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

A WARNING: Follow al
procedures carefully

to barbecue operatio

A DANGER

If you smell gas:

1. Shut off gas to the appliance.
Extinguish any open flames.

Open lid.

If odor continues, keep away from the
appliance and immediately call your gas
supplier or your fire department.
Leaking gas may cause a fire or explosion
which can cause serious bodily injury or
death, or damage to property.

ol o

barbecue was dealer

NOTICE TO INSTALLEF

must be left with the ow
should keep them for fu

THIS GAS APPLIANCE
OUTDOOR USE ONLY.

A WARNING: Do not tr
appliance without re:




2 DANGERS AND WARNINGS

& 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.

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

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

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

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

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

& You should exercise reasonable care when operating your Weber® gas barbecue. It will be 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.

& Never lean over open grill or place hands or fingers on the front edge of the cooking box.

& Should a grease fire occur, turn off all burners and leave lid closed until fire is out.

& Do not enlarge valve orifices or burner ports when cleaning the valves or burners.

& The Weber® gas barbecue should be thoroughly cleaned on a regular basis.

& Liquid propane gas is not natural gas. The conversion or attempted use of natural gas in a lig
gas in a natural gas unit is dangerous and will void your warranty.

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

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

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

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

& Do not use this barbecue unless all parts are in place. The unit must be properly assembled :
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 c
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 reqgulator and hose assembly or any gas fitting while yo

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

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

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

1. Move away from liquid propane cylinder.
2. Do not attempt to correct the problem yourself.

L ] U o eI L., (SR e



WARRANTY - GARANTIA - GARANTIE

Websr-Siephen Products Co. (Websr) hereby wamants to the ORIGINAL PURCHASER of this Weber®
gas grilll thet it will be free of dedects in maeterial and workmanship from the date of purchase as follows:

Alumirem castngs F5yenrs (2 yoars on paint; aeciudios fading]
Snanleas sieel Sheoud, 5y
Porcelsn-snamaliod shroud PS Y
Coobox Aaseembly i0-yearrs (2 year on pan audkdes inding)
Sioinlass siesd burrens hubes, 10 years
Siminfcss stool cooking grbea, E-ysars rio nust throwgh or bum through
Eminlkss sloal Flavorizer bam, E-years no nust throwgh or bum through
Porczdnin-anamalad cost-ron
cooking grics, G-y na rust Seough or bum throogh
Porcalan-snamelad
cooking grics, 3 o rumt th or bern through
o ng g years roesgh g
Flavworizar bam, 2-years rin rust throwgh or bum through
Intrmred Rotssaric Bumaer, 2-years
£l ramaning pars. 2years

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

YOUR SALES SLIP OR INVCHCE

This Lirnited Warranty shall be limited 1o the repar or replacement of partz that prove defective undsr
noamnal uss and senvice and which on examination shall indicate, to Weber's safisfaction, thay ans
defective. Before returning any parts, contact the Customer Service Hepresentative in your area
using the contact informetion on our website. § Waber confirms the defect and approwves the claim,
Weber will elect to replace such parts without charge. I yvou are required to retum defective pars,
transportation chamges must be prepaid. Waber will retum paris 1o the purchaser, freight or postage

prepaid.

This Limited Warrenty does not cover any failures or operating difficuifies due to accsdent, abuss,
misuse, aferabion, misapplicaton, vaendalism, improper imstallation or improper maintenance o
service, of failure to pedomm normal and routine maintsnance, including but not limited to damage

Websr-Stephen Products Co., (Weber) medianta la presente le garantiza al COMPRADODR ORIGINAL
da esta barbacoa de gas Weber® que la mesma ecstars libre de defecios en cuanto a matenales y
fabnicacion a parfir de la fecha de compra segdn b siguienie:

