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

BEFORE OPERATING YOUR GAS GRILL procedures carefully in this manual prior
to barbecue operation. Do this even if the
A DANGER barbecue was dealer-assembled.

If you smell gas:
1. Shut off gas to the appliance. NOTICE TO INSTALLER: These instructions
2. Extinguish any open flames. must be left with the owner and the owner
3. Open lid. should keep them for future use.
4. If odor continues, keep away from the

appliance and immediately call your gas

supplier or your fire department. THIS GAS APPLIANCE IS DESIGNED FOR
Leaking gas may cause a fire or explosion OUTDOOR USE ONLY.
which can cause serious bodily injury or
death, or damage to property. A WARNING: Do not try to light this
appliance without reading the “Lighting
A WARNING: Instructions™ section of this manual.

1. Do not store or use gasoline or other
flammable liquids or vapors in the
vicinity of this or any other appliance. /_ /_\

2. An LP cylinder not connected for use P
shall not be stored in the vicinity of this fg}; wewen | | > |

Kﬂwﬁ%_

or any other appliance. PGA %}hﬁ%

Mibrnld>RIPARE GAS Anxsithay

89565 US 03/03/08
NG

US ENGLISH



& DANGER

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

A WARNINGS

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

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

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

& Do not operate the Weber® gas barbecue if there is a gas leak present.

& Do not use a flame to check for gas leaks.

& Combustible materials should never be within 24 inches (61 em) of the back or sides of your Weber® gas barbecue.

& Do not put a barbecue cover or anything flammable on, or in the storage area under the barbecue.

& Your Weber® gas barbecue should never be used by children. Accessible parts of the barbecue may be very hot. Keep young
children away while it is in use.

& You should exercise reasonable care when operating your Weber® gas barbecue. It will be hot during cooking or cleaning and
should never be left unattended, or moved while in operation.

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

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

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

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

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

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

& Liguid propane gas is not natural gas. The conversion or attempted use of natural gas in a liquid propane unit or liquid propane
gas in a natural gas unit is dangerous and will void your warranty.

& Do not attempt to disconnect any gas fitting while your barbecue is in operation.

& Use heat-resistant barbecue mitts or gloves when operating barbecue.

& Keep any electrical supply cord and the fuel supply hose away from any heated surfaces.

& Combustion byproducts produced when using this product contain chemicals known to the state of California to cause cancer,
birth defects, or other reproductive harm.

& Do not use this barbecue unless all parts are in place. The unit must be properly assembled according to the assembly
instructions.

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

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

LIQUID PROPANE GAS UNITS ONLY:

A Use the pressure regulator and hose assembly that is supplied with your Weber® gas barbecue.

& Do not attempt to disconnect the gas requlator and hose assembly or any gas fitting while your barbecue is in operation.

A& A dented or rusty liquid propane cylinder may be hazardous and should be checked by your liquid propane supplier. Do not
use a liquid propane cylinder with a damaged valve.

& Although your liquid propane cylinder may appear to be empty, gas may still be present, and the cylinder should be
transported and stored accordingly.

& If you see, smell or hear the hiss of escaping gas from the liquid propane cylinder:

1. Move away from liquid propane cylinder.
2. Do not attempt to correct the problem yourself.
3. Call your fire department.

WWW.WEBEH LoM*



WARRANTY, GARANTIA, GARANTIE 3

Weber-Stephen Products Co. (Webar} hersby wamants to the ORIGINAL PURCHASER of thes Wabsr®
gas grill that it will be free of defects in matedal and warkmanship from the date of purchase as follows:

Alumenum oestings

2Syeans [# yaors on paint; auchodes foding)

Skinlcss slea Shoud, 25 yoars;

Paorcelnin-snamalksd shroud, FE-years
Coockbox Assembly 1 0yeans |2 yoar on paint sacludcs fading)

Sanankess steal bamars ubas, 1 0-yans

Sainlms sieel oooking grolas,

S-years no nesi through or bum Seough

Siainiass mea Favorizer bars, E-yeans no nest through or bum Seough
Poralain-sremeiad cesl-iren
P lam, o resk th or b th h
oocking ey E-year throegh g
oocking grolas, Iycars no nesl through or bum Seough
Porvatmin-anamalked
Flervorizer bars, Z-years no nest theough or bum Seough
infraired Fotissaria Bomnar, 2-yeans
A remaining pars, Z-years

VWhen assembled and operated in sccordance with the printed instructions accompanying it

Vieber may requ
YOUR SALES SLIP OR INVOICE.

ire reasonable proof of your date of purchase. THEREFORE, YOU SHOULD RETAIN

This Limited Warranty shall be limited to the repair or repiacemant of pars that prove defective under
normal use and senice and which on examination shall mdicate, to Weber's satisfacton, they are
defective. Belore retuming any parts, contact the Customer Senace Aepresentative in your arsa
using the contact information on our website. If Weber confirmes the defect and spproves the claam,
Vizber will elect to replace such pans without charge. If you are required to retum dedective parts,
transporation charges must be prepasd. Weber will retum parts to the purchaser, fresght or postaps

id.

prepdl
This Limited Warranty does not cover any failures or operating difficulties dus fo sccident, abuss,
mesuse, alteration, mEapplication, vandaksm, fmpropsr metalation or Bnpropsr mamtsnance or

Wiber-Staphen Products Co., (Weber) mediants 13 prasents |2 garantze s COMPRADOR CRIGIMNAL
de esta barbacoa de gas Weber® que la misma estara libre de defectos en cuanto a matenalas ¥
fabricacion & parfir de la fecha de compra segun ko sigusente:

Finms coiadas da aluminia 25-aflos {2 afios ln pirfiorn @uc la deooloracitin

colsdas doshumin 25 afos (2 afospar b i avchoynd |
Cubseria porcelaniznda, 25 nflos

Cérmarn porn asar 10-oftoa {2 afios pane o pintom axchoyendo ke deoolornoion)
Tubeoa da acero inoxidahlc

de los quemadares, 10-afos

Pamilas do ooooion do
noern noxidabla,

S-afios sin periomoiin por fuego  condacicon

Barms Fanvonzer da
moern inowidabla, S-afios sin periomcicn por fuego o codacicon
Parrilas da coocion da himo
oolado poroclanizeda, 5-afios sin MCion fusago 0 condacicn
Pamiles da coccon porcaninizadas, 3-afips sin ﬁmmﬁiﬁgﬁuaﬂcm
Barms Flavonizer nizadas, 2-afios sin periomoion por fusgo o coodacidn
Che infrarsajo da
nsador girmlona, 2-afins
Todas ln demnds parics, 2afios

cuando se Ensambda y opera de acuerdo a 1as insirucciones impress
prueba rezonable de la fecha de compra. POR LD TANTO, DEEEAA

Weber pudiess

5 que |z acompafian.

GUARDAR 5L HEEIED O FACTURA DE VENTA.

Esta garantia imitada esta limitada a la reparacion o reemplazo de piezes que resuliesen defectucsas
bajo uso ¥ sericio nomal y las cuales al exammnarse indiguen, a plena satisfaccion de Weber, gue
efectvaments son pieras defectunsas. Antes de devolver cuslquisr perte, contacte &l Aepressntants
de Atencicn al Clients en su drea. cuya informacion de contacto la encontrara en nuestro sitio web. 5
Weber confirma &l defecto y aprusba & reclamo, 8sta elegira reparar o reemplazar tal pieza s canga
alguno. Si usted tiene gue retomamaos las pates defectuosas, los gastos de trensporte deben sar
prepagedos. Waber retomeara las pares al comprador con trenaports o frenqueo prepagada.

Esta Garantia Limitada no cubre ninguna {ala o problema de operacion a causa de accidentes,
abuso, mal uso, efteracsin, wso en aplicacsones indebidas, vandalismo, instalacion mapropiada o
mantensmesnte o sanvicio inepropiados. o por no Bevar a cabo & mentenimisnto nonmal v rutinano,
antre los que se incluyen, pero sin limitacien, ks dafios causados por msecios dentro de los ubos
quemadores, segun =& detalla en este manual ded propistano.

