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Guide de lPutilisateur du grill a gaz PL - Pg 57

Assembly, Ensamblaje, Assemblage - Pg 9

S-420/450

#89559

YOU MUST READ THIS OWNER'S GUIDE A WARNING: Follow all

BEFORE OPERATING YOUR GAS GRILL procedures carefully
to barbecue operatio
A DANGER barbecue was dealer
If you smell gas:

1. Shut off gas to the appliance. NOTICE TO INSTALLER
2. Extingyish any open flames. must be left with the ow
3. Openlid. should keep them for fu

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. A WARNING: Do not tr
appliance without re:

THIS GAS APPLIANCE |
OUTDOOR USE ONLY.




& DANGER

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

A WARNINGS

B BPBP PPPBPPBPP B B PPBPPBPP PBP

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
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'
Do not put a barbecue cover or anything flammable on, or in the storage area under the barbe
Your Weber® gas barbecue should never be used by children. Accessible parts of the barbect
children away while it is in use.

You should exercise reasonable care when operating your Weber® gas barbecue. It will be ho
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 fiv
relight, using the lighting instructions.

Do not use charceal 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 lig
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 ¢
birth defects. or other reproductive harm.

Do not use this barbecue unless all parts are in place. The unit must be properly assembled .
instructions.

LIQUID PROPANE GAS UNITS ONLY:

A
A
¥
¥

&

Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbect
Do not attempt to disconnect the gas regulator and hose assembly or any gas fitting while yo
A dented or rusty liquid propane cylinder may be hazardous and should be checked by your |
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
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.



WARRANTY, GARANTIA, GARANTIE

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 ::u:% Fuulng.

Cooldon Assambly -2
on paint gucledas hJ:;r
Sinrloss sisal burrens luboa,
Siminless sieal cooking gmies.
Eminleas sioal Flavorirer bam,
Porcelnin-anamalked cast-ron
oooking gratos,
Porcalen-cnamclod

oooking gmics.
Porcalen-cnamelod
Flarworizer bam.

nfrered Aoctiasona Bomor

All ramaning pars,

5 years
25 years
5 years
10-years
10 years
G-years ro nust throwgh or bum through
S-years no nust throwgh or bum through

E-yaar no nust Beough or bum throogh
A-years ro nust throwgh or bum through
2-years ro nast throwgh or burn through

2y
Z-years

When azsembéad and opsrated in accordance with the printed instructions accompanying

Weber may reguire reasonabée proof of your date of purchase. THEREFORE, YOU SI-ICIULD RETAIM
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.

This Limited Warranty does not cowver any failures or opermting difficulties due to accident, abuss,

Webear-Stephen Products Co, (Weber) mediznte |z presents le parantiza al COMPRADOR ORIGINAL
de esta barbacoa de gas Weber® gue la misma estara libre de defecics en cuanio & matenales y
fabncacion a parir de la fecha de compra segin b siguienie:

Figms oomdas de alumnio-Z anos
pam |o pnture sudupanda
b decoloracian 25 mios
Cubiorin do sooro noxdablo. o5 mnos
Cubsarin porcelanizadn, 25.an0s
Carmaen porn. nsar-2 onos

poam lo pinture sudhrpando
In decoloracion. id-anos
Tubos da acero incwdable
da Iz quamadores i0-anos
Pamins de coocian da
noem inowdabla, S-aiios SN Moo u oxEincion
noen inowdabla, S-niios sin periomoon por foego o oxidooicn
Parrilas de coooidn da Fsamo
colado porcelenizada E-nhos sin periomoon por fuego o cxdocion
Pasrillan da coocidn poroeninnizndas, A-nNhos sin perlomoon por fusgo u oxidncicn

Baras Flavorizer porcelnnizndas,

Qumaadcos nfamogo dil
graiona

Todas ke dermas partea.

2-aiios sin perfomoon por foego u cxidacion

2-anos
2-aiias

cuando s2 ensambla y opers de acuerdo a las instracciones impresas que |& acomparnan.

Weber pudisse requent prueba razonabées de ka fecha de compra. POR LO TANTO, DEBERA
GUARDAR S50 RECIBD O FACTURA DE VENTA.

Esta garantia limitada esta Emilada a la reparacidon o reemplazo de piezas que recultasen defectuosas
bajo uso v senicio nomal y 128 cuales &l sxaminarse indiquen. & plena aatisfaccion de Weber, qua
electvaments son piszas defectucsas. Anles de devolver cualguier parie, contecte al Bespresentants
de Atencion &l Cliente en su area, cuya infomacion de contacio la encontrara en nusstro siso web. Si
Weber confimma el defecio y aprusba &l reclamo, ésta elegira reparar o reemplazar tzl pieza sin cargo
glguno. 5i usted tiens gue retomamaos as partss defectucsas, los gastos de transporte deben ser

Weber-Stephen Products Co. (Weber) garantit par le présent document 3 TACHETEUR D'ORIGIMNE de
ce grill & gaz Weber® gue calui-ci ne comporiera aucun défaut de pigce ni de main d'osuvre & compier
de la date dachat comme suit :

Fonte d alumium |‘:E ans pour
painturc & [ axoeption da

fioenia dioolormtion)) 5 e
Stnocture en noor incxydobin 25 are
Struoture emailia 5 ana

Curve (2 @na pour la
painture i ['sxception da
fiouie daookoration)) 10 are

mesuse, alteration, meapplication, vandalm, my
sendace, or falure to parform normal and routine r
causad by insects within the burner tubss, as 56t
Dietenoration or damage due o severs weather ¢
or fornadoes, discoloration dus to exposure fo ch
covered by this Limited 'Warranty

There are no other express warrants except a3 &
of marchantability and fitness ars imited in dursdi
Limited Warranty. Some regions do not allow limi
limitation may not apply to you,

Weber is not Eable for any apecial_ indirect or con
exchesson of Bmitation of incidental or conseguent
apply to youw :

‘Weber dose not authonze any person of compan
connection with the sale, nstaflation, wse, remowi
such representations are binding on Weber.

