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GAS GRILL

Natural Gas Grill Owner’'s Guide

Guia del Propietario de la Barbacoa de Gas Natural - Pg 29
Guide de l'utilisateur du barbecue au gaz naturel - Pg 51

E/S-420/450

#89965

YOU MUST READ THIS OWNER'S GUIDE A WARNING: Follow all
BEFORE OPERATING YOUR GAS GRILL procedures carefully
to barbecue operatio
barbecue was dealer:

/A DANGER

If you smell gas: _ NOTICE TO INSTALLER
1. Shut off gas to the appliance. miisk b laft with the ow

2. Extinguish any open flames. should keep them for fu

3. Open lid.

4. If odor continues, keep away from the .
appliance and immediately call your gas THIS GAS APPLIANCE |
supplier or your fire department. OUTDOOR USE ONLY.

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or /A WARNING: Do not tr'yl

death, or damage to property. appliance without rez




& DANGER

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

A WARNINGS

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

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

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

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

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

& Combustible materials should never be within 24 inches (61 em) of the back or sides of your \

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

& Your Weber® gas barbecue should never be used by children. Accessible parts of the barbect
children away while it is in use.

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

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

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

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

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

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

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

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

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

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

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

& Combustion byproducts produced when using this product contain chemicals known to the s
birth defects, or other reproductive harm.

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

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

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

LIQUID PROPANE GAS UNITS ONLY:

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

& Do not attempt to disconnect the gas regulator and hose assembly or any gas fitting while yo

& A dented or rusty liquid propane cylinder may be hazardous and should be checked by your |
use a liquid propane cylinder with a damaged valve.

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

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

1. Move away from liquid propane cylinder.

2. Do not attempt to correct the problem yourself.
3  Call venr fire deapnardmant



WARRANTY, GARANTIA, GARANTIE

Webser-51ephen Products Co. (Webser) hereby wamants to the ORIGIMAL PURCHASER of this Weber®
gas gl thet it will be frea of defects in materal and workmanship from the date of purchase as follows:

Alumirum casings
Sianleas sicel Sheoud,
Porcelun-sramsiod sheoud,

Caookbon Aasambly

Slarloss sieal burrems ubea,
Stmindess sieal oooking grotes,
Eminkas sioal Flavorizer bam,
cooking grates,
Porcalen-cnamalod

oooking grates,
Porcolen-cnamclod
Flareorizer bam.

Inirargsd Aotiszoric Bumer,

Al ramaning pars,

Z5-years (2 years on paint; suciudios fading]
5y

25 years

10t years |2 year on pami axcludes fading)
10yers

S-yaars o nust throwgh or bom through
E-years rn nust throwgh or bum m:gh

E-yeasr no nust Seough or bum throogh
A-years ro nust throwgh or bam through
2-years ro nust throwgh or bum through

2.y
2-years

When azsembéed and operated in accordance with the printed instrucfions eccompanying i
Websar may require reasonable proot of your date of purchase. THEREFORE, YOU SHOULD RETAIN

YOUR SALES SLIP OR INVCHCE

This Lirnited Warranty shall be limited 1o the repar or replacement of partz that prove defective undsr
noamnal uss and senvice and which on examination shall indicate, to Weber's safisfaction, thay ans
defective. Before returning any parts, contact the Customer Service Hepresentative in your area
using the contact informetion on our website. § Waber confirms the defect and approwves the claim,
Weber will elact to replace such pars without charge. If you are required to retum defective paris
transportation chamges must be prepaid. Waber will retum paris 1o the purchaser, freight or postage

prepaid.

Weber-Stephan Products Co., (Weber) mediants |a pressnis le garantiza al COMPRADOH ORIGINAL
de esta barbacoa de gas Weber® que k& misma estard libre de defecios en cuanto & matenales y
fabncacion a partir de la fecha de compra segdn o siguienis:

Piczas colndes de oluminic
Cubieria do aoen incwidabia,
Cubsortn porcelanizadn,
Camars para asar

Tubos da acen inowdable

da los quamadares.
Pomins de coocidn de

noer inoxsdoblo,

Baras Flavorizer da

noeo inocxadabla,
Parilas da coooion de Feamo
oolado porelenizado,
Pasmilins da coocion porceninnizndas,
Barras Flavorizer irndns,
Cu rimmogs dal

nsador girmiona,

Todes la deeman parcs,

25-nfios |2 afos para i piriums micheyando la decolbracian)
Z=-afios
#S-afios
10-afios |2 afcs para la pintesn ackyando b decolbmacian|

i0-ahos

E-nfios s perlomoon por fosgo u cadacicn
E-afios sin poriomoon por foegn o oedacicn
G-nfios sin periomoon por fueon o oxidocicn
S-afios sin parfomoon por foege u cxrdacion
Z-afirs sin periomoon por fuegn o oxdocion

2-afios
2. afics

cuando s2 ensambla y opere de acuerdo a las instnicciones impresas que |a acomparian,

Weber pudiess

requernr prueba razonable de la fecha de compra. POR LO TANTD, DEBERA

GUARDAR 51 RECIBO O FACTURA DE VENTA

Esta garantia limitada esti Bmiteda a la reparacion o reemplazo de piezas que resultasen defectucsas
bajo uso y senvicio normal y 1es cuales al examinarse indiquen, a plena satisfaccion de Weber, gue
electivaments aon pieras defectucass. Antes de devobeer cualquier parte. contacte sl Aepressntants
de Atencion al Cenls en su drea, cuya infiormacion de contacto la encontrara en nuestro sitio wab. Si
Weber confirma el defecio v aprueba & reclamo, ésta elegid reparar o reemplazar tal pieza sin cango
glguno. Si usted tiens gue retornamoes kas partes defectuoses, los gestos de fransporte deben ser
prepapados. Weber retomara las partes &l comprador con fransporte o franques prepagado.