Piegns colodes de aluminico Z=-afios |2 efics pam i piniurn axcheyando o decokbmcion)
Cubizrin da accro incadabla, Z5-afios
Coabsarta porcelenizada, 25-afios
Camara Ear 1C-nfios {2 afios. Ia pirturn aokoyando I decokmcian
Tl.i:nudnn:-smhp':;d.uﬂn i i o I
da s quamadores, 10-afios
Parins da coocian da
nogn incxudabla, E-afizs sin periomoon por foege u cxdacicn
Baras Flavorizer da
moero incwidnbla G-afios sin perfomoon por fuegn u oxidncion
Familas da coocion da feamo
caolado porcelenizada, S-afins sin perfomoon por foege u cxdncicon
Fasrillns da coocion poroerdonizndas, J-nfios sin periomoon por fusgn u oxidocicn
Baras Favorirer porcalnnizndas, Z.afins sin pariomoon por fusge o oedocicn
Qumeador inframosoe del
nsador ginmiona, Z-nfizs
Todes |a dernils partes. 2-afios

cuando s2 ensamibla y opera de acuendo & las instrucciones impresas que |la scomparian.

Weber pudiese requenr pruaba razonable de la fecha de compra. POR LD TANTO, DEBERA
GUARDAR SU RECIBC O FACTURA DE VENTA

Ezta garantia limitada esta Bmitzda a la reparacson o reemplazo de peezas que resultassn defectuosas
bajo usoy senvicio nommal y les cuales al examinarse indiquen, a plena satisfaccion de Weber, que
elecivaments son péezas defectucsas. Antes de dewvolver cualquier parte, contacts & Representants
de Atencdn al Chente en su &rea, cuya informacion de contacto la encontrara en nuestro sitio web. Si
Webser confirma & defecio y aprueba &l reclamo, ésla slegird reparar o reemplazar tal pieza sin cargo
giguno. Si usted tiene gue retormamos las partss defectucsas, los gestos de transporte deben ser
prepagados. Weber retomara las partes &l comprador con transporte o franques prepagado.

Exzta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidentes,
gbu=o, mal uso, akemciin, uso en aplicacionss indebidas, vendaksmo, mstalacion inapropieda o
manienimésnto o senicio inapropiEados, o por no levar a cebo al mantenimiento nommeal ¥ rutinarnio,
enirz loa que se incluyen, pero sin limitacion, ke dafics causados por insactos dentre de los tubos
quemadorss, ssgun s delalla en este manual del propistano.

Weber-Stephen Products Co. (Weber) garanist par le présent document & TACHETEUR YORKGINE de
ce grill & gaz Weber® gue celui-ci ne comportara sucun défaut de pigce ni de main d'oeavre 3 compier

de la date d achat comme =it -

Fomtas d oluminium

25 wre (2 ona pour kepsinturs & N'sacepdSion da loula decolomticn])

Stnucture en ooier incxydabla 25 are
re amailaa. 25 e
Cumven, 10 s [2 ans pour by pemibure o 'sscepSon da louts dacolomticn)

Tubses du bridour en noier inowydabla,
Grilles de ousson en ooer inoydabla,

Borres Flaworizar on noer |
ey e e e ey e e e S

10 are
& e s trow provogues par i rouilia ou par une brilurs
& ars sare tnow provoque par ka rouila ou par une brilure

[ P C——————— ... T— T.-1 B—

causad by insects within e burmer tubes, as set
[Detenoration or damage dus to severs weather
or tomadoss, discoloration due to exposune fo ch
coverad by this Limited Wammenty.

There are no other exprass warrants except &3 &
of memchantability and fitness are imited o dursti
Limited Warranty. Some regions do niot allow limi
fimitation may not apply to you.

Weber is not liable for any special, indirect or con
sxchemon of Bmiation of incidental or conseguen
apply to you. :

Weber doss not authorize any person oF COMPAan
connection with the sale, instellation, use, remow
such representations are binding on Websr.
This Wamanty applies only io products sold at red

WEBER-STEPHEN PRODUCTS CO.
Customer Sarvice Centor

1880 Roselle Road, Suite 308
Schaumburg, IL 60195

LISA

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

Esia Garantia Limiada no cubre &l deienom o d:
tedes como granizo, huracanes, tarremotos o bom
sustancias quimicas bien ssa por contacto dirsch

