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

A WARNING: Follow all leak-check
procedures carefully in this manual prior

to barbecue operation. Do this even if the

A DANGER

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

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

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

barbecue was dealer-assembled.

NOTICE TO INSTALLER: These instructions
must be left with the owner and the owner
should keep them for future use.

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

A WARNING: Do not try to light this
appliance without reading the “Lighting

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.

Instructions” section of this manual.
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2 DANGERS AND WARNINGS

& 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.

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 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.

& 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.

A Do not use charcoal or lava rock in your Weber® gas barbecue.

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

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

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

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

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

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

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

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

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

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

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

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

LIQUID PROPANE GAS UNITS ONLY:

& Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbecue.

& Do not attempt to disconnect the gas reqgulator and hose assembly or any gas fitting while your barbecue is in operation.

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

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

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

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

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:

causad by insects within the burner tubes, a5 set out in this owner's manual
[Dietenoration or damage due to severs weather conditions such as hail, hurncanes, earthquakes
of tomadoes, discoloration due to exposune fo chemicals either dirscily or in the stmosphere, is not

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
Sininfess stool cooking grtes, E-years ro nust throwgh or bum through

Sminleas sioal Flavorirer bam,
Peecoinin-onamalad cast-iron
cooking grics,
Porcalan-srameled

cooking grics,
Porcalen-snamalad
Flareorizas bam,

Intrared RoSssaric Bumaer,

£l ramaning pars.

E-years no nust throwgh or bum through
G-y na rust Seough or bum throogh
3-years o nust through or bom through
2-years rin rust throwgh or bum through

2-years
-y

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 ba limitad 1o the repar or replacement of pars 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

Weber-Stephen Products Co., (Weber) mediante la presenie le garantiza al COMPRADOR ORIGINAL
de esta barbacoa de gas Weber® que I mesma estars libre de defecios en cuanto a matenales y
fabncacicn a partir de la feche dz compra segdn o siguisnie:

Pians colodas de aluminio
El.i:m'l.ud-nmmmu-ﬂdnbln

colado pnrl:nhrn:n:h

Pasrillns da coocian poroenionizndos,
Earas Flavorizer porcelnnizadas,
Clumaador infamoge del

nsador giFmlana,

Todes la deerals partes.

F5-nfios |2 afos pam i pirius aeckeyando o decolbmcian|
25-afins

25-nfios
10-afios 12 afica par e pinfum miheyonda ln decolbmcian)

1C.afios

G-nfios sin periomoon por fuegn o oxdocion
S-afios sin perfomoion por foego u cxdocicn
S-afios sin pariomoon por foege u oxidncion
3-afis sin periomoon por fuegn U oedacicn
Z-afios sin periomoon por fuege u cxidncion

2-ahos
Z-afios

cuando s& ensambla y opera de acuerdo a las insirucciones iMpresas que |a acompanian

Websr pudiese requenr prueba razonable de la iecha de compra. POR LO TANTO, DERERA
GUARDAR SU RECIBD O FACTURA DE VENTA

Esta garantia limitada esta Emiteda a la reparason o reemplazo de pezas gue resultasen defectuosas
bajo uso y senvicio normal v las cuales al examinarse indiquen, a plena satisfaccion de Weber, que
glectivaments son piezas defectucaas. Antes de devolver cualquier parte, contacts & Fepressntants
de Atencion al Chente en su érea, cuya informacicn de contacto la encontrara en nuestro sitio web. Si
Weber confirma =l defiecto y sprusha el reclamo. ésta slegind reparar o reemplazar tal pieza sin cargo
ghguno. 5i usted tiens gue retormamos las partes defectucsas, los gastos de transports deben ser
prepagados. Weber retomara las partes &l comprador con transporte o frenques prepagado.

Esta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidentes,
abu=o, mal uso, akeracion, uso en aplicacionss indsbidas, vandaksmo, mstalacion inapropieda o
manienimésnto o senicio inapropEados, o por no levar a cebo al mantenimiento nommeal ¥ rutinarnio,
enirz los que se incluyen, pero sin limilacion, ke dafics causados por insectos dentre de kos tubos
gquemadones, segun s& detalls en este manuel del propistan

coverad by this Limited Wammenty.

There are no other express warrants encept gs sst forth haredn and any applicabds implied warrantiss
of memchantability and fitness are imited & duration to the pencd of coverage of this express whittan
Limited Warranty. Some regicna do not allow limitasion on how long an mplied wamanty lasts, so this

fimitation may not apply to you.

Weber is not liable for any special, indirect or consequential damegss. Some regions do not allow the
sxcheson of Bmiation of incidental or conseguential damages, so this limitation or exclusion may not

apply to you.

Weber dose not authoize any person o company fo assums for it any other cbiigation or Bability
connection with the sale, mstallation, wse, removal, returm, or replecement of i#s equipment; and no

such representations are binding on Websr.

Thi=e Wamanty applies only fo products sold at reded.

WEBER-STEPHEN PRODUCTS CO.

