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

A WARNING: Follow all leak-check
procedures carefully in this manual prior
to barbecue operation. Do this even if the

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-assembled.

NOTICE TO INSTALLER: These instructions
must be left with the owner and the owner
should keep them for future use.

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

A WARNING: Do not try to light this

appliance without reading the “Lighting

A WARNING:

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
shall not be stored in the vicinity of this
or any other appliance.

Instructions”™ section of this manual.
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&4 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.

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

& After a period of storage, and/or nonuse, the Weber® gas barbecue should be checked for gas 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 cm) 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.

& 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.

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

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

A& 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:

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

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

& 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.

WEBER-STEPHEN PRODUCTS CO.
www.weber.com®

£2008 The following trademarks ara registerod in the name of Waber-Stephen Products Co., an llinois corporation, located at 200 East Daniels Road, Palatine, llincis 80067 LLS.A.
Australia; Smokey Joe, Waber, Kattle Silhoustte), Genesis, Austria; Kettle Silhouette®, Smokey Joe, Weber, Benelux: Kettle Silhouette?, Smokey Joe, Weber, Compact Grill Configura-
fion, Botswana; Weber, Canada; 3mokay Joe, Genesis, China; Ketile Silhouette®, Denmark; Katile SilhoustieX, Smokay Jog, Weber, Finland; Smokey Joa, France; Ketile SithouaticX.,
Smokey Jog, Weber, One-Touch, Germany; Smokey Jog, Weber, One-Touch, Greece; Smokey Jog, Ireland; Keltle Silhouetie®, Smokey Jog, aly; Smokey Joe, Weber, Japan; Smokey
Jog, Weber, Korea; Smokey Jog, Weber, New Zealand; Weber, Smokey Jog, Migeria; Weber, Norway; Smokey Joe, Weber, Portugal; Weber, South Africa: Smokey Joa, Webar, Keltle
Configuration, Spain; Smokey Joa, Weber, Sweden; Keftle Silhouetie®, Smokey Joo, Switzarland; Katile Silhouete®, Smokay Joe, Webar, United Kingdom; Smokay Joa, Weber, Waber
One-Touch, U.5.A. ; Ketile Configuration, Keitle Silhoustic®, Smokey Joe, Weber, One-Touch, Firespice, Go-Anywhere, U.5.A_;Kettle Configuration, Ketile Silhouette, Genesis, Fla-
vorizer, Crossover, Flamgo, Performer, Rapidfire, Tuck ‘N Carry, Jumbo Joe, BarB-Ketile, Masior-Touch, Spirt, Grill Out, Summit, Plafinum, 1-2800-Grill-Out, Ranch, Matchless Flame,
Zimbabwa; Weber, Kattle Configuration, Kottlo Silhouatic®.
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WARRANTY, GARANTIA, GARANTIE 3

Websr-Stephen Products Co. (Websr) hersby wamants to the ORIGINAL PURCHASER of this Weber®
pas grill that it will be frea of dedects in material and workmanship from the date of purchase as folows:

Aumirum cosings F5-yars (2 years on paint; suoiudes fading)
Sinkas sicel Sheoud, E5yeary;
Porcelen-eremelad shroud, Z5-yens
Cookbox Aasambly 10 yesars (3 year oo paan] axcledes fading)
Siainloss steal burmars ubes, 10 yaaars
Smminfcss sioal pooking gmics, E-years ro nust throwgh or bum through
Sminkess siaal Flevonizer bams, E-years o nust through or bum through
Poessdnin-anamaled casi-ron
cooking grates, E-yeasr no nust Seough or bum throogh
Paorcalen-snamelad
cooking grites, ysars ro nust throwgh or bum through
Parcalén-enamelsd
Flaworizer bam, 2-years ro nust throwgh or bum through
Intared Rofssere Bumar, Z-years
£ remaning pars. -y

When assembled and operated in accordance with the printed instructions accompanying i

Websr may require reasonable proot of your date of purchase. THEREFORE, YOU SHOULD RETAIN
YOUIR SALES SLIP OR INWOICE.

This Limited Warranty shall be limited 1o the repair or replacement of parts thal prove defective undsr
reommal uss and ssrvice and which on examanation shall indicate, to Webser's satisfaction, they ane
defective. Before returning any parts, contact the Customer Service Aepresentative in your area
using the contact information on our website. B Waber confirms the defect and approves the claim,
Websr will efect bo replace such pars without charge. If you are required to retum defective paris,
transportation chamges must be prepaid. Weber will retum paris 1o the purchaser, freight or postage
prepaid.

This Lirnited Warranty does not cover any failures or operating difficuities dus to accident. abuss,
misuse, elerabon, misapplication, vandalism, improper installztion o improper maintenance o

Weber-Stephen Products Co., (Weber) mediants la presenie le garantiza al COMPRADOR ORIGINAL
de esta barbacoa de gas Weber® que kB misma estar libre de defecios en cuanto 8 matenales y
fabncecion a parir de la fecha de compra segin b siguienie:;

Pieens colodas de aluminic Z=5-afios |2 efios pana o pintern achyando ln decolracian|
Cubiarin da aosno inoadabla, ZS-afios
Cubéorta porcelanizada, 25-afios
Camany Ear 10-nfios {2 afios I s anchayanda i decolomcian
. para = parz & pirur michy I
da los quamadarea. 1c-afios
Pamrias da coocian da
noero incwdakbla, E-afios sin parfomoon por foege u cxrdacion
Bamas Flavorizer da
noon inowdnbla E-afios sin periomoon por fuegn o oxdocion
Tamilas de coocion da Feamo
colado porcelenizada, 5-afins sin periomoion por foege u oxidocicn
Parmillas da coocidn porcenianizadas, 3-afios sin periomoon por fuege u cxidncion
Baras Flavorizer porcelnnizndas, Z-nfios sin pariomoon por fusgoe o oedooicn
Clumaador indamo dal
nsador ginmlona, Z-afixs
Todas |a deemils parncs. 2-afios

cuendo 52 ensamibla y opera de acuendo & las instnicciones impresas que |a scomparian.

Weber pudiese requerr prusba razonable de la feche de compra. POR LD TANTO, DEBERA
GUARDAR SU RECIBD O FACTURA DE VENTA

Esta garantia limitada esta Emilada a la reparacion o reemplazo de piezas que resultasen defectuosas
bajo uso v senvicse nomal v |es cuales al examinerse indiquen, a plena safisfaccidn de Weber, gue
efectvaments son pieras defectucaas. Antes de devoleer cualquier parte. contacts & Aeprassntants
de Atencidn al Chente en su drea, cuya informacion de contacto la encontrara en nuestro sitio web. 5i
Webser confirma & defecio y aprueba &l reclamo, ésta elegiré reparar o reemplazar tal pieza sin cargo
glguno. Siusted tiens gue retornamoes kas partes defectuosas, los gestos de trensporte deben ser
prepapgados. Weber ratomera las partes gl comprador con transparte o franques prepagado.

Esta Garantia Limitada no cubne ninguna falla o problema de operacson a causa de accidentss,
ghu=o, mal uso, akeracidn, uso en aplicacionss indebidas, vendaksmo, instalacion inapropieda o
manieniméento o sendcio inapropiados, o por no levar a cabo el mantenimienio nomal y rutinano,

Websr-Stephen Products Co. (Websr) garantit par le présent document & TACHETEUR DNORKGEINE de
ce grill & gazr Weber® gue celuici ne componema sucun défaut de piéca ni de main d'oeuvre 3 compler
da la date d'achat comme st :

[Foma J aluminium 25 pres (2 ons pour lapeintung & l'escep@ion da ioula decolamticn])

Stracturs en acer incwydakla. 25
Structure emailaa, = om
Cuva, 10 are (2 ans pour l peenturs & 'secepton da ioula decolombon)

Tiabszes du brdeur en aoer inowydabia, 10 mre
Grilles dio CLESSTN GN DG | a £ ars sars oo uc par la rovilia ou par une bilure
Barres Flavoris nrmmwumx}dnﬂn irumhwmpmuquéghmuih:u:rmhlﬁlum
Grikes do ousson en fomlo for cmailaa, 5 e s tow provogues par s rouilia ou par une bridlune
Grilas da cuisson dmaillces, 3 ars 5ars tnon provogque par fa rouilia ou par une bilure
Baras Ravorizer emaillces, £ ares. s o provogues par i rouilia ou par e briflure

Brigur do la rifissors & infrrouga, 2 are

Tones las aulres pices, 2 ars

a condition qu'il ait 848 assemblé et uiss conformement aux instructons Empnmess qui
laccompagnent.

Weber peut ewger une preuve raisonnable de votre date d'schat. VOIS DEVRIEZ DOMC
CONSERVER VOTHE TICKET DE CAISSE OU VOTHE FACTURE.

La présente Garanbs Bmiles est Bmités 3 |a réparation ou au remplacement des pieces qui =" awanant
défeciueuses dans le cadre dune ulilisation nonmele =t d'un entretien normal &t dont Fexamen indigue,
& |z satisfaction de Weber, quelles sont dédectususes. Avant de refcumer toute pidca, veuillaz
entrer en contact avec le Heprésentant du Service clisntéle le plus proche grace sux coordonnsss

& vobre disposition sur notre site Intemet. S5 Weber confirme le defaut et approuve la demands,

Weber choizira de remplacer ces pigces sans frais. 51 vous est demandé de rsioumer les pisces
défectuesses, kes frais de transport devront Stre prépayss. Wsber reloumers les pigces a Fachetsur,
franco de port.

La présente Garanbs Emitge ne couvre pas loute defaillance cu difficulté d'utilisation provogues par un
sccident, une utilisation abusive, une mauvaise utilisation, une altération, une mawvess application, un
gcte da wvandalzme, une installation incormacts ou wne maintenance ou wn entretien incorrscts, ou le
defeut d'entretien normal et réguler, y compnis mais pas ssulement les dommages provogues par des
insectes 3 Mmtsneur des tubes du brideur, fel que dacnt dans le présent mode d'emploi.

