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GAS GRILL

LP Gas Grill Owner’s Guide
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Guide de l'utilisateur du grill a gaz PL - Pg 57

E/S-620/650

#89173

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.
Leaking gas may cause a fire or explosion
which can cause serious bodily injury or

death, or damage to property. iy WAHNING Du not tr'y

THIS GAS APPLIANCE |
OUTDOOR USE ONLY.




& 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.

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

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

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

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

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

&4 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.

A 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 ¢
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 c
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.

& 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.

- . e .. N m



WARRANTY, GARANTIA, GARANTIE

Websr-Siephen Products Co. (Websr) hersby wamants to the ORIGIMNAL PURCHASER of this Weber®
pas grill that it will be free of defects in matarial and workmanship from the date of purchase as follows:

Auminum castings F5.years (2 years on paint seoiudios Seding)
Samlkan stoel Sheoud, Sy
Porcelen-snamalod shroud. Z5- s
Cnokibox Asscenbly 10-years (2 year on paant axcludes fading)
Stainlass steal burens ubes. 10-yeatrs
Sininfcss sioal cooking grotes, E-yeasrs ro nust throwgh or bum through
Sminkss sioal Flavornizer bas, E-years oo nusk Hhinough or bam through
Pooosdnin-anamalad casi-ron
cooking grites, E-year no rust Beough or bum throogh
Paorcalan-snamelad
cooking gmibca, Ayears ro rust throwgh or bum through
Porcelen-sromeled
Favorizer bam, Z-years ro nust throwgh or bum through
Intrared Rotssaric Bumar, Z-years
£l remaining pars, -y

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

YOUR SALES SLIP OR INVHCE

This Lirnited Warranty shall be limited 1o the repair or replacement of parts that prove defective under
noamnal uss and senvice and which on examination shall indicate, to Weber's satisfaction, they ane
delective. Before returning any parts, contact the Customar Service Hepresentative in your area
uzing the contact inlormaticn on our website. B YWeber confirms the defect and approves the claim,
Weber will elect to replace such pans without charge. If you are required to retum defective paris,
tran=portation charges must be prepaid. Webar will retum pans o the purchaser, fraight or pastage

prepaid.

This Lirited Warrenty does not cover eny failures or operating difficulies dus o accsdent. abuss,
misusa, aleration, misapplication, vandalism. improper installation or impropar mainienance of

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

Pieens colodas de aluminic Z=5-afios |2 efios pama o pintern ackyando ln decolracian|
Cubierin da aoeno inosddobia. Z5-afios
Cubdorta porcelanizada, 25-afios

Comans msar 10-afios {2 afos o pinfturn michayando o decokmcian

deﬂmhp':;dﬂﬂi a i o I

da los quamadarea.
Pamrins da coocion da

1d-afios

BOGIT E-afios sin parfomoon por foege u cxrdacion
Bamas Flavarizer da
noon incwdnbla E-afios sin poriomoon por fusgo U oxdnciin
Familas da coocion da famo
colado porcelnizada, 5-afins sin periomoion por foege u oxidocicn
Parmillas da coocidn porceninnizadas, 3-afios sin periomoon por fuege u cxidncion
Baras Favorizer porcelnnizadas, Z-afios sin pariomoon por fusgoe o oedooicn
Clumaeador infmmog del
nsador girmiono, Z-afos
Todas ls deeraas partcs. Z-afios

cuando 52 ensamibla y opera de acuendo & las instnicciones impresas que |e scomparian.

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

Esta garantia limitada esti Bmelada a la reparacion o reemplazo de piszas que resultasen defectucsas
bajo uso y senvicio normal v les cuales al examinarse indiquen, a plena satisfacciin de Weber, que
electvaments son peras defectucaas. Antes de devobver cualquier parte, contacts & Aepressntants
de Atencadn al Chente en su drea, cuya informacion de contacto la encontrara en nuestro sitio web. 5i
Webser confirma & defecio y aprueba &l reclamo, ésla slegird reparar o reemplazar tal pieza sin cargo
ghguno. Si usted iens gue retornamoes kas partes deiectuosas, los gastos de transporte deben ser
prepapgados. Weber ratomera las partes gl comprador con transparte o franques prepagado.

Esta Garantia Limitada no cubne ninguna falla o problema de operacion a causa de accidentss,
ghu=o, mal uso, akeracidn, uso en aplicacionss indebidas, vendaksmo, instalacion inapropieda o
manieniméento o senicio inaprmopiados, o por no levar a cabo el mantenimienio nomeal y rutinano,
enfrz los que se inchuyen, pere sin limitacion, ke dafios causados por insectos dentre de kos tubos
quemadorss, segun se delalla en este manual del propistano.

Websr-Stephaen Products Co. [Websr) garanit par le préssnt document & TACHETEUR DNORKGINE d=
ce grill & gaz Weber® gue calui-ci ne comporiera aucun defaut de pigce ni de main d'osuvre 3 compier
de la date d'achat comme suit :

Fomta d nlumenium

Structure en aoier inceydokbia.
Stnecture smailaa.

