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YOU MUST READ THIS OWNER'S GUIDE
BEFORE OPERATING YOUR GAS GRILL

A WARNING: Follow all leak-check
procedures carefully in this manual prior
to barbecue operation. Do this even if the

/A DANGER

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

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

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

barbecue was dealer-assembled.

NOTICE TO INSTALLER: These instructions
must be left with the owner and the owner

should keep them for future use.

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

A WARNING: Do not try to light this
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
shall not be stored in the vicinity of this
or any other appliance.
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& 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.

A 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.

A& 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.

A 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 charcoal 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 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.

& Do not build this model of grill in any built-in or slide in construction. Ignoring this Warning could cause a fire or an explosion
that can damage property and cause serious bodily injury or death.

& Proposition 65 Warning: Handling the brass material on this product exposes you to lead, a chemical known to the state of
California to cause cancer, birth defects or other reproductive harm.
(Wash hands after handling this product.)

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.

A 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.
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WARRANTY, GARANTIA, GARANTIE 3

Weber-Stephen Products Co. (Weber) hereby warmrants to the ORIGINAL PURCHASER of this Webere
gas grll thet it will be free of defects in matarial and workmanship from the date of purchase as follows:
Pomelin-snamslod shroud, FSyeas
Cookhox Aascebiy 10 years (2 year on paan] axcledes fading)

Sairloss stecd burens wbaes, 10 years
Sininfcss sioal cooking grotes. E-years ro nust throwgh or bum through
Sminleas siaal Favornizer bars, E-years no nust throsagh or bum through

Percolnin-onamalad cast-ron

cooking grates, E-year na nest Ewough or bum hhnough
Parcalsn-snamalad
cooking grites, ysars ro nust throwgh or bum through
Paorcalan-snamelad
Flaworizer bam, 2-years ro nust throwgh or bum through
Intrared Rotsseric Bumer, Z-years
£l remaning pans. -y

When azsembéed and aperatad in accordance with the printed instructions sccompanying #

Websr may require reasonable proot of your date of purchase. THEREFORE, YOU SHOULD RETAIN
YOUR SALES SLIP OR ENVWHCE.

This Limnited Warranty shall ba limited 1o the repair or replacement of parts thal prove defective undsr
nommal uss and ssrvics and which on sxamination shall indicate, to Weber's satisfaction, they ane
defective. Before returning any parts, contact the Customer Service Aepresentative in your area

using the contact informetion on our website. B Weber confirms the defect and approwves the claim,
Weber will sbect to replace such pans without charge. if you are required to retum defective pars,
transportation chamges must be prepaid. Weber will retum paris 1o the purchaser, freight or postage

prepaid,

Websr-Stephen Products Co., (Weber) mediants la presenie le garantiza al COMPRADDR ORIGINAL
de esta barbacoa de gas Weber® que la misma estard libre de defecios en cuanto a matenales y
fabncacicn a partir de la fecha de compra segdn o siguisnis:

Pierns colodes de oluminio F5-nfios |2 afos pora o pirium acheyando ln decolborcian)
Cubierin da aosm inoedabla, Z=-nfios
Cubsarin porcelanizade, Z5-afios
Camars nsar 10-afios |2 afios In pi mchyands b decoloracion
Tl.i:nudnn:m'ﬂ'mmhbhm I: B I
da lces quomadores, 1.afios
Famins da coocian da
noem inowdobla. G-nfios sin periomoon por foeon u oedacicn
Barras Flavonzer da
moero inodabla, S-afios sin parlomoon por foege u cxEnoicon
Parrilas da ooocion da Fsamo
colado pomelenizada, S-afios sin perfomoon por foege u cxidncion
Fasrillas da coocion poroerinnizodos, A-afixs sin pariomoon por foego U oedacicn

Earas Flavorizer porcalanizndas,
Clumaador infomoge del

nsador giEniona

Tedas la deemas partca,

Z-afios sin perfomoon por foege u cxrdacion

2-ahos
Z-afios

cuanda s2 ensambla y opers de acuerdo & las instnecciones impresas que |a acomparian.

Weber pudiese requenr prusba razonable de la fecha de compra. POR LO TANTO, DEBERA
GUARDAR 51 RECIBD O FACTURA DE VENTA

Eszta garantia limitade esta Bmiteda a la reparason o reemplazo de pezas que resultasen defectuosas
bajo uso y servicko nommal y 1es cuales al examinarse indiquen, a plena satisfaccion de Weber, que
electvaments son piszas defectucses. Anbes de dewvolver cualquier parts, contacts & Represantanta
de Alencon al Chente en =u &rea, cuya informacicn de contacto la encontrara en nuestro sitio web, Si
Weber confirma el defecio y aprueha & reclamao, ésta elegind reparar o reemplazas tal pieze sin cango
ghguno. Si usted fiens gue retomamos las partes defectucsas, los gestos de transporte deben ser

prepapados. Weber retomara las partes &l comprador con fransporte o franques prepagado.

