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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.

& WARNINGS

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

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

After a period of storage, and/or nonuse, the Weber® gas barbecue should be checked for gas leaks and burner obstructions
before use. See instructions in this manual for correct procedures.

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.

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

Mever 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.
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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

Weber-Stephen Products Co. (Weber) hereby wamantz to the JRIGIMAL PURCHASER of this Webars
pas grill that it will be frea of defects in matarial and workmanship from the date of purchase as follows:

Afumirm oo
on pasint n:u:% Fuulng.

BT

Shainkas steel Sheoud, ZE-yers

Pomelsin-enamclod sfeoud, =BT
Cooldon Assambly -2

on pesint Ea:clu:lmhrml; 10 yaars

Sanloss sieal bumens tubes 10uyears

Siminless sieal cooking gmies. G-years ro nust throwgh or bum through

Sminkas sioal Havonirer bam, E-years no nust throwgh or bum through
Porcsdnin-anamaled cast-ron
oooking gratos, E-yaar no nust Beough or bum throogh
Parcalsn-cnomalsd
oooking gmics. A-years ro nust throwgh or bum through
Porcalen.crameled
Flavworizer bam, 2-years ro nast throwgh or burn through
infrred Aotissana Bunae 2y
All ramaning pars, Zyears

When azsembéad and opsrated in accordance with the printed instructions accompanying #

Weber may require reasonable proof of your date of purchase. THEREFORE, YOU SHOULD RETAIN
YOUR SALES SLIP OR INVOICE

This Limitad Warranty shall be limited to the repair or repfacement of pars that prove delective under
nommal use and service and which on examination shall indicate, to Webar's satisfaction, they ane
defective. Before returning any parts, coniact the Customsar Service Hepresentative in your area
using the contact infomeation on our website. B Waber confirme the defect and approves the claim,
Weber will slact to replace such pars without charge. i you are required to retum defective parts,
transporation charges must be prepaid. Weber will return pas io the purchasar, fresght or postage

prepaid.

Webear-Stephan Products Co, (Waber) mediane lz pressnte Iz garantiza al COMPRADOR OREGINAL
de esta barbacoa de gas Weber® gue la mEma estara libre de defectos en cuanto a materiales y
fabncacion a partir d2 la fecha de compra segin b siguiente:;

Piama colndas de plumnio-Z afios
poam lo pintune sudhrpendo
b decolorcion. 25 mnos
Cubieria da soen inowdabla 25.ghos
Cubsarta porceluriznds, 25 nhos

Cémarn porn msar-T oios
pam lo prius n:lduynn:l-:-

] an 10-anos
Tubos da acen inowdable

da b quamadones. 10-mhios
Pamins da coocian da
noeno incwdablo. E-nhos sm periomoon por fusgo u cedacicn
Baras Flavorizer da
noer inowdabla, E-aiios sin porlomoon por fuego u cxkdnoion
Pasmilas da cooadn da Fiamo 1
oolado pomelenizada S-nihos sin periomoon por fuego u oxidocicn
Parmilias da coocion porceninnizndns, Z-ainos sin perfomoon por fuego u oxidncion

Baras Flavornzer porcelonizodas
COumasdar infamose dal
giEmiona

Todas ks dermas parics,

Z-anhos sin periomoon por fusge u cxidocicn

Z-mhios
2-@has

cuando se ensambla y opera de acuerdo a las instrucciones impresas que la acompanan.

Weber pudiese requerr prusha razonable de ka fecha de compra. POR LO TANTO, DEBERA
GUARDAR S5U RECIED O FACTURA DE VENTA.

Esta garantia limitada esta Bmiteda a la reparason o reemplazo de pezas que resultasen defectuosas
bajo uso v senicio normal y las cuales al sxaminarse indiquen. a plena satisfaccion de Weber, que
electaments son piszas defectucsas. Anles de devobver cualquier panie, contacte al Bepresentants
de Atencion &l Clisnte en su drea, cuya infomacion de contacio la encontrara en nusstro sio web, Si
Weber confimma e defecio y aprueba &l reclamo, ésta elegira reparar o reemplazar gl pieza sin cargo
ghguno. Si usted iens que retornamos kas partes defectucsas, los gastos de transporte deben ser

Weber-Stephen Products Co. (Weber) garantit par le présent document a TACHETEUR O'ORIGIMNE d=
ce grll & gar Weber® que celui-ci ne comporiera aucun défaut de piaca ni de main d'oeuvrs & compier
dz la date d'achat comme swit :

Fonts d'aluminum (2 ans pour
painturs i [ sxoeption da

foetia dimolormtion) 25 e
Stnucture en ooor inowydabla. 25 arm
Sinscture emailaa. 25 e

Corg (2 ans pour by

painturs & fexception da
foerta diooloemtion)). 10 mres
Tiobsess du brilaur en noier inosydabla 10 mres
Grilles de oumson en ooer incxydabla 5 ang S o provogque par fnrouila ou par une brilure
Borres Flaworizar en noer inowydoblo. 5 e sare tow provogue: par ks rouilia ou par une brilune
Griles da cusscn en fonia far cmailaa 5 ars sars inow provogque par s rouila ou par une bilurs
Grilas ds cusson amalices. 3 ars sans o provogue par o rouilia ou par une brilurs
Barros Favarizer smadices 2 are sare Inou provoques: par ks rovilia ou par una bnilure
Bri&ur de la rissoirs @ infrerouga. 2w
Toutes los nutres piecea, 2 are

& condition gu'il ait 818 assemblé et ubies condormeEment s instructons Fmprmees qui
l'accompagrent.

Weber peut exiger uns preuve raisonnable de wolre date d'achat. VOIS DEVRIEZ DONC
CONSERVER VOTHE TICKET DE CAISSE OU WVOTRE FACTURE.

La présente Garants Bride est Breee a |a réparation ou au remplecement des piéces qui &'averant
défectueuses dans e cadre dune utilisation nommale et d'un entretien normal et dont Fexamen
indique, & ka satisfaction de Weber, qu'elles sont défectususes. Avant de retoumer toute pigce, vewllaz
enirer en contact avec le Aeprésentant du Servics clientéle le plus proche grace aux coordonnses

& vobre dispositon sur notre site Intemet. 51 Weber confirme ke défaut 2t approuve la demands,

Weber choisira de remplacer ces pieces sans freis. 51l vous est demands de retoumer les pigces
defectueuses, ke frais de transport devront &tre prépayes, Weber retoumena les pigces & I'acheteur,
franco de port.

La présente Garanbis Bmités ne couvrs pas loute défaillance ou difficulte d'ufilisation provogués par un
gccident, une ulilisation abusive, une mawvaise utilisation, une altération, une mauvese application, un

wwwm EBER.COM*

This Limited Wamanty does not cover any fadures or operating difficulties due to accident, abuse,
mesuse, altleration, meapplication, vandaizm, improper installation or impropsr mambsnance o
senice, or fadure to perform normad and routine maintenance, incleding but not Bmited fo damage
caused by insecls within the burner tubes, as sei out in this owner's manual.

Detenioretion of damags due o ssvere weathar conditions such as hal, huricanes, earthquakes
or tomadoes, discoloration due to exposune to chemicals either dirscily or i the atmosphers, is not
coverad by this Limited 'Warranty.

There are no other exprass warrants except g3 sat forth harein and any applicabds mplied warrantiss
of memhantability and fitness are imited i duration to the pencd of coverapge of thes express whitten
Limited Warranty. Some regiona do not allow limitation on how long an impled warranty kasis, so this
lirnitation miay not appéy to you.

‘Weber is not Bable for any special. indirect or consequential dameges. Some regions do not allow the
exch=son or Bmiation of incidental or conseguential damages, so this limitation or exclusion may not
apply to you.

Weber doss not authonze any person of company 1o ssume for i any offer obligaton or iability n
connection with the sale, mstalation, use, removal, neturn, or replacement of s equipment; and no
such representations are binding on Weber.

This Wamanty applies only to products sold &t retail.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Cenfar

1890 Roselle Road, Suite 308
Schaumburg, IL 60185

UsA

For replacemeant parts call:

1-800-4456-1071
www.weber.com®

prepagados. Weber retomara las panes al comprador con transpore o frangueo prepagado.
Esta Garantia Lim#ada no cubre ninguna falla o problema de operacion & causa de accadentes

abuso, mal uso, alteracidn, uso en aplcaciones indetedas. vandalismo, instalacion inaprop&da o
mantenimienio o eanvicio mapropiedos, o por no llever a cabo &l manienimeenio normal y nutinario,
entre los gue s2 incluyen, pero sin Britacion, los danfes causados por insechos dentro de los tubos
quemadores, segun se delafla en este manual del propietano.

