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GAS GRILL

LP Gas Grill Owner’s Guide

Guia del propietario del asador de gas licuado de propano - Pg 19
Guide de l'utilisateur du grill a gaz PL - Pg 32

E/EP -210/310

#89960

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

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

A DANGER

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

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

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

barbecue was dealer-assembled.

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

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

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

Instructions” section of this manual.

A WARNING:

1. Do not store or use gasoline or other
flammable liquids or vapors in the
vicinity of this or any other appliance.

2. An LP cylinder not connected for use
shall not be stored in the vicinity of this
or any other appliance.
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& DANGER

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

A WARNINGS

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

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

A 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 regulator and hose assembly or any gas fitting while your barbecue is in operation.

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

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

& 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-Siephan Products Co. (Websr) hereby wamants to the ORIGINAL PURCHASER of this Webare
gas gnlll thet it will be free of defects in matarial and workmanship from the date of purchase as follows:

Alumirem
Sisinleas sicel Sheoud,
Pomelin-snamsiod sheoud,
Cookbox Aascembiy
Stainloss stac] burners hibes,
Siminicss sioal cooking groles.
Stninleas sioal Flavorirer bars,
Peecclnin-onamalad cast-ron
cooking grles
Porcalsn-enamalod
cooking grtes,
Porcalsn-sramelod
Flareorizer bam,
Infrarsd Rofssoric Bumer,
il remaning pars

F5-years (2 years on paint; seoludios fading)
25 yoars,
5 years

1i0years (3 year oo paan] axckedes fading)
10-ycars

E-years ro nast throwgh or bum through
S-yaars ro nust through or bum through

E-year na nuest Beough or bum through
Aysars ro nust throwgh or bum through
2-years ro nast throwgh or burn through

Zyears
oYy

When azsembded and operated in accordance with the printed instructions eccompanying i
Weber may require reasonable proof of your date of purchase. THEREFORE, YOU SHOULD BETAIN

YOUR SALES SLIP OR INVOICE

This Limited Warranty shall bea limited 1o the repair or replacement of pariz that prove defeciive undsr
noamnal use and senace and which on examination shall indicate, to Weber's satisfaction, they ane
defective. Before raturning any parts, conact the Customar Sarvice Representativa in your area
using the contact information on our website. B Weber confirms the defect and approwes the claim,
Weber will efact to replace such pans without charge. If you are required to retum defective pars,
transportation charges must be prepaid. Webar will retum pans fo the purchaser, freight or postage

prepaid.

This Limited Warranty does not cover amy failures or operating dificulties due to accident. ebuss,
misuse, sferation, misapplication, vandalism, improper installation or improper maintenancs or

Weber-S1ephen Products Co., (Weber) mediante la presenie le gerantiza al COMPRADOR ORIGINAL
de esta barbacoa de gas Weber® que la misma estars libre de defecios en cuanto a matenales y

fabncacicn a partir de i3 fecha dz compra segin kb siguisnis:

Pierns colodes de nluminio
Cubierin do socr incadablo
Cubsartn porcelenizada,

Camar parn asar

Tubos da scens inowdable

da ks quamadores.

Pamins da coocion da

noem inowdabla.

Baras Favorizer da

nosio inowdabla

Parmilas da coooion da hiamo
colado porcelrizndn

Pasrilns da coocion porosranizodos
Bamas Flavonzer porosinnizndos,
Qumaades infamoo del

asador gicmlona

Todas ks dermas pariss,

#5-nfios |2 afics para o pirdus acleyando b deoolbmcion)
Z=-afios

ZS-afios

10-nfios |2 afios pam i pindurn acheyando b decolomcion)
10-ahos

S-nfios sin periomoon por fuegn u oxidociin
S-afios sin perfomoon por foego u oxidacicn

S-afios sin porfomoon por fuegn U oxidncicon

3-nfios sin periomoon por foegn u oxidocicn
Z-afios sin perlomoon por fuege u cxidncicon

2-ahos
Z-afios

cuando s2 ensambla y opers de acuerdo & las instrucciones impresas que |a scomparian.

Websr pudisse

requenr prueba raronabée de la fecha de compra. POR LO TANTO, DEBERA

GUARDAR SU RECIBED O FACTURA DE VENTA

Esta garantia limitada esta Emiteda a la reparacson o reemplezo de peezas que resaltasen defectuosas
bajo uso y senvicio nomal y las cuales al examinarse indiquen, a plena satisfaccion de Weber, que
electvaments son peezas defectucsas. Antes de devolver cualquier parte, conlacte &l Aepresentants
de Alencon al Chente en =u drea, cuya informacicn de contacto la encontrara en nuestro sitio web. Si
Weber confirma el defecto y aprusha e reclamo. ésta slegind reparar o reemplazes tal piezs sin cargo
glguno. 5i usted fiens gue retomamos las partes defectucesas, los gestos de transporte deben ser
prepagados. Weber retomara las partes &l comprador con trensporte o frenqueo prepagado.