Websr-Stephen Products Co. (Weber) garantit par le présent document & TACHETEUR DOORKGEINE de
ce grill & gaz Weber® gue celui-ci ne comportera sucun défaut de pigca ni de main d'oeuvre a compier
dz la date d'achat comme suit :

Foma d alumnium
Sinaclure cn noer
Structure emailea, 5 ara
Cuva, 10 s (2 ana pour b painturs i 'sxcepsion da louts dacolamtion)
Tubses du brilaur en aoier incwcydakbia. 10 e
Grilless dic: ouisson on noer inowydabla, 5 s sans tow provogues par s rouilia ou par une bridlune
Barres Flavorar on aoer & ars sars nou provoque par s roevilia ou par une bridure

5 ores |2 ons pour lepsinture @ Nsnoep@on da loula decolomticon])
25 e

Griles da ousson en fonla for smailéa 5 s s oo provogues par i rouilia ou par e briflure
Grilas ds ouisson smadllcen. 3 e sare oo provoque: par fa rouilia ou par une briluns
Barras Fovorizer smadicen, 2 are sans nou provogue par o rouilis ou par une brilure

Bnifour de la mifssoins & infrrouga. 2w
Tosias las outres pisces, 2 ars

& condition qu'il ait 18 sssemblé et uiisé conformement aux instructions Emprmees qui
l'accompagnent.

Weber paut ewger une preuve raisonnable de votre date d'schat. VWOIUS DEVRIEZ DONC
CONSERVEH WOTRHE TICKET DE CAISSE OU WVOTHE FACTURE.

La présente Garanbs Bmites st Bmités a |a réparation ou au remplacement des pieces qui s"awanant
defectuesuses dans e cadre dune utilization nommale st d'un entretien normal et dont Fexamen indique,
a |a satislaction de Weber, quislles sont délectususes. Avent de reloumer toute piece, veuilaz
enftrer en contact avec le Aeprésentant du Service clisntéle le plus proche grace eux coordonnsss

& votre disposition sur notre sie Intemet. 5 Weber confinme ke defaut et approuve la demands,

Weber choizira de remplacer ces pigcas sans frais. 51 vous est demandé de reioumer les pisces
defectueuses, kes frais de transport devront Stre prépayss. Wisber reloumers les pigces a Facheteur,
franco de port.

La présente Garants Britée ne couvre pas toute defaillance ou difficulté d'utilisation provegués par un
gccident, une ulilisation abusive, une mawvaise utilisation, une altération, une mauvese epplication, un
gcte de vandslsme, une installation incormects ou wne maintenance ou wn entretien incorrscts, ou le
deéfaut d'entretien normal et régulsr, y comgris mess pas esulement les dommages provogues par des

'I|I|I'I|I|I"I|I|I':|I|' EBER.COM®

This Limited Warmranty does not cover any failures or operating difficultias due to sccident, abuss,
mesuse, alteration, meapplication, vandaiem, improper instaliation or impropsr mamienance or
senace, or falure to perform normal and routine maintenanca, incleding but not fmited o damage
caused by insecls within the burner fubes, a5 sed out in this owner's manual

Defenoration or damage due to severs weather conditions such as hail, hurncanes, earthquakes
or fomadoes, discoloration dus to exposure o chemicals eithar directhy or in the stmasphers. is naot
coverad by this Limited Wamanty.

There are no other exprass warrants except gs set forth harein and any applicabls mplied warranties
of memchantability end fitness are imited in duration to the pencd of coverage of thes express whittan
Limited Warranty. Some regions do not allow imitation on how long &n emplied wamanty lasts, so this
limitafion may not apply to you.

‘Weber is not liable for any special, indiract or consequential dameges. Some regions do not allow the
excl=son of Bmitation of incidental or conseguential damages, 5o this limitation or exclusion may not
apply to you.

‘Weber does nof authonze any person of company 1o assums for it amy other cblipation or Eability in
connection with the sale, metalation, use, removal, retum, or replecement of #s equipment; and no
such representations are binding on Weber.

Thi= Wamanty applies only io products sold at reded.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Centor

1880 Rosalle Road, Suite 308
Schaumburg, IL 60195

LUSA

For replacement parts call:
1-800-446-107T1
www.weber.com®

[Esta Garaniia Limiada no cubre ninguna falle o problema de operacidn & causa de accidentes
abuso, mal uso, alteracicn, uso en aplcecionas mdebédas. vandalismo, instalacion inaprop@ada o
mianksnimienio o semvicio napropisdos, o por no llever & cabo & mantensmesnto normal y rutnario,
enire los gue &= inchrysn, pem sin Bmitecion. los dafios causados por insecthos denfro de los tubos
quemedores, segun se deialia en esie manual del propietanio.

Esta Garantia Limitada no cubre el detenors o dafos & causa de condiciones de tismpa inclements
tabes como granizo, huracanes, terremaotos o tomados ni tampoco la decoloracion por exposicion a
sustancias quimicas bien sea por contacio dirscio o por que las mismas conenidas en la atmicstera.

Mo exista ninguna otra garantia expresa que ne sean las las acd indicadas y cualesquier garantias
implicitas de comercabibdad y aptitud de uso estan limitadas en duracion al tiempo de cobertura de
esie expreaa Garantia Limitada por escrito. Algunes regionss no pemmiten limitacion alguna en el
tismpo que una garantia empéicita pueda durar, por lo que esta limitackon pudisra no aplicane a usted.
Weber no 52 hace responsable de cualesquier dafos especialss, indirecics o emergentss. Algunas
regicnes no permiten la exchusion o imitacon de dafos incidentales o emengentes, por ko gue esta
fimitazon o exclusion pudieran no apbceds a usted.

‘Weber no suionza & persona o empresa akpuna & asumir en su nombre ninguna obligacion o
responsabilidad en relacion con la venta, instalecion. usa, retire, devolucain o reemplazo de sus
Squipos, ¥ ninguna tal representacion saré vinculanie para Weber,

Esta Garantia aplica solo a aquelios productas vendidos al por menor.

