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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. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

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

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

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 Dn 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.

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

A 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 barbecu
children away while it is in use.

& 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.

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.

& Ligquid 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 s
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 requlator and hose assembly or any gas fitting while yo

A& 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.



WARRANTY, GARANTIA, GARANTIE

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
Swinless sigcl oooking gralos, E-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
oocking ey E-year throegh rugh
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

VWieber may require reasonable proot of your date of purchase. THEREFOBE, YOU SHOULD RETAIN
YOUR SALES SLIP OR INVOICE.

This Limited Warranty shall be limited to the repair or replacemant of paris 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
prepaid.

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

Wisber-Stephen Products Co., (Weber) mediants la presents le garantze & COMPRADOR CRIGIMAL
de esta barbacoa de gas Weber® qus la misma estara libre de defectos en cuanto a matenalas v
fabricacion & parfir de la fecha de compra segun ko sigusente:

Fiams oolsdas do alummnia 25 -afios |2 afios In pi anc b deoolornoon
Cubierta da acsen noxidabla, :'E-u.l‘icul: P ——— I
Cubseria porcelaniznda, 25 nflos
Cérmarn porn asar 10-oftoa {2 afios pane o pintom axchoyendo ke deoolornoion)
Tuboa da aocro inoxidshlo
e ks guemadores, 10-afos
Pasrilns do ooooon da
moern inoxidabla S-afios sin periomoiin por fuego  condacicon
Barms Flavorzer da
acorn noxidabla, S-afios sin periomcicn por fuego o codacicon
Pasrillas da coocian de hismo
colado niznda, G-afics sin Mo o condmcice
Pamilks da coocion p:mnnm.hmmdu 3-afics sin ﬁmﬁmﬁ‘f@um Co]
Barms Flavonizer nizadas, ‘2-nfios sin periomoicn por fuego u codacicn
Che n'h'urrupd-:-l
nsador girmlona, 2-afins
Todes | demnds parics, 2-afios

cuando se ensambda y opsra de acuerdo a 1as instrucciones impresas que |& acompafian.

Weber pudiess prueba rezonable de la fecha de compra. POA LO TANTO, DEBERA
GUARDAR 5L I-'-IEEIE.D 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
elactvaments son piezas defectuosas. Antes de devolver cuslguier perte, contacte &l Aepressentants
de Atencion al Clients en su drea. cuya informacion de contacto la enconlrara en nuestro sitio web. 5
Weber confirma & defecto y aprusba & reclamo, 8sta slegira reparar o reemplazar tal pieza sin 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.

Wisber-Stephen Products Co. (Weber) parantit par k= présant documeant 3 TACHETEUR OMORIGINE de
ce grill 2 gar Weber® que caelui-ci ne comportera aucun défaut de pigce ni de main doeuvre & compbsr
de |a date dachal comme suit :

Fonts: d"sluminim Z€ pns |2 ans pour lapeintorn @ axception da foute déoaloration))
Sructora an ociar incoydabls, 25 ans
Srucire smalka, 25 ons

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

| Y p - IR, L L. W LY g e v e L L L el el SRR il B L

samvica, of failure io perdomm nomal and rowtins r
causad by insacts within the bumear tubes, Bs st
Deterioration or damape due to severe weather ¢
or tomedoes, discoloration due to exposure to ch
covered by thi Limited Wamanty.

Thers are no other express wamants except as s
of menchaniabilty and fness are limited in durab
Limited Warranty. Some regions do not aliow i
limitation may not apply to you.

Weber is not iable for any special, indirect or con
exclusion or limitation of incidental or consequen
apply to you.

Webser does not suthorize any person of COMPa
connection with the sale, installation, use, remov:
such representations are binding on Weber.