Esta Garantia Limitada no cubre ninguna falla o probéema de operacion a causa de accidentes,
gbuso, mal uso, akeracian, uso en aplicacionss indsbidas, vandaksmo, mstalacion inapropiada o
manieniméento o sendcio inaprop@dos, o por no levar a cebo al mantenimiento nommal y rutineno,

Websr-Stephen Products Co. (Websr) garanist par le presaent document & TACHETEUR DYORIGINE de
ce grill & gaz WWeber® gue calui<i ne comporera aucun défaut de pigce ni de main d'osuvre 3 compier

de la date d achat comme suit :

Fonie d alumimium

Stnucture en noer incrydabla.

ture amailaa

Cuvo

Tiabszss di bridour en noier inowydanbin
Griless do oumson onnoor |

Borres Flavorizar en nmlfﬁnﬂrﬁnﬂn

Grika do ousson en fonlo for emailaa

Girillias da cuisson smadlcan

Baros Favorzer smailicon,

Brifour de la ritissoira & infrarouga

Toutes las outres piaoss,

25 o |2 ans pour bepeiniure & l'aeoep@on da fouls decolomtion])
Z5 o

25 o

10 @res [2 ans pour by pesnture @ 'sscepton de louls decclamticn)
10 ares

5 ars sars inow provoque par s rouilia ou par une bilure

5 e s o provogques par fn rovilia ou par une brilurs

& ars sare tnou provogue par ks rouila ou par une brilure

3 are. sare row provogue par s rouilia ou par une brilure

2 wre sans: thow provogues par s rovilia ou par une briluns

2 e

2 mms

& condition gu'il ait 818 essemblé et uiilies conformament s instrucons Emprmees gui

laccompagnent.

Websar peut exéger une preuve raisonnable de wolre date d'achat. WOUS DEVRIEZ DONC
CONSERVEH VOTRE TICKET DE CAISSE OU VOTHE FACTURE.

La présente Garents Britde st Bmitée 3 |a réparation ou au remplacement des piéces qui & avarant
defectueuses dans le cadre dune uliisation nommials &t d'un entretien normad &t dont Fexamen indigue,
& |z satisfaction de Weber, quelles sont dédectususes. Avent de retcumer toule piéca, veuillaz
enirer en contact avec le Heprésentant du Sarvics clientélea le plus proche grace sare coordonnéss

& vobre disposition sur notre site Intemet. 58 Webser confirme ke defaut et approuve & demands,

Weber choisira de remplacer ces pigces sans frais. 51 vous est demandé de reicumer les pisces
defectueuses, ke frais de traneport devront Stre prépayes. Weber retoumners les pigces & Nachetaur,

franco de pot.

La présente Garanbs Emités ne couvrs pas loute défaillance ou difficutte d'utilisation provogueés par un
gccident, une utilisation abusive, une mauvaise ulilisation, une alération, une mauveise application, un
gcte de wvandalzme, une installation incorrects ou une maintenance ou wn entretien incorrscts, ou le

W"HW.W EBER.COM*

senace, or fadure to perform normad end routine maintenance. inclding but not Emiled o dameage
causad by insects within the burner tubss, a5 set out in this ownear's manual

Cetenoretion or damage dus to severs weather conditions such as hail, humcanes, earthquekes
or iomadoes, discoloration due to exposure io chemicals either directhy or i the simosphers, is nol
coverad by this Limited 'Warranty

There are ne cther sxpress warrants except &3 set forth harein and any applicable implied warrantiss
of merchantability and fitness are imited in duration 1o the percd of coverage of this express witten
Limited Warranty. Some regicna do not allow imitaiion on how long en mmpied wamanty lasts, so this
fimitation may not appéy to youw.

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

Weber doss not authorize any person of company fo assume for it any other obligation or Eabikty
connection with the sale, mstalation, use, removal, returmn, or replacement of i#s equipment; and no
such represaniations are binding on Weber.

Thi= Warranty applies onby o products sofd at retad.

WEBER-STEPHEHW PRODUCTS CO.
Customer Service Center

1800 Rosalle Road, Suite 308
mm mburg, IL 60185

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

entra los gue s2 incluyen, pero sin Bmitecion, los dafos causados por insectos dentro de los tubos
quemadores, segin se deiela en esie manual del propietano.

Esta Garantia Limitada no cubre el detenom o dafos a causa de condicionss de tiempo inclements
tedes coma granizo, huracanes, terremaotos o tomedos ni lampoco le decoloracion por xposicion a
sustancies quimicas béen sea por contacio dirscio o por gue las mismas contensdas en la atmcsfara,

Mo existe ninguna otra garantia expresa que no sean las les aca indicedas y cualesquier garantias
implicitas de comerciabibdad y aptitud de wso estan limitadas en duracidn al tiempo de cobarura de
esie expresa Garantia Limitada por escrito. Algunes regionss no pemmiten limitacion alguna en el
fiemmpo gue una garantia empdicita pueda durar, por o que esta limitacisn pudisra no apicane a usied.
‘Weber no 52 hace responsable de cualesguier dafos especiales, indirscios o emeargentes. Algunas
regicnes no permiten la exchsion o imitason de dafios incidentales o emengenies, por bo que esta
limitacson o exclusicn pudieran no aphcarie a usted.