Cuva,

Tiokszes duw brdaur en noer incxydabia,
Grilless dic: puimson on ooicr inowydnbla
Barres Floworizar en noier inoweydakbla,
Griles do ousson en foma for cmailsa,
ko & mpaeee Ssodcon

25 mra (2 ana pour lapsinhure @ l'escopSon da ioula decolombon])
25 s

5 s

10 are (2 ans pour ka peinturs & 'sxcsption da louts dacolomtbion])
10 ara

5 e sare oo provoque: par ia rouilia ou par une briluns

5 s sars oo provogue par fa rouilia ou par une briilure

5 e s o provoque par fa rovilia ou par une brislurs

Y e e e Eeeamo e car b omeoitba su nar ene Bncluare

senace, or falure to parform normal and routine r
caused by insects within the burner tubes, 85 o8
Dedenoration or damage dus o sswere waather
or tomadoes, discoloration due to exposune fo ch
coverad by this Limited Warranty.

There are no other exprass warrants sxcept 23 &
of memchantability end fitness are imited o dursti
Limited Warranty. Some regions do not allow limi
lirnitafion miay not apply bo you.

Weber is not liable for any special, indirect or con
excheon of Bmiation of incidental or conseguen
apply bo you

Wsber |:||:-EE niot authorize any person of compan
connection with the sale, nstellafion, wse, remow
such represaniations are binding on Weber.

Thi Warranty appliss only 1o products sodd at red

WEBER-STEPHEN PRODUCTS CO.
Customer Saervice Cantar

1880 Rosalle Road, Suite 308
Schaumburg, IL 60195

USA

For replacemeant parts call:
1-800-436-1071
www.weber.com®

Esta Garantia Limiada no cubre el detenoro o d:
tekee como granizo, huracanes, termemotos o bom
sustancias quimicas béen sea por contacto dirsch

No exizta ninguna otra garantia S¥press qus no
implicitas de comerciabidad y aptitud de uso est
esie expresa Garantia Limitada por escrito. Abgui
tiempo que una garantia mpécita pueda durar, p
Waber no 52 hace responsable de cualesquier d:
regiones no permiten la exclusion o imitacon de
fimitazon o exclusicn pudieran no apbcars a st
Weber mo BUiDniza & PErsona O empresa akpuna
responsabdided en relacion con la venta, instalac
Squipos, ¥ ninguna &l representacion sard vincul
Esta Garanbia aplica sodo a aquelios productos wi

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Centar

1800 Roselle Road, Suite 308
Schaumburg, IL 60195

UsA

Para partes de repuasio llame a:
1-800-446-10T1
www.weber.com®

Toute detérioration ou foul dommags résultant d:
gréle, des ouregans, des seismes ou des fomads
agents chaméques directement ou dans ['atmosph
Garants Bmitds.

Il mexiste aucune sutre garantie expresse hommis
garents de commercisisation e de bon Stat indy
la présante Garantie limitée ecrte expresse. Car
die la garantis mduite ; il est donc positée que ost
‘Weber ne peut &tre tenu pour responsabls de fo
voie de conssquence. Cartaines régions n'auforn:



4 EXPLODED VIEW E/S-620

VISION ECLATEE, DIAGRAMA DE DESPIECE




EXPLODED VIEW LIST E/S-620

10.

11.

12.

13.

14.

4

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION

Shroud Hardware
Accesorios de la cubierta

Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro

Thermometre

Thermometer Bezel
Moldura decorativa del termometro

Plague indicatrice du thermomeétre

Handle
Asa

Poignes

Grill Out™ Handle Light
Luz de asa Grill Out™
Lampe de poignés Grill Out™

Warming Rack
Rejilla de calentamiento

Grille de réchauffage

Cooking Grates
Parrillas de coccion

Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®

Barres Flavonzer®

Burner Tubes
Tubos quemadores
Tubes du brileur

Side Table
Mesa lateral
Tablette laterale

Left Tool Holder
Portahemramientas izquierdo

Support d'ustensiles de gauche

Manifold
Multple
Collecteur

Control Panel
Tablero de control

Pannsau de commande

B L. Il

16.

17.

18.

19.

20.

21.

22,

23.

24,

25.

26.

27.

28.

29,

T a]

Knob
Perilla

Bouton

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica

Protection contre 'eauw/Cloison 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’égouttoir

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 inférieur

Side Burner
Quemador lateral

Brileur latéral

Cookbox
Caja de coccion
Boitier de cuizson

Bulkhead
Tabique divisoro
Cloizon

B E LD

3.

32.

33.

34.

35.

36.

37.

38.

39.

40.

4.

42.

Has
Mar

Tuy:

Sid:
Tap:
Cou

Side
Mes
Tabl

Side
Mar
Tuy:

Rigl
Port
Sup

Fran
Sop
Sup

Bac
Pan

Pan

Rigl
Pan
Pan

Tan
Bas
Plat

Tan
Des
Glis

Port

Cas
Hue

Rou

Hus
Houw
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EXPLODED VIEW LIST E/S-650

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION

10.

11.

12.

13.

14.

15.

16.

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 thermometre

Handle

Asa

Poignee

Grill Out™ Handle Light

Luz de asa Grill OQut™
Lampe de poignée Gnll Qut™

Ratisserie Motar
Motor del asador
Maoteur de la rotissoire

Rotissene Bracket

Soporte del asador giratorio
Support de la rotizsoire

Warming Rack

Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tubes des brileurs

Side Table
Mesa lateral
Tablette latérale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur
Control Panel

Tablero de control
Panneau de commande

21

22,

23.

24,

23.

26.

27.

28.

29,

30.

31

32.

33.

34.

35.

36.