WEBER-STEPHEN PRODUCTS CO. Para s hechas en México
Customer Sarvice Canter WEBER-STEPHEN PRODUCTS S.A. de CW.

1890 Roselle Road, Suite 308 Marcalla No. 338,

Schaumburg, IL 80195 Colonia Americans

LUSA 44160 México, C.P.

Para partes de repuasio llame a: Wi

1-800-446-10T1 Para partes de repuesto llame a:

www . wabar.com® {52) (33) 3615-0736
www.weber.com®

nsecies A linkénsur des tubss du brileur, b=l gue décnt dans ks présent mode d'empiol.

Toute déterioration cu fout dommage résultant de condiions metéonlogiques graves comme da fa
gréle, des ouregans, des s2ismes ou des tlomades. toute décoloraion résultant @ uns expostion & des
agents chemegues direclement ou dans 'atmosphérs. n'est pas couverte dans le cadre de la présents
Garantis Emités.

Il m'existe aucune sutre garantie expresse hommis celles exposses dans ke presant document st toute
garante de commerciei=aton e de bon Stat induite est Bmités en duree & la pénode de couvertune de
fa présante Garantie limitée echte expresse. Certaines régions n'autorisent pas de imitation de dures
e la garante nduite ; il est done posible que cetle limitation ne gappique pas & vous

Waber ne psut &tre tenu pour responsabls de foud dommages particulier, ndwt ou =2 produgsant par
woie de conssquence. Cerlaines régions n'autonsent pas ['exciusion ou |a limitaton des dommages
ndirecis cu se produisant par voie de consaguence ; il est donc possible que cette imitation ou
sxcheson ne g appligue pas a vous.

‘Weber m'autorise aucune peTsonne ou SOCiEkE A présumer en son nom de toute autre obligation

ou rasponsahilite an relation avec la vente,_ l'installation, Mdilization, le retrait. le refour ou ks
ramplacement de ses Squipements ; & aucuns de ces représentations ne Bs Webear.

La présenie Garantie =" appligue uréguement aux produits vendus au dédsil.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des pidces de rechange, appelez le :

1-800-285-2150
www. weber.com®
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EXPLODED VIEW E/S/EP 310
VISION ECLATEE, DIAGRAMA DE DESPIECE

Genesis_310_LP _US
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EXPLODED VIEW LIST E/S/EP 310 5

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

1. Shroud Hardware
Accesorios de la cubierta
Structure de protection

2. Thermometer
Termometro
Thermometre

3. Thermometer Bezel
Moldura decorativa del termometro
Plague indicatnice du thermomeétre

4. Shroud
Cubierta
Tole de protection

5. Handle
Asa
Poignée

6. Warming Rack
Rejilla de calentamiento
Grille de rechauffage

1.  Left Side Table
Mesa lateral izquierda
Tablette latérale gauche

8. Cooking Grates
Parrillas de coccion
Grilles de cuisson

9. Crossover® Tube
Tubo Crossowver®
Tuyau Crossover®

10. Cookbox
Caja de coccion
Baoitier de cuisson

11. Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

12. Rear Frame Support
Soporte posterior del bastidor
Support arnére du cadre

13. Front Frame Support
Soporte delantero del bastidor
Support avant du cadre

14. Left Trim Piece
Pieza de guarnicion izquierda
Piece de garniture gauche

15. Left Front Trim Piece
Pieza de guarnicion frontal izquierda
Piece de garniture avant gauche

16. Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

17. Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

18.

18.

20.

21.

22

23.

24.

25.

26.

27.

28.

29,

30.

31.

32.

33.

34.

Catch Pan
Plato recalector

Egouttoir

Front Panel
Panel 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
Penlla de contral
Bouton de commande

Bezel £3
Maoldura decorativa #3
Plague indicatrice N® 3

Bezel £2
Maoldura decorativa #2
Plague indicatrice N” 2

Bezel 1
Maldura decorativa #1
Plague indicatrice N” 1

Igniter Button
Boton de encendidao

Bouton d’allumage

Igniter Module
Madulo de encendido
Module d'allumage

Right Side Table
Mesa lateral derecha

Tablette laterale droite

Flavorizer® Bar
Barra Flavorizer®
Barre Flavorizer®

Rear Burner Tube

Tubo quemador posterior

Tube du brileur arrigre

Middle Bumer Tube

Tubo quemador del medio
Tube du brileur du milieu

Front Burner Tube
Tubo quemador frontal
Tube du braleur avant

Igniter Electrode

Electrodo del encendedor

lgniter Electrode

35.

36.

37

38.

39.

40.

41.

42.

43.

44,

45.

46.

47

Back Panel
Panel trazero
Panneau amere

Tank Scale
Bascula del tanque
Plateau de la bouteille

Manifold
Multple
Collecteur

Hose / Regulator
Manguera / Regulador
Tuyau/Regulateur

Right Frame Panel
Panel derecho dal bastidor
Panneau du cadre droit

Tank Glides
Deslizaderas del tanque
Glissieres de la bouteille

Drip Tray
Bandeja de goteo
Egouttoir

Right Trim Piece
Pieza de guarnicion derecha
Piece de garniture droite

Matchstick Holder
Portacerillos
Porte-allumetie

Right Front Trim Piece
Pieza de guarnicion frontal derecha
Pigce de garniture avant droite

Caster
Rueda giratoria
Foulette

Bottom Panel

Panel inferior
Panneau inférieur

Locking Caster
Rueda giratoria con blogueo
Roulette autobloguante

WWW.WEBEH.EHH"



8 GENERAL INSTRUCTIONS

Your Webar® gas barbecue is a portable cutdoor cocking appliance. With the Weber®
gas barbacue vou can grill, barbecusa, reast and bake with results that are difficult to
duplicate with indoor kitchen appliances. The closed lid and Havorizer® Bars produce
that “outdoor” flavor in the fiood.

