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Char	broil	signature	4	burner	gas	grill	reviews

Activate	and	hold	the	button	to	confirm	that	you’re	human.	Thank	You!	Try	a	different	method	Model	#	463277017	Find	Parts	and	Manuals	The	Char-Broil®	Signature	Series™	4-Burner	Gas	Grill	represents	traditional	grilling	at	its	best.	Stainless	steel	grates	offer	a	superior	grilling	experience	Removable	porcelain-coated	grease	pan	allows	for	easy
cleaning	and	replaceability	Stainless	steel	firebox	includes	removable	high	efficiency	stainless	steel	partitions	Stainless	steel	burners	with	improved	durability	allow	for	even	heat	cooking	Control	each	cooking	zone	with	an	improved	zonal	cooking	system	Equipped	for	conversion	to	natural	gas	(Conversion	kit	sold	separately)	Surefire®	Electronic
Igniter:	An	electronic	igniter	means	you	can	light	all	your	burners	with	the	simple	push	of	a	button.	Combustion	byproducts	produced	when	using	this	product	contain	chemicals	known	to	the	State	of	California	to	cause	cancer,	and	birth	defects,	or	other	reproductive	harm.	This	product	contains	chemicals,	including	lead	and	lead	compounds,	known
to	the	State	of	California	to	cause	cancer,	birth	defects	or	other	reproductive	harm.	Wash	your	hands	after	handling	this	product.	Picture	the	scene:	The	kids	are	hungry,	and	your	stove’s	gas	burners	aren’t	working.	Don’t	panic.	While	the	best	course	of	action	is	to	leave	the	work	for	a	professional	who	knows	how	to	repair	a	gas	burner,	you	may	be
able	to	resolve	the	problem	yourself.Check	the	ElectricityWhether	you	have	a	traditional	gas	burner	or	sealed	gas	burner,	your	gas	range	runs	on	a	combination	of	gas	and	electricity,	with	electrical	power	working	to	control	the	system’s	ignition	switch.	For	this	reason,	if	your	gas	burners	are	failing	to	ignite,	the	first	thing	to	do	is	check	your	range	is
plugged	into	an	outlet.	Additionally,	check	your	breaker	box	to	make	sure	you	don’t	have	any	blown	fuses	or	that	all	of	the	breakers	are	in	the	“on”	position.Prepare	the	StoveThe	most	important	thing	to	remember	is	that	gas	is	dangerous,	whether	inhaled	or	ignited.	If	you	smell	gas	while	your	cooktop	is	off,	you	may	have	a	leak,	so	don’t	attempt	a	gas
burner	repair	yourself.	Vacate	the	area	and	contact	your	energy	company	for	assistance.	If	your	range	is	tripping	the	switch	in	your	breaker	box	every	time	you	reset	it,	then	you	should	immediately	call	an	electrician.If	you’re	confident	there	isn’t	a	gas	leak	or	an	electrical	fault,	the	next	step	is	to	prepare	the	gas	burners	so	it’s	possible	to	work	on
them.	Make	sure	the	burners	are	switched	off	and	cool	to	the	touch,	and	switch	off	or	unplug	your	cooktop	at	the	electrical	outlet.	Remove	the	grates	from	the	burners,	and	then	lift	your	cooktop	and	secure	it	in	the	open	position.	If	you	have	a	sealed	range	then	it’s	not	possible	to	lift	the	top,	but	you	should	still	be	able	to	access	the	burners	to	clean
them.Repair	a	Sputtering	Gas	BurnerIf	the	burner	sputters	or	burns	yellow,	a	minor	adjustment	is	necessary.	This	is	a	simple	process,	but	if	you	aren’t	confident,	seek	a	professional	for	advice:Locate	the	air	shutter	for	the	faulty	burner	and	loosen	(but	don’t	remove)	the	setscrew.	Turn	the	burner	on	high.	If	the	burner	burns	violently,	sputters	and
