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YOU MUST READ THIS OWNER'S GUIDE A WARNING: Follow all leak-check
BEFORE OPERATING YOUR GAS GRILL procedures carefully in this manual prior
to barbecue operation. Do this even if the
barbecue was dealer-assembled.

/A DANGER

If you smell gas:

1. Shut off gas to the appliance.
Extinguish any open flames.

Open lid.

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

Leaking gas may cause a fire or explosion
which can cause serious bodily injury or
death, or damage to property.

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

ol ol

A WARNING: Do not try to light this
appliance without reading the “Lighting
Instructions™ section of this manual.

A WARNING:

1. Do not store or use gasoline or other
flammable liquids or vapors in the

vicinity of this or any other appliance. o Ty
2. An LP cylinder not connected for use (@h\ @ \\,

shall not be stored in the vicinity of this \ 4@} | Fi"i-'i \ »I:\-k vy,

or any other appliance. NRUSZR ™ A R RO

89208 Us 10/01/08
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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.

A WARNINGS

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

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

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

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

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

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

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

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

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

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

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

& Liquid propane gas is not natural gas. The conversion or attempted use of natural gas in a 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:

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

& Do not attempt to disconnect the gas reqgulator 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.

WWW.WEBEH LoM*



WARRANTY, GARANTIA, GARANTIE 3

Weber-Stephen Products Co. (Webar] hersby wamanis 1o the OHGIMAL PURCHASER of this Wabsar®
gas giill that it will be free of defects in matenal and workmarship from the date of purchass as follows:

Aluminum castings FE-years (2 yaars on paint; axchedes foding)

Swinicas sioa Shroud, 25 yoan;
Porcedain-cnamaled shroud, 25-yoan
Cookhox Assambly 10vyeans (2 yoar on paint cachodes fading)
Smainless sicsl bumnars ubas, 1 D-years
Swinlass sieel cooking grolas, E-years no nesi through ar bum $wough
Sinmiass sieal Fervorizer bars, E-years na nst through or bum #rough
Porcelein-srameiad casl-inon
lom, 5 o nemst th or bern through
wh;-gg'u yoar g mug
oooking gralas, Auyears no nesi through or bum Seough
Porcelain-anamaked
Flrvorizer bars, Z-years no nest through or bum Seough
infraned Folissana Bumar, 2-years
Al rermaining pars, Z-years

VWhen assembled and opersied in sccordance with the printed instruchions accompanying it

Weber may requirs reasonable proof of your date of purchese. THEREFORE ., YOU SHOULD RETAIM
YOUR SALES SLIP OF INVOICE.

This Limited Warranty shall be limited to the repair or replacemeant of paris that prove defective under
normal use and sarvice and which on examination shall indicate, 1o Weber's satisfacton, they ars
dafective. Belore reluming any parts, contact the Customer Senice Aepresantatie in your arsa
using the contact mformation on ouwr website. If Websr confimms the defedt and approves the claim,
VWizber will elect to replace such parts without charge. If you are required to retum dedective parts,
transportation charges must be prepaid. Weber will retum parts to the punchaser, fresght or postaps
prepaid.

This Limited Warranty does not cover any failures or operating difficulties due io eccident, abuse,
mesuse, alteration, méapplication, wandaksm, mmproper metalation or BTEropss memnisnance of

Weber-Stephen Products Co., (Wseber) mediants la presente le garantiza & COMPRADDR ORIGIMAL
de esta barbacoa de gas Weber® qus la misma astard ibre de defectos en cuantos a metenales ¥
fabricacion & parfir de la fecha de compra segum ko sigussnts:

Fiams colodos da alumnio 25.pflos (2 afios In pirfern axchryendn la decolosscan)|
Cubiartn do oosro noxidabla, EE:-u.l"rnul: pum
Cubicria poecelaniznda 35.afos
Cémarn porn. asar 10-afos |2 afios para n pirtern axchoryendo ke deoolkoescon])
Tubos da moero inoxidabla
da ls 10-afios

Partilas d-n-::cmn-:ln
noorn inoxidabla,

S-afios sin periomcicn por fusgo u codacikcn

Barms Flavonzer da
nowen inoxdabla, S-nfics sin perinmcicn fucga o coodacicn
Parmilas da coocian da hiama &
oolado poroelanizeda, S-afios sin perinmoitn por fsego o codacicn
Pamilas da coccon porcenknizadas, 3-afios sin periomaoicn por fuego u codacion
Eimﬂhwm 2-nfios sin periomoicn por fuego o coodecicn
O rinfrrojo dal
nsadaor girnlona, 2-ofica
Tiodas |n dernda parics, 2.fins

cuando 56 ensambda y opea de acuerdo a las instrucciones iMpresas que |8 acompanan.

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

Esta garantia imitada esta limiteda a la reparecion o reemplazo de piszas que resuliasen defectucsas
beso uso y senicio nomal y les cuales al sxaminarse indiguen, a plena salisfaccion de Weber, gua
efectvaments son piezas defectunsas. Antes de devolver cualquier pare, contacte al Repressntants
de Atencicn al Clients en su area. cuya informacion de contacto la encontrara en nuestno sitio web. 5
Wieber confirna & defecto y aprusba e reclamo. ésta elegira reparar o reemplazar tal pieza sin cango
alguno. Si usied tiens que retomamos las pates defectuosas. los gastos de trensporte deben sar
prepagados. Websr retomana las pares al comprador con irensports o frengues prepapgado.

Esta Garantia Limitada no cubre ninguna {afa o problema de operacion a cause de eccidentes,
abus=c, mal uso, sileracion, wso en aplicacsones indebidas, vendalismo, instalecion mapropiada o
mantenamisnto o sarvicio inapropiadios, o por no Bevar a caba el mantenimisnto nonmal y rotina o,

Weber-Stephen Prmoducts Co. (Weber} garantit par ke présent document a TACHETEUR D'DRIGINE de
ce gl 3 gar Weber® que celui-ci ne compontana aucun défaut de piéce ni de main dosuvre & compter
de |a date @ achat comme suit :

Fonts d’aluminum £5 ana {2 ans pour imwra o [ ion cha icenia decolorosion
Sructurn an nciar inconydablc, EE-l:.rlull'E P —— :I
Sruchuro smulkee, 25 ana
Cuva, 10 ons {2 sns pour i peiniura 8 Feocephion de touis deoolorson)
Tubes du brilleer an acior inconydahic, 10 ans
Grlles da cuisson an ocier inooydablc, E ons-sans Fou provoqui per s rouils oo par une britkes
Barras Flaworizes an ociar i \ 5 ans sans Fou provoqua par b rouills ou par une brilkra
Grilios de culsson an fonte for emaillees, 5 mns sans Fou provoqua par b rouille ou por une brilken
Grilea do oumson cmaildos, 3 nns sans Fou provoqua par s rouils oo par une brillern

Barmes Flovonzar emailaas, £ ans sans rou provoqua par ke rouils oo par une brilkers
Brritkeaur da o niSssoine & infanouge, Zans
Toutes kes autres piecas, 2 nns

a conditon quil &t &bé assembls et ulilisa conformeament aux metrucions imprimess qui
laccompagnent.

Wzher peut exiger une preuve reisonnable de votre date d achat. VOUS DEVRIEZ DONC
COMNSERVER WOTRE TICKET DE CAISSE OU VOTHE FACTURE

La présente (arantie limitée ast limitée a k& réparabon ou au rempdacement des peeces qui 8'Bverent
defectueuses dans b= cadre d'une utilisation nomnale st dun entretien nomal et dont §'exemen ndiquse.
a la satisfaction d= Weber, gu'elles sont defectueuses. Avant de retournsr ioule pisce, veuillez

entrer en contact avec ke Représentant du Service dientls le plus proche grace aux cowrdonnass

a wotre disposition sur notre site Internst. 5i Weber confime le defawt et approuve la demande,

Weber choisira de remplacer ces pigces sans freim. 5l vous est demandé de retournsr les pisoes
defectususas, les fraks de transport devront &lre prépayes. Weber retoumena bes pisces & Nachsteur,
franco de port.

