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CAST-IRON GRIDDLE

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of

eggs, pancakes or French toast. Use the ridged side for grilling steaks,

kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.
COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

6. Place the griddle insert in the wire
support grate. Set the wire support
grate in the kettle with the griddle
in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

Weber-Stephen Products Co., (Weber®) hereby warrants to the ORIGINAL PURCHASER, that it will
be free from defects in material and workmanship from the date of purchase as follows: 2 year(s)
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 RECEIPT OR INVOICE AND RETURN THE WEBER LIMITED WARRANTY
REGISTRATION CARD IMMEDIATELY.

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, that
they are defective. If Weber confirms the defect and approves the claim, Weber will elect to repair
or 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. Deterioration or damage due to
severe weather conditions such as hail, hurricanes, earthquakes or tornadoes, discolouration due to
exposure to chemicals either directly or in the atmosphere, is not covered by this Limited Warranty.

This warranty gives you specific legal rights, and you may also have other rights, which vary from
state to state.

Weber shall not be liable under this or any implied warranty for incidental or consequential damages.
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PLANCHA REVERSIBLE DE HIERRO FUNDIDO

A ADVERTENCIA: Use guantes resistentes al calor para barbacoas al
manipular la plancha o cocinar sobre ésta.

/A ADVERTENCIA: No use vestimenta con mangas largas sueltas
mientras utilice la plancha.

/A ADVERTENCIA: No retire la rejilla de soporte hecha de alambre o la
plancha hasta no haberse enfriado.

/A ADVERTENCIA: Tenga precaucion al cocinar alimentos con un alto
contenido de grasa, tales como el bacon o las salchichas.

/A ADVERTENCIA: Acate todas las instrucciones de seguridad provistas
con su barbacoa.

/A ADVERTENCIA: No deje caer la plancha de hierro colado, pues
se rompera.

MANTENIMIENTO
Limpie el sucio con un cepillo de alambre rigido de acero.

AADVERTENCIA: No aplique un rocio de aceite vegetal a una plancha
dentro de una parrilla caliente.

ES REVERSIBLE

La plancha tiene un lado plano para preparar fajitas bien calientes o un
desayuno de huevos, crepes o pan tostado. Use el lado con crestas para asar
bistecs, brochetas o vegetales.

SUGERENCIAS

* Ya que el hierro colado mantiene bien el calor, usted no necesitara
temperaturas de coccién extremadamente altas. Los mejores resultados se
obtienen con calor medio a medio alto. No sobrecaliente.

+ Al igual que todos los hierros colados, mientras mas se usa, mas facil es
el mantenimiento.

COMO COCINAR CON LA PLANCHA

1. Asegurese de que la parrilla esté (
sobre una superficie pareja con la
pata delantera de cara al viento.

Rejilla para
el carbon

2. Retire la rejilla de coccion.

3. Apile aproximadamente
45 briquetas de carbdn en el
centro de la rejilla para el carbon.
(Esta es una cantidad menor de
carbon que la normalmente usada
para los métodos de coccién
directa e indirecta.)

4. Encienda el carbon. . )

6. Coloque la plancha de hierro colado
dentro de la rejilla de soporte de
alambre. Instale la rejilla de soporte
de alambre en la parrilla con la
plancha de hierro colado en sitio.

7. Coloque la rejilla de tal manera que
la plancha quede en linea con el
asa delantera del tazén y sobre una
fila de carbon. Figura 2.

Nota: Esta posicion evitara que usted
tenga que estirarse sobre el carbon
caliente y proporciona una distribucién
pareja del calor para la plancha.

8. Tras colocar la plancha y la rejilla
de soporte en la parrilla, permita

que se precalienten unos 5 minutos antes de empezar a cocinar.

Rejilla de
soporte de
alambre

Asa /

frontal

Inserto de
plancha de
hierro colado

Recolector
de grasa

©

Nota: No es necesario tapar la barbacoa cuando se cocine con la plancha.

9. Cuando se use la plancha de hierro colado por mas de un hora, afiada el
carbon adicional que fuese necesario para mantener la temperatura.

