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Dear Customer,

Congratulations on deciding to choose a Baron equipment for your kitchen activities. You made an excellent choice.
We will do our best to make also you a satisfied Baron customer like thousands and thousands of others all over the
world.

Please read this manual carefully. You will learn many right, safe and efficient working methods in order to get the best
possible benefit from the equipment. The instructions and hints in this manual will give you a quick and easy start in
using this equipment. You will note very quickly how nice it is to use the Baron equipment.

All rights are reserved for technical changes.

You will find all the main technical data on the rating plate fixed to the equipment. When you need service or technical
help, please let us know the serial number of the equipment. This will make it easier to provide you with the correct

service. Please write the contact information of your local Baron service in advance on the lines below.

Baron TEAM
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1. General
Carefully read the instructions in this manual as they contain important information regarding proper,
efficient and safe installation, use and maintenance of the appliance.
Keep this manual in a safe place for eventual use by other operators of the appliance.
The installation of this appliance must be carried out in accordance with the manufacturer’s instructions
and following local regulations. The connection of the appliance to the electric and water supply must
be carried out by qualified authorised persons only.
Persons using this appliance should be specifically trained in its operation.
Not suitable for use in a marine environment.
Switch off the appliance in the case of failure or malfunction. The periodical function checks requested
in the manual must be carried out according to the instructions. Have the appliance serviced by a

technically qualified person authorized by the manufacturer and using original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1 Symbols used in the manual

This symbol informs about a situation where a safety risk might be at hand. Given instructions are

mandatory in order to prevent injury.

A This symbol informs about the right way to perform in order to prevent bad results, appliance damage or
hazardous situations.

This symbol informs about recommendations and hints that help to get the best performance out of the
appliance.

HACCP

This symbol informs about a function that has to be taken into account in self-control.

1.2 Symbols used on the appliance

A This symbol on a part informs about electrical terminals behind the part. The removal of the part must be
carried out by qualified persons only.

1.3 Checking the relationship of the appliance and the manual

The rating plate of the appliance indicates the serial number of the appliance. If the manuals are
missing, it is possible to order new ones from the manufacturer or the local representative. When
ordering new manuals it is essential to quote the serial number shown on the rating plate.



2. Safety

2.1 Using the appliance safely

A This appliance is designed for professional use and must therefore be used exclusively by qualified
personnel. The appliance must be kept under constant supervision when it is in use.

Do not move the appliance while it is hot.

2.2 Safety instructions in case of malfunctions

If the appliance is to remain idle for some time, or in the event of malfunctions, faulty operation, etc.,
close the gas supply upstream of the unit.

2.3 Other prohibitions (hazardous procedures)

Do not tamper with the adjuster screw seals on the gas regulator valves.

2.4 Disposing of the appliance

This appliance is made of recyclable materials and it does not contain any hazardous or toxic
substances. Dispose of the packing materials and the appliance in compliance with the applicable
regulations in force in the place where the appliance is installed. Packing materials must be sorted
according to their types and delivered to specific collection sites. Abide by environmental protection
regulations.



3. Functional description

3.1 Application of the appliance

The lavastone grill is designed to cook raw foods on the grid. The lavastones under the grid ensure
cooking results similar to those obtained with a charcoal barbecue and work as a filter between the
foodstuffs and the open flame.

3.1.1 Improper use

The lavastone grill is not designed for heating kettles and pans in the manner of an electric range.

3.2 Construction

Structure are made from stainless steel, standing on 4 height adjustable feet. Outside casing and top
entirely made from stainless steel.

The rack for meat is supplied with the appliance cast iron.

Extractible dripping drain box made from stainless steel .

3.3 Operating principle

The cooking rack is heated up to desired temperature by means of heat released from lavic stones which
are heated by burners beneath.

A part of liquids flowing out from product falls on the lavic stones and its evaporation gives a special

flavour to the product. The remaining part of liquids is collected into dripping drain box. In this way,
you can get a delicious preparation.

3.3.1 Control panel

Fig. 1

Oil drain box

Handle for regulating height of cooking rack
Piezoelectric ignition device

Gas valve knob

Cooking rack

Pilot flameburner inspection hole
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4.

