PAIGALDUS-
JUHEND

WOODRIDGE PRO

Skannige animeeritud samm-sammulisi juhiseid

OLULINE TEADE | IMPORTANT NOTICE

See tdlge on antud uksnes teenusena. Tootega kaasasolev ingliskeelne paigaldusjuhend
on diguslikult siduv dokument. Lahknevuste korral on tlimuslik ingliskeelne versioon.

This translation is provided as a courtesy service only. The original English
assembly guide included with the product is the legally binding document.
In case of any discrepancy, the English version shall prevail.
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TRAEGER WOODRIDGE | PAIGALDUSJUHEND (ET) Tolge viidete jaoks — ulimaks loetakse ingliskeelne versioon

OIGUSLIK TEADE JA TOLGE

See dokument on eestikeelne tdlge paigaldusjuhendist, mille pakub Traeger Pellet Grills Europe ApS Uksnes
teenusena.

Tootega fuusiliselt kaasas olev ingliskeelne originaaljuhend on ainus diguslikult siduv dokument. Selle t6lke ja
originaaldokumendi vahelise lahknevuse, mitmetahenduslikkuse v6i vastuolu korral kehtib alati ingliskeelne
versioon.

OLULINE: Originaalse ingliskeelse juhendi samm-sammulised paigaldusskeemid, riistvara illustratsioonid ja
paigalduspildid on grilli 6igeks kokkupanemiseks vajalikud. See tdlge sisaldab ainult tdlgitud teksti; visuaalsete
paigaldusetappide jaoks viidake originaalsele ingliskeelsele juhendile vdi skannige flusilise juhendi QR-kood
animeeritud juhiste nagemiseks.

Tehnilise abi, garantii v0i klienditeeninduse osas vaadake kontaktteavet selle dokumendi I6pus voi kilastage
support.traeger.com.

ENGLISH NOTICE

This document is an Estonian translation of the assembly guide provided by Traeger Pellet Grills Europe ApS solely
as a courtesy service. The original English assembly guide is the only legally binding document.
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ENNE ALUSTAMIST

LUGEGE SEE PAIGALDUSJUHEND JA OMA KASUTUSJUHEND LABI ENNE TRAEGER-GRILLI PAIGALDAMIST
JA KASUTAMIST. Juhiste eiramine vdib pdhjustada varalist kahju, kehavigastusi v8i isegi surma.

PAIGALDUSPIIRKOND

Grilli kasutamisel hoidke MINIMAALSELT 50,8 cm (20 tolli) vahemaa grillist mistahes lahedalasuvate siittivate
materjalideni, sealhulgas puidust k&sipuud, hoonete vooderdused, aknaraamid, méobel, puud ja prugikastid jne.

Arge paigaldage ega kasutage seda grilli siittivatel pérandatel v6i pindadel, siseruumides vdi poleva lae Vi
véljaulatuva katuse all.

Lugege kasutusjuhendit tdiendavate juhiste ja hoiatuste saamiseks.
3,7 x 3,7 m (12 jalga x 12 jalga) PAIGALDUSALA

PRO-NOUANNE: Soovitame grilli kokku panna kahe inimese poolt.
PRO-NOUANNE: Ehitage saatekarbi pdhjale kriimustuste véltimiseks.

HOIATUS — Tuleoht

Vajalike vahemaade (6huruumide) mittehoidmine sittivate materjalide ja grilli vahel on oluline tulekahjude
pdhjus. On vaga oluline, et toode paigaldataks ainult vastavalt nendele juhistele ja kasutusjuhendile.

