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2 �
 S

A
F

E
T
Y

 S
Y

M
B

O
L
S

 (�
) w

ill alert you to 
im

portant S
A

F
E

T
Y

 inform
ation.

�
 S

ig
nal w

ords D
A

N
G

E
R

, W
A

R
N

IN
G

, or C
A

U
T
IO

N
 

w
ill be used w

ith the �
 S

A
F

E
T
Y

 S
Y

M
B

O
L

.

�
 D

A
N

G
E

R
 w

ill identify the m
ost serious hazard.

�
 P

lease read all safety inform
ation contained in this 

O
w

ner’s G
uide before operating

 this barbecue.

�
 D

A
N

G
E

R
�

 F
ailure to follow

 the D
ang

ers, W
arning

s and C
autions contained 

in this O
w

ner’s G
uide m

ay result in serious bodily injury or death, 
or in a fire or an explosion causing

 dam
ag

e to property. 

�
 D

o not use indoors! T
his barbecue is desig

ned for outdoor use 
only. If used indoors, toxic fum

es w
ill accum

ulate and cause 
serious bodily injury or death.

�
 O

nly use this barbecue outdoors in a w
ell­ventilated area. D

o not 
use in a g

arag
e, building

, breezew
ay or any other enclosed area.

�
 D

o not use this barbecue under any overhead com
bustible 

construction.

�
 Im

proper assem
bly m

ay be dang
erous. P

lease follow
 the 

assem
bly instructions in this m

anual. D
o not use barbecue unless 

all parts are in place. M
ake sure either the ash catcher is properly 

attached to the leg
s underneath the bow

l of the barbecue, or the 
hig

h capacity ash catcher is in place, before lig
hting

 the g
rill.

�
 D

o not add charcoal starter fluid or charcoal im
preg

nated w
ith 

charcoal lig
hter fluid to hot or w

arm
 charcoal. C

ap starter fluid 
after use, and place a safe distance aw

ay from
 the barbecue.

�
 D

o not use g
asoline, alcohol or other hig

hly volatile fluids to ig
nite 

charcoal. If using
 charcoal starter fluid, rem

ove any fluid that 
m

ay have drained throug
h the bottom

 vents before lig
hting

 the 
charcoal. 

�
 Y

ou should exercise reasonable care w
hen operating

 your 
barbecue. It w

ill be hot during
 cooking

 and should never be left 
unattended during

 use.

�
 D

o not leave infants, children or pets unattended near a hot 
barbecue.

�
 D

o not attem
pt to m

ove a hot barbecue. A
llow

 the g
rill to cool 

before m
oving

.

�
 D

o not use this barbecue w
ithin five feet of any com

bustible 
m

aterial. C
om

bustible m
aterials include, but are not lim

ited to 
w

ood or treated w
ood decks, patios and porches.

�
 D

o not rem
ove ashes until all charcoal is com

pletely burned out 
and is fully exting

uished and g
rill is cool.

�
 A

lw
ays p

u
t ch

arco
al in

 C
h

ar­B
aske

ts™
 o

r o
n

 to
p

 o
f th

e
 lo

w
e

r 
(ch

arco
al) g

rate
. D

o
 n

o
t p

u
t ch

arco
al d

ire
ctly in

 th
e

 b
o

tto
m

 o
f 

th
e

 b
o

w
l.

�
 D

o not w
ear clothing

 w
ith loose flow

ing
 sleeves w

hile lig
hting

 or 
using

 the barbecue.

�
 D

o not use barbecue in hig
h w

inds.

�
 W

A
R

N
IN

G
�

 K
eep the barbecue on a secure, level surface at all tim

es, clear of 
com

bustible m
aterial.

�
 R

em
ove the lid from

 the barbecue w
hile lig

hting
 and g

etting
 the 

charcoal started.

�
 N

ever touch the cooking
 or charcoal g

rates, ashes, charcoal or 
the barbecue to see if they are hot. 

�
 D

o not use w
ater to control flare­ups or to exting

uish charcoal, as 
it m

ay dam
ag

e the porcelain finish. S
lig

htly close bottom
 air vents 

(dam
pers) and place lid on bow

l. 

�
 E

xting
uish coals w

hen finished cooking
. C

lose all vents (dam
pers) 

after putting
 lid on bow

l.

�
 B

arbecue m
itts should alw

ays be w
orn w

hile cooking
, adjusting

 
air vents (dam

pers), adding
 charcoal and handling

 the 
therm

om
eter or lid.

�
 U

se proper barbecue tools, w
ith long

, heat­resistant handles.

�
 S

om
e m

odels m
ay include the T

uck­A
w

ay™
 lid holder feature. 