GARANTIA

instrucciones impresas que lo acompafnan.

5. Cuando el carbén tenga una leve capa de ceniza gris (alrededor de
25-30 minutos), esparzalo como se muestra en la Figura 1 para asi
obtener una mejor distribucion del calor.

/A ADVERTENCIA: Use guantes resistentes al calor para barbacoas al
manipular la plancha y la rejilla de alambre de soporte.

A PRECAUCION: No deje caer la plancha de hierro colado, pues se rompera.
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Weber-Stephen Products Co., (Weber®) por la presente garantiza al COMPRADOR ORIGINAL,
que el producto estara libre de defectos de material y mano de obra a partir de la fecha de compra
y durante los 2 afios siguientes, siempre que se haya montado y manejado de acuerdo con las

Weber puede solicitar una prueba razonable de la fecha de compra. POR LO TANTO, DEBE
CONSERVAR EL RECIBO O FACTURA DE COMPRAY DEVOLVER INMEDIATAMENTE LA
TARJETA DE REGISTRO DE LA GARANTIA LIMITADA DE WEBER.
Esta garantia limitada se limita a la reparacién o sustitucion de las piezas que resulten defectuosas
en unas condiciones de uso y mantenimiento normales, y que al examinarlas indiquen, a la
satisfaccion de Weber, que son defectuosas. Si Weber confirma el defecto y aprueba la reclamacion,
Weber decidira reparar o sustituir las piezas sin cargo alguno. Si se le solicita que devuelva las
piezas defectuosas, los gastos de transporte se deberan pagar previamente. Weber devolvera las
piezas al comprador, con los gastos de transporte o de envio por correo previamente pagados.
Esta garantia limitada no cubre fallos ni problemas de funcionamiento debidos a accidente, abuso,
uso incorrecto, alteracion, aplicacién indebida, vandalismo, instalacién inadecuada, mantenimiento o
servicio inadecuados, o si no se realiza un mantenimiento normal y habitual. El deterioro o los dafos
debidos a condiciones meteoroldgicas inclementes como granizo, huracanes, terremotos o tornados,
la decoloracion debida a la exposicién a productos quimicos, ya sea directamente o de la atmdsfera,
no estan cubiertos por esta garantia limitada. Weber no se hace responsable bajo esta u otra
garantia implicita de ningin dafo indirecto o consecuente. Esta garantia le otorga derechos legales
especificos, y puede que otros derechos, que varian en funcién del estado.
\

5/14/10 2:37 PM‘ ‘



GRILLE EN FONTE

/A MISES EN GARDE : Utilisez des gants pour barbecue ignifugés
lorsque vous manipulez la grille ou cuisinez sur celle-ci.

A MISES EN GARDE : Ne portez pas de vétements 8 manches amples et
volantes lorsque vous utilisez la grille.

A MISES EN GARDE : Ne retirez pas la grille de support en fer ni la
plaque avant que celles-ci aient refroidi.

/A MISES EN GARDE : Soyez prudent lors de la cuisson d’aliments ayant
une teneur élevée en graisse comme du bacon ou des saucisses.

/A MISES EN GARDE : Suivez toutes les consignes de sécurité fournies
avec votre barbecue.

/A MISES EN GARDE : Ne faites pas tomber la grille en fonte, elle se briserait.

ENTRETIEN
Brossez les détritus a I'extérieur de la grille avec une brosse en laiton.

A MISE EN GARDE : N’appliquez pas de spray d’huile végétale sur une
grille a I'intérieur d’un barbecue chaud.

ELLE EST REVERSIBLE

La plaque dispose d’un cété plat pour la préparation de fajitas frémissantes
ou d’un petit déjeuner composé d’ceufs, de crépes ou de crogue-monsieur.
Utilisez le cété ondulé pour griller des steaks, des brochettes ou des Iégumes.

ASTUCES

» Dans la mesure ou la fonte supporte mal la chaleur, vous n’aurez pas
besoin d'utiliser des températures de cuisson extrémement élevées.
Vous obtiendrez de meilleurs résultats a des températures moyennes a
moyennement élevées. Ne surchauffez pas.

