This Owner's Manual is provided and hosted by Appliance Factory Parts.

\K Appliance Factory Parts

Experts in BBQ, Humidifier, & Appliance Parts
[J 1-800-955-7075

Weber SUMMIT S-470 LP

(2009)
Owner's Manual

Shop genuine replacement parts for Weber SUMMIT
S-470 LP (2009)

™ 5470_LP_US_082208



https://www.appliancefactoryparts.com
https://www.appliancefactoryparts.com
https://www.appliancefactoryparts.com/gasgrillparts/weber/summit-s-470-lp--2009-.html
https://www.appliancefactoryparts.com/gasgrillparts/weber/summit-s-470-lp--2009-.html
https://www.appliancefactoryparts.com/gasgrillparts/weber/

ST
GAS GRILL

LP Gas Grill Owner’s Guide

Guia del propietario del asador de gas licuado de propano - Pg 32
Guide de l'utilisateur du grill a gaz PL - Pg 60

S-470™

#89190

YOU MUST READ THIS OWNER'S GUIDE A WARNING: Follow al

BEFORE OPERATING YOUR GAS GRILL procedures carefully
to barbecue operatio
A DANGER barbecue was dealer:
If you smell gas:
1. Shut off gas to the appliance. NOTICE TO INSTALLER
2. Extinguish any open flames. must be left with the ow
3. Open lid. should keep them for fu
4. If odor continues, keep away from the
appliance and immediately call your gas .
supplier or your fire department. THIS GAS APPLIANCE |
Leaking gas may cause a fire or explosion OUTDOOR USE ONLY.
which can cause serious bodily injury or .
death, or damage to property. /A WARNING: Do not tn

= gramre L e e e e Rl s e i e



& 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.

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

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

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

& Combustible materials should never be within 24 inches (61 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.

& 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.
b ] Call e fire Adamas ebes ot



WARRANTY, GARANTIA, GARANTIE

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 yeaars
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
£ remamning pars. -y

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

YOUR SALES SLIP OR INVCICE

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

prepaid.

This Limited Warrenty does not cover any failures or operating difficulies dus o accident, abuss,
mizuse, aferation, misapplication, vandalism. improper installation or improper maintenancs 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 o pirturn ackayando ln decokbmcian
deﬂmhp':;dﬂﬂi d ey - I
da los quamadarea. 1c-afios
Pamrias da coocian da
noero incwdakbla, E-afios sin parfomoon por foege u cxrdacion
Bamas Flavarizer da
noon incwdnbla E-afios sin periomoon por fusgo U oxdnciin
Familas de coocion da famo
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 ls deemals parcs. 2-afios

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

Weber pudiess

requernr prueba razonable de la feche de compra. POR LD TANTO, DEBERA

GUARDAR SU RECIBD O FACTURA DE VENTA

Esta garantia limitada esti Gmilada a la reparacion o reemplazo de piszas que resultasen defectuosas
bajo uso v senvicie nommal v |es cuales al examinerse indiquen, a plena satisfacciin de Weber, que
electvaments son peras defectucaas. Antes de devolver cualquier parte, contacts & Aepressntants
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
prepagados. Weber retomara las partes al comprador con fransporte o franques prepegado.

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 DNORKGINE de
ce grill & gar Weber® gue calui-ci ne comporem sucun defaut de pigce ni de main d'oeuvre 3 compier

de la date d achat comme suif

Fonts d olumenium

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,
Grilless dio ouisson en aoor incoydablo.
Barres Flavorizar en aoier inccydokbla.
Grikes do owsson en fonle for cmailoa,

10 are

& e sare oo provoqgue par ks rouilia ou par une briluns
& ars sars tnou provogue par ks rooilia ou jpar une brilure
5 ars sare trou provogue par bs reuilia ou par une bnlun

senace, or fadure to parform normeal end routine r
caused by insects within the burner tubes, s se
[Disterioration or damage dus o sawere waather ¢
or tomadoes, discoloration due to exposune fo ch
covenad by this Limited 'Waranty.

There are no other exprass warrants axcept g3 g
of memhantability and fitness are imited o durati
Limited Warranty. Some regions do not allow limi
limitafion miay not appéy to you.

‘Waber is not liable for any special, indirect or con
sxchemon or Bmiation of incidental or consegquent
apply bo you. )

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

WEBER-STEPHEN PRODUCTS CO.
Customer Service Centar

1860 Rosalle Road, Suite 308
Schaumburg, IL 60185

Us5A

For replacemeant parts call:
1-800-436-10T1
wwwi . weber.co

entre los gue ss incluyen, pero sin Bmtacidn. los
gquemadores, segun se d=ialla en este manual de
Esta Garantia Limitada no cubre el detenoro o d
tedes como granizo, huracanes, terremotos o bom
sustancias quimicas béen s=a por contacto dirsch

No exisle ninguna otra garantia SXpresa qus no :
implicitas de comerciabibdad y aptitud de wso esl
=s1a expresa Garantia Limitada por escrito. Akgu
tiempo que una garantia empdcita pueda durar, p
Weber mo 52 hace responsable de cualesgusar ds
regicnes no permiten la exclusicn o imitacon de
imitacson o exclusicn pudieran no apbcars a ust
‘Weber no Buionza & persona o empresa akguna |
ragponaabdided en relacidn con la venta. instalae
aquipos, ¥ ninguna 12l representacion ser@ vincul
Esta Garantia aplica sodo a aquelios productos w

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Coentar

1890 Roselle Road, Suite 308
Schaumburg, IL 60195

UsA

Para partes de repuesto llame a:
1-800-446-1071
www.weber.com®

Toute detérioration cu fout dommags résultant o
gréle, des ouregans, des séismeas ou des lomads
agents chamiques directament ou dans ['atmosph
Garants Emités.