The Weber® gas barbecus is poriable so you can easily change its location in your yard
or on your pafio. Portability means you can fake your Weber® gas barbecue with, if you
move.

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

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

. Mot for use by childran.

. If there are local codes that apply to poriable gas grills, you will have to conform o
them. Installation must conform with local codes or, in the absenca of local codes,
with aithar the National Fuel Gas Code, ANS| 2223 1/NFPA 54, Natural Gas and
Propane Installation Code, CSA B149.1, or Propane Storage and Handling Coda,
B140.2, or the Standard for Recrealional Vehicles, ANSI A 119.2/NFPA 1192, and
C3A 2240 BV Series, Recreational Vehicle Code, as applicable.

. The pressure regulaior supplied with the Webar® gas barbecus must be usad.
This regulator is sef for 11 inches of water column (pressura).

. This Weber® gas barbecue is designed for use with liquid propane (LP) gas only.
Do not use with natural (piped in cify) gas. The vakes, orfices, hose and reguiaior
are for LP gas only.

. Do not use with charcoal fusl.

. Chack that the area under the contrel panel and the bottom fray are frea from
dabriz that might obstruct the flow of combustion or ventilation air.

. The areas around the LP cylindar must ba free and clear from debris.

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

FOR INSTALLATION IN CANADA

These instrucfions, while generally accapiable, do not necessarily comply with the
Canadian Insiallafion codes, paricularly with piping above and balow ground. In
Canada the installation of this appliance must comply with local codes andfor Standand
5A-E149.2 (Propane Storage and Handling Code).

OPERATING

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

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

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

& 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 (CGA8B10) cylinder connection. The
cylinder connection must be compatible with the barbecue
connection.

STORAGE AND/OR NONUSE

. The gas must be tumed off at the liquid propane cylinder when the Waeber® gas
barbacue is not in usa.

. When the Weber® gas barbecue is stored indoors, the gas supply must ba
DISCONMECTED and the LP cylinder stored outdoors in a wall-ventilated space.

. LP cylinder must ba stored outdoors in & wall -ventilated area out of reach of
childran. Disconnected LP cylinder must not be stored in a building, garaga or any
other enclosed area.

* Whan the LP cylinder is not disconnectad from the Webear® gas barbacua, the
appliance and LP tank must be kept cutdoors in a well-ventilated spaca.

* The Weber® gas barbecue should be checked for gas leaks and any obstructions
in the bumer fubes before using. (See Saction: *“Maintenanca/Anmual
Maintenanca).

" Check that the areas under the control pamel and the slide out botiom tray are free
from debris that mighi obstruct tha fiow of combustion or ventilation air.

" The Spider nsact Screens should also be chacked for any obstructions.

[Zee Section: "Maintenanca/Annual Maintenanca’).

COOKING

& WARNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

You can adjust BURNER 1, 2, and 3 as desirod. The control satiings: High (H), Medium
M), Low L), or Off () are described in your Webar® cookbook. The cookbook uses
thase notations to describe the settings of BURNKER 1, 2, and 3. For ecample, to sear
sioaks, you would saf all burmers at H (high). Then to complate cooking, you would set
BURNER 1 and BURNER 3 at M {medium). Refer to your Wabar® cookbook for detailad
cooking instructions.

Nowa: The iemparamine inside your cooking box for the first few usas, whits surfacas ano
st vary reflactiva, may be hottar than #hose shown in your cookbook. Cooking condi-
tiorns such 85 wind and woather, may require the adjiustment of the bumar controls io
obiain the cormact cooking fomporaiungs.

Preheating - Your Weber® gas barbecue is an energy-efficient appliance. It operates at
an aconomical low ETU rata. To preheat: after lighting, close kd and turm all burnars to
high (H). Preheafing to between 500 and 550° F (260° and 290° C) will take 1080 15
minutes depanding on conditions such as air temperaiure and wind.

Drippings and graase - Tha Flavorizer® bars are designed 1o “smoke” the correct
amount of drippings for flavorful cooking. Excess drippings and greasa will accumulate in
tha catch pan undar 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. Hemove 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 comtact information on
our website. Log onto www.weber.com®

Quiside surfaces - Use a warm soapy water solution to clean, then rinse with watar.
& CAUTION: Do not use oven cleaner, abrasive cleansers

(kitchen cleansers), cleaners that contain citrus products, or
abrasive cleaning pads on barbecue or cart surfaces.

WWW.WEBEH LoM*



GENERAL INSTRUCTIONS v

Slide out Bottom tray - Bemove excess grease, then wash with warm soapy water, Preserve Your Stainless Steel - Your grill or its cabinet, lid, conirol panel and shelves
then rinsa. may ba made from stainless steal. To keap the stainless steel looking i#s bestis a
simple matter. Clean it with soap and water, rinse with clear water and wipe dry. For

Flavorizer® bars and Cooking grates - Claan with a suitable brass brisfle brush. As stubbom particles, the use of @ non-metallic brush can be used.

needed, ramove from grill and wash with warm soapy walar, then rinse with watar.