Esta Garantia Limitada no cubre el detenon o dahos a causa de condicionss de tiempo inclements
tedes como granizo, huracanes, tarremotos o bomados ni tampoco la decoloracion por exposicion a
sustancias quimicas bien s=a por contacto dirscio o por que las mismas contenédas en la atmicstera.

Mo exizte ninguna otra garantia expresa qus no sean las las acd indicadas y cualesquisr garantias
implicitas de comerciabibdad y aptitud de vso estan limitadas en duracion al tiempo de coberura de
esia expresa Garantia Limitada por escrito. Algunas regionss nio pemiten Bmiacion alguna en =l
fiemmipo gue una garantia Empdicita pueda durar, por bo que esta Emitacion pudiera no aplicarle & usted.
Weber mo 52 hace responsable de cualesguier danios espediales. indirectos o emergentes. Alqunas
regiones no permiten la exclusion o imitacson de dafios incidentales o emengentes, por ko gue esta
fimitacon o exclusicn pudieran no aphcars a usted.

‘Weber no autoniza a persona o empresa skguna & asumir en su nombre ninguna obligacion o
responsebilidad en relacidn con la venta, instalacicn. uso, reino, devoluciin o resmplaze de sus
equipas, ¥ ninguna &l represantacion serd vinculanie para Weber.

Esta Garantia aplica o0 a aquelios productos vendidos al por menor,

WEBER-STEPHEN PRODUCTS CO.
Customer Service Cenfar

1800 Rosalle Road, Suite 308
Schaumburg, IL 60185

USA

Para partes de repuesto llame a:

1-800-448-107T1
www. weber.com®

acte de vandalisme, une mstaflation incomecta ou une mainienance ou un entretien incomects, ou k=2
defaut dentretien nomal st réqulier, y compns mais pas seulament les dommages provogués par des
nsacies A linkérisur des tubss du brilewr, tel que dicit dans le présent mode d'amploi.

Toute detenoration ou toul dommapge résultant de conditions méiéorolomggues graves comime de la
gréle, des ouragans, des séismes ou des tormades, toute décoloration résultant dune expostion & des
agenis chameques directament ou dans ['almosphére, n'est pas couverie dans le cadre de la prasanta
Garants Emités.

Il n'existe aucune suire garantie expressa hommis celles exposses dans le présent document et toute
garants dz commercislisation et de bon Stat induits st Bmiés en durée & la pénode de couwverturs de
la présente (Garantie limitse &crite expresse. Ceraines régions n'autorisent pas de Amitation de durés
de la garante nduile ; il est donc posible que cetle limitation ne &'applque pas & vous

Weber ne peut &tre tenu pour responsable de tout dommeage particulier, induit cu se produisant par
woie de conssquence. Certaines régions n'awtonsent pas 'exciusion ou |z imitation des dommapges
indirecis cu se produisant par voie de conséguence ; il est donc possible que cette imitation ou
ewchision ne gappligue pas 3 vous.

Waber mautorise auCune personne ou SoCEbE & présumer en son nom de touts sutre obbgation

ou responsabilits 2n relation avec la vente, l'installation, 'uiilization, le retrait. le retour ou ks
remplacement de ses Squipemenis ; &l aucuns de ces représentations ne Bz Weber

La présente Garantie g’applqgue unéguement aux produits vendus au détail.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

F.O. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-285-2150
www.weber.com®



4 PARTS LIST, LISTE DES PIECES, LISTA DE PIEZAS

Catch Pan Holder

Sostenador dal plato recolector

Support de ['égouticir

Catch Pan
Plato recolector
Egoutioir

Cooking Grate
Pamilla de coccion
Grille de cuisson

Warming Rack
Hejilla para calentar
Grille de maintien au chaud

Rotissarie Fork

Horquilla del asador giratorio

Fourcha de la ritissoire

Rotissario Spit

Espeton del asador giratorio

EBroche da la rtissoire

Rotissarie Motor
hotor dal asador giratorio
bMoteur de la mitissoira

Rotisserie Bracket

Soporte del asador giratosio

Support de la ritissoire

- 420

~ 450

Drip Tray
Bandeja de gotao

Flavorizer® Bar
Barras Flavorizar®
Barre Flavorizear®

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Box

Caja del ahumador
Boitier du fumair

Side Burner Tabla

Mosa del qguemador lateral
Tablatte du brilaur latéral

Side Table
Mesa lateral
Tablatte latdrale

Wrench
Llava
Cla

HNylon Washer
Arandela de nildn
Hondelle de nylon

Truss Head Screw (%-20 x 1 inch)

Tomnille de cabeza segmentada (Tomille %-20 x 1 pulgadas)

Vis & téte bombée large de (%-20 x 1 pouces)

Keps Mut [%-20 keps nut)
Tuerca keps{Tuerca keps %-20)
Ecrou a rondelle denide [écrou a rondelle dentée de 14-20)

1 inch Bolt (%-20 x 1 inch Bolt)
Pemo 1 pulgada (Pemo %-20 x 1 pulgadas)
Ecrou de 1 pouce (écrou de %-20 X 1 pouce)

Scrow
Tomillo
Vis

Plastic Plug
Tapon plastico
Bouchon en plastigue

Plateau de recusil des gouties

- 420
-~ 450

WWW.WEBER.COM*



EXPLODED VIEW 5-420 5

VISION ECLATEE, DIAGRAMA DE DESPIECE

5420_NG_US
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10.
11.
12.
13.
14.
15.
16.
17.
18.

19.

W.WEBEE.{HJH'

6 EXPLODED VIEW LIST S-420

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesonos de la cublerta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro
Themomeéetre

Thermometer Bezel
Moldura decorativa del termometro
Plague indicatrice du thermométre

Handle

Aza

Poignee

Qrill Out™ Handle Light

Luz de asa Qrill Ouwt™
Lampe de poignée Qnll Out™

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Parrillas de coccian

Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavonizer®

Burner Tubes
Tubos quemadores
Tubes des brileurs

Side Table
Mes=a lateral
Tablette laterale

Left Tool Holder
Portaherramientas zguierdo
Support d'ustensziles de gauche

Manifold
Multiple
Collecteur
Control Panel

Tablero de control
Panneau de commande

Knob Bezel
Moldura decorativa de la perilla
Plague indicatnce du bouton

Knob
Perilla
Bouton

Water Baffle / Heat Shield
Reflector de agua / Pantalla termica

Protection contre 'eauw/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

21.

23.

24,

25.

27.

28.

a1.

J2.

a35.

a7.

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta izquierda
Porte gauche

Door Handles
Asas de las puertas
Poignées de portes

Right Door

Puerta derecha
Porte droite

Left Frame Panel _
Panel izguierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel infenor
Panneau infeneur

Cooking Grate
Hejilla de coccion

Grille de cusson

Side Burner
Quemador .Iaterm
Bruleur lateral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabique divisorio
Cloison

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral
Couvercle du brileur lateral

Side Burner Table
Mesa del guemador lateral
Tablette du brileuwr lateral

Side Burner Hose

Manguera del quemador lateral

Tuyau du brileur lateral

Right Tool Holder
Portaherramientas derecho

Support d'ustensiles de droite

Frame Support
Soporte del bastidor
Support de cadre

Back Panel
Panel trasero
Panneau amere

Right Frame Panel
Panel derecho del bastidor
Panneau du cadre droit

39,

41.

42.

Natural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Matchstick Holder
Portacerillos
Porte-allumette

Caster _
Rueda giratoria

Houlette

Locking Caster
Rueda giratoria con blogueo

Houlette autobloquante



EXPLODED VIEW S-450 7

VISION ECLATEE, DIAGRAMA DE DESPIECE
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10.
11.
12.
13.
14.
15.
16.
17.
18.
19.