La présenie Garantie limités ne couvre pas toule defadlance ou difficulte d ullsation provoquss par un
accident, une utiksation sbusive, une mawrass utiksation, une eliération, e mauvaise applcafion. un
acte de vandalisme. une mstalation noomects ou une maintenance ou un enfretien incomects, ou b
difaut dantretian mommal =t régulier, y compris mais pas seulement lea dommages provoques par des
nzectes & Mintérisur des tubes du bnllewr, tad gue décrit dans b= prasant mode d'emploi.

'I|I|I'I|I|I"I|I|I':|I|' EBER.COM®

samvice, of failure io perdorm nomal and routine mamisnance, nduding but not imited to damage
causad by msacts withan the bumer tubes, &s sat out in this ownsr's manual.

Deterioration or damapge due to severe weather conditions swuch as hail, humicanss, sanhguakes
or bomedoss, discoloration due to exposure to chemicals esther direcily or in the atmospheare, = not
covered by this Limited Wamarnty.

Thers are no other express warmants except as set forth hersin and any applicable implied wamanties
of merchantabilty and fitness are limited in duraion o the peod of coverage of this express writhen
Limited Wamanty. Soma regeons do not aliow Emitetion on how long an implied warmanty leste, so this
limitaticn rmay not apphy to you_

Waber i not fable for any special, indirect or conseguential damages. Some regicns do nod allow e
exclusion or limilation of incidental or consequential damages, a0 this Bmiation or exclesion may not
epply to you.

Weber does not authorize any person of company be essume for i any other obgation or lisbdity in
connection with the sale, installation, use, removal retum, or replacemant of its equipment; and no
such representations ere binding on Weber.

This Wamanty applies onfy to products sold st retail

WEBER-STEPHEN PRODUCTS CO.
Customer Service Conter

1820 Roselle Road, Suite 308
Schaumburyg, IL 60185

UsaA

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

entre kos que s incluyen, pers sin limitacidn, los dafics causados por insectos dentro de los tubos
quemadores, segun se detala en este manual del propestario.

Esta Garantia Limitada no cubre &l deterioro o dafios & causa de condicionss de tiempo inclements
izles como granizo, huracanes, teremodos o iomados ni tampoco la decoloracion por exposicicon &
sustancias quimazas bien sea por contecto directo o por que las mismas contenidas en la atmosfara.

No existe ninguna okra garantia sxpresa que no sean las las aca indicadas y cuslesquier garantias
Emiplicitas de comerdabilidad y aptitud de uso estan Bmitedas en duracidn al tismpo de cobertura de
esia expresa Zarantia Lemieda por escrito. Algunegs regiones no parmiten limitacien alguna en &l
tismpo Que ung garantia impdicita pueda durar, por lo que esta Emitacion pudisra no aplicers a usted.
Webear no s2 hace responsable de cualesquesr dafics especiales, indirscios o emergentes. Alqunas
regiones no permiten B exclusion o Bmilacion de danios incidentales 0 emergantas, por b que esla
Emiecicn o exclusion pudieran no aplicads & usted.

Webar no auionza & persona o empresa alguna a asumir n su nombre ninguna obigacion o
regponsablidad en relacion con k& venta. instalacion, usa. refire, devolucion o resmplazo de sus
equipos, ¥ ninguna tal representacion serd vinculante para Webser,

Esta Garantia aplica solo a equelles productos vendidos al por menor.

WEBER-STEPHEN PRODUCTS CO. Para compras hechas en México
Customer Service Center WEBER-STEPHEM PRODUCTS 5.A.
1800 Roselle Road, Suite 308 de C.V.

Schaumburg, IL 60195 Marcella No. 338,

USA Colonia Americana
Para partes de repuesto llame a: 44160 México, C.P.
1-800-346-1071 Meéxico

www.weber.com® Para partes de repuesto llame a:

{52) (33) 3615-0T36
www.webser.com®

Toute détéricration ou tout dommage résultant de conditions matsorodogiques graves comme de la
gréle, dee ouragans, des séiames ou des fomades, toule decoloration résultant d'une expasition & des
apgents chimiques dirsciement ou dans 'atmosphere, n'est pas couverte dans ke cadre de |3 présente
Garantie limitsa.

Il n"existe aucune autre garanbe expresss hormis celles exposses dans le présent document et ioute
parantie de commercialisation et de bon atat induile 2= limitSe an durée a la pénode de couverture de
la présents Garantie limitée écrite expresse. Cenaines régions n'aulonssnt pas de limitation de durée
de la garantie induis ; # est donc posible que cette Bmitation ne 5'eppliquse pas & vous.

Weber ne peut &tre tenu pour responsable de tout dommage pariculier, induit ou se produisant par
vioie de conséguenca. Ceraines régions meutonsent pas Nevclusion ou la Briation des dommeges
indirects ou == produiEant par voie de conssgquence ; § est donc possible que cetle limitation ou
exclusion ne 5'applique pas & vous.

Weber n'autorise aucuns personne oU SOCISIE B présumer n son nom de foule autre obigation

ou responzabike en redation avec |a vente, Mnstalation, Nuilisaton. le retrad, b= retour ou le
rempdacemnent de ses équipamenis ; ef sucune de ces représenations ne lie Weber

La présents Garantie 5'applique uniquement s produits vendus au datail.

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.O. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez lo :

1-800-265-2150
www.weber.com®




4 EXPLODED VIEWS - 670™

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

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

10.

.

12.

13.

14.

16.

16.

LA

18.
19.

20.
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Shroud Hardware
Accesorios de la cubierta

Structure de protection

Shroud
Cubierta

Tole de protection

Thermometer
Termometro

Thermometre

Thermometer Bezel
Moldura decorativa del termometro
Plague indicatrice du thermomeétre

Handle
Asa
Poignee

Qrill Out™ Handle Light
Luz de asa Qnll Qut™

Lampe de poignée Qnll Out™

Rotisserne Motor
Motor del asador
Maoteur de la rotissoire

Rotisserie Bracket
Soporte del asador giratorio

Support de la rotissoire

Warming Rack
Rejilla de calentamiento
Grille de réchauffage

Cooking Grates
Parrillas de coccion

Grilles de cuisson

Flavorizer® Bars
Barras Flavorizor®

Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tubes des bruleurs

Side Table
Mesa lateral
Tablette laterale

Left Tool Holder
Portaherramientas izguierdo
Support d'ustensiles de gauche

Manifold
Muktiple
Collecteur

Control Panel Wiring Hamess
Cableado prefabricado del panel de control

Control Panel Wiring Harmess

Control Panel
Tablero de control

Panneau de commande

Small Knob Bezel _
Moldura decorativa de la perilla pequefia

Plague indicatrice du petit bouton

Small Knob
Perilla peqguefa
Petit bouton

Large Knob
Perilla grande

Grand bouton

21.

23.

24.

2T,

28.

a1.

J2.

a7,

J9.

Large Knob Bezel
Moldura decorativa de la penlla grande
Plague indicatrice du grand bouton

Sear Station™ Knob

Perilla de la estacion para dorar
Sear Station

Battery Housing
Compartimiento de la bateria

Battery Housing

Water Baffle / Heat Shield
Reflector de agua / Pantalla termica
Protection contre I'eaw/Cloison anti-chaleur

Disposable Drip Pan
Bandeja de goteo desechable

Egouttoir jetable

Drip Tray
Bandeja de goteo
Plateau-egouttoir

Catch Pan
Plato recolector
Egouttoir

Catch Pan Holder
Soporte del plato recolector

Support d'égouttoir

Left Door
Puerta izquierda
Porte gauche

Door Handles
Asas de las puertas

Poignees de portes

Right Door
Puerta derecha

Porte droite

Left Frame Panel
Panel izguierdo del bastidor

Panneau du cadre gauche

Bottom Panel
Panel inferior

Panneau inférieur

IR Burner Cover
Tapa del guemador IR

Cache du brileur IR

Infrared Burner
Quemador infrarmojo
Brileur a infrarouge

IR Burner Box _ _
Caja del guemador infrarrojo

Boitier du brileur IR

IR Burner Igniter Wire
Cable de encendido del quemador IR
Cable de lNallumeur du brileur IR

Thermocouple
Termopar

Thermocouple

IR Burner Hose
Manguera del quemador IR

Tuyau du brileur IR

Rotisserie Spit Assembly
Ensamble del espeton del asador giratorio
Enzemble de la broche de la rotissoire

a1.

