SurmmiurTr
GAS GRILL

LP Gas Grill Owner’s Guide

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

S-670™

#89207

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

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

/& DANGER

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

4. If odor continues, keep away from the
appliance and immediately call your gas
supplier or your fire department.

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

barbecue was dealer-assembled.

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

THIS GAS APPLIANCE IS DESIGNED FOR
OUTDOOR USE ONLY.

A WARNING: Do not try to light this

appliance without reading the “Lighting

A WARNING:

1. Do not store or use gasoline or other
flammable liquids or vapors in the
vicinity of this or any other appliance.

2. An LP cylinder not connected for use
shall not be stored in the vicinity of this
or any other appliance.

Instructions” section of this manual.
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& DANGER

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

&4 WARNINGS

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

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

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

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

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

& Combustible materials should never be within 24 inches (61 cm) of the back or sides of your Weber® gas barbecue.

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

& Your Weber® gas barbecue should never be used by children. Accessible parts of the barbecue may be very hot. Keep young
children away while it is in use.

& You should exercise reasonable care when operating your Weber® gas barbecue. It will be hot during cooking or cleaning and
should never be left unattended, or moved while in operation.

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

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

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

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

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

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

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

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

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

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

& Combustion byproducts produced when using this product contain chemicals known to the state of California to cause cancer,
birth defects, or other reproductive harm.

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

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

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

LIQUID PROPANE GAS UNITS ONLY:

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

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

& A dented or rusty liquid propane cylinder may be hazardous and should be checked by your liquid propane supplier. Do not
use a liquid propane cylinder with a damaged valve.

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

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

1. Move away from liquid propane cylinder.
2. Do not attempt to correct the problem yourself.
3. Call your fire department.
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WARRANTY, GARANTIA, GARANTIE 3

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

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

Flaworizer bam, 2-years ro nust throwgh or bum through
Intared Rofssere Bumar, Z-years
£ remamning pars. -y

When assembded and operated in accordance with the printed instructions eccompanying i

Weber may require reasonable proof of your date of purchase. THEREFORE, YOU SHOULD BETAIN
YOUR SALES SLIP OR INVOICE

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

This Limited Warrenty does not cover any failures or operating difficulies dus o accident, abuss,
mizuse, aferation, misapplication, vandalism. improper installation or improper maintenancs o

Websr-Stephen Products Co., (Weber} medianta la presente le garantiza al COMPRADDR ORIGINAL
de esta barbacoa de gas Weber® que la meisma estarg libre de defecios en cuanto a matenales y
fabncacion a partir de la feche dz compra segdn o siguienis:

Perns colndes. die alorminio 25.phos |2 afics pora i pindums ocleyando b decolbmcian)

Cubrieria da soen noadnbla, 25-nfios
Cubigria F5-nfios
Camara pars asar 10-afios 2 afica para la pintum @icheyanda ln decalbmcian)
Tubos da acen incwdable
da l=s quamadores, 10-afios
Parins da coocidn da
nogm inowdabla, 5-afins sin perfomoion por foegn o oxidocicn
Baras Flavanzer da
moen inowedobla, G-nfios sin pariomoon i  oxdnoicn
Farmilas da coocion da hamo e
colade porcelerizada, S-afios sin periomoon por foege u oxdncion
Pasrillns da coocidn poroerinnizndns, 2-afios sin perlomoon por fusgo u cadncidn
Barms Flavorizer porcelnnizadas, 2-afios sin periomoon por foege u cxEincicon
Oumaador infamse dal
n=aclor girmionia Z-afios
Todas b dermas portes, Z-nfios

cuando se ensambla y opera de acuerdo a las instrucciones impresas que la acompanian

Websr pudiess requenr prueba razonable de la fecha de compra. POR LO TANTO, DEBERA
GUARDAR 51 RECIED O FACTURA DE VENTA

Esta garantia limitada esta Bmiteda a la reparacson o reemplazo de piezas gue resultazen defectuosas
bajo uso y servicko nommal y les cuales al examinarse indiquen, a plena satisfaccion de Weber, que
electvaments son piszas defectucsas. Antes de devolver cuakquier parie, contacts & Represantanta
de Alencion al Chente en =u &rea, cuya informacicn de contacto i3 enconlrara en nuestro sitio web, Si
Weber confirma el defiecto y aprusha el reclamo. éata slegind reparar o reemplazar tal piezs sin cango
alguno. 5i usted tiens gue retomamos kas partss defectucsas, los gastos de transporte deben ser
prepapgados. Webser retomerd las partes &l comprador con fransporte o franques prepagado.

Esta Garantia Limitada no cubre ninguna falla o probisma de operacion a causa de accidentes,
ghus=o. mal uso, akeracidn, u=o en aplicacionss indebidas, vendakamo, instalacion inapropisda o
manieniméento o sendcio inapropiEados, o por no levar a cebo al mantenimiento nommal ¥ nutinana,

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

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

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

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

Brigur do la rifissors & infrrouga, 2 are

Tones las aulres pices, 2 ars

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

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

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

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

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

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

'I|I|I'I|I|I"I|I|I':|I|' EBER.COM®

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

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

There are no other sxpress warrants except as set forth herein and any applicable implied warranties
of memhantability and fitlness are imited i duration to the pencd of coverapge of thes express whitlen
Limited Warranty. Soms regions do not allow limitaton on how long an smplied waranty lasts, so this
limitafion miay not appéy to you.

‘Waber is not liable for any special, indirect or consequential dameagss. Some regions do not allow the
sxchemon of Bmitation of incidental or conseguential damages, so this limitation or exclusion may not
apply bo you.

Weber doss not authorize eny person of company fo assume for it any other obligation or Eabikty n
connection with the sale, mstelation, use, removal, return, or replacement of i#s equipment; and no
such representations are binding on Weber.

This Wamranty applies only 1o products sold at redel.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

1860 Rosalle Road, Suite 308
Schaumburg, IL 60185

Us5A

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

entre los gue &2 inchuyen, pem sin Bmitecion, los dafios causados por insectos dentro de los tubos
quemadores, segun se detalla en este mamnual del propistano.

[Esta Garantia Limitada no cubre el detenors o dafos & causa de condiciones de tismpa inclements
tebes como granize, hwracanes, terremotos o tomados ni tampoco la decoloracion por exposicion a
sustancias quimicas béen ssa por contacio dirscio o por que las mismas conlenidas en la atmostera.

