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

/& 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.

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

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:

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.

A WARNING: Do not try to light this
appliance without reading the “Lighting
Instructions™ section of this manual.
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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.

& 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.

M 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.

M A dented or rusty liquid propane cylinder may be hazardous and should be checked by your liquid propane supplier. Do not
use a liquid propane cylinder with a damaged valve.

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

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

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

W.WEBEH.EHH'



WARRANTY, GARANTIA, GARANTIE 3

Websr-Siephen Products Co. (Websr) hereby wamants to the DRIGIMAL PURCHASER of this Weber®
gas grlll that & will be free of defects in material and werkmanship from the date of purchaze as iolows:

Alumirum casings
Siminlcan siccl Sheoud
Porekin-sramelod sfroud,
Cookbox Asscmbly

Slarloss sieal burmens hubos,
Siminless sioal cooking griss.
Eminleas sioal Flavorire: bars,
Porceinin-anamalksd cast-ron
cooking grites,
Porcalen-cnamelod

oooking gibcs,
Fnr:ah-:;.!w
Fareorizer bam,

Inirarsd Rotszoric Bumaer,

Al remaning pars,

Z5-years (2 years on paint; secludies fading)
ISy

5 years

10t years (2 year on poan axcludes fading)
10years

E-ywars ro nast throeagh or bam through
E-yeaes nin nust throuwgh or bum through

E-year no nust Beough or bum throogh
3-years ro nast throwgh or bum through
2-years ro nast throwgh or bum through

2y
Zyears

When azsembéed and operated in accordance with the printed instructions eccompanying i
Websr may require reasonable proot of your date of purchase. THEREFCORE, YOU SHOULD RETAIN

YOUR SALES SLIP OR INVOICE

This Limited Warranty shall be limited 1o the repair or replacement of parts that prove defective undsr
noamnal use and senvice and which on examanation shall indicate, to Weber's satisfaction, they ans
defective. Before returning any parts, contact the Customer Service Representative in your area
uzing the contact information on our website. B Weber condirms the defect and approves the claim,
Weber will ebect to replace such pans without charge. If you sre required to retum defective paris,
transportation changes must be prepaid. Waber will retum paris 1o the punchaser, freight or postage

id.

prepa
This Limited Warranty does not cover any failures or operating difficulies dws to accident. abuss,
mizuse, sleration, misspplication, vandalism. improper installation or impropear mainienanca or

Weber-Stephen Products Co., (Weber) mediants la presenie le garantiza al COMPRADDR ORIGINAL
de e=ta barbacoa de gas Weber® que k3 mesma estars libre de defiecios en cuanto a materales y
fabncacion a partir de la fecha de compra segan b siguienie:

Piczns colodes de pleminio
Cubiorin do soono incsddabio.
Cubsarin porcelerirada,
Camar parn asar

Tubos do scen inowdable

da ke quamadores.
Pamrins do coocign de

noen inosdoblo,

Baras Flavarizer da

noem inmadnbla,
Farmilas de coooidn de Feamo
colado poroelnizada
Pasrillas da coocion porceninnizndas,
Bamas Flavorirer porcelnnizndns,
Clumaador infmmog dal

nsador girmiona,

Todas |z dermas partes.

25-afios |2 afios para ln pintsn achyando b decolbmacian|
Z-afios
Z5-afios

10-afios {2 afos par i pindum ackeyando o decolomcian)
10-afios

S-afios sin perlomoon por foege u cxidncion
E-afios sin parfomoon por foege u cxrdacion
E-afios sin periomoon por fueg o oxdocion
ool e i ot

2-ahos
Z-nhos

cuendo =2 ensamibla y opera de acuerdo a las instnicciones impresas que |la acomparian.

Websr pudiese

requernr prueba razonable de la fecha de compra. POR LO TANTO, DEBERA

GUARDAR SU RECIBD O FACTURA DE VENTA
Esta garantia limitada esta Bmitada a la reparacion o reemplazo de piezas que resultasen defectuosas
bajo usoy senvicio normal v les cuales al examinarse indiquen, a plena satisfaccion de Weber, que

electvaments son peeras defectucsas. Antes de devobeer cualquier parte, contacts &l Aepresantants
de Atencaon al Chente en su drea, cuya informacion de contacto la encontrard en nuestro sitio web. 5i
YWebser confirma &l defecto y aprueba &l reclamo, &sta elegid reparar o reemplazar tal pieza sin cargo
giguno. Si usted tiene gue retormamos las partss defectucsas, los gestos de transporte deben ser

prepagados. Weber ratomara las partes &l compredor con trensporte o frenques prepagado.