Catch pan - Disposabile foil trays are available, or you can line the catch pan with &y IMPDHTAHT: Do not use a wire brush or abrasive cl‘?*‘" ers
aluminum foil. To clean the catch pan, wash with warm soapy watar, then rinsa. on the stainless steel surfaces of your grill as this will cause
Thermometer - Wipe with warm soapy water; clean with plastic scrub ball. scratches.

Inside cooking module - Brush any debris off of bumer tubes. DO NOT ENLARGE A IMPORTANT: When cleaning surfaces be sure to rub/wipe
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water in the direction of the grain to preserve the look of your

and a watar rinse. :
stainless steel.

Ingida Lid - While lid iz warm, wipa insida with paper towel to prevent grease build-up.
Flaking built-up graasa resamblas paint flakas.

Stainless steel surfaces - Wash with a soft cloth and a soap and water solution. Ba
careful to scrub with the grain direction of the siainless steal.

Do not use cleaners that contain acid, mineral spirits or xylene. Rinse well after

cleaning.
GAS INSTRUCTIONS
IMPORTANT LP CYLIMNDER INFOEMATION The proper filling methods for the filling of your cylinder are by weight or volume, as

. . describad in WFPA 58. Please make sura your filling station fills your LP cylindar by
Failure to follow these DANGER statements exactly may result in a fire causing death of  waight or volume. Ask your filing station to read purging and filling instructions on the

serous injury. LP cylinder before attempiing to fill.
& DANGER LEAK CHECK PREPARATION
& NEVER store a spare LP Cylinder under or near this CHECK THAT ALL BURNER VALVES ARE OFF
barbecue. Valves are shipped in the "OFF" position, but you should check to be sure that they are
A NEVER fill the tank beyond 80% full. SH Pt 1 S Al - £ s L e G kT

stop, then they are offi. Procead to the next 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-lisied tank
conneciion as per the latest edifion of ANS! Z21.58. This will require a liquid propang
tank that is similarly equipped with a Type 1 connection in the tank valve. This Typa 1
coupling allows you o make a fast and totally safe hookup between your gas grill and
your liquid propane tank. it eiminaies the chance of leaks due fo a POL fifting that is
nof properly tightened. Gas will nok flow from the fank unless the Type 1 coupling is fully
engaged into the coupling.

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

A 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,
gk ondac il bl TYPE 1 CONNECTIVE COUPLING

Type 1 Vakle

Hand Wheel

External Thread
Thermally Sensitive Mut
Propana Regulator

WWWHEEEE.BEH'




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 basa
cabinel

2) Locate hosa retenfion clip (a) on regulaior hosa. Sacure 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.

Thie LP cylindar is installed inside the base cabinat, on tha tank scale (right sida).

3] Open base cabingt doors.

4]  Turn tha LP cylinder so the opaning of the valve is aither fo the front, side or rear
of the Waber® gas barbacua. Liit and hook the cylindar onto the fuel gaugs.

5]  Lift tank wp into positicn on the tank scale.

6] Loosen the cylinder lock wing nut. Swing the cylimder lock down. Tighten the wing
nut.

Some LP tanks hawe diffaring fop collar assembles. (The top colkar is the matal
protective ring arcund the valke.) One sares of tanks mount with the valve facing front
{a). The other tanks mount with the vahe facing away from tha fual scale (b). Wabear
recommends the use of cylinder manuiaciurers Manchester and Worihington, with a
476 |b water capacity. Other cyfinders may be accaptable for use with the applianca
providied they are compatible with the appliance retanfion means (soe ilustrations).

71 Bemove the plastic dust cover from the vahe.

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

Note: This iz a new type of connection. It tightans clockwise and will not allow gas o

fow unless the conmaction is Hght. The connection requires sghtening 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 need: LP cylinder, & soap and water soludon and a rag or brush 1o apply it

9]  Mix soap and water.

10)  Tuwrn on the cylindar vakve.

11} Chack for leaks by watiing the fitting with the scap and water solution and
watching for bubbles. If bubblas form, or if a bubble grows, there is a leak.

If there is a leak, tum off the gas and tightan the fiting. Tum the gas back on and

rechack with the scap and waker solution.

If leak does not stop, contact the Customer Service Represantative in your arsa using

tha contact information on our web sife. Log onto wew wabarcom@&. Do not usa the

barbacuea.

12} When leak checking is complate, turm gas supply OFF at the source and rinse
connactions with wafar.
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GAS INSTRUCTIONS

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK
TESTING

You will need: Philips screwdriver

1)  Remove control knobs.

2)  Remove screw and washer from back of control panel with a Phillips screwdriver.

3)  Tilt the back edge of the control panel up. Push im on the front edge to release
locking fabs. Carefully pull control panel away from frame.

4)  Disconmect the igniter wires from the ignition module.

5)  Replace control panel when Leak Check is completed.

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: All facrory-made connections have been thoroughly checked for gas loaks. The

burmers hava bean Rame-tested. As a safety precaution however, you should rechack

all fittings for leaks before using your Waber' Gas Barbecus. Shipping and handling
may loosen or damage a8 gas fing.

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

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

Naote: Since some loak rest solutions, including soap and water, may bo slightly

corrosive, all connections should ba rinsed with watar affor checking for loaks.

If your grill has a side bumer make sure the side bumar is off.

To parform leak checks: opan cylinder valve by tuming ihe cylinder valve hand-whaal
counterclockwisa.

& WARNING: Do not ignite burners when leak checking.