Customer Sarvice Centor
1880 Aoselle Road, Suite 308
Schaumburg, IL 60195

LISA

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

[Esta Garanbia Limitada no cubre el detenoro o dafos a causa de condiciones de tismpo inclements
tedes como granizo, huracanes, terremotos o tomados ni tampoco la decoloracion por exposicion a
sustancias quimicas bisn sea por contacto dirscio o por que s mismas conensdas en la atmicsfara.

Mo existe ninguna otra garantia expresa que no sean las |as acd indicadas y cualesquier garandias
implicitas de comerciabibdad y eptitud de wso estan limitadas en duracion al tiempo de cobertura de
esia expresa Garantia Limitada por escrito. Akgunas regeones no pemmiten limitacidn alguna en el
fiemipo gue una garantia empdicita pueda durar, por lo que esta limitacisn pudiera no apicane a usted.
‘Weber no 52 hace responssble de cualesquier dafos especisles, indirecios o emerpentes. Algunas
regicnes no permiten la exchsion o imitason de dafos incidentales o emengentes, por ko que asta
fimitacson o exclusicn pudieran no aphcare a usted.

‘Weber no auionza & persona 0 empresa akguna a asumir en su nombre ninguna obligacicn o
responseblidad en relacion con la venta, instalacicn. uso, retino, devoluciin o reemplare de sus
equipas, ¥ ninguna &l represantacion serd vinculante para Weber.

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

WEBER-STEPHEN PRODUCTS CO.

Customer Sarvice Centar
1880 Roselle Road, Suite 308
Schaumburg, IL 60195

UsA

Para partes de repuesto llame a:

1-800-448-107T1
www.weber.com®

Para compras hechas en Meéxico
WEBER-STEPHEN PRODUCTS 5.4, de C.V.
Marcella Mo. 338,

Colonia Americans

44160 México, CP.

México

Para partes de repuesto llame a:

(52) (33) 3615-0736

www. weber.com®

Websr-Stephen Products Co. (Weber) garantit par le présant document & TACHETEUR NORKGIME de
ca grill & gaz WWeber® que calui-ci ne comporera sucun defaut de pigce ni de main d'osuvre 3 compier

de la date d'achat comme suit :

Fomts d'aluminium 25 are 2 ons pour lepainture @ l'ascepSion da iouta decolomticn])
Stnucture en aoer incaydabla, 25 are
Stnucture emailaa. = e

Cuva, 10 & (2 ans pour ka peinturs i 'sxcspson da louls decolomtion]
Tubszes. du bndlaur en noer inowydabia, 10 s

Grifles de ouisson on aoer inccydakbla, & ars sare tnow provogue par s rouila ou par une brilure

Barres Flavorer en aoier | 5 ang: sare now provogue par s rouilia ou par une brilure
Griles do cusson en fomla for cmailao, & e sare o provoqgue par ks rouilia ou par une briluns
Grilas de culsson amadlices, 3 ans sans nou provogues par ks rouilia ou par une bridlure

Baras Flovorzer arellses, £ e sans thow provogues par b rouilia ou par une briflune

Briiour de la riBssoirs & infrarouga 2 mrm
Tostes los outres pieces. 2 ams

& condition qu'il ait 818 sssemble et uilies conformement au instructons EmpameEes qui
laccompagnent.

Weber peut swger une preuve raisonnable de voire date d'schad. VOUS DEVRIEZ DONC
CONSERVEH VOTHE TICKET DE CAISSE OU VOTHE FACTURE.

La présente Garents Brites est Bmités 2 |a réparation ou au remplecement des pigces qui 2'avanant
défectueuses dans le cadre dune ullisation nommals et d'un entretien normal &t dond Nexamen indigue,
& |a satisfaction de Weber, quelles sont délectususes. Avent de refoumer toute piéca, veuillaz
entrar en contact avec le Heprésentant du Service clientéle la plus proche grace sue coordannses

& vobre disposition sur notre site Intemet. 58 Weber confirme le defaut et approuve ka demands

Weber choizira de remplacer ces pigces sans frais. 51 vous est demandé de rsioumer les pisces
défectueuses, kes frais de transport devrond &tre prépayés. Weber retoumners les pigces 3 Nacheteur,
franco de port.

La présente Garenbs Bmitée ne couvre pas loule defaillance ou difficulté d'utilisation provogués par un
gccident, une utilisation abusive, une mauvaise ulilisation, une altération, une mawvesse application, un
gote da wandakzme, une installation incorracks ou wne maintanance ou wn entretien incorscts, ou le
defzut d'entretien normal et régulsr, y compais mass pas ssulement les dommages provogues par des

msacies & lintérisur des tubss du brilewr, t=l gue décnt dans k= présent mode d'emploi.

Toute detérioration cu fout dommage résultant de conditions matécmlogiques greves comme de la
gréle, des ouragans, des saismes ou des tormades. toute décoloraion résultant dune expostion & des
agenits chimiques directamant ou dans ['atmosphére, n'est pas couverts dans |e cadre de la préazants
Garants Emitds.