Wsber no sulonza & persona o empress ekguna & asumir en s nombre ninguna obligacion o
regponsabilided en relacion con la venta. instalacidn, uso, refire, devolucion o reemplazo de sus
equipos, y nmguna tal represantacion sara vinculanie para Weber.

Esta Garantia aplica sofo 3 aquelios productos vendidos al por menor.

WEBER-STEPHEN PRODUCTS CO.  Para compras hechas en México
Customer Service Centar WEBER-STEPHEN PRODUCTS S.A. de C.V.
1890 Rosslle Road, Suite 308 Marcella Mo. 338,
Schaumburg, IL 60195 Colonia Americana
USA M.iﬁ_ﬂ México, C.P.
Para partes de repuesto llame a: Maden
1-800-446-10M Para partes de repussto llame a:
whww. weber.com® (52) (33) 3615-0736
www.weber.com®

detaut @ entretien nomeal st regulier, y compris mais pas ssulement les dommages provoques par des
msacies & linkénisur des tubss du brilewr, b=l gue décnt dans ks présent mode d'empol.

Toute detérioration ou foul dommags résultant de conditions metéomlogiques greves comme de la
agréle, des ouregans. des saismes ou des tornades. toute décoloration résultant dune expostion & des
agents chimiques directament ou dans ['atmosphére, n'est pas couverts dans |e cadre de la présanta
Garantes Emilgs

Il m'existe aucune sutre garantie expresss hommis celles sxposses dans ke présent document =t toute
garante de commercisi=aton et de bon stat induits est Bmités en durée & la pénode de couverhure de
fa présente Garantie limitse écite expresse. Cenaines régeons n'autorisant pas de imitation de dures
di la garante mduite ; il est donc posible que cetie limitation ne g'applique pes a vous

Weber ne peut &tre tenu pour responsabls de tout dommage particulier, indwit ou &2 produgsant par
woie de consequence. Certaines regions n'awtorsent pas 'exclusion ou |z imitation des dommages
indirecis cu s& produisant par voie de consagquence ; il est donc possible gue cette Gmitation ou
sxciison ne gappligus pas 3 vous.

Waber n'autorize aucune personne ou SociEle 3 présumer en son nom de toute autre obligation

ou responsabilits en reletion avec la vente, lNinstallation. lNuilisation, le retrait. le retour ou ks
remplacement de ses Sguipements ; &l aucune de ces représentations ne bz Weber.

La présente Garantie s'applque uniquament auy produits vendus au détad.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burdington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-2685-2150
www. weabar.com®




= W P =

o= N

10
11

12
13

14

15

16
17

18

19

20

21

EXPLODED VIEW E/EP 210
VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST E/EP 210 0

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

1.

12.

13.

14.

15.

16.

17

Shroud Hardware
Accesorios de la cubierta
Kit d’aszemblage de boitier

Thermometer
Termometro
Thermometre

Thermometer Bezel

Moldura decorativa del termometro

Cadran de thermomeétre

Shroud
Cubierta
Boitier

Handle
Aza
Poignée

Warming Rack
Hejilla de calentamiento
Grille rechaud

Left Side Table
Mesa lateral izguierda
Tablette latérale gauche

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Crossover® Tube
Tubo Crossover®
Tube Crossover

Cookbox
Caja de coccion
Cuve

Left Frame Panel
Panel izquierdo del bastidor
Panneau de cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Panneau de cadre ameére

Front Frame Support
Soporte delantero del bastidor
Panneau de cadre avant

Left Trim Piece
Pieza de adorno izquierda
Elément de décoration gauche

Catch Pan Holder
Soporte del plato recolector
Support de lechetrte

Disposable Drip Pan
Bandeja de goteo desechable
Lechefrite jetable

Catch Pan
Plato recolector
Lechefrite

18.

19.

20.

21

23.

24.

25.

26.

27

28.

29.

30.

3L

d2.

3d.

34.

Front Panel
Panel frontal
Pannesau avant

Left Door
Puerta izquierda
Porte gauche

Right Door
Puerta derecha

Porte droite

Door Handle
Asa de la puerta
Poigneée de porte

Control Knob

Perilla de control
Bouton de commande

Igniter Button
Boton de encendido
Bouton d'allumage

Igniter Module
Modulo de encendido
Module d'allumeur

Right Side Table
Me=sa lateral derecha
Tablette latérale droite

Flavorizer® Bar
Barra Flavorizer® _
Barre de vaporisation Flavorizer®

Rear Burner Tube
Tubo quemador posterior
Tuyau de brileur amére

Front Burner Tube
Tubo quemador frontal
Tuyau de brileur avant

Back Panel
Panel trasero
Pann=au arriere

Manifold
Multiple
Collecteur

Hose [ Regulator
Manguera / Regulador
Tuyau / Régulateur

Hose Retention Bracket
Ménsula de retencion de la manguera
Support de fixation de tuyau

Right Frame Panel
Panel derecho del bastidor
Panneau de cadre droit

Drip Tray
Bandeja de goteo
Bac dégouttage

a5.

