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

A DANGER

lf you smell gasi
1. Shut off gas to the appliance.
2. Extinguish any open flames.
3. Open l id.
4. lf 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 iniury or
death, or damage to property.

A, WARNING: Follow all leak-check
procedures carefully in this manual prior
to barbecue operation. Do this even if the
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 l ight this
appl iance without reading the "Light ing
lnstructions" 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.

2. An LP cylinder not connected for use
shall not be stored in the vicinity of this
or any other appliance.
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A 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 lmproper assembly may be dangerous. Please follow the assembly instructions carelully.
A After a period of storage, and/or nonuse, the WebeP gas barbecue shoutd be checked for gas leaks and burner obstructions

before use. See instructions in this manual for correct procedures.
A Do not operate the webero gas barbecue if there is a gas leak present.
A Do not use a flame to check for gas leaks.
A Combustible materials should never be within 24 inches (61 cm) of the back or sides of your Webef gas barbecue.
A' Do not put a barbecue cover or anything flammable on, or in the storage area under the barbecue.
A Your WebeP gas barbecue should never be used by children. Accessibte parts of the barbecue may be very hot. Keep young

children away while it is in use.
A You should exercise reasonable care when operating your WebeP gas barbecue. lt wil l be hot during cooking or cleaning and

should never be left unattended, or moved white in operation.
A Should the burners go out while in operation, turn all gas valves off. open the l id and wait f ive minutes before attempting to

relight, using the l ighting instructions.
A Do not use charcoal or lava rock in your Webero gas barbecue.
A Never lean over open gril l  or place hands or f ingers on the front edge of the cooking box.
A Should a grease fire occur, turn off all burners and leave lid closed unti l f ire is out.
A' Do not enlarge valve orif ices or burner ports when cleaning the valves or burners.
z'l The webeP gas barbecue should be thoroughly cleaned on a regular basis.
A Liquid propane gas is not natural gas. The conversion or attempied use of natural gas in a l iquid propane unit or l iquiQ propane

gas in a natural gas unit is dangerous and wil l void your warranty.
A Do not attempt to disconnect any gas fitt ing while your barbecue is in operation.
A Use heat-resistant barbecue mitts or gloves when operating barbecue.
A Keep any electrical supply cord and the fuel supply hose away from any heated surfaces.
A Combustion byproducts produced when using this product contain chemicals known to the state of California to cause cancer,

birth defects, or other reproductive harm.
A Do not use this barbecue unless all parts are in place. The unit must be properly assembled according to the assembly

instructions.
A Do not build this modet of gri l l  in any built- in or slide in construction. lgnoring this Warning could cause a fire or an exptosion
. that can damage property and cause serious bodily injury or death.

A' Proposition 65 Warning: Handling the brass material on this product exposes you to lead, a chemical known to the state of
california to cause cance'r, birth defects or other reproductive harm.
(Wash hands atter handling this product.)

LIQUID PROPANE GAS UNITS ONLY:

A Use the pressure regulator and hose assembly that is supplied with your WebeP gas barbecue.
A Do not attempt to disconnect the gas regulator and hose assembly or any gas fitt ing while your barbecue is in operation.
A A dented or rusty l iquid propane cylinder may be hazardous and should be checked by your l iquid propane supplier. Do not

use a l iquid propane cylinder with a damaged valve.
A Although your l iquid propane cylinder may appear to be empty, gas may sti l l  be present, and the cylinder should be

transported and stored accordingly.
A lf you see, smell or hear the hiss of escaping gas from the l iquid propane cylinder:

Move away from liquid propane cylinder.
Do not attempt to correct the problem yourself.
Call your fire department.
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webetrstephen Products co. (weber) hereby warrants to the oFllGlNAL puRcHASEF of this webep
gas gr l l  that it wil l be free ol defecls in material and workmanship from the date of purchase as lollows:

A umtnum caslngs 2s-years (2 years on paint i  excludes ladinq)
Sta n ess steel Shroud. 2s-years;

Porcelain-enameledshroud. 25-years
Cookbox Assembty io-y€ars (2 year on paint excludes tading)

Stainless steel burners lubes 1o-years
Sta nless ste€l cooking grales, S-years no rust through or bum through
Slarnless siee F avorizer bars. s-years no rusl through or burn through

Porcelarn-enameled casf ron
cookrng grales s,year no rust throlgh or burn lhrough

Pofcelain-enameled
cookrng grates, 3-years no rust through or burn through

Porcela n-ename ed
Ftavorizef bars 2 years no rusl  through or burn through

InlraredRolrsserieBurner 2-years
A[ remain ng pans, 2-years

When assembled and operated in accordance with the pr inted instruct ions accompanying i t .
weber may require reasonable proot of your date of purchase. THEREFoRE. you sHouLD RETATN
Y O U R  S A L E S  S L I P  O R  I N V O I C E .
This Limited warranty sharr be r imited to rhe repair  or repracement of par ls that prove defectrve under
normal use and seryice and which on examinat ion shal l  indicate, to weber 's sat is lactron, they are
delectrve. Before returning any parts,  contact the customer seruice Flepresentat ive in your aiea
usrng the coniact informal ion on our websj ie.  l l  Weber conf irms the defect and approves the claim.
weber wrl l  e lect ro replace such parts without charge. l f  you are required to return delecl ive parts,
transpodat ion charges must be prepaid. Weber wi l l  return parls to the purchaser,  l rerght or postage
oreoatd.
This Lrmrted warranty does not cover any fai lures or operat ing di f f icul t ies due to accident,  abuse,
mrsuse, al teratron, misappl icat ion, vandal ism, improper instal lat ion or rmproper maintenance or

weber-stephen Products co.,  (weber) mediante ta presente le garanl iza al  coNIpRADoF oFIGINAL
de esta barbacoa de gas webef que ia misma estard l ibre de delectos en cuanlo a mater iales v
tabricacion a part i r  de la fecha de compra segdn lo siguiente:

Piezas coladas de aluminro 25 aaos (2 aios para a prnlura excluyendo la decotoraci6nl
Cubieda de acero noxidabte. 25 aios

Cubieda porceianrzada, 25 aios
Cdmara para asar I  0 aaos (2 aaos para la pintura excluyendo a decotoracion)

Tubos de ace.o tnoxrdab e
oe ros quemadores. 1o-aios

Parr i las de coccrdn de
acero Inoxrdable 5 aios sin pedoracrdn por tuego u oxrdac on

Batras Flavorzer de
acero noxtdabte. 5 aios stn pedoracion por fueqo u oxtdacion

seruice, or failure to perform normal and routine maintenance, including but not l imited to damage
caused tly insecls within the burner tubes, as set out in this owner,s manual.
Deterioration or damage due to severe weather conditions such as hail, hurricanes, earthquakes
or tornadoes, discoloralion due to exposure to chemicals either direc|y or in the atmosphere, is not
covered by this Limited Warranty.

There are no other express watrants except as set lorth herein and any applicable implied lvarrantres
of merchantabil ity and fitness are l imited in duratron to the period oi coverage of thrs express written
Limited warranty. some regions do not allow limitation on how long an implied watranty lasts, so this
limitation may not apply to you.
weber is not l iable for any special, indirect or consequential damages. some regrons do not alldw the
exclusion or l imitation of incidental or consequent al damages, so this l imitation or exciusion mav not
apply lo you.
weber does not authorize any person or company to assume for i l  any other obligation or l iabil i ty in
connection with the sale, installation. use. removal, rdrurn, or replacement of its equipment; and no
such representalions are btnding on Weber.
This Warranty applies only to products sold at retail.

WEBER.STEPHEN PRODUCTS CO.
Customer Service Center
1890 Roselle Road. Suite 308
Schaumburg ,  lL  60195
USA

For replacement parts call:
1 -800-446-1 071
www.weber.com@

entre {os que se Incluyen, pero sin l im,tacion, los daios causados por Insectos dentro de los tubos
quemadores, segun se detalla en este manual del propietario.
Esta Garantia Limrtada no cubre el deterioro o danos a causa de condiciones de tiempo inclemente
tales como granizo, huracanes, terremotos o tornados ni tampoco la decoloracion por exposicion a
sustancias quimicas bien sea por contacto directo o por que las mismas contenidas en la almoslera.

