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CGENESIS
GAS GRILL

Natural Gas Grill Owner's Guide
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Guide de l'utilisateur du barbecue au gaz naturel - Pg 32

E/S-310/320, EP -310/320

#89557

YOU MUST READ THIS OWNER'S GUIDE A WARNING: Follow all

BEFORE OPERATING YOUR GAS GRILL procedures carclisly
to barbecue operatio
A DANGER barbecue was dealer

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

4. If odor continues, keep away from the
appliance and immediately call your gas
supplier or your fire department. THIS GAS APPLIANCE

Leaking gas may cause a fire or explosion OUTDOOR USE ONLY.

which can cause serious bodily injury or

death, or damage to property.

NOTICE TO INSTALLER
must be left with the ow

should keep them for fL

A WARNING: Do not tn
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& DANGER

Failure to follow the Dangers, Warnings and Cautions contained in this Owner’'s Manual may re
death, or in a fire or an explosion causing damage to property.

A WARNINGS
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Do not store a spare or disconnected liquid propane cylinder under or near this barbecue.
Improper assembly may be dangerous. Please follow the assembly instructions carefully.
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.

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 (61 cm) of the back or sides of your'
Do not put a barbecue cover or anything flammable on, or in the storage area under the barbe
Your Weber® gas barbecue should never be used by children. Accessible parts of the barbect
children away while it is in use.

You should exercise reasonable care when operating your Weber® gas barbecue. It will be ho
should never be left unattended, or moved while in operation.

Should the burners go out while in operation, turn all gas valves off. Open the lid and wait fiv
relight, using the lighting instructions.

Do not use charcoal or lava rock in your Weber® gas barbecue.

MNever lean over open grill or place hands or fingers on the front edge of the cooking box.
Should a grease fire occur, turn off all burners and leave lid closed until fire is out.

Do not enlarge valve orifices or burner ports when cleaning the valves or burners.

The Weber® gas barbecue should be thoroughly cleaned on a regular basis.

Liquid propane gas is not natural gas. The conversion or attempted use of natural gas in a lig
propane gas in a natural gas 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 barbecue.

Keep any electrical supply cord and the fuel supply hose away from any heated surfaces.
Combustion byproducts produced when using this product contain chemicals known to the ¢
birth defects, or other reproductive harm.

Do not use this barbecue unless all parts are in place. The unit must be properly assembled .
instructions.

LIQUID PROPANE GAS UNITS ONLY:

A
A
¥
.

A

Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbect
Do not attempt to disconnect the gas regulator and hose assembly or any gas fitting while yo
A dented or rusty liquid propane cylinder may be hazardous and should be checked by your |
use a liquid propane cylinder with a damaged valve.

Although your liquid propane cylinder may appear to be empty, gas may still be present, and
transported and stored accordingly.

If you see, smell or hear the hiss of escaping gas from the liquid propane cylinder:

1. Move away from liquid propane cylinder.
2. Do not attempt to correct the problem yourself.
3. Call your fire department.



WARRANTY, GARANTIA, GARANTIE

Weber-Stephen Products Co. (Webser) hereby wamants to the ORIGINAL PURCHASER of this Weber®
pas grill that it will be free of defects in matarial and workmanship from the date of purchase as folows:

Alumirem oo

an paint Gucl Fu |n1_:|. 25y

Siainkas steel Sheoud, Z5-years

Pomolen-eramcdod shroud, Fo s

Coohox Aszcenbly -2

on pesint n:-:-:lu:lml‘u.:lh;:n? 10 yesars

Sainloss sieal burers tuban 10uyears
Sininless sioal cooking gries. G-ysars ro nast throwgt or bum through
Sminkas sioal Havorirer bam, E-years nio nust throwgh or bum through

Porcelnin-anamalad cast-ron

oooking gtos, E-year no nust Beough or bum throogh
Parcalen-cnomelsd
oooking gmibes. A-years ro nust throwgh or bum through
Porcalen-cnamelsd
Flawworizer bars, 2-years ro nast throwgh or bum through
Infrared Rotssaric Bumar. 2y
All remaning pars, Zyears

When azsemblad and operated in accordance with the printed instructions accompanyng #

Weber may reguire reasonable proof of your date of purchase. THEREFORE, YOl SHOULD RETAIN
YOUR SALES SLIP OR INVWICE.

This Limited Wamanty shall be limited 1o the repar of replacement of parts that prove defective under
mommal uss and sarvics and which on examination shall indicate, to Weber's satisfaction, they ane
defective. Before returning any parts, coniact the Customsar Service Representative in your area

using the contact informeation on our website. B Waber confirms the defect and approves the claim,
Websr well ebact bo replace such parts without charge. If you are required to retum defective paris,
transporation charges must be prepaid. Weber will retum panis 1o the purchaser, freight or postage

prepaid.