Il n’existe aucune suire garantie expresssa hommis celles sxposses dans b présent documend =t toute
garants de commercizi=aton st de bon Stat induits est Bmités en durée a la pénode de couveriunes de
fa présente Garantie limitse ecite expresse. Ceraines régeons n'autorisent pas de imitation de durés
de la garante mduite ; il est donc posible que cetle limitation ne g'appique pas & vous

Weber ne peut &tre tenu pour responsable de tout dommage particulier, induit ou s produisant par
woie de conssquence. Certaines régions n'awonsent pas 'exciusion ou |z imitation des dommapges
indirects ou se produisant par voie de conséguence ; il est donc possible que cette imitation ou
exchizion ne gappligus pas 3 vous.

Weber n'autonise aucune personne ou S0ciEle 3 presumer en son nom de toule autre obligation

ou responsabilits 2n relation avec la vente, linstalletion, lNuilization, le retrait. le retour ou ks
ramplacement de ses Squipsments ; &1 aucuns de ces représentations ne Bz Weber.

L= présents Garantie £"applque unéguement aux produits vendus au déteil.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-2685-2150
www.weber.com®

WWW.WEBEH.EDM"



4 EXPLODED VIEW - DIAGRAMA DE DESPIECE - VISION ECLATEE

SPIRIT® E/SP-320

383XX01 - Spirit” Gas Grill US NG 081507
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EXPLODED LIST - LISTA DEL DIAGRAMA - LISTE DE LA VISION ECLATEE 5

Hinge Pin
Paszador de bisagra
Axg d articulation

Left Endcap
Capacete izquierdo
Capuchon d'exirémité gauche

Shrowd
Cubierta
Profaction

Handla
Asa
Poignée

Warm-Up~ Basket
Canasta Warm-Lp™
Panier Warm-Up™

Warming Rack
Parrilla para calantar
Grille de ichaufiage

Cooking Grates
Parrilla para asar
Grilles de cuissaon

Flavorizer® Bars
Barras Flavorizer®
Barres Flavonzer®

Cooking Box
iCamara para asar
Cuve

1/4-20 Keps Mut

Tuerca de enclavamianio (Tuerca
de enclavamianto da 1/4” x 20)

Ecrou Kops (1/4 x 20)

Slide-0ut Botiom Tray
EBandaja del fondo
Plateau infériaur amaonvible

Sida Burnar
Quemador lateral
Erdlour laiéral

Catch Pan Holder

Soporie de la bandeja para
recoger el exceso de grasa

Support de lachatrite

Left Rear Trim Assembly Arm

Brazo de la estructura de ajuste
frasera izquierda

Bras da [a gamiture amén
gaucha

1/4 - 14 x 5/8 inch Bolt

Parnos de 587
(Pernos da /4" x 14 x 5/87)

Boulons de 5/8 po
{1/4 x 14 x 5/8 po)

Left Trim Piece
Pieza da ajusie izquierda
Gamniture gauche

Left Front Trim Assembly Arm
Left Front Trim Assambly Arm

Eras de la garnifure avani
gauchs

18.

16.

20.

21

22,

23

29,

2%,

2.

2T,

28

29,

3.

.

32,

33

34,

1/4 - 20 x 2 1/4 inch Bolt

Pamos da 2 1/47
(Permnos de 1/4" x 20X 2 1/47)

Boulons de 2 1/4 po
(1/4 x 20 x 2 1/4 po)

Condiment Basket
Canastilla da condimentos
Panier & condimants

Panal Hardwars
Elementos do Panel
Boulonnerie de Panneaw

Lefi Frame Paneal
Tablero del bastidor izquierdo
Panneau du cadre gauche

1/4 - 20 x 1 inch Bolt

Pamos da 1/47
(Parnos de 1/4" x 20 x 1/47)

Boulons de 1/4 po
(1/4 x 20 X 1/4 po)

Mylon Washer
Arandela de nildn
Rendealle en nylon

Gaster Frame
Basfidor para los rodillos
Chiassis des roulaties

Door Bushing
Buja da puarta
Bagna de porie

Caster
Bodillo
Rouletie

Bottomn Shelf
Estante inforior
Platesu inféneur

Left Door
Puerfa izquienda
Porte gauchs

Wheel
Ruedas
Rouas

Hubcap
Tapacubos
Couvra-moyaLx

Handle
A=a

Poignéa
Right Door

Puerta daracha
Porte droita

Hair Pin Cotier
Pasador de homquilka
Goupile béta

Right Emdcap
Capacete deracho
Capuchon d'extrémité droite

35,

ar

38,

41.