Operating instructions

4.1 Before using the appliance

4.1.1 Preparing for use

Carefully remove all packing materials and adhesive film from the lavastone grill. Remove the
protective plastic film from the panels, making sure that no traces of adhesive are left on the steel
surface; if necessary, remove any traces of adhesive using non-flammable solvents. Clean the cooking
grid with a sponge and warm water. Empty the grease drawer of any washing water that has collected.

Before cooking food for the first time, clean the unit thoroughly paying particular attention to the grid.

Before cleaning the stainless steel parts, make sure that the detergent you intend to use does not contain
any abrasive substances and that it is suitable for stainless steel surfaces.

After cleaning the appliance rinse it with clean water and wipe it dry with a cloth.

Before starting up, deploy the stones on the grid (recommended load: 12 kg per 9GLI/ G400and
9TGLI/G400, 24 kg per 9GLI/G800and 9TGLI/G800 )evenly, in order to ensure an even heat
distribution on the cooking rack.

Never clean the appliance with water jets!

4.2 Using the appliance

4.2.1 Lighting the pilot flame

Lighting the pilot flame

Push the knob (pos. 4 in Fig. 1) and turn it towards the left to the pilot flame position (pos. 2 in Fig. 2);
hold the knob down and at the same time push the piezoelectric ignition button (pos. 3 and in Fig. 1).

After lighting the pilot flame, hold the knob down for 15 - 20 seconds to allow the thermocouple to heat.
Whether, after the releasing the knob, the pilot flame goes out, repeat the lighting process.

You can observe the pilot flame through the inspection hole (pos. 6 and in Fig. 1).



Fig.

Knob — OFF position

Knob — pilot flame position
Knob — maximum position
Knob — minimum position
Reference index
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Lighting the main burner

Push the knob slightly and turn it towards the left until to the position as in pos. 3 in Fig. 2, so the rack
heating can start up.

Heating is through burner made from stainless steel which can withstand mechanical and thermal stress.
The rack for meat is supplied with appliance; the rack for fish is available as accessory.

You can select the lavic stones temperature between maximum (pos. 3 in Fig. 2) and minimum (pos. 4)
positions.

4.2.2 Cooking

Set the required cooking temperature by means of the regulator knob.

Place the food on the cooking grid.

When the underside of the products has been cooked sufficiently, turn it over and cook the other side.
If you need to lift the grid, use the cooking grid height-adjustment handle.

When both sides of the food are grilled, reduce the temperature and leave the products on the grid until
they are fully cooked.

A Never leave the appliance unattended while in use!

4.2.3 Switching off the appliance

To extinguish the main burner, turn the knob towards the right to the pilot flame setting; only the pilot
flame remains lit; to extinguish also the pilot flame, continue to turn the knob to position 0.

A Caution: even with the appliance switched off, the grid and lavastones may still be hot.



4.3 Operations after using the appliance

4.3.1 Cleaning

VAN

Before carrying out any cleaning operations, turn the appliance off and shut off the gas supply.

Before cleaning, wait for the appliance to cool.
General

Main causes for deterioration or corrosion of stainless steel:

using abrasive or aggressive detergents, especially chlorinated products such as hydrochloric acid or
sodium hypochlorite (bleach). For this reason, before using a commercial detergent make sure it will not
corrode stainless steel; "Routine cleaning"

accumulation of ferrous deposits (such as those created by rust dissolved in the water in the pipelines,
especially after the appliance has remained idle for prolonged periods); accumulation of ferrous deposits
must be avoided as far as possible. Do not use wire wool scouring pads to remove stubborn food stains.
Instead, use scourers or spatulas made of stainless steel or softer, non-ferrous materials;

accumulation of acidic substances such as vinegar, lemon juice, sauces, salt, etc.. Avoid prolonged
contact of substances of this type with the steel surfaces of the appliance. Particular damage is caused by
allowing saline solutions to evaporate on the appliance surfaces resulting in the formation of salt
deposits.

Routine cleaning

Cleaning the appliance thoroughly on a daily basis is the best way to keep it in perfect working
condition and increase its working life. Clean the appliance with a damp cloth and soapy water or
detergent. Avoid acid or abrasive cleaners as discussed above. Do not use aggressive detergents, even
for washing the floor around the appliance, since these products give off corrosive vapour that can
deposit on steel surfaces and damage them. If the appliance is very dirty, clean it using a synthetic
scourer (e.g. Scotch-BriteTM). Rinse the appliance with clean water and wipe it dry with a clean cloth.
Do not use wire wool pads (risk of rust deposits and stains). For the same reason, do not bring ferrous
objects into contact with the appliance.