» Comme avec tous les articles en fonte, plus vous les utilisez, plus leur
entretien est facile.

CUISSON AVEC LA GRILLE

1. Vérifiez que le barbecue repose sur ( Grille
une surface plane et que le pied charbon
avant est orienté face au vent.

2. Retirez la grille de cuisson.

3. Empilez environ 45 briquettes
de charbon au centre de la grille
a charbon (cette quantité est
inférieure a la quantité ordinaire de
charbon utilisée pour les méthodes
de cuisson directe et indirecte.)

4. Allumez le charbon.

Poignée
avant \
5. Lorsque le charbon est légerement

recouvert de cendre blanche (environ 25 a 30 minutes), dispersez le
charbon comme illustré dans la Figure 1 pour une meilleure diffusion de
la chaleur.

/A MISE EN GARDE : Utilisez des gants ignifugés pour barbecue lorsque
vous manipulez la plaque et la grille de support en fer.

6. Placez l'insert de la grille dans la _ Insert de

grille de support en fer. Posez la (:L'”e:: plaque en
grille de support en fer a l'intérieur er?’:f)er fonte
du barbecue en maintenant la

plaque en place.

7. Positionnez la grille afin que celle-ci
soit en face de la poignée avant de
la cuve et au-dessus de la rangée
de charbon. Figure 2.

Remarque : Ce positionnement vous Egouttoir

empéchera d’atteindre les charbons pour la
tres chauds Et permettra de chauffer ' / graisse
uniformément la grille. Pz:/%rﬁe e

8. Aprées avoir placé la plaque et la
grille de support a I'intérieur du
barbecue, laissez-le se préchauffer pendant 5 minutes avant de commencer
la cuisson.

Remarque : Il n’est pas nécessaire d’utiliser le couvercle du barbecue lorsque
vous cuisinez avec la grille.

9. Lorsque vous utilisez la grille en fonte pendant plus d’'une heure, ajoutez
des charbons supplémentaires si nécessaire pour maintenir la température.

v \
GARANTIE

Par la présente, Weber-Stephen Products Co. (Weber®) garantit a ACHETEUR D’ORIGINE un produit
exempt de défauts matériels et de fabrication pendant la période spécifiée ci-apres, a compter de

la date d’achat : 2 an(s), dans la mesure ou son montage et son utilisation sont conformes aux
instructions imprimées qui 'accompagnent.

Weber risque d’avoir besoin d’un justificatif de la date d’achat. CONSERVEZ PAR CONSEQUENT
VOTRE TICKET DE CAISSE OU FACTURE, ET RENVOYEZ-NOUS AU PLUS TOT VOTRE CARTE
D’ENREGISTREMENT DE GARANTIE LIMITEE WEBER.

La présente garantie est limitée a la réparation ou au remplacement des piéces défectueuses sous
conditions normales d’utilisation et d’entretien, aprés confirmation par Weber de leur caractére
défectueux. Si Weber confirme le caractére défectueux des pieces et en accepte la réclamation,
ces piéces sont réparées ou remplacées gratuitement (a la seule discrétion de Weber). Les pieces
défectueuses doivent nous étre renvoyées en port prépayé. Weber renvoie la piéce a I'acheteur en
port prépayé.

La présente garantie limitée ne couvre pas les défauts ou dysfonctionnements provoqués par un
accident, une utilisation abusive ou incorrecte, une modification, une application incorrecte, un acte
de vandalisme, une installation incorrecte, une maintenance/un entretien incorrect(e), ou un non-
respect des instructions d’entretien normal et routinier. La présente Garantie limitée ne couvre pas
les détériorations ou dommages provoqués par des conditions climatiques extrémes, telles que la
gréle, les ouragans, les tremblements de terre ou les tornades, ni les décolorations résultant d’'une
exposition directe ou indirecte (présence dans I'atmosphére) a des produits chimiques. Selon la
présente garantie limitée ou toute garantie impliquée, Weber décline toute responsabilité relative a
d’éventuels dommages accessoires ou indirects. Cette garantie vous confére des droits spécifiques
reconnus par la loi. Il est également possible que vous disposiez de droits supplémentaires,

tributaires de la Iégislation en vigueur.
\

A ATTENTION : Ne faites pas tomber la plaque en fonte ; elle se briserait.
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GUSSEISERNE WENDEPLATTE

A SICHERHEITSHINWEISE: Tragen Sie beim Umgang oder Grillen mit
der Gusseisen-Grillplatte hitzebesténdige Grillhandschuhe.

