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

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.

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

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

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

A WARNING:

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

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

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

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

A WARNINGS

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

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

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.)

LIGUID 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.

WW.WEBEH CoM*



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

Webser-Stephaen Products Co., (Weber) medianta la presenie le garantiza al COMPRADDR ORIGINAL
de esta barbacoa de gas Weber® que & mesme estars libre de defecios en cuanto 8 matenales y
fabncacion a partir de la fecha de compra segn o siguienie;

Pieenn colodas de: nhuminic
Cubieria da acero inoedabla
Cubiartn porcelanizadn,

Camara pars msar

Tuboa da acen inowdabla

da los quamadares,

Pamias da coocion de

momo incadobla

Baras Flavorizer da

noen inowdnbla

Pasrmilas da ooooidn da Bamo
colado porcelenizada

Pasmillas da coocian poroeninnizndas
Baras Flavorizer porcelanizndas
Clumaadar infmmose dal

nsacor gisaioria

Toadas la deemas partcs,

Z5.afios |2 afca para la pintum mickeyonda b decolbmcian)
Z=5-afios
5 afios
C-afios |2 afcs para la pintuen ackyando la decalracian]

10-afios

E-nfics sin pariomoon por fosgo u oxidooidn
E-nfios sin pariomoon por fusgn o oodocicn
S-afios =n peromoon por fuege u oxdacin
S e R X ot

2-afios
2-ahos

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®

entre los gue &2 inchuysn, pero sin Bmilecion, los dafios causados por insechos dentro de los tubos
quemadores, segun se deiala en este manual del propietanio.

Esta Garantia Limitada no cubre el detenoro o dafios a causa de condiciones de tismpo inclements
tades coma granizo, huracanes, tarremotos o bymados ni tampoco la decoloracion por exposicion a
sustancias quimicas béen ssa por contacto dirscio o por que las mismas conlenidas en la atmostera.

Mo existe ninguna otra garentia express que no sean las g2 acd indicadas y cualssquisr garantias
imgplicitas de comerciabikdad y aptitud de wso estan limitadas en duracion al tiempo de cobartura de
esia expresa Garantia Limitada por escrito. Algunas regiones no pemmiten limitacidn alguna en el
fismpo que una garantia empdicita pueda durer, por lo que esta limitacion pudisra no aplicane a usted.
Weber no 52 hace responsable de cualeaquier dafos especisles, indirecios o amargentes. Algunas
regicnes no permiten la exclusion o imitacson de dafos incidentales o emengentes, por ko que esta
limitazon o exclesion pudieran no apbceds a usied.

‘Weber no Bulodiza B persona o empresa akguna a asumir en su nombre ninguna obligacicn o
responsabilidad en relacion con la venta, instalacicn, uso, retire, dewsluciin o reemplazo de sus
equipas, ¥ nnguna &l represantacion ser@ vinculanie para Weber.

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

WEBER-STEPHEN PRODUCTS CO.

cuando =2 ensambla y opera de acuerdo a las instrucciones impresas que |e acomparian.

Weber pudiese requerr prusba razonable de la fecha de compra. POR LD TANTO, DEBERA
GUARDAR SU RECIBO O FACTURA DE VENTA

Esta garantia limitada esti Gmiteda a la reparacion o reemplazo de pisras que resultasen defectuosas
bajo uso y senvicso nomal y 1es cuales al examinarse indiquen. a plena safisfaccion de Weber, que
efectvaments son piezas defectucsas. Anbes de devolier cualquier parts, contacts &l Bepresantanta
de Atencion al Chenlte en su drea, cuya informacion de contacto la encontrara en nuestro sitio web. Si
Weber confirma &l defecto y aprueba &l reclamo, ésta slegid reparar o reemplazer tal pieza sin cargo
slguno. 5i usted tiens gue retornamos ks partes defectuosas, los gastos de transporte deben ser
prepagados. Weber retomara las partee al comprador con transporte © franqueo prepagado.