This Wamanty applies only to products sold &t rst

WEBER-STEPHEN PRODUCTS CO.
Customer Service Canter

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

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

Esis Garantia Limitada no cubre el detenoro o de
tales como granizo, huracanes, tarremobos o b
sustancias quimicas béen sea por confacto dirsch

No existe ninguna otra garantia Sxpress ques no
implicitas de comerciabikidad y aptitud de wso est
esia expresa Garantia Limitada por escrito. Algu
tiempo que una garantia empdcita pueda durar, p
Weber no 2 hace responsable de cualesguiar ds
regicnes no permiten la exclus=icn o imitacson de
fimitacon o exclusicn pudieran no apbcars a ust
Weber mo BUiDza B PErsOna O empresa akpuns |
responsabilidad en relacion con la venta, instala:
Squipos, ¥ nnguna &l representacion sar@ wvincul
Esis Garantia aplica sodo a aquelios productos wi

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Center

1860 Rosalle Road, Suite 308
Schaumburg, IL 60195

LUsA

Para partes de repuasito llame a:
1-800-436-1071
whww. weber.com®

défaut d'entratien normal et reguisr, y compns m
insectes & linténeur des tubes du brilksur, tel que
Toule détéricration ou tout dormmage résultant de
préle, des puragens, des seiames ou des fomads
apgents chimiques dirsctement ou dans l'atmosph
Garantie limitse.

Il n"existe aucune autre garants sxpresss homis
garantie de comimercalisation et de bon atat indl



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

Catch Pan Holdar

Sosienedor ded plato recolector

Support de 'égouttoir

Catch Pan
Plato recolector
Egouttoir

Cooking Grate
Parmilla da coccidn

Grille de cuisson

Warming Rack
Rejilla para calaniar
Grille de maintien au chaud

Rotigsaria Fork
Homuilla dal asador giratorio
Fourche de la ritissoire

Rotissarie Spit
Ezpeidn del asador giratorio
Eriche de la rilissoire

Rotissarie Motor
Motor del asador giratorio
Muotaur de la ritissoine

Rotisserie Bracket
Soporte del asador giratorio
Support de la rifissoire

- 620

Drip Tray
Bandaja de goteo
Plateau de recuseil des gouties

Flavorizer® Bar

Barras Flavorizar®
Barma Flavorizer®

Smoker Bar

Barra del ahumador
Barma du fumair

Smoker Box

Caja dal shumador
Baoitier du fumaoir

Side Burner Table

Masa del quemador lataral
Tablette du brdlaur latéral

Side Table

Mesa fataral
Tablette latérale

Wrench

Liave
Cla

Mylon Washer

Arandela da nildn
Rondelle da nylon

Truss Head Screw (“%-20 x 1 inch)
Tornilko de cabeza segmeantada (Tornillo %-20 x 1 pulgadas)

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

Eeps Nut (%-20 keps nut)



EXPLODED VIEW E/S-620

VISION ECLATEE, DIAGRAMA DE DESPIECE




6 EXPLODED VIEW LIST 5-620

1.

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIOl

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 thermometre

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 u:I& la penlla

[ S, I SNl TN ST [ty DR R

21.

23.

24,

25.

27

28.

29.

30.

3.

32.

35.

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 droite

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
F‘a.nei trasero

T LN T L e PR

40. Cas

4.

Rue
Rou

Loc
Hue
Rou



EXPLODED VIEW 5-650

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

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIOI

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

| B PRt L, (OO L L T I |

21.

22,

23.

24,

25.

26.

27.

28.

29,

30.

31

32.

33.

34.

35.

36.

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 lNallumeur du braleur IR

Thermocouple
Termopar
Themocouple

IR Burner Hose
Manguera del quemador IR
at

PRENL-C N L ] R |

40.

41.

42.

45.

46.

47.

49.

50.

a1.

52.

53.

54.

55.

Smi
Barr
Barr

Smi
Chue

Brul

Side
Clue
Brul

Coo
Caje
Boit

Bull
Tabi
Cloi

Man
Mamn
Tuy:;

Side
Tap:
Cou

Side
Mes
Tab

Side
Tuy;

Rigl
Port
Sup

Frar
Sop
Sup

Bac
Pan

Pan

Rigl
Pan
Pan

Mat
Tuy:

Mat
Paort

Port

Cas
Hues
By



ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

*=  Adjust doors, if necessary

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

*  Ajustez la porte si nécessaire |:" = ,-1
TN |




ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

The Weber Grill Out™ Handle Light has a *Tilt Sensor™ |
button {a) activates or deactivates the “Tit Sensor.” Fo
prassing power bufton (a).