'I|I|I'I|I|I"I|I|I':|I|' EBER.COM®

senace, or fadure to perform normal end routineg maintenance, incheding but not Bmiled io dameaga
causad by insects within the burner tubes, a5 set out in this ownar's manwal

[Cisterioration or damage dus o sewere weather conditicns such as hal, hurnicanes, sarthquakes
or tomadoes, discoloration dus to exposune fo chemicals either dirsctly or in the stmosphiere, is not
covenad by this Limited 'Waranty.

There are no cther express warrants except &3 st forth herein and any applicable mplied warrantes
of menchantability and fitness are imited in durstion 1o the pericd of coverage of this express whitten
Limited Warranty_ Soms regions do nod allow limitation on how long 2n impded waranty lasts, so this
fimitation may not appdy to youw

‘Weber is not liable for any special, indirect or consequential dameges. Some regions do not allow the
awchison or Bmitation of incidental or consequential damages. so this limitation or exclusion may not
applhy to you.

Weber does not authornize eny person of company fo assums for it any other obligation or Eability n
connection with the sale, nstallation, use, removal, reburm, or replecement of s squipment; and no
such reprasantations are binding on Weber:

This Warranty applies onby o products sofd at retsd.

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Canfar

1880 Rosalle Road, Suite 308
Schaumburg, IL 60195

UsA

For replacement parts call:
1-800-446-107T1
www.wober.com®

entre los gue es incluyen, pero sin Bmtecion, los dafos causades por insectos dentro de los fubos
guemadores, segun se deiala en este manual del propietanio.

Esia Garantia Limitada no cubre el detenoro o dafos a causa de condiciones de tiempa inclements
tedes como granizo, huracanes, terremotos o bomados ni tampoco le decoloracion por exposicion a
sustancias quimicas béen s=a por contacto dirscio o por que las mismas contensdas en la atmistera.

No exisle ninguna otra garantia expresa qus no sean las las acd indicedas y cualesquisr garantias
implicitas de comerciabibdad y aptitud de wao estan limitadas en duracidn al tiempo de cobartura de
=sla expresa Garantia Limitada por escrito. Algunas regiones no pemmiten limitacian alguna en el
tiempo que una garantia empdicita pueda durer, por lo que esta limitacion pudiera no apiicane a usted.
‘Weber mo 52 hace responsable de cualesquier dafios especisles, indirecios o emergentes. Algunas
regicnes no permiten la exclusion o imitacon de dafos incidentales o ememgentes, por bo que esta
fimitacion o exclusion pudieran no apbcare a usled.

‘Weber no Buionza & persona o empresa akguna a asumir en su nombre ninguna obligacicn o
regponaabdided en relacidn con la venta. instalacidn, uso, refire. devolucion o reemplazo de sus
aquipos, ¥ ninguna gl represantacion serd vinculanie para Weber.

Esia Garantia aplica sodo a aquelios productos vendidos al por menor.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center
1890 Roselle Road, Suite 308

Para compras hechas en México
WEEBER-STEPHEMN PRODUCTS 5.4 da C.W.

Marcella No. 338,

Schaumburg, IL 60185 Colonia Americana
LUsA 44160 Maxico, C.P.
Para partes de repuesto llame a: Mo
1-800-446-10T1

Para partes de repuesto llame a:
{52) {33) 3615-0736
www. weber.com®

www. weber.com®

Toute deterioration ou fout dommage résultant d= conditions metéomlogaques graves comme de la
gréle, des ouragans., des séismes ou des lormades, toute décolorabon résultant dune exposition & des
agents chamiques directament ou dans ['atmosphére, m'est pas couverte dans le cadre de la présanta
Garants Emités.

Il n'existe aucune auire garantie expressea hommis celles sxposses dans ke présent document st toute
garents dz commencislisation et de bon Stat induite est Bmités en durée & la pénode de couverture de
fa présente Garantie limitse &cite expresse. Certaines régeons n'autorisent pas de imitation de durés
die la garantis mduite ; il est donc posibée que cetie limitation ne £'applique pas & vous

Weber ne peut &tre tenu pour responsable de tout dommage particulier, indwit ou e= produssant par
wois de conssquence. Certaines regions n'awtorsent pas exciusion ou le imitation des dommages
indirects cu se produisant par voie de conséguence ; il est donc possible que cette imitation ou
auchusson ne gappligus pas 3 vous.

Weber n'autorise aucune personne ou socidle 3 presumer en son nom de toute autne obligation

ou responsabilité en relation evec la vente, lNinstallation, ['utilization, le ratrait. le retour ou ks
remplacement de ses quipemenis ; & aucuns de ces représentations ne bz Weber.

La présenie Garantie g'appique unsguement aux produits vendus au dedai.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530

Burlington, ON L7P 4W1

Pour des pidces de rechange, appelez la :

1-800-265-2150
www. weabar.com®



4 PARTS LIST, LISTE DES PIECES, LISTA DE PIEZAS

Catch Pan Holder

Sostenador del plaio recolecior

Support de lMégoutioir

Catch Pan
Plato recolector
Egouttoir

Cooking Grata
Parrilla de coccidn
Grille de cuisson

Warming Rack
Rejilla para calentar
Grille de maintien au chaud

Battery Housing

Compartimiento de las baterias

Logement des piles

Rotissaria Fork
Horquilla del asador giratorio
Fourchie de la ritissoire

Rotisserie Spit
Espetdin del asador giratoric
Eriche de la mitissoire

Rotisseria Motar
Mokor del asador giratorio
Mlotaur de la rotissoine

Rotisserie Bracket
Soporie del asador giratorio
Support da la ritissoing

- 670
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A
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Drip Tray
Bandeja da goteo
Plateau de recueil des gouffes

Flavorizer® Bar
Bamas Flavorizer®
Bame Flavornizer®

Smioker Bar
Bama del ahumador
Barme du fumoir

Smiokar Box
Caja del ahumador
Boitior du furmair

Side Burnar Tabla

Mesa del quemador lateral
Tablatie du brileur latéral

Sida Tabla
kosa lateral

Wrench
Llave
Clé

Nylon Washear
Arandela da nildn
Rondelie de mylon

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

Keps Mut [%-20 keps nut)
Tuerca keps(Tusrca keps %-20)
Ecrou & mndelle dentée (dcrou & rondelle dentée da 4-20)

1 inch Bolt (%-20 x 1 inch Bolt)
Perno 1 pulgada (Perno %-20 x 1 pulgadas)
Ecrou de 1 pouce (&crou de %-20 X 1 pouce)

Scrow
Tomillo
Vis

Plastic Plug
Tapdn pléstico
Bouchon en plastiqua

- 670
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EXPLODED VIEW E/S-670 5

VISION ECLATEE, DIAGRAMA DE DESPIECE
S670_LP_US

—
]

= O 4 I - T
(©)
|
©
Illn'
{
[
|
Lr‘
=

WWWWEBER.COM®



6 EXPLODED VIEW LIST E/S-670

10.

1.

12.

13.

14.

15.

16.

17

18.
19.
20.

21
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LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware 22,

Accesaorios de la cubierta
Structure de protection

Shroud 23.

Cubierta
Tole de protection

Thermometer 24,

Termometro
Thermoméatre

Thermometer Bezel 25.

Maoldura decorativa del termometro
Plaque indicatrice du thermométre

Handle 26.
Asa

Poignée

Qrill Out™ Handle Light 27.

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

Rotissene Motor 28.

Motor del asador
Moteur de la rotissoire

Rotissene Bracket 29,

Soporte del asador giratorio
Support de la rotissoire

Warming Rack 30.
Rejilla de calentamiento

Grille de rechauffage

Cooking Grates 3.

Pamillas de coccion
Grilles de cuisson

Flavorizer® Bars 32,

Barras Flavorizer®
Barres Flavorizer®

Burner Tubes 33.

Tubos quemadores
Tubes des bruleurs

Side Table 34.
Meza lateral

Tablette laterale

Left Tool Holder as.

Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold 36.
Multiple

Collecteur

Control Panel Wiring Harness aT.

Cableado prefabricado del panel de control
Harnaiz des cébles du panneau de commande

Control Panel 38.

Tablero de control
Panneau de commandes

Small Knob Bezel 39.

Maoldura decorativa de la perilla peguefia
Plaque indicatrice du pefit bouton

Small Knob 40.
Perilla pequefa

Petit bouton

Large Knob 41.
Penlla grande

Grand bouton

Large Knob Bezel 42,

Maldura decorativa de la perilla grande
Plagque indicatrice du grand bouton

Sear Station Knob
Perilla de |la estacion para dorar
Bouton du braleur Sear Station

Battery Housing
Compartimiento de la bateria

Logement des piles

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica
Protection contre 'eau/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’égoutioir

Left Door
Puerta izquierda

Porte gauche

Door Handles
Asas de las puertas
Poignées de portes

Right Door
Puerta derecha

Porte droite

Left Frame Panel
Panel zguierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior

Panneau inferieur

IR Bumer Cover
Tapa del quemador IR
Cache du brdleur IR

Infrared Bumner
Cuemador infrarrojo

Braleur a infrarouge

IR Bumer Box
Caja del quemador infrarrojo
Boitier du braleur IR

IR Bumer Igniter Wire
Cable de encendido del quemador IR

Cable de l'allumeur du brileur IR

Thermocouple
Termopar
Thermocouple

IR Bumer Hose
Manguera del quemador IR

Tuyau du brialeur IR

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

Cooking Grate
Rejilla de coccion
Grille de cuisson

Smoker Box
Caja del ahumador
Boitier du fumoir

43.