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica

Protection contre 'eaw/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de got=o
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
Porte droite

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau infernieur

IR Bumner Cover
Tapa del quemador IR
Cache du braleur IR

Infrared Burner
Quemador infrarrojo
Braleur a infrarouge

IR Bumer Box
Caja del quemador infrarmojo
Boitier du brileur IR

IR Bumer lgniter Wire
Cable de encendido del quemador IR
Cable de lNallumeur du brileur IR

Thermocouple

Termopar
Thermocouple

IR Bumer Hose

Manguera del quemador IR
Tuyau du brileur IR

41.

42.

45.

46.

47.

48.

49.

a0.

51.

52.

23.

54,

55.

a6.

S
Qus
Bral
Sid
Qus
Bral
Coc
Caije
Boid
Bull

Tabi
Clot

Mar
Mar
Tuy:
Sid
Tap:
Cou
Sid
Me:s
Tabl

Hos
Mar
Tuy:

Rigl
Sup
Sid
Mar
Tuy:

Fran
Sop
Sup

Bac

Pan

Rigl
Pan
Pan

Tan
Plat

Tan

Des
Glis

Por



8 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

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

& WARNING: Keep ventilation openings for cylinder enclosure
free and clear from debris.

& WARNING: Your Weber® g:
under overhead combustik

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

A WARNING: Do not use the
combustible materials to tl

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any elect
supply hose away from any

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

A 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 k
connection.

STORAGE AND/OR NONUSE

. The gas must be tumed off at the i
barbacue is not in usa.

. When the Waber® gas barbecus is
DISCOMMECTED and the LP cylind

. LP cylinder must ba stored outdoor
children. Disconnected LP cylinder
othar enclosed area.

® When the LP cylindar is not discomn
applianca and LP fank must be kep

* The Weber® gas barbecue should £
in the bumer tubes before using. (S
Mainienanca).

. Check that the areas under the con
from debris that might cbstruct tha

. The Spider insact Screens should
(Sae Section: "Maintenance/Annua

GRILLING METHODS

Note: If grill lnses heat while cooking refer mo the troubleshooting section of this manual.
& 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

LA LT T LS TR R ] ey . S L T LY SR

CLEANING

& WARNING: Turn your Web:
to cool before cleaning.

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

For availability of replacement cooking
Customer Service Represontative in yi
our website. Log onto www.weber.con

Marteida cnprfacae - | loo o warmm oris Far w



GENERAL INSTRUCTIONS

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

Flavorizer® bars and Cooking grates - Cloan 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 line the catch pan with
aluminum foil. To clean the catch pan, wash with warm soapy water, than rinsa.

Thermometar - Wipe with warm soapy water; claan with plastic scrub ball.

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

Inside Lid - While [id is warm, wipe inside with paper towel to prevant grease build-up.

Flaking built-up grease resambles paint flakes.

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

Cio not use cleaners that contain acid,
cleaning.

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

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

& 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 iz 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.

The proper filling meihods for the filling ¢
described in NFPA 58. Please make sun
waight or volume. Ask your filling station
LP cylinder before aftempiing to fill.

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VAL

Valves are shipped in the "OFF paositicn
turmed off. Check by pushing down and
off. Proceed to the next step. If thay do B
siop, then thay are ofi. Proceed to the me

CONNECTING THE LIQUID PROPANE CYLINDER

All Weber® liquid propane gas grill regulators are equipped with a UL-Listod tank
conneciion as per the latest edifion of ANS| Z21.58. This will require a liquid propane
tank that is similarly equipped with a Type 1 connaction in the tank valve. This Type 1
coupling allows you fo make a fast and iotally safe hookup befweoen your gas grill and
your liquid propane tank. It eliminates tha chance of leaks due o a POL fitling that is

not property tightanod. Gas will not flow from the tank unless the Type 1 coupling is fully

engaged info the coupling.

& WARNING: Make sure that the LP cylinder valve is closed.
Close by turning valve clockwise.
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TO CONNECT THE HOSE TO THE CYLINDER:

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

of tamk scala.

& 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 differing top collar assembles. (The top collar is the mefal
protective ring around the valve.} One series of tanks mount with the valve facing
front (a). The cther tanks mount with the valve facing away from the fuel scale
(b). Weber recommends the use of cylinder manufaciurer's Manchaster and
Worthingion, with a 47.6 |b water capacity. Other cylinders may be acceptable for
use with the appliance provided they are compatibla with the appliance refention

maans (see illustrations).

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

scale (right side).

2]  Open base cabinet doors.

3)  Tum the LP cylinder so the opening of the valve is either to
the front, side or rear of the Weber® gas barbecue. Lift and
hook the cylinder onfo the fuel gauge.

4)  Lift tank up into position on the fank scale.

5] Locsen the cylindar lock wing nut. Swing the cylinder lock
down. Tighten the wing nut

TO CONNECT THE HOSE TO THE CYLINDER:

6] BRemove the plastic dust cover from the valve.
71 Screw the regulator coupling onio the fank valve,
clockwise, or to the right. Hand-tighten only.

Naote: This connection tightens clockwise and will not aflow gas

to flow unless the connection is fight. The connechion requiras

tightening by hand only.

&4 WARBNING: Do not use a wrench to tighten
the connection. Using a wrench could
damage the regulator coupling and could

cause a leak.

GAS INSTRUCTIONS




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
Tool required: Phillips Scrawdrivar.

1}  Remowve the bumer control knobs.
2]  Remove the two screws that secure the conirol panel o the frame.
3)  Remove the conimol panel. Tilt panel forward and lift up and away from grill.