Esta Garantia Limitada no cubre ninguna falla o probiema de operacion a causa de accidentss,
gbuso, mal uso, akeracion, uso en aplicacionss indebidas, vandaksmo, mstalacion inapropiada o
manienimeento o senicio inapropiados, o por no levar a cabo el mantenimienio nomal y rutingno,

Weber-Stephen Products Co. (Weber) garant par le présent document & TACHETEUR DNDAIGINE d=
ce grill & gazr Weber® que celui-ci ne comportara sucun défaut de piéca ni de main d'oeuvrs 3 compler

de la date d'achat comme =i

Fonia J alumenium

Sinaciung on BoGr
ey
Cuva
Tokszes. du brilaur en noier inowydabia,
Grilles d oumson en ooer incaydabla,
Borres Flaworizar en ooor inowydoblo,
Grika do comaon en fonie lor cmailaa,
Giribias da cuisson amaillecn,
Bares Flavorzer smadicen.
Bniur de la ritssoirs @ infmrouga.
Tories los outres pisces,

25 ares |2 ana pour epsiniurs @ I'sscap@ion da fouls decolomticon)
=]

25 ares

10 res [2 ana pour by penbure o MNsecepSon da louta décolomticn)
10 o

5 arg s o provogque par fn rouila ou par une brilure

5 e s tow provogue: par la rouilia ou par une brilune

5 ars sars tnou provogque par la rooila ou par une brilure

3 s s o provogue par ks rouilia ou par une brilurs

£ ars sare o provogue par ka rovilia ou par une brilure

2 arm

2 are

& condition qu'il ait 818 assemble et utiles condormament s instructons Fmprmsees gui

laccompagnent.
Websr peut ex

Exiger une preuve raisonnable de wotre date d'achat. WOUS DEVRIEZ DONC

CONSERVER WOTRE TICKET DE CAISSE OU WVOTHE FACTURE.

La présente Garents Britée st Bmitee a |a réparation ou au remplecement des piéces qui & avenant
defectueuses dans le cadre dune ullisation normiais st d'un entretien normal et dont Fexamen indigue,
i la satisfacton de Weber, quislles sont délectususes. Avant de refoumer toute piece, veullaz
enirsr en contact avec le Heprésentant du Servics clientéle le plus proche grace aux coordonnsss

& wotre disposition sur notre site Intemet. 5 Weber confirme e defaut e approuve i demands

Websr choisira de remplacer ces pigces sans frais. 51 vous est demandé de retoumer les pigces
defectueuses, ke frais de transport devront &tre prépayss, Weber retoumere les pigces & Nacheteur,

franco de port.

La présente Garanbs Bmités ne couvrs pas toute defaillance ou difficulte d'ufilisation provogués par un
gccident, une utilisaton abusive, une mauvaise ulilisation, une altération, une mauveise application, un
gcte de vandaizme, une installation incormacts ou une maintsnance ou wn entretisn incormscts, ou le

dafaut d’entretien normal ed réguier, v compris mass pas seulament les dommages provogues par des

senace, or falure to parform normal end routine maintenance. incleding but not Bmited o dameagea
causad by insects within the burner tubes, a5 set out in this owner's manual

[Ceterioration or damage due o sewere weather conditiona such as hal, hurncanes, sarthquakes
or iomadoes, discoloration due b exposure o0 chemicals either directly or in the simosphers, is not
coverad by this Limited Warranty.

There are n other express warranks except &s sat forth harein and any applicable mplied warrantes
of memchantability end fitness are imited in duration to the pencd of coverage of thes express whitlan
Limited Warrenty_ Some regions do not allow imitation on how long &n empded warranty lasts, so this
imitation may not apply to you.

Waber is not liable for any special, indirect or consequential damegss. Some regions do not allow the
exchison or Bmitation of incidental or conseguential damages. so this limitation or exclusion may not
apply o you.

Weber doss not authornize any person of company 1o assume for it any other obligation or Eability n
connection with the sale, mstalation, wse, removal, retum, or replecement of #s equipment; and no
such represaniations are binding on Weber.

Thi=s Warmranty applies only fo products sodd at retsl.