Check for leaks by wetting the connections with the soap and water solution and
watching for bubbles. If bubbles form or if & bubble grows, there is a leak.

Check:

1)  Hose-to-manifold connection.

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

Log onto www.weber.com®.

2)  Regulator-to-cyfinder connaction.

3)  Tha hose-to-regulator comnaction.
4)  Valves-to-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®.

Whien leak checks are complete, turn gas supply OFF at the source and rinss
connections with wafar.

*Tha grill illustrated may have
glight differances than the
miodel purchased.
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12 GAS INSTRUCTIONS

Check:

1)  Hose to manifiold connection.

2]  Side bumar hiose to manidold conneclion and side burner hose to side bumer gas
lime conmection.

3]  Side burmar hiose to side burmer connection, side burner valve and orifice
connaciions.

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

Log onto www.weber.com®.

4]  Regulator to cylinder connaction.

5] Hose to regulator comnaction.
6] ‘Vahles to manifold connections.

& WARNING: If there is a leak at connections (4, 5 or 6), turn
OFF the gas. DO NOT OPERATE THE GRILL. Contact the
Customer Service Representative in your area using the
contact information on our web site.

Log onto www.weber.com®.

When |leak checks are complate, furn gas supply OFF at the source and rinse
connections with water

REFILLING THE LIQUID PROPANE CYLINDER

We recommend that you refill the LP cylinder befora it is complataly empty.
Remaoval of the LP cylindar

1)  Close cylinder valve [tum clockwise).

2]  Unscrew regulaior coupling by tuming countarclockwise, by hand only.

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

4]  Lift cylindar off.

To fill, take the LP cylinder io a gas propane dealer, or look up “gas-propana” in the
phone bock 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.

& 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.

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

CHECKING THE FUEL LEVEL IN YOUR TANK

Check the fual level by viewing the color indicator level ina on the side of the fank scala.

1) Empty
2] Medium
3)  Ful

o] [l gl gl il

(1}

{3)
u
= o
=
=
]
<8
Q
=
i
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GAS INSTRUCTIONS 13

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

. Liquid Propane {LP} gas is a petroleum product as are gasoline and natural gas.
LP gas iz a gas al regular temperaiures and pressures. Under moderate pressure,
inside a cylinder, LP gas is a liguid. As the pressure is released, the liquid readily
vaporizes and becomes gas.

. LP gas has an odor similar to natural gas. You should be aware of this odor.

. LP gas iz heavier than air. Leaking LP gas may collect in low areas and prevent
dispersion.

. To fill, take the LP cylinder to a gas propane dealer, or lock up “gas-propang” 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 tank by weight. IMPROPER FILLING 1S
DANGEROUS.

. Air must ba removad from a new LP cylinder befora the initial filling. Your LP
daalar is equipped to do this.

. The LP cylindar must be installed, fransported and storad in an upright position.
LP cylindars should not ba dropped or handled roughly.

. Mevear store or transport the LP cyiinder whara temperaiures can reach 125° F
(too hot fo hold by hand - for example: do not leave the LP cylinder in a caron a
hiot day).

Nova: A refill wiil last abowt 18-20 hours of cooking time at normal use. The fuel scala

will indicate the propane supply 30 you can refill before running ouwt. You do not have

o run out before you rafill.

. Treat “empty” LP cylinders with the same care as when full. Even when the LP
tank iz empty of hiquid there still may be gas pressure 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.

. Do mot use a damaged LP cylinder. Dented or nusty LP cylinders or LP cylindars

with a damaged valve may ba hazardous and should be raplaced with a mew one
immeadiately.

Liquid Propane (LP) Cylinder(s)

. The joint whara the hiosa connects to the LP cylindar must ba leak tested each
time tha LP cylindar is reconnacied. For example, test each tima the LP cylindar is
refilled.

. Ba sure the reguiator is mounted with the small vent hole pointed downward so
that it will not collect water. This vent should be free of dirt, grease, bugs etc.

. The gas connactions suppliad with your Waber® gas barbacue have bean
designed and fested to meeot 100% CSA and ANSI requirements.

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

LIQUID PROPANE CYLINDER REQUIREMENTS

* Check io be sure cylinders have a D.O.T. cerfification (1), and date iostad {2)
iz within five years. Your LP gas supplier can do this for you.

* All LP tank supply sysiems must include a collar to protect the cylinder valve.

* The LP cylindar must ba a 20-Ib. size approximataly {18% inchies high, 12%
inchas in diametar).

* The cylinder must be construciad and marked in accordance with
tha Specifications for LP - Gas Cylindars of tha LS. Dopariment of
Transporiation (0.0.T.) or the Mational Standard of Canada, CAN/CSA-B339,
Cylinders, Spheres and Tubes or Transportation of Dangerous Goods; and
Commission, as applicabla.

IN CANADA
LIQUID PROPANE CYLINDER REQUIREMENTS

Nota: Your retailer can halp you maich a replacement tank &0 your barbecue.

* The LP cylindar musi be construcied and marked in accordance with the
specifications for LP gas cylinders, T.C.

DOT 4BA240 7
00V07

OPERATING INSTRUCTIONS

LIGHTING

Summary fghting instructons ara insido the laft 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

Note: The Crossover” Ignition Systam ignites BURNER 1 with a spark from the igniter
alectrode inside the Gas Catcher” igniton chamber You generate the energy for the
spark by pushing the electronic ignition buton. You will hear i 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®,

WWWHEB ER.COM*



14 OPERATING INSTRUCTIONS

HMN EUHN.I.EH SRR MAIN BURNER LIGHTING
1) Open tha hid.