Mo existe ninguna otra garantia expresa que ne sean las les aca indicadas y cualesquisr garantias
implicitas de comercabibdad y eptitud de wso estan limitadas en duracion al tiempo de cobartura de
esie expresa Garantia Limitada por escrito. Algunes regonss no penmilen limitacidn alguna en el
tiemipo que una garantia empdicita pueda durar, por lo que esta limitacion pudisra no aplicans a usted.
Wsaber no 52 hace responsable de cualesquier dafos especialss, indirecios o emergentss. Algunas
regicnes no permiten la exclusion o imitason de dafos incidentales o emegentes, por ko que esta
limitacson o exclesion pudieran no apkicads a usted.

Weber no auionza & persona o empresa skguna & asumir en su nombre ninguna obligacion o
responsabiided en relacion con la venta, instalecion, uso, retine, devoluciin o reemplazo de sus
equipos, ¥ ninguna gl represantacion seré vinculante para Weber,

[Esta Garantia aplica solo a aquelios productas vendidos al par menor.

WEBER-STEPHEHN PRODUCTS CO.
Customer Sarvice Center
1880 Rosalle Road, Suite 308

Para compras hechas en México
WEEBER-S5TEPHEM PRODUCTS 5.4 da C.W.
Marcella No. 338,

Schaumburg, IL 60195 Caolonia Americans
UsA 444160 México, C.P.
Para partes de repuesto llame a: Mexico
1-800-446-107T1

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

www. webar.com®

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

Il mexiste aucune sutre garantie expresse hommis calles expossas dans k= présent document st toule
garente de commercisisation = de bon Stat induite esit Bmités en durée & |la pénode de couverturs de
la présanie Garantie limitée ecnte expresse. Certaines rémons n'autorisent pas de imitation de durés
die la garentis mduite ; il est donc posibée que cetie limitation ne £'applique pes & wous

Weber ne peut &tre tenu pour responsabls de foud dommage particulier, ndwt ou s produesant par
voie de conssquence. Certaines régions n'autonsent pas ['exclusion ou |& limitation des dommages
ndirscts ou s& produisant par voie de consaéguence ; il est donc possible que cethe imitaticn ou
exclesmon ne s appligue pas a vous.

Weber m'autorise aucune personne ou sociakd 3 présumer en son nom de toube autre obligation

ou rasponaehilite en ralation avec la vente. l'installation. Mitilization, |2 retrait. le retowr ou ke
remplecement de ses Squipemsnts ; & aucuns de ces représentations ne B2 Weber.

La présente Garantie s"applique uréguement aux produits vendus au dédsil.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.0. Box 40530
Burdington, ON L7P 4W1

Pour des piéces de rechange, appelaz le :

1=-800-265-2150
www.weber.com®



4 EXPLODED VIEW S-670™

VISION ECLATEE, DIAGRAMA DE DESPIECE
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EXPLODED VIEW LIST S-670™ 5

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE
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Shroud Hardware 2.

Accesorios de la cubierta
Structure de protection

Shroud 23.

Cubierta
Tole de protection

Thermometer 24.

Termometro
Thermomeétre

Thermometer Bezel 25.

Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Handle 26.
Asa

Foignee

Qrill Out™ Handle Light 27

Luz de asa Gnill Qut™
Lampe de poignee Grill Out™

Rotissene Motor 28.

Motor del asador
Moteur de la rotissoire

Rotissene Bracket 29.

Soporte del asador giratonio
Support de la rotissoire

Warming Rack 30.

Hejilla de calentamiento
Grille de rechauffage

Cooking Grates 3.

Parrillazs de coccion
Grilles de cuisson

Flavorizer® Bars 32.

Barras Flavorizer®
Barres Flavorizer®

Burner Tubes 33.

Tubos guemadores
Tubes des brileurs

Side Table 34.

Me=a lateral
Tablette latérale

Left Tool Holder 35.

Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold 36.
Multiple

Collecteur

Control Panel Wiring Hamess ar.

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

Control Panel 38.

Tablero de control
Panneau de commande

Small Knob Bezel 39.

Moldura decorativa de la perilla pequena
Plague indicatrice du petit bouton

Small Knob 40.
Perilla pequefa

Petit bouton

Large Knob 41.
Perilla grande

Grand bouton

Large Knob Bezel 42

Meoldura decorativa de la perilla grande
Plague indicatrice du grand bouton

Sear Station Knob
Penlla de la estacion para dorar
Bouton du braleur Sear Station

Battery Housing
Compartimiento de la bateria
Logement des piles

Water Baffle / Heat Shield
Reflector de agua / Pantalla térmica
Protection contre 'eaw/Cloizon anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector

Egouttoir

Catch Pan Holder
Soporte del plato recolector
Support d'egouttoir

Left Door
Puerta izguierda

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 inferieur

IR Bumer Cover
Tapa del quemador IR
Cache du brileur 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 l'allumeur du brileur IR

Thermocouple
Termopar
Thermocouple

IR Bumer Hose
Manguera del quemador IR

Tuyau du brileur IR

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

Cooking Grate
Rejilla de coccion
Grille de cuisson
Smoker Box

Caja del ahumador
Baoitier du fumoir

43.

4T

49,

50.

51.

52.

53.

b4.

55.

56.

oT.

59.

62.

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Burner
Quemador del ahumador

Brileur du fumioir

Sear Station Burner
Quemador de |a estacion para dorar
Brileur Sear Station

Side Bumner
Quemador lateral

Brileur latéral

Cookbox
Caja de coccion
Buoitier de cuisson

Bulkhead
Tabique divisorio
Cloison

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Side Burmer Lid
Tapa del guemador lateral

Couvercle du brileur lateral

Side Burner Table
Mesa del quemador lateral
Tablette du bruleur lateral

Hose / Regulator
Manguera / Regulador

Tuyau/Regulateur

Right Tool Holder
Portaherramientas derecho
Support d'ustensiles de droite

Side Burmer Hose
Manguera del quemador lateral

Tuyau du brileur latéral

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Panel trasero

Pannesau arrigre

Right Frame Panel
Panel derecho del bastidor
Panneau du cadre droit

Tank Scale
Bascula del tanque

Plateau de la bouteille

Tank Glide
Deslizadera del tanque
Glizsieres de la bouteille

Matchstick Holder
Portacerillos

Porte-allumette

Caster
Rueda giratoria
Roulstt

Locking Caster
Rueda giratoria con blogueo

Roulette autobloquante




6 GENERAL INSTRUCTIONS

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

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

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

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

. Mot for use by children.

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

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

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

. Do not usa with charcoal fusal.

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

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

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

FOR INSTALLATION IN CANADA

These instrucfions, while generally accapiable, do not necassarily 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® gas barbecue shall not be used
under overhead combustible construction.

A WARNING: Your Weber® gas barbecue is not intended to be
installed in or on recreational vehicles and/or boats.
A WARNING: Do not use the barbecue within 24 inches of

combustible materials to the back or sides of the grill.

& WARNING: The entire cooking box gets hot when in use. Do
not leave unattended.