No exizte ninguna otra garantia eXpress qus no :
implicitas de comerciabibdad y aptitud de wso esl
esis expresa Garantia Limitada por escrito. Abkgu
tismpo que una garantia empcita pueda durar, p
Weber no 52 hace responaable de cualesgussr d;
regiones no pemiten la exclusion o imitacon de
fimitacon o exclusicn pudieran no aphcars a ush
‘Weber no suionza & persona 0 empresa akguna |
ragponaablided en relacidn con la venta. instalac
Squipas, ¥ nnguna 18l repressntacion sar@ vincul
[Esta Garantia aplica sodo a aquelios productos i

WEBER-STEPHEN PRODUCTS CO.
Customer Sarvice Centor

1880 Roselle Road, Suite 308
Schaumburg, IL 60195

ISA

Para partes de repuesto llame a:

1=-800-448-107T1
www.webar.com®

nescies a lintérisur des tubes du brilewr, bel gue
Toute détariaration ou tout dommage résultant ok
gréde, des ouregans, des s8ismes ou des fomade

agenis chamigues directement ou dans 'atmosph
Garants Emitds.

Il mexiste aucune sutre garantie expresse hommis
garents da commerciaisation e de bon Stat indy
k& présante Garantie limitse ecite exprasse. Can
de la garante mduite ; il est donc posibée que cat
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10.

1.

12,

13

14

15

EXPLODED LIST - LISTA DEL DIAGRAMA - LISTEDE LA

Hinge Pin
Pasador da bisagra
Axe d'ariculation

Left Endcap
Capacets izquierdo
Capuchon d'extrémité gauche

Shroud
Cubiarta
Profection

Handla
Asa
Poignda

Warm-Up™ Basket
Canasia Warm-LUp™
Panier Warm-Up™

Warming Rack
Pamilla para calantar
Grille da réchaufiage

Cooking Grates
Pamilla para asar
Grilles de cuisson

Flavorizer® Bars
Barmas Flavorizer®
Barmas Flavorizer®

Cooking Box
Camara para asar
Cuve

1/4-20 Kops Mut

Tuerca de enclavamiento (Tuerca
de anclavamiento de 1/4™ x 20}
Ecrou Keps (1/4 x 20)

Slide-0Out Bottom Tray
Bandeja dal fondo
Plataau inférieur amovible

Side Burnar
Cuemador lateral
Brilaur latéral

Catch Pan Holder

Soporte de la bandeja

para recoger el exceso de grasa
Support de lechefrite

Left Rear Trim Assembly Arm
Brazo de la esfructura de ajusta
frasera izquierda

Bras de la gamiture amiére gauche

1/4 - 14 x 5/8 inch Bolt
Pernos do 5/2°

(Parmos de 1/4" x 14 x 5/87)
Boulons de 58 po

(1/4 x 14 x 58 po)

168.

20,

21

22,

23,

24,

25,

21,

27

28,

29,

30,

.

a2,

33

34,

Condiment Baskst
Canastilla de condimentos
Panier 3 condiments

Panel Hardware
Elementos da Panal
Boulonmeria de Panneauw

Left Frame Panel
Tablere del bastidor izquiendo
Pannaau du cadre gauche

1/4 - 20 x 1 inch Bolt
Parnos de 1/47

(Permos de 14" x20x 1/47)
Boulons de 1/4 po

(174 % 20 x 1/4 po)

Mylon Washer
Arandels de nildn
Aondelle an mylon

Caster Frame
Bastidor para los rodillos
Chassis des rouletos

Door Bushing
Buje de pueria
Bagnea de porte

Caster
Rodillo
Houletta

Bottom Shelf
Estante inferior
Plateau inférigur

Left Door
Puaria izquierda
Porta gaucha

Wheel
Ruedas
Rouas

Hubcap
Tapacubos
Couvre-mioyeus

Handla
Asa
Poignée

Right Door
Puaria derecha
Paorte droita

Hair Pin Cotter
Pasador de homuilla
Goupille béta

Right Endcap
Capacete deracho
Capuchon d'exirémiie droita

38.

a8,

4.

4T

51.

