
MARINE KETTLE 2® GAS GRILL

OWNER’S MANUAL

For questions regarding performance, assembly, 
operation, parts, or returns, contact the experts  
at MAGMA by calling (562) 627-0500 
7:00 a.m. - 5:00 p.m. Pacific Time Monday thru 
Friday or e-mail us at mail@MagmaProducts.com

IMPORTANT, read these instructions carefully before use. Familiarize yourself  with the appliance 
before connecting it to its gas container. Keep these instructions for future reference.

®
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IMPORTANT SAFETY WARNINGS

READ ALL INSTRUCTIONS BEFORE OPERATING.

POUR VOTRE SÉCURITÉ
Que faire si vous sentez une odeur de gaz:
1.Ne pas tenter d’allumer d’appareils.
2.Éteindre toute flamme.
3.Couper l’alimentation en gaz à la source.

FOR YOUR SAFETY
If you smell gas:
1.Do not attempt to light appliance.
2.Extinguish any open flame.
3.Disconnect from fuel Supply.

MONOXYDE DE CARBONE
Cet appareil peut produire du 
monoxyde de carbone, un gaz 
inodore.
L’utilisation de cet appareil dans 
des espaces clos peut entraîner 
la mort.
Ne jamais utiliser cet appareil 
dans un espace clos comme un 
véhicule de camping, une tente, 
une automobile ou une maison.

CARBON MONOXIDE HAZARD
This appliance can produce 
carbon monoxide which has no 
odor.
Using it in an enclosed space 
can kill you.
Never use this appliance in 
an enclosed space such as a 
camper, tent, car or home.

POUR VOTRE SÉCURITÉ
Ne pas entreposer ni utiliser d’essence ni 
d’autres vapeurs ou liquides inflammables à 
appareil.

FOR YOUR SAFETY
Do not store or use gasoline or other liquids 
with flammable vapours in the vicinity of 
this or any other appliance

DANGERDANGER
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SETTING UP YOUR GRILL
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1
mount does not easily move with a reasonable force applied. 

2
will be based on your placement of the mount (see picture front cover)

3

4 VERY TIGHT so that grill does not 

1
4

www.MagmaProducts.com for mounting options.

Level 
Flat 

Surface

3

2

Each Magma® Gas Grill is individually fire tested before it leaves the factory. For this reason, the burner on your grill may be slightly discolored.

Grill Grate
Tube Assembly

Tool 

not included

Burner Ground Strap

Grease Tray

Grease Tray Pins

Electrode

5 3 
full revolutions only. CAUTION: DO NOT UNTHREAD MORE THEN 3 REVOLUTIONS, AS GRILL 
MAY FALL OVERBOARD. 

(5a & 5b) and rotate so lid operates 
   freely in desired position (5a). 

(5d)  
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5a5 5b

5c 65d

Threaded Burner Pipe

Electrode



CONTROL VALVE REGULATOR

  Always turn or push gently.

  and install gas canister being 
  careful not to cross the 

  to use, by brushing soapy 
  water solution around threads 

7
8 (8a)

grate and all internal components in correct position. 
9 

of spider web obstructions.

CONNECTING FUEL SOURCE

High

Low

Medium

Indicator Lock

Off

Unlock

OFF/
Lock

ON

(A). Gently insert valve stem into the turbo 

(B).

Align valve stem 

detent in venturi 
tube and rotate.

87 8a 9

A B

Valve will feel loose and will rotate easily. Even though the valve feels loose, it is designed that way and will 
not leak. The valve was designed to be loose fitting in order to allow safe, easy installation and removal of the 
propane canister and so it easily swings without resistance to fit all applications.
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USING GRILL WITH ON-BOARD LPG (PROPANE) SYSTEMS

OPERATING PROCEDURES

Magma Type 3 Low 
Pressure LPG (Propane) Valves. 

Valve Application Guide 
at www.MagmaProducts.com   
for correct valve.

Magma  
A10-225 LPG 10' Gas Grill 
Connection Kit in conjunction  
with Type 3 Valve. 

proper hose and fittings. 

(supplied 
with Gas Grill Connection Kit) 
must be used with this control valve 
at point of connection into  your 
system. This allows shut off of gas 
supply to hose leading to grill.

In Australia and New Zealand 
LPG fuel systems must be 
installed by a certified gas 
technician.

Propane (LPG)
Gas

Regulator

A10-225 LPG (Propane)
10' Gas Grill Conversion Kit

To other LPG
appliance
or use cap

Shut off
valve

Cylinder Valve
Gauge

Gas grill Type 3
Valve

Solenoid

Typical Boat and R.V. Application

Gently insert valve stem into venturi tube upside down until 
fully inserted and rotate as shown.

characteristics when subjected to extreme heat. Most grilling is done on low temperature with the lid 

LIGHTING INSTRUCTIONS

 flame     position. 

e

MATCH LIGHTING INSTRUCTIONS

flame      position.   