J6.

a7

38.

39.

Right Trim Piece
Pieza de adomo derecha
Elément de décoration droit

Matchstick Holder
Portacerillos
Porte-allumettes

Caster .
Rueda giratoria
Houlette

Bottom Panel
Panel inferior
Panneau inférieur

Locking Caster
Rueda giratornia con bloqueo
Houlette a frein

wwwm EBER.COM*
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EXPLODED VIEW E/EP 310
VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST E/EP 310 7

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

1.

12.

13.

14.

15.

16.

17

Shroud Hardware
Accesonos de la cuberta
Kit d’assemblage de boitier

Thermometer
Termometro
Thermométre

Thermometer Bezel
Moldura decorativa del termometro
Cadran de thermomeétre

Shroud
Cubierta
Boitier

Handle
Asa

Poignee

Warming Rack
Rejilla de calentamiento
Gnlle rechaud

Left Side Table
Mesa lateral izquierda
Tablette laterale gauche

Cooking Grates
Parrllas de coccion
Grilles de cuisson

Crossover® Tube
Tubo Crossowver®
Tube Crossover

Cookbox
Caja de coccion
Cuve

Left Frame Panel
Panel izquierdo del bastidor

Panneau de cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Panneau de cadre amére

Front Frame Support
Soporte delantero del bastidor
Panneau de cadre avant

Left Trim Piece
Pieza de adorno izquierda

Elément de décoration gauche

Catch Pan Holder
Soporte del plato recolector
Support de lechefrte

Disposable Drip Pan
Bandeja de goteo desechable
Lechefrite jetable

Catch Pan
Plato recolector

Lechefrite

18.

19.

20.

21

23.

24.

25.

26.

27

28.

29.

30.

3L

d2.

33.

34.

Front Panel
Panel frontal
Panneau avant

Left Door
Puerta izquierda
Porte gauche

Right Door
Puerta derecha
Porte droite

Door Handle
Asa de la puerta
Poignee de porte

Control Knob
Perilla de contral
Bouton de commande

Igniter Button
Boton de encendido
Bouton d'allumage

Igniter Module
Modulo de encendido
Module d'allumeur

Right Side Table
Mesa lateral derecha
Tablette laterale droit

Flavorizer® Bar
Barra Flavorizer®
Barre de vaponsation Flavorizer®

Rear Burner Tube
Tubo quemador posterior
Tuyau de brileur arriére

Middle Bumer Tube
Tubo quemador del medio

Tuyau de brileur central

Front Burner Tube
Tubo quemador frontal
Tuyau de brileur avant

Back Panel
Panel trasero
Panneau arrigre

Manifald
Multiple
Collecteur

Hose [ Regulator
Manguera / Regulador
Tuyau / Regulateur

Hose Retension Bracket
Meénsula de retencion de la manguera
Support de fixation de tuyau

Right Frame Panel
Panel derecho del bastidor

Panneau de cadre amere

a5.

J6.

a7

38.

39.

Drip Tray
Bandeja de goteo
Bac d’'égouttage

Right Trm Piece
Pieza de adormno derecha
Elément de décoration droit

Matchstick Holder
Portacerillos
Porte-allumettes

Caster
Rueda giratoria
Houlette

Bottom Panel
Pansl inferior
Panneau inferieur

Locking Caster
Hueda giratoria con bloqueo
Houlette a frein

wwwm EBER.COM*



8 GENERAL INSTRUCTIONS

Your Webar® gas barbecue is a portable culdoor cooking appliance. With the Weber®
gas barbecue vou can grill, barbecue, reast and bake with results that are difficult to
duplicate with indoor kitchen appliances. The closed lid and Havorizer® Bars produce
that “cutdoor” 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
maove.

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

. These insinuctions will give you the minimum requirements for assembling your
Weber® gas barbecus. Please read the instructions carsfully before using your
Weber® gas barbecue. Improper assembly can be dangearus.

. Mot for use by children.

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

. The pressure regulaior supplied with the Weber® gas barbecue must be used.
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, onfices, hose and regulaior
are for LP gas only.

. Do not use with charcoal fusl.

. Check that the area under the control panel and the bottom fray are free from
dabris 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 Insfallafion codes, pariculary with piping above and balow ground. In
Canada the installation of this appliance must comply with local codes andfor Standard
5A-B149.2 (Propane Storage and Handling Code).

OPERATING

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

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

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

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

& WARNING: Do not use the barbecue within 24 inches of

combustible materials to the back or sides of the grill.
& WARNING: The entire cooking box gets hot when in use. Do
not leave unattended.

& WARNING: Keep any electrical supply cord and the fuel
supply hose away from any heated surface.

& WARNING: Keep the cooking area clear of flammable vapors
and liquids such as gasoline, alcohol, etc., and combustible
materials.

& WARNING: Never store an extra (spare) LP cylinder under or
near the Weber® gas barbecue.