This Wamanty applies only to products sold af ret

WEBER-STEPHEN PRODUCTS CO.
Customer Service Cenfar

1890 Roselle Road, Suite 308
Schaumburg, IL 60195

UsAa

For replacement parts call:

1-800-448-10T1
whww.waber.com®

prepagados. Weber retomara las pares al comp
Esta Garantia Limitada no cubre ninguna falla o |
abuso, mal uso, alteracicn, uso en apicecionas i
mantenimienio o sanvicio mapropisdos, o par no |
antre los gue s= inchuyen, pero sin Bmitacion. los
quemadores, segun se detela en este manual de
Esta Garantia Limitada no cubre el dedenoro o d:
tedee como granizo, huracanes, termamaotos o b
sustancias quimicas béen s2a por contacto dirsch

No existe ninguna otra Qarantia S8press qus no
impliciias de comerciabiidad y aptitud de uso est
esla expresa Garantia Limitada por escrito. Algue
tiempo que una garantia smpdicita pueda durar, p
Weber no 52 hace responsable de cualesguier d:
regicnes no permiten la exclusion o imitacon de
fimitacon o exclusicn pudieran no apbcaris a usl
Waber mo Butoniza A persona o empresa shouns |
resporsabdided en relacion con la venta, instalac
equipos, ¥ ninguna &l repressntacion sar@ vincul
Esta Garantia aplica =0l a aquellos productos w

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

1860 Rosalle Road, Suite 308
mm mburg, IL 60195

Para partes de repuasto llame a:

1-800-446-1071
wwwi. weber.com®

acte de vandalisme, uns instaflation incormects o
defaut @ entretien nomal st résgulier, y compris m
ins=cies a l'inténisur des fubss du bnllewr, tel que
Toute detenoration ou fout dommages résultant de
gréle, des ouregans, des seismeas ou des fomads

agents chemiques directement ou dans |'aimosph
Garants Emités.

Il m'existe aucune sutre garantie expressea homis
garmtne- deu::nmrclt.ahm et de bon eta1 |n|:iu

" = mm @it PR LR gl Wt LR Rt



4 PARTS LIST, LISTE DES PIECES, LISTA DE PIE:

o o
od (Tp)
b ) T
Catch Pan Holder 1 1 Drip Tray
Sostenador dal plato recolector Bandeja de gotao
Support de ['égouticir Plateau de recusil des gouties
Catch Pan 1 Flavorizer® Bar
Plato recolector Saras Fla"":f”lgf
Egoutioir Barra Havorizar
i Smoker Bar
Cooking Grate 2 Barra del ahumador
Parrilla de cocciin Barra du fumioir
Grille de cuisson
Smoker Box
Warming Rack 1 Caja del ahumador
Rsjilla para calentar Boitier du fumoir
Grille de maintien au chaud
Side Burner Tabla
3 . Mosa del qguemador lateral
Hutl“_“"“ Fork . ) 4 Tablatte du brilaur latéral
Horquilla del asador giratorio
Fourche de la ritisscire
Side Table
Mosa lateral
Rotissario Spit 1 Tablatte latérale
Espeton del asador giratorio
Brbche de la rdtissoire
Wranch
Llava
Rotisserie Motor i Cla
hotor dal asador giratorio
Moteur de la ritissoire Nylon Washer
Arandela de nildn
Hondelle de nylon
Rotisserie Bracket i

Soporte del asador giratodio
Support de la ritissoire

Truss Head Screw (%-20 x 1 inch)
Tomille de cabeza segmentada (Tomille %-20 x 1 pulgadas)
Viz & téte bombée large de (%-20 x 1 pouces)

Kaps Nut (Y-20 keps nut)

b AR ISR oL S T T )



EXPLODED VIEW S-420

VISION ECLATEE, DIAGRAMA DE DESPIECE




6 EXPLODED VIEW LIST S-420

10.

11.

12

13.

14.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION |

Shroud Hardware
Accesonos de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termoametro
Thermomeétre

Thermometer Bezel
Maldura decorativa del termometro
Plaque indicatnce du thermométre

Handle
Asa
Poignee

Grill Out™ Handle Light
Luz de asa Gnll Out™
Lampe de poignee Gnll Qut™

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates

Parrillas de coccion
Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tubes des brileurs

Side Table
Meza lateral
Tablette latérale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control
Panneau de commandes

19.

20.

21.

22,

23.

24.

25.

26.

27,

28.

29.

30.

31.

32.

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recalector

Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta izquierda
Porte gauche

Door Handles
Asas de las puertas
Poignees de portes

Right Door
Puerta derecha
Porte droite

Left Frame Panel
Panel izquierdo del bastidor

Panneau du cadre gauche

Bottom Panel
Panesl inferior
Panneau infeneur

Cooking Grate
Rejilla de coccion
Grille de cuisson

Side Burner
Quemador lateral
Brileur lateral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabigue divisorio
Cloison

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Hose [ Regulator
Manguera / Regulador
Tuyau/Régulateur

37.

38.

39.

40.

41.

42.

43.

44.

Frar
Sop
Sup)

Bac
Pan
Pani

Rigt
Pan
Pan

Tanl|
Bas:
Plat:

Tanl
Desl
Glis:

Mati
Port
Port

Cas
Rue
Rou

Loc!
Bue
Bou



EXPLODED VIEW 5-430

VISION ECLATEE, DIAGRAMA DE DESPIECE
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8 EXPLODED VIEW LIST S-450

10.

11.

T2

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION

Shroud Hardware
Accesonos de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Term-::-met\rn
Themometre

Thermometer Bezel

Moldura decorativa del termometro
Plague indicatnce du thermométre

Handle
Asa
Poignee

Grill Out™ Handle Light
Luz de asa Grll Qut™

Lampe de poignee Gnll Out™

Rotisserie Motor
Motor del asador
Maoteur de la rGtissoire

Rotisserie Bracket
Soporte del asador giratono
Support de la rotissoire

Warming Rack
Rejilla de calentamiento
GFIJ"E de rechauffage

Cooking Grates

Parrillas de coccion
Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavorizer®

Burner Tubes
Tubos guemadores
Tubes aes bruleurs

Side Table

Mesa lateral
Tablette laterale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control
Panneau de commandes

21.

22,

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Water Baffle / Heat Shield

Reflector de agua / Pantalla termica
Protection contre I'eauw/Closon 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 izquierda

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 inferior
Panneau infeneur

IR Burmner Cover

Tapa del qguemador IR
Cache du brileur IR

Infrared Burmner
Quemador infrarrojo

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 lNallumeur du brileur IR

Thermocouple
Termopar
Thermocouple

IR Burner Hose
Manguera del quemador IR
Tuyau du brileur IR

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

=21.