A SICHERHEITSHINWEISE: Tragen Sie beim Gebrauch der Gusseisen-
Grillplatte keine Kleidung mit weiten, flieRenden Armeln.

A SICHERHEITSHINWEISE: Nehmen Sie den Grillrost bzw. die
Gusseisen-Grillplatte erst dann vom Grill ab, wenn sie abgekiihlt sind.

A SICHERHEITSHINWEISE: Beim Grillen von Grillgut mit hohem
Fettgehalt wie Schinkenspeck oder Wiirstchen ist Vorsicht geboten.

A SICHERHEITSHINWEISE: Befolgen Sie alle mit lhrem Grill gelieferten
Sicherheitshinweise.

A SICHERHEITSHINWEISE: Bruchgefahr. Die Gusseisen-Grillplatte nicht
fallen lassen.

PFLEGE
Reinigen Sie die Grillplatte nach dem Gebrauch mit einer harten Drahtblrste.

A SICHERHEITSHINWEIS: Wenden Sie das Fettspray nicht an einer
Gussplatte in einem heiBen Grill an.

WENDEPLATTE

Die Gussplatte hat eine flache Seite, auf der z. B. Spiegeleier, Fajitas,
Pfannkuchen oder Grillsandwiches zubereitet werden kénnen. Die gerippte Seite
eignet sich hervorragend zum Grillen von Steaks, Schaschlik oder Gemdse.

TIPPS

» Da Gusseisen Hitze sehr gut aufnimmt, sind keine extrem hohen
Grilltemperaturen erforderlich. Die besten Grillergebnisse erzielen Sie bei
mittlerer bis hoher Hitze. Nicht zu stark erhitzen.

» Wie fir jedes gusseiserne Kochgeschirr gilt auch hier: je haufiger im
Gebrauch, desto einfacher die Pflege.

GRILLEN MIT DER

1. Achten Sie darauf, dass der
Kugelgrill auf einer ebenen Flache
steht und das vordere Standbein in
Windrichtung zeigt.

Holzkohlerost

2. Nehmen Sie den Grillrost heraus.

3. Haufen Sie etwa 45 Holzkohlebriketts
in der Mitte des Holzkohlerostes auf.
(Dies sind weniger Holzkohlebriketts
als normalerweise flr das direkte und

indirekte Grillen verwendet werden.) Vorderer
Griff ~— o

4. Ziinden Sie die Holzkohle an.

6. Legen Sie den Girillplatteneinsatz
in den Grillrost. Setzen Sie den
Grillrost mit der eingesetzten Grillrost
Gussplatte in den Kugelgrill.

Gusseiserne Grillplatte

7. Positionieren Sie den Girillrost so,
dass die Grillplatte am vorderen
Griff des Kugelgrills ausgerichtet ist
und Uber der Holzkohle sitzt.

8. Abbildung 2.

Hinweis: In dieser Position miissen
Sie nicht tiber die heilBe Grillkohle
reichen, und die Grillplatte wird
gleichméaBig erhitzt.

Fettauffang

Vorderer / e

Griff

8. Nachdem Sie Gussplatte und

Grillrost in den Kugelgrill gesetzt
haben, lassen Sie die Platte etwa 5 Minuten aufheizen, bevor Sie mit dem
Grillen beginnen.

Hinweis: Beim Grillen mit der Gussplatte muss der Grilldeckel nicht
aufgesetzt werden.

9. Soll die Grillplatte 1anger als eine Stunde verwendet werden, missen Sie zum
Aufrechterhalten der notwendigen Temperatur eventuell Kohle nachlegen.