52,

Side Burner Hosea
Manguera del quemador lateral
Tuvau du brileur katéral

Control Panel Knobs
Parilla de conftrol
Maneite de réglage

Control Panal
Panal da control
Panneau de commande

Control Panel Hardware
Tomillaria del panel do control
{Dastornillador Phillips v
arandalas)

Visseria du pannaau de
commandea {vis 8 emprainta
cruciforme ef rondallas)

Crossover® [gnition Button
Boidn del encendedor®
Bouton o' allumeure

Crossover® Tuba
Tubo Crossower®
Tuba Crossowar®

Frontear Burner
CQuemador frontaltrasem
Erlleur avant / arrara

Center Burner
Quemador Ceniral
Enlleur contral

Manifold Hardware
Tomillenia del disiribuidor
Boulonnerie de collectaur

Manifold, Hose and Regulator
Distribuidor, manguera y regulador
Collectaur, tuyau et détendeur

Rear Pamal
Panal trasem
Panneau arrignm

Catch Pan

Bandeja para recoger al
exceso do grasa
Lacheirits

Disposable Drip Pan
Bandejas recogegotas
Barqueite jeiable

Igniter
Encendedor
Allumeaur

Top Frame Assembly
Estruciura de bastidor superior
Longercn de cadre de chissis
sommeat



6 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 Code,
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
debris that might obstruct the flow of combustion or ventilation air.

. The areas around the LP cylinder 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 WARBNING: Your Weber® gas barbecue shall not be used
under overhead combustible construction.

A WARNING: Your Weber® gz
installed in or on recreatiol

& WARNING: Do not use the
combustible materials to tt

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any elect
supply hose away from am

& WARNING: Keep the cookil
and liquids such as gasolir
materials.

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

& WARNING: The LP cylinde:
be with a listed OPD (Overd
a QCC1 or Type 1 (CGAB10
cylinder connection must L
connection.

STORAGE AND/OR NONUSE

. The gas must be tumed off at the li
barbacue is not in usa.

=  When the Waber® gas barbecue is
DISCOMMECTED and the LP cylin

. LP cylinder must be stored outdoor
children. Disconnected LP cylinder
othar enclosed area.

. When the LP cylindar is not discon
appliance and LP fank must be kap

. The Weber® gas barbecus should E
in the bumer tubes before using. (S
Maintenanca).

. Chack that the areas under the con
from debris that might cbstruct tha

. The Spider nsact Screens should
[Sae Section: "Maintenance/Annua

COOKING

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

You can adjusi the FRONT and BACK bumners as desired. The conirol saftings: High
{H), Medium (M), Low (L}, or OFF {O) are described in your Wabar® cookbook. The
cookbook uses these notafions to describe the sefiings of the FRONT and BACK
burners. For example, to sear staaks, you would sat all burners at H (High). Than to
compolete cooking, vou would =at FRONT amnd BACK at M (Madium. Befer to vour

& WARBNING: Check the bottc
each use. Remove excess .
slide out bottom tray.

CLEANING
A WABMIMC: Turs wanr Wale



GENERAL INSTRUCTIONS

A 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 web site. Log onto www.weber.com®.

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

Catch pan - Disposable foil trays are available, or youw can fine the catch pan with
aluminum foil. To clean the catch pan, wash with warm soapy watar, then rinsa.

Thermomeatar - Wipe with warm soapy watar; clean with plastic scrub ball.

Inside cooking module - Brush any dabriz off of burner tubes. DO NOT ENLARGE
BURNER PORTS (OPENINGS). Wash insida of cooking box with warm soapy water
and a waler rnse.

Insida Lid - Whila lid is warm, wipe inside with papar iowal to provent greasa build-up.
Flaking buili-up grease resemblios paint flakos.

Stainless steel surfaces - Prasarve Yol
lid, conirel panel and shelves may be ma
stainless stel looking its bast is easy. Sir
clean water and wipe dry. & non-metallic |

M IMPORTANT: Do not use w
on the stainless steel surf:

scratches.
& IMPORTANT: Do no use cle
bleach on the stainless ste
M IMPORTANT: When cleanin
in the direction of the grair
stainless steel.

