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You must read this Owner’s Guide before
operating your gas grill

/A WARNING: Follow all leak-check procedures
carefully in this manual prior to barbecue
operation. Do this even if the barbecue was
dealer-assembled.

/A DANGER

If you smell gas:

1. Shut off gas to the appliance.

2. Extinguish any open flames.

3. Open lid.

4. If odor continues, keep away from the
appliance and immediately call your gas
supplier or your fire department.

Leaking gas may cause a fire or explosion

which can cause serious bodily injury or

death, or damage to property.

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

THIS GAS APPLIANCE IS DESIGNED FOR OUTDOOR
USE ONLY.

AWARNING: Do not try to light this appliance
without reading the “Lighting Instructions”
section of this manual.

/A WARNING
1. Do not store spare liquid propane
cylinder within 10 feet (3m) of this
appliance.
2. Do not store or use gasoline or other
flammable liquids or vapors within 25
feet (8m) of this appliance.

11576 US 05/09/06 LP
US ENGLISH

National PROPANE GAS Association



Dangers and Warnings

ADANGER
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.

AWARNINGS

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

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

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

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

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

A Combustible materials should never be within 24 inches 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 hot 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 barbecue.

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 until 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 natural gas unit is dangerous and will void 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 operating barbecue.

A\ Keep any electrical supply cord and the fuel supply hose away from any heated surfaces.

A Combustion byproducts produced when using this product contain chemicals known to the state of California to
cause cancer, birth defects, or other reproductive harm.

A Do not use this barbecue unless all parts are in place. The unit must be properly assembled according to the
instructions outlined in the “Assembly Instructions”.

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 transported and stored accordingly.

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

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




Warranty

In order to validate your warranty please register your grill online at www.weber.com

Weber-Stephen Products Co. (Weber) hereby warrants to the ORIGINAL
PURCHASER of this Weber® gas grill that it will be free of defects in material
and workmanship from the date of purchase as follows:

Aluminium Castings, 5 years
Thermoplastic/Thermoset Parts, 5 years Excluding
fading

All Remaining Parts, 2 years
when assembled and
operated in accordance
with the printed
instructions that
accompany it.

when assembled and operated in accordance with the printed instructions
accompanying it.

Weber may require reasonable proof of your date of purchase.
THEREFORE, YOU SHOULD RETAIN YOUR SALES SLIP OR INVOICE.
This Limited Warranty shall be limited to the repair or replacement of parts
that prove defective under normal use and service and which on examination
shall indicate, to Weber’s satisfaction, they are defective. Before returning
any parts, contact the Customer Service Representative in your area using
the contact information on our website. If Weber confirms the defect and
approves the claim, Weber will elect to replace such parts without charge.

If you are required to return defective parts, transportation charges must be
prepaid. Weber will return parts to the purchaser, freight or postage prepaid.
This Limited Warranty does not cover any failures or operating difficulties due
to accident, abuse, misuse, alteration, misapplication, vandalism, improper
installation or improper maintenance or service, or failure to perform normal
and routine maintenance, including but not limited to damage caused by
insects within the burner tubes, as set out in this owner’s manual.
Deterioration or damage due to severe weather conditions such as halil,
hurricanes, earthquakes or tornadoes, discoloration due to exposure to
chemicals either directly or in the atmosphere, is not covered by this Limited
Warranty.

There are no other express warrants except as set forth herein and any
applicable implied warranties of merchantability and fitness are limited in
duration to the period of coverage of this express written Limited Warranty.
Some regions do not allow limitation on how long an implied warranty lasts,
so this limitation may not apply to you.

Weber is not liable for any special, indirect or consequential damages. Some
regions do not allow the exclusion or limitation of incidental or consequential
damages, so this limitation or exclusion may not apply to you.

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

This Warranty applies only to products sold at retail.

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

1890 Roselle Road, Suite 308
Schaumburg, IL 60195

USA

For replacement parts call:

1-800-446-1071
www.weber.com®

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.

FOR PURCHASES MADE INTHE US: Customer Service: 1-800-446-1071

PARA COMPRAS HECHAS EN E.U.:

Atencion al cliente: 1-800-446-1071
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Exploded View List

Lista del diagrama de despiece
Liste de la vision éclatée

10.

11.

12.

13.

Swing-Up Work Surface
Superficie de trabajo basculante
Surface de travail rabattable

Thermometer Assembly
Ensamble del termémetro
Ensemble du thermometre

Handle Assembly
Ensamble del asa
Ensemble de la poignée

Cooking Grate
Rejilla de coccion
Grille de cuisson

Wire Brace
Atadura para el alambre
Renfort en fil de fer

Outside Burner Tube
Tubo quemador externo
Tube du brlleur externe

Inside Burner Tube
Tubo quemador interno
Tube du braleur interne

Electrode Assembly
Ensamble del electrodo
Ensemble de I'électrode

Front Cradle
Jaula delantera
Berceau avant

Igniter
Encendedor
Allumeur

Burner Tube Hardware
Accesorios del tubo quemador
Matériel du tube du brdleur

Large Control Knob
Perilla de control grande
Grand bouton de commande

Small Control Knob
Perilla de control pequefia
Petit bouton de commande

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

26.