EINGESCHRANKTES GARANTIEPROGRAMM

Weber-Stephen Products Co. (Weber®) garantiert hiermit dem Erstkéufer, dass das Produkt vom Tage
des Erwerbs folgende Zeiten frei von Materialfehlern und Verarbeitungsfehlern ist: Zwei (2) Jahre,
wenn das Erzeugnis entsprechend der mit dem Erzeugnis gelieferten Anleitungen montiert und
betrieben wird.

Diese eingeschrankte Garantie ist beschrankt auf die Reparatur oder den Ersatz von Teilen, die sich
unter normalem Gebrauch und Service als mangelhaft erwiesen haben und die sich bei einer Prifung
in der Uberzeugung von Weber als mangelhaft erwiesen haben. Wenn Weber den Mangel bestatigt
und lhre Anspriiche anerkennt, entscheidet sich Weber fiir eine Reparatur oder fir den kostenlosen
Ersatz derartiger Teile. Wenn Sie aufgefordert werden, mangelhafte Teile einzusenden, sind die
Frachtkosten von Einsender vorauszubezahlen. Weber sendet Teile an den Kéufer zuriick und bezahlt
die Fracht- oder Postgebuhren voraus.

Diese eingeschrankte Garantie umfasst nicht Mangel oder Probleme beim Betrieb aufgrund

von Unfall, Missbrauch, Zweckentfremdung, Verdnderungen, Fehlanwendung, Vandalismus,
unsachgemaBer Installation oder unsachgemaBer Wartungs- und Servicearbeiten oder aufgrund des
Vernachlassigens normaler und routineméaBiger Wartung. Dies gilt auch fiir Schaden, die in dieser
Bedienungsanleitung beschrieben werden, ohne auf diese Schaden beschrankt zu sein. Verschlei3
oder Schaden aufgrund von harten Wetterbedingungen, wie Hagel, Wirbelstiirme, Erdbeben oder
Tornados, und Verfarbungen aufgrund des Aussetzens von Chemikalien, entweder direkt oder tiber
die Atmosphaéren, sind nicht durch diese eingeschrankte Garantie abgedeckt. Weber ist im Rahmen
dieser Garantie oder im Rahmen aus dieser Garantie abgeleiteten Garantien fir zufallige oder
Folgeschaden haftbar. Durch diese Garantie erhalten Sie spezielle Rechte. Moglicherweise haben Sie
in anderen Staaten weitere Rechte.

5. Wenn die Holzkohle nach etwa
25-30 Minuten leicht mit einer grauen Ascheschicht tiberzogen ist, verteilen
Sie die Kohle wie in Abbildung 1 gezeigt. So erhalten Sie ein optimales
Grillergebnis.

A SICHERHEITSHINWEIS: Tragen Sie beim Umgang mit dem
heiBen Grillrost oder Grillen mit der Gussplatte hitzebestédndige
Grillhandschuhe.

A ACHTUNG: Bruchgefahr. Die Gussplatte nicht fallen lassen.
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VALURAUTAINEN PARILA

A VAROITUKSET: Kayta kuumuutta kestavia grillikintaita késitellesséasi
ja kayttaessasi parilaa.

A VAROITUKSET: Kayttdessasi parilaa 413 kdyta vaatteita, joissa on liian
pitkat hihat.

A VAROITUKSET: Al3 irrota tukiristikkoa tai poista parilaa grillistd ennen
kuin ne ovat jadhtyneet.

A VAROITUKSET: Kypsenna varovasti runsaasti rasvaa sisaltavat ruoat,
kuten makkara ja pekoni.

A VAROITUKSET: Noudata kaikkia grillin mukana tulleita
turvallisuusohjeita.

A VAROITUKSET: Ali pudota valurautaista parilaa. Se menee rikki.

HUOLTO
Harjaa parila puhtaaksi karkealla harjalla.

A VAROITUS: Ald sumuta kasvirasvapohjaista spray-rasvaa grillissa
olevaan kuumaan parilaan.

