


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

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

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

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

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

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

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 harbecue 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 hot during cooking or
cleaning and should never be left unattended, or moved
while in operation.

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

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

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

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

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

A The Weher® 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 natural gas unit is dangerous and
will void your warranty,

Do not attempt to disconnect any gas fitting while your

barbecue is in operation.

Use heat-resistant barbecue mitts or gloves when operating

barbecue.

Keep any electrical supply cord and the fuel supply hose

away from any heated surfaces.

Combustion byproducts produced when using this product

contain chemicals known to the state of California to cause

cancer, birth defects, or other reproductive harm,

Do not use this barbecue unless all parts are in place. The

unit must be properly assembled according to the assembly

instructions.

A Do not build this model of grill in any built-in or slide-in
construction. lgnoring 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, hirth 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.

4 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 he
transported and stored accordingly.

A 1f you see, smell or hear the hiss of escaping gas from the
liquid propane cylinder:

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

Weper-Steghen Products LLC (Weber) hereby warrants 1o ihe ORIGINAL PURCHASER of this
Weber* gas grill that it wili be Irec of gelects in matonet and wotkmanship Irom the date of purchase
as follows:

Atunvnum gastngs: 25 ygars (2 years off pamt: excludas laging)
tiunless stea! skroud 25 yoars
Porgea.n-cnamedod shous 25 years
Sta nless sleal bumer lubes 10 yoars
Siarriess steg! coaking giales 5 yeats no rysl Intouih of butn through
Slaress steel Flavanzer* bars 5 yaars no rusl itcugh of bum thiough
Poloe aun-enamend cast-mon cconng grales 5 yBors O 15t thiGugh o2 busn thtoupgn
Por¢elam-enamelod caoking grates 3J years no rust threugh of Butn thiougn
Pojcpan-cnammoed Favonze® bars: 2 years ha rust INTOUGh of burn Ihiosgh
Infrarex) rolssone burnat 2 yeats
Al rema.ning pans 2 yoars

when assembled and operaled in accordance with the printed instructions accompanying it Weber
may require teasonable prool ol your dale of purchase. THEREFCRE, ¥ OU SHCULD RETAIN YOUR
SALES SLIF OR INVDICE.

This Limiled Warranty shall be limited 12 lhe repair of repiacement of pans thal provo deleclive under
normal use and service and which on examination shall indicate, 1o Waber's satislaclion, they are
deleclive Before retuming any parls, contact the Customer Service Representalive in your arga
using Ihe conlacl nformaton oA our weosie. Il Weber conlirms tha defect and approves the claim
wober will elect to replace such parts without charge. If you are required to telum deloclive parts,
transparaton charges mus! be prepaid Weber will raturn paris (o the purchases, freighl or postage
prepaid.

This Limited Yarranly does not cover any lailures of operating diflicullies duo 1o accident. abuse,
misuse. alleralion. misapplication, vandalism, impropes inslailahen or improper mainlenance or
sernce, of falure 1o perorm nemal and routine maintenance, including bul not limited to damage
causcd by insects within the burner tubes, as sef cut in 1his owner's manual.

Delergration or damage due [o severe weather conditions such as hail, hurricanes, earthquakes
uf 1uinadoes. discoloralion dut 19 cxposute 1o chemicals cithor diroctly or in the almosphere, is nal
cavered by this Limited Waranly,

Thera are no oiher express warrants excepl as sci lorth hetein and any apphcatic implied warrantics
al merghanlaoility and fitlnoss ade hmilod in duralion to ihe pariod of coverage of 1his express wrillon
Limiled Warranly. Some segions do nol allow limitation on how long an implied warranty lasts, so this
hmitalion may nat apply 10 you

Weber is noi hable tor any special . indirect or consequential damages. Some regions do not allow the
exclusion or Lmilalon of incidental or consequential damages, so Ihis limitation or exclusion may not
apply lo you

Weber does not aulherze any person or company to assume for il any other abligation or lisbility In
connechion with he sale, installalion, use, removal, retum, or replacemend of ils equipment, and no
such representations are binding oa Weber.

This Warranly applies only (o products sold af retail.