Compleiely remove the control panel (3) from the cooking box assembly axposing the
valves, bumers, igniter, and manifold.

CHECK FOR GAS LEAKS
A DANGER A WARNING: Perform these |
barbecue was dealer or sto
Do not use an open flame to check for gas leaks. Be sure N e T o
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CHECK:

1) Bulkhead and gas supply hose comnection.
2] Main gas fne to manifold connections.

& WARBNING: If there is a leak at connection (1, or 2), 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®.

3]  Side bumar hiosa to bulkhead connaction.

4]  Side bumar hosa to Quick disconnect connection, side bumer valve and orifice
connaciions.

5]  Regulator to cylindar connection.

6] Hose to regulator connection.

71 Walves to manifold conmections.

& WARNING: If there is a leak at connections (3,4, 5,6 or 7),
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 are completa, tum gas supply off ai the source and rinse connactions
with water.
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CHECK:

1) Main gas lime o manifold connaction.
2]  Rolis=aora (1.R. Bumar) gas lina connaction.
3) Bulkhaad and gas supply hose connection.

& WARNING: i 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 bumer hose to bulkhead connection.

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

B}  Hose to regulator connaction.

71 Reguiaior to cylinder connection.
B} Valves io manifold connections.

A& WARNING: If there is a leak at connections (4, 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®.

¥haen leak checks are complaia, tum gas supply off at the source and finsa connactions
with waier.

REINSTALL CONTROL PANEL

Parts required: confrol panel, screws and burmer control knobs.
Hook the top edge of the conirol panel onio the control panel brackets on eithar side of
the front of the cooking boax

Line up screws with screw holes on both the control panel bracket and the frama.
Tightan scraws.

Place cormesponding control knobs onto the valve stams.
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REFILLING THE LIQUID PROPANE CYLINDER

We recommend that you refill the LP cylinder befora it is complataly empty.
Remaoval of the LP cylindar

1)  Close cylinder valve (tum clockwise).

2]  Unscrew regulaior coupling by tuming countarclockwise, by hand only.

3]  Loocsen cylinder lock wing nut and tum cylinder lock up out of the way.

4}  Lift cylindar off.

Tuo fill, take the LP cylinder io a gas propane dealer, or look up “gas-propana” in the
phone bock 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 cylinder by weight. IMPROPER FILLING IS
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 fual level by viewing the color indicator level ina on the side of the fank scala.

1) Empty
2] Medium
3 Full

(1)

DjO[Oe] ] x

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

. Liquid Propane (LP) gas is a petroleum product as are gasoline and natural gas.
LP gas is a gas at regular temperatures and pressures. Under moderais pressura,
inside a cylinder, LP gas is a liquid. As the pressure is released, the liquid readily
vaporizes and becomes gas.

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

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

. To fill, take the LP cylinder to a gas propana 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 removed from a new LP cylinder before the initial filling. Your LP
dealer is equipped io do this.

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

. Mewver store or transport the LP cylinder where temperatures can reach 125° F
(0 hot to hold by hand - for example: do not leave the LP cylinderin a caron a
hot day).

Naote: A refill will last abowt 18-20 hours of cooking time at normal use. The fuel scale

will indicate the propanea supply 50 you can rafill bafore running out. You do not have

to run out befora you refill

. Treat “empty” LP cylindars with the same care as when full. Even when the LP
tank is empty of liquid there still may be gas pressure in the cylinder. Always
close the cylinder valve before disconnecting.

& CAUTION: Place dust cap on cylinder valve outlet whenever

thm marllmedsme o vt v s Fiesler bt il $am e mF el

& WARNING: Replacement L
connection supplied with tl

LIQUID PROPANE CYLINDER

. Check to be sura cylindars have a |
within five years. Your LP gas supp

. All LP tank supply systems must in

. The LP cylinder must be a 20-b. si
inches in diameter).

. The cylinder must be constructed a
Spacifications for LP - Gas Cylinda
(D.0.T.) or the Malional Standard o
Spheres and Tubes or Transportati
applicable.

IN CANADA
LIQUID PROPANE CYLINDER

MNote: Youwr retailer can help you maich a

. The LP cylinder must be constnucte
specifications for LP gas cylinders,

5




OPERATING INSTRUCTIONS

GRILLING METHODS

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

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

MEDIUM, LOW, or OFF.

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

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

PREHEATING

Preheating the grill bafore grilling is important. Light your Summit® gas grill according fo
the instructions in this Owner's Manual. Tum all of the main bumears fo StartMi, close
the lid, and preheat grill with the lid down unfil grill thermometer reaches 550°F (260°-
288°C).This is the recommendead brodling temperatura. This will take approximately 10
ta 15 minutes, depending on outside temperatures.

COVERED COOKING

All grilling is done with the lid down to provide uniform, evenly circulated heat. With the
lid closed, the Summit® gas grill cooks much like a convection oven. The thermometor
in the id indicates the cooking temperature inside the grill. All preheating and grilling is
done with the lid down. Mo poeking — heat is kst evary tima you lift the lid.