20.
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8 EXPLODED VIEW LIST 5-450

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware

Accesorios de la cubierta
Structure de protection

Shroud
Cubierta
Taole de protection

Thermometer
Termometro
Thermométre

Thermometer Bezel
Maldura decorativa del termametro
Plague indicatrice du thermometre

Handle
Ass
Poignee

Qrill Out™ Handle Light

Luz de asa Qnll Qut™
Lampe de poignée Qrll Out™

Rotisserie Motor
Motor del asador
Moteur de la rotissoire

Rotisserie Bracket

Soporte del asador giratorio
Support de la rotissoire

Warming Rack

Rejilla de calentamiento
anHe de réechauffage

Cooking Grates
Parnllas de coccion
Gnlles de cuisson

Flavorizor® Bars

Barras Flavorizor®
Barmres Flavorizer®

Burner Tubes
Tubos guemadores
Tubes des brileurs

Side Table

Me=a lateral
Tablette latérale

Left Tool Holder

Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel

Tablerc de control
Panneau de commandes

Small Knob Bezel

Meoldura decorativa de la pernilla pequena

Plague indicatrice du petit bouton

Small Knob
Perilla pequena
Petit bouton

Large Knob

Perilla grande
Grand bouton

Large Knob Bezel

Meoldura decorativa de la penlla grande

Plague indicatrice du grand bouton

21.

23.

24.

25.

27.

28.

a1.

J2.

35.

a7.

J39.

Water Baffle / Heat Shield

Reflector de agua / Pantalla térmica
Protection contre 'eaw/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta zguierda
Porte gauche

Door Handles
Asas de las puertas
Poignées de portes

Right Door
Puerta derecha

Porte droite

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel |nfn.=:_r|c:-r _
Panneau infereur

IR Burner Cover

Tapa del quemador IR
Cache du brileur IR

Infrared Burner
Quemador inframojo
Brileur a infrarouge

IR Burner Box
Caja del quemador infrarrojo
Boitier du brileur IR

IR Burner Igniter Wire

Cable de encendido del quemador IR
Cable de l'allumeur du brileur IR

Thermocouple

Termopar
Thermocouple

IR Burner Hose
Manguera del guemador IR
Tuyau du brileur IR

Rotisserie Spit Assembly

Ensamble del espeton del asador giratono
Ensemble de la broche de la rotissoire

Smoker Box
Caja del ahumador
Boitier du fumaoir

Smoker Bar
Barra del ahumador
Barre du fumaoir

Smoker Burner
Quemador del ahumador
Brileur du fumaoir

41.

42.

45.

47.

49,

al.

a2,

65.

Side Burner
Quemador lateral
Erdleur lateral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabique divisorio
Cloison

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Side Burner Lid

Tapa del quemador lateral
Couvercle du braleur lateéral

Side Burner Table
Mesa del quemador lateral
Tablette du brileur latéral

Side Burner Hose
Manguera del quemador lateral
Tuyau du brileur latéral

Right Tool Holder
Portaherramientas derecho

Support d'ustensiles de droite

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Panel trasero
Panneau armere

Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

Matural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Matchstick Holder
Portacerillos
Porte-allumette

Caster
Rueda giratoria
Houlette

Locking Caster

Bueda giratoria con bloqueo
Roulette autobloquante
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* Adjust doors, if necessary
* 5i fuese necesario, ajuste la puerta {i T_‘l 1

2 : : : [
* Ajustez la porte si nécessaire |" |

AN

=
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The Weber Grill Out™ Handle Light has a "Tilt Sensor™: Lid up - ON / Lid Closed - OFF. The power
button [a) activales or deactivates the "Tilt Sensor” For daytime use, deaciivate the sensor by

pressing power button (a).

La Lampara de Asa Weber Grill Dut™ tiene un "sensor de inclinacion™ tapa abieria - ENCEMDIDA
{ tapa cerrada - APAGADA. El boidn de encendido (a) activa o desactiva al "sensor de inclinacion”
Para uso durante el dia, desaciive al sensor pulzando el boton de encendido (a).

| a Lampe de poignée Weber Grill Out™ est pourvu d'un “Détecteur Tilt" : Couvercle relevé - MARCHE
! Couvercle fermé - ARRET (OFF). Le bouton d'alimentation électrique (a) active ou désactive le
"Détecteur TIL" Pour une utilisation pendant la jounée, veuillez désactiver le détectour en appuyant
sur le bouton d'alimentation &lectrique (a).

WWW.WEBER.COM®




GENERAL INSTRUCTIONS

Your Weber® gas barbecue is a portable outdoor cooking appliance. With the Weber®
gas barbecue you can grill, barbecue, roast and bake with resulis that are difficult o
duplicate with indoor kitchen appliances. The closed lid and Flavorizer® bars produce
that “outdoor™ flavor in the food.

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

of on your patic. Portability means you can take your Weber® gas barbecue with you if

YOU Mova.

The natural gas supply is easy to use and gives you more cooking control than chamoal

fusl.

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

. Mot for use by children.

. If there are local codes that apply to portable gas grills, you will have o conform fo
them. Installaticn must conform with local codes or, in the absence of local codes,
with either the National Fuel Gas Code, ANS| Z223.1/NFPA 54, Natural Gas and
Propane Installation Code, C5A B148.1, or Propane Storage and Handling Code,
B140.2, or the Standard for Recreational Viehicles, ANS| A 118 2WFPA 1192, and
C3A 7240 BV Series, Recreational Vehicle Code, as applicable.

. Thiz Weber® gas barbecue is designed for natural (piped in city) gas only. Do not
use liquid propang (LP) bottled gas. The valves, onfices and hose are for natural
gas only.

- Do mot use with charcoal fuel.

. Check that the area under the control panel and the bottom tray are free from
debris that might obsiruct the flow of combustion or ventilation air.

FOR INSTALLATION IN CANADA

These insinuctions, while generally acceptable, do not necessarnily comply with

the Canadian Installation codes, particularly with piping above and below ground.

In Canada the installation of this appliance must comply with local codes andior
Standards CAN/CGA-B149.1 {Insfallation Code for Mafural Gas Buming Appliances and

Equipment).

STORAGE

. The gas musi be tumed off at the natural gas supply when the Weber® gas
barbecue is not in use.

* Whien the Weber® gas barbacue is stored indoors, the gas supply must be
disconnected.

. The Weber® gas barbecue should be checked for gas leaks and any cbstructions
in the bumer tubes before using. {(See Seclion: "Maintenance/Annual
Maintenance™).

. Check that the areas under the contrel panel and the slide out bottom tray are free
from debris that might obsinuct the flow of combustion or venfilation air.

. The Spider Insect Screens should alse be checked for any obsiructions. (See

Section: "MaintenancefAnnual Maintenance™).
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OPERATING

& 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.

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

& WARNING: Do not use the barbecue within 24 inches of
combustible materials. 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 Wieber® gas barbecue when the gas supply is being tested at high
pressures. This appliance and its individual shutoff wvalve must be disconneciad
from the gas supply piping system during amy pressure iesting of that system at
test pressuras in excess of 1/2 psig (3.5 kPa).

* Turm off your Wabar® gas barbecue whan the gas supply is baing tesied at low
pressures. This appliance must be isolated from the gas supply piping system by
chosing its individual manual shuioff valve during any pressure testing of the gas
supply piping system at the pressure equal to or less than 1/2 psig (3.5 kPa).

GRILLING METHODS
Note: F grill loses heat while cooking refer b the toubleshoofng section of this manusl

& WARNING: Do not move the Weber® gas barbecue when

operating or while barbecue is hot.
You can adjust the individual main bumers as desired. The control setings are START/
HI. MEDIUM, LOW . or OFF.
Note: The lemperature inside your cooking box for the first fow vses, while sufaces
are still very reflactive, may be hotter than those shown in your cookbook. Cooking
conditions, such as wind and weather may require the adustment of the bumer contols
to obtain the corred cooking temperalures.
if burners go out during cooking, open lid, turn off all burners and wait five
minutes before relighting.

Preheating - Your Webar® gas barbacue is an energy-efficiant appliance. It operates at
an economical low BTU rake. To preheat: after lighting, close lid and tum all bumers io
"START/HI". Preheating to betweean 500° and 550° F (260° and 2907 C} will take 10 to
15 minutas depending on conditions such as air temperature and wind.

Drippings and grease - Tha Flavorizer® bars are designed to “smoke” the comect
amcunt of drippings for flavoriul cooking. Excess drippings and grease will accumulate
in the catch pan under the slide out boftom tray. Disposable foil drip pans are available
that fit the calch pan.

& WARNING: Check the bottom tray for grease build-up before
each use. Hemove excess grease to avoid a grease fire in
the slide out bottom tray.