Thermosat surfaces - Wash with a sofi «

Do not use cleaners that contain acid,
cleaning.

Thermoset work surfaces are not to be

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION

Failure to follow thase DANGER statomenis exactly may result in a fire causing death
O SEnous injury.

A DANGER

& NEVER store a spare LP Cylinder under or near this
barbecue.
& NEVER fill the tank beyond 80% full.

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.

The propar filling methods for the filling o
described in NFPA 58. Please make sure
waight or volume. Ask your filling station |
LP cylinder before aftempting to fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALYV
Valves ara shipped in the OFF position, b
tumed off. Chack by pushing down and b
ofi. Procaad to the nest stap. If they do tur
siop, than they ame off. Procead to the nax

CONNECTING THE LIQUID PROPANE CYLINDER

& 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
thara ara o charke aF anan flamas it thae araa whitlae wean




8 GAS INSTRUCTIONS

Webar recommends the use of cylindar manufacturer's Manchester and Worthington,
with a 476 Ib water capacity. Other cylinders may be acceptable for use with the
appliance provided they are compatible with the appliance retention means [see
illustrations).

1) Tum the LP cyfinder so the opening of the valve is either o the front, side or rear of
the Weber® gas barbecue. Lift and hook the cylinder onto the fuel gauge.

2] Loosen the cylinder lock wing nut. Swing the cylinder lock down. Tighien the wing
nut.

To Connect the hose to the cylinder:

3] Remove the plasiic dust cover from the vahve.

4] Scraw the reguiator coupling onto the tank valve, clockwisa, or to tha righi
Hand-tighten only.

Note: This is a new type of conmection. it tightans clockwize and will not alfow gas o

fiow urmlass the conrection i tght. The connection requires sightening by hand oniy.

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

5] Mix soap and water.

6] Tum on the cylinder valve.

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

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

rechack with the soap and water solution.

If leak does not stop, Contact the Cusiomer Service Representative in your area using

the contact information on our web site. Log onfo www.weber.com®. Do not usa the

barbecus.

8] When leak checking is complete, tum gas supply off at the source and rinse
connections with water.

REMOVE CONTROL PANEL AND BURNER CONTROL KNOBS

You will nead: Phillips screwdrivar,

1)  Bemove contrmol knobs.

2] Remove screws with a Phillips scresdrivar

3)  Pull up igniter button until it sficks in the up position and remove control panal from
grill.

4]  Replace control panal when Leak Check is complaetad.

CHECK FOR GAS LEAKS

& DANGER

Do not use an open flame to check for gas leaks. Be sure
there are no sparks or open flames in the area while you
check for leaks. Sparks or open flames will result in a fire or
explosion, which can cause serious bodily injury or death
and damage to property.

& WARNING: You should check for gas leaks every time you
disconnect and reconnect a gas fitting.

Note: Al facrory-made connections have been thoroughly checked for gas leaks. The
burmers have been Rame-tested. Az a safety precaution however, you showld recheck all

Hairm e fme fmmdem oo P s pamimrer weest i WaRmr e Derloamres Chimmeinaa asnd baealiiees o

SPIRIT
E/SP-320




GAS INSTRUCTIONS

Check:

1} Side bumer hose to side bumer valve connection
2} Hosedo-manifold connection.

3}  Side bumer hose to manifold conmection

& 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.lf 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®,

4}  The hoss-to-regulator connection.

5}  Regulatordo-Cylinder connaction.
6} Vahes-to-manifold conneclions.

& 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 complete, tum gas supply of at the source and rinse connections
with watar.

REFILLING THE LIQUID PROPANE CYLINDER

We recommend that you refill the LP cylindar befora it is complataly emply.

Removal of the LP cylindar

1) Close cylinder valve (tum clockwisa).

2} Unscrew regulator coupling by fuming counterclockwise, by hand only.

3} Loosan cylinder lock wing nut and turn cylinder lock up out of the way.

4} Lift cylinder off.

To refill, take LP cylindar to a “Gas Propang™ dealar.

& 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 15
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.

CHECKING THE FUEL LEVEL IN YOUR TANK
Chack the fuel leval by viewing the color indicator level line on the side of the tank scale.