WEBER-STEFHEN PRODUCTS LLC
Customer Service Center

1890 Roselle Agad, Suite 308
Schaumburg, IL 60155

USA

For replacement parls calk
1-800-446-1071

Visit www.wabar.com®, select your couniry of origin, and register your grill today. ~




GENERAL INSTRUCTIONS

Your Weber® gas barbecue 1s a portable outdoor cooking appliance. With the Weber®
gas barbecue you can grill, barbecue, roast and bake with resulis that are difficult to

duplicate with indoor kitchen appiiances. The closed lid and Flavanzer® bars produce
that "outdoor” flaver in the food.

The Weber® gas barbecue is portable so you can easity change its localion in your yard
or on your patio. Porfability means you can take your Weber™ gas barbecue with, if you
move,

Liquid Propane {LP)} gas supply is easy to use and gives you more cocking control than
charcoal fuel,

* Thesa Inslructions will give you the minimum requirements Jot assembling your
Weber’ gas barbecue, Please read the instructions carelully betare using your
Weber" gas barbecue. Improper assembly car be dangercus.

* Not ior use by children.

= W thers aie local codes thal apply lo portable gas grills, you will have 1o conform o
theem. Installation must conform with local codes or, in the absence of local codes,
with either the National Fuel Gas Code, ANSI Z223.1/NFPA 54, Nalural Gas and
Propane Installation Code, CSA B149,1, or Propane Storage and Handling Code,
B149.2, or the Standard for Recreational Vehicles, ANSI A 119.2/NFPA 1192, and
CSA 2240 RV Series, Recreational Vehicle Code, as applicable.

* The pressure requlator supplied with the Weber™ gas barbecue must be used. This
regulator is set for 11 inches of waler column (pressure}.

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

» Do nol use with charcoal luel.

* Check that the alea undet the contiol panel and the slide oul grease tray are lree
from debris that might obstruct the flow of combustion or ventilation air,

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

= Replacement pressure regulators and hose assembiies must be those specilied by
WebesSiephen Products LLC.

CANADIAN INSTALLATION

These instructions, while generally acceplable, do not necessarily comply with the
Canadian Installation codes, parlicularly 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 Coda}.

OPERATING

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

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

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

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

WARNING: The entire cookbox gets hot when in use. Do not
leave unattended.

WARNING: Keep electrical supply cord and the fuel supply
hose away from heated surfaces.

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

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

WARNING: The LP cylinder used with your barbecue must
be with a listed OPD (Cverfilling Prevention Device) and

a QCC1 or Type 1 (CGA810) cylinder connection. The
cylinder connection must be compatible with the barbecue
connection. -

B B B P B B P

B

B

STORAGE AND/OR NONUSE

The gas musl be turned off at the liquid propane cylinder when the Weber* gas
barbecue is nat in use.

When Ihe Weber® gas barbecue 1s stored indoors, the gas supply must be
DISCONNECTED and the LP cylinder stored outdoors in @ well-ventlated space.
LP cylinder must be stored ouldoors In a well -vertilated area oul of reach of children
Disconnecied LP cylinder must nol be slored in a building, garage or any other
enclosed area,

When lhe LP cylinder is nol disconnected from the Weber gas barbecug, the
appliance and LP tank must be kept outdoors in a weil-ventiated space.

The Weber® gas barbecue should be checkad for gas leaks and any cbsltructions
in the burner tubes before using. {Refer 1o "MAINTENANCE/ANNUIAL
MAINTENANCE").

Check that the arsas undsr the control panel and the drip Iray are tree from debris
that rmight obstruct the flow of combustion or veniitatior air.

The Spider/insect scraans should also be checked tol any obstructions (Refer to
“MAINTENANCE/ANNUAL MAINTENANCE™).
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GAS INSTRUCTIONS

IMPORTANT LP CYLINDER INFORMATION

A DANGER

NEVER store a spare LP cylinder under or near Weber® gas
appliances. NEVER fill the tank beyond 80% full. Failure to
follow these statements exactly may result in a fire causing
death or serious injury.

)

Weber! gas appliances are equipped for a cylinder supply system designed lor vapor
wilhgrawal.

A WARNING: Only use Weber® gas appliances outdoors 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
descriped in NFPA 58. Please make sure your fllling station fills your LP cylinder by
weight or valume. Ask your filling station to read purging and filling instructions on the LP
cylinder before atlempting to fill.