Webar-Stephen Products Co. (Weber} garantit par k= présent document a TACHETEUR D'ORIGINE de
ce grill 2 gar Weber® que celui-ci ne comportera aucun défaut de pigce ni de main doeuvre & compésr
de |a date dachal comme suit :

Fonig. o’ siuminim
Sructora an ociar incoydabls,
Sruciore amalks, Z5 ona
Cuva, 10 ans {2 ans pour i peintora 8 [eception da touts decolbmson)
Tubses du britkesr an aciar incoydatis, 10 ana
Gnlles da cuisson an aciar incoydabls, t ans sans rou provoqua per ke rouille ou par una brilkra
Baras Flaworizer an ociar i 1 5 ans sans Fou provoqua par b rouils ou par une brilkera
Grilios da cuisson an fonfe for dmailles, E ans sans Fou provoqua par s rouills oo par une Beillern
Griles da osmson emailaas, 3 ons sans bou provoqua par s rouills ou par one brilkea

Z€ pns |2 ans pour lapeintorn @ axception da foute déoaloration))
25 ons

Barmes Flovonzar cmaillaas, £ ans sans bou provoqua par ks roullls ou par ona britkea
Briileer da fn rofissoire @ inforougs, Zans
Toutes les aulres piGoas, Zana

3 condition quil 2t &b assembis st ulilisé conformamant auy mstructions imprimees qui
Faccompagnent.

Vizber peut exiger une preuve reisonnable de voire date dachat. WOUS DEVRIEZ DOMNC
COMNSERVER WOTRE TICKET DE CAISSE OU WVOTHE FACTURE

La présente Garantie limitée est limitée & la réparation ou au remplacement des pisces qui 5'avenent
defectususes dans ke cadre d une utilisetion nomale et dun entretien nomal et dont I'exemen ndiqus,
3 la safisfaction de Weber, gu'ellea sont defectueusses. Avant de retournsr toule pigce, veuillez

entrer an contact avec k2 Heprésentant du Service clentale le plus proche grace auy coordonnées

a voire disposition sur notre site Intemst. 5i Weber confirme le détawt st approuve la demande,

Vizber choisira de remplacer ces pegces sans frass. 5l vous est demandé de retourner bes pisces
défactususzee, les frais de transport devront &tre prépayés. Weber retoumiena lee pisces  lacheteur,
franco de port.

La presente Garantie limitée ne couvre pas toute défadllance ou dificute d uils=ation provogques par un
accident. une utiEsation abusive, une mawvaes utiksstion, une sliération, una mauvaise applcation, un
acte de vandalisme. une nstallaion incomects ou une mainenance ou un entretien incomects, ou bs

samvica, of failure 1o perform nomal and routine manienance, nduding but not limited to damage
causad by insacts within the bumer tubes, 25 st owl in this ocwner's manual.

Deterioration or damapge due to severe weather conditions such as hail, humicanes, sathguakes
or tomedoes, discoloration due to exposure to chemicals esther directly or in the amosphere, & not
covered by thi Limited Wamanty.

Thers are no other express warmants except as sst forth hersin and any applicable implied wamanties
of merchantabilty and fitness are limited in duration o the perod of coverage of this sxpress writhen
Limited Warranty. Soma regions do not eliow Emitetion on how long an implied warranty leste, so this
limitation may not apply to you.

Weaber is not iable for any special, indirect or conseguential damages. Some regions do not allow the
exclusion or limilation of incidental or consequential damapes, a0 this Bmiafion or exclusion may not
apply to you.

Websr does not suthorize any person of company be essume for # any other obgation or lisbdity in
connection with the sals. installation, use, removal, retum, or replacement of its equipment; and no
such representations are binding on Weber.

This Wamanty applies only to products sold &t retail.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

1880 Roselle Road, Suite 308
ﬁhg?“mh“m’ IL 60195

For replacement paris call:
1-800-446-1071
www.wabear.com®

Esta Garantia Limitada no cubre el detenoro o dafos a causa de condiciones de tismpa inclements
tales como granizo, huracanes, terremotos o bemados ni tampoco la decoloracion por exposicion a
sustancias quimicas béen sea por contacto dirscio o por que las mismas contensdas en la atmosfera.

Mo existe ninguna otra garantia expressa que no sean las |as acd indicadas y cualesquisr garantias
implicitas de comerciabikdad y aptitud de uso estan limitadas en duracian al tiempo de coberura de
esia expresa Garantia Limitada por escrito. Algunas regiones no pemmiten limitacidn alguna en el
tismpo que una garantia empcita pueda durar, por lo que esta limitacion pudiera no aplicane a usted.
Weber mo 52 haca responsable de cualeaguiar dafos especisles, indirecios o emarpentes. Algunas
regicnes no permiten la exclusion o imitacson de dafos incidentales o emegentes, por ko que esta
fimitacon o exclusion pudieran no apbcede a usted.

Weber mo Buindiza B persona o empresa akpuna a asumir en su nombre ninguna obligacidn o
responsabilidad en relacion con la venta, instalacion, usa, retire, devoluciin o reemplazo de sus
Squipos, ¥ nimguna &l reprasentacion sarg vinculanie para Weber,

Esta Garantia aplica oo a aquelios productes vendidos al por menor.

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Center

Para compras hechas en México
WEBER-STEPHEN PRODUCTS 5.4A. de CW.

1800 Roselle Road, Suite 308 Marcella Mo. 338,
Schaumburg, IL 60195 Colenia Americana

LUsA 44160 México, C.P

Para partes de repuesto llame a: o

1-800-446-10T1 Para partes de repuesio llame a:

whww. webar.com® (52) (33) 36150736

wharw weber.com®

defaut d'entretien normal et regulsr, y compnis mais pas seulement les dommages provoquas par des
insectes & linténeur des tubes du brilkeur, tel que décmt dans le présent mode demploi.

Toule détéricration ou tout dommage résultant de condilions meétsorologiques graves comme de la
préle, des puragens, des seames ou des fomades, toule decoloration résulant d'une expasition & des
apgents chimiques dirsctement ou dans 'atmosphsre, n'est pas couverte dans ke cadre de la présente
Garantie limitse.

Il n"existe aucune autre garants exprasss homis calles ewpoases dans le présent document et toute
garantie de commercalisation et de bon tat induite sst limitse en durde 3 la pénods de couverture de
la présents Garentie limitée écrite expresse. Cengines regions n'eulonsent pas de limitation de duréa
de la garantie induits ; # est donc posible que cette EBmitation ne 5'eppliqus pas & vous.

Websr ne paut Stre tenu pour raspma.able de tout dommage particulier, induit ou &8 produisant par
voie de conséquence. Cenaines régions n'eutorsent pas l'exclusion ou la Emitation des dommages
indirects ou se produisant par voie de conséquence ; il est donc possible que catie limitation ou
exciusion ne s'appligue pas a vous.

Websr n'autorise aucune personne ou S0CiE1E & présumes en son nom de foule auire cbligation

ou responzabilé en refaton avec la vente, Mnstalaton, MNusizabon. le retrad, b2 retour ou |e
remiplacernant de ses squipaments ; et sucuna da ces représentations ne lie Weber

La préssnts Garantie s'appliqus uniquement aux produits vendus au détail.

WEBER-STEFHEN PRODUCGTS CO.