makes	a	loud	noise,	start	closing	the	shutter	until	the	flame	dies	down	and	burns	low	consistently.	If	the	burner	has	a	yellow	flame,	start	opening	the	shutter	until	the	flame	burns	blue.	Tighten	the	setscrew	and	close	the	cooktop.	Repair	a	Non-Functioning	Gas	BurnerIf	some	of	your	burners	are	working	but	others	aren’t,	the	faulty	burners	may	have
clogged	ports.	Carefully	push	a	needle	into	each	port	on	the	burner	to	clear	it,	and	then	brush	away	any	dirt	or	carbon	with	a	clean	toothbrush.Next	StepsIf	cleaning	the	burner	doesn’t	resolve	the	problem,	there	are	a	few	more	options	to	consider,	including	checking	and	replacing	the	ignition	switch,	adjusting	the	height	of	the	pilot	light	or	cleaning
the	whole	burner	assembly.	However,	these	tasks	are	slightly	more	complicated	and	there’s	an	increased	risk	of	damaging	the	range	or	causing	a	personal	injury.	For	these	reasons,	it’s	best	to	seek	the	assistance	of	a	qualified	repair	company.	The	kids	won’t	mind	eating	sandwiches	in	the	meantime.	MORE	FROM	QUESTIONSANSWERED.NET	©
1996-2014,	Amazon.com,	Inc.	or	its	affiliates	It’s	summertime,	and	the	grilling	is	easy.	You	shouldn’t	be	cooking	things	indoors	for	at	least	the	next	three	months.	I	mean	yes,	there	may	be	some	days	ahead	when	it	makes	sense	to	use	your	stove,	but	really,	if	it’s	nice	out,	you	should	be	maximizing	your	time	on	your	patio,	balcony	or	backyard	area.
Soak	up	some	sun.	Tempt	your	neighbors	with	the	sweet	smells	of	outdoor	cooked	meat.	If	you	already	have	a	grill	and	it’s	looking	a	little	haggard,	now	is	the	best	time	to	upgrade.	And	by	upgrade,	I	don’t	mean	purchasing	an	unreasonably	expensive	grill	machine	with	infrared	technology	and	NASA-like	components.	Stick	with	the	classics.	Simple,
uncomplicated	gas	grills	are	where	it’s	at.	Tried	and	true	BBQs	from	a	trusted	brand.	Like	the	Char-Broil	Signature™	4	Burner	Gas	Grill.	Char-Broil	has	been	dominating	the	grill	game	since	1948.	That’s	69	years	of	BBQ	innovation	and	expertise	going	into	their	meat	making	machines.	Sure,	we	all	like	a	good	old	fashioned	charcoal	setup,	but	that
approach	can	get	messy	and	a	lot	times	the	old	charcoal	situation	isn’t	permitted	if	you	live	in	an	apartment	or	condo.	This	summer,	keep	it	simple	with	the	Char-Broil	Signature™	4	Burner	Gas	Grill.	It’s	got	the	stainless	steel	burners	and	the	stainless	steel	grates.	It’s	got	the	removable	grease	pan	so	your	situation	doesn’t	get	all	nasty	after	you	fire
this	thing	up	like	a	power	user.	Want	to	cook	a	pot	of	something	as	you	grill?	The	13,000	BTU	sideburner	is	there	to	help.	Want	grill	chicken	and	carne	asada	at	the	same	time?	Not	a	problem.		This	thing	has	a	zonal	cooking	system.	What’s	that?	It	means	that	you	can	toss	chicken	on	the	left	and	that	that	go	at	a	lower	temperature	and	throw	the	carne
on	the	right	and	grill	that	up	at	high	heat.	The	Char-Broil	Signature™	4	Burner	Gas	Grill	heats	up	quick,	too.	It’s	got	a	gauge	on	the	propane	tank	connection,	so	there’s	no	more	guessing	if	you’re	lefty-lucy/righty-tighty	approach	is	producing	enough	gas	for	the	grill	to	do	its	thing.	This	grill	fits	in	tight	spaces	as	well.	My	previous	grill	was	a	Brinkman
spaceship	that	sat	in	my	patio	like	an	old	Buick	that	couldn’t	be	counted	on	to	start.	The	Signature™	4	Burner	Gas	Grill	gives	you	enough	grill	space	to	multi-task.	You	don’t	need	a	four-door	sedan	in	the	backyard	to	make	tasty	meat	meals.	With	a	4.6	rating	(out	of	31	reviews)	on	charbroil.com,	it’s	clear	I’m	not	the	only	person	who	thinks	this	grill