WEBER-STEPHEHN PRODUCTS CO.
Customer Service Centar

1880 Rosalle Road, Suite 308
Schaumburg, IL 60195

LUSA

For replacement parts call:
1-800-446-10T1
www.weber.com®

entre los gue es incluyen, pero sin Bmitecion, los dafios causados por insectos dentro de los fubos
quemadores, segin se detala en este manual del propietario.

Esta Garantia Limitada no cubre el detenoro o dafos a causa de condicionss de tiempo inclements
tedes como grenize, huracanes, termemaotos o lomados ni tampoco la decoloracion por xposicidn a
sustancigs quimicas bisn sea por contacto dirscio o por que las mismas contensdas en la atmisfera.

Mo existe ninguna otra garentia exprese que no sean fas las acd indicedas y cualesquier garantias
implicitas de comerciabibdad y aptitud de wso estan limitadas en duracidn al tiempo de coberura de
esie expresa Garantia Limitada por escrito. Algunes regionse no pemmiten limitacidn alguna en el
tiemmipo gue una garantia emplcita pueda durar, por lo que esta limitacisn pudiera no apicane a usted.
‘Weber no 52 hace responsable de cualesquier dafos especiales, indirecios o emergentes. Algunas
regionas no permiten la exchusion o Gmitason de dafos incidentalss o emergenies, por ko gue asta
imitacson o exclusicn pudieran no apkcare a usted.

‘Weber no Bulonza & persona 0 empresa akguna a asumir en su nombre ninguna obligacicn o
regponsabdided en relacion con la venta. instalacicn, uso, refire, devolucion o reemplaze de sus
aquipas, y ninguna tal reprasantacion sard vinculane para Weber.

E=ta Garantia aplica solo a aquelios productos vendidos al por menor.

Para compras hechas en México
WEBER-STEFHEN PRODUCTS 5.A. de CM.
Marcella Ho. 338,

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Coantar
1860 Rosalle Road, Suite 308

Schaumburg, IL 60195 Colonia Americana
USA A4160 México, C.P.
Ménci
Para partes de repuesto llame a: g
1-800-446-1071 Para partes de repuesioc llame a:

www.webar.com® (52) (33) 36150735

werw.weber.com®

nescies a l'intérisur des tubes du brilewr, b=l gue décnt dans ke présent mode d'emploi

Toute detsriaration ou tout dommapge résultant de conditions meétéonlogiques graves comime de la
gréde, des ouregans, des saismes ou des lomades. toute décoloraion résultant @ uns exposstion & des
agenis chaméques directament ou dans I'atmosphérs, n'est pas couvers dans le cadre de la présanta
Garants Brilds.

Il mexiste aucune sutre garantie expresse hommis calles sxposses dans k= presant document st toule
garants de commercisi=aton st de bon Stat induite est Emilés en durée & |e pénode de couverture de
fa présaente Garantie limitée eciite expresse. Ceraines régons n'autorisent pas de imitation de durés
de la garantie induite ; il est done posible que catle limitation ne gappique pas & vous

Weber ne peut &tre tenu pour responsable de tout dommags particulier, induwit ou &2 produisant par
woie de conssquence. Certaines régions n'awlonsent pas 'exciusion ou la imitation des dommapges
ndirects ou se produisant par voie de consaguence ; il est donc possible que cette imitation ou
sxch=son ne g appligue pas a vous.

‘Weber n'autorise aucune personne oU S0CiElE 3 presumer en son nom de toulks autre obligation

ou rasponaabilite en relation avec la vente, linstallation, [Nuilization, le retrait. le retour ou ks
remplacement de sas Squipemsnts ; & aucuns de ces représentations ne Bz Weber.

La présents Garantie ="appligue uréguement aux produits vendus au deétsi.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-285-2150
whwwi. weber.com®

"l'l"lh"'l'h'.\'h' EBER.COM™
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10.

11.

12.

13.

14.

15.

16.

17.

