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YOU MUST READ THIS OWNER’S GUIDE A WARNING: Follow all ieak-check

BEFORE OPERATING YOUR GAS GRILL procedures carefully in this manual prior
to barbecue operation. Do this even if the
A DANGER barbecue was dealer-assembled.
If you smell gas:
1. Shut off gas to the appliance. NOTICE TO INSTALLER: These instructions
2. Extinguish any open flames. must be left with the owner and the owner
3. Open lid. should keep them for future use.
4. 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 explosicn

which can cause serious bodily injury or
death, or damage to property.

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.

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

« 5§1 PGA

Hatinns| PROPANE GAS Assaciztion

CERTIFIED

89558 US 03/03/08 LP
US ENGLISH



2 WARNINGS

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 WARNINGS

A Do not store a spare or disconnected liguid propane cylinder under or near this barbecue.

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

A After a pericd 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.

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 Weber® gas barbecue.

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

A 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.

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

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

A Do not use charcoal or lava rock in your Weber® gas harbecue,

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

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

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

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

A 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 naiural gas unit is dangerous and will veid your warranty.

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

A Use heat-resistant barbecue mitts or gloves when eperating 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 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.

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 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.

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

A 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.

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

A H you see, smell or hear the hiss of escaping gas from the Hiquid propane cylinder:

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

WWW.WEBER.COM®



WARRANTY, GARANTIA, GARANTIE

Weber-Stephen Products Co. (Weber) hereby wananis (o the ORIGINAL PURCHASER of this Weber®
gas griit that it will be free of defects in material and workmanship frem the date of purchase as follows:

Afuminum castings 25-years (2 years on paint: exchides fading)

Stainiess steel Shroud, 2B-years;

Porcaiain-enamslsd shroud, 2B-yanrs
Coakbox Assermbly 10-years (2 year on paint excludes fading)

Stainiess stoel burners lubes, 10-years

Stainless stoat cooking grates,
Stalniess steel Flavorizer bars,
Porcelain-enameled cast-ron
cooking grates,
Porcelain-enameled

cooking grates,
Porcelgin-enamsled
Flavorizer bars,

Infrared Rotisseris Bumner.

All reraining parts,

Beyears no vust tirsugh of burm through
S.years no tust threugh or burm trough

5.year ho fust trough of bum thrsugh
3-years o Tust threugh or bum through

2years no tust threugh or burm tirough
2years
Zyears

When assembled and operated in accordance with the printed instructions accompanying it

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

This Limitad Warranty shall be limited to the repair or replacement of parts that prove dafective under
normal use and service and which on examination shall indicate, to Weber's satistaction, they are
dafective. Before retuming any parts, contact the Customer Service Representative in your area
using the coniact information on our websile. if Weber confirms the defect and approves the claim,
Weber will elect to replace such parts without charge. i you are required 1o return defective paris,
transpentation charges musi be prepaid. Weber will retum parts o the purchaser, frefght or postage
prepaid.

This Limited Warranty does not cover any fallures or operating difficultios due 1o accidant, abuse,
misuse, alteration, misapplication, vandatism, improper installation or impropar maintenance or
service, or failure to perform normal and rouline maintenance, including but not limited to damage
causad by insects within the burner whes, as set out in this owner's manual.

Weber-Stephen Producis Co., {Weber) mediante la presente le garantiza al COMPRADOR ORIGINAL
e esta barbacoa de gas Weber® gue la misma estara Bbre de defectos en cuanto a materiales y
{abricacién a partir de la fecha de compra segun io siguiente:

Plezas coladas de sluminio
Cublerta de acsro inoxidable,
Cublerta porcelanizada,
Camara para asar

Tubos de acslo inoxidabis
e 1os fuemadares,

Parilas de cocsion do

acsro inoxtdable,

Barras Flavarizet de

acers Inoxidable.

Parilas de coccion de Hierno

26-afl0s (2 Ahos para fa pintura excluyendo la decoleracion)
26-afics

25-afios

10-aflos (2 ahos para fa pirtura excluyendo la decoleracion)
10-afios

5-ahos Sin pertoracitn por fusgo U oxidaclsn

5-afios sin pertoracion por fuego u oxidacion

coladto poresiantzado,
Parvilias de caceion porcenianizadas.
Bartas Flavorzer porcalanizadas,

B-afi0s aln pertoracitn por fusgo U oxidacish
3-afos sin parforacitn por fusgo ¥ oxidaclen
2-ahos sin portoracion por fusgo u oxidacion

Gumsador infrarrofo dat
asacor giratorie,
Todas la demas partes,

2-afios
2-ahos

cuande se ensambla y opera de acuerdo & las instrucciones impresas gue la acompaian.

Weber pudiese requerir prueba razonable de la techa de compra, POR LO TANTO, DEBERA
GUARDAR SU RECIBO O FACTURA DE VENTA.

Esta garantia Bmitada estd Emitada a fa reparacion o reemplazoe de plezas que resultasen defectuosas
bajo uso v servicks normal ¥ las cuales al examinarse Indiquen, a plena satisfaccidn de Weber, que
efectivarmente son plezas defectuosas. Antes de devolver cualguler pane, contacte al Representants
de Atencion at Cliente en su drea, cuya informacion de contacto la encontrarad en nuestro siio web, Si
Weber confirma el defecte y apruaba & reclame, ésta eleghd reparar ¢ reemplazar tal pleza sy cargo
alguno. S usted tiene que retomanos las partes defectuosas, 108 gastos de transpors deban ser
prapagados. Weber retomara lag partes &l comprador con transpoite o frantjues prepagado.

Waber-Stephen Products Co. (Weber) garantit par e présent document & FACHETEUR D'ORIGINE de
ce grill & gaz Weber® que celub-ct ne comportera aucun defaut de place nt de main deeuvie & compler
e la date d'achat comme suit :

FOMs deminium 25 ans {2 ans polr lapainture a Fexception de foute décoioration}

Structure en acler inoxydatle, 26 ans
Structre smailds, 25 ahs

Cuvs, 10 8RS {2 205 polr ja peinturs & Fexception de toute décoloration)
Tubes du brilewr en acier Inoxydable, 10 ans

GHfles de culsson en acisr Inoxydable,
Barres Flavortzer sn ackst inoxydable,
Griles de cuisson en fonte fer émailée,

5 ahs sans oy provogue par 1 rouile ou par uns brilis

5 &ns sans o pIovogue par 1 rouile ol par uns brikis

5 ans sans ol provoque par 1a rouille ou par une briure

Grifles de cuisson émaiiéss, 3 ans s8N tod provoqué par fa rouills ol par uns brilus

Bartes Flavorizer émailigss, 2 ans sans 1o Provoqueé par b roullls ou par uns brotwe
Brilleur de fa rofissoire & infrarcuge, 2ans
Toutes les auires pidoss, 2 ans

& condition qu'il ait £t assemblé at utifisé conformément aux instructions imprimées qui
Faccompagnent.

Weber peut exiger une prauve raisonnable de voire date d'achat. VOUS DEVRIEZ DONG
CONSERVER VOTRE TICKET DE CAISSE OU VOTRE FACTURE.

La présente Garantie limitée est limitée 4 la réparation ou au remplacement des piéces qui s’avérent
défectususas dans le cadre d'une utisation normade el d'un entretien normal et dont Pexamen indique,
i ta satisfaction de Weber, qu'slles sont défectuauses. Avant de relourner toute piGce, veuillez

entrer en conlact avec le Représentant du Service clientéle le plus proche grace aux coordonnéss

& voire disposition sur notre sile Internet. 51 Webar condirme le délaut f approuve 1a demande,

Weber choisira de remplacer cas pigces sans frais. $'if vous esl demandé de retourner les piéces
défectususes, les frais de transport devront 8tre prépayés. Weber relournera les pigces a 'acheteur,
{francoe de porl.

La présente Garantie fimitée ne couvre pas loule défalllance ou difficutté ¢'utilisation provoquéde par un
accident, une utflisalion abusive, une mauvaise ulilisation, une alidration, une mauvaise apptication, un
acte de vandalisme, une installation incorrecte ou une maintenance ou un entretien incorrects, ou le
defaut d'entretien normal et réguliey, v compris mals pas seulement les dommages provogueés par des
insectes & Fintérieuwr des tubes du brlileur, el que décrit dans le présent mode d'emplol.

Deterioration or damage due to severe weather condiions such as hail, hurricanes, earthquakes
or ornadoes, discoloration due o exposure to chemicals either directly or in the atmosphere, s not
covared by this Linited Warranty.

There are no other exprass warrants except as set forth hereln and any applicable implied warranties
of merchantablity and finess are imited in duration 1o the period of coverage of this express written
Limitect Warranty. Some regions do not allow Bmitation on how long an implied warranty lasts, so this
Hmitation may not apply © you,

Waber i not Bable tor any special, indirect or conseguential damages. Some reglons do not allow the
exciusion or limitation of incidental or consequential damages, so this Bmitation or exclusken may hot
apy 10 you.

Waber does not authorize any person of company 1o assume for it any other obligation or liability in
connection with the sale, instatiation, use, removal, relurn, of replacement of its equipment; and no
such representations are binding on Weber.,

This Warranty apples enly to products sold at retail.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

18¢0 Rosele Road, Suite 308
Schauemburg, IL 80195

USA

For replacement parts call:
1-800-446-107
www.weber.com®

Esta Garanlia Lim#ada no cubre ninguna falla o problema de operacién a causa de accidentes,
abuso, mal uso, alleracidn, uso en aplicaciones indebidas, vandalismo, inslalacidn inapropiada o
manlenimiento o servicio inapropiados, o por no levar a cabo e mantenimiento normal y rutnando,
enire los que se incluyen, pero sin fimilacién, los dafios causados por insectos denire de los tubos
quemadores, segln se delalia en esle manuat del propictario.

Esta Garantia Limiada no cubre & deterforo o dafios a causa de condiciones de tiempo inclements
lales como granizo, huracanes, lerremotos o lomados ni tampoco la decolomacion por exposiciin a
sustancias quimicas bien sea por cordacto directo o por que las mismas contenidas en la atmdslara.

