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#89565

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

BEFORE OPERATING YOUR GAS GRILL procedures carcllly
to barbecue operatio
A DANGER barbecue was dealer

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. THIS GAS APPLIANCE

Leaking gas may cause a fire or explosion OUTDOOR USE ONLY.
which can cause serious bodily injury or

death, or damage to property.

NOTICE TO INSTALLER
must be left with the ow

should keep them for fL

A WARNING: Do not tn
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& 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

Vizber-Stephen Products Co. (Weber) hareby wamrants to the ORIGINAL PURCHASER of this Weber®
gas gl that it will be free of defects in matenal and warkmanship from the date of purchass as follows:

Alrmanum castings -li;jl_nur
ng.

on painl sichadcs S5 years
Sainfess sled Shroud, ZE-yuan
Pomeinin-cnamakd shmoud, 2€ years
Coosbox Assambly -2 yaar
on paint sochdes fading, {0years
Saeanless steal bomas ubas, 1 D-years
Swnlass sieel cooking grolas, E-years no nest through or bum $wough
Siainioss stesl Fivorizer bars, E-yeans na nesl through or bum Seough
Porcelain-srametad casl-iron
oocking gralas, E-year ro nost throwgh or bum through
Poroclmin-anamaked
oocking gralos, A-years no nesi through or bum $wough
Poroslnin-onamaked
Flarvorizer bars, Z-years no nest through or bum Swough
Infrared Rotssanc Bumar, Zyears
&l remeining pars, F-years

When assembled and operaied in accordance with the prnted instructions accompanying it

Weber may require reasonable proof of your date of purchase. THEREFORE, YOU SHOULD RETAIN

¥OLUA SALES SLIP OR INVDICE.

This Limited Wamranty shall be Bmited to the repair or replacement of parts that prove defective under

normal use and senice and which on examination shall indicate, to Weber's satisfacton, they ars

defactive. Belore retuming any pans, conlact the Customer Senvice Aepreseniatve in your arsa

using the contact information on our weksite. If Weber confrms the detect and approves the claim,

Wieber will elect fo replace such parts without change. If you are required 1o return defective parts,

transponaton charges must be prepasd. Weber will retum pans o the purchaser, freight or postage
id.

prepai

Wisber-Stephen Products Co., (Weber) mediante |a presents le garantiza al COMPRADDR ORIGINAL
de esta barbacoa de gas Weber® que la misma estara libre de defecios en cuanto a matemales ¥
fabricacion & pariir de la fecha de compra segun ko siguients:;

Poras oolndos de alumires-2 afioa

e o pinfurn axcloyanda
3 hmﬁ:ﬂ on,  I5-nfios
Cubiartn da aoero inoxidabla, 25-aios
Cubigria poroolanizada, 25.0iios
C.amarn pam asar-2 afos
para ln pinturn @cheyendao
I desalormioion, 10-nfios
Tiobezes da mcern inoxidabla
di: ko quemadorea, 10-nfoa

Parilns da ooooion da

noern inowidabla, 5-pfios sin periomoicn por fusgo o codacidn

Barms Flavonzer da
noerd inowidabla, 5-pii0s sin periomoicn por fuego o modacidn
Parmilins da coocion da hicra
colado porselanizada, 5-afios sin pertomcion por fuego o codacicn
Pamillss da cocoion porcaninizadas, 3-aiica sin perfomecicn por fusgo o codacidn
Barms Flevonzer porcalonizades, 2-afics sin perfomcicn por fuego o condacicn
Qumandor intremojo del
nsadaor girmornia, 2-afnos
Todas |n demis pories, 2-nfins

cuando se ensambla y opera de acuerde a las instrucciones impresas que e acompafian.

Wisber pudiess requenr prueha raronable de la fecha de compra. POR LO TANTO, DEBERA
GUARDAR 5U RECIBD O FACTURA DE VENTA.

Esta garantia imitada esta limiieda a |z reparacicn o reemplazo de piezes que resuliasen defectucsss
bao uso y senicio nomal y las cuales al sxaminarse indiguen, a plena salisfaccion de Weber, que
efectvaments son piezas delectuosas. Antes de dewolver cualquesr parte, contacte al Bepresantanie
de Atencadn al Clente en su drea, cuys informacion de contacio la encontrard en nuestra sitio wab. Si
Wisber confirma el defecto y aprueba 2l reclamo, ésta elegird reparar o reemplazer tal pieza sin cango
alguno. Si usted tisne que retomamaos las pates dedectuosas los gastos de transporte deben sar
prepagedos. Websr retomara las panss al comprador con fransporte o frengues prepagado.