EXPLODED VIEW LIST E/S/EP- 310

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesorios de |la cubierta

Structure de protection

Thermometer
Termometro
Thermomeétre

Thermometer Bezel
Moldura decorativa del termometro
Plaque indicatrice du thermométre

Shroud
Cubierta
Tole de protection

Handle
Asa
Poignée

Warming Rack
Hejilla de calentamiento
Grille de rechauffage

Left Side Table
Mesa lateral izquierda
Tablette laterale gauche

Cooking Grates
Parmillas de coccion
Grilles de cuisson

Crossover Tube
Tubo Crossover
Tuyau Crossover

Cookbox
Caja de coccion
Boitier de cuisson

Left Frame Panel

Panel izquierdo del bastidor
Panneau du cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Support amriere du cadre

Front Frame Support
Soporte delantero del bastidor
Support avant du cadre

Left Trim Piece
Pieza de guarnicion izquierda
Pieéce de garniture gauche

Left Front Trim Piece
Pieza de guarnicion frontal izquierda
Piece de gamniture avant gauche

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

18.

19.

20.

21.

r '

23.

24,

23.

26.

21,

28.

29.

30.

31.

32.

33.

34.

Catch Pan
Plato recolector

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
Poignée de porte

Control Knob
Perilla de control
Bouton de commande

Bezel #3 :
Maoldura decorativa #3
Plaque indicatrice N° 3

Bezel #2
Moldura decorativa #2
Plague indicatrice N” 2

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

Igniter Button
oton de encendido

Bouton d'allumage

Igniter Module
Madulo de encendido
Bouton d'allumage

Right Side Table
Mesa lateral derecha
Tablette lateral droite

Flavorizer® Bar
Barra Flavorizer®
Barre Flavorizer®

Rear Burner Tube
Tubo quemador posterior
Tube du brileur amére

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

Front Burner Tube
Tubo quemador frontal
Tube du brileur avant

Igniter Electrode
Electrodo del encendedor
Igniter Electrode

35.

36.

37.

38.

39.

40.

41.

42,

43.

45.

Back Panel
Panel trasero
Panneau arriére

Natural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Manifold
Multiple
Collecteur

Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

Drip Tray
Bandeja de goteo
Egouttoir

Right Trim Piece
Pieza de guarnicién derecha
Piece de garniture droite

Matchstick Holder
Portacenllos
Porte-allumette

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

Caster

Rueda giratoria
Roulette

Bottom Panel
Panal inferior
Panneau inférieur

Locking Caster
Rueda giratoria con bloqueo
Roulette autoblogquante

WWW.W EBER.COM®*



8 GENERAL INSTRUCTIONS

Your Waber® gas barbecue is a poriable outdoor cooking appliance. With the Webar®
gas barbacua you can grill, barbecua, roast and bake with results that are difficult o
duplicate with indoor kitchen appliances. The closed lid and Flavorizer® bars produca
that “outdoor” fiavor in the food.

The Waber® gas barbecus is portable =0 you can aasily change is location in your yard

or on your patio. Portability maans you can take your Weber® gas barbacue with you i

yOU mowve.

The natural gas supply is easy to use and gives you mone cookimg control than charcoal

fual.

. These instructions will give you the minimum requiremeants for assembling your
Weber® gas barbecuse. Please read the instructions carefully before using your
Weber® gas barbecua. Improper assembly can be dangemous.

. Mot for usa by childran.

. I thare are local codes that apply to portable gas gnlls, you will have to conform fo
them. Installation must conform with local codes or, in the absance of local codes,
with either the Mafional Fuel Gas Code, ANSI £223 1/MFPA 54, Natural Gas and
Propane Installation Code, CSA B149.1, or Propane Storage and Handling Cods,
B149.2, or the Standard for Recraational Viehicles, ANSI A 119 2/NFPA 1192, and
C3A 2240 BV Series, Recreational Vehicle Code, as applicable.

. This Weber® gas barbecue is dasigned for natural (piped in city) gas only. Do not
usa liguid propana (LP) bottled gas. The valves, orifices and hose are for matural
gas onfy.

. Do mot use with charcoal fuel.

. Check that the area under the conirol paneal and the botiom tray are free from
debris that might obstruct the flow of combustion or ventilation air.

FOR INSTALLATION IN CANADA

Thesa insfructions, while genarally accaptable, do not necessarly comply with the
Canadian Installation codes, particularly with piping above and below ground. In Canada
the installation of this appliance must comply with local codes andfor Standards CANY
CGA-B140.1 (Installation Code for Matural Gas Buming Appliances and Equipment).

STORAGE

. The gas must be tumed off at the nafural gas supply when the Waber® gas
barbacue is nat in use.

. Whan the Weber® gas barbecus is stored indoors, the gas supply must be
disconnectad.