Thermometer Bezel Assembly

Ensamblaje biselado para
el termometno

Moniage de la colleratie de
fixation du thermométre

Thermometer Assembly
Termametro
Tharmomeaing

Handle Hardwars
Elementos da Asa
Boulonnario da Poignéa

Side Burner Hose
Manguara del quamador kataral
Tuyau du brileur latéral

Control Panel Knobs
Perilla de controd
Manetie da réglage

Control Pamal
Panal do control
Panneau de commande

Control Panel Hardwana

Tornilleria del panel de control
(Destornillador Phillips y
arandelas)

Vissarie du panneau de
commande (vis & emprainte
cruciforme et ondalles)

Crossover® Ignition Button
Batom del encendador®
Bouton d allumeur®

Crossover® Tuba
Tubo Crossowver®
Tube Crossover®

FrontRear Burner
Cuemador fromtaltrasamn
Brileur avant / arriéra

CGenter Burner
Cuemador Central
Bridleur central

Manifold Hardwara
Tornilleria del distribuidor
Boulomnaria da collecteur

Manifold
DCestribuidor
Caollecteur

Rear Panal
Panal trasam
Panneau armiera

Catch Pan

Bandeja para recoger el
exceso de grass
Lachafrita

Disposable Drip Pan

Bandejas recopgegotas
Barquetie jetabla

lgniter
Encendador
Allumeaur

Top Frame Assembly
Esfruciura da bastidor supanor

Longercn de cadre de chissis
sommet

Fromt Panal Hardwara

Herrajas dal tablero frontal
Matériel du panneau avant

Right Trim Piece
Pieza de ajuste derecha
Garniture droite

Condiment Basket
Canastilla de condimanios
Paniar & condimants

Fromt Pamal
Cluemador delantero
Panneau avant

Hose
Manguera
Tuyau

Right Frame Panel Hardware

Elameanios de Tablero dal
bastidor darecho

Boulonnerie de Panneau
du cadm droit

Right Frame Panel
Tablarm del bastidor deracho
Panneau du cadre dmoit

Wheal Frame
Bastidor para las uedas
Chéssis des roues

Door Glides
Deslizadores do la puarta
Glissigres de la pore

Hinge Rods
Varilla articulada
Tige d'articulation

Matchlight Holder
Sujetador de Risfom

Support d'allumage par
allumatio

WWW.WEEEH.EDH"



6 GENERAL INSTRUCTIONS

Your Weaber® gas barbecue is a portable cutdoor cocking appliance. With the Weber®
gas barbecue you can grill, barbecus, roast and bake with results that are difficult fo
duplicate with indoor kitchen appliances. The closed lid and Favorizer® bars produce
that “outdoor” flavor in the food.

The Weber® gas barbecue is portable so you can easily change its location in your yard

or on your patic. Portability means you can take your Weber® gas barbacue with you if

YOU move.

The matural gas supply is easy o use and gives you more cooking control than charncoal

fual

. Thesa insiructions will give you the minimum requirements for assembling your
Weber® gas barbecue. Please read the instruciions carsfully before using your
Weber® gas barbecue. Improper azsembly can be dangamus.

. Mot for use by children.

. If there are local codes that apply o portable gas grills, you will have to conform o
them. Insfallation must conform with local codes or, in the absence of local codes,
with aithar the National Fuel Gas Code, ANSI Z223.1/MFPA 54, Nalural Gas and
Propang Installafion Code, T34 B148.1, or Propane Skorage and Handling Coda,
B140.2, or the Standard for Recreaticnal Vehicles, ANSI A 119.2/NFPA 1192, and
C3A 2240 BV Series, Recreafional Vehicle Code, as applicable.

. This Weber® gas barbecue is designed for natural (piped in city) gas onby. Do not
usg liquid propane (LP) boliled gas. The valves, onfices and hose are for natural
gas only.

. Do not usa with charcoal fual.

. Check that the area under the control panel and the boftom tray are frea from
debris that might obstruct the flow of combustion or venfilation air.

FOR INSTALLATION IN CANADA

These instructions, while generally acceptable, do not necassarily comply with the
Canadian Installation codes, particularly with piping above and below ground. In Canada
tha installation of this appliance must comply with local codes and/or Standands CANY
CGA-B149.1 (Installation Code for Matural Gas Bumning Appliances and Equipment).

STORAGE

. The gas must be tumed off at the natural gas supply whean the Waber® gas
barbecue is not in use.

. ¥ihan the Weber® gas barbecue is stored indoors, the gas supply must be
disconnected.

. The Weber®* gas barbecue should be checked for gas leaks and any obstructions
in thie burner tubas bafore using. (See Saclion: “Maintenance’Annual
Maintananca™).

. Chack that the ameas undar the control panal and the slide out boftom tray are frea
from debris that might obstruct the flow of combustion or ventilation air.

. The Spider Ansect Screens should also be checked for amy obstrucions. (Sae
Saction: "Maintenanca/Annual Maintanance”).

OPERATING

& WARBRNING: 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.

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

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

. Turn off your Wieber® gas barbecue when the gas supply is baing tosted at low
pressures. This appliance must be isclated from the gas supply piping systam by
closing its individual manual shutoff valve during any pressure tesfing of the gas
supply piping system at the pressure equal io 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 adjusi the FRONT and BACK bumers as desired. Tha conirol sattings: High
iH), Medium (M), Low (L}, or OFF (O) are describad in your Wabar® cookbook. The
cookbook uses these notations to describe the sattings of the FRONT and BACK
bumers. For example, to sear steaks, you would sat all burners at H (High). Then to
complete cooking, you would set FRONT and BACK at M (Medium). Befer to your
Webar® cookbook for defailed cooking instructions.