Mo existe ninguna ofra garantia expresa gue no sean las las acd indicadas v cualesquier garantias
fnpliciias de comerciabiiidad y aptitud de uso estdn limitadas en duracidn al Bempo de cobertura de
osta oxpresa Garantia Limitada por escrifo. Algunas regiones no penmiten Bmitacion alguna en el
tiempo que una garantia implicila pueda durar, por lo que esta limitacidn pudiera ne aplicarde a usted.
Waeber no se hace responsable de cualesquier dafios espediales, indirectos o emergentes. Algunas
regiones no permilen la exclusién o limiacién de dafos incidentalas o emergentes, por lo que esla
Ernitacion o exclusion pudieran no aplicarle a usted.

Weber no autoriza a persona o empresa alguna a asumir en su nombre ninguna obligacion o
responsabifidad en relacion con la venia, instalacién, uso, retire, devolucidn o reemplazo de sus
=quipos, y ninguna ial representacion serd vinculante para Weber.

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

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

18%0 Rosele Road, Suite 308
Schauemburg, IL 80195

USA

Para partes de repuesto Hame a:
1-800-446-1071
www.weber.com®

Para compras hechas en México
WEBER-STEPHEN PRODUCTS S.A.de GV
Marcelta No. 338,

Colonia Americana

44168 México, C.P.

México

Pata partes de repuesto llame a:

{52} (33) 3615-0736

www.weber.com®

Toute déisrioration ou tout dommage résultant de conditions météorologiques graves comme de la
gréle, des ouragans, des séismes ou des tomadaes, 1oue décoloration résultant d'une exposiion & des
agents chimiques directement ou dans Patmosphére, nest pas couverta dans le cadre de la presente
Garantie limitde.

1l n'existe aucune autre garantie expresse hormis celles exposées dans le présent document ot toute
garantie de commerciallsation et de bon &tat indulte est imitée an durds & la péricds de couveriure de
fa présents Garantle limitée &corite expresse. Ceralnes régions mautonisent pas de limitation de durde
de la garantle indulte ; I est dono posible que celte limiation ne s'appligue pas & vous.

Waeber ne paut &tre tenu polr responsable de tout dommage particulier, Indult ou se produlsant par
vole de conseguence. Certalnes rédgions n'autorisent pas Pexclusion ou la mitation des dommages
fndiracts ou s produlsant par voie de conséauence ; IF est donc possible que cetta limitation ou
exclusion ne s'appligue pas & vous.

Waeber r'attorise aucune personnsg oU sockété 4 présumer an son hom de toute autre obligation

o respensabilite en relation avec la vente, I'nstallation, Futilisation, le retralt, ie retour ou e
ramplacemant de ses aquipements | et aucune de ces représentations ne lle Weber,

La présante Garantie s'applioue uniquement aux produits vendus au détal,

WEBER-STEPHEN PRODUCTS CO.
Product Registration

P.O. Box 40530

Burlington, ON L7P 4W1

Pour des piéces de rechange, appelez le :

1-800-265-2150
www.weber.com®

WWWWE
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PARTS LIST, LISTE DES PIECES, LISTA DE PIEZAS

Drip Tray
Banceja de goteo
Piateau de recuell des gouttes

Catch Pan Holder
Sostenador del plato recolecior
Support de Pégoutiolr

Flavorizer® Sar

Catch Pan N izer®
Piato recolector garraéFFI:IavquZ;
Egouttoir arre Flavorize

Smoker Bar
Barra del shumador
Barre du fumaoir

Cooking Grate
Parrilia de coccién
Grille de cuisson

Smoker Box
Caja dal ahumador
Bottier du fumoir

Warming Rack
Rejiia para calentar
Grille de maintien au chaud

Side Burner Table

Mesa del quemador lateral

Rotisserie Fork Tabiette du brileur iatéral

Horguifia del asador giratorio
Fourche de [a ritissoire

B Side Table

A, Mesa lateral
Rotisserie Spit = Tablelie latérale
Espatén del asador giratorio

Briche de la rétissoire

Wrench

Liave
Rotisserie Motor e
Maotor del asador giratorio
Maotaur de la rdtissoire

Nylon Washer

Arandela de nilon
Rondsile de nylon

Rotisserie Bracket

Soporte del asador giratorio
Support de 1a rétissoire

Truss Head Screw (14-20 x 1 inch)
Tornillo de cabeza segmentada (Tornillo 14-20 x 1 pulgadas)
Vis & t8te bombée large de (14-20 X 1 pouces)

Keps Nut {%:-20 keps nut)
Tuerca keps{Tuerca Keps %4-20)
Ecrou a rondsile dentée (&crou & rondelle dentée de 14-20)

1 inch Bolt (%4-20 x 1 inch Bolt)
Pamo 1 pulgada (Perno 14-20 x 1 pulgadas)
Ecrou de 1 pouce {écrou de 14-20 x 1 pouce)

Screw
Tornillo
Vis

Plastic Plug
Tapdn plastico
Bouchon en plastique

WWW.WEBER.COM®



EXPLODED VIEW E/S-420
VISION ECLATEE, DIAGRAMA DE DESPIECE

5420_LP_US

WWW.WEBER.COM®



6 EXPLODED VIEW LIST E/S-420

10.

13P

12.

13.

14.

15.

18.

17

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware

Accesorios de la cubierta
Structure de protection

Shroud

Cubierta
Tole de protection

Thermometer
Termdmetro
Thermometre

Thermomeiler Bezel

Moldura decorativa del termémetro
Plague indicatrice du thermomatre
Handle

Asa

Poignée

Grill Qut™ Handle Light

Luz de asa Grill Qui™
Lampe de poignée Grill Out™

Warming Rack
Rejilla de calentamiento
Grille de rechauffage

Cooking Grates
Parrillas de coccion
Girilles de cuisson

Flavorizer® Bars
Barras Flavorizer®

Barres Flavorizet®

Burner Tubes

Tubos quemadores
Tubes des brileurs

Side Table
Mesa lateral
Tablette laterale

Left Tool Holder

Portaherramientas izquierde
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control

Panneau de commandes
Knob Bezel

Moldura decarativa de la perilla
Plague indicatrice du bouton

Knob

Perilla
Bouton

Water Baffle / Heat Shield

Reflector de agua / Pantalla térmica

Protection contre I'eau/Cloison anti-chaleur

18. Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

19. Drip Tray
Bandeja de goteo
Plateau-égouticir

20. Catch Pan
Plato recolector
Egouttoir

21. Catch Pan Holder
Soporte del plato recolector
Support d'égouttoir

22, Left Door
Puerta izquierda
Porte gauche

23. Door Handles
Asas de las puertas
Poignées de portes

24. Right Door
Puerta derecha

Porta droite
25. Left Frame Panel

Panel izquierdo del bastidor
Panneau du cadre gauche
26. Bottom Panel
Panel inferior
Panneau inférieur
27. Cooking Grate
Raejilla de coceidn
Grille de cuisson
28. Side Burner
Guemador lateral
Braleur latéral

29. Cookbox

Caja de coccion
Boitier de cuisson

30. Bulkhead
Tabique divisorio
Cloison

31. Manifold Hose
Manguera del multiple
Tuyau du collecteur

32. Hose/ Regqulator
Manguera / Regulador
Tuyau/Régulateur

33. Side Burner Lid
Tapa del quemador lateral
Couvercle du broleur latéral

34. Side Burner Table
Mesa del quemador lateral
Tablette du brileur latéral

35. Side Burner Hose
Manguera del quemadaor lateral
Tuyau du brdleur latéral

36. Right Toel Holder

Portaherramientas derecho
Support d’'ustensiles de droite

37. Frame Support
Soporte del bastidor
Support du cadre

38. Back Panel

anel trasero.
annheau arriere

39. Right Frame Panel
Panel derecho del bastidor

Panneau du cadre droit

49. Tank Scale

Bascula del tanque
Plateau de la bouteille

41. Tank Glides
Deslizaderas del tanque

Glissiéres de la bouteille
42. Matchstick Holder
Portacerillos
Porte-allumette
43. Caster
Rueda giratoria
Roulette

44. Locking Caster
Rueda giratoria con bloqueo
Roulette autobloquante

WWW.WEBER.COM®



EXPLODED VIEW E/S-450 7
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8 EXPLODED VIEW LIST E/S-450

10.

1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

LISTA DEL DIAGRAMA DE DESPIECE, LISTE DE LA VISION ECLATEE

Shroud Hardware
Accesotios de la cubierta
Structure de protection

Shroud
Cubierta
Téle de protection

Thermometer
Termémetro
Thermométre

Thermometer Bezel
Moldura decorativa del termdmetro
Plague indicatrice du thermométre

Handle
Asa
Poignée

Grill Qut™ Handle Light
Luz de asa Grill Qut™
Lampe de peignge Grill Gut™

Rotisserie Motor
Motor del asador
Moteur de la rétissoire

Rotisserie Bracket
Saporte del asador giratorio
Support de la rotissoire

Warming Rack
Rejilla de calentamiento
Grille de réchauffage

Cooking Grates
Parrillas de coccidn
Grilles de cuisson

Flavorizer® Bars
Barras Flavorizer®
Barres Flavorizer®

Burner Tubes
Tubos quemadores
Tubes des brileurs

Side Table
Mesa lateral
Tablette latérale

Left Tool Holder
Portaherramientas izquierdo
Support d'ustensiles de gauche

Manifold
Multiple
Collecteur

Control Panel
Tablero de control
Panneau de commandes

Small Knob Bezel
Maldura decorativa de la perilla pequefia
Plaque indicatrice du petit bouton

Small Knob
Perilla pequefia
Petit bouton

Large Knob
Perilla grande
Grand bouton

Large Knob Bezel
Maldura decorativa de la perilla grande
Plaque indicatrice du grand bouton

21.

22,

23.

24.

25,

26,

27.

28.

29,

30.

3

32

33.

34.

35.

36.

37

38.

39.

40.