. The Weber® gas barbecue should be checked for gas leaks and any cbsiructions
in the bumer tubas before using. (See Saction: “Maintenance/&nnual
Mainienance™).

. Chack that the areas under the conirol panel and the slide out botiom tray are free
from debris that mighi cbstruct the flow of combustion or ventilafion air.

. The Spider nsact Screens should also be chacked for any obstructions. (Sea
Saction: "Maintanance/Annual Maintenanca”).

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

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

& WARNING: Do not use the barbecue within 24 inches of
combustible materials. This includes the top, bottom, 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.

GAS SUPPLY TESTING

. Disconnect your Weber® gas barbecus when the gas supply is being tesied at high
pressures. This appliance and its individual shutoff valve must be disconnected
from the gas supply piping system during any pressure testing of that systam at
test pressures in excess of 1/2 psig (3.5 kPa).

. Turn off your Weber® gas barbacue when the gas supply is being tested at low
pressures. This appliance must be isolated from the gas supply piping system by
closing its individual manual shutoff valve during any pressura tesiing of the gas
supply piping system at the pressure equal o or less than 1/2 psig (3.5 kPa).

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. Remove excess grease to avoid a grease fire in the
slide out bottom tray.

CLEANING

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

& CAUTION: Do not clean your Flavorizer® bars or cooking
grates in a self-cleaning oven.

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

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

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

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

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

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

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

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

Inside Lid - While id is warm, wipe inside with paper towel to prevant grease build-up.
Flaking built-up graase resambles paini flakes.

Stainless steal surfaces - Wash with a soft cloth and a soap and wafer solution. Ba
careiul to scrub with the grain direction of the stainlass steal.

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

Praserve Your Stainless Steel - Your grill or i#s cabined, lid, conirol panel and shelves
may be made from stainless sieal. To keep the stainless stesl looking s bestis a
simple matter. Clean it with scap and water, rinse with clear water and wipe dry. For
stubbom particles, the use of a non-metallic brush can be used.

& IMPORTANT: Do not use a wire brush or abrasive cleaners
on the stainless steel surfaces of your grill as this will cause

scratches.

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

GAS INSTRUCTIONS

INSTALL GAS SUPPLY
GENERAL SPECIFICATIONS FOR PIPING

Note: Confact your local municipality for building codes regulating outdoor

gas barbecue installations. In absence of Local Codes, you must conform fo

the latest edition of the Mational Fuel Gas Code: ANSI Z 223 1/NFPA 54, or CAN/
CzA-B140.1, Natural Gas and Propane Installation Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL.

=oma of the following are ganeral requirements takan from the laiest edition of tha

Mational Fual Gas Code: AMSI Z 223 1/NFPA 54, or CAN/CGA-BE149.1, Matural Gas and

Propana Installation Code for completa specifications.

. This barbecus is designed to operaie at 7 inchies of water column pressure {2526
psi).

. A manual shut-off vahe must be installed cuidoors, immediatoly ahiead of tha
quick disconmect

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

* The quick disconnect connects to a 33 inch NPT thread from the gas source. The
quick disconnect fitting iz a hand-operated device that automatically shuis off the
flow of gas from the source when the barbecue is disconnaectad.

. The quick disconnect fitling can be installed honzomtally, or poinfing downward.
Installing the fitting with the opam end pointing upward can result in collecting
waler and debris.

. The dust covers (supplied plastic plugs) help keep the open ands of tha quick
disconnect fitting clean while disconnecied.

. Pipe compound shoukd ba usad which is resistant to the action of natural gas
when connections are mada.

. The outdoor connecior must ba firmiy attached to rigid, permanent construction.

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

GAS LINE PIPING

" If the length of the line required doas not excead 50 feet, use a 538" 0.0, tuba. Ona
siza largar should be used for lengths greater than 50 feal.

. (3as pipimg may be copper tubing, type K or L; polyathylena plasiic tube, with a
minimum wall thickness of 062 inch; or standard weight {schedule 40) steal or
wrought iron pipe.

. Copper tubing must be fin-lined if the gas contains more than 0.3 grams of
hydrogen sulfide per 100 cubic feet of gas.

Plastic tubing is suitable only for outdoor, undanground use.
(Gas piping in contact with earth, or any other matarial which may comoda the
piping, musi be protecied against comosion in an appoved mannar,

. Underground piping musi hava a minimum of 18" covar.