Esta Garantia Limitada no cubre ninguna falla o problema de operacson a causa de accidentss,

ghu=o, mal uso, akeracsdn, u=o en aplicacionss indebidas, vendaksmo, instelacion inapropieda o
manienimisnto o senicio inaprop@ades, o porno levar 8 caba al mantenimienio nommal w nutinaro,

Websr-Stephen Products Co. (Weber) garantit par le présent document & TACHETEUR DOORKGINE de
ce grll & gaz Weber® gue celuici ne comportera sucun défaut de piaca ni de main d'oeuvre 3 compler

Customer Service Canfar
1880 Roselle Road, Suite 308
Schaumburg, IL 60185

UsA

Para partes da repuasio llame a:
1-800-446-1071
whww. weber.com®

Para compras hechas en México
WEBER-STEPHEMN PRODUCTS 5.4. de C.W.
Marcella Mo. 338,

Colonia Americana

44160 México, CP.

México

Para partes de repuesto llame a:

(52) (33) 36150735

www.weber.com®

defaut @ entretien nomal &t régulier, y compris mais pas seulement ks dommagss provoques par des
mzecies a linkérisur des tubes du brilewr, b=l gue décnt dans k= présent mode d'emploi.

de la date d achat comme =it -

Foma d nlumenium 5 ores (2 ons pour lepsintura @ l'sncepSon da jouta decolomticon]
Stnuclure Gn ooor inc 25 arm
Sinoture emailia 5 o

Cumva, 10 ares (2 ana pour by painturs i N'sxception da louts decolamticn)
Tubses du brilaur en aoier incxcydakbla. 10 anes

Grilles dic: ouisson on poer inowydablo
Barres Flaverizar en noer incocydabla
Grilss da ousson en fonla far smailaa

5 e s tow provoque par fn rouilia ou par une bribluns

S e s bnou provogque par la rouilia ou par une bnilure

5 s s o provogque par fn rouilia ou par une briluns

Grikas da cuisson smaillcon 3 e s trow provoque par fa rouilia ou par ene briluns

Bamras Fovorizer smaidices, 2 are s rou provogue par la rovilia ou par une brilure
Brisur de la missoins & infrrouga. 2 are
Toosias las outres pisces. 2 ars

& condition qu'il ait 16 assemblé et uli=s condormement aux instructions Emprmeas qui
l'accompagnent.

Weber paut ewger une preuve raisannable de votre date d'schat. VWOUS DEVRIEZ DONC
COMWSERVEH WOTHE TICKET DE CAISSE OU WOTHE FACTURE.

La présente Garanbs Bmites est Bmités a |a réparation ou au remplacement des pieces qui s’awanant
defectueuses dans e cadre dune utilization nommels st d'un entreien normal st dont Fexamen indigue,
a |a satistaction de Weber, quislles sont délectususes. Avant de retoumer toute piece, veuilaz
entrer en contact avec le Aeprésentant du Service clisntsle le plus proche grace sux coordonnsss

& wotre disposition sur notre site Intemet. 5 Weber confirme be defaut e approuve la demands,

Weber choizira de remplacer ces pigces sans frais. 51 vous ast demandé de reioumer les pisces
defectueuses, bes frais de transport devrond Etre prépayes. Weber retoumnere les pigces & Facheteur,
franco de por.

La présente Garants Britée ne couvre pas touts defaillance ou difficulté d'utilisation provegués par un
gccident, une ulilisation abusive, une mawvaise dtilisation, une altération, une mauvese epplication, un
gcte de vandssme, une installation incorrects ou wne maintenance ou wn entretien incorrscts, ou le

W"HW.W EBER.COM*

Toute deterioration ou fout dommages résultant d= conditions metéomlogaques graves comme de la
gréle, des ouragans, des s8ismes ou des lomades. toute décoloration résultant @ uns exposstion & des

agents chamegues directement ou dans 'atmosphérs, n'est pas couwverte dans le cadre de la présents
Garants Brités.