Weber-Stephen Products Co. (Weber) garantit par le présent document & 'ACHETEUR D'ORIGINE de
ce gl & gaz Weber® que celui-ci ne comportera aucun défaut de pigce ni de main dosuvre & compler
de la date d achet comme suit

Fonta d nhammenium |2 ans pour o
paintura & Faxoaphon de
touts décclonadan), 25 ons
Structur an Bciar i i 25 ons
=
Cumei 12 mns pour fn
paniora & [axcegtion de
Iouls daocloradan), 10 ans
Tubes du brilkeaor an aciar incoydabic, 10 ans

This Limited Warmranty does not cover any failurss
misuza, aeration. misappication. vandalism, imf
senvica, of failurs 1o perdorm nomeal and outins ©
causad by insects within the bumer ubes, &s st
Deteroration or damapge due to severs weather o
or tomadoes, discoloration due to sxgpasure to ch
covered by this Limited Wamanty.

Thers are no other express wanmants excapt a8 S
of memchantabity and fitness are limited in durat
Limited Wamanty. Some regions do not allow i
limitation may not apply to you_

Weber = niot liabls for any special, mdirect or con
exclusion or imitation of incidental or consequent
apply to you.

Weber doss not autharize any person or compan
connection with the sale_ installation, use, remo:
such representations are binding on Weber,

This Warranty applies only to products ackd at rat

WEBER-STEPHEN PRODUCTS CO.
Customer Service Centar
1830 Roselle Road, Suite 308

Schaumburg, IL 60185
USA

For replacement paris call:

1-800-348-1071
www. webear.com®

Ezta Garantia Limiteda no cubre ninguna falla o
abuso, mal uso, alteracicn, uso en aplicacionss i
manbsnimiento o senvicio mapropiados, o porno |
entre los que se incluyen, pero sin limitacian, los
quemadoras. sagun se detalla en este manuwal de
Esta Garantia Lemiteda no cubre el deterion o ds
tzles como granizo, huracanes, teremoics o fom
sustancias quimicas bien sea por contacty directh

Mo existe ninguna otra garentia sqpresa que no S
impdicitas de comenzabilidad y apiitud de uso est
asla expresa Gaanta Lemieda por escrito. Algur
tiempo gue una garantia implicita pueda durar, p
Weber no 52 hace responsable de cualesquier de
regicnes no permiten B exclusion o Britecidn de
Emitacion o exclusion pudisran no aplicarks & wste
Weber no awionza a persona o empresa alguna
regponsabfidad en relacion con k& venta. instalac
Squipos, ¥ ninguna tal representacion sera vincul
E=ta Garantia aplica sobo a sguelles productos ve

WEBER-STEPHEN PRODUCTS CO.
Customer Service Centar

1800 Roselle Road, Suite 308
Ecalrumhurg. IL 60185

Para partes de repuasto llame a:

1-B00-448-1071
www.weber.conm®

gcte de vandalsme, une installation incormecte o
deéfaut d'entratien normal et reguier, y compris m
insectes & inténesur des tubes du brlleur, bed gue
Toute détérioration ow tout dommage résultant de
gréle, dee puragans, des séiames ou des fomads
ggents chimiques directement ou dans ['atmosph
Garantie limitaa.

Il n"existe aucuns autre garante sxpresss homis
parantie de commercalisation st de bon Stat indl
la présents Garentie limitée ecrite expresse. Cen



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

Catch Pan Holder

=0sienador del plato recolector

Suppori de I'égouttoir

Catch Pan
Plato recolectar
Egouticir

Cooking Grate
Parmilla de coccion
Grlle de cuis=on

Warming Rack
Rejilla para calentar
Grille de maintien au chaud

Rotigserie Fork
Horguilla del asador giratono
Fourche de ka ritissoine

Rotisserie Spit
Espeotdn del asador giratorio
Erdche de la ritissoire

Rotisserie Maotor
Motor del asador giratorio
Motaur de la ritissaira

Rotissarie Bracket
Soporte del asador giratorio
Support de la ritissoire

- 620

- 650

Drip Tray
Bandaja de gotoo
Plateau da recusil des gouties

Flavorizer® Bar
Barras Flavorizers®
Barre Flavorizer®

Smoker Bar

Barra del ahumador
Barre du fumdair

Smoker Box

Caja del ahumador
Boitier du fumair

Side Burner Table

Mesa del quemador lateral
Tablette du brileur latéral

Side Table

Masa |ateral
Tabletta latérale

Wranch
Liave
Cla

Mylon Washer

Arandala de nikdn
Rondelle de mylon

Truss Head Screw (%4-20 X 1 inch)
Tomillo de cabeza segmentada {Tomillo %-20 x 1 pulgadas)
Vis & téte bombéa large do (%-20 X 1 pouces)

Eeps Nut (%-20 keps nut)