LEAK CHECK PREPARATION

Check That All Burner Valves Are Off
Valves ate shipped in the OFF posilion, bul you should check 1o be sure thal they are

turned afl. Check by pushing down and turning clockwise. If they do nol turn, they are off.

If they do turn, continue turning them ciockwise unlil they slop; then they are ofl.

The Liquid Propane Cylinder

All Weber® liguid propane gas grill regulatars are equipped with a UL-Lisled lank
connection as per the latest edition of ANSI 221.58. This will require a liquid propane
1ank that is similarly equipped with a Type 1 connection in the tank valve. This Type 1
caupling allows you 10 make a fas! and lotally sale hookup belween your gas gnll and
your liquid propane tank. il eliminates the chance of leaks due to a FOL fitling that is
not properly tightened, Gas will not flow from the tank unless the Type 1 coupling is fully
engaged into the coupling.

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

B A DANGER ]

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

TYPE 1 CONNECTIVE COUPLING

Type 1 Vaive

Hand Wheel

External Thread

Thermally Sensitive Nut

L] ol w || -

Propane Regulator
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GRILLING TIPS & HELPFUL HINTS

» Always preheal the grill belofe cooking. Set all bumets on HI heat and close lid; haat
lor 10 minutes, or until thermomater regislers 500” - 550°F (260" - 288°C).

+ Sear meals and cook wilh the fid down for perfeclly grilled food avery time.

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

» Griling limes can vary because of lhe weather, or the amoun!, size, and shape of Ihe
{cod being grlled.

« The temperature of your gas guill may run hotler than normal for the first few uses.

= Gtlling conditions may require adjustment ol the burner conlyols o atlain the comedl
cooking temperatures.

» Ingeneral, laige places of meat will require more cocking time per pound than small
pieces of meal. Feods on a crowded cooking grate will require mare cooking kme
than just a lew loods, Foods grilled in containers, such as baked beans, will require
maore time il grilled in a deep cassercle rather than a shallow baking pan.

« Trirn excess fat from steaks, chops, and roasts, leaving no more than a scanl ' inch
(6.4 mm} of fat. Less fal makes cleanup easier, and is a viriual guaraniee against
unwanted Hare-ups.

+ Foods placed on the cooking grate dilectly above burners may require lurning or
moving 1o a less hol area.

* Use tongs rather than a fork tor Wrning and handling meais lo avoid losing nalural
juices. Use two spatulas lar handling large whale lish,

» it an unwanted tiare-up should occur, turn all burners oft and move food to another
area of the cooking grate. Any flames will quickly subside. After flames subside, relight
the grit. NEVER USE WATER TO EXTINGUISH FLAMES ON A GAS GRILL.

« Some loods, such as a casserole or thin fish fillets, will teguire a container lor grilling.
Disposable loil pans are very convenient, bul any metal pan with ovenproof handles
can also be used.

« Always be sute the slide-out grease iray and calch pan are clean and free from
debris.

+ Do not line the slide-out grease tray wilh foit. This could prevent the grease fiom
flowing inlo the caich pan.

» Using a limer will help 1o aleit you whan “well-done’ is aboul to become “over-done.

Note: if grilt loses heal while cooking, refer to the troubleshoaling section of this manual,
& WARNING: Do not move the Weber® gas barbecue when
operating or while barbecue is hot.

You can adjust the individual burners as desited. The conirol settings {1) are OFF,
START/HI. MEDIUM, or LOW.

oFFOfpet— @ __ I 10 —I=@
S T S

m OFF START/HI MEDIUM LOW

Note: The temperature inside your cookbox for the first few uses, while surfaces are stiff
very reflective, may be holter than those shown in your cookbook. Cooking conditions,
such as wind and weather, may reGuire adjustment of burner controls 10 oblain the
corect cooking lemperatures.

If burners go cut during cooking, turn off all burners and wait five minutes before
ralighting. -

PREHEATING

Your Weber” gas barbecue is an energy-eflicient appliance. It opesates at an economical
low BTU rate. Preheating the grill before grilling is imporiant. Light your grill accerding

1o the instructions in this Owner's Manual, To preheat: After lighting, turn ail burners lo
STARTMI, close lhe lid, and heal until the temperature reaches balween 500°F and
550" F (260°C and 290°C), the 1ecemmanded broiling lemperature. This will take 10 1o
15 minutes depending on conditions such as air temperature and wind,

COVERED COOKING

All grilling 15 done with the lid down 1o provide uniform, evanly circulated heat. With the
lid closed, the gas grill cocks much like a convection oven. The thermometer in the lid
indicales the cooking lemperature insida the grill, All preheating and grilting is done with
the lid down, No peeking — heal is tost every fime you lifl the lig. -

DRIPPINGS AND GREASE

The Flayorizer bars are designed to “smake” the carrect amount of drippings tor
llavorful cooking. Excess drippings and grease will accumulale in the catch pan under
the slida-out grease tray. Disposable foil drip pans are available that (it the catch pan.