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

Disposable Drip Pan
Bandeja de goteo desechable
Egeuttoir jetable

Drip Tray
Bandeja de gotec
Plateau-égouttoir

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
Poignées de portes

Right Door
Puerta derecha
Porte droite

Left Frame Panel
Panel izquierde del bastidor
Panneau du cadre gauche

Bottom Panel
Panel inferior
Panneau inférieur

IR Burner Cover
Tapa del quemador IR
Cache du braleur IR

Infrared Burner
Quemador infrarrojo
Brileur & infrarouge

IR Burner Box
Caja del quemador infrarrojo
Boitier du braleur IR

IR Burner Igniter Wire
Cable de encendido del quemador IR
Cable de l'allumeur du braleur IR

Thermocouple
Termopar
Thermocouple

IR Burner Hose
Manguera del quemador IR
Tuyau du braleur IR

Rotisserie Spit Assembly
Ensamble del espetdn del asador giratorio
Ensemble de la broche de la rétissoire

Smoker Box
Caja del ahumadeor
Boitier du fumoir

Smoker Bar
Barra del ahumador
Barre du fumoir

Smoker Burner
Quemador del ahumador
Braleur du fumoir

1.

42.

43.

44.

45.

486.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57

Side Burner
Quemadar lateral
Braleur latéral

Cookbox
Caja de coccion
Boitier de cuisson

Bulkhead
Tabique divisorio
Cloison

Manifold Hose
Manguera del maltiple
Tuyau du collecteur

Hose / Regulator
Manguera / Regulador
Tuyau/Régulateur

Sice Burner Lid
Tapa del quemador lateral
Couvercle du brlleur latéral

Side Bumner Table
Mesa del quemador lateral
Tablette du braleur latéral

Right Teol Holder
Portaherramientas derecho
Support d'ustensiles de droite

Side Bumer Hose
Manguera del quemador lateral
Tuyau du braleur latéral

Frame Support
Soporte del bastidor
Support du cadre

Back Panel
Panel trasero
Panneau arriere

Right Frame Panel
Panel derecho del bastidor
Panneau du cadre droit

Tank Scale
Béascula del tanque
Plateau de la bouteille

Tank Glides
Deslizadera del tanque
Glissieres de la bouteille

Matchstick Holder
Portacerillos
Porte-allumette

Caster
Rueda giratoria
Roulette

Locking Caster
Rueda giratoria con bloquec
Roulette autcbloguante
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+  Adjust doors, if necessary

*  Sjfuese necesario, ajuste la puerta

*  Ajustez la porte si nécessaire

E/S-450
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ASSEMBLY, ASSEMBLAGE, ENSAMBLAJE

The Weber Grill Qut™ Handle Light has a “Tiit Sensor™: Lid up - ON/ Lid Closed - QFF. The power
bulton (a) activates or deactivales the “Tilt Sensor.” For daytime use, deactivate the sensor by
prassing power button {(a}).

La Lampara de Asa Weber Grill Out™ fiene un “sensor de inclinacion™ taps abierta - ENCENDIDA
/ tapa cerrada - APAGADA. Ei boton de encendido (a) activa o dasactiva al “sensor de inclinacion™.
Para uso durante &l dia, desactive al sensor pulsando el botén de encendida (a).

La Lampe de poignde Weber Grill Out™ est pourvy d'un “Détecteur THE : Couvercle relevé - MARCHE
/ Couvercle fermé - ARRET {(OFF). Le bouton d'alimentation électrique (a) active ou désaclive i
“Détecteur THL” Pour une utilisation pendant la joumnée, veulilez désactiver le détecteur en appuyant

sur ie bouton dalimentation électrique (a).
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GENERAL INSTRUCTIONS 13

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

The Weber® gas barbecue Is portable so you can easlly change its location In your yard
or an your patio. Portability means you can take your Waber® gas barbecue with, if you
move.

Liguid Propane (LP} gas supply is easy o use and gives you more cooking controf than
charcoal fusl.

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

. Not for use by children.

. If there are local codes thal apply o portable gas grilis, you will have to conform to
them. Installation must conform with jocal codes or, in the absence of jocal codes,
with either the National Fuel Gas Code, ANSI 2223 1/NFPA 54, Natural Gas and
Propane Installation Code, CSA B149.1, or Propane Storage and Handiing Code,
B149.2, or the Standard for Recreational Vehicles, ANSI A 119.2/NFPA 1192, and
CSA Z240 RV Series, Recreational Vehicle Cods, as applicable.

. The pressurs regulator supplisd with the Weber® gas barbecue must be used.
This regulator is sel for 11 inches of waler column (pressure).

. This Weber® gas barbecue is designed for use with liguid propane (LP) gas only.
Do not use with natural (piped in cily) gas. The valves, oritices, hose and regulator
are for LP gas only.

. Do not use with charcoal fusl.

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

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

. Replacerment pressure regulators and hose assemblies must be those specified
by Weber-Stephen Products Co.

FOR INSTALLATION IN CANADA

These instructions, while generally acceptable, do nol necessasily comply with the
Canadian Installation codes, particularly with piping above and below ground. In
Canada the installation of this appliance must comply with local codes and/or Standard
CSA-B149.2 (Propane Storage and Handling Code).

OPERATING

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

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

STORAGE AND/OR NONUSE

. The gas must be umed off at the iiquid propans cylinder when the Weber® gas
barbecue is not in use.

. When the Weber® gas barbecue is stored indoors, the gas supply must be
DISCONNECTED and the LP cyiinder stored outdoors in a well-ventilated space.

. LP cyfinder must be stored outdoors in a well -ventilated area out of reach of
children. Disconnected LP cylinder must not be stored in a building, garage or any
other enclosed area.

. Whien the LP cylinder is not disconnected from the Weber® gas barbecue, the
appliance and LP tank must be kept outdoors in a well-ventilated space.

. The Weber® gas barbecue should be checked for gas leaks and any obsiructions
in the burner tubes before using. (See Section: "Maintenance/Annual
Mainienance).

. Chack that the areas under the control panel and the slide oul bottom iray are free
from debris that might obstruct the flow of combustion or ventilation air.

. The Spider /Insect Screens shouid also be checked for any obstructions.

{See Section: "Maintenance/Annual Maintenance”).

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

A WARNING: Your Weber® gas barbecue is not intended to be
installed in or on recreational vehicles and/or boats.

A WARNING: Do not use the barbecue within 24 inches of
combustible materials to the back or sides of the grill.

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

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

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

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

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

GRILLING METHODS

Note: if grill foses heat while cooking refer io the iroubleshooting section of this manual,
A WARNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

You can adiust the individual main bumers as deslred. The control setiings are START/
HI, MEDIUM, LOW, or OFF.

Note: The temperatiire inside your cooking box for the first few uses, while surfaces
are stifl very reflective, may be hotter than those shown in yotr cookbook. Cooking
condftions, such as wind and weather, may require the adjustment of the burner
controfs to obtain the correct cooking temperatures.

If burners go cut during cooking, open lid, turn off all burners and wait five
minutes hafore refighting.

Preheating - Your Weber® gas barbecue is an energy-efficient appliance. It operates at
an economical low BTU rate. To preheat: after lighting, close lid and turn all burners to
“START/HI". Prehealing to between 500° and 5507 F {280 and 200° C) will take 1010
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 flaveriul cooking. Excess drippings and grease will accumulate

in the catch pan under the slide oul bottom tray. Disposable toil drip pans are available

that {it the caich pan.

A WARNING: Check the bottom tray for grease build-up before
each use. Remove excess grease 1o avoid a grease fire in
the slide out hottom tray.

CLEANING

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

A CAUTION: Do not clean your Flavorizet® bars or cooking
grates inh a self-cleaning oven.

For availability of replacement cooking grates and Flavorizer® bars contact the

Customer Service Representative in your area using the contact information on
our website. Log onto www.weber.com®

Cuiside surfaces - Use a warm scapy water solution to clean, then 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.WEBER.COM®
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Slide out Bottom tray - Remuove excess grease, then wash with warm soapy waler,
then rinse.

Flavorizer® bars and Cooking grates - Clean with a suilable brass bristie brush. As
needed, remove from grill and wash with warm soapy waler, then rinse with water.

Catch pan - Disposable foil trays are available, or you can line the catch pan with
aluminum foil. To clean the calch pan, wash with warm soapy water, then rinse.

Thermometer - Wipe with warm soapy water; clean with plastic scrub ball.

Inside cooking module - Brush any debris off of burner tubes. IO NOT ENLARGE
BURNER PORTS (OPENINGS). Wash inside of cooking box with warm soapy water
and a water rinse.

Inside Lid - While lid is watm, wipe inside with paper towel to prevent grease build-up.
Flaking built-up grease resembies paint flakes.

Stainless steel surfaces - Wash with a soft cloth and a soap and water solution. Be
careful to scrub with the grain direction of the stalniess sieel.

GENERAL INSTRUCTIONS

Do not use cleaners that contain acid, mineral spirits or xylene. Rinse well after
cleaning.

Preserve Your Stainless Steel - Your giilf or its cabinet, id, control panet and shelves
may be made from stainless steel. To keep the stainiess stael looking its bestis a
simple matter. Clean it with scap and water, rinse with clear water and wipe dry. For
stubborn particles, the use of a non-metailic brush can be used.

A IMPORTANT: Do not use a wire brush or abrasive cleaners
on the stainless steel surfaces of your grill as this will 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.

GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION

Faiture 1o follow these DANGER statements exaclly may result in a firg causing death or
serious injury.

A DANGER

A NEVER store a spare LP Cylinder under or near this
barbecue,

A NEVER fill the tank beyond 80% fuil.

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

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

The proper filling methods for the filling of your cylinder are by weight or volume, as
described in NFPA 58. Please make sure your filling station fills your LP cylinder by
welght of volume. Ask your filling station to read purging and filling instructions on the
LP cylincler hefore attempling to fil.

LEAK CHECK PREPARATION
CHECK THAT ALL BURNER VALVES ARE OFF

Valves are shipped in the “OFF" position, but you should check 1o be sure that they are
tumed off. Check by pushing down and turning clockwise. If they do not tumn, they are
off. Proceed to the next step. If they do turn continue tuming them clockwise until they
stop, then they are off. Proceed to the next step.

CONNECTING THE LIQUID PROPANE CYLINDER

All Weher® liquid propane gas grill regulalors are equipped with a UL-Listed tank
conngction as per the [atest edition of ANSI Z21.58. This will raquire a liquid propane
fank that is similarly equipped with a Type 1 connection in the tank valve. This Type 1
coupling allows you to make a fast and iotally safe hookup between your gas grili and
your Bguid propane tank. It eliminates the chance of leaks due to a POL fitling that is
not propetly lightened. Gas will hot flow from the tank unless the Type 1 coupling s fully
engaged into the coupling.

