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A DANGER A DAL

If you smell gas: 1. Never operate this =
1. Shut off gas to the appliance. 2. Never operate this ¢
2. Extinguish any open flame. ft (3 m) of any struc
3. Open lid. material or other ga
4. If odor continues, keep away from the 3. Never operate this z
appliance and immediately call your fire (7.5 m) of any flamm
department. 4. If a fire should occu

appliance and imme
department. Do not
an oil or grease fire

Failure to follow these instructions could
result in fire or explosion, which could
cause property damage, personal injury or

death. Failure to follow these
result in fire, explosion
THIS GAS APPLIANCE IS INTENDED FOR which could cause pro

OUTDOOR USE ONLY personal injury or deat




GENERAL INSTRUCTIONS

& WARNINGS

& Follow all leak-check procedures carefully in this manual prior to barbecue operation. Do this
assembled.
& Do not store a spare or disconnected propane cylinder under or near this barbecue.
& Improper assembly may be dangerous. Please carefully follow the assembly instructions in th
& After a period of storage, and/or nonuse, the Weber® gas barbecue should be checked for gas
before use. See instructions in this manual for correct procedures.
A Do not operate the Weber® gas barbecue if there is a gas leak present.
& Do not use a flame to check for gas leaks.
& Combustible materials should never be within 24 inches (63.5cm) of the back or sides of your
& Your Weber® gas barbecue should never be used by children. Accessible parts of the barbecus
children away while it is in use.
A You should exercise reasonable care when operating your Weber® gas barbecue. It will be hot
should never be left unattended, or moved while in operation.
& Should the burner go out while in operation, tum the gas valve off. Open the lid and wait five n
relight, using the lighting instructions.
& Do not use charcoal or lava rock in your Weber® gas barbecue.
& Never lean over an open grill or place hands or fingers on the front edge of the cooking box.
& Should a grease fire occur, turn off the bumer and leave lid closed until fire is out.
& Do not enlarge valve orifice or burner ports when cleaning the valve or burner.
& The Weber® gas barbecue should be thoroughly cleaned on a regular basis.
& Use the regulator that is supplied with your Weber® gas barbecue.
& Propane gas is not natural gas. The conversion or attempted use of natural gas in a propane u
unit is dangerous and will void your warranty.
& Do not attempt to disconnect any gas fitting while your barbecue is in operation.
& Use heat-resistant barbecue mitts or gloves when operating the barbecue.
& Keep any electrical supply cord away from any heated surfaces.
& Combustion byproducts produced when using this product contain chemicals known to the s
birth defects, or other reproductive harm.
& Do not use this barbecue unless all parts are in place. The unit must be properly assembled a
outlined in the “Assembly Instruction” section of the Owner’s Guide.
& Do not use the Weber® Q™ grill in a vehicle trunk, station wagon, mini-van, sport utility vehicle|
& Do not attempt to disconnect the gas regulator or any gas fitting while your barbecue is in ope
& Do not build this model of grill in any built-in or slide in construction. Ignoring this Warning cc
that can damage property and cause serious bodily injury or death.
& Proposition 65 Warning: Handling the brass material on this product exposes you to lead, a ch
California to cause cancer, birth defects or other reproductive harm.
(Wash hands after handling this product.)
& If you see, smell or hear the hiss of escaping gas from the propane cylinder:
1. Move away from propane cylinder.
2. Do not attempt to correct the problem yourself.
3. Call your fire department.



