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HTS-432-NG
32” 4 bu rner ga s grill NG

Kamado

COMING SOON

HTS-432-NG
32” 4 bu rner ga s grill NG

Unique cool red LEDs 
illuminate the control panel 
and knobs. 110 volt provides 
reliable operation.

Control Lighting

Heavy duty diamond shape 
produces high temperature 
superior cooking and easy 
cleaning.

Diamond V Cooking Grid

Professional Style Double Walled 
Hood

304 18/8 stainless steel 
hood provides superior 
heat retention. Reduces 
discoloration and cool to 
touch.

Cast Burners with Heat Zone 
Separators

Cast stainless steel burners 
create high heat while the heat-
zone separators isolate cooking 
areas offer high temperatures 
and multiple cooking zones.

Diamond V Flame Stabilizers

State-of-the-art design 
reduces flare-ups, creates 
even heat and maximizes 
flavor.

COMING SOON
Features

Push N’ Turn Flame Thrower 
Control Knobs  
Simply push and turn to light 
and control heating settings for 
individual burners
 

Kamado Ceramic Grill

Heat 
Kamado Grills 

provide the  ultimate 
barbeque cooking experience.  It 

boasts the most cooking space in its 
class with a 19-inch main cooking rack, 

plus a lower rack and additional half 
rack.  Its beautifully finished exterior is 

a smooth double-glazed finish with 
cast stainless chimney and 304 

stainless cart with oak side 
shelves.

• Multi-Position 19” rack for larger items
• Quick and easy access to lower racks
• Custom cooking grid with two doors
• Stunning and durable double-glazed finish
• Cast stainless chimney top
• 304 stainless cart with casters (optional)
• 2 oak side shelves with steel frame & brackets (optional)

• Built-In kit for outdoor kitchens
• Kamado stone: heat deflector & pizza stone in one
• Ash cleaning tool
• Secondary half grid for additional cooking area
• Cover (for grill and cart together)

Available Accessories

Available Colors

Gunmetal Rust Sand Copper



Control Lighting

Models

HTS-432
32” 4 bu rner ga s grill

66,000 BTU

HTS-540
40” 5 bu rner ga s grill

80,000 BTU

• 14,000 BTU’s per burner
• 10,000 BTU Infrared Rotisserie Burner
• Diamond V stainless steel cooking grids for even heating
• Heavy-duty construction built for years of use
• Heat-zone separators create multiple cooking zones 
• Diamond V flame stabilizers minimize flareups 
• Removable warming rack
• Full-width drip tray that’s easy to clean
• Quick-start push and turn ignition system
• Stylish cool red LED panel and control lighting at 110 V
• Optional 14,000 BTU sear burner can replace any burner

Heat Grills offer high performance and sophistication at a fantastic value!  These 
professional quality grills are built from 304, 18/8 stainless steel, offer commercial-grade 
cast stainless steel burners and stainless cooking grids to help ensure your Heat grill will 

provide maximum performance for years to come.



Cutout Specifications*
GRILLS

SIDE BURNERS

POWER BURNERS

ACCESSORIES

INSULATED JACKETS
MODEL A B C

HTS-432-LP/NG 8 1/2 30 5/8 21 1/4

HTS-540-LP/NG 8 1/2 38 3/8 21 1/4

MODEL A B C

HTX-DR-DRWR-39 19 1/2 37 5/8 20 5/8

HTX-DR-DRWR 19 1/2 30 1/4 20 3/4

HTX-DR-DOUBLE-4B 18 1/4 28 3/4

HTX-DR-DOUBLE-5B 18 1/4 35 3/4

HTX-DRWR-SINGLE 10 15 3/8 21

HTX-DRWR-DOUBLE 19 5/8 15 3/8 21

HTX-DRWR-TRIPLE 27 5/8 15 3/8 21

HTX-PT-HOLDER 8 3/4 14 1/8 8 7/8

HTX-DR-SINGLE-14X20 20 1/4 14 1/4

HTX-DR-SINGLE 24 1/4 17

HTX-DR-SINGLE-20X14 14 1/4 20 1/4

HTX-DR-SINGLE-24X17 17 24 1/4

MODEL A B C

HTS-SB1-LP/NG 8 1/2 23 1/4 21 1/4

HTS-SB2-LP/NG 8 1/2 30 5/8 21 1/4

MODEL A B C

HTS-PB-LP/NG 8 14 19 1/2

MODEL A B C

HTX-INSJACK-4B 9 5/8 33 22 1/4

HTX-INSJACK-5B 9 5/8 40 3/4 22 1/4

HTX-INSJACK-2SB 9 5/8 13 22 1/4

COUNTER NOTCH DETAIL
Measurements of the notch dimension depends on the

counter top material installed.