Never use direct water jets to clean the appliance: risk of water infiltration resulting in malfunctions and
damage.

DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS APPLIANCE WHILE IT IS IN
OPERATION

Stains and scratches on the stainless steel surfaces

Scratches and stains can be removed using stainless steel wool pads or synthetic scourers; always rub in
the same direction as the satin finish.

Rust

If you need to remove rust stains seek advice from industrial cleaner manufacturers to choose a suitable
product. Industrial descaling products can also be used for this purpose. After using the cleaning product
and rinsing the appliance with clean water, an alkaline detergent may be required to neutralize any acid
compounds remaining on the surface.

10



4.3.2 Periods of disuse

If the appliance is to remain idle for a prolonged period, after cleaning and drying the surfaces it should
be protected by applying a film of a suitable product (e.g. vaseline oil spray or similar products).

Disconnect the gas supply upline from the appliance.

4.3.3 Periodic maintenance
Service and maintenance procedures must be performed exclusively by qualified authorised personnel.
The following maintenance operation should be performed at least once a year:

e checking proper operation of control and safety devices;
e combustion check, i.e.:

1. ignition;
2. combustion safety;
3. checking for proper operation in range of settings Max-Min-Max.

o &

We strongly recommend entering into a service agreement providing for at least one service per year

11



5. Installation

5.1 General

i

The manufacturer cannot be held liable for any damage to property or injury to persons due to incorrect
installation or inappropriate use of the appliance. In these cases, the warranty is invalid.

A Installation, maintenance, connection to the gas supply and commissioning of the appliance must be
performed by an authorised installer. The authorised installer must adhere strictly to the safety
regulations in force in the place where the appliance is installed.

5.1.1 Installation conditions in compliance with regulatory requirements

Note that all appliances installed on premises open to the public must meet the following requirements.
The appliance must be installed and serviced in compliance with all applicable regulations and
standards, namely:

o safety regulations concerning fire and panic hazards in public buildings;

e general regulations valid for all appliances in accordance with local authority requirements i.e.
AS5601;

e Clearances from materials such combustible materials such as curtains must be at least 1metre.

Adhere strictly to the specific prescriptions given in relation to the type of gas used:

e heating, ventilation, refrigeration, air-conditioning, and production of steam and hot water for
sanitary use;

e Installation of professional cooking appliances;

e specific regulations applicable to various types of public premises (hospitals, shops, etc.).

5.2 Exhausting fumes

The appliance must be installed in a well-ventilated area, under an extractor hood if possible with a
minimum clearance of 1350mm (refer AS5601) or, in compliance with the applicable regulations in
force. This precaution serves to guarantee the complete expulsion of flue gas resulting from the
combustion process. The amount of air required by the combustion process is given in the “Technical
specifications table” at the end of this handbook.

&

In compliance with regulations in force concerning installation, our appliances are defined in the
“Technical specifications table” under the heading "Construction type”.

5.3 Storage

If the appliance is stored in a warehouse with internal temperature below 0°C (32°F), it should be
brought to a temperature of at least +10°C (50°F) prior to use.

12



5.4 Unpacking the appliance

Before installing the appliance remove all packing materials. Some parts are covered in adhesive film,
which must be completely removed (see heading "4.1 Before using the appliance™).

5.5 Disposing of packing materials

All packing materials must be disposed of in compliance with the local regulations in force in the place
where the appliance is installed. Packing materials must be sorted according to their types and delivered
to specific collection sites. Abide by environmental protection regulations.

5.6 Positioning

Level the appliance using a bubble level. The height of the appliance can be adjusted by means of the
adjustable feet. Correct adjustment of the feet ensures that the appliance will be completely stable.

Comply with all workplace fire and safety regulations.

A If the appliance is installed alongside a wall made of a material that is flammable (wood etc.) or
anyway sensitive to heat (plasterboard etc.), adopt suitable protective measures to protect the wall in
question. To this end, clad the wall with a material that offers protection from radiant heat or observe a
minimum clearance between wall and appliance of 100 mm at the side and 100 mm at the rear.