No existe ninguna otra garantia expresa que no sean las las acd Indicadas y cualesquier garantias
implicilas de comerciabtltdad y aptitud de uso estdn l imttadas en duracion al t iempo de cobertura de
esta expresa Garantia Limitada por escrito. Algunas regiones no perm ten l imttacion alguna en el
lrempo que una garantia implicita pueda durar, por lo que esta l imitacion pudiera no aD|carle a usted
weber no se hace responsable de cualesquier danos especiales, indirectos o emergentes. Algunas
regrones no permilen la exclusion o l imitacion de danos incidentales o effrergenres, por o que esra
limilacion o exclusi6n pudreran no aplicarle a usted.
Weber no autoriza a persona o empresa alguna a asumir en su nombre ninguna obligacion o
(esponsabrltdad en relacion con la venta. instalacton, uso, reltro, devolucton o reemOlazo de sus
equrpos, y nrnguna tal representacion serd vinculante para Weber.
Esla Garantia aplica solo a aquellos productos vendidos al por menor.

Patrrllas de cocci6n de hietro

co lado porce lan  zado
Pat r  l las  de  cocc i6n  porcen ian izadas ,

Baras  F lavonzer  porce lan izadas ,

Oumeador  in l ra (o lo  de
asaoor  q tTa lono

Todas la demds pades.

5  d ios  s ,n  pedordc .o^  por  ruFgo -  o i .ddL o"
) -a ios  s  n  pc16.3g16n Oor  

,uego I  ox ,da(  o -
2-aaos  s in  pedorac ion  por tuego u  ox tdac ton

2 a ios

2-a ios

cuando se ensambla y opera de acuerdo a las instrucciones rmpresas que la acompaRan.
Weber pudrese requerir prueba razonable de la lecha de compra. pOR LO TANTO, DEBERA
GUARDAF SU RECIBO O FACTUFIA DE VENTA.
Esta garantia l imitada estd l imitada a la reparacion o reemplazo de piezas que resultasen detectuosas
bajo uso y seruicio normar y ras cuales ar examinarse indrquen, a prena satistacci6n de weber, que
electivamente son piezas defectuosat Antes de devolver cualquier parte, conlacte al Flepresentante
de Atenqon al cliente en su drea, cuya informacion de contaclo la encontrard en nuestro sit io web. si
weber confirma el defecto y aprueba er recramo, 6sta elegira reparar o reemprazar tar pieza sin cargo
alguno. si usted tiene que retornarnos ras partes delectuosas, los gastos de transporte deben ser
prepagados. Wetler retornard las partes al comprador con transporte o lranqueo prepagado.
Esta Garantia Limitada no cubre ninguna falla o problema de operacion a causa de accidentes,
abuso, mal uso, alteracion, uso en aplicaciones indebidas, vandalismo, instalaci6n inaoroDiada o
mantenimrento o servicio inapropiados, o por no l levar a cabo el mantenimiento normal v rutinario.

weber stephen Products co. (weber) garantit par te pr6sent document a l 'AcHETEUR D'oFilGlNE de
ce gril l  a gaz webeP que celui-ci ne comporlera aucun d6faut de piece ni de marn d'oeuvre a compter
de la date d achat comme suil :

Fon le  d  a lumln lum 25 ans  (2  ans  pour  lape n ture  a  I  excep l ion  de  tou le  d6co lo ra t ion)
Slructure en acier inoxydab e. 25 ans

Sl ruc ture  6ma i lde .  25  ans

Tubes du br0leur €n acr", inorvoca'o]3. 
10 ans 12 are pour la pernlure a I'exceplion de loute decoloration)

Gr  l les  de  cu  sson en  ac ie r  inoxydabre .  5  ans  sans  l rou  provoqud par  a  rour r  e  ou  par  une br i r l re
Bar res  F lavorzer  en  ac ie r  noxydabre ,  5  ans  sans  r rou  provoqu6 par  ra  rou i i le  ou  par  une br0rure

Gri res de cuisson en fonte rer 6mair6e 5 ans sans tou provoqu6 par ra rouiile ou par une br0 ure
Gr i i les  de  cursson emai l ldes .  3  ans  sans  tou  provoque par  la  rou  l le  ou  par  une bn l lu re
8at res  F lavonzer  6mal l ldes .  2  ans  sans  l rou  provoq!6  pa f  a  rou t l le  ou  par  un€ brL l lu re

Br0leur de la r6iissotre a Infrarouge, 2 ans
Toules les autes Drdces 2 ans

a condrtion qu'i l  ait 6te assemble et uti l ise conformement aux instructions rmonmees oul
I accompagnent.
Weber peut exiger une preuve raisonnabte de votre date d,achat. VOUS DEVRIEZ DONC
CONSERVEF VOTRE TICKET DE CAISSE OU VOTRE FACTURE.
La pr6sente Garantie l imit6e est l imit6e a la r6paration ou au remplacement des pidces qui s avdrent
d6iectueuses dans le cadre d'une utrl isalion normale el d'un entretien normal et dont l,examen indioue.
a la satisfaction de weber, qu'eiles sont d6feclueuses. Avant de retourner route pidce, veuii lez
entrer en contact avec le Repr6sentant du service clientdle le plus proche grace aux coordonn6es
a votre disposition sur notre site lnterner. si weber confirme le d6faut et approuve ra oemande,
weber choisira de remplacer ces pidces sans frais. s' i l  vous esl demand6 de retourner les pieces
defectueuses, les lrais de transport devronl 6tre pr6pay6s. weber retournera les pibces a l,acheteur,
tranco oe pon.
La prosente Garantie l imrtee ne couvre pas toute ddfail lance ou diff icult6 d'uti l isation provoquee par un
accldenl une uti l isation abusive, une mauvaise uti l isation, une alt6ration, une mauvaise apDlication. un
acte de vandalisme, une installation incorrecle ou une maintenance ou un entretien incorrecls. ou le

d6faul d'entretien normal et 169ulier, y compris mais pas seulement les dommages provoqu6s par des
insectes a I ' intdrieur des tubes du br0leur, lel que ddcrit dans ie presenl mode d,emploi.
Toute deterioration ou tout dommage rdsultant de conditions met6orologrques graves comme de la
grele, des ouragans, des s6ismes ou des tornades, loute d6coioration r6sultant d'une exposrron a des
agenls chimiques directement ou dans l 'atmosphdre, n'est pas couverte dans le cadre de la p16sente
Garantie l imit6e.

l l n'existe aucune autre garanlre expresse hormis celles exposees dans le present document el loute
garantie de commerciaiisatron et de bon etat induite est l imitde en duree a la periode de couverture de
la presente Garantie l imitee 6crite expresse. certarnes 169ions n'autorisent pas de l imitatjon de duree
de la garantie induite; i l  est donc posible que cette l imitation ne s'applique pas a vous.
Weber ne peut etre tenu pour responsable de tout dommage particulier, induit ou se produisant par
voie de cons6quence. Certaines 169ions n'autorisent pas l 'exclusion ou la lmitation des dommages
Indrrects ou se produisant par voie de consequence ; i l  est donc possible que cette l imitaiion ou
exclusion ne s'applique pas d vous.
weber n'autonse aucune personne ou soci6te a prdsumer en son nom de toute autre obligation
ou responsabil ite en relation avec la vente, l ' instaltation, l 'uti l isation, le retrait, le retour ou le
remplacement de ses 6quipements ; et aucune de ces represenlations ne l ie Weber.
La pr6sente Garantie s'applique uniquemenl aux produits vendus au ddtail.

