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YOU MUST READ THIS OWNER’S GUIDE A WARNING: Follow all leak-check

BEFORE OPERATING YOUR GAS GRILL procedures carefully in this manual prior
to barbecue operation. Do this even if the
A DANGER barbecue was dealer-assembled.

If you smell gas: . .
1. Shut off gas to the appliance. NOTICE TO INSTALLER: These instructions
2. Extinguish any open flames. must be left with the owner and the owner
3. Open lid. should keep them for future use.
4. If odor continues, keep away from the

appliance and immediately call your gas THIS GAS APPLIANCE IS DESIGNED FOR

supplier or your fire department. OUTDOOR USE ONLY.
Leaking gas may cause a fire or explosion
which can cause serious bodily injury or A WARNING: Do not try to light this
death, or damage to property. appliance without reading the “Lighting

Instructions™ section of this manual.

A WARNING:
1. Do not store or use gasoline or other
flammable liquids or vapors in the
vicinity of this or any other appliance.

2. An LP cylinder not connected for use N SN
shall not be stored in the vicinity of this :’ {ﬂ; — I'/f’;ﬁ'&”u

or any other appliance. | ,:FE-,EIFD PGA .4/
\——HA HunralPRDAAME GAS Lismwwitn \Qiit"'%

89555 05/08/07 LP
US ENGLISH



& DANGER
Failure to follow the Dangers. Warnings and Cautions contained in this Owner’s Manual may result in serious bodily injury or
death, or in a fire or an explosion causing damage to property.

& WARNINGS

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 leaks and burner obstructions
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 Weber® gas barbecue.

Do not put a barbecue cover or anything flammable on, or in the storage area under the barbecue.

Your Weber® gas barbecue should never be used by children. Accessible parts of the barbecue may be very hot. Keep young
children away while it is in use.

You should exercise reasonable care when operating your Weber® gas barbecue. It will be hot during cooking or cleaning and
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 five minutes before attempting to
relight, using the lighting instructions.

Do not use charceal 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 liquid propane unit or liquid 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 state of California to cause cancer,
birth defects. or other reproductive harm.

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

B BPPBP PPPBPPBPP B B PPBPPBPP PBP

LIQUID PROPANE GAS UNITS ONLY:

& Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbecue.

& Do not attempt to disconnect the gas regulator and hose assembly or any gas fitting while your barbecue is in operation.

& A dented or rusty liquid propane cylinder may be hazardous and should be checked by your liquid propane supplier. Do not
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 the cylinder should be
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.

WW.WEBEH CoM*



WARRANTY, GARANTIA, GARANTIE 3

Weber-Stephen Products Co. (Weber) hereby wamants to the ORIGINAL PURCHASER of this Weber®
pas gnll that it will be free of defects in matenal and worlkmanship from the date of purchase as follows:

Aluminum casangs -2
on nrna-:clud-m Fuuln

Porceln- ﬂ'ﬂ.‘rdnd sheoud
Cookbow Assarbly -2 year

on paint cacludas fading.
Siainless stesl burmens ubes,
Simirdcss sioal cooking grotes,
Sminleas sioal Flavorizer bam,
Poroslnin-enamaled cast-ron
cooking gmics,
Porcalsn-eromelod

cooking gmibca
Porcalsn-cramalod
Havorizer bam,

frorad Actesana Bume:

& remaining pars.

Z5-yomrs
Z5-years
25 yoars
10-years
10-years
E-years ro nust throwgh or bum through
S-years o nust through or b through

S-year no nust Seough or bum throwgh
A-years ro rust throwgh or bum through
2-years ro nust through or bum through

Z-years
-yl

When azsembézd and operated in accordance with the printed instructions accompanying i

Weber may require reasonabés proot of your date of purchass. THEREFDRE, YOU SHOULD RETAIM
YOUR SALES SLIP CR INVOICE.

This Limited Warranty shall be limited to the repair or raplacement of pars that prove defective under
nommal uss and sapvice and which on sxamanation shall indicate, to Weber's satisfaction, they ane
defective. Before returning any parts, contact the Customer Service Representative in your area
using the contact information on our website. B Webser confirms the defect and approves the claim,
Webear will elact to replace such parts withouwt charge. B you are required to retum defective parts,
transportation chamges must be prepaid. Waber will return parts fo the purchaser, fresght or postage
prepaid.

Weber-Stephen Products Co., (Weber) mediante |a presents le garantiza al COMPRADOR ORKGINAL
de esta barbacoa de gas Weber® gue la misma estarg libre de defecios en cuanto a materiales y
fabncacion a partir de [a fecha de compra segdn b siguienis:
Fioms ooisdos do aluminio-Z ofios
pamn ln pintura sachayando
I decoioracion 25-anos
Cubizrin do soem incwdablo 25 Ahios

_ Cubartn porcslenizada Z5-pnos
Ciirmarn parn nsar-2 oiios

pam In pintura sxchryando
b decoioracian. 10-nhos

Tubos da scens mowdable
da ks quamadores, 10-anas

Pamrins do coocidn de
noem inowdablo

S-aios sin perfomoon por fuego u cxidocicn

Baras Flavorizer da
noero incwdabla S-afios sin perfomoon por foego u oxidncion
Parmilas da coooion da feamo
colado porcelrizada. S-anos SN perlomoon por foego u cxdncicon
Pasrillas da coocian peroerianizodas, 3-pihos sin periomoon por fusgo U cxkdocion
Haras Havorirer porcainnizndns, 2-ahos sin parlomoon por fusgo u cxidocidn
Qumeadces infamo dil
nsador girmlona b1

Todes |a deenis parcs. 2-aiios

cuendo 52 ensambla y opera de acuerdo a las instnucciones impresas que |a acompanian.

Weber pudisse requerr prueha razonable de ka fecha de compra. POR LO TANTO, DEBERA
GLJP.R-I'.‘IAH SU RECIED O FACTURA DE VENTA.