47.

49,

61.

62.

5T

61.

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Burner
Cuemador del ahumador

Brileur du fumoir

Sear Station Burner
Cuemador de la estacion para dorar
Brileur Sear Station

Side Burner
Cuemador lateral

EBrileur latéral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabigque divisorio
Cloizon

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral

Couvercle du brileur latéral

Side Burner Table
Mesa del quemador lateral
Tablette du brialeur lateral

Hose [ Regulator
Manguera / Regqulador

Tuyau/Régulateur

Right Tool Holder
Portaherramientas derecho
Support d'ustensiles de droite

Side Burner Hose
Manguera del quemador lateral

Tuyau du brileur lateral

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Panel trasero

Panneau ammere

Right Frame Panel
Fanel derecho del bastidor
Panneau du cadre droit

Tank Scale
Bascula del tangue

Plateau de la bouteille

Tank Glide
Deslizadera del tanque
Glissieres de la bouteille

Matchstick Holder
Portacerillos

Porte-allumetts

Caster
Rueda giratoria
Houlette

Locking Caster
Rueda giratona con blogueo

Roulette autobloguante



ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE 7

= Adjust doors, if necessary

. =
+ 5i fuese necesario, ajuste la puerta (r b 1

AARIRRAONN

: : f ]
* Ajustez la porte si nécessaire
j P ﬂ — 1
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Requires 3 “D” alkaline bafteries (Included). Usa alkalina
batieries only. Do not mix old and new battaries or difforent types
of batteries (standard, alkaline or rachargeabla).

Requicre 3 baterias alcalinas "D (incluidas). Use solaments
baterias alcalinas. Mo mezcle baterias nuevas con vigjas o
diferentes tipos de baterias enfre i (normales, alcalinas o
recargables).

Fonctionne avec 3 piles alcalines “D” (Foumias). Utiisez das
piles alcalines uniguament. Ne mélangez pas des pilas usagées
gl dos piles nouves ou diffiérents types de piles (ordinaires,
aicalines ou rechargeablas).

WWW.WEBER.COM*
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The Weber Grill Out™ Handle Light has a “Tilt Sensor™ Lid up - ON 7 Lid Closed - OFF. The power
buiton (a) aclivates or deaclivates the “Tilt Sensor.” For daytime use, deactivata the sansor by
pressing power button (a).

La Lampara do Asa Wabar Grill Qut™ tiene un “sensor de inclinacion™ tapa abierta - ENCENDIDA
{ tapa cerrada - APAGADA. El boidn de encendido (a) activa o desactiva al "sensor de inclinacion”™.
Para uso duranis ol dia, desactive al sensor pulsando el botdn de encandido {a)

La Lampe de poignds Weber Grill Out™ est pourvu d'un “Détecteur Tilt" : Couvearde relevé - MARCHE
f Couvercle fermé - ARBET {OFF). Le bouton d'alimentation élecirique (a) active ou désactive le
Détectour TIE” Pour une ufilisafion pendant 1a joumée, veuillez désactiver le défacteur en appuyant
sur le bouton d'alimentation élecinque (a).

WWWHEBEH.EDH‘




12 GENERAL INSTRUCTIONS

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

The Weber® gas barbecue is poriable so you can easily change its location in your yard
or on your pafio. Portability means you can fake your Weber® gas barbecue with, if you
maove.

Liquid Propane (LP) gas supply is easy o use and gives you mone cooking conérol than
charcoal fuel.

. Thesa instructions will give you the minimum requirements for assembling your
Weber® gas barbecus. Please read the instructions carsfully before using your
Weaber® gas barbecue. Improper assembly can be dangearous.

. Mot for use by children.

. If there are local codes that apply to poriable gas grills, you will have to conform o
tham. Installation must conform with local codes or, in the absence of local codeas,
with aithar the National Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propane Installafion Code, CSA B148.1, or Propane Storage and Handling Code,
B148.2, or the Standard for Recraalional Vehicles, ANSI A 112.2/NFPA 1192, and
C3A 7240 BV Series, Recreational Vehicle Code, as applicable.

. The pressure reguiator supplied with the Weber® gas barbecus must be used.
This regulator is set for 11 inches of water column (pressura).

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

. Do not usa with charcoal fusal.

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

. The areas around the LP cylindar must be free and clear from debris.

. Replacement pressure regulators and hose assemblies must be those specified
by Weber-Staphen Products Co.

FOR INSTALLATION IN CANADA

These instrucfions, while generally accapiable, do not necassarily comply with the
Canadian Insfallation codes, pariculary with piping above and balow ground. In
Canada the installation of this appliance must comply with local codes andfor Standard
C5A-B149.2 (Propane Storage and Handling Code).

OPERATING

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

& WARNING: Keep ventilation openings for cylinder enclosure

free and clear from debris.
& WARNING: Your Weber® gas barbecue shall not be used
under overhead combustible construction.

STORAGE AND/OR NONUSE

. The gas must ba tumed off at the liquid propana cylimdar when the Wabeor® gas
barbacue is not in usa.

. Whan the Waber® gas barbacus is stored indoors, the gas supply must ba
DISCONMECTED and the LP cylinder siored outdoors in a well-ventilated space.

® LP cylinder must ba stored outdoors in a wall -ventilated area out of reach of
childran. Disconnected LP cylinder must not be stored in a building, garagea or any
othear enclosed area.

. Whan fhe LP cylindaer is not disconnectad from the Wabar® gas barbacuae, the
appliance and LP tank must be kopt ocutdoors in a wall-ventilated spaca.

. The Weber® gas barbecue should bo checked for gas leaks amd any obstructions
in the bumer fubes before using. (Sea Saction: "Maintenanca’Anmual
Maintenanca).

. Check that the areas under the conirol panal and the shide out botiom tray are froe
from debris that mighi obstruct tha flow of combustion or ventilation air,

. The Spider Mnsact Screens should also e chacked for any obstructions.

(3ee Section: "Maintenanca/Annual Maintenanca’).

& 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 to the 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.

& WARNING: Never store an extra (spare) LP cylinder under or
near the Weber® gas barbecue.

& WARNING: The LP cylinder used with your barbecue must
be with a listed OPD (Overfilling Prevention Device) and
a QCC1 or Type 1 (CGAB10) cylinder connection. The
cylinder connection must be compatible with the barbecue
connection.

GRILLING METHODS

Nata: If gril loses heat while cooking refer o the froubleshooting section of this manual.
& WARNING: Do not move the Weber® gas barbecue when

operating or while barbecue is hot.
You can adjust the individual main burners as desired. The control setfings are START/
HI. MEDIUM. LOW_ or OFF.
Naota: The temperatura inside your cooking box for the first fow uses, while surfaces
ara still vary reflective, may be hottar than those shown in your cookbook. Cooking
conditions, such as wind and weather, may require the adjustment of the burner
controls to obtain the cormect cooking temperatLres.
if burners go out during cooking, open lid, turn off all burners and wait five
minutes before relighting.

Sear Station™ - Your Waber® gas barbecus includes a sear burner for searing thin
meaats and fish. The Sear Station™ bumer has an on or off conirol sefting that works with
the two adjacent main burners. With the sear and adjacent bumers you can effectively
sear meats while using other cooking areas for cooking with moderate heat.

Preheating - Your Weber® gas barbecue is an energy-efficient applianca. it operates at
an economical low BTU rate. To preheat: after lighting, closa lid and fum all burners to
“STARTMI” Preheafing to between 500° and 550° F (260~ and 200° C) will take 10 fo 15
minutes depending on conditicns such as air temperature and wind.

Drippings and grease - Tha Flavorzar® bars are designed to “smoke” the comact
amount of drippings for flavorful cooking. Excess drippings and grease will accumulate in
tha catch pan undear the slide out botiom tray. Disposable foil drip pans are available that
fit the catch 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

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

Ouiside surfaces - Use a warm soapy water solution to clean, then rinse with water.
& 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.WEBEH LoM*



GENERAL INSTRUCTIONS

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

Flavorizer® bars and Cooking grates - Claan with a suitabla brass brisfle brush. As
needed, remove from grill and wash with warm socapy waler, then rinse with water.

Catch pan - Disposable foil trays are availabla, or you can line the cafch pan with
aluminum foil. To clean the catch pan, wash with warm soapy water, then rinse.

Thermometer - Wipe with warm scapy water; clean with plastic scrub ball.

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

Inside Lid - While lid iz warm, wipe inside with paper towel to prevant grease build-up.
Flaking buili-up grease resambles paint flakes.

Stainless steel surfaces - Wash with a soft cloth and a s0ap and water solution. Ba
careful to scrub with the grain direction of the stainless steal.

13

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

Praserve Your Stainless Steel - Your grill or i#s cabinel, lid, conirol panel and shelves
may be made from stainless sieal. To keep the siainless steel looking s bestis a
simple matter. Clean it with scap and water, rinse with clear water and wipe dry. For
stubbom particles, the use of 8 non-metallic brush can be used.

M 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

IMPORTANT LP CYLINDER INFORMATION

Failure to follow these DAMGER statements exactly may result in a fire causing death or
SEM0US injury.

A DANGER

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

& NEVER fill the tank beyond 80% full.

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

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

The proper filling mefhods for the filling of your cylinder are by weight or volume, as
described in MFPA 58, Please make sure your filling station fills your LP cylinder by
waighi or volume. Ask your filling station to read purging and filling instructicns on the
LP cylinder before aftempling to fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the "OFF position, but you should check fo be sure that they are
furmed off. Chack by pushing down and tuming clockwisa. f thay do not fum, they are
off. Proceed to the next step. If they do tum continue fuming them clockwise until thay
siop, then they are off. Proceed to the next stap.