T
he T

uck­A
w

ay™
 lid holder is used to store the lid w

hile checking
 

on or turning
 your food. D

o not use the T
uck­A

w
ay™

 lid holder 
as a handle to lift or m

ove the g
rill. F

or those m
odels w

ithout 
the T

uck­A
w

ay™
 feature, use the hook on the inside of the lid to 

hang
 the lid on the side of the barbecue bow

l. D
o not place a hot 

lid on carpeting
 or g

rass. D
o not hang

 the lid on the bow
l handle.

�
 N

ever dum
p hot coals w

here they m
ig

ht be stepped on or be 
a fire hazard. N

ever dum
p ashes or coals before they are fully 

exting
uished. D

o not store barbecue until ashes and coals are 
fully exting

uished.

�
 K

eep the cooking
 area clear of flam

m
able vapor and liquids, such 

as g
asoline, alcohol, etc., and com

bustible m
aterial.

�
 H

andle and store hot electric starters carefully.

�
 K

eep electrical w
ires and cords aw

ay from
 the hot surfaces of 

the barbecue and aw
ay from

 hig
h traffic areas.

�
 T

he use of alcohol, prescription or non­prescription drug
s m

ay 
im

pair the consum
er’s ability to properly assem

ble or safely 
operate the barbecue.

�
 T

his W
eber

® barbecue is not intended to be installed in or on 
recreational vehicles and/or boats.

�
 T

his barbecue is not intended for and should never be used as a 
heater. 

�
 C

om
bustion by­products produced w

hen using
 this product 

contain chem
icals know

n to the S
tate of C

alifornia to cause 
cancer, birth defects or other reproductive harm

.

�
 C

A
U

T
IO

N
�

 L
ining

 the bow
l w

ith alum
inum

 foil w
ill obstruct the air flow

. 
Instead, use a drip pan to catch dripping

s from
 m

eat w
hen 

cooking
 by the indirect m

ethod.

�
 U

sing
 sharp objects to clean the cooking

 g
rate or rem

ove ashes 
w

ill dam
ag

e the finish.

�
 U

sing
 abrasive cleaners on the cooking

 g
rates or the barbecue 

itself w
ill dam

ag
e the finish.

�
 T

he barbecue should be thoroug
hly cleaned on a reg

ular basis.
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 S
afety Inform

ation .......................4
­6

H
elpful H

ints ............................
7­9

C
harcoal G

rill C
ooking

, 
D

irect M
ethod ............................

10

C
harcoal G

rill C
ooking

, 
Indirect M

ethod
 .......................... 11

G
rilling

 G
uide

 .........................12
­13

 Inform
ación de S

eguridad ..............14
­16

S
ug

erencias P
rácticas .................

17­19

C
ocinando en A

sador de C
arbón, 

M
étodo D

irecto ...........................2
0

C
ocinando en A

sador de C
arbón, 

M
étodo Indirecto

 .........................21

G
uía para A

sar ........................2
2

­2
3

 P
récautions de S

écurité
 .............. 24

­2
6

C
onseils U

tiles ....................... 2
7­2

9

C
uisson au C

harbon de B
ois, 

M
éthode D

irecte
 .........................3

0

C
uisson au C

harbon de B
ois, 

M
éthode Indirecte ........................31

G
uide de C

uisson au B
arbecue

 ....... 3
2

­3
3

If you need replacem
ent parts or have questions 

about the assem
bly, use or m

aintenance of your g
rill, 

please call W
eber C

ustom
er S

ervice. 

F
o

r p
u

rch
a
se

s m
a
d

e
 in

 th
e
 U

.S
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r p
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S
i necesita partes de repuesto o tiene preguntas 

acerca del ensam
blaje, uso o m

antenim
iento del su 

asador, por favor llam
e al D

epartam
ento de S

oporte 
y S

ervicio al C
liente de W

eber.

P
a
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 co
m

p
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s h
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s e
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s E
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s U
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P
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S
i vous avez besoin de pièces de rechange ou si 

vous avez des questions sur le m
ontage, l’utilisation 

ou l’entretien de votre g
rill, veuillez consulter le 

S
ervice C

lient de W
eber.
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�
 S

A
F

E
T
Y

 S
Y

M
B

O
L
S

 (�
) w

ill 
alert you to im

portant S
A

F
E

T
Y

 
inform

ation.

�
 S

ig
nal w

ords D
A

N
G

E
R

, 
W

A
R

N
IN

G
, or C

A
U

T
IO

N
 w

ill  
be used w

ith the �
 S

A
F

E
T
Y

 
S

Y
M

B
O

L
.

�
 D

A
N

G
E

R
 w

ill identify the m
ost 

serious hazard.

�
 P

lease read all safety 
inform

ation contained in this 
O

w
ner’s G

uide before operating
 

this barbecue.