EXPLODED VIEW 5-620
VISION ECLATEE, DIAGRAMA DE DESPIECE




6 EXPLODED VIEW LIST 5-620

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION E

Shroud Hardware
Accesonos de la cubierta

Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro

Thermométre

Thermometer Bezel

Moldura decorativa del termometro
Plague indicatrice du thermométre

Handle
Asa

Poignée

Qrill Out™ Handle Light
Luz de asa Qnll Qut™

Lampe de poignée Qnll Out™

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Parnllas de coccion

Grilles de cuisson

Flavorizor® Bars
Barras Flavorizor®

Barres Flavonzer®

Burner Tubes
Tubos guemadores
Tubes du brileur

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 commande

Knob
Perilla
Bouton

Knob Bezel
Moldura decorativa de la penlla

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

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
Panel inferior
Panneau infénaur

Side Burner
Cuemadaor lateral
Brileur latéral

Cookbox
Caja de coccion

Baitier de cuisson

Bulkhead
Tabique divisorio
Cloizon

Manifold Hose
Manguera del multiple

Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral
Couvercle du braleur lateral

Side Burner Table
Mesa del quemador lateral
Tablette du brileur 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 du cadre

Back Panel
Panel frasero

o TLIRUE ey A, . N

40. Cas

1.

Rue
Rou

Loc

Rue
Rou



EXPLODED VIEW 5-650

VISION ECLATEE, DIAGRAMA DE DESPIECE
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8 EXPLODED VIEW LIST 5-650

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LAVISION |

Shroud Hardware
Accesorios de la cubierta

Structure de protection

Shrowd
Cubierta

Tole de protection

Thermometer
Termometro
Themometre

Thermometer Bezel
Maoldura decorativa del termometro
Plaque indicatnice du thermométre

Handle

Asa

Poignee

Qrill OQut™ Handle Light

Luz de asa Qnll Out™
Lampe de poignee Qnll Qut™

Rotisserie Motor
Motor del asador

Maoteur de la rotissoire

Rotisserie Bracket
Soporte del asador giratonio
Support de la rotizsoire

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Pamillas de coccion
Grilles de cuisson

Flavorizor® Bars
Barmras Flavorizor®
Barres Flavonzer®

Burner Tubes
Tubos guemadores

Tubes des bruleurs

Side Table
Me=a lateral
Tablette laterale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control

p R - LY |

21.

22,

23.

24.

25.

26.

27.

28.

29,

30.

31.

32.

33.

34.

33.

36.

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica

Protection contre I'eaw/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan

Plato r&:_:-::-l&::tnr
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

Boftom Panel
Panel inferior
Panneau infeneur

IR Burner Cover

Tapa del quemador IR
Cache du brileur IR

Infrared Burner
Quemador infrarrojo
Brileur a infrarouge

IR Burner Box
Caja del guemador infrarrojo
Bottier du brileur IR

IR Burner Igniter Wire

Cable de encendido del guemador IR

Cable de 'allumeur du brileur IR

Thermocouple
Termopar
Themuocouple

IR Burner Hose
Manguera del guemador IR
T o =)

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

B2

53.

54.

55.

Smu
Barr

Bar

Smi
Clue
Bral

Side
Clue
Bral

Coao
Caje
Boit

Bull
Tabi
Cloi

Man
Man

Tuys

Side
Tap:
Cou

Side
Mes
Tabl

Side
Man

Tuy:

Rigl
Port
Sup

Frar
Sop
Sup

Bac
FPan
Pan

Rigl
Pan
Pan

Mat
Man

Tuy:

Mat
Part
Paort

Cas

Rus
[



ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

* Adjust doors, if necessary

* Si fuese necesario, ajuste la puerta [ “|_. 1

. i X |
* Ajustez la porte si nécessaire | i
...... - -.. - -.: " |




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

The Weber Grill Qut™ Handle Light has a "Tili Sensor™: |
button (a) activales or deactivates the "Tik Sensor” Foi
pressing power button (a).

La Lémpara de Asa Weber Grill Out™ tiene un “sensor c
{ tapa cerrada - APAGADA. El botdn de ancendido (a) a
Para uso durante &l dia, desactive al sensor pulsando &

| a Lampe de poignée Webear Grill Out™ est pounvu d'un
f Couvercla farmé - ARRET (OFF). Le bouton dalimant
"Dietectaur Tilt.” Pour une utilisation pandant la joumée,
sur le bouton dalimentafion électrique (a).




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 patio. 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, G54 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).

ETDH'.AE-E
The gas musi be tumed off at the natural gas supply when the Weber® gas
barbacue is not in use.

. When the Weber® gas barbecue is stored indoors, the gas supply must be
disconnected.

. The Weber® gas barbecue should be checked for gas leaks and any 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™).

