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#89563

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

& WARNING: Follow al
procedures carefully

to barbecue operatic

A DANGER

If you smell gas:

1.

2
3.
4

Shut off gas to the appliance.

. Extinguish any open flames.

Open lid.

. If odor continues, keep away from the
appliance and immediately call your gas
supplier or your fire department.

Leaking gas may cause a fire or explosion
which can cause serious bodily injury or
death, or damage to property.

barbecue was dealer

NOTICE TO INSTALLEF

must be left with the ow
should keep them for fu

THIS GAS APPLIANCE
OUTDOOR USE ONLY.

Py WAHNING D::: not tn




& 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

& 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.

&y 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.

A You should exercise reasonable care when operating your Weber® gas barbecue. It will be hof
should never be left unattended, or moved while in operation.

& Should the burners go out while in operation, turn all gas valves off. Open the lid and wait five
relight, using the lighting instructions.

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

& Never lean over open grill or place hands or fingers on the front edge of the cooking box.

& Should a grease fire occur, turn off all burners and leave lid closed until fire is out.

& Do not enlarge valve orifices or burner ports when cleaning the valves or burners.

& The Weber® gas barbecue should be thoroughly cleaned on a regular basis.

& Liquid propane gas is not natural gas. The conversion or attempted use of natural gas in a lig
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.

& Do not build this model of grill in any built-in or slide in construction. Ignoring this Warning c
that can damage property and cause serious bodily injury or death.

& Proposition 65 Warning: Handling the brass material on this product exposes you to lead, a cl
California to cause cancer, birth defects or other reproductive harm.
(Wash hands after handling this product.)

LIQUID PROPANE GAS UNITS ONLY:

& Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbecu

& 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.
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WARRANTY, GARANTIA, GARANTIE

Websr-Stephan Products Co. (Websr) hereby wamants to the ORIGINAL PURCHASER of this Weber®
pas grill that it will be frea of defects in matarial and workmanship from the date of purchase as follows:

Auminum casings

Sienleas sicel Sheoud,

Porcelin-sramsdad sheoud,
Cookhox

Siairloss sissl burmamns ubos,

Siminfcss sioal pooking gmtes,

Sininkeas sioal Flavorizer bam,

Poroslnin-onamaled casi-ron

cooking grates,

Porcalen-snamalad

cooking gmtes,

Porcalen-cnamalod

Flareorizer bam,

Intrared Aotmseric Bumar,

£l remaning pars

F5-yaars (2 years on paint: suoiudes fading)
25-yoary,

Z5-yeears

10 years (3 year oo paan] axckedes fading)
10-ycars

B- o nust or bern through
i-lmyu':mr.ule.Qﬁmbn Ihﬁh

E-year no nust Beough or bum throogh
Aysars ro nust throwgh or bum through
2-years ro nast throwgh or burn through

2years
2y

When azsembded and operated in accordance with the printed instructions eccompanying i
Weber may require reasonable proof of your date of purchase. THEREFORE, YOLU SHOULD BETAIN

YOUR SALES SLIP OR INVCICE

This Limited Warranty shall bea limited 1o the repair or replacement of parz that prove defective under
noamnal use and sendce and which on examination shall indicate, to Weber's satisfaction, they ane
defective. Before returning any parts, contact the Customer Service Bepresentative in your area
using the contact indormaticn on our website. B Weber confirms the defect and approves the claim,
Weber will elact to replace such pars without charge. If you sre required to retum defective paris,
transportation charges must be prepaid. Webar will retum pans fo the purchaser, freight or postage

prepaid.

This Limited Warrenty does not cover any failures or operating difficulies dus o accident. abuss,
mizuse, aleration, misapplication, vandalism. improper installation or impropear mainienancs o

Weber-Stephen Products Co., (Weber) mediante |a presenie le garantiza al COMPRADDR ORIGINAL
de esta barbacoa de gas Weber® que k& misma estars libre de defecios en cuants 8 matenales y
fabncacion a partsr de 3 fecha de compra segdn ko siguisnie:

Piaas colades de ohominio
Cubieria da soen inowdabla
Cubsortn porcelanizadn,

Camara parn asar

Tuboa do acen nowdable

da ke quamadorns.

Famrina da coocion da

moes incodobla

Bamras Flavorizer da

noer inosdablo

Parmilas da coooidn de baamo
oolado porcelnizada,

Parrilas de coocion porosrianizndos
Baras Flavorizer poroeianizndos
Clumaador indamoi dal

nsador girmiono.

Todas ls deemas partcs.

Z5-afios |2 afos para o pintura achyando b decokmecian|
F5-nfios

Z=5-afios

10-afios |2 efics pam o pindurn acheyando b decolkomcion)
10-anos

S-afios sin parfomoon por foege u cxrncicon
E-afios sin parlomoon por fusgo u oxdacidn
5-afios sin perfomoon por foegn u oxidacicn

Z-afios sin perfomoon por foegn U oxidncion
Z-nfios sin periomoon por foen u oxidocicn

Z-ahos
2 afics

cuendo 52 ensambla y oper|a de acuendo a las instrucciones impreses que la acomparian.

Weber pudisse requenr prusba razonabée de la fecha de compra. POR LD TANTO, DEBERA
GUARDAR 51 RECIBD O FACTURA DE VENTA

Eszta garantia limitada esti Bmiteda a la reparacion o reemplazo de piszas que resultasen defectuosas
bajo uso y senvicso nomal y las cuales al examinarse indiquen, a plena satisfaccion de Weber, que
electvaments son peezas defectucaas. Antes de devolver cualquier parte. contacte 8l Aepresentants
de Atencon al Chente en su drea, cuya informacion de contacto la encontrard en nuestro sitio wab. 5i
Websr confirma &l defecio y aprueba &l reclamo, ésta elegid reparar o reemplazar tal pieza sin cargo
glguno. Si usted iens gue retormamoes kas partes deiectuosas, los gesios de transporte deben ser
prepapados. Weber retomara las partes al comprador con fransporte © franqueo prepagado.

