

Main Burners - 0.8mm
Side Burner - 0.78mm 

22
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SOME GREAT RECIPE IDEAS

NEVER FAIL BBQ SAUCE

use.

MARINATED CHICKEN

minutes.

has turned white.

1 tsp  Dried Tarragon

¼ tsp  Freshly ground black pepper
1½ tsp  Worcestershire sauce 
4  Boneless, skinless Chicken
 Breast halves

2Tbsp  Butter or Margarine 
1 Clove  Garlic (Finely Chopped)
¼ cup  Finely Chopped onion 
1 cup  Tomato Juice
½ tsp  Ground Ginger 
¼ cup  Lemon Juice
1 tsp  Prepared mustard 
1 Tbsp  Worcestershire sauce

¼ tsp  Hot pepper sauce

23
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BARBEQUED HONEY STEAK

hours.

GRILLED VEGGIES

-
etables that you use.

2kg  Beef sirloin steak 
2  Garlic Cloves, crushed
2 Tbsp  Red pepper, crushed 
1  Large onion, chopped
1 tsp  Black pepper 
1 cup  Honey

¾ cup  Olive oil 
1 tsp  Fresh Oregano, chopped
¼ cup  Red wine vinegar 
1 Tbsp  Crushed Garlic
1 tsp  Fresh Rosemary 
½ tsp  Salt
1 tsp  Fresh Thyme leaves 
½ tsp  Ground black pepper
1 tsp  Fresh Basil, chopped 
1 kg  Assorted vegetables, chopped  
 or whole

24
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GRILLED BOEREWORS/SAUSAGE

GRILLED RUMP STEAK

room temperature.

Boerewors (as much as desired) 
Olive oil
 

Rump Steaks (Each ±20mm thick) 
Olive oil
Seasoning of choice

Prepare the 
boerewors/sausage 
with the BBQ hood 
open.

25
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5  King or Tiger prawns, unpeeled 
6  Garlic Cloves, crushed
100ml  Olive oil 
1 Tbsp  Fresh Sage, chopped
100ml  Basil oil 
20g  Salt
20 drops  Tobasco Sauce

4  Rib Eye Steaks 
 An assortment of vegetables

For the olive butter:
250g  Butter (room temperature) 
10  Sundried Tomatoes
10  Black olives, Finely chopped 
10g  Ground Paprika
5  Garlic cloves, Crushed 
2tsp  Fresh Basil
 Salt and Pepper to taste

PRAWNS A LA ALVA 

marinade.

RIB EYE STEAKS WITH GRILLED VEGETABLES AND OLIVE 
BUTTER

freezer for a short period of time.
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1 cup  Fresh Blueberries 
2 tbsp  Butter or Margarine

1 Tbsp  Brown Sugar
3  Medium peaches, halved 
 and pitted

4  Medium tart apples, cored 
4 tsp  Cinnamon
4 tsp  Brown sugar 
Vanilla ice-cream or custard (optional)

For a little something 
extra, add chopped 
nuts and raisins as 
well as the sugar 
and cinnamon mix to 
the foil parcel before 
grilling.

Serve with a sprinkling 
of icing sugar and a 
fresh mint leaves for a 
beautiful presentation.

Serve with fresh cream 
or ice cream.

CINNAMON APPLES

ice-cream.

SUMMER MEDLEY

minutes or until the peaches are tender.
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MEXICAN SMORES

½ cup  Creamy Peanut butter 
½ cup  Semi-sweet chocolate chips
4  Flour tortillas (20cm) 
1  cup Miniature marshmallows
Vanilla ice-cream

Try using a mix of 
semi-sweet chocolate 
chips and broken chilli 
chocolate for a little 
more spice.
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