42,

47

49,

50.

51.

52.

53.

85.

56.

248.

29.

Cooking Grate
Rejilla de coccion
Grille de cuisson

Smoker Box
Caja del ahumador
Baoitier du fumoir

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Burner
Cuemador del ahumador
Brileur du fumaoir

Sear Station™ Burner
Quemador de la estacion para dorar

Sear Station

Side Burner
Cuemador lateral
Bruleur lateral

Cookbox
Caja de coccion

Boitier de cuisson

Bulkhead
Tabique divisono
Cloison

Manifold Hose
Manguera del multiple
Tuyau du collecteur

Side Burner Lid
Tapa del quemador lateral

Couvercle du brileur latéral

Side Burner Table
Mesa del quemador lateral
Tablette du brileur latéral

Matural Gas Hose
Manguera del gas natural
Tuyau de gaz naturel

Right Tool Holder
Portaherramientas derecho

Support d'ustensiles de droite

Side Burner Hose
Manguera del quemador lateral
Tuyau du brileur lateral

Frame Support
Soporte delpbfastidnr
Support du cadre

Back Panel
Panel trazero

Panneau amere

Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

Matchstick Holder
Portacerllos

Porte-allumette

Caster )
Rueda giratoria
Houletie

Locking Caster
Hueda giratona con blogueo

Roulette autobloguante




6 GENERAL INSTRUCTIONS

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

The Weber® gas barbecue is portable 20 you can easily change its location in your yard

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

ol mova.

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

fusl.

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

. Mot for use by children.

. If there are local codes that apply o portable gas grills, you will have to conform o
them. Installation musi conform with local codes or, in the absanceo of local codes,
with aithar the National Fuel Gas Code, ANSI 2223 .1/NFPA 54, Natural Gas and
Propane Installation Code, C5A B140.1, or Propane Siorage and Handling Code,
B149.2, or the Standard for Recreational Vehicles, ANSI A 118.2NFPA 1182, and
C3A Z240 BV Series, Recrealional Vehicle Code, as applicable.

. This Webar® gas barbecue is designed for natural {piped in city) gas onfy. Do not
use liquid propane (LP) boliled gas. The valves, onfices and hose are for natural
gas only.

. Do not use with charcoal fusl.

. Check that the area under the control panel and the botiom tray are free from
debriz that might obstruct the flow of combustion or venfilation air,

FOR INSTALLATION IN CANADA

These instrudiions, while generally acceptable, do not necassarily comply with the
Canadian Installafion codes, particularly with piping above and below ground. In Canada
the installation of this appliance must comply with lecal codes andior Standards CAN/
CGA-B140.1 {Installation Code for Matural Gas Burning Appliances and Equipmeni).

STORAGE

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

" ¥hen the Webeor® gas barbacue is stored indoors, the gas supply must be
disconnectad.

. The Weber® gas barbecue should be checkad for gas lsaks and any obstructions
in the bumer tubes bafore using. (See Section: "Maintenance/Annual
Maintananca™).

" Check that the amas under the control panel and the shide out boftom tray are frea
from debris that might obstruct the flow of combustion or ventilation air.

. Tha Spider /nsect Screans should also be checked for any obstructions. (Sae
Saciion: "Maintenanca/Annual Maintananca™).

OPERATING

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

& WARNING: Your Weber® gas barbecue shall not be used
under overhead combustible construction.

& 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. This includes the top, bottom, 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.

GAS SUPPLY TESTING

. Disconnect your Webar® gas barbecus when the gas supply is being tested at high
pressures. This appliance and its individual shutoff valve must be disconnaected
from the gas supply piping system during any pressure testing of that system at
test pressures in excess of 1/2 psig (3.5 kPa).

. Turn off your Wieber® gas barbecue when the gas supply is baing tosted at low
pressures. This appliance must be isclated from the gas supply piping systam by
closing its individual manual shutoff valve during any pressure tesfing of the gas
supply piping system at the pressure equal io or less than 1/2 psig (3.5 kPa).

GRILLING METHODS

Naota: If gril loses heat while cooking refer o the troublashooting section of this manual.

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

You can adjusi the individual main burners as desired. The control sefiings are STARTY
HI, MEDIUM, LOW, or OFF.

Note: The temperatura inside your cooking box for the first fow uses, whils surfaces
ara still very reflactive, may be hotter than those shown in your cookbook. Cooking
conditions, such as wind and weather, may require the adjustment of the burner
controls (o obtain the cormect cooking fempearatunes.

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

Saar Station™ - Your Waber® gas barbecus includes a saar burner for saaring thin
maats and fish. Tha Saar Stafion™ burner has an on or off confrol sefting that works with
tha two adjacent main burnars. With the sear and adjacant bumers you can effectively
sear meats while using other cooking areas for cooking with moderate heat.

Preheating - Your Webar® gas barbecus is an enangy-efficient appliance. f operates at
an economical low BTU rafe. To preheat: after lighting, closa lid and fum all burners fo
“STARTMI. Preheafing to between 500° and 550° F (260" and 280" C) will fake 10 f0 15
minutes depending on conditions such as air temperature and wind.

Drippings and grease - The Flavorizer® bars are designed to “smoke” the correct

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

tha catch pan under the slide out botiom tray. 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

& 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 replacemant cooking grates and Flavorizer® bars contact the
Customer Service Representative in your area using the comtact information on
our wabsite. Log onto www.weber.com®

Ouiside surfaces - Use a warm soapy water solution to clean, than rinse with water.
A 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 debsis off of bumer tubes. DO NOT ENLARGE scratches. i
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water & IMPORTANT: When cleaning surfaces be sure to rub/wipe
A T in the direction of the grain to preserve the look of your
Inside Lid - While id iz warm, wipe inside with paper towel to prevant 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

INSTALL GAS SUPPLY
GENERAL SPECIFICATIONS FOR PIPING

Noke: Critins your Toel sairisaiiy jor o oo s s Do not use an open flame to check for gas leaks. Be sure
ote: Confact your municipa r building codes regulating outdoor . -

gas barbecue installations. In absence of Local Codes, you must conform to there are no sparks or open flames in the area while you
the latest edition of the National Fuel Gas Code: ANSI Z 223 1/NFPA 54, or CAN/ check for gas leaks. This will result in a fire or explosion

CGA-B140.1, Natural Gas and Propane Installation Code. WE RECOMMEND THATTHIS | which can cause serious bodily injury or death and damage
INSTALLATION BE DONE BY A PROFESSIONAL.

A DANGER

to property.
Somea of the following are general requirements taken from the latest edition of the
Matiomal Fuel Gas Code: ANSI Z 2231/MFPA 54, or CAN/CGA-2149.1, Matural Gas and
F"n:npane Installation Code for complete specifications.
This barbecus is designed to cperaie at 4.5 inches of waler column pressure (163 Gas supply
psi).
. A manual shut-off valve musi be installed ouldoors, immediataly ahead of the Inside wall
quick disconnect
. An additional manual shut-off vahwe indoors should be installed in the branch fuel B ~ Dutsice wall
ling in an accessible location near the supply line. —

. The quick dizconnect connects to a 2 inch NPT thread from the gas source. Tha
quick disconnect fiting is a hand-ocperated device that automatically shuis off the
fiow of gas from the source when tha barbecue is disconnectad. This is a typical installation

. The quick dizconnect fiting can be installed horizontally, or poinfing downward. of a Weber® natural gas
Installing the fitting with the open end pointing upward can result in collecting barbecue, Local codes may
water and dabris. require different

. The dust covers (supplied plastic plugs) help keap the open ands of the quick installations,
disconnect fitling clean while disconmecied.

