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

2 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.

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

Websr-Stephen Products Co., (Weber) mediants la presenie le garantiza al COMPRADDR ORIGINAL
de e=ta barbacoa de gas Weber® que la misma estard libre de defecios en cuanto a matenales y
fabncacion a partir de 13 fecha de compra segdn ko siguisnis:

Piras colodes de oluminio
Cubierin do socns maosedabla,
Cubiorin porcelanizada,
Camara paes asar

Tubos do scenc inowdabla

da lces quamadores.

Parins do coocion da

noero incxadabla,

Barns Flavorzer da

moes incdobla

Farmilas da ooocidn da Fenmo
colado porcelenizada

Fasrillas da coocian poroerdonirndos,
Barns Flavonzer porcslnnndos,
Clumaador infomee del

asador girmlona

Todas la dermas parisa,

#5-nfios |2 afos poma i pindurn axcheyando la decolbrcian)
25 afios

ZS-afios

10-afios |2 afics para la pirdus aickeyands b decoloracian)
10-ahos

S-afios sn periomoon por foegn u oedacicn

S-afios sin parfomoon por foege u cxkncicn

S-afios sin perfomoon por foege u oxidncion
A-afixs sin pariomoon por foegn u oeidacicn
Z-afios sin perfomoon por foege u oxidacion

2-mhos
Z-afias

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®

enire los gue s2 inchuyen, peno sin Bmitecion, los danfes causados por insechos dentro de los tubos
quemedores, segin se deiela en esle manual del propistanio.

Esta Garantia Limiada no cubre el detenom o dafios a causa de condicionss de tiempo inclements
tedes como granize, huracanes, terremaotos o tomados ni lampoco la decoloracion por exposicion a
sustancias quimicas béen sea por contacio dirscio o por gue las mismas contensdas en la atmisfara.

Mo existe ninguna otra garentia exprese que no sean las les acd indicadas y cualesquier garantias
implicitas de comerciabiidad y eptitud de uso estan limitadas en duracion al tiempo de cobartura de
esie expresa Garantia Limitada por escrito. Algunes regiones no penmiten limitacian alguna en el
fiemmipo que una garantia Empdicita pueda durer, por lo que esta limitacisn pudisra no apcane a usted.
Weber no 52 hace responsable de cualesquier dafos especiales, indirecios o emergentss. Algunas
regicnes no permiten la exclusion o imitason de dafos incidentales o emengentes, por bo gue esta
fimitasin o exclusion pudieran no apbcas a usted.

‘Weber no auionza & persona o empresa akguna & asumir en su nombre ninguna obligacion o
responsablidad en relacion con la venta, instalecion, uso, retiro, devoluciin o reemplazo de sus
equipos, y ninguna tal represantacion seré vinculante pera Weber.

Esta Garantia aplica sofo a aquelics productos vendidos al por menor.

WEBER-STEPHEN PRODUCTS CO.

cuanda =2 enzambla y opers de acuerdo & las instrecciones impresss que |a acomparian.

Webser pudiese requenr prusba razonable de la fecha de compra. POR LD TANTO, DEBERA
GUARDAR S5U RECIBD O FACTURA DE VENTA

Esta garantia limitada esta Bmiteda a la reparason o reemplazo de peezas que resultasen defectuosas
bajo uso y senvicko normal y les cuales al examinarse indiquen, a plena satisfaccion de Weber, que
electvaments son piszas defectucses. Antss de devolver cualquier parte, contacts &l Represantanta
de Alencion al Chents en =u &rea, cuya informacicon de contacto la encontrara en nuestro sitio web, Si
Weber confirma el defiecio y aprueba &l reclama. ésta slegind reparar o reemplazer &l piezs sin cargo
ghguno. Si usted tiens gue retornamos kas partes defectuosas, los gastos de transporte deben ser
prepapados. Weber retomara las partes &l comprador con fransporte o franques prepagado.