CONNECTING THE LIQUID PROPANE CYLINDER

All Weber® liquid propanea gas grill regulaiors are equipped with a UL-Listed fank
connaction as par the latest edition of ANSI Z21.58. This will require a liquid propana
tank that is similary equipped with a Type 1 comnaction in tha tank valva. This Typa 1
coupling allows you to make a fast and totally safie hookup batwean your gas grill and
vour liquid propana fank. It eliminates the chancea of leaks due to a POL filting that is
not propary fightenad. Gas will not flow from the tank unless tha Type 1 coupling is fully
engagad into the coupling.

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

A& DANGER

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

WWWWEBER.COM*®
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14 GAS INSTRUCTIONS

TO CONNECT THE HOSE TO THE CYLINDER:

1)  Locate hose retention clip {a) on regulaior hosae. Secure into slot {b) on undarside
of tank scale.

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

property.

Some LP tanks have diffaring top collar assembles. (The top collar is the matal
protective ring around the valve.} One series of tanks mount with tha valve facing
front {a). The othar fanks mount with the valve facing away from the fuel scals
(b). Weber recommends tha use of cylinder manufaciurer's Manchesier and
Worthingion, with a 47.6 Ib water capacity. Other cylinders may be accaptabla for
use with the appliance provided they are compatibla with the appliance refention
maans (see illusirations).

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

scale (right sida}.

2]  Open base cabinet doors.

3]  Tum the LP cylinder so the opaning of the valve is sithar to
the front, side or rear of the Weber® gas barbecue. Lift and
hook the cylindar onfo the fusl gauge.

4]  Lift tank up info position on the tank scale.

5] Loosen the cylinder lock wing nut. Swing the cylinder lock
down. Tighten the wing nut

TO CONNECT THE HOSE TO THE CYLINDER:

6] Remove tha plastic dust cover from the valve.

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

Note: This connection tightens clockwizse and will not allow gas

to fow unless the connection iz tight. The connachion reguiras

tightaning by hand anly.

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

You will nead: LP cylinder, a soap and water solution and a rag or

brush to apply it.

8] Mix scap and water.

2)  Tum on the cylinder vaha.

10} Check for leaks by wetfing the fitting with the soap and water
solufion and walching for bubbles. If bubblas form, orifa
bubble grows, there is a leak.

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

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

solution.

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

customer service representative in your area using the

contact information on our web site. Log onto www . weber,

COom®,

11} When leak checking is complate, fum gas supply off at the
sourca and rinse connections with watar.

WWW.WEBER.COM*®



GAS INSTRUCTIONS 15

CHECK FOR GAS LEAKS

& WARNING: The gas connections of your Summit® gas grill
have been factory tested. We do however recommend that
you leak check all gas connections before operating your
Summit® gas grill.

REMOVE CONTROL PANEL

Part requirad: Phillips Scrowdriver.

1) Remowve the burner coniml knobs.

2 Remove the iwo screws thal secure the conirel panel to the frame.

3} Remove the control panel Tilt panal forward and lift up and away from grill. Ba caneful
not to break or disconnact the wires for tha control panel lights.

Rest the control panel against the left sids of the grill {A) exposing the vahwas, burnars,
igniter, and manifold.

CHECK FOR GAS LEAKS

A DANGER

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

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

Nowa: ANl factory-made connections have been thoroughly checked for gas leaks. The

burmars have boen flame-tested. As 3 safety procaution however, you should racheck

all firings for laaks bofore using your Weber® Gas Barbacue. Shipping and handiing

may loosen or damage & gas fiing.

& 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 o apply it.

Noto: Since some leak rast solutions, nciuding soap amd watar, may be slightly
corrosive, &l connections showd be rinsed with water aftar checking for loaks.
If your grill has a side bumar makea sure the side bumer is off.

To pariomm leak chacks: open cylimdar valve by tuming the cylinder valva hand-
wheel counterclockwise.

& WARNING: Do not ignite burners when leak checking.

Check for leaks by welting the connections with the soap and waler solution and
wakching for bubbles. If bubbles form or if a bubble grows, there is a leak.

WWWHEB ER.COM*
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CHECK:

1)
2]
3

Main gas line to manifold conneciion.
Rotissarne (|.R. Bumer) gas line connacticn.
Bulkhead and gas supply hose connaction.

GAS INSTRUCTIONS

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

soap and water solution.

If a leak persists after re-tightening the fitting, turn off the gas.
DO NOT OPERATE THE GRILL. Contact the Customer Service
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

4]  Side bumar hosa to bulkhead connection.

5] Side bumar hiose to quick disconnact connaction, side bumer valve and orifica
connaciions.

6] Hose to regulator connection.

71 Regulator to cyfinder connection.

8] Vales to manifold connections.

A& WARBNING: If there is a leak at connections (4, 5, 6, 7, or 8),
turn off the gas. DO NOT OPEBATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site.

Log onto www.weber.com®.

Whan laak checks ane completa, tum gas supply off ai the source and rinse connaciions
with water.

REINSTALL CONTROL PANEL

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

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

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

Place comasponding confrol knobs onfo the valve siems.

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

WWW.WEBER.COM*®
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REFILLING THE LIQUID PROPANE CYLINDER

We recommand that you refill the LP cylinder befora it is completaly amply.
Remowal of tha LP cylimdar

1) Close cylinder valve (tum clockwisa).

2} Unscraw regulator coupling by tuming countarclockwisa, by hand only.

3)  Loosen cylinder lock wing nut and fum cylinder lock up out of the way.

4) Lt cylindar ofi.

To fill, take the LP cylindar to a gas propane dealer, or look up “gas-propana” im the
phona book for other sourcas of LP gas.

& WARNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,
who fills the cylinder by weight. IMPROPER FILLING 1S
DANGEROUS.

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

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

1)  Emply
2} Medium
3 Full

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

. Liquid Propane {LP} gas is a petroleum product as are gasoline and natural gas.
LP gas iz a gas ai regular temperaiures and pressures. Under moderate pressure,
inside a cylinder, LP gas is a liquid. As the pressure is released, the liquid readily
vaporizes and becomes gas.

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

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

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

& WARNING: We recommend that your LP cylinder be filled
at an authorized LP gas dealer, by a qualified attendant,
who fills the tank by weight. IMPROPER FILLING 1S
DANGEROUS.

. Air must ba removad from a new LP cylinder befora the initial filling. Your LP
dealer is equipped to do this.

. The LP cylinder must be installed, fransported and stored in an upright position.
LP cylinders should not be dropped or handled roughly.

. Mever store or transport the LP cyiinder whara temperaiures can reach 125° F
(too hot fo hold by hand - for example: do not leave the LP cylinder in a caron a
hiot day).

Nova: A refill wiil last abowt 18-20 hours of cooking time at normal use. The fuel scala

will indicate the propane supply 50 you can refill before running ouwt. You do not have

o run owt before you rafil

. Treat “empty” LP cylinders with the same care as whean full. Even whan the LP
tank iz empty of hiquid thera still may be gas pressure in the cylinder. Always
close the cylinder valve before disconnecting.

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

. Do mot use a damaged LP cylinder. Dented or nusty LP cylinders or LP cylindars
with a damaged valve may be hazardous and should be raplaced with a mew one
immediately.

Liquid Propane (LP) Cylinder{s)

. The joint whara the hiose connects to the LP cylindar must ba leak tested each
time tha LP cylindar is reconnacied. For example, test each tima the LP cylindar is
refilled.

) (2) (3)
| O] e
| —
| @ = o
- E 5
] s - W
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. Ee sure the regulator is mounied with the small vent hole peinted downward so
that it will nof collect water. This vent should be free of dif, grease, bugs etc.

. The gas conneclions supplied with your Weber® gas barbecus have been
designed and tesied to meel 100°: CSA and AMSI requiremeants.

& WARNING: Replacement LP tanks must match the regulator
connection supplied with this barbecue.

LIQUID PROPANE CYLINDER REQUIREMENTS

* Check io be sure cylinders have a D.0.T. cerdification (1), and date fested (2] iz
within fiva years. Your LP gas supplier can do this for you.

. All LP tank supply systems must include a collar to protect the cylinder valve.

. The LP cylindar must be a 20-Ib. size approximataly (18% inches high, 12%
inchas in diamietar).

. The cylinder must ba constructad and marked in accordance with the
Specifications for LP - Gas Cylinders of the U.S. Department of Transportation
(D.0.T.) or the Mational Standard of Canada, CAN/CSA-B333, Cylinders,
Spheres and Tubes or Transportation of Dangerous Goods; and Commission, as
applicabla.

IN CANADA
LIQUID PROPANE CYLINDER REQUIREMENTS
Note: Your retailer can halp you maich a replacement tank io yowr barbecua.

* The LP cylinder must be construcied and markad in accordance with the
specifications for LP gas cylinders, T.C.

DOT 4BA240 2
00V07

WWWWEBER.COM*®



18 OPERATING INSTRUCTIONS

SNAP IGNITION OPERATION

& Always open the lid before igniting the burners
Each control knob has its own igniter electrode built in. To create a spark you must push the control kneb in (A) and tum to “START/High™ {B).

Thiz action will genarate gas flow and a spark to the bumer lighting fube (C). You wilf hear a "snap” from the igniter. You will also ses a3 37 - 5 orange flame coming from the burmear
lighting tuba at the left side of the bumear (D).

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

Check that the bumer is lit by looking through the cooking grates. You shouwld see a flame. If bumer does not light on first fry, push control knob in and tum to OFF.Repeat ighting
procedure a second fima.

& 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.

LIGHTING

Summary lighting instructions are inside the keft hand cabinat door.

& DANGER

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

MAIN BURNER LIGHTING

MAIN BURNER SNAP IGNITION

Nota: Each controd knob snap igniter craatos 8 spark from the igniter elactroda o the
burmer fighting twbe. You generata the anargy for the spark by pushing im the control
krob and rurning fo “STARTIHI™. This will ignita each individual burner.