. Pipe compound should be used which is resistant to the action of natural gas
whan connections are mada.

The owtdoor connector must be firmly aliached to rigid, permanent consiructicn. ”"‘“hh—___-tlj
ih WARNING: Do not route the 10 foot hose under a deck. The y E“ﬂf-—-ﬂ,'kl
hose must be visible.
GAS LINE PIPING

. If the length of the ling required does not exceed 50 feet, use a 5/8" O.0. tube.
One size larger should be used for lengths greater than 50 feel. [HZHEIE
. (Gas piping may be copper tubing, type K or L; polyethwlene plastic tubs, with a
mirimum wall thickness of L0682 inch; or standard weight {schedule 40) steel or

wrought iron pipe. dﬂl

. Copper tubing must be tin-lined if the gas contains mora than 0.3 grams of . ' Do Mot Use
hydrogen sulfide per 100 cubic fest of gas. ;

. Plastic tubing is suitable cnly for outdoor, underground wse.

. (Gas piping in contact with eartt, or any other matarial which may corrode tha
piping, must be protected agaimst comosion in an approved manner,

* Underground piping must have a mimimum of 18" cover.
TEST CONMECTIONS

All connections and joints must be thoroughly tested for laaks in accordance with local
codes and all listed procedures in the latest edition of the Mational Fuel Gas Coda: ANSI
Z 223.1/NFPA 54, or CAN/CGA-B149.1

WWWWEBER.COM*®



8 GAS INSTRUCTIONS

TYPE OF GAS

Your natural gas grill is factory built o oparate wsing natural gas only. Never attempt fo
operata your grill on gases other than the fype spacified on the grill rating plates.

Your grill operates at 4.5" of water column pressura. If replacemeant of the hosa
becomes nacassary, factory specified parts are required. Sae your local dealer.

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

WHAT IS NATURAL GAS?

Matural gas, often called methane, is a safe modem fuel. Matural gas is supplied by your
local ulility and should be readily available if your house is already heated with gas.

PORTABLE INSTALLATION

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

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF

Valas are shipped in the "OFF position, but you should check fo ba sure that they are
fumed off. Chack by pushing in and turning clockwisa. |f they do not tumn, they are off.
Procead io the nex step. If they do turn continue tuming them clockwise uniil they stop,
then they are off. Proceed to the naxt siap.

i owglolerst

Swivel Connection

Imstall covers whean hose is disconnected

Shut Off Valve

Coat this pipe nippha with gas resistant pipe dope

Socket

Mala Conmection

Slaove

Push Sleave Back

Plug

Puszh plug unfil sleeve snaps forward locking plug in socket
(This tums on gas automatically.)
When propery assembled the plug cannot be removed without pushing
thie sleeve back.
To disconnect, push sleave back and pull cut plug.
i This aulomatically shuis off gas.)

CHECK FOR GAS LEAKS

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

REMOVE CONTROL PANEL

Part required: Phillips Screwdrivar.
1} Bemowe the burmer comtrol kmobs.

M.WEBEH CoOM*



GAS INSTRUCTIONS 9

21 Remove the fwo screws that secure the contrel panel to the frame.
2} Remove the control panel. Tilk panel forward and lift up and away from grill. Be careful
not to break or disconnact the wires for the control panel lights.

Rest the control panel against the left side of the grill (A) exposing the vahvas, burnars,
igniter, and manifold.

CHECK THE FLEXIBLE HOSE TO MANIFOLD CONNECTION

The natural gas hose has been aftached during the manuafacturing process. We
do recommend that the hose o gas manifold connnection be leak tested, following
guidelines in this Ownar's Guide, prior io barbacus operafion.

CHECK FOR GAS LEAKS

& DANGER

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

damage to property.

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

Nota: Al factory-made connections have boean thoroughly checked for gas feaks. The

burmars have boon flameo-tasted. As a safety pracaution howsawer, you should racheck

all fitings for laaks bafora using your Weber® gas barbecua. Shipping and handling
may l0osen or damage & gas fiing.

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

You will need: a soap and water solution, and a rag or brush to apply it
Make sure sida bumer is off (See LEAK CHECK PREPARATION). Ramove valve
control knob and screws. Remove porcelain top.

To periorm leak chiacks: Shde back the collar of the quick disconnect (1). Push mala
fitting of the hose into the quick disconnect, and mainfain pressura. Slhide the collar
chosed (2). If it does nmot engage or lock, repeat procedura. Gas will not flow unless tha
quick disconnect is property engaged.

Tum om gas supply.

Check for leaks by waeflting the connactions with the soap and waler solution and
watching for bubblas. If bubblas form or if a bubbla grows, thers is a leak.

MNoto: Since some leak rast solutions, including soap and watar, may ba sfightly
corrosive, &l connections showd be nsed with water aftar checking for leaks.

& WARNING: Do not ignite burners when leak checking.

WWWHEB ER.COM*



10 GAS INSTRUCTIONS

CHECK:

1)  Main gas line to manifold connaciion.

2] Rotissane (|.R. Bumer) gas line connection.
3] Bulkhead and gas supply hoso connaction.
4]  Bulkhead to regulator connection.

5]  Regulator to hose connaection.

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

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

6] Bulk head io side bumer hose connection.

71 Side bumar hosa to quick disconnact connaction, side bumer valve and orifica
connaciions.

8] Hose to quick disconnect connaction.

9] Wales to manifold connections.

& WARBNING: If there is a leak at connections (6, 7, 8, or 9),
turn off the gas. DO NOT OPERATE THE GRILL. Contact

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

Log onto www.weber.com®.
Whan leak checks ame completa, fum gas supply off ai the source and rinse connactions
with water.

REINSTALL CONTROL PANEL

Parts required: control pamel, screws and bumer control knobs.

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

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

Place commesponding coninol knobs onfo the valve siems.

LA T Y
- -.|.!.-,!.|_I_|j T .'|,'|-I'|iI|

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

WWW.WEBER.COM*®



OPERATING INSTRUCTIONS 11

SNAP IGNITION OPERATION

& Always open the lid before igniting the burners

Each control knick has its own igniter electrode built in. To creats a spark you must push
the control knob in (A) and tum fo “STARTHigh™ (B).

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

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

Check that the bumer is lit by looking throwgh the cooking grates. You should see a
flame. If bumier doas not light on first try, push conirol kmob in and turm to OFF.Hapaat
lighting procadure a second time.

A 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 left hand cabinet door.

& DANGER

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

MAIN BURNER SNAP IGNITION

Nota: Each contral knob snap igniter croatos a spark from the igniter elactrode o the
burmar kghting wbe. You generate the enargy for the spark by pushing in the control
kmob and wrning o “START/HI™. This will ignite each individual burner.

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

Log onto www.weber.com®.

*The grill llustrated may have
glight differences than the
modal purchased.
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12 OPERATING INSTRUCTIONS

1)  Open the lid.

2]  Make sure all burmer control knobs are tumed fo SOFF. (Push conirol knob in and
turn clockwise o ensure that it is in the "OFF position.)

3)  Tum on the gas supply at source.

& WARNING: Do not lean over the open barbecue.

4]  Push the confrol knob in and fum o *START/MHI” unfil you hear the ignifer snap -
continua to hold conirol knob in for iwo seconds. This action will spark the igniter,
the bumer lighting tube and then main bumer.

5] Chack that the bumer is it by looking through the cooking grates. You should sea
a flama. if bumer does not light on first iry, push conirol knob in and fum fo OFF.
Repaal lighting procedura a second fima.

& WARBNING: 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 knob clockwise to *OFF position. Tum gas supply
off at the sourca.