FLAVORIZER® SYSTEM

¥Whan meaat juices drip from the food onfo the spacially angled Flavorzer® bars,
they create smoke that gives foods an imesistible barbecuad flavor. Thanks to tha

ARRETE

OFF O

APAGADO

OFF

unique design of the bumars, Flavorizer®
uncontrolled flare-ups ara virtually alimin:
Bocause of the spacial design of tha Flav
directed through the funinel-shapad bofto

The most imporiant thing io know about grilling is which cooking method io use fora
specific food, Diract or Indirect. The differencea is simpla: place the food directly over the
fira, or arrange the fire on either side of it Using the rght mathod is the shorest routs to
great resulis—and the best way o ensurs donenass safety.

DIRECT COOKING

Tha Diract Method, similar o broiling, means the food is cookad directly over tha haat
sourca. For even cooking, food should be tumed cnce halfway through the grlling tima.
Use thie Direct mathod for foods that take less than 25 minutes io cook: stoaks, chops,
kabobs, sausages, vegetablas, and mora.

Diract cocking is also necessary 1o sear meats. Seanng creates that wonderful crisp,
caramelized texture whera the food hits the grate. i also adds great color and flavor fo
the entire surface. Steaks, chops, chicken breasts, and karger cuts of meat all benafit
from searnng.

To sear meats, place them over Direct High hieat for 2 io 5 minuies per side. Smallar
piacas require lass searing time. Usually after searing you finish cooking the food at a
lower temperature. You can finish cooking fast-cooking foods by the Direct method; use
tha Indirect mathod for longer-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 then adjust all burmers to the temperature noted in the
recipa. Close the lid of the grill and lift it ondy to tum focd or to test for doneness at the
end of the recommended cooking time.

INDIRECT COOKING

The Indiract Method is similar o roasting, but with the added bansfits of that grilled
texture, flavor, and appearanca you can't get from an oven. To setup for Indirect
cooking, gas bumears ara lit on eithar side of the food but not diractly baneath it. Heat
rises, refiects off the lid and inside surfaces of the grill, and circulates to slowly cook the
food evanly on all sides, much ke a comvection oven, so there’s no nead fo fum the
fooid

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

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

. Zaar meats and cook with the Bd down for parfactly grilled food every tima.

. Grilling times in recipes are based on 70°F {20°C) weather and litile or no wind.
Allow more cooking fime on cobd or windy days, or at higher altitudes. Allow lass
cooking fima in axtremely hot weaather.

. Grilling times can vary bacauss of the weather, or the amouni, size and shape of
tha food being grilled.

. The temperature of your Summit®* gas grill may run hotter than nosmal for the first

faw uses.

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

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

small piecas of meal. Foods on a crowded cooking grate will require more cooking
time than just a few foods. Foods grilled in containers, such as baked beans, will
require more fime if grillad in a8 deep casserole rather than a shallow baking pan.

. Trim excess fat from steaks, chops and roasts, leaving no more than a scant %
inch (6.4mm) of fat. Less fat makes cleanup easier, and is a virual guaranias
againsi unwanied flare-ups.

Foods placed on the cooking grale
moving to a less hot area.

Lisa tongs rather than a fork for tum
juicas. Use two spatulas for handlin
I an unwanied flare-up should occ
anothaer area of the cooking graia. J
subsida, relight tha grill. MEVER U
GAS GHILL

Some foods, such as a cassemle o
for grilling. Disposable foil pans are
ovenproof handles can also be use
Always ba sura the bottom tray anc
debris.

Do ot lime the funned-shaped botio
from flowing into the greasa catch |
Iksing a timar will help io 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 creata a spark you must push
tha control knob in {A) and tum to “START/High” (B).

This action will ganerate gas flow and a spark to the bumer lighting fuba (C). You will
hear a “snap” from the ignitar. You will also seo a 37 - 5 orange flame coming from the
bumer lighting fuba at the laft side of the bumear (D).

Continue to hold the burner control knob in for two seconds after the “snap™. This
will allow gas io flow compleiely down the bumar tube (E) and insure ignition.

Check that the bumer is lit by looking through the cooking grates. You shouwld sce a
flame. if bumer doas not light on first iry, push conirol knob in and fum io OFF.Repaat
lighting procedure a second time.

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

Summary lighting instrucfions are inside the left hand cabinet door.

& DANGER

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

MAIN BURNER SNAP IGNITION

Nota: Each control knob snap igniter creatas a spark from the igniter electroda o the
burner fghting wbe. You generate the energy for the spark by pushing in the control
knob and wurning to “START/HI™. This will ignite each individual burner.

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

Log onto www.weber.com®,

1) Open the lid.

2}  Make sure all bumer control knobis are tumed off. (Push control kmob in and tum
clockwise fo ensura thal it is in the “OFF 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.

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

& DANGER

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

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

3}  Tum the cylindear on by tuming the cylindar valve countarclockwisa.

& WARNING: Do not lean over the open barbecue.

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

50  Check that the bumer is lit by looking through the cooking grates. You should see
a flame. If bumer does nod light on first try, push control knob in and tum to OFF.
Repeat lighfing procedure a second time.

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

TO EXTINGUISH

Push im and tum each bumer control kno
off at the sourca.
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MAIN BURNER MANUAL LIGHTING

& DANGER

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

1) Open the lid.
2}  Make sure all bumer controd knobs ane tumed off. (Push each knob in and tum
clockwise to ensure they are in the “OFF position.)

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

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 barbecue. Failure to do so may result in an explosive

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

3]  Tum the cylinder on by fuming the cylinder valve counterclockwise.
4] Pui match in the match holder and strike maich.

& WARNING: Do not lean over open barbecue.