WEBER-STEPHEN PRODUCTS CO.
Product Registration
P.O. Box 40530
Burlington, ON L7P 4W1

Pour des piaces de rechange, appelez le :

1 -800-255-21 50
www.weber.com@

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center
1890 Roselle Road, Suite 308
Schaumburg,  lL 60195
USA

Para partes de repuesto llame a:
1 -800-446-1 071
www,weber.com@

Parc compras hechas en M6xico
WEBER-STEPHEN PRODUCTS S.A. de C.V
Marcella No.338,
Colonia Americana
44160 M6xico, C.P.
Mexico

Para partes de repuesto l lame a:
(52) (33) 3615-0736
www,weber.com@
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LISTA DEL

Shroud Hardware
Accesorios de la cubierta
Kit d'assemblage de boit ier

Thermometer
Termometro
Thermomdtre

Thermometer Bezel
Moldura decorativa del termometro
Cadran de thermometre

Shroud
Cubierta
Boitier

Handle
Asa
Poign6e

Warming Rack
Reji l la de calentamiento
Gri l le rechaud

Left Side Table
Mesa lateral izquierda
Tablette lal6rale gauche

Cooking Grates
Parri l las de coccion
Gri l les de cuisson

CrossovePTube
Tubo Crossovef"'
Tube Crossover

Cookbox
Caja de coccion
Cuve

Left Frame Panel
Panel izquierdo del bastidor
Panneau de cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Panneau de cadre arriere

Front Frame Support
Soporte delantero del bastidor
Panneau de cadre avant

LeftTrim Piece
Pieza de adorno izquierda
El6ment de d6coration gauche

Catch Pan Holder
Soporte del plato recolector
Support de lechefrite

Disposable Drip Pan
Bandeja de goteo desechable
Lechefrite jetable

Catch Pan
Plato recolector
Lechef rite

18. Front Panel
Panel frontal
Panneau avant

19. Left Door
Puerta izquierda
Porte gauche

20. Right Door
Puerta derecha
Porte droite

21. Door Handle
Asa de la puerta
Poign6e de porte

22. Control Knob
Peri l la de control
Bouton de commande

23. lgniter Button
Boton de encendido
Bouton d'al lumage

24. lgniter Modute
Modulo de encendidr.r
Module d'al lumeur

25. Right SideTable
Mesa lateral derecha
Tablette lat6rale droite

26. Flavorizero Bar
Barra Flavorize/0,
Barre de vaporisation Flavorize/-)

27. Rear BurnerTube
Tubo quemador posterior
Tuyau de br0leur arr iere

28. Front BurnerTube
Tubo quemador frontal
Tuyau de br0leur avant

29. Back Panel
Panel trasero
Panneau arr iere

30. Manifold
Mult iple
Collecteur

35. Right Trim Piece
Pieza de adorno derecha
El6ment de d6coration drort

36. Matchstick Holder
Portaceri l los
Porte-allu mettes

37. Caster
Rueda giratoria
Roulette

38. Bottom Panel
Panel inferior
Panneau inferieur

39. Locking Caster
Rueda giratoria con bloqueo
Boulette a frein

DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE
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14.

15 .

33.1 6 .

Hose / Regulator
Manguera / Regulador
Tuyau / Rrlgulateur

Hose Retention Bracket
M6nsula de retencion de la manguera
Support de fixation de tuya-

Right Frame Panel
Panel derecho del bastidor
Panneau de cadre droit

Drip Tray
Bandeja de goteo
Bac d'6gouttage

17. 34.
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LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesorios de la cubierta
Kit d assemblage de boit ier

Thermometer
Termometro
Thermomdtre

Thermometer Bezel
Moldura decorativa del termometro
Cadran de thermomt)tre

Shroud
Cubierta
Boit ier

Handle
Asa
Poign6e

Warming Rack
Reji l la de calentamienlo
Gri l le r6chaud

Left Side Table
Mesa lateral izquierda
Tablette lat6rale gauche

Cooking Grates
Parri l las de coccion
Gri l les de cuisson

CrossovePTube
Tubo Crossovef'
Tube Crossover

Cookbox
Cala de coccion
Cuve

Left Frame Panel
Panel izquierdo del bastido'
Panneau de cadre gauche

Rear Frame Support
Soporte posterior del bastidor
Panneau de cadre arriere

Front Frame Support
Soporte delantero del bastidor
Panneau de cadre avant

LeftTrim Piece
Pieza de adorno rzquierda
Element de d6coration gauche

Catch Pan Holder
Soporte del plato recolector
Support de ldchefr i te

Disposable Drip Pan
Bandeja de goteo desechable
l A n h a { r i t a  i o t a h l o

Catch Pan
Plato recolector
Ldchef rite

Front Panel
Panel frontal
Panneau avant

Left Door
Puerta izquierda
Porte gauche

Right Door
Puerta derecha
Porte droite

Door Handle
Asa de la puerta
Poign6e de porte

Control Knob
Peri l la de control
Bouton de commande

lgniter Button
Boton de encendido
Bouton d'al lumage

lgniter Module
Modulo de encendido
Modu le  d 'a l lumeur

Right SideTable
Mesa lateral derecha
Tablette laterale droit

Flavorizero Bar
Barra Flavorizer '
Barre de vaporisation Flavorizer

Rear BurnerTube
Tubo quemador posterior
Tuyau de br0leur arrrere

Middle BurnerTube
Tubo quemador del medio
Tuyau de brOleur central

Front BurnerTube
Tubo quemador frontal
Tuyau de brOleur avant

Back Panel
Panel trasero
Panneau arr idre

Manifold
Mri l t iple
Collecteur

Hose / Begulator
Manguera / Regulador
Tuyau / Regulateur

Hose Retension Bracket
Mensula de retencion de la manguera
Support de f ixat ion de tuyau

Right Frame Panel
Panel derecho del bastidor
Panneau de cadre arr idre

Drip Tray
R e n d o i a . l o  ^ ^ t o ^

Ren r l  onnr  r t tano

RightTrim Piece
Pieza de adorno derecha
Element de ddcoration droit

Matchstick Holder
Porlaceri l los
Po rte-al lumettes

Caster
Rueda giratoria
Roulette

Bottom Panel
Panel inferior
Panneau inferieur

Locking Caster
Rueda giratoria con bloqueo
Floulette a frein
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Your Weber i  gas barbecue is a por lable outdoor cooking appl iance.  With the Weben:
gas barbecue you can gr i l l ,  barbecue, roast  and bake wi th resul ts that  are di f f icul t  to
dupl icate wi th indoor k i tchen appl iances.  The c losed l id and Flavor izer Bars produce
that  'outdooa'  f lavor in the food.
The Weber" 'gas barbecue is podable so you can easi ly  change i ts  locat ion in your yard
or on your pat io.  Portabi l i ty  means you can take your Weber"  gas barbecue wi th.  i f  you
move.
Liquid Propane (LP) gas supply is  easy to use and gives you more cooking contro l  than
charcoal  fuel .

.  These instruct ions wi l l  g ive you the minimum requirements for  assembl ing your
Weber"  gas barbecue. Please read the instruct ions careful ly  betore using your
Weber gas barbecue. lmproper assembly can be dangerous.

.  Not  for  use by chi ldren.

.  l f  there are local  codes that  apply to portable gas gr i l ls ,  you wi l l  have to conform to
them. Instal lat ion must conform wi th local  codes or .  in the absence of  local  codes.
wi th e i ther the Nat ional  Fuel  Gas Code, ANSI Z223.11NFPA 54,  Natural  Gas and
Propane Instal lat ion Code, CSA 8149.1.  or  Propane Storage and Handl ing Code,
8149.2.  or  the Standard for  Recreat ional  Vehic les,  ANSI A 119.2/NFPA 1 192,  and
CSA2240 RV Ser ies.  Recreat tonal  Vehic le Code, as appl icable.

.  The pressure regulator  suppl ied wi th the Weber gas barbecue must be used.
This regulator  is  set  for  11 inches of  water column (pressure).

.  This Weber '  gas barbecue is designed for  use wi th l iquid propane (LP) gas only.
Do not  use wi th natural  (p iped in c i ty)  gas.  The valves or i f ices,  hose and regulator
are for  LP gas only.

.  Do not  use wi th charcoal  luel .

.  Check that  the area under the contro l  panel  and the bot tom tray are f ree f rom
debr is that  might  obstruct  the f low of  combust ion or  vent t lat ton atr .

.  The areas around the LP cyl inder must  be f ree and c lear f rom debr is.

.  Replacemenl  pressure regulators and hose assembl ies must be those speci f ied
by WeberStephen Products Co.