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

ARRETE
ofFf O @NMmm=G
APAGADD . ;
5 & &d
D. C. B. A
OFF START/HI MED. LOWY

MAIN BURNER MANUAL LIGHTING

A DANGER

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

1}  Open tha hid.

2)  Maks sura all bumer confrol knobs are tumed to *OFF. (Push each kmob in and
fum chockwiza to ensura thay ane in the “OFF position.)

3) Tum on the gas supply at sounce.

4}  Put match im tha maich holder and sirike match.

& WARNING: Do not lean over open barbecue.
5)  Insert match holder and lit match down through cooking grates and Flavorizer®

bars to ignite the selected bumer. H"E
6)  Push the control kmob in and tum to “START/HI. _ h_:'
A WARNING: If the burner does not light, turn burner control TF“hE:rgH'lust“’fﬁ'ﬂ‘m“‘E!;r?ﬂ"'“ -~
knob to “DFF" and wait 5 minutes to let the gas clear before ﬁ]fdnl wfcrg::ﬂ; e
you try again.
TO EXTINGUISH

Push in and tum each bumer conirol knob clockwise to “0OFF position. Tum gas supply
off af the source.

W.WEBEH LoM*



OPERATING INSTRUCTIONS

GRILLING METHODS

Nota: i grill iooses heat while cooking refar to the roublashooting soction of Hhis
manual.

You can adjusi the individual bumers as desired. The confrol seffings are START/HI,
MEDIUM, LOW, or OFF.

If burmners go out during cooking, turmn off all bumers and wait 5 minutas baifore ralighting.

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

PREHEATING

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

COVERED COOKING

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

13
ARRETE
OFF O OMnEe
APAGADO

6 o

D. C. B. A.
OFF START/HI MED. LOW
FLAVORIZER® SYSTEM

When meat juices drip from the food onto the specially angled Flavorizer® bars,
they creato smoke that gives foods an imesistible barbecued flavor. Thanks o the
unique design of the bumears, Flavorizer® bars and the flexible temperature controls,
uncontrolled flare-ups are virtually eliminated, because YOU conirol the flamas.
Bacause of the special design of the Flavorizer® bars and bumers, excess fats are
diracied through tha funnal-shaped bottom tray into the groase caich pan.

The most imporiant thing io know about grilling is which cooking method io use fora
spacific food, Direct or Indirect. The difference is simple: place the food directly over the
fire, or arrange the fire on either side of it Using the right method is the shorest route to
great resuli=—and the best way o ensure donenass safety.

DIRECT COOKING

The Diract Method, similar o broiling, means the food is cookad directly over the haat
source. For even cooking, food should be tumed cnce halfway through the grilling time.
Uza thie Direct method for foods that takae less tham 25 minutes io cook: stoaks, chops,
kabobs, sausages, vegetablas, and maora.

Direct cooking is also necessary io sear meats. Seanng creates that wondeariul crisp,
caramelized taxture whera tha food hits the grate. it also adds great color and flavor o
tha entine surface. Steaks, chops, chicken breasts, and larger cuts of meat all benafit
from searing.

To sear meats, place them over Direct High heat for 2 io 5 minuies per side. Smallar
piaces requira less searing time. Usually after saaring you finish cooking the food at a
lower temperature. You can finish cocking fast-cookimg foods by the Direct method; usa
tha Indirect mathod for longar-cooking foods.

To sat up your gas grill for Direct cooking, preheat the grill with all bumers on "HI". Place
food on the cooking grate, and then adjust all burmers to the temperature noted in the
recipe. Close the lid of the grill and lift it only to tum focd or to test for doneness at the
end of the recommeanded cooking tima.

INDIRECT COOKING

The Indirect Method is similar to roasting, but with the added benefits of that grilled
texture, flavor, and appearance you can't get from an owven. To set up for Indirect
n:l:-:nh;ing gas bumers ara lit on either side of the food but not direcﬂy beneath it. Haat
rises, reflects off the lid and inside surfaces of the grill, and circulates to slowly cook the
food evaenly on all sides, much like a comvection oven, so there's no need to fum the
food

Usa thie Indirect method for foods that require 25 minutes or mora of grilling fime or that
are so delicate that diract exposurne io the flame would dry them out or sconch tham.
Examples include roasis, ribs, whole chickens, turkeys, and oiher large cuts of meat, as
well as delicata fish fillats.

To sat up your gas grill for Indirect cooking, preheat the grill with all burmners on *HI".
Then adjust the burnars on each side of the food o the temperature noted in the recipe
and tumn off the bumes(s) directly below the food. For bast results, place roasts, poultry,
or large cuts of meat on a roasting rack sef inside a disposable heavy-gauge foil pan.
For lenger cooking timas, add water to the foil pan io keep drippings from buming. The
drippings can be used fo make gravies or sauces.

& BURNER

DIRECT METHOD
- Food is placed on the area of the cooking grates direcily over the lit
burners

& BURNER

INDIRECT METHOD
“ Food s placed on the area of the cooking gratos batween the lit burnars

WWWHEB ER.COM*



14 OPERATING INSTRUCTIONS

GRILLING TIPS & HELPFUL HINTS

" Always praheat the grill befora cooking. Sat all bumers on “HI” hieat and close lid;
haat for 10 minutes, or until thermometar registars 500°-550°F (260°-288"°C).

. =oar meats and cook with the lid down for parfectly grilled food every time.

. Grilfing times in recipes are based on 70°F (20°C) weather and litile or no wind.
Allow miore cooking ime on cold or windy days, or at higher altitudes. Allow less
cooking fime in extremely hot weaathar.

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

" Tha temperature of your Summit®* gas grill may run hotter than nomal for the first
faw uses.

" Grilling conditions may require the adjustment of the bumer controls to attain the
cormact cooking temperaturas.

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

small pieces of meal. Foods on a crowded cooking grate will reguire mora cooking

time than just a fow foods. Foods grilled in containers, such as baked baans, will
require more fime if grilled in a deep casserole rather than a shallow baking pan.

" Trim axcess fat from sieaks, chops and roasts, leaving no more than a scant %
imch (6.4mm) of fat. Less fat makes cleanup easier, and is a virual guarantes
againsi unwanied flare-ups.

Foods placed on the cooking grate directly above bumers may require tuming or
mowing 1o a less hot anea.

Lize tongs rather than a fork for tuming and handling meats to avoid losing natural
juices. Use two spatulas for handling large whele fish.

I an unwanted flare-up should occur, tum all bumers off and move food fo
another area of the cooking grate. Any flames will quickly subside. After flames
subside, relight the grill. NEVER USE WATER TO EXTINGUISH FLAMES ON A
GAS GRILL

Some foods, such as a casserole or thin fish fillets, will require a container

for grilling. Disposable foil pans are vary convenient, but any metal pan with
ovenproof handles can also be used.

Always be sure the bottom tray and grease catch pan are clean and frae from
debris.

Do not line the funnel-shaped bottom tray with foil. This could prevent the grease
from flowing inta the grease catch pan.

Lizing a fimer will help o aler you when “well-done” is about to become “over-
done.”

LIGHTING THE SIDE BURNER

& DANGER

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

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 side bumer id.
2}  Check that the side bumer valve is tumed off (Push control knob in and tum
clockwize to ensure that it is in the “DFF” position), tum all bumers not being used
o the SOFF position (push in and tum clockwisel.
3}  Tum the gas supply vahe on.

4}  Push down and fum the side bumer control vahve fo "HI™.
5}  Press the igniter bution sevaral times =0 if clicks each fima.

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

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 id.

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

3}  Tum the gas supply valve on.

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

5)  Hold match holder and lit match by sither side of the side bumer.

6)  Push down and fum the sida bumer control vahve o “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.

15

USING THE SEAR STATION™

Your Weber® gas barbecue includes a sear bumer for searing meats such as steak,
poultry parts, fish, and chops).