5)  Insert match holder and lit match down through cooking grates and Flavorizer®
bars io ignite the selectad burmnar.
6]  Push the confrol knob in and twm o "START/HI".

A 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.

‘_.Jf'__*

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

TO EXTINGUISH

Push in and tum each bumer control kno
ot at the sournce.

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

& WARNING: The burner coni
position before turning on
If they are not in the OFF p
LP cylinder valve, the “exce
activate, limiting the flow o
should occur, tum OFF the
knobs. Start over.

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

cracking, abrasions or cuts. If the hose is found to be damaged
11 anwway e satnes the barlhacnia Bamslacs cretmen ool WY sl o &

AL

When the “excess gas flow c
=2 emiEall sammannnt af aac e ehill
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3}  Tum the gas supply valve on.
4} Push down and fum the sida bumer control vahve o “HI™.
50  Press the igniter bution sevaral times =0 it clicks each fima.

& 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

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.

2}  Chack that the side bumer valve is tumed off {Push control kmob in and tum
clockwizse fo ensurs that it is in the "0OFF position), tum all bumers not being used
to the SOFF position (push in and tum clodowisea).

& WARNING: The burner control knobs must be in the OFF
position before turning on the liquid propane cylinder valve.
If they are not in the OFF position, when you tum 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.

A 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 cvlinder and burner control knobo, wait at
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USING THE SMOKER

Tha smoker uses presoaked wood chips. For bost resulis with faster cooking foods like
stoaks, burgers and chops, etc., we recommend using finer wood chips because thay
ignite and create smoke faster. For longer cooking foods such as roasts, chicken and
turkays, eic., wa recommend wsing larger wood chunks because they ignite slowly and

provide smoke for a longer pariod of time. As you gain experienca in using your smokar,

we ancourage you fo expariment with different combinations of wood chips and chunks
to find the smoke flavor that best suits your taste.

TO USE THE SMOKER

As a stariing point, soak wood chips in water for at laast 20 minutas befora using. (Wat
wood will produca more smoks flavor.) Place a handiul of wood chips or a few larger
chunks in the botiom of the smoker body (1). As you gain experiance in smoking,
increase or decraasa the amouwnt of wood fo suil your tasie.

Nota: Always grill with tha Iid closed o aliow the smoke o fully penetrate tha food.
Light the smoker bumer by following the insiructions for Lighting The Smoker Bumer
Afier wood starts to smolder turn control knob to “LOW.

Smoka will siart in approcdmately 10 minutes and last as long as 45 minutes. f you
requira mone smoke flavor, refill the smoker with wood chips and /or chunks. Kaeeap the
lid of the grill closad whila cooking.

Noto: Afor rafifimg smoker, smoko will take abow 70 fo 15 MNUNES 1D S&Er agaim.
The smoker may be used fo enfiance meat, poulkry and Fsh recipes. Cook with the lid
down according o the fmes indicaned in charts or recipes.

A DANGER

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

CLEANING THE SMOKER

Before each use, empty the smoker of as
Note: Smoking will leave a “smoke” resio
cannot be removed and will not affact e
“smoke” residue will accumulate on the i
be removed and will not adversely affect
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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 contral knob snap igniter crearas a spark from the igniter electrode o the
burner fghting wbe. You generate the energy for the spark by pushing in the control
kmob and turning to “START/HI™. This will ignite 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) Open the grill lid.

2} Open smoker box fid.

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

4}  Maka sura that all bumer control knobs not being used are tumed to *OFF . (Push
control kmob in and tum clockwise o ensure that i is in the "OFF 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.

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

AL

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

50  Tum the cylindar on by tumning the cylindar valve countar-clockwise.
& WARNING: Do not lean over the open grill while lighting.

6]  Push the control knob in and tum to “START/HI™ until you hear the igniter snap -
continue to hold control knob in for two seconds. This aclion will spark the igniter,
the bumner lighting fube and then main bumer.

71 Cheack that the bumer is it by looking through the cooking grates. You should see
a flame. If bumer does not light on first try, push control knob in and tum to OFF.
Repeat lighfing procedura a second time

gl Close smoker covar after wood stal

TO EXTINGUISH

Push im and tum each bumer control kno
off at the sourca.
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MANUALLY LIGHTING 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) Open the lid.

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.

2]
3
4]

DOpan smoker boo lid.

Fill smoker with water soaked wood chunks or chips.

Make sure that all burmer control knobs not being used ara tumed to *OFF". {Push
control knob in and tum clockwisa to ensura that it i in the “OFF positicn).

A WABNING: 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 illustrated may have slig
differences than the modal purch

& 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.

5]  Tum the cylinder on by tuming thie cylinder valve counfer-clockwiza.
6] Puia match in the match holder and sirike the maich.
71 Insari match holdar and Iit match down through cooking grates and Flavonizer®

bars fo ignite smokar bumear.

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

8] Push smoker bumer control kneb in and tum to “STARTHI.
9] Check that the bumer is lit by looking down through the cocking 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}  Closa smoker cover after wood stal

TO EXTINGUISH

Push in and turm sach bumar contral kno
off at the source.



OPERATING INSTRUCTIONS

USING THE ROTISSERIE

Nova: Before using your rofissarie, measure your food &t the widest point. If it excoeds
giz" (247.8mm), it is oo large o fit the rotssene. If & is oo farge, food can be preparad
using & roast holder amd the Indirect Cooking Matfod.

IMPORTANT SAFEGUARDS

& WARNING: Setup up the ro

rotisserie burner.