Es=ta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidentes,
gbuso, mal uso, akeracion, uso en aplicacionsa indebidas, vandaksmo, mstalacion inapropiada o
manienimiento o sendcio inapropiEados, o por no levar a cebo el mantenimisnto nommal ¥ rutinania,

Weber-Stephen Products Co. (Weber) garanit par le présent document & TACHETEUR DDRIGINE de
ce grill & gazr Weber® que celui-ci ne compartara sucun défaut de pidca ni de main 0’ osuvrs 3 compler
da la date d'achat comme suit :

Customer Sarvice Center
1800 Rosalle Road, Suite 308

Para compras hechas en México
WEBER-STEPHEN PRODUCTS 5.A. de CW.
Marcella No. 338,

Fonte d alumEnium
Stnocture en aoor incxydablo,

25 arey |2 ana pour lkepsanture & l'sacepSion da loula decclombon)
25 o

Stnecture emailaa, 25 ans
Civa 10 e [2 ana pour by peintura o N'sscepSon da lowula daoolomticn)
Tubes du bridour en noer incocydabla 10 are

Grifless diz Dusson en oosr inouydabla
Beorres Flawortror en noer inoxydabla
Crillss da oasson en fonia far emailaa,

5 s s o provogque par fn rouilia ou par ene briluns:
5 e s o provoque par fa rouilia ou par une brilurs:
5 e =S o provoque par fa rovilia ou par une brilure

Grilas da cuisson Smadllcon. 3 e s o provoques par la rouilia ou par une briluns
Baras Haovorrer emaillces, £ ars sare tnon provogue par fa rouilia ou par une bilure
Bniur de la rissors @ infresouga, Z e

Tomncs los outres piscca. 2 ara

& condition qu'il ait 846 essemblé et utls=s conformement s instructions Emprimeas qui
laccompagnent.

Websr paut exiger une prauve raisornable de wotre date d'achat. WOUS DEVRIEZ DONC
CONSERVEH WOTHE TICKET DE CAISSE OU VOTHE FACTURE.

La présente Garenbes Bmitdée est Bmitée a |a réparation ou au remplacement des piéces qui & avanani
défectueuses dans le cadre dune utlisation nommele et d'un entretien normal &t dont Fexamen indique,
& la satisfaction de Weber, quislles sont délectususes. Avent de retoumer toute piece, veuilaz
enfirer en contact aves le Heprésentant du Service clientéle le plus proche grace sux coordonnsss

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

Webser choisira de remplacer ces pieces sans frais. 51 vous est demande de retoumer les pigces
defectueuses, bes frais de transport devront &tre prépayss. Weber retoumnere les pieces & Facheteur,
franco de port.

La présente Garents Britge ne couvrs pas touts delaillance ou difficulté d'utilisation provegués par un
gccident, une ulilisation abusive, une mauvaise utilisation, une altération, une mauwvesse epplication, un
gcte de vandaizme, une installation incormects ou une maintenance ou un entretien incorrscts, ou le

W"HW.W EBER.COM*

Schaumburg, IL 60195 Caolonia Americana

LISA 44160 México, C.P

Para partes de repuesto llame a: ko

1-800-446-1071 Para partes de repuesto llame a:

www.weber.com® (52) {33) 3615-0736
wwrw.weber.com®

defaut dentretien nomal st régulier, y compris mais pas seulement les dommagss provoqués par des
inzecies & intérisur des tubes du brllewr, b=l gue décnt dans k2 présent mods d'emplol.

Toute deténioration cu foul dommages résultant d= condifions metéomlogaques graves comme de la
gréle, des ouregans, des séismes ou des fomades, toute décoloration résultant @ une expostion a des
agents chamiques directement ou dans ['aimosphere, n'est pas couvene dans le cadre de la présanta
Garants Emités.

