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GAS GRILL

Natural Gas Grill Owner’'s Guide

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

E/S-620/650

#89174

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

BEFORE OPERATING YOUR GAS GRILL procedures carefully
to barbecue operatic
A DANGER barbecue was dealer
If you smell gas:
1. Shut off gas to the appliance. NOTICE TO INSTALLEE
2. Extinguish any open flames. must be left with the ow
3. Open lid. should keep them for f
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. Fii\ WAHNING Dn not tr




& DANGER

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

A WARNINGS

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

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

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

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

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

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

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

& Your Weber® gas barbecue should never be used by children. Accessible parts of the 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:

A 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

Weber-Stephen Products Co. (Weber} hersby wamants to the ORIGINAL PURCHASER of thes Wabsr®
gas grill that it will be free of defects in matedal and warkmanship from the date of purchase as follows:

Alumenum oestings ZSyeans [# yaors on paint; auchodes foding)

Skinlcss slea Shoud, 25 yoars;
Paorcelnin-snamalksd shroud, FE-years
Coockbox Assembly 1 Dyeans |2 yoar on paint sacludcs fading)
Sanankess steal bomars ubas, 1 0-yans
Swinless sigcl oooking gralos, E-years no nesi through or bum Seough
Siminiass mea Favorizer bars, E-yeamn no nest through or bum Seough
Poralain-snemeiad cesl-ircn
F lam, o resk th or b th
. e s
oocking grolas, Iycars no nesl through or bum Seough
Porvatmin-anamalked
Flervorizer bars, Z-years no nest theough or bum Seough
infraired Fotissaria Bomnar, 2-yeans
A remaining pars, Z-years

When assembled and opersied in eccordance with the printed insiructions accompanying it

Wisber may require reasonable proof of your date of purchese. THEREFORE. YOU SHOULD RETAIN
YOUR SALES SLIP OR INVODICE.

This Limited Warmmanty shall be limited to the repair or replacemeant of parts that prove defective under
normel use and sanice and which on examination shall mdicate, to Weber's satisfacton, they are
dafective. Belore retuming any parts, contact the Customer Senice Aepresentative in your arsa

using the contact mformation on our website. I Websr confirms the defect and approves the claam,
Vilzber will elect to replace such pans without charge. If you are required to relum defective parts,
transpartation charpes must be prepaid Weber will retum parts to the purchassar, freéght or postaps
prepaid.

Wiber-Staphen Products Co., (Wseber) mediants la prasants le garantize sl COMPRADOR CRIGIMAL
de esta barbacoa de gas Weber® que la misma estard libre de defectos en cuanto a matenales
fabricacion & pariir de la fecha de compra segin ke siguisnte:

Finms codsdas da aluminia 25.pfios |2 afios para la pintorn aecheyendo b deoolorscion|
Cubiartn do scero noxidabla, 25-afion
Cubicria poroelanizndn, 25.0flos
Cdrmarn parn. assr 10-afios |2 afios para in pintern axchryendo by decolkoenoion |
Tubeoa da moern noxidabla
de los ; 10-nfios
Pasrilns. da ooooion da
soorn inowidabla, S-afics sin periomoicn por fusgo o codaciin
Barms Flavonzes da
acorn noxidabla, 5-nfios sin perinmoion por fuego o coodacidn
Parrillns da coocidn da hiemo
oolado poroslanizsda, 5-afios sin T ] fugo u coodacicn
Pamilas da cocnon porcaninizadas, 3-afios sin ﬁm:iﬁi‘lﬁ‘:ﬁgﬁ-umﬁch
Barms Flawonzer porcalnizadas, 2-afios sin periomoicn por fusgo o codacicn
a |n|'ru.rr':|:|-:-d-|:-l
asador girnlona, 2-afos
Todas ln deemiss parics, 2.afios

cuando se ensambda y opem de acuerdo a las instrucciones impresas que |8 acompafian.

Waber pudiese reguerir prusba razonable de la fecha de compra. POR LD TANTO, DEEERA
GUARDAR SU RECIBD O FACTURA DE VENTA.

Esta garantia imitada esta limitada a la reparecion o reemplazo de piezes que resuliesen defectucsas
baso uso y senicio nomal y las cuales al examinarse indiguen, a plena salisfaccion de Weber, gue
efectvaments son piezas defectucsas. Antes de dewvolver cusbquier pare, contacts al Aepressntants
de Atencicn al Clients en su area, cuya informacion de contacto la enconlrara en musstno sitio web. 5
Weber confirna e defecio y aprusha e reclamo, ésta elegird reparar o reemplazar tal pieza sin canga
alguno. Si usied tiene que retomeamos las pates defectuosas, los gastos de transporte deben sar
prepagedos. Websr retomand las pares al comprador con transports o frengues prepagado.

Esta Garantia Limitada no cubre ninguna 1a%a o problema de operacion a causa de accidentes,
abu=c, mal uso, siieracion, wso en aplicacsones indebidas, vandalismo, instalacion mapropiada o
mantenimiente o sanvicio ingpropiadios. o por no Bevar a caba & mentenimisnto nommal v rotinano,
entre los que se incluyen, perm sin limitacion, ks dafios causados por nsecios dentro de los ubos
quemadores, segun s& detalla en este menual del propistano.