La Lampara de Asa Weber Grill Ouf™ tiene un “sensor ¢
{ tapa carrada - APAGADA_ El botdn de encandido (a) 2
Para uso durante el dia, desactive al sensor pulsando e

La Lampe de peignée Weber Grill Out™ est pourvu d'un
{ Couvercle farmé - ARRET (OFF). La bouton d'aliment
“Détactaur TiL™ Pour une utilisation pendant la joumés,
sur le bouton d'alimentation électrique (a).




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 Goda,
B148.2, or the Standard for Recreational Viahicles, ANSI A 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

Thess insfructions, 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
disconnactad.

. Tha Weaber® gas barbecua should ba chacked 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 b
ventilated area. Do not use
or any other enclosed area

A WARNING: Your Weber® ga:
under overhead combustib

A& WARNING: Your Weber® ga:
installed in or on recreatior

& WARNING: Do not use the |
combustible materials. This
sides of the grill.

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any electr
supply hose away from any

& WARNING: Keep the cookir
and liquids, such as gasoli
materials.

GAS SUPPLY TESTING

. Disconnect your Weber® gas barba
pressures. This appliance and its in
from the gas supply piping system ¢
fost pressuras in excass of 172 psig

. Turn off your Webes® gas barbacue
pressures. This appliance must be i
closing ifts individual manual shutofi

supply piping system af the prassur

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

A WARNING: Check the botte
each use. Remove excess |

the slide out bottom tray.

CLEANING

A& WARNING: Turn your Webs
to cool before cleaning.

A CAUTION: Do not clean yo



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 waker, than 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
careful to scrub with the grain direcfion of the stainless stoal.

Do not use cleaners that contain acid,
cleaning.

Prasarve Your Stainless Steal - Your g
may be mada from stainless steel. To ke
simple maiter. Claan i with soap and wal
stubbom particles, the usa of a non-mata

A IMPORTANT: Do not use a

on the stainless steel surfa
scratches.

A IMPORTANT: When cleanir

in the direction of the grain
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 requirements takan from the latest edition of the

hational Fuel Gas Code: ANS] Z 223 1M FPA 54, or CAN/CGA-Bi149.1, Maifural 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 dizconneact connects to a ' inch NPT thread from the gas source. The
quick dizconnect fitting is a hand-operated device thal automatically shuts off the
flow of gas from the source when 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 connactor must be firmly attached fo rigid, permanent construction.

ﬁ'}. 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.

& Mems mirara rmEer Pom s S ikimm feees K sl - resloredbood s mil=mcbis filbRe soiEb =

Al

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

to property.

Insicle wall
" Outside wal_

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




GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built 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 using
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 checked for leaks in
accordance io the assembly instructions, you are ready to grill. To connect the hose
to the gas supply, pull back the 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 next siep. If they do tum continue fuming them clockwise until they stop,
then they are off. Proceed to the next step.

3 4
1
2 Install cow
3
4 Coat this pipa
-
[
2
.1
e
i
2
3
4
Push plug until slseve sna
(This tums or
When properly assembled the pl
the s
To dizconnect, push s
(This automa

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.
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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 (1}

guidelines in this Owner's Guide, prior to barbecue oparation. >
CHECK FOR GAS LEAKS ’(:::EIDJ :

A DANGER \ 3

Do not use an open flame to check for gas leaks. Be sure Al l\
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 ,Q
explosion which can cause serious bodily injury or death and
damage to property.

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

Nowa: Alf factory-made connections have been thoroughly checked for gas leaks. The
burnars have been fame-tasted. As a =afefy pracaution howsver, 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.

T L. . L | LI A SN e e SN, R TE— . . )



GAS INSTRUCTIONS

CHECK:
1)

Bulkhead and gas supply hose connection.

2}  Bulkhaad to regulator connection.
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 GRILL. Contact the Customer Service
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

5)  Bulk haad to side bumer hosa conmaction.

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

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.
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CHECK:

1)  Main gas ling to manifold connection.

2] PRotissere (LR. Bumer) gas line connection.

3) Bulkhead and gas supply hose connection.

4}  Bulkhead io regulaior connection.

5] Regulator to hose connaction.

& 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 hoad io side burnar hose connection.

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

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 comasponding confrol knobs onfo the valve stems.