HOIATUS — Elektril66gi oht

Esinevad ohtlikud pinged. Sellele Traeger-grillile kasutatavatele ahelatele v6i pistikupesadele tuleb paigaldada
rikkevoolukaitse (GFCI). Témmake pistik enne elektrikomponentidega seotud paigaldustodd valja.
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LAHTI PAKKIMINE JA RUHMITAMINE

Kui kdik komponendid on lahti pakitud, paigutage osad saatekarbi p&hjale. Riihmitage karbid nende tunnussimbolite
jargi:

* SEKTSIOONID JA JALAD — Compartments & Legs

* RATTAD JA JALAKATTED — Wheels & Hooves

* JUHTSEADMED JA RIIULID — Controls & Shelving

¢ KAAS JA GRILLI SISEMISED OSAD — Lid & Grill Internals

RIISTVARA — ULEVAADE

Riistvarapakett sisaldab kruvisid, polte, mutreid, splinte, paigaldusplaate ja silikoonpuhvereid. lga riistvaraelement
on tahistatud tdhega (A, B, C, ...) ja kujutatud 1:1 skaalas originaalses ingliskeelses juhendis, et saaksite riistvara
fuusiliselt skeemiga vorrelda. Kasutage riistvaraelementide tuvastamiseks originaalset ingliskeelset juhendit.

Poldid ja kruvid Bolts and screws — tavaliselt tahistatud A, B, C mddtmetega
nagu 1/4-20 x 3/4 tolli, 5/16-18 x, jne.

Mutrid ja seibid Nuts and washers — lamedad seibid, vedruseibid.

Splindid ja Cotter pins, round cotter pin, clevis pin — rataste teljedele ja
lukustusmehhanismid ligenditele.

Paigaldusplaadid Mounting plates — kontrollerile ja teokarbile.

Silikoonpuhvrid Silicone bumpers — kaanel ja teistel kokkupuutepindadel.
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PAIGALDUSMENETLUS — ULEVAADE

Jargige originaalse ingliskeelse juhendi samm-sammulisi skeeme. Allpool luhike Ulevaade jarjekorrast:

Samm 1 — Pange kokku raam ja jalad: Kinnitage jalad alumise sektsiooni kiilge, paigaldage ristlatid ja pingutage
poldid.

Samm 2 — Paigaldage rattad ja jalakatted: Pange rattad Ghele poole ja jalakatted teisele. Kasutage splinte.
Samm 3 — Paigaldage teokarp: Grilli korpuse tagakiljele. Pingutage k&ik kruvid korralikult.

Samm 4 — Paigaldage kontroller ja iihendused: Uhendage koik juhtmed (temperatuuriandur, kontrolleri pistik,
ventilaator).

Samm 5 — Sisekomponendid: Pange sddemekaitse, rasvaaravoolurenn, soojusplaat ja tilkumisalus paika.
Samm 6 — Grillrestid: Pange alumine ja tlemine grillrest paika.
Samm 7 — Riiulid ja tarvikud: Paigaldage vdimalikud P.A.L. POP-AND-LOCK-ro6pad ja kilglaud.

Samm 8 — Ldppkontroll: Kontrollige, et kdik kruvid on pingutatud, kaas avaneb/sulgub korralikult ja rasvadravool on
Oigesti paigutatud.

traeger.com Lehekiilg 5
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PARAST PAIGALDAMIST

Kui grill on kokku pandud, jargige kasutusjuhendi samme Wi-Fi thendamiseks ja grilli sisseelamiseks (seasoning)
enne toidu valmistamist.

* Vaadake kasutusjuhendit téielikeks kasutus- ja ohutusjuhisteks.

» Kasutage ainult Traegeri puidugraanuleid.

» Uhendage grill Traegeri rakendusega WIFIRE kaudu ja laadige alla varskeimad piisivara varskendused.
» Tehke kohustuslik sisseelamistsukkel enne esimest toiduvalmistamist.

VIIDE INGLISKEELSELE ORIGINAALILE

Originaalne ingliskeelne juhend sisaldab visuaalseid elemente, mis on vajalikud grilli 6igeks kokkupanemiseks: 1:1
skaalas riistvaraskeemid, samm-sammulised joonised, saatekarpide tunnussiimbolid ja animeeritud videojuhised
QR-koodi kaudu. Me ei saa neid visuaalseid elemente selles tdlkes taasesitada.

Skannige flusilise juhendi QR-kood voi killastage traeger.com/support, et naha animeeritud paigaldusetappe.