& WARNING: Keep any electrical supply cord and the fuel
supply hose away from any heated surface.

& WARNING: Keep the cooking area clear of flammable vapors
and liquids such as gasoline, alcohol, etc., and combustible
materials.

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

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

STORAGE AND/OR NONUSE

. The gas must be tumed off at the liquid propanea cylindar when the Weber® gas
barbacue is not in use.

* When the Waber® gas barbacus is stored indoors, the gas supply must ba
DISCOMMECTED and the LP cylinder slored cutdoors in a well-ventilated spaca.

® LP cylinder must be stored outdoors im a well -venlilated area out of reach of
children. Disconnected LP cylinder must not be slored in a building, garage or any
othar enclosed area.

. When the LP cylindar iz not disconnacted from the Weber® gas barbecus, the
apphance and LP tank must be kept cutdoors in a well-veniilated spaca.

. The Webar® gas barbecue should be checked for gas leaks and any obstructions
in the bumer fubes before using. (Seo Saction: *“Maintenanca’Anmual
Maintenanca).

® Check that the areas under the control panel and the slide out botiom tray are free
from debris that might obstruct tha flow of combustion or ventilation air.

* The Spider insact Screens should also ba chacked for any obstructions.

(See Section: "Maintenance/Annual Mainienance’}.

GRILLING METHODS

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

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

Nate: The temperatura inside your cooking box for the first few uses, whils surfaces
ara sl vary reflactive, may be hottar than those shown in your cookbook. Cooking
conditions, such as wind and weather, may require the adjustment of the burner
controls to obtain the cormect cooking temperatLnes.

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

Sear Station™ - Your Weber® gas barbecus includes a sear bumner for searing thin
meats and fish. The Sear Station™ burner has an on or off control setting that works with
the two adjacant main burnars. With the sear and adjacant bumers you can effactivaly
saar meats while using othar cooking areas for cooking with moderate heat.

Preheating - Your Webar® gas barbecue is an anangy-efficient appliance. i oparatas ai
an economical ow BTU rate. To preheat: after lighting, closa lid and fum all burnears to
“START/HI? Preheafing to batweaen 500° and 550° F (260° and 280" C) will fake 100 15
minutes depanding on conditions such as air temperaiure and wind.

Drippings and grease - Tha Flavorizer® bars are designed to “smoke” the cormect

amount of drippings for flavorful cooking. Excess drippings and grease will accumulate in

tha catch pan under the slide out botiom fray. Disposable foil drip pans are available that
fit the catch pan.

& WARNING: Check the bottom tray for grease build-up before
each use. Hemove excess grease to avoid a grease fire in the
slide out bottom tray.

CLEANING

A WARNING: Turn your Weber® gas barbecue off and wait for it
to cool before cleaning.
& CAUTION: Do not clean your Flavorizer® bars or cooking

grates in a self-cleaning oven.

For availability of replacement cooking grates and Flavorizer® bars contact the
Customer Service Representative in your area using the contact information on
our website. Log onto www.weber.com®

Ouiside surfaces - Use a warm soapy water solution to clean, then rinse with water.
& CAUTION: Do not use oven cleaner, abrasive cleansers

(kitchen cleansers), cleaners that contain citrus products, or
abrasive cleaning pads on barbecue or cart surfaces.

WWW.WEBEH LoM*



GENERAL INSTRUCTIONS 7

Slide out Botiom tray - Remove excess grease, then wash with warm soapy water, Do not use cleaners that contain acid, mineral spirits or xylene. Rinse well after
than rinsa. cleaning.

Flavorizer® bars and Cooking grates - Claan with a suitabla stainless steel brisfle Praserve Your Stainless Steel - Your grill or i#s cabinel, lid, conirol panel and shelves
brush. As needed, remove from grill and wash with warm scapy water, then rinse with may be made from stainless sieal. To keep the siainless steel looking s bestis a
water. simple matter. Clean it with scap and water, rinse with clear water and wipe dry. For

Catch pan - Disposable foil trays are available, or you can lime the cafch pan with SO0 pricas. 1o Use of & noe-me s cen oo used.

aluminum foil. To clean the catch pan, wash with warm soapy water, then rinsa. A IMPORTANT: Do not use a wire brush or abrasive cleaners
Thermometer - Wipe with warm soapy water; clean with plastic scrub ball. on the stainless steel surfaces of your grill as this will cause
Inside cooking module - Brush any debris off of bumer tubes. DO NOT ENLARGE scratches. . )
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water & IMPORTANT: When cleaning surfaces be sure to rub/wipe
and a watar imnsa. in the direction of the grain to preserve the look of your
Inside Lid - While lid is warm, wipe inside with paper towel to prevent grease build-up. stainless steel.

Flaking buili-up grease resambles pain flakes.

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

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION The proper filling methods for the filling of your cylinder are by weight or volume, as

described in MFPA 58, Please make sure your filling station fills your LP cylinder by

Failure to follow these DAMGER statements exactly may result in a fire causing death or weight or volume. Ask your filling tation ta read purging and filling instructions on the

senous injury. LP cylinder before aftempling to fill.
& DANGER LEAK CHECK PREPARATION
& NEVER store a spare LP Cylinder under or near this CHECK THAT ALL BURNER VALVES ARE OFF
barbecue. Valves are shipped in the “OFF position, but you should check to be sure that they are
A NEVER fill the tank beyond 80% full. S Povcaaid ¥y o ar S it s ATy eoirias Saag She closies st o

siop, then they are off. Proceed to the next stap.

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

vapor withdrawal.

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

CONNECTING THE LIQUID PROPANE CYLINDER

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

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

A& DANGER

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

and damage to property. TYPE 1 CONNECTIVE COUPLING

Type 1 Vale

Hand Whaal
External Thread
Themally Sensitive Mut
Propans Regulaior

| 4= [ L3 | hD | =
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8 GAS INSTRUCTIONS

TO CONNECT THE HOSE TO THE CYLINDER:

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

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

property.

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

The LP cylinder is insialled inside the base cabinet, on the tank
scale (right sida}.

2]  Open base cabinet doors.

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

hook the cylindar onfo the fusl gauge.

4]  Lift tank up info position on the tank scale.
5] Loosen the cylinder lock wing nut. Swing the cylinder lock
down. Tighten the wing nut

TO CONNECT THE HOSE TO THE CYLINDER:

6] Remove tha plastic dust cover from the valve.

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

Note: This connection tightens clockwizse and will not allow gas

to fow unless the connection iz tight. The connachion reguiras

tightaning by hand anly.

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

damage the regulator coupling and could
cause a leak.

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

brush to apply it.

8] Mix scap and water.

2)  Tum on the cylinder vaha.