Esta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidentss,
ghu=o. mal uso, aieraciin, uso en aplicacionss indebidas, vendaksmo, instalacion inapropieda o
manieniméento o sendcio inapropiados, o por no levar a cebo el mantenimienio nomal v nutinano,
entre los que se incluyen, pers sin limitacin, ke dafios causados por insectos dentro da kos tubos
quemadores, segun se delalla en este manual del propietanio.

Websr-Stephen Products Co. (Websr) garantit par le présent document & TACHETEUR DNORKGINE d=
ce grill & gar Weber® gue calui-ci ne comporerm sucun defaut de pigce ni de main d'oewvre 3 compier
de la date d'achat comme suit :

Fonta d alumsnium 5 pres (2 ons pour lapamiung & l'eooepSion da ioula decolomticn])

Stracturs en aoier inc = s
Structure emailaa, =5 s

Cuva 10 are |2 ans pour k peinturs & 'secsp@on da ioula decolombon)
Tiabszes du brdaur en ooer incxydobla 10 e

Griless dic oumson on aoor incxydablo,
Barres Flavorizar en noier incxcydakbla.
Griles do ousson en fonio for cmailaa

& are. sars o provoque par ks rouilio ou par une briluns
& ars sars tnou provogque par fa rouilia ou par une brilure
S mre mare oo provogue par s rouilia ou par une bnilune

sendce, or fadure to parform normal and routins r
caused by insects within the burner tubes, s se
Dieterioration or damage dus o ssvere waalther «
or tomadoes, discoloration due to exposune fo ch
coverad by this Limited 'Warranty.

There are no other exprass warrants excapt g3 s
of memhantability end fitness are imited i durati
Limited Warranty. Some regicna do nod allow limi
lirnitation miay not appéy bo you.

‘Waber is not liable for any special, indirect or con
sexcheson or Bmiation of incidental or conseguent
apply to you.

‘Weber doss not authorize any person of compan
connection with the sale, instellafion, wse, remow
such represaniations are binding on Weber.
Thi= Warranty applies only 1o products sodd at red

WEBER-STEPHEN PRODUCTS CO.
Customer Service Cenfar

1890 Aoselle Road, Suite 308
Schaumburg, IL 60195

IS4

For replacemeant parts call:
1-800-446-107T1
www.weber.com®

Esta Garantia Limiada no cubre el detenoro o de
tadee como grenizo, huracanes, terrsmaotos o bom
sustancias quimicas béen sea por contacio dirsch

Mo existe ninguna otra Qarsntia Sxpress qus no
implicitas de comercabikdad y aptitud de uso est
esie expresa Garantia Limitada por escrito. Alkgui
tismpo que una garantia empdicita pueda durar, p
Weber no 52 hace responsable de cualesqueer d;
regicnes no permiten la exclusion o imitason de
limitazon o exclusicn pudieran no apbcars a ust
‘Weber mo BUIDMTA B PErsOnE O empress akpuns
responsabdided en relacion con la venta, instalsc
Squipos, ¥ nimguna gl reprassniacion sard vincul
Esia Garantia aplica sodo a aquelios productos v

WEBER-STEPHEM PRODUCTS CO.
Customer Service Centar

1880 Roselle Road, Suite 308
Schaumburg, IL 60195

ET.Y

Para partes de repuasito llame a:
1-800-446-10T1
www.weber.com®

Toute debérioration ou fout dommage résultant o
gréle, des ouregans, des s8ismeas ou des fomads

agents chameques directament ou dans ['atmosph
Garantie Bmitde.

Il m*existe aucune suire garantie expressea hommis
garents dz commencisisation et de bon Stat indy
fa présente (Garanti= limitse scite expresse. Cen
de la garantie mduite ; il est donc posibée que et
Weber ne peut &tre tenu pour reap-msa]::le-:lﬂl:lu
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4 PARTS LIST, LISTE DES PIECES, LISTA DE PIE:

Catch Pan Holder

Sostenador del plaio recolecior

Support de lMégowutioir

Catch Pan
Plato recolactor
Egouttoir

Cooking Grata
Parrilla dia coccidn
Grille de cuisson

Warming Rack
Rajilla para calantar
Grille de maintien au chaud

Rotisserie Fork
Horquilla del asador giratorio
Fourchie da la ritissoire

Rotisserie Spit
Espetdin del asador giratorio
Briche de la nitissoine

Ratisseria Motor
Mokor del asador giratonio
Motaur de la rotissoine

Rotiesarie Bracket
Soporie del asador girakorio
Support de la ritissoins

- 620

Drip Tray
Bandeja de gotec
Plateau de recueil des gouifes

Flavorizer® Bar
Barras Flavorizer®
Bame Flavorizer®

Smiokar Bar
Bama del shumador
Barme du fumoir

Smiokar Box

Caja del ahumador
Boitier du fumoir

Side Burnar Tabla

Mesa del quemador [ateral
Tablatie du brileur latéral

Side Table
kleosa lateral
Tablatie aterale

Wrench
Llave
Cla

Nylon Washear
Arandela de nildn
Rondelle de mylon

Truss Head Screw (%%-20 x 1 inch)
Tomillo de caboza segmantada (Tomillo %%-20 x 1 pulgadas)
Vis & t&te bombée large de (%-20 x 1 pouces)

Keps Mut (%-20 keps nut)

Tuarra konel Tiioeea koms 1500



EXPLODED VIEW E/S-620
VISION ECLATEE, DIAGRAMA DE DESPIECE




6 EXPLODED VIEW LIST E/S-620

10.

11.

12.

13.

14.

E =

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIOI

Shroud Hardware
Accesaorios de la cubierta

Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro

Thermometre

Thermometer Bezel
Moldura decorativa del termometro

Plaque indicatrice du thermomeétre

Handle
Asa

Poignes

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

Warming Rack
Rejilla de calentamiento

Grille de réchauffage

Cooking Grates
Parrillas de coccidn

Grlles de cuisson

Flavorizer™ Bars
Barras Flavaorizer®

Barres Flavorizer®

Burner Tubes
Tubos quemadores
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

| F S N  Pe—— |

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31

32.