CLEANING

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

A CAUTION: Do not clean your Flavorizer® bars or cooking

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

Outside surfaces - Use a warm soapy water sclufion to clean, then rinse with water,

& CAUTION: Do not use oven cleaner, abrasive cleansers
(kitchen cleansers), cleaners that contain citrus products, or
abrasive cleaning pads on barbecue or cart surfaces.

WWW."HEB ER.COM*



14 GENERAL INSTRUCTIONS

Slide out Bottom tray - Hemove excass grease, then wash with warm socapy waier,
then rinse.

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

Catch pan - Disposable foil frays 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 soapy water; clean with plastic scrub bali.

Inside cooking module - Brush any debris off of bumer tubos. DO NOT ENMLARGE
BURNER PORTS {OPENINGS). Wash inside of cooking box with warm soapy watar
and a water ringe.

Inside Lid - Whilz lid is warm, wipa inside with paper iowsl fo prevent grease build-up.
Flaking built-up grease resembles paint flakes.

Stainless steal surfaces - Wash with a soft cloth and a soap and waler soluticn. Be
careful to scrub with the grain direction of the stainless sioal.

Do not use cleanars that contain acid, mineral spirits or xylene. Rinse well after
cleaning.

Praserve Your Stainless Steel

Your grill or its cabinet, lid, control panel and shelvas may be made from stainless steal.
To keap the stainless steal looking its best is a simple matier. Clean it with soap and
water, rinse with claar 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 ouldoor gas
barbecue installations. In absence of Local Codes, you must conform fo the
b&fest edition of the Mational Fuel Gas Code: ANSI £ 223 1/MFPA 54, or CANCGA-
B142.1, Matural Gas and Propane Installafion Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL.

some of the following are general requirements taken from the latest edition of the

Mational Fuel Gas Code: ANS| Z 223 1/NFPA 54, or CANCGA-B145.1, Natural Gas and

Propame Insiallation Code for complete specifications.
=  This barbacue is designed fo operate at 4.5 inches of waker column pressure (163

psi).

= A manual shui-off valve must be installed cutdoors, immediately ahead of the quick

disconnect.

=  An additional manual shut-off valve indoors shiould be instalied in the branch fusl
lime in an accessible locafion near the supply ing.

=  The quick disconnect connects io a 172 inch NPT thread from the gas source. The
quick disconnect fitling iz a hand-operated device that auiomatically shuis off the
flow of gas from the source when the barbecue is disconnecied.

=  The quick disconnect fitling can be installed horizontally, or pointing downward

Ingtalling the fitling with the open end pointing upward can result in colleciing water

and debris.
=  The dust covers (supplied plasfic plugs) help keep the open ends of the quick
dizconnect fiting clean while disconnacted.

+  Pipe compound should be used which is resistant fo the action of natural gas whan

connections are mada.
*  The outdoor connector must be firmly attached to rigid, permanent construction.

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

Gas Line Piping

+  [f the length of the line required does not excesd 50 feat, use 5 58" O.0. tube. One

size larger should be used for lengths greater than 50 feat.

* (3as piping may be copper fubing, type K or L; polyethylene plastic tube, with a
mimimurm wall thickness of .082 inch; or standard weight (schedule 40) steal or
wrought iron pipe.

+  Copper fubing must be tin-ined if the gas contains more than 0.3 grams of
hydrogen sulfide per 100 cubic feet of gas.

=  Plasiic tubing is suitable only for outdoor, underground use.

* (3as piping in contact with earth, or any other material which may comods the
piping, must be protected against corrosion in an approved mannear.

+  Underground piping must have a minimum of 187 cover.

Test Connections
All connections and joints must be thoroughly tested for leaks in accordance with local

codes and all listed proceduras in the latest edition of the Mational Fuel Gas Code: ANSI

Z 223.1/NFPA 54, or CANCGA-B148.1

& 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

" OQutside wall_

This is a typical installation
of a Weber® natural gas

barbecue. Local codes may
require different
installations.
Lock hut off
"‘“-—-.___k‘r_ c ngl_s uto
: i
\ 5 Jfr/ |I
~# 15" Pipe |
disconnect nipple |

g h 5
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GAS INSTRUCTIONS 15

TYPE OF GAS
Your natural gas grill is factory built io operate using natural gas only. Mever attempt fo 3 4 5 2 & 1
operate your grill on gases other than the type specifiad on the agrill rafing platos. |
Your grill operates af 4.5 of water column pressura. If replacement of the hiose /\
becomes necessary, factory specified parts aro requirad. Soe your local daalar. :
For safety and design reasons, the convarsion of a Waber® grill from operation using } @@ E
Matural gas to operafion using LF gas requires the change out of the enfire gas supply N C £
gystam of the grill. If this bocomes necossary, soe your deabor for additional information. - e ——
WHAT IS NATURAL GAS? : Swavsl Connecken
Matural gas, often called methane, is a safe modemn fuel. Matural gas is supplied by your £ AR P W r_me ol i
local wtility and should be readily available if your house is already heated with gas. 3 Shut Off Valve

4 Caoat this pipe nipphe with gas resisiant pipe dope
PORTABLE INSTALLATION 5 Socket
Weber® recommends moving the grill at least two (2) feet from the gas supply and =
any combustible surfaces. After the gas supply has been run and checked for leaks in . Male Connection
accordance io the assembly instructions, you are ready to grill. To connect the hose
to the gas supply, pull back the cufer fitling, insert the hose fiting all of the way, and
release the outer fitiing. This process will produce a gas joint 1

—

LEAK CHECK PREPARATION b
CHECK THAT ALL BURMER YALYES ARE OFF
Valvos are shipped in the "0OFF position, but you should check to be sure that they are
tumed off. Check by pushing in and tuming clockwise. i thay do not turm, they are off.
Proceed to the naxt siep. If they do tum continue fuming them clockwisa until they stop,
then they are ofi. Procead to the next stap.

1 Socket

2 Sleave

3 Push Sleave Back

4 Plug

Push plug uniil sleeve snaps forward locking plug in socket
(This fums on gas automatically.)
When properly assembled the plug cannot be removed without pushing
the sleeve back.
To disconnect, push sleeve back and pull out plug.
{This aulomatically shuis off gas. )

CHECK FOR GAS LEAKS

& WARNING: The gas connections of your Summit® gas grill
have been factory tested. We do however recommend that
you leak check all gas connections before operating your
Summit® gas grill.

REMOVE CONTROL PANEL

Part required: Phillips Screwdrivar.
1) Remaove the bumer control knobs.

WWWHEBEE.EDH'




16 GAS INSTRUCTIONS

2) Remove the two screws that secure the control panel to the frame.
3) Remove the control panel. Tilt panel foraard and [ift up and away from grill.

Completaly remove the control panel (3) from the cooking box assembly exposing the valves, bumears, igniter, and manifold.

CHECK THE FLEXIBELE HOSE TO MANIFOLD CONNECTION

The natural gas hose has been attached during the manuafaciuring process. We
do recommend that the hose to gas manifold connnection be leak testad, following
guidelines in this Owner's Guide, prior to barbacue operation.

CHECK FOR GAS LEAKS

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

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

Nota: All Bctory-made connections have bean thoroughly checked for gas leaks. The

bumers have bean Rameleskbd. As a safely pracaution however you showd recheck

all fittings for laaks belbre wsing yowr Wabar® gas barbecue. Shipping and handing may

loosan or damage & gas filting.

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

You will need: a scap and water solufion, and a rag or brush io apply it.

Make sure side burner is off (See LEAK CHECK PREPARATION). Ramove valve
control knob and screws. Remove porcelain top.

To periorm loak checks: Slide back the collar of the quick disconnact (1). Push mala
fitting of the hose into the quick disconnect, and mainiain pressure. Shde the collar
closed (2). If it does not engage or lock, repeat procedura. Gas will not flow unless the
quick disconnect is proparly engaged.

Tum on gas supply.

Check for loaks by waiting the connactions with the scap and water solufion and
waiching for bubbles. If bubbles form or i a bubblde grows, there is a leak.

Nota: Since some keak test solutions, including sosp and walar, may bo skighily
corrosive, &l connacions showd be rinsad with water aflior checking for leaks.

& WARNING: Do not ignite burners when leak checking.

W‘!‘H’H.WEBEH LCOM*



GAS INSTRUCTIONS

Check:

1)  Bulkhead and gas supply hose connection.
2) Bulkhead to regulator connection.

3)  Regulator to hose conmection.