Weber-Stephen Productz Co. (Weber) garantit par b2 présant document 3 TACHETEUR OMORIGINE de
ce grill 3 gazr Weber® que celuci ne comportera aucun defaut de pigce ni de main dosuvre & compbsr
de |a dabe @ achat comme suit :

Fonts: ' sluminium 25 nna {2 ans pour lnpeintorn 8 MNaception da founa déoaloration))

Sructors an aciar incoydabla, Z5 ona
Sruchuro amadlea, 25 ana

Cuva, 10 ans |2 ans pour la peintrn & Mexception da towls decolorasion)
Tubss du brifker an ooiar incopdabic, 10 mns

Gnlles da cuisson an aciar incaydabls,

Barras Flavorirer an aciar i
Grilkes da cusson an fonds or amailles,
| e T L p— | [op—

& ans sans rou provoqua per b rouills ou par unes brilkra
& nns sans Fou provoqua par s rouils oo par una brilkes
E ans sans Fou provoqua par s roulls oo par ona Brilkern

[ T T L . —— Fp—. [ ————— .-, E—

This Limited Warranty does not cover any falures
misuga, eleration. misappication. vandalism, imf
senvica, of failurs o perorm nomeal and routins ©
caused by msacts withan the bumer tubes, &s st
Detericration or damapge due to sevare weather
or tomadoss, discoloration due to exposure to ch
coversd by this Limited Wamanty.

Thers are no other express wamants except as s
of merchantabilty and fitness are limited in durab
Limited Wamanty. Some regions do not aliow Bme
limitation may not apply to you.

Weber iz not iable for any special, indirect or con
exclusion or fimitation of incidantal or consaquen
Epply to you.

Weber does not suthorize any person of compan
connection with the ssle. installation, use remow:
such representations are binding on Weber.

This Wamanty applies onfy to products sold at rat

WEBER-STEPHEMN PRODUCTS CO.
Customer Sarvice Cantar

1890 Roselle Road, Suite 308
Schaumburg, IL 60195

UsA

For replacement paris call;
1-800-446-1071
www.weber.com®

Esta Garantia Limitada no cubre el deteforo o de
tekee como granizo, huracanes, termemotos o bom
sustancias quimicas béen sea por contacto dirsch

Mo exista ninguna otra garantia expresa qus m
implicitas de comerciabikdad y aptitud de uso esl
esie expresa Garantia Limitada por escrito. Abgui
tismpa que una garantia empéicits pueda durar, p
Weber no 52 hace responaable de cualesquier di
regicnes no pemiten la exchusion o imitacon de
fimitazon o exclusicn pudieran no apbcars a st
Weber no sulonza a persona o empresa akpuna
responsabdidad en relacion con la venla, instalec
Equipos, ¥ ninguna &l representacion sard vincul
Esta Garantia aplica sodo a aquelios productas i

WEBER-STEPHEM PRODUCTS CO.
Customer Sarvice Centar

1860 Rosalle Road, Suite 308
Schaumburg, IL 80195

IsA

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

Toute détéricration ou tout dommage résultant de
gréle, des puragans, des séiames ou des fomads
ggents chimiques direciement ou dans 'atmosph
Garantie limitse.

Il n"existe aucuns autre garants sxpresss homis
parantie de commercalisation et de bon atat indy
la présents Garentie limitée écrite expresse. Ce
de lz parantia induits ; § est donc posible qus cet
Websr ne paut Stre tenu pour responsable de fou
vioig de consaquence. Cenames régions n'aubons



4 EXPLODED VIEW E/S-620

VISION ECLATEE, DIAGRAMA DE DESPIECE




EXPLODED VIEW LIST 5-620

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION

10.

11.

12.

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Shroud
Cubierta
Taole de protection

Thermometer
Temometro
Thermometre

Thermometer Bezel
Moldura decorativa del termometro
Plaque indicatrice du thermomeétre

Handle
Asa
Poignee

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

Warming Rack
Rejilla de calentamiento
Grille de réechauffage

Cooking Grates
Parrillas de coccion
Grilles de cuisson

Flaverizor® Bars
Barras Flavorizor®
Barres Flavorizer®

Burner Tubes
Tubos gquemadores
Tubes du brileur

Side Table
Mes=sa lateral
Tablette latérale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

15.

16.

17

18.

19.

20.

21.

22,

23.

24.

25.

26.

Knob
Perilla
Bouton

Knob Bezel
Meoldura decorativa de la perilla
Plague indicatrice du bouton

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica
Protection contre I'eaw/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’egouttoir

Left Door
Puerta izquierda
Porte gauche

Door Handles
Azas de las puertas
Poignées de portes

Right Door
Puerta derecha
Parte droite

Left Frame Panel
Panel izquierdo del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau inférisur

29.

30.

3.

32.

33.

34.

35.

36.

37.

38.

39.

40.



6 EXPLODED VIEW 5-630

VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST 5-630

10.

11.

12.

13.

14.

15.

16.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISIORM

Shroud Hardware
Accesorios de la cubierta
Structure de protection

Shroud
Cubierta
Tole de protection

Thermometer
Termometro

Themmometre

Thermometer Bezel

Maoldura decorativa del termometro
Plague indicatrice du thermometre

Handle
Asza

Poignee
Qrill Out™ Handle Light

Luz de asa Qnll Out™
Lampe de poigneée Qnll Out™

Rotisserie Motor
Motor del asador
Moteur de la rotis=oire

Rotisserie Bracket )
Soporte del asador giratonio

Support de la rotissoire

Warming Rack
Rejlla de calentamiento
Gnlle de rechauffage

Cooking Grates
Parrillas de coccion
Grlles de cuisson

Flavorizor® Bars
Barras Flavorizor®
Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tubes des bruleurs

Side Table
Mesa lateral

Tablette laterale

Left Tool Holder
Portaherramientas izquierdo
Support d’ustensiles de gauche

Manifold
Mukiple
Collecteur

Control Panel
Tablero de control

l'p RN R ] - I Lt e, | [

21.