F
A

IL
U

R
E

 T
O

 H
E

E
D

 T
H

E
S

E
 D

A
N

G
E

R
, W

A
R

N
IN

G
 A

N
D

 C
A

U
T

IO
N

 
S

TA
T

E
M

E
N

T
S

 M
A

Y
 C

A
U

S
E

 S
E

R
IO

U
S

 B
O

D
ILY

 IN
JU

R
Y

 O
R

 
D

E
A

T
H

, O
R

 A
 F

IR
E

 O
R

 E
X

P
L
O

S
IO

N
 R

E
S

U
LT

IN
G

 IN
 D

A
M

A
G

E
 

T
O

 P
R

O
P

E
R

T
Y

.

S
A

F
E

T
Y

 IN
F

O
R

M
A

T
IO

N

W
A

R
R

A
N

T
Y

W
eber­S

tephen P
roducts L

LC
, (W

eber) hereby w
arrants to the 

O
R

IG
IN

A
L

 P
U

R
C

H
A

S
E

R
 of this W

eber
® charcoal g

rill, that it w
ill 

be free from
 defects in m

aterial and w
orkm

anship from
 the date of 

purchase as follow
s:

C
o

o
k

in
g

/c
h

a
rc

o
a
l g

ra
te

s ..................
2
 ye

a
rs

N
ylo

n
 h

a
n

d
le

s ..............................
10

 ye
a
rs

A
lu

m
in

iz
e

d
 b

la
d

e
s/p

la
te

d
 p

a
rts 

O
n

e
-To

u
c
h

™
 c

le
a

n
in

g
 syste

m
 .............

5
 ye

a
rs

S
ta

in
le

ss ste
e

l 
O

n
e

-To
u

c
h

™
 c

le
a

n
in

g
 syste

m
 .............

10
 ye

a
rs

T
h

e
rm

o
p

la
stic

/th
e

rm
o

se
t p

a
rts ...........

10
 ye

a
rs

 
 

 
e
xc

lu
d

in
g

 fa
d

in
g

B
o

w
l a

n
d

 lid
 a

g
a
in

st ru
st/ 

b
u

rn
-th

ro
u

g
h

 ...............................
10

 ye
a
rs

A
ll re

m
a
in

in
g

 p
a
rts

 ........................
2
 ye

a
rs

w
hen assem

bled and operated in accordance w
ith the printed 

instructions accom
panying

 it. W
eber m

ay require reasonable proof 
of your date of purchase. T

H
E

R
E

F
O

R
E

, Y
O

U
 S

H
O

U
L

D
 R

E
TA

IN
 

Y
O

U
R

 S
A

L
E

S
 S

L
IP

 O
R

 IN
V

O
IC

E
.

T
his L

im
ited W

arranty shall be lim
ited to the repair or replacem

ent 
of parts that prove defective under norm

al use and service and 
w

hich on exam
ination shall indicate, to W

eber’s satisfaction, they 
are defective. B

efore returning
 any parts, contact the C

ustom
er 

S
ervice R

epresentative in your area using
 the contact inform

ation 
on our w

ebsite. If W
eber confirm

s the defect and approves the 
claim

, W
eber w

ill elect to replace such parts w
ithout charg

e. If you 

are required to return defective parts, transportation charg
es m

ust 
be prepaid. W

eber w
ill return parts to the purchaser, freig

ht or 
postag

e prepaid.

T
his L

im
ited W

arranty does not cover any failures or operating
 

difficulties due to accident, abuse, m
isuse, alteration, 

m
isapplication, vandalism

, im
proper installation or im

proper 
m

aintenance or service, or failure to perform
 norm

al and routine 
m

aintenance.

D
eterioration or dam

ag
e due to severe w

eather conditions such 
as hail, hurricanes, earthquakes, tornadoes, or discoloration due to 
exposure to chem

icals either directly or in the atm
osphere, is not 

covered by this L
im

ited W
arranty.

T
here are no other express w

arrants except as set forth herein and 
any applicable im

plied w
arranties of m

erchantability and fitness are 
lim

ited in duration to the period of coverag
e of this express w

ritten 
L

im
ited W

arranty. S
om

e reg
ions do not allow

 lim
itation on how

 long
 

an im
plied w

arranty lasts, so this lim
itation m

ay not apply to you.

W
eber is not liable for any special, indirect or consequential 

dam
ag

es. S
om

e reg
ions do not allow

 the exclusion or lim
itation of 

incidental or consequential dam
ag

es, so this lim
itation or exclusion 

m
ay not apply to you.

W
eber does not authorize any person or com

pany to assum
e 

for it any other oblig
ation or liability in connection w

ith the sale, 
installation, use, rem

oval, return, or replacem
ent of its equipm

ent; 
and no such representations are binding

 on W
eber.