Soaring is a direct grilling technique which browns the surface of the food at a high
tamperaiure. By searing or browning both sidas of the meat you will create a mora
desirable flavor by caramelizing the food surface. Searing will also enhance appearancea
of the meat with sear marks from the cooking gratas. This along with the contrast of
taxtures and flavers can make food more interesting to the palate

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

TO USE THE SEAR STATION™

Eafore saaring you should tum all of the main burnars on HI for 15 minutes o prehaai
tha grill. Mote: Always grill with the lid closad to allow for maximum heat and to avoid
flara ups.

Cnce the grill is preheated, turn the outer bumers off or down to low. Leave the cenler
two bumars on HI and ignite the Sear Station Burner {Sae Saar Stafion™ lighting
Instructicns).

Place the meat diractly over the Sear Station™. You will Sear each side anywheare from

1 iz 4 minutes, depending on the type of meat and thickness. You may turn the food a
guarier turn to make crossing sear marks (1) before you sear the ciher sids in the same
Manner.

Cnce you are done searing you can finish grilling by moving the meat to a8 monz
modiarate haat over the outside burnars to achieve the desired doneness.

As you gain expenencs in using your Sear Station™, we encourage you io experment
with different szaring timas to find results that work bast for your tasta.
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16 OPERATING INSTRUCTIONS

SEAR STATION™ BURNER LIGHTING

ARRETE EN MARCHE
Summary lighfing instructions are inside the left hand cabinet door. OFF . ON
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 e'

barbecue does not light, may result in an explosive flame-up
which can cause serious bodily injury or death.

The Saar Station™ burner has an on or off control sefting. To ignite the Sear Station™
burner you musi first ignite the two adjacent main bumers.

ADJACENT MAIN BURNER SNAP IGNITION

Note: Each main burner comtrol knob snap ignitar creatas a spark from the ignitar
glactrode o the burnar lighting twbe. You generate the energy for the spark by pushing
in the control knob and wming o “STARTIHI This will ignite aach individual bumer

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

1) Open thea id.

2}  Make sure all burner conirel knobs are turned ofi. [Push conftrol knob in and fum
clockwiza to ensure that it is in the “OFF position.)

3}  Tum on the gas supply at source.

& WARNING: Do not lean over the open barbecue.

4)  Ignite each adjacent Sear Stafion™ main burner. Push the control knob in and furm
to “START/AHI™ until you haar the igniter snap - continua to hold control knob in for
two saconds. This action will spark the igniter, the burner lighting fube and than
miain burner.

5) Chack that the burmar is [t by looking through the cooking grates. You should saa
a flama. If burmer does not light on frst try, push controd knob inand turn o OFF
Rapeat lighting procedure a sacond time.

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

To ignite the Sear Station™ burner continue with Step 6.
Sear Burner Lighting: Igrition by an adiacent ignited Main Burner,

6)  Tum -3ear Station™ bumer controd knob to tha ON position.

71 Vernfy burner ignition by visual inspacfion of a flamea.

& 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.

& WARNING: If the burmer still does not light, turn the burner
control knob to “OFF” and wait 5 minutes to let the gas clear TO EXTINGUISH
before you try again or try to light with a match. Push in and turn each burmner control knob clockwise to “OFF” position. Turn gas supply
Note: See Maintenance for bumer removal and cleaning Al 5l the souTce.
procedure.
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OPERATING INSTRUCTIONS 17

SEAR STATION™ BURNER MANUAL LIGHTING

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

The Sear Station™ bumer has an on or off control 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 individual bumer

1) Open the §id.
2)  Verify each adjacent Sear Station™ main burner is it by visual inspection of a
flame.

3} Put match in the match holder and strike match.
A WARNING: Do not lean over open barbecue.
4)  Insert match holdor and lit match down throwgh cooking grates and Flavorizer®

bars to ignite the Sear Station™ bumer.
§)  Push the Sear Station™ control knob in and turn to the ON position.

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

Note: See Maintenance for bumer removal and cleaning
procedure.

TO EXTINGUISH

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

ARRETE O ® EN MARCHE
OFF ON
APAGADO ENCENDIDO
B. A.
OFF ON

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

USING THE SMOKER

Thae smoker uses presoaked wood chips. For bast resulis with faster cookimg foods like
stoaks, burgers and chops, eic., we recommend using finor wood chips because thay
ignite and croate smoke faster. For longer cooking foods such as roasts, chicken and
turkeys, eic., wa recommend using larger wood chunks becausa thoy ignite siowty and

provide smoke for a longer period of time. As you gain experiance in using your smoker,

wa ancourage vou o expariment with differani combinations of wood chips and chunks
to find tha smoka flavor that best suits your tasta.

TO USE THE SMOKER

Az a starling point, soak wood chips in water for at least 30 minutes before using. (Wed
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 experience in smaking,
increasa or decrease the amount of wood o suit your tasie.

Nota: Always grill with the §d closed to allow the smoke to fully penetrate the food.
Light the smoker bumer by following the instructions for Lighting The Smoker Bumer
After wood staris to smoldar tum conirol knob fo “LOW™.

Smioke will start in approodmately 10 minutes and kst as long as 45 minutes. If you
require more smoke flavor, refill the smoker with wood chips and for chunks. Keep the
lid of tha grill clesed while cooking.

Note: Aftar refiling smoker, smoke will take about 10 to 15 minutes o start again.
The smoker may be usad to enhance meat, poultry and fish recipas. Cook with the id
down according o the tmes indicated i charis or recipes.

4 DANGER

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

CLEANING THE SMOKER

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

Note: Emokimg will leave a "smoke” residue on the surface of the smokar. This residue
cannot be removed and will not affect the function of the smoker. To a lesser degree 8
“smoke” residue will accumulate on the inside of your gas gnil. This rasidue need not
be removed and will not adversaly affect the function of your gas gnil.
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18 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

Naote: The control knob snap igniter creatas a spark from the ignitar electrods o the
burner ighting twbe. You generate the energy for the spark by pushing in the control
knob and twming to “STARTIHI". This will ignite the smoker burner.

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

1} 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).

5] Tum on the gas at sourca.

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

6]  Push the conirol knob in and fum o "STARTMHI" uniil you hear the ignifer snap -
continua 1o hold condrol knob in for two seconds. This action will spark the igniter,
the burmer lighting tuba and then main bumer.

71 Chack that the bumer is lit by looking through the cooking grates. You should ses
a flama. if bumer does not ight on first fry, push control knob in and tum o OFF.
Repeal lighting procedure a second time

*The grill Mustrated may hawve slight
differences than the model purchased.

& 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
attempting to light.

8) Close smoker cover after wood stars to smolder and tum control kmob to “LOW™.

TO EXTINGUISH

Push im and tumn each bumer control knob clockwise to “0OFF posifion. Tum gas supply
off at the source.
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OPERATING INSTRUCTIONS 19

MANUALLY LIGHTING THE SMOKER BURNER
1}  Open the lid

A DANGER

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

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

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

2} Open smoker box lid

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

4}  Maka sura that all burnar control knobs not being used ars tumed to *OFF . (Push
control kncb in and tum clockwise o ensure that it is in the "0OFF position.)

5)  Tum on the gas at source.

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

71 Insert maich holder and it maich down through cooking grates and Flavorizer®
bars to ignite smokear burmer.

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

B)  Push smoker bumar conirol knob in and tum fo “STARTHI.
) Cheack that the bumer is lit by looking down throwgh 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.

glight differances than the
model purchased.

10) Close smoker cover after wood starts fo smolder and tum control knob o “LOW'.

TO EXTINGUISH

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

USING THE ROTISSERIE

Nota: Bafore using your rofissarie, measure your food at the widest point. If if exceeds
0" (241.8mm), it iz oo large o fit the rotizsene. If & is too farge, food can ba prepared
using a roast holder and the Indirect Cooking Mathod.

IMPORTANT SAFEGUARDS

& WARNINGS

Read all instructions before using your rotisserie.

This rotisserie is for outdoor use only.

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

Do not touch hot surfaces. Use barbecue mitts.