5.7 Gas connection

This appliance is designed to operate with natural gas or Liquified Petroleum Gas. In the following
table, check the category relating to the country in which the appliance is installed.

An isolation cock, union and appliance regulator must be fitted at the inlet to the appliance. The
regulator (supplied) must be adjusted to the correct pressure as indicated on the appliance rating plate.
Note: An appliance regulator must be fitted to both Natural gas and LPG appliance as per AS4563-
Commercial catering gas equipment!

The gas connection must be made using a flexible or rigid metal pipe with an adequate diameter (see
“Technical specifications table” at the end of this handbook); do not use tow or Teflon tape on fittings -
residues of such materials may reach the gas regulator valve and cause faulty operation. Install a gas
supply shut-off cock upline from the appliance; this cock must be set to its closed position when the
appliance is not in use.

Where a flexible connection is made, the hose must comply with AS1869 and be classB or D. The
installation must comply with AS5601-Gas Installations.

Once the gas connection has been made, check the installation joints and fittings for possible leaks; to

find any leaks use a soapy water solution or a specific leak detector (spray) or acceptable method.
5.8 Checking gas supply pressure after installation

5.8.1 Preliminary check

Make sure that the unit is set up for the type of gas available at the installation site. If the available gas
is different, set up the appliance for use with the new type of gas.

13



5.8.2 Checking the supply pressure

The gas supply pressure can be measured with a liquid filled manometer or digital pressure gauge.

Proceed as follows:

e Open the door;

e Unscrew the screw (pos. 1 in Fig. 3) on the pressure port (pos. 2);

e Put the pressure gauge in place;

e  Switch on the appliance as discussed in the paragraph "4. Istruzioni di funzionamento" ;
e  Check supply pressure;

e Remove the pressure gauge;

e Replace the screw (pos. 1 in Fig. 3) and check there are no leaks.

If the measured pressure value is within the range shown in “"Tabella 1 Specifications for the burners,
nozzles and settings", the appliance can be started up. Otherwise, contact the gas utility company.

2
1
3
Fig. 3
1 Screw
2 Pressure port
3 Gas supply train
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5.9 Gas technical specifications

i

The appliance should be started up at its rated power using the nozzles shown in the "Table 1:

Specifications for the burners, nozzles and settings" below. All the nozzles required are provided in a

small bag together with the appliance. The main burner nozzles are marked in hundredths of a mm.

Table 1: Specifications for the burners, nozzles and settings

9TGLI/G400 - 9TGLI/G800 -
9GL 1/G400 9G L1/G800
Natural Gas Rated power (Mj/h) 48.5 97
Minimum output (Mj/h) 28.9 28.9x2
Natural gas consumption (m3/h) 1.32 2.64
Rated pressure (KPa) 1.00
Nozzles (mm)
0.27 0.27x2
Max. 3.20 3.20x 2
Pilot 0.27 adjustable 0.27 x 2 adjustable
Primary air distance (mm) / 14 14
LPG (Propane)
Rated power (MJ/hr) 46 92
Rated pressure (KPa) 2.65
Pilot
flame 0.14 0.14x 2
Nozzles (mm) Max. 1.80 1.80 x 2
Pilot 0.14 0.14x2
Primary air distance (mm) 17 17

15



5.10 Checking operation

Switch on the appliance by following the instructions in chapter “Using the appliance”.
Check to ensure that there are no gas leaks.
Check flame stability throughout the entire range of adjustment, from the maximum to the minimum setting.

Periodically check the ignition process and ensure the flame extends around the entire area of the main burner;
check also to ensure that the flames are even.

5. Check correct operation of the pilot burner: if the burner is correctly adjusted the flame should envelop the
thermocouple and present a compact, uniform appearance. If this is not the case, check to ensure that the
correct nozzles are installed.

6. Check to ensure there is an adequate supply of fresh air.

> wn PR

5.11 Staff training

i

Instruct personnel in the use of this appliance by referring to the user handbook and supply them with
copies of the handbook.

6. Adjustment instructions

6.1 General

Service to be carried out only by authorised technical persons

To convert (for example) from natural gas to liquified petroleum gas(LPG), the nozzles of the main
burners and those of the pilot burners must be changed; the appropriate nozzles are shown in table 1.

All the nozzles required for setting up the appliance are supplied with the appliance in a bag.