Il mexiste aucune sutre garantie expresse hommiis
garents de commerciaisation e de bon Stat indy
la présanie Garantie limitée ecnte expresse. Cear
die la garentis mduite ; il est donc posibée que ost

Weber ne peut &tre tenu pour responsabls ds fo
wris e ooneEsruEtcs araines remnns N Eutons



4 EXPLODED VIEW S-470™
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EXPLODED VIEW LIST S-470™

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION E
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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 thermomeétra

Handle
Asa

FPoignee

Grill OQut™ Handle Light
Luz de asa Grill Qut™

Lampe de poignee Grill Out™

Rotisserie Motor
Motor del asador
Maoteur de la rotissoire

Rotisserie Bracket _
Soporte del asador giratonio

Support de la rotissoire

Warming Rack
Hejilla de calentamiento
Grille de rechauffage

Cooking Grates
Parrillazs de coccion

Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavonzer®

Bumer Tubes
Tubos quemadores

Tubes des bruleurs

Side Table
Me=a lateral

Tablette laterale

Left Tool Holder
Portaherramientas izquierdo

Support d'ustensiles de gauche
Control Panel Wiring Harness

Cableado prefabricado del panel de control
Hamais des cibles du panneau de commande

Manifold
Multiple
Collecteur
Control Panel
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23.

24.

25.

26.

28.

29,

30.

31.

32.

33.

34.

35.

36.

7.

38.

Sear Station™ Knob
Penlla 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 '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 izquierdo del bastidor

Panneau du cadre gauche

Bottom Panel
Panel inferior

Panneau inférieur

IR Burner Cowver
Tapa del quemador IR
Cache du braleur IR

Infrared Burner
Quemador infrarrojo

Braleur a infrarouge

IR Burner Box
Caja del quemador infrarmojo

Baoitier du brileur IR

IR Burner Igniter Wire
Cable de encendido del quemador IR

Cable de l'allumeur du brileur IR
Thermocouple

43.

4T,

49,

50.

5.

52.

53.
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6 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
move.

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 Instalfafion 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 comphy 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

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

& WARNING: Keep ventilatio
free and clear from debris.

& WARNING: Your Weber® gz
under overhead combustib

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

& WARNING: Do not use the
combustible materials to tt

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any elect
supply hose away from am

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

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

& WARNING: The LP cylinde:
be with a listed OPD (Overd
a QCC1 or Type 1 (CGAB10

cylinder connection must |
connection.

STORAGE AND/OR NONUSE

" The gas must ba tumed off at the ki
barbacue is not in usa.

" Whan the Waber® gas barbecus is
DISCONMECTED and the LP cylini

" LP cylinder must be storad outdoor
childran. Disconnected LP cylinder
other enclosed area.

* Whan the LP cylindar iz mot discomn
appliance and LP tank must be kap

* The Weber® gas barbecue should
in the bumer fubes before using. (S
Maintenanca).

. Check that the areas under the con
from debris that mighi obstruct tha

" The Spider Mnsact Screens should
[Zee Section: "Maintenanca/Annua

GRILLING METHODS

Nova: If grill loses heat whila cooking refer o the roubleshoating section of this manual.

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

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

Naota: The temperatura inside your cooking box for the first fow uses, whils surfaces
ara still vary reflactive, may be hottar than those shown in your cookbook. Cooking

P I e e . i . L T T L U & SRl i T " 5 ey LN

& WARNING: Check the bott
each use. Remove excess (
slide out bottom tray.

CLEANING

& WARNING: Turn your Webs

to cool before cleaning.
A CALITIOKM: De nat clasm v



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 stainless steel brisfle
brush. As needed, remove from grill and wash with warm scapy water, then rinse with
watar.

Catch pan - Disposable foil trays are available, or you can lime 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 dabris off of bumer tubas. DO NOT ENLARGE
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water
and a watar rinse.

Insida Lid - While id iz warm, wipe inside with paper towel to prevant grease build-up.

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.

Do not use cleaners that contain acid,
cleaning.

Preserve Your Stainless Steel - Your g
may ba made from stainless sieal. To ke
simple matter. Clean it with soap and wal
stubbom particles, the use of a non-meta

M IMPORTANT: Do not use a
on the stainless steel surfa
scratches.

A IMPORTANT: When cleanir
in the direction of the grain
stainless steel.

GAS INSTRUCTIONS

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.