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

FLAVORIZER® SYSTEM

When meat juices drip from the food onto 1he specially angled Flavorizes™ bars,

they creale smoke lhat gives foods an irresistible barbecued flavor. Thanks o the
unique design of the burners, Flavorizer” bars, and the lNexible temperature controls,
uncentrolled fiare-ups are virtually elimnated, because YOU control the Hames. Because
of the special design of the Flavorizer® bars and burners, excess fats ate directed
through 1he slide-out grease tray inlo the grease catch pan.

SEAR STATION®

Your Weber® gas barbecue may include a sear burner for seartng thin meats and fish,
The Sear Station” burner has an ON or OFF conltrgl seming {2} that works with the two
adjacen! main burners. Wilh the sear and adfacent burmers you ¢an etiectively sear
meats while using other cooking areas for cooking with moderate hieat {refer to "SEAR
STATION™ IGNITION & USAGE"). *
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TROUBLESHOOTING :

PROBLEM

CHECK

.

SOLUTION

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 screens for possible cbslructions.
{Blockage of holes.)

Clean Spider/Insect screens, Refer to ANNUAL
MAINTENANCE!

Symptoms:

Burners do not light. -or- Burners have a small
flickering flame in the Hl position. -or-

Barbecue temperature only reaches 250° to 300° in
the HI position.

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

To reset Lhe excess Low safety device, turn all burner
control knobs and the cylinder valve off. Disconnect
the regulalor from the cylinder. Turn burner conlsol
knobs 1o HI. Wait at least 1 minute. Turn burner controf
kncbs 1o OFF. Reconnect the regufalor to the cylinder.
Turn eylinder valve on slowly. Refer to "MAIN BURNER
IGNITION?

Burner does not light, or flame is low in Hl position.

Is LP fuel low or empty?

Refill LP cylinder,

Is fue! hose bent or kinkeg?

Straighten fuel hose.

Does burner light with a match?

Clean burners. Refer to "MAINTENANCE!

Did you use the snap igniter several times unlil the main
burner lit? Refer to “MAIN BURNER IGNITION?

Make sure to hold the controt knob in for hwo seconds
aiter snapping the igniter and seeing the orange flame
from the burner lighting tube.

Does the igniter work? Do you see a spark when you
repealedly use lhe snap igniler?

Try manually lighting the burner. Refer 1o "MAIN
BURNER MANUAL IGNITION” Call cusiomer service

Experiencing flare-ups:

A CAUTION: Do not line the slide out
grease tray with aluminum foil.

Are you preheating barbecue in the prescribed manner?

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

Are the cocking grates and Flavorizer® bars heavily
coated with burned-on grease?

Clean thoroughly. Reler to "CLEANING!

Is the botlom tray "dirty” and nol allowing grease to ftow
inlo catch pan?

Clean botiom 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 burners clean?

Clean burners. Aefer 1o "MAINTENANCE"

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

The lid is porcelain enamel or stainless sieel, not paint.
It canna! “peel’Whal you are seeing is baked on grease
that has turned Lo carbon and is flaking ofl.

THIS IS NOT A DEFECT.

Clean thoroughly. Refer 1o “CLEAMING”

Cabinet doors are not aligned.

Check the adjustment pin on the boltorn of each door,

Loosen adjustment nul/s, Slide door s unlil aligned.
Tighten nut.

| web site. Log onto www.weber.com®,

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

SIDE BURNER TROUBLESHOOTING )

PROBLEM

CHECK

-

SOLUTION

Side Burner does not light.

Is gas supply off?

The excess flow safety device, wiich is part of the
barbecue lo cylinder cennection, may have aclivaled,

Turn gas suppy on.