Weber-Siephen Products Co., (Weber) mediants la presenie le garantiza al COMPRADOR ORIGINAL
de exta barbacoa de gas Webear que ks mesma estard libre de defecios en cuanto a materales y
fabncacion a partsr d= la fecha de compra segdn b siguienie:

Piamms coindas de aluminio-2 onos

pam |a pniure sxchagando
b decolomcian Z5-anos
Cubierin do nosm inowadabla, F5-anos
Coubsarin porcelemizadn, Z5-anos
Carmarn porn. asar-2 onoa
pam |8 pniure sxdhrpands
In decoloracion, 10-anos
Tubos da scer inowdabla
da los quamadarea. 1C-anos
Parins da coocidn da
soens incudabla E-anas sin moion u oudacon
Earas Flavorizer da p pr
noon incwdnbla E-ahos sin periomoon por fusgo o oxdaciin

Pamilas de coocion da Feamo
S-aios sin periomoon por foege u oxidocicn

Parmillas da coocion porceninnizadns. 3-aiios sin MmN u oxEinCion
E.n.lthu:lri.:a'PIp:n:dnrm.n.lh:.' E-uﬁu::hﬁmnun Etgunxdu:i:'n
Clumaador infamo dal
nsador gimlona P T
Todes |a deemiis parcs. 2-afios

cuando 52 ensambla y opera de acuendo & las instnecciones impresas que |e acompanian.

Weber pudiese requenr prusba mzonable de la fecha de compra. POR LO TANTO, DEBERA
GUARDAR SU RECIBO O FACTURA DE VENTA

Ezta garantia limitada esti Emilada a la reparacon o reemplazo de piezas que resultasen defectuosas
bajo uso v senvicie nommal v las cuales al examinarse indiquen, a plena satisfaccidn de Weber, que
eiectvaments son pisras defectucass. Antes de devobser cuakuier parte, contacts &l Aeprasantants
de Atencadn al Chente en su area, cuya informacion de contacto i encontrara en nuestro sitio web. 5i
Webser confirma & defecio y aprueba &l reclamo, ésta slegira reparar o reemplazar tal pieza sin cargo
glguno. Si usted tiens gue retornamoes kas partes defectuosas, los gastos de transporte deben ser

Weber-Stephen Products Co. (Weber) garani# par le présent document & ACHETEUR DDRIGINE de
ce grill & gar Weber® gue celui-ci ne comparara sucun défaut de pidca ni de main d'oeuvrs 3 compler
de la date d'achat comme suit :

Fonte d'aluminium {2 ans pour

paimturg & [sumption da
Stnucture en ooer inccydobla s
Strecture smailoea S ars

Corvg 2 2ns pour b

pﬂrlh.lrl:-u lexooption da
fourta déooloration). 10 e

Tiobszes. dn bndlaur en noer inowydabla, 10 e

FPedlee di= mpeern on ook moetoklo & e e e | EreRTn e cor B oreuiba Su nar one Snclume

Thi= Limited Warmranty does nol cower any failure:
mesuse, alteration, meEapplication, vandaim, Ty
senice, or fadure to perform normal and routine
caused by insects within the burner tubses, as se
Diefenioretion of damage due o severa weather ¢
or tomadoss, discoloration due to exposune to ch
covered by this Limited 'Wamranty.

There are no other exprass warrants except &3 s
of memhantability and fitness are imited n durati
Limited Warranty. Some regions do not allow limi
limitation miay not appéy bo you.

‘Waber is not liable for any special, indirect or con
sxchemon of Bmitation of incidental or conseguent
apply bo you. )

Weber doss not authorize any person of compan
connection with the sale, instaflafion, use, remaoyi
such representations are binding on Weber.
This Wairmanty applies only 1o products sodd at red

WEBER-STEPHEN PRODUCTS CO.
Customer Service Centar

1860 Rosalle Road, Suite 308
Schaumburg, IL 60185

US54

For replacemant parts call:

1-800-448-107T1
www. weber.com®

prepagados. Weber relomarg las partes al comp
Esta Garantia Limitada no cubre ningunz falla o |
abuso, mal uso, alteracicn. uso en aplcacionss &
manksnimienio o senvicio napropiedos, o par no |
enire los gue s ncluyen, peno sin Bmitscion, los
quemadares, sagun se detala en esle manual de
Esta Garantia Limiada no cubre el detenomn o de
teles como granizo, huracanes, tmemobos o bom
sustancigs quimicas bisn sea por contacto dirsct

Mo existe ninguna otra garantia express que no
implicitas de comerciabibdad y aptitud de uso esi
esia exprasa Garantia Limitada por escrito. Abgui
tiempo gue una garantia empdicita pueda durar, p
‘Weber no 52 hace responsable de cualesguier di
ragicnes no permiten la exclusion o imitacson e
imitacin o exclusicn pudieran no apkcarie a ush
Weber no aulonza a persona o empresa akpuna
responaablidad en relacidn con la venta. instalac
aquipas, ¥ ninguna (&l reprasantacion sard vincul
E=ta Garantia aplica solo a aquelios productos w

