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CGENESIS
GAS GRILL

P Gas Grill Owners Guide

Guia del propietario del asador de gas licuado de propano - P
Guide de l'utilisateur du grill a gaz PL - Pg 34

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

#89555

YOU MUST READ THIS OWNER'S GUIDE

BEFORE OPERATING YOUR GAS GRILL

A WARNING: Follow al
procedures carefully

to barbecue operatio

A DANGER

If you smell gas:

2
3
4

Shut off gas to the appliance.

. Extinguish any open flames.

Open lid.

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

Leaking gas may cause a fire or explosion
which can cause serious bodily injury or
death, or damage to property.

barbecue was dealer

NOTICE TO INSTALLER
must be left with the ow

should keep them for fi

THIS GAS APPLIANCE
OUTDOOR USE ONLY.

A WARNING: Do not tr

appliance without re;
Inctrnirtinne” cartinp




& 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

B BpPBP PPPBPPBPPRP B B PPBPPBPP PBP

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 charceal or lava rock in your Weber® gas barbecue.

Never 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
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
¥
¥

&

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. (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

an rlI na-:clud-m Fuuln E5-years

F5-years

Forcelsn- ﬂ'ﬂ.‘rdnd shpoud 5-years
Cookboo Assebly -2 year

on paint cacludas fading. 10 years

Hairlass siesd burens ubes, 10 yesars

Simirdcss sioal cooking grotes,
Sminleas sioal Flavorizer bam,
Poroslnin-enamaled cast-ron

E-years ro nust throwgh or bum through
S-years o nust through or b through

cooking grles. 5 na nusi Seough or bum through
F-un:-nlm-srg'.ugrr-ilnd Sl E,
cooking gmibca A-years ro rust throwgh or bum through
Parcalen-cromaled
Favorizer bam, 2-years ro nust through or bum through
Infrared Actissana Buna Z-years
& remaining pars. -y

When azsembied and operated in accordance with the printed instructions sccompanying i

YWeber may require reasonabés proof of your date of purchass. THEREFZRE, YOU SHOU LD RETAIN
YOUR SALES SLIP CR INVOICE.

This Lirnited Warranty shall be imited to the repair or raplacement of paris 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

b decoioracion Z5-anos
Cubizria do soono inoxdablo 25 mhos
Cubiartn pufl::-hru:u-:lu. Z5-pnos
Carmarn parn ssar-7 onos
m | piniura sxcwyands
& : ] |:In-|:-:l-|:vr|:|:llr!II ian. 10-nhos
Tubos do scens moxdable
da lces quamadores. 10-anos

Pamrins do coocign de

noem inowdablo

S-aios sin perfomoon por fuego u cxidocicn

Baras Flavorizer da
noero incwdabla S-afios sin perfomoon por foego u oxidncion
Parilas da ooocion 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

cuando s& ensambla y opera de acuerdo a las instrucciones impresas que la ecompanan.

Weber pudisse requerr prueba razonable de ka fecha de compra. POR LO TANTO, DEBERA
GUARDAR SU RECIBD 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 componera aucun défaut de pigca ni de main d'oeuvre & compler
da la date d'achat comme swit :

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
Tubses du brdaur en ooor moscdabla 10 are

This Limited Wamanty does not cover any fadure:
mesuse, altleration, meapplication, vandaim, BTy
senice, or fadure to perform normad and routine
caused by insects within the burner tubes, as s&i
Deteioretion of damage due o severa weather
or tomadoes, discoloration due to exposune to ch
coverad by this Limited 'Warranty.

There are no other exprass warrants except g3 s
of memhantability and fitness are imited o durati
Limited Warranty. Some regiona do not alloe limi
lirnitation miay not appéy to you.

‘Weber is not Bable for any speczal. indirect or con
exchon of Bmiation of incidental or conseguent
apply to you.

Weber doss not authonize any person of compan
connection with the sale, installafion, use, remow
such representations are binding on Weber.