Nota: The femperaiure inside your cooking box for the first fow uses, while surfaces
are sl vary reflactive, may be hottar than dhose shown in your cookbook. Cooking
canditions. Such as wind and weather, may require the adjustment of the burner
controls (0 obiain the cormact cooking femporaiures.

Praheating - Your Webar® gas barbecue is an anangy-efficient appliance. i oparatas ai
an economical low BTU rate. To preheat: after lighting, closa lid and tum all burners to
high (HH). Prehaating o betweaan 500° and 5507 F (260° and 220° C) will take 1010 15
minutes depanding on conditions such as air temperature and wind.

Drippings and grease - Tha Flavorizar® bars are designed to “smoke” the cormact

amoumnt of drippings for flavorful cooking. Excess drippings and grease will accumulata in

tha catch pan under the slide out botiom fray. 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.

Quiside surfaces - Use a warm scapy water sclufion to clean, then rinse with waier.

& CAUTION: Do not use oven cleaner, abrasive cleansers

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

Flavorizer® bars and Cooking grates - Claan with a suitable brass bristle brush. As
needed, remove from grill and wash with warm soapy water, then rinse with waler.

WWW.'HEEEFI.EGH"



GENERAL INSTRUCTIONS 7

& 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 Bottom tray - Remove excess greasa, than wash with warm soapy watar,
then rinsa.

Catch pan - Disposable foil trays are available, or you can ine the catch pan with
gluminum foil To clean the catch pan, wash with warm soapy watar, than rinsa.

Thermometer - Wipe with warm socapy water; clean with plastic scrub ball.

Inside cooking module - Brush any debris off of burner iubes. DO NOT ENLARGE
BURNER PORTS (OPENINGS). Wash inside of cookimg box with warm soapy waler
and a waler rinse.

Inside Lid - Whila lid is warm, wipe inside with papar towal to prevent grease build-up.
Flaking buili-up grease rosemblias paint flakos.

Stainless steel surfaces - Preserve Your Stainless Steel - Your grill or its cabinet,
lid, controd panel and shelves may be made from stainless steal. In ordar ic keap the
stainless steel looking its best is sasy. Simply clean it with scap and waker, rinse with
clean water and wipe dry. A non-metallic brush can be used for stubborn sfains.

& IMPORTANT: Do not use wire brushes or abrasive cleaners
on the stainless steel surfaces of your grill, as this will leave
scratches.

& IMPORTANT: Do no use cleaners that contain chlorine
bleach on the stainless steel surface of your grill.

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

Thermoset surfaces - Wash with a sofi cloth and a s0ap and water solution.

Do not use cleaners that contain acid, mineral gpirits or xylena. Rinse well after
cleaning.

Thermoset work surfaces are not to be used as cutting boards.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

GZeneral Specifications for Piping
Mote: Contact your local municipality for building codes regulafing outdoor gas barbacue
installations. In absence of Local Codes, you must confirm to the lalest edition of the
Mational Fuel Gas Code: ANSI Z 223 1/MFPA 54, or CAN/CGA-B149.1, Matural Gas and
Propana Installation Code. WE RECOMMEND THAT THIS INSTALLATION EE DOME
EY A PROFESSIONAL.
zoma of the following are genaral requirements fakan from the latest edition of the
Mational Fuel Gas Code: ANSI Z 223 1/MFPA 54, or CAN/CGA-B149.1, Matural Gas and
Propana Installation Code for complete specifications.
=  This barbecue is designed to operate at 7 inches of water column pressure (2526
psi).
A manual shut-off valve must be installed outdoors, immediately ahaad of the quick
disconnact.
An additional manual shui-off valve indoors should be installed in the branch fuel
ling in an accessible location near the supply ina
Thie quick disconnect connects o a 38 inch MPT thread from the gas source. The
quick: disconnact fitting is a hand-oporated devico that automatically shuts off the
flow of gas from the sourca when the barbecua is disconnectad
= The guick disconnect filting can be installed horizontally, or pointing downward.
Installing the fiting with the open end pointing upward can result in collecting water
and debris.
#  The dust covers (supplied plastic plugs) halp keap the opan ends of tha quick
disconnaci fitting clean whila disconnectad.
* Pipa compouwnd should be used which iz resistant fo the action of natural gas when
conneciions are made.
Thie outdoor connactor must be firmby attached to rigid, permanant construction.

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

L

L

GAS LINE PIPING

« [f the length of the line required does not exceed 50 feet, use a 52" 0.0, tuba. One
size larger should be used for lengths greater than 50 foat.

+ (5as piping may be copper fubing, type K or L; polyathylens plastic tubs, with a
minimum wall thickness of .082 inch; or standand weight [scheduls 40) steal or
wrought iron pipe.