22,

23.

4.

55.

56.

Side
Que

Bral

Coo
Cajz
Boit

Bull
Tabi
Clow

Man
Man

Try:

Hos
Man
Tury:

Side
Taps
Cou

Side
Mes
Tabl

Rigt
Part
Sup)

Side
Man

Tuys

Frar
Sop
Sup)

Bac
Pan:
Pani

Rigt
Pan
Pani

Tanl
Bas:
Plats

Tanl
Desl

Glis:

Mati
Port
Port

Cas
Hue
Bou



ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

* Adjust doors, if necessary

: i =
* 5i fuese necesario, ajuste la puerta - H_ 1
!

- v - - II
* Ajustez la porte si nécessaire | ———




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE
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The Weber Grill Out™ Handle Light has a *Tilt Sensor™ |
button {a) activates or deactivates the "Tilt Sansor” Fo
prassing power bution (a).

La Limpara de Asa Weber Grill Qut™ tiene un "sensor
{ fapa cemada - APAGADA. El bofdn de encendido (a) a
Para uso durante el dia, desactive al sensor pulsando e

La Lampe de poignés Weber Grill Out™ est pourvu d'un
! Couvercle fermé - ARRET (OFF). Le bouton d'alimeant
‘Détecteur Tik.” Pour une ufilisation pendant la joumege,
sur le bouton d'alimantiation électrigue (a).




GENERAL INSTRUCTIONS

Your Weber® gas barbecue is a portable outdoor cooking appliance. With the Webar®
gas barbecue you can grill, barbecua, roast and bake with results that are difficult to
duplicate with indoor kitchen appliancas. The closed lid and Flavorizer® Bars produce
that “outdoos™ flavor in the fiood.

The Weaber® gas barbecue is portable so you can easily change its location in your yard
or on your patio. Portability means you can take your Weber® gas barbecue with, if you
Move.

Liquid Propamne (LP) gas supply is easy to use and gives you more cooking confrol than
charcoal fuel.

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

. Mot for use by children.

. If there are local codes that apply to porable gas grills, you will have to conform fo
them. Installation must conform with local codes ar, in the absence of local codas,
with either the National Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propane Installation Code, G54 B148.1, or Propane Storage and Handling Code,
B149.2, or the Standard for Recrealional Vehiclas, ANS| A 119.2/NFPA 1192, and
C3A 7240 BY Series, Recreational Vehicle Code, as applicable.

. The pressure regulator supplied with the Weber® gas barbecue must be usad.
This regulator is set for 11 inches of water column {pressura).

. This Wiabar® gas barbecue is designed for use with liquid propane (LP} gas only.
Do not use with natural (piped in city) gas. The valves, orifices, hose and regulator
are for LP gas only.

. Do mof use with charcoal fual.

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

. The argas around the LP cylinder must be free and clear from debris.

. Replacemant pressure regulators and hose assemblies must be those specified
by Weber-Stephen Producis Co.

FOR INSTALLATION IN CANADA

These insfructions, while generally accepiable, do nof necessarily comply with the
Canadian Installafion codes, particularly with piping above and below ground. In
Canada the insiallation of this appliance must comply with local codes andfor Standard
C54-B140_2 (Propane Storage and Handling Code).

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

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

STORAGE AND/OR NONUSE

= The gas must be turmed off at the hquid
barbecue is not in use.

= ¥hen the Weber® gas barbecue is store
DISCONNECTED and tha LP cylinder

= | P cylimder must be stored outdoors in ;
Disconnected LP cylinder must not be
enclosed area.

= ¥When the LP cylinder is not disconnecte
appliance and LP tank must ba kept oL

= The Weber® gas barbecue should be ch
ihe bumer tubas before using. (S S

= Check that the areas undar the controd |
from dabris that might obstruct the fiow

= Tha Spider Mnsect Screens should also
(3ee Saction: "Maintenance/annual k.

& WARNING: Your Weber® gz
installed in or on recreatio

& WARNING: Do not use the
combustible materials to tl

& WARNING: The entire cool
not leave unattended.

& WARNING: Keep any elect
supply hose away from an

& WARNING: Keep the cooki
and liquids such as gasolil
materials.

& WARNING: Never store an
near the Weber® gas barbe

& WARNING: The LP cylinde:
be with a listed OPD (Over
a QCCA or Type 1 (CGAB1C
cylinder connection must |
connection.

GRILLING METHODS
Note: If grill loses heat while cooking refer to the troubleshoofng 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 settings are START/
HI. MEDIUM, LOW, or OFF.
Note: The Bmperature inside your cooking box for the first fow uses, while surfaces
are still very reflecive, may be hotter han those shown in your cookbook. Cooking
conditions, such as wind and weather, may require the adustment of the bumer controls
to obtain the correct cooking lemperalures.

CLEANING

& WARNING: Turn your Web
it to cool before cleaning.

& CAUTION: Do not clean yo

grates in a self-cleaning oy
For availability of replacement cooking
Customer Service Representative in y
our website. Log onto www.weber.com

Cutside surfaces - Uso a wanmm s0apy w



14 GENERAL INSTRUCTIONS

Slide out Bottom tray - Hemove excess grease, then wash with warm scapy waler,
then rinsa.

Flavorizer® bars and Cooking grates - Clean with a suitable brass bristie brush. &s
needed, remove from grill and wash with warm soapy water, then rinse with wafer.

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.

Thermomater - Wipe with warm soapy waler; clean with plastic scrub ball.

Inside cooking module - Brush any debris off of bumer tubaes. DO NOT ENLARGE
BURNER PORTS {OPENINGS). YWash inside of cooking box with warm soapy water
and a water rinse.

Inside Lid - Whila lid iz warm, wipe inside with papar iowal fo prevent grease build-up.

Flaking buili-up grease resembles paint flakes.

Stainless sioel surfaces - Wash with a soft cloth and a so0ap and wafer solution. Ba
caraeful to scrub with the grain direcfion of the stainless stoal.

Do mot use cleaners that contain acid,
cleaning.