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

A DANGER

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

Type 1 Valve

Hand Wheel

External Thread

Thermally Sensitive Nut

Nl |wra] ~

Propana Regulator

WWW.WEBER.COM®



TO CONNECT THE HOSE TO THE CYLINDER:

1) Locate hose retention clip {a) on regulator hose. Secure into slot (b) on underside
of tank scale.

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

Some LP tanks have differing top collar assembies. (The top collar is the metal
pratective ring around the valve.} One series of tanks mount with the valve facing
front (). The other tanks mount with the valve facing away from the fuel scale
(b). Weber recommends the use of cylinder manufacturers Manchester and
Worthinglon, with a 47.6 b waler capacity. Other cylinders may be acceptable for
use with the appliance provided they are compatible with the appliance retention
means {see fiustrations).

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

2} Open base cabinst doors.

3y Tumn the LP cylinder so the opening of the vaive is either to
the front, side or rear of the Weber® gas barbecue. Lift and
hook the cylinder onto the fuel gauge.

4} Lift tank up into position on the tank scale.

5} Loosen the cylinder lock wing nul. Swing the cyiinder lock
down. Tighten the wing nut.

TO CONNECT THE HOSE TO THE CYLINDER:

6}  Remove the plastic dust cover from the vaive.

7} Screw the regulator coupling onto the tank valve,

clockwise, or to the right. Hand-tighten only.

Note: This connection tghtens clockwise and wili not allow gas

to flow uniess the connection is tight. The connection requires

Hghtening by hand onfy.

A WARNING: Do not use a wrench 1o fighten
the connection. Using a wrench could
damage the regulator coupling and could
cause a leak.

You will need: LP cyiinder, a soap and walter solution and a rag

or brush to apply it.

8)  Mix soap and water.

9} Tumn on the cylinder valve.

10%  Check for leaks by watting the fiting with the soap and
water solution and watching for bubbles. If bubbles form, or
if & bubble grows, there is a leak.

If there is a leak, turn off the gas and tighten the fitling. Turn the gas back on and
recheck with the soap and water solution.
If leak does not stop do not use the barbecue. Contact the customer service
representative in your area using the contact information on our web site. Log
onto www.weber.com®.

113 When leak checking is complete, tum gas supply off at the source and rinse
connactions with water,
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16 GAS INSTRUCTIONS

CHECK FOR GAS LEAKS

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

REMOVE CONTROL PANEL

Tool required: Phillips Screwdriver.

1) Remove the burner control knobs.
2} Remove the two screws that secure the control panel 1o the frame.
3} Remove the control panel. Tilt panei forward and Bt up and away from griil.

Compietely remove the control panel {3) from the cooking box assembly exposing

tha valves, burners, igniter, and manifold.

CHECK FOR GAS LEAKS

A DANGER

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

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

Note: Alf factory-made connections have been thoroughiy checked for gas feaks. The
burners have been flame-tested. As a safety precaution however, you should recheck
aft fittings for leaks before using your Weber” Gas Barbecue. Shipping and handiing
may foosen or damage a gas fting.

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

You will need: a soap and water sciution, and a rag or brush to apply it.

Note: Since same leak iest solutions, including scap and water, may be skghtly
corrosive, all connections showld be rinsed with water after checking for feaks.
It your grill has a side burner make sure the side burner is off.

Ta perform lgak checks: open cylinder valve by tumning the cylinder valve hand-
whieel counterclockwise,

A WARNING: Do not ignite burners when leak checking.

Check for leaks by wetling the connections with the soap and water solution and
watching for bubbies. If bubbles form or if a bubble grows, there is a leak.
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GAS INSTRUCTIONS

CHECK:

1) Bulkkhead and gas supply hose connection.

2y Main gas line to manifold connections.

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

If a leak persists after re-tightening the fitling, turn off the gas.

DO NOT OPERATE THE GRILL. Conlact the Customer Service

Representative in your area using the contact information on

our web site. Log ontoc www.weber.com®.

3} Side burner hose to bulkhead connection.

4y Side burner hose to Quick disconnect connection, side burner valve and orifice
connections.

5 Regulator to cylinder connection.

8)  Hose to reguiator connection.
7y Valves lo manifold connections.

A WARNING: If there is a leak at connections (3, 4, 5, 6 or 7},
turn off the gas. PO 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 rinse connections
with water.

E/S-420

N )
i) »
’4-9)»»))»})»»;»)‘)““; -

S

*The grill Hiustrated may have
slight ditferences than the
model purchased.
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18 GAS INSTRUCTIONS

CHECK:

1}
2}
3

Main gas line to manifold connection.
Ratisserie {I.R. Burmern gas iine connection.
Butkhead and gas supply hose connection.

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

If & leak persisls 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®,

E/S-450

4} Side burner hose o bulkhead connaction.

5} Side burner hose to quick disconnect connection, side burner valve and orifice
connections.

8}  Hose to regulator connection.

7} Regulator to cylinder connection.

8)  Valves o manifold connections.

A WARNING: If there is a leak at connecticns (4, 5, 6, 7, or 8),
turn off the gas. BO 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, tum gas supply off at the source and rinse connections
with water.

REINSTALL CONTROL PANEL

Parts reguired: control panel, screws and bumer control knobs.
Hook the top edge of the control panel onto the control panet brackets on either side of
the front of the cooking box.
Line up screws with screw holes on both the control panel bracket and the frame.
Tighten screws.

Place corresponding control knobs onto the valve stems.

*The grill illustrated may have
slight ditferences than the model
purchased,
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REFILLING THE LIQUID PROPANE CYLINDER

Wa recommend thatl you refill the LP cyiinder before it is complately empty.
Removal of the LP cylinder

1) Close cylinder valve (turn clockwise).

2} Unscrew regulator coupling by turning counterclockwise, by hand only.

3y Loosen cylinder lock wing nut and turmn cylinder lock up out of the way.

4y Litt eylinder off.

To fill, take the LP cylinder to a gas propane dealer, or look up “gas-propans” in the
phione hook for other sources of LP gas.

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

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

CHECKING THE FUEL LEVEL IN YOUR TANK

Check the fuel tevel by viewing the color indicator levet iine on the side of the lank scale.

1) Empty
2y Medium
3y Full

W e

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

. Liguid Propane (LP) gas is a petroleum product as are gasoline and natural gas.
LP gas is a gas at reguiar temperatures and pressures. Under moderale pressure,
inside a cylinder, LP gas is a liquid. As the pressure Is releasad, the Hquid readily
vaporizes and becomes gas.

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

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

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

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

. Alr must be removed from a new LP cyilinder before the initial filling. Your LP
dealer is equipped to do this.

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

. Never store ar transport the LP cylinder where temperatures can reach 1257 F
{too hot to hold by hand - for example: do not leave the LP cylinderin a car on a
hot day).

Note: A refill will fast about 18-20 hours of cooking tme at normai use. The fuel scale

will indicate the propane supply so you carn refill before running out. You do not have

to min 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
con 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 cylinders or LP cylinders

with a damaged valve may be hazardous and should be replaced with a new one
immediately.

Liguid Propane (LP) Cylinder(s)

. The joint where the hose connects to the LP cylinder must be lsak tested sach
tima the LP cylinder is reconnected. For example, test sach lime the LP cylinder is
refilied.

. Be sure the reguiator is mounted with the small vent hole pointed downward so
that it will not collect water. This vent shouid be free of dirt, grease, bugs efc.

. The gas connections supplied with your Weber® gas barbecus 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 cylinders have a D.O.T. certification {1}, and dale tested (2) s
within five vears. Your LP gas supplier can do this tor vou.

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

. The LP cviinder must be a 20-ib. size approximately (1814 inches high, 12%
inches in diameter}.

. The cylinder must be construcied and marked in accordance with the
Specifications for LP - Gas Cylinders of the U.S. Departiment of Transportation
{3.O.T.} or the Naticnal Standard of Canada, CAN/CSA-B338, Cylinders,
Sphieres and Tubes or Transpoertation of Dangerous Goods; and Commission, as
applicable.

IN CANADA
LIQUID PROPANE CYLINDER REQUIREMENTS
Note: Your retaifer can help you matoh a repfacement tank to your barbecue.

. The LP cviinder must be constructed and marked in accordance with the
spacifications for LP gas cylinders, T.C.

i
i
it
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GRILLING METHODS

Note: If griff looses heat while cooking refer to the troubleshooting section of this
mantal.

You can adjust the individuai burners as desired. The control seltings are START/HI,
MEDIUM, LOW, or OFF.

If hurners go out during cooking, turn off ali burners and wait 5 minutes before relighting.

A 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 before grilling is imporant. Light your Summil® gas gril according
to the instructions in this Owner's Manual. Turp alf of the main bumers to Start/

Hi, clase the lid, and preheat grill with the fid down until grill thermometer reaches
B550°F (260°-2688°Ch.This is the recommendsd brofling iemperaturs. This will take
approximately 10 to 15 minutes, depending on outside temperatures.

COVERED COOKING

All griliing is done with the lid down to provide uniform, evenly circulated heal. With the
lidk closed, the Summit® gas grll cooks much like a convection oven, Tha thenmometer
in the §id indicates the cooking temperature inside the grill. All preheating and grilling is
done with the lid down. No peeking — heat is lost every time vou lift the Hid.

OPERATING INSTRUCTIONS

ARRETE

OFF O

APAGADO

OBEEEG

6 666

OFF

START/HI MED. LOwW

FLAVORIZER® SYSTEM

When meat juices drip from the foad onto the specially angled Flavorizer® bars,
they creale smoke that gives foods an irresistible barbecued flavor. Thanks to the
urique dasign of the burmners, Flavorizer® bars and the flexibie temperature controls,
uncontroiied tlare-ups are virtuaily eliminated, because YOU conirol the flames.
Because of the spaciai design of the Flavorizer® bars and bumers, excess fats are
directed through the funnel-shaped bottom fray into the grease catch pan.