TEST CONNECTIONS

All connections and joints musi be thorowghly testad for laaks in accordance with local
codes and all listed procadures in tha latest edition of the National Fuel Gas Coda: ANSI
Z 223 1/NFPA 54, or CANCGA-B149.1

WWWWEBER.COM*

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 gas leaks. This will result in a fire or explosion
which can cause serious bodily injury or death and damage
to property.

(sas supply

Inside wall

" Outside wall _

This is a typical installation
of a Weber® natural gas
barbecus, Local codes may
require differant
installations,

Locking shut off

Cluick

3ig" Pipe
disconnect

nipple

mwm@ﬁﬁ_

wlfl

Do Not Use




10 GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built to operate using natural gas only. Never attempt to
operata your grill on gasaes other than the type specified on the grill rating platas.

Your grill oparates at 7~ of water column prassure. If replacemant of the hose becomes
necassary, factory specified parts are required. See your local daaler.

For safety and design reascns, the convarsion of a Webear® grill from operaiion using
Natural gas to operation using LP gas requires the change out of the antire gas supply
systam of the grll If this becomes necassary, sea your dealar for additional information.

WHAT IS NATURAL GAS?

Matural gas, often called methaneg, is a safe modermn fuel. Matural gas is supplied by your
local utility and should be readily available if your house is already heated with gas.

PORTABLE INSTALLATION

Weabear® recommends moving the grill at least two (2) foet from the gas supply and
any combustible surfaces. Afler the gas supply has bean run and chacked for leaks in
accordance o the assembly instructions, you are ready to grll. To connect the hose
fo the gas supply, pull back the outer fitting, inseri the hose fiing all of the way, and
release the outer fitting. This process will produce a gas joint.

LEAK CHECK PREPARATION
CHECK THAT ALL BURNER VALVES ARE OFF

Valves ara shipped in the "0FF position, but you should check io be sura that thay are
furmed off. Check by pushing in and tuming clockwise. If they do not turn, they are off.
Proceed o the next step. If they do tum continue turning them clockwise until they siop,
then they are off. Proceed to the next siep.

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK
TESTING

You will maad: Phitips scrowdriver

1)  Remowve conirol knobs.

2) Remove screw and washer from back of control panal with a Phillips scrowdrivar.

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

4)  Digsconnect the igniter wires from the ignition module.

51  Replace conirol panel when Leak Chack is completed.

Swivel Connacticn
Install covers whan hose is disconnectad
Shut Off Valve
Coat this pipe nipphe with gas resistant pipe dope
Socket
Mala Connection

Slaove
Push Slecve Back
Plug

Push plug uniil sleeve snaps forward locking plug in socket
(This tums on gas automatically.)
When propery assambled the plug cannot be removed without pushing
the sleeve back.
To disconnact, push sleava back and pull out plug.
(This automatically shuis off gas.)
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GAS INSTRUCTIONS

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has bean attached during the manuafacturing process. We
do recommend that the hose to gas manifold connnection be leak tasied, following
guidelines in this Owner's Guide, prior to barbecues oparation.

CHECK FOR GAS LEAKS

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 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.

Nova: Al factory-made connections have been thoroughly checked for gas leaks. The
burnars have been flame-tasted. As a =afety pracaution howsver, you should racheck
al firings for laaks befora using your Weber® gas barbecua. Shipping and handling
may loosen or damage & gas fitimg.

& 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

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

To perform leak checks: Slide back the collar of the quick disconnect [1). Push male
fitting of the hosa into the quick disconnect, and maintain pressure. Slida the collar
closad (2). If it does not engage or lock, repeat procedure. Gas will not flow unless the
guick disconnect is proparly angaged.

Tum on gas supply.

Chiack for leaks by wediing the connections with thie soap and watar solution and
watching for bubbles. If bubbdes form or if a bubble grows, thiere is a laak.

Nota: Since some leak test solutions, including soap and water, may bo slighty
carmasive, ai conmactons should beo rinsad with water aftor checking for ieaks. *The grill illustrated may have

A WARNING: Do not ignite burners when leak checking. ﬂg‘:lﬁiﬁgzﬁ than the

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®.

2l  Hose to quick disconnect connection.
3} Valves io manifold connection.

& WARNING: If there is a leak at connections(2) or(3) 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 complete, turn gas supply OFF at the socurce and rinse
conneciions with watar.
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OPERATING INSTRUCTIONS

MAIN BURNER LIGHTING

1}  Open the id.