WEBER-STEPHEM PRODUCTS CO.
Customer Service Centar

1860 Rosalle Road, Suite 308
EUE.L“ mburg, IL 60195

Para partes de repuesto llame a:

1-800-448-107T1
www.weber.com®

La présente Garnantie limitse ne couvre pas toute
accident, une utiksation abusive, une mauvaiss u
acte de vandalisme, uns metaBation moomects ol
defaut @ entretien nommal =t régulier, y compris m
mneacies a l'inkérisur des tubss du brilewr, bl gue
Toute daterioration ou fout dommage résultant o
gréle, des ouregans, des s8ismes ou des omade

agenis chamigues directement ou dans |'almosph
Garante Bmités.

Il n'existe aucune sutre garantie sxpresse hommis
aaranbs de comimarizi=aban &f de bon skt ind
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EXPLODED VIEW LIST E/S/EP- 310

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION E

10.

11.

12.

13.

14.

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Thermometer
Termametro
Thermometre

Thermometer Bezel

Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Shroud
Cubierta
Tole de protection

Handle

Asa
Poignee

Warming Rack
Rejilla de calentamiento
Grille de réechauffage

Left Side Table
Mesa lateral izquierda
Tablette latérale gauche

Cooking Grates

Parnllas de coccion
Grilles de cuisson

Crossover Tube
Tubo Crossover
Tuyau Crossover

Cookbox
Caja de coccion
Boitier de cuisson

Left Frame Panel
Panel zguierdo del bastidor
Panneau du cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Support arnére du cadre

Front Frame Support
Soporte delantero del bastidor
Support avant du cadre

Left Trim Piece
Pieza de guamicion zquierda
Piece de gamiture gauche

18.

19.

20.

21.

22,

23.

24,

23.

26.

27.

28.

29.

30.

31.

Catch Pan
Plato recolector
Egouttoir

Front Panel
Panel frontal
Panneau avant

Left Door
Puerta izguierda
Porte gauche

Right Door
Puerta derecha
Porte drotte

Door Handle

Asa de la puerta
Poignee de porte

Control Knob
Perilla de control
Bouton de commande

Bezel #3
Maldura decorativa £3
Plague indicatrice N 3

Bezel #2

Moldura decorativa £2
Plague indicatrice M” 2

Bezel #1
Moldura decorativa #1
Plague indicatrice MN” 1

Igniter Button
Boton de encendido
Bouton d'allumage

Igniter Module
Madulo de encendido
Bouton d'allumage

Right Side Table
Mesa lateral derecha

Tablette lateral droite

Flavorizer® Bar
Barra Flavonzer®
Barre Flavonzer®

Rear Burner Tube

Tubo ﬂl.lﬁrl'lpd-ﬂ-r postenor
Tube du brilleur amiere

35.

36.

37.

38.

39.

40.

41.

L2,

43.

45.

Bac
Pan

Pan

Mat
Man

Tuy:

Mar
Muli
Caoll

Rigl
Pan
Pan

Drig
Ban
Ego

Rigl
Piez
Piac

Mat
Port
Port

Rigl
Piez
Piec

Cas
Bue
Rou

Bot
Pan

Pan

Loc
Fues
Rou



EXPLODED VIEW E/S/EP - 320
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EXPLODED VIEW LIST E/S/EP - 320

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION E

10.

11.

12.

13.

14.

Shroud Hardware
Accesonos de la cubierta
Structure de protection

Thermometer
Termometro
Themomeétre

Thermometer Bezel

Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Shroud
Cubierta
Tole de protection

Handle
A=s

Poignee

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Side Bumer Table
Mesa del guemador lateral
Tablette du brileur latéral

Side Burner Lid
Tapa del quemador lateral
Couvercle du brileur lateral

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Side Burmner
Quemador lateral
Bruleur lateral

Crossover Tube
Tubo Crossover
Tuyau Crossover

Cookbox
Caja de coccion
Boitier de cuisson

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Support arniere du cadre

18.

19.

20.

21.

22,

23.

24.

23.

26.

27.

28.

29.

30.

31.

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Disposable Drip Pan
Bandeja de goteo desechable

Egouttoir jetable

Catch Pan

Plato recolector
Egouttoir

Front Panel
Panesl frontal
Panneau avant

Left Door
Puerta izquierda
Porte gauche

Right Door
Puerta derecha

Porte droite

Door Handle
Asa de |la puerta
Poignee de porte

Control Knob
Perilla de control
Bouton de commande

Bezel #3
Maoldura decorativa # 3
Plague indicatrice N* 3

Bezel g2
Moldura decorativa # 2
Plague indicatrice N® 2

Bezel #1
Moldura decorativa # 1
Plague indicatrice N* 1

lgniter Button
Boton de encendido
Bouton d'allumage

Igniter Module
Maodulo de encendido

Module d'allumage

Right Side Table
Mesza lateral derecha

Tablette laterale droite

3.