Disposable Drip Pan
Bandeja de goteo desechable
Egouttoir jetable

Ya x 20 x 1" Truss Head Screw
Y4 x 20 x 1" Tornillo de cabeza segmentada
Vis a téte bombée large de ¥ x 20 x 17

Left Leg
Pata izquierda
Pied gauche

Tank Skirt
Falda del tanque
Jupe du réservoir

Front Bridge Piece
Pieza del puente delantero
Piece du pont avant

Tank Base
Base del tanque
Base du réservoir

Bottom Rack
Gradilla inferior
Grille inférieure

Hair Pin Cotter
Clavija hendida
Anneau de retenue

Hinge Pin
Pasador de bisagra
Axe de charniere

Lid
Tapa
Couvercle

Rear Cradle
Jaula trasera
Berceau arriere

Fire hox
Caja de fuego
Boitier de feu

Fire Box Mounting Hardware
Accesorios de montaje para la caja de fuego
Matériel de montage du boitier de feu

21.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Valve & Manifold - Regulator Assembly
Valvula y multiple - Ensamble del regulador
Ensemble valve & collecteur - régulateur

Manifold-Hardware
Accesorios del multiple
Collecteur - matériel

Catch Pan
Plato recolector
Egouttoir

Rear Bridge Piece
Pieza del puente trasero
Piece du pont arriere

Right Leg
Pata derecha
Pied droit

Tank Bracket Assembly
Ensamblaje del soporte del tanque
Ensemble du support du réservoir

Wheel Cover
Cubierta de la rueda
Enjoliveur

Hubcap
Tapa del cubo
Cache-moyeu

Wheel
Rueda
Roue

Axle
Eje
Axe




Parts List

Lista de Piezas
Liste des pieces

TOOLS NEEDED:

—=D

HERRAMIENTAS REQUERIDAS:

——

OUTILS NECESSAIRES:

WO0O0D BLOCK
WO0O0D BLOCK
BLOC DE BOIS

K50 X 19MM 1 2 1/4-20 X 1" 2 1/4-20 X 11/2"

PHILLIPS SCREW (BLACK) TRUSS HEAD SCREW STAINLESS STEEL PAN HEAD

50 X 19MM 1/4-20 X 3/4” PHILLIPS SCREW

TORNILLO PHILLIPS (NEGRO) @ TORNILLO DE CABEZA TORNILLO PHILLIPS DE CABEZA

50 X 19MM SEGMEN TADA [NEGRO) ARMADA DE ACERO INOXIDABLE

VIS PHILLIPS (NOIRE) 1/4-20 X 3/4” _
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Assembly
Ensamblaje
Assemblage

5 A Wheel frame goes on the right. Lighting
instruction sticker faces forward.

A Le cadre des roues se place a droite. Lautocollant
pour les instructions d’allumage est orienté vers I’avant.

A El bastidor de la rueda va a la derecha. La etiqueta de
instrucciones de encendido ve hacia adelante.




Assembly
Ensamblaje

Assemblage
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Assembly
Ensamblaje
Assemblage
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Assembly

Ensamblaje
Assemblage

15/[=C

1 6 1) Uncoil the hose and regulator of the Weber® Q™ 300.
2) Remove leg screw and secure hose and retention clip(1) to cart leg.

A WARNING: The hose must be secured to the cart leg
by the hose retention clip. Failure to do so could cause
damage to hose resulting in a fire or explosion, which
can cause serious bodily injury or death and damage to

property.

1)  Desenrolle la manguera y el regulador del asador Weber® Q™ 300.
2) Retire el tornillo de la pata y asegure la manguera y el clip de retenciéon(1)
a la pata del carro.

/A NOTA IMPORTANTE: La manguera debe sujetarse a
la pata del carro usando el clip de retencién. El no
hacerlo pudiera causar un fuego o explosion, resultando
en lesiones corporales o la muerte y en danos a la
propiedad.

1)  Déroulez le tuyau et le régulateur du Weber® Q™ 300.
2) Retirez la vis du pied et fixez le tuyau et la pince(1) de rétention au pied du
chariot.

A MISE EN GARDE : Le tuyau doit étre fixé solidement
au pied du chariot par la pince de rétention du tuyau.
Le non respect de cette consigne risque de provoquer
une détérioration du tuyau entrainant un incendie ou
une explosion, susceptible de provoquer une blessure
physique grave voire un décés ainsi que des dégats
matériels.




Assembly
Ensamblaje
Assemblage

/A CAUTION: Read this step carefully before installing
tables.

1) Place top right post of side table into right side cradle slot(A)
approximately one inch behind cradle slot opening(B).

2) Place opposite (top left) post into the opposite cradle slot(C). Using both
hands, apply pressure towards the right until the top left post pivots into
cradle slot.

3) Line up both lower table posts and snap into lower cradle slots.

/A NOTA IMPORTANTE: Lea este paso cuidadosamente
antes de instalar las mesas.

1) Inserte el poste superior derecho de la mesa lateral dentro de la ranura
en el lado derecho del soporte(A) en un punto aproximadamente una
pulgada detras de la abertura de la ranura del soporte(B).

2) Coloque el poste opuesto (superior izquierdo) en la ranura del soporte
opuesto(C). Usando ambas manos, aplique presion hacia la derecha hasta
que el poste superior izquierdo gire hacia dentro de la ranura del soporte.

3) Alinee ambos postes inferiores de la mesa y encéjelos a presion dentro
de las aberturas inferiores del soporte.

/A ATTENTION : Veuillez lire cette étape avec attention ~_
avant l'installation des tables. e

1) Placez le piquet supérieur droit de la table latérale dans la fente du cété

droit de la cuve(A) a environ un pouce derriére 'ouverture de la fente de la ~ —~
cuve(B). s ~
2) Placez le piquet opposé (supérieur gauche) dans la fente de la cuve

opposée(C). A l'aide des deux mains, appliquez une pression vers la droite

jusqu’a ce que le piquet supérieur gauche pivote vers la fente de la cuve.

3) Alignez les deux piquets inférieurs de la table puis enfoncez-les dans les
fentes inférieures de la cuve.