L5 Lr |

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 izguierda

Porte gauche

Door Handles
Asas de las puertas

Poignees de portes

Right Door
Puerta derecha
Paorte droite

Left Frame Panel
Panel izquierdo del bastidor

Panneau du cadre gauche

Bottom Panel
Pansl inferior

Panneau inférieur

Side Burner
Cuemador lateral

Bruleur lateral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabigue divisorio
Cloison

Manifold Hose
Manguera del multiple

Tuyau du collecteur

Hose [ Regulator
Manguera / Regulador

TuyawRegulateur

Side Burner Lid
Tapa del quemador lateral

Couvercle du brileur lateral

T e e Tl

37

38.

39.

40.

4.

Ba
Pa
Pa

Rig
Pai
Pa

Tai
Ba
Pls

Tai
De
Gl



EXPLODED VIEW E/S-650

VISION ECLATEE, DIAGRAMA DE DESPIECE
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8 EXPLODED VIEW LIST E/S-650

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIOF

Shroud Hardware

Accesonos de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro
Thermométre

Thermometer Bezel
Maoldura decorativa del termometro
Plaque indicatrice du thermometre

Handle

Asa

Poignee

Grill Out™ Handle Light

Luz de asa Grill Quf™
Lampe de poignée Grill Out™

Rotisserie Motor
Motor del asador
Maoteur de la rotissoire

Rotisserie Bracket
Soporte del asador giratorio
Support de la rotissoire

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Pamillas de coccion
Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tube= des bril=surs

Side Table
Mes=a lateral
Tablette laterale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel

Tablero de control
Panneau de commande

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31

32.

33.

34.

35.

36.

Water Baffle f Heat Shield
Reflector de agua / Pantalla termica

Protection contre ['eau/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-égouttoir

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egoutioir

Left Door
Puerta izguierda
Porte gauche

Door Handles
Asas de las puertas
Poignees de portes

Right Door
Puerta derecha
Porte droite

Left Frame Panel

Panel zquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau inferieur

IR Burner Cover
Tapa del quemador IR
Cache du brileur IR

Infrared Bumer
Cuemador infrarmojo
Brileur a infrarouge

IR Bumer Box
Caja del quemador infrarrojo
Boitier du braleur IR

IR Burmner Igniter Wire

Cable de encendido del quemador IR

Cable de l'allumeur du braleur IR

Thermocouple

Termopar
Thermocouple

IR Burner Hose

Manguera del quemador IR
Tuyau du brileur IR

41.

45.

47.

50.

1.

52.

53.

54.

55.

56.

Pa
Fa



ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

*  Adjust doors, if necessary
. Si fuese necesarno, ajuste la puerta I.j' :"I\.‘I 1

Ajustez la porte si nécessaire

.-'m TN
i
gt
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

The Weber Grill Out™ Handle Light has a “Tilt Sensor™
button {a) activates or deactivates the “Tilt Sensor.” Fo
pressing power buiton {a).

| a Limpara de Asa Weber Grill Out™ tiene un “sensor ¢
{ tapa cerrada - APAGADA. El botdn de encendido (a)
Para uso durante el dia, desactive al sensor pulsando ¢

La Lampe de poignés Weber Grill Out™ est pourvu d'un
{ Couvercle farmé - ARBET (OFF). Lea bouton d'aliment
“Détectaur Ti™ Pour une utilisation pendant la joumés
sur le bouton d'alimentation électrique (a).




GENERAL INSTRUCTIONS

Your Weber® gas barbecue is a porable outdoor cocking appliance. With the Weber®
gas barbecue you can grill, barbecus, roast and bake with results that are difficult io
duplicate with indoor kitchen appliances. The closed lid and Flavorizer® Bars produce
that “outdoor” flavor in the food.

The Weber® gas barbecus is portable s0 you can easily change its location in your yard
or on your patio. Poriability means you can take vour Weber® gas barbacue with, if you
move.

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

. These instructions will give you the minimum requirements for assembling your
Weber® gas barbecue. Please read the instruciions 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 i conform o
them. Installation must conform with local codes or, in the absance of local codes,
with either the National Fuel Gas Code, ANSI Z223.1/NFPA 54, Nalural Gas and
Propane Installation Code, CSA B149.1, or Propane Siorage and Handling Code,
B149.2, or the Standard for Becreational Viehicles, ANS| A 118.2/NFPA 1192, and
CEA 7240 BV Series, Becreational Vehicle Code, as applicable.

. The pressure regulator supplied with the Weber® gas barbecue musi be usad.
This regulator is et for 11 inches of water column [pressura).

. This Weber® gas barbecue is designed for use with iquid propane (LP) gas only.
Do ot use with natural (piped in city) gas. The valves, orifices, hose and regulator
ara for LP gas only.

. Do mot use with charcoal fuel.

. Check that the area under the control panel and the botiom tray are frae from
debris that might obsinuct the flow of combustion or venfilation air.

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

. Replacement pressure regulators and hose assemblies must ba those specified
by Weber-Stephen Producis Co.

FOR INSTALLATION IN CANADA

Thesa insiructions, while genarally acceptable, do not necessarily comply with the
Canadian Installation codes, particulary with piping above and below ground. In
Canada the installation of this appliance must comply with local codes andfor Standand
CSA-B140.2 (Propane Storage and Handling Coda).

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.

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

& WARNING: Do not use the
combustible materials to th

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any elects
supply hose away from any

& WARNING: Keep the cookil
and liquids such as gasolir
materials.

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

& WARNING: The LP cylinde)
be with a listed OPD (Overt
a QCC1 or Type 1 (CGAB10
cylinder connection must k
connection.

STORAGE AND/OR NONUSE

* The gas must be tumed off at tha i
barbacue is not in usa.

* Whean the Weber®* gas barbecus is
MSCONNECTED and tha LP cylim

* LP cylindar must be stored outdoor
children. Disconnecied LP cylindar
other enclosed area.

* When the LP cylindar is not discons
appliance and LP tank must ba kep

* The Weber® gas barbecua should b
in the bumer tubes bafore using. (S
Maintenance).

