











4 YOUR NEW WEBER GAS BARBEQUE

A |iD: The heavy-gauge steel Lid is porce-
lain-enameled and designed to keep heat cir-
culating around the food for even cooking.
Covered cooking, the Weber way, locks in
juices and guarantees great flavor.

B RAPID-READ THERMOMETER: This dual
purpose Thermometer shows the tempera-
ture inside the grill, to guarantee that foods
are being cooked at the correct temperature.
The Thermometer can alse be removed and
inserted into the food ta quickly check tem-
perature for desired doneness. No more
guesswork in barbequing. The foolproof way
to cook feods perfectly outdoors.

C S0OLID HARDWOQOD HANDLE: The con-
venient Handle is weather resistant,

D COOKING GRiD: The Cocking Grid is di-
vided into 2 porcelain-enameled sections
that won't rust or burn. Easy to brush clean.
Sections fit handily into the dishwasher, toc.

E FLAVORIZER™ BARS (patent pending):
These porcelain-enameled Bars deliver the
ultimate control in gas cocking. There are no
lava rocks to absorb excess fat dripping that
can cause unwanted flare-ups. Excess fat
flows over the Flavorizer Bars and is direcled
through the Bottom Tray into the Grease
Catch Pan. Uncontrelled flare-up is elimi-
nated. Heat is evenly distributed throughout
the Barbeque. The Bars won't rust and are
easy to clean.

F COOKING BOX: Die cast aluminum Cook-
ing Box won't rust, stain or burn. Both Box
and Lid wipe clean with warm soapy water.

G ONE-BUTTON CROSSOVER™ IGNITION
SYSTEM {patent pending): The push-button
Igniter Switch lights the Burners—no more
matches to light in the wind.

H BURNER CONTROL KNOBS: The adjust-
able Knobs provide precision heat control to
reach and maintain any desired cooking tem-
perature. Removable for safety, too.

I MANUAL LIGHTING OPENING: See Qwn-

er's Guide if Manual Lighting is necessary.
Also, use this Opening as a flame check after
push-button ignition.

J BURNERS: Not just 1, but 3 stainless steel
Burners guarantee even neat and fast
cooking.

K BOTTOM TRAY: Excess fat flows from the
Flavorizer Bars and through the Bottom Tray
to the Grease Catch Pan. Slides out easily to
brush or wash dean.

L GREASF CATCH PAN: Excess fat collects in
the porcelainized Grease Catch Pan. A med-
erate amount of fat will collect in the Pan. In
other gas grills, the excess fat is absorbed by
the lava rocks which can cause uncontrolla-
ble flare-up. Disposable foil trays to fit the
Grease Catch Pan are available, or Pan can
be lined with aluminum foil. Pan can be
placed in dishwasher for easy cleanup.

M HEAVY-GAUGE STEEL LEGS: Baked on
enamel coating ensures durability. Wen't
rust or stain.

N WHEELS: The Weber Gas Barbeque is
portabdle and can be easily moved to any lo-
caticn in yeur yard or on your patio.

O L.P. TANK: The liquid propane (L.P) gas
supply is faster and easier to use than char-
coal, and gives more cooking control.

P L.P. TANK VALVE: Turn the Valve counter-
clockwise to turn L.P. Tank to On; when
cooking is completed, turn Valve clockwise
to turn L.P. Tank to Off.

Q FUEL SCALE: The easy-to-read Scale indi-
cates the exact amount of fuel in the L.P.
Tank so you can refill the L.P. Tank before
running out of fyel,

R WOOD WORKTABLES AND RACKS: An
added convenience for food and equipment
storage and food preparation.



























To replace the filled L.P. Tank on the
Barbeque:

1. Turn the L.P. Tank so the opening of the
L.P. Tank Valve is to the front of the Barbe-
gue. Hook the L.R. Tank onto the Fuel Scale.

2. Connectthe hose to the LP. Tank. Route
the hose sa that it does not interfere with
the Fuel Scale Indicator Rod. The regulater
has a left-hand thread; it tightens by turning
counterclockwise. Press the regulator hand-
wheel against the spring. Turn the regulator
handwheel counterclockwise until tight.

3. The refilled L.P. Tank will tast for about 20
hours of cocking.

Regulator handwheel

Turn so regulator
vent hole does
not collect water.
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PRECAUTIONS

As with any cooking appliance, there are
safety precauticns that should be observed
when using the Weber Gas Barbeque.

m The Weber Gas Barbeque is designed for
outdoor use only; it should not be used in-
doors or in a garage or enclosed breezeway.

m Do not store or use gasoline or other flam-
mable or combustible materials or liguids
near the Barbegue.