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

CONNECTING THE LIQUID PROPANE CYLINDER

All 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 connaction in tha tank valva. This Typa 1
coupling allows you to make a fast and totally safie hookup batween 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.
Cloce by turning valve elockwice

The proper filling medhods for the filling
describad in NFPA 58. Please make surn
waighi or volume. Ask your filling station
LP cylinder before aftempling to fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VAL

Valves are shipped in the "OFF position
furmed off. Chack by pushing down and
off. Proceed to the next step. if they do B
siop, then they are off. Procead to the ne




8 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 capacily. Othar cylinders may be acceptable for
use with the appliance provided they are compatibla with the appliance refantion
maans (see illusirations).

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

scale (right sida}.

2}  Open bass 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 cylindar lock wing nut. Swing the cylinder lock
down. Tighten the wing nut

TO CONNECT THE HOSE TO THE CYLINDER:

6] Remove the plastic dust cover from the valve.

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

Note: This connection ightens clockwise and will not aflow gas

o flow unless the connection is tight. The conmachon requiras

tightening by hand only.

& WARNING: Do not use a wrench to tighten the
connection. Using a wrench could damage

the requlator 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.

A1t MReelk Fee e be o et imm fhe FEime stk fhe cmem meed sosSfemr smdy fien seel |




GAS INSTRUCTIONS

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 carsful
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
chack for laake Smnarke or oBan lamiae will reeult i a3 fire oF

M WARNING: Perform these |
barbecue was dealer or sto

You will nead: a soap and waler solution,

MNote: Since some leak tast salutions, inc

& m poa  wm
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10

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 hosea to quick disconnect connaction, side bumer valve and orifice
connections.

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.
Tightan screws.

Place comasponding confrol knobs onfo the valve siems.




GAS INSTRUCTIONS

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

Check the fued level by viewing the codor indicator leval ina on the side of the tank scale.

1) Empiy
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 at regular temperatures and pressures. Under moderate pressura,

inside a cylinder, LP gas is a liguid. As the pressura is released, the liguid readily
vaporizes and becomes gas.

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

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

. To fill, take the LP cylinder to & gas propane dealer, or ook 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 IS
DANGEROUS.

. Air must be removad from a new LP cylinder befora the initial filling. Your LP
daalar i= equipped to do this.

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

. Mevar store or transport the LP cylinder whara tomperaiures can reach 125° F
(too hot fo hiold by hand - for example: do not leave the LP cylinder in a carom a
hot day).

Nosa: A refill will last about 18-20 hours of cooking time at normal use. The fuel scala

will indicate the propane supply 0 you can refll before nunnimg ouwt. You do not have

o o owt bedfore vou rafil

)

Be sure the regulator is mounied w
that it will not collact water. This vel
The gas connections supplied with
dasigned and tested to meet 1009:

& WARNING: Replacement LI

connection supplied with tl

LIQUID PROPANE CYLINDER

Check fo be sure cylinders have a |
within fiva years. Your LP gas supp
All LP tank supply sysiems must in
The LP cylinder must be a 20-1b. si;
incheas in diameter).

The cylinder musi be construcied a
Specifications for LP - Gas Cylinde
(D.0.T.) or the Naticnal Standard o
Spheres and Tubes or Transportati
applicabla.

IN CANADA
LIQUID PROPANE CYLINDER

Nota: Your retailer can halp you maich a

Thie LP cylindar must bo construcic
spacifications for LP gas cylinders,



12 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/H

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
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 completely down the b

Check that the bumer is [it by looking through the cooking grates. You shouwld see a flame. If burmar does not light on first fry, push co
procedure a second fima.

& WARNING: If the burner still does not light, turn the burner control knob to “OFF"” and wait 5 r
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 SNAP IGNITION

Note: Each conirol knob snap ignitar creates a spark from the ignitar elecirods to the
burmer ighting twbe. You ganerate tha energy for the spark by pushing in the conerol

dlrevmd ot berrmamer dm ST TADTHIET TReas wnld immades soeds amefn o dreesl Seerrmase




OPERATING INSTRUCTIONS

2} Make sure all bumer control kmobs are tumed off. (Push control knob in and tum
Clockwise io 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.

3l Tum the cylinder on by tuming the cylinder valve counterclockwisa.

& WARNING: Do not lean over the open barbecue.

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

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

& 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 kniob clockwise o “OFF position. Tum gas supply
off af the source.

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

ARRETE
OFF O —
APAGADO
D.
OFF

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

hi‘ll"i’\-ﬂ..l"ll.ﬂ l'l-l"'l-ﬂ.-l"_" e Iil"‘lhi‘ I s s =148 I"ﬂ-E'II.I‘l' il'l - F% ﬂ"I’ﬂ‘IHEiIl.ﬁ 'Hﬂm.ﬁ..nn




14 OPERATING INSTRUCTIONS

1)  Open the lid.
2]  Make sure all burmer control knobs are tumed off. (Push each knob in and tum
clockwise to ensure they are in the “OFF” position.)

& WARNING: The burner contrel 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 cylimder on by tuming the cylinder valve counterclockwise.
4]  Put match in tha match holdar and strike match.

& WARBNING: Do not lean over open barbecue.