Thi=s Wamanty applies anly to products sold &t ret

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 refomara las pares al comp:
Esta Garantia Limitada no cubre ninguna falla o |
abuso, mal usn, alteracicn. uso en apicacionas i
mantsnimienio o senvicio napropisdos, o por no |
enire los gue g2 incluyen, peno sin Bmaacion, los
quemadores, segun se detala en esie manual de
Esta Garantia Limiada no cubre el detenom o de
tebes coma granizo. huracanes, termemotos o bom
sustancias quimicas bien sea por contacio direct

Mo exisle ninguna otra garantia expresa qus no
implicitas de comerciabilidad y aptitud de uso esl
este expresa Garantia Limitada por escrito. Algus
fiempo gue una garantia empdicita pueda durar, p
‘Weber no 52 hace responsable de cualesquier d:
regiones no pemiten la exclusion o imitacion de
limitacson o exclusicn pudieran no apbcarks 3 ust
‘Weber no autoniza a persona o empresa alguna
responsebilidad en relacidn con la venta. instalac
equipos, y ninguna 1al repressntacion sard vincul
Esta Garantia aplica sofo a aquelios productos v

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Canfar

1890 Roselle Road, Suite 308
Eﬂm mburg, IL 60195

Para partes de repuesto llame a:

1-800-446-10T1
www.weber.com®

La présente Garantie limités ne couvre pas toute
accident. une uliksation abusive, une mawvaiss u
acie de vandalisme, uns installation incomeshs o
defaut @ entretien nomal =t régulier, y compris m
n==cies & lintérisur des ubss du bnllewr, tel que
Toute détenoration ou fout dommage résultant de
gréle, des ouragans. des sdismes ou des fornads

agents chamiques directement ou dans |'atmosph
Garantie Bmitée

Il n'exizte aucune auire garantie axpresse hommis
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VISION ECLATEE, DIAGRAMA DE DESPIECE
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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
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
Az
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 guamicion izquierda
Piece de garniture gauche

Left Front Trim Piece

Pieza de guamicion frontal izquierda

Pigce de garniture avant gauche

18.

19.

20.

21.

22,

23.

24,

23.

26.

27.

28.

29.

30.

31.

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
Moldura 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

39.

36.

37.

38.

39.

40.

41.

42,

43.

44,

43.

Mar
Mult
Coll

Hos
Man
Tuy:

Rigl
Pan
Pan

Tan
Des
Gli=

Drriy
Ban
Ego

Rigl
Piez
Piec

Mat
Port
Port

Rigl
Piez
Piec

Cas

Pues
Bou

Bot
Pan
Pan

Loc

Bue
Bou



=]
&~
o
.
=
U
ul
>
c
|
o
3
L.
"
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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
Thermométre

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 rechauffage

Side Bumer Table

Mesa del quemador lateral
Tablette du brileur latéral

Side Burner Lid
Tapa del quemador lateral
Couverzle 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

18. Disposable Drip Pan

Bandeja de goteo desachable

Egouttoir jetable

19. Catch Pan
Plato recolector
Egouttoir

20. Front Panel
Fanel frontal
Panneau avant

21. Left Door
Puerta izquierda
Porte gauche

22. Right Door

Puerta derecha
Porte droite

23. Door Handle
Asa de la puerta
Poignee de porte

24. Control Knob
Perilla de control
Bouton de commande

25. Bezel #3
Moldura decorativa #3
Plaque indicatrice N® 3

26. Bezel #2
Moldura decorativa #2

Plague indicatrice N° 2

27. Bezel #1
Moldura decorativa #1
Plague indicatrice N” 1

28. lgniter Button
Boton de encendido
Bouton d'allumage

29. lgniter Module
Modulo de encendido

Module d'allumage

30. Right Side Table
Meza lateral derecha
Tablett= laterale droite

31. Flavorizer® Bar
Barra Flavonzer®
Barre Flavonzer®

35. Bac
Pan
Pan

36. Tan
Bas
Plat

37. Mar
Muh
Coll

38. Hos
Mar
Tuy:

39. Rigl
Pan
Pan

£0. Mar
Mar
Tuy:

41. Tan
Des
Glis

42. Drig
Ban
Ego

43. Rigl
Piez
Piec

&4, Mat
Port
Port

£5. Rigl
Piez
Piec

4L6. Cas
Rue

Bou

47. Bot
Pan
Pan

48. Loc
Hue
Bou



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
mave.