FOR INSTALLATION IN CANADA

These instruct ions,  whi le general ly  acceptable.  do not  necessar i ly  comply wi th the
Canadian Instal lat ion codes,  part rcular ly  wi th p ip ing above and below ground. In
Canada the instal lat ion of  th is appl iance must comply wi th local  codes and/or  Standard
CSA'8149.2 (Propane Storage and Handl tng Code).

OPERATING

A WARNING: Only use th is  barbecue outdoors in  a wel l -
venti lated area. Do not use in a garage, building, breezeway
or any other enclosed area.

A WARNING: Keep vent i la t ion openings for  cy l inder  enclosure
free and clear from debris.

A WARNING: Your WebeP 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 wi th in 24 inches of
combust ib le mater ia ls  to the back or  s ides of  the gr i l l .

A WARNING: The ent i re cooking box gets hot  when in use.  Do
not leave unattended.

A WARNING: Keep any e lect r ica l  supply cord and the fuel
supply hose away from any heated surface.

A WARNING: Keep the cooking area c lear  of  f lammable vapors
and l iqu ids such as gasol ine,  a lcohol ,  e tc . ,  and combust ib le
materials.

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

A WARNING: The LP cy l inder  used wi th your  barbecue must
be with a l isted OPD (Overfi l l ing Prevention Device) and
a QCC1 or  Type 1 (CGA810) cy l inder  connect ion.  The
cylinder connection must be compatible with the barbecue
connect ion.

STORAGE AND/OR NONUSE
.  The gas  must  be  tu rned o f f  a t  the  l iqu id  p ropane cy l inder  when the  Weber ' '  gas

barbecue is  no t  in  use .
.  When the  Weber '  gas  barbecue 1s  s to red  indoors ,  the  gas  supp ly  must  be

DISCONNECTED and the  LP cy l inder  s to red  ou tdoors  in  a  we l l -ven t i la ted  space.
.  LP cy l inder  must  be  s to red  ou tdoors  in  a  we l l  ven t i la ted  area  ou t  o f  reach o f

ch i ld ren .  D isconnected  LP cy l inder  must  no t  be  s to red  tn  a  bu i ld ing .  garage or  any

other  enc losed area .
.  When the  LP cy l inder  i s  no t  d isconnected  f  rom lhe  Weber  gas  barbecue.  the

app l iance and LP tank  must  be  kept  ou tdoors  in  a  we l l  ven t  la ted  space
.  The Weber  gas  barbecue shou ld  be  checked lo r  gas  leaks  and any  obs t ruc t ions

in  the  burner  tubes  be fore  us ing .  (See Sect ion :  
'Ma in tenance lAnnua l

Main tenance) .
.  Check  tha t  the  areas  under  the  cor . l t ro l  pane l  and the  s l ide  ou1 bo t tom l ray  a re  f ree

f  rom debr is  tha t  migh t  obs t ruc t  the  f low o f  combust ion  or  vent l la t  on  a l r .
.  The Sp ider  / lnsec t  Screens  shou ld  a lso  be  checked fo r  any  obs t ruc t rons

(See Sect ion :  " l v la in tenance lAnnua l  l v la in tenance ) .

COOKING

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

You can adlust  BURNER 1,  2,  and 3 as desired The contro l  set t ings:  High (H),  Medium
(M),  Low (L) .  or  Otf  (O) are descr ibed in your Weber '  cookbook.  The cookbook uses
these notat ions to descr ibe the set t ings of  BUBNER 1.  2,  and 3.  For example.  to sear
steaks,  you would set  a l l  burners at  H (h igh).  Then to complete cooking,  you would set
BURNER 1 and BURNER 3 at  M (medium).  Refer lo your Weber '  cookbook tor  detai led
cooking instruct ions.

Note: The temperature nside your cooking box tor the llrst few uses, whtle surfaces are
still very rellective, may be hotter than those shown in your cookbook. Cooking condr
tlons such as wtnd and weathet, may require the ad justment of the bumer controls to
obtain the correct cooking temperatures.

Preheating - Your Webed' gas barbecue rs an energy-etficient appliance. lt operates at
an economical  low BTU rate.To preheat:  at ter  l ight ing.  c lose l id and turn al l  burners to
high (H).  Preheat ing to between 500 and 550 F (260'  and 290" C) wi l l  take 10 to 15
minutes depending on condi t ions such as ai r  temperature and wind.

Drippings and grease - The Flavorizer' bars are designed to smoke" the correct
amount of  dr ippings Jor f lavorfu l  cooking.  Excess dr ippings and grease wi l l  accumulate rn
the catch pan under the slide out bottom tray. Disposable foil drip pans are available that
fit the catch pan.

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

CLEANING

A WARNING: Turn your Weber@ gas barbecue ofl and wait for it
to cool before cleaning.

A CAUTION: Do not clean your Flavorizer@ bars or cooking
grates in a self-cleaning oven.

For avai labi l i ty  of  replacement cooking grates and Flavor izefe bars contact  the
Customer Service Representat ive in your area using the conlact  informat ion on
our website. Log onto www.weber.com'

Outside sur laces -  Use a warm soapv water solut ion to c lean.  then r inse wi th 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.
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Slide out Bottom tray - Remove excess grease, then wash with warm soapy water,
t nen  nnse .

Flavot izef 'bars and Cooking grates -  Clean wi th a sui table brass br is t le brush.  As
needed remove f rom gr i l l  and wash wi th warm soapy water,  then r inse wi th water.

Catch pan -  Disposable fo i l  t rays are avai lable,  or  you can l ine the catch pan wi th
a uminum foi l .  To c lean the catch pan.  wash wi th warm soapy water,  then r inse.

Thermometer -  Wipe wj th warm soapy water,  c lean wi th p last ic  scrub bal l .

Ins ide cooking module -  Brush any debr is of t  of  burner tubes.  DO NOT ENLARGE
BURNER PORTS (OPENINGS).  Wash inside of  cookrng box wi th warm soapy water
ano a water f lnse.

Inside Lid -  Whi le l id  is  warm, wipe inside wi th paper towei  to prevent grease bui ld-up
Flaking bui l t 'up grease resembles paint  f lakes

Stain less steel  surfaces -  Wash wi th a sof t  c loth and a soaD and water solut ion.  Be
careful  to scrub wi th the grain d i rectron of  the sta in less steel .

Do not  use c leaners that  contain acid,  mineral  spi r i ls  or  xy lene.  Rinse wel l  af ter
c leanino.

Preserve Your Stainless Steel - Your grill or its cabinet, lid, control panel and shelves
may be made f  rom stain less steel .  To keep the sta in less steel  looking i ts  best  is  a
stmple matter. Clean it with soap and water, rinse with clear water and wipe dry. For
stubborn part ic les,  the use of  a non-metal l ic  brush can be used.

A IMPORTANT: Do not use a wire brush or abrasive cleaners
on the stainless steel surfaces of your gri l l  as this wil l cause
scratches.

A IMPORTANT: When cleaning surfaces be sure to rub/wipe
in the direction of the grain to preserve the look of your
stainless steel.

IMPORTANT LP CYLINDER INFORMATION
Fai lure to fo l low these DANGER statements exact ly  may resul t  rn a f i re causing death or
senous In jury.

A DANGER

A NEVER store a spare LP Cyl inder  under or  near  th is
barbecue.

A NEVER f i l l  the tank beyond 80% fu l l .

Your WebeP gas gr i l l  is  equipped for  a cyl inder supply system designed for
vaDor withdrawal.

A WARNING: Only use th is  gr i l l  outdoors in  a wel l -vent i la ted
area. Do not use in a garage, building, breezeway or any
other enclosed area-

The proper fa l l ing methods for  the f i l l ing of  your cy l inder are by weighl  or  volume. as

descr ibed in NFPA 58.  Please make sure your f i l l ing stat ion f i l ls  your LP cyl inder by
weight  or  volume. Ask your f i l l ing stat ion to read purging and f i l l ing instruct ions on the
LP cyl inder before at tempt ing to f i l l .