GENERAL INSTRUCTIONS

If you have questions or need advice reganding your . Mot for use by children. . This
grill or it's safe operafion, please call our ioll-iree holline . If thera are local codes that apply o poriable gas Ve
1-800-446-1071 and a Waber® O™ Expari will help you grills, you will have i conform fo them. if there . Don
all are no local codes, you must conform o the latest chiild
Your Weber® gas grill is a portable cutdoor cocking edition of the Mational Fuel Gas Code: ANSI Z all i
appliance. With the Weber® gas grill you can grill, roast 223.1/MFPASS. . Chies
and bake with results that are difficult fo duplicate with . The pressure regulator supplied with the Webar® that
indoor kitchen appliances. The closed lid produces that gas grill must be used. This regulator is set for 11 obst
“outdoor” flavor in the food. inchas of water column (prassure).
The Weber® gas grill is portable so you can easily . This Weber® gas grill is designed for use with For Instal
change its location in your yard or on your patio. propanea gas onky. Do not use with natural (piped genarally :
Portability means you can fake your Webar® gas grill in city) gas. The valve and regulator is for Propane the Canad
with, if you move. Propane gas supply is easy io use and gas only. above anc
gives you more cooking confrol than chamoal fual. . Do not use with charcoal fual. of this app
. This Weber® gas grill is not intended for Siandard |
. Thesa insfructions will give you the minimum commearcial usa. Installatiorn
requirements for assembling your Weber® gas grill. . The use of alcohol, prescription or non-prescription
Please read the insiructions carefully before using drugs may impair the consumers ability to properly
your Waeber® gas grill. Improper assembly can be assamble or safely operate the appliance.
dangarus.
STORAGE AND/OR NONUSE A WARNING: When cooking, the CLEAN
= When tha Waber® gas grill is not in use, the appliance must be on a level, stable A WAR
51-"3@3"9 W"rﬂ?féﬂtﬂ;ﬁg@glﬁfg’HNEmE%?ﬂﬂ surface in an area clear of combustible OFF
e propane cylinder stored outdoors in a well- -
vantilated space. Place dust caps on cylindar vala material. An aspha]t surface !bla:ktnp} clear
autlets when cyfinder is not in use. may not be acceptable for this e ki
«  The Weber® gas grill should be checked for gas purpose. Customer
leaks and any obstructions in the burmer tubes contact inf
before using. (See Sections: “General Maintenance COOKING Log onfo v
and Annual Maintenance”) _ _ N _ Outside s
»  The Spiderinsact Screen should alsc be checkad Getting started: Refar to your ™ Cards grilling guide. e Wi
for amy obstructions. (See Section: Annual To light the grill: Refer to the lighting instructions in this e
Maintenance.) owners manual and printed on the fold out tables (@120, A CAU
200, 220) of your grill. abra:
OPERATING To preheat the grill: Light the Weber® O™ acconding the clear
. r lighfing instructions in this owners manual. Close tha lid
A WARNING: Only use this grill outdoors  and tum the Bumer Control Knob to Start/Hi. Prehaat the or ak
in a well-ventilated area. Do not use in grill for 5-10 minutes (depending on conditions such as air cart
o temperature and wind). Once the grill is preheated, set the ;
a garage, building, breezeway or any Bumear Control knob to the setting specified in the recipe i!g; ﬂﬁ‘
other enclosed area. ] or suggested in tha Q™ Cards grilling guide. Bk
& WARNING: Your Weber gas grill shall Note: Wind and weather may require adjustment of e nag:j'ﬂgé
not be used under any overhead the burner control knob to obtain the comact cooking water ther
combustible construction. IEMHICRA I, _ _ _ Caich par
A WABNING: Your Weber® gas griil is If the burnar goes out during cooking, open the lid, fum off by i o
< 3 E the burnar, and wait five minutes bofore relighting. sk
not intended to be installed in or on S ORI, 0 < pran,
recreational vehicles and/or tlmat?' : will collect in the caich pan in the slide-out bottom tray Eﬁg GUE
& WARNING: Do not use the grill within (located on the underside of the grill). Disposable Waber® [ﬂPEHiHc
24 inches of combustible matenals. drip pans are available that fit the caich pan. soapy wal
& WARNING: The entire cooking box A WARNING: Check the catch pan and Inside Lic
gets hot when in use. Do not leave the bottom of the grill for grease towel to pr
unattended. build-up before each use. Remove ::E;T;bﬁi

A WABRMIMG: Kaarn asnu alastrmeal crmmem i
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PARTS LIST * LISTE DE VUES ECLATEE

Cooking Grate - 1
Parrilla de coccion - 1 Control Knob - 1

Lid -1 Grrille de cuisson - 1 Perilla de control - 1
T Manetta de réglage
Couvercle - 1

Stainless Steal Pan Head Phillips Scrow
i (1/4-20x 1 1/2" Scrow) - 2

- Tomilka Phillips da cabeza armada de acem inoxi
Catch Pan -1 1/4 - 20 x 1 1/2 pulgadas - 2

Disposable Drip Pan - 2 Recipiente recibidor - 1 \is Phillios & t6ke cylindri s
i SR i J J is Phillips & t8fo cylindriqua large an aciar inoxy
Recipiantes para ascurmimianios L 3chala - 1 450%2.5Cm (1/4-20% 1 po) - 2

desachables - 2
Contenant jotablo - 2
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Handle - 11 Thermometer - 1 Wing Nut-1 E
: AR Termamatro - 1 Tuernca de palomilia - 1 E
Poignge - 1 Tharmométra - 1 Ecrou & oreilles - 1 E




GAS INSTRUCTIONS

ATTACH PROPANE CYLINDER

Usa propane cylindars with a capacity of 14.1 0z or 16.4 oz. You can find these tanks in
the camping, hardware, plumbing section of the store you are shopping at.
& CAUTION: Use cylinders that are marked “Propane fuel” only.