Product Registration

P.0. Box 40530
Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-265-2150
www.weber.com®

wwwm EBER.COM™



4 PARTS LIST, LISTE DES PIECES, LISTA DE PIEZAS

o o
od od
0D -0
Catch Pan Holdar 1 Drip Tray i
Sosienedor ded plato recolector Bandaja de goteo
Support de 'égouttoir Plateau de recuseil des gouties
Flavorizer® Bar
Catch Pan 1 : 13
Plaio recolector ﬁ:rﬂsprlm-m?;
Egouttoir re Flavorize
_ Smoker Bar 1,
Cooking Grate 3 Barra del ahumadar
Parrilla de coccidn Barre du fumoir
Grille de cuisson
Smoker Box . 1
Warming Rack 1 Caja dal ahumador
Rajilla para calentar Boitier du fumoir
Grille de maintien au chaud
Side Burner Tabla 1 1
: , 3 Mesa del quemador lataral
Rotisserie Fork ; Tablette du brileur latéral
Homuilla dal asador giratorio
Fourche de la ritissoire
Side Table 1 1
Mesa lateral
Rotissarie Spit = Tablette [atérale
Ezpeidn del asador giratorio
Eriche de la rilissoire
Wrench 1 1 i
Liave @__:‘:‘:f—:if:@
Rotisserie Motor - o o
Motor del asador giratorio
Maoteur de la ritissaire
Mylon Washer -
Arandela de nildn 4 4
Rondelle da nylon
Rotisserie Bracket = 1

Soporte del asador giratorio
Support de la rilissoire
Truss Head Screw (“%-20 x 1 inch)

Tornillo de cabeza segmentada (Tornillo %-20 x 1 pulgadas) 4 4 Gﬂ(g

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

Keps Nut (%-20 kaps nut)
Tuerca keps(Tuerca keps %-20)
Ecrou & rondelle dentée (écrou & rondelle dentée de %-20)

1 inch Bolt (*-20 x 1 inch Bolt)
Pemno 1 pulgada (Parno %-20 x 1 pulgadas)

- 2 m ]
Ecrou de 1 poucs {écrou de %-20 x 1 pouca)

Screw

Tornilio 3 3

Vis

Plastic Plug

Tapdn pléstico 3 3 '

Bouchon en plastiqua

WWW.WEBER.COM*




EXPLODED VIEW E/S-620 5

VISION ECLATEE, DIAGRAMA DE DESPIECE

1 [ ¢ E/S620_NG_US

WWWWEBER.COM®




6 EXPLODED VIEW LIST 5-620

1.

10.

11.

12.

13.

14.

15.

16.

17

18.
19.

20.

WWW.WEBEE.‘BEH'

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesonos de la cubierta

Structure de protection

Shroud
Cubierta

Tole de protection

Thermometer
Termometro
Themometre

Thermometer Bezel _
Moldura decoratva del termometro

Plague indicatrice du thermomeétre

Handle
Asa

Poignée
Qrill Out™ Handle Light

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

Warming Rack
Hejilla de calentamiento

Grille de rechauffage

Cooking Grates
Parnllas de coccion
Grilles de cuisson

Flaverizor® Bars
Barras Flavorizor®

Barres Flavonzer®

Burner Tubes
Tubos quemadores

Tubes du brileur

Side Table
Mesa lateral
Tablette laterale

Left Tool Holder
Portaherramientas izquierdo

Support d'ustensiles de gauche

Manifold
Multple
Collecteur

Control Panel
Tablero de control

Panneau de commande

Knob
Perilla

Bouton

Knob Bezel
Moldura decorativa de la penlla
Plague indicatrice du bouton

Water Baffle / Heat Shield
Heflector de agua / Pantalla térmica

Protection contre I'eauw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable

Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector

Egouttoir

21.

23.

24,

25.

27,

28.

29.

30.

3.

32.

35.

37.

38.

39.

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
Porte droie

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel infenor

FPanneau inféneur

Side Burner
Cluemador lateral
Brileur lateral

Cookbox
Caja de coccion
Baitier de cuisson

Bulkhead
Tabique divisorio

Cloizon

Manifold Hose
Manguera del maltipls
Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral

Couvercle du braleur lateral

Side Burner Table
Mesa del quemador lateral
Tablette du braleur lateral

Side Burner Hose
Manguera del quemador lateral
Tuyau du brileur latéral

Right Tool Holder
Portaherramientas derecho

Support d'ustensiles de droite

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Fanel frasero
Fanneau arriers

Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

Matural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Matchstick Holder
Portacerillos

Parte allumette

40. Caster

4.

Hueda giratona
Houlette

Locking Caster
Hueda giratona con blogueo
Roulette autobloguante



EXPLODED VIEW 5-650 7

VISION ECLATEE, DIAGRAMA DE DESPIECE
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10.

11.

12.

13.

14.

15.

16.

17

18.

19.

20.

WWW.WEBEE.EDH'

8 EXPLODED VIEW LIST 5-650

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermaometer
Termometro

Themometre

Thermometer Bezel
Maldura decorativa del termometro

Plaque indicatrice du thermomeétre

Handle
Asa

Poignee
Qrill Out™ Handle Light

Luz de asa Qnll Out™
Lampe de poignée Cnall Out™

Rotisserie Motor
Motor del asador
Mateur de la rdtissoire

Rotisserie Bracket _
Soporte del asador giratonio

Support de la rotissoire

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 quemadores
Tubes des brialeurs

Side Table
Me=a lateral

Tablette laterale

Left Tool Holder
Portahermramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control

Panneau de commands

Small Knob Bezel
Meoldura decorativa de la penlla pequena
Plaque indicatrice du petit bouton

Small Knob
Penlla pequefa
Petit bouton

Large Knob
Penlla grande
Grand bouton

Large Knob Bezel
Meoldura decorativa de la penlla grande
Plaque indicatrice du grand bouton

21.

22,

23.

24,

25.

26.

27.

28.

29,

30.

31

32.

33.

34.

35.

36.

37

38.

39.

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica
Protection contre 'eaw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan

Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta izquierda
Porte gauche

Door Handles

Asas de las puertas
Poignees de portes

Right Door
Fuerta derecha
Porte droite

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel infenior
Panneau inférieur

IR Burner Cover
Tapa del quemador IR
Cache du brileur IR

Infrared Burner
Quemador infrarrojo
Brileur a infrarcuge

IR Burner Box
Caja del guemador infrarrojo
Bottier du brileur IR

IR Burner Igniter Wire
Cable de encendido del guemador IR
Cable de l'allumeur du bruleur IR

Thermocouple
Termopar
Themocouple

IR Burner Hose
Manguera del quemador IR
Tuyau du brileur IR

Rotisserie Spit Assembly
Ensamble del espeton del asador giratorio
Enzemble de la broche de la rotissoire

Cooking Grate
Rejilla de coccion
Grille de cuisson

Smoker Box
Caja del ahumador
Boitier du fumoir

40.

41.

42.

45.

46.

47.

49.

50.

51.

52.

53.

54.

55.

56.

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Burner
Quemador del ahumador

Brileur du fumoir

Side Burner
Cluemador lateral
Brileur latéral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabique divisorio
Cloison

Manifold Hose
Manguera del maltiple
Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral

Couvercle du braleur latéral

Side Burner Table
Mesa del quemador lateral
Tablette du brileur lateral

Side Burner Hose
Manguera del quemador lateral
Tuyau du bruleur lateral

Right Tool Holder
Portaherramientas derecho

Support d'ustensiles de droite

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Panel trasero

Panneau armere

Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

Matural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Matchstick Holder
Portacerillos

Porte-allumestte

Caster
Hueda giratoria
RBoulette

Locking Caster
Rueda giratoria con blogueo
Roulette autobloquante
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*=  Adjust doors, if necessary

*  Sifuese necesario, ajuste la puerta f.,r ".I‘:| 1

*  Ajustez la porte si nécessaire |:" = ,-1
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

The Weber Grill Out™ Handle Light has a *Tilt Sensor”™: Lid up - ON / Lid Closad - OFF. The powar
button {a) activales or deactivates the “Tilt Sensor.” For daylime use, deactivata the sansor by

prassing power bufton (a).

La Lémpara de Asa Weber Grill Dui™ tiene un “sensor de inclinacion™: tapa abierta - ENCENDIDA
{ tapa carrada - APAGADA_ El botdn de encendido (a) activa o desactiva al "sensor de inclinacidn”
Para uso durante el dia, desactive al sensor pulsando el botdn de encendide (a).

La Lampe de peoignée Weber Grill Out™ est pourvu d'un “Détecteur Tilt* : Couvercle relevé - MARCHE
{ Couvercle fermé - ARRET (OFF). La bouton d'alimentation électrique (a) active ou désactive le
“Détectaur TiL™ Pour une utilisation pendant la joumée, veuillez désacliver le détecteur en appuyant

sur le bouton d'alimentation électrique (a).
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GENERAL INSTRUCTIONS

Your Weber® gas barbecue is a portable outdoor cooking appliance. With the Weber®
gas barbacue you can grill, barbacue, rmast and bake with results that are difficult to
duplicate with indoor kitchen appliances. The closed lid and Flavorizer® bars produce
that “outdoor” fiavor in the food.

The Weber® gas barbecue is porfable so you can easily change its locafion in your yard

or on your patio. Porability means you can take your Waber® gas barbecue with you i

you mova.