Assembly
Ensamblaje
Assemblage




General Instructions

Your Weber® gas barbecue is a portable outdoor cooking appliance. With the STORAGE AND/OR NONUSE

Weber® gas barbecue you can grill, barbecue, roast and bake with results The gas must be turned off at the liquid propane cylinder when the

that are difficult to duplicate with indoor kitchen appliances. Weber® gas barbecue is not in use.

The Weber® gas barbecue is portable so you can easily change its location » When the Weber® gas barbecue is stored indoors, the gas supply must be

in your yard or on your patio. Portability means you can take your Weber® DISCONNECTED and the LP cylinder stored outdoors in a well-ventilated

gas barbecue with, if you move. space.

Liquid Propane (LP) gas supply is easy to use and gives you more cooking e LP cylinder must be stored outdoors in a well -ventilated area out of reach

control than charcoal fuel. of children. Disconnected LP cylinder must not be stored in a building,

] ) o o ] garage or any other enclosed area.

*  These instructions will give you the minimum requirements for » When the LP cylinder is not disconnected from the Weber® gas barbecue,
assembling your Weber® gas barbecue. Please read the instructions the appliance and LP tank must be kept outdoors in a well-ventilated
carefully before using your Weber® gas barbecue. Improper assembly space.
can be dangeroug. e The Weber® gas barbecue should be checked for gas leaks and any

*  Not for use by children. obstructions in the burner tubes before using. (See Sections: “General

o If there are local codes that apply to portable gas grills, you will have to Maintenance and Annual Maintenance”)
conform to them. If there are no local codes, you must conform to the  Check that area under the barbecue and the bottom tray are free from
latest edition of the National Fuel Gas Code: ANSI Z 223.1/NFPA 54, or debris that might obstruct the flow of combustion or ventilation air.

Natural Gas and Propane Installation Code, CSA B149.1, or Propane * The Spider /Insect Screens should also be checked for any obstructions.
Storage and Handling Code, B149.2 (See Section: "Annual Maintenance.")

. Use the pressure regulator and hose assembly that is supplied with
LILTUVlib(%r‘r@eg:ﬁrZ?rbecue. This regulator is set for 11 inches of water OPERATING

e This Weber® gas barbecue is designed for use with liquid propane A WARNING: Only use this barbecue outdoors in a
(LP) gas only. Do not use with natural (piped in city) gas. The valves, well-ventilated area. Do not use in a garage, building,
orifices, hose and regulator are for LP gas only. breezeway or any other enclosed area.

. Do not use with charcoal fuel.
o The areas around the LP cylinder must be free and clear from debris.

/A WARNING: Your Weber® gas barbecue shall not be

*  Replacement pressure regulators and hose assemblies must be those used under overhead combustible construction.
specified by the outdoor cooking gas appliance manufacturer. A WARNING: Your Weber® gas barbecue is not intended
to be installed in or on recreational vehicles and/or
FOR INSTALLATION IN CANADA boats.

These instructions, while generally acceptable, do not necessarily comply
with the Canadian Installation codes, particularly with piping above and

A WARNING: Do not use the barbecue within 24 inches

below ground. In Canada the installation of this appliance must comply with of combustible materials to the back or sides of the
local codes and/or Standard CSA-B149.2 (Propane Storage and Handling grill.
Code). 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 any 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 (CGA810) cylinder
connection. The cylinder connection must be
compatible with the barbecue connection.
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COOKING
/A WARNING: Do not move the Weber® gas barbecue

when operating or while barbecue is hot.
You can adjust the burners as desired. The control settings: High (H),
Medium (M), Low (L), or Off (O) are described in your Weber® cookbook. The
cookbook uses these notations to describe the settings of the INSIDE and
OUTSIDE burners. For example, to sear steaks, you would set both burners
at H (high). Then to complete cooking, you would set OUTSIDE burner at M
(medium). Refer to your Weber® cookbook for detailed cooking instructions or
log onto our website at www.weber.com®.

Outside

000

Inside

000
Low Direct —
Chicken Pi ,
Saucsa?ges o O O O
Low Low
High Direct 6 6 a
Steak and items G
that need searing 9 9 @
Medium Medium
Small chickens
Off Medium
High High

Note: The temperature inside your cooking box for the first few uses, while
surfaces are still very reflective, may be hotter than those shown in your
cookbook. Cooking conditions. Such as wind and weather, may require the
adjustment of the burner controls to obtain the correct cooking temperatures.

General Instructions

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 both burners to high (H). Preheating to between 500° and 550°
F (260° and 290° C) will take 10 to 15 minutes depending on conditions
such as air temperature and wind. After preheating, adjust control knobs to
Medium or Low, or to between 350 and 450° F (177 and 232° C)

Drippings and grease - Excess drippings and grease will accumulate in the
catch pan under the cookbox. Disposable foil drip pans are available that fit
the catch pan.

/A WARNING: Check the drip pan for grease build-up
before each use. Remove excess grease to avoid a
grease fire in the catch pan.

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

For availability of replacement cooking grate contact the Customer Service
Representative in your region using the contact information on our web site.
Log onto www.weber.com®.

Outside surfaces - Use a warm soapy 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.

Slide out Bottom tray - Remove excess grease, then wash with warm
soapy water, then rinse

Cooking grate - Clean with a suitable brass bristle brush. As needed,
remove from grill and wash with warm soapy water, then rinse with water.

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

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

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

Swing-up work tables - Wash with a soft cloth and a soap and water
solution.

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

Swing-up work tables are not to be used as cutting boards.