2)  Maks sure all burner conirol knobs are turned OFF (Push control knob down and FHETRSEN
turn clockwise o 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.

& 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.

31 Turn the cylindar on by slowly turning the cylinder valve countarclockwise.

& 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 BUBMNER 1 confrol knob down and fum fo STARTHI.
5)  Push and hold the electronic ignition bution. You will hear it sparking.

6] Chack that the bumer is it by looking through the matchlight hole on the front of “The grill illustrated may have
the cooking box. You should see a flame. glight differences than the
& WARNING: If the burner does not light in five (5) seconds, model purchased.

turmm 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.

71 After BUBNER 1 is lit you can turn on BUBNER 2 and BURNER 3.
Naote - Ahways light BURNER 1 first. The other burnars ignite from BURNER 1.

TO EXTINGUISH

Push down and fum each burner control knob clockwize to the OFF pesition. Tum gas
supply OFF at the source.

REAEE HU B MRNIRL e MAIN BURNER 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 tha lid.
2}  Make sure all bumer control knobs are turned OFF [Push each knob down and
furn clockwise to ensura they are in the “OFF” position.)

& WARNING: The bumer 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 bumer control
knobs. Start over.

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

WWW.WEBER.COM*



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} Turn the cylinder on by turning the cylinder valve countarclockwisa.

4} Insert match holder with lit match into the matchlight hole in the front of the

cooking bo.

& 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 BUBNER 1 control knob down and tum to START/HL

6]  Check thai the bumer is Iit by looking through the matchlight hole on the front of
the cooking box. You should see a flame.

& WARNING: If the burner does not light in five seconds, turn
the Burner 1 control knob to OFF and wait 5 minutes to let
the gas clear before you try again.

71  After BURMNER 1 is lit you can turn on BURNER 2 and BURNER 3.

Note - Always light BURMER 1 first. The other bumers ignite from EUBMER 1.

TO EXTINGUISH

*The grill illustrated may have

Push down and turn each bumer control knob clockwise to the OFF posifion. Turn gas slight differences than the
supply OFF at the source. model purchased.
LIGHTING THE SIDE BURNER

A 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.

& WARBNING: 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  Cheack that the side burmer valve is tumed off (Push control kmob in and tum
clockwise to ensure that it is in the “0OFF position), tum all bumers not being used
to the "OFF position (push in and tum clockwise).

3}  Tum the gas supply valve on.

4}  Push down and fum the sida bumer controf vahve to *HI™.
50  Press the igniter bution several times =0 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 in five (5)
seconds:
a) Turn off the side burner control valve, main burners
and gas supply at source.
b) Wait 5 minutes to let the gas clear before you try
again, or try lighting with a match (see “Manually
Lighting the Side Burner™).

WWWWEBER.COM*®
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OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE SIDE BURNER

A DANGER

cause serious bodily injury or death.

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

1}  Open the side bumer fid.

2}  Check that the side bumer vaivea is tumed off (Push controd knob in and tum
clockwise to ensura that it is in the “0OFF position), tum all bumers nof being usad
to the *OFF position {push in and tum clockwisea).

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 bumar.
&)  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.

A WARNING: If the side burner does not light in five (5)

seconds:

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.

PROBLEM

TROUBLESHOOTING
CHECK

CURE

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

Inspect Spiderinsact Screens for possible obstructions.
[Blockage of holes.)

Clean Spiderinsact Screens. (Saa Saction Annual
Maintenance’}

S MD0ITS:

Burners do not light. -or- Burners have a small
flickering flame in the “HI” position. -or-
Barbecue temperature only reaches 250" to 300°
in the “HI” position.

The excess flow safety device, which is part of tha
barbacue to cylindar conneciion, may have activatad.

To resat the cocess flow saiaty device furm all bumear control
knobs and the cylimder valve ofi. Disconmect the reguisior
from the cylindear. Tum burnar conirol knobs to *HIZ Wait at
laast 1 minufe. Turn burner control knobs to "0OFF. Reconnect
the regulator to the cylinder. Turn cylindar wvahie on showhy.
Refar to “Lighting fnsiructions.

Burner doas not light, or flama is kow in “HI”
position.

Is LP fual low or empty?

Rafill LP cylindar.

|= fusel hosa beni or kinked?

Straighten fuel hose.

Does Burner 1 light with a match?

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

Experiencing flare-ups:

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

Ara you preheating barbacue in the prascribed mannar?

All burnars on Hi for 10 to 15 minutas for prehaating.

Ara the cooking grates and Flaworizer® bars haavily
coated with burned-on grease?

Clean thomoughly. (See Section “Cleaning ™)

|= the botiom tray “dirly” and nof allowing grease to fiow
into catch pan?

Clean bottom tray.

Burner flame pattern is erratic. Flame is low when
burner is on “HI' Flames do not run the whols
length of the burner tube.

Are burmers clean?

Clean burners. (See Section "Maintenance”)

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

The lid is porcalain enamal or stainless steel, not paini.
It canmot “peel’ What you are seeing is baked on grease
that has turned fo carbon and is flaking ofi.

THIS IS NOT A DEFECT.

Clean thomoughiy. (Sae Section “Cleaning’)

Cabinet doors are nof aligned.

Check the adjustment pin on the bottomn of each door.

Loosan adjustment nut’s. Slide doon's until aligned. Tightan
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. webar.com®,
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SIDE BURNER TROUBLESHOOTING 17

PROBLEM CHECK CURE

Side Burner doas not fight. Is gas supply off? Tum supply on.