The most important thing to know about grilling is which cooking method to use for a
specific food, Direct or Indirect. The difference is simpie: place the food directly over the
fire, or arrange the fire on either side of it. Using the right method is the shortest route to
great resulis—and the best way fo ensure <oneness safely.

DIRECT COOKING

The Direct Method, similar to broiling, means the food Is cooked directly over the heat
source. For even cooking, food should be turmmed once halfway through the grilling time.
Use the Direct method for toods that take lass than 25 minutes to cook: steaks, chops,
kabobis, sausagas, vegetables, and more.

Dirsct cooking is also necessary 10 sear meats. Searing creates that wonderful crisp,
caramelized texture where the food hits the graie. It also adds great color and flavor o
the entire surface. Steaks, chops, chicken breasts, and larger cuts of meal all benefit
from searing.

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

To set up your gas gHill for Direct cooking, preheat the giill with all burners on *HI". Place
food on the cooking grate, and then adjust alt burners to the temperature noted in the
recipe. Close the Hd of the grill and lift it only to tum food or to test for doneness at the
end of the recommernded cooking time.

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 aven. To sat up for Indirect
cooking, gas burners are lit on either side of the food but not directly beneath it. Heat
rises, reflects off the fid and inside surfaces of the grill, and circulates 1o slowly cook the
food evenly on all sides, much like a convection oven, so there's no need to [urn the
food.

Use the Indirect method for foads that require 25 mintles or more of grilling time or that
are so delicate that direct expostire o the flame would dry them out or scorch them.
Examples include roasts, ribs, whole chickens, turkeys, and other large cuts of meat, ag
well as deficate fish filiets.

Tao set up your gas grill for Indirect cooking, preheat the grilt with all burners on “HI”.
Then adjust the burnars on each side of the food to the temperature noted in the recipe
and turn off the burner(s) directly below the fond. For best resuits, place roasts, poultry,
or large cuts of meal oh a roasting rack set inside a disposable heavy-gauge foil pan.
For longer cooking times, add water to the foil pan to keep drippings from burning. The
drippings can be used o make gravies or sauces.

4 hurner
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Direct Method

Food is placed on the area of the cooking
grates directly over the lit burners.

4 hurner

Indirect Method
Food is placed on the area of the cooking
grates between the lit burners.
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GRILLING TIPS & HELPFUL HINTS

. Always preheal the grill before cooking. Set all burmners on “HI” heat and close lid;
heat tor 10 minutes, or until thermometer registers S00°-650°F (2607-288"C).

. Sear meats and cook with the fid down for perfectly grified food every time.

. Grilling times in recipes are based on 70°'F (20°C) weather and little or no wind.
Allow more cooking ime on cold or windy days, or at higher altitudes. Allow less
cooking time in extremely hot weather.

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

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

. Grilling conditions may require the adjustment of the burner controls io attain the
cotrect cooking temperatures.

. In general, iarge pieces of meat will require more cooking time per pound than
small pleces of meal. Foods on a crowded cooking grate will require maore cooking
time than just a few foods. Foods grilled in containers, such as baked beans, will
reguire more time if grilled in a deep casserole rather than & shallow baking pan.

. Trim excess fat from steaks, chops and roasts, leaving no more than a scant %4
inch {8.4mm) of fat. Less fal makes cleanup easier, and is a virlual guaraniee
against unwanted flare-ups.

.

.

Foods placed on the cooking grate directly above burners may require tuming or
moving to & less hot area.

Use tongs rather than a fork for turning and handling meats to avoid lesing natural
juices. Use two spatulas for handling large whole fish.

1T an unwanted flare-up should ocour, i ali burhers off and move food o
another area of the cocking grate. Any flames will quickly subside. After flames
subside, refight the grill. NEVER USE WATER TO EXTINGUISH FLAMES ON A
GAS GRILL.

Some foods, such as a cassersig or thin tish fillets, will require a container

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

Always be sure the bottom tray and grease calch pan are clean and free from
debris.

Do notline the funnel-shaped boitom tray with foil. This could prevent the grease
from fowing into the grease catch pan.

Using a timer will help to alert you when “weil-done” is about to become “over-
done.”

SNAP IGNITICN OPERATION

A Always open the lid before igniting the burmers

Each control knob has its own igniter electrode bullt in. To create a spark you must push
the control knob in (A} and fum 1o “START/HIgh” (B).

This action will generate gas flow and a spark to the bumer lighting tube {C). You will
hear a *snap” from the igniter. You will also see a 37 - 57 orange tflame coming from the
burner fighting tube at the left side of the burner (D).

Continue to hold the burner control Knob in for two seconds after the “snap™. This
will aliow gas to flow compleiely down the burmar ube (E) and insure ignition.

Check that the burner is it by looking through the cooking grates. You should see a
flarne. If burner does not light on first iry, push contral knob in and turn to OFF.Repeaat
lighting procedure a second time.

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

Summary lighting instructions are inside the left hand cabinet door.

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.

MAIN BURNER SNAP IGNITION

Note: Each controf knob snap igniter creates g spark from the igniter electrode to the
burner fighting tube. You generate the energy for the spark by pushing in the control
knob and turning to "START/HIY. This will ignite each individual burner.

A WARNING: Check hose before each use of harbecue 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 #d.

2} Make sure ail burmner control knobs are turned off. (Push control knob in and turn
clockwise to ensure that itis in the “OFF position.)

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

MAIN BURNER LIGHTING

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

A DANGER

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

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

3} Tumn the cyiinder on by turning the cylinder valve counterclockwise.

A WARNING: Do not lean over the open barbecue.

4)  Push the control knob in and furn to "START/HI" untit you hear the igniter snap -
continug o hold control knob in for two seconds. This action will spark the igniter,
the burner lighting tube and then main bumer.

5}  Check that the bumer is it by looking through the cooking grates. You should see
a flame. If burner does not light on first try, push controf knob in and turn to OFF.
Repeat lighting procedure a second time.

A WARNING: If the burner still does not light, turn the burher
controi 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 turn each burner comtral knob clockwise to “OFF” position. Turn gas supply
off al the source.
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MAIN BURNER MANUAL LIGHTING

A DANGER

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

1} Open the lid.
2y Make sure all burner control knobs are turned off. (Push sach knob in and tum
clockwise to ensure they are in the “OFF” position.)

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

A DANGER

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

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

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

3} Tum the cyiinder on by iurmning the cylinder valve counterclockwise,
4} Put match in the match holder and strike match.

A WARNING: Po not leanh over open barbecue.
5} Insert match holder and Ht match down through cooking grates and Flavorizer®

biars to ignite the selected burner.
6)  Push the control knob in and turn to "START/HI™

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

MAIN BURNER MANUAL LIGHTING

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

TO EXTINGUISH

Push i and turn each bumer control knob clockwise to “OFF” position. Tum gas supply
off at the source.

LIGHTING THE SIDE BURNER

A DANGER

Failure to open the lid while igniting the side burner, or not
waiting 5 minutes to aliow the gas to clear if the side burner
does not light, may resuit 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 burner lid.

2} Check that the side burmner valve is Wumed off {Push control knob in and turm
clockwise 1o ensure that itis in the "OFF position), tum all bumers not being usead
to the “"OFF” posiiion (push i and tum CIOCKWESQ).

3} Tumn the gas supply valve on.

4y Push down and turn the side burner control vaive to "HI”.

5) Press the Egniter button several times so it clicks each time.

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

SIDE BURNER LIGHTING
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MANUALLY LIGHTING THE SIDE BURNER

A DANGER

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

—

Open the side burner lid.

2} Check thatl the side burner valva is lumed off (Push control knob in and turn
clockwise to ensure that itis in the “OFF position), turn all burners not being used
to the “OFF” position {push in and turn clockwise).

Tuin the gas supply valve on.

Put match in a match holder and strike match.

Hold match hoider and it malch by either side of the side burner.

} Push down and turn the side burner control valve to “HI”.

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

SRR )

MANUAL SIDE BURNER LIGHTING

USING THE SMOKER

The smoker uses presoaked wooed chips. For hest results with faster cooking foods like
steaks, burgers and chops, ele., we recommend using finer wood chips because they
ignite and create smoke faster. For longer cooking foods such as roasts, chicken and
turkeys, ete., we recommend using larger wood chunks because they ignite slowly and

provide smoke for a longer period of ime. As you gain experience in using your smuoker,

we encourage you to experiment with ditferent combinations of wood chips and chunks
to find the smoke flavor that best sulls your taste.

TO USE THE SMOKER

As a starting poimt, scak wood chips in water for at least 30 minutes before using.

{(Wet wood will produce more smoke flavor.) Place a handful of wood chips or a few
targer chunks in the bottom of the smoker body {1). As you gain experience In smoking,
increase or decrease the amount of wood to suit your faste.

Neta: Always grill with the fid closed to allaw the smaoke fo fully penetrate the food.
Light the smoker burner by following the instructions for Lighting The Smeker Bumer
After wood starts to smolder tum controf knob o “LOW™.

Smoke will starl in approximately 10 minutes and last as long as 45 minutes. If you
reguire more smoke flavor, refill the smoker with wood chips and for chunks. Keep the
lid of the grili closed while cooking.

Naote: After refflling smoker, smoke will take about 10 fo 15 minutes fo start again.
The smoker may be used to enhance meat, poultry and fish recipes. Cook with the id
down according to the times indicated It charis o recipes.

A DANGER

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

CLEANING THE SMOQKER

Befora each use, emply the smoker of ash to aliow proper air flow.

Nate: Smoking will leave a “smoke” residue on the surface of the smoker. This residue
cannot be removed and will not affect the function of the smoker. To a lesser degree a
“smoke” residue will accumufate on the inside of your gas grill. This residue need not
be removed and will not adversely affect the funcifon of your gas griff
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LIGHTING THE SMOKER BURNER

A DANGER

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

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

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

SMOKER BURNER SNAP IGNITION

Note: The controf knobr snap Igniter creates a spark from the igniter efecirode to the
burner fighting lube. You generate the energy for the spark by pushing in the control
knob and turning to “START/HI". This will ignite the smoker burner.

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

Open the gill fid.

Open smoker box lid.

Fill smioker with water soaked wood chunks or chips.

Make sure that ali burher control Knobs not being used are turmed to "OFF”. (Push
control knob in and turn clockwise to ensure that iLis in the “OFF” position).