Praserve Your Stainless Steal

Your grill orits cabinet, fid, control panel
To keep the stainless steel looking its bas
water, rinse with clear walter and wipe dry
metallic brush can be used.

& IMPORTANT: Do not use a
on the stainless steel surface:
scratches.

2 IMPORTANT: When cleanin

the direction of the grain to pr
steel.

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION
Failure to follow these DANGER statements exactly may result in a fire
causing death or senous injury.

& DANGER
& NEVER store a spare LP Cylinder under or near this
barbecue.

& NEVER fill the tank beyond 80% full.

Your Weber® gas grill is equipped for a cylinder supply system designed for vapor
withdrawal.

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

The proper filing methods for the filling o
described in NFPA 58. Please make sure
weight or voluma. Ask your filling station
LP cylinder befora attempting o fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES
Valves are shipped in the "OFF” position
tumed off. Check by pushing down and
off. Proceed io the next step. If thay do b
stop, then thay are ofi. Procaad to the ne

CONNECTING THELIGUID PROPANE CYLINDER

All Weber® iquid propane gas grill regulators are equipped with a UL-Listed tank
connection as per the latest edition of ANSI Z21 .58, This will require a liquid propane
tank that is similarly equipped with a Type 1 connection in the tank valve. This Type 1
coupling allows you o make a fast and fotally safe hookup between your gas grill and
your liquid propane tank. It eliminates the chance of leaks due fo a POL fitting that is

not properly tightened. Gas will not flow from the fank unless the Type 1 coupling is fully

engaged into the coupling.

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

| A NAMCER




GAS INSTRUCTIONS

To Connect the hosa to the cylindar:

1)  Locaie hosa retention clip (a) on regulator hose. Secura into slot (b) on undersida
of tank scale.

& WARNING: The hose must be secured to the tank scale
with the Hose Retention Clip. Failure to do so could cause
damage to the hose resulting in a fire or explosion which
can cause serious bodily injury or death, and damage to

property.

Soma LP tanks have differing top collar assembles. (The top collar is the metal
profective ring around the valve ) One series of tanks mount with the valve facing
front (a). The other tanks mount with the valve facing away from the fuel scale
(b). Weber recommends the use of cylinder manufacturer's Manchester and
Worthington, with a 476 Ib water capacity. Other cylinders may be acceptable for
use with the appliance provided they are compafible with the appliance retention
meaans (sea ilflustrations).

The LP cylinder is installed inside the base cabinet, on the tank

scale (right side).

2} Open base cabinet doors.

3} Tum the LP cylinder so the opening of the valve is either to
the front, side or rear of the Weber® gas barbecue. Lift and
hook the cylinder cnto the fuel gauge.

4} Lif tank up into position on the tank scale.

50  Loosen the cylinder lock wing nut. Swing the cylinder lock
down. Tighten the wing nut

To Connect the hose to the cylinder:

6)  Remove the plastic dust cover from the valve.

71 Screw the regulator coupling onto the tank valve,

clockwise, or to the right. Hand-tighten only.

Note: This connection tighfens clockwise and will nof allow gas

to flow unless the connaction is tight. The connaclion requires

tighfening by hand only.

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

You will need: LP cylinder, a soap and waler solution and a rag or brush io apply it.
Bl  Mix spap and waler.

g  Tum on the cylinder valve.

17 Thark for loaks Fo owostina tho e with thie eciarn amed wstor osqlithon s
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CHECK FOR GAS LEAKS

A 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 Screwdriver.

1) Remove the bumer control knobs.

2} Remowve the wo screws that secure the control panel fo the frame.

3) Remove the control panel. Tilt panel forward and lift up and away from grill.

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

CHECK FOR GAS LEAKS

& DANGER

Do not use an open flame to check for gas leaks. Be sure
thoara asra e clnarke ar amnan Hamac 1im Hhea araas whila wrenn

& WARNING: Perform these |

barbecue was dealer or st«
You will nead: a soap and water solutian,

T T G, L LT R LA G L L e



GAS INSTRUCTIONS

Check:
1)  Bulkhead and gas supply hose connection.
2}  Main gas line io manifold connections.

& WARNING: If there is a leak at connection (1, or 2}, 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®.

3) Side bumer hose to bulkhead connection.

4)  Side bumer hose to Quick discomnect connection, side bumer valve and orifice
connections.

50  Regulator to cylinder connection.

6) Hose to regulator connaction.

71 Valves to manifold connections.

& WARNING: If there is a leak at connections (3, 4,5, 6 or 7),
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 socurce and rinse connections
with wafer.




Check:

1)
2]
3)

Main gas fine to maniiold conneciion.
Rotissarie (LR. Bumer) gas line connacticn.
Bulkhead and gas supply hose connaction.

GAS INSTRUCTIONS

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

If a leak persists after re-tightening the fitting, turn off the gas.

DO NOT OPEBATE THE GRILL. Contact the Customer Service
Representative in your area using the contact information on

our web site. Log onto www.weber.com®.

4]  Side bumear hose to bulkhead connection.

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

6] Hose to regulator connection.

71 Regulator to cylindar connection.

a8) Valves to manifold connections.

& WARNING: If there is a leak at connections (4, 5, 6, 7, or 8),
turn off the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Hepresentative in your area using the

contact information on our web site. Log onto www.weber.
com®.

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

REINSTALL CONTROL PANEL

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

Hook the top edge of the control panel onto the confrol panal brackeis on either side of
tha front of the cooking b

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

Place commesponding conirol knobs onio the valve siems.
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REFILLING THELIQUID PROPANE CYLINDER

We recommend that you refill the LP cylinder bafore it is completely empty.
Reamoval of the LP cylindar

1) Close cylinder valve {tum clockwise).

2}  Unscrew regulator coupling by tuming countarclockwizsa, by hand only.

3}  Loosen cylinder lock wing nui and fum cylinder lock up out of the way.

4)  Lift cylinder off.

To fill, take the LP cylinder to a gas propane dealer, or look up "gas-propane” in the
phone book for other sources of LP gas.

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

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

propane.

CHECKING THE FUEL LEVEL IN YOUR TANK
Chack the fuel level by viewing the color indicator level ina on the side of the tank scale.