Now: Your Waber* gas gril iz equipped with a cylinder supply system designed for
vapor withdrawal,

Whila holding carrying handle closest o propane cylindar with one hand, push propans
cylinder inio regulator and tum clockwise until tight.

& DANGER

Do not use an open flame to check for gas leaks. Be sure
there are no sparks or open flames in the area while you
check for leaks. Sparks or flames will result in a fire or
explosion which can cause serious bodily injury or death,
and damage to property.

& DANGER

Do not store a spare LP-gas cylinder under or near this
appliance. Never fill the cylinder beyond 80 percent full. If the
instructions are not followed exactly, a fire causing death or
serious injury may occur.

—'l!"

CHECK FOR GAS LEAKS

After a paricd of nonuse, we recommeand that you perform the following mainfenance

procaduras for your safety.

. Inspect the burmer for correct lame patiern. Clean if necessary, icllowing the
procedures oulfined in the “General Maintenance” section of this manual.

. Check all gas filtings for leaks.

&4 WARNING: You should check for gas leaks every time you
disconnect and reconnect a gas fitting.

Noto:- All facrory-made connections have boen thoroughly chacked for gas leaks.
The burners have been fame tesiod. Az @ safoly procaution however, you should
racheck all frings for leaks boforo using your Waber® gas grill. Shipping and
handiing may hava ioosened or damaged & gas fing.

& WARNING: Perform these leak checks even if your grill was
dealer- or store-assembled.

You will need a soap and watar solution and a rag or brush to apply it. To perorm leak
checks make sura the Burner is in the off position and turn on gas supply.

& WARNING: Do not ignite burmmer while leak checking.

Check for leaks by wefiing the connections with the soap and water solution and
watching for bubblas. If bubbles form, or if a bubbla grows, there is a leak. Mole: Sinca
some leak test solutions, including soap and watar, may bea slightly cormosive, all
connections should be rinsed with watar atter chacking for laaks.

Check:

1)  Regulatorto-propane cylindar connection.

& WARNING: f there is a leak at connection (1), remove
propane cylinder. Do not operate grill. Use a different
propane cylinder and recheck for leaks with soap and water
solution. If a leak persists after retightening the propane

A WARNING: Do not use a w
Using a wrench could dam
could cause a leak.




& OPERATING

LIGHTING

Summary ighting instructions are on the fold out work surface.
1}  Open the lid.
2}  Unfold the work surfaces (0120, 200, 220).
3]  Makae sura the controf knob is turned OFF {Push controd knob in and tum
clockwise o ansure that it is in the OFF position.)
& WARNING: Do not lean over the open grill. Keep your face
and body at least one foot away from the matchlight hole

when lighting the grill. 100 200
4}  Push bumer contrd knob down and tum to START/HL o
5a) Push the red ignition bution several fimes, so it clicks aach tima (G100, 200).
5b) Push the electronic ignition button several times. You will hear it spark (@120, 220). [20 220 5h)
6] Check that the burner is lit by lcoking down through the cooking grate. You should @ )
sea a flame.

& WARNING: If the burner does not light, turn the burner
control knob to OFF and wait 5 minutes to let the gas clear

before you try again or try to light with a match. 3).
TO EXTINGUISH =
Push in and turm burmer control knob clockwisa to the OFF posifion.

& CAUTION do not fold in tables until grill is cold
(@120, 200, 220).

& DANGER

Failure to open the lid while igniting the grill’'s burner, or not
waiting 5 minutes to allow the gas to clear if the grill does not
light, may result in an explosive flame-up which can cause
serious bodily injury or death.

MANUAL LIGHTING

1)  Openthe id.
2}  Unfold the work surfaces (G120, 200, 220).
3]  Maka sure the burnar control knob is furned OFF

&4 WARNING: Do not lean over the open grill. Keep your face
and body at least one foot away from the matchlight hole
when lighting the grill.