Il mexiste aucune sutre garantie expresse hommis celles sxpossas dans ke présant document st toute
garents de commercisization =i de bon Stat induite esl Bmilés en durée & |la pénode de couverturs de
la présante Garantie limitse achte expresse. Certaines régions n'autorisent pas de imitation de durés
de la garentis mduite ; il est donc posibée que cetie limitation ne 2applique pas & wous

Weber ne peut &lre tenu pour responsable de out dommage particulier, indwit ou e produgsant par
woie de conssquence. Cerfaines régions n'autonsent pas ['exciusion ou |a limitaton des dommages
mndirecis ou se produisant par voie de conséguence ; il est donc possible que cette imitation ou
sxchison ne gappligus pas 4 vous,

Weber m'autonse aucune personne ou sociEkd 3 présumer en son nom de toute autre obligation

ou responaehilite en ralation aves la vente. linstallation. utilisation, 2 retrait. e retowr ou ks
remplecement de ses Squipsments ; et aucune de ces représentations ne bs Weber.

La présente Garantie s'apphgue uniguement aux produits vendus au deétail.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelaz le :

1-800-265-2150
wwwi . weber.com®
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EXPLODED VIEW E/EP 210
VISION ECLATEE, DIAGRAMA DE DESPIECE

Spirit_210_NG_U5_09
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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’assemblage du boitier

Thermometer
Termometro
Thermomeatre

Thermometer Bezel
Moldura decorativa del termometro

Cadran de thermometre

Shroud
Cubierta
Boitier

Handle
Asa
Foignee

Warming Rack
Hejlla de calentamiento

Grille rechaud

Left Side Table
Mesa lateral izguierda
Tablette laterale gauche

Cooking Grates
Parrillas de coccion

Gnlles de cuisson

Crossover® Tube
Tubao 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

Support de cadre arriere

Front Frame Support
Soporte delantero del bastidor
Support de cadre avant

Left Trim Piece
Pieza de adorno izguierda

Elément de décoration gauche

Catch Pan Holder
Soporte del plato recolector

Support de bac d'egouttage

Disposable Drip Pan
Bandeja de goteo desschable
Support de lechetfrite

Catch Pan
Plato recolector

Lechefrite jetable

18.

19.

20.

21

23.

24.

25.

26.

27

28.

29.

30.

3L

d2.

33.

34.

Front Panel 35.

Panel frontal
Panneau avant

Left Door 36.

Puerta izquierda
Porte arrigre

Right Door ar.

Puerta derecha
Porte droite

Door Handle 38.

Asa de la puerta
Poignée de porte

Control Knob
Perilla de control
Bouton de commande

Igniter Button
Boton de encendido

Bouton d'allumage

Igniter Module
Madulo de encendido

Module d'allumeur

Right Side Table
Mesa lateral derecha

Tablett= laterale droste

Flavorizer® Bar
Barra Flavorizer®

Barre Flavorizer®

Rear Burner Tube
Tubo guemador posterior
Tuyau de brileur arrigre

Front Burner Tube
Tubo guemador frontal

Tuyau de brileur avant

Back Panel
Panel trasero

Panneau arrere

Manifold
Multiple
Collecteur

Right Frame Panel
Panel derecho del bastidor

Panneau de cadre droit

Hose
Manguera

Tuyau

Drip Tray
Bandeja de goteo
Bac d'egouttage

Right Trim Piece
Pieza de adomo derecha

Element de décoration droit

Matchstick Holder
Portacerillos
Porte-allumette

Caster
Rueda giratoria
Houletts

Bottom Panel
Pan=l inferior

Panneau inférieur

Locking Caster
Rueda giratoria con bloqueo
Houletie a frein

'||l|"||ll"||ll'.'||ll' EBER.COM*



EXPLODED VIEW E/EP 310
VISION ECLATEE, DIAGRAMA DE DESPIECE

Spirit_310_NG_US5_09
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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
Accesornios de la cubierta
Kit d'assemblage du boitier