1)  Emply
2} Medium
3y  Ful

SAFEHANDLING TIPS FOR LIQUID PROPANE GAS CYLINDERS

 Liguid Propame {LP) gas is a petroleum product as are gasoline and naiural gas.
LP gas is a gas at regular temperatures and pressures. Uindar moderate prassura,
inside a cylinder, LP gas is a ligquid. As the pressure is released, the hiquid readily
vaporizes and becomes gas.

= P gas has an odor similar to natural gas. You should be awara of this odor.

= LP gasis haavier than air. Leaking LP gas may collect in low areas and prevent
disparsion.

« T fill, take the LP cylinder to a gas propane dealer, or look up “gas-propana” in the
phone book for other sources of LP gas.

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

«  Ajr must be removed from a new LP cylindar before the initial fillimg. Your LP dealer
iz equipped to do this.

«  The LP cylindar must be installed, transporied and stored in an upright position.
LP cylinders should not be droppad or handied rowghiby.

= Mewvar store or transpod the LP cylinder where temperatures can reach 125° F (oo hot
io hold by hand - for example: do not leave the LP cylinder in a car on a ho day).

Nota: A refill will last abowt 18-20 hours of cooking time af nommal use. The el scale

will indicale the propane supply so you can refill before rumning out. You do not have b

wn ouf before you rafill

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

& WARNING: Replacement L

connection supplied with t
Liquid Propane Cylinder requirerr
Check to be sura cylinders have a D
within five years. Your LP gas supplic
= Al LP tank supply systems must inch
=  The LP cylinder must be a 20-b. size
in diametar).
= The cylinder should be constructed 3
Specifications for LP - Gas Cylindears
{D.0.T.) or the National Standard of |
and Tubes or Transporiation of Dang
In Canada
Liquid Propane Cylinder requiremn
Nota: Your rotafler can holp you makh a .
=  The LP cylinder must ba constructed
specifications for LP gas cylinders, T
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GRILLING METHODS

Note: If grill looses haat while cooking refer to the troubleshooting section of this
manual

You can adjust the individual bumers as desired. The confrol setiings are STARTMHI,
MEDIUM, LOW, or OFF.

If bumers go out during cocking, fum off all bumers and wait 5 minuies before refighting.

& 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

Prehaating the grill before grllimg is important. Light your Summit® gas grill according to
the instructions in this Owner's Manual Tum all of the main bumears fo Start™Mi, close
tha lid, and preheat grill with the lid down until grill thermometer reaches 5509 (260°-
288°C).This is the recommendad broiling temperature. This will take approximately 10 o
15 minutes, depending on cutside temperatures.

Covered cooking

All grilling is done with the lid down o provide uniform, evenly circulaied heat. With the
lid closed, the Summif® 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 id down. Mo peeking — heaat is lost every fime you lift the hid.

ARRETE

OFF O ——

APAGADO

OFF

rFr o

Flavorizer® system

When meat juices drip from the food ontc
they create smoke that gives foods an i
unigue design of the bumers, Flavorizer®
uncontrolled flare-ups are virually elimin:
Eecause of the special design of the Flay
directed through the funnel-shaped botio

Thie mosi important thing to know about grilling is wihich cooking method to use for a
specific food, Direct or Indirect. The difference is simple: place the food directly over the
fire, or arrange the fire on eithier side of it. Using the right mathod is the shortast route to
great results—and the best way 1o ensure doneness safaty.

DIRECT COOKING

The Direct Method, simdlar to broiling, means the food is cooked directly over the heat
source. For even cooking, food should be lumed once halfway through the grilling time.
Uza the Direct mathod for foods that take less than 25 minuies to cook: sieaks, chops,
kabobs, sausapges, vegetables, and more.

Direct cooking is also necessary to sear meals. Saaring creates that wondarful crisp,
caramelized texiure where the food hits the grate. It also adds great color and flavor to
tha entire surface. Steaks, chops, chicken breasts, and larger cuts of maat all banefit
from searing.

To sear meais, place them over Direct High heat for 2 to 5 minutes per sida. Smaller
piecas require less searing time. Usually after searing you finish cooking the food at a
lower temperature. You can finish cooking fasi-cooking foods by the Direct method; use
tha Indirect mefhod for longer-cooking foods.

To sat up your gas grill for Direct cocking, preheaat the grill with all bumers on "HI™. Place
food on the cooking grate, and then adjust all bumers to the temperature nofed in the
recipe. Close the lid of the grill and [ift if only to tumn food or to test for doneness at the
end of the recommendead cooking fima.

INDIRECT CODKING

The Indirect Methed is similar to roasting, but with the added benefits of that grilled
texture, flavor, and appearance you can't get from an oven. To set up for Indirect
cocking, gas burmers ara lit on either side of the food but not directly beneath it. Heat
rises, reflects off the fid and inside suraces of the grill, and circulates to slowly cook the

food evenly on all sides, much like a convection oven, 50 there's no need o tum the
Eroe |

Direct Method
Food is placed o
grates directly ov
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GRILLING TIPS & HELPFUL HINTS

» Always preheat the grill before cooking. Set all bumers on “HI” heat and closa lid;
heat for 10 minutas, or until themmometar registers 500°-550°F (260°-238°C).

» Spar meats and cook with the lid down for parfiectly grilled food every ime.

= Grilling times in recipes are based on 70°F (20°C) weather and liitle or no wind. Allow
maore cooking time on cold or windy days, or at higher altitudes. Allow less cooking
tima in extremaly hot weather.

« Girilling imes can vary because of tha waather, or the amount, size and shape of the
food baimg grilled.

» The temperature of your Summit®* gas grill may run hotter than nomal for the first few
Usas.

« Girilling conditions may require the adjusiment of the bumer controls o attain the
correct cooking temperaturos.

= In general, large pieces of meat will requira more cooking time per pound than small
piecos of meat. Foods on a crowded cooking grafe will require more cooking time
than just a fow foods. Foods grilled in containers, such as baked beans, will require
mare time if grilled im @ deap casserole rather than a shallow baking pan.

» Trim excass faf from steaks, chops and roasts, leaving no more tham a scant % inch
(6.4mmj) of fal. Less fat makes cleanup easier, and is a virtual guarantee against
urwanied flare-ups.

Foods placed on the cooking grafte din
maoving io a less hot area.