A 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 = )
coniust nfcemet o oot el i ‘dffrances than the madal purchaserd

1} Open the d
2}  Make sure all bumear conirol knobs are tumed off. {Push condrol knob in and tum
clockwise to ansure thai i is in the “OFF” position.)

WWW.WEBER.COM*®



OPERATING INSTRUCTIONS 19

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

A DANGER

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

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

3)  Tum the cylinder on by tuming the cylinder valve countarclockwise. “The grill illustrated may have slight
& WARNING: Do not lean over the open barbecue. differoncas than the modal purchased.

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

5)  Chack that the bumer is lit by looking through the cooking grates. You should see
a flame. i bumear does nod light on first try, push control knob in and tum to OFF.
Repeat lighting procadure a second timea.

& 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.

TO EXTINGUISH

Push in and tum each bumer control knicb clockwise o “OFF position. Tum gas supply
off af the source.

ARRETE

off O OMnlrTe
APAGADO . .
D. C. B. A.
OFF START/HI MED. LOW
MAIN BURNER MAMUAL LIGHTING 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.

*The grill illustrated may hawve slight
differences than the modal purchasad.
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1} Open the lid.
2]  Make sure all bumer control knobs are tumed off. (Push each knob in and tum
clockwise to ensure they are in the “OFF" position. )

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

& DANGER

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

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

3)  Tum the cylindar on by fuming the cylinder valve counierclockwise.
4]  Pui match in the match holdar and strike match.

& WARBNING: Do not lean over open barbecue.

5) Insert match holder and lit match down through cooking grates and Flavorizer®
bars fo ignite the selectad burmer.
6]  Push the conirol knob in and fum o "STARTMHI".

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

TO EXTINGUISH

Push in and tum each bumer control knob clockwisa to *OFF position. Turm gas supply
off at the source.

GRILLING METHODS

Note: i grill Inoses hoat whila cooking refer io the troubleshoating saction of this
manual

You can adjust the individual bumners as daesired. The control settings are START/HI,
MEDIUM, LOW, or OFF.

If bumars go out during cocking, furm off all bumers and wait 5 minuies befora ralighting.

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

PREHEATING

Prahaating the grill before grilling is important. Light your Summit®* gas grill acconding
io the instructions in this Owner's Manual. Tum all of the main bumers to Start/

Hi, close the lid, and preheat grill with the lid down uniil grill thermometer reaches
550°F (260°-288"C).This is the recommanded broiling temparatura. This will take
approximately 10 to 15 minutas, depending on cutside tempearaturas.

COVERED COOKING

All grilling is doma with tha lid down to provide uniform, evenly circulated heat. With the
Iid closed, the Summit® gas grill cooks much like a convection owven. The themometar
in the lid indicates the cooking femparature inside the grill. All prehaating and grilling is
done with tha lid down. No peeking — haal is lost evary tima you lift the id.

WWW.WEBEH LoM*

MAIN BURNER MANUAL LIGHTING

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

ARRETE

OFF O

APAGADO

OMijinhisEde

b &6

D. C. B. A.
OFF START/ MED. LOW
HI
FLAVORIZER® SYSTEM

Whien meat juices drip from the focd cnto the specially angled Flavorizer® bars,
they create smoke that gives foods an imesistible barbecued flaver. Thanks to the
unigue design of the bumers, Flavorizer® bars and the flexible temperature controls,
uncontrolled flare-ups are virually eliminated, becauss YOU control tha flames.
Bacause of the special design of the Flavorizer® bars and bumers, excass fafs arg
directed through the funnel-shaped botiom tray into the grease catch pan.
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The most imporiant thing io know about grilfing is which cooking method io use fora
specific food, Direct or Indirect. The difference is simple: place the food directly over the
firg, or arrange the fire on either side of it Using the right method is the shorest route to
great results—and the best way fo ensure doneness safety.

DIRECT COOKING

The Diract Method, similar io broiling, means the food is cooked direcily over the haat
source. For even cooking, food should be tumed once halfway through the grilling time.
Usa the Direct method for foods that fake less than 25 minutes o cook: steaks, chops,
kabobs, sausages, vegetables, and mora.

Direct cooking is also necessary io sear meats. Seanng creates that wondariul crisp,
caramelized taxture whera the food hits the grate. it also adds great color and flavor o
the entire suriace. Sieaks, chops, chicken breasts, and larger cufs of meat all benafit
from searng.

To sear meats, place them over Direct High heat for 2 o 5 minuies per side. Smallar
piecas require less searing time. Usually after searing you finish cooking the food at a
lower temperature. You can finish cooking fast-cooking foods by the Diract mathod; use
the Indirect method for longer-cooking foods.

To set up your gas gnll for Direct cooking, preheat the grill with all bumers on "HI™. Place
food on the cooking grate, and then adjust all bumers 1o the temperature noted in the
recipe. Close the lid of the grill and [ it only to tum food or to test for doneness at the
end of the recommended cooking time.

INDIRECT COOKING

Tha Indirect Method is similar fo roasting, bui with the added benafits of that grilled
texiure, flavor, and appearance you can't gat from an oven. To sef up for Indirect
cooking, gas bumers are lit on either side of the food but not direclly beneath it. Haat
rizes, refiects off the lid and inside surfaces of the grill, and circulates to slowly cook the
food evenly on all sides, much like a comvection oven, so there's no nead to tum the
food.

Uza the Indirect method for foods that require 25 minutes or more of grilling fime or that
are 0 delicate that direct exposure io the flame would dry them out or scorch tham.
Examples include roasis, ribs, whole chickens, turkeys, and other lange cuts of meat, as
well as delicate fish fillets.

To set up your gas grill for Indirect cooking, prahaat the grill with all bumars on “HI™.
Then adjust the bumers on each side of the food to the temperature noted in the recipe
and fum off the bumer(s) directly below the food. For best resulis, place roasts, poultry,
or large cuis of meat on a roasiing rack sef inside a disposable heavy-gauge foil pan.
For longer cooking fimes, add water to the ioil pan io keep drippings from buming. The
drippings can be usad io make gravias or sauces.

Direct Method

Food is placed on the area of the cooking
grates directly over the lit burners.

G burner
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Indirect Method
Food is placed on the area of the cooking
grates between the lit burners.

GRILLING TIPS & HELPFUL HINTS

. Always preheat the grill before cooking. Set all bumers on “HI™ heat and close lid;
heat for 10 minutas, or unkil thermometer registers 500°-550°F (260°-288'C).

. Sear meats and cook with the lid down for perdectly grilled food eveary time.

. Grilling times in recipes are based on 70°F (20°C) weathar and little or no wind
Allow mora cooking time on cold or windy days, or af higher alfiiudes. Allow less
cooking time in extremely hot weathar.

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

. The temperature of your Summit® gas grll may run hotier than nomal for the first
few usas.

. Grilling condifions may require the adjusimeant of the bumer controls to attain the
cormect cooking temperatures.

. In general, large pieces of meat will require more cocking fime per pound than
small pieces of meat. Foods on a crowded cooking grate will require more cooking
time tham just a few foods. Foods grilled in containers, such as baked beans, will
requirg mora time if grilled in & deep cassarole rathar than a shallow baking pan.

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

. Foods placed on the cooking grate direcily above bumers may require tuming or
moving to a less hot area.

Usa tongs rather than a fork for fuming and handling meats o aveid losing natural
juices. Usa two spaiulas for handling large whole fish.

If an unwanted flare-up shouwld occur, fum all burmers off and move food fo
another area of the cocking grate. Any flames will quickly subside. Afier flames
subside, ralight the gril. NEVER USE WATER TO EXTINGUISH FLAMES ON A
GAS GRILL.

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

for grilling. Disposable foll pans are very convenient, but any metal pan with
ovenproof handles can also ba used.

Always be sure the boliom tray and grease caich pan are clean and free from
dabris.

Do not fing the funnal-shaped botiom tray with foil. This cowld prevent tha grease
from flowing into the grease caich pan.

Using a timar will help to aler you when “wall-dong™ is about to become “over-
dome.”

WW"H'.W EBER.COM*®
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LIGHTING THE SIDE BURNER

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 flame-up which can
cause serious bodily injury or death.

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

1)  Open the side bumer hid.

2] Cheack that the side bumer valve is tumed off (Push controd kncb im and tum
clockwise to ensure that it is in the SOFF position), tum all bumers not being used
to the *OFF posiion {push in and tum clockwisa).

3)  Tum the gas supply valve on.

4]  Push down and tum the side bumer control valve to *HI™.
5)  Press the igniter button several fimes so it clicks each time.

& 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, or try lighting with a match (see “Manually
Lighting the Side Burner”).

MANUALLY 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 flare-up that can

cause serious bodily injury or death.

1) Open the side bumer lid.

2} Chack that the side burmner valve is tumed ofi (Push controd knob in and tum
clockwise to ensure that it is in the SOFF position), tumn all bumers not being used
to the *OFF position {push in and tum clockwisa).

3]  Tum the gas supply valve on.

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

5) Hold maich holder and lit match by aither side of the side bumer.

6]  Push down and tum the side bumer control vakve to “HI™

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
&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.

MANUAL SIDE BURNER LIGHTING

WWW.WEBER.COM*®
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USING THE SEAR STATION™

Your Weber® gas barbecue includes a sear burmer for searing meats such as steak, , .
poultry parts, fish, and chops). f T|

& burner

Soaring is a direct grilling technique which browns the surface of tha food at a high
temperaiure. By ssaring or browning both sides of the meat you will create a mona
dasirable flavor by caramelizing the food surface. Searing will also enhance appearance
of the meat with saar marks from the cooking gratas. This along with the contrast of
taxtures and flavors can make food maore iniesasting to the palate

The Saar Station™ burner has an on or off control satiing that works with the two
adjacent main bumers. With the sear and adjacant burnars you can efiectively soar
meais whila using other cocking areas for grilling with moderate heat.