The natural gas supply is easy to use and gives you mone cooking conirol than charcoal

fusl.

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

. Mot for use by children.

. If there are local codes that apply to portable gas grills, you will have to conform fo
them. Installation must conform with local codes or, in the absence of local codes,
with either the National Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propane Installation Code, CSA B149.1, or Propane Storage and Handling Coda,
B148.2, or the Standard for Recreational Viahicles, ANSIA 119 2/NFPA 1182, and
C3A Z240 BV Series, Recreational Vehicle Code, as applicable.

. Thizs Weber® gas barbecue is designed for natural (piped in city) gas only. Do not
uze liquid propane (LP) bottled gas. The valves, orifices and hose are for natural
gas onhy.

- Do mot use with charcoal fuel

. Check that the area under the conirol panel and the boltom tray are free from
debris that might obstruct the fiow of combustion or ventilation air.

FOR INSTALLATION IN CANADA

Thesa insfruciions, while generally acceptable, do not necessarily comply with the
Canadian Installation codes, particulary with piping above and balow ground. In Canada
the installation of this applianca must comply with local codes andior Standamds CGANY
CGA-B140.1 {Installation Code for Matural Gas Burning Appliances and Equipmant).

STORAGE

. Tha gas must be turned off at the natural gas supply whan the Waeber® gas
barbecue iz nof in usa.

. Whan the Waber® gas barbecue is stored imdoors, the gas supply must ba
disconnected.

* Tha Weber® gas barbecus should ba chaeckead for gas laaks and any obstructions
in tha bumer tubas bafore using. (Sea Saction: “MaintenancalAnmual
Mainfenanca™).

. Check that the ameas under thie conirol panel and the slide out bottom tray are frea
from debris that mighi obstruct the flow of combusfion or ventilation air.

. Tha Spider Ansact Screens should also be checked for any obsiructions. (Sea
Sactiocn: "Maintenance/Annual Maintonanca”).

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.

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

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

& WARNING: Do not use the barbecue within 24 inches of
combustible materials. This includes the top, bottom, back or
sides of the grill.

& WARNING: The entire cooking box gets hot when in use. Do
not leave unattended.

& WARNING: Keep any electrical supply cord and the fuel
supply hose away from any heated surface.

& WARNING: Keep the cooking area clear of flammable vapors
and liquids, such as gasoline, alcohol, etc., and combustible
materials.

GAS SUPPLY TESTING

. Disconnect your Weber® gas barbacue when the gas supply is being tested at high
pressures. This appliance and its individual shutoff valve must be disconnected
from the gas supply piping system during any pressure iesting of that sysiem at
fost pressuras in excaess of 1/2 psig (3.5 kPa).

. Turn off your Webes® gas barbacue when the gas supply is being tested at low
pressures. This appliance must be isolated from the gas supply piping system by
closing its individual manual shutoff valve during any pressure testing of the gas
supply piping system ai the pressure equal to or less than 1/2 psig (3.5 kPa).

GRILLING METHODS

Nota: IF grill losas heat while cooking refer o the troublashooting saction of this manuai.
& WARNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

You can adjust the individual main burnears 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
ara still very reflective, may be hotter than thosa shown in your cookbook. Cooking
conditions, such as wind and waather, may require the adjusimant of the burmar
controls (o obtain the cormect cooking femperaires.

If burners go out during cooking, open lid, turn off all burnars and wait five
minutes before relighting.

Proheating - Your Weber® gas barbocue is an enargy-efficient appliance. It oporates at
an economical low BTU rafe. To preheat: afier lighting, close lid and fum all bumers to
“START/MHI". Praheating to betwean 500° and 550° F (2607 and 2907 C) will take 10 fo
15 minutes depanding on conditions such as air temperature and wind.

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

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

the slide out bottom tray.

CLEANING

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

A CAUTION: Do not clean your Flavorizer® bars or cooking
grates in a self-cleaning oven.

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

Outside surfaces - Use a warm soapy water solufion o clean, then rinse with watar.
A CAUTION: Do not use oven cleaner, abrasive cleansers

(kitchen cleansers), cleaners that contain citrus products, or
abrasive cleaning pads on barbecue or cart surfaces.

WWW.WEB ER.COM*



14 GENERAL INSTRUCTIONS

Slide out Bottom tray - Remove excess grease, then wash with warm soapy waler,
than rinsa.

Flavorizer® bars and Cooking grates - Clean with a suitable brass bristie brush. As
neadad, remove from grill and wash with wamm soapy watear, then rinse with watar.

Catch pan - Disposabla foil frays are availabla, or you can line the catch pan with
aluminum foil. To clean the catch pan, wash with warm soapy water, then rinsa.

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

Inside cooking module - Brush any dabris off of bumer tubas. DO NOT ENLARGE
BURNER PORTS {OPENINGS). Wash inside of cooking box with warm soapy water
and a water rinsa.

Insida Lid - While §id is warm, wipe inside with paper iowal fo provent grease build-up.
Haking built-up grease resemblas paint flakes.

Stainless steel surfaces - Wash with a soft cloth and a scap and water solufion. Ba
caraful to scrub with the grain direcfion of the stainless steal.

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

Prasarve Your Stainless Steal - Your grill or its cabinet, lid, control panel and shalves
may be mada from stainless steel. To keep the stainless siesl looking its best iz a
simple maiter. Clean it with soap and water, rinse with clear walar and wipe dry. For
stubbom particles, the use of a mon-meatallic brush can be used.

& IMPORTANT: Do not use a wire brush or abrasive cleaners

on the stainless steel surfaces of your grill as this will cause
scratches.

& IMPORTANT: When cleaning surfaces be sure to rub/wipe

in the direction of the grain to preserve the look of your
stainless steel.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

GENERAL SPECIFICATIONS FOR PIPING

Note: Contact your local municipality for building codes regulating outdoor

gas barbecue installations. In absence of Local Codes, you must conform fo

the latest edition of the Mational Fuel Gas Code: ANSI Z 223 1/NFPA 54, or CAN/
CGA-B149.1, Matural Gas and Propane Installation Code. WE RECOMMEND THAT THIS
INSTALLATION BE DONE BY A PROFESSIONAL.

Some of the following are general requiremenis takan from the latest edition of the
Maticnal Fuel Gas Code: ANS] Z 223 1/MFPA 54, or CAN/CGA-B149.1, Matural Gas and
Propane Insiallation Code for complete specifications.

. This barbecus is designed io operate at 4.5 inches of water column pressure (163

pesi).

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

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

. The quick disconnact connects to a ' inch NPT thread from the gas sourca. The
quick disconnect fitting is a hand-operated device thal automatically shuts off the
flow of gas from the source whan the barbecue is disconnecied.

. The quick disconnect fifing can be installed horizonially, or pointing downward,
Installing the fitting with the cpen end pointing upward can result in collecting
watar and debris.

. The dust covers (supplied plastic plugs) help keep the cpen ends of the quick
dizconnect fiting clean while disconnected.

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

The cutdoor connector must be firmly atached fo rigid, permanent construction.

ﬁa WARNING: Do not route the 10 foot hose under a deck. The
hose must be visible.
GAS LINE PIPING

. If the length of the line required does not exceed 50 feal, use a 578" 0.0 fube.
One size larger should be used for lemgths greater than 50 fast.

. (Gas piping may be copper tubing, type K or L; polyethylens plastic tube, with a
minimum wall thickness of .062 inch; or standard weight {schedule 40) steel or
wrought iron pipe.

. Copper tubing must be tindined if the gas contains more than 0.2 grams of
hydrogen sulfide per 100 cubic feet of gas.

. Plasfic tubing iz suitable only for cutdoor, underground use.

" (5as piping in contact with aarth, or any other matarial which may comoda the
piping, must be protecied against corrosion in an approved manner.

* Urderground piping musi have a minimum of 18" covar.
TEST CONMECTIONS

All conmections and joints must be thoroughly tastad for leaks in accordance with local
codos and all listed procedures in the latest edition of the National Fual Gas Code: ANSI
Z 223 1/NFPA 54, or CAN/CGA-B140.1

& DANGER

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

to property.

