COWTOWN CUSTOM COOKERS LTD.

Assembly instructions
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1. Install legs on Cooker body, slide pipe legs into leg base and install screw to secure leg.

2. Close regulator control valve on the hose, this shuts off flow of gas from the regulator to the burner
(turn counter clockwise)

3. Connect regulator to LP tanks, turn coupling nut clockwise and tighten to LP Tank.

4. Open LP cylinder valve by 1/8 to % turn, this allows gas into the regulator and stops it at the closed
regulator valve.

5. Using a small brush or spray bottle of soapy water, apply to connections around regulator and cylinder
connections, if there are any bubbles this indicates a gas leak, immediately turn off gas and tighten the
fittings (DO NOT USE COOKER IF GAS LEAK CANNOT BE STOPPED). Read Bayou Classic Regulator
and Valve Assembly Instruction Manual which is enclosed in your Cooker for assistance.

6. After you are certain there are no leaks, turn the tank valve and regulator valve to OFF position, wait 5
minutes for gas to dissipate before lighting the burner.

7. Set Plow Disk on Cooker making sure Disk is level.
8. Use long stem lighter, open regulator valve approximately %2 turn clockwise until burner is lit.

9. Open regulator valve to preheat Plow Disk and add food, cut back the heat by adjusting regulator
counter clockwise until food is completely cooked.

10. Once food is cooked, turn off regulator counter clockwise and LP Tank.

11. DO NOT leave Cooker unattended

12. DO NOT allow the oil or grease to exceed 350 Fahrenheit

13. Never cook at higher heat than is necessary to do the job.

14. Follow Operation Rules when using your Cooker and it will provide you with a lifetime of use.

If you have any additional questions or feedback, please email us @ indconv@msn.com or call us at (817)
439-0735 Monday-Friday 8:00am-4:30pm.
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15. Read Bayou Classic High Pressure Hose Regulator and Valve Assembly Instructions Manual for
additional lighting instructions or Safety Tips, which we have enclosed in Cooker box.

If you have any additional questions or feedback, please email us @ indconv@msn.com or call us at (817)
439-0735 Monday-Friday 8:00am-4:30pm.
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