TO USE THE SEAR STATION™

Eafore searing you should fum all of the main burners on HI for 15 minutes o preheai
tha grill. Mote: Always grill with the lid closad to allow for maximum heat and to avoid Sear Mathod
flare ups.

Cnce the grill is preheated, turn the outer bumers off or down to low. Leave the canler
two bumears on HI and ignita the Sear Station Burner [Sae Saar Stafion™ lighting
Insiructions).

Place the meat directly over the Sear Station™. You will Sear each side amywhere from

1 iz 4 minutes, depending on the type of meat and thickness. You may turn the food a
guarier turn to make crossing sear marks (1) before you sear the olher side in the same
Manmer.

Cnce you are done searing you can finish grilling by moving the meat to a mone
modarate haat over the oulside burmners to achieve the desired doneness.

As you gain expenence in using your Sear Station™, we encourage you io experiment
with different searing times to find results that work bast for your tasta.

SEAR STATION™ BURNER LIGHTING

Summary lighting instructions are inside the left hand cabinet door.

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

The Sear Station™ bumer has an on or off control sefting. To ignite the Saar Station™
burmar you must first ignite the two adjacent main burners.

ADJACENT MAIN BURNER SNAP IGNITION

Note: Each main bumer control knob snap igniter craates 8 spark from the igniter
alactrode to the bumer lighting wwbe. You ganarate the enargy for the spark by pushing
in #re controd knob and wming o “STARTIHT. This will ignite each individual bumer

& WARNING: Check hose before each use of barbecue for
nicks, cracking, abrasions or cuts. If the hose is found to
be damaged in any way, do not use the barbecue. Replace
using only Weber® authorized replacement hose. Contact
the Customer Service Representative in your area using the

contact information on our web site. Log onto www.weber.
com®.
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1) Open the lid.

2)  Maka sure all burner control knobs ane turmed off. (Push control knob in and turm ARRETE EN MARCHE
clockwise to ensure that it is in the “OFF position. ) OFF . ON
& WARNING: The burmner control knobs must be in the “OFF” APAGADO ENCENDIDO

position before turning on the liquid propane cylinder tank
valve. If they are not in the “OFF" position, when you turm on

the LP cylinder valve, the "excess gas flow control” feature G
will activate, limiting the flow of gas from the LP cylinder. If
this should occur, tumn off the LP cylinder valve and burner B. A.
control knobs. Then start over. OFF ON
& DANGER
When the "excess gas flow control” feature is activated, SEAR STATION™ BURNER LIGHTING

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

31 Tuwn the cylinder on by turning the cylinder vale counferclockwisea.

& WARNING: Do not lean over the open barbecue.

4]  |Ignite each adjacont Sear Siation™ main burmer. Push tha control knob in and tum
to *START/HI until you haar the igniter snap - continue fo hold control knob in for
two saconds. This action will spark the igniter, the burner lighting tuba and then
main burnar.

5] Chack that the bumer is Iit by looking through the cooking grates. You should see
a flame. IFf burnar does not light on first try, push confmol knob in and fum o OFF
Repeat lighfing procedura a second time.

To ignite the Sear Station™ burner continue with Step 6. *The grill illustrated may have slight
Saar Burner Lighting: igrition by an adjacant ignited Main Burnar differences than the model purchased.

6)  Tum Sear Station™ burner control knob o the ON position.

71 Werify burner ignifion by visual inspection of a flamea.

& WARNING: If ignition does not occur in 5 seconds, turn
burner control OFF, wait 5 minutes, and repeat steps 6 & 7, or
see Match Lighting instructions.

& WARNING: If the burner still does not light, tum 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.

Note: See Maintenance for bumer removal and cleaning
procedure.

TO EXTINGUISH

Push in and turmn each burmer control knob clockwize to *0OFF position. Tum gas supply
off at the sounca.

WWW.WEBEH LoM*
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SEAR STATION™ 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.

The Saar Station™ burner has an on or off control setfing. To ignite the Sear Station™
burmer you must first ignita thie two adjacent main bumiers.

ADJACENT MAIN BURNER SNAP IGNITION

Note: Each main burner comtrol knob snap igniter creates a spark from dhe ignitar
glectrode o the bumer lighting wbe. You generate the energy for the spark by pushing
in the control knob and twming o “START/HI This will ignite each indiidual bumer

1) Open the lid.
2 Verify each adjacent Sear Stafion™ main burner is lit by visual inspection of a
flame.

3}  Put match in the match holder and strike match.

& WARNING: Do not lean over open barbecue.

4}  Insert match holder and lit match down through cooking gratas and Flavorizer®
bars to ignite the Sear Stafion™ bumer.

5)  Push the Sear Station™ control kmob in and turn to the ON position.

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

Note: See Maintenance for bumer removal and cleaning
procedure.

TO EXTINGUISH

Push in and tum each bumer control knob clockwise io "OFF position. Tum gas supply
off at the source.

ARRETE EN MARCHE
oFF O @ ON
APAGADO ENCENDIDO
B. A.
OFF ON

SEAR STATION™ BURNER MANUAL LIGHTING

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

USING THE SMOKER

The smoker uses presoaked wood chips. For bast resulis with faster cooking foods like
stoaks, burgers and chops, aic., we recommend using finer wood chips because they
ignite and create smoke faster. For longer cooking foods such as roasts, chicken and
turkeys, oic., we racommend using larger wood chunks because thay ignite slowly and

provide smoks for a longer period of ime. As you gain experiancs in using your smoker,

wa encourage you fo axparment with diffareni combinations of wood chips and chunks
ta find tha smoke flavor that best suits your taste.

TO USE THE SMOKER

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

(Wt wood will produce more smoke flavor.) Place a handiul of wood chips or a fow
larger chunks in the bottom of the smoker body (1). As you gain experence in smoking,
increase or decrease the amount of wood to suit your tasie.

Nova: Always gl with the iid closed o aliow the smoke fo flly penetrate the food.
Light tha smoker bumer by following the instructions for Lighting The Smoker Bumar
After wood staris to smolder tumn confrol knob fo "LOW.

Smioke will start in approodmataly 10 minutes and kst as long as 45 minutes. i you
requira more smaoke flavor, refill the smoker with wood chips and for chunks. Keep the
lid of tha grill closed while cooking.

Note: After refiling smoker, smoke will take about 10 to 15 minutes o start again.
The smoker may be used o enhance meat, poultry and fish recipas. Cook with the lid
down according o the times indicated in charts or recipes.

A 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: Smokimg will leave a “smoke” residuve on the surface of the smoker. This residue
cannot be removed and will not affect the function of the smoker. To a lesser degres 8
“smoke" residue will accumulate on the inside of your gas gnil. This residue need not
be removed and will not adversaly affect the function of your gas gnil.
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LIGHTING THE SMOKER BURNER

& DANGER

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

SMOKER BURNER SNAP IGNITION

Naote: The control knob snap igniter creatas a spark from the ignitar electrods o the
burner ighting twbe. You generate the energy for the spark by pushing in the control
knob and twming to “STARTIHI". This will ignite the smoker burner.

& 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
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 grll kd.

2] Open smoker box hid.

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

4]  Make sure that all bumer confrol knobs nof being used are tumed to “OFF. {Push
control knob in and tum clockwize to ensure that it is in the "OFF position).

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

*The grill illustrated may have slight
differances than the model purchasad.

& DANGER
When the "excess gas flow control” feature is activated, 4 DANGER
a small amount of gas is still flowing to the burners. After If the smoker burner still does not light, turn the burner
turning off the cylinder and burner control knobs, wait at control knob to “OFF” and wait 5 minutes to let the gas
least 5 minutes for the gas to clear before attempting to light clear before you try again, or try lighting with a match (see
the grill. Failure to do so may result in an explosive flare-up, “Manually Lighting the Smoker Burner”).
which can cause serious bodily injury or death.

B} Closa smoker cover after wood starts to smolder and tumn comtrod knob to “LOW.

TO EXTINGUISH

Push in and tum each bumer control knob clockwisa to "0OFF" position. Tum gas supply
off at the source.

51  Tum the cylimder on by fuming the cylinder valve counter-clockwisa.

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

6]  Push the confrol knob in and tum fo *START/HI" unkil you hear the ignifer snap -
continue to hold confrol knob in for iwo seconds. This action will spark the igniter,
the bumer lighting tube and than main bumer.

71 Chack that the bumer is lit by looking through the cooking grates. You should sea
a flama. f bumer does not light on first iry, push conirol knob in and fum fo OFF.
Repeaal lighting procedura a second fime
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MANUALLY LIGHTING THE SMOKER BURNER

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

1)  Open the lid

& DANGER

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

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

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

2}  Open smoker box lid.

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

4)  Make sure that all bumer contrel knobs not being used are tumed to *OFF . (Push
controf kmob in and tum clockwise fo ensure that it is in the *OFF position). *The grill illustrated may have slight

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

& DANGER

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

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

10) Closa smokear cover after wood starts to smolder and turm control knob to “LOW™.

5)  Tum the eylindar on by tuming the cylindar valve countar-clockwise. TO EXTINGUISH

6]  Put a match in the match holdar and strike the match.

71 Insert maich hokder and it maich down through cooking grates and Flavorizens
bars to ignite smoker burmner.

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

B)  Push smoker bumer conirol knob in and tum to *STARTHI.
g)  Cheack that the bumer is lit by looking down through the cooking grata.

Push in and tum each bumer conirol knob clockwisa to *OFF position. Tum gas supply
off at the sourca.