Gas supply

Insicle wall
" Outside wal_

This is a typical installation
of a Weber® natural gas

barbecue, Local codes may
require different

installations.
Locking shut off
Mg Pipe |
disco nnﬂ-c:t nlpple |
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>
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GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built o operate using natural gas only. Mever atiempt to
cperate your grill on gases other than the type specified on the grill rafing plates.

Your grill operates at 4.5 of water column pressure. If replacement of the hosa
bacomes necessary, factory specified parts are required. See your local dealer.

For safety and design reasons, the conversion of a Wabar® grill from oparation wsing
Matural gas to operation using LP gas requires the change out of the enfire gas supply
system of the grill. if this bocomes necessary, see your dealer for additional information.

WHAT IS NATURAL GAS?

Matural gas, often called mathane, is a safe modam fuel. Matural gas is supplied by your
local wtility and should be readily available if your house is already heatad 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 checkad for leaks in
accordance io the assembly instructions, you are ready to grill. To connect the hose
to the gas supply, pull back the cuter fiting, insert the hose fitting all of the way, and
release the outer fitiing. This process will preduce a gas joint.

LEAK CHECK PREPARATION
CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the “OFF" position, but you should check to be sure that thay are
tumed off. Check by pushing in and tluming clockwise. If they do not tum, they are off.
Proceed to the naxt step. If they do tum continue fuming them clockwise until thay stop,
then they are off. Procaed o the next step.

Swival Connection

In=tall covers when hose is disconnecied

Shut Off Valve

Coat this pipa nipple with gas resistant pipa dopa

Socket

Male Connection

Push Sloewva Back

Plug

Push plug until sleeve snaps forward locking plug in socket.
(This tums on gas automatically. )
When propery assembled the plug cannot be removed without pushing
the sleove back.
To dizconnact, push sleeve back and pull out plug.

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

Tool required: Phillips Screwdriver.

1)  Remove the bumer conirol knobs.

WWWHEBEE.'BEH‘




16 GAS INSTRUCTIONS

2] Ramowve the two screws that sacure the control panel to thie frama.
3] Remowva the control panel. Tilt panel forward and lift up and away from grill.

Complefaly remove the control panel {3) from the cooking box assambly axposing the valves, bumers, igniter, and maniiold.

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has been attached during the manuafacturing process. We
do recommend that the hose to gas manifold connnection be leak tesied, following

guidelines in this Owner's Guide, prior to barbecue oparation. t {1 }, I J
_—F e <

CHECK FOR GAS LEAKS

A DANGER \ 3

_,_Il,'.-'—
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 | 2}-!—
check for leaks. Sparks or open flames will result in a fire or w
explosion which can cause serious bodily injury or death and

damage to property.

T

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

Nova: Al factory-made connections have been thoroughly checked for gas leaks. The
burnars have boen fame-tested. As a safety precaution however, you should recheck
all fitings for leaks before using your Weber" gas barbecue. Shipping and handling
may loosen or damage & gas ftimg.

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

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

Make sure sida bumer is off (See LEAK CHECK PREPARATION). Hamove valve
contral knob and screws. Remove porcalain top.

To perform leak checks: Slide back tha collar of the quick disconmect (1). Push mala
fitting of the hosa into the quick disconnect, and maintain pressure. Slida the colkar
closad (2). If it does not engage or lock, repeat procadure. Gas will not flow unlass the
quick disconnect is proparly angaged.

Tum on gas supply.

Chiack for leaks by weatling the connecfions with thie soap and water soluion and
watching for bubbles. if bubbdes form or if a bubble grows, there is a leak.

Nota: Since some leak test solutions, including soap and waker, may be slighty
cormosive, al connactions should bo rnsed with water aftor checking for leaks.

& WARNING: Do not ignite burners when leak checking.

W.WEBEH.EHH'



GAS INSTRUCTIONS

CHECK:

1)  Bulkhead and gas supply hose connection. ' E}"S -620
2)  Bulkhead to regulator connection. L
3}  Regulaior to hose connection.

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 GHILL. 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 hosa connaction.

B)  Side bumer hose to quick disconnect connection, side bumer valve and ornifice
connactions.

7} Hoss to quick disconnact connection.
Bl  Valves io manifold connactions.

& 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 chacks ara complate, tum gas supply off at the source and rinse connactions
with wafer.

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

WWWWEBER.COM®




18 GAS INSTRUCTIONS

CHECK:

1)

Main gas ling to manifold connection.

2] PRotissere (LR. Bumer) gas line connection.
3] Bulkhead and gas supply hose connaction.
4}  Bulkhead io regulaior connection.

5]  Regulator to hose connaction.

E/S-650

& WARBNING: 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 burner hose connection.

71 Side bumar hose to quick disconnect connaction, side bumer valve and orifice

connections.

8] Hose to quick disconnect connaction.
2]  Vakes to manifold connections.

& 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 Hepresentative in your area using the
contact information on our web site.

Log onto www.weber.com®.
When leak checks are complete, tum gas supply off at the source and rinse connactions
with water.

REINSTALL CONTROL PANEL

Parts required: control paned, screws and bumsear conirol knobs.

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

Line up screws with screw holies on both the control panel bracket and the frame.
Tightan screws.

Place comesponding confrol knobs onto the valve stems.

*The grill ilustrated may have
glight differences than the model
purchasad.
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OPERATING INSTRUCTIONS

GRILLING METHODS

Nota: i grill iooses heat white cooking refar o the roublashooting socton of Hhis
manual.

You can adjust the individual bumers as desired. The confrol seffings are START/HI,
MEDIUM, LOW, or OFF.

If bumers go out during cooking, tumm off all bumers and wait 5 minutes baifore ralighting.

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

PREHEATING

Preheaiing the grll befora griling is important. Light your Summit® gas grill according
to the instructions in this Owner's Manual. Tum all of the main bumers to Start!

Hi, closa the lid, and preheal grill with the lid down undil grill tharmometer reachas
550°F (260°-288°C).This is the recommended broiling temperatura. This will take
approximataly 10 to 15 minuies, depending on outside tempearaiures.

COVERED COOKING

All grilling is done with the lid down to provide uniform, evenly circulated heal. With the
lid closad, the Summit® gas gill cooks much like a convection owen. Tha thermometar
in thie lid indicates. the cooking temparatura inside the grill. All preheating and grillimg is
dona with the lid down. No poeking — hieat is bost evary time you §ft tha lid.

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

DIRECT COOKING

The Diract Method, similar to broiling, maans the food is cooked diracily over the haat
source. For even cooking, food should be tumed once halfway through the grilling timea.
Uzg the Direct mathod for foods that take less than 25 minutes io cook: steaks, chops,
kabobs, sausages, vegetables, and mora.

Diract cooking is also necessary io sear meats. Seanng creates that wondariul crisp,
caramelized taxture whera tha food hits the grate. It also adds great color and flavor o
tha entire surface. Sieaks, chops, chicken breasts, and karger cuts of meat all benafit
from seanng.

To sear meats, place them cver Direct High heat for 2 fo 5 minuies per sida. Smallar
piacas 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
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 burners to the temperature noted in the
recipe. Close the lid of the grill and lift it only to tum focd or to test for doneness at the
end of the recommeanded cooking timea.

INDIRECT COOKING

The Indirect Method is similar io roasting, but with the added bansfits of thai grilled
taxiure, flavor, and appearance you can't get from an oven. To set up for Indirect
cooking, gas bumers ara lit on eithar side of the food but not direcily baneath it. Heat
rises, reflects off the lid and inside surfaces of the grill, and circulates to slowly cook the
food evanly on all sides, much kke a comvection oven, 5o there's no nead to fum the
food

Uszg the Indiract method for foods that require 25 minutes or mora of grilling time or thai
are =0 delicate that direct exposure io the flame would dry them out or scorch tham.
Examples include roasis, ribs, whole chickens, turkeys, and oiher large cuts of meat, as
well as delicats fish filats.

To sat up your gas grill for Indirect cooking, prehaat tha grill with all burners on “HI™.
Then adjust tha burnars on each sida of the food to the temperature noted in the recipe
and fum off the bumer(s) directly below the food. For bast resulis, place roasts, poultry,
or large cuts of meat on a roasiing rack set inside a disposable heavy-gauge foill pan.
For longer cooking timas, add water to the foll pan io keep drippings from buming. The
drippings can be used io maks gravies or saUcas.