4]  Main gas line io manifold connections.

& WARNING: If there is a leak at connection (1. 2, 3, or 4),
retighten the fitting with a wrench and recheck for leaks with
soap and water solution.

If a leak persists after re-tightening 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®.

5)  Bulk head to side bumer hose conmaction.

B  Side bumer hose to quick disconnect connection, side bumer valve and orifice
connections.

71 Hose to quick disconnect connection.

gl  Vales to manifold connections.

& WARNING: If there is a leak at connections (5, 6, 7, or 8),
turn off the gas. DO NOT OPERATE THE GRILL. Contact the
Customer Service Representative in your area using the
contact information on our web site. Log onto www.weber.
com®,

When leak checks are complete, tum gas supply off at the scurce and rinse connections

with water.

*Tha grill illustrated may have slight differences
than the modeal purchasead.

WWWWEBER.COM®



GAS INSTRUCTIONS

Check:

1)

Main gas ling to manifold connection.

2] Ruotissarie (LR. Bumer) gas line connection.
3) Bulkhead and gas supply hose connection.
4]  Bulkhead to regulator connection.

5)

Regulator to hose connaction.

A WARNING: If there is a leak at connection (1, 2, 3, 4, or 5),
retighten the fitting with a wrench and recheck for leaks with
soap and water solution.

If a leak persists after re-tightening 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®.

6] Bulk head io side bumer hose connection.

71 Side bumer hose to quick disconnact connaction, side bumer valve and orifice
connections.

8] Hose to quick disconnect connaction.

2)  Valves to manifold connections.

& WARNING: If there is a leak at connections (6. 7, 8, or 9),

turn off the gas. DO NOT OPEBRATE THE GRILL. Contact the
Customer Service Representative in your area using the
contact information on our web site. Log onto www.weber.
com®.
When leak checks are complete, tum gas supply off at the source and rinse conneactions
with watar.

REINSTALL CONTROL PANEL

Parts required: control pamel, screws and bumer conirol knobs.

Hook the top edge of the control panel onto the conirol panel brackets on either side of
tha front of the cooking ba.

Line up screws with screw holes on both the control panel bracket and the frame.
Tighien screws.

Place comesponding conirol knobs onfo the valve siems.

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

WWW.WEBER.COM*



OPERATING INSTRUCTIONS

GRILLING METHODS

Note: F grill looses heat while cooking refer fo the froubleshooting saction of this manual.
You can adjust the individual bumers as desired. The control seftings are START/HI,
MEDIUM, LOW, or OFF.

If bumers go out during cookimg, tum off all bumers and wait 5 minutes bafore ralighting.

& WARNING: Check the bottom tray and catch pan for grease
build-up before each use. Remove excess grease to avoid a
grease fire in the bottom tray.

Preheating

Preheating the grill before grilling is important. Light your Summit® gas grill according to
the instructions in this Owner’s Manual. Turn all of the main bumers to Start™i, close the
lid, and preheat grill with the lid down until grill thermometer reaches 550°F (260°-288°C).
This is the recommended broiling temperature. This will iake approcdmately 10 1o 15
minutes, depanding on outside temperaiures.

Covered cooking

Al grilling is done with the lid down to provide uniform, evenly circulated heat. With the
lid closed, the Summit® gas grill cooks much like a convection oven. The thermometer
in the id indicates the cooking temperature inside the grill. All preheating and grilling is
done with the lid down. Mo peeking — heat is kst every time you lift the lid.

19
ARRETE
OFF O 4) [ | L0
APAGADO . J

6 66

D. G B. A.
OFF START/ MED. LOW
HI
Flavorizer® system

When meat juices drip from the focd onto the specially angled Flavorizer® bars,
they create smoke that gives foods an imesistible barbecued flavor. Thanks to the
unique design of the burmmers, Flavorizer® bars and the flexible temperature confrols,
uncontrofled flare-ups are virtually eliminated, because YOU control the flames.
Because of the special design of the Flavorizer® bars and bumers, excess fats are
direcied through the funnel-shaped boftom fray into the grease calch pan.

The most imporiant thing fo kmow about grilling is which cooking method fo use fora
specific food, Direct or Indirect. The differancea is simple: place the food direcily over the
fire, or arrange the fire on either side of it Using the right method is the shorest route fo
great resulis—and the best way o ensure doneness safety.

DIRECT COOKING

The Diract Method, similar io broiling, maans the food is cooked diraclly over the heat
source. For even cooking, food should be turmned once halfway through the grilling time.
Use the Direct method for foods that take less than 25 minutes io cook: steaks, chops,
kabobs, sausages, vegetables, and mora.

Diract cooking is also nocessarny 1o sear meats. Searnng creates that wondariul crisp,
caramelized textura whara the food hits the grate. | also adds great color and flavor fo
the entine suriaca. Steaks, chops, chicken broasts, and karger cuis of meat all benafit
from searing.

To sear meats, place them over Direct High heat for 2 io 5 minuies per sida. Smallar
piecas require less searing time. Usually after saaring you finish cooking the food at a
lower temperature. You can finish cooking fast-cooking foods by the Direct mathod; use
the Indirect method for longer-cooking foods.

To set up your gas grill for Direct cooking, preheat the grill with all bumers on "HI™. Place
food on the cooking grate, and then adjust all burmmers to the temperature noted in the
recipe. Close the lid of the grill and lift it ondy to tum food or to test for doneness at the
end of the recommended cooking tima.

INDIRECT CODKING

The Indirect Method is similar to roasting, but with the added benefits of that grilled
texiure, flavor, and appearance you can't get from an oven. To sef up for Indirect
cooking, gas bumers area lit on either side of the food but not directly beneath it. Heat
rises, reflects off the lid and inside surfaces of the grill, and circulates to slowly cook the
food evenly on all sides, much like a comvection oven, so there's no need to fum the
food

Usg the Indirect method for foods that require 25 minutes or mora of grilling time or thai
are s0 delicate that direct exposure io the flame would dry them out or scorch tham.
Examples include roasts, ribs, whole chickens, turkeys, and other large cuts of meat, as
will as delicate fish fillsts.

T set up your gas grill for Indirect cocking, preheat the gall with all bumers on "HI™.
Then adjust the burmers on each side of the food to the temperature noted in the recipe
and furn off the bumer(s) direclly below the food. For best results, place roasts, poultry,
or large cufs of meat on a roasiing rack sef inside a disposable heavy-gauge foil pan.
For lenger cocking times, add water to the foll pan io keep drippings from buming. The
drippings can be used fo make gravies or sauces.

A burner

Direct Method
Food is placed on the area of the cooking
grates directly over the lit burners.

4 burner

=
= &

Indirect Method
Food is placed on the area of the cooking
grates between the lit burners.
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20 OPERATING INSTRUCTIONS

GRILLING TIPS & HELPFUL HINTS

= Always preheat the grill befcre cooking. Set all bummers on "HI™ haat and close lid;
heat for 10 minuies, or until thermometer registers 500°-550°F (260°-288°C).

= Sear meais and cock with the lid down for pedactly grilled food every time.

= (Grilling times in recipes are based on 70°F {20°C) weather and little or no wind. Allow
more cooking ime on cold or windy days, or ai higher altitudes. Allow less cooking
fima in extremely hot waathar,

= Grilling times can vary becausa of the weather, or the amount, size and shape of the
food being grilled.

= The temperature of your Summit®* gas grill may run hotter than normal for the first fow
L=as.

= Grilling conditions may requing the adjustment of the bumer controls to aitain the
cormect cooking tomperaiures.

» In gemeral, large piecas of meat will requine more cooking time per pound than small
piecas of meal. Foods on a crowded cookimg grate will require more cooking time
ihan just a few foods. Foods grilled in contaimers, such as baked beans, will requira
maore time if grilled in a deep casserola rather than a shallow baking pan.

Trim excess fat from steaks, chops and roasis, leaving no more than a scant % inch
{6.4mm) of fat. Less fat makes cleanup easier, and is a virtual guarantee against
urwanted flare-ups.

Foods placed on the cooking grate direcily above bumiers may require fuming or
mioving to a less hot area.

Use tongs rather than a fork for turming and handling maats to avoid losing natural
juices. Use wo spatulas for handling large whole fish.