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

RS U R

*The grifl illustraled may have
slight differences than the
madel purchased.

A DANGER

When the "excess gas flow control" feature is aclivated,

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

A DANGER

If the smoker burner still does not light, turn the burner
contrel knob tc “OFF” and wait 5 minutes to let the gas
clear before you try again, or try lighling with a match (see
“Manually Lighting the Smoker Burner”).

5} Tumn the cyiinder on by turning the cylinder valve counter-clockwise.

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

8)  Push the control knob in and turn to “START/HI” unitil you hear the ighiter snap -
continue 1o hold controt knob in for two seconds. This action will spark the igniter,
tha burner lighting tube and then main bumer.

7} Check thal the burner is lit by looking through the cooking grales. You should see
a flame. If burner does not light on first try, push control knob in and furn 1o OFF.
Repeat lighting procedure a second time

8y  Close smoker cover atier wood starts to smolder and turn control knob to “LOW™.

TO EXTINGUISH

Push i and turn 2ach burner control knob clockwise to “OFF” position. Tum gas supply
off ai the souwrce.
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MANUALLY LIGHTING THE SMOKER BURNER

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

1) Open the iid.

4 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)  Make sture that ali burnier control knobs not being used are turned to “OFF”. (Push
control knob in and turh clockwise 1o ensure that it is in the “OFF” pesition).

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

*The grilf illustrated may have
slight differenices than the
model purchased.

A DANGER

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

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

5} Tumn the cylinder on by turning the cvlinder valve counter-clockwise.

6)  Puta match in the match holder and strike the match.

7y Insert match holder and iit match down through cooking grales and Flavorizer®
iars to ignite smoker burmner.

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

8)  Push smoker burmer control knob In and tum to “START/HI".
9} Check that the burmer is Hit by looking down through the cooking grate.

A DANGER

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

10} Close smoker cover after wood starts to smolder and turn control knob to “LOW”™.

TO EXTINGUISH

Push in and turn each bumer control knob clockwise to “OFF” position. Turh gas supply
off at the source.
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USING THE ROTISSERIE

Note: Before using your rotisserie, measure your food at the widest point. If it exceeds
9lz” (241.8mm), Itis foo farge to fit the rotisserie. if it is too Jarge, food can be prepared
using a roast holder and the indirect Cooking Method.

IMPORTANT SAFEGUARDS

A WARNINGS

* Read all instructions hefore 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) powet cord for your protection against shock
hazard.

+ The power cord should be plugged directly inte 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
OUTPOOR USE ONLY and properly grounded.

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

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

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

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

* Do not expose to rain.

* To reduce the risk of electric shock, keep extension cord
connection dry and off the ground.

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

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

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

OPERATING

1} Remove rotisserie shatt trom grill. Remove one spit fork.

2} Push the rotisserie shaft through the center of the food.

3)  Slide the spit fork onto the shafl. Insert the tines of both spit forks into the food.
The food should be centered on the shafi. Tighten the spit fork screws

4} Place the motor in the bracket, slide to lock.

5} Insert the pointed end of the rotisserie shaft into the motor. Place the handle end
of the rotisserie onto the support rollers.

8)  The rofisserie shafl should rotale so that the heavy side of the meat or pouliry
rotates down to the bottom. Large cuts may require the removal of the cooking
grates and warming rack to allow full rotation of the shaft. Remount the food if
necassary for betler balance.

7y Tum the molor on.

COOKING

. Meats {except pouitry and ground meat) should ba brought 1o room temperatire

befora cooking. (20 10 30 minutes should be adequate for most foods. If frozen
defrost completely before cooking.)

* Tie meat of poullry with a string, if necessary, to make the shape as uniform as

possibie before putting it on the spit.

Remove cooking grates and warming rack to allow food to turn freely.

Foltow fighting instructions for rotisserie biurner on next page.

Set rotisserie burmer on medium-high based on outside air temperalures.

Place food within araa of burnar,

1T you wish to save drippings for gravy, place a drip pan directly under the food on

top of the Flavorizer® bars.

. Food preparation sleps are the same for rolisserie cooking as for regular cooking.

. All cooking is done with the fid closed.

. It foodds are too heavy or are irregular shapes, they may not rotate weil anct should
be cocked by the Indirect Method without using the rotisserie.

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

* v s e

Note: When using the rotisserie burner, grifl thermometer will not reflect the
temparatire inside the coaking box.
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LIGHTING THE ROTISSERIE BURNER
ROTISSERIE BURNER SNAP IGNITION

Naote: Each controf knob snap ignfter creates a spark from the igniter electrode to the
burner fighting tube. You generate the energy for the spark by pushing in the controf
knob and twining to “START/HIT. This wilfignite each Individual burner.

A ATTENTION: READ BEFORE
LIGHTING ROTISSERIE BURNER

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

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

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

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

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.

A CAUTION: The Rotisserie Burner flame may be difficult to
see oh a bright sunny day.

A WARNING: Check hose before each use of grill for nicks,
cracking, abrasions or cuts. i 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®.
1y Open the lid.
2y Remove the warming rack and the cooking grates from the cookbox.

3} Make sure all burner control knobs are tumed off. {Push control knob in and tum
clockwise lo ensure that it is in the “OFF" position.)

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

i

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

A DANGER

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

a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the grill. Failure 1o do so may result in an explosive flare-up,
which can cause serious bodily injury or death.

4y Turn the cylinder on by turnping the cylinder valve counter-clockwise.
A WARNING: Do not lean over the open grill.

5} Push the control knob in and tum to *START/HI". This action will spark the
ignitar and light the Rolisserie Burner. Continug to use the snap igniter untit the
Rotisserie Burner has ignited. Release the control knob.

6)  Check that the burner is it by looking for the rotisserie bumner to glow red.

A WARNING: If the rotisserie burner does not light, turn the

burner contrel Knob to “OFF” and wait 5 minutes to let the

gas clear before you try again or try to light with a match.
Nota: Whan using the rotisserie with the fid closed, only fight twa of the main burtiers
an each side of the food (See Griling Methods-indirect Cooking). Check your food

periodically to prevent over cooking on the outside. Turn off the rotisserie burner once
the food has browned fo the desired color. Finish cooking on indirect heat,

TO EXTINGUISH

Push in and turn the rotisserie bumer cordrol knob clockwise to “OFF” position. Tum
gas supply off at the source,
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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 Tully ignited.

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.

E/S-450

*The grill iustrated may have
slight differences than the
mocdel purchased.

A CAUTION: The Rotisserie Burner flame may be difficult to
see oh a sunny day.

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

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

3y Make sure afl burnar 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 liquid propane cylinder tank
valve. If they are not in the “OFF” position, when you turn on
the LP cylinder valve, the "excess gas flow control” feature
will activate, limiting the flow of gas from the LP cylinder. If
this should occur, turn off the LP cylinder valve and burner
control knobs. Then start over,

A DANGER

When the "excess gas flow control" feature is aclivated,

a small amount of gas is still flowing to the burners. After
turning off the cylinder and burner control knobs, wait at
least 5 minutes for the gas to clear before attempting to light
the grill. Failure 1o do so may result in an explosive flare-up,
which can cause serious bodily injury or death.

4y Turn the cyiinder on by turning the cylinder vaive counterclockwise.
5)  Puta match in the match holder and strike the maich.
8}  Hold match holder and it match by right side of rotisserie burner.

A WARNING: Do not lean over the open grill.
7y Push rotisserie burner control knob down and turn to “START/HI”. Continue to

nold the control knob down untll twenty (20) seconds after the bumer has ignited.
8)  Check that the burner is it by looking for the rotisserie bumer to glow red.

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

Note: When using the rotisserfe with the fid closed, only fight two of the main burniers

under the food (See Grilling Methods-indirect Cooking). Check your food pericdically

to prevent over cooking on the outside. Tum off the rotisserie burner once the food has
trowned to the desired cofor. Finish cooking on indirect heat,

TO EXTINGUISH

Push in and turn the rotisserie burner control knob clockwise to “OFF” position. Turn gas
supply off at the source.

WWW.WEBER.COM®



30
PROBLEM

ROTISSERIE TROUBLESHOOTING

CHECK

CURE

Rotisserie burner does not light.

[id you hold the burner control knob in and
hold in for 20 seconds until after burner
ignited?

Try to relight burner by holding burner control knob in and continue holding in untif
20 seconds afier bumer has ighited.

[id you wail to see the entire ceramic surface
become alight before counting 20 seconds?

When relighting burner by holding burmer control knob in, wait to see the entire
ceramic surface become alight before counting 20 seconds?

[id you repeatedly use the snap ignition until
the bumer ighited?

Atfter wailing five minutes for gas to clear, try repealedly using the snap igniter until
the burner ignites {refer to “Lighting the Rolissetie Bumet™).

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

Try manually lighting the burner {refer to “Lighting the Rotisserie Bumer”). Call
customer service.

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

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

To reset the excess flow safely device turn all burner control knobs and the cylinder
valve to “"OFF”. Disconnect the regulator from the cylinder. Tum bumer control
knobs to “START/HI. Wait at least 1 minute. Tum burmer confrol knobs to “OFF”,
Reconnect the regulator to the cylinder. Turn cylinder valve on siowly. Refer o
“Lighting Instructions™.

web site. Log onto www.weber.com®.

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

OPERATING THE HANDLE LIGHT

The Weber Grili Qut™ Handle Light has a builit-in “Tilt Sensor.” With the power button {a)
activated, the light will come on when the grill lid is open. The light will turn off when the id
is closed. For daytime use, deactivate the sensor by pressing power button (a).

PROBLEM

HANDLE LIGHT TROUBLESHOOTING

CHECK

CURE

Webner Grill Out™ Harudle

Arg the batteries old?

Replace batteries.

Light does not light.

Are the batterles installed correctiy?

See assembly Hlustration,

Is the fid in the up position with the power button QN7

Light will activate when lid is open.

Is the Weber Grill Out™ Handie Light activated?

Prass the power button,

Is the Weber Grill Qul™ Handle Light positionsd correctly on the handle?