Thermometer

Termametro
Thermomeatre

Thermometer Bezel
Moldura decorativa del termometro
Cadran de thermoméatre

Shroud
Cubierta
Boitier

Handle

Asa
Poignee

Warming Rack
Hejilla de calentamiento
Grille réechaud

Left Side Table
Mesa lateral izquierda
Table latérale gauche

Cooking Grates

Parrillas de coccion
Grilles de cuisson

Crossover® Tube

Tubo Crossover®
Tube Crossowver®

Cookbox
Caja de coccion
Cuve

Left Frame Panel

Panel izquierdo del bastidor
Panneau avant

Rear Frame Support
Soporte posterior del bastidor
Support de cadre avant

Front Frame Support
Soporte delantero del bastidor
Support de cadre amére

Left Trim Piece

Pieza de adorno izguierda
Eléement de décoration gauche

Catch Pan Holder
Soporte del plato recolector
Support de lechefrite

Disposable Drip Pan

Bandeja de goteo desechable
Lachefrite jetable

Catch Pan
Plato recolector
Lachefrite

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
Poignée de porte

Control Knob

Perilla de control
Bouton de commande

Igniter Button
Boton de encendido
Bouton d'allumage

Igniter Module
Madulo de encendido
Maodule

Right Side Table

Meza lateral derecha
Tablette latérale droit

Flavorizer® Bar
Barra Flavornzer®

Barre de vapornsation Flavorizer®

Rear Burner Tube
Tubo guemador posterior
Tuyau du braleur armriere

Middle Bumer Tube

Tubo guemador del medio
Tuyau du braleur central

Front Burner Tube
Tubo quemador frontal
Tuyau du braleur central avant

Back Panel
Panesl trasero
Pann=au arriere

Manifald
Multiple
Collecteur

Right Frame Panel
Panel derecho del bastidor
Panneau de cadre avant

Hose

Manguera
Tuyau

Drip Tray
Bandeja de goteo
Bac d'égouttage

a5.

J6.

a7

38.

39.

Right Trim Piece
Pieza de adomno derecha
Element de décoration droit

Matchstick Holder

Portacerillos
Porte-allumette

Caster

Hueda giratoria
Houletts

Bottom Panel
Panesl inferior
Panneau inferieur

Locking Caster

Rueda giratonia con bloqueo
Houlette a frein

wwwm EBER.COM*



8 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 to
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 miove.

The natural gas supply is easy o use and gives you more cooking control than charcoal

fual

. These insiructions will give you the minimum requirements for assembling your
Weber® gas barbecue. Please read the instructions carefully before using your
Weber® gas barbecue. Improper assembly can be dangamus.

. Mot for use by children.

. If there are local codes that apply io portable gas grills, you will have to conform o
them. Installation must conform with local codes or, in the absence of local codes,
with aithar the National Fusl Gas Code, ANS] Z223.1/MNFPA 54, Naifural Gas and
Propang Installafion Code, C3A B148.1, or Propanea Storage and Handling Coda,
B140.2, or the Standard for Recreaticnal Vehicles, ANSI A 119.2/NFPA 1182, and
C3A 2240 RV Series, Recreafional Vehicle Code, as applicable.

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

. Do not use with charcoal fuel.

. Check that the area under the control panel and the boftom tray are free 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 CANYS
CGA-B149.1 (Installation Code for Matural Gas Buming Appliances and Equipment).

STORAGE

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

. YWhan 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: “Maintanance’Annual
Maintananca™).

" Chack that the areas undar the control panal and the slhide out boftom tray are frea
from debris that might obstruct the flow of combustion or ventilation air,

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

OPERATING

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

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

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

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 Waber® gas barbecua when the gas supply is being tested at high
pressuras. This appliance and its individual shutoff valve must ba disconnectad
from the gas supply piping system during any pressure testing of that system at
fest pressures in excess of 1/2 psig (3.5 kPa).

. Turn off your Weber® gas barbecue when the gas supply is being tostod at low
pressuras. This appliance must be isolated from the gas supply piping system by
closing its individual manual shutoff vale during any pressure tesfing of the gas
supply piping systam 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 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.
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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

INSTALL GAS SUPPLY
GENERAL SPECIFICATIONS FOR PIPING

Note: Contact your local municipality for building codes regulating outdoor

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

the latest edition of the Mational Fuel Gas Code: ANSI Z 223 1/NFPA 54, or CAN/
CGEA-B149.1, Malural Gas and Propane Installation Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL

Some of the following are general requirements takan from the latest edition of the
Maticnal Fuel Gas Code: ANS] Z 223.1/MFPA 54, or CAN/CGA-B149.1, Matural Gas and
Propane Installation Code for complele specifications.