Ezta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidantes,
ghuso. mal uso, aferacsdn, uso en aplicaciones indebidas, vendaksmo, nstalacion inapropieda o
manenimisnto o sendcio inapropiades, o porno levar 8 cabo el mantenimisnio nomnal w nutingro,
entre los que se inchuyen, pens sin limitacaon, bos dafios causados por insectos dentro de kos tubos
quemadores, segun se detalla en este manuad del propistano.

Weber-Siephen Products Co. (Weber) garanit par le present document & TACHETEUR DORIGINE d=

ce grill & gaz Weber® gue celuici ne comportera sucun défaut de piéca ni de main d'osuvre 3 compier

de la date d achat comme s -

Fonte d alumimium

Stnucture en noier incwydoblo,
Stnscture smailsa,

Cuva,

Tubes du brilaur en noer inowydokia.
Grilles ds oumson en noer incwydobla,
Barres Flaworizor en noer inowydobio,
I'.-'ri.l-aadnfl.m-mm fanla h;nn'ln.llu

25 wres (2 ans pour kepsinture & N'excepSion da loula decolomtion])
25 ores

25 e

10 ares (2 ans pour by paniure @ N'escepSon do louls daecolomticn)
10 ares

5 s s o provogues par i rouilia ou par une briluns

5 e sare trow provoques par s rovilia ou par une briluns

& ars sarn rou prvoques par rmuh-aupurun:-h-rulurn-

A R T .2 W a AL e N

Thi= Limited Warranty does nol cower any failure:
mesuse, alleration, meapplication, vandaiem, iy
sendce, or fadure to perform normad and routine
caused by insects within the burner tubes, as sed
Diefenioretion of damage due o severa weather ¢
of tomadoes, discoloration due to exposune o ch
covered by this Limited 'Wamanty.

There are no other express warrants except g3 &
of menchantability end fitness are imited i durst
Limnited Warranty. Some regions do nod allow limi
fimitation may not apply to you

‘Weber is not liable for any special, indiract or cor
sxchsion or Bmiation of incidental or conseguen
apply to you. ;

Weber dose nod authonze any person of compan
connection with the sale, mstallation, wse, remov
such representations are binding on Websr.

This Wamanty applies only to products sodd at ret

WEBER-STEPHEMN PRODUCTS CO.
Customer Sarvice Centar

1880 Roselle Road, Suite 308
Schaumburg, IL 60195

UsA

For replacement parts call:
1-B00-446-1071
www . weber.com®

[Ezia Garamtia Limitads no cubre el detenoro o de
tebes como granize, hwracanes, termemotos o bom
sustancias quimicas bisn sea por contacio dirsct

Mo existe ninguna otra garantia expresa qus no |
implicitas de comerciabikdad y aptitud de wso &st
esta expresa Garantia Limitada por escrito. Algui
tiemipo que una garantia empdicita pueda durar, p
Waber no 52 hace responsable de cualesquier di
regicnas no permiten la exclusion o imitacon de
rnitacon o exclusicn pudienan no apkcaris 3 wst
Weber no auionza a persona o empresa skguna |
responsabiidad en relacion con |a venta, instale:
equipos, ¥ nimguna (gl repressntacion sard vincul
[Esta Zarantia aplica sodo a aquelios productas wi

WEBER-STEPHEHM PRODUCTS CO.
Customer Sarvice Centar

1880 Rosalle Road, Suite 308
Schaumburg, IL 60195

UsA

Para partes de repuesto llame a:
1-800-446-107T1
www.wober.com®

Toute détérioration ou foud -:h:-m.mage resultant o
gréle, des ouregans, des saismes ou des formads

agents chamegues directement ou dans ["atmosph
Garants Emilés.

Il m'existe aucune autre garantie expressa hommis
garents da commercisisation et de bon Stat indy
& présente Garanti= limitse ecite expresse. Cen
de la garantie induite ; il est donc posibée que et
Weber ne peut &lre tenu pour responsabls de to
voie de consequence. Certaines regns n'aulon:



EXPLODED VIEW E/S-420
VISION ECLATEE__.DIAGHAMA DE DESPIECE




EXPLODED VIEW LIST E/S-420

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VisiOl

10.

11

12.

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro
Thermomeétre

Thermometer Bezel

Moldura decorativa del termometro
Plague indicatrice du thermométre

Handle
Asa
Poignee

Qrill Out™ Handle Light
Luz de asa Qrill Qut™
Lampe de poignee Qnll Qut™

Warming Rack
Rejilla de calentamiento
Grille de réchauffage

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Flavorizer® Bars
Bamras Flavorizer®
Barres Flavorizer®

Bumer Tubes
Tubos quemadores
Tubes des bruleurs

Side Tahle
Me=a lateral
Tablett= laterale

Left Tool Holder
Portaherramientas zquierdo
Support d'ustensiles de gauche

16.

17

18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

Knob

Perilla
Bouton

Water Baffle / Heat Shield

Reflector de agua / Pantalla termica
Protection contre 'eauw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desachable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d’egouttoir

Left Door

Puerta izquierda
Porte gauche

Door Handles

Asas de las puertas
Poignées de portes

Right Door
Puerta derecha
FPorte droite

Left Frame Panel

Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau inferieur

Cooking Grate
Rejilla de coccion
Grlle de cuisson

31.

32.

33.

34.

35.

36.

37

38.

39.

40.

41.

42.

Side
Tap:
Cou

Side
Mes
Tabl

Side
Tuyz

Rigk
Port
Sup

Sop:
Sup

Bacl
Pan

Pan

Righ
Fan
Pan

MNaty

Tuys

Matc
Port

Port

Casi
Rue

Rou

Lock
Rue

Rou



6 EXPLODED VIEW E/S-450
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VISION ECLATEE, DIAGRAMA DE DESPIECE

]




EXPLODED VIEW LIST E/S-450

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION

10.

11.

T2

13.

14.

15.