Ezta garantia limitada essta Bmitada a la reparacson o reemplazo de piezas que resultasen defectuosas
bajo usoy senvicio nommal v las cuales al examinarse indiquen, a plena satisfaccion de Wesber, que
eiectwvaments son peezas defectuceas. Antes de devolver cualguier pane, contacts al Aepresenianis
da Atencion al Cliente en su area, cuya infomacion de contacio la encontrara en nuestro o web. Si
Webar confimma &l defecio y aprueba &l reclamo, 2sta elegira reparar o reempdazar 1zl pieza sin cargo
ghguno. Si usted tiens gue retomamos las partes defectucsas, los gestos de transporte deben ser

Weber-Stephen Products Co. (Weber) garantit par le présent document 2 TACHETEUR D'ORIGIME de
ce grill & gar Weber® gue celui-ci ne comporiera aucun défaut de pigca ni de main d'oeuvre & compler
de la date d'achat comme suit :

Fonte d afuminium (2 ans pour kb
painture & [xception da

foata dioolormtion)) 75 o
Stnocture en noor incxydablo. 25 e
Structure emailéa 25 ans

Corvg (2 ans pour by
painture & [exception de

foerta dionlormtion)). 10 mres

Tubss du bridaur en aoier inoiydabla 10 are
Grilles de passon 6n noer inowydobla 5 s S tnou provogue par i rovila ou par une briluns
Barres Flaworizor on noer inouydabio arumWprmmugumuih:uﬁrmhnilum
Grikes da cuEscn en fonta far émailaa & s sare nou provogue par kn revila ou par une bilure
Grilias da ouisson amallcen. 3 ares s ow provoguss: par b rovilia ou par une bnilure
Baras Flavorizer smadcen £ ers 5are trow provogue par s rouilia ou par une bilurs

Bni&ur de lo rotissors @ infrerouga. 2w
Tousies las nutres pices. 2 arm

& condition gu'il ait 818 assemblé et uties condormeEment s instructons Fmprmees qui
l'accompagnent.

Webar peut exiger une preuve raisornable de wotre date d'achat. VOLUS DEVRIEZ DONC
CONSERVER VOTHE TRGKET DE CAISSE OU WOTRE FACTURE.

La présente Garants Bmitge est Bmiee 3 |e réparation ou au remplecement des piéces qui 'averant
défectususes dans e cadre dune utiization nonmale et d'un entretien normal et dont Fesamen indique,
& la satisfaction de Webser, gu'elles sont defectususes. Avant de retoumer toute pisce, wauillez
enfrer en contact avec le Heprésentant du Service clientéle e plus proche grace sux coordonnses

& wotre disposition sur notre site Intemet. 5 Webar confime be défaut &1 approuve la demands,
Weber choisira de remplacer ces pieces sans frais. 511 vous est demande de retoumer les pigces
défectueuses, bes frais de transport devront &tre prépayss. Weber retoumena les piéces a I'acheteur,
franco de port.

W"HW.W EBER.COM*

This Limited Wamanty does not cover any fadures or operating difficulties due to accident, abuse,
mesuse, altleration, meapplication, vandaizm, improper installation or impropsr mambsnance o
senice, or fadure to perform normad and routine maintenance, incleding but not Bmited fo damage
caused by insecls within the burner tubes, as sei out in this owner's manual.

Detenioretion of damags due o ssvere weathar conditions such as hal, huricanes, earthquakes
or tomadoes, discoloration due to exposune to chemicals either dirscily or i the atmosphers, is not
coverad by this Limited 'Warranty.

There are no other exprass warrants except g3 sat forth harein and any applicabds mplied warrantiss
of memhantability and fitness are imited i duration to the pencd of coverapge of thes express whitten
Limited Warranty. Some regiona do not allow limitation on how long an impled warranty kasis, so this
lirnitation miay not appéy to you.

‘Weber is not Bable for any special. indirect or consequential dameges. Some regions do not allow the
exch=son or Bmiation of incidental or conseguential damages, so this limitation or exclusion may not
apply to you.

Weber doss not authonze any person of company 1o ssume for i any offer obligaton or iability n
connection with the sale, mstalation, use, removal, neturn, or replacement of s equipment; and no
such representations are binding on Weber.

This Wamanty applies only to products sold &t retail.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Cenfar

1860 Rosalle Road, Suite 308
Schaumburg, IL 60185

UsA

For replacemeant parts call:

1-800-4456-1071
www.weber.com®

prepagados. Weber retomarg las panes al comprador con iranspons o frangueo prepapgado.

Esta Garantia Limitada no cubre ninguna falla o problema de operacion & causa de accdentes
abuso, mal usn, alteracicn, uso en apicacionas mdebidas. vandalismo. instalacion inaprop@&ada o
mantsnimienio o senvicio napropizdos, o por no llevar a cabo & mantensmiznto normal y runario,
enire los gue s2 incluyen, peno sin Bmitacion, los dafos causados por insechos dentro de los tubos
quemadores, segun se detala en esie manual del propistano.

Esta Garantia Limiada no cubre el detenom o dafos a causa de condicionss de tiempo inclements
tebes coma granizo. huracanes, terremaotos o tomados ni lampoco la decoloracion por xposicion a
sustancias quimicas béen sea por contacio direcio o por gue las mismas conersdas en la atmisfera.

Mo exisle ninguna otra garantia expresa que no sean las les aca indicadas y cualesquier garantias
implicitas de comerciabibdad y aptitud de wso estan limitadas en duracidn al tiempo de cobertura de
este expresa Garantia Limitada por escrito. Alqunas ragionse no pemniten Bmiacion alguna en 2l
fiemmpo gue una garantia empdicita pueda durar, por ko que esta Emitacion pudiera no aplicarle & usted.
‘Weber no 52 hace responsable de cualesquier dafios especiales, indirectos o emergentes. Algunas
regiones no pemiten la exchus=ion o mitason de danos incidentalss o emergenies, por ko gue asta
limitacion o exclusion pudieran no apkcas 3 usted.

‘Weber no autoniza a persona o empresa alguna & asumir en su nombre ninguna obligacicn o
responsebilidad en relacion con la wenla. instalacidn, uso, refire, devoluciin o reemplazo de sus
equipos, y ninguna tal represantacion sarg vinculante para Weber

E=ta Garantia aplica sofo a aquelios productos vendidos al por menc.

WEBER-STEPHEM PRODUCTS CO.
Customer Service Cenfar

1890 Roselle Road, Suite 308
Eﬂm mburg, IL 60195

Para partes de repuesto llame a:

1-800-446-10T1
www.weber.com®

La présente Garanti= limitée ne couvre pas toute défaflance ou difficuls duliEsation provoquss par un
accident. une wtiksetion abusive, une meurvaiss utibsation. une afiération, une mauvaise applcation, un
acte de vandalisme, une installation ncomesta ou une mainienance ou un entretien incomects, ou ke
defaut @ entretien nomeal st régulier, y compris mais pas seulement les dommages provoguss par des
nsscies & linkérisur des tubss du brileur, tel que décnt dans le présent mode demploi.