* Check that the araas under the con
from debris that might obstruct tha

* The Spider /insect Screans should
{Sea Section: "Maintenance/Annus

GRILLING METHODS

Nota: IF gril losas heat while cooking refer o the troubleshooting section of this manual.

A WARNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

You can adjust the individual main burmers as desired. The control settings are START/
HI. MEDIUM, LOW_ or OFF.

Nota: The temperature inside your cooking box for the first fow uses, whils surfaces
are salf wery reflective, may be hotter than those shown in your cookbook. Cooking

[P (P SN GG U R RUENGR JC  [ iy TRy RN S USSRG () IR | i GG (] DNNU. Sopep———

CLEANING

& WARNING: Turn your Web
to cool before cleaning.

& CAUTION: Do not clean yo!
grates in a self-cleaning ov

For availability of replacemeant cooking

Customer Service Representative in
our website. Log onto www.weber.con



14 GENERAL INSTRUCTIONS

Slide out Bottom tray - Remove excess grease, then wash with warm scapy waler, Do not use cleaners that contain acid,
than rinsa. cleaning.

Flavorizer® bars and Cooking grates - Clean with a suitable brass bristle brush. As Preserve Your Stainless Steal - Your gr
neaded, remove from grill and wash with warm soapy water, then rinse with watar may be made from stainless steel. To kee

simple mafter. Clean it with soap and wat

Catch pan - Disposable foil trays are available, or you can line the catch pan with stubbom particles, the use of a nan-mata

aluminum foil. To clean the catch pan, wash with warm soapy waler, than rinsa.

Thermometer - Wipe with warm soapy water: clean with plastic scrub ball. Ll IMPUHTAHT: Do not use a
Inside cooking module - Brush any debris off of bumer tubes. DO NOT ENLARGE on the stainless steel surfa
BURNER PORTS (OPENINGS). Wash insida of cooking box with warm soapy water scratches.

L A IMPORTANT: When cleanir
Ingide Lid - While lid is warm, wipe inside with paper fowel to provent grease build-up. in the direction of the grain

Flakimg built-up grease resemblies paint flakes. ¥
0 g & stainless steel.

Stainless sisel surfaces - Wash with a soft cloth and a soap and watar solufion. Ba
caraful to scrub with the grain direcfion of the stainless stoal.

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION

Failure to follow these DANGER statements exactly may result in a fire causing deathor ~ The proper filling methods for the filling

Sanious injury. described in MFPA 58. Please make sur
weight or volume. Ask your filling stafion

A DANGER LP cylinder befora attempting to fill.
A NEVER store a spare LP Cylinder under or near this LEAK CHECK PREPARATION
barbecue. CHECK THAT ALL BURNER VAL
& NEVER fill the tank beyond 80%: full. Valves are shipped in the “OFF" position
turmied off. Check by pushing down and

off. Procead fo the next step. if they do h
Your Weber® gas grill is equipped for a cylinder supply system designed for stop, then thay are off. Proceed to the ne
vapor withdrawal.

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

CONNECTING THE LIQUID PROPANE CYLINDER

All Waber? liquid propane gas grill regulators are equipped with a UL-Listad tank
conneciion as per the latest edifion of ANSI Z21.58. This will require a liquid propana
tank that is similarly equipped with a Type 1 connecticon in the tank vaklve. This Type 1
coupling allows you io make a fast and iotally safe hookup befween your gas gl and
your liquid propane tank. It eliminates tha chance of leaks due o a POL fitling that is
not propariy tightenaed. Gas will not flow from the tank unless the Type 1 coupling is fully
engaged info the coupling.

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




GAS INSTRUCTIONS

TO CONNECT THE HOSE TO THE CYLINDER:

1}  Locale hose retention clip {a) on regulator hose. Secure into slet (b) on underside
of tank scale.

A WARBNING: 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 hava differing fop collar assembles. (The top collar is tha metal

profective ring around the valva.) One series of tanks mount with the valve facing frond

[(a). The other tanks mount with the valve facing away from the fuel scala {b). Weber

recommends the use of cylinder manufacturar's Manchester and Worthingion, with a

47.6 lb water capacity. Other cylinders may be accepiable for use with the appliance
provided they are compatible with the appliance retention means (see illusirations).

Tha LP cylindar is installed inside tha basa cabinat, on the tank scale (right sida).

2) Open base cabinat doors.

3}  Tum the LP cylindar so the opening of the wvalve is either to the front, side
or rear of the Weber® gas barbecue. Lift and hook the cylindar onto the fuel
galge.

4)  Lifi tank up into position on the tank scale.

51 Loosen the cylimdor lock wing nut. Swing the cylinder lock down. Tighian tha
wing nut.

TO CONNECT THE HOSE TO THE CYLINDER:

6]  Remowve the plastic dust cover from the valve.

71 Screw the regulator coupling onte the tank valve,
clockwise, or to the right. Hand-fighten only.

Nota: This connection tightens clockwise and will not allow gas

o flow unless the connection is fight. The connection requires

tightening 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 water solution and a rag or

brush to apply it.

Bl  Mix soap and water.

g}  Tum on the cylinder vake.

10) Check for lzaks by wefting the fitting with the soap and water
soluticn and watching for bubbles. If bubbles form, crifa
bubble grows, there is a leak.

if there is a leak, turn off the gas and tighten the fitting.

Turn the gas back on and recheck with the soap and water

solution.

if leak does not stop do not use the barbecue. Contact the

customer service representative in your area using the

mntiact information on our web site. Log onfo www.weber.
com®.

11)  When leak checking is complete, tum gas supply off at the

B N T TR T T =L =]
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CHECK FOR GAS LEAKS

& WARBNING: 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

Tool requined: Phillips Screwdriver.

1)  Remove the bumer conirol knobs.
2] Remove the two screws that sacure the control panel to the framea.
3] Remocve the control panel. Tilt panel forward and lift up and away from grill.