Adjust position (See assembly illustration).

site. Log onto www.weber.com®,

If problems cannat be corrected by using these methods, please contact the Customer Service Representative in your area using the contact information on our web

PROBLEM

SIDEBURNER TROUBLESHOOTING

CHECK

CURE

Side Burner does not light.

Is gas supply off?

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

Turn supply on.

To reset the excess Tlow safety devics wirn all burner control knobs and the cylinder
valve off. Disconnect the reguiator from the cylinder. Tum burner control knobs to
START/HI. Wait al lsast 1 minute. Turn burner control knobs to “OFF”. Reconnect
the regulator to the cylinder. Turn cylinder valve on siowly. Refer 1o “Lighting
Instructions”.

Flame Is low in “HI” position.

15 the fuet hose bont or Kinked?

Straighten hose.

Push button ignition does not work.

Does burner light with a match?

If reateh lights burner, check igniter (see Sidebumer Maintenance).

web site. Log onto www.weber.com®.

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

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

the “OFF” position.

Make sure black wire is connected between the igniter and elecirode.
Make stire white wire is connected belween the igniter and grounding clip.

Spark should be a white/biue color, not yaliow.
1) lgniter Wire

2y Ground wire

3)  Bumer

Side Burner Grate

Skie Burner cap

Sitte Burner Ring & Head
Igniter Electrode

Control Knob

Igniter

SIDEBURNER MAINTENANCE

| e

TROUBLESHOOTING

PROBLEM

CHECK

CURE

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

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

Clean Spider/Insect Screens. (See Section “Annual
Maintenance™

Symploms:

Burners do not light. -or- Burners have a small
flickering flame in the “HI* position. -or-
Barbecue temperature only reaches 250° to 300°
in the “HI” position.

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

To reset the excess flow safely device tum all burner control
knobs and the cyiinder valve off. Disconnect the regulator
from the cylinder. Turn burner control knobs to “HI". Wait

at least 1 minute. Turn bumner control knobs 10 “OFF.
Reconnect the regulator to the oylinder. Tum cylinder valve
on stowly. Refer to “Lighting Instructions™.

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

Is LP fuel low or empty?

Refii LP cylinder.

Is tuel hose bant or kinked?

Siraighten fuel hose.

Does Bumner light with a match?

If you can light Burner with a match, then check the
Crossover® ignition system.

Did you use the shap igniter several times until the main
bumer lit (See Lighting Instructions)?

Make sure to hold the control knob in for twe seconds after
snapping the niter and seeing the orange flame from the
hurner lighting tube.

Does the igniter work {De you see a spark when you
repeatedly use the snap igniter?

Try manually fighting the burner {refer to “Main Burner
Marwal Lighting™. Call customer service.

Expetiencing fare-ups:

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

Are you preheating harbecus in the prescribed manner?

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

Arg the cooking grates and Flavorizer® bars hoavily
coated with burned-on grease?

Clean thoroughly. (See Section "Cleaning”)

Is the bottom tray “dirty” and not allowing grease to flow
into catch pan?

Clean bottorm tray.

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

Are hurners clean?

Clean burners. {See Section “Maintenance”.)

Inside of lid appears to be “peeling.” (Resembles
paint peeling.)

The lid is porcelain ename! or stainless stesl, not paint. It
cannot “peel”. What you are seeing is baked on grease
that has tured to carbon and is flaking off.

THIS IS NOT A DEFECT.

Clean thoroughly. (See Section “Cleaning”.)

Cabinet doors are not aligned.

Check the adjustment pin on the boltom of each door.

Loosen adjustment nut/s. Slide door/s until ajigned. Tighten
nut.

site. Log onto www.weber.com®,

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
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32 MAINTENANCE

WEBER® SPIDER/ANSECT SCREENS

Your Webet® 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 Wbes. This
blucks the normal gas flow, and can cause the gas to flow back cut of the combustion
air opening. This could result in a fire in and around the combustion air openings. under
tha control panel, causing sericus damage {o your barbecue.

The burner tube combustion air opening is fitled with a stainless steal screen (2) lo
pravent spiders and other insecls 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 of the following symptoms should ever occur:

1} The smell of gas in conjunction with the burer flames appearing yellow and lazy.
2}  Barhecue does not reach temperature.

3)  Barbecus hoatls uneveniy.

4)  One or more of the burhers do not ignite.

A DANGER

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

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply.

Remove the manifold (See "Replace Main Burners™.

Look inside each burmer with a flashiight.

Clean the inside of the burners with a wire (a straightened-out coat hanger will work).
Check and clean the air shutter opening at the ends of the bumners. Check and clean
the valve orifices al the base of the valves. Use a Steel brislie brush to clean outside of
bumers. This is to make sure all the burner ports are fully open.

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

REPLACE MAIN BURNERS

}o Your Summit® gas grill must be off and cool.
} Tumn gas off at source.

} Disconnect gas supply.

1 Remove cooking grates.

} Remove smoker box.

§)  Remove Flavorizer® bars.

REMOVE CONTROL PANEL

7y Tool required: Phiflips Screwdriver.
a) Remove the burner control knobs.
b}  Remove the two screws that secure the control
panel to the frame.
¢} Remove the control panel. Till panel forward and
fift up and away from griil. Compietely remaove
the control panel from the cooking box assembly
exposing the valves, burners, igniter, and manifold.
8)  Remove the two screws that secure the manifold to
the cookbox. Pull manifold assembly out from the
magifold trame.

[ R i
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MAINTENANCE

9)  Pull the selecied bumer(s) tube(s) from manifold frame and replace with a new
burner tube.
10y To reinstall the manifoid assembly, reverse steps 7 through 9.

A CAUTION: The burner openings (A) must be positioned
propetly 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 manifeld in place.

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

ANNUAL MAINTENANCE
INSPECTION AND CLEANING OF THE SPIDER/INSECT SCREENS

Ta inspect the SpiderInsect screens, remove the control panel. If there is dust or dirt on
the screens, remove the burners for cleaning the screens.
Brush the Spider/Insect screens ightly with a soft bristle brush (i.e. an old toothbrush).

A 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 burner to get debris and dirt out of the burner tube. Once the Spider/
Insect scraens and bumers are clean replace the burners.

If the Spider/Insect screen becomes damaged or cannot be cleaned, please contact the
Customer Service Representative in your area using the contact information on cur web
site. Log onfo www.waber.com®,

BURNER FLAME PATTERN

The Webar® gas barbecue burners have been factory set for the correct alr and gas
mixture. The correct flame pattern is shown.

1) Bumer tube

2)  Tips occasionally flicker yellow

3y Light blue

4} Dark blue

If the flames do not appear to be uniform throughout the burner tube, follow the humer
cleaning procedures.

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

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

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

A ATENCION: A este producto se le han realizado pruebas de seguridad y ha sido certificado para usarse en un pais
especifico. Refiérase al pais indicado en la parte externa del cartén de empaque.

Estas partes pueden ser componentes que transporten gas o lo quemen. Por favor pdngase en contacto con el Departamento de Atencién al Cliente

de Weber-Stephen Products Co. para obtener informacién sobre las partes de repuesto Weber-Stephen Products Co. genuinas.

A ADVERTENCIA: No trate de realizar reparacién alguna a los componentes que transporten o quemen gas sin antes
ponerse en contacto con el Departamento de Atencidn al Cliente de Weber-Stephen Products Co. Si no llegase a

acatar esta advertencia, sus acciones podrian causar un fuego o una explosién que resulte en lesiones personales
serias o la muerte o dafios a la propiedad.

A ATTENTION : Ce produit a été soumis a des tests de sécurité et est uniquement certifié pour une utilisation dans un
pays spécifique. Consultez 'emballage externe pour en savoir plus sur le pays d’utilisation approprie.

Ces piéces peuvent étre des composants d’acheminement ou de combustion de gaz. Contactez le service clientéle de Weber-Stephen Products Co.
pour en savoir plus sur les piéces de rechange Weber-Stephen Products Co. d’origine.

A AVERTISSEMENT : Ne tentez pas d’effectuer des réparations quelles qu’elles soient sur des composants
d’acheminement ou de combustion de gaz sans contacter préalablement le service clientéle de Weber-Stephen
Products Co. Le non-respect du présent avertissement peut résulter en un incendie ou une explosion susceptibles
de provoquer des blessures graves voire mortelles ainsi que des dommages matériels.

WEBER-STEPHEN PRODUCTS CO.
www.weber.com®

@Z008 The following trademarks are registered in the name of Weber-Stephen Products Co., an lllinois corporation, located at 200 East Dandels Road, Palatine, liinois 60067 U.S.A. Australia;
Smokey Joe, Weber, Kellle Siihouetie®, Genesis, Austiia; Kettie Siihoustte®, Smokey Joe, Weber, Beneluy; Kettie Sihiouatte®, Smokey Joe, Weber, Compact Grill Configuration, Botswana;
Weber, Canada; Smokey Joe, Genesis, Ching; Kettle Sithoustte?, Denmark; Ketile Sithouetie®, Smokay Joe, Weber, Finland; Smokey Jos, France; Kettle Silhouette®, Smokey Joe, Weber,
One-Touch, Germany, Smokey Joe, Weher, One-Touch, Greace; Smokey Jos, Ireland; Kettls Silhoustte?., Smokey Joe, ltaly; Smokey Joe, Websr, Japan; Smokey Jos, Waber, Korsa; Smokey
Joe, Weber, New Zealand; Webeor, Smokey Jog, Nigeria; Weber, Norway: Smokay Joo, Webar, Portugal; Weber, South Africa: Smokay Jog, Weber, Kettle Configuration, Spain; Smakey Jog,
Weber, Swaden; Kettle Sihouette®, Smokey Joe, Swilzerand; Ketile Sithouetie®, Smokey Joe, Weber, United Kingdom; Smokey Joe, Weber, Weber One-Touch, U.5.A..; Kettle Configuration,
Kettle Silhouette®, Smokey Joe, Weber, Ona-Touch, Firespice, Go-Anywhere, U.S.A Kettie Configuration, Ketile Silhouette, Genesis, Flavorizer, Crossover, Flamgo, Performer, Rapidfire,
;I’uck‘N Carry, Jumbo Joe, Bar-B-Kettle, Master-Touch, Spirit, Grill Out, Summit, Platinum, 1-800-Grili-Out, Ranch, Matchless Flame, Zimbabwe; Weber, Ketlle Configuration, Ketlle Sithoustte




THANK YOU FOR PURCHASING A WEBER® GRILL. YOU'VE MADE A WISE INVESTMENT,
NOW TAKE A FEW MINUTES AND PROTECT IT BY REGISTERING YOUR PRODUCT.