22,

23.

24.

25.

26.

27.

28.

29,

30.

3.

32.

33.

34.

35.

J6.

Water Baffle / Heat Shield
Reflector de agua / Pantalla termica

Protection contre 'eaw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttorr

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
Pan=l inferior
Pannsau inferisur

IR Bumner Cover
Tapa del quemador IR
Cache du brileur IR

Infrared Burner

Quemador infrarmojo
Brileur a infrarouge

IR Burner Box ; ;
Caja del quemador infrarrojo

Boitier du braleur IR

IR Burner Igniter Wire
Cable de encendido del quemador IR
Cable de I'allumeur du brileur IR

Thermocouple
Termopar
Thermocouple

IR Burmner Hose

Manguera del quemador IR
T . e e =1 . IS

40.

4.

42,

45.

47.

48.

49.

50.

o1

22.

55.

Smol
Barra
Barre

Smol
Cuen

Brile

Side
Cluen
Brile

Cool
Caja
Baoitie

Bulk
Tabic
Clois

Mani
Mang
Tuya

Side
Tapa
Couv

Side
Mess
Table

Side
Mang
Tuya

Righ
Porta
Supp

Fram

Sopao
Supp

Back
Pane

Pann

Righ
Fane
Pann

Natu
Mang
Tuya

Matc
Porta

Parte

Cast

Rued
ImEF



8 GENERAL INSTRUCTIONS

Your Weber® gas barbecus is a portable outdoor cooking appliance. With the Weber®
gas barbecue you can grill, barbecue, roast and bake with results that are difficult to
duplicate with indoor kilchen appliances. The closed lid and Flavorizer® bars produce
that “outdoor” Bavor in tha food.

The Weber® gas barbecue is portable s0 you can easily change its location in your yard

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

yoLU mova.

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

fusl.

. Thess instructicns will give you the minimum requirements for assembling your
Weber® gas barbecue. Please read the instructions carefully bafore using your
Weber® gas barbecue. Improper assembly can be dangerus.

. Mot for use by children.

. If there are local codes that apply o portable gas grills, you will have to conform fo
tham. Installation must conform with local codes or, in the absanca of local codes,
with aithar the Mational Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propane Installafion Code, T34 B149.1, or Propane Storage and Handling Code,
B149.2, or the Standard for Recreaticnal Vehicles, ANSI A 118 2/NFPA 1182, and
C3A 7240 RV Saries, Recreational Vehicle Code, as applicable.

. This Webear® gas barbecue is designed for natural {piped in city) gas only. Do not
use liquid propane (LP) botiled gas. The valves, orifices and hosa are for natural
gas only.

. Do not use with charcoal fusl.

. Check that the area under the control panel and the boftom tray ane free from
debris that might obstruct the flow of combustion or venfilation air.

FOR INSTALLATION IN CANADA

These instructions, whila generally acceptable, do not necessarily comply with the
Canadian Installafion codes, particularly with piping above and below ground. In Canada
the installation of this appliance must comply with local codes andior Standamds CAN/
CGA-B149.1 (Installation Code for Matural Gas Burning Appliances and Equipmient).

STORAGE

" The gas must be turmnad off at the natural gas supply whan tha Weber® gas
barbecue is not in use.

" ¥hen the Webor® gas barbacue is siorad indoors, the gas supply must be
disconnectad.

" Tha Waber®* gas barbocua should be chacked for gas leaks and amy obstructions
im the bumer tubes before using. (Soe Section: “Maintienance/Annual
Maintananos™).

" Chieck that the areas under tha control panel and the slide out boftom tray are frea
from dabris that might obstruct the flow of combustion or ventilation air.

" Tha Spider Ansact Screans should also be checked for any obstructions. (Sae
=action: "Maintenanca/Annual Maintananca”).

OPERATING

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

A WARNING: Your Weber® ga:
under overhead combustib

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

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

& WARNING: The entire cook
not leave unattended.

& WARNING: Keep any electr
supply hose away from any

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

GAS SUPPLY TESTING

. Disconnect your Weber® gas barbes
pressures. This appliance and its in
from the gas supply piping systam «
test pressures in excass of 142 psig

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

GRILLING METHODS

Nata: IF grill Inzes hoat while cooking refer wo 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 bumers as desired. The control settings are START/
HI, MEDIUM, LOW, or OFF.

Naote: The temperatire inside your cooking box for the first fow uses, whils surfaces
are stll vary reflective, may be hotter than those shown in your cookbook. Cookimg
conditions, such as wind and weather, may require the adjustment of the burner
controls o obtain the correct cooking femperaiures.

Iif burners go out during cooking, open lid, turn off all burners and wait five
minutes before relighfing.

Deabaatimnm . Wenpr VAl -l e s s e =m0 seerrme o iemiemet srelimnes 1B ororme e s e =

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

CLEANING

& WARNING: Turn your Webs
to cool before cleaning.

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

For availability of replacement cooking
Busturl_mr_sﬂ!'uicn Ft-_aprusumﬂii_\ra iy



GENERAL INSTRUCTIONS

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

Flavorizer® bars and Cooking grates - Claan with a suitable stainlass stesl bristle Presarve Your Stainless Steal - Your g
brush. As needed, remove from grill and wash with warm soapy water, them rinse with may ba made from stainless sieal. To ke
watar. simple matter. Claan it with scap and wat

Catch pan - Disposable foil trays are available, or you can line the catch pan with B TGS, N (ke O 8 AR

dluminum foil. To clean the catch pan, wash with warm soapy watar, then rinsa. A 0MPORTANT: Do not uge a
Thermometer - Wipe with warm soapy water; clean with plastic scrub ball. on the stainless steel surfa
Inside cooking module - Brush any dabris off of bumer fubes. DO NOT ENLARGE scratches.

BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy watar A IMPORTANT: When cleanir
and a water rinse. in the direction of the grain
Inside Lid - While [id is warm, wipe inside with paper towel to prevant grease build-up. ctainless steal.

Flaking built-up grease resambles paint flakes.

Stainless steel surfaces - Wash with a soft cloth and a soap and wafer solution. Be
careful to scrub with the grain direction of the siainless steal.

GAS INSTRUCTIONS

INSTALL GAS SUPPLY

GENERAL SPECIFICATIONS FOR PIPING

BRI o ia cipality for buildi 2 P RET Do not use an open flame to
ote: Contact your municipa r ing codes regulating outdoor

gas barbecue installations. In absence of Local Codes, you must conform fo there are no 5park5 e ':"Pen |
the latest edition of the National Fuel Gas Code: ANSI Z 223.1/MFPA 54, or CAN/ check for gas leaks. This will
CGEA-B148.1, Natural Gas and Propane Installation Code. WE RECOMMEND THAT THIS which can cause serious bo
INSTALLATION BE DONE BY A PROFESSIONAL. to property.

Somea of the following are general requirements takan from the lalest edition of tha
Mational Fual Gas Code: ANSI £ 223 1/MNFPA 54, or CAN/CGA-B149.1, Matural Gas and
Propane Installation Code for completa spacifications.

* This barbecus is designed to operafe at 4.5 inches of waler column pressure 163

psi). |
A manual shut-off vahe must be installed cutdoors, immediataly ahead of the ___M

quick disconmect.

An additional manual shut-off valve indoors should be installed in the branch fuel T Dutside wall

ling in an accessible location near the supply line. —

The quick disconnect connecis to a % inch NPT thread from the gas source. The

quick disconnect fiting is a hand-operated device that automatically shuts off the

flow of gas from the source whan the barbecus is disconnactad.

The quick disconnect fitling can be installed horizontally, or poinfing downwarnd. of a Weber® natural gas

Installing the fitting with the open end pointing upward can result in collecting barbecue, Local codes may

water and dabris. require different

" The dust covers (supplied plastic plugs) help keep the open ends of the quick installations,
disconnect fitting clean while disconnecied.

. Pipe compound should ba usad which is resistant to the action of natural gas
when connections are made.

AL

This is a typical installation

. The outdoor connecior must ba firmiy attached to rigid, permanant construction. s SR
& WARNING: Do not route the 10 foot hose under a deck. The \ m
hose must be visible. Quick
Quick
GAS LINE PIPING dlsmmem

. If the length of the line required does not excesd 50 feet, use a 5/8" 0.0 tube.

\
One size larger should be used for lengths greater than 50 feel [lllulll.
1L

. (Gas pipimg may ba copper tubing, type K or L; polyethylene plastic tuba, with a
mimimum wall thickness of 0682 inch: or standard weight {=chedule 40) stoed or




10 GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built to operate wsing natural gas only. Mever attampt to
operate your grill on gases other than the type specified on the grll rating plates.

Your grill operates at 4.57 of water column pressure. If replacemeant of the hose
becomes necessary, factory specified parts are required. See your local dealer.

For safety and design reasons, the conversion of a Waber® grill from cperalion using
Matural gas io operation using LP gas requires the change out of the entire gas supply
gysiem of the grill. If this bacomes necassary, see your dealer for additional information

WHAT IS NATURAL GAS?

Matural gas, ofien called methane, is a safe modem fuel. Natural gas is supplied by your
local utility and should ba readily availabla if yvour house is already heated with gas.

PORTABLE INSTALLATION

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

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the "OFF position, but you should check fo be sure that they are
fumed off. Chack by pushing in and turning clockwise. If they do not tum, they are off.
Procead io the nex step. If they do tum continue fuming them clockwise unbil they stop,
then they are off. Proceed to the next siap.

3 4 5
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3
4 Coat this pipe
5
]
1 2
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— Rt
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Puzh plug unfil sleeve sna
(This tums or
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CHECK FOR GAS LEAKS

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

REMOVE CONTROL PANEL
Tool required: Phillips Screwdriver.

1} Femove the bumer control kmnobs.




GAS INSTRUCTIONS

2]  Hemove thie two screws thal secure the confrol panal fo the frame.
3) Remowve the conimol panel. Tilt panel forward and lift up and away from grill.

Completaly remowva the control pamel (3) from the cooking box assembly axposing the
valves, bumers, igniter, and manifold.

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has bean attached during the manuafaciuring procass. We
do recommeand that the hosa to gas maniiold connnection be leak tastad, following
guidelines in this Ownier's Guide, prior to barbecua oparation.

CHECK FOR GAS LEAKS

& DANGER

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

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

Note: All factory-made connections have been thoroughly checked for gas leaks. The

burners have been fame-tested. As a safety precaution however, you should recheck

all fittings for leaks before wsing your Webear” gas barbecue. Shipping and handling
may loosen or damage & gas fitting.

A WABRMNIMNG: Parfarm thece leak ehaecke even if vaur barbecua
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CHECK:

1)

Bulkhead and gas supply hose connaction.

2] Bulkhead io regulaior connection.
3] Regulator to hose connaction.
4]  Main gas lina to manifold connections.

GAS INSTRUCTIONS

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

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

5] Bulk head io side bumer hose connection.

6]  Side bumar hosa to quick disconnact connaction, side bumer valve and orifice
connactions.