4]  Strike a match and put the flame info the matchlight hole under the igniter.

5]  Push bumer controd knob down and tum to START/HL

6] Check that the burneris lit by looking down through the cooking grate. You should
sea a flame.

& WARNING: If the burner does not light, turn the burner
control knob to OFF and wait 5 minutes to let the gas clear
before you try again or try to light with a match.

TO EXTINGUISH
Push in and turn bumar control knob clockwise o the OFF position.

& CAUTION do not fold in tables until grill is cold

T arl s T T



MAINTENANCE

ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREEN

To inspact the spiderinsect screen, remove the control knob bracket. I thare is dust or
dirt on tha screen, remove the burner for cleaning the screen. Brush the spiderfinspect
screan, lightly, with a soft bristle brush (i.a. an old toothbrush).

& CAUTION: Do not clean the spiderfiinsect screen with hard

or sharp tools. Do not dislodge the spiderfinsect screen or
enlarge the screen openings.

Lightly tap the bumer o gel debris and dirt out of the bumer tube. Once the spider’
insact screen and bumer is clean raplace the burner. If the spidarinsact scraen
becomes damaged or cannot be cleaned, call Weber-Stephan Producis Customer
Sarvice for replacemeant parts.

MAIN BURNER FLAME PATTERN

The Weber® gas grill burmer has been Eaciory sef for the comact air and gas mixiure. The
cormect flame paltern is shown.

1)  Bumer tuba

2}  Tips cocasionally flicker yallow
3)  Light blue

4)  Dark blue

If tha flames do not appear fo be uniform throughout the burnar tuba, follow the burmar
cleaning procedures.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply. Removea the burmer. (See Replacing Burmer Tubs.)
Look inside the bumer with a flashlight.
Clean the inside of the burner with a wire (a siraightened-ouf coat hanger will work).

Cheack and clean the air shuttar opeaning at the ands of the burner. Check and clean the
valve orifice at the basa of the valve. Use a Steel bristla brush to clean outside of burnar.
This is to make sure all the bumer poris are fully open.

& CAUTION: Do not enlarge the burner ports when cleaning.

WEBER® SPIDER/INSECT SCREENS

Your Weber® gas grill, as well a5 any ouldoor gas appliance, is a target for spiders and
other insacts. Thay can nest in the veniuri section{1) of the burner tube. This blocks the
normal gas flow, and can cause the gas to flow back out of the air shutier. This could
result im a fire in and around the air shuiter, causing sarious damage io your grill.

The bumer tube air shutiar is filted with a stainless sieal screan(1) to prevent spidars
and other insecis access to the burner tube through the air shuiter openings. We
recommend that you inspact the Spiderinsact screan at loast once a year. Also inspact
and claan the the Spiderinsact screen if any of the iollowing symptoms should avar
OCCUr:

1% The =mall of o3= in coniunction with tha burnar flames apoeanng vallow and lazy




8 MAINTENANCE

REPLACING BURNER TUBE

1] Your Weber® Q gnll must be OFF and cool.

2]  Unscrew and remove propane cylinder from the valve/regulator assamibly.

3] Open the fid.

4]  Remove cooking grate.

5] Bemove the 1/4 X 20 inch screw that holds the burner tube to the cookbox (x).
6]  Carsfully slide the burner tube out from the cook b

& Caution: The burner opening(1) must be positioned properly
over the valve orifices(2).

71 Toreinstall the bumer, reverse 5) through 7).

Make sure the igniter port hole (B) ines up with the amow tab (C) on the igniter box.

IGNITION SYSTEM OPERATIONS (Q100, 200)

If tha ignifion systam fails to ignita the burmer, light tha bumar with a maich. i the bumar

lights with a maich, then check the ignition systam.

. Check that both the white{1) and black(2) ignition wires are afiached propery.

. Check that the ignition button pushes the igniter (button) down, and retums to the
Lp position.

if the ignition system still fails to light, Contact the Customear Sarvice

Reprasantative in your area using the contact information on our web site.

Log onto www.weber.com®.

ELECTRONIC IGNITION SYSTEM OPERATIONS (Q120, 220)

If the electronic ignition system fails to ignite the burner, ight the bumer with a match. [
tha bumer lights with a match, then check the Elecironic Ignition Systom.
" Chack that both of tha ignition wires are attached proparhy to the ianiter elactodas