. This barbecus is designed io operate at 7 inches of waler column pressure L2526
).

. A manual shut-off valve must be installed culdoors, immediately ahead of the
quick disconnact.

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

. The quick dizconneact connects to a 35 inch NPT thread from the gas source. The
quick disconneact fitting is a hand-oparated device thal automatically shuts off the
fiow of gas from the source when the barbecue is disconnecied.

. The quick dizconnect fifing can be installed horizontally, or pointing downward,
Installing the fitting with the cpen end poinfing upward can result in collaciing
watar and debris.

. The dust covers (supplied plastic plugs) help keep the cpen ends of the quick
dizconnect fiting clean while disconnected.

. Pipe compound should be used which is resistant to the acfion of natural gas
when connections are made.

. The outdoor connactor must be firmly atached io rigid, parmanent construction.

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

GAS LINE PIPING

. If the length of tha line required does not excesd 50 fest, use a 5/8" 0.0 tube. One
size larger should ba used for lengths greater than 50 faet

. Gas piping may be copper tubing, type K or L; polyethwlene plastic fubse, with a
minimum wall thickness of .062 inch; or slandand weight {schedule 40) steal or
wrought inon pipa.

. Copper lubing must be tin-lined if the gas containg more than 0.2 grams of
hydrogen sulfide par 100 cubic foat of gas.

* Plasfic tubing is suitable only for cutdoor, underground uss.

. Gas piping in contact with earth, or amy othar material which may cormode the
piping, must be profected against cormosion in an approved mannear.

. Urdarground piping must kave a minimwm of 18° cover.

TEST CONNECTIONS

All connections and joints must be thoroughly testad for leaks in accordance with local
codes and all lisied procedures in the latest edition of the Mational Fusl Gas Code: ANS]
Z 223 1/NFPA 54, or CAN/CGA-B149.1

A DANGER

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

to property.

Gas supply

Inside wall

" Outside wal __

Shut off

This is a typical installation
of a Weber® natural gas =4
barbecue. Local codes may b
require different
installations.

Cluick

=

Do Mol L5
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10 GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill iz factory built fo operate using natural gas onby. Never attempt to
operata your grill on gases other than the type specified on the grill rating platas.

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

For safety and design reascns, the comearsion of a Weber® grill from operafion using
HNatural gas to operation using LP gas requires the change out of the antire gas supply
systam of the grill. If this becomes necassary, sea your dealer for additional information.

WHAT IS NATURAL GAS?

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

PORTABLE INSTALLATION

Weabar® recommends moving the gril at least two (2) foet from the gas supply and
any combustible surfaces. Afier the gas supply has bean run and chacked for leaks in
accordance o the assembly instructions, you are ready to grll. To connect the hose
fo the gas supply, pull back the outer fitting, inseri the hose fiting 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 "0FF position, but you should check fo be sura that thay are
furned off. Chack by pushing in and tuming clockwise. If they do not turn, they are of.
Proceed o the next step. If they do turm continue turning them clockwise until thay siop,
then they are off. Proceed o the naxt siep.

REMOVE CONTROL KNOBS & CONTROL PANEL FOR LEAK
TESTING

You will moed: Phitips scrowdriver

1)  Take off tha burmer control knobs.

2) Remove screw and washer from back of condrol panel with a Phillips screwdrivar.

3) Remove machine screw from lower lefi and right side of control panel with a
Phillips scrowdriver.

4}  Tilt the back adge of the control panel up. Carefully lift conimol pansal up and away
from frame.

5)  Disconnect the igniter wires from the ignition modula.

&) Replace conirol panel when Leak Chack is completad.