SE ON KAKSIPUOLINEN

Parilan toinen puoli on tasainen. Tasaisella pinnalla on helppo valmistaa
fajitaksia, paistaa kananmunia, pannukakkuja tai paahtoleipia. Kayta uritettua
pintaa pihvien, vartaiden ja vihannesten kypsentamiseen.

VIHJEITA

* Valurauta varastoi 1amp6a tehokkaasti. Korkeita kypsennyslampétiloja ei
tarvitse kayttaa, kun ruokaa valmistetaan parilalla. Saat parhaat tulokset
kayttamalla keskildmpoa tai hieman tatd kuumempaa lampétilaa. Ala
kuumenna parilaa liikaa.

» Mitda enemman kaytat parilaa, sitd helpompaa sen hoito on.
KYPSENTAMINEN PARILALLA

6. Aseta parila tukiristikkoon.
Aseta parila ja tukiristikko
paikoilleen grilliin.

Valurautainen
Tukiristikko parila

7. Aseta parila paikalleen niin, ettd
se on linjassa grillin etummaisen
kahvan kanssa ja hiilirivin paalla.
Kuva 2.

Ohje: Néin et vahingossa polta
itsedsi kuumiin hiiliin ja parilan I&mp6
Jakautuu tasaisesti.

Rasva-astia

Etummainen e
L kahva

8. Kun olet asettanut parilan ja
tukiristikon grilliin, anna niiden
lammeta viiden minuutin ajan

ennen kypsennyksen aloittamista.
Ohje: Kantta ei vélttamatta tarvitse sulkea, kun kédytét valurautaista parilaa.

9. Jos kaytat valurautaista parilaa kauemmin kuin tunnin ajan, joudut
lisddmaan briketteja lampatilan yllapitamiseksi.

TAKUU

Weber-Stephen Products Co. (Weber®) takaa taten taman ALKUPERAISELLE OSTAJALLE, ettei
siind ole materiaali- tai valmistusvikoja ostopdivan jélkeen seuraavasti: 2 vuotta koottuna ja kaytettyna
laitteen mukana toimitettujen painettujen ohjeiden mukaisesti.

Weber voi pyytaa riittavaa todistetta ostopaivamaarasta. SAILYTA TAMAN VUOKSI OSTOKUITTI
TAI LASKU JA PALAUTA WEBERIN RAJOITETUN TAKUUN REKISTEROINTI-KORTTI
PYYDETTAESSA.

Tama rajoitettu takuu koskee sellaisten osien korjausta tai vaihtoa, jotka osoittautuvat viallisiksi
normaalissa kédytdssa ja huollossa ja joiden Weber toteaa tarkastuksen jalkeen olevan viallisia.
Jos Weber vahvistaa vian ja hyvaksyy korvausvaatimuksen, Weber korjaa tai korvaa kyseiset osat
veloituksetta. Jos viallisia osia on palautettava, kuljetuskulut on maksettava etukateen. Weber
palauttaa osat ostajalle ja maksaa rahti- tai postikulut etukateen.

Tama rajoitettu takuu ei kata vikoja tai kéyttdongelmia, jotka johtuvat onnettomuudesta,
vaarinkaytosta, virheellisesta kaytéstd, muuntamisesta, vaarin soveltamisesta, ilkivallasta,

1. Varmista, etta grilli seisoo tasaisella \ virheell
pinnalla etummainen jalka tuulen Brikettiritila
suuntaan.

3. Kasaa noin 45 brikettia brikettiritilalle.
(Téama maara on pienempi kuin
normaali maara suorassa ja
epasuorassa kypsennyksessa.)

4. Sytyta briketit.

5. Kun brikettien pinnalla on Etummainen

kerros harmaata tuhkaa (noin

25-30 minuutin kuluttua), \ J
levita briketit kuvan 1 mukaisesti. Nain kuumennus tapahtuu parhaalla
mahdollisella tavalla.

A VAROITUS: Kayta kuumuutta kestavia grillikintaita késitellessési ja
kayttaessasi parilaa seka tukiristikkoa.

