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Using the BBQs at Welby Community Hall

Please Note: You will need to ask for a set of keys that include BBQ Hire Keys.

The plastic square key opens the square box in the Welby Hall Table and Chair
Storeroom. The square box is on the inside wall on the chair side. You will need to
take some chairs out first to get to it.

Open the Box and turn (both) the two switches on. Please remember to turn these
off again as soon as you finish with cooking.

Beside each BBQ are switches that need to be turned on; they are safety switches.

You will also have another key with “BBQ” engraved on the key; this will open the
front doors of the BBQ.

Inside you will find 2 Metal Tins. Please open them and place under each BBQ Nozzle
to catch the fat from cooking. When finished with BBQs, please put the lids on the
tins and put in the Otto Bins.

Failure to use tins will require you to clean under the BBQs when cleaning.

There are 2 temperature controlling switches which you may find off. Please put
these to whatever temperature you require, but generally 160°c is what is used.

They go up to 300°c so be careful with temperature and children around the BBQ.
Also the metal behind the BBQ plates get hot as well.

Lastly there are buttons on the BBQ doors you need to press. The BBQs run for
about 15 minutes and then shut off automatically. Just re-press the buttons if you
need longer. Please use the power switches to switch them off when you are
finished cooking.

Please remember to scrape BBQ bits into the tins and remove the tins from under
the nozzles, before you use hot water to clean the BBQs.
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