Toute déténoration ou fout dommage résultant de conditions méléonologiques graves comme de la
gréle, des ouragans. des sdismeas ou des tormades. toute décoloration résultant duns exposition & des
agents chamegues directlement ou dans 'atmosphérs, n'est pas couverie dans le cadre de la présents
Garantie Bmitde.

Il m'existe aucune autre garantie expresse hommis celles sxpossas dans ke présant document st toute
garants de commerciaisaton e de bon Stat induite est Bmilés en durée a la pénode de couverturs de
ko présanie Garantie limitée echte expresse. Certaines rémons n'autorisent pas de imitation de durés
die la garantis mduite ; il est donc posibée que cetie limitation ne &'applique pas & wous

Weber ne paut &tre tenu pour responsable de tout dommage particulien, induit cu se produisant par
woie de conséquence. Certaines régions n'autonsent pas ['exclusion ou |a limitaton des dommages
indirscts ou se produisant par voie de conséguence ; il est donc poasible que cethe imitation ou
sxchon ne g appligue pas a vous.

‘Weber nautonise aucuns personne U SoCiElE & présumer en son nom de toule autre oblgation

ou rasponsehilite en relation avec la ventz, l'installation, ['wilization, le retrait. le retour ou ks
remplacement de ses Squipsments | &t aucuns de ces représentations ne Be Weber

La présente Garantie s'applque uniguement auy produits wendus au détai.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

F.O. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-265-2150
www. weber.com®
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EXPLODED VIEW E/S/EP 310

VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST E/S/EP 310 5

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

11.

12

13.

14.

15.

16.

17.

Shroud Hardware
Accesonos de la cubierta
Structure de protection

Thermometer
Termometro
Thermometre

Thermometer Bezel
Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Shroud
Cubierta
Tole de protection

Handle
Asa
Poignée

Warming Rack
Rejilla de calentamiento

Grille de rechauffage

Left Side Table
Mesa lateral izquierda
Tablette laterale 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

Frame Support
Soporte del bastidor
Support de cadre

Left Trim Piece
Pieza de guarnicion izguierda
Piece de garniture gauche

Left Front Trim Piece
Pieza de guamicion frontal izquierda
Pigce de garniture avant gauche

Catch Pan Holder
Soporte del plato recolector
Support d’ egouttoir

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Catch Pan
Flato recolector
Egouttoir

18.

19.

20.

21.

22,

23.

24,

23.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Front Panel
Panel frontal
Panneau avant

Left Door
Puerta izquierda
Porte gauche

Right Door
Puerta derecha
Porte droite

Door Handle
Asa de la puerta
Poignée 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 N® 2

Bezel #1
Maoldura decorativa #1
Plague indicatrice N 1

Igniter Button

Boton de encendido
Bouton d'allumage

lgniter Module
Modulo de encendido
Module d'allumage

Right Side Table
Mesa lateral derecha
Tablett= laterale droite

Flavorizer* Bar
Barra Flavorizer®
Barre Flavorizer®

Rear Burner Tube
Tubo quemador posterior
Tube du brileur amére

Middle Burner Tube
Tubo quemador del medio
Tube du brileur du milieu

Front Burner Tube
Tubo quemador frontal
Tube du braleur avant

Back Panel
Panel trasero
Panneau arriere

Tank Scale
Bascula del tanque
Plateau de la bouteille

39.

36.

37.

38.

39.

40.

41.

42,

43.

L.

43.

Manifold
Multple
Collecteur

Hose / Regulator
Manguera / Regulador
Tuyau/Regulateur

Right Frame Panel
Panel derecho del bastidor
Panneau du cadre droit

Tank Glides
Deslizaderas del tangue
Glizsieres de la bouteille

Drip Tray
Bandeja de goteo
Egouttoir

Right Trim Piece
Pieza de guamicion derecha

Piece de garniture droite

Matchstick Holder
Portacenllos
Porte-allumette

Right Front Trim Piece
Pieza de guamicion frontal derecha
Piece de garniture avant droite

Caster

Rueda giratoria
Roulette

Bottom Panel
Panel inferior
Panneau inférieur

Locking Caster
Rueda giratona con blogueo
Roulette autobloquante

WWW.W EBER.COM*



EXPLODED VIEW E/S/EP 320

VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST E/S/EP 320 7

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

11.

12

13.

14.

15.

16.

17.

Shroud Hardware
Accesonos de la cubierta
Structure de protection

Thermometer
Termometro
Thermométre

Thermometer Bezel
Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Shroud
Cubierta
Tole de protection

Handle
Asa
Poignee

Warming Rack
Hejilla de calentamiento
Grille de rechauffage

Side Bumer Table

Mesa del quemador 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 Bumer
Quemador lateral
Brileur lateral

Crossover Tube
Tubo Crossover
Tuyau Crossover

Cookbox
Caja de coccion
Baoitier de cuisson

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Frame Support
Soporte del bastidor
Support de cadre

Left Trim Pijece
Pieza de guamnicion izquierda
Piece de garniture gauche

Left Front Trim Piece
Pieza de guamicion frontal izquierda
Piece de garniture avant gauche

Catch Pan Holder
Soporte del plato recolector
Support d’ egouttoir

18.

19.

20.

21.

22,

23.

24.

23.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Disposable Drip Pan

Bandeja de goteo desachable

Egouttoir jetable

Catch Pan
Plato recolector
Egouttoir

Front Panel
Fanel 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
Moldura decorativa #3
Plaque indicatrice N™ 3

Bezel &2
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
Modulo de encendido

Module d'allumage

Right Side Table
Meszsa lateral derecha
Tablett= laterale droite

Flavorizer® Bar
Barra Flavonzer®
Barre Flavonzer®

Rear Burner Tube
Tubo quemador postenor

Tube du braleur ameére

Middle Burner Tube
Tubo quemador del medio
Tube du brileur du milieu

Front Burner Tube
Tubo gquemador frontal
Tube du brileur avant

3.

36.

37.

38.

39.

40.

41.

42,

43.

44,

43.

Lb.

47.

48.