LEAK CHECK PREPARATION

CHECK THAT ALL BURNER VALVES ARE OFF
Valves  are  sh ipped in  the  "OFF '  pos i t ion ,  bu t  you  shou ld  check  to  be  sure  tha t  they  are
turned o fJ .  Check  by  push ing  down and tu rnrng  c lockwise .  l f  they  do  no t  tu rn  they  are
o f f .  Proceed to  the  nex t  s tep .  l l  they  do  tu rn  cont inue tu rn ing  them c lockwise  un l i l  they
s top ,  then they  are  o t t .  Proceed to  the  nex t  s tep .

CONNECTING THE LIOUID PROPANE CYLINDER
Al lWebe.  l iqu id  p ropane gas  gr i l l  regu la to rs  a re  equ ipped w i th  a  UL- l i s ted  tank
connect ion  as  per  the  la tes t  ed i t ron  o f  ANSI  221.58 .  Th is  w i l l  requ i re  a  l iqu id  p ropane
tank  tha t  i s  s im i la r ly  equ ipped w i th  a  Type 1  connect ion  in  the  tank  va lve .  Th is  Type 1
coup l ing  a l lows you to  make a  fas t  and to ta l l y  sa fe  hookup be tween your  gas  gr i l l  and
your  l iqu id  p ropane tank .  l t  e l im ina tes  the  chance o f  leaks  due to  a  POL f i t t ing  tha t  i s
no t  p roper ly  t igh tened.  Gas w i l l  no t  f low l rom the  tank  un less  the  Type 1  coup l ing  is  fu l l y
engaged in to  the  tank  coup l ing .

A 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 f lames wil l result in a fire or
explosion which can cause serious bodily injury or death,
and damage to property.
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To Connect the hose to the cylinder:
1 )  ODen base cabinet  doors.
2)  Pass the regulator  hose through the s ide panel  opening to the inside of  the base

cabinet .
3)  Sl ide the hose retent ion brackel  (1 )  a long the hose and through the s ide panel

opening to the inside of  the base cabinei .
4) Position the hose retention bracket on the right inside panel and secure with two

herwasher/bolts (2).

A WARNING: The hose must be secured to the side panel with
the Hose Retention Bracket. 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.

The LP cyl inder is  insta l led inside the base cabinet .

5)  Turn the LP cyl inder so the opening of  the valve is  e i ther to the Jront ,  s ide or  rear of
the Weber' gas barbecue.

6) L i f t  and place the cyl inder into the tank base opening In the bot tom panel .

Weber recommends the use of  cy l inder manufacturer 's  l \ ,4anchester  and Worthington,
with a 476 lb water capacity. Other cylinders may be acceptable for use with the
appl iance provided they are compat ib le wi th the appl iance retent ion means (see
i l lustrat ions).
7\  Remove the Dlast ic  dust  cover f rom the valve.
8)  Screw the regulator  coupl ing onto the tank valve,  c lockwise,  or  to the r ight .

Hand-tighten only.
Note: Ihls is a new type of connection. lt tightens clockwise and will not allow gas to
flow unless the connectton is tight.The connection requires ttghtening by hand only.

A WARNING: Do not use a wrench to tighten the connection.
Using a wrench could damage the regulator coupling and
could cause a leak.

You will need: LP cylinder,a soap and water salution and a rag or brush to apply it.
9)  Mix soao and water.
10) Turn on the cyl inder valve.
11 ) Check for leaks by wetting the fitting with the soap and water solution and watching

for  bubbles.  l f  bubbles form, or  i f  a bubble grows. there is  a leak.
lf there is a leak, turn off the gas and tighten the fitting.Turn the gas back on and
recheck with the soap and water solution.
lf leak does not stop, contact the Customer Service Representative in your area
using the contact information on our web site. Log onto www.weber.com@. Do not
use the barbecue.
12) When leak checking is  complete,  turn gas supply OFF at  the source and rnse

connections with water.
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REMOVE CONTBOL KNOBS & CONTROL PANEL FOR LEAK
TESTING
Yau will need: Phillips screwdriver.

1 ) Take otf the burner control knobs.
2) Bemove screw and washer from back of control panel with a Phillips screwdriver
3) Bemove machine screw f rom lower left and rtght side of conlrol panel with a

Phi l l rps screwdnver.
4)  Ti l t  the back edge of  the contro l  panel  up.  Careful ly  l i f t  conlro l  panel  up and away

f rom f rame.
5) Disconnect  the rgni ter  wrres f  rom the igni t ion module.
0)  Replace contro l  panel  when Leak Check is  completed.

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

Note: All factorv-made connecttons have been thoroughly checked for gas leaks. The
burnerc have been flamelested. As a safety precaution however, you should recheck
all fittings for leaks before ustng your Weber Gas Barbecue. Shipping and handling
may loosen or damage a gas fitting.

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

You w i l l  need:  a  soap and water  so lu t ion ,  and a  rag  or  b , rush  to  app ly  l t .

ivote: Slnce some leak testso/ullons, including soap and water, may be slghtly

corrosive, all connections should be rinsed with water after checkng tor leaks.

l f  your  g r i l l  has  a  s ide  burner  make sure  lhe  s ide  burner  i s  o f f .

To  per fo rm leak  checks :  open cy l inder  va lve  by  tu rn ing  the  cy l inder  va lve  hand-whee l

counte  rc lockwrse .

A WARNING: Do not ignite burners when leak checking.

Check fo r  leaks  by  wet t ing  the  connect ions  w i th  the  soap and water  so lu t lon  and

watch ing  fo r  bubb les .  I t  bubb les  fo rm or  t f  a  bubb le  g rows,  there  is  a  leak .

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 wil l result in a fire or
explosion, which can cause serious bodily injury or death
and damage to property.
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Check:
1) Hose-to-mani fo ldconnect ion.

A WARNING: lf there is a leak at connection (1), retighten the
fitt ing with a wrench and recheck for leaks with soap and
water solution. lf a leak persists after retightening the fitt ing,
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@.

2\ Regulator to-cyl inderconnect ion.
3)  Thehose-to-regulatorconnect ion.
4)  Valves-to-mani fo ldconnect ions.

A WARNING: l l there is a leak at connections (2), (3) or (4),
turn OFF the gas. DO NOT OPERATE THE GRILL. Contact
the Customer Service Representative in your area using the
contact information on our web site.
Log onto www.weber.com@.

When leak checks are complete, turn gas supply OFF at the source and ranse
connections wilh water.

REFILLING THE LIQUID PROPANE CYLINDEH
We recommend lhat you refill the LP cylinder before it is completely empty.
Flemoval  of  the LP cyl inder
1) Close cyl inder valve ( turn c lockwise).
2)  Unscrew regulator  coupl ing by turning counterc lockwise.  by hand only.
3)  L i f t  cy l inder of f  .
To f i l l ,  take the LP cyl inder to a gas propane dealer ,  or  look up "gas-propane'  in the
phone book for other sources of LP gas.

A WARNING: We recommend that your LP cylinder be fi l led
at an authorized LP gas dealer, by a qualif ied attendant,
who f i l ls  the cy l inder  by weight .  IMPROPER FILLING lS
DANGEROUS.

A 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.

.The gr i l l  i l lustrated may have
slighl differences than the
model purchased.
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SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS
.  L iquid Propane (LP) gas is  a petro leum producl  as are gasol ine and natural  gas.

LP gas is a gas at regular temperatures and pressures. Under moderate pressure,
inside a cyl inder,  LP gas is  a l iquid.  As the pressure is  re leased, the l iquid readi ly
vaporizes and becomes gas.

.  LP gas has an odor s imi lar  to natural  gas.  You should be aware of  thts odor.

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

.  To f i l l ,  take the LP cyl inder to a gas propane dealer ,  or  look up "gas-propane" in
the phone book {or other sources of LP gas.

A WARNING: We recommend that your LP cylinder be fi l led
at an authorized LP gas dealer, by a qualif ied attendant,
who fi l ls the tank by weight. IMPROPER FILLING lS
DANGEROUS.

.  Ai r  must  be removed f rom a new LP cyl inder before the in i t ia l  l i l l ing.  Your Lp
dealer  is  equipped to do th is.