ARRETE

OFF O (4) [ | LLTOE

1

D. C. B. A.

OFF STARTHI MED. LOW

FLAVORIZER® SYSTEM

Whan meat juicas drip from the food onto the specially angled Flavorizer® bars,
they create smoke that gives foods an imesistible barbecued flavor. Thanks o the
unique design of the bumers, Havorizar® bars and the flexible temperature coninols,
uncontrolled flare-ups ara virtually eliminated, bacause YOU coninol the flamas.
Because of the special design of the Flavorizer® bars and bumers, axcess fats are
directed through the funnel-shaped boftom tray into the grease catch pan.

G burner
|T'|"' -
[ ‘
food food
— PR
) i) ) L)
1 2 3 4 5 1
H H H H H H

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

6 burmer
'|"' =T
I

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

GRILLING TIPS & HELPFUL HINTS

. Always prehaat the grill before cooking. Set all burmers on “HI™ heat and close lid;
heat for 10 minutes, or until thermometer registers 500°-550°F (260°-288°C).

. Zaar maats and cook with the id down for perfactly grilled food every time.

. Grilling imes in recipes are based on 70°F (20°C) weather and litile or no wind.
Allow more cooking fime on cold or windy days, or at higher altitudes. Allow lass
cooking fime in extremely hot waathar.

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

. The temparature of your Summit® gas grll may run hotter than nosmal for the first

fow uses.

. Grilling conditions may require the adjustment of the bumer controls o attain the
cormact cooking temparaturas.

. In general, large pieces of meat will require more cooking time per pound than

small pieces of meal. Foods on a crowded cooking grate will require more cocking
tima than just a fow foods. Foods grilled in containers, such as baked baans, will
require more fime if grilled in a deep casserole rather than a shallow baking pan.

. Trim excess fat from sieaks, chops and roasts, leaving no more than a scant %
inch (6.4mm) of fat. Less fat makes cleanup easior, and is a virual guaranioa
against unwaniad flare-ups.

Foods placed on the cooking grate direcily above bumers may require turming or
micwing 1o 3 less hot anea.

Li=za tongs rather than a fork for tuming and handling meais to avoid losing natural
juices. Use two spatulas for handling large whole fish.

If an unwanted flare-up should occur, tum all bumers off and move food o
anofther area of the cooking grate. Any flames will guickly subside. After flames
subside, refight the grill. NEVER USE WATER TO EXTINGUISH FLAMES ON A
GAS GRILL

Some foods, such as a cassarole or thin fish fillets, will require a container

for grilling. Disposable foil pans are vary convenient, but any metal pan with
ovenproof handles can also be used.

Always be sure the bottom tray and grease catch pan are clean and frae from
debris.

Do not line the funnel-shaped bottom tray with foil. This could prevent the greass
from flowing into the groase catch pan.

Lizing a fimer will help to aler you when “well-done” is about to become “owver-
dong.”

SNAP IGNITION OPERATION
& Always open the lid before igniting the burners

Each control knob has its own igniter alectrode built in. To create a spark you musi push
tha control knob in (A) and tum to “*START/High” (B).

This action will generate gas flow and a spark 1o the bumer lighting fubse (C). You will
hear a “snap” from the igniter. You will also ses a 27 - 5 orange flamea coming from the
bumer lighting fuba 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 io flow compleiely down the bumer tube (E) and insure ignition.

Check that the bumer is lit by looking through the cooking grates. You should see a
flama. If bumer doas not light on first iry, push conirol knob in and tum io OFF. Repaat

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.
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OPERATING INSTRUCTIONS

LIGHTING
Summary lighting instructions are inside the left hand cabinet door.

A DANGER

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

MAIN BURNER SNAP IGNITION

Nota: Each controd knob snap igniter creatos a spark from the igniter slactroda o the
burmar fighting twbe. You generato the anargy for the spark by pushing in the coniro
krmob and rurning fo “STARTIHIT. This will ignite each individual burner.

& 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 hid.

2)  Make sure all bumer control knobs ara tumed to “OFF". (Push control knob in and

tum clockwise fo aensura that it is in the *OFF" position. )
3) Tum on the gas supply at source.

& WARNING: Do not lean over the open barbecue.

4} Push the control knob in and tum to *START/HI™ until you hear the igniter snap -
continue fo hobd contred knob in for two seconds. This action will spark the igniter,
the burner lighting tube and then main bumer.

50  Cheack that the bumer is lit by looking through the cooking grates. You should see
a flame. if bumer does nod light on first try, push control knob in and tum to 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 illustrated may have slight
differences than the model purchased.

@

TO EXTINGUISH

Push im and tum each bumer conirol knob clockwise to *0OFF position. Tum gas supply
off at the sourca.

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 hid.

2)  Make sure all burmar control Emobs are tumed to *OFF. {Push each knob in and
tum clockwise fo ensure they are in the "OFF position.)

3}  Tum on the gas supply at source.

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

& WARNING: Do not lean over open barbecue.

51 Inser maich hokder and [t match down through cooking grafes and Flavorizar®
bars to ignite the selected bumer.
6]  Push the control knob in and tum to “STARTHI.

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

TO EXTINGUISH

Push in and turm each bumer control kniob clockwise io "OFF position. Tum gas supply
ofi af the source.

WWWWEBER.COM*
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22 OPERATING INSTRUCTIONS

LIGHTING THE SIDE BURNER
SIDE BURNER LIGHTING

& DANGER

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

& 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. Heplace using only Weber® -
authorized replacement hose. Contact the Customer Service e
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

1}  Open the side bumer fid.

2}  Chack that the side bumer valve is turmed off (Push controd kncb in and tum

clockwise to ensure that it is in the SOFF position), turn all bumers not being used

to the *0OFF position {push in and tum clockwisa).

31  Tum the gas supply valva on.
4]  Push down and tumn the side bumer control vakve to *HI™.
5]  Press the igniter button several times so it clicks each timea.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
&4 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, or try lighting with a match (see “Manually
Lighting the Side Burner™).

MANUALLY LIGHTING THE SIDE BURNER MANUAL SIDE BURNER LIGHTING

A DANGER

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

1)  Open the side bumer fid.

2] Chack that the side bumer valve is tumed off (Push controd kncb in and tum
clockwiza to ensura that it is in the “OFF position), tum all bumers nof baing usad
to the “OFF position {push in and tum clockwiso). #

3]  Tum the gas supply valva on. [

4)  Put match in @ match holder and strike match. =

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

6] Push down and turn the side bumer control vakve 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.
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OPERATING INSTRUCTIONS

USING THE SMOKER

The smoker uses prescaked wood chips. For best results with faster cooking foods like
sioaks, burgers and chops, efc., we recommend using finer wood chips becausa thay
ignite and creata smoke faster. For longer cooking foods such as masts, chicken and
furkeys, atc., we recommend using larger wood chunks bacause thay ignite slowly and
provide smoke for a longer pericd of tima. As you gain experiance in using your smokear,
WwWa encourage you to experimant with different combinations of wood chips and chunks
fo find the smoke flavor that bast suits your tasis.

TO USE THE SMOKER

As a staring point, soak wood chips in water for at least 30 minutes before using.

Wet wood will produce more smoke flavor. )} Place a handful of wood chips or a faw
larger chunks in the bofiom of the smoker body (1). As you gain experience in smoking,
increasa or decrease the amount of woed to suit your tasta.

Note: Always grill with the lid chosed o allow the smoke o fully penetrate the food.
Light the smoker bumer by following the instructions for Lighting The Smokear Bumer
Aftar wood starts to smolder tum control knob o “LOW™.

Smoke will start in approximately 10 minutes and last as long as 45 minutas. [ you
raquire more smoke flavor, refill the smoker with wood chips and for chunks. Keap the
lid of tha grill chosed while cooking.

Nowa: After reflling smokar, smoke will fake about 10 t0 15 minutes 1o stan again.
The smokar may be used to anhance meat, powliry and fish racipes. Cook with the iid
down according to the timas indicatad i charts or recipas.

& DANGER

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

CLEANING THE SMOKER

Before each use, emply the smoker of ash to allow proper air flow.

Note: Smoking will leave a "smoke” residue on the surface of the smoker. This residue
cannot be removed and will not affect the function of the smoker. To a lesser degree a
“smoke"” residue will accumulate on the inside of your gas gnll. This residue need not
be removed and will not adversealy affect the function of your gas grifl.