OPERATING

& WARNING: Only use this b
ventilated area. Do not use
or any other enclosed area

& WARNING: Your Weber® gz
under overhead combustik

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

& WARNING: Do not use the
combustible materials. Thi
or sides of the grill.

& WARNING: The entire cool
not leave unattended.

& WARNING: Keep any elect)
supply hose away from an

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

Gas Supply Testing
Disconnect your Wieber® gas barbe:
pressures. This appliance and its in
from the gas supply piping systam
test pressuras in excess of 1/2 psig

* Turm off your Wabar® gas barbacue

pressures. This appliance must ba |
chosing its individual manual shuiof
supply piping system at the pressur

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.

M WARNING: Check the bottc
each use. Remove excess
the slide out bottom tray.

CLEANING

& WARNING: Tum your Webs
it to cool before cleaning.
A CAUTION: Do not clean yo



14 GENERAL INSTRUCTIONS

Slide out Bottom fray - Hemove excess grease, then wash with warm soapy waler,
then rinsa.

Flavorizer® bars and Cooking grates - Clean with a suitable brass bristle brush. As
neaded, remove from grill and wash with wamm 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.

Thermomeater - Wipa with warm soapy waler; clean with plastic scrub ball.

Inside cooking module - Brush any debris off of bumer tubes. DO NOT ENLARGE
BURKNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy watar
and a watar rinse.

Inside Lid - Whila §id is warm, wipe inside with paper iowsl fo prevent grease build-up.

Haking built-up grease resemblas paint flakes.

Stainless steal surfaces - Wash with a soft cloth and a soap and water solution. Ba
caraful to scrub with the grain direcfion of the stainless stoal.

Do mot use cleaners that contain acid,
cleaning.

Presaerve Your Stainless Stesal

Your grill or its cabinet, lid, contred panal :
T keap the stainless steel looking its bas
water, rinse with clear water and wipe dry
metallic brush can ba used.

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

M IMPORTANT: When cleanin

the direction of the grain to p
steel.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

General Specifications for Piping

Naote: Contact your local municipality for building codes regulaling ouldoor gas
barbecue insiallafions. In absance of Local Codes, you must conform to the
latest edition of the National Fuel Gas Coda: ANS| £ 223 1/NFPA 54, or CANCGA-
E149.1, Mafural Gas and Propane Installation Code. WE RECOMMEND THAT THIES
INSTALLATION BE DONE BY A PROFESSIONAL.

Some of the following are general requiremenis taken from the latest edition of the

Mational Fusl Gas Code: ANSI1 £ 223 1/MNFPA 54, or CAN'CGA-B140.1, Matural Gas and

Propaneg Installation Code for complete specifications.

«  This barbecus is designed to operate af 4.5 inches of watar column pressure (163

psi).

A manual shut-ofi valve must be installed outdoors, immediately ahead of the quick

disconnect.
» A addiional manual shut-off valve indoors should be instaflad in the branch fusl
line in an accessible location near the supply line.

quick disconnect fiting is a hand-operated device thal automafically shuts off the
fiow of gas from the source when the barbecue is disconnected.
The quick disconnect fitling can be insialled horizontally, or pointing downward.

Installing the fitfing with the open end pointing upward can result in collecting water

and dabris.
The dust covers {supplied plastic plugs) help keep the open ends of the quick
disconnect fitting clean while disconnacted.

¢« Pipe compound should be used which is resistant to the aclion of natural gas whan

connections are made.
«  The outdoor conmecior must be firmly attached to rigid, permaneant construction.

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

hose must be visible.

Gas Line Piping

¢ i the length of the line required does not exceed 50 feet, use a 5/8" 0.0. tubs. One

size larger should be used for lengths greater than 50 feet

« (333 piping may be copper tubing, type K or L; polyathylene plastic fube, with a
minimum wall thickness of _062 inch; or standard weight {schedule 40) steel or
wrouaoht iron oipe.

AL
Do not use an open flame to
there are no sparks or open
check for gas leaks. This wil
which can cause serious bot

to property.

The quick disconnect connects to a 1/2 inch NPT thread from the gas source. The

Inside wall

-__.___________q“

" Qutside wall _

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




GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built io operate using natural gas only. Mever attempt fo
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
Matural gas to operafion using LF gas requires the change out of the enfire gas supply
gystam of the grill. If this bocomes necossary, soe your deabor for additional information.

WHAT IS NATURAL GAS?
Matural gas, often called methane, is a safe modemn fuel. Matural gas is supplied by your
local wtility and should be readily available if your house is already heated with gas.

PORTABLE INSTALLATION

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
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

LEAK CHECK PREPARATION

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.