Il m'existe aucune suire garantie expressa homis celles exposses dans ke présent document st oute
garentis de commerncisisation ef de bon Stat induite est Bmeés en durée & |la pénode de couverturs de
fa présente Garantie limitse échte expresse. Ceraines régeons n'autorisent pas de imitation de dures
de la garantis mduite ; il est donc positée que cetie limitation ne &applique pas & wous

Weber ne peut &lre tenu pour responsabls de iout dommage particulier, nduit ou s produEsant par
wois de conssquence. Certaines réguons n'autonsent pas 'exciusion ou |z imitation des dommages
ndirects ou s& produisant par voie de conségquence ; il est donc possible que cette imitation ou
sxchrson ne gappligus pas a vous.

‘Weber n'autorise aucune personne ou sociabd @ présumer en son nom de toute autre obligation

ou responaabilits en relation avec la vente, installation. ['uilization, le ratrait. le retour ou ks
remplecement de ses Squipements ; & aucuns de ces représentations ne bs Weber.

La présenie arantie s'appique unsguement aux produits vendus au detail.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez la :

1-800-265-2150
www . weber.com®




EXPLODED VIEW E/EP 320
VISION ECLATEE, DIAGRAMA DE DESPIECE

Spirit_320_NG_US5_09

B W R =

o= N

10

11

12
13

14
15

16

17

18
19

20

21

22

23

WWW.WEBER.COM*



EXPLODED VIEW LIST E/EP 320 0

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

1.

12.

13.

14.

15.

16.

17

Shroud Hardware
Accesonos de la cublerta
Kit d'assemblage de boitier

Thermometer
Termometro
Thermomeétre

Thermometer Bezel
Moldura decorativa del termometro
Cadran de thermoméatre

Shroud
Cubierta
Boitier

Handle
Asa

Poignee

Warming Rack
Rejilla de calentamiento
Grille réchaud

Side Burner Table
Mesa del qguemador lateral
Tablette de brileur latéral

Side Burner Lid
Tapa del guemador lateral
Couwvercle brileur latéral

Cooking Grates
Parnllas de coccion
Grilles de cuisson

Side Burner
Quemador lateral
Bruleur lateral

Crossover Tube
Tubo Crossover

Tube Crossower

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 arrniere

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 lechefrite

18.

19.

20.

21

23.

24.

25.

26.

27

28.

29.

30.

3L

J2.

3d.

34.

Disposable Drip Pan
Bandeja de goteo desechable
Lechefrite j=table

Catch Pan
Plato recolector

Lechefrite

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 porie

Control Knob
Perilla de control
Bouton de commande

lgniter Button
Boton de encendido

Bouton d'allumage

lgniter Module
Madulo de encendida
Module d'allumeur

Right Side Table
Mes=a lateral derecha
Tablette laterale drod

Flavonzer® Bar
Barra Flavonzer®

Barre de vaporisation Flavorizer®

Rear Burner Tube
Tubo quemador posterior
Tuyau de brileur arriére

Middle Burner Tube
Tubo quemador del medio
Tuyau de brileur central

Front Burner Tube
Tubo quemador frontal

Tuyau de brileur avant

Back Panel
Panel trasero
Panneau armere

Manifold
Multiple
Collecteur

Right Frame Panel
Panel derecho del bastidor

Panneau de cadre droit

a5.

J6.

a7

38.

39.

41.

42.

Manifold Hose
Manguera del multiple
Tuyau de collecteur

Hose
Manguera
Tuyau

Drip Tray
Bandeja de goteo
Bac d'egouttage

Right Trim Piece
Pieza de adorno derecha
Elément de décoration droit

Matchstick Holder
Partacerillos
Porte-allumettes

Caster
Rueda giratoria
Houlette

Bottom Panel
Panel inferior
Panneau inférieur

Locking Caster
Rueda giratoria con blogueo
HRoulette a frein
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EXPLODED VIEW LIST E/EP 320 0
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GENERAL INSTRUCTIONS 7

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: ANS| Z 223 1/MFPA 54, or CAN/
CGA-B149.1, Natural Gas and Propane Installation Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL

Some of the following are general requireaments 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 Insiallation Code for compleie spacifications.