IMPORTANT LP CYLINDER INFORMATION
Failure to follow these DANGER statements exactly may result in a fire
causing death or serious injury.

ADANGER
ANEVER store a spare LP Cylinder under or near this
barbecue.
ANEVER fill the tank beyond 80% full.
If this is not followed exactly, a fire causing death or
serious injury may occur.

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

AWARNING: Only use this grill 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 described in NFPA 58. Please make sure your filling station fills
your LP cylinder by weight or volume. Ask your filling station to read purging
and filling instructions on the LP cylinder before attempting to fill.

MOUNT THE CYLINDER

See illustration:




Gas Instructions

CONNECTING THE LIQUID PROPANE CYLINDER
/A WARNING: Make sure that the LP cylinder valve is
closed. Close by turning valve clockwise.

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

To Connect the hose to the cylinder:

A WARNING: The hose must be secured to the cart
leg by the hose retention clip. Failure to do so could
cause damage to hose resulting in a fire or explosion,
which can cause serious bodily injury or death and
damage to property.

1)  Remove the plastic dust cover from the tank valve.

2) Screw the hose coupling onto the tank valve, clockwise, or to the right.

Hand-tighten only.

Note: This is a new type of connection. It tightens clockwise and will not

allow gas to flow unless the connection is tight. The connection requires

tightening by hand only.

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

CHECK FOR GAS LEAKS

CHECK THAT THE BURNER VALVES ARE OFF

Check by pushing the control knob in and turning clockwise. Confirm that the
knob is set in the “OFF” indicator position. Proceed to the next step. If the
control knob does turn, continue turning clockwise until it stops. It is now in
the OFF position. Proceed to the next step

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

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

A WARNING: Do not ignite burners when leak checking.




Gas Instructions

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

1) Mix soap and water.

2)  Turn on the cylinder valve by turning cylinder valve handwheel counter-
clockwise.

3) Check for leaks by wetting the fitting with the soap and water solution
and watching for bubbles. If bubbles form, or if a bubble grows, there is
a leak.

If there is a leak, turn off the gas and tighten the fitting. Turn the gas back on

and recheck with the soap and water solution.

If leak does not stop, Contact the Customer Service Representative in your

area using the contact information on our web site. Log onto www.weber.com®.

Do not use the barbecue.

4)  When leak checking is complete, turn gas supply OFF at the source
and rinse connections with water.

/A WARNING: Do not ignite burners when leak checking.

Check:

A.) Valve to-regulator hose connection.

B.) Valve to Outside burner gas line connection.
C.) Valve to Inside burner gas line connection.

A WARNING: If there is a leak at connection (A, B, or C)
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®.

Check:
D.) Hose to regulator connection.
E.) Regulator to propane cylinder connection.

/A WARNING: If there is a leak at connection (E),

remove propane cylinder. Do not operate grill. Use

a different propane cylinder and recheck for leaks

with soap and water solution. If a leak persists after
retightening the propane cylinder, 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®.




Gas Instructions

REFILLING THE LIQUID PROPANE CYLINDER

We recommend that you refill the LP cylinder before it is completely empty.
Removal of the LP cylinder

1)  Close cylinder valve (turn clockwise).

2) Unscrew Regulator by turning counterclockwise, by hand only.

3) Remove LP Cylinder from tank bracket by rotating cylinder.

4)  Lift cylinder off.

To refill, take LP cylinder to a “Gas Propane” dealer.

/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 on the cylinder valve outlet that is

provided with the cylinder valve. Other types of caps
or plugs may result in leakage of propane.

(1)
on

s
(@)

SAFE HANDLING TIPS FOR LIQUID PROPANE GAS
CYLINDERS

Liquid Propane (LP) gas is a petroleum product as are gasoline and
natural gas. LP gas is a gas at regular temperatures and pressures.
Under moderate pressure, inside a cylinder, LP gas is a liquid. As the
pressure is released, the liquid readily vaporizes and becomes gas.

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

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

e Tofill, take the LP cylinder to an RV center, or look up “gas-propane” 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 IS DANGEROUS.

e Air must be removed from a new LP cylinder before the initial filling. Your
LP dealer is equipped to do this.

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

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

Note - A refill will last about 20 hours of cooking time at normal use. The fuel

scale will indicate the propane supply so you can refill before running out.

You do not have to run out before you refill.

e Treat “empty” LP cylinders with the same care as when full. Even when
the LP tank is empty of liquid there still may be gas pressure in the
cylinder. Always close the cylinder valve before disconnecting.

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

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

Liquid Propane (LP) Cylinder(s)

e The joint where the hose connects to the LP cylinder must be leak tested
each time the LP cylinder is reconnected. For example, test each time
the LP cylinder is refilled.

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

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

/A WARNING: Replacement LP tanks must match the

regulator connection supplied with this barbecue.

Liquid Propane Cylinder requirements

e Check to be sure cylinders have a D.O.T. certification (1), and date tested
(2) is within five years. Your LP gas supplier can do this for you.

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

e The LP cylinder must be a 20-Ib. size approximately (18 1/4 inches high,
12 1/4 inches in diameter).

e The cylinder should be constructed and marked in accordance with
the Specifications for LP - Gas Cylinders of the U.S. Department of
Transportation (D.O.T.) or the National Standard of Canada, CAN/CSA-
B339, Cylinders, Spheres and Tubes or Transportation of Dangerous
Goods; and Commission, as applicable.

In Canada

Liquid Propane Cylinder requirements

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

e The LP cylinder must be constructed and marked in accordance with the
specifications for LP gas cylinders, T.C.

DOT 4BA240 ’
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Operating Instructions

LIGHTING
Summary lighting instructions are posted on the cart leg under the control
knobs (L).