2}  Make sure all burner control knobs are turned OFF (Push controd knob down and
fturn clockwise to ensura that it is in the OFF position.)

3} Tum the gas supply valwe on.

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

4}  Push BURNER 1 control knob down and tum to START/HL.

5)  Push and hold the electronic ignition buticon. You will hear it sparking.

6} Check that the burner is lit by looking through the matchlight hole on the front of
the cooking box. You should see a flame.

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

turn the Burner 1 control knob to OFF and wait 5 minutes
to let the gas clear before you try again or try to light with a
match.

7} After BURNER 1 is lit you can furm on BURNER 2 {and EURNER 3).
Noio - Always light BURNER 7 first. The other burners ignite fram BURNER 1.

TO EXTINGUISH

Push down and turn each burner conirel knob clockwise to the OFF positicn. Turn gas
supply OFF at the source.

MAIN BURNER MANUAL LIGHTING

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

A 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 the §id.

2}  Make sure all burner controd knobs are turned OFF. (Push each knob down and
turn clockwise ko ensure they are in the OFF position.)

3}  Turn tha gas supply valve on.

4]  Inserl match holdar with lit match into the matchlight hole in the front of the
cooking baox.

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

and body at least one foot away from the matchlight hole

when lighting the barbecue.
5) Push BURNER 1 control knob down and tum to START/HL

6) Chack that the bumer is it by locking through the matchlight hola on the front of
the cooking box. You should see a flama.

& 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 BUBMNER 1 is it you can turn on BURNER 2 (and BURMER 3).
Note - Always Nght BUBRMNER 1 first. The other bumers ignite from BUBMER 1.

TO EXTINGUISH

Push down and turn each bumer control knob clockwise to the OFF posifion. Turn gas
supply OFF at the sourca.

MAIN BURNER MANUAL LIGHTING

* The grill illustrated may have §
glight differences thanthe | '
model purchased. \ o
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TROUBLESHOOTING

PROBLEM

CHECK

CURE

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

Inspact Spidar / Insect Screans for possible obstructions.
(Blockage of holas.)

Clean Spider / Insect Screens. (See Saction Annual
Maintenance”)

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

I= fual hose bent or kinked?

Siraighten fuel hoss.

Does the burner light with a match?

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

Experiencing flare-ups:

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

Are you preheafing barbecue in the prescribed manner?

All burners on “HI™ for 10 to 15 minutes for preheating.

Are the cooking grates and Flavorizer® bars heavily
coated with bumed-on greaze?

Clean thomoughly. (See Section “*Cleaning”)

Iz the botiom tray “dirty” and not allowing grease io flow
into catch pan?

Clean boftom tray.

Burner flame pattern is erratic. Flame is low when
burner is on “HL." Flames do not run the whola
length of the burner fuba.

Are burners clean?

Clean burnars. (Sea Section “Mainienance’)

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

The lid i= porcalain enamel or stainless steal, not paint.
It camnot “peal” What you are seeing is baked on groasa
that has tumed fo carbon and is fiaking off.

THIS IS HOT A DEFECT.

Clean thomoughly. (See Section “Cleaning?)

Cabinet doors are not aligned.

Chock the adjustment pin on the boftom of each door.

Loosan adjustment nut's. Slide door's untl aligned. Tighien
nut

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

gite. Log onto www. weber.com®.

PROBLEM

SIDEBURNER TROUBLESHOOTING
CHECK

Side Burner does not light.

I= gas supply off?

Tumn supply on.

Flama is low in “HI” position

Is tha fusl hose bent or Kinked?

Siraighten hose.

Push bufton ignition doas not work.

Doas burmer light with a maich?

If match lights burnar, chack ignifer (sea balow).

gite. Log onto www.webar.com®,
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SIDE BURNER MAINTENANCE

& WARBNING: All gas controls and supply valves should be in

the “OFF" position.

Make sura black wire is connacted batwaan tha ignitar and alectroda.
Make sure white wire is connected betwean the igniter and grounding clip.
Spark should be a whita/blue color, not yellow.