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

CHECK FOR GAS LEAKS

& DANGER

Do not use an open flame to check for gas leaks. Be sure
there are no sparks or open flames in the area while you
check for leaks. Sparks or open flames will result in a fire or

You will need: a scap and water solution,

MNofe: Since some leak tast solutions, inc
corrosie, &l conmectons showd be rins

If your grill has a side burner make sure t
To perform leak checks: opan cylindar va

P el et Tl by BT MLl o by T



GAS INSTRUCTIONS

CHECK:

1}  Bulkhead and gas supply hose connection.
2}  Main gas line fo 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 OPEBATE 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 disconnact connection, side bumer valve and orifica
connections.

51  Regulator to cylinder connection.

6] Hose to regulator conneciion.
71 Vahles to maniiold conneclions.

& 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 ara complete, tum gas supply off at the source and rinse connecticns
with wafer.
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CHECK:

1)  Main gas fine to manifold conmaction.
2] Rotissane (|.R. Bumer) gas line connection.
3] Bulkhead and gas supply hosa connaction.

& WARBNING: 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 OPERATE 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 bumar hosa to bulkhead connection.

5]  Side bumar hosea to quick disconnact connaction, side bumer valve and orifice
connections.

6] Hose to regulator connection.

71 Regulator to cylindar connection.

8] Vales to manifold connections.

& WARBNING: If there is a leak at connections (4, 5, 6, 7, or 8),
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®.

Whan laak checks are completa, tum gas supply off ai the source and rinse connactions
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 panal brackets on eithar side of
tha front of the cooking boo.

Lina up screws with screw holes on both the control panel bracket and the frame.
Tightan screws.

Placa cormasponding confrol knobs onfo the valve siems.
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REFILLING THE LIQUID PROPANE CYLINDER

Wa recommend that you refill the LP cylinder befora it is complefaly emply.
Ramoval of tha LP cylindar

1)  Close cylindar valve (tum clockwisa).

2)  Unscrew regulator coupling by tuming countarclockwisa, by hand only.

3}  Loosan cylindar lock wing nut and fum cylindar lock up out of the way.

4)  Lifi cylinder off.

To fill, take the LP cylinder to a gas propana dealer, or ook up “gas-propans” in the
phone book for other sourcas 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 1S
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 tha side of the tank scala.

1) Empiy
2} Medium
3y  Ful

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

. Liquid Propane {LP} gas is a petroleum product as are gasoline and natural gas.

LP gas iz a gas af regular temperaiures and pressures. Under moderate pressure,

inside a cylinder, LP gas is a liquid. As the pressure is released, the liquid readily
vaporizes and becomes gas.

. LP gas has an odor similar to natural gas. You should be aware of this odor.

. LP gas is heavier than air. Leaking LP gas may collect in low areas and prevent
dispersion.

. Tofill, take the LP cylinder to a gas propane dealer, or lock up “gas-propane” in
the phone bock 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.

. Air must ba removad from a new LP cylinder befora the initial filing. Your L
daalar is equipped to do this.

. The LP cylindar must be installed, fransported and storad in an upright position.
LP cylindars should not ba dropped or handled roughly.

. Mever stora or tansport the LP cylinder whara tomperaiures can reach 125° F
(too hot fo hold by hand - for example: do nof lesve the LP cylinder in a carom a
hiot day).

Nowa: A refill wiil fast abouwt 18-20 hours of cooking time at normal use. The fuel scals

will indicate the propane supply 30 you can refill before running out. You do not have

o e out beforg you rafil

(1)
= -
= -

= =
H =

== Q -
0 -

Ee sure the regulator is mounied w
that it will noi collect water. This vel
The gas conneclions supplied with
designed and tesied to meel 100%:

& WARNING: Replacement LI

connection supplied with tl

LIQUID PROPANE CYLINDER

Check fo be sure cylinders have a |
within fiva years. Your LP gas supp
All LP tank supply systems must in
The LP cylindar must be a 20-1b. =i
inchas in diametar).

The cylinder must ba constructad a
Specifications for LP - Gas Gylinde
(D.0.T.) or the Maticnal Standard o
Spheres and Tubes or Transportati
applicabla.

IN CANADA

LIGQUID PROPANE CYLINDER RE!
Noto:- Your retailer can halp you maich a

The LP cylinder must be construcic
specifications for LP gas cylinders,
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GRILLING METHODS

Nowe: i grill lnoses hoat whila cooking rafer o the sroubleshooting sactian of this
manual

You can adjust the individual bumers as dasired. The control settings are START/HI,

MEDIUM, LOW, or OFF.

if bumars go out during cocking, fum off all bumars and wait 5 minuies befora relighting.

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

PREHEATING

Preheating the grill before grilling is important. Light your Summit® gas grill according
iz the instructions in this Ownars Manual. Tum all of the main bumers to Start/

Hi, close the lid, and preheat grill with the lid down uniil grill thermomeler reaches
550°F {260°-288"C}.This is the recommended broiling temperature. This will take
approximataely 10 to 15 minutes, depending on cutside temperatures.

COVERED COOKING

All grilling is done with the lid down to provide uniform, evenly circulaied heat With the
lid closed, the Summit® gas grill cooks much like a convection oven. The thormomeatar
in the §id indicates the cooking temparature inside the grill. All prehaating and grilling is
done with the lid down. Mo peaking — haat is lost avary fimea you lift the Bd.

FLAVORIZER® SYSTEM

Whan meat juices drip from the food onto the specially angled Flavorizer® bars,

ARRETE

OFF O

APAGADO

OFF

they create smoke that gives foods an im
unigue design of the bumers, Flavorizer®
uncontrolled flare-ups are virlually alimin:
EBecause of the special design of the Flay
directad through the funnel-shaped botio

The most important thing to know about grilling is which cocking method to use fora
specific food, Direct or Indirect. The diffierence is simple: place the food directly over the
fira, or arange the fire on either side of it. Using the right method is the shortest route to
graat results—and the best way to ensure doneness safety.

DIRECT COOKING

The Direct Method, similar to broiling, maans the food is cooked directly over the hieat
source. For even cooking, food should be tumed onca halfway through the grilling fime.
Uza the Direct mathod for foods that take less than 25 minutes to cook: sieaks, chops,
kabobs, sausapes, vegetables, and mora.