Back Panel
Panel trasero
Panneau arriere

Tank Scale
Bascula del tangue
Plateau de la bouteille

Manifold
Multiple
Collectaur

Hose / Regulator
Manguera / Regulador
Tuyau/Regulateur

Right Frame Panel
Panel derecho del bastidor
Panneau du cadre droit

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Tank Glides
Deslizaderas del tanque
Glizsieres de la bouteille

Drip Tray
Bandeja de goteo
Egouttoir

Right Trim Piece
Pieza de guarnicion derecha
Pigce de garniture droite

Matchstick Holder
Portacenllos
Porte-allumette

Right Front Trim Piece
Pieza de guamicion frontal derecha
Piece de garniture avant droite

Caster
Rueda giratora
Roulstte

Bottom Panel
Panel infericr
Panneau inferieur

Locking Caster
Rueda giratona con blogueo
Roulette autobloquante

WWW.W EBER.COM*



8 GENERAL INSTRUCTIONS

Your Weber® gas barbecue is a portable outdoor cooking appliance. With the Weber®
gas barbecue you can grill, barbecue, roast and bake with results that are difficult to
duplicate with indoor kitchen appliances. The closed lid and Flavorizer® Bars produce
that "outdoor” flavor in the fiood.

The Weber* gas barbecue is portable s0 you can easily change its location in your yard
or on your patio. Portability means you can take your Weber® gas barbecue with, if you
maove.

Liquid Propane (LP) gas supply is easy io use and gives you more cooking confrol than
charcoal fuel.

. These instructions will give you the minimum requirements for assembling your
Weber®? gas barbecue. Pleasa read the instructions carefully before using your
Weber® gas barbecue. Improper assembly can be dangerous.

. Mot for use by children.

. If there are local codes that apply to poriable gas grills, you will have to conform fo
them. Installation must conform with local codes or, in the absence of local codes,
with aithar the National Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propang Installation Code, CSA B148.1, or Propane Siorage and Handling Code,
B148.2, or the Standard for Recrealional Vehides, ANS| A 118.2NFPA 1192, and
C3A Z240 RV Series, Recreational Vehicle Code, as applicable.

. The pressure regulator supplied with the Weber® gas barbecue must be used.
This regulator is sef for 11 inches of water column {pressure).

. This Weber® gas barbacue is designed for use with liquid propane (LP) gas only.
Do not use with natural (piped in city) gas. The valves, orfices, hose and regulator
are for LP gas only.

. Do not usa with charcoal fusl.

. Check that the area under the control panel and the bottom tray are free from
debris that might obstruct the fliow of combustion or ventilation air.

. The areas around the LP cylinder must be free and clear from debris.

. Replacement pressure regulators and hose assemblies must be those specified
by Weber-Stephen Producis Co.

FOR INSTALLATION IN CANADA

These instrucfions, while generally accepiable, do not necessarily comply with the
Canadian Installafion codes, particulariy with piping above and balow ground. In
Canada the installation of this appliance must comply with local codes andfor Standand
C5A-B148 2 (Propane Storage and Handling Code).

OPERATING

& WARNING: Only use this barbecue outdoors in a well-
ventilated area. Do not use in a garage, building, breezeway
or any other enclosed area.

& WARNING: Keep ventilation openings for cylinder enclosure
free and clear from debris.

& WARNING: Your Weber® gas barbecue shall not be used
under overhead combustible construction.

A WARNING: Your Weber® gas barbecue is not intended to be
installed in or on recreational vehicles and/or boats.

& WARNING: Do not use the barbecue within 24 inches of

combustible materials to the back or sides of the grill.

& WARNING: The entire cooking box gets hot when in use. Do
not leave unattended.

& WARNING: Keep any electrical supply cord and the fuel
supply hose away from any heated surface.

& WARNING: Keep the cooking area clear of flammable vapors
and liquids such as gasoline, alcohol, etc., and combustible
materials.

& WARNING: Never store an extra (spare) LP cylinder under or
near the Weber® gas barbecue.

& WARNING: The LP cylinder used with your barbecue must
be with a listed OPD (Overfilling Prevention Device) and
a QCC1 or Type 1 (CGA810) cylinder connection. The
cylinder connection must be compatible with the barbecue
connection.

STORAGE AND/OR NONUSE

= Tho gas must bo tumed off at the liguid propane cylinder when the Weber® gas
barbecus is not inuse.

= When the Weber® gas barbecue is stored indoors, the gas supply must be
DIZCONMECTED and the LP cylinder stored outdoors in a well-ventilated space.

= | P cylinder must be siored cutdoors in a well -ventilated area out of reach of childran.
Disconnected LP cylinder must nof be stored in a building, garage or any other
enclosed area.

= When the LP cylinder is not disconnected from the Webeor® gas barbecua, the
appliance and LP tank must ba kept outdoors in a well-ventilated space.

= Tha Weber® gas barbecue should be checked for gas leaks and any obstructions in the
burmer tubes before using. (See Section: “Maintenanca/Annual Mainienanca).

= Check that the areas undar the control panal and the slide ouf bottom fray are frea
from dabiris that mighi obstruct the fiow of combustion or ventilation air.

= Tha Spider finsact Scroens should also be checked for any obstructions.
{See Section: "Mainienanca/Annual Maintenance”).

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 sattings: High {H), Medium
i), Low (L), or Off {0 are described in your Weber® cookbook. The cookbook uses
these notations to describe the settings of BURNER 1, 2, and 3. For example, to sear
steaks, you would set all bumers at H (high}. Then o complete cooking, you would set
EURNER 1 and BURKER 2 at M {medium}. Refar to your Weber® cookbook for detailad
cooking insiructions.

Nota: The bmperaluro inside your cooking box for the first fow usas, while surfaces ano
shill very refloctve, may bo hotter than those shown in youwr cookbook. Cooking condi-
tions such as wind and woather, may roguire the adjusimant of he burner controls o
obtain the comoct cooking femperaiuras.

Prehaating - Your Weber® gas barbecue is an enargy-efiicient appliance. It operates at
an aconomical low BTU rata. To preheat: after lighting, close id and tum all bumers to
high {H). Prehaating o betwean 5007 and 5507 F (2607 and 220° C) will take 1070 15
minutes depanding on conditions such as air temperatura and wind.

Drippings and graase - The Flavorizar® bars are designed to "smoke™ the comect
amount of drippings for flavorful cooking. Excess drippings and grease will accumulaie
in the catch pam under the slide out botiom tray. Disposable foil drip pans are available
that fit the catch pan.

& WARNING: Check the bottom tray for grease build-up before
each use. Remove excess grease to avoid a grease fire in
the slide out bottom tray.

CLEANING

& WARNING: Turn your Weber® gas barbecue off and wait for it
to cool before cleaning.