To reset the excess {low safety device turn all burner
conirol knobs angd the cylinder valve off. Disconnect the
regulator from the cylinder. Turn burner conirol knobs lo
START/HI. Wait at least one minute. Turn burner control
knebs 1o OFF, Reconnect the reguiator o the cylinder.
Turn cylinder vaive on slowly. Reler to "SIDE BURNER
IGNITION?

Flame is low in HI position.

Is the fuel hose bent or kinked?

Straighien hose.

Push button ignition does not work.

Does burner light with a maich?

If match lights burner, check gniter. Refer to “SIDE
BURNER MAINTENANCE”

| web site. Log onlo 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
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SEAR STATION® TROUBLESHOOTING

PROBLEM

CHECK

a"

SOLUTION

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

Sear Station* burner does not light.

Inspect spider/insect screens for possible obstructions.
{Blockage of holes.)

Clean spider/insect screens.
Reler to *ANNUAL MAINTENANCE"

Did you ignite 1he Iwo adjacent main burners? Reter lo
“SEAR STATION™ IGNITION & USAGE" tor safe lighting
procedure,

Verily adjacent main burner ignition by visual inspection

of a flame.

A WARNING: i ignition does not occour
in 5 seconds, turn burner control
OFF, wait 5 minutes to let the gas
clear before you try again.

Does burner light with a match?

I you can light burner with a malch, then check the
Crossover® Channel on the sear burner.

Refer to "MAINTENANCE" for burner removal and
cleaning procedure.

Does the igniler work? Do you see a spark when you
repealedly use lhe snap ighiter?

Try manually lighting the burner. Refer to "SEAR
STATION® IGNITION & USAGE.” Call Customer Service.

General Symptoms:

Burner does not light.
OR
Burner has a small flickering flame.

The extess llow salety device, which is pari of the
batbecue o cylinder connection, may have been
activaled.

To resel the excess flow salely device, turn all burner
control knobs and the cylinder valve fo OFF. Disconnect
the regulalor from the cylinder. Turn burner contral knobs
ta START/HL. Wait at least 1 minute. Turn burner control
krobs to OFF. Reconnect the regulator to the cylinder.
Tusn cylinder vaive on slowly. Refer to "MAIN BURNER
IGNITION."

web site. Log onlo www.weber.com®,

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

ROTISSERIE TROUBLESHOOTING

PROBLEM

CHECK

SOLUTION )

Rotisserie burner does not light.

Did you hold the burner control kneb in and hotd in for 20
seconds after burner ignited?

Try to relight burner by holding burner control knob im;
continug holding in until 20 seconds afker butner has
ignited,

Did you wait 1o see the enlire ceramic surface become
alight before counting 20 seconds?

When relighting burner by helding burner control knob
in, wait to see the entire ceramic surface become alight
betore counting 20 seconads.

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

After waiting five minutes lor gas to clear, try using the
snap igniter repeatedly uniil the ourner ignites. Refar to
"ROTISSERIE BURNER IGNITION & USAGE"

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

Try manually lighling the burner Refer to "ROTISSERIE
BURNER MANUAL IGNITION.” Call Cusiomer Service.

General Symptoms:

Burner does not light.
OR
Burner has a small, flickering flame.

The excess flow salely device, which is part of the
barbecue to cylinder connection, may have been
aclivated,

To resel the excess l[low safety device, lurn ali burner
cantrol knobs and the cylinder valve to OFF. Disconnect
\he regulatar from the cylinder. Turn burner control knobs
to START/HI. Wan at least 1 minute. Turn burner contral
knobs to OFF. Reconnect the regulator to the cylinder.
Turn cylinder valve on slowly. Refer to "MAIN BURNER
IGNITION."

L web site. Log onto www._weber.com®,

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

GRILL OUT™ HANDLE LIGHT TROUBLESHOOTING

PROBLEM

CHECK

SOLUTION

Weber Grill Out™ Handle Light does not light.

Are the batteries atd?

Replace batleries.

Are lhe batteries instalied correcily?

Refer to assembly illustration.

Is the lid in the up pesition wilth the power bulton ON?

Ligh! will aclivate when lid is cpen.

Is the Weber™ Grilt Qui™ Handle Light aclivated?

Press the power butlon.

Is 1he Weber® Grili Qut*™ Handle Light positioned
carrectly on the handle?

Adjust posilion. Reler 1o assembly iflustiation.

| 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 on our
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