TEENINDUS

TRAEGERI LEGENDAARNE KLIENDITEENINDUS on parim, mis on olemas. Kui teil on paigalduse kohta kiisimusi,
vOtke meiega Uhendust:

Telefon (rahvusvaheline): traeger.com/support/international-contact-info
Veebisait: support.traeger.com
Aadress: Traeger Pellet Grills Europe ApS — Kattegatvej 40, 2150

Kopenhaagen, Taani

EU-st véljas asuvatel klientidel tuleb paigaldusabi saamiseks podrduda oma riigi kohaliku turustaja poole.

traeger.com Lehekiilg 6
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" BEFORE YOU BUILD

PLEASE READ THIS ASSEMBLY GUIDE

AND YOUR OWNER’S MANUAL BEFORE SET“ P SPACE
INSTALLATION AND USE OF YOUR
TRAEGER GRILL. FAILURE TO FOLLOW
THE INSTRUCTIONS IN THIS ASSEMBLY
GUIDE AND YOUR OWNER’S MANUAL
COULD RESULT IN PROPERTY DAMAGE,
BODILY INJURY, OR EVEN DEATH.

When using your grill, maintain a MINIMUM
distance of 50.8 cm (20 inches) from the
grill to any nearby combustibles, including
wooden railings, home siding, window frames,
furniture, trees, and trash receptacles,

etc. Do not install or operate this grill on
combustible floors or surfaces, indoors or
under a combustible ceiling or overhang.
Read the Owner’s Manual for additional
instructions and warnings.

4mx4m (12’ x 12') ASSEMBLY AREA

SET“P Once all components are unpacked, arrange pieces onto the bottom tray of the shipping box.

GROUP BOXES BY THEIR IDENTIFYING
SYMBOLS, SHOWN BELOW:

‘ COMPARTMENTS & LEGS

BOTTOM SHELF, WHEELS,
& CASTERS

‘ CONTROLS & SHELVING

( LID & GRILL INTERNALS

2
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HARDWARE (TOTAL QUANTITIES)

H SCALE

% x2 extra
|/4

B
éxﬁ X2
x4 extra

I/4 0.375 ROUND
CLEVIS PIN COTTER
0. 75 in. 0. 5 in. PIN
F G i
O O x4 X2 X2 extra
o Xl extra
SILICONE
MOUNTING COTTER PIN BUMPER
PLATE
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20

E
xl extra

0.375
WASHER

x4
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CHAPTERS

COMPARTMENTS & LEGS

CHAPTER 2 - pacE 13

BOTTOM SHELF, WHEELS,

& CASTERS

CHAPTER 3 - paGe 20

CONTROLS & SHELVING

= PAGE 34

CHAPTER 4

LID & GRILL INTERNALS
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| INSTALL SAFETY GRATE &)
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3A ATTACH HOPPER TO BODY @




ATTACH HOPPER TO BODY @
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4 CONNECT AUGER BOX ()

CONNECTOR
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5 ATTACH AUGER BOX (@)
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B ATTACHLEGS &)

NICE WORK'
CHAPTER | COMPLETE!
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BOTTOM SHELF, WHEELS, & CASTERS
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NICE WORK!
CHAPTER 2 COMPLETE!
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CONTROLS & SHELVING
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9 ATTACHPA.L. TRIM @
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9B SECURE PA.L. TRIM @
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ATTACH FOLDING
SIDE SHELF




3B ATTACH FOLDING @

SIDE SHELF
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6 ATTACH BACKSPLASH (™)
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RTD SENSOR CONTROLLER
4-PIN [2-PIN
CONNECTOR CONNECTOR

PELLET LEVEL
SENSOR 6-PIN
CONNECTOR

30
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CONNECTOR 12-PIN CONNECTOR
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OA ATTACH CONTROLLER (™)
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NICE WORK!
CHAPTER 3 COMPLETE!







| ATTACH HOPPER LID (€)

CHAPTER 4
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NICE WORK!
CHAPTER 4 COMPLETE!
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STORING PARTS AND ACCESSORIES

Wired Probe and Power Cord

TO STORE:

Grill Grates, Drip Tray, Grease Chute, and Ember Shield

TO STORE DURING CLEANING:

43
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CONNECTING YOUR GRILL :

Our dedication to delivering world-class products and experiences means we are constantly working to improve grill performance and features.
We highly recommend connecting your Traeger Woodridge Grill to WiFIRE by following the instructions below. When your grill is connected and on,
updates will automatically download, ensuring your grill is always operating at peak performance.