36.

37.

38.

39.

40.

41.

42,

43.

43.

46.

47.

4B.

Froi
Tub:
Tub:

lgni
Elec

lignii

Bac
Pan
Pan

Mat
Mar

Tuy:

Mar
Muh
Coll

Rigl
Pan
Pan

Mar
Mar

Tuy:

Drig
Ban
Ego

Rigl
Piez
Piec

Mat
Port
Port

Rigl
Piez
Piec

Cas
Rue
Fou

Bot
Pan
Pan

Loc
Fue
Bou



8 GENERAL INSTRUCTIONS

Your Wabar® gas barbacue is a poriable outdoor cocking appliance. With the Wabar®
gas barbecue you can grill, barbecue, roast and bake with resulis that are difficult fo
duplicate with indoor kitchen appliancas. The closad lid and Flavorizer® bars produce
that "outdoor” flavor in the food.

The Webear® gas barbecue is portable 50 you can easily change its location in your yard

or on your patio. Poriability means you can take your Weber® gas barbacus with you if

YOU Move.

The natural gas supply is easy 1o use and gives you more cooking control than charcoal

fuel.

. These instructions will give you the minimum requiremeanis for assembling ywour
Weber® gas barbecue. Please read the instructions carefully bafore using your
Weber® gas barbecue. Improper assembly can be dangerous.

. Mot for use by children.

. I thera are local codes that apply to portable gas grills, you will have o conform fo
them. Installation must conform with local codes or, in the absence of local codes,
with either the Mafional Fuel Gas Code, ANS] Z223 1/NFPA 54, Nalural Gas and
Propane Installation Code, CSA B149.1, or Propane Siorage and Handiing Code,
B149.2, or the 3tandard for Recreational Viehicles, ANS| A 119 2MWFPA 1192, and
C3A 2240 RV Sanes, Recreational Vehicle Coda, as applicable.

. This Waber® gas barbecue is dasigned for natural (piped in city) gas only. Do not
use liguid propana (LP) botiled gas. The vahlves, orifices and hose are for natural
gas only.

. Do mot use with charcoal fued.

. Check that the area under the control panel and the botiom tray ane free from
debris that might obstruct the flow of combustion or veniilation air.

FOR INSTALLATION IN CANADA

These insfructions, while genarally acceptable, do nof necessarily comply with the
Canadian Installation codes, paricularly with piping above and below ground. In Canada
the insiallation of this appliance must comply with local codes andfor Standards CANY

CGA-B140.1 (Installafion Code for Natural Gas Buming Appliances and Equipment).

STDEAEE
The gas must be tumed off at the natural gas supply when the Weber® gas
barbecue is not in usa.

* Whan the Waber® gas barbecue is stored indoors, the gas supply must be
disconnected.

* The Weber® gas barbecue should be checked for gas leaks and any obstructions
in the bumer tubas befora using. (See Saction: “Maintenance’Annual
Maintenance™).

* Check that the areas undar the control panel and the shide out botiom tray are free
from debris that might obstruct the fliow of combustion or ventilation air.

* The Spider nsect Screens should also be checked for any obsinuctions. (Sae
Saction: "MaintonancefAnnual Maintonanca”).

OPERATING

& WARNING: Only use this b
ventilated area. Do not use
or any other enclosed area

& WARNING: Your Weber® ga
under overhead combustik

& WARNING: Your Weber® ga
installed in or on recreatio

& WARNING: Do not use the
combustible materials. Thi
or sides of the grill.

A& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any elect
supply hose away from am

& WARNING: Keep the cookil
and liquids, such as gasoli
materials.

Gas Supply Testing
Disconnect your Webar® gas barbes
pressures. This appliance and its in
from the gas supply piping systam ¢
fest pressures in excess of 1/2 psig

. Tum off your Weber® gas barbacus
pressures. This appliance must be i
closing its individual manual shutoff
supply piping system at the prassur

COOKING
& WARNING: Do not move the Weber® gas barbecue when

operating or while barbecue is hot.
You can adjust BURMER 1, 2, and 3 as desired. The control settings: High [H), Medium
(M), Low (L), or Off () are described in your Weber® cookbook. The cookbook usas
these notations to describe the settings of EURANER 1, 2, and 3. For example, to saar
sicaks, you would st all bumers at H (high). Then to complete cooking, you would sei
EURNER 1 and BURMER 2 at M {medium). Refar to your Weber® cookbook for detailed
cooking insiructions.