rocks.	Zonal	cooking,	fast	acting,	easy	to	clean,	easy	to	convert	to	natural	gas,740	sq	inches	of	cooking	area,	and	a	10-year	warranty	–	what’s	not	to	love?	Start	summer	of	right	and	upgrade	your	grill	gear	with	a	Signature™	classic.	The	4	burner	retails	for	$529.99.	If	that	price	is	too	steep	for	you,	and	you	live	in	the	Playa	del	Rey	area,	I	know	a	guy
who’s	trying	to	sell	a	used	Brinkman	Buick	on	LetGo	for	a	very,	very	affordable	price:	Related	Posts	Four	8,000	BTU	top	ported	stainless	steel	burners530	square	inches	of	primary	grilling	space	for	a	total	cooking	area	of	740	square	inches32,000	BTU	maximum	output	from	the	main	burners13,000	BTU	standard	side	burnerStainless	steel	rod	cooking
gratesElectronic	(AA-battery)	ignitionDouble	layer	hoodRemovable,	rear	access	drip	panPropane	only	-	Not	convertiblePropane	tank	and	cover	sold	separatelyMade	in	China	by	Charbroil	LLC	Top	positive	reviewAll	positive	reviews›	William	C.5.0	out	of	5	starsChar-Broil	TRU	4	burner	Infrared	Gas	Grill.....	Cool	BeansReviewed	in	the	United	States	on
May	20,	2014This	is	a	significant	project	to	assemble,	not	difficult	but	a	lot	of	parts	and	sometimes	the	need	for	a	second	set	of	hand.	Check	carefully	for	shipping	damage,	ours	had	a	bent	lower	corner	on	one	of	the	doors	that	had	collapsed	the	hinge	point,	one	of	the	temperature	gauges	was	bent	and	inoperable,	and	the	ignition	block	was	broken.	A
call	to	Char-Broil	to	explain	the	issue	and	with	proof	of	purchase	(pdf	of	Amazon	receipt)	they	replaced	all	the	bad	parts	no	questions	asked.	I	think	this	was	all	due	to	rough	handling	by	the	freight	carrier.	I	should	note	that	Amazon's	customer	service	folks	said	that	if	Char-Broil	didn't	handle	the	issue	that	Amazon	would......	why	would	you	buy
anywhere	else....	I	should	note	that	here	we	are	a	few	weeks	into	ownership	and	last	night	I	went	to	grill	some	steaks	and	the	ignition	button	fascia	broke	apart	and	the	switch	is	now	behind	the	front	panel	and	the	firebox,	calling	Char-Broil	today	to	have	them	send	me	a	new	on....	it	was	questionable	in	the	beginning	with	a	big	scrape	on	it	and	it
seemed	loosy	goosy	but	it	worked...	should	have	had	them	replace	it	in	beginning	as	questionable.	Skip	to	content	Last	updated	date:	January	31,	2022	Why	Trust	DWYM?	DWYM	is	your	trusted	product	review	source.	Along	with	our	in-house	experts,	our	team	analyzes	thousands	of	product	reviews	from	the	most	trusted	websites.	We	then	create	one
easy-to-understand	review.	Learn	more.	Look	for	the	DWYM	seal	for	products	that	are	the	best	in	the	category.	We	looked	at	the	top	BBQ	Grills	and	dug	through	the	reviews	from	some	of	the	most	popular	review	sites.	Through	this	analysis,	we've	determined	the	best	BBQ	Grill	you	should	buy.	Update	as	January	31,	2022:Checkout	The	Best	BBQ	Grill
for	a	detailed	review	of	all	the	top	bbq	grills.	A	large	grilling	area	and	TRU	Infrared	technology	set	this	model	apart	from	other	gas-powered	grills.	With	TRU	Infrared,	you	get	fast	warmup	and	even	cooking,	regardless	of	where	you	place	items	on	the	grilling	surface.		The	price	is	slightly	above	other	gas	grills,	but	you're	paying	for	the	innovative