& CAUTION: Do not clean your Flavorizer® bars or cooking

grates in a self-cleaning oven.
For availability of replacement cooking grates and Flavorizer® bars contact the
Customer Service Representative in your area using the contact information on
our website. Log onto www.weber.com®

Outside surfaces - Use a warm soapy water solution 1o clean, then rinse with water.

& CAUTION: Do not use oven cleaner, abrasive cleansers
(kitchen cleansers), cleaners that contain citrus products, or
abrasive cleaning pads on barbecue or cart surfaces.
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GENERAL INSTRUCTIONS ?

Slide out Bottom tray - Bemove excess grease, then wash with warm soapy water,
then rinsa.

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

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

Presarve Your Stainless Steel

Your grill or its cabinet, lid, control panel and shelves may be made from stainless steel.
To keep the stainless steel locking its best is a simple matter. Clean it with soap and
watker, rinse with clear water and wipe dry. For stubbom particles, the use of a non-
medallic brush can be used.

AOIMPORTANT: Do not use a wire brush or abrasive cleaners

on the stainless steel surfaces of your grill as this will cause
scratches.

& IMPORTANT: When cleaning surfaces be sure to rub/wipe in
the direction of the grain to preserve the look of your stainless
steel.

Thaermometar - Wipe with warm soapy water; claan with plastic scrub ball.

Inside cooking module - Brush any debsis off of bumer fubes. D0 NOT ENLARGE
BURNER PORTS (OPENINGS). Wash inside of cooking boox with warm soapy waler
and a water rinse.

Inside Lid - While lid iz warm, wipe inside with paper towel to prevent grease build-up.
Flaking built-up grease resemblas paint flakas.

Stainless stoel surfaces - Wash with a sofi cloth and a goap and watar solution. Be
careiul to scrub with the grain direction of the siainlass steal.

Do mot use cleaners that contain acid, mineral spirits or xylene. Rinsa well after
cleaning.

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION
Failure to follow these DANGER statements exactly may result in a fire
causing death or senous injury.

The proper filling methods for the filling of your cylinder ara by weight or volume, as
daescribed in MFPA 58. Please make sure your filling station fills your LP cylinder by
waight or volume. Ask your filling station to read purging and filling instructions on the
LP cylinder befora atiem pting o fill.

A DANGER

& NEVER store a spare LP Cylinder under or near this
barbecue.
& NEVER fill the tank beyond 809 full.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the "OFF position, but you should check to be sure that they are
tumed off. Check by pushing down and tuming clockwise. If they do not tum, they are

off. Procesd to the next step. If they do tum confinue tuming them clockwise uniil thay

stop, then they are off. Proceed to the nesdt step.

Your Weber® gas grill is equipped for a cylinder supply system designed for vapor

withdrawal.

& WARNING: Only use this grill outdoors in a well-ventilated
area. Do not use in a garage, building, breezeway or any
other enclosed area.

CONNECTING THE LIQUID PROPANE CYLINDER

All Weber® liquid propane gas grill regulators are equipped with a UL-listed tank
conneclion as per the latest edition of ANS! Z21.58. This will require a liquid propane
fank that is similarly equipped with a Type 1 connection in the tank valve. This Type 1
coupling allows you to make a fast and totally safe hookup between your gas grill and
your liquid propane tank. It eliminates the chance of leaks due to a POL fitiing that is
not propery tightened. Gas will not flow from the tank unless the Type 1 coupling is fully
engaged into the coupling.

& WARNING: Make sure that the LP eylinder valve is closed.
Close by turning valve clockwise.

& 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.

Type 1 Valva
Hand Whesal
External Thraad
Thermally Sensifive Mut
Propane Hegulator
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10 GAS INSTRUCTIONS

To Connect the hose to the cylinder:
1)  Pass the regulator hose through the side panel opening to the inside of the base
cabinet.

2] Locate hose ratention clip (a) on regulator hose. Secure into slot (b)) on undearside
of tank scale.

& WARNING: The hose must be secured to the tank scale
with the Hose Retention Clip. Failure to do so could cause
damage to the hose resulting in a fire or explosion which
can cause serious bodily injury or death, and damage to

property.

The LP cylinder is installed inside the base cabingt, on the tank scala (right sida).

3] Open basa cabinot doors.

4]  Tum the LP cylinder so the opaning of the valve is either o the front, side or rear
of the Weber® gas barbecue. Lift and hook tha cylinder onto the fuel gauge.

5]  Lift tank up inio position on the tank scale.

6] Loosen the cylinder lock wing mut. Swing the cylinder lock dowr.
Tighten the wing nut.

Some LP tanks have differing fop collar assembles. (The top collar is tha metal
protective ring around the valve.}) Ona senes of tanks mouwnt with the valve facing front
{a). The oiher tanks mount with tha valve facing away from the fuel scale {b). Weabear
recommends the use of cylinder manufacturer's Manchester and Worthington, with a
47.6 Ib water capacity. Othar cylinders may bo acceptable for use with the appliance
provided they are compatible with the appliance retention means {saa illustrafions).

71  Remove the plastic dust cover from the valve.

8]  Screw the regulator coupling onto the tank valve, clockwise, or to the right.
Hand-tighien only.

Note: Thisisa new fype of connection. It fightens clockwise and will not allow gas to

flow wless $ho comnection is tight. The connecton raquiras tightening by hand only,

& WARNING: Do not use a wrench to tighten the connection.
Using a wrench could damage the regulator coupling and

could cause a leak.
You will nead: LP cylinder, & soap and walbsr solution and & rag or brush to apply &.
2]  Mix soap and watar.
10}  Turm on the cylinder valve.
11}  Check for leaks by wetling the fitting with the spap and water solufion and
watching for bubbles. If bubbles form, or if a bubble grows, there is a leak.
If there is a leak, tum off the gas and tighten the fitting. Tum the gas back on and
rechack with the soap and water solution.
If leak does not stop, contact the Customer Semvice Representative in your area using
the contact informafion on our web site. Log onfo www weber.com® Do not use the
barbecus.
12} When leak checking is compleie, fum gas supply OFF at the source and rinse
connaciions with water.
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GAS INSTRUCTIONS

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK TESTING

You will nead: Philips scrow diver,

1)  Remove control knobs.

2)  Remowe screw and washer from back of control panel with a Phillips screwdiiver.

3)  Tilt the back edge of the control panel up. Push in on the front edge to reloase
locking tabs. Carefully pull control panel away from frame.

4) Disconmect the ignitar wires from the ignition module.

5)  Replace control panal when Laak Check is comploied.