Nofa: The bmperaluro inside your cooking box for the first fow usas, while swriaces ao
shill vary reflocive, may be hotter than those shown in youwr cookbook. Cooking condi-
tions such as wind and woather, may reguire the adjusimant of he burner controls o

iy oF LS PO DLt Ll ey B LT AT NP e Ly

A WARNING: Check the botte
each use. Remove excess
the slide out bottom tray.

CLEANING

& WARNING: Turn your Webs
it to cool before cleaning.

& CAUTION: Do not clean yo

grates in a self-cleaning oy
Eur _au!ilah_ilitjrpf rgpla::nm-ﬂnt_mqklm



GENERAL INSTRUCTIONS

Slide out Botiom tray - Remove excess grease, then wash with warm soapy water,
then rinse.

Flavorizer® bars and Cooking grates - Cloan with a suitable brass brisfle brush. As
needed, remove from grill and wash with warm socapy waler, then rinse with water.

Catch pan - Disposable foil trays are available, or you can line the cafch pan with
aluminum foil. To clean the catch pan, wash with warm soapy water, then rinse.

Thermometar - Wipe with warm soapy water; clean with plastic scrub ball.

Inside cooking module - Brush any debris off of bumer tubas. DO NOT ENLARGE
BURNER PORTS {OPENINGS). Wash inside of cooking box with warm soapy watar
and a water rinsa.

Inside Lid - While lid iz warm, wipe inside with paper towel to prevent grease build-up.
Flaking buili-up grease resembles paint flakes.

Stainless steal surfaces - Wash with a soft cloth and a s0ap and water solution. Ba
careiul to scrub with the grain direction of the stainless steaol.

Do not use cleaners that contain acid, minaral spirits or xylene. Rinsa well after
cleaning.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

General Specifications for Piping

Note: Confact your local municipality for bulding codes regulaiing ouldoor gas
barbecue insiallations. In absance of Local Codes, you must conform fo the
latest edition of the National Fuel Gas Code: ANSI £ 223 1/MNFPA 54, or CAN/CGA-
B148.1, Matural Gas and Propane Installation Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL.

Some of the following are general requirements taken from the latest edition of the
Mational Fuel Gas Code: ANSI Z 223 1/NFPA 54, or CAN/CGA-B148.1, Natural Gas and
Propana Installation Code for complate specifications.

=  This barbecue is designed to operate at 7 inches of water column prassure | 2526
psi).

A manual shut-off vahwe must be insialled cuidoors, immediately ahead of the quick
disconnect.

An additional manual shui-off valve indoors should be installed in the branch fuel
lina in an accessible location near the supply lina.

Thie quick disconnect connects to a 3/8 inch NPT thread from the gas source. The
quick disconmect fiting is a hand-operatad device that automatically shuts off tha
flow of gas from the source whan the barbecue is disconnectad.

The quick disconnect fiting can be imstalled horizontally, or pointing downward.
Installing the fitting with the open end poiniing upward can result in collecting wafer
and debris.

The dust covers (supplied plastic plugs) help keep the open ends of the quick
disconnact fitting clean while disconnectad.

Pipa compound should be used which is resistant to the action of natural gas when
connections are made.

The outdoor connactor must ba firmky attached to rigid, permanent construction.

& WARNING: Do not route the 10 foot hose under a deck. The
hose must be visible.

Gas Line Piping

+  |f the length of the line required does not exceed 50 feet, use a 5/8" O.0. tubs. One
size larger should be used for lengths greater than 50 feat.

Zas piping may be copper tubing, type K or L; polyathylene plasiic tube, with a
minimum wall thickness of 062 inch; or standard weight (schedule 40) siesl or

Preserve Your Stainless Steel

Your grill or its cabinet, lid, control paneal .
To keep the stainless steel looking iis bes
waler, rinse with clear water and wipe dny
metallic brush can be used.

M IMPORTANT: Do not use a

on the stainless steel surface:
scratches.

& IMPORTANT: When cleanin
the direction of the grain to pr
steel.

AL
Do not use an open flame to
there are no sparks or open:
check for gas leaks. This wil
which can cause serious bot

to property.

Inside wall
T Outside wall_

This is a typical installation
of a Webere natural gas
barbecue. Local codes may
require different
installations.

""'\-\.\_\_\_\_\_\__!i
¢ % \'L\
Quick Jg" Pipe =
disconnect  nipple
| i

m—ﬂ-ll‘-':r—'-l_l -"~—_ e (vl O



10 GAS INSTRUCTIONS

TYPE OF GAS

Your nafural gas grill is factory built io operate using natural gas only. Mever attempt fo
operata your grill on gases other than the iype specified on the grll rating plates.

Your grill operatas at 7 of water column pressure. If replacement of the hoso becomes
necassary, factory specifiod parts are requined. Sae your local daalar.