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
Propane Installation Code, G54 B149.1, 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® g:
under overhead combustil

A WARNING: Your Weber® g:
installed in or on recreatio

& WARNING: Do not use the
combustible materials to tl

& WARNING: The entire cool
not leave unattended.

& WARNING: Keep any elect
supply hose away from an

& WARNING: Keep the cooki
and liquids such as gasolil
materials.

& WARNING: Never store an
near the Weber® gas barbe

& WARNING: The LP cylinde:
be with a listed OPD (Over
a QCC1 or Type 1 (CGAB1C
cylinder connection must |
connection.

STORAGE AND/OR NONUSE

= The gas must be tumed ofi ai the liquid
barbecus is not inuse.

= When the Weber® gas barbecue is stor
DISCONMECTED and the LP cylindear

= | P cylinder must be siored outdoors in ;
Disconnected LP cylinder must nof be
enclosed area.

= When the LP cylinder is not disconnecs
appliance and LP tank must ba kept o

= Tha Weber® gas barbecue should be ch
burmer tubes bafore using. (Sae Sactic

= Check that the areas undar the control §
from dabris that mighi obstruct the fiov

= Tha Spider finsact Screens should also
(Soe Section: "Mainienance/Annual ki

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 EURNER 1, 2, and 3. For example, to saar
sieaks, you would set all bumers at H (high). Then to complete cooking, you would sat
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

o R e ik el ik e b Al ek St il S oy

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

CLEANING

& WARNING: Turn your Welbs
to cool before cleaning.

& CAUTION: Do not clean yo

grates in a self-cleaning oy
Enr _av:u'l&h_ililyr_uf rgpl&::nm-ant_c:}qkin!



GENERAL INSTRUCTIONS

Slide out Bottom tray - Bemove excess grease, then wash with warm soapy water, Preserve Your Stainless Steel

then rinse. Your grill or its cabinet, lid, control panel ;
To keep the stainless steel looking its be:
watker, rinse with clear water and wipe dn
medallic brush can be used.

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 caitch pan with

aluminum foil. To clean the catch pan, wash with warm soapy water, then rinse. A IMPORTANT: Do not use a:
Thaermometar - Wipe with warm soapy water; claan with plastic scrub ball. ::rg;:hsézlnless steel surface
Inside cooking module - Brush any debsis off of bumer fubes. D0 NOT ENLARGE )

BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water A IMPORTANT: When cleanin
ke the direction of the grain to p
Inside Lid - While lid iz warm, wipe inside with paper towel to prevent grease build-up. cteal.

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 The proper filling methods for the filling

Failure to follow these DANGER statements exactly may result in a fire described in NFPA 58. Please maka surt

causing death or serous iniury. waight or volume. Ask your filling station
5 i LP cylinder befora atiem pting o fill.

& DANGER LEAK CHECK PREPARATION
& NEVER store a spare LP Cylinder under or near this
CHECK THAT ALL BURNER VALVES

barbecue. Valves are shipped in the "OFF position
& NEVER fill the tank h‘E'!'r'ﬂ'nd 80% full. tumed off. Check by pushing down ﬂl'll'_‘|:

off. Proceed to the next step. If they doh
stop, then they are off. Proceed to the ne

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 fitling 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.




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 retention clip (a) on regulaior hose. Secure into slot (b) on underside
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  Remowve the plastic dust cover from the valve.

8] Screw the regulator couplimg onto the tank walve, clockwise, or to the rigiht.
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 damaage the requlator coupling and




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 solufions, including soap and walker, 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.
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Check:

1) Hosa to manifold connection.

2] Side bumear hosa to manifiold connection and side bumer hose to side bumer gas
lime connection.

3) Side bumear hose to side bumer connaction, side bumer valve and orifice
connections.

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




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 awara 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 cylindar 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 stll may be gas pressura in the 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.

quurd Propana (LP) Cylinder{s)

The joint where the hose connects to the LP cylinder must be leak iested 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.