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

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

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

solution.

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

customer service representative in your area using the

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

COom®,

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

WWW.WEBER.COM*®



GAS INSTRUCTIONS 9

CHECK FOR GAS LEAKS

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

REMOVE CONTROL PANEL

Part requirad: Phillips Scrowdriver.

1) Remowve the burner coniml knobs.

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

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

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

CHECK FOR GAS LEAKS

A DANGER

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

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

Nowa: ANl factory-made connections have been thoroughly checked for gas leaks. The
burmars have boen flame-tested. As 3 safety procaution however, you should racheck
all firings for laaks bofore using your Weber® Gas Barbacue. Shipping and handiing
may loosen or damage & gas fiing.

& WARNING: Perform these leak checks even if your
barbecue was dealer or store assembled.

You will nead: a soap and water solution, and a rag or brush o apply it.

Note: Since some leak rast solutions, including soap and watar, may be slightly
covmosive, &l connections showd be rinsed with water aftor checking for leaks.

If your grill has a side burmnar maka sure the side bumer is off.
To pariorm leak chacks: open cylimdar valve by fuming the cylinder valva hand-
wheel counterclockwise.

& WARNING: Do not ignite burners when leak checking.

Check for leaks by wafting the connections with the soap and water solution and
waiching for bubblas. If bubblas form or if a bubble grows, there is a leak.

WWWHEB ER.COM*



10

CHECK:

1)
2]
3

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

GAS INSTRUCTIONS

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

soap and water solution.

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

4]  Side bumar hosa to bulkhead connection.

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

6] Hose to regulator connection.

71 Regulator to cyfinder connection.

8] Vales to manifold connections.

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

Log onto www.weber.com®.

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

REINSTALL CONTROL PANEL

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

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

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

Place comasponding confrol knobs onfo the valve siems.

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

WWW.WEBER.COM*®




GAS INSTRUCTIONS 11

REFILLING THE LIQUID PROPANE CYLINDER

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

1) Close cylinder valve (tum clockwisa).

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

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

4) Lt cylindar ofi.

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

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

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

CHECKING THE FUEL LEVEL IN YOUR TANK

Chack the fuel level by viewing the color indicalor level ina on tha side of the tank scala.
1)  Empily

2} Medium

3)  Ful

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

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

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

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

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

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

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

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

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

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

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

o run owt before you rafil

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

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

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

Liquid Propane (LP) Cylinder{s)

. The joint whara the hiose connects to the LP cylindar must ba leak tested each
time tha LP cylindar is reconnacied. For example, test each tima the LP cylindar is
refilled.
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. Ee sure the regulator is mounied with the small vent hole peinted downward so
that it will nof collect water. This vent should be free of dif, grease, bugs etc.

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

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

LIQUID PROPANE CYLINDER REQUIREMENTS

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

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

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

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

IN CANADA
LIQUID PROPANE CYLINDER REQUIREMENTS

Note: Your retaller can help you maich a replacement tank o your barbecue.

. The LP cylindar must be constructed and marksed in accordance with the
specifications for LP gas cylinders, T.C.

DOT 4BA240 2
00/09
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12 OPERATING INSTRUCTIONS

SNAP IGNITION OPERATION

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

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

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

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

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

LIGHTING

Summary lighting instructions are inside the keft hand cabinat door.

& DANGER

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

MAIN BURNER SNAP IGNITION

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

A WARNING: Check hose before each use of barbecue for
nicks, cracking, abrasions or cuts. If the hose is found to
be damaged in any way, do not use the barbecue. Replace
using only Weber® authorized replacement hose. Contact
the Customer Service Representative in your area using the i By i
coniust nfcemet o oot el i o o Wi el g

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

WWW.WEBER.COM*®



OPERATING INSTRUCTIONS 13

& 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.

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

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

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

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

TO EXTINGUISH

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

"OFF O O)nl=rte
APAGADO ) .
6 6 606
D. . B. A.
OFF START/HI MED. LOW

MAIN BURNER MANUAL LIGHTING

& DANGER

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

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

WWWWEBER.COM*®



14 OPERATING INSTRUCTIONS

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

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

& DANGER

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

a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the barbecue. Failure to do so may result in an explosive

flame-up, which can cause serious bodily injury or death. * The grill illustrated may have slight
differences than the model purchasad.

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

& WARBNING: Do not lean over open barbecue. @
5) Insert match holder and lit match down through cooking grates and Flavorizer®
bars fo ignite the selectad burmer. [, b j

6]  Push the conirol knob in and fum o "STARTMHI". STEETE

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

TO EXTINGUISH

Push in and turn each bumer control knob clockwisse o "OFF posifion. Tum gas supply

off at the sounca.

GRILLING METHODS ——
ARRETE

Note: i grill Inoses hoat whila cooking refer io the troubleshoating saction of this :
ket OFF O @I ImmeQ

You can adjust the individual bumers as desired. The control settings are START/MI, APAGADO

MEDIUM, LOW, or OFF. '
If bumars go out during cocking, furm off all bumers and wait 5 minuies befora ralighting.
A& WARBNING: Check the bottom tray and catch pan for grease

build-up before each use. Remove excess grease to avoid a e

grease fire in the bottom tray.

PREHEATING

Prehzating the grill before grllimg iz impertant. Light your Summit® gas grill according
iz the instructions in this Ownear's Manual. Tum all of the main bumers to Start/ D. Lo B. A.
Hi, close the lid, and preheat grill with the lid down unfil grill tharmomeder reaches
550°F (260°-288°C).This is the recommended broiling temperatura. This will take OFF START/ MED. LOW
approximately 10 to 15 minutes, depending on cutside temperatures. HI

COVERED COOKING

All grilling is done with the lid down to provide uniform, evenly circulaied haat. With the
lid closed, the Summif® gas grill cooks much like a convection oven. The thormometar
in the §id indicates the cooking temparature inside the grill. All preheating and grilling is
done with the lid down. Mo peaking — haat is lost avery fima you lift the hid.

FLAVORIZER® SYSTEM

When meat juices drip from the food onto the specially angled Flavorizer® bars,
thay creato smoke that gives foods an imesistible barbecued flavor. Thanks io the
unique design of tha bumers, Flavorizer® bars and the flexible temperature controls,
uncontrolled flare-ups are virtually eliminated, because YOU control the flames.
Because of the special design of the Flavorizer® bars and bumers, axcess fats are
directad through the furnal-shaped bottom fray info the greasa catch pan.
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OPERATING INSTRUCTIONS

The most imporiant thing io know about grilfing is which cooking method io use fora
specific food, Direct or Indirect. The difference is simple: place the food directly over the
firg, or arrange the fire on either side of it Using the right method is the shorest route to
great results—and the best way fo ensure doneness safety.