71  Hosa to quick disconnect connaction.

8] Valves to manifold connections.

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

Log onto www.weber.com®.

When lzak checks are complets, tum gas supply off at the source and rinse connections
with watar.




GAS INSTRUCTIONS

CHECK:

1) Main gas line fo manifold connection.

2}  Rolizsare (1.R. Bumar} gas line connaction.

3} Bulkhead and gas supply hose connection.

4}  Bulkhaad to regulator connection.

5)  Regulaior to hose connection.

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

If a leak persists after re-tightening the fitting, turn off the
gas. DO NOT OPEBATE THE GRILL. Contact the Customer
Service Representative in your area using the contact

information on our web site. Log onto www.weber.com®.

6) Bulk haad to side bumer hose connection.

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

Bl  Hose to quick disconnact connection.

g}  Vahles to manifold connections.

& WARNING: If there is a leak at connections (6, 7, 8, or 9),
turn off the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site.

Log onto www.weber.com®.
When leak chacks ara complete, tum gas supply off at the source and rinse connacticns
with wafer.

REINSTALL CONTROL PANEL

Parts required: conirol panal, screws and bumer controd knobs.

Hook the top edge of the conirol panel onio the control panel brackets on eithar side of
the front of the cooking box

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

Placa cormesponding control knobs onto the valve stams.
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GRILLING METHODS

Nota: i grill lnoses heat whila cooking rafer o the troubleshooting sactan of this
manual

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

if bumers go out during cocking, fum off all bumars and wait 5 minufes befora refighting.

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

PREHEATING

Praheating the grill before grilling is important. Light your Summit* gas grill according to
the instructions in this Cwners Manual. Tumn all of the main bumers to Start/Hi, close
the lid, and preheat grill with the lid down until grill thermometer reaches 5509 (260°-
288°C).This is the recommendad broiling fempearatura. This will take approximately 10
iz 15 minutas, depending on cutside temperaturas.

COVERED COOKING

All grilling is dona with the lid down to provide uniform, evenly circulated haeat With the
fid closed, the Summit® gas grill cooks much like a convection oven. The thermometar
in the id indicates the cooking iemparature inside the grill. All prehaating and grilling is
done with the lid down. Mo pesking — heat is lost avery fime you lift the hid.

ARRETE

OFF O

APAGADO

OFF

FLAVORIZER® SYSTEM

¥When meat juices drip from the food ontc
they create smoke that gives foods an im
uniqua design of the bumears, Flavonizer®
uncontrolled flare-ups are viriually alimin:
Bacausza of the special design of the Flay
directad through the funnel-shaped botio

The mosi important thing to know about grlling is wihich cooking method to use for a
specific food, Direct or Indirect. The diffarence is simple: place the food directly over the
fire, or arrange the fire on either side of it. Using the right mathod is the shortast route to
great results—and the best way 1o ensure doneness safoty.

DIRECT COOKING

The Direct Method, similar to broiling, maans the food is cooked directly over the heat
sourca. For even cooking, food should be fumed once halfway through the grlling fime.
Usza the Direct mathod for foods that take less than 25 minuies to cook: sieaks, chops,
kabobs, sausapes, vegetables, and more.

Direct cooking is also nocassarny to sear mealts. Saarnng creates ihat wonderful crisp,
caramelized texiure whera tha food hits the grate. It also adds great color and flavor to
tha entire surface. Stoaks, chops, chicken broasts, and larger cuts of maat all banafit
from searing.

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

To sat up your gas grill for Direct cooking, preheaat the grill with all bumers on "HI™. Place
food on the cooking grate, and then adjust all bumers to the temperature nofed in the
recipe. Close the lid of the grill and [ift it only to turmn food or to test for doneness at the
end of the recommendead cooking tima.

INDIRECT COOKING

The Indirect Methiod is similar to roasting, but with the added banafits of that grilled
feottura, flavor, and appearance you can't get from an oven. To set up for Indirect
cooking, gas bumers are it on either side of the food but not directly beneath it. Heat
rises, reflecis off the lid and inside surfaces of the grill, and circulates o slowly cook the

food avenly on all sides, much like a convection owen, 50 thare’s no nead o tum the
| S—— |

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

. Always preheat the grill before cooking. Set all bumears on “HI™ heat and close lid;
heat for 10 minutes, or uniil thermomefer regisiers 500°-850°F (2680°-288°C).

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

. Grilling times in recipas are based on 70°F (20°C) waather and little or no wind.
Allow more cooking time on cold or windy days, or at higher alfitudes. Allow less
cooking time in extremaly hot weathar.

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

. The temperature of your Summit® gas grill may run hotter than normaal for the first
few usas.

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

. I general, large pieces of meat will require more cooking fime par pound than
small pieces of meat. Foods on a crowded cooking grate will require more cooking
time than just a few foods. Foods grilled in containers, such as baked baans, will
require more time if grilled in a deep cassarole rather than a shallow baking pan.

. Trim excess fat from steaks, chops and roasts, leaving no more than a scani %
inch (6.4mmj) of fat. Less fat makes cleanup easior, and is a viriual guarantes
against unwanted flare-ups.

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

Use tongs rather than a fork for furm
juices. Usa two spatulas for handiin
If an unwanted flare-up should ocol
another area of the cocking grata. /
subside, ralight tha grill. NEVER LIS
GAS GRILL.

Somea foods, such as a cassermda o
for grilling. Disposable foil pans ang
ovenproof handles can also ba use
Always be sure the bofiom tray anc
debris.