Useg tongs rather than a fork for furning
juices. Usa two spatulas for handling &
If an unwanted flare-up should occur, |
area of the cooking grata. Any flamas
ralight the gril. NEVER USE WATER -
Somie foods, such as a cassemle or th
Disposable foil pans are very conveni
can also be usad.

Always be sura the botiom tray and gr
Do not fing the funnel-shaped botiom |
from flowing into the greasa caich pan
Using a timer will halp io alert you whe

SMNAP IGNITION OPERATION

& Always open the lid before igniting the burners

Each control knob has its own igniter electrode built in. To creake a spark you must push
the control kneb in (A) and fum to "STARTMigh™ (B).

This action will generate gas flow and a spark fo the bumer lighting tube {C). You will
hear a "snap” from the igniter. You will also see a 37 - 5 orange flame coming from the
burmer lighting tube at the left side of the burmer (D).

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

Chiack that the bumer is lit by looking through the cooking grates. You should see a
flame. i bumner does nof light on first try, push confrol knob in and fum fo OFF.Repeaat
lighting procedure a second time.

A 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.
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LIGHTING
Summary lighfing instructions are insida the left 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.

MAIN BURNER SNAP IGNITION

Note: Each confral knob snap igniler creates a spark from the igniter electode to the
burner ighling fube. You generale the energy For the spark by pushing in the conirol
knob and tuming ko "START/HI”. This will ignite each individual bumer,

& 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 burmer control knobs are tumed ofi. (Push control knob in and tum
clockwise to ensure that it is in the "OFF position. )

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

& DANGER
When the “"excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the grill. Failure to do so may result in an explosive flare-up,
which can cause serious bodily injury or death.

3)  Tum the cyfinder on by tuming the cylinder valve counterclockwizsa.

& WARNING: Do not lean over the open barbecue.

4]  Push the conirol knob in and tum fo "START/MHI™ until vouw hear the igniter snap
- conftimue 1o hold condrol knob in for two seconds. This action will spark the igniter,
the bumear lighting tube and then main bumer.

5]  Check that the bumer is lif by locking through the cooking grabes. You should see
a flame. If bumer does not light on first try, push control knob in and tum to OFF
Rapeat lighting procedura 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 BEURNER LIGHTING

@

*Tha grill illustrated may have
slight differences than the
modal purchasad.

@
bt

TO EXTIMGUISH
Push in and turm each bumer control kno
off &t thie sourca.
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MAIN BURNER MANUAL LIGHTING

MAIN BURNER MANUAL L
& 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]  Make sure all bumer control knobs are tumed ofi. {Push each knob in and fum
clockwise o ensure they are in the "OFF” position. )

& WARNING: The burner control knobs must be in the “OFF”
position before turning on the liquid propane cylinder valve.
If they are not in the “OFF" position, when you tum on the
LP cylinder valve, the “excess gas flow control” feature will

activate, limiting the flow of gas from the LP cylinder. If this ¢
should occur, turn off the LP tank valve and burner control (P
knobs. Then start over. *The grill illustrated may have
slight differences than the
A DANGER model purchased.

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

a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the barbecue. Failure to do so may result in an explosive
flame-up, which can cause serious bodily injury or death.

3)  Tum the cylinder on by tuming the cylinder valve counterclockwisa.
4)  Put maich in the maich holder and strike match.

& WARNING: Do not lean over open barbecue.

§)  Insert match holder and lit match down through cooking grates and Flavorizer®
bars to ignite the selected bumer.

6)  Push the control knob in and tum to "STARTMI.

A WARNING: If the burner does not light, turn the burner 10 EXTINGUISH
Push in and tum each bumer control kne

control knob to "OFF” and wait 5 minutes to let the gas clear  # 3t the source.
before you try again.

LIGHTING THESIDE 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, S
cracking, abrasions or cuts. If the hose is found to be damaged TR
in any way, do not use the barbecue. Replace using only Weber® _.,-': | =y
authorized replacement hose. Contact the Customer Service . \

Representative in your area using the contact information on _ J f.fr“‘ = : “H
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MANUALLY LIGHTING THE SIDE BURNER

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

1)  Open the side bumer kid.

2] Chaeck that the side bumer valve is tumed off (Push control kmob in and tum
clockwise to ensura that it is im the "OFF position) and all main bumear control
valvas are off {push in and tum clockwise).

3]  Tum the gas supply valwe on.

4]  Pui match in a maich holder and strike match.

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

6]  Push down and tum the side bumer control vakve 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.

MANUAL SIDE BURNER LI

USING THE SMOKER

The smicker usas presoaked wood chips. For bast results with fasier cooking foods ke
stoaks, burgers and chops, etc., we recommend using finer wood chips because thoy
ignite and creaie smoke faster. For longer cooking foods such as roasts, chicken and
turkeys, atc., we recommend wsing larger wood chunks bacause they ignite slowly and
provide smoke for a longer pariod of fime. As you gain experance in using your smoker,
we ancourage you to exparmant with difierent combinafions of wood chips and chunks
to find the smoke flavor that bast suits your aste.

To Use the Smoker

Az a starfing point, soak wood chips in water for at least 20 minutes before using.
{Wat wood will produce more smoke flavor.) Place a handiul of wood chips or a fow
larger chunks in the bottom of the smoker body (1). As you gain experience in smoking,
increase or decraasse the amount of wood fo suit your tasie.

Noks: Abways gl with the Id closed to allow the smoke b ully penelrate the food
Light the smoker burnar by following the instructions for Lighting Tha Smokar Burmer
After wood starts fo smolder tum controd knob to "LOW™.

Smoke will start in approximataly 10 minuies and last as long as 45 minutes. If you
require more smoke flavor, refill the smoker with wood chips and Jor chunks. Keap the
lid of the grill closed whils cooking.

Nok: ARer refiling smoker, smoke will Bke about 10 o 15 minuies b start again.

The smoker may be used to enhance maal, poultry and fish recipas. Cook with the §id
down according to the times indicatad in chars or recipes.

& DANGER

Do not use any flammable fluid in the smoker to ignite the
wimmdd Thice wiall casmres cartanie Badilv iminee

Cleaning the smoker

Beofora each use, empty the smoker of as
Nok: Smoking will leave a “smoke™ resid
cannot be removed and will not affact the
Bmoke  esidue will sccumuiae on e i
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LIGHTING THESMOKER 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 creales a spark from the igniter electrode to the
bumer ighting tube. You generak the enarmgy for 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®. “The grill illustrated may have
2 glight differences than the

2) Opan smoker box lid.