IMPORTANT:

® Make sure your smart device is running on the latest operating system and that Bluetooth is turned on.
® |f using an Android device, turn on location services.
¢ To connect your grill to your home Wi-Fi, your grill must be powered on. Make sure the main power switch is pressed to ON (I)and lit up.

* Your home Wi-Fi router signal must be 2.4 GHz (a dual band router should also work). The 2.4 GHz band is currently industry standard for connected
appliances. It has better range and penetrates walls/ceilings/obstacles better than 5 GHz, which your grill cannot pick up.

A< ~ WOODRIDGE

(333 TRAEGER
s

Go to the Apple App Store or Android Google Play Store to download the Ensure your smart device is connected to the Wi-Fi network to which you
latest version of the Traeger App. want your grill connected. The router signal must be 2.4 GHz, as the grill
is not compatible with 5 GHz.

44
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—2A<h WOODRIDGE
TRAEGER

After powering on your grill, tap the menu button. You will see the
Wi-Fi grill icon light up in the menu bar below the dot matrix, and an
animation of a Wi-Fi signal with a question mark will be displayed.
Press the selection dial to select this option and begin the connection
process.

NOTE: You can navigate menu options by turning the selection dial
after tapping the menu button. As you turn the dial, the menu bar icons
below the dot matrix display will light up to indicate your selection.

A = WOODRIDGE
TRAEGER B

After selecting WiFIRE, the pairing animation above will display on
screen, indicating that your grill is broadcasting its Bluetooth signal and
is ready to pair. Open your smart device to the Traeger App and sign in to
your account. On the home screen of the Traeger App, tap the grill icon in
the lower centre of the screen to start connecting.

Follow the instructions on your Traeger App to (1) pair your smart device
to your grill (via temporary Bluetooth connection), (2) connect your grill
to your desired 2.4 GHz home Wi-Fi network, and (3) complete the grill
setup process.

WOODRIDGE

h =

A<
TRAEGER

A green checkmark will display on your controller to indicate that you
have successfully connected to WiFIRE. The Wi-Fi icon in the top right
above the dot matrix display will stay lit up when the grill is connected.

‘ ‘ T18984_Woodridge Pro Grill_AG_Global EN.indd 45

Once connected to WiFIRE, you might see this animation on your
screen. Don’t turn off your grill until you see a green checkmark. This
means that your grill is downloading and applying an update. Just

like your smartphone, these updates keep your grill running smoothly,
securely, and at peak performance. Once the update is done, you'll see
a green checkmark and the grill will return to the idle mode - let’s cook!

45
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Before you can cook on your grill, the grill must be seasoned. This is a
hands-off process in which the empty grill gets heated to a very high
temperature. This seasoning cycle ensures the grill is cleaned of any
factory residue, primed, and ready for optimal performance.

y'N 1)1\ (¢33 Carbon Monoxide Hazard

Burning wood pellets produces carbon monoxide which may lead to illness, serious
injury, and/or death. Follow these guidelines to prevent this colorless, odorless gas
from poisoning you, your family, your pets, or others:

® Only use your Traeger Grill outside in a well-ventilated area. This grill is intended

for OUTDOOR USE ONLY.
* Never use your Traeger Grill in any enclosed area or any area without adequate
ventilation.
Know the symptoms of carbon monoxide poisoning: headache, dizziness,
weakness, nausea, vomiting, sleepiness, and confusion. Carbon monoxide reduces
the blood’s ability to carry oxygen. Low blood oxygen levels can result in loss
of consciousness and death.
See a doctor if you or others develop cold- or flu-like symptoms while cooking or
in the vicinity of this appliance. Carbon monoxide poisoning, which can easily be
mistaken for a cold or flu, is often detected too late.
Alcohol consumption and drug use increase the effects of carbon monoxide
poisoning.
Carbon monoxide is especially toxic to mother and child during pregnancy, infants,
the elderly, smokers, and people with blood or circulatory system problems, such

e Do not wipe protective grease coating off of components before as anemia or heart disease.