Liquid Propane Cylinder requiremn

= Check to be sure cylinders have a D.
within five years. Your LP gas supplic
All LP tank supply systams must incl
The LP cylinder must be a 20-Ib. size
in diameter}.

=  The cylinder should be constructed &
Specifications for LP - Gas Cylinders
(0.0.T.) or the National Standard of |
and Tubes or Transporiation of Dang

In Canada

Liquid Propane Cylinder requirerr
Nota: Your retailer can halp you makch a
=  The LP cylinder must be consinucted

specifications for LP gas cylinders, T

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

Crossover® Ignition System

Nofo: The Crossovar® Ignition Systom igr
aloctrode inside the Gas Catchar™ ignifio
spark by pushing the electronic ignition b

& WARNING: Check hose befq
cracking, abrasions or cuts.
in any way, do not use the b
Wahar® suthorized ranlacan
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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

& 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 cylinder on by slowly tuming the cylinder valve counterclockwiza.
& 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. ':-'-H

6] Check that the bumer is lif by locking through the matchlight hole om the front of “Th ill illustrated h H‘“*«-H__h
the cooking box. You should see a flame. sli;hg'lcrlll:li'flfalrlanrc:as thl?;l?th:“

& 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 EURNER MANUAL LIGHTING
MAIN BURNER MANUAL L

& 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.)

A WARNING: The burner control knobs must be in the OFF

position before turning on the liquid propane cylinder valve.
¥ thow ara et m tha MVEE sacitiam whas vear fries o tha 1 D
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A 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 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 firs. 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.

LIGHTING THE S1DE BURNER

MAIN BURNER MANUAL L

P~

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

& 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 id.

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.
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16

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 hiolder and it match by either side of the side burmer.
&)  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

PROBLEM

CHECK

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

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

Clean Spider/
Maintenance’

Symploms: The excess flow safety device, which is part of the To resat the @
Burners do not light. -or- Burners have a smaill barbecue to cylindar connection, may have activated. knobs and the
flickering flame in the “HI” position. -or- from the cylin
Barbecus temperature only reaches 250" to 300 at least 1 mim
in the "HI” position. Raconnect th

on slowly. Hel
Burner does not light, or flamea is low in "HI” |z LP fugl low or empty? Rafill LP cylin

position.

|5 fusl hose bent or kinked?

Siraighfen fuc

Does Bumer 1 light with a match? If you can ligh
Crossover® ig
Experiencing flare-ups: Ara you preheating barbecue in the prescribed manmer? | All bumears on

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

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

Clean thorouw

|z the bottom fray "dirty” and not allowing grease io flow
into catch pan?

Clean botiom

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 burmers




SIDE BURNER TROUBLESHOOTING

PROELEM CHECK

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 axcess flow safisty dovice
valve off. Disconnect the regulator fro
STARTMHI. Wait at least 1 minute. Tun
thie regulator to the cylindar. Tum cylir
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 (s

web site. Log onto www.weber.com®,

If problems cannot be corrected by using these metheds, please contact the Customer Service Representative in your an

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 Burner Grate

Side Burnmar cap
Side Burner Ring & Head

Igniter Electrode

Control Knob

Igniter

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

M R [———— 'Y, W N—" N ———— - 1. Ny TS T T | Speepis. S Y T ey L —
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ANNUAL MAINTENANCE

inspection and cleaning of the Spiderinsact screens

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

& CAUTION: Do not clean the Spider/insect screens with hard or sharp tools. Do not dislodge ti
enlarge the screen openings.
Lightly tap the burner to get debris and dir out of the bumer tube. Once the Spiderinsect screens and bumers are clean replace the |

If the Spiderinsact screen becomes damaged or cannct be cleaned, please contact the Cusiomear Senvice Representative in your are
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 blua
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 (Sze "Replace Main Bumers”™). [f:,
Look inside each burmer with a flashligit.

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.




MAINTENANCE

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) Lt and twist the bumer assembly slightly, 1o separate the crossover tube (b)) from ey
the burmners. Hemove the bumers 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. d__ﬂ,x‘"*-—-n__
=  Check that both of the ionition wires aro stached oropary Dl P