& 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.
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USING THE ROTISSERIE

Note: Before using your rotssene, measure your food &t the widast point. If it excaeds
0" (247.8mm), i is (oo large o it the rotizsare. F it is foo large, food can be prapared
using & roast holder and the indiract Cooking Method.

IMPORTANT SAFEGUARDS

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

OPERATING

4 WARNINGS

*  Read all instructions before using your rotisserie.

*  This rotisserie is for outdoor use only.

* Remove motor and store in a dry place when not in use.

* Do not touch hot surfaces. Use barbecue mitts.

*  This rotisserie is not for use by children.

* To protect against electrical hazards do not immerse cord,
plugs, or motor in water or other liquids.

*  Unplug the motor from outlet when not in use or before
cleaning.

* Do not use rotisserie for other than intended use.

*  Make sure motor i off before placing it on the motor
bracket.

* Do not operate the rotisserie motor with a damaged cord or
plug.

* Do not operate the rotisserie motor if it should malfunction.

*  The rotisserie motor is equipped with a three prong
(grounding) power cord for your protection against shock
hazard.

*  The power cord should be plugged directly into a
properly grounded three prong receptacle. If use of an
extension cord is required, be sure that it is a minimum
16 AWG(1.3mm), 3-wire, well insulated cord marked for
OUTDOOR USE ONLY and properly grounded.

*  When using an extension cord, make sure it is not in
contact with a hot or sharp surface.

*  Outdoor extension cords should be marked with the letters
“W-A" and a tag stating “Suitable for use with outdoor
appliances™.

* Do not cut or remove the grounding prong from the
rotisserie motor power cord.

* Do not let cord hang over any sharp edge or hot surface.

* Do not expose to rain.

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

* A short power cord is supplied to reduce the risk of
tripping over the cord. Extension cords may be used, but
caution must be taken to prevent tripping over the cord.

* In absence of local codes the rotisserie motor must be
grounded electrically in accordance with the National
Electric Code, ANSI/ NFPA 70, or Canadian Electrical
Code, CSA C22.1.

1}  Remove rofissere shaft from grill Remove one spit fork.

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

3}  Slide the spit fork onto the shaft Inser the fines of both spit forks into the food.
The food should be centerad on the shaft. Tighten the spit fork screws

4}  Place the motor in the brackei, slida to lock.

5}  Inser the pointed end of the rotizzene shaft into the motor. Place the handle end
of the rofissaria onto the support roflers.

8} The rolissane shaft should rotate so that the heavy side of the maat or poultry
rofates down o the boltom. Large cuts may require the removal of the cooking
grates and warming rack to allow full rotation of the shaft. Remount the food if
necessary for befter balance.

7} Tum the modor on.

COOKING

. Meats (except poultry and ground meat) should be browght to rocm temperaturne
before cooking. {20 to 30 minutes should be adequate for most foods. [ frozen
defrost completaly before cooking.)

. Tie meat or poultry with a string, if necessary, io make the shape as uniform as

possible before putting it on the spit.

Remove coocking grates and warming rack to allow food to tum fraaly.

Follow lghting instructicns for rofisserie bumer on next page.

Set rofisserie bumer on medium-high based on outside air iemperatures.

Place food within area of burmar.

If you wish to save drippings for gravy, place a drip pan directly under the food on

top of the Flavorizer® bars.

. Food preparation steps are the same for rotissenie cooking as for regular cooking.

. All cocking is done with the lid closed.

. If foods are too heavy or are imegular shapes, they may not rofate well and should
be cooked by the Indirect Mathod without using the roisseria.

. smoker can be used in conjunction with rotisserie for more smoke flavor.

MNote: When using the rotissarie burner, grill thermomeser will not reflect the
temperature inside the cooking box.
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LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Note: Each control knob snap igniter craates 8 spark from the igniter alectrode o the
burner ighting tube. You generate the energy for the spark by pushing in the control
knob and wrning o “STARTIHI". This will ignita each individual 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 using the snap igniter you will see a flash of flames
moving from left to right across the Rotisserie Burner
surface, the Rotisserie Burner is not lit until the entire
ceramic surface is aflame.

At this point, start a count of 20 seconds before releasing the
Rotisserie Burner control knob.

The Rotisserie Burner surface will glow red once the burner
is fully ignited.

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

A DANGER

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

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

M CAUTION: The Rotisserie Burner flame may be difficult to
see on a bright sunny day.

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

Log onto www.weber.com®.
1}  Open the lid.
2}  Remove the warming rack and the cooking grates from the cookbox.

3}  Make sure all bumer control knobs are fumed off. {(Push control knob in and fum
clockwise to ensure that it is in the *0OFF position.)

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

A DANGER

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

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

4} Tum the cylinder on by tuming the cylinder valve counter-clockwise.
& WARNING: Do not lean over the open grill.

51  Push the control knob in and tum to *STARTHI™. This action will spark the
igniter and light the Rotissers Bumer. Confinue to usea the snap igniter until the
Rotisserie Bumer has ignited. Release the control knob.

6) Check that the bumer is [i by looking for the rotisseria bumer to ghow red.

& 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 or try to light with a match.

Nowe: Whan using the rotssorie with the i closed, only light two of the main burmars
on each sida of the food (See Griling Methods-Indirect Cooking). Chack your food
pariadically i prevent over cooking on the owtsidie. Turn off the rotissorie burner ance
the food fas browned o the desirad color. Finish cooking on indirect hoat.

TO EXTINGUISH

Push im and tum each bumer conirol knob clockwisa to “OFF position. Tum gas supply
off at the sourca.
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MAMNUALLY 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.

M CAUTION: The Rotisserie Burner flame may be difficult to
see on a sunny day.

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

Log onto www.weber.com®,
1}  Open the lid.
2}  Remove the warming rack and the cooking grates from the cookbox

3} Make sure all bumer control knobs are tumed off. (Push control knob down and
fum clockwise to ensure that it is in the *0OFF position.)

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

"The grill ilustrated may have slight
differences than the model purchased.

& DANGER

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

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

4}  Tum the cylinder on by tumning the cylinder valve counterclockwisa.
5}  Put a match in the match holder and strike the match.
6}  Hold match holder and lit match by right side of rofissare bumar.

& WARNING: Do not lean over the open grill.
7} Push rotissene bumer control knob down and fum fo “STABRTHI. Continue to

hold the control knob down until twenty (20) seconds after the bumer has ignifed.
B} Cheack that the bumer iz it by looking for the rotisserie bumer to glow rad.

& 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: When using the rotissaria with the lid chsed, only light two of the main burners
under the food (See Grling Methods-Indirect Cooking). Chack your food periodically
3 prevent over cooking on the owside. Turn off the rotizzene burner once the food has
browned o the desired color. Finish cooking on indirect heat

TO EXTINGUISH

Push in and tum each bumer control knob clockwise to SOFF position. Tum gas supply
off at tha source.
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PROBLEM

TROUBLESHOOTING
CHECK

CURE

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

Inspect Spidarnsact Scroens for possible obstructions.
{Blockage of holes.)

Claan Spidernsect Screons. (Sea Seclion “Annual
Maintananca™)

Sympioms:

Burners do not light. -or- Burners have a small
flickering flame in the “HI™ position. -or-
Barbecue temperature only reaches 250" to 300
im the “HI" position.

The excess flow safety device, which is pari of the
barbecue to cylinder connection, may have activated.

To reset the excess flow safety davice turn all burner control
knobs and the cylinder valve off. Disconnect the reguiator
from the cylinder. Tum bumer control knobs to *HI™. Wait

at least 1 minute. Tum bumer control knobs o "OFF.
Reconnect the reguiator to the cylinder. Tum cylinder valve
on slowly. Refer to “Lighfing Instructions”.

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

Iz LP fual low or empty?

Refill LP cyfinder.

|z fuel hose bant or kimked?

Straighten fuel hose.

Dioes Bumer light with a match?

If you can light Bumer with a match, then chack the
Crossover® ignition sysiem.

Did you use the snap igniter several times until the main
burmer Iit {Sea Lighting Instructions)?

Make sure 1o hold the control knob in for two seconds aftar
snapping the igniter and sesing the orange flame from the
bumer lighting tuba.

Does the ignitar work (Do you sea a spark whon you
repeatadly use the snap igniter?

Try manually kghting the bumer (refer to “Main Burmear
Manual Lighting™). Call customar sarvice.

Experiencing flare-ups:

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

Ara you preheating barbacue in the prescribed mannar?

All burmmers on HI for 10 1o 15 minutes for preheating.

Ara the cooking grates and Flavorizer® bars haavily
coated with burned-on grease?

Claan thoroughly. {Sae Saction *Cleaning™)

|3 the bottom tray “dirty” and nof allowing greasa to flow
inio catch pan?

Claan bottom tray.

Burner flame pattern is arratic. Flame is low whan
burner is on “HI". Flames do not run the whole
length of the burner tuba.

Ara burmars clean?

Claan bumers. (See Section “Mainfananca™)

Inside of lid appears to be “peeling.” (Resembles
paint pealing.)

The lid iz porcelain enamel or stainless sieal, not paint. It
cannot “peal”. What you are seeing is bakad on groasa
that has tumed to carbon and is flaking off.

THIS IS NOT A DEFECT.

Claan thoroughly. (See Saction “Cleaning™.)

Cabinet doors are not aligned.

Check the adjustment pin on the botiom of each door.

Loosen adjustment nut's. Slide door's unfil aligned. Tighten
nut.

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

site. Log onto www.weber.com®.

PROBLEM

SIDEBURNER TROUBLESHOOTING
CHECK

CURE

Side Burner does not light.

I= gas supply off?

The excess flow safely device, which is par
of the barbecue lo cylinder connection, may
have activated.

Tum supply on.

Instruciions™.