Install cover

Coat this pipe ni

[ ) I R TS T I L Y

e |00 | B | =
1

Push plug uniil sleeve snaps
(This fums on ¢

When properly assembled the plug
the sle

To disconnect, push sle

{This auiomatic

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.
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2) Remove the two screws that secure the conirol panel o the frame.
3) Bemove the control panel. Tilt panel foreard and ift up and away from grill.

Completely remove the contrel panel {3) from the cooking box assembly exposing the valves, bumers, igniter, and manifald.

CHECK THE FLEXIBELEHOSE 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 tested, following
guidalines in this Ownar's Guide, prior to barbecue opearation.

CHECK FOR GAS LEAKS

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

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

disconnect and reconnect a gas fitting.
Naota: All Botory-made connections have been thoroughly checked for gas leaks. The
bumers have bean Ramelesbd. As a safely pracaution however you showd recheck
all fittings for laaks belbre wsing youwr Wabar® gas barbecue. Shipping and handing may
loosan or damage &8 gas fiting.
& WARNING: Perform these leak checks even if your barbecue
was dealer or store assembled.

You will need: a soap and water solufion, and a rag or brush fo apply it.
Make sure side bumer is off (Soc LEAK CHECK PREPARATION). Ramove valve



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.
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Check:

1)  Main gas ling to manifold conneciion.

2] Rotissere (LR. Bumer) gas line connection.
3) Bulkhead and gas supply hose connection.
4]  Bulkhead io regulator conneaction.

5]  Regulator to hose connaction.

& 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

Connacions.

8] Hose to quick disconnect connection.
2]  Valvas to manifold connactions.

& WARNING: If there is a leak at connections (6, 7, 8, or 9),
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 lzak checks are complets, fum gas supply off at the source and rinse connections
with water.

REINSTALL CONTROL PANEL

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

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

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

Placae cormesponding confrol knobs onfo the valve siems.




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 burners go out during cooking, turn off all bumers and wait 5 minutes beiore relighting.

& 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 befora grilling is important. Light your Summit® gas grill according to
the instructicns in this Owner's Manual. Turn all of the main bumers to Starti, close
the lid, and praheat grill with the lid down uniil grill thermometer reaches 550°F (260°-
288°C).This is the recommendead broiling temperature. This will take approimately 10 to
15 minutes, depending on outside temperaiures.

Covered cooking

Al grilling is done with the lid down to provide uniform, evenly circulated heat. With the
lid cdlosed, 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.

ARRETE

OFF O

APAGADO

D.

OFF

Flavorizer® system

When meat juices drip from the food onto
they create smoke that gives foods an im
unique design of the burmers, Flavorizer®
uncontrofled flare-ups are virtually elimin:
Because of the special design of the Flav
directed through the funnel-shaped botto

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 rght method is the shorest route o
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 necessary 1o sear meats. Searing creates that wondariul crisp,
caramelized texture whera the food hits the grate. i also adds great color and flavor o
the entire surface. Steaks, chops, chicken breasts, and karger cufs 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 timea.

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

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

= Always proheat the ghll before cooking. Set all bumers on “HI™ heat and close hid;
hieat for 10 minutes, or until thermometar registers 500°-550°F (260°-288"C).

» Sgar meats and cook with the id down for perfectly grilled food every time.

» Grilling times in recipes are based on 70°F (20°C) weathear and fittle or no wind. Allow
more cooking time on cold or windy days, or ai highar altitudes. Allow less cooking
fima in extremely hot waathar,

= Grilling times can vary bacausa of the weather, or the amount, size and shapa of the
iood being grilled.

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

= Grilling conditions may reguire the adjustment of the bumer controls to aitain the
cormect cooking temperaiures.

= In general, large piecas of meak will require 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
miore time if grilled in a deep casserola rather than a shallow baking pan.

Trim excess fat from steaks, chops an
{6.4mm) of fat. Less fat makes cleanuy
uriwanted flare-ups.

Foods placed on the cooking grate dir
mioving to a lass hot area.

Use iongs rather than a fork for turmin
juices. Use two spatulas for handling |
If an umwanied flare-up should ocour, |
aroa of the cooking grata. Any flames
refight the grill. NEVER USE WATER
Some foods, such as a cassarole or i
Disposable foil pans are very convenic
can also be used.

Always be sure the bottom tray and gr
Do mot line the funnal-shaped bottom |
from flowing into the greasa catch pan
Using a fimear will help to alart you whe

SNAP 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
the control knob in (A) and tum to "STARTHigh” (B).

This action will generate gas flow and a spark 1o 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
bumer lighting fube at the left side of the bumer (D).

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

Check that the bumer is lit by looking through the cooking grates. You should see a
flame. If bumer does not light on first try, push control knob in and tum to OFF Repeat
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 lighting instrucfions are inside the left hand cabinet door.