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Shroud
Cubierta

Tole de protection

Thermometer
Termometro

Thermoméatre

Thermometer Bezel

Moldura decorativa del termometro
Plaque indicatrice du thermomeétre

Handle

Asa

Poigneés

Qrill Out™ Handle Light

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

Rotisserie Motor
Maotor del asador

Moteur de la rotissoire

Rotisserie Bracket
Soporte del asador giratorio

Support de la rotissoire

Warming Rack
Rejilla de calentamiento

Grille de réechauffage

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Flavorizor® Bars
Barras Flavorizor®
Barres Flavorzer®

Burner Tubes
Tubos quemadores

Tubes des braleurs

Side Table
Mesa lateral

Tablette latérals

Left Tool Holder
Portaherramientas izquierdo

Support d'ustensiles de gauche

Manifold
Multiple
Collactznr

20.

21.

22

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Large Knob Bezel

Moldura decorativa de la perilla grande

Plague indicatrice du grand bouton

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica

Protection contre l'eaw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta izquierda

Porte gauche

Door Handles
Asas de las puertas

Poignees de portes

Right Door
Puerta derecha

Porte droite

Left Frame Panel
Panel izguierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau inferieur

IR Bumer Cover
Tapa del quemador IR

Cache du brileur IB

Infrared Burner
Quemador infrarmojo

Brileur 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 Nsllumeur du Brilear 1B

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

ol

52.

Smol
Caja
Boitie
Smol

Barra
Barre

Smic
Cluen

Brile
Side

Cluen
Brule

Cook
Caja
Boitie
Bulki

Tabig
Clois:

Mani
Mang
Tuyar
Side
Tapa
Couv
Side
Mesa
Table

Side
Manc
Tuyar

Righ
Porta
Supp

Fram
Sopo
Supp

Back
Pane

Pann
Righ
Pane
Pann

Matu
Manc
Timw=



8 GENERAL INSTRUCTIONS

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

The Weber® gas barbecus is portable 50 you can easily change iis locafion in your yand

or on your patio. Portability means you can take your Weber® gas barbecus with you if

yOU move.

The natural gas supply is sasy to use and gives you more cooking control than charcoal

fusl.

. These instructions will give you the minimum requirements for assembling your
Waber® gas barbecue. Please read the insiructions carefully before using your
Waber® gas barbecue. Improper assembly can be dangemous.

. Mot for use by children.

. If there are local codes that apply to portable gas grills, you will have to conform fo
them. Installation must conform with local codes or, in the absance of local codes,
with aithar the Nafional Fuel Gas Code, ANSI 2223 1/MFPA 54, Natural Gas and
Propane Installation Code, C3A B149.1, or Propane Storage and Handling Code,
B148.2, or the Standard for Recraational Viehicles, ANSI A 119 2/MNFPA 1192, and
C3A Z240 RV Series, Recreational Vehicle Code, as applicable.

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

. Do mot use with charcoal fuel.

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

FOR INSTALLATION IN CANADA

Thesa insfructions, while genarally acceptable, do not necessarily comply with the
Canadian Installation codes, particularly with piping above and balow ground. In Canada
tha insfallation of this appliance must comply with local codes andfor Standards CANY
CGA-B140.1 (Installation Code for Matural Gas Buming Appliances and Equipmeant).

STORAGE

. The gas must be tumed off at the natural gas supply whan the Wabar® gas
barbecue is not in usa.

. Whan tha Webar® gas barbacus is stored indoors, the gas supply must ba
disconnectad.

. The Weber® gas barbecue should ba checkad for gas leaks and any obstructions
in tha burmer tubas before using. (Seo Saction: “Maintananca’Annual
Maintenance™).

. Chack that the ansas undar tha conirol panal and the slide out botiom tray ane froe
from dabris that mighi ocbstruct the flow of combustion or ventilation air.

. The Spider Ainsoct Scroens should also be checked for any obstructions. (Sea
Saction: "Maintonance/Annual Maintonanca”).

OPERATING

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

& WARNING: Your Weber® ga:
under overhead combustib

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

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

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any electr
supply hose away from amy

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

GAS SUPPLY TESTING

. Disconnect your Webar® gas barbes
pressures. This appliance and its in
from the gas supply piping systam «
test pressures in excass of 1/2 psig

. Turn off your Weber® gas barbecue
pressures. This appliance must be i
closing its individual manual shutoff
supply piping system at the pressur

GRILLING METHODS

Note: IF grill lnses heat while cooking refer to the troubleshooting section of this manual.

&4 WARBNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

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

Note: The tempeoraiiine inside your cooking box for the first faw useos, while surfaces
aro sl vary rafliective, may be hottor than those shown in your cookbook. Cooking
conditions, such as wind and weather, may roquire the adjustment of the burnor
cantrolz o obiain #1e corract CooRING fSmMperaturas.

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

Preheating - Your Webar® gas barbecus is an anergy-efiicient appliance. It operates at

& WARNING: Check the bottc
each use. Hemove excess |
the slide out bottom tray.

CLEANING

& WARNING: Turn your Webs
to cool before cleaning.

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

For availability of replacement cooking
Customer Service Reprasantative in y

e Ny, - N [ R ————



GENERAL INSTRUCTIONS

Slide out Botiom tray - Remove excess grease, then wash with warm soapy water, Do not use cleaners that contain acid,
than rinsa. cleaning.

Flavorizer® bars and Cooking grates - Claan with a suitabla stainless steel brisfle Preserve Your Stainless Steel - Your g
brush. As needed, remove from grill and wash with warm scapy water, then rinse with may ba made from stainless sieal. To ke
water. simple matter. Clean it with soap and wal

Catch pan - Disposable foil trays are available, or you can lime the cafch pan with st parhuias. 1o (56 of o e

aluminum foil. To clean the catch pan, wash with warm soapy water, then rinsa. A IMPORTANT: Do not use a
Thermometer - Wipe with warm soapy water; clean with plastic scrub ball. on the stainless steel surfa
Inside cooking module - Brush any debris off of bumer tubes. DO NOT ENLARGE scratches. .
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water A IMPORTANT: When cleanir
and & water rinse. in the direction of the grain
Inside Lid - While lid is warm, wipe inside with paper towel to prevent grease build-up. stainless steel.