«  Copper tubing must bs tindined if the gas contains mora than 0.3 grams of
hydregen sulfide per 100 cubic feel of gas.

«  Plastic tubing iz suitable only for ouidoor, underground usa.

« (5as piping in contact with aarth, or any other matzrial which may comode the
piping, must be protected against cormosion in an approved manner.

«  Undarground piping must have a minimum of 128" cover

WWW.WEBER.COM®

TEST CONNECTIONS

All connections and joinis must be thoroughly tested for leaks in accondance with local
codes and all isted procedures in the latest edifion of the Mational Fusl Gas Coda: ANSI
Z 223 1/NFPA 54, or CAN/CGA-B142.1

& 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.

Gas supply

Inside wal

" Outside wall _

This is a typical instalation
of a Weber® natural gas
barbecue. Local codes may
require different
installations.

Locking shut off

|

15" Pipe |
nipple I|

8 () 0= ]

Cho Mot Use

T
y T
Cuick 35" Pi e

disconnect nlp
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8 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 plaias.

Your grill oparates at 7 of water column pressura. if replacemant of the hose bacomes
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 methane, is a safe modern fuel. Matural gas is supplied by your
local utility and should be readily available if your house is already heated with gas.

PORTABLE INSTALLATION

Weaber® recommends moving the grill at least two (2) foet from the gas supply and
any combustible surfaces. After the gas supply has bean run and chackad for leaks in
accordance 1o the assembly instructions, you are ready to grill. To connect the hose
io the gas supply, pull back the outer fitting, inser the hose fiing all of the way, and
release the ouler fitting. This process will produce a gas joint.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valves ara shipped in the S0OFF position, but you should check io be sura that thay are
furmed off. Cheack by pushing in and tuming clockwise. If they do not turn, they are of.
Procead 1o the naxt siop. If they do tum continue turning them clockwisa until they siop,
then they are off. Proceed o the naxt siep.

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 until sleeve snaps forward locking plug in socket
(This tums on gas automatically.)

When properly assambled the plug cannot be removed without pushing
the sleeve back.

REMOVE CONTROL PANEL AND BURNER CONTROL KNOBS

You will nead: Phillips screwdriver.

1)  Remove coninol knobs.

2} Remove screws with a Phillips screwdriver

3)  Pull up igniter button until it sficks in the wp posifion and remove control paneal from
grill.

4)  Replace control panal whean Leak Check is complatad.

WWW.WEBER.COM®




GAS INSTRUCTIONS 9

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has been attached during the manuafaciuring process. We
do recommand that the hosa to gas maniickd connnection be leak tested, following
guidalines in this Owner's Guide, prior to barbacuwa ocparation.

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.

Nova: All factory-made connections have been thoroughly checked for gas leaks. The
burmars have been flame-tasted. As a safety pracauton however, you should racheck
all fatings for laaks bafora using your Weber” gas barbecua. Shipping and handling
may loosen or damage & gas fiing.

& 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 bumaer is off (See LEAK CHECK PREPARATIOMN). Hemove valve
contral knob and screws. Remove porcalain fop.

To perform leak checks: Slide back tha collar of the guick disconnect (1). Push mala
fitting of the hosa into the quick disconmect, and maintain pressura. Slida the colkar
closed (2). If it does not engage or lock, repeat procedure. Gas will not flow unlass tha
guick disconnect is proparly angaged.

Tum on gas supply.

Chack for leaks by wetiing the conneclions with the soap and water solution and
watching for bubbles. If bubbldes form or if a bubble grows, there is a laak.

Nota: Since some leak tost solutions, including soap and water, may bo slightly
cormasive, al conmactions should be rmnsad with water aftor checking for feaks.

& WARNING: Do not ignite burners when leak checking.

Chack:

1} Side bumar hose to side bumar vahe conniaction
2}  Hose to manifold connection.

3}  Side abumer hose to manifold connecion

& WARNING: K there is a leak at connection (1), (2) or (3)
retighten the fitting with a wrench and recheck for leaks with
soap and water solution. If a leak persists after 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)  Vales o manifold conmection

50  Hose to quick disconnect connection

& WARNING: If there is a leak at connections (4) or (5) turn
off the gas. DO NOT OPERATE THE GRILL. Contact the
Customer Service Hepresentative in your area using the
contact information on our web site.
Log onto www.weber.com®.

When leak checks are complete, turn gas supply off at the source and rinse connections
with watar.

WWW.WEBER.COM®

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




10 OPERATING INSTRUCTIONS

LIGHTING

Summary lighting instructions are on the contr! 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

Note: The Crossover” ignition systam ignites the Front bumear with & spark from the
ignitar electroda inside tha Gas Carchar™ ignition chamber, You generate the anergy
for the spark by pushing the Crossovar” ignition buton untd it clicks.