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

Preheating the grill befora grilling is important. Light your Summit® gas grill according
to the instructions in this Cwner's Manual. Tumn all of the main burmars to Startf

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 temparature inside the grill. All preheating and grilling is
dona with the lid down. No poeking — hieat is bost evary time you §ft tha lid.

ARRETE

OFF O

APAGADO

OFF

FLAVORIZER® SYSTEM

Whan meat juices drip from the food onto
they create smoke that gives foods an im
unique design of the bumers, Havorizar®
uncontrolled flare-ups are virtually aliming
Bacause of the special design of the Flav
directed through tha funnel-shaped bottor

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 fo
great resultis—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 texture whera the food hits the grate. It also adds great color and flavor o
the 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 ondy to tum food or to test for doneness at the
end of the recommended cooking time.

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 ovanby on a8l =idas much ke 3 comvoction ovan 20 thore's nio noad to fum tha

I
‘ food
E:*ﬂ —
e

1 2
H H

Direct Method
Food is placed or
grates directly ov
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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).

. Zgar maats and cook with the id down for perfectly grilled food every tima.

. 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
time than just a few foods. Foods grilled in containers, such as baked beans, will
require more fime if grilled in a deap 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
micwing 1o 3 less hot anea.

L'=a tongs rather than a fork for tum
juices. Use two spatulas for handlir
If an unwanted flars-up should oco
anofher area of the cooking grate. J
subside, refight the grill. NEVER UX
GAS GRILL

Some foods, such as a casserole o
for grilling. Disposabla foil pans ars
ovenproof handles can also be use
Always be sure the bottom tray anc
debris.

Do not line the funnel-shaped botto
from flowing into the greasa catch |
Lizing a fimer will help to aler you
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 bumaer is lit by looking through the cooking grates. You should see a
flame. If bumer does not light on first iry, push conirol knob in and fum 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.




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 rarning fo “STARTIHI™. 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.

5)  Cheack that the bumer is lit by looking through the cooking grates. You should see
a flame. i bumer does not 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 LIGHTINC

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

TO EXTINGUISH

Pus=h in and tum each bumer control kno
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}  Makeo surg all burmar control kmobs 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®

| TR - W | " g e —

MAIN BURNER MANUAL
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LIGHTING THE SIDE BURNER
SIDE BURNER LIGHTINC

& 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 e
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 E
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 valve 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 o
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
& DANGER
Failure to open the lid while igniting the side burner, or not e
waiting 5 minutes to allow the gas to clear if the side burner S—

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
clockwize to ensure that it is in the SOFF position), turn all bumers nof baing used
to the *OFF position {push in and tum clockwisa). P

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.
A ATADBRIIRLI: ¥ 4 crddas Brmrmear Aleoaose measb Teablbd e Fivees T8
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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 exparience in using your smoker,
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 Smoker 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.

E/S-650

CLEANING THE SMOKER

Before each use, emply the smoker of as
Note: Smoking will leave a “smoke” resic
cannot be removed and will not affect the
“smoke"” residue will accumulate on the i
be removed and will not adversaly affect

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 creates & spark from Hhe ignitar slecirods o tha
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.

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

@
| W ]
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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 knob in and tum clockwise to ensure that it is in the "0OFF 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.

A DANGER

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

*The grill ilustrated may have sligk
differences than the model purchz

10} Close smokar cover after wood starts to smoldar and turn controd knob to L

TO EXTINGUISH

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

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

& 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.

s | o TR N DR Dt B D I NN SRR T T N

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

The power cord should by
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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 rofissara onto the support rollers.

B6) The rotissara shaft shiould rofata so that the heavy side of the meat or poultry

Fi |

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.

Tum the motor on.

Maoats {except pouliry and ground n
bafore cooking. (20 o0 30 minutes 3
dafrost completaly before cooking. )
Tia maat or pouliry with a strimg, if r
possible before putting it on the spi
Hemove cooking grates and wanmil
Follow lighiing imstructions for rofis:
Set rotisserie bumer on medium-hi
Place food within area of bumer.

If you wish io sava drippings fior grs
on top of the Flavorizer® bars.

Food preparation staps ara the sanm
Cooking.