OPERATING

& WARNINGS

Read all instructions before using your rotisserie.

This rotisserie is for outdoor use only.

Remove motor and store in a dry place when not in use.
Do not touch hot surfaces. Use barbecue mitts.

This rotisserie is not for use by children.

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

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

Do not use rotisserie for other than intended use.

Make sure motor is off before placing it on the motor
bracket.

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

Do not operate the rotisserie motor if it should malfunction.
The rotisserie motor is equipped with a three prong
(grounding) power cord for your protection against shock
hazard.

The power cord should be plugged directly into a

properly grounded three prong receptacle. If use of an
extension cord is required, be sure that it is a minimum

16 AWG(1.3mm), 3-wire, well insulated cord marked for
OUTDOOR USE OMLY and properly grounded.

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

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

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

Do not let cord hang over any sharp edge or hot surface.
To reduce the risk of electric shock, keep extension cord
connection dry and off the ground.

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

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

1)

2)

To st up rotissers motor, push the
Pull rotisserie panel towards yvou un
Remowve power cord and plug into p

& CAUTION: Do not route rofi
the retractable rotisserie o}

& CAUTION: Inspect power c

3

4)

)

is damaged, do not use. Co
Representative in your are;
our web site. Log onto wwn

Slide one of the spit forks towands t
that the spikes faca fo the left and 1

Push the rofissare shaft through th
forks inio the food. The food shoulc

scrawic).

Slide another spit fork onto the rotis
fo the right and the fork screw face:
food. Tighten the spit fork scraw(d).

ol 5



24 OPERATING INSTRUCTIONS
6  Insert the pointad end of the rotissans shaft info the motor. Lower the rofissarns BOTISSERIE SPIT STORAGE
=pit into the grooves on the cookbox e e
1)  Remove forks from motisserie spit. C

8

i

71 The rotissaria shaft should rofate so that the heavy side of the meat or poultry
rotates down to the botiom. Large cuts may require the removal of the cooking
grates and warming rack to allow full rotation of the shaft. Remount the food if
necessary for belier balance.

B}  Tum the motor on.

COOKING

. Meats (excapt poultry and ground meat) should ba brought fo room temperature
before cooking. (20 to 20 minutes should be adequate for most foods. i frozen
defrost completely before cocking. )

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

possible before pulting it on the spit. 2)

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

Follow lighting instructions for rofissarie bumer on next pags.

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

Place food within area of bumar.

If you wizh 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 rolissene cooking as for regular cooking.

. All cocking is done with the lid closed.

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

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

Note: When using the rotissarie burmar, grill thermometer will not reflect the
tamparature inside the cooking box.

ROTISSERIE MOTOR STORAGE

1)  Before retracting rotisseria back into the side table, unplug the power cord and
carafulty place plug/power cord into the storage area of tha reiractable rotissarne
assambiy{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 refractable rotissarie paned{f). Push panal down
until it =naps securly in place{g).

through hole in right side panel{h).

M CAUTION: Do not allow roti

with any gas lines.

A 1
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Store rotisserie forks by placing the
holder within the grill cabinet.




OPERATING INSTRUCTIONS

LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Note: Each control knob snap igniter craates 8 spark from the igniter alectrods fo the
burner ighting tube. You generate the energy for the spark by pushing in the control
knob and fwrning o “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.

*The grill ilustrated may have sligh
differences than the modal purcha

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

3)  Make sure all bumer conirol knobs are tumed off. {Push conirol knob in and fum
clockwize to ensure that it is in the "OFF position.)

& WARNING: The burner control knobs must be in the “OFF”
position before turning on the liquid propane 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,

4)  Tum the cyfinder on by tuming tha
& WARNING: Do not lean ove

51  Push the control knob in and tum
igniter and light the Rotissera Bum
Rotisserie Burnear has ignited. Rele:

6]  Check that the bumer is |it by ookir

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

Note: When using the rotizsorie with the |

on each side of the food (See Grilling M

periodically to prevent over cooking on
the food has browned o the desired coli

TO EXTINGUISH

Push im and tumn esch bumear control kno
off at thie sourca.
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MAMNUALLY LIGHTING THE ROTISSERIE BURNER

M 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.

*The grill illustrated may have slig
differences than the model purch

& 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}  Ramove the warming rack and the cooking grates from the cookbo

3} Make sure all bumer control knobs are tumed off. {Push contral knob down and
furn clockwise to ensure that &t 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.

A DANGER

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

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

4}  Tum the cylinder on by tuming tha
5}  Put a match in the match holdar an
6} Hold match holder and lif match by

4 WARNING: Do not lean ove
7} Push rotisserie bumer control knob

hold the controd knob down undil T
B}  Check that the bumer is Iit by looki

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

Nota: When using the rotissaria with the
under the food (See Griling Methods-In
0 prevent over cooking on the outsida. |
browned o the desirod color. Finish coo

TO EXTINGUISH

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



PROEBLEM

ROTISSERIE TROUBLESHOOTING

CHECK

Rotissaria burner doas not light.

Did you hold the burmer contral knob in and
hold in for 20 seconds until aftar bumer
ignited?

Try fo relight bumer by hicldimg bume
20 seconds afier bumer has ignited.

Did vou wait ic sae the antire ceramic surface
become alight before counting 20 seconds?

When relighfing burner by holding bu
ceramic surface become alight bafore

Did yvou repeatedly use the snap ignition until
the burmner ignitad?

