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COENESIS
GAS GRILL

Natural Gas Grill Owner's Guide

Guia del Propietario de la Barbacoa de Gas Natural - Pg 19
Guide de l'utilisateur du barbecue au gaz naturel - Pg 32

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

#89479

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

BEFORE OPERATING YOUR GAS GRILL procedures carefully
to barbecue operatio
A DANGER barbecue was dealer:
If you smell gas:

1. Shut off gas to the appliance. NOTICE TO INSTALLER
2. Extinguish any open flames. must be left with the ow
3. Open lid. should keep them for fu

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: Do not try
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THIS GAS APPLIANCE |
OUTDOOR USE ONLY.




& DANGER

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

A WARNINGS

& Do not store a spare or disconnected liquid propane cylinder under or near this barbecue.

& Improper assembly may be dangerous. Please follow the assembly instructions carefully.

& After a period of storage. and/or nonuse, the Weber® gas barbecue should be checked for gas
before use. See instructions in this manual for correct procedures.

& Do not operate the Weber® gas barbecue if there is a gas leak present.

& Do not use a flame to check for gas leaks.

& Combustible materials should never be within 24 inches (61 cm) of the back or sides of your V

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

& Your Weber® gas barbecue should never be used by children. Accessible parts of the barbecu
children away while it is in use.

A You should exercise reasonable care when operating your Weber® gas barbecue. It will be hot
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
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 lig
propane gas in a natural gas unit is dangerous and will void your warranty.

& Do not attempt to disconnect any gas fitting while your barbecue is in operation.

& Use heat-resistant barbecue mitts or gloves when operating barbecue.

& Keep any electrical supply cord and the fuel supply hose away from any heated surfaces.

& Combustion byproducts produced when using this product contain chemicals known to the s
cancer, birth defects, or other reproductive harm.

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

& Do not build this model of grill in any built-in or slide in construction. Ignoring this Warning c:
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 cl
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 barbecu

& Do not attempt to disconnect the gas regulator and hose assembly or any gas fitting while yon

M A dented or rusty liquid propane cylinder may be hazardous and should be checked by your |
use a liquid propane cylinder with a damaged valve.

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

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

1. Move away from liquid propane cylinder.

2. Do not attempt to correct the problem yourself.
3 Call veaur fire department



WARRANTY, GARANTIA, GARANTIE

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 gries.
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

G-ywars ro nast throwgh or bum 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 partz that prove defective undsr
noarnal uss 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) mediante la presenie le garantiza al COMPRADDR ORIGINAL
da exta barbacoa de gas Webar® que ks mesma estard libre de defiecios en cuanto a matenales 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 da Feamo
calado porcelnizada
Pasrillas da coocion porcenfanizndas,
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 pariomoon por fusgo U oxdnciin

B o e A i st

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
electwvaments son peezas defectucsas. Antes de devobeer cualquier parte, contacts &l Aepresantants
da Atencion al CBente en =y drea, cuya informacicn de contacto la encontrard en nuestro sitio web. Si
YWebser confirma &l defecio y aprueba &l reclamo, &sta slegird reparar o reemplazear 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

Fonis J oluminium

Stnucture en aoer inowydabla,
Stnclure smailaa,

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,
Grilas de cuisson smaillees,

Bares Flavorzer smadicen.

. NG N Rl R - L Ly

25 ares 2 ana pour epsiniurs @ 'sacaption da touts dacolomticn)
F—1

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

.

senace, or fadure to parform normeal end routine r
causad by insects within e burmer tubes, as set
[Dsterioration or damage due o severe weather ¢
or iomadoes, discoloration due b exposure o ch
coverad by this Limited Warranty.

There are ne cther express warrants except a3 =
of memchantability end fitness are imited i dursti
Limited Warrenty_ Some regions do not allow imi
imitation may not apply to you.

Weber is not liable for any special, indirect or con
exchrson or Bmitation of incidental or consegquen
apply o you.