This rotisserie is not for use by children.

To protect against electrical hazards do not immerse cord,

plugs, or motor in water or other liquids.

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

* Do not use rotisserie for other than intended use.

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

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

plug.

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

The power cord should be plugged directly into a

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

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

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

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

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

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

= A short power cord is supplied to reduce the risk of & CAUTION: Do not route rotisserie motor power cord through
tripping over the cord. Extension cords may be used, but the retractable rotisserie opening in the side table.
caution must be taken to prevent tripping over the cord. A CAUTION: inspect power cord before each use. If cord

* In absence of local codes the rotisserie motor must be is damaged, do not use. Contact the Customer Service
grnunf:led alecincaly iN Stconianch Wlﬂ"! the Natm:nal Flepresentaﬁue in your area using the contact information on
Electric Code, ANSI/ NFPA 70, or Canadian Electrical R Y TN N -
Code, CSA C22.1. 09 : -com

3)  Slide one of the spit forks towards the right side of the rodissere shafi, making sure
that the spikes face io the left and the fork scraw faces down.

dy
& WARNING: Setup up the rotisserie with food before lighting < — = e
rotisserie burner. - 1
OPERATING

1} To seft up rofissane motor, push the buiton on the refractable rotissane panch{a).
Pull rofissarie panal towands you until it snaps into place{b).
2}  Remove power cord and plug into powear sourca.

4}  Push the rotisserie shaft through the center of the food. Insed the tines of both spit

forks inio the food. The food should be centered on the shafi. Tighten the spit fork
scrawic).

5)  Slide another spit fork onio the mlisserie shaft, making sure that the spikes face
to the right and the fork screw faces up. Insart the tines of both spit forks info the
food. Tighten the spit fork scraw(d).
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OPERATING INSTRUCTIONS 21

) Inser the pointed end of the rofisserie shafi into the mofor. Lower the rotisserne ROTISSERIE SPIT STORAGE
spit into the grooves on the cookbox.

1) Remowe forks from rotissarie spit. Carsfully inseri spit into cabinat by sliding
through hole in right side panal{h).
& CAUTION: Do not allow rotisserie spit to come into contact
with any gas lines.

71 The rotisserie shaft should rotate o that the haavy side of the meaat or poultry ! 1|
rotates down io the bottom. Large cuts may regquire the removal of the cocking ! |

grates and warming rack io allow full rofation of the shafi. Remount the food if HE [
nacessary for better balanca. B =
8)  Tum the motor on. . | IJ_,:a-F"
19
COOKING

- Maoats (except poultry and ground meat) should ba brought to room femparatura
bafore cooking. (20 fo 30 minutes should be adequate for most foods. If frozen
dafrost completaly bafore cookimg. )

» Tia meat or pouliry with a string, if necessary, to make the shapa as uniform as

possible before putting it on the spit.

Ramowe cooking grates and warmming rack {o allow food o tum fraslhy.

Follow lighfing instructions for rotissarie bumer on naxt page.

Sel rotisserie burmer on medium-high based on ouiside air temperaturas. 2)  Siore motissarie forks by placing them on the hooks located on the catch pan

Placa food within area of bumar. holdar within the grill cabinst.

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

top of the Flavorizer® bars.

. Food preparafion steps are the same for rotisserie cooking as for regular cooking. |

. All cooking is done with the fid closed. | | w ==
«  [f foods are too heavy or are imeguiar shapes, they may not rotate well and should | [l—. i # ‘1 IHIJ". ) ||| f |h \
be cooked by the Indirect Method without using the rofissarie. \ : 7 JJ

@ & & ® &

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

Note: Wihen using the rogsserne burner, grll tharmomadsr will mot reflact dhe
temperature insida the cooxing box.

ROTISSERIE MOTOR STORAGE

1)  Belore refracting rotisserie back into the side table, unplug the power cord and
carefully place plug/power cord into the storage area of the retractable rofissarie
assambly(a).

& CAUTION: Failure to properly store the rotisserie power cord

may result in damage to the power cord when opening and
closing the retractable rotisserie panel.

2]  Using your index finger, disengage retractable rolissane panal{f). Push panel down
uniil it snaps sacurly in placaig).
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22 OPERATING INSTRUCTIONS

LIGHTING THE ROTISSERIE BURNER

ROTISSERIE BURNER SNAP IGNITION

Nota: Each control knob snap igniter creatas a spark from the igniter elactrode fo the
burmer kghting rbe. You generato the anargy for the spark by pushing in the control
kmab and turning o “STARTIHI™. This will ignite each individual burnor,

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

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

At this point, start a count of 20 seconds before releasing the

= . \)
Hntmserle E-l.:l rner control knob. 1 « T el Misadrationt iy v light " ff
The Rotisserie Burner surface will glow red once the burner ditferences than the model purchased. @
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,
e klng_. ,abmﬁmns or cuts. [f the hnﬁ&, is found to be g8} Chack that the bumer is it by looking for the rotissene bumer to glow red.
damaged in any way, do not use the grill. Replace using A WARNING: If the rotisserie burner does not light, turn the
only a Weber® authorized replacement hose. Contact the burner control knob to “OFF” and wait 5 minutes to let the

Customer Service Representative in your area using the gas clear before you try again or try to light with a match.
contact information on our web site.

Noto: When using the rotissania with the lid closed, only light two of tha main burnars

]
Log onto www.weber.com™. on each side of the food (See Griling Methods-Indirect Cooking). Check your food

1)  Open the lid. periodically to pravemnt ovar cooking on the outsidie. Turn off the rotisserie burmer oncea

2] Remove the warming rack and the cooking grates from the cookbox. the food has browned to the dasired color. Finish cooking on Indiract haat.

3] Make sure all bumer control knobs are tumed fo SOFF . (Push conirol knob in and
turn clockwise o ensure that it is in the "OFF position.) TO EXTINGUISH
4]  Tum on the gas at source. Push in and turn sach bumer control knob clockwisa to SOFF posifion. Turn gas supply

& WARBNING: Do not lean over the open grill. off at the source.

5]  Push the conirol knob in and tum fo “START/MHI". This aclion will spark the
igniter and light the Rotissede Bumer. Continua to usa the snap igniter unti the
Rotissarie Bumer has ignited. Release the control knob.
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OPERATING INSTRUCTIONS 23

MANUALLY LIGHTING THE ROTISSERIE BURNER

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

& DANGER

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

& 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 §id.

2l  Remove the warming rack and the cooking grates from the cookbaoo.

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

tum clockwise lo ensure that it is in the “OFF" position. )

4}  Tum con the gas at source.

50  Put a match in the match holder and strike the match.
6)  Hold match holder and lit match by right side of rolissens bumer.

& WARNING: Do not lean over the open grill.
71 Push rotisseria bumer conirol knob down and fum io “STARTMHI™. Confinue to

hold the control knob down until twenty [20) seconds afier the bumer has ignifed.
B}  Check that the bumer is lit by looking for the rotissere bumer o glow ned.

& 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.

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

3 @

Note: When using the rotizsere with the lid closed, only light two of the main burmers
under the food {See Grilting Methods-Indirect Cooking). Check your food periodically
o prevent over cooking on the outside. Turm off the rotissarie burmer once the food has
browned to the desired color. Finish cooking on indirect heat.

TO EXTINGUISH

Push im and tum each bumer control knob clockwise to *0OFF position. Tum gas supply
off at the sourca.
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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:
Burner does not light, or flama is low in “HI™
position.

I= fual hose bent or kKinked?

Siraighten fual hose.

Does Bumer light with a match?

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

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

Maksa sure to hald the conirol knob in for two seconds after
snapping the igniter and seging the orange flame from the
burner lighting tube.

Doas the igniter work (Do you see a spark when you
repaatedly use the snap igniter?

Try manually ighting the bumer (refer to “Main Bumer
Manual Lighting™). Call customer senvice.

Experiencing flare-ups:

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

Arg you praheating barbecue in the prescribed manner?