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

To saar meats, place tham over Direct High heat for 2 to 5 minutaes per side. Smaller
piecas require less searing time. Usually after searing you finish cooking the food at a
lower temperature. You can finish cooking fast-cooking foods by the Direct method; use
tha Indirect method for longes-cooking foods.

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

INDIRECT COOKING

The Indirect Methed is similar to roasting, but with the added benefils of that grilled
fexture, flavor, and appearance you can't get from an oven. To set up for Indirect
cooking, gas burners ara 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 io slowly cook the
frnd oveniy on all =idae much lika 8 convecton oven a0 thara'= no nead to tum thic

food

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

. Always preheat the grill before cooking. Sat all bumears on “HI™ heat and closa lid;
heat for 10 minutes, or uniil thermomeler registars 500°-550°F (260°-288°C).

. Sear meats and cook with the lid down for parectly grilled food every time.

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

. Grilling times can vary because of the weather, or the amount, size and shape of
the fcod being grilled.

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

. Griling conditions may require the adjusiment of the bumer controls to attain the
correct cooking fempearatures.

. Im general, large pieces of meat will require more cooking time par pound than
small pieces of meat. Foods on a crowded cocking grate will require mone cooking
time than just a few foods. Foods grilled in containers, such as baked baans, will
require more time if grilled in a deep cassemle rather than a shallow baking pan.

. Trim excess fat from steaks, chops and roasts, leaving no more than a scant %
inch (6.4mm) of fat. Less fat makes cleanup easier, and is a virual guarantes
against unwanted flare-ups.

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 controd kneb in (A} and fum to “STARTMHigh™ (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 laft 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 completaly down the bumer tube (E) and insure ignition.

Chack that the bumer is lit by looking through the cooking grates. You should sea a
flame. if bumer does nof light on first try, push control knob in and tum to OFF. Repaat
lighting procedure a sacond 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.

Foods placed on the cooking grate
moving o a less hol area.

IUsa tongs rather than a fork for fum
juices. Use two spaiulas for handlin
if an unwanted flare-up should occy
anothar area of the cooking grate. J
subside, ralight tha grill. NEVER LIE
GAS GRILL.

Some foods, such as a cassernda o
for grilling. Disposable foi pans are
ovenproof handles can also be use
Always be sure the bofiom tray anc
dalbris.

Do not line the funnal-shaped botio
from flowing into the greasa caich
Using a timer will help to alert you v
done.”
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LIGHTING

Summary lighfing instructions are insida 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 SNAP IGNITION

Note: Each control knob snap igniter creates a spark from the ignitar electrods o the
burner ighting tube. You generate the energy for the spark by pushing in the control
knob and wrming o “STARTHIT. This will ignite each individual burmar.

& 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 off. {Push control knob in and tum
clockwise to ensure that it is i the SOFF 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.

MAIN BURNER LIGHTING

*The grill illustrated may hawve slight
differances than the modal purchas

& 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.

31 Tum the cylinder on by tuming the cylinder valve counterclockwise.

& WARBNING: Do not lean over the open barbecue.

4]  Push the confrol knob in and tum o *STARTMHI" unfil you hear the ignifer snap -
continue 1o hold conirol knob in for two seconds. This action will spark the igniter,
the bumer lighting tuba and then main bumer.

5) Chack that the bumer is lif by locking through the cooking grates. You should sea
a flama. if bumer does not light on first iry, push conirol knob in and fum o OFF.
Repeat lighting procedura a second fime.

& WARBNING: 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.

TO EXTINGUISH

Push in and tum each bumer control kno
off at the source.
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MAIN BURNER MANUAL LIGHTING
& DANGER

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

1} Open the lid.
2}  Maka sure all bumer control knobs are tumed ofi. {Push each knob in and fum
clockwise io 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 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 tank 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 barbecue. Failure to do so may result in an explosive
flame-up, which can cause serious bodily injury or death.

3)  Tum the cylindar on by turmning the cylindar valve countarclockwisa.
4)  Put match in the match holdar and strike match.

& WARNING: Do not lean over open barbecue.
§) Insert maich holder and it match down through cooking grates and Flavorizer®

bars to ignite the selected bumer.
6)  Push the control knob in and tum to "START/HI™.

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

MAIN BURNER MANUAL LI

*The grill ilustrated may have sligh
differences than the model purcha:

TO EXTINGUTSH

Push im and tumn esch bumear control kno
off at thie sourca.

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.

& 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. Heplace using only Weber®
authorized replacement hose. Contact the Customer Service
Hepresentative in your area using the contact information on

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

j

SIDE BUBRNER LIGHTING
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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 lid.

2] Chack that the side bumear valva is tumed off (Push control knob in and tum
clockwize to ensura that it is in the “OFF position), tum all bumers not baing used
to the *OFF position {push in and tum clockwiso).

3] Tum the gas supply valva on.

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

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

6]  Push down and tum the side bumar control wakea to “HI™.

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

MANUAL SIDE BURNER LIC

A

-

T

USING THE SMOKER

The smoker uses prescaked wood chips. For best results with faster cooking foods like
sieaks, burgers and chops, etc., we racommend using finer wood chips because they
ignite and creata smoke faster. For longer cooking foods such as roasts, chicken and
furkeys, etc., we raecommeand using larger wood chunks because they ignife slowly and
provide smoke for a longer pericd of time. As you gain expanence in using your smokear,
Wa encourage you to experimeant with different combinations of wood chips and chunks
io find tha smoke flavor that best suits your tasie.

TO USE THE SMOKER

As a starting point, soak wood chips in water for at least 30 minutes before using. (Wet
wood will produce mora smoke flavor.) Place a handful of wood chips or a few larger
chiunks in the bottom of the smoker body (1). As you gain expanence im smoking,
increasa or decrease the amount of wood 1o suit your fasta.

Nota: Always grill with the bd closed o alfow the smoke o fully pematrate the food.
Light the smokear bumier by following the instructions for Lighting The Smoker Burmer
Aftar wood staris to smoldar fum control knob to “LOW™.