3) Fill smicker with walor soaked wood chiunks or chips.

4] Make sura all bumer control knobs are tumed ofi. (Push control knob in and tum
chockwize to ensure that it i in the "OFF position.)

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

control knobs. Then start over.

& DANGER
When the "excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After AL
turning off the cylinder and burner control knobs, wait at If the smoker burner still doe
least 5 minutes for the gas to clear before attempting to light control knob to “OFF" and w
the grill. Failure to do so may result in an explosive flare-up, clear before you try again, ol
which can cause serious bodily injury or death. “Manually Lighting the Smol

50  Tum the cylindar on by tuming the cylinder valve counter-clockwisa.

& WARNING: Do not lean over the open grill while lighting.
6)  Push the control knob in and tumn to "STARTMHI uniil you hear the igniter snap - TO EF'" GUISH
continue fo hold control knob in for two seconds. This action will spark the igniter, Push in and tum each bumer control kno
the bumer lighting tube and then main bumer. off at the source.
71 Check that the bumer is lit by looking through the cooking grates. You should see
a flame. i burner does nod light on first try, push control knob in and fum o OFF
Repeat lighting precedure a second time

8) Chose smoker cover after wood starts 1
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MANUALLY LIGHTING THE SMOKER BURNER

& 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) Dpen 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 fid.

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

4)  Make sure all bumer control knobs are tumed off. {Push control knob in and fum
clockwiso to ensure that it is in tha "OFF" position. )

& WARNING: The burner control knobs must be in the “OFF”

position before turning on the liquid propane cylinder tank

valve. If they are not in the “OFF" position, when you turn on

the LP cylinder valve, the “excess gas flow control” feature will

activate, limiting the flow of gas from the LP cylinder. If this

should occur, turn off the LP cylinder valve and burner control

knobs. Then start over.

& DANGER
When the “excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the grill. Failure to do so may result in an explosive flare-up,
which can cause serious bodily injury or death.

5] Tum the cylinder on by tuming the cylinder valve countar-clockwisa.

6]  Puta match in the match holder and strike the match.

71 Insert maich holder and it match down through cooking grates and Flavorizer®
bars to ignite smoker burner.

& WARNING: Do not lean over the open grill while lighting.
8) Push smoker bumer confrol knob in and fum fo "STARTMHI™.
2]  Check that the bumer is it 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 smaoker cover after wood star

TO EXTIMGUISH
Push in and fum each bumer control kno
off at the source.



OPERATING INSTRUCTIONS

& WARNING: Setup up the ro

USING THE ROTISSERIE

Note: Before using your rofssanie, measure your bod af the widest point. If it exceeds
9" (241 8mm), { is bo lamge to it the rtissene. ¥ { is bbo lage, food can be praparad
using a roast holder and the Indirect Cooking Method.

IMPORTANT SAFEGUARDS

rotisserie burner.

DOPERATING

& WARNINGS

* Read all instructions before using your rotisserie.

*  This rotisserie is for outdoor use only.

*  Remove 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.

*  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.

1)
2)
3

4)
5)

)

7

Remove rotissarie shafi from grill. F
Push the rofissaro shaft through th
Slide the spit fork onto the shafi. In:
The food should ba centered on the
Place the motor in the bracket, slide
Insart the pointed and of the rolisse
of the rotissedie onfo the support ro
The rotisserie shaft should rotate s
rotates down fo the bottom. Lange «
grates and warming rack fo allow fu
nocassary for batter balance.

Tum the motor on.

COOKING

Moats {except poultry and ground n
before cooking. (20 {0 30 minutes s
defrost completely before cooking. )
Tie meat or poultry with a string, if r
possible before putting it on the spi
Remove cooking grates and wanmil
Follow lighiimg instructions for rotiss
Sef rotissenie bumer on medium-his
Place food within area of burner.

If you wish fo save drippings for grs
fop of the Flavorizer® bars.

Food preparation steps are the sam
All cooking is done with the lid clos:
If foods are too heavy or are iregul
be cooked by the Indirect Method W
Smoker can be usad in conjunction

Note: When using the rotissene bumer, g
inside the cooking box.
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LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Notbe: Each control knob snap igniter creates a spark from the igniter elecirode o the
bumer fighting fube. You generale the enemgy b the spark by pushing in the control
knob and tuwrning to "STARTAHI". This will ignile each individua! bumer.

& 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 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
is fully ignited.

& 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 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.com®.

1}  Open the lid

2} Remove the warming rack and the cocking grates from the cockbaonx.

3) Make sure all bumer control knobs are tumed off. (Push control knob in and fum

clockwise to ensure that it is in the "0OFF” position.}

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

A& DANGER
When the "excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the arill Eaillure to do 2o mav recult in an exnlocive flare-umn

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

4}  Tum the cylinder on by tuming the
A WARNING: Do not lean ove

5}  Push the control knob in and tum
igniter and light the Bolissarie Bum
Rofizsonzs Bumer has ignited. Rale

6} Cheack that the bumer is [it by looki

A WARNING: If the rotisserie
burner control knob to “OF

gas clear before you try ag
Nok: When using the roissaro with the |
on aach side of the food (Saa Grlling M
parodically b prevent ovar cooking on i
the lbod has brownad b the desired col

TO EXTINGUISH
Push im and tum the rofissenis bumer oo
gas supply off at the source.



OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE ROTISSERIE BURNER

A 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.

& 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}  Hemove the wamming rack and the cooking grates from the cookbo.

3) Make sure all bumer control kmobs are tumed off. (Push conirol knob down and

tum clockwise o ensure that itis in the "OFF" position_)

& WARNING: The burner control knobs must be in the "OFF”
position before turning on the liquid propane cylinder tank

valve. If they are not in the “OFF" position, when you turn on

the LP cylinder valve, the "excess gas flow control” feature
will activate, limiting the flow of gas from the LP cylinder. If
this should occur, turn off the LP cylinder valve and burner
control knobs. Then start over.

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

& DANGER
When the "excess gas flow control” feature is activated,
a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the grill. Failure to do so may result in an explosive flare-up,
which can cause serious bodily injury or death.