5)  Insert match holdar and lit match down through cooking grates and Flavosizer®
bars io ignite the selectad bumer.
6]  Push the confrol knob in and tum o "START/HI".

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

TO EXTINGUISH

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

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

P

@
\ Y )
ARE2TE

GRILLING METHODS

Nota: i grill Inoses hoat whila cooking refer io the troubleshoating soction of this
manual

You can adjust the individual bumers as desired. The control settings are STARTHI,
MEDIUM, LOW, or OFF.

if bumars go out during cooking, fum 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

Preheating the grill before grlling is important. Light your Summit* gas grill according to
tha instructions in this Cwner's Manual. Tum all of the main bumers to StartHi, close

the lid, and preheat grill with the lid down until grill thermometer reaches 550°F (260°-
I Thiz = tha reasmmenordord Becilinn faminarstira This will faka sminemyvimmstohe 40

ARRETE

OFF O ——

APAGADO




OPERATING INSTRUCTIONS

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. Searnng creates that wondariul crisp,
caramalized textura whera the food hits the grate. it also adds great color and flavor to
the antire suriaca. Sieaks, chops, chicken breasts, and larger cuis of meat all benafit
from searnng.

To saar meats, place them over Direct High heat for 2 io 5 minutes per sida. Smallar
piecas require less searing time. Usually after saaring you finish cooking the food at a
lower temperature. You can finish cooking fast-cooking foods by the Direct method; use
the Imdirect method for longer-cooking foods.

To sat up your gas grill for Direct cooking, preheat thie grill with all bumers on "HI™. Place
food on the cooking grafe, and then adjust all bumers o the temperatura noted in the
recipa. Closa the lid of the grill and Iift it only to tum food or to test for donenass at the
end of the recommended cooking time.

INDIRECT COOKING

The Indirect Method is similar fo roasting, but with the added benefits of that grilled
texture, flavor, and appearance you can't get from an oven. To sef up for Indirect
cooking, gas bumers are lit on either side of the food but not direclly beneath it. Heat
risas, reflects off the lid and inside surfaces of the gnll, and circulates to slowly cook the
food evenly on all sides, much like a comvection oven, so there's no need fo tum the
food.

Usza the Indirect method for foods that require 25 minutes or more of grilling time or that
are 20 delicate that direct exposure io the flame would dry them owt or scorch tham.
Examples include roasis, ribs, whole chickens, turkeys, and ofher large cuts of meat, as
well as delicate fish fillets.

Te set up your gas grill for Indirect cooking, preheat the grill with all bumers on *HI™.
Then adjust the bumers on each side of the food to the lemperature noted in the recipe
and tum off the bumer(s) directly below the food. For best results, place roasts, poultry,
or large cuts of meat on a roasting rack sef inside a disposable heavy-gauge foil pan.
For lenger cooking times, add water to the foil pan fo keep drippings from buming. The
drippings can be used to make gravias or sauces.

Food is placed on the ansa «
burnars

INDIRE

“ Food is placed on the area ¢

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 more cooking time on cold or windy days, or af higher alfifudes. Allow less
cooking time in extremely hol weather.

. 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.
& Im mancrsl lmrma miorcs of most wiall remare miore ko e o ceeoindA than

Trim excess fat from steaks, chops
inch (6.4mm} of fat. Lass fat makes
against unwanted flare-ups.

Foods placed on the cocking grate
maving io a less hot area.

Use tongs rather than a fork for fum
juices. Usa two spaiulas for handlin
If an unwanted flare-up should occu
another area of the cooking grate. A

subside, relight the grll. MEVER US
GAS GRILL.

Somea foods, such as a cassarodo of
for arllimo Dienossble ol nans sro



16 OPERATING INSTRUCTIONS

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.

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

1]  Open the side bumer lid.

2] Chack that the side burnar valve is tumed off (Push controd knob in and tum

clockwise to ensure that it is i the S0FF position), turmn all bumers not baing used
to the *OFF position {push in and tum clockwiza).

& WARNING: The bumer 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. Start over.

& DANGER

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

a small amount of gas is still flowing to the bumers. After
turning OFF the cylinder and burmer 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 gas supply valva on.
4)  Push down and fum the side bume
5/  Prass the ignitar buticn several tim

& CAUTION: Side burner flan
bright sunny day.

& WARNING: If the side burn

seconds:

a) Turn off the side by

and gas supply at ¢

b) Wait 5 minutes to |

again, or try lightin

Lighting the Side B

MANUALLY LIGHTING THE SIDE BURNER

& DANGER

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

1}  Open the side bumer fid.
2]  Chack that the side burnar valve is turnead off (Push controd knob in and tum
clockwisa to ensura that it is in the SOFF position), turn all bumers nof being used

RS L




OPERATING INSTRUCTIONS

& DANGER

When the “excess gas flow control” feature is activated, S~
a emall amount of gas is still flowing to the bumers. 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 gas supply valve on.

4)  Put match in 8 maich holder and strike match. _
5)  Hold match holder and lit match by either side of the side bumer. i
6]  Push down and fum the sida bumer control vahve o “HI™. {o

& 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.

USING THE SEAR STATION™

Your Weber® gas barbecue includes a sear burner for saaring meats such as stoak,
poultry parts, fish, and chops).