® Do not attempt to ignite the Barbeque or
use it for caoking without reading the Own-
er's Guide and instruction sections of the
cookbook.

= \When notin use, the L.P. Tank Valve must
be turned to Off. if storing the Barbeque in-
doors, the L.P. Tank must be disconnected.

m I you should smell gas, turn all Burners
and the L.P. Tank Valve to Off. Gpen Lid. If
gas smelt continues, call your gas supplier.

w Do not lean over the Barbeque when ig-
niting the Burners or cooking.

®m Do not move the Barbeque when Burners
are ignited or the Barbegue is hot.

m Allow the Barbegue to cool before remov-
ing cr cleaning Cooking Grid or Flavorizer
Bars.

m When the L.P. Tank is connected, the Bar-
beqgue must be kept cutside in a well-venti-
lated space.

m Never store or transport the L.P. Tank
where temperatures can reach 125° Trans-
port and store in an upright position.

m Dented or rusty L.P. Tanks can be hazard-
ous and should be replaced immediately.

m Always check for gas leaks every time
you disconnect and reconnect the regulator
to the L.P. Tark (page 12},






INDIRECT COOKING METHOD

The Indirect Cooking Method is used to com-
plete the cooking of food after searing, and
for cooking roasts, poultry, game, vegeta-
bles, breads and foods that are high in fat,
such as sausage, ribs or duck. Foods are
placed in the center of the Cooking Grid
with the front and back Burners ignited, the
center Burner turned to OFF. All cooking is
done with the Lid down to provide uniform,
evenly circulated heat. The Thermometer in
the Lid indicates the exact cooking tempera-
ture inside the Barbeque and can be used to
check the internal temperature of foods for
desired degree of doneness.

The Burner Control Knobs will be turned to
different temperatures, depending upon
what kind of food is being cooked.

Foods to be cooked at
a moderate temperature {350 to 375°)

Whole roasts, whole or cut-up poultry,
seared meats, whole fish, fish steaks and
thick fillets, vegetables, casseroles and
breads are cooked with the front and back
Burners set at Medium, the center Burner
turned to Off (MOM). Cook, covered, ac-
cording to time indicated in charts or recipes.
Foods can be cooked to the exact degree of
doneness, checking the internal temperature
of foods with the Thermometer.

Foods to be cooked at
alow temperature (300 to 325%

High fat foods such as sausages, ribs, whole
‘or cut-up duckling or delicate foads such as
thin fish fillets are cooked with the front and
back Burners set at Low, the center Burner
turned to Off (LOL}. Cook, covered, accord-
ing to times indicated in charts or recipes.
Slower cooking at low temperatures elimi-
nates unwanted flare-up in cooking foods
with a high fat content and ensures that deli-
cate foods wili not be overcooked.
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Finishing foods with sauces (425 to 450°)

Sauces can be applied to enhance the flavor
of different foods. Nonsweet glazes can be
applied during the entire cooking process or
during the last 30 to 45 minutes of cooking
time. The sugar in sweet sauces will burn if
cooked for a long period of time—apply
these sauces during the last 15 to 20 minutes
of cooking time. To achieve a finished
"glaze” on foods, turn the front and back
Burners to High, leaving the center Burner
Off (HOH). Cook, covered, 5 to 10 minutes,
or until the food is well browned and the
sauce has a glazed appearance.

USING A DRIP PAN

If you want to make a gravy or sauce with
pan drippings from a roast, chicken or tur-
key, you will want to use an aluminum drip
pan to catch flavorful drippings during cook-
ing. Position an aluminum foil or metal pan
on the Flavorizer Bars in the center of the
Barbeque. Position meat ir center of Cook-
ing Grid over drip pan.

If you do not need drippings for a gravy or
sauce, you do not need to use an aluminum
drip pan with the new Weber Gas Barbegue.
Thanks to the special design of the Flavorizer
Bars and Burners, excess fat flows directly
through the Bottom Tray into the Grease
Catch Pan. In cooking foods with a high fat
content, be sure that the Bottom Tray and
Grease Catch Pan are properly cleaned (see
Care Instructions on page 21).

QUICK CLEANING

After cooking — or before cooking next time
— turn all three Burners to High. Heat, cov-
ered, for 10 to 15 mintues. Turn Burners to
Off; turn L.P. Tank to Off. Brush Cooking
Grid with brass wire brush, stainiess steel
sponge, crumpled aluminum foil, or barbe-
que brush,

























































































































































66 WEBER TIPS

dogs or sausages—-great tasting and easy.
.And don't forget your favorite barbeque
sauce.