Flaking buili-up grease resambles pain 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 stainlass steal.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

GENERAL SPECIFICATIONS FOR PIPING

Note: Contact your local municipality for building codes regulating outdoor 511: ;:] r:sﬁ ::? 2 ﬂpﬁn ame m‘
gas barbecue installations. In absence of Local Codes, you must conform fo param oy ‘?F‘Er! ‘
the latest edition of the National Fuel Gas Code: ANSI Z 223.1/NFPA 54, or CAN/ check for gas leaks. This wil
CGA-B149.1, Matural Gas and Propane Insiallation Code. WE RECOMMEND THAT THIS which can cause sarious boi
INSTALLATION BE DONE BY A PROFESSIONAL to property.

Some of the following are general requireamants taken from the latest adition of the
Mational Fuel Gas Code: ANS] £ 223 1/NFPA 54, or CANCGA-2140.1, Matural Gas and
Propana Installation Code for complete specificafions.

. Thiz barbecue is designed to operate at 4.5 inches of watar column pressure {163

psi).

AL

. A manual shut-off valve must be installed outdoors, immediately ahaad of tha Insice wal
quick disconnact. """"--..._______
. An additional manual shui-off valve indoors should be installed in the branch fuel —_— -
line in an accessible location near the supply fine. Cutside wall _

. The guick disconnact connects o a ¥ inch NPT thread from the gas source. The
quick disconnect fitting is a hand-operated device that autiomalically shuts off the

flow of gas from the source when the barbecue is disconnected. This is a typical installation
»  The quick disconnect fitting can ba installed horizontally, or poinfing downward. of a Weber® natural gas
Installing the fiting with the open end pointing upward can result in collecting barbecue, Local codes may
water and debris. require different
. The dusi covers {supplied plasiic plugs) help keep the open ends of the quick installations,

disconnect fitting claan while disconnectad.
. Pipe compound should be usad which is resisiant o the action of natural gas
whan connections are mada.

The outdoor connecior must be firmly attached 1o rigid, permaneni construction. S 1l
L‘i‘h WARNING: Do not route the 10 foot hose under a deck. The IN—HJL___
hose must be visible. \ =
Quick
GAS LINE PIPING disconnect
» If the length of the line required does nol excoed 50 feet, use a 5/8" 0.0 tuba. ",I
One size larger should ba usad for lengths greater than 50 feat. L
» Ga.;- piping may I:u;- n:'.u:np-pe-rtut:-lng E}"pﬂ K -:lr'- pE-I'fEIhYlEHE plElE!IE I:utuz- .'.11h a [E:ﬂJ | a H




10 GAS INSTRUCTIONS

TYPE OF GAS

Your matural gas gl is factory built to operate using natural gas only. Never attempt fo
oparate your grill on gases ofher than the iypa specified on the grill mting plates.

Your grill operatas at 4.5" of water column pressura. If replaceament of the hose
becomes necassary, factory specified parts ara required. Soe your local dealer.

For safety and dasign reasons, the conversion of a Waber® grill from operafion using
Natural gas o operation using LP gas requiras the change out of the entire gas supply
system of tha grill. If this becomes necessary, see your dealar for additional informalion.

WHAT IS NATURAL GAS?

MNatural gas, ofien called methane, is a safe modam fuel. Natural gas is supplied by your
local ufility and should ba readily available if your house is already heated with gas.

PORTABLE INSTALLATION

Weber® recommends moving the grill at least two (2) feat from the gas supply and
any combusiible sufaces. After the gas supply has been run and checked for leaks in
accordance to the assembly instructions, you are ready io grill. To connect the hose
io the gas supply, pull back the outer fiting, insert the hose fitling all of the way, and
ralease the outer fitting. This process will produce a gas joint.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the "OFF position, but you should check io ba sure that they are
fumed off. Chack by pushing in and tuming clockwise. If they do not tum, they ara off.
Procead io the next step. If they do tumn continue fuming them clockwise unfil thay stop,
then they are off. Proceed to the naxt siap.

3 4

]

2 Install comwe
3

4 Coat this pipe |
5
i ]
1
2
3
3

Push plug uniil sleeve snaf

(This tums on

Whean properly assambled the ph

thie sl

To disconnact, push s|

{This automat

CHECK FOR GAS LEAKS

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

REMOVE CONTROL PANEL

Tool required: Phillips Scrawdriver.
1)  Hemowe thie bumer control knobs.




GAS INSTRUCTIONS

2}  Remowe the two screws thal secure the conirol panel io the frame.
3)  Remowe the conimol panel. Tit panel forward and lift up and away from grill.

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

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The naiural gas hose has been aitached durng the manuafacturing process. Wa
do recommand that the hose fo gas manifold connneclion be leak festod, following {1 }

guidalines in this Ownar's Guide, prior o barbecua operafion. ﬁ —— |
CHECK FOR GAS LEAKS - -l:

LA =A
& DANGER = L\
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 i

check for leaks. Sparks or open flames will result in a fire or
explosion which can cause serious bodily injury or death and

damage to property.

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

Note: Al factory-made connections have been thoroughly checked for gas loaks. The

burners have bean flame-tested. As 3 safoty precaution however, you should recheck

all fittings for leaks before using your Weber' gas barbecue. Shipping and handling
may loosen or damage 8 gas fiting.

& WARNING: Perform these leak checks even if your barbecue
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CHECK:

1)

Bulkhead and gas supply hose connaction.

2] Bulkhead to regulator connection.
3] Roegulator to hose connection.
4]  Main gas fine to maniiold connections.