& WARNING: The LP cylinder used with your barbecue must
be with a listed OPD (Overfilling Prevention Device) and
a QCC1 or Type 1 (CGAB10) cylinder connection. The
cylinder connection must be compatible with the barbecue
connection.

STORAGE AND/OR NONUSE

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

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

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

. Whan the LP cylinder is not disconnectad from the Webar® gas barbacue, the
appliance and LP tank must be kept cutdocrs in a well-venfilated spaca.

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

® Check that the areas under the control panal and the shide out botiom tray are free
from debris that mighi obstruct the flow of combusiion or ventilation air.

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

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

COOKING

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

You can adjust BURNER 1, 2, and 3 as desirod. Tha control setiings: High (H), Medium
M), Low L), or Off (D) are described in wour Weber® cookbook. The cookbook uses
thase notations to describe the settings of BURKER 1, 2, and 3. For example, to sear
sioaks, you would sei all burmers at H (high}. Then to complate cooking, you would siet
BURNER 1 and BURMNER 3 at M {medium). Refer to your Wabar® cookbook for detailad
cooking insfructions.

Nowa: The iamparamine inside your cooking box for the frst faw uses, whits surfacas ano
st vary reflactiva, may be hottar than those shown in your cookbook. Cooking condi-
tiorns such 85 wind and woather, may require the adjiustment of the burmar controls io
pbiain the cormact cooking fomporaiungs.

Preheating - Your Weber® gas barbecue is an energy-efficient appliance. It operates at
an economical low BETU rata. To preheat: atter lighting, close kd and furm all burnars to
high (H). Preheafing to between 500 and 550° F (260° and 220° C) will take 10 %0 15
minutes depending on conditions such as air temperature and wind.

Drippings and graase - Tha Flavorizer® bars are designed 1o “smoke” the cormact

amount of drippings for flavorful cooking. Excess drippings and greasa will accumulate in

tha catch pan under the slide out botiom tray. Disposable foil drip pans are available that
fit the catch pan.

& WARNING: Check the bottom tray for grease build-up before

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

CLEANING

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

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

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

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

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

WWW.WEBEH LcomM*



GENERAL INSTRUCTIONS ?

Slide out Bottom tray - Bemove excess grease, then wash with warm soapy water,
then rinsa.

Flavorizer® bars and Cooking grates - Clean with a suitable brass brisile brush. As
needead, remove from grill and wash with warm socapy waler, then rinse with water.

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

Thermometer - Wipe with warm scapy wates; clean with plastic scrub ball.

Inside cooking module - Brush any debsds off of bumer fubes. DO NOT ENLARGE
BURMER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water
and a water rinse.

Inside Lid - While lid iz warm, wipe inside with papear towsl to prevent greass build-up.
Flaking built-up greass resamblas paint flakas.

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

Do mot use cleaners that contain acid, mineral spirits or xylene. Rinsa well after
cleaning.

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

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

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

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION

Failure o fiollow thesa DANGER siatemants exactly may result in a fire causing death or

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 proper filling mathods for the filling of your cylinder are by weight or volume, as

CONNECTING THE LIQUID PROPANE CYLINDER

All Weber® liquid propane gas grill regulators are equipped with a UL-listed tank
conneclion as per the latest edition of ANS! Z21.58. This will require a liquid propane
fank that is similarly equipped with a Type 1 connection in the tank valve. This Type 1
coupling allows you fo make a fast and totally safe hookup between your gas grill and
your liquid propane tank. it eliminaies the chance of leaks due fo a POL fifting that is
not properly tightened. Gas will not fiow from the fank unless the Type 1 coupling is fully
engaged into the tank coupling.

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

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

WWWWEBER.COM*

described in NFPA 58. Plaase make sure your fillimg stafion fills your LP eylinder by
waight or volume. Ask your fillimg station to read purging and filling instructions on the
LP cylinder baiore attempting to fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valvas are shipped in the “OFF" position, but you should check to be sure that thay are
turmed off. Check by pushing down and tuming clockwise. If they do nof tum, they are
ofi. Proceed to the next step. If they do fum confinue tuming them clockwizse until they
stop, then they are off. Proceed to the next siep.

TYPE 1 CONNECTIVE COUPLING
Type 1 Valve
Hand Wheel
External Thread

Themally Sensitive Mut
Propans Regulaior




10 GAS INSTRUCTIONS

To Connect the hosa to the cylinder:
1] Open basa cabinei doors.
2] Pass the regulator hosa through the side panal opening o the inside of the basa
cabimet.
31 Slide the hose retantion bracket (1) along the hose and through the side panel
opeaning io the inside of the base cabinet
4] Position the hose retention bracket on the right inside panel and secure with two
hax‘washer’bolts (2).
& WARNING: The hose must be secured to the side panel with
the Hose Retention Bracket. Failure to do so could cause
damage to the hose resulting in a fire or explosion which

can cause serious bodily injury or death, and damage to
property.

The LP cylinder is installed inside the base cabinat.