technology.	In	our	analysis	of	114	expert	reviews,	the	Char-Broil	Signature	TRU-Infrared	Gas	Grill	placed	16th	when	we	looked	at	the	top	18	products	in	the	category.	For	the	full	ranking,	see	below.	The	Char-Broil	Signature	TRU-IR	4	Burner	Cabinet	525	Gas	Grill	is	the	perfect	way	to	cook	mouthwatering	burgers,	juicy	steaks,	and	smoked	chicken	for
friends	and	family.	With	a	primary	cooking	space	of	525	square	inches,	this	grill	features	four	stainless	steel	tubes	that	yield	32,000	BTUs.	The	grill	features	a	Surefire	electronic	ignition	system,	so	all	you	need	to	do	is	push	a	button	and	start	grilling.	Large	cooking	area	and	powerful	side	burner	A	well-made,	midsize	option	that	offers	TRU	Infrared
technology	for	precise	cooking	temperatures.	200"	swing-away	warming	rack	and	fold-down	side	shelves.	Thin	materials	and	limited	construction	quality.	Julie	ChernoffCulinary	ExpertJulie	Chernoff	is	a	long-time	member	of	Les	Dames	d’Escoffier	(past	president	of	the	Chicago	Chapter,	and	current	co-chair	of	the	LDEI	Legacy	Awards	Committee),	the
Association	of	Food	Journalists	(AFJ)	and	the	International	Association	of	Culinary	Professionals.	Chernoff	is	the	dining	editor	of	Better,	a	lifestyle	website	and	print	magazine.	Her	journalism	started	in	the	test	kitchens	of	Weight	Watchers	Magazine.	She	holds	a	BA	in	English	from	Yale	University	and	is	a	graduate	of	the	California	Culinary	Academy.
She	has	spent	the	last	few	decades	styling,	photographing,	teaching,	developing	recipes,	editing,	thinking	and	writing	about	food.	In	many	areas	of	the	country,	when	the	weather	turns	warm,	the	barbecue	grills	come	out.	Summertime	is	for	backyard	get-togethers	where	hamburgers	and	hot	dogs	are	grilled	up	and	handed	out.	Foods	like	steaks	and
chicken	are	never	quite	as	good	as	they	are	when	cooked	on	a	good	grill.	But	if	you	haven’t	shopped	for	a	new	barbecue	grill	in	a	while,	you	may	be	surprised	at	the	many	options.	You’ll	still	find	plenty	of	gas-powered	grills,	but	even	they	have	improved.	You	can	now	find	grills	that	use	technology	to	ensure	every	inch	of	the	grill	is	heated	to	the	same
temperature,	eliminating	the	need	to	move	food	around	to	make	sure	everything	cooks	evenly.	You’ll	also	find	that	some	grills	start	with	the	push	of	a	button	and	heat	up	quickly,	which	means	you	won’t	have	to	stand	around	waiting	for	it	to	reach	the	right	temperature.	“There	is	a	dizzying	array	of	options	to	consider	when	you	start	looking	at	BBQ
grills,	and	it	can	be	a	little	confusing,”	says	culinary	expert	Julie	Chernoff,	member	of	Les	Dames	d’Escoffier,	dining	editor	for	Better	magazine	and	food	journalist.	“Some	people	prefer	the	ease	of	a	gas	grill	—	easy	to	turn	on,	quick	to	get	to	temperature	—	but	there	are	other	energy	sources	to	consider,	like	infrared,	wood	pellet,	electric,	and	charcoal
briquet.	”	One	newer	type	of	grill	that	has	become	popular	is	the	wood	pellet	grill.	This	adds	a	smoky	flavor	to	your	meat	that	you	can’t	quite	get	from	charcoal	or	gas	grills.	This	type	of	grill	can	be	much	more	expensive,	but	for	true	foodies,	the	smoky	taste	is	well	worth	it.	These	grills	can	act	as	a	smoker,	tackling	foods	like	ribs	and	chicken,	or	cook
more	traditional	grilled	foods,	like	steaks	and	hamburgers.	“If	you’re	looking	for	that	wood-grilled	flavor,	the	wood	pellets	will	impart	that	smokiness	to	the	food,	and	they	come	to	temperature	faster	than	charcoal,”	Chernoff	says,	“Although	they	also	burn	quicker,	so	for	longer	grilling	projects,	you	will	probably	have	to	supplement.”	Another	newer