T
his W

arranty applies only to products sold at retail.

V
isit w

w
w

.w
e

b
e

r.c
o

m
®, se

le
c
t yo

u
r c

o
u

n
try 

o
f o

rig
in

, a
n

d
 re

g
iste

r yo
u

r g
rill to

d
a
y. 
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�
 D

A
N

G
E

R

�
 F

ailure to follow
 the D

ang
ers, W

arning
s 

and C
autions contained in this O

w
ner’s 

G
uide m

ay result in serious bodily injury or 
death, or in a fire or an explosion causing

 
dam

ag
e to property.

�
 D

o not use indoors! T
his barbecue is 

desig
ned for outdoor use only. If used 

indoors, toxic fum
es w

ill accum
ulate and 

cause serious bodily injury or death.

�
 O

nly use this barbecue outdoors in a w
ell­

ventilated area. D
o not use in a g

arag
e, 

building
, breezew

ay or any other enclosed 
area.

�
 D

o not use this barbecue under any 
overhead com

bustible construction.

�
 Im

proper assem
bly m

ay be dang
erous. 

P
lease follow

 the assem
bly instructions in 

this m
anual. D

o not use barbecue unless 
all parts are in place. M

ake sure either the 
ash catcher is properly attached to the 
leg

s underneath the bow
l of the barbecue, 

or the hig
h capacity ash catcher is in 

place, before lig
hting

 the g
rill.

�
 D

o not add charcoal starter fluid or 
charcoal im

preg
nated w

ith charcoal lig
hter 

fluid to hot or w
arm

 charcoal. C
ap starter 

fluid after use, and place a safe distance 
aw

ay from
 the barbecue.

�
 D

o not use g
asoline, alcohol or other 

hig
hly volatile fluids to ig

nite charcoal. If 
using

 charcoal starter fluid, rem
ove any 

fluid that m
ay have drained throug

h the 
bottom

 vents before lig
hting

 the charcoal. 

�
 Y

ou should exercise reasonable care w
hen 

operating
 your barbecue. It w

ill be hot 
during

 cooking
 and should never be left 

unattended during
 use.

�
 D

o not leave infants, children or pets 
unattended near a hot barbecue.

�
 D

o not attem
pt to m

ove a hot barbecue. 
A

llow
 the g

rill to cool before m
oving

.

�
 D

o not use this barbecue w
ithin five feet 

of any com
bustible m

aterial. C
om

bustible 
m

aterials include, but are not lim
ited to 

w
ood or treated w

ood decks, patios and 
porches.

�
 D

o not rem
ove ashes until all charcoal 

is com
pletely burned out and is fully 

exting
uished and g

rill is cool.

�
 A

lw
ays put charcoal in C

har­B
askets™

 or 
on top of the low

er (charcoal) g
rate. D

o 
not put charcoal directly in the bottom

 of 
the bow

l.

�
 D

o not w
ear clothing

 w
ith loose flow

ing
 

sleeves w
hile lig

hting
 or using

 the 
barbecue.

�
 D

o not use barbecue in hig
h w

inds.

�
 W

A
R

N
IN

G

�
 K

eep the barbecue on a secure, level 
surface at all tim

es, clear of com
bustible 

m
aterial.

�
 R

em
ove the lid from

 the barbecue w
hile 

lig
hting

 and g
etting

 the charcoal started.

�
 N

ever touch the cooking
 or charcoal 

g
rates, ashes, charcoal or the barbecue to 

see if they are hot. 

�
 D

o not use w
ater to control flare­ups or to 

exting
uish charcoal, as it m

ay dam
ag

e the 
porcelain finish. S

lig
htly close bottom

 air 
vents (dam

pers) and place lid on bow
l. 

�
 E

xting
uish coals w

hen finished cooking
. 

C
lose all vents (dam

pers) after putting
 lid 

on bow
l.
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6 �
 B

arbecue m
itts should alw

ays be 
w

orn w
hile cooking

, adjusting
 air vents 

(dam
pers), adding

 charcoal and handling
 

the therm
om

eter or lid.

�
 U

se proper barbecue tools, w
ith long

, 
heat­resistant handles.

�
 S

om
e m

odels m
ay include the T

uck­
A

w
ay™

 lid holder feature. T
he T

uck­A
w

ay™
 

lid holder is used to store the lid w
hile 

checking
 on or turning

 your food. D
o not 

use the T
uck­A

w
ay™

 lid holder as a handle 
to lift or m

ove the g
rill. F

or those m
odels 

w
ithout the T

uck­A
w

ay™
 feature, use the 

hook on the inside of the lid to hang
 the 

lid on the side of the barbecue bow
l. D

o 
not place a hot lid on carpeting

 or g
rass. 