If an unwanied flare-up should occur, fum all bumers off and mowve food to another
area of the cooking grate. Any flames will quickly subside. After flames subside,
refight the grill. NEVER LSE WATER TO EXTINGUISH FLAMES ON A GAS GRILL
Some foods, such as a casserole or thin fish fillets, will require a container for grilling.
Disposable foil pans are very comvenient, but any metal pan with ovenproof handles
can also be used.

Always be sure the bottom tray and grease catch pan are clean and free from debris.
Do mot line the funnel-shaped bottom fray with fol. This could prevent the grease
from flowing into the grease catch pan.

Using a fimer will help to alert you when "well-done” is about o become "over-done.”

SHAP IGNITION OPERATION

& Always open the lid before igniting the burners

Each control knob has its own igniter electrode built in. To create a spark you must push
tha control knob in {A) and tum to “START/High™ (B).

Thizs action will generate gas flow and a spark to the bumner lighting tube (C). You will

hear a "snap” from the ignifer. You will also see a 37 - 57 crange flame coming from the
burner lighting fuba at the left side of the burner (D).

Continue to hold the burner control knob in for two seconds after the “snap”™. This
will aliow gas io flow compleiely down the bumer tube (E) and insure ignition.

Check thai the bumaer is lit by looking through the cooking grates. You should soo a
flama. if bumer does not light on first try, push controll kmob in &nd tum to OFF. Hapaat
lighting procedure a second time.

& WARNING: If the burner still does not light. turn the burner
control knob to “OFF” and wait 5 minutes to let the gas clear
before you try again or try to light with a match.

WWW.WEBER.COM*
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LIGHTING
Summary lighting instrucfions are inside the left hand cabinet door.

A 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 BURNER SNAP IGNITION

Note: Each control knob snap igniter creales a spark from $he igniler elactrode to the
bumer ighting tube. You generale the energy or the spark by pushing in e control
knob and turning fo "START/HI™. This will ignile aach individual bumer,

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

1) Open the lid.

2}  Make sure all bumer control knobs are tumed to "OFF. (Push control knob in and

tum clockwise fo ensure that itis in the "OFF" position.)
3}  Tum on the gas supply at source.

& WARNING: Do not lean over the open barbecue.

4}  Push the contrel knob in and tum to "STARTHIT unfil you hear the igniter snap
- continue io hold control knob in for two seconds. This action will spark the igniter,
the bumner lighting fuba and then main bumer.

5)  Cheack that the bumer is lit by looking through the cooking grates. You should see
a flame. f bumer does not light on first try, push contral knob in and tum o OFF
Repeat lighting procedurs a second time.

& WARNING: If the burner still does not light, turn the burner
control knob to "OFF"” and wait 5 minutes to let the gas clear
before you try again or try to light with a match.

MAIN BURNER LIGHTING

*The grill illustrated may have
glight differences than the
modal purchasad.

TO EXTINGUISH
Push im and tum each bumer conirol knob clockwisa to "OFF position. Turn gas supply
off at the source.

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}  Opoan the lid.

2}  Make sure all bumer conirol knobs are tumed to "OFF . (Push each knob in and
turn clockwise to ensure they are in the "0FF position.)

3}  Tum on the gas supply at source.

4}  Put match in the maich holder and sirike match.

& WARNING: Do not lean over open barbecue.

5)  Insert match holder and lit match down through cooking grates and Flavorizer®
bars o ignite the selecied bumer.

6}  Push the control knob in and tum to "STARTHI.

& WARNING: If the burner does not light, turn burner control
knob to “"OFF” and wait 5 minutes to let the gas clear before
you try again.

TO EXTINGUISH
Push in and turn each bumer control knob clockwise to "OFF posifion. Tum gas
supply off at the source.

WWWWEBER.COM®

MAIN EURNER MANUAL LIGHTING

*The grill Mustrated may have
glight differences than the

model purchased.
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LIGHTING THE SIDE BURNER
SIDE BURNER LIGHTING

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

& WARNING: Check hose before each use of barbecue for nicks,
cracking, abrasions or cuts. lf 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
HRepresentative in your area using the contact information on
our web site. Log onto www.weber.com®.

1}  Open the side bumer lid.

2] Chack that the side burnar valve is turmad off {Push control knob in and tum
clockwise to ensure that it is in the "OFF position) and all main burmer control
valves are off (push in and tum clockwise).

3}  Tum the gas supply valve on.

4]  Push down and tum the side bumear control vakes to "HI™

5]  Press the igniter button several times so it clicks each time.

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

& WARNING: If the side burner does not light:

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™).

MANUALLY LIGHTING THE SIDE BURNER MANUAL SIDE BURNER LIGHTING

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

1)  Open the side bumer hid.

2]  Check that the side bumer valve is tumed off (Push control knob in and tum
clockwise to ensure that it is in the "0OFF position) and all main bumer control
valves are off (push in and tum clockwise).

3]  Tum the gas supply valve on.

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

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

6]  Push down and tum the side bumer 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:

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.
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OPERATING INSTRUCTIONS

USING THE SMOKER

The smoker uses presoaked wood chips. For best results with faster cooking foods like
steaks, burgers and chops, eic., we recommend using finer wood chips because thay
ignite and create smoke faster. For longer cooking foods such as roasts, chicken and
turkeys, eic., we recommend using larger wood chunks because thoy ignite showly and
provide smoke for a longer period of ime. As you gain experience in using your smoker,
we encourage you io experiment with different combinations of wood chips and chunks
to find the smoke flavor that best suits your tasta.

To Use the Smoker

Az a starling point, soak wood chips in waler for at least 30 minutes before using.
(Wet wood will produce more smoke flaver.) Place a handful of wood chips or a fow
larger chunks in the bottom of the smoker body (1). As you gain experiencea in smoking,
increase or decrease the amount of wood 1o suit your tasie.

Note: Always gnill with the i closad fo allow the smoke o Fully peneirate the food.
Light the smoker bumer by following the instructions for Lighting The Smoker Bumear
After wood starts to smolder turn control knob fo "LOW.

Smoke will sar in approximately 10 minutes and fast as long as 45 minutes. If you
requirg more smoke flavor, refill the smoker with wood chips and for chunks. Keap the
lid of the grill closed while cooking.

Note: Afler refiling smoker, smoke will fake about 10 o 15 minultes to starf again.

The smoker may be usad fo enhance meal, poulfry and Fish recipes. Cook with the id
down according b the times indicaled in charls or recipas.

& DANGER
Do not use any flammable fluid in the smoker to ignite the
wood. This will cause serious bodily injury.

23

Cleaning the smoker

Eeoiore each use, empty the smoker of ash to allow proper air fliow.

Note: Smoking will leave a smoke” resioie on the surface of he smoker This residue
cannol be removed and will not afect the funcion of the smoker To a lesser dogroe a
smoke " residue will accumulale on the inside of your gas gl This residue nead not be
removad and will not adversely afact the uncion of your gas gl

LIGHTING THE SMOKER BURNER

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

SMOKER BURNER SNAP IGNITION

Note: The coniral knob snap igniter creates a spark from the igniter electrode to the
bumer ighting tube. You generalke the enemgy bor the spark by pushing in the control
knob and turning ko "START/HI". This will ignike the smoker bumer.

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

1) Open the grill lid.

2) Open smokar box lid.

3) Fill smoker with water soaked wood chunks or chips.

4) Make sure all bumer control knobs are fumed fo "0OFF . (Push control knob in and
tumn clockwise to ensure that it is in the "OFF position.)

5) Tum on the gas at source.

& WARNING: Do not lean over the open grill while lighting.

6) Push the condrol knob in and tum fo "STARTMHI™ until you hear the igniter snap
- confinue to hold control kmob in for two seconds. This action will spark the igniter,
the bumer lighting tube and then main bumer.

71 Chieck that the bumer is lit by looking through the cooking grates. You should ses
a flame. If bumer does not light on first try, push control knob in and tum to OFF.
Repeat lighting procedure a second time

& DANGER
If the smoker burner does not light, turn the burner control
knob to “OFF" and wait 5 minutes to let the gas clear before
attempting to light.

“The grill illustrated may have slight differenceg™
than the model purchased.

@

W

8) Closa smoker cover after wood staris to smolder and tum control knob to "LOW™.

TO EXTINGUISH
Push im and tum each bumer conirol knob clockwisa to "OFF position. Tum gas supply
off at the source.
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24 OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE SMOKER BURNER
1}  Open the hid.

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

2]  Open smoker box §id

3)  Fill smoker with water soaked wood chunks or chips.