The aexcess flow safety davica, which is part | T resat the axcess flow safaty device tum all bumer control knobs and the cylinder
of the barbecue i cylinder connection, may | yalye off. Disconnect the regulator from the cylindar. Tum bumer control knobs to
have activated. START/MI. Wait at least 1 minute. Tum bumer control knobs fo “OFF . Reconnect
thie regulator to the cylindar. Tum cylinder valve on slowly. Rafar {o “Lighting
Imstructions”.

Flame is low in “HI” position. s the fual hosa 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 Maintenancea)

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 site. Log onto www.weber.com®,

SIDE BURNER MAINTENANCE

SIDE BURNER MAINTENANCE

A WARNING: All gas controls and supply valves should be in
the “OFF" position.
Make sure black wire is connactad betwaen the igniter and elecirods.

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

1) lgnitar Wire
2 Ground wira
3) Bumer

Side Burner Grate
Side Burnmar cap
Side Burner Ring & Head

Igniter Electrode

Control Kmob

Igniter

MAINTENANCE

WEBER® SPIDER/INSECT SCREENS

™
Your Wobeor® gas barbecue, as well as any outdoor gas appliance, is a target for spidars 'ﬁ,-'
and other insacts. They can nest in the veniur section (1) of the bumer tubes. This
blocks the nommal gas flow, and can cause the gas to flow back cut of the combusiion
air cpening. This could result in a fire in and around the combustion air opanings, under

the control panel, causing serious damage io your barbacue

The bumer tube combustion air opaning is fitted with a stainless steel screen (2) o N

prevent spiders and other insacis access to the bumer tubes through the combustion air
openings.

We recommend that you inspect the Spiderinsect screens at least once a year.
(Sea Section “Annual Maintenance”™.) Also inspect and clean the the Spidernsact
screans if any of the following sympioms should ever occur:

1) The smell of gas in conjunction with the bumer flames appaaring yellow and lazy.
2}  Barbecue does not raach temparaturs.

3) Barbecue heats unevenly.

4)  One or more of the bumers do not ignita.

A 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.

WWWHEBEE.DDH‘
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ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spiderinzact screens, ramove the conirol panel. if thera is dust or dift on the screens, remove the burners for cleaning the screens.
EBrush the Spider/insact screens lighily with a soft bristle brush (i.e. an old ioothbrush).

& 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.
Lighfly tap the bumer to get debris and dirt out of the bumer tube. Once the Spiderinsect screens and bumers are clean replace the bumers.

If the Spideninsect screen becomes damaged or cannot be cleaned, please contact the Cusiomer Service Representative in your area using the contact information on our web
site. Log onto www.waber.com®.

BURNER FLAME PATTERN

The Weber® gas barbecus bumers have been factory set for the comect air and gas
mixture. The correct flame pattern is shown.

1)  Bumer tube

2] Tips occasionally flicker yellow
3)  Light blua

4] Dark blus

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

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Ramowve the manifold (Soe “Replace Main Eumars”™).

Look inside each burmier with a flashlight.

Clean tha inside of the bumears with a wire (a straightened-ocut coat hanger will work).
Check and clean the air shutter opaning at the ends of the bumars. Check and claan
the walva crifices at the base of the valves. Use a Steel bristle brush to clean outsida of
bumers. This is io maks sure all the bumer poris are fully opan.

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

REPLACING MAIN BURNERS

1)  Your Weber® gas barbecue must be OFF and coal.
2] Tuwn gas OFF ai sounce.
31 Toremove control panel:

(a) Take off the bumer control knobs.

(b) Remove screw and washer from back of control panel with a Phillips screwdriver.

(c) Tilt the back edge of the control panel up. Push in on the front edge to elease
bocking tabs.

(d} Disconnact the ignitar wires from thie ignition module.

(@) Carafully pull control panel away from frame.

WWW.WEBER.COM*
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4}  Ramovea the two threaded 716" hex scrows (a) that hold the manidold support
bracket to the cooking box. Pull the manifold and valve assembly fowards you, at
the same fime [ift the manifold assembly up to release the manifold brackels from
the frama assembly. {b).

5  Shide the burnar assembly out from undar the guide screw and washer (a) in the
comers of the cooking baox.

B8}  Lift and twist tha bumer assembly slighily, to separate the crossover tube (b) from
the burnars. Remove the burners from the cooking bo.

71 To reinsiall the burnars, reversa 3} through 7).
& CAUTION: The bumer openings (c) must be positioned
properly over the valve orifices (d).

Cheack propar assembly before fasiening 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® |gnition System fails fo ignite the EURNER 1, ight BURMER 1 with a

match. if BURNER 1 lights with a match, then check the Elactronic Ignition Sysiem.

. Check that both of the ignition wires are attachied at the igniter module proparty.

. Chack that the ignition wire is aitached at the caramic ignifer propary.

. Check that the ceramic igniter assembly (A) iz fully positioned into burnar fube 1
igniter channel {B).

. Check that the ceramic igniter is propearly positioned over the burner holes on
BURNER 1.

. Check that the Electronic Ignition Bufton is working by listening and looking for
sparks at BURNER 1.

REPLACE BATTERY IF NECESSARY
AAA alkaline baftery only. See Mustration:

If the Electronic Ignition System still fails to light, contact the Customer Service
Representative in your area using the contact information on our web site. Log
onto wew.webar.com®,

WWWWEBER.COM*®
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