D
o not hang

 the lid on the bow
l handle.

�
 N

ever dum
p hot coals w

here they m
ig

ht 
be stepped on or be a fire hazard. N

ever 
dum

p ashes or coals before they are fully 
exting

uished. D
o not store barbecue until 

ashes and coals are fully exting
uished.

�
 K

eep the cooking
 area clear of flam

m
able 

vapor and liquids, such as g
asoline, 

alcohol, etc., and com
bustible m

aterial.

�
 H

andle and store hot electric starters 
carefully.

�
 K

eep electrical w
ires and cords aw

ay from
 

the hot surfaces of the barbecue and aw
ay 

from
 hig

h traffic areas.

�
 T

he use of alcohol, prescription or 
non­prescription drug

s m
ay im

pair the 
consum

er’s ability to properly assem
ble or 

safely operate the barbecue.

�
 T

his W
eber

® barbecue is not intended to 
be installed in or on recreational vehicles 
and/or boats.

�
 T

his barbecue is not intended for and 
should never be used as a heater. 

�
 C

om
bustion by­products produced w

hen 
using

 this product contain chem
icals 

know
n to the S

tate of C
alifornia to cause 

cancer, birth defects or other reproductive 
harm

.

�
 C

A
U

T
IO

N

�
 L

ining
 the bow

l w
ith alum

inum
 foil w

ill 
obstruct the air flow

. Instead, use a drip 
pan to catch dripping

s from
 m

eat w
hen 

cooking
 by the indirect m

ethod.

�
 U

sing
 sharp objects to clean the cooking

 
g

rate or rem
ove ashes w

ill dam
ag

e the 
finish.

�
 U

sing
 abrasive cleaners on the cooking

 
g

rates or the barbecue itself w
ill dam

ag
e 

the finish.

�
 T

he barbecue should be thoroug
hly 

cleaned on a reg
ular basis.
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7

T
O

 S
T

A
R

T
 A

 C
H

A
R

C
O

A
L

 G
R

IL
L

• 
R

em
ove the lid and open all air vents 

before building
 the fire. N

O
T

E
: F

or proper 
airflow

, rem
ove accum

ulated ashes from
 

the bottom
 of the g

rill, if present (only after 
the coals are fully exting

uished). C
harcoal 

requires oxyg
en to burn, so be sure nothing

 
clog

s the vents.

• 
M

ound the briquets into a pyram
id­shaped 

pile or pile the charcoal into a W
eber

® 
R

apidfire
® chim

ney starter.

• 
P

lace either lig
hter cubes (they are non­

toxic, odorless and tasteless) or crum
pled 

new
spaper under the pile of briquets 

and lig
ht. N

O
T

E
: W

e purposely left out 
instructions for using

 lig
hter fluid. T

hat’s 
because w

e think the choices previously 
outlined are superior. L

ig
hter fluid is m

essy 
and can im

part a chem
ical taste to your 

food unless it is thoroug
hly burned off. If 

you choose to use lig
hter fluid, follow

 the 
m

anufacturer’s instructions and N
E

V
E

R
 

add lig
hter fluid to a burning

 fire.

• 
W

hen coals are covered w
ith a lig

ht g
rey 

ash (usually 3
0

 m
inutes), arrang

e the coals 
w

ith long
­handled tong

s according
 to the 

cooking
 m

ethod you are g
oing

 to use.

• 
F

or additional sm
oke flavor, consider 

adding
 hardw

ood chips or chunks (soaked 
in w

ater for at least 3
0

 m
inutes and 

drained) or m
oistened fresh herbs such as 

rosem
ary, thym

e, or bay leaves. P
lace the 

w
et w

ood or herbs directly on the coals just 
before you beg

in cooking
.

H
E

L
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F
U

L
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8 E
A

S
Y

 S
T

E
P

S
 T

O
 G

R
IL

L
IN

G
 

G
R

E
A

T
N

E
S

S

F
ollow

 these tips and you w
on’t g

o w
rong

. 
A

nd neither w
ill your dinner.

• 
D

irect, indirect, or a little of both? R
ead 

the recipe and look at the instructions for 
setting

 up your g
rill. T

here are tw
o m

ethods 
of cooking

 in a W
eber

® g
rill—

direct and 
indirect. S

ee the follow
ing

 pag
es for 

specific instructions.

• 
D

on’t try to save tim
e by placing

 food on 
a g

rill that’s not quite ready. L
et charcoal 

burn until it has a lig
ht g

rey ash coating
 

(keep the vents open so the fire does not 
g

o out).

• 
A

 lig
ht coating

 of oil w
ill help brow

n your 
food evenly and keep it from

 sticking
 to the 

cooking
 g

rate. A
lw

ays brush or spray oil on 
your food, not the cooking

 g
rate.