The main burner nozzles are marked in hundredths of a millimetre, while the pilot burner nozzles are
marked with a reference number.

An appliance regulator appropriate for the gas type must be fitted at the inlet to the appliance. The
regulator must be adjusted and set prior to making other adjustments.

6.2 Removing the control panel

To remove the control panel, proceed as follows:

e Remove the knob;
e Toremove the dripping drain box, open it and release the tipping device pushing it downward;
e  Open the door and unscrew the fixing screws on the control panel as shown in Fig. 4;

16



Fig. 4
e Remove the control panel;

e Remove the piezoelectric ignition connection as shown in Fig. 5, so you can completely detach
the control panel from the appliance.

Fig. 5

=

6.3 Replacing the main burner nozzles

To replace the nozzle, proceed as follows:

e Remove the control panel as indicated in the paragraph "Removing the control panel”;
e Unscrew the nozzle (pos. 3 in Fig. 6) and replace it with the appropriate nozzle;

o  After replacing the nozzle, you should adjust primary air, see "Table 1: Specifications for the
burners, nozzles and settings".

17



2
3
4 5 6
Fig. 6
1 Burner
2 Primary air bushing adjustment screw
3 Nozzle
4 Primary air adjustment bushing
5  Fixing bracket
6 Nozzle holder union

6.4 Replacing the pilot flame burner nozzle

To replace the nozzle, proceed as follows:

You can easily access to the nozzle after removing the control panel. The pilot flame burner has fixed
nozzles and fixed primary air adjustment.

To operate the appliance with other types of gas, you need to replace the nozzle (pos. 5 in Fig. 7)
according to the type of gas used. See "Table 1: Specifications for the burners, nozzles and settings".

Loosen the pipe from pilot flame assembly and gas valve. It is advisable to remove the ignition plug
(pos. 3) so that it is easier to remove the gas pipe of the pilot flame (pos. 6).

Always use a spanner when loosening the screws, fitting it onto the pilot flame assembly to
counterbalance the force supported by the screws, to avoid twisting the pilot flame shaft and subsequent
wrong position for the pilot flame.

18



6.5

Fig. 7

Thermocouple
Pilot flame

Ignition plug
Support square
Nozzle

Pilot flame gas pipe
Valve
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Primary air control

If the flames are stable it means the primary air is correctly adjusted, i.e. if the flames do not detach
when the burner is cold nor flash back when the burner is hot (fire on the nozzle).

The distance for adjusting the primary air of the burners is indicated in the "Table 1: Specifications for
the burners, nozzles and settings" (adjust the width H of the slot, as shown in the figure Fig. 8).

Fig. 8
19



6.6 Adjusting the minimum setting

To operate with liquid gases, the adjustment screw (pos. 2 in Fig. 9 ) must be screwed right down.

For other types of gas, in order to obtain stable and uniform flame, proceed as follows:

Fig. 9
1 Gas outlet union
2 Screw for adjusting the minimum setting
3  Pilot flame gas outlet union
4 Gas inlet union
5 Valve

¢ Remove the control panel as indicated in the paragraph "Removing the control panel™;
e unscrew the screw shown in pos. 3 in Fig. 10;

20
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Fig. 10
1 Burner
2 Nozzle holder union
3  Screw

e connect a liquid pressure gauge (for example, a U-shaped pressure gauge, minimum subdivision 0.1
mbar) or a digital pressure gauge.

o switch on the appliance as given in the instructions "Using the appliance"

o unscrew the adjustment screw (pos. 2 in Fig. 9) until to reach the pressure indicated.

The gas pressure with the burner operating on minimum must correspond to the pressure values given in
"Table 1: Specifications for the burners, nozzles and settings".

After changing the nozzles or after adjusting the minimum level, you should check for proper operating.

21



7. Maintenance

A Before attempting to repair or service the appliance, always turn off the gas shutoff valve upstream of
the appliance and disconnect it from power supply. Service to be carried out only by authorised persons.

After every repair or maintenance operation on gas parts, always check for leaks at joints and pipe

fittings carefully. To do so, use soapy water or a specific leak detector (spray).