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

SNAP IGNITION OPERATION

& Always open the lid before igniting the burners

Each controf knob has its own igniter electrode built in. To create a spark you must push
the controd kneb in (A} and tum to “STARTMigh™ (B).

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

Continuwe to hold the burner control knob in for two seconds after the “snap”™. This
will allow gas to flow complataly down the bumer tube (E) and insura ignition.

Chack that the bumer is lit by looking through the cooking grates. You should sea a
flame. i bumer does not light on first try, push control knob in and tum to OFF . Bepaat
lighting procedure & sacond 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.
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LIGHTING

Summary lighfing instructions are inside the left hand cabinet door.

& DANGER

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

MAIN BURNER SNAP IGNITION

Note: Each conirol knob snap ignitar creaies a spark from the ignitar elecirode to tha
burmer Iighting wbe. You ganarato tha enargy for de spark by pushimng in the conirol
wknob amnd wrming o “STARTIHIT. This will ignite agch individual burmnar.

& WARNING: Check hose before each use of barbecue for
nicks. cra::kipg, abrasions or cuts. If the hose is found to * The grill illustrated may have sligh
be damaged in any way, do not use the barbecue. Replace diffarences than the model purcha
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 iha lid.
2] Maksa sure all bumer controd knobs are tumed fo SOFF . (Push conirol knob in and

tum clockwisa fo ensure that it is in the SOFF position.)
3]  Tum on the gas supply at source.

& WARBNING: Do not lean over the open barbecue.

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

5 Cheack that the bumner is lit by locking through the cooking grates. You should see

! a flame. if bumer does not I%ht an ﬂ?st iry, gpush control Engt:- in and tum fo OFF. TO EXTINGUISH
Repaat lighting procadurae a second tima. Push in and fum each bumer control kno
& WARNING: If the burner still does not light, turn the burner off at the source.

control knob to “OFF” and wait 5 minutes to let the gas clear
before you try again or try to light with a match.

MAIN BEURNER 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 control knobs are tumed to "OFF . (Push aach knob in and
tumn clockwise o ensure they are in the “OFF position. )

31  Tum on the gas supply at source.

4] Put match in the match holder and strike maich.

& WARBNING: Do not lean over open barbecue.

51  Inser match holder and lit match down through cooking grates and Flavorizer®
bars io ignite the selectad bumer.

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

our web site. Log onto www.weber.com®,

1) Open the side bumer id.
2)  Check that the side bumer valve is tumed off (Push control knob in and tum

clockwise o ensure that it is in the “0OFF position), tum all bumers not being used

to the "0OFF position (push in and tum clockwise).
3}  Tumn the gas supply valve on.
4} Push down and fum the side bumer control vahve o *HI™.
50  Press the igniter bution sevaral times =0 if 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)  Check that the side bumer valve is tumed off (Push control knob in @and tum

clockwise fo ensura that it is in the "OFF position), tum all bumers not baing used

1o the SOFF position (push in and turm clockwise).
3} Tum the gas supphy valve on.
4]  Put maich in a match holder and strike match.
51  Hold match holder and lit match by either side of the side bumer.
6) Push down and fum the sida bumer control vahve to “HI.

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

The smoker usas presoaked wood chips. For best results with faster cooking foods ke
stoaks, burgers and chops, etc., wa recommend using finer wood chips because thay
ignite and create smoke fastar. For longar cooking foods such as roasis, chickan and
turkeys, atc., we recommand using larger wood chunks bacause they ignite slowly and
provide smoke for a longer period of tima. As you gain axperience in using your smokar,
We ancourage you to experiment with different combinations of wood chips and chunks
to find the smoka flavor that best suits your faste.

TO USE THE SMOKER

As a starling point, scak wood chips in water for at least 20 minutes before using. (Wet
wood will produce more smoke flaver.) Place a handful of wood chips or a few larger
chunks in the boftom of the smoker body (1). As you gain experience in smoking,
increase or decrease the amount of wood o suit vour taste.

Note: Always grill with the lid closed to allow the smoke o fully penetrare the food.
Light the smoker bumer by following the insiructions for Lighting The Smoker Bumer
After wood starts to smolder tum control knob to “LOW™.

Smoka will siart in approcamataly 10 minutes and last as long as 45 minutes. I you
requira more smoke flavor, refill the smoker with wood chips and /or chunks. Keep tha
lid of thie grill chosaed while cooking.

Note: After rafiing smoker, smoke will take about 10 0 75 MiNUBs {0 Stan again.
The smoker may be used to enfiance maat, poultry and fish recipas. Cook with the hid
down according o the fmes indicated in charts or recipes.

A DANGER

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

CLEANING THE SMOKER

Bofore each use, emptly the smoker of as
Note: Smoking will leave 3 “smoke” resic
cannot be removed and will not affact H
“smoke” residue will accumuiate on the i
be removed and will not adversaly affect

LIGHTING THE SMOKER BURNER

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.

SMOKER BURNER SNAP IGNITION

Noto: The comtral kmob sngp iigniter creatas 8 spark from tha igniter alectrode o the
burner lighting twbe. You gonerate the emergy for the spark by pushing i the comtral
knob and wming o0 “STARTIHI™. This will ignita the smoker Hurmar.

A 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 Hepresentative in your area using the contact
information on our web site. Log onto www.weber.com®,

1}  Open the grill id.

}  Open smoker box lid.
3)  Fill smoker with water soaked wood chunks or chips.
4}  Make sure that all bumier control knobs not being used are umed fo "OFF. (Push

control knob in and tum clockwise to ensure that it is in the “OFF position).
B Tirm ~m o nas gt e

* The grill illustrated may have sligh
differences than the model purcha
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MANUALLY LIGHTING THE SMOKER BURNER
1) Open the lid

& DANGER

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

2} Open smoker box iid

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

4)  Maka sure that all bumer control knobs not being used are tumed to *OFF . (Push
controd kmeb in and tum clockwise o ensure that it is in the "OFF position.)