After waiting five minutes for gastoc
the bumer ignites (refer fo “Lighting 1

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

Try manually lighting the bumer (refe
customer senvice.

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

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

To reset the excess flow safely devic
valve to "OFF. Disconnect the reguls
knobs to “STARTMI". Wail at least 1
Reconnect the regulator to the cylind
“Lighfing Instructions”.

web site. Log onto www.weber.com®.

OPERATING THE HANDLE LIGHT

The Weber Grll Duwt™ Handle Light has a built-in “Tilt Sensor.” With the power buiton (a)
activated, the light will come on when the grill id is open. The light will tum off when the lid
is closed. For daylime use, deaciivate the sensor by pressing power button {a).

PROBLEM

HANDLE LIGHT TROUBLESHOOTING

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

Weber Grill Oui™ Handle

Light does not light.

Arg the batteries old? Raplaca
Arg the batieries installed comactly? Sop ass
Iz tha lid in the up position with the power button ON? Light wil
Iz the Weaber Grill Out™ Handle Light activated? Press th
Iz tha Webar Grill Owt™ Handla Light positionad cormactly on the handla? Adjust p

gite. Log onto www.weber.com®,

If problems cannot be corrected by using these metheds, 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 safely device, which is part

Tum supphy on.

To re=at the aicess flow safatv device
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SIDEBURNER MAINTENANCE

SIDE BURNER MAINTENANCE

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

the “OFF" position.

Make sure black wire is connacted betwaen the ignifer and electrods.
Make sure white wire is connected between the igniter and grounding clip.

Spark should be a white/blue color, not yellow.
1}  Igniter Wire

2} Ground wire

31  Bumer

Side Bumer Grate

Side Burner cap ~_|

Side Burner Ring & Head .___|
Igniter Elecirode —|

Control Knob

Igniter

TROUBLESHOOTING

PROBLEM

CHECK

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

Inspect Spider/insact Screans for possible cbstructions.
(Blockage of holes.)

Clean Spidear/
Maintenance’

Sympioms:
Burners do not light. -or- Burners have a smaill

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

To reset the ¢
knobs and the

flickering flame in the “HI” position. -or- from the cylin
Barbecue temperature only reaches 250° 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" Is LP fual low or emphy? Rafill LP cylin
e Is fuel hose bent or kinked? Straighten fue
Doas Bumer light with a match? If you can ligh

Crossovar® ig

Did you use the snap igniter sevaral fimes until the main | Make sure to

bumer it {See Lighting Instructions)? snapping the

burnar lighting

Doas the igniter work (Do you see a spark whan you Try manually

repaatedly use the snap igniter? Manual Lighti

Experiencing flare-ups: Ara you praheating barbecue in the prescribed manner? | All bumars or

Ara the cooking grates and Flavorizer® bars heavily
coated with bumed-on greasa?

Clean thorouw



MAINTENANCE

WEEBER® SPIDER/INSECT SCREENS

Your Waber® gas barbacue, as well as any outdoor gas appliance, is a target for spiders
and other insecis. They can nest in the veniur section (1) of the bumear tubes. This
blocks the nomal gas flow, and can cause the gas to flow back out of the combustion
air opening. This could result in a fire in and around the combusiion air cpanings, under
the control panel, causing sanous damage io your barbacua.

Tha bumier tube combustion air opaning is fitted with a stainlass stoal screan (2) o
prevant spiders and other insacis accass o the bumaer tubes through the combustion air

openings.

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

1) The smell of gas in conjuncton with the bumar flames appaanng yellow and lazy.
2] Barbecue does not reach temperatura.

3) Barbecue heats unovenly.

4)  Ome or more of the bumars do not ignita.

A 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.

Remiove the manifold (Sea “Replacing Main Bumars™).
Look inside aach bumer with a flashhght.

Claan the inside of the bumers with a wire (a siraighienad-out coat hanger will work).
Chack and clean tha air shutter opening at the ends of the bumers. Check and claan
the valve orifices at the base of the valves. Use a Siesal bristle brush to clean ouiside of
bumers. This is to make sura all tha bumer ports are fully opan.

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

REPLACE MAIN BURNERS

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

3) Disconnect gas supply.

4}  Hemove cooking graies.

5]  Remove smokar box

6) Hemowve Flavorizer® bars.

REMOVE CONTROL PANEL

71 Tool required: Phillips Screwdriver.
a) Remove the bumer controd knobs.
b} Remove the two screws that secure the control
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8] Remove the two screws that secure the manifcld to the cookbox. Pull manifold
azsambly cut from the manifold frame.

2)  Pull the selected bumens) fuba(s) from manifold frame and replace with a new
bumer tube.

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

& WARNING: After reinstalling the gas lines, they should be

leak checked with a soap and water solution before using
the grill. (See, “Check for gas leaks.”)

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spiderinsact screens, ramove the conirol panel. if thera is dust or dit on
tha screens, remove the bumers for cleaning the screens.

EBrush the Spider/insact screens lighily with a soft bristle brush (i.e. an old ioothbrush).

&4 CAUTION: Do not clean the Spider/insect screens with hard

or sharp tools. Do not dislodge the Spider/insect screens or
enlarge the screen openings.

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

If the Spideninsact screan bacomes damaged or cannot be cleaned, pleass contact the
Customer Service Representative in your area using the contact information on our web
gito. Log onto www.waber.com®.