FROM A NON-REGULATED TANK DIRECTLY TO GRILL.
Magma's grills are designed for use with small disposable propane canisters or with pre-regulated low-pressure 

pre-regulated propane with the correct low-pressure valve will ensure safe, efficient performance of the grill.



 
   directly on the radiant plate.

To help create your own Magma gourmet experience every time you grill, 
please check these important critical points prior to lighting your grill.

 Cooking Tips

 Stowing Tips

obstructions in venturi tube.

unless repositioning is necessary. 

Magma A10-210 Propane Storage Tote

USING THE MARINE KETTLE AS A STOVE

TO REDUCE FLARE-UP



MAINTENANCE
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Complete Disassembly for Cleaning (or access to Piezo Igniter)

 
     and carefully inspect for corrosion or loose wire connection. 

grill with soap and water, rinse with fresh water and dry. Avoid using products designed to clean stainless 
steel as most leave a residue that may discolor when the grill is heated. 
     Additionally, stainless steel that is exposed to high heat will change in color and texture over time. This 

become seriously deteriorated.

www.MagmaProducts.com. 

Grill Grates 
 

Ceramic Electrode

directly over the electrode for proper operation, be careful not to damage the ceramic insulation or the wire.

Control Valve

orifice.

Repair/Replacement Parts

list of replacement parts, see page 8, or visit our website www.MagmaProducts.com. 
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REPLACEMENT PARTS

A10-207-CSA 
“Original” Size

A10-217-CSA 
“Party” Size

Fire Pan

Grease Tray

Please see 
www.MagmaProducts.com 

for correct part numbers for
the Replacement Parts above



TROUBLE SHOOTING GUIDE

Problem

Burner will not 
light with igniter

Burner will not 
light even with 
match

Flare-up

Yellow sooty flame

Blow-out

Hot Spots

Possible Cause

Electrode covered with grease  or 
residue

Electrode not directly under 
burner ground strap

Electrode wire loose,
disconnected, or corroded 

Wire is shorted causing spark 
from wire before electrode

No spark being generated 

No gas flow

Obstructed gas flow

Excessive cooking temperature

Grease and/or residue build-up

 Excessive fat in meats

 Excessive oils in marinades

Obstructed gas flow

Flame too low 

Wind directly on burner

Obstructed gas flow

Grill not level

Grease or residue build-up

Excessive fat in meats

Excessive oil in marinades

Possible Solution

Clean electrode

Adjust burner so burner ground strap is 
directly above electrode

Clean, adjust & reconnect wire between 
igniter & electrode, see “Complete 
Disassembly” (page 7)

Replace Igniter, Electrode & Wire
See page 8 for part number

Replace Igniter, Electrode & Wire
See page 8 for part number

Check fuel level, replace canister or refill 
cylinder

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Operate only on low when lid is closed
Reduce flame level
Leave lid open
Use water spray to cool

Clean components

Trim fat from cuts of meat before grilling

Use non-oil based marinades

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Increase flame

Block wind with lid. See page 3

Clean burner, turbo venturi tube, and 
valve orifice. Remove debris/spider webs

Level Grill. See page 3

Clean components

Trim fat from cuts of meat before grilling

Use non-oil based marinades



LIMITED WARRANTY

ACCESSORIES

See our website www.MagmaProducts.com for a complete list of accessories

LED Grill Light

"Telescoping" Grill Tools 
and Storage/Carrying Case

“Marine Cuisine”® 

Grill Guide & 
Cookbook

Stores in 
less than 

1/2 cubic foot

Stores in 
less than 

1/2 cubic foot

Marine Cuisine

Fish & Veggie Grill Tray   

                

Magma Magic Grill 
Restorer  
amber color from all 

Stores in

Reversible “Non-Stick” Griddle

cast aluminum with 
                

Propane/Butane 
Canister Storage 
Locker/Tote Bag

Propane/ButaneLow Pressure Control 
Valves for on-board 

LPG (Propane) Low Pressure 
Gas Grill Connection Kit

ropane) Low Pres Low Pressure Control

Magma® 
Marine Kettle® 
Grill Cover/Tote Bag

Fully "Nesting" Cookware 7 or10 Piece Sets. 18-10 
Stainless Steel or 18-10 Stainless Steel with Cobalt 
Blue Enamel Exterior. All Sets Also Available With 

Ceramica® Non-Stick Cooking Surfaces and Induction.

purchase.

Magma Products, Inc.

U.S. PATENTS
4,788,962
5,330,154
5,413,090
D 292,163
Other Patents and 
Design Patents 
Pending

83
-2

07
-C

SA
   

12
14