50  Tum on the gas at source.

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

71 Insert maich hokder and it maich down through cocking grafes and Flavorizer®
bars to ignite smoker burner.

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

Bl  Push smoker bumar conirol knob in and tum fo “STARTHI.
g) Chack that the bumear is lit by looking down throwgh the 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.

* The grill illustrated may have sligl

differences than the model purch:

100 Close smoker cover after wood starts to smolder and tumn control knaob fo “SLOW™.

TO EXTINGUISH

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

USING THE ROTISSERIE

Nota: Befora using your rofissario, measure your food at the widest point. i it exceeds
0" (241.8mm), it iz 100 large o fit the rotizsens. Ik is too farge, food can ba prepared
using a roast holdar and the Indirect Cooking Madhod.

IMPORTANT SAFEGUARDS

& WARNINGS

* Read all instructions before using your rotisserie.

=  This rotisserie is for outdoor use only.

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

* Do not touch hot surfaces. Use barbecue mitts.

*  This rotisserie is not for use by children.

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

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

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

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

Do not cut or remove the
rotisserie motor power cc
Do not let cord hang over
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* A short power cord is supplied to reduce the risk of & CAUTION: Do not route rofi
tripping over the cord. Extension cords may be used, but the retractable rotisserie of
) ;:augnn mustlf I:I:e ta]kendto |::Leventl': tripping -:-t!.rer the ::r:l;rd. A CAUTION: Inspect power ¢
n absence of local codes the rotisserie motor must be is damaged, do not use. Cc

grounded electrically in accordance with the National

5 . - Representative in your are:
Electric Code, ANSI/ NFPA 70, or Canadian Electrical ”
Code. CSA C22.1. our web site. Log onto wwn

3}  Slide one of the spit forks towarnds
that the spikes faca fo the left and 1

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

OPERATING

1}  To sat up rotisserie molor, push the bution on thie retractabla rofissarie panal(a).
Pull rotissarnie panel fowards you unfil it snaps info placa(b).
2] Remove power cord and plug into power souce.

4}  Push the rotissarie shaft through th
forks into the food. The food shoulc

screw(c).

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 pointed and of the rotissans shaft info the motor. Lowear the rofissarns

ROTISSERIE SPIT STORAGE

=pit into the grooves on the cookbox 1

A ﬂ\\

71 Tha rotissera shaft should rofata so that the heavy side of tha 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 Remcunt the food if
necassary for betier balance.

B}  Turn the motor on.

COOKING

. Meats (except poultry amd ground meat) should ba brought fo room temperatiure
befora cooking. (20 to 20 minutes should be adequate for most foods. I frozen
defrost completety before cooking. )

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

possible before puiting it on the spit.

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

Follow lighting instructions for rotisserie bumer on next page.

Set rofissens bumer on medium-high based on outside air temperatures. 2)

Place food within araa of burmar.

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

top of the Flavorizer® bars.

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

. Al cocking is done with the lid closed.

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

. amaoker can be used in conjuncticn with rofisserie for more smoke flavor.

Nowa: When using the rofissane burnar, grill thermometar wil ot reflect the
tamparature inside the cooking box.

ROTISSERIE MOTOR STORAGE

1)  Bafore ratracting rotisserie back into the side table, unplug the power cord and
carsfully place plug/power cord into the storage area of tha refractable rotissernie
assembly{a).

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

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

. N N

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

o] A CAUTION: Do not allow roti
with any gas lines.
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Store rotisseria forks by placing the
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 elactrode fo the
burmer kghting rbe. You generato the anargy for the spark by pushing in the control
kmob and turning to “START/HI™. This will ignite each individual burner,

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

After a period of non-use, before lighting the Rotisserie
Burner, a few seconds must pass for the gas supply line to
fill.

When using the snap igniter you will see a flash of flames
moving from left to right across the Rotisserie Burner
surface, the Rotisserie Burner is not lit until the entire
ceramic surface is aflame.

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

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

& DANGER

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

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

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

A& 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} Remowve the warming rack and the cooking grates from the cookbox.

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

turn clockwise o ensure that it is in the "OFF position.)
4]  Tum on the gas at sourca.

& WARBNING: Do not lean over the open grill.

5]  Push the conirol knob in and tum fo “START/MHI". This aclion will spark the
ignitar and light the Rotisserie Bumar. Continua to usa the snap igniter untl the
Rotizsarie Bumer has ignited. Releasa the control knob.

6] Chaeck that the bumer is lii by looking for the rolizsarie bumier to glow red.

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

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

Note: When using the rotissaria with the |

on each side of the food (See Grilling M

pencdically to prevent over cooking on 8
the food has browned fo the dasired cok

TO EXTINGUISH

Push im and turn each bumer contmal kno
off at the soumnce.



OPERATING INSTRUCTIONS

MANUALLY LIGHTING THE ROTISSERIE BURNER

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

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

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

* The grill illustrated may have
glight differances than the
modal purchased.

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

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

Log onto www.weber.com®.

1)  Open the iid.

2}  Remowve the warming rack and the cocking grates from the cookbo.

3}  Make sure all bumer control knobs are tumed to “0OFF. {Push control knob in and

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

4]  Tum on the gas at source.

5)  Put a match in the match holdar and strike the match.
6) Hold match holder and lif match by right side of rolissaria bumer.