Plan a serving dish and utensils for each
food and have those items out, labeled
and ready. Set the table for guests, or as-
semble a buffet table. Heavy-duty paper
plates come in many attractive colors and
patterns and will save dishwashing later.

Rented beverage coolers and extra tables
may be added conveniences to consider,

B Make alist of every food item you will be

serving so that nothing will be forgotten.

Make a time schedule for cooking-—-for
foods on the Barbegue, plus any supple-
mentary indoor cooking. Working back-
wards from a planned serving time, de-
cide when tc start cooking each food so
that everything is ready to serve at the
right time.

Best yet—let everyone lend a hand—and
have a great time at your own party!

MANY BEAN SALAD

Baby lima beans, frozen
Green beans, frozen
Kidney beans, drained
Garbanzo beans

Great Northern beans, drained
Red onion, sliced
Vegetable oil

Distilied white vinegar
Sugar

Dijon-style mustard
Tarragon leaves, dried
Mint leaves, dried

Salt

White pepper

12 servings 24 servings
10 oz. 20 oz.
10 oz. 20 oz.
152 oz. 31 0z.
15 oz. 30 oz.
15V oz. 310z

1 med. 2 med.
1cup 2 cups
5 cup ¥3cup
11sp. 2 tsp.
3atsp. 115 tsp.
1 tsp. 2tsp.
V2 tsp. 1 tsp.
V2 tsp. 1 tsp.
Va tsp. Yatsp.

Cook lima and green beans according to package directions; drain and cool.
Combine all beans and red onion in large bowl. Shake oil and remaining
ingredients in covered jar; pour over bean mixture and toss. Refrigerate,
covered, several hours or overnight for flavors to blend. Toss before serving.
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QUICK FIX-UPS

Salads and side dishes can be very time con-
suming to prepare in large quantities—let
your favorite gourmet shop or the deli sec-

tion of your supermarket come to the rescue.

The following ideas for “'quick fix-ups™ will
enhance basic dishes and keep food prepara-
tion time at a minimum. Don’t be surprised it
guests ask for recipes.

Potate Salads—add 2 or 3 of the following
itemns to each guart of salad:

1 cup (4 cunces) shredded Cheddar or
brick cheese

1 medium red or green peppet, sliced
2 hard-cocked eqgs, coarsely chopped
1 small red onion, coarsely chopped

Va cup sweet pickle relish

2 to 3 tablespoons hot and sweet
mustard

/2 10 %45 Cup sour cream

Coleslaws—acdd to 2 or 3 of the following
items to each quart of salad:

112 teaspoons fennel seed, crushed

1 to 2 teaspoons brown spicy mustard
1 medium carrot, pared, shredded

1 cup thinly sliced red cabbage

4 cup unsalted peanuts

2 cup golden raisins

1 cup cooked elbow macaroni or rotini

Pasta Salads—Add 2 or 3 of the following
items to each quart of salad:

¥ cup canned or frozen, cooked arg-
choke hearts

Ya cup sliced black olives

a cup toasted pine nuts or slivered
almonds

1 cup snow peas, cooked crisp-tender
2 cup julienne Swiss cheese

> cup sliced red or yellow pepper

¥4 cup sliced zucchini, cooked crisp-
tender

Carrot Satad—Add 2 or 3 of the following
iterns to 1 quart of salad:

Ya cup chopped chutney

¥ cup drained pineapple tidbits

Y2 cup coarsely chopped toasted pecans
Va cup finely chopped green pepper

1 to 2 teaspoons Dijon-style mustard

4 cup thinly sliced celery













72 INDEX

POULTRY

Cornish Hens with Mandarin Rice, 41
Duck Oriental, 42

Gaucho Grill with Chimichurri Sauce, 24
Grilled Lemon Chicken, 39

Indonesian Peanut Chicken, 39
Pineapple Chicken Quarters, 64
Plum-Glazed Chicken Wings, 40

Ricotta Chicken, 38

Stuffed Turkey, 42

Tandoori Chicken, 40

SIDE DISHES

Alabama Baked Beans, 54
Caraway Sauerkraut, 36

“Chutney Fruit Kababs, 50

Honey-Lime Bananas, 52
Hot German Potato Salad, 51
Mandarin Rice, 41

Many Bean Salad, 66
Neodles Parmesan, 54
Pecan Stuffing, 29
Peperonata, 36

Potato Bake, 51

Rice Stuffing, 45

Rum Pineapple Boats, 52
Sourdough Stuffing, 42
Squash and Peppers, 52
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