• 
M

ake sure the food fits on the g
rill w

ith the 
lid dow

n. A
t least 1

 inch clearance betw
een 

the food and the lid is ideal.

• 
U

se a spatula and tong
s but leave the fork. 

Y
ou’ve probably seen people poking

 their 
m

eat w
ith one, but it causes juices and 

flavor to escape and that can dry out your 
food.

• 
R

esist the urg
e to open the lid to check on 

your dinner every couple of m
inutes. E

very 
tim

e you lift the lid heat escapes, w
hich 

m
eans it w

ill take long
er to g

et dinner on 
the table.

• 
W

hen rem
oving

 the g
rill lid during

 cooking
, 

lift to the side, rather than straig
ht up. 

L
ifting

 straig
ht up m

ay create suction, 
draw

ing
 ashes up onto your food.

• 
Y

ou w
ill control flare­ups, reduce cooking

 
tim

e, and g
et altog

ether better results if 
you g

rill w
ith the lid dow

n.

• 
U

nless the recipe calls for it, turn your food 
over only once.

• 
R

esist the urg
e to use a spatula to press 

dow
n on foods such as burg

ers. Y
ou’ll 

squeeze out all that w
onderful flavor.

F
O

O
D

 S
A

F
E

T
Y

 T
IP

S

• 
D

o not defrost m
eat, fish, or poultry at room

 
tem

perature. D
efrost in the refrig

erator.

• 
W

ash your hands thoroug
hly w

ith hot, 
soapy w

ater before starting
 any m

eal 
preparation and after handling

 fresh m
eat, 

fish, and poultry.

• 
N

ever place cooked food on the sam
e 

plate the raw
 food w

as on.

• 
W

ash all plates and cooking
 utensils that 

have com
e into contact w

ith raw
 m

eats or 
fish w

ith hot, soapy w
ater and rinse.
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9

U
S

E
 O

F
 W

E
B

E
R

 R
E

C
IP

E
S

• 
A

ll recipes in this book have been 
developed on the basis of 7

0
°F

/2
1

°C
 

w
eather and little or no w

ind. T
herefore, 

if you are cooking
 on a cold and/or 

w
indy day or at hig

h altitudes, it m
ay be 

necessary to allow
 m

ore tim
e.

• 
T

he cooking
 tim

es in this book should 
be used as g

uidelines, not exact cooking
 

tim
es, as m

uch depends upon the size and 
thickness of the food.

E
A

S
Y

 G
R

IL
L

 C
A

R
E

A
dd years to the life of your W

eber
® g

rill by 
g

iving
 it a thoroug

h cleaning
 once a year.

IT
’S

 E
A

S
Y

 T
O

 D
O

:

• 
M

ake sure the g
rill is cool and coals are 

totally exting
uished.

• 
R

em
ove the cooking

 and charcoal g
rates.

• 
R

em
ove ashes.

• 
W

ash your g
rill w

ith a m
ild deterg

ent and 
w

ater. R
inse w

ell w
ith clear w

ater and w
ipe 

dry.

• 
It is not necessary to w

ash the cooking
 

g
rate after each use. S

im
ply loosen residue 

w
ith a bristle barbecue brush or crum

pled 
alum

inum
 foil, then w

ipe off w
ith paper 

tow
els.
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1
0

D
IR

E
C

T
 M

E
T

H
O

D

T
he direct m

ethod m
eans that the food is 

cooked directly over prepared coals. F
or 

even cooking
, food should be turned once, 

halfw
ay throug

h the g
rilling

 tim
e. U

se the 
direct m

ethod for foods that take less than 
2

5
 m

inutes to cook: steaks, chops, kabobs, 
veg

etables, and the like.

1
. O

pen all vents.

2
. H

eap the recom
m

ended am
ount of 

charcoal briquets in the center of the 
charcoal g

rate (refer to the chart below
).

3
. Ig

nite the charcoal briquets. L
eave the lid 

off until the briquets have a lig
ht coating

 of 
g

rey ash, about 3
0

 m
inutes.

4
. S

pread prepared briquets evenly across the 
charcoal g

rate.

5
. P

osition the cooking
 g

rate over the coals.

6
. P

lace food on the cooking
 g

rate.

7
. P

lace the lid on the g
rill. C

onsult your 
recipe for recom

m
ended cooking

 tim
es.