Searing is a direct grilling technigue which browns the suriace of the food at a high
temperatura. By soaring or browning both sides of the meat you will creata a more
desirabls flavor by caramelizing the food surface. Searing will also enhance appearance
of the maat with sear marks from the cooking grates. This along with the confrast of
tesctures and flavors can make food more interesting to the palate

The Sear Stafion™ bumier has an on or off control sedting that works with the two
adjacent main burnars. With tha sear and adjacent burners you can effectively sear
mieats while using other cooking areas for grilling with moderaie haat.

TO USE THE SEAR STATION™

Bafore searing you should turn all of the main burners on HI for 15 minwies fo preheat
the grill. Mote: Always grill with the id closed to allow for maximum heat and to avoid
flare ups.

Oince the grill is preheated, turn the outer burners off or down o low. Leave the centar
two bumers on HI and ignite the Sear Station Burner (See Sear Station™ lighfing
Instructions).

Place tha meaat directly owvar the Saar Station™. You will Sear each side anywhere from

1 to 4 minutes, depending on the iype of maat and thickness. You may tum the food a
quartar furm to make crossing sear marks (1) before you sear the othear side in the samea
mianmnea.

iOnce you ara done searing you can finish grilling by moving the meat o a mora
moderate heat over the cutside bumers io achieve the desired doneness.

As you gain eciperienca in using your Saar Station™, wea encourage you to experimant
with difierent searing times to find results that work best for your tasie.




18 OPERATING INSTRUCTIONS

SEAR STATION™ BURNER LIGHTING
Summary lighfing instructions are inside the loft 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.

The Sear Station™ burner has an on or off control sefting. To ignite the Sear Station™
bumar you must first ignita the two adjacent main burnars.

ADJACENT MAIN BURNER SNAP IGNITION

Nate: Each main burner control knob snap igniter creates & spark from the igniter
elactrode o the burmer lighting twwbe. You generate the energy for the spark by pushing
in the contro! knob and wming to “START/HI 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®,

1)  Open tha lid.

2)  Make sure all burner control knobs are turned ofi. (Push control knob im and fum
clockwize to ensure that it is in the "OFF posifion.)

& WARNING: The burner control knobs must be in the “OFF”
position before tuming 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, tum off the LP cylinder valve and bumer
control knobs. Then start over.

ARRETE

OFF O —
APAGADO O

I —

(&)

OFF

*The grill illustrated may have sligl
differences than the model purch:

& DANGER
When the "excess gas flow control” feature is activated,
a small amount of gas is still flowing to the bumers. 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 turning the cylinder valve countarclockwisa.

& WARNING: Do not lean over the open barbecue.

4)  Ignite each adjacent Sear Siafion™ main burnar. Push the control kmob in and turn
o “START/MHI” until you hear the igniter snap - continue to hold control knob in for
two saconds. This action will spark the igmiter, the burner lighting fube and then
main burner.

51  Chack that the bumer is lit by looking through the cooking grales. You should see
a flama_ If burner does not kght on rst try, push control knob inand turn o OFF
Repeat lighting procedure a sacond time.

TO IGNITE THE SEAR STATION™ BURNER CONTINUE WITH
STEP 6.

e e e e | Bl es Pranmmcdeee os: e sums on vl e snaeid cemmncdes i B i ecnes T




OPERATING INSTRUCTIONS

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 Sear Station™ bumer has an on or off control softing. To ignite the Sear Station™
burmier you must first ignita the two adjacent main burners.

ADJACENT MAIN BURNER SNAP IGNITION

Nowa: Each main burner comrol knob smap ignitar creatos 8 spark from dhe ignivar
glactrode o the burmer lighting twbe. You generaie the anergy for tha spark by pushing
in the control knot amd wming o “START/HI This wil ignite aacih indivdual bumer

1)  Open the lid.
2 Verify each adjacent Sear Siafion™ 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 Station™ bumer:
5]  Push the Sear Station™ control knob in and turn to the ON position.

& 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.

Note: See Maintenance for bumer removal and cleaning
procedure.

TO EXTINGUISH

Push in and tum each bumer control knob clockwise fo SOFF position. Tum gas supply
off at the source.

ARRETE

OFF O —
APAGADO O

&

OFF

*The grill illustrated may have slight
differances than the modal purchas:

USING THE SMOKER

The smoker uses presoaked wood chips. For bast results with faster cooking foods like
stoaks, burgers and chops, aic., we recommend using finer wood chips bacause 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

As a starfing point, soak wood chips in waler for at least 30 minwtes befora using. (Wit
wood will produce more smoke flavor.) Place a handiul of wood chips or a fow largar
chunks in the bottom of the smokar body (1). As you gain exparienca in smoking,
increasa or decrease the amount of wood 1o suit your tasio.

Nota: Always gl with the §id closed o aliow tha smoke o fully penatrane the food.
Light tha smoker bumer by following the instructions for Lighting The Smoker Burmar
After wood staris to smolder tum confrol knob fo "LOW.