@ seasoning. This coating provides a more durable burn-in protective @

layer. y'QY/.:1M ([} Fire Hazard

| * Never use gasoline, lantern fuel, kerosene, lighter fluid, or other flammable
materials to start or “freshen up” a fire.
* * Never use or store flammable liquids or other combustible materials near the grill.

IMPORTANT:

® Make sure all components are properly installed in the grill and that
all packaging/shipping materials are removed prior to seasoning.

50.8 cm
(20in.)
A& » 3 V' LGETL (e Burn Hazard
50.8 cm Ashes should always be completely cool before handling. Ashes should be placed

(20in) » in a metal container with a tight-fitting lid. The closed container of ashes should be

placed on a noncombustible floor or on the ground, well away from all combustible
e = materials, pending final disposal. Ashes should be retained in the closed container
until they are disposed of.

—
-4

_ ) ' /:31 ][l Do Not Use Fuel Pellets
AL | Fire Aazard Never use heating fuel pellets in the grill because they may contain hazardous

o " . o .
When operating your Traeger Grill, maintain a MINIMUM distance contaminants and additives and may damage the grill

of 50.8 cm (20 inches) from the grill to any nearby combustibles,
including wooden railings, home siding, window frames, furniture,
trees, trash receptacles, etc.

46
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With the main power switch set to OFF (0), connect the power cord to your
grill. Then plug the power cord into a properly grounded/earthed electrical
outlet protected by a Ground Fault Circuit Interrupter (GFCI).

NOTE Plug appearance may vary by region.

® H . EEEw

WARNING! ELECTRICAL SHOCK HAZARD
HAZARDOUS VOLTAGE IS PRESENT, WHICH CAN SHOCK,
BURN, OR CAUSE DEATH.
 GROUND FAULT CIRCUIT INTERRUPTER (GFCI) PROTECTION
MUST BE PROVIDED ON THE CIRCUIT(S) OR OUTLET(S) TO
BE USED FOR THE OPERATION OF THIS TRAEGER GRILL.

WOODRIDGE

To add pellets, open the hopper lid and inspect for any foreign objects in the
auger. Fill the hopper with pellets at least to the safety grate and close the lid.

A <h
TRAEGER

Press the main power switch, located on the back of the auger box, to
ON (1). Press the selection dial to wake up the controller. “TRAEGER” will
scroll across the screen, indicating the grill is on.

A <h = WOODRIDGE
955 TRAEGER B
r

n
I

Turn the selection dial to set the grill’'s temperature to 350°F (177°C),
then press the dial. Press the ignite/shutdown button.

‘ ‘ T18984_Woodridge Pro Grill_AG_Global EN.indd 47

The grill temperature will display as it increases to the set temperature.

47
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15 min

Once the grill has reached 350°F (177°C), let it run for [5 minutes. While
the grill is seasoning, you may see dark or excessive smoke and ash; this
is normal and will be less on future startups.

® 45 min

Once the grill has reached 500°F (260°C), let it run for another
45 minutes to ensure seasoning is completed properly.

NIITE Getting to first-time seasoning temperature may take up to an hour.

A <h = WOODRIDGE
TRAEGER B

A countdown timer begins while the grill is shutting down. You will hear
the fan continue to run.

48
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After 15 minutes at 350°F (177°C), increase the temperature to 500°F
(260°C).

A<k WOODRIDGE
TRAEGER

After 45 minutes at 500°F (260°C), shut down the grill and let the
shutdown cycle complete. To shut down your grill, press and hold the
ignite/shutdown button or the selection dial for three seconds until the
display shows the shutdown animation.

NOTE: Always initiate a shutdown cycle after each and every cook.

oAl WOODRIDGE
TRAEGER

Once this countdown is complete, the shutdown cycle is complete.

NOTE It is normal to observe ash on the drip tray and/or grill grates after
seasoning. Simply wipe away ash on grill grates prior to your first cook.
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