& WARNING: Do not lean over the open grill.
71 Push rotisserie bumer conirol knob down and fum fo *STARTMHI". Conlinue to

hold the control knob down until twenty (20) seconds after the bumer has ignited.
g8l  Check that the bumer is lit by looking for the rotisserie bumer to glow red.

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

=

Note: Whan using the rotizsoric with the |
undar the food {See Grilling Methods-ing
o prevent over cooking on the outsida. T
browned to the desired color. Finish coo

TO EXTINGUISH

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

The Weber Grill Cut™ Handle Light has a buili-in “Tilt Sansor.” With the power button (a)
activated, the light will come on when the grill lid is opan. The hght will tum off when the d
iz chosed. For daytime usa, deactivate the sensor by pressing power buiion (a).

HANDLE LIGHT TROUBLESHOOTING

PROBLEM

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

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

If problems cannot be corracted by using these methods, please contact the Customer Service Represantative in your ar
gite. Log onto www.wabear.com®,

ROTISSERIE TROUBLESHOOTING

PROBLEM CHECK

Rotisserie burnar does not light. Did you hold the bumer control kmob in and Try to ralight bumer by holdimg bume
hold in for 20 seconds unfil after bumear 20 saconds after bumer has ignited.
ignited?
Did you wait to sea the entire ceramic surface | Whien relightimg bumer by holding bu
bacome alight before counting 20 soconds? ceramic surface become alight befon
Did you repeatedly use the snap ignition wuniil Afier waiting five minutas for gas to ¢
the bumaer ignited? the bumer ignites (refer to “Lighting 1
Doas the igniter work (Do you see a spark Try manually lighfing the bumer (refe
when you repeatedly use the snap igniter? cusiomer senvice.

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

SIDE BURNER TROUBLESHOOTING

PROBLEM CHECK
Side Burner does not light. Is gas supply off? Turm supphy




SIDE BURNER MAINTENANCE

SIDE BURNER MAINTENANCE

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

the “OFF” position.

Make sure black wire is connacted betwaen the igniter and elacirods.
Make sure white wire is connaectad between the igniter and grounding clip.

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

2)  Ground wire

3) Bumer

Side Burner Grate

Side Burner cap

Side Burmer Ring & Head
Igniter Electrode

Control Knob

Igniter

TROUBLESHOOTING

PROBLEM

CHECK

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

Inspect Spider/Insect Screans for possible obstructions.
(Blockage of holes.)

Clean Spider
Maintanance”

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

I= fuel hose bant or kinked?

Straightan fus

Doas Bumer light with a match?

If you can ligh
Crossovar® ig

Did you use the snap igniter several imes uniil the main
bumer lit (See Lighfing Instrucfions)?

Make sura io
snapping the |
burmar lighting

Does the igniter work [Do you s2e a spark whean you Try manually |

repeatedly use the snap igniter? Manual Lighti
Experiencing flare-ups: Are you prehealing barbecus in the prescribed manner? | All bumars on

Ara the cooking grates and Flavorizer® bars heavily Claan thorouc

coated with burmed-on grease?

Iz the boftom tray “dirly” and not allowing grease o flow Clean bottom

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

imto catcih pan?
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WEBER?® SPIDER/INSECT SCREENS

Your Webar® gas barbecusa, as weall as any outdoor gas appliance, is a target for spidars
and other insects. Thay can nest in the ventur saction (1) of the bumer tubes. This
blocks the nommal gas flow, and can cause the gas to fiow back out of the combustion
air opening. This could resultin a fire in and around the combustion air openings, undar
tha control panel, causing sericus damage to your barbecue.

The bumer tube combustion air cpening is fitted with a stainless steal screen [2) to
prevant spiders and ofhar insects access to the bumer fubas through the combustion air

OpEnings.

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

1)  The smell of gas in conjuncticn with the bumer lames appaaring yellow and lazy.
2] Barbecus does not reach iemparatura.

3] Barbecus heaits unevenly.

4]  Onz or more of tha bumars do nof ignite.

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.

tha vale orfices at the basa of the valves. Usea a Steel bristla brush to cleam outside of
bumers. This is o maka sure all the bumear poris are fully opan.

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

Hamowve the manifold (Soe “Replacing Main Bumars™).

Look inside each bumer with a flashlight.

Clean the inside of the bumears with a wire (3 straightaned-cut coat hangar will work).
Check and clean the air shutter opaning at the ends of the bumars. Check and clean

REPLACE MAIN BURNERS

1) Your Summit* gas grill must be off and cool.
2]  Tuwm gas off at source.

3] Disconnect gas supply.

4]  Reamove cooking grates.

5] Remove smoker box.

6] Remove Flavorizer® bars. |_-

REMOVE CONTROL PANEL

71 Tool required: Phillips Screwdrivar.
d) Remowve the bumer confrol knobs.




MAINTENANCE

B}  Hemove thie two screws that securs the manifold to the cookbox. Pull manifold
azsombly out from the manifold framea.

g}  Pull the selacted bumar(s) tube{s) from manifold frame and replace with a new
burmer fube.

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

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

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

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

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To ingpact the Spidernsact screans, remove the contrel panel. if there is dust or dirt on
the screens, ramove the bumers for cleaning the screens.
Erush the Spiderinsect screens hightly with a soft bristle brush {i.e. an old toothbrush).

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

Lightly tap tha bumer to get debris and dirt out of the bumer tuba. Onca tha Spider/
Insact screens and bumers are clean replace the burmars.

If the Spiderinsect screen bacomes damaged or cannof ba cleanad, please contact the
Customer Saervice Reprasaniative in your area using the contact information on our wab
site. Log onto www_waber com®.