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.
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/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.come.

Ignition System

Note - The ignition system ignites the burners with a spark from the igniter
electrode inside the ignition chamber. You generate the energy for the spark
by pushing the ignition button until it clicks.

A. - OFF
C. - MED

B. - START/HI
D. - LOW

OFF O

YEmEEn®

START/

1)  Open the lid.

2) Make sure all burner control knobs are turned OFF. (Push control knob

in 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.

ADANGER:
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 valve, 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) Turn the gas on by slowly turning the cylinder valve counterclockwise.
Wait 60 seconds.

A WARNING: Do not lean over the open barbecue when
lighting the barbecue.

4)  Select the Outside burner, push control knob in and turn to START/HI.

5)  Push the ignition button, so that it clicks. Repeat if necessary

6) Check that the burner is lit by looking down through the cooking grate.

You should see a flame.

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

7)  After the Outside burner is lit you can turn on the Inside burner. The

Inside burner is ignited from the Outside burner.

TO EXTINGUISH

Push in and turn each burner control knob clockwise to the OFF position.
Turn gas supply OFF at the source.




2 0 Operating Instructions

MANUAL LIGHTING

ADANGER
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.

) Open the lid.
) Make sure all burner control knobs are turned OFF. (Push each knob in
and turn 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 liquid 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.

N =

ADANGER
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) Turn the cylinder on by turning the cylinder valve counterclockwise.

4) Strike a match and put the flame into the matchlight hole under the
igniter.

/A WARNING: Do not lean over open barbecue when
lighting the barbecue.

5) Select Outside burner, push control knob in and turn to START/HI.

6) Check that the burner is lit by looking down through the cooking grate.
You should see a flame e
/A WARNING: If the burner does not light, turn the
burner control knob to OFF and wait 5 minutes to let
the gas clear before you try again.

7) After the Outside burner is lit you can turn on the Inside burner. The OFF O 0 LOW
Inside burner is ignited from the Outside burner. |/ 5.--..L

A. - OFF B. - START/HI
C. - MED D. - LOW

TO EXTINGUISH
Push in and turn each burner control knob clockwise to the OFF position.
Turn gas supply OFF at the source.




Troubleshooting

PROBLEM

CHECK

CURE

Burners burn with a yellow or orange
flame, in conjunction with the smell of gas.

Inspect Spider / Insect Screens for possible
obstructions. (Blockage of holes.)

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

Symptoms:

Burners do not light. -or- Burners have a
small flickering flame in the HIGH position.
=-0r-

Barbecue temperature only reaches 250°F
(121°C) to 300° F (148°C) in the HIGH
position.

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

To reset the excess flow safety device turn all
burner control knobs and the cylinder valve OFF.
Disconnect the regulator from the cylinder. Turn
burner control knobs to HIGH. Wait at least 1

minute. Turn burner control knobs OFF. Reconnect

the regulator to the cylinder. Turn cylinder valve on
slowly. Refer to “Lighting Instructions”.

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

Is LP fuel low or empty?

Refill LP cylinder.

Is fuel hose bent or kinked?

Straighten fuel hose.

Does the outside burner light with a match?

If you can light the outside burner with a match,
then check the ignition system.

Experiencing flare-ups:

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

Are you preheating barbecue in the prescribed
manner?

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

Are the cooking grates heavily 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 bottom tray

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

Are burners clean?

Clean burners. (See Section “Maintenance”.)

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

The lid is Cast Aluminum, not paint. It cannot
“peel”. What you are seeing is baked on
grease that has turned to carbon and is flaking
off.

THIS IS NOT A DEFECT.

Clean thoroughly. (See Section “Cleaning”.)

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 site. Log onto www.weber.com®.
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WEBER® SPIDER /INSECT SCREENS

Your Weber® gas barbecue, as well as any outdoor gas appliance, is a

target for spiders and other insects. They can nest in the venturi section(1)

of the burner tubes. This blocks the normal gas flow, and can cause the gas

to flow back out of the combustion air opening. This could result in a fire in

and around the combustion air openings, under the control panel, causing

serious damage to your barbecue.

The burner tube combustion air opening is fitted with a stainless steel

screen(2) to prevent spiders and other insects access to the burner tubes

through the combustion air openings.

We recommend that you inspect the Spider/Insect screens at least once

a year. (See Section “Annual Maintenance”.) Also inspect and clean the

the Spider/Insect screens if any of the following symptoms should ever

occur:

1)  The smell of gas in conjunction with the burner flames appearing yellow
and lazy.

2) Barbecue does not reach temperature.

3) Barbecue heats unevenly.

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

ADANGER

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

ANNUAL MAINTENANCE

Inspection and cleaning of the Spider/Insect screens

To inspect the spider/insect screens, look under right swing-up table behind
the control knobs. If there is dust or dirt on the screens, remove the burners
for cleaning the screens (See section “Replacing Main Burners).

Brush the spider/inspect screens, lightly, 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 screens and burners 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 our web site. Log onto www.weber.com®.




Maintenance

MAIN BURNER FLAME PATTERN

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

1) Burner tube

2) Tips occasionally flicker yellow

3) Light blue

4) Dark blue

If the flames do not appear to be uniform throughout the burner tube, follow

the burner cleaning procedures.

MAIN BURNER CLEANING PROCEDURE

Turn off the gas supply. Remove burners first (See section - Replacing
Main Burners).

Look inside each burner with a flashlight.

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
burners. Check and clean the valve orifices at the base of the burner orifice
(5). Use a Steel bristle brush to clean outside of burners. This is to make
sure all the burner ports are fully open.

ACAUTION: Do not enlarge the burner ports when cleaning.