All cooking is done with the lid clos:
If foods are too heavy or are imagul
should be cooked by the Indireci M
Smoker can be usad in conjunction

Noto: When using the rotissone burner, g
remperaturs inside the cooking box.
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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
kmob and turning to “START/HI™. 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.

& 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.

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

Log onto www.weber.com®.

1) Open the id.

2] Remove the warming rack and the cooking grates from the cookbox.

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.)
4] Tum on the gas at source.

& WARBNING: Do not lean over the open grill.

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. Release the confrol knob.

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

6} Check that the bumer is lit by locking
A WARNING: If the rotisserie

burner control knob to “OF

gas clear before you try ag
Note: When using the rotissaria with the |
on each side of the food (See Grlling M:
penicdically to prevent over cooking on 8
the food has browmed 1o the dasired colk

TO EXTINGUISH

Push in and fumn the rotissenie bumear cor
supply off at tha sourca.



OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE ROTISSERIE BURNER

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

E/S-650

*The grill illustrated may have
glight differances 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 cooking grates from the cookbaon.

3) Make sure all bumer control knobs are tumed to *OFF". {Push control knob in and

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

4]  Tum on the gas at source.

5)  Put a match in the match holdar and strike the match.
6) Hold match holder and lif match by right side of rolissaria 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 rotizsoric with the |
undar the food {See Grilling Methods-ing
o prevent over cooking on the outsida. T
browned to the desired color. Finish coo

TO EXTINGUISH

Pus=h im and tum the motissane bumer cor
supply off at the source.



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 lid is opan. The hght will tum off when the id
iz closed. For dayiime use, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

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

Are the batteries installed comacty? S06 ass
I= tha lid in tha up position with the power buiton ON? Ligit wil
Iz the Waber Grll Out™ Handle Light activaied? Praess th
Is tha Weber Grill Out™ Handle Light positioned comectly on the handie? 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®,

ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

Rotisserie burnar does not light. Did you hold tha burmer control kmob in and Try to relight bumar by holdimg bume
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 relighting burner by holding bu
bocome alight before counting 20 seconds? ceramic surface bacome alight befon

Did you repeatedly use the snap ignifion wnii After waiting five minutes for gas to ¢

the bumer ignited? the bumer ignites (refer fo “Lighting 1
Doas the igniter work (Do you see a spark Try manually lighting the bumer (refe
when you repeatedly use the snap igniter? customer sernvice.

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




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 connaectad between the igniter and grounding clip.

Spark should be a white/blue color, mot yellow.
1) Ilgnitar Wira

2)  Ground wire

3) Bumer

Side Bumer Grate

Side Burner cap

Side Burner Ring & Head
Igniter Electrode

Control Knob

Igniter

TROUBLESHOOTING

PROBLEM

CHECK

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

Inspect Spiderinsect Screans for possible obsinuctions.
(Blockage of holes.)

Claan Spider
Maintenanca”

Symptoms:
Burner does not light, or flame is low in “HI”
position.

I fuel hose bant or kinkad?

Straighfan fue

Does Burner light with a match? If you can ligh
Crossover® ig
Did yvou use the snap igniter several imes uniil the main | Maks sure o
bumer lit (See Lighting Instructions)? snapping the |
burmar lighting
Doas tha igniter work (Do you soe a spark whean you Try manually |
repaatadly use the snap ignitar? Manual Lighfi
Expaeriancing flare-ups: Arg you preheating barbecue in the prescribad manner? | All bumars on
Are the cooking grates and Flavorizer® bars hoavily Claan thorouc
coated with bumed-on greasa?
Iz the boitom tray “dirly” and not allowing grease io flow Clean bottom

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

into caich pan?

Burner flame patiern is arratic. Flame is low when

asmersnes bes anan SLHA™ Tlamrusnes dAs st seees Hnaa wrbesmd s

Are bumers clean?

Clean burmears



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 heais unevenly.

4]  Onz or more of tha bumars 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. |
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] Remowve smoker boo

6] Remove Flaworizer® bars.

REMOVE CONTROL PANEL

71 Tool requirad: Phillips Scrawdriver.
a) Remove the bumer conirol knobs.
Bl Paomovo tha tweo ecrows that socyro the control




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.”)

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 bumear tuba. Onca tha Spider!
Insact screens and bumers are clean replace the burmears.
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®.