C
H

A
R

C
O

A
L

 G
R

IL
L

 C
O

O
K

IN
G

C
H

A
R

C
O

A
L

 B
R

IQ
U

E
T

 G
U

ID
E

 F
O

R
 T

H
E

 D
IR

E
C

T
 M

E
T

H
O

D
 O

F
 C

O
O

K
IN

G

G
rill D

ia
m

e
te

r
B

riq
u

e
ts N

e
e

d
e

d

G
o

-A
n

yw
h

e
re

®
1

6

1
4
.5

" (3
7
 c

m
)

3
0

1
8
.5

" (4
7
 c

m
)

4
0

2
2
.5

" (5
7
 c

m
)

5
0

2
6
.7

5
" (6

8
 c

m
)

8
0

3
7
.5

" (9
5
 c

m
)

1
5

0
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1
1

IN
D

IR
E

C
T

 M
E

T
H

O
D

U
se the indirect m

ethod for foods that require 
2

5
 m

inutes or m
ore of g

rilling
 tim

e or for 
foods so delicate that direct exposure to the 
heat source w

ould dry them
 out or scorch 

them
. E

xam
ples include roasts, bone­in poultry 

pieces, and w
hole fish as w

ell as delicate fish 
fillets. To set up for indirect cooking

, prepared 
charcoal briquets are set on either side of the 
food. H

eat rises, reflects off the lid and inside 
surfaces of the g

rill, and circulates to slow
ly 

cook the food evenly on all sides. T
here’s no 

need to turn the food over. 

N
O

T
E

: F
or m

eats that require m
ore than one 

hour to cook, additional briquets m
ust be 

added to each side as indicated in the chart 
below

.

1. O
pen all vents.

2
. P

lace the recom
m

ended am
ount of 

charcoal briquets on each side of the 
charcoal g

rate (refer to the chart below
). 

L
eave enoug

h room
 for a drip pan betw

een 
the coals.

3
. Ig

nite the charcoal briquets. L
eave the lid 

off until the coals have a lig
ht coating

 of 
g

rey ash, about 3
0

 m
inutes.

4
. P

lace a drip pan betw
een the coals in the 

center of the charcoal g
rate.

5
. P

osition the cooking
 g

rate over the coals.

6
. P

lace food on the cooking
 g

rate directly 
above the drip pan.

7. P
lace the lid on the g

rill. C
onsult your 

recipe for recom
m

ended cooking
 tim

es.

C
H

A
R

C
O

A
L

 G
R

IL
L

 C
O

O
K

IN
G

C
H

A
R

C
O

A
L

 B
R

IQ
U

E
T

 G
U

ID
E

 F
O

R
 T

H
E

 IN
D

IR
E

C
T

 M
E

T
H

O
D

 O
F

 C
O

O
K

IN
G

G
rill 

D
ia

m
e

te
r

S
ta

n
d

a
rd

 B
riq

u
e

ts 
fo

r F
irst H

o
u

r
S

ta
n

d
a

rd
 B

riq
u

e
ts to

 A
d

d
 

fo
r E

a
c
h

 A
d

d
itio

n
a

l H
o

u
r

G
o

-A
n

yw
h

e
re

®
8

 per side
2

 per side

1
4
.5

" (3
7
 c

m
)

9
 per side

6
 per side

1
8
.5

" (4
7
 c

m
)

2
0

 per side
7

 per side

2
2
.5

" (5
7
 c

m
)

2
5

 per side
8

 per side

2
6
.7

5
" (6

8
 c

m
)

4
0

 per side
9

 per side

3
7
.5

" (9
5
 c

m
)

7
5

 per side
2

2
 per side
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1
2 P

o
rk

T
h

ic
k

n
e

ss / W
e

ig
h

t
A

p
p

ro
xim

a
te

 G
rillin

g
 T

im
e

chop, boneless or bone in
¾

 inch thick
6
 to

 8
 m

in
u

te
s direct hig

h heat

1
 inch thick

8
 to

 10
 m

in
u

te
s direct m

edium
 heat

ribs, baby back
1

½
 to 2

 pounds
3
 to

 4
 h

o
u

rs indirect low
 heat

ribs, spareribs
2

½
 to 3

½
 pounds

3
 to

 4
 h

o
u

rs indirect low
 heat

ribs, country­style, bone­in
3

 to 4
 pounds

1
½

 to
 2

 h
o

u
rs indirect m

edium
 heat

T
he follow

ing
 cuts, thicknesses, w

eig
hts, 

and g
rilling

 tim
es are m

eant to be g
uidelines 

rather than hard and fast rules. C
ooking

 tim
es 

are affected by such factors as altitude, w
ind, 

outside tem
perature, and desired doneness. 

T
w

o rules of thum
b: G

rill steaks, fish fillets, 
boneless chicken pieces, and veg

etables 
using

 the direct m
ethod for the tim

e g
iven 

on the chart, or to the desired doneness, 

turning
 once halfw

ay throug
h g

rilling
 tim

e. 
G

rill roasts, w
hole poultry, bone­in poultry 

pieces, w
hole fish, and thicker cuts using

 
the indirect m

ethod for the tim
e g

iven on the 
chart, or until an instant­read therm

om
eter 

reaches the desired internal tem
perature. 