GRACIAS POR COMPRAR UNA BARBACOA WEBER®. USTED HA HECHO
UNA ACERTADA INVERSION; AHORA TOMESE UNOS CUANTOS MINUTOS
PARA PROTEGERLA REGISTRANDO EL PRODUCTO.

NOUS VOUS REMERCIONS D’AVOIR FAIT LACQUISITION D'UN GRILL WEBER®. VOUS
AVEZ FAIT UN SAGE INVESTISSEMENT, VEUILLEZ MAINTENANT PRENDRE QUELQUES
MINUTES POUR LE PROTEGER EN ENREGISTRANT VOTRE PRODUIT.

To register your product, fill out and mail this form or REGISTER QNLINE at www.weber.com®
{If you register online, you do not need to send in this registration card.)

Para registrar el producto, liene y envie por correo este formulario o REGISTRESE EN LINEA en www.weber.com®
{Si se registra en linea, no necesita enviar esta tarjeta de registro).

Pour enregistrer votre produit, remplissez puis retournez-nous ce formulaire par courrier cu ENREGISTREZ-VOUS EN LIGNE sur
www.weber.com® {Si vous vous enregistrez en ligne, vous n’avez pas besoin de renvoyer ce carton d’enregistrement.)

1. How Can We Reach You? / ¢Como Podemos Ponernos En Contacto Con Usted? / Comment Pouvons-nous Vous Joindre?

First Name / Nombre / Prénom ML.L / Inicial / Seconde Initiale Last Name / Apellido

Nom

Address / DIreccion / AdIesse s : g

no / Téléphone

Telephone / Teléfo

¢

2. How would you prefer for us to contact you? / {Cémo preferiria que nos 5. Where did you buy your grill? / ZDdnde compré el asador? / O avez-vous
pongamos en contacto con usted? / Comment préféreriez-vous que nous acheté votre grill?
vous contactions? G . TR

1 D By US mail / Por correo / Par courrier postal américain

2. D By e-mait / For comreo slectronico / Par e-mail

3. [] By phone / Por teléfonc / Par tléphone 6. Which model did you purchase? / {Qué modelo compré? / Quel modéle
) . avez-vous acheté?
4. D Mo preference / Mingura preferencia / Aucune préférence
o ‘ ‘ 1. L] summit” 5-420™ 5. [ ] Summit' s-800™
5. D Flease dom't contact me unless itis in regards to a technical matter related to my grill /
For favor no se pongan en contacto conmigo a menecs gue sea sobre un tema técnico 2. [] summit” 5-&50™ & [ summit s-650™
relacionado con el asador / Merci de ne me contacter que si votre appel concerne un 3 [ ] Summit S-a70™ 7 [ summit s-670™
probléme technigue concernant mon grilf
0 o ) ‘ y . 2. [ Buit-ln Summit S-440™ 8. [] Buitt-in Summit’ S-840™
&. I pa:e‘fer to recelwe \nfgrmanon In Spanish / Prefisro racibly informacidn en espafiol / Je Empotrado Summit® S-440™ Empotrado Summit’ S-640™
préfdre recevolr des Informations en espagnol Integre Summit’ S-440™ Integrs Summit’ S-B40™
3. When did you buy your grill? / ¢Cuando comprs usted el asador? / Quand 7. Have you ever owned a Weber grill before? / ¢Ha tenido alguna vez antes

= =) ill?
:.a__v_e_?_ \_m_.us acheté votre grill? un asador Weber? / Avez-vous déja possédé un grill Weber auparavant ?

1. D Yoz Number of Weber™ gas grills owned:
5f

Month / Mas / Mois Day / DHa / Jour Year / Afio / Année Ndmero de asadores de gas Weber” due ha terido:

Qul - Nombre de grills & gaz Weber® possédés:
4. Without tax, how much did you pay for your grill? / Z5in impuesto, cuanto Number of Weber” charcoal grills owned:

pagé por el asador? / Hors taxes, combien avez-vous payé votre grill? Mimera de asadores de carbdn Weber que ha tenido:
i R Nombre de grills 4 charbon Weber” possédés :

.00 2. [] Ne, this is my first Weber” grill / Ne, éste es mi primer asador Weber” / Non, i s'agit de
mon premier grill Weber

PLEASE CONTINUE ON BACK / POR FAVOR CONTINUE EN EL REVERSO # VEUILLEZ CONTINUER AU VERSD, » » »



Thanks for sharing vour contact information with us. Again, it all stays strictly
petween us — Weber does not share customers’ names with anyone else. f
you need replacement parts or have questions about the assembly, use or
maintenance of your grill, please call Weber Customer Service.

Gracias por compartir su informacién de contacto con nosotros. De nuevo,

todo quedara estrictamante entre nosoltos — Waber no comparte los nombres
de sus clientes con nadie. Si necesita partes de repuesto o tiene preguntas
acerca del ensamblaje, uso o mantenimiento del su asador, por favor llame al
Departamento de Soporte y Servicio al Cliente de Weber.

Merci de nous avoir communiqué vos coordonnées. Nous vous rappelons gque ces
informaitons restaront strictement entre nous : Weber ne communique les noms
de ses clients & parsonne. 5i vous avez besoin de piéces de rechange ou sivous
avez des questions sur le montage, Putilisation ou I'entretien de votre grill,
veuillez consulter le Service Client de Weher.

For purchases made in the U.S.: Froduct Registration

Parz compras hechas en los Estados Unidos: PO, Box 1889

Pour les achats effectuds aux Etats-Unis: Palatine, IL 800781399
1-800-446-1071

Weber-Stephen Products S.A. de CY.
Marcellz No. 338

Cal. Americana » Guadalajara, Jalisco
44160 Mexico, C. = = Mexico
Teléfons ~ (B2} (33)3615-C736 %113
RFC.WPR 030518 ND4

For purchases made in Mexico:
Para compras hechas en México:
Pour les achats effectués au Mexique:

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

Product Registration

PO, Box 40530
Burlington, ON L7P 4W1
1-800-265-2150

Knowing more about who buys our grills helps the crew back in R&D come

up with new cutting edge Weber 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 mas sobre quign compra nuestros asadores ayuda al equipo de
Investigacion y Desarrollo a concebir nuevos productos Weber de avanzada. Por
favor rellene las respuestas con las que se sienta mas cémaodo en compartir
con nosotros, ¥ pase pot alto cualquier pregunta que prefiera dejar en blanco.
Gracias por su generosidad.

Le fait de mieux connaitre les personnes qui achétent nos grills aide le
personngl du service R&D a développer de nouveaux produits Weber innovants.
Veuillez répondre aux questions en fournissant las réponses pour lesquellas
vous vous sentez a Paise, et passez toute question que vous préférez laisser
sans réponse. Nous vous remercions pour votre générosité.

8. Are you: / Es usted: / Vous &tes:

1 D Wale / Hombre / Un homme 2. D Female / Mujer / Une femme

9, Are you martied? / ¢Esta casado? / Etes-vous marié?
1. [ ves 7 51/ oui 2. [] No 7 No # Non

16. Whavt's your date of birth? / ¢Cudal es su fecha de nacimiento? / Quelle est
votre date de naissance ?

Month / Mes / Mois Day / DMa / Jour Year / Afio / Année
11. Including vourself, how many paople live in your household? / Incluyéndolo
a usted, Scudntos viven en su casa? / Vous comptis, combien de personnes

composent votre foyer ?
1. [ ] Chidren under 18 {example 01, 02, etc}
Nifios mencres de 18 (gjemplo 01, 02, ete)
Enfants de moins de 18 ans {par exemple, 1 an, 2 ans, etc.)

2. [ Adults 7 Adultos 7 Adultes |,

12. Do you own or rent the place vou call home? / {Posee o alquila ¢l lugar que
usted llama casa? / Possédez-vous ou louez-vous le lieu que vous appelez
votre domicile ?

i D Own / Propio / Proprigtaire 2. D Rent / Alquier / Locatairs

13. What's your annual household income? / {Cudnto es su ingreso familiar
anual? / Quel est le revenu annuel de votre foyer ?

1O <5000 9. [] $60000-$74999
2 [] $15,000-$24.550 10.[] $750800-$60599
3. [] $25,000-$20,980 11. [ %100000-$140853
4. [] $30000-$34.999 12. [ $150000-5174.982
5 [ $35000-$35950 13. [ $175000-$180080
6. [] $40000-$44909 14.[] $200000-$248.999
7 [ $45000-342,000 16.[] $250,000-$209999
g [ $50000-$50900 16, [ >$200000

14. Which activities or interests do you have that keep you {(or your partner)
busy? / ¢Qué actividades o intereses tiena que lo mantienen a usted (o a
su compafiero/a) ocupatlo? / Quelles sont les activités ou centres ¢’ intérét
(pour vous ou votre conjoint) qui vous occupent ?

1 [ Asts or antiques / Artes o 10, [ My cat / Mi gata / Mon chat
antigliedades / Arts ou antiquités oo [ My dog / Mi pesto / Mon chien
2 [ Bicycling / Ciclisme / Bicyclette a1, D Listening 1o music on my €D

4]

Boating or sailing / MNautica o
velsrisme / Bateau ou navigation

player / Escuchar masica en mi
tocadisces CO / Ecouter de fa

Buying videos / Comprar videos / musigue sur mon fectewr CO

U
[
Achat de vidéos 22, [ Listening to music on any

] Subscribing to cable TV / device / Escuchar midsica en algin
U

(&)

4,
Suscripcidn a televisidn por cabls / d‘SPGS'WO/, EFouter Fje ia, rr,\usique
Inscriptions 4 ka TV cablée quel gue soit Iappareil utdisé

23 D Personal computers / Computadorss

Campl hiking / A
AMpIng b hikiRg 7 Acampar o personales / Ordinateurs personnels

excursionismo a pie / Camping ou
rmarche 24, D Photography / Fotografia /
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