Smoke will == in sporoximataly 10 minutas and 3=t 32 long 3= 45 minutes. | vou
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LIGHTING THE SMOKER BURNER

& DANGER

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

SMOKER BURNER SNAP IGNITION

Nota: The controd knob snap ignitar crearfes a spark from the ignitar electrods to tha
burmer ighting wbe. You genarate tha energy for the spark by pushing in the conirol
knob amd wrming to “STARTIHIT. This will ignie the smoker burner.

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

1)  Cpen the grll d.

2]  Open smoker box hid.

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

4]  Make sure that all burmer conirol knobs not being used are tumed to “0OFF. {Push
control knob in and tum clockwise to ensure that it is in the SOFF position).

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

Lo
S

* The grill Mustrated may hawe sligh
differences than the model purcha

& DANGER

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

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

AL

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

5]  Tum the cylinder on by tuming thie cylinder valve counter-clockwiza.

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

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

71 Chack that the bumer is lit by locking through the cooking grates. You should ses
a flame. if bumer does not light on first try, push conirol knob in and tum fo OFF.
Repeal lighting procedure a second fime

B} Close smoker cover after wood stas
TO EXTINGUISH

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



OPERATING INSTRUCTIONS

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.

20 Open smoker box lid.

31 Fill smoker with water soaked wood chunks or chips.

4}  Make sura that all burmer control knobs not being used are tumed to *OFF. (Push
control knob in and tum cleckwise o ensure that it is in the "DFF position).

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

& DANGER

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

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

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

B)  Put a match in the match holder and strike the match.

71 Inser maich hokder and it maich down through cooking grafes and Flavorizer®
bars to ignite smokear bumer.

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

8)  Push smoker bumear conirol knob in and tum fo “STARTHI.
g) Check that the bumer is it by looking down through tha cooking grate.

& DANGER

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

10 Close smoker cover after wood starts o smolder and tum conftrol knob o “LOW.

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

TO EXTINGUISH

Push im and tum each bumsar contral kno
off at the sourca.



22 OPERATING INSTRUCTIONS

USING THE ROTISSERIE A WARNING: Setup up the ro
Note: Before using your rotssene, measure your food &t the widast point. If it excaeds rotisserie burner.
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. OPERATING

1} To sef up rofissane motor, push the
IMPORTANT SAFEGUARDS Pull moiisserie panel towards you un
A WARNINGS 2} Remove power cond and pluginio
*  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. _— : A CAUTION: Do not route roti
* Do not operate the rotisserie motor with a damaged cord or the retractable rotisserie o
plug.

+ Do not operate the rotisserie motor if it should malfunction. £ CAUTION: Inspect power ¢
»  The rotisserie motor is equipped with a three prong is damaged, do not use. Cc
(grounding) power cord for your protection against shock Representative in your are:

hazard. our web site. Log onto wwn
*  The power cord should be plugged directly into a

properly grounded three prong receptacle. If use of an 3} Siide ona of the spit forks towards 1

extension cord is required, be sure that it is a minimum that the spikes face to the left and 1

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™.
. Elu‘nt ?ut or remove the grounding prong from the i ek b e o
rotisserie motor power cord. forks into the food. The food shouic
* Do not let cord hang over any sharp edge or hot surface. scrow(c).
*  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.

5}  Slide another spit fork onto the rotis
i the right and the fork scrow faces
food. Tighian the spit fork scraw(d).

-



OPERATING INSTRUCTIONS

6 Insert the pointad end of the rmotissane shaft info the motor. Lower the rofissans

ROTISSERIE SPIT STORAGE

=pif into the grooves on the cookbox

1)

8

s

71 The rotissena shaft should rofate so that the heavy sids of the meat or poultry
rotates down to the botiom. Large culs may require the removal of the cooking
grates and warming rack to allow full rotation of the shaft Remount the food i
necassary for betier balance.

Bl  Tum tha motor on.

COOKING

. Meats [except poultry and ground meat) should be brought fo room temperature
before cooking. (20 to 20 minutes should be adequate for most foods. If frozen
defrost compleiely before cocking.)

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

possible before pulting it on the spit.

Remove cooking grates and warming rack to allow food to tumn frealy.

Follow lighting instructions for rofisseria bumer on nexi page.

Set rofiszone bumer on medium-high based on outside air temparaturas.

Place food within area of burmar.

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

top of the Flavorizer® bars.

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

. All cocking is done with the lid closed.

. If foods are foo heavy or are irregular shapes, they may not rofate well and should
be cocked by the Indirect Method without using the rotissaria.

. amoker can be used in conjunction with rofisserie for more smoke flavor.

2)

Nota: When using the rotissario burmer, grill thermometar will not reflect the
tampearature inside the cooking box.

ROTISSERIE MOTOR STORAGE

1)  Bafore retracting rotisseria back into the side table, unplug the power cord and
carafulty place plug/power cord into the storage area of the refractable rotissarie
assambiyia).

& 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.

2l Using your index finger, disengage retractable rotisserie paned{f). Push panal down
until it snaps securly in place{g).

Ramove forks from rotisseria spil. C
through hole in right side panel{h).

A CAUTION: Do not allow roti
with any gas lines.