5] Tum the LP cylinder so the opaning of the valve is eithar fo the front, side or rear of
the Waber® gas barbacua.
6] Lift and place the cylinder inio tha tank basa opening in the bottom panal.

Webar recommends the usa of cylindar manufacturar's Manchester and Worthington,

with a 476 Ib water capacity. Other cylinders may ba acceptable for use with the

appliance provided they are compatiblea with the appliance retention means (sea

illustrations).

71 Remove the plastic dust cover from the vahve.

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

Nota: This iz a new type of conmection. It tightans clockwise and will not alfow gas &

fiow uniess the conmection is Hght. The connection requires fightening by hand only

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

could cause a leak.

You will meed: LP cyiinder, & soap and water soludon and a rag or brush o apply it

9)  Mix soap and water.

10) Tum on the cylindsr valve.

11} Check for lzaks by wetling the fitting with the scap and water sclufion and watching
for bubbles. If bubbles form, or if a bubble grows, there is a leak.

If there is a leak, turn off the gas and tighten the fitting. Turn the gas back on and

recheck with the soap and water solution.

If leak does not stop, contact the Customer Service Representative in your area

using the contact information on our web site. Log onto www.weber.com®. Do not

usze the barbecue.

12} When leak checking is complete, tum gas supply OFF af the souwrce and rinse
conneciions with waler.

WW.WEBEH CoM*



GAS INSTRUCTIONS 1

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK

TESTING
You will need: Phillips screwdrivar,

1} Take off the burnar control knobs.

2}  Remowve screw and washer from back of control panal with a Phillips screwdriver.

3}  Ramove machine screw from bower left and right side of control panel with a
Phillips screswdriver.

4} Tilt the back edge of the control panel up. Carefully ft control panel up and away
from frame.

50  Disconnect tha igniter wires from the ignition module.

&)  Raplace control panel when Leak Chack is completad.

CHECK FOR GAS LEAKS
A DANGER

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

& WARNING: You should check for gas leaks every time you

disconnect and reconnect a gas fitting.
Note: All factory-made connections have been thoroughly checked for gas leaks. The
burners have been fame-tested. As a safely precaution however, you should recheck

all fittings for leaks before wsing your Weber® Gas Barbecue. Shipping and handling
may loosen or damage & gas fiting.

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

You will need: a scap and water solution, and a rag or brush fo apply it.

Nove: Sinceo sama leak tast solutions, inciuding saap amd watar, may be siighty
comosive, &l connections should be rinsod with water aftor chacking for leaks.

If your arill has a side bumear maks sura the side bumer is off.
To parform keak chiecks: open cylimder valve by tuming the cylinder valve hand-wheal
counierclockwisa,

& WARNING: Do not ignite burners when leak checking.

Check for leaks by wetting the connections with the scap and water sclufion and
walching for bubbles. If bubbles form or if a bubble grows, there is a leak.

WWWJHEB ER.COM*



12 GAS INSTRUCTIONS

Check:

1)  Hose-to-manifold connection.

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

Log onto www.weber.com®,

2] Regulaiorio-cylinder connection

3]  The hose-to-regulator connection.
4]  Vahlos-to-manifold connections.

& WARNING: If there is a leak at connections (2), (3) or (4),
turn OFF the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Hepresentative in your area using the
contact information on our web site.

Log onto www.weber.com®.

When |laak checks are complata, turn gas supply OFF at the source and rinse
connections with water.

REFILLING THE LIQUID PROPANE CYLINDER

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

1)  Close cylinder valve [tum clockwise).

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

3)  Lift cylindar off.

To fill, take the LP cylindar io a gas propana dealer, or ook up “gas-propane” in the
phone bock for other sources of LP gas.

& WARBNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,
who fills the cylinder by weight. IMPROPER FILLING IS
DANGEROUS.

& CAUTION: Place dust cap on cylinder valve outlet whenever
the cylinder is not in use. Only install the type of dust cap
on the cylinder valve outlet that is provided with the cylinder
valve. Other types of caps or plugs may result in leakage of
propane.

*The grill Musirated may have
glight differences than the
model purchased.
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GAS INSTRUCTIONS 13

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

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

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

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

. Tofill, take the LP cylinder to a gas propane dealer, or lock up “gas-propane” in
the phone book for other sources of LP gas.

& WARNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,
who fills the tank by weight. IMPROPER FILLING IS
DANGEROUS.

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

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

. Mever stora or tansport the LP cylinder whara tomperaiures can reach 125° F
(too hot fo hold by hand - for example: do nof lesve the LP cylinder in a caron a
hiot day).

Nowa: A refill wiil fast abowt 18-20 hours of cooking time at normal use. The fuel scale

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

o i out before you rafill.

. Treat “emply” LP cylinders with the same care as when full. Even when the LP
tank iz empty of liquid there still may be gas pressure in the cylinder. Always
close the cylinder valve before disconnecting.

& CAUTION: Place dust cap on cylinder valve outlet whenever
the cylinder is not in use. Only install the type of dust cap
on the cylinder valve outlet that is provided with the cylinder
valve. Other types of caps or plugs may result in leakage of
propane.