MAINTENANCE

1)  Igniter Wire
2] Ground wirg
31  Bumer

s ol 100 BRIt

Side Burner Grate
Side Burner cap

Side Burner Ring & Head

Igniter Electroda

Control Knob

Igniter

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

WEBER® SPIDER/INSECT SCREENS

1
Your Webar® gas barbacua, as well as any outdoor gas appliance, is a target for spidars O
and othar insects. Thay can nest in the venturi saction (1) of the bumer tubes. This

blocks the nommal gas flow, and can cause the gas to flow back out of the combustion l

air opaning. This could resultin a fire in and around the combustion air opanings, under
tha control panel, causing senous damage to your barbecue. —

The bumer tube combustion air opening is fitted with a siainlass steal scream (2) to
prevant spidars and othar insects accass to the bumer fubes through the combustion air
opanings.

We recommend that you inspect the Spiderinsect screons at least once a year.
(Sea Section “Annual Maintenance™.) Also inspect and clean the the Spiderinsact
gscreans if any of the following symptoms should ever occur:

1)  Thae smell of gas im conjunction with the bumer lames appaaring yellow and lazy.

2] Barbecue does not reach iemperatura.
3] Barbecue heais unovanly.
4]  One or more of the burmers do not ignite.

& DANGER

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

ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spiderinsact scroans, ramove the conirol panal. If thera is dust or dirt on
tha screens, remove the bumers for cleaning the screens.
Erush the Spiderfinsact screans lightly with a soft bristle brush {i.e. an old ioothbrush).

A CAUTION: Do not clean the Spider/insect screens with hard
or sharp tools. Do not dislodge the Spider/insect screens or
enlarge the screen openings.

Lightly tap the bumer to get debris and dirl out of the bumer tube. Once the Spider’

Insact screens and bumers are clean replace the bumars.

If the Spideninsact screen bacomes damaged or cannot be cleaned, please contact the

Customer Service Representative in your area using the contact information on our web
site. Log onto www weber.com®,
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MAINTENANCE

BURNER FLAME PATTERN

The Weber® gas barbecus bumers have been factory sat for the correct air and gas
mixtura. The comact flame pattam is shown.

1)  Bumar fuba

2)  Tips occasionally flicker yallow

3)  Light blus

4)  Dark blus

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

MAIN BURNER CLEANING PROCEDURE

Turn off tha gas supply.

Remove the manifold (See "Replacing Main Burmnars™).

Look inside each bumer with a flashlight.

Clean the inside of the bumars with a wire (a straightened-out coat hanger will work).
Check and clean the air shuiter opaning at the ends of the bumers. Check and clean
tha walve orifices at the base of the valves. Use a Steal bristle brush to clean outside of
bumers. This is o make sure all the bumer poris are fully open.

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

REPLACING MAIN BURNERS

1) Your Weber® gas barbacua must be OFF and cool.
2}  Turn gas OFF at source.
3}  To remowe coninol panal:

(a) Take off the bumer control knobs.

(b} Remowve screw and washer from back of control panel with a Phillips screwdriver.

(¢} Tilt the back edge of the conirol panel up. Push in on the front edge io release
locking tabs.

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

(e} Carefully pull controd panal away from frame.

4)  Ramove the two threadad 716" hax screws (a) that hold the manifold support
bracket to the cooking box. Pull the manifold and valve assembly towards you, at
the same fime it the manifold assembly up to release the manifold brackets from
the frame assembily. (b).
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18 MAINTENANCE

5]  Slide the bumer assembly cut from undear the guide screw and washer (a) in the
comers of the cooking box.

6]  Lift and twist the bumer assembly slightly, to separate thae crossovar fube (b) from
the bumers. Remowve the burners from the cooking box.

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

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

Check proper assambly bafore fastaning 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 Crossovar® Ignition Sysiem fails to ignite the BURMER 1, light BURNER 1 with a

maich. if BURNER 1 lights with a match, then chack the Electronic Ignition Systam.
Chack that both of the ignition wires are attached at the ignifer module property.

. Chiack that the ignition wire i attached at the caramic igniter proparty.

. Chack that the ceramic igniter assembly (A} is fully posifioned into burmer tubs 1
igniter channel (B

. Chack that the ceramic igniter is propery posifioned over the burmer holes on
BURNER 1.

. Chack that the Electronic Ignifion BEutton is working by listening and looking for
sparks at BURMER 1

REPLACE BATTERY IF NECESSARY
AAA alkaling battary only. Sea illustratian:

if the Electronic Ignition System still fails to light, contact the Customear Sarvice
Reprasantative in your area using the contact information on our web siie. Log
onio weww. weber.com®,
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