Swivel Connaction

Install covers whan hose is disconnected

Shut Off Valwe

Coat this pipe nipphe with gas resistant pipe dope

Socket

Mala Connection

Socket

Slaove

Push Slecve Back

Plug

Push plug uniil sleeve snaps forward locking plug in socket.
(This tums on gas automatically.)
When properly assambled the plug cannot be remowved without pushing
the sloeve back.
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GAS INSTRUCTIONS 1

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has been aftached during tha manuafacturing process. We

do recommeand that the hose fo gas manifold connmection be leak fested, following {1 ] o
guidelines in this Owner's Guide, prior o barbacua operafion. Q — p—__y—y II ,._ :
CHECK FOR GAS LEAKS . ”
i III|II'- '-. r :
A DANGER A\ )
k|
Do not use an open flame to check for gas leaks. Be sure | e
there are no sparks or open flames in the area while you &:E

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.

Nowa: Al factory-made connections have been thoroughly checked for gas leaks. The
burmears have boen flame-tasted. As 3 safety precaution however, you should racheck
all firtings for laaks baforo using your Weber* gas barbecusa. Shipping and handling
may loosen or damage & gas fining.

& 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 side bumer is off (See LEAK CHECK PREPARATION). Remove valve
control knob and screws. Remove porcelain fop.

To perform leak checks: Slide back the collar of the quick disconnect {1). Push male
fitting of the hose into the quick disconnect, and maintain pressure. Slide the collar
closed (2). If it does not engage or lock, repeat procedure. Gas will not flow unless the
quick disconneact is propery engaged.

Tum on gas supply.

Chack for leaks by wetling the connactions with the soap and water solution and
watching for bubbles. if bubbles form or if a bubble grows, there is a leak.

Nota: Since some leak test solutions, including soap and water, may be slighty
corrosive, all connections should be rinsed with water after checking for leaks.

& WARNING: Do not ignite burners when leak checking.

210/310

CHECK:

1)  Hose to manifiold connection.

A& 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}  Hose to quick disconnect connection.
3)  Vakes io manifold connection.

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

Log onto www.weber.com®.

When leak checks are complete, turn gas supply OFF at the scurce and rinse
conneciions with watar.

"The grill illustrated may have
slight differences than the
model purchasead.
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12 OPERATING INSTRUCTIONS

LIGHTING

Summary Kghting instructions are inzide the laft hand cabinat 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

Noto: The Crossowver” igniion Syseam ignites BURNER 1 with a spark fram dhe igritar
gloctrode inside the Gas Catcher™ ignition chambar You genarats the energy for e
spark by pushing the electromic ignition bufon. You will hear & sparking.

& WABNING: 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®.

MAIN BURNER LIGHTING

1} Open the lid.

2}  Make sure all burner conirel knobs are turned OFF (Push conirol knob down and
turn clockwise fo ensure that it is in the OFF pesition.)

3l Tum 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 BURNER 1 control knob down and tum to START/HL.

50  Push and hold the electronic ignition buiton. You will hear it sparking.

6]  Chack that the burmer is It 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 BURNER 1 is lit you can turn on BURNER 2 (and BURNER 3).
Note - Always light BURNER 1 first. The other burners ignite from BURNER 1.

TO EXTINGUISH

Push down and turn aach burmer control knob clockwise to the OFF position. Turn gas
supply OFF at the sourca.

MAIN BURNER LIGHTING
-[E] BGNITER

OB ;@E

*The grill illustrated may have
slight differences than the
madel purchased.
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MAIN BURNER MANUAL LIGHTING

OPERATING INSTRUCTIONS

13

& 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.

MAIN BEURNER MANUAL LIGHTING

1) Open the lid.

2)  Make sure all burner confrol knobs are turned OFF. (Push each knob down and
turn clockwise fo ensure thay are in the OFF position.)

3)  Turn the gas supply vale on.

4)  Imser match holder with lit match into ihe matchlight hola in the front of the

cooking bon.

& 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) Cheack that the bumer is it by locking through the matchlight hole om the front of

the cooking box. You should see a flame.

A 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.