& DANGER
Failure to open the lid while igniting the barbecue’s burners,
or not waiting 5 minutes to allow the gas to clear if the
barbecue does not light. may result in an explosive flame-up

which can cause serious bodily injury or death.

MAIN BURNER SHNAP IGNITION
Note: Esch control knob snap igniter creates a spark from $he igniler electrode to the

bumer ighting tube. You genarake the enamgy for the spark by pushing in the control
knob and furning to "START/HI". This will ignile aach 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 bumer control knobs are tumed to *OFF". {Push control knob in and

tum clockwise fo ensure that it is in the "OFF" position. )
3)  Tum on the gas supply ai source.

& WARNING: Do not lean over the open barbecue.

4} Push the control knob in and tum to "STARTMHI unfil you hear the ignitar snap
- continue fo hiold control knob in for iwo seconds. This action will spark the igniter,
the burner lighting fuba and then main bumear.

5)  Check that the bumer is it by looking through the cooking grates. You should see
a flame. f bumer does nod light on first try, push control knob in and fum o OFF
Repeat 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.

MAIN BURNER LIGHTING

*The grill ilustrated may have slight
differences than the model purchas

TO EXTINGUISH

Pus=h in and tum each bumer contral kno
off at the sounce.

MAIN BURNER MANUAL LIGHTING

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

1) Open the §id.

2)  Maka sure all bumer control knobs are tumed to "OFF". {Push each knob in and
tum clockwise o ensure they are in the *OFF position. )

3}  Tum on the gas supply at source.

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

& WARNING: Do not lean over open barbecue.
5)  Insert match holder and fit match down through cooking grates and Flavorizer®
bars to ignite the selected bumear,

MAIN BURNER MANUAL L
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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 flame-up which can
cause serious bodily injury or death.

& WARBNING: 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 side bumer id.

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

3} Tum the gas supply vake on.

4}  Push down and fum the side bumer control vahle to "HI.

5}  Press the igniter bution sevearal times =0 it clicks each fima.

& 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”).

SIDE BURNER LIGHTING

MANUALLY LIGHTING THE 5IDE 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 tha side bumer hid.

2) Check that the side bumaer valva is tumad off (Push control kniob in and tum
clockwize to ensure that it is i the "OFF position) and all main bumear control
valvas are off (push in and tum clockwise).

3) Tum the gas supply valve on.

4)  Put match in a maich holder and sirike match.

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

6) Push down and tum the side bumer control vakee to "HI™

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

bright sunny day.
A WABRMIMEGC: I tha cida Biirmar deaace et ikt

MANUAL SIDE EURNER LI




OPERATING INSTRUCTIONS

USING THESMOKER

The smoker uses prescaked wood chips. For best results with faster cooking foods like
sioaks, burgers and chops, etc., we recommend using finer wood chips becausa they
ignite and create smoke faster. For longer cocking foods such as roasis, chicken and
furkeys, atc., we racommend using larger wood chunks because they ignite slowly and

provide smoke for a longer pericd of ime. As you gain experience in using your smoker,

WwWa encourage you to experiment with different combinations of wood chips and chunks
fo find the smoke flavor that bast suits your tasie.

To Use the Smoker

As a slarting point, scak wood chips in water for af least 30 minutes before using.
Wet wood will produce more smoke flavor.) Place a handful of wood chips or a few
larger chunks in the bofiom of the smoker body (1), As you gain experienca in smoking,
increasa or decrease the amount of wood to suit your tasta.

Note: Always orill wilth the lid closad to allow the smoke o Fully penelrate the bod.
Light the smoker bumer by following the instructions for Lighting The Smoker Bumar
After wood starts to smolder tum control knob o "LOW™.

Smoke will start in approximately 10 minutes and lasi as long as 45 minutes. If you
require more smoke flavor, refill the smoker with wood chips and for chunks. Keep the
lid of the grill closed while cocking.

Note: Aftar refilling smoker, smoke will fake abowt 10 b 15 minwtes o star again,

The smoker may be usad fo enhance meal, poully and Fsh racipes. Cook with the lid
down according o the fimes indicalked in charls or recipes.

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

Cleaning the smoker

Before sach use, emply the smoker of as
Nota: Smoking will laave a "smoke” resid
cannot be removed and will not affect the
smoke” residus will accumuiate on the i
removed and will nof adversaly afiect the

LIGHTING THESMOKER BURNER

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.

SMOKER BURNER SHAP IGNITION

Note: The control knob snap igniter craales a spark from the igniter electrode b the
bumer fghing tube. You genearale the energy For the spark by pushing in the coniral
knob and tuming b "START/HI". This will ignite 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) Open the grill lid.

2) Open smoker box lid.