. The LP cylinder must be installed, transported and stored in an upright posilion.
LP cyl inders should not  be dropped or handled roughly.

. Never store or transport the LP cylinder where temperatures can reach 125,, F
( too hot  to hold by hand -  for  example:  do not  leave the LP cyl inder in a car on a
hot  day).

Note: A ref ill will last about 18-20 hours ot cooking time at normal use. The fuel scale
will indicate the ptopane supply so you can retill before running out. You do not have
to run out before you refill.
. Treat "empty" LP cylinders with the same care as when full. Even when the Lp

tank is empty of liquid there still may be gas pressure in the cylinder. Always
close the cylinder valve before disconnecting.

A 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 not use a damaged LP cylinder. Dented or rusty LP cyltnders or LP cylinders
with a damaged valve may be hazardous and should be replaced with a new one
immediately.

L iquid Propane (LP) Cyl inder(s)

. The Joint where the hose connects to the LP cylinder must be leak tested each
t ime the LP cyl inder is  reconnected.  For example,  test  each t ime the LP cyl inder is
ref  i l led.

. Be sure the regulator is mounted with the small venl hole pointed downward so
that it will not collect water. This vent should be free of dirt, grease, bugs etc.

. The gas conneclions supplied with your Weber" gas barbecue have been
designed and tested to meet 100% CSA and ANSI requirements.

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

LIQUID PROPANE CYLINDER REQUIREMENTS
.  Check to be sure cyl inders have a D.O.T.  cert i l icat ion (1) ,  and date tested (2)  is

wi th in f ive years.  Your LP gas suppl ier  can do th is for  you.
. All LP tank supply systems must include a collar to protect the cylinder valve.
.  The LP cyl inder must  be a 20- lb.  s ize approximately (181/a inches high,  121,1

inches in d iamete0.
. The cylinder must be constructed and marked in accordance with the

Specifications {or LP - Gas Cylinders of the U.S. Department of Transportation
(D.O.T.)  or  the Nat ional  Standard of  Canada, CAN/CSA-8339, Cyl inders,
Spheres and Tubes or  Transportat ion of  Dangerous Goods,  and Commission,  as
aoDl icable.

IN CANADA

L IQUID  PROPANE CYL INDER REOUIREMENTS

Note: Your retailer can help you match a rcplacement tank to your barbecue.

. The LP cylinder must be constructed and marked in accordance with the
speci f icat ions for  LP gas cyl inders,  T.C.

LIGHTING
Summary lighting instructions are inside the left hand cabinet dool

A DANGER

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

CROSSOVER@ IGNITION SYSTEM
Note:The Crossoyer lgnition System ignites BURNER 1 with a spark f rom the igniter
electrode instde the Gas Catcher ignition chamber.You generate the energy for the
spark by pushing the electronic ignition button.You will hear it sparktng.

A WARNING: Check hose before each use of barbecue for nicks,
cracking, abrasions or cuts. lf the hose is found to be damaged
in any way, do not use the barbecue. Replace using onlyWebeP
authorized replacement hose. Contact the Customer Service
Representative in your area using the contact information on
our web site. Log onto wwwweber.com@.
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1 )
2 )

MAIN BURNER LIGHTING

Open the l id.
Make sure all burner control knobs are turned OFF. (Push control knob down and
turn clockwise to ensure that it is in the OFF position.)

A WARNING: The burner control knobs must be in the OFF
position before turning on the l iquid propane cylinder tank
valve. lf they are not in the OFF position, when you turn on
the LP cylinder valve, the "excess gas flow control" feature
will activate, l imiting the flow of gas from the LP cylinder. lf
this should occur, turn OFF the LP cylinder valve and burner
control knobs. Start over.

A DANGER

When the "excess gas llow control" feature is activated,
a small amount of gas is sti l l  f lowing to the burners. After
turning OFF the cylinder valve, wait at least 5 minutes for the
gas to clear before attempting to l ight the barbecue. Failure to
do so may result in an explosive flame-up, which can cause
serious bodily injury or death.

Turn the cylinder on by slowly turning the cylinder valve counterclockwise.

WARNING: Do not lean over the open barbecue. Keep your
face and body at least one foot away from the matchlight
hole when lighting the barbecue.

Push BURNER 1 control knob down and turn to START/Hl.
Push and hold the electronic igni t ion but ton.You wi l l  hear i t  spark ing.
Check that  the burner is  l i l  by looking through the matchl ight  hole on the f ront  of
the cooking box. You should see a tlame.

A WARNING: lf the burner does not l ight in five (5) seconds,
turn the Burner 1 control knob to OFF and wait 5 minutes
to let the gas clear before you try again or try to l ight with a
match.

7\ Af ter  BURNER 1 is  l i t  you can lurn on BURNER 2 (and BURNER 3).
Note - Always light BURNER 1 first.The other burners ignite trom BURNER 1.

TO EXTINGUISH
Push down and turn each burner contro l  knob c lockwise to the OFF posi t ion.Turn gas
supply OFF at  the source.

MAIN BURNER MANUAL LIGHTING

A DANGER

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

Open the l id.
Make sure all burner control knobs are turned OFF. (Push each knob down and
lurn clockwise to ensure they are in the "OFF" position.)

WARNING: The burner control knobs must be in the OFF
position before turning on the l iquid propane cylinder valve.
lf they are not in the OFF position, when you turn on the
LP cylinder valve, the "excess gas flow control" feature wil l
activate, l imiting the flow of gas from the LP cylinder. lf this
should occur, turn OFF the LP tank valve and burner control
knobs. Start over.

MAIN BURNER LIGHTING

.The grill il lustrated may have
slight ditferences than the
model purchased.

MAIN BURNER MANUAL L IGHTING

-The grill il lustrated may have
slight differences than the
model ourchased.

3 )

l\

4 l

6)

r )
2)

A
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A DANGER

When the "excess gas flow control" feature is activated,
a small amount of gas is sti l l  f lowing 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 l ight
the barbecue. Failure to do so may result in an explosive
flame-up, which can cause serious bodily injury or death.

3)  Turn  the  cy l inder  on  by  tu rn ing  the  cy l inder  va lve  counterc lockwise .
4 l  Inser t  match  ho lder  w i th  l i t  match  in to  the  match l igh t  ho le  in  the  l ron t  o f  the

cooking box.

A WARNING: Do not lean over open barbecue. Keep your face
and body at least one foot away from the matchlight hole
when lighting the barbecue.

5) Push BURNER 1 contro l  knob c lown and turn to START/h, .
6)  Check that  the burner is  l i t  by looking through the matchi ight  hole on the f ront  of

the cooking box.  You should see a f lame.
A WARNING: lf the burner does not l ight in five seconds, turn

the Burner 1 control knob to OFF and wait 5 minutes to let
the gas clear before you try again.

7) Af ler  BURNER 1 is  l i t  you can turn on BUFNEF 2 (and BUFNEB 3).
Note - Always /lght BURNER 1 f irst.The other burners iqnite f rom BURNEF 1.

TO EXTINGUISH

Push down and turn each burner contro l  knob c lockwise to the OFF oosi t ion.  Turn oas
supply OFF at  the source

MAIN BURNER MANUAL L IGHTING

-The gr i l l  i l lustrated may have
sl ight  d i f ferences than the
model  purchased.

t ? -

PROBLEM CHECK CURE
Burners burn with a yellow or orange flame, in
coniunct ion wi th the smel l  of  gas.

Inspec t  Sp ider / lnsec t  Screens  fo r  poss ib le  obs t ruc t ions
(B lockage o f  ho les  )

C lean Sp ider / lnsec t  Screens .  (See Sect ion  Annua l
Maintenance")

Svmotoms:
Burners do not  l ight .  -or-  Burners have a smal l
f l icker ing f lame in the "Hl"  posi t ion.  -or-
Barbecue temperature only reaches 250'to 300'
in the "Hl"  posi t ion.

The excess flow safety devtce. which is part of the
barbecue to  cy l inder  connect ion ,  may have ac t iva ted .