‘Weber doss not authornize any person of compan
connection with the sale, instefation, wse, remow
such represaniations are binding on Weber.
This Warmranty applies only o products sodd at ret

WEBER-STEPHEHN PRODUCTS CO.
Customer Service Centar

1860 Rosalle Road, Suite 308
mmmurg. IL 60185

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

entre los gue s2 incluyen, peno sin Bmacion, los
quemadores, sagin se detalla en esle manual de
Esta Garantia Limitada no cubre el detenoro o de
tedes como granize, huracanes, termemotos o bom
sustancies quimicas bisn ssea por contacto dirsct

Mo existe ninguna otra garentia exXpress qus no
implicitas de comerciabibdad y apfitud de uso esl
esie expresa Garantia Limitada por escrito. Algui
tiemipo gue una garantia empdicita pueda durar, p
‘Weber no 52 hace responsable de cualesquier di
regionas no pemiten la exchsion o Bmitacon de
imitacson o exclusicn pudieran no apkcare a ust
Weber no sulonza & persona o empresa akguna |
regponsabdided en relacion con a venta. instalac
aquipas, ¥ nimguna (2l reprasantacion sard vincul
E=ta Garantia aplica solo a aquelios productos w

WEBER-STEPHEM PRODUCTS CO.
Customer Service Center |
1800 Roselle Road, Suite 308 |
Schaumburg, IL 60195 |
LUsA ‘

Para partes de repuesto llame a:
1-800-446-10T1 |
www . weber.com® |

nescies a lintérisur des tubes du brilewr, bel gue
Toute detariaration ou tout dommapge résultant ok
gréde, des ouregans, des s8ismes ou des omade
agenis chamigues directement ou dans ['atmosph
Garants Brees.

Il mexiste aucune sutre garantie expresse hommis
garants de commercisi=aton &t de bon Stat indy
fa présaente Garantie limitse ecrite expresse. Cear
de la garantis induits ;- il est done posible que cat
Wsber ne peut &tre tenu pour responsabls de fo
woie de conssquence. Certainss regions n'auton:
midirascts ca =8 oedosand oar voie de conssmer
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EXPLODED VIEW E/S/EP -310




EXPLODED VIEW LIST E/S/EP- 310

10.

11.

12.

13.

14.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIORM

Shroud Hardware
Accesorios de |la cubierta

Structure de protection
Thermometer
Termametro
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

18.

19.

20.

21.

r '

23.

24,

23.

26.

21,

28.

29.

30.

31.

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

35.

36.

37.

38.

39.

40.

41.

42,

43.

45.

Bac
Par
Pan

MNat
Mar
Tuy

Ma
Mul
Coll

Rig
Pan
Pan

Dri
Bar
Egc

Rig
Pie;
Pie
Mai

Por
Por

Rig
Piex

Cas
Hue
Hou

Bot
Pan
Loc

Rue
Rou



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 Code,
B149.2, or the Standard for Recreational Vehicles, ANS] A 119.2/MFPA 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 necessarily 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 b:
ventilated area. Do not use
or any other enclosed area

& WARNING: Your Weber® ga:
under overhead combustib

A WARNING: Your Weber® ga:
installed in or on recreatior

& WARNING: Do not use the |
combustible materials. This
sides of the grill.

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any electr
supply hose away from any

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

GAS SUPPLY TESTING

. Disconnect your Weber® gas barbes
pressures. This appliance and its in
from the gas supply piping systam «
test pressures in excass of 1/2 psig

. Turn off your Weber® gas barbacue
pressures. This appliance must be i
closing its individual manual shutoff
supply piping system at the pressur

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. Tha control satfings: High (H), Medium
M), Low (L), or Off (O) are described in wour Wabar® cookbook. The cookbook uses
thase notations to describe the settings of BURNER 1, 2, and 3. For eoample, 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-

B e N P e . . L Ly . I . L e Tl iy N . L L et i LR

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

CLEANING

& WARNING: Turn your Web:
to cool before cleaning.

& CAUTION: Do not clean yo

grates in a self-cleaning ov



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 watar, 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
careful to scrub with the grain direction of the stainless steal.

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

Praserve Your Stainless Steel - Your g
may be made from stainless steal. To ke
simple matter. Clean it with scap and wat
stubbom particles, the use of a non-meta

& IMPORTANT: Do not use a
on the stainless steel surfa
scratches.

A IMPORTANT: When cleanir
in the direction of the grain
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 connecis to & 3 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.

& 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.

gy Ty T iy s T ——_ T —

- N oy b o g e s B v by B o ome .

AL

Do not use an open flame to
there are no sparks or open |
check for gas leaks. This will
which can cause serious bot
to property.