DIRECT COOKING

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

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

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

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

INDIRECT COOKING

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

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

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

DIRECT METHOD
- Food is placed on the ansa of the cooking grates direcily over the lit
burnars

& BURNER

INDIRECT METHOD

Food is placed on the area of the cooking grates betwean the lit burnars

GRILLING TIPS & HELPFUL HINTS

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

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

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

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

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

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

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

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

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

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

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

. Some foods, such as a cassercle or thin fish fillets, will require a containar
for grilling. Disposable foll pans are very convenient, but any metal pan with
ovenproof handles can also ba used.

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

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

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

LIGHTING THE SIDE BURNER

A& DANGER

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

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

1)  Open the side bumer hid.

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

clockwise to ensure that it is in the SOFF position), tumn all bumers not being used
to the *OFF posifion {push in and tum clockwisa).

&4 WARNING: The bumer control knobs must be in the OFF
position before turning on the liquid propane cylinder valve.
If they are not in the OFF position, when you turn on the
LP cylinder valve, the “excess gas flow control” feature will
activate, limiting the flow of gas from the LP cylinder. If this
should occur, turn OFF the LP tank valve and burner control
knobs. Start over.

& DANGER

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

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

3}  Tum the gas supply valva on.
4}  Push down and fum the side bumer control valve fo "HI™.
5)  Prass the igniter buticn sevaral times so it clicks each time.

& 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

& DANGER

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

1}  Open the side bumer fid.

2]  Chack that the side burnar valve is turnead off (Push controd knob in and tum
clockwisa to ensura that it is in the SOFF position), turn all bumers nof being used
to the *0OFF position {push in and tum clockwisa).

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

WWW.WEBER.COM*®




OPERATING INSTRUCTIONS 17

& DANGER

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

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

3] Tum the gas supphy valve on.

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

5]  Hold match holder and lif match by aither side of the side bumer.
6) Push down and fum the side bumer control vahve to “HI.

& CAUTION: Side burner flame may be difficult to see on a
bright sunny day.
& WARNING: If the side burner does not light in five (5)
seconds:
a) Turn off the side burner control valve, main burners
and gas supply at source.
b) Wait 5 minutes to let the gas clear before you try
again.

USING THE SEAR STATION™ & BURNER

Your Weber® gas barbecue includes a sear burmer for searing meats such as stoak, it ;
pouttry parts, fish, and chops). [l ¢ Tl

Saaring is a direct grilling fechnique which browns the surface of the food at a high " |
temperaiure. By searing or browning both sides of tha meat you will creafe a2 more
desirable flavor by caramelizing the food surface. Seanng will also enhance appearance
of the meat with sear marks from the cooking grakas. This along with the contrast of
taxtures and flavers can make food more interasting to the palate

The Saar Station™ bummer has an on or off control setfing that works with the two
adjacent main bumers. With the sear and adjacent burners you can effectively sear
meais while using other cooking areas for grilling with moderaie heat.

TO USE THE SEAR STATION™

Bafore searing you should tum all of the main burnars on Hl for 15 minutes o prehaat
thea grill. Mota: Aways grill with the lid closad to allow for maximum heat and to avoid
flare ups.

Once the grill is preheated, turn the outer bumers off or down to low. Leave thie canter
two bumers on HI and ignite the Sear Station Burner (Sea Sear Stafion™ lighting
Instructions).

Placea the meat diractly ovar the Sear Station™. You will Sear aach side amywhare from

1 i 4 minutes, depending on the type of meat and thickness. You may turn the food a
guarier turn to make crossing saar marks (1) before you sear the ofher sida in the same
Mmanmer.

Once you ane done saaring you can finish grifling by mowing the meat to a more
modarate heat over the ouiside bumers to achieve the desired doneness.

As yOU gain exparienca in usimg your Sear 3tation™, we encourage you fo exparimant
with different saaring fimes to find results that work bast for your tasta.

WWWWEBER.COM*®



18 OPERATING INSTRUCTIONS

SEAR STATION™ BURNER LIGHTING

ARRETE EN MARCHE
summary lghting instructions are insida tha left hand cabinat door. D.FF O . D.H
APAGADO ENCENDIDO
& 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 G
barbecue does not light, may result in an explosive flame-up
which can cause serious bodily injury or death. B. A.
OFF ON

The Saar Stafion™ burmner has an on or off conérol sefting. To ignite the Sear Stafion™
burnar you must first ignite the two adjacant main burnars.

ADJACENT MAIN BURNER SNAP IGNITION

Nota: Each main burner control knob snap igniter creates & spark from the igniter
alectrode to the bumer lighting tube. You genarate the emergy for the spark by pushing
in the comtrod knob and twming o “STARTIHI. This will ignite each individual burmer

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

1}  Open the lid.

2}  Make sure all burner control knobs ane turned off. (Push control knob in and turn
clockwize to ensure that it is in the SOFF position. )

& WARNING: The bumer 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 grill illustrated may have slight
the LP cylinder valve, the "excess gas flow control” feature differances than the model purchased.
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 \ W )
When the "excess gas flow control” feature is activated, EN MARCHE
a small amount of gas is still flowing to the burners. After - . ON
ENCENDIDO

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)  Turn the cylinder on by turning the cylinder valve counterciockwise. A WARNING: If the burner still does not li

: ¢ ght, turn the bumer
AL WATHING: Do et lay Sves the open barecus, control knob to “OFF” and wait 5 minutes to let the gas clear
4)  Ignite each adjacent Sear Siation™ main bumer. Push the control knob in and tum befare you try again or try to |ight with a match.

to “STARTMI™ until vou hear the igniter snap - continue fo hold control knob in for : : i
two saconds. This action will spark tha igniter, the burner ighting tube and than Note: See Maintenance for burner removal and cl eaning

main burner. procedure.
5) Chack that the bumeris lit by looking through the cooking grates. You should see
a flame. if burmer does not light on first try, push coninol knob in and furn o OFF TO EXTINGUISH

Repeat lighting procedure a second tima. Push in and tum each bumer control knob clockwise to SOFF position. Tum gas supply
off at the source.
TO IGNITE THE SEAR STATION™ BURNER CONTINUE WITH
STEP 6.

Sear Burner Lighting: ignition by an adjacant ignited Main Burnar

6)  Tum Sear Station™ burnar control knob to the OM position.

7} Werfy burner ignifion by visual inspection of a flame.

& WARNING: If ignition does not occur in 5 seconds, turn
burner control OFF, wait 5 minutes, and repeat steps 6 & 7, or
see Match Lighting instructions.
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OPERATING INSTRUCTIONS 19

SEAR STATION™ BURNER MANUAL LIGHTING

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

The Saear Station™ burmer has an on or off control satting. To ignite the Sear Station™
burmier you must first ignite the two adjacent main burmers.