& WARNING: Check hose before each use of barbecue for nicks,
cracking, abrasions or cuts. If the hose is found to be damaged
in any way, do not use the barbecue. Replace using only Weber’
authorized replacement hose. Contact the Customer Service
Representafive in your area using the contact information on
our web site. Log onto www.weber.com®.

MAIN BURNER LIGHTING

1) Open the iid.

2}  Make sure all burner conirel knobs are turned OFF (Push each burnar contmol
knob down and turn clockwise to ensure that they are in the off position.)

3}  Turmn the gas supply valve 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 Front bumer control knob down and tum to START/HIL

§)  Push the Crossover® Ignition Button seweral times, so it clicks each time.

6) Cheack that the burmer is it by locking through the matchlight hola on the front of
the cooking bow. You should sae flama.

& 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 After the FRONT bumer is it you can turn on the other burner or burners.

Note: Always light the FRONT burner first. The othar bumer or bumers ignite from #he
FRONT burner.

MAIN BURNER LIGHTING

*The grill illustrated may have
glight differances than the model
purchased. 4
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OPERATING INSTRUCTIONS

MANUAL LIGHTING
MAIN BURNER LIGHTING

& DANGER

Failure to open 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 lid.

2]  Make sure all burner conimd knobs are turned OFF. (Push each burnar contnol
knob down and turn clockwise o ensure they aro in the off position. )

3)  Turn the gas supply valve on.

4)  Inser match holdar with it match into the matchlight hode in the front of the
cooking o,

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

face and body away from the matchlight hole when lighting

the barbecue.

51  Push Front burner control knob down and turn to START/HL.
6] Check that the bumer is it by locking through the matchlight hola on the front of
the cooking box_ You should see a flame.

*The grill illustrated may have
slight differances than the modal

purchasead.
A WARNING: If the burner does not light, turn the Front 9
burner control knob to OFF and wait 5 minutes to let the
gas clear before you try again. TO EXTINGUISH

Push down and turn bumer control knob clockwise to the OFF position. Turn gas

71 Aftar the FROMT burnar is it you can turn on the other burner or burnars. supply off at the source.

Nosa: Always light the FRONT burner first. The othar burmar or bumers ignite from e
FRONT burnar

LIGHTING THE SIDE BURNER

& DANGER

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

& WARNING: Check hose before each use of barbecue for nicks,
cracking, abrasions or cuts. If the hose is found to be damaged
in any way, do not use the barbecue. Replace using only Weber®
authorized replacement hose. Contact the Customer Service
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

1)  Open the side bumear id.

2} Chack that the side bumer valve is tumed off (Push control kmob in and tum

clockwize io ensure 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 fum the sida burmer control vahve o “*HI™.

5)  Pross tho igniter button several timas so it clicks each tima. *The grill ilustrated may have
A CAUTION: Side burner flame may be difficult to see on a slight differences than the model
bright sunny day. P
& WARNING: If the side burner does not light in five (5)
seconds:

a) Turn off the side burner control valve, main burners
and gas supply at source.

b) Wait 5 minutes to let the gas clear before you try
again, or try lighting with a match (see “Manually
Lighting the Side Burner™).

WWW.WEEEFI.ECI“'



12 OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE SIDE BURNER

& DANGER

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

1}  Open the side burmner lid.

2}  Check that the side burnar valve is turned off {Push control knob in and tum
clockwise to ensure that it is in the *0OFF position), fum all bumers not being used
ic the “OFF position (push in and tum clockwise).

3}  Tum the gas supply valva on.

4}  Put match in a match holdar and strike match.

5}  Hold maich holdar and lit maich by either side of the side bumer.

6} Push down and tum the side burner conirol valve to “HI™.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
A WARNING: If the side burner does not light in five (5)
seconds:
a) Turn off the side burner control valve, main burners
and gas supply at source.
b) Wait 5 minutes to let the gas clear before you try
again.

TROUBLESHOOTING
PROBLEM CHECK CURE

Burners burn with a yellow or orange flame, in Inspect Spider / Insect Scraens for possible Clean Spider / Insect Screens. (See Saction Annual
conjunction with the smell of gas. obsiructions. (Blockage of holes.) Maintenance™)

Bumer does not light, or flame is low in Hi Is fuel hose bent or kinked? Straighten fual hose.
position.

Does the Left burmer light with a match? If you can light the Left burmar with a match, then chack the
Crossower® ignition system.

Experiancing flare-ups: Are you preheating barbacue in the prescribed All burmers on high for 10 fo 15 minutes for preheating.
mannar?

Ara the cooking grates and Flavorizer® bars heavily Clean thoroughly. (See Section *Cleaning™)
coated with burned-on greasa?

Fia EALI'[IDH: D? not line the bottom tray with Iz the botom fray “dirty™ and not allowing grease fo flow | Clean botiom tray
aluminum foil. into catch pan?

Burner flame pattern is erratic. Flame is low when Are burners clean? Clean burmers. {Sae Section *Maintenance’)
burner is on HL. Flames do not run the whole length
of the burner tubea.