To reset the excess flow safety device turn all burner control
knobs and the cyl inder valve ot f .  Disconnect  the regulator
t rom the cyl inder.  Turn burner contro l  knobs to Hl .  Wai t  at
least  1 minute.  Turn burner contro l  knobs to "OFFI Reconnect
the regulator  to the cyl inder.  Turn cyl inder valve on s lowly.
Refer to L ight ing Instruct ionsl

Burner does not  l ight ,  or  t lame is low in "Hl"
oosi t ion.

l s  LP fue l  low or  empty Bef i l l  LP cy l inder .

l s  tue l  hose ben l  0 r  [ inhed? St ra igh ten  fue l  hose

Does Burner '1 l ight  wi th a match? l l  you  can l igh t  Burner  1  wt th  a  match ,  then check  the
Crossover' ignition system

Exper iencing f lare-ups:

A CAUTION: Do not line the bottom tray
wi th  a luminum fo i l .

Are you preheat ing barbecue in the prescr ibed manner? Al l  burners on Hl  for  10 to 15 minutes for  preheat ing

Are the cooking grates and Flavorizer'' bars heavily
coated with burned-on grease?

Clean thoroughly.  (See Sect ion Cleaning )

ls the bottom tray "dirty" and not allowing grease to flow
in to  ca tch  pan?

Clean boftom tray

Burner flame pattern is erratic. Flame is low when
burner is  on "Hl ' ;  F lames do not  run the whole
length of the burner tube.

Are burners c lean? Clean burners.  (See Sect ion " l \ ,4aintenance.)

Inside of  l id  appears to be "peel ing."  (Resembles
paint  peel ing.)

The l id is  porcela in enamel or  statn less steel ,  not  paint
It cannot "peel: What you are seeing is baked on grease
that  has turned to carbon and is  f lak inq of f .
THIS IS NOT A DEFECT.

Clean thoroughly.  (See Sect ion Cleaning.)

Cabine t  doors  a re  no t  a l igned. Check the adjustment pin on the bottom of each door. Loosen adjustment nut /s.  Sl ide door/s unt i l  a l igned. Tighten
nu t .

lf problems cannot be corrected by using these methods, please contact the Customer Service Representative in your area using the contact intormation on our web
site. Log onto www.weber.com@.
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WEBER@ SPIDER/INSECT SCREENS

Your Webef'r gas barbecue, as well as any outdoor gas appliance, is a target for spiders
and other insects. They can nest in the venturi section (1) of the burner tubes This
blocks the normal gas flow, and can cause the gas to flow back out of the combustion
air  opening.  This could resul t  in a l i re in and around the combust ion ai r  openings,  under
the contro l  panel ,  causing ser ious damage to your barbecue.

The burner tube combustion air opening is fitted with a stainless steel screen (2) to
Drevent soiders and other insects access to the burner tubes through the combustion air
openings

we recommend that you inspect the Spider/lnsect screens at least once a year.
(See Section "Annual Maintenance".) Also inspect and clean the the Spider/lnsect
screens if any ol the following symptoms should ever occur:
1)  The smel l  of  gas in conjunct ion wi lh the burner f lames appear ing yel low and lazy
2) Barbecue does not reach lemperature.
3r  Barbecue heats unevenlv.
4\  One or more of  the burners do not  igni te.

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.

ANNUAL MAINTENANCE

INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

To inspect the Spider/lnsect screens, remove the control panel. lf there is dust or din on
the screens, remove the burners for cleaning the screens.
Brush the Spider/ lnsect screens l ightly with a soft brist le brush ( i .e. an old toothbrush)

,A CAUTION: Do not clean the Spider/ lnsect screens with hard

or sharp tools. Do not dislodge the Spider/ lnsect screens or

enlarge the screen openings.

Lightly tap the burner to get debris and dirt  out ol lhe burner tube. Once the Spider/
lnsecl screens and burners are clean replace the burners.
l l the Spicier/lnsect screen becomes damaged or cannot be cleaned, please contact the
Customer Service Representative in your area using the contact in{ormation on our web
si te.  Loq onto www.weber.com'"

BURNER FLAME PATTERN

The Weber" gas barbecue burners have been factory set for the correct aar and gas
mixture. The correct flame pattern is shown.
1) Burner tube
2\ Tips occasronally flicker yellow
3) L ight  b lue
4\  Dark blue

ll the flames do not appear to be uniform throughout the burner tube, lollow the burner
cleaning procedures.
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MAIN BURNER CLEANING PROCEDURE
Turn ofl the gas supply,
Remove lhe manifold (See "Replacing Main Burners").
Look inside each burner wi th a f lashl ight .
Clean the inside of the burners with a wire (a straightened-out coat hanger will work).
Check and cleaD the air shutler opening at the ends of the burners. Check and clean
the valve orifices at the base of the valves. Use a Steel bristle brush to clean oulside of
burners.  This is  to make sure al l  the burner ports are fu l ly  open.

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

REPLACING MAIN BURNERS
1 ) Your Webef" gas barbecue must be OFF and cool
2) Turn gas OFF at source.
3) To remove control oanel:

Take off the burner control knobs.
Remove screw and washer from back of control panel with a Phillips
screwonver.
Remove machine screw from lower left side of control panel with a Phillips
screwdnver.
Tilt the back edge ol the control panel up. Carefully lift control panel up and
awayfromframe.
Disconnect the igniter wires from the ignition module.
Replace conlrol panel when Leak Check is completed.

ryE

(a)
(b)

(c )

(d )

(e)
(f)
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4 ) Bemove the two nuts (a) that hold the manitold support bracket to the cooking box.
Allow the manifold support bracket to pivot down away from the cookbox, releasing
the valve assembly f rom the burners (b) .

5)  Sl ide the burner assembly out  f rom under the guide screw and washer (a)  in the
corners of  the cooking box.

6)  L i t t  and twis l  lhe burner assembly s l ight ly ,  to separate the crossover tube (b)  f rom
the burners.  Bemove the burners f rom the cooking box.

7)  To re instal l  the burners,  reverse 3)  through 7).

A CAUTION:The burner openings (c) must be positioned
properly over the valve orif ices (d).

Check proper  assembly  be fore  fas ten ing  man i fo ld  in  p lace .

A WARNING: After reinstall ing the gas l ines, they should be
leak checked with a soap and water solution before using
the barbecue. (See Step: "Check for gas leaks.")

CBOSSOVER@ IGNITION SYSTEM OPERATIONS
l f  The Crossover-  lgni t ion System fai ls  to igni te the BURNER 1.  l ight  BURNER 1 wi th a
match.  l f  BURNER 1 l ights wi th a match,  then check the Electronic lgnrt ion System.
.  Check thal  both of  the igni t ion wires are at tached at  the igni ter  module proper ly.
.  Check that  the Electronic lgni t ion Button rs working by l is tening and looking for

sparks at  BURNER 1.

REPLACE BATTERY IF NECESSARY
AAA alkaline battery only. See tllustratton.

I t  the Electronic lgni t ion System st i l l  fa i ls  to l ight ,  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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Thanks for sharing your contact information with us, Again, it all stays strictly
between us - weber does not share customers' names with anyone else. It
you need replacement parts or have questions about the assembly, use or
maintenance of you? grill, please call Weber Customer Service.

Gracias por compartir su informaci6n de contacto con nosotros. De nuevo,
todo quedari estrictamente entre nosotros - Weber no comparte los nombles
de sus clientes con nadie. Si necesita partes de repuesto o tiene preguntas
acerca del ensamblaie, uso o mantenimiento del 5u asador, por favol llame al
Departamento de Soporte y Seryicio al Cliente de Weber.

Merci de nous ayoir communiqu6 vos coordonn6es, Nous vous rappelons que ces
informaitons resteiont strictement entre nous : Weber ne communique les noms
de ses clients a personne. Si vous ayez besoin de piaces de rechange ou si Yous
avez des questions sur le montage, I'utilisation ou I'entretien de votre grill,
veuillez consulter le Sewice Client de Weber.