ADJACENT MAIN BURNER SNAP IGNITION

Note: Each main burner control knob snap igniter creatos g spark from dhe ignitar
glactrode o the bumer lighting tube. You generate the energy for the spark by pushing
in the control knob and wming o “START/HI This will ignite aach indiidual bumer

1) Open the hid.

2 Verfy sach adjacent Sear Station™ main burner is it by visual inspection of a
flamie.

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

& WARNING: Do not lean over open barbecue.
4)  Inser match holder and lit match down throwgh cooking grates and Flavorizes®

bars to ignite the Saear Siation™ bumer.
51  Push the Sear Stafion™ control kmob in and tum to the ON position.

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.

Note: See Maintenance for bumer removal and cleaning
procedure.

TO EXTINGUISH

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

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

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

USING THE SMOKER

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

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

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

TO USE THE SMOKER

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

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

Smoke will siar in approximataly 10 minutes and last as long as 45 minutes. i you
require more smoke flavor, refill the smoker with wood chips and for chunks. Keoap the
lid of tha grill closed while cooking.

Nova: After refiling smoker, smoka will take about 10 10 75 minuhes o stant again.
The smoker may be used o enhance meat, poultry and fish recipas. Cook with the lid
down according fo the times indicated in charts or racipes.

& DANGER

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

CLEANING THE SMOKER

Before each use, emply the smoker of ash to allow proper air flow.

Note: Smokimg will leave a “smoke” residue on the suface of the smoker. This rasidus
cannat be ramoved and will not affect the function of the smokar. To a lesser degree &
“smoke” residue will accumuliate on the inside of your gas grill. This rasidue need not
ba removed and will not advarsely affect the funcion of your gas gnil.
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20 OPERATING INSTRUCTIONS

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

Note: The control knob snap ignitar crearfes a spark from the ignitar electrods o tha
burmer Bghting wbe. You ganarate tha enargy for the spark by pushing in the conirol
knob amd wrming to “STARTIHIT. This will ignie the smoker burmer.

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

1} Opan the grill id.

2]  Open smoker box lid.

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

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

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

* The grill Mustrated may have slight
differences than the modal purchased.

& DANGER

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

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

A DANGER

If the smoker 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 lighting with a match (see
“Manually Lighting the Smoker Burner”).

5]  Tum the cylindar on by fuming the cylinder valve counfer-clockwiza.

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

6]  Push the conirol knob in and tum fo “START/MHI™ uniil you hiear the igniter snap -
continue o hold confrol knob in for two saconds. This action will spark tha ignitar,
tha bumear lighting tube and than main bumear.

71 Chack that the bumer is lit by looking through the cooking grates. You should sea
a flama. if bumar does not light on first try, push control knob in and tum fo OFF.
Repeat lighting procadura a second fima

B} Close smoker cover after wood starts to smolder and tum control knob to “LOW'.

TO EXTINGUISH

Push in and fum aach bumar control knob clockwise to "OFF position. Tum gas supply
off al tha source.
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MANUALLY LIGHTING THE SMOKER BURNER

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

1)  Open the lid

& DANGER

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

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

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

2l Open smoker box lid.
3l Fill smoker with water soaked wood chunks or chips.
4}  Maka sure that all burmer control knobs not being used are tumed to "0OFF . (Push . ;
control knob in and tum clockwise o ensure that it is in the “OFF position). ::I‘;hgtrgéfiﬂr:nt::ﬂﬂl:dmﬁﬂg: "
A WARNING: The burner control knobs must be in the “OFF” model purchased. |

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

& DANGER

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

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

Push imand tum each bumear conirol knob clockwisa to “OFF position. Tum gas supply
off at the sourca.

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

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

7)  Insert match holder and it match down through cooking grates and Flavorizer®
bars to ignite smokar burner.

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

g8)  Push smoker bumer conirol knob in and tum to “STARTHI™.
g} Cheack that the bumer is it by looking down through the cooking grata.

& DANGER

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

10) Close smoker cover after wood starts io smolder and tum coninol knob fo "LOW™.
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22 OPERATING INSTRUCTIONS

USING THE ROTISSERIE

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

IMPORTANT SAFEGUARDS

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

OPERATING

4 WARNINGS

*  Read all instructions before using your rotisserie.

*  This rotisserie is for outdoor use only.

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

* Do not touch hot surfaces. Use barbecue mitts.

*  This rotisserie is not for use by children.

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

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

* Do not use rotisserie for other than intended use.

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

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

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

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

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

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

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

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

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

*  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} To set up rolissarie motor, push the buiton on the refractable rotisserie pancia).
Pull rofisserie panal towards you until it snaps into place{b).
2}  Remove power cord and plug inio power sournca.

& CAUTION: Do not route rotisserie motor power cord through
the retractable rotisserie opening in the side table.

& CAUTION: Inspect power cord before each use. If cord
is damaged, do not use. Contact the Customer Service
Representative in your area using the contact information on
our web site. Log onto www.weber.com®.

3}  Slide one of the spit forks iowards the right side of the rotisserie shaft, making sure
that the spikes face to the left and the fork screw facas down.

-

4)  Push the rotisseria shaft through the centar of the food. Inseri the fines of both spil
forks into the food. The food shoukd ba centered on the shaft. Tighten tha spit fork

screw(c).

(c)

5}  Slide another spit fork onto the rotisserie shaft, making sure that the spikes face
i the right and the fork screw faces up. Insert the fines of both spit forks into the
food. Tighian the spit fork scraw(d).

WWW.WEBEH LoM*



OPERATING INSTRUCTIONS 23

6 Insert the pointad end of the rmotissane shaft info the motor. Lower the rofissans BOTISSERIE SPIT STORAGE
=pif into the grooves on the cookbox

1)  Ramove forks from rotissaeria spit. Camefully insert spit info cabinet by shiding
through hole in right side panel{h).
& CAUTION: Do not allow rotisserie spit to come into contact
with any gas lines.

8

s

71 The rotissena shaft should rofate so that the heavy sids of the meat or poultry [ |
rotates down to the botiom. Large culs may require the removal of the cooking L JAFET [ = =
grates and warming rack to allow full rotaticn of the shaft Remcunt the food if | |
necassary for betier balance. ! 1|

Bl  Tum tha motor on. ! |

HH. |
. L
)=
e
COOKING
. Meats [except poultry and ground meat) should be browght fo room temperature
before cooking. (20 to 20 minutes should be adequate for most foods. If frozen
defrost compleiely before cocking.)
. Tie maat or poultry with a string, if necessary, io make the shape as uniform as
possible before pulting it on the spit. 2)  Store rotisserie forks by placing them on the hooks located on the caich pan
Remove cooking grates and warming rack to allow food to tumn frealy. holder within the grill cabinet.