All bumers on HI for 10 to 15 minutes for preheating.

Aro the cooking graies 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 caich pan?

Clean botiom tray.

Burner flame pattern is erratic. Flame is low when

burner is on “HI”. Flames do not run the whola
length of the burner tube.

Are bumers clean?

Clean bumers. (See Section “Maintenanca”.)

Inside of lid appears to be “pealing.” (Resambles
paint paaling.)

The lid is porcelain enameal or stainless steel, mot paint. £
cannot “pael”. What you are seeing is baked on greasa
that has tumed to carbon and is flaking off.

THIS IS NOT A DEFECT.

Clean thoroughly. (See Section “Cleaning”™.)

Cabinet doors are not aligned.

Chack the adjusimant pin on the bottomn of each door.

Loosan adjustment nut's. Slide doon's until aligned. Tightan
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

gite. Log onto www.wobear.com®,

PROBLEM

SIDE BURNER TROUBLESHOOTING

CHECK

Side Burner does not light.

Is gas supply off?

Turm supply on.

Flame is low in “HI" position

|5 the fusl hosa bent or kinked?

Straightan hosea.

Push button ignition does not work.

Does burnar light with a match?

if maich lights bumer, check igniter (see balow).

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

gite. Log onto www.weber.com®,
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SIDE BURNER MAINTENANCE

SIDE BURNER MAINTENANCE

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

Make sura black wire is connacted betweaen the igniter and elecirode.
Make sure white wire is connacted betweaen the igniter and grounding clip.
Spark should be a white/blua color, nof yellow.

1) Ignitar Wire

2} Ground wire

3)  Bumer

25

__ @

=t LN

Side Burner Grate

Side Burner cap
Side Burner Ring & Head
Igniter Electrode

Gontrol Knob

Igniter

ROTISSERIE TROUBLESHOOTING

PROBLEM

CHECK

CURE

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

ignited?

Try to relight bumer by holding bumer control kmob in and continue holding in untl
20 saconds after bumear has ignited.

Did you wait to see the anlire ceramic surface
become alight befora counfing 20 seconds?

When relighting bumer by holding burner confrol knob in, wait io sae the entirg
caramic surface become alight before counting 20 saconds?

Did you repeatedly use the snap ignition wntil
the burner ignited?

After waiting five minutes for gas to clear, try repeatedly using the snap igniter until
the burmer ignites {refer fo “Lighling the Rotisserie Bumer™).

Doas the igniter work (Do you seo a spark
whean you repaatadly use the snap igniter?

Try manually kighting tha bumar {refar to “Lighfing the Rofissare Bumer). Call
customer senvice.

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

web site. Log onto weww.weber.com®,
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SEAR BURNER TROUBLESHOOTING

PROEBLEM CHECK CURE

Burnere burn with a yellow or orangs | Inspact Spidarinzact Screens for possible Clean Spiderinzact Screans. (See Section Annual Maintenance”)
flame, in conjunction with the smell obstructions. (Blockage of holes.)
of gas (Thiz iz normal for the bumer
lighting tube).

Sear Station burner does not light. Did you ignite the two adiacent main burners Verify adjacent main bumer ignifion by visual inspaciion of a lama.
(See Sear Sfafion burmer lighting instruciions

for safe lighting procedura) & WARNING: i ignition doss not occur in 5 eaconds, turn burmer control

OFF, wait 3 minutes o /et the gas clear belore you try again

Does Burmer light with a maich? If you can light Bumer with a match, then check the Crossover® Channel on the sear
burner. (See Maintenance for burner removal and cleaning procedure. )

Does the igniter work (Do you see a spark Try manually lighting the burnar (refar to “Lighting the Rotisserie Bumer™). Gall
when you repeatadly use the snap igniter? customer senvice.

If problems cannot be cormected by using these methods, pleass contact the Gustomer Service Represantative in your arsa using the contact information on our
web zite. Log onto www. weber.com®.

OPERATING THE HANDLE LIGHT

The Waber Grll Ouf™ Handle Light has a buili-in “Tilt Sansor.” With the power buticn (a)
activated, tha ligit will come on when the grill lid is opan. The hght will tum off when thie id
i chosed. For daytime usa, deactivate the sensor by pressing power bution (a).

HANDLE LIGHT TROUBLESHOOTING
PROBLEM CURE

Weber Grill Out™ Handle Are tha batteries old? Replace baftenes.
Light does not light.

Are the batteries installed comactly? See assembly illustration.

Iz the lid in the up posifion with the power bulton ON? Light will activate when lid is open.

Iz the Waber Grll Out™ Handle Light activaied? Press the power button.

Is tha Weber Grill Out™ Handle Light positioned comectly on the handle? Adjust position (See assembly illustration).

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
gite. Log onto www.waber.com®,
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MAINTENANCE 27

WEEBER® SPIDER/INSECT SCREENS

Your Waber® gas barbacue, as well as any outdoor gas appliance, is a target for spiders
and other insecis. They can nest in the veniurn section (1) of the bumer tubes. This
blocks the normal gas flow, and can causa the gas to flow back out of the combustion
air opening. This could result in a fire in and around the combusiion air cpanings, under
the control panel, causing serous damage fo your barbacus.

Tha bumer tube combustion air opaning is fitted with a stainlass stoal screan (2) o
prevant spidars and other insacis accass to the bumer tubes through the combustion air
openings.

We recommend that you inspect the Spiderfinsect screens at least once a yoar.
(Sea Section “Anmual Maintenance™.) Also inspact and clean the the Spiderfinsact
gscraans if any of the following symptoms should ever ocour:

1}  The smell of gas in conjunction with tha bumer flames appaaring yallow and lazy.
2] Barbocue does not reach termparatura.

3) Barbecue heats unavenly.

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

A DANGER

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

MAIN BURNER CLEANING PROCEDURE

TURN OFF THE GAS SUPPLY.

Romowe the manifcld (Sea “Replacing Main BumarsT). E‘, =
Lock inside each burnar with a flashlight.

Clean the inside of the bumers with a wire (a sfraightenad-out coat hanger will work).

Chack and clean the air shutter opening at the ends of the burmars. Chack and clean
tha vabve orifices at the base of the valves. Use a Steal bristla brush to clean outside of
bumiers. This is to make sure all the bumer ports are fully opan.

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

REPLACE MAIN BURNERS

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

3) Disconnact gas supply.

4) Remove cooking grates.

5] Remove smoker box

6] Remove Flavorizer® bars.

REMOVE CONTROL PANEL

7} Part required: Phillips Screwdrivar.

a) Remove tha bumer control knobs.

b) Remowve tha two scrows that secure the control panel to the frame.

c) Remove tha controd paneal. Tit pamel forward and ifi up and away from grill.
Be careful not to break or disconnect tha wiras for the conimol panal lights.
Rast the conirol panal against the kefi side of tho grll {A) exposing the valves, bumers,
igniter, and manifold.

8] Ramove the two scrows that sacure the maniiold to the cookbox. Pull manifold
assambly out from the manifold frame.

g}  Pull the selacted bumar(s) tubais) from manifold frame and replace with a now
burnar tuba.

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.

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

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spiderinsact screens, remove the contrel paned. If there is dust or dirt on
the screens, remove the bumers for cleaning the screans.
Erush the Spiderinsect screens lightly with a soft bristle brush (i.e. an old toothbrush).

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

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

If the Spiderinsect screen bacomes damaged or cannof ba cleaned, please contact the
Customer Service Repraseniative in your araa using tha contact information on our wab
site. Log onto www_wabar.com®.

BURNER FLAME PATTERN

Tha Weber® gas barbecus bumars have baen factory set for the correct air and gas
mixtura. The correct lame pattam is shown.

1)  Bumerfubg

2)  Tips occasionally flickar yellow

3)  Light blus

4)  Dark blus

If the flames do not appear to be uniform throughout the bumer tuba, follow the bumer
cleaning proceduras.
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