1) Emply
2] Medium
3 Full

SPIRIT
E/SP-320

*The grill illustrated may
hawve slight differences than
the model purchased.
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10 GAS INSTRUCTIONS

& 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 nofusa a damagad LP cylindar. Denied or rusty LP cyfindars or LP cylindars
with a damaged valve may be hazardous and should be replaced with a new ong
immadiately.

Liqu:d Propane (LP) Cylinder(s)
The joint where the hose connects fo the LP cylinder must be leak tested each
fime the LP cylinder is reconnected. For example, test each time the LP cylinder is
refilled.

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

= The gas connections supplied with your Waber® gas barbecue have besn designed
and testad to mesat 100°: CSA and ANS| requiremants.

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

L;qu:d Propane Cylinder requirements
Chack to be sure cylindars have a D0.T. certification (1), and date tested (2) is
within five yaars. Your LP gas supplier can do this for you.

= Al LP fank supply systems must include a collar to protect the cylinder vahlva.

=  The LP cylinder musi be a 20-b. size approximately {18% inches high, 12% inches
in diamater).

= The cylinder should be consiructed s
Specifications for LP - Gas Cylinders
(D.0LT.) or the National Standard of (
and Tubes or Transportation of Dangs

In Canada

Liquid Propane Cylinder requirem

Noto: Your redalier can help you maich a i

= The LP cylinder must be construcied

spacifications for LP gas cylinders, T.

=a

(5)

T—

>
\

g

OPERATING INSTRUCTIONS

LIGHTING

Summary lighting instructions are on the contno! panal.

& 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

MNotg: The Crossover' Ignition sysam igni
ignitar electrode inside the Gas Canchar!
for the spark by pushing the Crossovar® i

& WARNING: Check hose befc
cracking, abrasions or cuts.
in any way, do not use the b:
authonzed replacement hos
Representative in your area |
our web site. Log onto www.

1) Open the lid.

2) Make sure all burner control knobs are tumed to OFF {Push control knob down and
fum clockwise to 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. Then start over.

MAIN BURNER LIGHTING

SPIRIT ;
E/SP-320

<z



OPERATING INSTRUCTIONS

3} Tum the cylinder on by slowly turning the cylinder valve counter-clockwise.

& 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 Front bumer conirol knob down and furn to STARTHLL

5) Push tha Crossover” ignition button several timas, so it clicks aach time.

6) Check that the burner is lit by lcoking through the maichlight hole on the front of the
cooking box. You should see a flame.

& WARNING: If the burner does not light, turn the Front burner
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 Afier ithe FRONT burner is lit you can fum on the other burnar or burmers.
Nowa: Always light the FRONT burnar first. The otfar burmar or bumers igmite from e
FRONT burner,

TO EXTINGUISH

Push down and turn each burmer control knob clockwize to the OFF position. Turn gas
supply ofi at the source.

MAIN BURNER LIGHTING

SPIRIT 1

E/SP-320
<

*The grill illustrated may have sligh
differences than the model purchas

MANUAL LIGHTING

& DANGER

Failure to open the lid while igniting the barbecue’s burmers, 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) Cpen the lid.

2) Make sure all burmer control knobs are tumed to OFF (Push each knob down and
turn clockwisa to ensure they ame in the OFF posifion.)

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

A DANGER

When the “excess gas flow control” feature is activated,

a small amount of gas is still flowing to the burners. After
turning OFF the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the barbecue. Failure to do so may result in an explosive

MAIN BURNER MANUAL LI

SPIRIT 1
E/SP-320

*Tha grill illustrated may have sligh
differances than the modal purchas

7) Aiter the FRONT burner is lit you can
Note: Always light the FRONT bumer firs:
FRONT burmer



12 OPERATING INSTRUCTIONS

LIGHTING THE SIDE BURNER

SIDE BURNER LIGHTING
& DANGER

Failure to open the lid while igniting the side burner. or not SPIRIT
waiting 5 minutes to allow the gas to clear if the side burner E/SP-320
does not light, may result in an explosive flame-up which can
cause serious bodily injury or death.