Follow lighting instructions for rofisseria bumer on nexi page.
Set rofiszone bumer on medium-high based on outside air temparaturas. |
Place food within area of burmar. '

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

top of the Flavorizer® bars. , ,-7 . | T

. Food preparation steps are the same for roissarie cooking as for regular cooking. ] E‘d || J' |'r / II f—', |||~.|'|. J';l '”Tf\ \\
. All cocking is done with the lid closed. II I - E— ¥

. If foods are foo heavy or are irregular shapes, they may not rofate well and should |

be cocked by the Indirect Method without using the rotissaria.
. amoker can be used in conjunction with rofisserie for more smoke flavor.

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

ROTISSERIE MOTOR STORAGE

1)  Bafore retracting rotisseria back into the side table, unplug the power cord and
carefully place plug/power cord into the storage area of the refractable rotisserie
assambhy{e).

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

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

ROTISSERIE BURNER SNAP IGNITION

Nota: Each control knob snap igniter creatas a spark from the igniter elactroda fo the
burnar fghting twbe. You generate the enargy for the spark by pushing in the control
krmob and wrning o “START/HI™. This will ignite cach individual burnar,

& 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 iid.
2!  Remove the warming rack and the cocking grates from the cookbox.

3}  Make sure all bumer control knobs are turmed off. (Push control knob in and fum
clockwise o ensure that it is in the “0OFF position. )

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

& DANGER

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

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 slight
differences than the model purchased.

4}  Tum the cylinder on by tuming the cylinder valve counter-clockwise.

& WARNING: Do not lean over the open grill.

5}  Push the control knob in and tum to “START/HIT. This action will spark the
igniter and light the Rolissorie Bumer. Continue to use the snap igniter unfil tha
Rofizsaria Bumer has ignited. Raleasa the confrol knob.

6) Check that the bumer is it by looking for the rotisserie bumar to giow rad.

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

Nora: When using the rotissania with the lidf closed, anly light two of ¢ main burnars
on each side of the food (Sae Grilling Methods-indiract Cooking). Check your food
perodically to pravemt ovar cookimg on g1 owtsidie. Turn off the rotissenia burmer once
the food has browned o the dasired color. Finish cooking an indirect heat.

TO EXTINGUISH

Push in and tum each bumer control knob clockwise to SOFF position. Tum gas supply
off at the source.
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OPERATING INSTRUCTIONS 25

MANUALLY LIGHTING THE ROTISSERIE BURNER

& ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

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

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

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

3]  Make sure all bumer control knobs are tumed off. (Push control knob down and
turn clockwise fo 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.

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

@
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& 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 resuit in an explosive flare-up,
which can cause serious bodily injury or death.

4)  Tum the cylinder on by tuming the cylinder vake counterclockwisa.
5]  Pui a maich in the maich holdar and sirike the match.
6] Hold maich holder and it maich by right side of rotisserie bumer.

& WARNING: Do not lean over the open grill.
71 Push rotissane bumer control knob down and tum to “START/HP. Continue fo

hold the control knob down uniil fwenty (20) seconds after the bumier has ignitad.
B  Check that the bumer is | by looking for tha rotissaria bumer to glow rad.

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

Note: When using the rotizserie with the Iid closed, only light two of the main burmers

under the food (See Grilling Methods-Indirect Cooking). Check your food perodically

o prevent over cooking on the outside. Turm off the rotisserie burmer once the food has
browned fo the desired color. Finish cooking on indirect haat.

TO EXTINGUISH

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

TROUBLESHOOTING
CHECK

CURE

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

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

Clean Spiderfinsact Scroens. (Sea Section “Annual
Maintenancea™)

Sympioms:

Burnars do not light. -or- Burnars have a smaill
flickering flamea in tha “HI” position. -or-
Barbecue temperature only reaches 2507 to 300°
in the “HI” position.

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

To resel the axcess flow safety devica tumn all burmer control
knobs and the cylinder valve off. Disconnect the regulator
from the cylinder. Tum bumer control knobs to *HI". Wait

at least 1 minuta. Turm burmer control knobs to *0OFF.
Raconnect the regulator to the cylinder. Tumn cylindar valve
on slowly. Refar to “Lighting Instructions”.

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

Iz LP fual low or ampty?

Rafill LP cyiinder.

|= fuel hose bent or kinked?

Siraighten fual hose.

Does Bumer light with a match?

If you can light Bumer with a maich, then check the
Crossover® ignition systam.

Did you use the snap igniter sevaral times until the main
bumer it {See Lighting Instructions)?

Maka sura to hold the conirol knob in for two seconds after
snapping the igniter and sesing the orange flamea from the
burnar lighting tube.

Doas the igniter work (Do you see a spark whean you
repeatedly use the snap ignitar?

Try manually ighting tha bumer (refar to “Main Bumer
Manual Lighting’). Call customar sarvice.

Experiencing flare-ups:

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

Ara you praheating barbecue in the prescribed manner?

All bumars on HI for 10 to 15 minutes for prehaating.

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

Clean thoroughly. (See Section *Cleaning™)

|z the bottom fray “dirty” and nof allowing grease io flow
into catch pan?

Clean botiom tray.

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

Ara bumers clean?

Clean bumers. (Sea Soction “Maintananca”.)

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

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

THIS IS NOT A DEFECT.

Clean thoroughly. (See Section “Cleaning”.)

Cabinet doors are not aligned.

Check the adjusiment pin on the bottom of each door.

Loosen adjustment nut’s. Shde door's until aligned. Tighten
nut.

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

web site. Log onto www.weber.com®.

PROBLEM

SIDEBURNER TROUBLESHOOTING
CHECK

CURE

Side Burner doas not light.

Iz gas supply off?

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

Tum supply on.

Instructions™.

To reset the excess flow safety device fum all bumer control kmobs and the cylindar
valva off. Disconnect the regulator from the cylimder. Tum bumer control knobs to
STARTMHIL Wait at least 1 minute. Tum bumer conirol knobs to *0OFF . Reconnect
tha ragulator to the cylinder. Tum cylindar valve on slowly. Bafer to “Lighting

Flame is low in “HI" position.

I= tha fuel hose bent or kinked?

Sfraighien hosa.

Push button ignition doas not work.

Does bumer light with a match?

If match lights bumer, chack ignitar (sea Sidebumer Maintanance).