(1)

(2
)
4
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REPLACING MAIN BURNERS

1)  Your Weber® gas barbecue must be OFF and cool.

Turn gas OFF at source.

Open lid and remove the cooking grates.

Remove nut and washer on Outside burner and Inside burner.

Rotate the outside burner 90° clockwise. Slide and lift burner away from
burner orifice and remove from cook box.

6) Repeat this procedure for the Inside burner.

/A CAUTION: Care must be taken when removing or
reinstalling burner tubes. Do not force or bend the
gas lines that connect the burner tubes to the control

valve.
7) To reinstall the burners, reverse 4) through 7).

A CAUTION: The burner openings(a) must be

positioned properly over the burner orifices(b).
Check for proper assembly before fastening Burner tubes in place.

/A WARNING: After reinstalling the burners, the gas
connections should be leak checked with a soap and
water solution before using the barbecue. (See Step:
“Check for gas leaks.”)

IGNITION SYSTEM OPERATIONS

If the ignition system fails to ignite the burners, then check the igniter.

o Check that both ignition wires are attached properly to igniter
electrodes(1).

. Check that the ignition button pushes in, and returns to the up position.

If the ignition system still fails to light, contact the Customer Service

Representative in your area using the contact information on our web

site. Log onto www.weber.com®.

(a) o=

il

= (b



Weher O

Guia del propietario del asador de gas
licuado de propano

Ensamblaje - Pg 7

Registre su asador en linea visitando www.weher.com

Tiene que leer la guia del propietario antes de
operar la barbacoa de gas

A PELIGRO
Si huele a gas:
1. Cierre la llave del gas.
2. Apague todas las llamas.
3. Abra la tapa.
4. Si continua el olor, no se acerque a
la barbacoa, parrilla o asador y llame
inmediatamente a su proveedor de gas o al
cuerpo de bomberos.
Un escape de gas puede causar un incendio
0 una explosion que puede producir
lesiones graves o la muerte, o danos
materiales.

/A ADVERTENCIA: Antes de encender

la barbacoa siga cuidadosamente todos

los procedimientos de comprobacion de
escapes de gas de este manual, aun cuando
el concesionario haya hecho el montaje de
la barbacoa.

INFORMACION PARA EL MONTADOR:
Este manual debe entregarse al propietario
de la barbacoa para que pueda usarlo
siempre que lo necesite.

SOLO PARA USAR AL AIRE LIBRE.

/A ADVERTENCIA:
1. No guarde ni use gasolina u otros gases
o liquidos inflamables cerca de este aparato
o de cualquier otro.
2. Una bombona de gas desconectada
no debe guardarse nunca cerca de este
aparato o de cualquier otro.

/A ADVERTENCIA: No trate de encender la
barbacoa de gas Weber antes de leer las
instrucciones de la seccion de “Encendido”
de este manual.

explosion que cause danos a la propiedad.

APELIGRO
El hacer caso omiso de los avisos de Peligros, Advertencias y Precauciones contenidos en este
Manual del Propietario pudiera resultar en lesiones corporales serias o la muerte, o en un fuego o

AADVERTENCIAS

A No almacene un tanque de propano licuado desconectado o de repuesto debajo o cerca de este

asador.

A El ensamblaje incorrecto puede ser peligroso. Por favor siga cuidadosamente las instrucciones de

ensamblaje en este manual.

A Tras haber estado guardado o sin uso por algun tiempo, antes de usar el asador de gas Weber®
verifique que no existan fugas de gas o obstrucciones en el quemador. Vea en este manual las

instrucciones para los procedimientos correctos.

A No opere el asador de gas Weber®si existe una fuga de gas.
A No utilice una llama abierta para comprobar la existencia de fugas de gas.



2 6 Peligros y advertencias

A Nunca debe haber materiales combustibles a una distancia menor de 60 centimetros de la parte
superior, inferior, trasera o lateral de su asador de gas Weber®.

A No coloque una funda para asadores ni cualquier otra cosa inflamable sobre o dentro del area de
almacenaje ubicada debajo del asador.

A Nunca deje que los niios usen su asador de gas Weber®. Algunas partes accesibles del asador
pudieran estar muy calientes. Mantenga alejados a los nifios pequefos mientras éste se esté usando.

A Usted debe proceder con razonable cuidado al usar su asador de gas Weber®. Este estara caliente
al cocinar con él o al limpiarlo, y nunca debera dejarse desatendido o moverse mientras esté
funcionando.

A Si llegasen a apagarse los quemadores, cierre todas las valvulas de gas. Abra la tapa y espere cinco
minutos antes de tratar de volver a encender el asador, usando las instrucciones de encendido en este
manual.

A No use carboén o piedra pémez en su barbacoa de gas Weber®.

A No se incline sobre el asador abierto o coloque las manos o dedos en el borde delantero de la caja de
coccion.

A Si la grasa llegase a agarrar fuego, apague todos los quemadores y mantenga la tapa cerrada hasta que
se haya apagado el fuego.

A Al limpiar las valvulas o los quemadores, no ensanche los orificios de las valvulas o las aberturas de
los quemadores.

A El asador de gas Weber® debera limpiarse a fondo regularmente.

A\ El propano licuado no es gas natural. El uso de gas natural en una unidad de propano licuado o
viceversa, propano licuado en una de gas natural, es peligroso y anulara su garantia.

A Mientras esté funcionando el asador, no trate de desconectar ninguna conexién de gas.

A Mientras opere el asador, utilice guantes resistentes al calor.

A Mantenga alejados de todas las superficie calientes a todo cordén eléctrico y a la manguera de
suministro de combustible.