Smoke will start im approximately 10 minutes and last as long as 45 minutas. f you
raquire more smoke flavor, refill the smokar with wood chips and Jor chunks. Keap tha
lid of tha grill closed while cooking.

Note: After reflling smokar, smoke will tako about 10 (0 15 miNutes i start agan.
The smokar may be used o enhance meat, pouliry and fish racipes. Cook with tha Iid
down according o the times indicatad in charts or recipas.

| &S MARISASATTD

CLEANING THE SMOKER

Before each use, empty the smoker of as
MNog: Smoking will leave a “smoke” resi
camnot be removed and will not affect
“smoke” residue will accumuiate on the |
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LIGHTING THE SMOKER BURNER

& DANGER

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

SMOKER BURNER SNAP IGNITION

Nota: The control knob snap igniter croatas a spark from the igniter elactroda o the
burmar kghting wbe. You generate the energy for the spark by pushing in the control
kmob and wrning to “START/HI™. Thiz will ignite the smokar 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 id.

2}  Open smokar box lid.

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

4)  Make sure that all bumear comtrod knobs not being used are tumed to “0OFF . [(Push
control kmob in and tum clockwise o ensure that it is 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 ilustrated may have slight
differances than the medel purchas

& 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.

AL

If the smoker burner still doe
control knob to “OFF” and w
clear before you try again, ol
“Manually Lighting the Smol

50  Tum the cylindar on by turmning the cylindar valve countar-clockwise.

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

6)  Push the control knob in and tum to “*START/HIT until you hear the ignitar snap -
continue fo hold contrel knob in for two seconds. This action will spark the igniter,
the bumner lighting fuba and then main bumer.

71 Cheack that the bumer i it by looking through the cooking grates. You should sea
& flame. If bumer does mof light on first try, push control knob in and tum to OFF.
Repeat lighiing procadura a second timea

B Closo smoker cover after wood sta

TO EXTINGUISH

Push in and tum each bumer control kno
aff at the sourca.
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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)  Open the lid.

& 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 that all bumer conirol knobs not being used are tumed to “0OFF. (Push
control knob in and tum clockwise to ensure that it is 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 sligl
differences than the model purch;

& DANGER

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

a emall 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 cylimder on by tuming the cylinder valve counter-clockwisa.

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

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

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

8]  Push smoker bumer control knob in and tum to “START/HF.
g9)  Chack that the bumeris lit by looking down through the cocking 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.

10) Closa smoker cover after wood stas
TO EXTINGUISH

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



OPERATING INSTRUCTIONS

USING THE ROTISSERIE

Nova: Before using your rotissane, measure your food &t the widest point. If it excosds
gi:" (247.8mm), it is oo large o it the rotzsene. If & is oo farge, food can be preparad
using & roast holder amd the Indirect Cooking Matfod.

IMPORTANT SAFEGUARDS

& WARNING: Setup up the ro

rotisserie burner.

OPERATING

& 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.

*  QOutdoor 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.

7)

Remove rotisserie shafi from grill. F
Push the rofisserie shaft through th
Slide the spit fork onto the shafi. In:
Thie food should be canterad on the
Placa the motor in the brackat, slids
Inzert the pointed end of the rofisse
of the rotisserie onio the support ro
The rotisserie shaft should rotate s
rotates down fo the bottom. Lange «
grates and wamming rack io allow fu
necessary for battar balance.

Tum the motor on.

COOKING

Moats (except poultry and ground n
before cocking. (20 to 30 minutes 3
frost completaly before cooking. )
Tia meak or pouliry with a string, if 1
possible before putting it on the spi
Remove cooking grates and warnmil
Follow lighting instructions for rotiss
Sef rotisserie bumer on medium-his
Placa food within area of bumer.
If vou wish to save drippings for gra
top of the Flavorizer® bars.
Food praparation staps 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 rotizserie burner, ¢
remperature inside the cooking box.
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LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Nota: Each contral knob snap igniter creatas a spark from the igniter electroda o the
burmar fghting tube. You generate the enargy for the spark by pushing in the control
kmob and wurning to “STARTIHI™. This will ignite each individual 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 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.

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

& 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 wamming rack and the cooking grates from the cookbox.

3) Make sure all bumer control knobs are tumed ofi. [Push control kmob in and tum

clockwise fo ensure that it is 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,

4)  Tum the cylinder on by fuming the «
A WARNING: Do not lean ove

5}  Push the control knob in and tum to
igniter and light the Rofissarie Bum
Rofizsaria Bumar has ignitad. Rala;

6} Check that the bumer is it by lookir

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

Nota: When using e rotissario with tho |
on aach side of the food (Sae Grilling A,
penodically to pravemt ovar cookimng on &
the food has browned to the desired coik

TO EXTINGUISH

Push in and tum each bumer control knol
oif af 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.

E/S-650

*Tha grill illustrated may hawve sliglh
differances than the model purch:

& 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 tha lid.
2) Remove the warming rack and the cooking grates from the cookbox.

3]  Makea sure all bumer control knobs are tumed off. (Push control knob down and
tumn clockwise fo ensure that it is in the SOFF 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.

4}  Tum the cylinder on by tuming the
51  Put a maich in the maich holdar an
6] Hold match holder and it maich by

A WARNING: Do not lean ove

71 Push rotissarie bumer control knob
hold the control knob down uniil b
Bl  Check that the bumer is lit by lookil

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

Noea: When using the rotizsene with the
under tha food {See Grilling Methods-int
i prevant over cooking on the outsida. |
browned o the desired color. Finish cog

TO EXTINGUISH

Push im amd tumn each bumer control kno
off at the source.



ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

Rotisserie burner doas not light. Did you hold the bumer control knob in and Try to refight bumar by holding bume
hold in for 20 seconds until affer bumar 20 saconds after bumer has ignitad.
ignited?
Did you wait to see the enfire ceramic surface | When relighting burmer by holding bu
become alight before counting 20 seconds? ceramic surface become alight befior:
Did you repeatedly wse tha snap ignition urdil Aftar wailing five minutas for gasfoc
the burmer ignited? the burmer ignites (refar to “Lighfing t
Does the igniter work (Do you so0 a spark Try manually lighting the bumer (rafe
when you repeatedly use the snap ignitar? customar sanvica.