CHECK FOR GAS LEAKS

& 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 open flames will result in a fire or
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 faclory-made connecliions have been thoroughly checked for gas laaks. The
burners have been fame-lasted As a sakely precaution however, you showld recheck
all fittings for leaks bafore using your Weber® Gas Barbecue. Shipping and handiing
may loosen or damage & gas fiting.
& WARNING: Perform these leak checks even if your barbecue
was dealer or store assembled.
You will need: a spap and water solution, and a rag or brush to apply it.
Note: Since some leak test solutions, including soap and waker, may be shightly
comasive, all connactions should be rinsed with walker after checking for laaks.
If vour grill has a side bumer make sure the side bumer is off.
To perform leak checks: open cylinder valve by tuming the cylinder valve hand-wheel
counterclockwisa.

& WARNING: Do not ignite bumers when leak checking.
Check for leaks by wetting the conneclions with the soap and water solution and
watching for bubbles. If bubbles form or if a bubble grows, there is a leak.

Check:

1)  Hose-io-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)  Regulaior-io-Cylindar connection.

3}  The hose-to-regulator connection.

4)  Vakes-io-manifold connections.

& WARNING: If there is a leak at connections (2), (3) or (4),
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 chacks are complete, tum gas supply OFF at the source and rinse
connactions with wafer.

WWWWEBER.COM*®
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12 GAS INSTRUCTIONS

Check:

1) Hosa to manifold connection.
2] Side bumear hosa to manifiold connection and side bumer hose to side bumer gas

lime conmection. o
3) Side bumear hose to side bumer connaction, side bumer valve and orifice *The grill illustrated may have
connections. glight differences than the

& WARNING: Hf there is a leak at connection (1, 2, or 3), model purchased.

retighten the fitting with a wrench and recheck for leaks with
soap and water solution. If a leak persists after re-tightening
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®.
4] Regulator fo cylinder connection.
5] Hose io regulaior connection.
6] Valves io manifold connections.

& WARNING: If there is a leak at connections (4, 5 or &), 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®.

Whan leak checks are completa, fum gas supply OFF ai the source and rinse
connections with water.

REFILLING THE LIQUID PROPANE CYLINDER

We recommend that you refill the LP cylinder before it is completaly empty
Removal of the LP cylimdar

1)  Close cylinder valve (tum clockwise).

2] Unscrew regulator coupling by tuming counterclockwise, by hand only.

3]  Loosen cylinder lock wing nut and tum cylinder lock up out of the way.

4]  Lift cylinder off.

To fill, take the LP cylinder to a gas propane dealer, or look up "gas-propane” in the
phone book for other sources of LP gas.

& WARNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,
who fills the cylinder by weight. IMPROPER FILLING IS
DANGEROUS.

A CAUTION: Place dust cap on cylinder valve outlet whenever
the cylinder is not in use. Only install the type of dust cap
on the cylinder valve outlet that is provided with the cylinder
valve. Other types of caps or plugs may result in leakage of
propane.

CHECKING THE FUEL LEVEL IN YOUR TANK (1) (2) (3
Check the fual level by viewing the color indicator level line on the side of the fank scala. = ? = ]
1) Empty | a—
2)  Medium . - ] - [
3)  Ful o = s - 5
- =
- - *L - -
] - =i
i = =|7 Q
1l b ()
U 0 L)
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GAS INSTRUCTIONS

SAFEHANDLING TIPS FOR LIQUID PROPANE GAS CYLINDERS

» Liguid Propame {LP) gas is a petroleum product as are gasoline and naiural gas.
LP gas iz a gas at regular temperatures and pressures. Under moderate prassura,
insida a cylinder, LP gas is a liquid. As the pressura is released, the liquid readily
vaporizes and becomes gas.

+ |P gas has an odor similar to natural gas. You should be aware of this odor.

« LP gasis heavier than air. Leaking LP gas may collect in low areas and prevant
disparsion.

« Tofill, take the LP cylinder to a gas propane dealer, or look up “gas-propana” in the
phone book for ofher sources of LP gas.

& WARNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,

who fills the tank by weight. IMPROPER FILLING IS
DANGEROUS.

= Air must be removed from a new LP cylinder before the initial filling. Your LP dealer
iz equipped to do this.

= The LP cylindar must be insialled, transporied and stored in an upright position.
LP cylinders should not be dropped or handlad roughiy.

*  Newer storo or transpoet the LP cylindear where temperatures can reach 125° F (oo hot
io hold by hand - for example: do not leava the LP cylinder in a car on a hot day).

Noio: A rofill will last abowt 18-20 hours of cooking time af normal uso. The el scale will

indicate the propane supply so you can refil bafore wnning owt. You do not have to un

out bafore you refil

= Treal "empty” LP cylinders with the same care as whan full. Even wihen the LP tamk
iz empty of liquid there still may be gas pressura in thie cylinder. Always close the
cylinder valve before disconnecting.

& CAUTION: Place dust cap on cylinder valve outlet whenever
the cylinder is not in use. Only install the type of dust cap
on the cylinder valve outlet that is provided with the cylinder

valve. Other types of caps or plugs may result in leakage of
propane.

» Donot use a damaged LP cylindar. Dented or nusty LP cylinders or LP cylindars
with a damaged valve may be hazardous and should ba replacad with a naw one
immediataly.

Liquid Propane (LP) Gylinder{s)

» The joint where the hose conmects to the LP cylinder must be leak tested aach
fima the LP cylinder is reconnected. For example, test each time the LP cylinder is
refilled.

= Be sune the regulator is mounied with the small vent hole pointed downward so that
it will not collect water. This vent should be free of dirt, greasa, bugs etc.

» The gas connecfions supplied with your Weber® gas barbecue have been designed
and testad to meat 100%: CSA and ANS] requiremeants.

& WARNING: Replacement LP tanks must match the regulator
connection supplied with this barbecue.

13

Liquid Propane Cylinder requirements

= Check to be sura cylinders have a D.0.T. cerificalion (1}, and date tested (2] is
within five years. Your LP gas supplier can do this for you.
All LP tank supply systems must include a collar to profact the cylinder valve.
The LP cylinder must be a 20-1b. size approximately (18% inches high, 12% inches
in diameter).

=  The cylinder should be constructed and marked in accordance with the
Specifications for LP - Gas Cylinders of the U.5. Department of Transporiation
(D.0.T.) ar the National Standard of Canada, CAN/CSA-B339, Cylinders, Spheras
and Tubes or Transporiation of Dangerous Goods; and Commission, as applicable.