4} Tum the cylinder on by fuming the «
51  Put a maich in the match hokder an
6  Hold maich holder and lit maich by

A WARNING: Do not lean ove
7] Push rotissene bumer control knob

hold the control knob down undil twe
B) Check that the bumer is [if by ookir

A WARNING: i the rotisserie
burner control knob to “OF
gas clear before you try ag

Note: Whean using $he rofissene with the |

undar the bod (See Griling Methods-Ind

i prevent over cooking on the outside. T
browned b the desired color. Finish cook

TO EXTINGUISH
Push im and tum the motissane bumer cor
supply ofi at the source.



ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

Rotisserie burner does not light. D4d you hold the bumer control knob in and Try io relight burmner by holding bume
hold in for 20 seconds until afier bumer 20 seconds after bumer has ignited.
ignited?
Dhd you wait to see the enfire ceramic surface | When relighting bumer by holding bu
become alight before counting 20 seconds? ceramic surface become alight befor:
Did you repeatodly wse tha snap ignition until Aftar wailing five minutas for gas fo c
ihe burmer ignited? tha bumer ignites {refer to "Lighiing tl
Does the igniter work (Do you soe a spark Try manually lighfing the bumer (refe
when you repeatedly use the snap igniter? customer sanvice.

Genoral Symploms: The excess flow safiety davice, which is pariof | To reset the excess flow safety davic

Burner does not light. -or- Burner has | the barbecue o cylinder connection, may have | valve fo "OFF. Disconnect the regul

a small flickering flama activated. kniobs to "START/MHIT. Wait at leasi 1

Reconmact the regulaior to the cylind
“Lighting Instructions”.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your ar
web site. Log onto www.weber.com®,

OPERATING THE HANDLE LIGHT

The Weber Grill Quf™ Handle Light has a buili-in *Tilt Sensor” With the power bution (a)
activated, the light will come on when the grill id is open. The kght will turm off when the lid
iz closed. For daytime use, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

Weber Grill Out™ Handle Are the batteries cid? Replace
Light does not light.

Are the batteries installed corractly? Soe ass
I= the lid in the up posifion with the power bulton ON? Light wil
Iz the Weber Grll Out™ Handle Light activated? Press th
Iz the Weber Grll Out™ Handle Light positioned correctly on the handle? Adjust p

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your an
gite. Log onto www.weber.com®,

SIDEBURNER TROUBLESHOOTING

PROBLEM CHECK

Side Burner does not light. Iz gas supply off? Turm supply on.

The excess flow safety device, which is part

To re=set the axcass fiow safaty dovice



SIDEBURNER MAINTENANCE

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

Spark should ba a white/blue color, not yellow.

1} lgnitar Wire
2 Ground wirg
3 Bumar

Side Burner Grate

Side Burner cap

Side Burner Ring & Head
Igniter Electrode

Control Knob

Igniter

TROUBLESHOOTING

PROBLEM

CHECK

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

Inspect SpiderInsect Screens for possible obsinuctions.
(Blockage of holes.)

Clean Spider/
Maintenanca”

Symploms:

The excess fiow safely device, which is par of the

To esetthe e

Burners do not light. -or- Burners have a small barbecue fo cvlinder connection, may have activated. knobs and the
flickering flame in the “HI" position. -or- from the cylin
Barbecue temperature only reaches 250° to 300 at lzast 1 min
in the "HI" position. Reconneact th
on slowly. Ref

Burner does not light, or flama is low im “HI” Iz LP fual low or ampty? Refill LP cylin
PHESTX Is fuel hosa bent or kinked? Straighten fus
Does Burner light with a match? If you can ligh

Crossover® ig

Did vou use the snap igniter several imes uniil the main

Maka sure fo |

bumer lit {See Lighting Instrucfions)? snapping tha |

burmar lighting

Does the igniter work [{Do you see a spark when you Try manually |

repeatedly use the snap igniter? Manual Lighti

Experiencing flare-ups: &re you preheafing barbecue in the prescribed manner? | All bumers on

Are the cooking grates and Flavorizer® bars heavily

[PRepp g AV T T e —————— L |

Clean thioroug



32 MAINTENANCE

WEBER™ SPIDER /INSECT SCREENS

Y our Weber® gas barbecue, as well as any outdoor gas appliance, is a target for spiders
and other 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 arcund the combustion air openings, under
the control panel, causing sericus damage to vour barbecue.

The bumer tube combustion air cpening is fitted with a siainless steel screen (2) to
prevent spiders and ofhar insects access to the bumer tubes through the combustion air
OpEnings.

We recommend that you inspect the Spiderfinsect 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 conjuncticn with the bumer flames appearing yellow and lazy.
2] Barbecue does not reach temperatura.

3] Barbecus heats unevenly.

4]  One or more of the bumers do not 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. |
Hemowve the manifold (Soe "Replace Main Bumars™).

Look inside each bumer with a flashlight.

Claan the inside of the bumars with a wire (a straightened-out coat hanger will work).
iCheck and clean the air shutter opening at the ends of the bumers. Chack and clean
tha valve orifices at the base of the valves. Use a Steel bristle brush to clean outside of
bumaers. This is o make sure all the bumer ports are fully opan.

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

REPLACE MAIN BURNERS

1) Your Summit®* gas grll must ba off and cool.
2] Tum gas off at source.

3) Disconnect gas supply.

4] Remove cooking grates.

5] Hemove smokar box.

6] Hemove Havorizer® bars.

REMOVE CONTROL PANEL

71 Par required: Phillips Screwdriver.
d) Remowve the bumer confral knobs.




MAINTENANCE

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

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

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

M 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.”)

ANNUAL MAINTENANCE

Inspection and cleaning of the Spiderinsect screens
To inspact the SpidenInsact screens, remove the control panel. If there is dusi or dirt on
the screans, remove the bumers for cleaning the screans.

Erush the Spiderinsect screens lightly with a soft brisile brush (i.e. an old toothbrush).

& 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 bumier to get debris and dirt out of the bumer tube. Onoca the Spidar
Insact screens and bumers are clean replace the bumears.

If tha Spiderinsect screen becomes damaged or canmof be cleaned, please contact the
Customer Servico Reprosantative in your area using the contact informaticn on our wab
site. Log onto www. waber com®.