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

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

Liquid Propane (LP) Cylinder(s)

. The joint whaera the hosa connacts to the LP cylindar must ba leak tested each
time the LP cylindar is reconnacied. For exampla, test each time the LP cylindar is
refilled.

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

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

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

LIQUID PROPANE CYLINDER REQUIREMENTS

* Chieck io be sure cylinders have a D.O_T. cerification (1), and date fested (2] is
within fiva years. Your LP gas supplier can do this for vou.

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

* The LP cylinder must be a 20-1b. size approximately (18% inches high, 12%
inchas in diametar).

* The cylinder musi be constructed and marked in accordance with the
Specifications for LP - Gas Cylinders of the U.5. Department of Transportation
(D.0.T.) or the Mational Standard of Canada, CAN/CSA-B339, Cylinders,
Spheres and Tubes or Transportation of Dangerous Goods; and Commission, as
applicabla.

IN CANADA
LIQUID PROPANE CYLINDER REQUIREMENTS

Noto: Your retailer can halp you maich a replacement tank mo yowr barbecura.

* Thie LP cylindar musi ba construcied and marked in accordance with the
spacifications for LP gas cylinders, T.C.

DOT 4BA240

[

OPERATING INSTRUCTIONS

LIGHTING

Summary fghting instructions &g inside the laft hand cabinet door

& DANGER

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

CROSSOVER® IGNITION SYSTEM

Note: The Crossover Ignition Systom ignitas BURNER 1 with a spark from the igniter
aloctrode ingide the Gas Catcher™ ignition chamber You generate tho energy for the
spark by pushing the electronic ignition buton. You will hear # sparking.

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

MAIN BURNER LIGHTING

1) Open tha §id.
2} Maksa sure all burner confrol knobs are turned OFF. {Push coninol knob down and
turn clockwise o ensure that it is in the OFF position. )

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

& DANGER

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

a small amount of gas is still flowing to the burners. After
turning OFF the cylinder valve, wait at least 5 minutes for the
gas to clear before attempting to light the barbecue. Failure to

do so may result in an explosive flame-up, which can cause
serious bodily injury or death.

31 Turn the cylindar on by slowly turning the cylinder valve countarclockwisa,

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

4]  Push BUBMNER 1 coninol knob down and fum fo STARTHI.

5)  Push and hold the elacironic ignition button. You will hear it sparking.

6] Chack that the bumer is lit by looking through the matchlight hole on the front of
the cooking box. You should see a flame.

& WARNING: If the burner does not light in five (5) seconds,
turn the Burner 1 control knob to OFF and wait 5 minutes

to let the gas clear before you try again or try to light with a
match.

71 After BUBNER 1 iz lit you can turn on BUBMER 2 {and EURMER 3).
Note - Ahways light BURNER 1 first. The other burners ignite from BURNER 1.

TO EXTINGUISH

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

MAIN BURNER MANUAL LIGHTING

MAIN BURNER LIGHTING
ELECTROMIC

__[E IGHITER

/ O () t@

*Tha grill illustrated may have
glight differences than the
miodal purchasad.

& DANGER

Failure to open the lid while igniting the barbecue’s burers, 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.

MAIN EURNER MANUAL LIGHTING

1)  Open the lid.
2)  Make sure all bumer control knobs are turned OFF {Push each knob down and
furn clockwise to ensura they are in the “0OFF” position.)

& 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, turn OFF the LP tank valve and bumer control
knobs. Start over.

*The grill ilustrated may have
slight differences than the
model purchased.
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& 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
flame-up, which can cause serious bodily injury or death.

MAIN EURNER MANUAL LIGHTING

a)  Turn the cylinder on by turning the cylinder valve counterclockwise.
4} Inseri match holder with it match into the matchlight hole in the froni of the

cooking bo.

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

when lighting the barbecue.

§)  Push BURNER 1 controd knob down and tum to START/HL
6) Chack thai the bumer is it by looking through tha matchlight hole om the front of

the cooking box. You should see a flame.

& WARNING: If the burner does not light in five seconds, turn
the Burner 1 control knob to OFF and wait 5 minutes to let

the gas clear before you try again.

71  After BURNER 1 iz lit you can turmn on BURNER 2 (and BURNER 2).
Note - Always light BUBMNER 1 first. The other bumners igmite from BURMER 1.

TO EXTINGUISH

Push down and turn each bumer control knob clockwisa to the OFF posifion. Turn gas

supply OFF at the sounce.

PROBLEM

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

TROUBLESHOOTING
CHECK

CURE

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

Inspect SpidarTnsact Scroeens for possible obstructions.
{Blockage of holes.)

Claan SpiderInsect Screans. (See Section Annual
Maintenanca™)

SYIMOHOmE:

Burnars do not light. -or- Burners have a small
flickaring flame in the “HI" position. -or-
Barbecue temperatura only reaches 250" to 300
im the “HI" position.

The excass flow safely device, which is part of the
barbecue to cylinder connecticn, may have activatad.