available	type	is	the	infrared	grill,	which	uses	gas	or	electricity	to	heat	a	solid	surface;	the	radiant	energy	from	this	surface	heats	the	food.	Infrared	grills	reach	high	temperatures	and	are	excellent	for	searing	meats	to	seal	in	flavor	—	“but	overcooking	and	drying	out	of	proteins	can	be	an	issue,”	Chernoff	notes.	And	of	course,	there	is	the	traditional
charcoal	grill.	“Charcoal,	the	old	standby,	is	super	versatile,	and	lends	itself	well	to	larger	grills,”	Chernoff	says.	“The	coals	are	generally	piled	in	a	chimney	and	lit;	once	they	are	ready,	they	are	spread	out	over	the	bottom	of	the	grill,	and	the	cooking	grate	placed	above.	After	the	cooking	is	done,	the	cooled	ashes	are	cleaned	out	and	disposed	of.”	You
don’t	even	have	to	wait	for	good	weather	to	grill,	thanks	to	the	indoor	units	that	are	on	the	market	today.	These	grills	have	expanded	in	recent	years,	growing	in	size	and	capabilities.	You’ll	also	find	that	some	indoor	grills	can	be	used	outdoors,	as	well,	coming	with	a	special	pedestal	that	can	be	removed	when	you	bring	it	indoors.	Many	of	these	are
electric.	“Electric	grills	can	be	used	indoors	or	out,	and	they	are	very	affordable,	though	generally	smaller,”	Chernoff	says.	“They	do	not	get	as	hot	as	any	of	the	other	grilling	options.”	If	you’ve	ever	tried	to	cook	for	a	crowd	on	a	grill,	you	probably	know	space	can	be	at	a	premium.	Now,	there	are	grills	on	the	market	that	keep	that	in	mind,	creating
enough	cooking	space	to	squeeze	in	plenty	of	burgers,	hot	dogs,	steaks	or	whatever	else	you	want	to	cook.	Some	also	come	with	side	burners	and	warming	areas	that	make	it	easier	to	keep	multiple	items	going	at	the	same	time.	Cleanup	is	also	a	factor	with	any	grill	you	buy.	Plenty	of	outdoor	chefs	have	wasted	valuable	time	scraping	away	melted	on
food	particles.	To	avoid	this,	look	for	a	grill	that	collects	waste	and	food	debris	in	a	separate	tray	to	keep	your	cooking	surfaces	as	clear	as	possible.	Removable	grates	and	other	pieces	are	also	helpful.	If	they	can	be	put	in	the	dishwasher,	that’s	even	better!	Affordability	can	also	be	a	big	differentiator.	You’ll	likely	find	that	wood	pellet	grills	are	far
more	expensive	than	standard	gas	grills,	which	is	understandable,	considering	their	expanded	functionality.	Features	like	even	heating	and	extra	warmers	may	also	drive	up	the	price	among	standard	grills,	so	if	you	notice	one	is	more	expensive	than	another,	consider	all	of	the	extras	you’ll	be	getting.	On	the	far	more	affordable	end	are	the	indoor
grills,	which	may	not	make	food	that	tastes	quite	as	good	as	what	you’ll	get	with	a	gas	grill	or	a	wood	pellet	grill,	but	will	have	plenty	of	advantages	in	addition	to	low	price.	When	it	comes	to	any	cooking	appliance,	what	you	really	want	to	know	first	is,	“How	will	the	food	taste?”	In	recent	years,	pellet	grills	have	become	increasingly	popular	due	to	the
rich,	wood-grilled	taste	you	get	with	each	bite.	You	can	even	find	models	that	are	both	wood-pellet	grills	and	smokers	that	allow	you	to	grill,	smoke,	bake,	roast,	sear,	braise,	barbecue	or	chargrill	your	food.	Electric	grills	create	delicious-tasting	food	for	what	they	are,	but	you	still	won’t	get	the	same	taste	as	you	would	on	a	charcoal	or	propane	grill.