4]  Make sure all burmer control knobs are tumed fo *0FF . {Push condrol knob in and
turn clockwise o ensure that it is in the "OFF position.)

5)  Tum cn the gas at source.

6] Put a match in the match holder and sirike the maich.

71 Inzeri match holder and lit match down through cooking grates and Flavorizer®
bars io ignite smoker bumer.

& WARNING: Do not lean over the open grill while lighting.

8] Push smoker bumer control kniob in and turm to "STARTMHI.
9] Check that the bumer is lit by looking down through the cooking grate.

& DANGER
If the smoker burner does not light. turn the burner control
knob to “"OFF" and wait 5 minutes to let the gas clear before
you try again.

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

10} Close smoker cover after wood siarts to smodder and tum coninol knob to "LOW™.

TO EXTINGUISH
Push in and turn each burner control knob clockwise to “OFF” position. Turn gas
supply off at the sourca.

USING THE ROTISSERIE

Note: Bafore using your rotissarie, measure your food at the widiest point. If it excoods
912" (241.8mm), it is foo large o fit the rofsserie. IFit is too large, food can be prepared
using a roast holder and the Indirect Cooking Method

IMPORTANT SAFEGUARDS

& WARNINGS

*  Head all instructions before using your rotisserie.

*  This rotisserie is for outdoor use only.

* Hemove motor and store in a dry place when not in use.

* Do not touch hot surfaces. Use barbecue mitts.

*  This rotisserie is not for use by children.

* To protect against electrical hazards do not immerse cord,
plugs, or motor in water or other liquids.

*  Unplug the motor from outlet when not in use or before
cleaning.

Do not use rotisserie for other than intended use.

Make sure motor is off before placing it on the motor
bracket.

Do not operate the rotisserie motor with a damaged cord or
plug.

Do not operate the rotisserie motor if it should malfunction.
The rotisserie motor is equipped with a three prong
(grounding) power cord for your protection against shock
hazard.

The power cord should be plugged directly into a

properly grounded three prong receptacle. If use of an
extension cord is required, be sure that it is a minimum

16 AWG(1.3mm), 3-wire, well insulated cord marked for
OUTDOOR USE ONLY and properly grounded.

When using an extension cord. make sure it is not in
contact with a hot or sharp surface.
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OPERATING INSTRUCTIONS 25

Outdoor extension cords should be marked with the letters
“W-A" and a tag stating “Suitable for use with outdoor
appliances™.

Do not cut or remove the grounding prong from the
rotisserie motor power cord.

Do not let cord hang over any sharp edge or hot surface.
Do not expose to rain.

To reduce the risk of electric shock, keep extension cord
connection dry and off the ground.

A short power cord is supplied to reduce the risk of
tripping over the cord. Extension cords may be used, but
caution must be taken to prevent tripping over the cord.

In absence of local codes the rotisserie motor must be
grounded electrically in accordance with the National
Electric Code, ANSI/ NFPA 70, or Canadian Electrical Code,
CSA C22.1.

& WARNING: Setup up the rotisserie with food before lighting

rotisserie burner.

OPERATING

COOKING

Remove rofisserie shaft from grill. Remove one spit fork.

Push the rotisserie shaft through the center of the food.

Slide the spit fork onto the shaft. Inser the tines of both spit forks into the food
The focd should be centered on the shaft. Tighten the spit fork scrows

Place the motor in the bracket, slide io lock.

Inser the pointed end of the mfissere shaft into the motor. Place the handle end
of the roflisserie onto the support rollers.

The mlisserie shaft shouwld rotate so that the heavy side of the meat or poultry
rotates down to the botiom. Large culs may require the remaoval of the cooking
grates and warming rack to allow full rotaticn of the shaft. Remcunt the food ii
necaessary for betier balance.

Turm the motor on.

Moats {except poultry and ground meat) should ba brought to room femparature
bofore cooking. (20 to 30 minutes should be adequate for most foods. If frozen
dafrost completaly before cooking. )

Tie meat or poultry with a string, if necessary, to make the shape as uniform as
possible befora putting it on the spit.

Remowve cooking grates and warming rack to allow food io tum froely.

Follow lighiing instructions for rotissarie bumer on next page.

Set rotisserie bumer on medium-high based on cutside air tamperaturas.

Place food within area of bumer.

if you wish io save drppings for gravy, place a drip pan directly under the food on
iop of the Flavorizer® bars.

Food praparafion staps are the samea for rotisserne cooking as for regular
cooking.

All cooking is dome with the lid closed.

If foods are too heavy or ara imegular shapes, they may nof rotate well and
should be cooked by the Indirect Method without using the rotissarie.

Smokaer can be usad in conjunction with rotissarie for more smoke flavor.

Nota: When using $he rotissanie bumer, gill tharmometer will nof reflect the
bmparature inside the cooking box.
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LIGHTING THE ROTISSERIE BURNER
ROTISSERIE BURNER SHNAP IGNITION
Note: Each control knob snap ignitor craates a spark from the igniter dlectrode b the

bumer fighting ube. You generate the energy for the spark by pushing i the control
knob and tuming fo "START/HT. This will ignife sadh indhvidua! burner,

& ATTENTION: READ BEFORE

LIGHTING ROTISSERIE BURNER
After a period of non-use, before lighting the Hotisserie
Burner, a few seconds must pass for the gas supply line to
full.
When using the snap igniter you will see a flash of flames
moving from left to right across the Rotisserie Burner
surface, the Rotisserie Burner is not lit until the entire
ceramic surface is aflame.
At this point, start a count of 20 seconds before releasing the
Rotisserie Burner control knob.
The Rotisserie Burner surface will glow red once the burner *The grill illustrated may have

is fully ignited. elight differences than the s
modal purchasaed.

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

& CAUTION: The Rotisserie Burner flame may be difficult to see
on a bright sunny day.

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

our web site. Log onto www.weber.comé. & WARNING: If the rotisserie burner does not light, turn the
burner control knob to “OFF” and wait 5 minutes to let the
1)  Open the lid. gas clear before you try again or try to light with a match.
2] Remove the warming rack and the cooking grates from the cookbox. Nodz: Whan using the missanio with the §d closad, only light bwo of the main bumers
3)  Make sure all bumer control knobs are tumed io "0FF . (Push conirol knob in and an aach side of the food { See Grilling Methods-indirect Cooking). Check your food
turn clockwise o ensure that it is in the "OFF paositicn.) perodically bb prevent over cooking on the outside. Tum off the rotissane bumer once
4]  Turmn on the gas at source. the food has brownead b the desired color. Finish cooking on Indirect heat.
& WARNING: Do not lean over the open grill.
5)  Push the control knob in and tum to “STARTMI". This action will spark the TO EXTINGUISH
igniter and light the Rotisserde Bumer, Confinue to use the snap igniter until the Push in and fum the rotisserie bumer controd knob clockwisa to *OFF position. Tum gas
Rotissarie Bumer has ignited. Release the control knob. supply off at the source.

6] Check that the bumer is lit by looking for the rolissarie bumer to glow red.
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MANUALLY LIGHTING THE ROTISSERIE BURNER

& ATTENTION: READ BEFORE

LIGHTING ROTISSERIE BURNER
After a period of non-use, before lighting the Rotisserie
Burner, a few seconds must pass for the gas supply line to
fill. When holding a match to the rotisserie burner you will
see a flash of flames moving from left to right across the
Rotisserie Burner surface, the Rotisserie Burner is not lit
until the entire ceramic surface is aflame. At this point, start
a count of 20 seconds before releasing the Rotisserie Burner
control knob. The Rotisserie Burner surface will glow red
once the burner is fully ignited.

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

& CAUTION: The Rotisserie Burner flame may be difficult to
see on a sunny day.

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

our web site. Log onto www.weber.com®.
1)  Open the lid.
2] Hemowve the wamming rack and the cooking grates from the cookbo.
3)  Make sure all bumer control kmobs are tumed to "OFF. {Push control knob in and
tum clockwise o ansura that it is in the "OFF" position.)
4)  Tum on the gas at source.
50  Put a match in the match holdar and strike the match.
6) Hold match holder and lit match by right side of rolissarie bumer.

& WARNING: Do not lean over the open grill.

71 Push rotisseria burmner control knob down and tum o "STARTMI". Continua to
hold the control knob down until twenty [20) seconds after the bumer has ignited.

Bl  Check that the bumer is it by looking for the rotisserne bumer fo glow ned.