To rasat the excass flow safety device turn all bumer control
krobs and the cylinder valve off. Disconnect the regulator
from the cylinder. Turm burner control kmobs 1o “HIT Wait at
least 1 minute. Tum burmer control knobs io "OFF. Reconnact
tha regulaior to the cylindar. Turn cylindar walve on showly.
Refar to “Lighting Instructions?

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

Iz LP fual low or empty?

Refill LP cylinder.

|5 fuel hose bent or kinkad?

Straighten fual hosa.

Does Burner 1 light with a match?

If you can light Burnar 1 with a maich, then check the
Crossover® ignition sysiom.

Experiencing flare-ups:

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

Are you preheating barbecue in the prescribed manner?

Al burners on HI for 10 1o 15 minutes for praheating.

Ara thie cooking grates and Flavorizer® bars hieavily
coated with burned-on greasa?

Claan thoroughly. (See Saction “Cleaning”)

|z the bottom tray “dirty” and not allowing grease io flow
inkx catch pan?

Clean boftom tray.

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

Ara burners clean?

Claan burners. (Soe Section "Maintenance’)

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

The lid is porcelain enamel or stainless steel, not paint.
It camnot “peal’ What you are seeing is baked on grease
ihat has turned to carbon and is flaking off.

THIS IS NOT A DEFECT.

Claan thomughby. (See Saction “Cleaning?)

Cabinet doors are not aligned.

Check the adjustment pin on the bottom of each door.

Loosen adjustmant nut's. Slide door's uniil aligned. Tighten
.

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

gite. Log onto www. weber.com®.
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16 MAINTENANCE

WEBER® SPIDER/INSECT SCREENS

Your Waber® gas barbacue, as weall as any outdoor gas appliance, is a target for spidars
and other insects. They can nast in the wenturi saction {1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas to flow back out of the combustion
gir opaning. This could resultin a fire in and around the combustion air opanings, undear
tha control panel, causing senous damage to your barbecue.

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

opanings.

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

1)  Thae smaell of gas im conjunction with the bumer liames appearing yellow and lazy.
2] Barbecue does not reach iemperatura.

3] Barbecuo heais umevanly.

4]  One or more of the bumers do nof ignite.

& DANGER

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

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spiderinsact screens, ramove the conirol panel. if there is dust or dift on
tha screens, remove the bumers for cleaning the screens.
EBrush the Spider/insact screoans lighily with a soft bristle brush {i.e. an old ioothbrush).

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

Lightly tap the bumer to get debris and dirf out of the bumer tube. Once tha Spider/
Insect screens and bumiers are clean replace the bumers.

If the Spidaninsact screen bacomes damaged or cannot be cleaned, pleass contact the
Customer Service Represantative in your area using the contact information on our web
site. Log onto www weber.com®,

BURNER FLAME PATTERN

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

1]  Bumertubs

2] Tips occasionally flicker vellow

3) Light blue

4] Dark bluz

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

W.WEBEH CoM*
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MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.
Romiowve the manifold (Sea “Replacing Main BumarsT). T
Look inside aach bumer with a flashlight. ;
Claan the inside of the bumers with a wire [a straighienad-out coat hanger will work).
Chack and clean tha air shutter opening at the ends of the bumers. Chaeck and claan
the valve orifices at the base of the vailves. Use a Sieal bristle brush to clean ouiside of
bumers. This is to make sura all the bumer ports are fully opan.

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

REPLACING MAIN BURNERS

1) Your Weber® gas barbecue must be OFF and cool.
20  Turn gas OFF at source.
3l Toremove condrol panel:

(a) Take off the burner control kniobs.

(b} Remove screw and washer from back of control panel with a Phillips
scrowdriver.

(e} Remove machine screw from kower left side of control panel with a Phillips
scrowdrivar.

(d} Ti#t the back edge of the coninol panel up. Carefully [i#t control panel up and
away from frame.

(8) Disconnact the igniter wires from the ignition modula.

(f} Replace control panel when Leak Check is complefed.

W\H‘HEB ER.COM*
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4]  Remove the two nuts (a) that heold the manifold support bracket to the cooking box.
Allow the manifold support bracket to pivot down away from the cockbox, releasing
the valve assembly from the bumers (b).

5] Slide the bumer assembly out from undear the guide screw and washar (&) in tha
comears of the cooking box.
6] Lift and twist the bumer assembly slightly, to separate the crossowar tube {b) from
the bumars. Homowe the burnars from the cooking box.
71 To reinstall the burmers, reversa 3) through 7).
& CAUTION: The burner openings (¢) must be positioned
properly over the valve orifices (d).
Check proper assambly bafore fastening maniiold 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 BURNER 1, light BURNER 1 with a

maich. i BURMNER 1 lights with a match, then chack the Electronic Ignition Systam.

. Chack that both of the ignition wires are attached at the ignifer module property.

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

REPLACE BATTERY IF NECESSARY
AAA alkaline battery only. Seo ilustration:

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

WWW.WEBER.COM®*
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