GAS INSTRUCTIONS

& WARNING: If there is a leak at connection (1, 2, 3, or 4),
retighten the fitting with a wrench and recheck for leaks with
soap and water solution.

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

5) Bulk head io side bumer hose connection.

6]  Side bumar hosa to quick disconnect connaction, side bumer valve and orifice
connections.

71  Hosa to quick disconnect connaction.

8] Vales to manifold connections.

& WARBNING: If there is a leak at connections (5. 6, 7, or 8),
turn off the gas. DO NOT OPERATE THE GRILL. Contact

the Customer Service Representative in your area using the
contact information on our web site.

Log onto www.weber.com®.

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

T o et B nrnemeedm ol comemee e =
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CHECK:

1} Main gas line io manifold connection.

2)  Rolissarie (L.R. Bumer) gas line connacticn.
3} Bulkhead and gas supply hose connection.
4}  Bulkhaad to regulator connection.

50  Regulaior to hose connection.

& WARNING: If there is a leak at connection (1, 2, 3, 4, or 5),
retighten the fitting with a wrench and recheck for leaks with
soap and water solution.

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

6] Bulk head to side bumer hosa conmaciion.

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

Bl  Hose to quick disconnect connection.

g}  Valves to manifold connections.

& WARNING: If there is a leak at connections (6. 7, 8, or 9),

turn off the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site.

Log onto www.weber.com®,
When leak checks are complate, tum gas supply off at the source and rinse connections
with waler.

REINSTALL CONTROL PANEL

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

Hook the top edge of the conirol panel onio the control panal brackets on either side of
tha front of the cooking box

Lina up screws with screw holes on bodh the conirol panal bracket and the frama.
Tighien scraws.

Place corresponding control knobs onto the valve stams.
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GRILLING METHODS

Nate: If grill Inoses heat while cooking refer o the troubleshooting section of this
manual

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

If bumars go out during cocking, furn off all bumers and wait 5 minuizs befora relighting.
& WARNING: Check the bottom tray and catch pan for grease

build-up before each use. Remove excess grease to avoid a
grease fire in the bottom tray.

PREHEATING

Praheating the grill before grilling is important. Light your Summit* gas grill according to
tha instructions in this Owner's Manual. Tum all of the main bumers to Start™Hi, close the
hid, and preheat grill with the lid down until grill thermometer reaches 550°F (260°-288"C).
This is the recommendead broiling femperatura. This will take approximately 10 o 15
minutas, depending on outside temperaturas.

COVERED COOKING

All grilling is done with the lid down fo provide uniform, evenly circulaied haat With the
lid closed, the Summif® gas grill cooks much like a convection oven. The thermometar
in the id indicates the cooking fempearature inside the grill. All preheating and grilling is
done with the lid down. Mo peeking — heaat is lost evary fimea you lift the hid.

ARRETE

OFF O

APAGADO

OFF

FLAVORIZER® SYSTEM

Whien meat juices drip from the food ontc
they create smoke that gives foods an im
unigue design of the bumers, Flavorizer®
uncontrolled flare-ups are virlually alimin:
Bacausa of the special design of the Flav
directad through the funnel-shaped botio

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

DIRECT COOKING

The Direct Method, simdar to broifing, maans the food is cooked directly over the heat
source. For even cooking, food should be fJumed once halfway through the grilling fime.
Uszsa the Direct mathod for foods that take less than 25 minuies to cook: sieaks, chops,
kabobs, sausages, vegetables, and more.

Direct cooking is also necessary to sear meals. Searing creates that wonderful crisp,
caramelized texture wherns the food hits the grate. It also adds great color and flavor to
tha entire surface. Steaks, chops, chicken breasts, and larger cuts of meat all banefit
from searing.

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

To sat up your gas grill for Direct cooking, preheat the grill with all bumers on “*HI". Place
food on the cooking grate, and than adjust all bumers to the tamperature notad in the
racipe. Close tha lid of the grill and hft it only to tum food or to test for doneness at the
end of the recommendad cooking tima.

INDIRECT COOKING

The Indirect Method is similar to roasting, but with the added benefits of that grilled
fexture, flavor, and appearance you can't get from an oven. To set up for Indirect
cooking, gas bumers ara |if on either side of the food but nof directly beneath . Heat
rises, reflects off the lid and inside suraces of the grill, and circulates io slowly cook the

food evenly on all sides, much like a comvection oven, 50 there’s no need to tum the
Eroe |

Food is placed on the area |
burmars
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GRILLING TIPS & HELPFUL HINTS

. Always preheat the grill before cooking. Seat all bumears on “HI™ heat and close lid;
heat for 10 minutas, or undil thermometar regisiars 500°-550°F (260°-288°C).

. Saar meats and cook with the lid down for perectly grilled food every time.

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

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

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

. Grilling conditions may require the adjustiment of the bumear controls to attain tha
correct cooking fempearaturas.

. In genaral, large pieces of maeat will require more cooking time par pound than
small pieces of meat. Foods on a crowdad cooking grate will require more cooking
time thamn just a few foods. Foods grilled in containers, such as baked baams, will
require miore tima if grilled in a deep casserole rather than a shallow baking pan.

Trim excass fat from steaks, chops
inch {6.4mm) of fat. Less fat makes
against unwanted flare-ups.

Foods placed on the cooking grate
maoving fo a less hot area.

Use tongs rather than a fork for fum
juices. Usa two spatulas for handiin
If an unwanted flare-up should occol
another area of the cocking grata. J
subside, ralight the grll. NEVER LI
GAS GRILL.

Somea foods, such as a cassernda o
for grilling. Disposable foil pans ans
ovenproof handles can also be use
Always be sure the boffom tray anc
debris.

Do not fing the funmal-shaped botio
from flowing into the grease caich
Using a timer will help to alert you
done.”

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
tha control knob in (A) and fum to “STARTMHigh™ (B).

This action will ganorate gas flow and a spark o the bumer lighfing tube (C). You will
hear a “snap” from the igniter. You will also see a 37- 5 orange flame coming from the
burmier lighting tube at the laft side of the bumer (D).