For safety and design reasons, the conversion of a Weber® grill from operation using
Natural gas o operation using LP gas requires the change out of the entire gas supply
sysiem of the grill. If this becomes necassary, see your dealer for additional information.

WHAT IS NATURAL GAS?
Matural gas, cften called methane, is a safe modem fuel. Matural gas is supplied by your
local utility and should be readily available if your house is already heated with gas.

PORTABLE INSTALLATION

Webar®* recommends moving the grill at least twe {2) feet from the gas supply and
any combusfible sufaces. After the gas supply has been run and checked for leaks in
accordance to the assembly instructions, you are ready to grill. To connect the hose
io the gas supply, pull back the oufer fitting, inser the hose fitling all of the way, and
release the outer fitting. This process will produce a gas joint.

LEAK CHECK PREPARATION

CHECK THAT ALL BURMER YALYES ARE OFF

Vahles are shipped in the "OFF position, but you should check o be sure that they are
fumed off. Check by pushing in and tuming clockwise. If they do not tum, they are off.
Procead fo the next step. If they do turn continue fuming them clockwise unfil they stop,
then they are off. Proceed to the next stap.

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK TESTING
You will nead: Philips screwdriver,

ot
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GAS INSTRUCTIONS

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION
The natural gas hose has been attached during the manuafacturing process. We
do recommend that the hose to gas manifold connnection be leak tested, following (1 ]

guidelines in this Owner's Guide, prior to barbecue oparation. t — —
CHECK FOR GAS LEAKS ; 11|

& DANGER A4
Do not use an open flame to check for gas leaks. Be sure [ N
there are no sparks or open flames in the area while you |
check for leaks. Sparks or open flames will result in a fire or ﬁ
explosion which can cause serious bodily injury or death
and damage to property.

& WARNING: You should check for gas leaks every time you

disconnect and reconnect a gas fitting.
Note: Al factory-made connections have been thoroughly checked for gas leaks. The
bumers have been fame-testad. As a safely precauion however, you should recheck

all fitfings for leaks before using your Waeber® gas barbecue. Shipping and handfing may
loosen or damage &8 gas fing.

& WARBNING: Perform these leak checks even if your barbecue
was dealer or store assembled.

You will need: a soap and water solution, and a rag or brush to apply it

Make sure side bumer is off (Sea LEAK CHECK PREPARATION]). Remove valve
control knob and screws. Hemove porcelain fop.

To perform leak checks: Slide back the collar of the quick disconnect {1). Push male
fitting of the hose into the quick disconnect, and maintain pressure. Slide the collar
closed (2). If it does not engage or lock, repeat procedure. Gas will not fiow unless the
guick disconnect is propery engaged.

Tum on gas supply.

Chack for leaks by wetling the conneclions with the soap and water solution and
watching for bubbles. If bubbles form or if a bubble grows, there is a leak.
Note: Since some laak st solutions, including soap and water, may be slightly

comosive, all connections should be rinsed with water after chedking for loaks.
& WARNING: Do not ignite burners when leak checking.

*The grill ilustrated may have
glight differences than the
model purchased.

Chack:

1) Hose to manifold connection.

& WARNING: If there is a leak at connection(1), retighten the
fitting with a wrench and recheck for leaks with soap and
water solution. If a leak persists after retightening the fitting,
turn OFF the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site. Log onto www.weber.
com®,

2}  Hose to quick disconnect connection.

=11 L I o R o S [ | —" S gn—




12 GAS INSTRUCTIONS

Check:
1} Hose to manifold connection
2) Side bumer hose to manifold connection and side bumer hose to side bumer gas
line conmection.
A WARNING: If there is a leak at connection (1), retighten the *The grill illustrated may have

glight differences than the

fitting with a wrench and recheck for leaks with soap and modl purchased.

water solution. If a leak persists after retightening the fitting,
turn OFF the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site. Log onto www.weber.
com®.

3)  Hose to quick disconnect connaction.

4]  Vakes to manifold connections.

5]  Side bumer hose to side bumer connection, side burmer valve to onfice.

& WARNING: If there is a leak at connections (2), (3), (4) or (5),
turn OFF the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site. Log onto www.weber.
com®.

When leak checks are completa, tum gas supply OFF at the source and rinse
connections with water.

OPERATING INSTRUCTIONS

LIGHTING Crossover® Ignition System
Noike: The Crossover® Ignition Systom igi
Summary highting instrucions are inside e left hand cabinet door, alactrode inside the Gas Catcher™ ignitio
spank by pushing the electronic ignition b
& DANGER & WARNING: Check hose befi
Failure to open the lid while igniting the barbecue’s burners, cracking, abrasions or cuts
or not waiting 5 minutes to allow the gas to clear if the in any way, do not use the b
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OPERATING INSTRUCTIONS

MAIN BURNER LIGHTING
1}  Open the id. MAIN BURNER LIGHTING

2}  Make sure all bumer conirol knobs are tumed OFF. (Push control knob down and
turn chockwise to ensure that it is in the OFF position. )
3}  Tum the gas supply valva on.