LIGHTING THE SMOKER BURNER

& DANGER

Failure to open the lid while igniting the grill, or not waiting

5 minutes to allow the gas to clear if the grill does not light,

may result in an explosive flare-up which can cause serious
bodily injury or death.

SMOKER BURNER SNAP IGNITION

Note: The control knob snap ignitar creales a spark from the ignitar elecirods to the
burmer lighting twbe. You ganerato tha energy for the spark by pushing in the conirol
knob and frming o “STARTIHI". This will ignite the smoker burmner.

& 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 smoker box lid.

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

4]  Make sure that all bumer confrol knobs not being used are tumed to “0OFF. {Push
conirol knob in and tum clockwise to ensure that i is in the *0OFF posifion).

5]  Tum on the gas at source.

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

6]  Push the confrol knob in and tum o *STARTMI" until you hear the igniter snap -
confinua to hold conirol knob in for two seconds. This action will spark the igniter,
the burmer lighting tube and then main bumer.

71 Check that the bumer is lit by looking through the cooking grates. You should sea
a flame. if bumer does not light on first iry, push conirol knob in and tum o OFF.
Rapaat lighting procedure a second time

& DANGER

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

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

8] Close smoker cover after wood stars to smolder and tum control knob to “LOW.
TO EXTINGUISH

Push im and turmn each bumer conirol knob clockwise to “OFF position. Tum gas supply
off at the sourca.

WWW.WEBER.CDH'



24 OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE SMOKER BURNER
1) Open the id.

& 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] DOpen smokar box lid

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

4] Make sure that all bumer controd knobs not being used are furned o SOFF. [Push
control kmob in and tum clockwise to ensure that it is in the S0FF position.)

5] Tum on the gas at source.

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

71 Insert match holder and [it match down through cooking grates and Flavorizer® bars
io ignite smoker bumer.

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

8) Push smoker bumear conirol knob in and tum o “STARTHI™.
9] Check that the bumer iz it by looking down through the cooking grate.

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

& 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} Close smokar cover after wood starts to smoldar and turn controd knob to “LOW™.
TO EXTINGUISH

Push in and turn each burner control knob clockwise to “0OFF” position. Turm gas
supply off at the sourcs.

USING THE ROTISSERIE

Nate: Before using your rotissednie, measure your food at the widast point. If it axcoeds
9" (241.8mm), # is too large to fit the rotisserie. I it is foo large, food can be prepared
using & roast holder and the Indiract Cooking Method.

IMPORTANT SAFEGUARDS . : A AT
. o not operate the rotisserie motor if it should malfunction.
4 WARNINGS *=  The rotisserie motor is equipped with a three prong
* Read all instructions before using your rotisserie. (grounding) power cord for your protection against shock
*  This rotisserie is for outdoor use only. hazard.
*  Remove motor and store in a dry place when not in use. *  The power cord should be plugged directly into a
* Do not touch hot surfaces. Use barbecue mitts. properly grounded three prong receptacle. If use of an
=  This rotisserie is not for use by children. extension cord is required, be sure that it is a minimum
* To protect against electrical hazards do not immerse cord, 16 AWG(1.3mm), 3-wire, well insulated cord marked for
plugs, or motor in water or other liquids. OUTDOOR USE ONLY and properly grounded.
*  Unplug the motor from outlet when not in use or before *«  When using an extension cord, make sure it is not in
cleaning. contact with a hot or sharp surface.
* Do not use rotisserie for other than intended use. *  Qutdoor extension cords should be marked with the letters
*  Make sure motor is off before placing it on the motor “W-A" and a tag stating “Suitable for use with outdoor
bracket. appliances™.
* Do not operate the rotisserie motor with a damaged cord or + Do not cut or remove the grounding prong from the
plug. rotisserie motor power cord.

* Do not let cord hang over any sharp edge or hot surface.
* Do not expose to rain.
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OPERATING INSTRUCTIONS 25

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

A short power cord is supplied to reduce the risk of
tripping over the cord. Extension cords may be used, but
caution must be taken to prevent tripping over the cord.
In absence of local codes the rotisserie motor must be
grounded electrically in accordance with the National
Electric Code, ANSI/ NFPA 70, or Canadian Electrical
Code, CSA C22.1.

& WARNING: Setup up the rotisserie with food before lighting

rotisserie burner.

COOKING

OPERATING

1) Remove rotisseria shaft from grill. Remove one spit fork.

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

3) Shde the spit fork onto the shaft. Insart the tines of both spil forks info the food
The food should ba centerad on the shatt. Tightan tha spit fork screws

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

51 Inser the pointed end of the rotissarie shaft info the motor. Place the handle and
of the rofissera onto the support rollers.

6) The rotisseria shaft should rotate so that the heavy side of the meat or poultry
rotates down to the boliom. Large cuts may require the removal of the cooking
grates and warming rack to allow full rotation of the shaft. Remount tha food i
nacassary for betler balance.

71 Tum the motor on.

Maoats {axcept poultry and ground meat) should ba brought to room femparatura
bafore cooking. (20 o 30 minutes should be adequate for most foods. If frozen
dafrost completaly before cooking. )

Tia maat or pouliry with a strimg, if necessary, to make tha shape as uniform as
possible before putting it on the spit.

Remove cooking gratas and warming rack to allow food io tum freely.

Follow lighiing imstructions for rotisserie bumear on naxt page.

Set rotisserie bumear on medium-high basad on cutside air tamperaturas.

Place food within area of bumer.

If you wish io sava drippings for gravy, place a drip pan directly undar the food
on top of the Flavorizer® bars.

Food praparafion staps are the sama for rotissernie cooking as for ragular
Cooking.

All cooking is done with the lid closed.

If foods ara too heavy or ara imagular shapes, they may nof rotate well and
should be cocked by the Indirect Method without using the rolissaria.

Smoker can be usad in conjunction with rotissare for more smoke flavor.

Noto: Whan using the rotizsorie burner, gill tharmomedar will mot reflact iha
remperaturs inside the cooking box.
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26 OPERATING INSTRUCTIONS

LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Nota: Each control knob snap igniter creatas a spark from the igniter elactrode fo the
burmer kghting rbe. You generato the anargy for the spark by pushing in the control
kmab and turning o “STARTIHI™. This will ignite each individual burnor,

& 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 grill illustrated may have slight
The Rotisserie Burner surface will glow red once the burner ERaronROn. [ T Modotjnminmn. 4)

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 Hotisserie Burner flame may be difficult to
see on a bright sunny day.

& WARBNING: Check hose before each use of grill for nicks,
cracking, abrasions or cuts. If the hose is found to be
damager.l in any way, do not use the gri]l. Flepla-:& using 6} Check that the burmeris lit th;n.' Iu:u:kiqng for the rolissaria t:urne-:rfn:u glow red.
only a Weber® authorized replacement hose. Contact the & WARNING: If the rotisserie burner does not light, turn the

. . : gas clear before you try again or try to light with a match.
contact information on our web site. Note: When using the rotissarie with the lid closed, only light two of the main burners

&
Log onto www.weber.com®. on each side of the food (See Grilling Methods-Indirect Cooking). Check your food

1) Open the fid. pericdically to prevent over cooking on the outside. Turn off the rotisserie burner once

2) Ramove the warming rack and the cooking grates from the cookbox. the food has browmed fo the desired color. Finish cooking on Indirect haat.

3) Make sure all bumar control knobs are tumed to *OFF . (Push control knob in and
fum clockwisa to ensura that it is in the “*OFF position.) TO EXTINGUISH
4] Tum on the gas at source. Push in and fum the rotissenie bumer controd knob clockwisa to “OFF position. Tum gas

A WARNING: Do not lean over the open grill. supply off at tha source.

5) Push the control knob in and tum to *START/HI. This action will spark the ignitar
and light the Rolissere Bumer. Confinue to use the snap igniter unfil the Rolissens
Bumer has ignited. Belease the control knob.
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MANUALLY LIGHTING THE ROTISSERIE BURNER

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

E/S-650

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

& 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 iid.

2}  Remowve the warming rack and the cocking grates from the cookbo.