Inside of lid appears to be “peeling.” (Resambles The lid iz stainless steal, not paint. it cannot “peal” Claan thoroughly. (See Section “*Cleaning’)
paint peeling.) What you are seging is baked on grease that has
furmed to carbon and is flaking off.

THIS IS NOT A DEFECT.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact
information on our web site. Log onto www.weber.com®.
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SIDEBURNER TROUBLESHOOTING
PROBLEM CHECK CURE

Side Burner burns with a yellow or Inspect side burner orifice alignmant Loosan orifice and re-align orifice parallal to the side burner tuba (3).
orange flama, in conjunction with the (Position of orifice 1o side burmer fuba.) (Bea Section “Side Bumer Maintenanca’™
smell of gas.

Side Burner doas not light. Is gas supply off? Turn supplhy on.

Flame is low in “HI” position Is the fual hosa bant or kinked? Siraighten hosa.

Push bufton ignition doas not work. Does burnar light with a match? If match lighis bumer, chack igniter {sao below).

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our web
site. Log onfo www. weber.com®.

SIDE BURNER MAINTENANCE

A WARNING: All gas controls and supply valves should be in
the “OFF" position.
Make sure black wire is connected between the ignitar and elecirode.

Make sure white wire is connected between the igniter and grounding clip.
Spark should be a whiteblue color, not yellow.

1) Igniter Wire
2) Ground wire
2) Burner

Side Burner 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).

WWW.WEBER.COM®




14 MAINTENANCE

WEBER® SPIDER AINSECT SCREENS

Your Wabear® gas barbacue, as well as any outdoor gas appliance, is a target for spidars
and othar insects. They can nest in the ventur section (1) of tha bumer tubas. This
blocks the normal gas flow, and can cause the gas o flow back out of the combustion
air opaning. This couwld result im a fire in and around tha combustion air opanings, undar
ihe control panel, causing sanous damage 1o your barbacusa.

The bumer tube combustion air opening is filed with a stainlass steal screen (2) o
prevent spiders and oihar insects accass to the bumer tubes through the combustion air
openings.

We recommend that you inspect the Spiderinsect screens at least once a year.
(Sea Section “Annual Maintemance?) Also inspect and clean the Spiderinsact
screens if any of the following symptoms should ewver ocour:

1) The smell of gas in conjunciion with the bumer flames appaaring yellow and lazy.

2) Barbecue does not reach temparature.

3) Barbecue heats unevankby.

4] Omne or more of the bumers do not ignife.

(1)

& 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 Spiderfinsect screens

To inspact the Spider/insect screens, ramove the confrol panal. i thara is dust or dirt on
thie screens, ramowe tha burnars for cleaning the screons.

Brush thi Spidaninspect screans, lightly, with a soft bristle brush {i.e. an old ftoothbrush).

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

Lightly tap the bumer to get debris and dirt out of the burner tube. Once the Spider/
Insect screens and bumers are clean replace the burners.

If the Spidarinsact 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®,

MAIN BURNER FLAME PATTERN

The Weber® gas barbecue burners have been factory set for the comect air and gas
mixture. The comect flame paftam is shown.

1) Bumer fube

2) Tips occasionally ficker yellow

3) Light blue

4) Dark blueg

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

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (See “Replace Main Bumers™).

Look inside each bumer with a flashlighi.

Clean the inside of the bumers with a wire (a straightened-out coat hanger will work).
Chack and clean the air shutter opaning at the ends of the bumars. Check and clean
the valve onfices af the base of the valves. Use a Stesl bristle brush to clean outside of
bumars. This is to make sure all the bumer ports are fully open.

& CAUTION: Do not enlarge the burmer ports when cleaning.
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MAINTENANCE

REPLACING MAIN BURNERS

1) Your Weber® gas barbecus musi be off and cool.

2) Tum gas off af source.

3) Toremove control panel: take off the bumer control knobs. Bemove the scrows
holding the control panel in place. Lit off the control panal.

4) Unhook the manifold bracket (1) and unscraw the two wing nuts (2) that hold the
manifold io the cooking box. Pull the manifold and valve assembly ouf of tha burmars
and carafully set it down.

51 Slide the burmer assembly out from under the guide screw and washer (1) in the
comers of the cooking box.

6) Lift and twist the burner assembly slightly, to separate tha crossover fube (1) from
the burners. Hamowve the bumers from the cooking box.

71 Toreinstall the burmers, reverse 2) through 7).
& CAUTION: The burner openings (3) must be positioned
properly over the valve orifices (4).

Chack propar assembly bafore fasiening manifold in place.

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

CROSSOVER?® IGNITION SYSTEM OPERATIONS

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

with a match. if the Front burner lights with a match, then check the Crossover® ignition
Teim.

fﬁﬂh gck that both the white (1) and black (2} ignition wires are attached propery.

= Chack that the Crossover® ignifion bution pushes the igniter (button) down, and
retums to the up position.

if the Crossover® ignition system still fails to light, contact the Cusiomer Service

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

onto werw.webercom®,

WWW.WEBER.COM®
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