W/

W

Store rotisserie forks by placing tha
holder within the grill cabinet.
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LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Nota: Each control knob snap igniter creatas a spark from the igniter elactroda fo the
burnar fghting twbe. You generate the enargy for the spark by pushing in the control
kmob and twrning to “START/HI™. Thiz 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.

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

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 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 thea Iid.
2}  Remove the warming rack and the cooking grales from the cookbox.

3}  Make sure all bumer control knobs are tumed off. [Push control knob in and tum
Clockwise fo 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.

& DANGER

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

4}  Tum the cylinder on by tumning the «
A WARNING: Do not lean ove

5}  Push the control knob in and tum to
igniter and light tha Rolissara Bum
Rofisserna Bumer has ignitad. Hale:

6) Check that tha bumar is it by lookir

A WARNING: If the rotisserie

burner control knob to “OF
gas clear before you try ag

Note: When using the rofissearie with the |
on each side of the food (See Grilling M
peniodically to prevent over cocking on ¢
the food has browned o the dasired colk

TO EXTINGUISH

Push in and turmn sach bumear control knol
oif at the source.



OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE ROTISSERIE BURNER

& ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

& 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 kncb down and
turn clockwise o ensure that it is in the "OFF 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
glight 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 cylindar on by tuming the
51  Pui a maich in the maich holdar an
6]  Hold match holdar and it maich by

A WARNING: Do not lean ove
71 Push rotissarie bumer control knob

hold the control knob down wniil fw
8)  Check thal the bumer is Iit by looki

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

Nota: When using the rotizsers with the

under the food (See Grilling Methods-Ina

i prevant over cooking on the ouwtsida. |
browned o the desired color. Finish cog

TO EXTINGUISH

Push im and tum each bumer conirol kno
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PROBLEM

TROUBLESHOOTING
CHECK

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

Inspect Spidarinsact Scroans for possible obstructions.
(Blockage of holes.)

Clean Spidar!
Maintenance”

Sympioms:
Burners do not light. -or- Burners have a smaill
flickering flamea in tha “HI” position. -or-

The excess flow safety device, which is part of the
barbacue to cylindar connection, may have activaied.

To reset the e
knobs and the
from the cylin

burner is on “HI”. Flames do not run the whole
length of the burner tuba.

Barbecue temperature only reaches 2507 to 300° at least 1 mim
in the “HI” position. Raconnect th
on slowly. Ra
Burner does not light, or flame is low in “HI” Iz LP fual low or ampty? Rafill LP cyiin
s |z fuel hosa bent or kinked? Siraighten fuc
Does Bumer light with a match? If you can ligh
Crossover®ig
Did you wse tha snap igniter sevaral fimas until the main | Make sure to
bumer it {See Lighting Instructions)? snapping the
burnar lighting
Doas the igniter work (Do you see a spark whean you Try manually
repeatedly use the snap ignitar? Manual Lighti
Experiencing flare-ups: Ara you praheating barbecue in the prescribed manner? | All bumears or
Ara the cooking grates and Flavorizer® bars haavily Clean thorouw
coated with bumed-on greasa?
— R — T 3
A CAUTION: Do not line the bottom tray ::é'lzat::-g;mm .;uy dirty” and not allowing grease io fow Clean botiom
. = 5 pan?
with aluminum feil.
Burner flame pattern is erratic. Flame is low whan | Aro bumers clean? Clean bumear:

Ingide of lid appears to be “peeling.” (Resambles
paint peeling.)

The lid is porcelain enamel or stainless steel, not paint. 1
cannot “peel”. What you are seesing is baked on graase
that has turned to carbon and is flaking off.

THIS IS NOT A DEFECT.

Clean thorouw

Cabinet doors are not aligned.

Check the adjusiment pin on the bottom of each door.

Loosen adjus
nut.

web site. Log onto www.weber.com®.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your an

SIDEBURNER TROUBLESHOOTING

PROBLEM

CHECK

Side Burner does not light.

Is gas supply off?

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

Tum supply on.

Instructions™.

To reset the excass flow safaty device
valva off. Disconnect the regulator frof
STARTMHL Wait at least 1 minuta. Tur
the ragulator to the cylinder. Tum cylir




SIDEBURNER 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 Burner Ring & Head ___|
Igniter Electroda —_|

Control Knob

Igniter

ROTISSERIE TROUBLESHOOTING

PROELEM CHECK

Rotisserie burner does not light. Did you hold the bumer control knob in and
hold in for 20 seconds until after bumear

ignited?

Try io ralight bumer by holding bume
20 seconds after bumer has ignited.

Did you wait o sae the entire ceramic surface
become alight before counting 20 seconds?

When redighiing burmer by holding bu
ceramic surface become alight bafore

Did you repeatedly use the snap ignition untl
the burmar ignitad?

Aftar waiting five minutes for gas to c
tha bumar ignitas (refar to “Lighting 1l

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

Try manually lighting the bumer (refe
customer senvice.

zaneral Symptoms:
Burnear doas not light. -or- Burner has
a small flickering flama

The excess flow safaty davice, which is part of
the barbacue to cylindar connection, may have
activated.