& WARNING: Check hose before each use of barbecue for nicks, é
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 ihe side bumer iid.

2) Check that the side burmer valve i3 tumed off (Push control knob in and tum
clockwize to ensura that it is in the “"OFF 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 tum the side bumar control vake to “HI™
5]  Press tha igniter button several times so it clicks each time.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
& WARBNING: 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™).

*The grill ilustrated may have slighi
differances than the modal purchas:

MANUALLY LIGHTING THE SIDE BUBRNER SIDE BURNER MANUAL LIC

SPIRIT
& DANGER E/SP-320

Failure to open the lid while igniting the side burner, or not
waiting 5 minutes to allow the gas to clear if the side burner
does not light, may result in an explosive flare-up that can
cause serious bodily injury or death.

1)  Open the side bumer id.

2] Chack that the side bumar valve is fumed off (Push controd knob in and tum
clockwise to ensura that it is in the “OFF position), tum all bumers not baing used
to the “OFF position {push in and tum clockwiso).

3] Tum the gas supply valva on.

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

5] Hold match holder and it match by aither side of the side bumer.

6] Push down and tum the side bumar control waka to “HI™.

A CALITICON: Sida Bburmiar flame mav be difficeult ta caas o o




TROUBLESHOOTING

PROBLEM

CHECK

Burners burn with a yellow or orange flame, in

Inspact Spider / Insect Screans for possible obstructions.

Clean Spidar |

position.

conjunction with the smell of gas. (Blockage of holes.) Mainienance”
Sympioms: The excess flow safely device, which is part of the To resat the
Burnars do not light. -or- Burners have a small barbecus o cylinder connection, may have activated. knobs and thie
flickering flame in the HI position. -or- from the cylin
Barbecue temperaiure only reaches 250" to 300° least 1 minute
im the Hl position. the regulator §

Refer to “Light
Burner does not light, or flame is low in HI Iz LP fual low or empty? Refill LP cyfin

|5 fual hose bent or kinked?

Straighten fus

paint pealing.)

yoU are seaing is baked on grease that has fumed to
carbon and is flaking off.
THIS IS NOT A DEFECT.

Dioes the Left burnar light with a match? If you can ligh
Crossover® igr
Experiencing flare-ups: Ara you preheating barbecue in the prescribed manner? | Al burmers on
Ara the cooking grates and Flavorzer® bars heavily Clean thioroug
coated with burned-on greasa?
-t!'{ CAI.ITIC!H: Do not line the bottom tray |s the bottom tray “dirty” and not allowing grease to flow | Clean botiom:
with aluminum foil. info catch pan?
Burner flame pattern is erratic. Flame is low when | Are burnars clean? Claan burmars
burner is on HI. Flames do not run the whole
length of the burner tuba.
Inside of lid appears to be “pesling.” (Resembiles The hid is stainless steel, not paint. it cannot “peal”What | Clean thonoug

gite. Log onto www. weber.com®.

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



SIDE BURNER TROUBLESHOOTING

PROBLEM

CHECK

Side Burmner burms with a yellow or
orange flame, in conjunction with the
small of gas.

Inspact side burner orifice alignment
{Position of orifice to side burner tuba.)

Loosan orifice and re-align crifice pars
[Sao Saction “Side Burmer Maintenan

Side Bumer does not light.

|s gas supply off?

The excess flow safety davice, which is pari
of the barbecue to cviinder connaction, may
have activaied.

Turn supply on.

To resat the excess flow safely device
valve off. Disconnect the regulator fron
START/HI. Wait at least 1 minute. Turn
regulator to the cylinder. Turm cylindar

Flame is low in “HI” position.

I= tha fuel hose bent or kinksd?

Sfraighien hose.

Push button ignition does not work.

Does bumaer light with a match?

If match lights burner, check igniter (s

gite. Log onto www.weber.com®,

SIDE BURNER MAINTENANCE

A WARNING: All gas controls and supply valves should be in

the “OFF" position.

Mako sure black wire is connected betwean the igniter and electode.
Make sure white wire iz connacied betwean the igniter and grounding clip.