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

4] Make sure all bumer conirol knobs are tumed to "OFF". {Push control knob in and

tum clockwisa to ensura that it is in the "OFF position.)
5] Tum on tho gas at source.

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

*Tha grill illustrated may have sligh
differencas than the modeal purchas
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MAMUALLY LIGHTING THE SMOKER BURNER
1)  Open the lid.

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.

2}  Open smoker box lid

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

4}  Make sure all burner control knobs are tumed io *0OFF. (Push confrol knob in and
turn clockwise to ensure that it is in the "0OFF position.)

5]  Tum on the gas at source.

6] Puta match in the match holder and sirike the maich.

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

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

8] Push smoker bumer control kneb in and tum to "STARTHI.
9] Chack that the bumer is lif by locking 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 ilustrated may have sligh
differences than the model purchz

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

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

USING THE ROTISSERIE

Note: Before using your rolissarie, measure your food at the widest point. If it exceeds
92" (241.8mm), # is too large b fit the rofssarie. IFit is too large, food can be prepared
using a raast holder and the Indirect Cooking Method

IMPORTANT SAFEGUARDS

& WABNINGS
*  Read all instructions before using your rotisserie.
*  This rotisserie is for outdoor use only.

Do not operate the rotisse
plug.

Do not operate the rotisse
The rotisserie motor is eg
(grounding) power cord fi
hazard.

The power cord should by
properly grounded three |
extension cord is require:
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* Do not let cord hang over any sharp edge or hot surface. COOKING

* Do not expose to rain. «  Meats (except pouliry and ground n

* To reduce the risk of electric shock, keep extension cord before cooking. (20 to 30 minutes s
connection dry and off the ground. SENRISn ComRGEERY Nelon cOGRNK] )

* Tie meat or poultry with a string, if r

* A short power cord is supplied to reduce the risk of posibi baforspatling e

tripping over the cord. Extension cords may be used, but

* HRemowve cooking grates and wanmil

caution must be taken to prevent tripping over the cord. - Follow lighting instructions for rotiss

* In absence of local codes the rotisserie motor must be : EF‘ SIS CHICH T CNE ITICORMYS Sty

7 : g X * ace food within area of bumer.

grounded electrically in accordance with the National «  If you wish to save drippings for gra
Electric Code, ANSI/ NFPA 70, or Canadian Electrical Code, iop of the Flavorizer® bars.

CSAC22.1. * Food preparation staps are the san

cooking.
* All cooking is dome with the lid clos:
* If foods are too haavy or are imegul

should be cooked by the Indirect M
* Smokar can be used in conjunciion

Nota: When using $he rotissane bumer, g
bmparature inside the cooking box.

& WARNING: Setup up the rotisserie with food before lighting
rotisserie burner.

OPERATING

1)  Remowve rotisserie shaft from grill. Remove cne spit fork.

2} Push the rotissorie shaft through the centar of the food.

3)  Slide the spit fork onto the shaft. Insert the tines of both spit forks into the food
The food should be centered on the shaft. Tighten the spit fork screws

4)  Place the motor in the bracket, slide io lock.

50  Inser the pointed end of the rotissarie shaft inio the motor. Place the handle end
of the rofizserie onto the support rollers.

6] The rotissoria shaft should roiate so that the heavy side of the meat or poultry
rotates down o the botiom. Large culs may require the removal of the cooking
grates and warming rack to allow full rotaticn of the shaft Remount the food if
necessary for betier balance.

7 Tum the motor on.
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LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNHAP IGNITION

Note: Each control knob snap igniter creates a spark from e igniter elecirode fo the
bumer fighting tube. You generale the enemgy fbor the spark by pushing in $he control
knob and furning fo "STARTV/HI™. This will ignile each individual 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} BRemove the warming rack and the cooking grates from the cookbox.

3) Make sure all burmer control knobs are tumed fo *0FF. (Push confrol knob in and
turn clockwise to ensure that it is in the "OFF positicn.)

4]  Tum on the gas at source.

& WARNING: Do not lean over the open grill.

5]  Push the confrol knob in and fum fo "STARTMHI™. This acfion will spark the
igniter and light the Rotissere Bumer. Confinue to use the snap igniter wntil the
Rotizzarie Bumer has ignited. Release the control knob.

6] Check that the bumner is lit by looking for the rofissere bumer to glow red.

*The grill illustrated may have sligh
differences than the model purcha

)

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

gas clear before you try ag:
Node: Whan using the mfsseno with the |
on aach side of the food (See Grilling Me
perodically b prevent over cooking on i
the food has browned b the desired colo

TO EXTINGUISH
Push in and tum the rotisserie bumer cor
supply off at the source.



OPERATING INSTRUCTIONS

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.

& 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.

*The grill illustrated may have
slight differances than the
midal purchased.