To rasat the excass flow safaly dovic
valva to SOFF. Disconnoct the regulz
knobs to “STARTMHI™. Wait at least 1
Reconnact the regulator to the cylind
“Lightimg Insiructions”.

web site. Log onto www. weber.com®.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your an



28 SEAR BURNER TROUBLESHOOTING

PROBLEM CHECK
Burnaers burn with a yellow or orange | Inspect Spiderfinsact Screans for possibla Claan Spider'insact Scroans. (3ee 5
flame, in comjunction with the small obstructions. (Blockage of holes. )
of gas (This is normal for the burner
lighting tuba).
Sear Station burner does not light. Did you ignite the two adiacent main burnars Verify adjacent main bumer ignifion &

{Soe Sear Station™ burmner lighting instructions .
- C . & WARNING: If ignition does not
i Sac NG pracacing OFF, wait 5 minutes to let the gas «

Does Bumer light with 2 match? If you can light Bumar with a match, 1
burner. (See Maintenance for burner
Does the igniter work (Do you see a spark Try manually lighting the burnar {rafe
when you repeatedly use the snap igniter? customer senvice.
General Symptoms: The excess flow salaly device, which is part of | To reset the excess fow safety device
Burner does not light. -or- Burner has | the barbecue to cylinder connection, may have | vakle to "0OFF Disconnect the ragulat
a small flickering flame activated. io “START/HI Wait at least 1 minute.’
the regulator to the cylinder. Turn cylir
Instructions”

If problems cannot be correcied by using these methods, please contact the Customer Service Representative in your are
gite. Log onto www. webar.com®,

OPERATING THE HANDLE LIGHT

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

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

Weber Grill Out™ Handle Are the batterias old? Replace
Light doas not light.

Ara tha batterias installed comacty? S0B ass
I= tha lid in the up position with the power bulton ON? Light wil
Iz the Weber Gnll Out™ Handle Light activaied? Press th
Is tha Waber Grill Out™ Handla Light positioned comacily on the handla? Adjust p

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




MAINTENANCE

WEBER® SPIDER/INSECT SCREENS

Your Waber® gas barbacue, as well as any outdoor gas appliance, is a target for
spiders and ofthar insects. Thay can nest in the venturi section (1) of the bumer
fubas. This blocks the nomal gas fiow, and can cause the gas to flow back out of the
combusiion air cpaning. This could result in a fire im and around the combustion air
opanings, under the control panel, causing sanous damage o your barbacue.

The bumar tube combustion air opaning is filtad with a stainless steel scraem (2) to
prevent spiders and ofhar insects access to the bumer tubas through tha combustion
air opanings.

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

1}  Tha small of gas im conjunction with the bumer flamas appaarng yellow and lazy.
2] Barbecue doss not reach iemperatura.

3] Barbocua heais unevanly.

4]  One or more of the bumers do not igniba.

& 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 Bumears™).
Look inside each bumer with a flashlight.

Clean the inside of the bumers with a wire (a straightened-out coat hanger will work).
Check and clean the air shutter opaning af the ends of the bumers. Check and clean
the valve orifices at the base of the valves. Use a Steal bristle brush to clean outside of
bumers. This is o make sure all the bumer poris are fully open.

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




30 MAINTENANCE

REPLACE MAIN BURNERS

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

3) Disconnect gas supphy.

4] Remove cooking grates.

5) Remove smoker box

6) Remove Flavorizer® bars.

REMOVE CONTROL PANEL

7)  Part requirad: Phillips Scresdriver.

a) Remove the bumer control knobs.

b} Remove the two scrows that secure the control panel to the frame.

c) Remove the control panel. Tilt panel forward and it up and away from grill.
Be careful not o break or disconnect the wires for the control panel lights.
Rast the conirol panel against the lofi side of tha grill (A) exposing the valves, burners,
ignitar, and manifold.

B8) Remove the two screws that secure the manifcld to the cookbox. Pull manifold
assembly out from the manifold frame.

2)  Pull the selected bumar(s) tube{s) from manifold frame and replace with a new
burnar tuba.




MAINTENANCE

REMOVING THE SEAR STATION™ BURNER

To remove the Sear Station Bumer™, pull the burmer tube foward you. This removes it
from the burner tuba noich {a.). Then rotata the tube clockwisa (b.), taking cars io notate
the burner fube so that the screw at the end of the tuba [(d.) fits throwugh the mofch in the
haat shield opaning (e.). YWhan the burnear tube is free, remowva it from the firebox (c.).

10)  To reinstall the manifold assembly, reversa staps 7 through 9.

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

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

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

proper assembly before fastening manifold in place.

A\ 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 Spidarinsact screans, remove the control panal. IF thare is dust or dirt on
the screans, ramove the bumers for cleaning the screans.
Brush the Spidarinsact screans lightly with a soft bristie brush {i.e. am old tocthbrush).

& 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 burmier o get debris and dirt out of the bumar tube. Onca the Spidar’
Insact screens and bumers are clean replace the bumers.

If tha Spideninsect screen becomes damaged or canmol be cleanad, please contact the
Customear Servica Reprasaniative in your area using the contact informaticn on our weab
site. Log onto www_webar.com®.