Inside wall ;
" Outsice wall_

—

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

aas

——

Cluick 3."3'_ Pipe g
disconnect nipple
\ \
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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 safaty and design reascns, the convarsion of a Webar® 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 fo the next siep.

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK
TESTING

3 4 5
(
R
]
2 Install cowve
3
4 Coat this pipe
5
]
2
1
— 110 I';'j
q——
=
— e
]
2
3
3
Push plug uniil sloeve snaf
(This tums on
When propery assambled the ph
the sl
To disconnact, push sl
{This automat




GAS INSTRUCTIONS

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has bean attached during the manuafacturing process. We 1
do recommend that the hose to gas manifold connnection be leak tasied, following { ]

guidelines in this Owner's Guide, prior to barbecues oparation. & _-EI - .
CHECK FOR GAS LEAKS ] -

A
A DANGER 143

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 ' f
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 firtings for laaks befora using your Weber® gas barbecusa. 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 orif a bubble grows, thiere is a loak.
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‘;lﬁiﬁagﬁ 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 socap 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) HIZ."EE o quick gis_mnnect n:_n:-nnac:!in:un.



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

MAIN BURNER LIGHTINC

@

*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

MAIN BURNER MANUAL |




TROUBLESHOOTING

PROBLEM CHECK
Burnars burn with a yellow or orange flama, in Inspact Spidar / Insect Screans for possible obstructions. | Clean Spide
conjunction with the smell of gas. (Blockage of holas.) Maintananc
Burner does not light, or flame is low in “HI” Iz fual hose bent or kinked? Siraighten f
position.
Does the burner light with a match? IF wou can Fi
Crossover®
Experiencing flare-ups: Are you preheafing barbecue in the prescribed manner? | All burners
Are the cooking grates and Flavorizer® bars heavily Clean thom
coated with bumed-on greaze?
i ofe: Do ok e the heillom hony wills Iz the botiom tray “dirty” and not allowing grease io flow Clean boftor

aluminum foil.

into catch pan?

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 burmne

Inside of lid appears to be “pealing.” (Resembles The lid i= porcalain enamel or stainless steal, not paint. Clean thom
paint pealing.) It camnot “peal” What you are seeing is baked on groasa
that has tumed o carbon and is fiaking off.
THIS IS HOT A DEFECT.
Cabinet doors are not aligned. Chock the adjustment pin on the boftom of each door. Loosan adj
nut

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

gite. Log onto www. weber.com®.

PROBLEM

SIDEBURNER TROUBLESHOOTING

CHECK

Side Burner does not light. I= gas supply off? Tumn supply
Flama is low in “HI” position Iz tha fuel hosa bant or kinked? Siraighien |
Push button ignition does not work. Does burmer light with a mafich? If match ligl

gite. Log onto www.webar.com®,

If problems cannot be corracted by using these methods, please contact the Customer Service Representative in your are
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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.
Maks surs white wire is connected batwean the igniter and grounding clip.
Spark should be a whita/blue color, not yellow.
1)  Igniter Wire

2] Ground wirg

31  Bumer

Side Burner Grate
Side Burner cap

Side Burner Ring & Head

Igniter Electroda

Control Knob

Igniter

* The grill illust
differences th

WEBER® SPIDER/INSECT SCREENS

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

blocks the nomal gas flow, and can cause ihe 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 L
gscraans if any of the following symptoms should ever occur:

1)
2]
3)
4)

The smell of gas in conjunction with the bumer flames appaaring yellow and lazy.
Barbecue does not reach femparaturo.

Barbecue heats unevanly.

One or more of tha bumears 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.




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)
2}
3)
4)

Bumer tube

Tips occasionally flicker yallow
Light blua

Dark blue

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

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

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

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)
3)
3)

(a)
(b)

(c)

(d)
(e)

Your Weber® gas barbecua must be OFF and cool.
Turn gas OFF at source.
To remiowe confnol panal:

Take off the burmer control kmobs.

Remove screw and washer from back of control panel with a Phillips screwdriver.
Tilt the back edge of the control panel up. Push in on the front edge io release
locking tabs.

Dizconnect the igniter wires from the ignition module.

Carefully pull controd panal away from frame.
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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 (B /
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

mau::h if BURMER 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 ignitar is propery posifioned over the burner holes on
BURNER 1.

. Chack that the Electronic Ignition Button 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®,