General Sympioms: The excess flow safety davice, which is pariof | To resat the excess flow safety davic

Burner does not light. -or- Burner has | the barbecue o cylinder connection, may have | valve fo “0OFF. Disconnect the regul

a small flickering flame activated. knicbs to “START/HI. Wait at least 1

Reconmact the regulaior to the cylind
“Lighting Instructions”.

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

OPERATING THE HANDLE LIGHT @

The Weaber Grill Out™ Handle Light has a buili-in “Tilt Sansor.” With the powar bution (a) ks
activated, tha light will come on when the grill lid is opan. The light will tum off when the id
is chosed. For daytime usa, deactivate the sensor by prassing power bution (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

Weber Grill Out™ Handle Are tha batterias cid? Replace
Light does not light.

Are the batteries installed comactly? Soo ass
Iz the lid in the up position with the power button ON? Light wil
Iz the Weber Grll Out™ Handle Light activaled? Press th
Iz the Weber Grll Out™ Handle Light positioned corracily on the handle? Adjust p

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

SIDEBURNER TROUBLESHOOTING
PROBLEM CHECK

Side Burner does not light. |z gas supply off? | Tum supply on.



SIDEBURNER MAINTENANCE

SIDE BURNER MAINTENANCE

& WARNING: All gas controls and supply valves should be in
the “OFF" position.
Make sure black wire is connected betweaen the igniter and elecirode.

Make sure while wire is connected betwaen the igniter and grounding clip.
Zpark should be a white/blue color, not yellow.

1]
2|
3l

lgniter Wire
Ground wirg
Bumer

Side Burner Grate
Side Burner cap
Side Burner Ring & Head

Igniter Electrode

Control Knob

lgniter

TROUBLESHOOTING

PROELEM

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

Claan Spider
baintanance”

Symptoms: The excess flow safety device, which is part of the To reset the ¢
Burners do not light. -or- Burners have a small barbacue to cylindar connection, may have activated. knobs and the
flickering flame im the “HI™ position. -or- from the cylin
Barbecue temperature only reaches 250" to 300 at lsast 1 min
im the “HI" position. Reconnect th

on slowly. Be
Burner does not light, or flame is low in “HI" I LP fual low or empty? Refill LP cylin

position.

|5 fuel hose bent or kinked?

Straighten fue

Does Bumer light with a match?

if you can figh
Crossover® ig

Did you use the snap igniter sevaral times until the main
bumer lit (See Lighting Instructions)?

Make sura to
snapping the
burnar lightimg

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

Try manualby
banual Lighti

Experiencing flare-ups:

& CAUTION: Do not line the bottom tray

_ WpE B ®E o ug

Are vou preheating barbecue in the prescribed mannar?

All bumers on

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

Claan thoroug

|3 the bottom tray “dirty™ and not allowing greasa to flow
into catch pan’?

Claan bottom
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WEBER® SPIDER/INSECT SCREENS

Your Waber® gas barbacue, as weall as any outdoor gas appliance, is a target for spidars
and other insects. They can nast in the wenturi saction {1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas to flow back out of the combustion
gir opaning. This could resultin a fire in and around the combustion air opanings, undear
tha control panel, causing senous damage to your barbecue.

The bumear tube combustion air opening is fitted with a siainlass steal scream (2) to
prevant spidars and ofhar insects accass to the bumer fubes through the combustion air

opanings.

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

1)  Thae smaell of gas im conjunction with the bumer liames appearing yellow and lazy.
2] Barbecue does not reach iemperatura.

3] Barbecuo heais umevanly.

4]  One or more of the bumers do nof ignite.

& DANGER

Failure to correct the above mentioned symptoms may result
in a fire, which can cause serious bodily injury or death, and
cause damage to property.

MAIN EURNER CLEANING PROCEDURE

Turm off the gas supply.

Remowve the manifold (Soe “Replace Main Bumars”).
Look inside each bumer with a flashlight. ]|
Claan fthe inside of the bumars with a wire (a straightened-out coat hangear will work).
iCheck and clean the air shutter opaning at the ends of the bumers. Chack and claan
tha valve crifices at the base of the valves. Use a Steel bristla brush to clean outside of
bumars. This is o maka sure all the bumar poris are fully opan.

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

REPLACE MAIN BURNERS

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

3] Disconnect gas supply.

4]  Remove cooking grates.

5] Remove smoker box.

6) Remove Flavorizer® bars.

REMOVE CONTROL PANEL

71 Tool required: Phillips Scrawdriver.
a) Remove the bumer conirol knobs.
b} Remove the two screws that secure the contral

el fm e Fremem e




MAINTENANCE

B)  Hemowve the two screws that securs the manifold to the cookbox. Pull manifcld
assembly out from the manifold frame.

g}  Pull the selacted bumer(s) tube{s) from manifold frame and replace with a new
bumnar fube.

101  To reinstall the manifold assembly, reverse sieps 7 through 2.

& CAUTION: The burner openings (A) must be positioned
properly over the valve orifices (B).

Make sure the opposite end of the burner tubes (C) properly
align into the slots on the backside of the cookbox. Check
proper assembly before fastening manifold in place.

& 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 SPIDER/INSECT SCREENS

To inspact the Spidernsact screens, remove the controd panel. If there is dust or dirt on
the screens, remove the bumers for cleaning the screens.
Erush the Spiderinsect screans lightly with a soft brisile brush {i.e. an old toothbresh).

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

Lightly tap the bumer to get debris and dirt out of the bumar tuba. Oncea tha Spider/
Inzact scraens and bumers are clean replace the bumears.

If the Spiderinsect screen becomes damaged or cannof be cleaned, please contact the
Customer Service Reprasaniative in your area using the contact information on our wab
site. Log onto www_waber com®.