3}  Make sure all bumer control kmobs are tumed to “0OFF. {Push control knob in and

tum clockwise to ensure that itis in the “OFF" position. )

4]  Tum on the gas at source.

51  Put a match in the match holdar and strike the match.
6) Hold match holder and lit match by right side of rolissanie bumer.

& WARNING: Do not lean over the open grill.
71 Push rotisseria bumer conirol knob down and fum fo *STARTMHI™. Conlinue to

hold the control knob down until twenty (20) seconds after the bumer has ignited.
g8l  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.

==

Note: Whan using the rotizserie with the lid closed, only light two of the main burmars
undar the food {See Grilling Methods-indirect Cooking). Check your food perodically
o prevernt over cooking on the outsida. Tum off the rotissarie burmer once e food has
browned to tha dosired color. Finish cooking on indirect fioat.

TO EXTINGUISH

Push im and tum the motissane bumer control knob clockwise fo SOFF position. Tum gas
supply off at the source.
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OPERATING INSTRUCTIONS

OPERATING THE HANDLE LIGHT

The Weber Grill Qut™ Handle Light has a buili-in “Tilt Sansor.” With the power bution (a)
activated, the light will come on when the grill id is open. The hight will tum off when the lid
iz closed. For dayiime use, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING
PROBLEM CURE

Waeber Grill Out™ Handle &re the batterias old? Replace bafteries.
Light does not light.

Are the batteries installed comacty? Soe assembly illustration.

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

Iz the Waber Grll Out™ Handle Light activaied? Press the power button.

Is tha Weber Grill Out™ Handle Light positioned comectly on the handie? Adjust position (See assembly illustration).

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

ROTISSERIE TROUBLESHOOTING
PROBLEM CHECK CURE

Rotisserie burnar does not light. Did you hold tha burmer control kmob in and Try to relight bumar by holding bumer control kniob in and continue holding in umndl
hold in for 20 soconds uniil aftar bumear 20 saconds after bumer has ignited.
ignited?

Did you wait to see the entire ceramic surface | When relighfing burner by holding bumer control knob in, wait to see the enfire
bocome alight before counting 20 seconds? ceramic surface bacome alight before counting 20 seconds?

Did you repeatedly use the snap ignifion wnii After waiting five minutes for gas to clear, iry repeatedly using the snap igniter uniil
the bumner ignitad? the burmer ignites (refer to “Lighting the Rotissarie Bumar’).

Doas the igniter work (Do you see a spark Try manually lighfing the bumer (refer fo “Lighting the Rotisserie Bumer). Call
when you repeatedly use the snap igniter? customer sernvice.

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

SIDE BURNER TROUBLESHOOTING

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

Flame is low in “HI” position I the fuel hose bent or kinked? Straightan hosa.

Push button ignition does not work. Does burngr light with a match? If maich lights bumer, check ignitar (see balow).

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our web
gife. Log onto www.wabear.com®,
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SIDE BURNER MAINTENANCE

SIDE BURNER MAINTENANCE

& WARNING: All gas controls and supply valves should be in
the “OFF” position.

Make sure black wire is connacted betwaen the igniter and elacirods.
Make sure white wire is connected betwaen the igniter and grounding clip.
Spark should be a white/blue color, mot yellow.
1) Ilgnitar Wira

2)  Ground wire

3) Bumer

e va I DDTRNT B WP

Side Burmner Grate —
Side Burner cap —_|

Side Burner Ring & Head -

Igniter Electrode —

Control Knob —

Igniter —

TROUBLESHOOTING

PROBLEM CHECK CURE
Burners burn with a yellow or orange flame, in Inspect Spiderinsect Screans for possible obsinuctions. Clean Spiderfinsect Screens. (Sea Saction “Annual
conjunction with the smell of gas (This is normal | (Blockage of holes.) Mainienanca”)
for the burner lighting tuba).
Symptoms: Iz fuel hosa bent or kinked? Straighien fual hose.
Burner does not light, or flame is low in “HI”
position.
Does Burner light with a match? If you can light Bumer with a maich, then check the
Crossover® ignition systam.
Did yvou use the snap igniter several imes uniil the main | Make sure fo hold the controf knob in for two seconds affer
bumer lit (See Lighting Instructions)? snapping the igniter and seeing the crange flame from the
bumer lighting tubsa.
Doas tha igniter work (Do you soe a spark whean you Try manually lighting the bumer (refer to “Main Bumer
repaatadly use the snap ignitar? Manual Lighting”). Call customar sarvica.
Expaeriancing flare-ups: Arg you preheating barbecua in the prescribad manner? | All bumars on HI for 10 fo 15 minutas for prahaating.
Are the cooking grates and Flavorizer® bars hoaavily Clean thoroughly. (See Saction “Claaning™)
coated with bumed-on greasa?
A CAUTION: Do not line the bottom tray !5 the IEn-:nr.tn:m tray “dirty” and not allowing grease io flow Clean bottom tray.
3 , > into caich pan?
with aluminum foil.
Burner flame patiern is erratic. Flame is low when | Are bumers clean? Clean bumers. (See Seclion “MMaintanance’.)
burner is on “HI". Flames do not run the whole
length of the bumer tuba.
Inside of lid appears to be “peeling.” (Resembles | The lid is porcelain enamel or stainlass steel, not paint. it | Clean thoroughly. (See Saction *Cleaning™.)
paint peeling.) cannot “pael”. What you are seaing is baksd on grease
that has fumed fo carbon and is flaking off.
THIS IS NOT A DEFECT.
Cabinet doors are not aligned. Check the adjustmant pin on the bottom of aach door. Loosan adjusiment nut's. Slide door's until aligned. Tighten
mut.

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

UI‘WW.WEB ER.COM®™



30 MAINTENANCE

WEBER?® SPIDER/INSECT SCREENS

Your Webar® gas barbecusa, as weall as any outdoor gas appliance, is a target for spidars
and other insects. Thay can nast in the ventur saction (1) of the bumer tubes. This
blocks the normal gas flow, and can cause the gas to fiow back out of the combustion
air opening. This could resultin a fire in and around the combustion air openings, undar
tha control panel, causing sericus damage to your barbecue.

The bumer tube combustion air cpening is fitted with a stainless steal screen [2) 1o
prevant spiders and ofhar insects access to the bumer fubas through the combustion air

OpEnings.

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

1)  The smell of gas in conjuncticn with the bumer lames appaaring yellow and lazy.
2] Barbecus does not reach iemparatura.

3] Barbecus heats unevenly.

4]  One or more of tha 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 BEURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (See “Replace Main Bumers”™).

Look inside each burner with a flashlight. ('E
Clean the inside of the bumears with a wire (a straightened-cut coat hangar will work).

Check and clean the air shutter opaning at the ends of the bumers. Check and clean

the valve crifices at the basa of the valves. Use a Steel bristle brush to clean outside of

bumers. This is io make sure all the bumer 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 sourca.

3] Disconnect gas supply.

4]  Remove cooking grates.

5] BRemove smoker box.

6] Remove Flaworizer® bars.

REMOVE CONTROL PANEL

71 Tool requirad: Phillips Scrawdriver.
a) Remove the bumer conirol knobs.
b} Remove the two screws that secure the control
panel io the frame.
¢} Remove the control panel. Tit panel forward and
lift up and away from grill Compleiely remove
the control panel from the cooking box assembly
exposing the valves, burnars, igniter, and manifold.
8] Remove the two screws that sacure the manifold to the
cookbox. Pull manifold assembly out from the manifiold
framie.

WWW.WEBER.COM*®



MAINTENANCE

g)  Pull the selected bumar(s) tube{s) from maniicld frame and roplace with a naw
bumer fube.
10) To reinstall the manifold assembly, reverse sieps 7 through 5.

& 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.”)
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ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/NSECT SCREENS

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

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

Lightly tap the bumer to get debris and dirt out of the bumar tuba. Onca tha Spider/

Inzact screans 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 web
site. Log onto www. weber.com®.

BURNER FLAME PATTERN

The Wabar® gas barbecue bumears have boen factory sat for the correct air and gas
mixtura. The comract lamea pattam is shown.

1)  Bumer tube

2}  Tips occazsionally flicker yallow
3)  Light blus

4  Dark blue

If the flames do not appaar to be uniform throughout the bumer tube, follow the bumer
claaning proceduras.
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