& WARNING: Do not lean over the open barbecue. Keep your
face and body at least one foot away from the matchlight

hole when lighting the barbecue.
4}  Push BURMER 1 control knob down and fum to START/ML
5)  Push the electronic ignition bution several times. You will hear it spark.
6} Check that the bumer is lit by looking through the matchlight hole on the front of
the cooking box. You should see a flama.
A WARNING: If the burner does not light, turn the Burner 1
control knob to OFF and wait 5 minutes to let the gas clear

before you try again or try to light with a match.

7}  After BURNER 1 is lit you can fum on BURNER 2 and BURNER 3.
Nofe - Always light BURNER 1 first. The other bumers ignite from BURNER 1.

TO EXTINGUISH

Push down and fum aach bumer conirol knob clockwise to the OFF position. Turmn gas
supply OFF at the source.

*The grill illustrated may have
slight differences than the
model purchased.

MAIN BURNER MANUAL LIGHTING
MAIN BURNER MANUAL LI

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

1) Open the iid.

2l  Make sure all bumer control knobs are tumed OFF. (Push each knob down and
tum clockwise io ensure they are in the OFF posifion.)

3}  Tum the gas supply valve on.

4}  Insert maich hokder with it match info the matchlight hole in the front of the
cooking box.

& WARNING: Do not lean over open barbecue. Keep your face

and body at least one foot away from the matchlight hole

when lighting the barbecue.
5)  Push BUBMER 1 control knob down and tum to STARTHL
6] Check that the bumer is lit by looking through the maichlight hole on the front of
the cooking box. You should seo a flame.
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LIGHTING THE SIDE BURNER

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

& WARNING: Check hose before each use of barbecue for nicks,
cracking, abrasions or cuts. If the hose is found to be damaged
in any way, do not use the barbecue. Replace using only Weber®
authorized replacement hose. Contact the Customer Service
Hepresentative in your area using the contact information on
our web site. Log onto www.weber.com®.

1]  Open the side bumer lid.

2] Check that the side burnar valve is turmed off (Push controd knob in and tum
clockwize to ensure that it is i the "0OFF position), turn all bumers not being used
to the "OFF position {push in and tum clockwisa).

3]  Tum the gas supply valva on.

4]  Push down and tumn the side bumear control vabee to "HI™

5]  Press tha igniter button several times so it clicks each time.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.

& WARNING: If the side burner does not light:

a) Turn off the side burner control valve, main burners and gas supply
at source.

b) Wait 5 minutes to let the gas clear before you try again, or try
lighting with a match (see “Manually Lighting the Side Burmer™).

MANUALLY LIGHTING THE SIDE BURNER

& DANGER
Failure to open the lid while igniting the side burner, or not
waiting 5 minutes to allow the gas to clear if the side burner
does not light, may result in an explosive flare-up that can
cause serious bodily injury or death.

1)  Open the side burmer lid.

2] Chaeck that the side bumear valve is tumed off (Push controd knob inand tum
clockwize to ensura that it is in the "OFF position), tum all bumers not being used
to the "OFF position {push in and tum clockwisea).

3] Tum the gas supply valva on.

4]  Put match in & maich holder and strike match.

5] Hold match holder and it match by aither side of the side bumaer.

6] Push down and tum the side bumer control wakia to "HI™.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.

£ el e S e




TROUBLESHOOTING

PROBLEM CHECK

Burners burn with a yellow or orange flame, in Inspact Spider / Insect Screens for possible obsiructions. | Clean Spide

conjunction with the smell of gas. {Blockage of holes.) Maintenanc

Burner does not light, or flame is low in “HI" Is fuel hose bent or kinked? Siraighten f
position.

Doas thie bumear light with a match? I wou cam fi

electronic ig

Experiencing flare-ups: Arg you preheating barbecus in the prescribed manner? | All bumers ¢

Are the cooking grates and FHavorizar® bars heavily Clean thoro

ocoated with bumed-on grease?

& CAUTION: Do not line the bottom tray with |s the bottom tray “dirty™ and ot allowing grease to flow | Clean botio:

aluminum foil. into catch pan?
Burner flame pattern is erratic. Flame is low when Arg bumers clean? Clean bume
burner is on "HL"” Flames do not run the whole
length of the burner tuba.
Inside of lid appears to be “peeling.” (Resembles The lid iz porcelain enameal or stainless sieal, not paint. it | Clean thoro
paint paaling. ) cannat “peel”. What you are seeing is baked on grease
that has tumed to carbon and is flaking off.
THIS IS NOT A DEFECT.
Cabinet doors are nof aligned. Check the adjustment pin on the botiom of each door. Loosen adj.

nut

If problems cannot ba corrected by using these methods, please contact the Customer Sarvice Represantative in your ar
site. Log onto www.weber.com®.