A Los subproductos de la combustion producidos al usar este producto contienen sustancias quimicas
que son conocidas por el Estado de la California como causantes de cancer, defectos de nacimiento, y
otros danos reproductivos.

A No use este asador a menos que todas sus partes estén colocadas en su sitio. La unidad debe estar
correctamente ensamblada segun las instrucciones indicadas en las “Instrucciones de ensamblaje”.

UNICAMENTE UNIDADES DE GAS PROPANO LICUADO

A Use el regulador y el ensamble de la manguera que se suministra con su asador de gas Weber®.

A No trate de desconectar el regulador de gas y el ensamble de la manguera o ninguna conexion de gas
mientras esté funcionando el asador.

A Un cilindro de propano licuado abollado u oxidado pudiera ser peligroso y debera ser revisado por su
suplidor de propano licuado. No utilice ningun cilindro de propano licuado con una valvula dafada.

A Aunque su cilindro de propano licuado pudiera aparentar estar vacio, algo de gas pudiera atn estar
presente, por lo que el cilindro debera transportarse y almacenarse tomando esta posibilidad en
consideracion.

A Si usted ve, huele o escucha el silbido de un escape de gas del cilindro de propano licuado:

1. Apartese del cilindro de propano licuado.

2. No trate de corregir el problema usted mismo.
3. Llame al cuerpo de bomberos local.




Para poder validar su garantia por favor registre su asador en linea visitando www.weber.com

Weber-Stephen Products Co. (Weber) le garantiza por este medio al
COMPRADOR ORIGINAL de este asador de gas Weber® que el mismo
estara libre defectos en cuanto a materiales y a mano de obra a partir de la
fecha de compra segun lo siguiente:

Piezas coladas de aluminio, 5 afos, la pintura 1 afio
excluyendo el
desvanecimiento
o decoloracién

Partes termoplasticas/
termocuradas, 5 afios excepto
por decoloracion

Todas las demas partes 2 afios
cuando se ensamblan y
operan de acuerdo
con las instrucciones
impresas que
lo acompanhan.

cuando se ensambla y opera de acuerdo a las instrucciones impresas que lo
acompanan.

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

Esta garantia limitada esta limitada a la reparacién o reemplazo de

piezas que se resultasen defectuosas bajo uso y servicio normal y las
cuales al examinarse indiquen, a la plena satisfacciéon de Weber, de que
efectivamente son defectuosas. Antes de devolver cualquier parte, contacte
al Representante de Atencion al Cliente en su area, cuya informacién de
contacto la encontrara en nuestro sitio web. Si Weber confirma el defecto

y aprueba el reclamo, ésta elegira entre reparar o reemplazar tal pieza sin
cargo alguno. Si usted tiene que retornarnos las partes defectuosas, los
gastos de transporte deben ser prepagados. Weber retornara las partes al
comprador con transporte o franqueo prepagado.

Esta Garantia Limitada no cubre ninguna falla o problema de operacién

a causa de accidentes, abuso, mal uso, alteracion, uso en aplicaciones
indebidas, vandalismo, instalacion inapropiada o mantenimiento o servicio
inapropiados, o por no llevar a cabo el mantenimiento normal y rutinario,
entre los que se incluyen, pero sin limitacién, los dafios causados por
insectos dentro de los tubos quemadores, segun se detalla en este manual
del propietario.

PARA COMPRAS HECHAS EN MEXICO:

FOR PURCHASES MADE IN MEXICO:

Esta Garantia Limitada no cubre el deterioro o dafos a causa de
condiciones de tiempo inclementes tales como granizo, huracanes,
terremotos o tornados ni tampoco la decoloracion por exposicion a
sustancias quimicas bien sea por contacto directo o por las mismas
contenidas en la atmosfera.

No existen ningunas otras garantias expresas que no sean las aca indicadas
y cualesquiera garantias implicitas de comerciabilidad y aptitud de uso
estan limitadas en duracién al tiempo de cobertura de esta expresa Garantia
Limitada por escrito. Algunas regiones no permiten limitacién alguna en el
tiempo que una garantia implicita pueda durar, por lo que esta limitacion
pudiera no aplicarle a usted.

Weber no se hace responsable de cualesquier dafos especiales, indirectos
0 emergentes. Algunas regiones no permiten la exclusion o limitacion de
dafios incidentales o emergentes, por lo que esta limitacién o exclusion
pudieran no aplicarle a usted.

Weber no autoriza a persona o empresa alguna a asumir a nombre

de ella ninguna obligacién o responsabilidad en relacion con la venta,
instalacion, uso, retiro, devolucion o reemplazo de sus equipos, y ninguna tal
representacion sera vinculante para Weber.

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

WEBER-STEPHEN PRODUCTS CO.
Customer Service Center

1890 Roselle Road, Suite 308
Schaumburg, IL 60195

USA

Para partes de repuesto llame a:

1-800-446-1071
www.weber.com®

Weber-Stephen Products S.A. de C.V.
Av. Lépez Mateos Sur No. 2077, Local 29
Col. Chapalita 44510

Guadalajara, Jalisco

Teléfono —a (33) 3122 12 23

R.F.C. WPR 030919 ND4




Instrucciones generales

Su asador de gas Weber® es un aparato portatil para cocinar al aire libre.
Con el asador de gas Weber® usted puede asar de manera convencional, a
la barbacoa, y al horno con unos resultados que son dificiles de duplicar con
los artefactos de cocina de la casa.

El asador de gas Weber® es portatil por lo que usted puede reubicarlo
facilmente de sitio en su jardin o patio. La portabilidad significa que, si usted
se muda, se puede llevar su asador de gas Weber® consigo.