. This barbecus is designed io operate at 7 inches of waler column pressure [ 2526
pest).

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

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

* The gquick disconnect connects to a 3ig inch NPT thread from the gas source. Tha
guick disconnect fiting is a hand-operated device thal automatically shuts off the
flow of gas from the source whan the barbecue is disconnecied.

. The quick disconnect fifing can be installed horizonially, or pointing downward,
Insialling the fitting with the open end poinfing upward can result in colleciing
water and debris.

. The dust covers (supplied plastic plugs) help keep the cpen ends of the quick
disconnect fitting clean while disconnectad.

. Pipe compound should be used which is resistant to the action of nafural gas
whian connactions are made.

* The outdoor connactor must be firmly attachad fo rigid, permanent construciion.

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

GAS LINE PIPING

. If tha langth of tha line required does not excead 50 feat, use a 58" 0.0, tube. Dna
size largar should be used for lengths graater than 50 feet

. (zas piping may ba copper tubing, type K or L; polyetiwlene plastic uba, with a
minirmum wall thickmess of 062 inch; or standand weight (schedule 40) steal or
wrought imon pipe.

* Copper fubing must be tin-fined i the gas coniains more than 0.2 grams of
hydrogen sulfide par 100 cubic feat of gas.

» Plasfic tubimg is suitable only for outdoor, undarground usa.

. (zas piping in contact with earth, or any other matorial which may corrode tha
piping, must be protected against cormosion in an approved manner.

. Underground piping must have a minimum of 18° cover.

TEST CONNECTIONS

All connections and joinis must be thoroughly testad for leaks in accordance with local
codos and all listed proceduras in the katest edition of the National Fual Gas Code: ANS]
Z 223 1/NFPA 54, or CANCGA-B1490.1

& DANGER

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

to property.

Gas supply

Inside wall

Outside wall __

This is a typical installation
of a Weber® natural gas

barbecus, Local codas may
require different

installations.
-~ Locking shut off
Tl ) ! |||
Quick 3g" Pipe _“Mp' Pipe |
disconnect nipple |

nipple I

[T e () =D
™

Do Mat Use

WWWHEBEE.EDH'



8 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.

WWW.WEBER.COM*




GAS INSTRUCTIONS ?

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 —— — T II ,,_ -‘
CHECK FOR GAS LEAKS : I_
e -k
Y
& DANGER A.”U I"-,

Do not use an open flame to check for gas leaks. Be sure * / (2}_‘_

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.

Nova: All factory-made connections have been thoroughly checked for gas leaks. The
burmars have been flame-tasted. As a zafety precaution however, you should racheck
all fittings for laaks bafora using your Weber® gas barbecuea. Shipping and handling
may loosen or damage & gas fitimg.

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

You will need: a soap and water solution, and a rag or brush to apply it

Make sure side bumer is off (Sea LEAK CHECK PREPARATION). Hamove valve
control knob and screws. Hemove porcelain fop.

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

Tum on gas supply.

Chack for leaks by wediing the connactions with thie soap and water solution and
watching for bubbles. If bubbles form or if 3 bubble grows, there iz a leak.

Nota: Since soma leak test solutions, including soap and water, may be slightdy
caorrosive, all connactions should be rinsad with water after checking for leaks.

& WARNING: Do not ignite burners when leak checking.

*The grill ilustrated may have
glight differences than the
miodel purchasad.

CHECK:

1}  Hose to manifold connecticn.
2  Side burner hose to manifold connection and side burner hose io side burner gas
line 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®.

3) Hose to quick disconmect connaction.

4]  Vales io manifold connections.
5  Side burner hose o side burner connection, side burner valve fo orifice.