Spark should be a whita/blua color, not yallow.

1) lgniter Wire
2} Ground wirg
3} Bumer

Side Burmar Grate

Head Retantion Clip —

Side Burner Ring & Head
Igniter Electrode
Control Knob

Igniter Button

& WARNING: The side burner orifice (4)
must be parallel to the side burner tube

opening (5).

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




MAINTENANCE

WEBER® SPIDER /INSECT SCREENS

Your Waber® gas barbecue, as well as any ouidoor gas appliance, is a target for spidars
and other insecis. They can nast in tha venturi section (1) of the bumear fubas. This
biocks the normal gas flow, and can causa the gas to flow back out of the combustion
air opening. This could result in a fire in and around the combustion air openings, undar
the control panel, causing serfous damage io your barbacue.

The bumer tube combustion air opaning is fitted with a stainless stoel scraen (2) to
prevent spidars and other insacis accass o the bumear tubes through the combusticn air
openings.

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

1) The smeall of gas in conjunction with the bumer flameas appeaaring yallow and lazy.
2) Barbecue doas not reach femparature.

3) Barbecueo haals unmevenly.

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

& 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.

(1)

ANNUAL MAINTENANCE

Inspection and cleaning of the SpiderfInsect screens
To inspect the Spiderinsect screens, remove the confrol panel. If there is dust or dirt on
the screens, ramove the bumers for cleaning the screens.

Brush the Spiderinspect screans, lightly, with a scit bristle brush {i_e. an old toathbrush].

& 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.

Lightty tap the burner to get debris and dirt out of the bumer tuba. Once the Spider/
Insect screens and burners are clean replace the burnars.

If the Spiderinsact screan becomes damaged or cannot be cleaned, please contact the
Customer Sarvica Representative in your area using the contact information on our web
site. Log onio www.wabar.com®,

MAIN BURNER FLAME PATTERN

The Webear® gas barbecue bumers have bean factory set for the correct air and gas
mixture. The comect flame pattern is shown.

1) Bumer tubs

2) Tips cccasionally flicker yellow
3) Light blue

4) Dark blue

If the flames do not appear to be uniform throughout the bumer fube, follow the bumer
cleaning procadures.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (Ses "Raplace Main Bumers™).

Look inside each bumar with a flashlight

Clean the inside of the bumers with a wire (a straightened-out coat hanger will work).
Chack and clean tha air shutier opaning at the ends of the bumers. Check and clean




16 MAINTENANCE

REPLACING MAIN BURNERS

1) Your Webor® gas barbacua must be off and cool.

2] Tum gas off at sounce.

3] Tomemove control panal: take off the bumar confrol knobs. Remove thie scrows
holding the control panal in place. Lift off the control panal.

4] Unhook the manifold brackst (1) and unscrew the two wing nuts {2) thai hold the
manifold to the cooking bos. Pull tha maniok and valve assambly out of tha bumers
and carafully sot it down.

5] Slide iha burner assembly out from under the guide screw and washar {1) in tha
corners of the cooking boa

6] Lift and twist the burnar assembly slightly, o separate the crossover tube (1) from
the burners. Bamowe the bumers from thie cooking boa.

71 Toreinstall the burnars, revarse 3) through 7).
& CAUTION: The burner openings (3) must be positioned

properly over the valve orifices (4).

Check proper assembly before fastening manifold in place.

& WARNING: After reinstalling the gas lines, they should be
leak checked with a soap and water solution before using
the barbecue. (See Step: “Check for Gas Leaks.”)

CROSSOVER® IGNITION SYSTEM OPERATIONS

If the Crossover® ignition system fails to ignite the Front burner, light the Front bumer

with a match. if the Front burmer lights with a maich, then check the Crossover® ignition

systam.

= Check that both the white (1} and black (2} ignition wires are attached property.

= Check that the Crossover® ignition buiton pushes the igniter (bution) down, and
retums to the up position.

if the Crossover® ignition system sfill fails to light, contact the Customer Service

Representative in your area using the contact information on our web site. Log

onto www.weber.com®,

SPIRIT

E/SP-320 /