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

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

SIDE BURNER MAINTENANCE

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

Make sure black wire is connactad betwaen the igniter and elecirods.
Make sure white wire is connacted betwaen the igniter and grounding clip.
Spark should be a white/blue color, not yellow.
1) lgnitar Wira

2} Ground wire

2) Bumar

Side Burner Grate

Side Burner cap

Side Burner Ring & Head
Igniter Electroda

Control Knob

Ignitar -

ROTISSERIE TROUBLESHOOTING

PROELEM

CHECK

CURE

Rotisserie burner does not light.

Did you hold the bumer control knob in and
hold in for 20 seconds until after bumer
ignited?

Try io ralight bumer by holding burmmer control knob in and continue holding in wntil
20 seconds after bumer has ignited.

Did vou wait io see the entire ceramic surface
become alight before counting 20 seconds?

When redighiing bumer by holding bumer controd knob in, wait to see the entire
ceramic surface become alight before counting 20 seconds?

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

Aftar waiting five minutes for gas to claar, try repeatedly using the snap ignitar unfil
tha bumer ignites (refier to “Lighting the Rofissara Bumer™).

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

Try manually lighting the bumer (refer io “Lighting the Botisserie Bumer™). Call
customer senvice.

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

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

To resat the excass flow safety dovice tum all bumear control knobs and the cylindar
valva to SOFF . Disconnect the regulator from the cylindar. Tum bumer control
knobs to “STARTMHI™. Wait at least 1 minute. Tum bumer control knobs to “0OFF".
Reconnact the regulator to the cylindar. Tum cylinder valve on slowly. Rafar fo
“Lightimg Insiructions”.

If problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our
web site. Log onto www. weber.com®.
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SEAR BURNER TROUBLESHOOTING

PROBLEM CHECK CURE

Burnaers burn with a yellow or orange | Inspect Spiderfinsact Screans for possibla Claan Spider'insact Scroans. (3ee Section Annual Maintananca™)
flame, in comjunction with the small obstructions. (Blockage of holes. )
of gas (This is normal for the burner
lighting tuba).

Sear Station burner does not light. Did you ignite the two adiacent main burners Verify adjacent main bumer ignifion by visual inspeciion of a lame.

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

{Soe Sear Station™ burmner lighting instructions
for safe lighting procedura)

Does Bumer light with 2 match? it you can light Bumer with 8 match, then check the Crossover® Channel on the sear
burnar. (See Maintenance for burner removal and cleanimg procadure. )

Does the igniter work (Do you see a spark Try manually lighting the burner {refer to “Lighting the Rotisserie Bumer™). Call
when you repeatedly use the snap igniter? customer senvice.

General Symptoms: The excess flow salaly device, which is part of | To reset the excess fow safety device turn all burner control kncbs and the cylindar
Burner doas not light. -or- Burner has | the barbecue o cylindar connection, may have | vahle to "OFF. Disconnect the regulator from the cylinder. Tum burner conitrol knobs
a small flickering flame activated. o “STARTMHIC Wait at least 1 minute. Turn bumer control knobs to "OFF” Raconnect
the regulator to the cylinder. Turn cylinder valve on slowly. Refer to “Lighting
Instructions”

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

OPERATING THE HANDLE LIGHT

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

HANDLE LIGHT TROUBLESHOOTING

PROBLEM CURE

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

Ara tha batterias installed comacty? Soe assembly illustration.

Iz the lid in the up posifion with the power buiton ON? Light will aciivate when lid is opan.

Iz the Weber Gnll Out™ Handle Light activaied? Press the power button.
Is tha Waber Grill Out™ Handla Light positioned comacily on the handla? Adjust position (See assembly llusiration).

If problams cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our web
site. Log onto www.weber.com®,

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

These parts may be gas carrying or gas burning components. Please contact WeberStephen Products Co., Customer Service Department for genuine
Weber-Stephen Products Co. replacement part(s) information.

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

to property.
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MAINTENANCE 29

WEBER® SPIDER/INSECT SCREENS

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

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

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

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

31 Barbacus haals unevanly.

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

& DANGER

Failure to correct the above mentioned symptoms may result

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

MAIN BURNER CLEANING PROCEDURE
TURN OFF THE GAS SUPPLY.

Remove the manifold [See "Replacing Main Bumears™). @nz:
Look inside each bumer with a flashlight. =
Clean the inside of the bumers with a wire (a straightened-out coat hanger will work).
Check and clean the air shutter opaning af the ends of the bumers. Check and clean

ihe valve orifices at the base of the valves. Uss a Stesl bastle brush to clean outside of
bumers. This is o make sure all the bumer poris are fully open.

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

REPLACE MAIN BURNERS

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

3) Disconnect gas supply.

4] Remove cooking grates.

5] Remove smoker box

6) Remove Flavorizer® bars.

REMOVE CONTROL PANEL

7)  Part required: Phillips Screwdriver.
a) Remove the bumer control knobs.
b} Remove the two scrows that sacure the control panel o the frame.
c) Remove the control panel. Tit panel forward and lift up and away from geill.
Be careful not to break or disconniect the wires for the control panal ights.
Rast ihe conircl panal against the left side of the grill (A) exposing the valves, bumiers,
ignitar, and manifold.

8) Remove the two screws that secure the maniicld to the cookbox. Pull manifold
assambly out from the maniiold frame.

g}  Pull the selacted bumar(s) tuba(s) from manifold frame and repiace with a new
burner tube.

WWW.WEBER.COM*®



MAINTENANCE

REMOVING THE SEAR STATION™ BURNER

To remove the Sear Station Bumer™, pull the burmer tube foward you. This removes it
from the burner tuba noich {a.). Then rotata the tube clockwisa (b.), taking cars io notate
tha burnar fube =0 that the screw at the and of the tuba {d.) fits through the mofch in the
haat shield opaning (e.). YWhan the burnear tube is free, remowva it from the firebox (c.).

10} To reingiall the manifold assembly, reversa staps 7 through 9.

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

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

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

proper assembly before fastening manifold in place.

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

ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/MNSECT SCREENS

To inspact the Spiderinsact screens, remove the control panel. If there is dust or dirt on
the screens, remove the bumers for cleaning the screens.
Brush the Spiderinsect screens lightly with a soft bristle brush {i.e. an old toothbrush).

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

Lightly tap the bumer to get debris and dirt out of the bumer tube. Onca the Spider/
Insact screens and bumars are clean replace the bumars.

If the Spiderinsect screen becomes damaged or cannot be cleaned, please contact the
Customer Service Repraseniative in your araa using the contact informaticn cn our web
site. Log onto www webar.com®.

BURNER FLAME PATTERN

The Weber® gas barbacus bumers have been factory set for the cormect air and gas
mizctura. The corract lame pattam is shown.
1)  Bumer fubs

2)  Tips occasionally flickar yellow
3)  Light blus
4)  Dark blue

If the flames do not appaar to be uniform throwghout the bumer fubs, follow the bumer
claaning proceduras.
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