7.1 Replacing the main burner

To replace the burner proceed as follows:

e Remove the control panel as indicated in the paragraph "Removing the control panel";
e Unscrew the fixing nut and remove the gas pipe (pos. 4);

e Loosen and remove the nozzle holder union elbow (pos. 3);

e Then, remove the locking screw of the primary air bushing;

1 2 3 4 5 1
Fig. 13
1 Burner
2 Primary air bushing
3 Nozzle holder union elbow
4 Gas pipe
5 Pilot flame protection

e Remove the grid, lavic stones and lip;

e Remove the pilot flame protection from inside of the combustion chamber (pos. 5).
e Loosen the screws that fix the burner to the chamber and remove the burner.

e Remove the primary air adjusting bushing and install it on the new burner (pos. 2);
o Install the new burner, following the procedure in reverse for fixing it in place;

22



7.2

Replacing the gas valve

To replace the gas valve proceed as follows:

Remove the control panel as indicated in the paragraph "Removing the control panel”;

Unscrew the nuts that fix the gas pipe and the thermocouple;

Remove the valve (pos. 5 in Fig. 14);

When the valve has been removed, remove the screw for adjusting the minimum setting (pos. 2
in Fig. 14) and fit it on the new valve;

Assemble the new valve, ensuring it is correctly positioned, following the procedure in reverse
to fix it in place.

Fig. 14

Gas outlet union

Screw for adjusting the minimum setting
Pilot flame gas outlet union

Gas inlet union

Valve

abhownN -

e  Adjust the minimum level as given in chapter "Adjusting the minimum setting";

23



7.3 Replacing the thermocouple

To replace the thermocouple, proceed as follows:

. Remove the control panel as indicated in the paragraph "Removing the control panel™;

. Unscrew the nuts that fix the thermocouple to the valve and to the pilot flame and install the new
thermocouple.

Fig. 15

Pilot flame
Thermocouple
Thermocouple fixing nut
Pipe fixing nut
Piezoelectric ignition lead
Ignition plug

Ignition plug fixing nut

~No ok wWwN -

. Follow the procedure in reverse to fix the new part;

7.4 Replacing the ignition plug

. Remove the control panel as indicated in the paragraph "Removing the control panel™;

. Disconnect the ignition lead (pos. 5 in Fig. 15), unscrew the fixing screw of the ignition plug
(pos. 7 in Fig. 15), slid off the housing and install the new part.

24



7.5 Replacing the piezoelectric ignition device

ot &

To replace the piezoelectric ignition device, proceed as follows:

Remove the control panel as indicated in the paragraph "Removing the control panel”;

After disconnecting the ignition lead, unscrew the fixing nut (pos. 2 in Fig. 16) inside the control
panel;

Remove the ignition device (pos. 1 in Fig. 16);

Slid off the washer (pos. 4 in Fig. 16) and the cap (pos. 5 in Fig. 16);

Follow the procedure in reverse to fix the new part taking care to place the washer so the
shoulder is on the control panel side.

Fig. 16

Piezoelectric ignition device
Device fixing nut

Control panel

Washer

Cap
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After performing any repair or service operation for any gas parts, you should check for leaks.
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8. Fault finding

carried out by al

n authorized technician.

The operator must not do any maintenance work to the parts in this appliance. Maintenance should be

TROUBLE

CAUSE

MAINTENANCE

FOR THE USER

FOR THE TECHNICAL
SUPPORT SERVICE

pressure drop in gas supply
pipe;

contact the gas utility
company;

the ignition plug is not
securely fixed, or the
connection with the cable is
wrong;

check the connection;

Pilot flame won't light:

ignition plug insulator
damaged,;

replace the plug (see the
chapter, Replacing the
ignition plug);

clogged nozzle;

clean the pilot flame
nozzle or replace it (see
chapter Replacing the
pilot flame nozzle);

gas valve damaged,;

replace it

After releasing the knob,
the pilot flame goes out:

the thermocouple is not
sufficiently heated by the pilot
flame;

repeat the ignition
procedure;

thermocouple faulty;

replace it (see the
chapter, Replacing the
thermocouple);

gas valve faulty;

replace it

Pilot flame stays lit, but
main burner won't light:

pressure drop in gas pipe;

contact the gas utility
company;

burner nozzle is clogged;

clean the burner nozzle

(see chapter, Replacing

the main burner
nozzles);

reflux holes of the flame are
clogged:;

clean up the reflux holes
of the flame;

gas valve damaged,;

replace it
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