& WARNING: If there is a leak at connections (2), (3). (4) or (5),
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®.

¥han leak checks are completa, turn gas supply OFF at the source and ringa
conneciions with watar.

WWWJHEB ER.COM*



10 GAS 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 hid.

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

3}  Tumn 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 BURMER 1 control knob down and tum to START/HI.

5)  Push and hold the electronic ignition buthon. You will haar it sparking.

6) Cheack that the bumer is [t by locking through the matchlight hola on the front of
the cooking box. You should sea a flama.

& WARBNING: 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 BURMNER 1 iz lit you can turn on BURNER 2 (and BURMER 3).
Note - Always Iight BURNER 1 first The other burnars ignite from BURNER 1.

TO EXTINGUISH

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

MAIN BEURNER LIGHTING

ELECTROMNIC
IGKITER

1@°

*The grill illustrated may have .
glight differences than the 'm
maodel purchased.

W.WEHEH.GDH'



OPERATING INSTRUCTIONS 11

MAIN BURNER MANUAL LIGHTING
MAIN BURNER MANUAL LIGHTING

& DANGER

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

1)  Open the lid.

2}  Maks surg all burner confrol knobs are turnad OFF. (Push each knob down and
turn clockwise fo ensure thay ane in the OFF position. )

3)  Tum tha gas supply valve on.

4)  Inseri match holder with lit match into the matchlight hiole in the front of the
cooking b

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

5)  Push BURMNER 1 control knob down and turn fo START/HI.

6) Check that the burnar is it by booking through the matchiigit hole on the front of
the cooking box. You should see a flamea.

& WARNING: If the burmer 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 EURMNER 1 is it you can turn on BURNER 2 {and BURNER 3).
Note - Always Ight BURMER 1 first. The other burmers ignite from BEURMER 1.
"The grill illustrated may have

TO EXTINGUISH slight differences than the

modal purchasad.

Push down and turn each burmer control knob clockwise to the OFF posifion. Turn gas

supply OFF at the source.

LIGHTING THE SIDE BURNER
SIDE BURNER LIGHTING

& DANGER
Fai1ll.11re to open the lid while igniting the sir.*re burner, or not “The grill llustrated may have
waiting 5 minutes to allow the gas to clear if the side burner slight differences than the
does not light, may result in an explosive flame-up which can model purchased. |
cause serious bodily injury or death.

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

1) Open the side bumer lid.

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

clockwise fo ansura that it is in the "OFF position), tum all bumears not baing used
1o the “OFF positicn (push in and turm clockwise).
3) Tum the gas supphy valve on.

4)  Push down and fum the side bumer control vahve to "HI™.
51  Prass the igniter button several times =0 it clicks each tima.

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

W'ﬁ"h'.'b‘l' EBER.COM*



OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE SIDE BURNER

& DANGER

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

SIDE BURNER MANUAL LIGHTING

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

cause serious bodily injury or death.

1}  Open the side bumer fid.

2}  Check that the side bumear valve is tummed off (Push contrel kneb inand tum
clockwise to ensure that it is in the S0OFF position), turn all bumers not being used

to the *OFF position (push in and tum clockwisa).
3}  Tum the gas supply valve on.
4)  Putmatch in a maich holder and strike match

5)  Hold maich holder and it match by either side of the side bumer.
&)  Push down and tum the side bumner control valve to "HI™

& CAUTION: Side burner flame may be difficult to see on a

bright sunny day.

& WARNING: If the side burner does not light in five (5)

seconds:

a) Turn off the side burner control valve, main burners

and gas supply at source,

b) Wait 5 minutes to let the gas clear before you try

again.

PROBLEM

TROUBLESHOOTING
CHECK

CURE

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

Inspect Spider / Insact Screens for possible obstructions.

(Blockage of holes.)