To resaet the excess flow safety device tum all bumar conirol knobs and the cylinder
valve off. Disconnact the regulator from tha cylindar. Tum bumer control knobs to
START/MI. Walt at least 1 minuie. Tum bumer contral knobs fo “OFF . Reconnect
thie regulator to the cylindar. Tum cylinder valve on slowly. Rafar {o “Lighting

Flama iz low in “HI” position.

I= the fual hosa bant or kinked?

Siraighten hose.

Push button ignition does not work.

Does bumer light with 2 match?

If match lights bumer, chieck igniter (see Sidebumer Maintenanca).

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 site. Log onto www.weber.com®.
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SIDEBURNER MAINTENANCE

SIDE BURNER MAINTENANCE

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

Maka sura black wire is connected betwaan the igniar and slectroda.
Make sure white wire is connected between the igniter and grounding clip.
Spark should be a white/blue color, not yellow.

1}  Igniter Wira

2] Ground wirg

3) Bumer

..“'--I'

F‘il'!

Side Bumner Grate ——

Side Burner cap ~—__|

Side Burner Ring & Head -—___|
Ignitar Electrode ———]

Control Knob ———|

Ignitar -

ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

CURE

Rotisserie burner doas not light. Did you hold the bumer control knob inand
hiold im for 20 seconds until affer bumer

ignited?

Try to relight bumer by holding bumer conirol knob in and confinue holding in unii
20 seconds after bumer has ignited.

Dhd you wait to see the enlire ceramic surface
become alight before counting 20 seconds?

When relighting bumer by holding bumer conirol knob in, wait to see the entire
caramic surface become alight before counfing 20 seconds?

Did you repeatodly wse tha snap ignition urtil
tha burmer ignited?

Aftar waifing five minutes for gas io clear, try repeatedly using the snap igniter undil
ihe bumer ignites (refer to “Lighfing the Rotissara Burmiar).

Does the igniter work (Do you soe 3 spark
when you repeaiedly use the snap ignitar?

Try manually lighting the bumer (refer to “Lighting the Rofizserie Bumer™). Call
customear servica.

The axcess flow safety davica, which is part of
the barbecua o cylinder connection, may kave
activaied.

General Symploms:
Burner does not light. -or- Burner has
a small flickering flame

To resat the axcess flow safiety devica tum all burmer conirol knobs and the cylinder
vahve to *0OFF. Disconnect the regulator from the cylinder. Tum bumer control
knobs to “START/HI. Wait at least 1 minute. Tum bumer confrol knobs o "OFF.
Reconmact the reguiaior to the cylinder. Tum cylinder valve on slowly. Rafer to
“Lighting Instructions”.

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 site. Log onto www.weber.com®,
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PROBLEM

SEAR BURNER TROUBLESHOOTING

CHECK

CURE

Burnars burn with a yellow or orange
flama, in conjunction with the small
of gas (This is normal for the burnar
lighting fuba).

Sear Station burner does not light.

Inspect Spider/insed Scroans for possibla
obstructions. [Blockage of holes.)

Choan Spider/insect Scroans. (See Saclion Annual Maintonanca™)

Did vou ignite the two adjacent main burners
(Sea Sear Station™ bumaer lighting instructicns
for safe lighting procedure)

Verify adjacent main bumer ignition by visual inspection of a flame.

2 WARNING: If ignition does not occur in 5 seconds, turn burner control
OFF, wait 5 minutes to let the gas clear before you try again

Does Burner light with a match?

If you can light Bumer with a match, then check the Crossover® Channal on tho sear
burner. (See Maimtenance for burnar removal and cleaning procedura. )

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

Try manually lighfing the burner (refer to “Lighiing the Rotisserie Burner™). Call
customer service.

Ganeral Sympioms:
Burner does not light. -or- Bumer has
a small flickering flama

The excess flow safety dovica, which is part of
the barbecue to cylinder connection, may have
activated.

To roset the axcass flow safety devica turn all burmar control knobs and the cylinder
valve io “OFF. Disconnect the regulator from the cylinder. Turm burmer control knobs
to “START/HIC Wait at least 1 minute. Turm bumer conirol knobs io “OFF. Reconnact
the regulaior o the cylinder. Turm cylinder valve on slowly. Refar o “Lighfing
Insiructions”

If problems cannot be corrected by using these metheds, please contact the Customer Service Representative in your area using the contact information on our web

gite. Log onto www. wabar.com®.

OPERATING THE HANDLE LIGHT

The Weber Grll Out™ Handle Light has a built-in “Tilt Sensor.” With the powar buiton (a)
activated, the ight will come on when the grill id is opan. The light will turm off whan the lid
iz closad. For daylime usa, deaciivate the sensor by prassing power button {a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

CURE

Weber Grill Out™ Handle
Light does not light.

Arg the batteries old?

Raplaca batterias.

Aro the batiories installed comacthy?

Son assombly iltustration.

Iz tha lid in the up position with the power button ON?

Light will activate when lid is opan.

Is the Weber Grill Owt™ Handle Light activated?

Press the power bution.

Iz the Weber Grill Out™ Handle Light positioned corractly on the handia?

Adjust position (See assambly ilfusiration).

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
site. Log onto www.weber.com®,

& ATTENTION: This product has been safety tested and is only certified for use in a specific country. Refer to country

designation located on outer carton.
These parts may be gas carrying or gas buming components. Please contact Weber-Stephen Products Co., Customer Service Department for genuine Weber-
Stephen Products Co. replacement part(s) information.

& WARNING: Do not attempt to make any repair to gas carrying or gas burning components without contacting Weber-Stephen
Products Co., Customer Service Department. Your actions, if you fail to follow this product Warning, may cause a fire or an
explosion resulting in serious personal injury or death and damage to property.

WWWHEBEE.-EDH‘




34 MAINTENANCE

WEBER® SPIDER/INSECT SCREENS

Your Weber® gas barbecue, as well as any outdoor gas appliance, is a target for
spiders and other insects. They can nast in the ventur saction (1) of the bumer
tubas. This blocks the normal gas flow, and can cause tha gas to flow back out of tha
combustion air opaning. This could resul ina fire in and around the combustion air
openings, undar the controd panel, causing senous damage to your barbacus.

Thea bumer fube combustion air opening is fitied with a stainless stool screen (2) to
provent spiders and other insects access to the bumer tubas through the combustion
air opanings.

'We recommend that you inspact the Spiderinsect screans at laast once a year.
{See Saction “Annual Maintenance™.) Also inspact and clean the the Spiderinsact
gcreans if any of the following symptoms should ever ocour:

1}  The smell of gas in conjunciion with the bumaer flames appeanng yvellow and lazy.
2} Barbecus does not reach temperatura.

3) Barbocua heats unovanly.

4}  Ome or more of the bumers do not ignite.

& DANGER

Failure to correct the above mentioned symptoms may result

in a fire, which can cause serious bodily injury or death, and
cause damage to property.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remova the manifold (Ses "Replace Main BumersT).
Lock inside each bumer with a flashlight r:i I:__
Clean the inside of the bumers with a wire [a straightened-out coat hanger will work).
Chack and clean the air shutier opening at the ends of the bumers. Check and clean
the valve orifices at the base of the valves. Use a Steal brisile brush io clean outside of
bumars. This is to make sure all the burnar ports are fully cpen.

& CAUTION: Do not enlarge the burmer ports when cleaning.
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REPLACE MAIN BURNERS

1) Your Summit®* gas grill must be off and cool.
2}  Tum gas ofi ai source.

3} Disconnect gas supply.

4) Remove cooking grates.

5 Hemowve smoker box.

8) Remove Flavorizer® bars.

REMOVE CONTROL PANEL

7)  Part required: Phillips Scrowdriver.
a) Remove the burmer coninol knobs.
b} Remove the two screws that secure the coninol panal to the frame.
¢} Remove the control panel. Tilt panal forward and lift up and away from grill.
Ea careful not o break or disconnect the wires for the conirol panel lighis.
Rest the control pamiel against the left side of the grill {A) exposing the valvas, burnars,
igniter, and manifold.

B) PRemove tha two scrows that sacura the maniiold to the cookboi. Pull manifold
assambly out from the manifold frame.

8) Pull the selacted bumer{s) tuba(s) from manifold frame and replace with a naw
burmer tubs.
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REMOVING THE SEAR STATION™ BURNER

To ramowe the Saar Siation Bumer™, pull the bumar tube toward you. This mmoves it
from tha burnar tube notch (a.). Then rotate the tubae clockwise (b.), taking care to rotate
ihe burmer tuba so that the scrow ai the and of the tubae {d.) fits through tha notch in tha
heat shield opaning {e.). When the burnar fube is free, remove it from the firabox [c.).

10) To reinstall the manifold assembly, reverse steps 7 through 9.

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

Make sure the opposite end of the burmer tubes (C) properly

align into the slots on the backside of the cookbox. Check

proper assembly before fastening manifold in place.

2 WARNING: After reinstalling the gas lines, they should be
leak checked with a soap and water solution before using
the grill. (See, “Check for gas leaks.”)

ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spidarinsact scroans, ramaove tha control panal. If thare is dust or dirt on
ihe screens, remova the bumears for cleaning the scroans.
Brush the Spiderinsact scroans lightly with a soft bristle brush (i.e. an old toothbrush).

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

Lighily tap the bumner to get debris and dirt out of the bumer tube. Once the Spider/
Insect screens and bumers are clean replace the bumers.

If the Spiderinsact screen becomes damaged or cannot be cleaned, please contact the
Customer Service Representative in your area using the contact information on our web
site. Log onto www weber.com®.

BURNER FLAME PATTERN

The Weber® gas barbecue bumers have been factory set for the comect air and gas
mixtura. The correct flame paltern is shown.

1)  Bumertube

2)  Tips occasionally flicker yellow
3)  Light blue

4]  Dark blue

If the flames do not appear to be uniform throughout the bumer tubea, follow the bumer
claaning proceduras.
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