In Canada

Liquid Propane Cylinder requirements

Nota: Your retailer can help you makch a replacement Bank to your barbacue.

= The LP cylinder must be consinucted and marked in accordance with the
specifications for LP gas cylinders, T.C.

DOT 4BA240
00106

OPERATING INSTRUCTIONS

LIGHTING
Summary ¥ghiing instructions are inside the left hand cabinet door.

& DANGER
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.

Crossover® Ignition System

Nofe: The Crossover® Ignition Systam igniles BURNER 1 with a spark from the igniter
elactrode inside the Gas Calcher™ ignition chamber. You generate the energy for the
spark by pushing the electronic ignition buffon. You will hoar it sparking.

& 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 Representative in your area using the contact
information on our web site. Log onto www.weber.com®.
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14 OPERATING INSTRUCTIONS

MAIN BURNER LIGHTING

1) Open the hid.
2)  Make sure all bumer control knobs are tumed OFF. {Push conirol knob down and
turm clockwise fo ensure that it is in the OFF position. )

& WARNING: The burner control knobs must be in the OFF
position before turning on the liquid propane cylinder tank
valve. If they are not in the OFF position, when you turn on
the LP cylinder valve, the “excess gas flow control™ feature
will activate, limiting the flow of gas from the LP cylinder. If
this should occur, turn OFF the LP cylinder valve and burner
control knobs. Start over.

MAIN BURNER LIGHTING

ELECTREOMNIC
IGHITER

1@

& DANGER:
When the “excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After
turning OFF the cylinder valve, wait at least 5 minutes for the
gas to clear before attempting to light the barbecue. Failure
to do so may result in an explosive flame-up, which can
cause serious bodily injury or death.

3]  Tum the cylindar on by slowly tuming the cylinder valwe counterclockwisa.
& 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 BURNER 1 control knob down and tum to START/HL

5]  Push the electronic ignition button sevearal times. You will hear it spark.

6] Check that the bumer is lif by locking through the matchlight hole om the front of

the cooking box. You should see a flame. Iﬁshgrg:r}ggiﬁﬁhﬁﬂﬁ:“
& WARNING: If the burner does not light, turn the Burner 1 model purchased.

control knob to OFF and wait 5 minutes to let the gas clear
before you try again or try to light with a match.

71  After BURNER 1 ig lit you can tum on BURMER 2 and BURMER 3.
Note - Always light BURNER 1 first. The other bumers ignike from BURNER 1.

TO EXTINGUISH
Push down and tum each bumer control knob clockwisa to the OFF position. Tum gas
supply OFF at the source.

MAIN BURNER MANUAL LIGHTING
MAIN EURNER MANUAL LIGHTING

& DANGER
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 iha lid.
2)  Make sure all bumer control knobs are flumed OFF. (Push each knob down and
ium clockwise to ensura they are in the “OFF position.)

& WARNING: The burner control knobs must be in the OFF
position before turning on the liquid propane cylinder valve.
If they are not in the OFF position, when you turn on the LP
cylinder valve, the “excess gas flow control” feature will
activate, limiting the flow of gas from the LP cylinder. If this
should occur, turn OFF the LP tank valve and burner control
knobs. Start over.

— 1
“The grill illustratad mgm

glight differences than the
model purchased.
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OPERATING INSTRUCTIONS 15

& DANGER . MAIN BURNER MANUAL LIGHTING
When the “excess gas flow control” feature is activated,

a small amount of gas is still flowing to the burners. After
turning OFF the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the barbecue. Failure to do so may result in an explosive
flame-up, which can cause serious bodily injury or death.

3)  Tum the cylinder on by tuming the cylinder valve counterciockwisa.
4)  Inser match hokder with it match inio the matchlight hole in the froni 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.
50  Push BURMER 1 control knob down and tum to STARTHL
&)  Check that the bumer is lit by looking through the matchlight hole on the front of
the cocking box. You should see a flame.

& 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 iz lit yvou can tum on BURMER 2 and EURMER 3.
Note - Always ight BURMER 1 fird. The other burners ignite from BURMER 1.

TO EXTINGUISH

Push down and turn each bumer control knob clockwise to the OFF position.
Tum gas supply OFF at the source. “The grill illustrated may have
slight differences than the
model purchased.

LIGHTING THE S1DE 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
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

1)  Open the side bumer fid.

2}  Check that the side bumer valve is tumed off {Push control knob in and tum
clockwise io ensure that itis in the "OFF position) and all main bumear conirol
valves are off (push in and tum clockwise).

3}  Tum the gas supply valve on.

4)  Push down and fum the side bumer control vahve fo "HI™.

5)  Press tha igniter button several timas so it clicks each fima.

& 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 burmer 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 Burner”).

WWWWEBER.COM®
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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 bumer lid.

2)  Check that the side bumer vaive is tumed off (Push control kmob in and tum
clockwize to ensura that it is in the "OFF position) and all main bumear control
valves are off (push in and turm clockwise).

3}  Tum the gas supply valve on.

4)  Put match in a maich holder and strike match.

5)  Hold maich holder and it match by either side of the side bumer.

&)  Push down and tum the side bumer control vakve to "HI™

& 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.

TROUBLESHOOTING
CHECK

Inspect Spidarinsact Scroans for possible obstructions.
(Blockage of holes.)

CURE

Clean Spiderfinsact Scroens. (Sea Saction "Annual
Mainienance™)

PROBLEM

Burners burn with a yellow or orange flama, in
conjunction with the smell of gas.

The excess flow safety device, which is part of the
barbecue to cylindar connection, may have activated.

To resat the excess flow safety device turn all bumer conirol
knobs and the cylinder valve off. Disconnect the regulator

Symploms:
Burners do not light. -or- Burners have a smaill

flickering flame in the “HI” position. -or-
Barbecus temperature only reaches 250" to 300
in the "HI” position.

from the cylinder. Tum bumer control knobs to "HI™. Wait
at least 1 minute. Tum bumer control knobs to "OFF.
Raconnect the regulator to the cylinder. Tum cylindar valve
on slowty. Refer to "Lighting |nstructions™.

Burner does not light, or flame is low in "HI”
position.

Iz LP fugl low or empty?

Rafill LP cyfinder.

|5 fusl hose bent or kinked?

Straighten fusd hose

Does Bumer 1 light with a match?

If you can light Bumer 1 with a match, then check the
Crossover® ignition system.

Experiencing flare-ups:

&, CAUTION: Do not line the bottom tray
with aluminum foil.