When	you’re	ready	to	grill,	you	want	plenty	of	space	to	squeeze	all	your	items	in.	Grills	with	a	cooking	surface	area	of	700	square	inches	are	ideal	for	families	and	couples	who	host	large	outdoor	barbecues.	Keep	in	mind	that	a	grill	with	a	450-square	inch	surface	can	grill	up	to	12	burgers	at	the	same	time.	Smaller	grills	with	a	round	cooking	surface	of
just	240	inches	are	okay	for	individuals	and	couples	who	like	to	cook	a	few	pieces	of	chicken	or	a	package	of	hot	dogs.	If	you’re	looking	for	easy	setup,	the	Techwood	Smokeless	Grill	1500W	Indoor	Grill	is	the	best	choice.	It	comes	completely	assembled.	Some	grill	models	require	complex	setup	processes,	so	you’ll	want	to	set	aside	some	time	at	the
outset.	Electric	grills	rely	on	a	power	cord,	which	is	oftentimes	fairly	short.	Make	sure	you	have	somewhere	to	set	it	near	a	power	outlet,	whether	you’re	using	it	in	your	kitchen	or	on	your	back	patio.	If	you’ve	ever	owned	a	grill,	you	probably	know	how	hard	it	is	to	find	one	that	emits	consistent	heat	across	every	square	inch.	You	shouldn’t	have	to
move	your	items	around	from	the	warm	area	to	the	hot	area	to	make	sure	everything	cooks.	Some	grills	build	in	TRU	Infrared	technology	to	cook	evenly	across	the	entire	surface.	This	is	also	the	tech	behind	how	a	grill	warms	up	faster	and	gets	hotter	than	other	grills.	Electric	grills	are	able	to	offer	even	cooking,	but	they	also	give	you	more	control
over	how	much	heat	you’re	using.	With	some	pellet	grills	and	smokers,	you’ll	get	consistent	temperatures	unless	the	heat	controller	unit	malfunctions.	This	is	a	known	issue	with	these	grills.	If	you	want	a	grill	you	can	take	along	with	you,	perhaps	for	a	family	reunion,	you’ll	want	to	stick	with	a	model	that’s	around	4	pounds.	This	makes	it	easy	to
transport.	Some	models	can	even	rest	on	a	countertop,	as	they	have	removable	legs.	Electric	grill	lines	specialize	in	letting	consumers	achieve	that	grilled	effect	indoors,	which	keeps	you	grilling	even	during	those	long,	cold	months.	To	use	them	inside,	you’ll	just	need	to	remove	the	pedestal	and	take	it	inside.	But	one	of	the	best	things	about	this	type
of	grill	is	that	it	can	also	be	used	outside.	These	grills	are	rather	large,	so	you’ll	need	to	make	sure	you	have	enough	counter	space	for	them.	Nobody	wants	to	spend	time	scraping	and	cleaning	the	grill	after	use.	Look	for	a	specially	designed	waste	and	oil	collector	to	help	keep	the	surface	clean	while	you	cook.	Additionally,	a	grill	with	a	removable
cooking	plate	that	has	a	non-stick	coating	makes	cleanup	easier.	Unfortunately,	these	often	aren’t	dishwasher	safe,	though.	If	you’re	looking	for	an	affordable	grill,	the	Techwood	Smokeless	Grill	1500W	Indoor	Grill	will	be	appealing.	But	if	you	want	a	gas	grill,	there	are	other	contenders.	Wood	pellet	grills	and	smokers	will	usually	be	priced	well	above
other	grills,	due	to	the	fact	that	they	can	give	food	that	desirable	smoky	taste.
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