7)  After BURMER 1 is lit you can turn on BURMER 2 (and BURMER 3).
MNote - Always light BUBMER 1 first. The other bumers igmite from BUBMER 1.

TO EXTINGUISH

Push down and turn each burmer control knob clockwisa to the OFF position. Turn gas

supply OFF at the source.

PROBLEM

model purchased.

*The grill illustrated may have
glight differences than the

TROUBLESHOOTING
CHECK

CURE

Burners burn with a yellow or orange flame, in
conjunction with the smell of gas.

Inspact Spidar / Insect Screans for possible obstructions.

(Blockage of holas.)

Clean Spider / Insect Screans. (Sae Saction BAnnual
Maintanance’)

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

Iz fual hose bent or kinked?

Siraighten fuel hossa.

Doas the burnar light with a match?

I wou can fight Burmer 1 with a match, than check tha
Crossovar® igniticn sysiam.

Experiancing flare-ups:

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

Ara you preheafing barbecue in the prescribed manner?

All burnars om “HI™ for 10 to 15 minutes for prehaating.

Ara the cooking grates and Flavorizer® bars heavily
coated with bumad-on grease?

Clean thomoughly. (See Section “Cleaning’)

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

Clean boftom tray.

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

Ara burniers clean?

Clean burnars. (Sea Saction “Maintenanca’}

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

The lid is porcelain enameal or stainless steal, not paint.
It cannot “peal” What you are seaing is baked on grease
that has tumed fo carbon and is faking ofi.

THIS IS NOT A DEFECT.

Clean thoroughly. (See Section "Cleaning?)

Cabinet doors are not aligned.

Check the adjustment pin on the boltom of sach door.

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

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

site. Log onfo wew. weber.com®.
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14 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 scroens, ramove the conirol panel. if there is dust or dift on
tha screens, remove the burmners for cleaning the screens.
Erush the Spider/insact screans lighily with a soft bristle brush (i.e. an old ioothbrush).

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

Lightly tap the bumer to get debris and dirf out of the bumer tube. Once tha Spider’
Insact screens and bumers are clean replace the bumars.

If the Spiderinsact scroen bacomes damaged or cannot be cleaned, pleasa contact the
Customer Service Hepresantative in your area using the contact information on our wab
gita. Log onto wiw . wobar.comr®.

BURNER FLAME PATTERN

The Weber® gas barbecue burmers have been factory sel for the comeact air and gas
mixture. Tha correct flame pattern is shown.

1)  Bumer tube

2] Tips occasionally flicker vallow

3) Light blue

4]  Dark blus

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

W.WEBEH CoM*



MAINTENANCE 15

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Romiowve the manifold (Sea “Replacing Main BumarsT).

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 barbacue must be OFF and cool.
2} Turn gas OFF at source.
3} Toremove confrol paneal:

(a) Take off the bumer control knobs.

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

{c} Tilt the back edge of the conirol panal up. Push in on the front edge o eloaso
locking tabs.

(d}) Disconnect the igniter wires from the ignifion module.

(e} Carefully pull conirol panal away from frame.

W\H‘HEB ER.COM*



16 MAINTENANCE

4]  Bemove the two threaded 716" hex screws (a) that hold the manifold support
bracket to the cocking box. Pull the manifold and valve assembly towards you, at
the same time §iff the manifold assembly up to release the manifold brackets from
the frame assambly. (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 (c) must be positioned
properly over the valve orifices (d).

Check proper assemibly before fastaning manifold in place.

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

CROSSOVER® IGNITION SYSTEM OPERATIONS

If Tha Crossovar® [gnifion System fails to ignite the BURMER 1, light BURNER 1 with a

match. If BURKER 1 lights with & match, then chaeck the Electronic Ignition Systam.
Chack that both of thie ignition wires ara attached at the igniter module propearty.

. Chack that the ignition wire is attached at the ceramic igniter property.

" Chack that the ceramic ignitar assembly (A) is fully positionad into burner tubs 1
igniter channel (B).

" Chack that the ceramic igniter is properly positioned ovar the burmar holes on
BURNER 1.

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

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

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