Clean Spider / Ingact Screens. (See Section Annual
Maintenanca”)

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

Is fual hose bani or kinked?

Straighten fusl hose.

Doas the bumer fight with a match?

If you cam light Burner 1 with a match, then chack the
Crossover® ignition systam.

Experiencing flare-ups:

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

&re you preheating barbecue in the prescribed manner?

&l burmers on “HI™ for 10 ko 15 minutes for preheating.

Aro the cooking grates and Flavorizer® bars hoavily
coated with bumed-on grease?

Clean thoroughly. (See Saction “Cleaning”)

Iz the boftom tray “diry” and not allowing grease to flow
into catch pan?

Clean botiom fray.

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

Are burners clean?

Clean burmars. (Sea Saclion “Maintonanca’)

Ingide of lid appears to be “peeling.” (Resemblas
paint pealing.)

The lid is porcelain enamel or stainless sieel, not paint.
It canniod “peel” What you are saeing is baked on grease
that has tumed to carbon and is faking off.

THIS IS NOT A DEFECT.

Clean thoroughly. (Sea Saction “Claaning”)

Cabinet doors are nof aligned.

Chack the adjusiment pin on the botiom of each door

Loosan adjusiment nut's. Slide deor's undil aligned. Tightan
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 onto www.weber.com®,

m.HEHEH LoM*




PROBLEM

CHECK

SIDEBURNER TROUBLESHOOTING

Side Burner does not light.

I gas supply ofi?

Turn supply on.

Flame iz low in “HI” position

Is tha fuel hose bent or kinked?

Siraighten hose.

Push button ignition does not work.

Doaes burner light with a maich?

If match lights burner, check igniter [see balow).

gite. Log onto www. webar.com®.

SIDE BURNER MAINTENANCE
& WARNING: All gas controls and supply valves should be in

the “OFF" position.

Make sure black wire is connacted batwaen the ignitar and electrode.
Make sure white wire is connected betwean the igniter and grounding clip.

Zpark should be a white/blus color, niot yellow.

1) Igniter Wire
2 Ground wirg
3y Burnar

Side Burner Grate
Side Burner cap
Side Burner Ring & Head

Igniter Electroda

Control Knob

Igniter

A WARNING: The side burner orifice (4)
must be parallel to the side bumer tube
opening (5).

HHHHEHEH.'DDH'
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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 “—1—}
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 l
gir opaning. This could resultin a fire in and around the combustion air opanings, undear
tha control panel, causing senous damage to your barbecue. D | T

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 inspact the Spidar/insact scroens, ramove the conirol panal. if thers is dust or dit on
tha screens, remove the bumers for cleaning the screans.
Erush the Spider/insact screens 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 daebris and dirf out of the bumer tube. Once tha Spider’
Insact screens and bumers are clean replace the bumars.

if the Spideninsact scroen bacomes damaged or cannot be cloaned, pleasa contact the
Customer Service Hepresantative in your area using the contact information on our wab
gita. Log onto ww . wobar.comr®,

BURNER FLAME PATTERN

The Weber® gas barbecue bumers have been factory sel for the comeact air and gas
mixture. The comrect flame pattemn is shown.

1]  Bumertubs

2] Tips occasionally flicker yellow

3) Light blue

4]  Dark blus

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

W.WEBEH CoM*



MAINTENANCE 15

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.

WWHEB ER.COM*



16 MAINTENANCE

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

maich. If BURNER 1 lights with & match, then chack the Electronic Ignition Systam.

" Chack that both of the ignition wires are attached at the igniter module propearty.

" Chack that tha Electronic Ignition Button s working by listening and looking fior
sparks at BURNER 1

REPLACE BATTERY IF NECESSARY
AAA alkalina battary only. Sea lusration:

if the Electronic Ignition System still fails to light, contact the Customer Sarvice
Representative in your area using the contact information on our web siie. Log
onio weww. weber.com®,

WWW.WEBER.COM®*
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