C
ooking

 tim
es for beef and lam

b are for 
the U

S
D

A
’s definition of m

edium
 doneness 

unless otherw
ise noted. L

et roasts, larg
er cuts 

of m
eat, and thick chops and steaks rest for 

5
 to 1

0
 m

inutes before carving
. T

he internal 
tem

perature of the m
eat w

ill rise by 5
 to 1

0
 

deg
rees during

 this tim
e.

G
R

IL
L

IN
G

 G
U

ID
E

B
e

e
f

T
h

ic
k

n
e

ss / W
e

ig
h

t
A

p
p

ro
xim

a
te

 G
rillin

g
 T

im
e

steak: N
ew

 York, porterhouse, rib­eye, 
T­bone, or tenderloin

1
 inch thick

5
 to

 8
 m

in
u

te
s: sear 4

 to 6
 m

inutes direct hig
h heat, 

g
rill 1

 to 2
 m

inutes indirect hig
h heat

1
½

 inches thick
10

 to
 14

 m
in

u
te

s: sear 6
 to 8

 m
inutes direct hig

h heat, 
g

rill 4
 to 6

 m
inutes indirect hig

h heat

2
 inches thick

14
 to

 18
 m

in
u

te
s: sear 6

 to 8
 m

inutes direct hig
h heat, 

g
rill 8

 to 10
 m

inutes indirect hig
h heat

flank steak
1

½
 to 2

 pounds, ¾
 inch thick

8
 to

 10
 m

in
u

te
s direct hig

h heat

g
round beef patty

¾
 inch thick

8
 to

 10
 m

in
u

te
s direct hig

h heat

5
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1
3

P
o

u
ltry

T
h

ic
k

n
e

ss / W
e

ig
h

t
A

p
p

ro
xim

a
te

 G
rillin

g
 T

im
e

chicken breast, boneless, skinless
6

 to 8
 ounces

8
 to

 12
 m

in
u

te
s direct m

edium
 heat

chicken thig
h, boneless, skinless

4
 ounces

8
 to

 10
 m

in
u

te
s direct m

edium
 heat

chicken breast, bone­in
10

 to 12
 ounces

3
0
 to

 4
0
 m

in
u

te
s indirect m

edium
 heat

chicken pieces, bone­in leg
 / thig

h
3
0
 to

 4
0
 m

in
u

te
s indirect m

edium
 heat

chicken w
ing

2
 to 3

 ounces
18

 to
 2

0
 m

in
u

te
s direct m

edium
 heat

chicken, w
hole

3
½

 to 4
½

 pounds
1
 to

 1
½

 h
o

u
rs indirect m

edium
 heat

cornish g
am

e hen
1

½
 to 2

 pounds
5
0
 to

 6
0
 m

in
u

te
s indirect hig

h heat

turkey, w
hole, unstuffed

10
 to 12

 pounds
2
½

 to
 3

½
 h

o
u

rs indirect m
edium

 heat

13
 to 15

 pounds
3
½

 to
 4

½
 h

o
u

rs indirect m
edium

 heat

G
R

IL
L

IN
G

 G
U

ID
E

V
e

g
e

ta
b

le
s

A
p

p
ro

xim
a
te

 G
rillin

g
 T

im
e

asparagus
4
 to

 6
 m

in
u

te
s direct m

edium
 heat

corn: in husk / husked
2
5
 to

 3
0
 m

in
u

te
s direct m

edium
 heat, in husk / 10

 to
 15

 m
in

u
te

s direct m
edium

 heat, husked

m
ushroom

: shiitake or button / portabello
8
 to

 10
 m

in
u

te
s direct m

edium
 heat, shiitake or button / 10

 to
 15

 m
in

u
te

s direct m
edium

 heat, portabello

onion: halved / ½
 inch slices

3
5
 to

 4
0
 m

in
u

te
s indirect m

edium
 heat / 8

 to
 12

 m
in

u
te

s direct m
edium

 heat

potato: w
hole / ½

 inch slices
4
5
 to

 6
0
 m

in
u

te
s indirect m

edium
 heat / 14

 to
 16

 m
in

u
te

s direct m
edium

 heat

F
ish

T
h

ic
k

n
e

ss / W
e

ig
h

t
A

p
p

ro
xim

a
te

 G
rillin

g
 T

im
e

fish, fillet or steak
¼

 to ½
 inch thick

3
 to

 5
 m

in
u

te
s direct hig

h heat

 
1

 to 1
¼

 inches thick
10

 to
 12

 m
in

u
te

s direct hig
h heat

fish, w
hole

1
 pound

15
 to

 2
0
 m

in
u

te
s indirect m

edium
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 m
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