SIDEBURNER TROUBLESHOOTING

PROBLEM CHECK
Side Burner does not light. Is gas supply off? Tum supply on.
Flame is low in "HI” position Is the fuel hosa bent or kinked? Siraighien hose.
Push button ignition does not work. Does burner light with a match? If match lights bumer, chieck igniter {se

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your ar
gite. Log onto www.weber.com®
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S1DE BURNER MAINTENANCE

&4 WARNING: All gas controls and supply valves should be in
the “OFF" position.
Make sure black wire is connected between the ignifer and electrode.

Make sure white wire is connected between the igniter and grounding clip.
Spark should be a white/blue color, not yellow.

1) Igniter Wire
2}  Ground wire
3) Bumer
Side Burner Grate
Sida Burner cap
Side Burner Ring & Head
Igniter Elecirode
Control Knob
Ignitar
WEBER™ SPIDER /INSECT SCREENS @
Y our Weber® gas barbecus, as well as any outdoor gas appliance, is a target for spiders
and other insects. They can nest in the venturi section (1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas to flow back out of the combustion l
air opening. This could resultin a fire in and arcund the combustion air openings, under
the control panel, causing sericus damage to your barbecus.
The bumer tube combustion air cpening is fitted with a siainless steel screen (2) to

prevent spiders and ofhar insects access to the bumer tubes through the combustion air
opEnings.

We recommend that you inspect the Spiderinsect screens at least once a year.
(See Section "Annual Maintenance”.} Also inspect and clean the the Spiderinsact
screans if any of the following symptoms should ever occur:

1) The smell of gas in conjuncticn with the bumer flames appearing yellow and lazy.
2} Barbecue does not reach temperatura.

3) Barbecue heats unevenly.

4]  One or more of the bumers do nof ignite.

& DANGER
Failure to correct the above mentioned symptoms may result
in a fire, which can cause serious bodily injury or death, and
cause damage to property.




MAINTENANCE

MAIN BURNER FLAME PATTERN

The Weber® gas barbecus burmers have been factory sat for the correct air and gas
mixture. The correct flame pattem is shown.

1)  Bumer tube

2}  Tips occasionally flicker yellow

3) Light blus

4)  Dark blue

If the flames do not appear to be uniform throughout the bumer fube, follow the bumer
claaning proceduras.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (See "Replace Main Bumers™}.

Lock inside each burner with a flashlight.

Clean the inside of the bumers with a wire (a siraightenaed-out coat hanger will work).
Check and clean the air shutter opening at the ends of the bumers. Check and clean
the valve orifices at the base of the valves. Use a Steal bristle brush o dean oulside of
burmers. This is to make sure all the bumer ports are fully opan.

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

REPLACING MAIN BURNERS

1) Your Weber® gas barbecue must be OFF and cool.
2} Turmn gas OFF at source.

3l Toremove conirol panel:

(a) Take off the bumer confrol knobs.

(b} Remove screw and washer from back of control panal with a Phillips
scrawdriver.

{c} Tiit the back edge of the control panel up. Push in on the front edge to release
Iocking tabs.

(d} Disconnectthe igniter wires from the ignition module.
(e} Carafully pull control panel away from frame.
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5]  Slide the bumer assembly out from under the guide screw and washer (a) in the
comers of the cooking box.

6]  Lift and twist the bumer assembly slightly, to separaie the crossover tube (b) from
the bumers. Remove the bumers from the cooking box.

71 Toreinstall the bumers, revarse 3) through 7).

& CAUTION: The burner openings (c) must be positioned
properly over the valve orifices (d).

Check proper azsembly before fastening manifold in place.

& WARNING: After reinstalling the gas lines, they should be
leak checked with a soap and water solution before using
the barbecue. (See Step: “Check for gas leaks.”)

CROSS0VER™ IGNITION SYSTEM OPERATIONS

if The Crossover® Ignition Systam fails to ignite the BURNER 1, ight BEURNER 1 with a

malch If BURMER 1 lights with a matich, then check the Elecironic Ignition System.
Chiack that both of the ignition wires are attached at the igniter module propary.

. Chack that the ignition wire is aftached at the ceramic igniter properly.

. Chiack that the caramic igniter assembly (A) is fully positioned into bumer tuba 1
igniter channal (B).

. Chiack that the caramic igniter is properiy positioned over the bumer holas on
BURNER 1.

. Chiack that the Electronic Ignition Button is working by listening and looking for
sparks at BURMER 1.

REPLACE BATTERY IF NECESSARY
Aan alkaline battery only. See iluskation:

If the Electronic Ignition System still fails to light, contact the Customer Sarvice
Represantative in your area using the contact information on our web site. Log
onto www.weber.com®.