Continue to hold the burner control knob in for two seconds after the “snap”. This
will allow gas to flow completely down the bumer tube (E) and insure ignifion.

Chack that the bumner is lit by locking through the cooking grates. You should see a
flame. If bumer does not light on first try, push contrel knob in and tum to OFF.Bepeaat
lighting 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.
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LIGHTING

Summary lighting imstructions 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 SNAP IGNITION

Naote: Each control knob snap igniter creates a spark from the igniter electrods o the
burner Ighting twbe. You genarate the energy for the spark by pushing in the conirol
knob and turming o “STARTIHI". This will ignite each individual burmer.

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

1) Open the lid.

2]  Make sure all bumer control knobs are tumed io SOFF. (Push confrol knob in and

turn clockwise to ensure that it is in the "OFF position.)
31  Tum on the gas supply at source.

& WARBNING: Do not lean over the open barbecue.

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

5] Chack that the bumer is lif by looking through the cooking grates. You should sea
a flame. if bumer does not light on first iry, push conirol knob in and fum o OFF.
Repeat lighting procedure a sacond fime.

& 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.

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

TO EXTINGUISH

Push in and fum aach bumer control kno
oif at the source.

MAIN BURNER MANUAL LIGHTING

& DANGER

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

1)  Open tha lid.
2}  Make sure all bumer control knobs are tumed to “OFF. {Push each knob in and

tum clockwise o ensure they are in the *0FF position.}
3)  Tum cn the gas supply at source.
4)  Put match in the match holder and strike match.

& WARNING: Do not lean over open barbecue.

5)  Insert maich holder and it maich down through cooking grates and Flavorizer®
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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.

A WARNING: Check hose before each use of barbecue for nicks, H .
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 f
Representative in your area using the contact information on
our web site. Log onto www.weber.com®,

1} Open the side bumer id.

2  Check that the side burmer valve is tumed off {(Push control kmob in and tum
clockwise o ensure that it is in the “0OFF position), tum all bumers not being used
to the SOFF position (push in and tum clockwise).

3}  Tum the gas supply valve on.

4)  Push down and tum the sida bumer control vahve o *HI™.
50  Press the igniter bution sevaral times =0 it clicks each tima.

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

A DANGER b

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 id. R

2}  Check that the side bumer valve is tumed off (Push control kmob in and tum ¥\ Sy
clockwise o ensura that it is in the *OFF position), tum all bumers not baing usad ! f
to the “0OFF position (push in and tum clockwise). / :

3)  Tum the gas supphy valve on.

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

5:| Hold match holder and lit match by either side of the side bumer.
Push down and fum the side bumer control valve to *HI™.

fh CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
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USING THE SMOKER

Thie smoker usas presoaked wood chips. For best results with faster cooking foods lika
sioaks, burgers and chops, etc., we recommend using finer wood chips bacause they
ignite and croata smoke faster. For lomgar cooking foods such as roasts, chicken and
furkeys, etc., we recommand using lrger wood chunks becausa thay ignife skowly and
provide smoka for a longer pericd of ima. As you gain axperiance in using your smaokar,
Wao encourage you 1o experiment with different combinations of wood chips and chunks
io find the smoka flavor that best suils your tasie.

TO USE THE SMOKER

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

Note: Always grill with the bd closed 1o alfow the smoke o fully pematrate the food.
Light the smoker bumer by following thie instructions for Lighting The Smoker Burmier
After wood staris to smoldar fum control knob to *LOW™.

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

Note: After reflling smokar, smoke will tako about 10 (0 15 miNUtes i siart again.
The smoker may be used to enhance meat, pouliry and fish racipas. Cook with tha Iid
down according 0 the times indicatod in charts or recipas.

& DANGER

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

CLEANING THE SMOKER

Eofore each use, empty the smokear of as
Note: Smoking will leave a8 “smoke” resit
cannot be removed and will mot affact i
“smoke” residue will accumulate on the
be removed and will not adversaly affec

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 ignitar creatas a spark from the ignitar electrods o the
burnar Ighting twbe. You genarate the energy for the spark by pushing in the control
knob and wming to “STARTIHIT. 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 grill kid.

2}  Open smoker box fid.

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

4]  Make sure that all burnar confrol knobs not being used ara tumed to “0OFF. (Push
control knob in and tum clockwise to ensure that it is in the SOFF positicn).

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

@
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MANUALLY LIGHTING THE SMOKER BURNER
1) Open tha 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 smokar box lid

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

4)  Make sure that all bumar controd knobs not baing used are tumed to *OFF. (Push
control kmob in and tum clockwise o ensure that it is in tha *OFF position.)

51  Tum on the gas at sourca.

6) Put a match in the match holdar and strike thie match.

71 Insert maich hokdar and [t match down through cooking grates and Flavorizar®
bars to ignite smokar bumer.

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

B8l  Push smoker bumer control knob in and tum to “STARTHI.
g)  Check that the bumer is lit by looking down through the cooking grata.

& DANGER

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

you try again.

*The grill illustrated may have &

slight differences than the
modal purchasad.

100 Close smoker cover after wood starts to smolder and tumn control knob fo SLOW™,

TO EXTINGUISH

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

USING THE ROTISSERIE

Nota: Before using your rotisserns, measure your food at the widest point. If it exceeds
0" (2471.8mm), it is oo large wo fit the rotizserie. If it is too large, food can be preparad
using a roast holder and the Indirect Cooking Matfhod.

IMPORTANT SAFEGUARDS

A 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.

The rotisserie motor is eq
(grounding) power cord f
hazard.

The power cord should be
properly grounded three |
extension cord is require
16 AWG(1.3mm), 3-wire, v
OUTDOOR USE ONLY an:
When using an extension
contact with a hot or shar
Outdoor extension cords
“W-A" and a tag stating “
appliances”.