* All dimensions shown are in inches



HTX-DR-SINGLE
Single Door

HTX-DR-SINGLE-14X20
Single Access Door Vertical 

20”h x 14”w

HTX-DRWR-TRLP
LP Tank Drawer/Trash Drawer

HTX-IRBURNER
IR Sear Burner for Grill

14,000 BTU

HTX-DRWR-SINGLE
Single Drawer

HTX-DR-DOUBLE-4B
Double Door

HTX-DRWR-DOUBLE
Double Drawer Set

HTX-INSJACK-2SB
Insulated Jacket Double 

Side Burner

HTX-CART-432
4 Burner Basic Cart Only

HTX-DR-DOUBLE-5B
Double Door

HTX-ROTIS-4B
Waterproof Rotisserie for 

4 Burner Grills

HTX-DRWR-TRIPLE
Triple Drawer Set

HTX-COVERCRT-4B
4 Burner Cart Cover

HTX-COVERCRT-5B
5 Burner Cart Cover

HTX-COVERBI-4B
4 Burner Built-In Cover

HTX-COVERBI-4B
4 Burner Built-In Cover

HTX-CART-540
5 Burner Basic Cart Only

HTX-DR-DRWR
Door Drawer Combo

HTX-DR-DRWR-39
39” Door/Drawer Combo

HTX-PIZZASTONE
Pizza Stone

HTX-DR-SINGLE-24X17
Single Access Door Horizontal

 24”w x 17”h

HTX-DR-SINGLE-20X14
Single Access Door Horizontal 

20”w x 14”h

HTX-ROTIS-5B
Waterproof Rotisserie for 

5 Burner Grills
HTS-SB2

Double Side Burner
(Image coming soon)

HTS-PBL
Power Burner

(Image coming soon)

HTX-INSJACK-4B
Insulated Jacket 4 BNR

HTX-PT-HOLDER 
Paper Towel Holder

HTX-INSJACK-5B
Insulated Jacket 5 BNR
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Almo – Inside Product Specialists
• (800) 836-2522, Option 1 for Sales

• NE@almo.com – For orders, questions, feedback
• Fax: (800) 998-5666 – For orders, hard copy POs, Display Forms

Service/Parts Requests:
• Contact Almo to schedule service or request replacement parts

       - premiumapplianceccc@almo.com for Service
       - premiumapplianceparts@almo.com for Parts

       - (800) 836-2522, Option 3 for Customer Care for Parts or Service

Almo Web Support
• www.almo.com/PremiumAppliances – Overview of Almo Premium Products

• www.access.almo.com – Almo’s Business-to-business website
       - Spec sheets, inventory, pricing, training, spiff claims

Product Returns – Order Cancellation:
• To request an RA, please contact Almo Customer Care Center

       - premiumapplianceccc@almo.com
       - (800) 836-2522, Option 2 for Customer Care

• If unit is Factory Sealed/Current Model:
       - Dealer is responsible for return freight

       - 20% restocking fee, after 10 day grace period
• If unit is Open Box/Unused/Current Model:
       - Dealer is responsible for return freight

       - 30% is the minimum fee
• There are no returns on used/installed items
• There are no returns on Special Order items

Product Returns – Damage:
• Visible Damage: Customers are responsible for refusing any item   that is damaged or appears

to be damaged (excludes full container shipments)
• Concealed Damage: Within 15 days of receipt, contact Almo   Customer Care Center at 

premiumapplianceccc@almo.com
and include:

       - Model/Serial # and Date of Purchase, PO or Invoice Number
       - Description of the damage

*Prices are subject to change; not responsible for errors or omissions.

Phone: (800) 836-2522  eFax: (215) 554-6697         Email: NE@almo.com

Almo – Inside Product Specialists
• (800) 836-2522, Option 1 for Sales

• NE@almo.com – For orders, questions, feedback
• Fax: (800) 998-5666 – For orders, hard copy POs, Display Forms

Service/Parts Requests:
• Contact Almo to schedule service or request replacement parts

       - premiumapplianceccc@almo.com for Service
       - premiumapplianceparts@almo.com for Parts

       - (800) 836-2522, Option 3 for Customer Care for Parts or Service

Almo Web Support
• www.almo.com/PremiumAppliances – Overview of Almo Premium Products

• www.access.almo.com – Almo’s Business-to-business website
       - Spec sheets, inventory, pricing, training, spiff claims

Product Returns – Order Cancellation:
• To request an RA, please contact Almo Customer Care Center

       - premiumapplianceccc@almo.com
       - (800) 836-2522, Option 2 for Customer Care

• If unit is Factory Sealed/Current Model:
       - Dealer is responsible for return freight

       - 20% restocking fee, after 10 day grace period
• If unit is Open Box/Unused/Current Model:
       - Dealer is responsible for return freight

       - 30% is the minimum fee
• There are no returns on used/installed items
• There are no returns on Special Order items

Product Returns – Damage:
• Visible Damage: Customers are responsible for refusing any item   that is damaged or appears

to be damaged (excludes full container shipments)
• Concealed Damage: Within 15 days of receipt, contact Almo   Customer Care Center at 

premiumapplianceccc@almo.com
and include:

       - Model/Serial # and Date of Purchase, PO or Invoice Number
       - Description of the damage

*Prices are subject to change; not responsible for errors or omissions.

Phone: (800) 836-2522  eFax: (215) 554-6697         Email: NE@almo.com

*Specifications are subject to change; not responsible for errors or omissions.

WARRANTY INFORMATION

All Heat Gas Grills are warranted for the lifetime of the original 

owner against defects in manufacturing and workmanship. 

This warranty covers the cooking grids, stainless housing and 

the stainless burners against rust-through. Control valves are 

warranted for 15 years, 5 years for the flame tamers and heat 

zone separators while all other components are covered for 1 

year from the date of purchase.

For more information, please contact your                   representative

Heat Outdoor Living
PO Box 16262

Philadelphia, PA 19114
877-397-5144 or CustomerService@heatoutdoorliving.com

www.heat-outdoorliving.com