El suministro de gas propano licuado es facil de usar y le da mas control al
cocinar que el carbon.

Estas instrucciones le indicaran los requisitos minimos para

ensamblar su asador de gas Weber®. Por favor lea cuidadosamente

las instrucciones antes de utilizar su asador de gas Weber®. Un
ensamblaje incorrecto puede ser peligroso.

No debe ser usado por nifos.

Si hubiesen codigos locales que aplicasen a los asadores de gas
portatil, usted debera acatarlos. Si no existiesen cédigos locales,

usted debera cumplir con la mas reciente ediciéon del cédigo nacional
aplicable relativo al uso de gas combustible: National Fuel Gas Code,
ANSI Z 223.1/NFPA 54, o el Natural Gas and Propane Installation
Code, CSA B149.1, or o el Propane Storage and Handling Code,
B149.2.

Debe usarse el regulador de presién suministrado con el asador de gas
Weber® Este regulador esta ajustado para una presion de 11 pulgadas
de columna de agua.

Este asador de gas Weber®esta disefiado para ser usado solamente
con gas propano licuado (LP). No lo use con gas natural (suministrado
a través de tuberias en las ciudades). Las valvulas, los orificios, la
manguera y regulador son solamente para gas propano licuado.

No lo use con carbén.

Las areas alrededor del cilindro de gas de propano licuado deben estar
libres y sin acumulacion de desperdicios.

Los reguladores de presion y ensamblajes de mangueras de reemplazo
deberan ser aquellos especificados por el fabricante del artefacto de
gas para cocinar al aire libre.

PARA SU INSTALACION EN CANADA

Esta instrucciones, aunque de manera general son aceptables, no

MIENTRAS EL ASADOR ESTE ALMACENADO 0 SIN USO
La valvula de gas en el cilindro de propano licuado debe mantenerse
cerrada mientras el asador de gas Weber® esté sin usarse.

* Cuando el asador de gas Weber® esté almacenado bajo techo, el

suministro de gas debe DESCONECTARSE vy el tanque de propano
licuado debe guardarse al aire libre en un espacio bien ventilado.

¢ El cilindro de propano licuado debe guardarse al aire libre en un area

bien ventilada fuera del alcance de los ninos. El cilindro desconectado
de propano licuado no debe almacenarse dentro de ninguna edificacion,
garaje o area encerrada.

e Cuando el cilindro de propano licuado no esté desconectado del asador

de gas Weber®, el artefacto junto con el tanque de propano licuado
deberan mantenerse al aire libre en un espacio bien ventilado.

¢ Antes de usar el asador de gas Weber® debe asegurarse de que no

existan fugas de gas ni obstrucciones en los tubos de los quemadores.
(Vea las secciones: “Mantenimiento General y Mantenimiento Anual.”)

¢ Asegurese de que el area debajo del asador y de la bandeja inferior no

tenga desechos que pudiesen obstruir el flujo de aire de combustion o de
ventilacion.

¢ También debera revisarse que la malla contra arafas e insectos no esté

obstruida. (Vea la seccién: “Mantenimiento Anual”)

OPERACION DEL ASADOR

/A ADVERTENCIA: Sélo use este asador al aire libre
en un area bien ventilada. No lo use en un garaje,
edificio, pasadizo techado o en cualquier otra area
cerrada.

/A ADVERTENCIA: Su asador de gas Weber® no debera
usarse debajo de un techo combustible.

/A ADVERTENCIA: Su asador de gas Weber® no ha sido
disefiado para instalarse en o sobre vehiculos o
botes recreativos.

/A ADVERTENCIA: No utilice el asador con la parte
superior, inferior, posterior, o lateral de la parrilla a

necesariamente cumplen con los c6digos de instalacion canadienses, en menos de 60 centimetros de distancia de materiales
particular en lo que respecta a a tuberias bajo y sobre tierra. En Canada combustibles.
la instalacion de este artefacto debe cumplir con los codigos locales y/o A ADVERTENCIA: La caja de coccion entera se calienta

la Norma CSA-B149.2 (Cddigo de instalacion de artefactos y equipos que

queman propano). al usarse. No la deje desatendida.

/A ADVERTENCIA: Mantenga cualquier cordén eléctrico
y a la manguera de suministro de gas alejados de

A ATENCION: Este producto ha pasado pruebas de toda superficie caliente.
seguridad y esta certificado para su uso en un pais A ADVERTENCIA: Mantenga el drea de cocinar libre de
especifico. Consulte el nombre del pais que se en- vapores y liquidos inflamables tales como gasolina,
cuentra en la caja exterior. alcohol, etc. y de materiales combustibles.
£ . /A ADVERTENCIA: Nunca almacene cilindros de

stas piezas pueden ser componentes que transportan o queman gas. X N
Péngase en contacto con Weber-Stephen Products Co., Departamento propano licuado extra (de repuesto) debajo o cerca
de servicio al cliente, para obtener informacién sobre piezas de del asador de gas Weber®.
repuesto originales de Weber-Stephen Products Co. /A ADVERTENCIA: El tanque de propano licuado

usado con su asador deber tener un dispositivo

AADVERTENCIA: No intente reparar componentes OPD (sigla en inglés para Dispositivo de Prevencién
que transportan o queman gas sin ponerse en de Sobrellenado) y una conexiéon QCC1 o Tipo
contacto con Weber-Stephen Products Co., 1 (CGA810). La conexion del tanque debe ser
Departamento de servicio al cliente. Sus acciones, si compatible con la del asador.

no sigue las advertencias de este producto, pueden
provocar incendios o explosiones que pueden
producir dafios personales graves 