Ara you preheating barbecue in the prescrbed manmer?

all burmars on HI for 10 to 15 minutas for preheating.

Ara the cooking grates and Flavorizer® bars heavily
coated with bumed-on graasa?

Clean thoroughly. (See Saction "Claaning™)

|s the bottom fray "dirty” and nof allowing grease io flow
into catch pan?

Clean botiom tray.

Burner flame pattern is erratic. Flame is low whan
burner is on "HI”. Flames do not run the whole
length of the burner tube.

Ara bumers clean?

Clean bumers. (See Section "Maintananca”.)

Inside of lid appears to be “pealing.” (Resambles
paint pealing.)

The lid is porcelain enameal or stainless steel, mot paint. |
cannot “peel”. What you are seeing is baked on groasa
that has turmed to carbon and is flaking off.

THIS IS NOT A DEFECT.

Clean thoroughly. (See Saction "Cleaning’™.)

Cabinet doors are not aligned.

Check the adjusiment pin on the bottom of each door.

Loosen adjustment nut’s. Slide door's until aligned. Tighten
nut.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our web

gite. Log onto www.weber.com®.
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Side Burner does not light. Is gas supply off ?

The excess flow safely device, which is par
of the barbecue fo cylinder connection, may
have activated.

Tum supply on.

To reset the excess flow safiety device tum all bumer control knobs and the cylinder
valve off. Disconnect the regulator from the cylinder. Tum bumer control knobs o
STARTMHI. Wait at least 1 minute. Tum burmer conirol knobs to "0FF . Reconnect
thie regulator to the cylindar. Tum cylindar valve on slowly. Refer to “Lighting Instruc-
tions”.

Flame is low in "HI” position. s the fuel hose bent or kinked?

Siraighten hose

Push button ignition does not work. Does bumer light with a match?

If match lights bumer, check igniter (see Sidebumer Maintenance).

If problems cannot be corrected by using these metheds, please contact the Customer Service Representative in your area using the contact information on our
wab site. Log onto www.weber.com®.

SIDE BURNER MAINTENANCE

SIDEBURNER MAINTENANCE

& WARNING: All gas controls and supply valves should be in
the “OFF" position.

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

1} lgniter Wire
2} Ground wire
3} Bumer

Side Burmer Grata

Side Burnmar cap
Side Burner Ring & Head
Igniter Electrode

Control Knob

lgniter

MAINTENANCE

WEBER™ SPIDER /INSECT SCREENS

Y our Weber® gas barbecue, as well as any outdoor gas appliance, is a tanget for spiders
and other insects. They can nast in the veniur section (1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas to flow back out of the combustion
air openimg. This could result in & fire in and around the combustion air cpenings, undar
the control panel, causing sanous damage fo your barbacuea

The bumer tube combustion air opening is fitted with a stainless steel screen (2) o
prevent spiders and other insacts 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 Spiderinsect
screens if any of the following symptoms should ever occur:

1) The smell of gas in conjunction with the bumer flames appaaring yellow and lazy.
2)  Barbecue doas not reach temperatura.

3) Barbecue heats unavenly.

4)  Ome or more of the bumers do not 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.

HHH.‘HEHEH.'DDH'




18 MAINTENANCE

ANNUAL MAINTENANCE
inspection and cleaning of the Spiderinsact screens

To inspect the Spidarfinsact screens, remove the control panel. If there is dust or dit on the screens, remove the bumers for cleaning the screens.
Brush the Spider/insect screens lightly with a soft bristle brush (i.e. an old foothbrush).

& CAUTION: Do not clean the Spider/lnsect screens with hard or sharp tools. Do not dislodge the Spider/insect screens or
enlarge the screen openings.
Lightly tap the bumner to get debris and dirl out of the bumer tube. Once the Spideninsect screens and bumers are cleam replace the bumers.

If the Spiderinsact screen becomes damaged or cannct be cleaned, please contact the Cusiomear Senvice Representative in your area using the confact information on our wab
site. Log onto waww. webear.com®.

MAIN BURNER FLAME PATTERN

The Waber®* gas barbecus bumers have been factory set for the comect air and gas
mixture. The comaci flame pattem is shown.

1)  Bumer tuba

21  Tips occasionally flicker yellow

3)  Light blue

4}  Dark blus

If the flames do not appear to be uniform throughout the bumer tube, follow the bumer
cleaning proceduras.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (See "Replace Main Bumers”™).

Look inside each burner with a flashlight.

Clean the inside of the bumars with a wire {a straightaned-ocut coat hanger will work).
Check and clean the air shutter opening at the ends of the bumers. Check and clean
the valva orifices at the base of the valves. Use a Steel bristle brush to clean outside of
bumears. This is io make sure all the burner ports are fully open.

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

REPLACING MAIN BURNERS
1)  Your Weber® gas barbecus must be OFF and cool.
2]  Tum gas OFF at source.

3] Toremove control paneal:

{a) Take off the bumer control kmobs.

(b} Remove screw and washer from back of conirol panel with a
Phillips scrowdrivar.

{c) Tilt the back edge of the control panel up. Push in on the front edge to
releasea locking tabs.

(d} Disconnect the igniter wires from the ignition module.

() Carefully pull conirol panel away from frame.

WWW.WEBER.COM®*
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4}  Loosen the two nuts (a) that hold the manifcld to the cooking box. Pull the
manifcdd and valve assembly out of the bumers (b) and carefully set it down

5  Slide the bumer assambly out from under the guide screw and washer (a) in the
comers of the cooking bax.
6)  Lift and twist tha bumer assembly slightly, o separate the crossover tube (b) from
the bumears. Hemowve the bumars from the cooking box.
71 To reinstall the bumers, reverse 3) through 7).
& CAUTION: The burner openings (c) must be positioned
properly over the valve orifices (d).
Check proper assembly 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.”)

CROSSOVER® IGNITION SYSTEM OPERATIONS

If The Crossover® lgnition System fails to ignite the EURNER 1, light BURNER 1 with a

match. If BURMER 1 lights with a match, then check the Electronic Ignifion Systam.

* Check that both of the ignition wires are attached properiy.

. Check thai the Electronic Ignifion Button is working by istening and locking for
sparks at BURNER 1.

REPLACE BATTERY IF NECESSARY
Aaps alkaline batiery only. S0 dlustration:

If the Electronic Ignition System =iill fails to light, contact the Customer Service
Representative in your area using the contact information on our web site. Log

onto www.webercom®

WWWWEBER.COM®
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