Do not cut or remove the
rotisserie motor power cc
Do not let cord hang over
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* A short power cord is supplied to reduce the risk of & CAUTION: Do not route rofi
tripping over the cord. Extension cords may be used, but the retractable rotisserie o}
caution must be taken to prevent tripping over the cord. A CAUTION: Inspect power ¢

* In absence of local codes the rotisserie motor must be % damagéd U rior e O
grounded electrically in accordance with the National R &presenta';ive in your .:fu&z
Electric Code, ANSI/ NFPA 70, or Canadian Electrical our web site. Log onto ww
Code, C5A C22.1. ’

3)  Slide one of the spit forks towards £
that the spikes face to the left and tl

) A——
& WARNING: Setup up the rotisserie with food before lighting
rotisserie burner.
OPERATING
1} To set up rotisserie motor, push the bufton on the retractable rotisserie panei(a). 4]  Push the rotisserie shaft through th
Pull rotisseria panal towards you until it snaps into place({b). forks into the food. The food should
2}  Ramowve power cord and plug into power sourca. scraw(c).

5)  Slide ancther spit fork onio the rofis
to the right and the fork scrow facas
food. Tighten the spit fork screw(d).
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) Inser the pointed end of the rofisserie shafi into the mofor. Lower the rotisserne ROTISSERIE SPIT STORAGE

spit into the grooves on the cookbox. 0

e

71 The rotissaria shaft should rotate so that the heavy side of the meat or poultry
rotates down fo the bottom. Large cuts may require the removal of the cooking
grates amd warming rack o allow full rotation of the shafi. Bemount the food if
macassary for batter balanca.

g)  Tum the mator on.

COOKING

. Moats (axcept poultry and ground meat) should ba brought to room femparatura
bafore cooking. (20 fo 30 minutes should be adoquate for most foods. If frozon
defrost completaly before cooking.)

. Tia meat or pouliry with a string, if necessary, to makea the shape as uniform as
possible befora putting it on the spit.

. Ramowve cooking grates and warming rack o allow food io tum froshy.
. Follow lighfing instructions for rotissarie bumer on naxt page.
. Sal rotisseria bumear on medium-high based on cutside air temperatures.
. Place food within area of bumaer. 2)
. If you wish io save drippings for gravy, place a drip pan directly under the food on
iop of tha Flavorizer® bars.
. Food preparafion steps aro the same for rotissarie cooking as for regular cooking.
* All cookimg is donie with the fid closed.

. If foods are too haavy or are imegular shapes, thoy may nof rotate wall and should
be cooked by the Indirect Method without using the rofissarnieo.
. Smokar can ba usad in conjunction with rotisserie for more smoke flavor.

Nota: When using the rotizsene burner, grill tharmometer will not reflact the
temperature insida the cooking box.

ROTISSERIE MOTOR STORAGE

1)  Bedore retracting miissarie back into the side table, unplug the powear cord and
carefully pkace plug/power cord into the storage area of the retraciable rotissaria
assambly{a).

A CAUTION: Failure to properly store the rotisserie power cord
may result in damage to the power cord when opening and
closing the retractable rotisserie panel.

2} Using your index finger, disengage retractable rolissarne panal{f). Push panel down
unfil it snaps sacurly in placa(g).

Remova forks from rotissaria spit. C
through hole in right side panal{h).

A CAUTION: Do not allow roti

with any gas lines.
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Siore motizserie forks by placing the
holder within the grill cabinet.
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LIGHTING THE ROTISSERIE BURNER
ROTISSERIE BURNER SNAP IGNITION

Note: Each control kmob snap igniter creates 8 spark from the igniter electrode o the
burner lighting tube. You generate the energy for the spark by pushing in the comtrol
knob and wrning to “STARTIHI". This will ignite 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.

& DANGER

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

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

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

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

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

Log onto www.weber.com®.

1) Open the lid.

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

3]  Make sure all bumer control knobs are tumed io SOFF. (Push confrol knob in and

tumn clockwise to ensure that it is in the "OFF paosition.)
4]  Tum on the gas at sourca.

& WARNING: Do not lean over the open grill.

5)  Push the conirol knob in and fum fo *START/HI™. This acfion will spark the
ignitar and light the Botisserie Bumer. Continue 1o uss the snap igniter until the
Rotizzarie Bumner has ignited. Release the control knob.

6] Chack that the bumer is lit by looking for the rofisserisa bumer to glow red.

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

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

MNore: When using the rotissarie with the |

on each side of the food (See Grlling Me

penodically to prevemnt over cooking on o
the food has browned o the desired cok

TO EXTINGUISH

Push im and turn each bumar control kno
off at the soumncse.



OPERATING INSTRUCTIONS

MAMNUALLY LIGHTING THE ROTISSERIE BURNER

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

After a period of non-use, before lighting the Hotisserie
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.

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.

& CAUTION: The Rotisserie Burner flame may be difficult to

see on a sunny day.

& WARNING: Check hose before each use of grill for nicks,

1)
2)
3

4)
5)
&)

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®,

Open the hid.

Remove the warmming rack and the cocking grates from the cookbo.

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

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

Turn on the gas at source.

Put & match in the match holder and strike the match.
Heold match holder and lif match by right side of rofissene bumer.

& WARNING: Do not lean over the open grill.

Fil |

gl

Push rotisseria burmner control knob down and tum to “STARTMHI. Confinue to
hold the control knob down until twenty [20) seconds afier the bumer has ignifad.
Check that the bumer is it by looking for the rotisserie bumer to glow red.