& 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 §id.
2}  Remove the waming rack and the cocking grates from the cookbo.
3)  Make sure all bumer control kmobs are tumed to "OFF. {Push control knob in and
tum clockwise fo ensure that itis in the "OFF” position.)
4]  Tum on the gas at source.
5)  Put a match in the match holder and strike the match.
&)  Hold match holder and lit match by right side of rofissarie bumer.

& WARNING: Do not lean over the open grill.

7} Push rotisserie bumer control knob down and fum to "STARTMHI™. Continue to
hold the control knob down until twenty {20) seconds after the bumer has ignited.

Bl  Check that the bumer is lit by looking for the rotisserie bumer to 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.

Nota: When using the rotissene with the |
under the bod (See Griling Methods-Ind
i prevert over cooking on the outside. T
browned & the desirod color. Finish cook

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



OPERATING INSTRUCTIONS

OPERATING THE HANDLE LIGHT

The Weber Grill Duf™ Handle Light has a buili-in *Ti Sensor”™ With the power bution (a)
activated, the light will come on when the grill lid is open. The ght will tum off whean the lid
iz closed. For daytime usa, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

Weber Grill Out™ Handle &re the batteries old? Replace
Light does not light.

Are the batteries installed comacty? S00 ass
I= the lid in the up position with the power buiton ON? Lighit wil
Is the Waber Grill Out™ Handle Light activaied? Press th
Is the Wabar Grill Out™ Handle Light positioned comactly on the handlg? Adjust p

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

ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

Rotizserie burner does not light. Did you held the bumer control knob in and Try to relight bumer by holding bume
hold in for 20 seconds uniil after burmer 20 seconds after bumer has ignited.
ignited?
Did you wait to see the entire ceramic suface | When relighting burner by holding bu
bocome alight before counting 20 seconds? ceramic surface become alight befon
Did you repeatedly use the snap ignition uniil After waiting five minutes for gas to ¢
the bumer ignited? the bumer ignites (refer fo “Lighting 1
Doas the igniter work (Do you sea a spark Try manually ligiting the bumar {refe
whan you repeatadly use the snap igniter? cusiomer service.

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®.




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

Spark should be a white/blue color, not yellow

1} Ilgniter Wire
2 Ground wire
9} Bumer

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 tuba).

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

Clean Spidar/
Maintenance”

Symploms:
Burner doas not light, or flame is low im “HI”
position.

I= fuel hose bent or Kinked?

Straighten fue

Does Burner light with a match? if you can ligh

Crossover® ig
Did you use the snap igniter several imes uniil the main | Make sure o
bumer lit {See Lighting Instrucfions)? snapping the |

burmer lighting

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

repeatedy use the snap igniter? Manual Lighti
Experiancing flare-ups: Are you preheating barbecue in the prescribed manner? | All bumears on

Arg the cooking grates and Flavorizer® bars hoavily Clean thioroug

coated with bumed-on groasa?

I the boftom tray “dirly™ and not allowing grease o flow Clean bottom

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

into caich pan?

Burner flame pattern is erratic. Flame is low when

Are bumers clean?

Clean burmers



30 MAINTENANCE

WEBER™ SPIDER /INSECT SCREENS

Y our Weber® gas barbecue, as well as any outdoor gas appliance, is a target for spiders
and othar insects. They can nest in the ventur saction (1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas fo 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 senous damage to your barbecue.

The bumer tube combustion air opening is fittad with a siainlass steal screem (2) to
prevent spiders and ofher insects accass to the bumer fubes through the combustion air
oparnings.

We recommend that you inspect the Spidernsect screens at least once a year.
iSee Section “Annual Maintenance™.) Also inspect and clean the the Spiderinsact
screans if any of the following symptoms should ever occur:

1)  Thesmell of gas im conjunction with the bumer flames appearing yellow and lazy.
2] Barbecue does not reach iemperature.

3] Barbecue heais unevaniy.

4]  One or more of the bumers do not igniie.

& 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 "Heplace Main Bumars™).

ook inside each bumer with a flashlight.

Clean the inside of the bumars with a wire (a straightened-out coat hanger will worlk).
iCheck and clean the air shutter opaening at the ends of the bumers. Chack and clean
the valve orifices at the base of the valves. Use a Steel bristla brush to clean outside of
bumers. This is io make sure all the burmer ports are fully open.

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

REPLACE MAIN BURNERS

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

3) Disconnect gas supply.

4] Remove cooking grates.

5] Hemove smoker box

6] Remove Havorizer® bars.

REMOVE CONTROL PANEL

71 Par required: Phillips Screwdriver.
a) Remove the bumer coniral knobs.

By Deareeses PR haos mmreaos YRt ome eem P e deed




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 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 burmer to get debris and dirt 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®.