For purchases made in the U.S.:
Para compras hechas en los Estados Unados:
Pour les achats effectu6s aux Etats-Unis:

For purchases made in Mexico:
Para compras hechas en M6xico:
Pour les achats eftectu6s au Mexique:

For purchases made in Canada:
Para compras hechas en Ganad6:
Pour les achats effectu6s au Canada:

Product Registration
PO. Box 1999
Palatine, lL 60078-1999
1-800-446-1071

WeberStephen Products S.A, de CV
Marcel la No.338
Col. Americana. Guadaiajara, Jalisco
44160 Mex co,  C,  P.  Mexico
Tel6fono -  (52) (33)3615-0736 x113
R,F.C. WPR 030919 ND4

Product Registration
PO. Box 40530
Bur l ington,  ON L7P 4W1
1-800-265-21 50

 

Knowing more about who buys our grills helps the crew back in R&D come
up wlth new cutting edge Webel products, Please fill in the answers you feel
comfortable sharing with us, and pass by any question you prefer to leave
blank, Thank you for being so generous.

Saber mds sobre qui6n compra nuestros asadotes ayuda al equipo de
Investigaci6n y Desarrollo a concobir nuevos productos Weber de avanzada'
Por favor rellene las respuestas con las que s€ sienta mds c6modo en
compartii con nosoiros, y pase por alto cualquier pregunta que pretiera deiar
en blanco. Gracias por su generosidad.

Le fait de mieux connaitre les personnes qui achCtent nos grills aide lo
personnel du service R&D a d6velopper de nouveaux produits Weber innovants.
Veuillez r6pondre aux questions en fournissant les r6ponses pour lesquelles
vous vous sentez a I'aise, et passez toute question que vous pl6f6lez laisser
sans r6ponse. Nous vous rgmercions pour votre g6n6rosit6.

14. Which activities or interests do you have that keep you (or your partner)
busy? / ZQu6 actividades o intereses ti6ne que lo mantienen a usted (o a
su compafiero/a) ocupado? / Quelles sont les activit6s ou centres d'int6r6t
(pour vous ou votre conioint) qui vous occupent ?

1, n Arts or antiques / Arles o antigtiedades / Arts rr a-1 r, t6s

2. ! Bicycling / Ciclismo / Bicyc ette
3 .  !  B o a t i n g  o r s a i l i n g  / N d u t t c a o v e t e r , s m c  /  3 a ' . e a - . '  - a '  l a l o n

4.  !  Buy ing  v ideos  /  Comprar  vdeos  /  Ac ta : .e  '  Je : :

5 .  !  Subscr ib ing  to  cab le  TV /  Suscr  pc  o f  a :e  e .  :  : -  : : '  :a :  e  . '  nscr rp t ions  d  la  TV
cabl6e

6.  !  Camping or  h ik ing  /  Acampar  o  excurs  c :  s - :  :  :  e  la - i  lg  ou  marche

7 E Attending cultural arts or events / As si '  a a'ie: : - :- 'a.es -: eventos ,/ Assister d
des  repr6senta t ions  ar i t s t iques  ou  a  ces  e .e -e-e- : :  : - : - 'e  5

8. ! Dieling / Hacer d el.a / R6gtme a menla 'e

9 .  !  D o n a t i n g l o c h a r i t y / D o n a r a o b r a s  c a ' 1 a l ' a :  l : '  :  a  : e :  r r g a n s m e s c a r i t a t f s

10. ! F shing ,/ Pesca / P6che

11. ! Forergn travel / Viales al extranlero / \t:.,2),-: . .". ..

1 2 .  !  G a r d e n n g  o r  p l a n t s / J a r d n e r i a o  p a " : a :  , a : - : : .  - - :  a " t e s

13. ! Golf / GolL/ Gol{

14. I Grandch ldren / Nretos / Pet is-enfan'l:

15 .  !  Housep lan ts  /  P lan tas  de  rn te r ro r  /  p  a" t . .  )  ' . '  .  - '

16 .  !  Hunt ing  /Caza/Chasse

17 ! Motorcycles / Motoclcletas / N4otocJc eites

18.  !  Need lework /Costura /Couture

19. I lr/y cat,/ Mi gato / Mon chat

20. ! Nay dog,/ N4i perro / Mon chien

21.  n  L is ten ing  lo  musrc  on  my CD p layer  /  Escr , : -a '  - . - :  :3  . '  -  tocadrscos  CD /

23
24
25

E c o u t e r  d e  l a  m u s i q u e  s u r  m o n  l e c t e u r  C D

n  L r s t e n i n g  t o  m u s r c  o n  a n y  d e v r c e  /  E s c u c n a r  - . :  : :  .  :  - l - , , '  d  s p o s t r v o  /  E c o u t e l

de la musique quel que sort  I 'appare I  utr  se

! Personal compuiers /  Computadores persona e: '  : ' l  -  r :e.rs personnels

!  Photography /  Foiograt ia /  Photograpn e

!  P h y s i c a i  f i t n e s s  o r  e x e r c i s e  /  M a r t e n e r m e  e r  c - e - a ' r r - ' a '  s r c a  o  e l e r c  c i o  /

F tness ou exercices physrques

Polit ics / Polit ica / Pol't ique

Runn ng / Correr / Course

Shopp ing  by  mar l  o rder  o r  ca ta log  /  -  '  u !  L ! - '  .en las  por  cor reo  o  ca td logos  /
Achais par correspondance ou s!r aala atue

Snow sk  ing  /  Esqutar  sobre  n  e re  r '  S .

S tocks  & bonds . /  Acc  ones  y  borcs  .  : : ' r ^s  &  ob  ga t  ons

T e n n s / T e n i s / T e n n i s

V e t e r a n s ' a t f a i r s / A s u n t o s  d e  o s  ! e t e ' a ' : :  : .  r - e " a ,  i ' i : ' e :  e e :  : . , .  r '  . '
combattants

Walk ng ,/ Caminar / Marche

Watchrng sports on TV / Ver deportes por ' ' ,  '  Qe:a J.' . j !: ' i  a a TV

O t h e r / O t r o s / A u t r e

15. Serial number / numero de serie / num6ro de s6rie

9. Are you married? | ZEsl6 casado? / Etes-vous mari6?
1. ! Yes / Si / Oti 2. ! No / No,/ Non

10. Whatb your date of birth? | Lcuel es su fecha de nacimiento? / Quelle est
votre dat6 de naissance ?

V o r l l l  /  \ y ' A s  /  V o r  a a ,  /  D u ,  ) o  r Y e a r l A i l o / A n n 6 e

11. Including yourself, how meny people live in your household? (erample 01,
02, etc.) / Incluy6ndolo a usted, acuentos viven en su casa? (eremplo 01' 02'
6tc.) / Vous compris, combien de personnos composent votre foyer ? (par

6xemple, I an, 2 ans, etc.)

Chr dren under 18 Adul ts
N i i o s  m e n o r e s  d e  l B  A d u l t o s

Enlants cle mo ns de lB ans Adultes

12. Do you own or rent the placo you call home? / aPosee o alquila el lugar
que usted llama casa? / Poss6dez-vous ou louez'vous le lieu que vous
appelgz votre domicile ?

l .  l l  O r n / f t a D r c /  l - r o o r e t a ' F

Whatl your annual household income? | Zcuento es su ingreso lamiliar
anual? I Ouel est le revenu annuel de votre foyer ?

8. Are you: / Es ustod: / Vous 6tes:
1. !  Male /  Hombre /  Un honrme

1 f l  <$r5,ooo
2. fl $15,000 $24,eee
3. D $25,00o-$29.999
4. fl $30,000 $34,9ee
5. n $35,ooo-$39,99e
6. n $40,000-$44,999
7 n $45,000-$49,eee
8. n $50,000-$se,eee

2. ! Female / Mu jer / Une temme

2.  I  Rent /A lqu i le r /Locata i re

9. n $60,ooo-$74,999
10. fl $75,0o0-$99,999
r1.  f l  $100,000-$r49,999
r2. fl $150,000-$r74,999
13. f l  $r75,ooo-$r99,999
14. E $200,000-$249,999
r5. n $250,000-$2ee,e99
r6. n >$300,000

22

26. !

28 fl

2e fl
30. fl
31. fl
3 2 . I

3 3 . n
3 4 . n
35. fl
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