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

M WARNING: If the rotisserie

burner control knob to “OF
gas clear before you try ag
Note: Whan using the rotissoric with the |
under the food {See Grilling Methods-ing

o prevent over cooking on the outsida. T
browned #o the desired color. Finish coo

TO EXTINGUISH

Push im and tum each bumer control kno
off at the sourca.
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OPERATING THE HANDLE LIGHT

The Waber Grll Out™ Handle Light has a buili-in “Tilt Sansor.” With the powar buiion
(&} activaiad, the fight will come on when the grill lid is open. The light will tum off whan
iha lid is closed. For daytime use, deactivate the sensor by pressing power button (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

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

&re the batteries installed comactly? Soe ass
Is tha lid in the up position with the powar buiton ON? Ligkt wil
I= tha Weber Grill Out™ Handle Light activated? Press th
I= the Weber Grll Out™ Handle Light positioned comecily on the handle? Adjust p

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

ROTISSERIE TROUBLESHOOTING
CHECK

PROBLEM

Rotisserie burner doas not light. Ohd you hold the bumer control knob in and Try o relight bumer by holding bumse
hodd in for 20 seconds until afier bumer 20 seconds after bumer has ignited.
ignited?

Dhd you wait to sae the enfire ceramic surface | Whan relighting burmer by holding bu
become alight befiore counting 20 seconds? caramic surface becoma alight bafor:

Did you repaatedly use the snap ignition until After wailing five minutes for gas o ¢

tha bumer igmifed? the bumer ignifes {refer to “Lighting i
Does the igniter work (Do you sea & spark Try manually ighting the bumer (refe
when you repeaiedly use the snap ignitar? customar sanvice.

If problems cannot be corracted by using these methods, please contact the Customer Sarvice Reprasentative in your ar
web site. Log onto www.weaber.com®.

SIDE BURNER TROUBLESHOOTING
PROBLEM CHECK

Side Burmner does not light. I= gas supply off? Tum supply

Flame is low in “HI” position = the fuel hose bent or kKinked? Straightan |



SIDE BURNER MAINTENANCE

SIDE BURNER MAINTENANCE

& WARNING: All gas controls and supply valves should be in

the “OFF” position.

Make sure black wire is connactad betwoen the igniter and elecirods.
Make sure white wire is connacted betwaen the igniter and grounding clip.

Spark should be a white/blue color, not yellow.

1) lgnitar Wira
2} Ground wire
2) Bumar

Side Burner Grate

Side Burner cap

Side Burnar Ring & Head
Igniter Electrode
Control Knob

Igniter

TROUBLESHOOTING

PROBLEM CHECK
Burners burn with a yallow or orange flame, in Inspact Spidernsact Screens for possible obstructions. | Claan Spider/
conjunction with the smell of gas (This is normal | (Blockage of holes ) Maintenance”
for the burner lighting tube).
Sympitoms: |5 fuel hose bent or kinked? Straightamn fuc
Burner does not light, or flame is low in “HI”
position.
Croes Bumer ight with a match? if you can ligh
Crossover®ig
Did you use the snap igniter several timas until the main | Make sure to
bumer Iit {Sea Lighting Instructions)? snapping the
bumear lighiim
Does tha ignitar work (Do you seo a spark whon you Try manuslhy
rapeatadly use the snap igniter? Manual Lighti
Experiencing flare-ups: Ara you preheating barbecue in the prescrbed mannar? | All bumers or
Aro the cooking grates and Havorizer® bars haavily Claan thorou
coated with burned-on grease?
|3 the bottom tray “dirty” and nof allowing grease to flow | Clean boftom

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

inéz catch pan?
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WEBER® SPIDER/INSECT SCREENS

Your Wabor® gas barbacua, as wall as any outdoor gas appliance, is a target for spidars
and othar insects. Thay can nest in the ventur saction (1) of the bumer tubes. This
blocks the normal gas flow, and can causa ihe gas to flow back out of the combustion
air opaning. This could resultin a fire in and around the combustion air opanings, undar
tha control panal, causing senous damage to your barbecue.

The bumer tube combustion air cpening is fitted with a stainless steal screan (2) to
prevant spiders and ofher insects accass to the bumer tubes through the combustion air

openings.

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

1}  The smell of gas in conjunction with the bumer flames appearing yellow and lazy.
2} Barbecus does not reach iemperatura.

3) Barbecus heals unevenly.

4]  0Ona or more of the bumers do nof ignite.

& DANGER

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

MAIN BURNER CLEANING PROCEDURE
TURN OFF THE GAS SUPPLY.

Remove the manifold (See "Replacing Main BumersT). |
Lock inside each bumear with a flashlight

Claan the insida of the bumers with a wire (3 straightened-out coat hanger will work).

Check and clean tha air shutier opening at the ends of the bumers. Check and clean

the valve onfices at the base of the valves. Use a Steal bristie brush o clean outside of
bumars. This is to make sure all the burmer ports are fully open.

A& CAUTION: Do not enlarge the bumer ports when cleaning.

REPLACE MAIN BURNERS

1) Your Summit®* gas grll must be off and cool.
2]  Tum gas off at sourca.

31 Disconnect gas supply.

4] Ramove cooking grates.

51 Ramowe smokar boo

6] Ramowe Flavorizer® bars.

REMOVE CONTROL PANEL

7] Tool requirad: Phillips Screwdriver.
a) Romove the bumar confrol knobs. %
B Pamovao tho two ecrowe that saryra tha control —




MAINTENANCE

Bl Remove the two screws that securs the manifold to the cookbow. Pull manifold
assembly out from the manifold frame.

g}  Pull the salacted bumer(s) tube{s) from manifold frame and raplace with a new
burmar fube.

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

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

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/ANSECT SCREENS

To inspact the Spiderinsact screens, remove the control panel. If there is dust or dirt on
tha screens, ramove the bumers for cleaning the screens.
Erush the Spiderinsact screens 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/insect screens or
enlarge the screen openings.

Lightly tap the bumer to get debris and dirt out of the bumar tube. Onca the Spidar’
Inzsact screans and bumars are clean replaca the bumers.

If tha Spidernsect screen becomes damaged or cannol ba cleaned, please contact the
Customer Sarvice Reprosaniative in your area using the contact information on our wab
site. Log onto www_weber.com®.