& WARNING: If the rotisserie burner does not light, turn the
burner control knob to “OFF" and wait 5 minutes to let the
gas clear before you try again.

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

Note: When using the rotissere with the §d closed, only light two of the main bumers
undar the bod (See Grilfing Methods-Indirect Cooking). Check your food parodically
b prevark over cooking on the outside. Tum off the miissone bumer once the bod has
browned b the desired color. Finish cooking on Indiract host.

TO EXTINGUISH
Push in and tum the roissene bumer control knob clockwise io "OFF position. Tum gas
supply off at the source.
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OPERATING THE HANDLE LIGHT

The Weber Grll Qui™ Handle Light has a buili-in *Tik Sensor” With the power bution (a)
activated, the light will come on when the grll id is open. The ight will tumm off when the lid
iz chosed. For daytime use, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

Weber Grill Out™ Handle Are the batterias old? Replace bafteres.
Light does not light.

Are the batteries installed comactiy? Soe assembly illustration.

tha lid in the up position with the power buiton ON? Light will activata when lid is open.

the Weber Grill Out™ Handle Light activated? Press the power button.

Is the Wabar Grill Out™ Handle Light positioned comectly on the handle? Adjust position (See assembly llustration).

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
gite. Log onto www.waber.com®.

ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK CURE

Rotisserie burner does not light. 04d you hold the bumer control knob in and Try io relight burner by holding burner control knob in and continue holding in until
hicld in for 20 seconds until affer bumear 20 seconds after bumer has ignited.
ignitad?

[hd you wait to see the enfire ceramic surface | When relighting bumer by holding bumer conirol knob in, wait to 2ee the entire
become alight before counting 20 seconds? ceramic surface become alight before counting 20 seconds?

Dhd you repeatedly wuse tha snap ignition until Aftar waifing five minutes for gas fo clear, fry ropeatedly using the snap ignitar unfil
ithe burmer ignifed? the bumer ignites {refer to “Lighiing the Rotissaria Bumer).

Does the igniter work (Do you see a spark Try manually lighfing the bumer (refer o "Lighting the Rotisserie Bumer™). Call
when you repeatedly use the =nap ignitar? customar sanvica.

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

SIDE BURNER TROUBLESHOOTING

PROBLEM CHECK
Side Burner does not light. I= gas supply off? Tum supply on.

Flame is low in “HI” position Iz the fuel hosae bant or Kinkad? Straightan hose.

Push button ignition does not work. Dioes burmer light with & match? If match lights bumer, chiack igniter (see balow).

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




SIDEBURNER MAINTENANCE

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

the “OFF” position.

Make sure black wire is connected between the igniter and elecirode.
Make sure white wire is connected between the igniter and grounding clip.

Spark should be a white/blue color, not yellow
1} Igniter Wire

2)  Ground wire

3) Bumer

Side Bumer Grate ——

Side Burner cap —__|

Side Burner Ring & Head .__
Igniter Electrode —__

Control Knob — |

Igniter ————

PROBLEM

SIDE BURNER MAINTENANCE
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TROUBLESHOOTING

CHECK

CURE

Burners burn with a yallow or orange flame, in
conjunction with the smell of gas (This is normal
for the burner lighting tubea).

Inspect Spiderinsact Screens for possible obstructions.
(Blockage of holes.)

Cloan Spiderinsect Screans. (See Section "Annual
Maintanance”)

Symploms:
Burner does not light, or flame is low in “HI"
position.

|5 fuel hose bant or kimked?

Straighten fuel hose.

Does Bumer light with a match?

If you can light Bumer with a match, then check the
Crossover® ignition system.

Did you use the =nap igniter several timeas until the main
burmer lit (Sea Lighting Instructions)?

blake sure to hold the control knob in for two seconds after
snapping the igniter and seecing the orange flame from the
bumer lighiing fuba.

Does the igniter work (Do you see a spark when you
repeatedly use the snap igniter?

Try manually lighfing the bumer {refer to "Main Burner
Manual Lighting™). Call cusiomer sarvice

Experiencing flare-ups:

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

Ara you preheating barbecue in the prescribed mannar?

Al burmers on HI fior 10 to 15 minuies for preheating.

Are the cooking grates and Flavorizer® bars haavily
coated with burmned-on grease?

Claan thoroughly. (See Section "Cleaning”™)

|5 the bottom tray "dirty” and not allowing grease to flow
inkz catch pan?

Clean bottom tray.

Burner flame pattern is erratic. Flame is low when
burner iz on "HI". Flames do not run the whole
length of the burner tuba.

Ara burmars clean?

Clean bumners. (See Section "Maintenanca™)

Inside of lid appears to be "peeling.” (Resambles
paint peeling.)

The fid iz porcelain enamel or stainless steal, not paint. 11
cannct “peal”. What you are seeing is baked on grease
that has tumied to carbon and is flaking off

THIS IS NOT A DEFECT.

Claan thoroughly. (See Section "Claaning”.)

Cabinet doors are not aligned.

Check the adjustment pin on the botiom of each door,

Loosen adjustment nuts. Slide door's unfil aligned. Tighten
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®
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30 MAINTENANCE

WEBER?® SPIDER /INSECT SCREENS

Y our Weber® gas barbecue, as well as any outdoor gas appliance, is a target for spiders
and ofher insects. They can nest in the ventur section (1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas io flow back out of the combustion
air opening. This could result in a fire in and around the combustion air openings, under
the control panel, causing sericus damage to your barbecue.

The bumer tube combustion air opening is fitted with a stainless steel screan (2) fo
prevent spiders and other insects access to the bumer tubes through the combustion air
openings.

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

1) The smell of gas in conjunction with the bumer flames appearing yellow and lazy.
2) Barbecus does not reach temperature.

3) Barbecue heais unevenly.

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.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply. |:| !;—_;
Remove the manifold (See "Replace Main BumersT).

Look imside each bumear withi a flashlight

Claan the inside of the bumers with a wire (a straightened-out coat hanger will work).
Check and clean the air shutier opening at the ends of the bumers. Check and clean
the valve orifices at the base of the valves. Use a Steal bristle brush to clean outside of
bumears. This is to make sure all the bumer ports are fully open.

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

REPLACE MAIN BURNERS

1} Your Summit® gas grill must be off and coal.
2} Tum gas off at sounce.

3} Disconnect gas supply.

4}  Remove cooking grates.

5} Remove smoker bo.

6} HRemove Flavorizer® bars.

REMOVE CONTROL PANEL

7}  Part required: Phillips Screwdriver.

a) Remove the bumer control knobs.

b) Remove the two screws that secure the
control panel io the frame.

¢} Remove the control panel. Tit panel
forward and lift up and away from grill.
Completely remowe the controd panal from
thio cooking box assembly exposing the
valves, bumers, igniter, and manifold.
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MAINTENANCE

B) Pemove the two screws thal secure the manifold to the cookbox. Pull manifiold
assembly out from the manifold frame.

g} Pull the selecied bumer(s) tube(s) from manifold frame and replace with a new
burmer tube.

10) To reinstall the manifiold assembly, reverse steps 7 through 9.

2 CAUTION: The burner openings (A) must be positioned

properly over the valve orifices (B).

Make sure the opposite end of the burner tubes (C) properly

align into the slots on the backside of the cookbox. Check

proper assembly before fastening manifold in place.

2\ WARNING: After reinstalling the gas lines, they should be
leak checked with a soap and water solution before using
the grill. (See, "Check for gas leaks.”)

i

ANNUAL MAINTENANCE

Inspection and cleaning of the Spiderinsect screens

To inspeact the Spiderinsect screens, remove the control panel. If there is dust or dirt on
the screens, remove the bumers for cleaning the screens.

Erush the Spidarinsact screens lightly with a soft bristie brush (i.e. am old tocthbrush).

& 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 dint out of the bumer tube. Once the Spider/
Insact screens and bumers are clean replace the bumers.

If the SpiderInsect screen becomes damaged or cannof be cleaned, please contact the
Customer Service Represeniative in your area using the contact informaticn on our web
site. Log onto www. weber.com®.

MAIN BURNER FLAME PATTERN

The Weber® gas barbecue bumers have been factory sat for the comect air and gas
mixture. The cormect flame patiemn is shown

1)  Bumer fube

2)  Tips cccasionally flicker yellow

3)  Light blue

4)  Dark blue

If the flames do noi appear to be uniform throughout the bumer fube, follow the bumer
cleaning procedures.
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