A HUOMAUTUS: Al pudota valurautaista parilaa. Se menee rikki.

‘ ‘ 178751_0510_letter.indd 6

a asennuksesta, virheellisesta yllapidosta tai huollosta tai normaalin huollon ja
saanndllisen huollon laiminlyénnista. Tama rajoitettu takuu ei kata rappeutumista tai vaurioita, jotka
johtuvat sellaisista ankarista sédolosuhteista kuin rakeista, hurrikaaneista, maanjaristyksisté tai
tornadoista tai varin lahtemisesta kemikaalialtistuksen vuoksi joko suoraan tai ilmakehan valityksella.
Weber ei ole vastuussa tdman takuun tai minka tahansa epéasuoran takuun puitteissa vélillista tai
seurauksena olevista vahingoista. Tama takuu antaa tietyt juridiset oikeudet ja kayttajalla voi olla

myos paikallisen lainsdadannén mukaisia muita oikeuksia.
\
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STOPEJERNSRIST

A ADVARSLER: Bruk varmebestandige grillvotter eller -hansker ved
handtering av eller steking pa grillpannen.

/A ADVARSLER: Bruk ikke klaer med vide ermer ved bruk av grillpannen.
/A ADVARSLER: Fjern ikke stotteristen eller grillpannen for dette er avkjglt.

/A ADVARSLER: Ver forsiktig ved steking av mat med hgyt fettinnhold,
for eksempel bacon eller pglser.

/A ADVARSLER: Fglg alle sikkerhetsanvisninger som folger med grillen.
/A ADVARSLER: Slipp ikke stgpejernspannen. Da vil den ga i stykker.

VEDLIKEHOLD
Barst av smuss med en messingbgrste.

/A ADVARSEL! Spray ikke stekespray pa en grillpanne i en varm grill.

DEN KAN BRUKES PA BEGGE SIDER

Grillpannen har en flat side til tilberedning av brasende fajitas eller en frokost
med egg, pannekaker eller arme riddere. Bruk den riflede siden til & grille
steker, kebab eller grgnnsaker.

TIPS

« Steketemperaturen behgver ikke a veere sa veldig hay, siden stapejern
holder godt pa varmen. Du oppnar best resultat pa middels til middels hay
varme. Bruk ikke for hgy varme.

* Felles for alle produkter av stgpejern er at de er lettere & vedlikeholde jo mer
de brukes.

STEKE MED GRILLPANNE

1. Sarg for at kulegrillen star pa et jevnt
underlag med forbena mot vinden.

Grillkullrist

2. Fjern grillristen.

3. Lag en haug med ca. 45 grillbriketter
i midten av kullristen. (Dette er
feerre grillbriketter enn det som
vanligvis brukes til direkte og
indirekte stekemetoder.)

4. Tenn opp grillbrikettene.

5. Nar grillbrikettene har fatt et tynt Handtak

belegg med gra aske (ca. 25-30

minutter), spres grillbrikettene - g

utover som vist i figur 1, for & oppna best oppvarmingsresultater.

A ADVARSEL! Bruk varmebestandige grillvotter eller -hansker ved
handtering av grillpannen og statteristen.

A OBS! Stepejernspannen vil ga i stykker hvis den faller ned.

6. Plasser stgpejernsplaten i
stotteristen. Sett stgpejernsplaten
i kulegrillen med grillpannen
pa plass.

Innsats for

stopejernspanne
Statterist

7. Plasser risten, slik at
stepejernsplaten er i flukt med
handtaket foran pa kulen og over
raden med grillbriketter. Figur 2.

Merk: Denne plasseringen vil
forhindre at du kan strekke deg over
de varme grillbrikettene, og s@rger for
jevn varme for grillpannen.

Handtak =7 e
8. Etter at stapejernsplaten og foran

statteristen er plassert i kulegrillen,
skal de forvarmes i 5 minutter fer grillingen tar til.

Merk: Det er ikke ngdvendig & sette lokket pé grillen ved bruk av grillpannen.

9. Hvis stgpejernspannen brukes i over én time, ma du fylle pa flere grillbriketter
etter behov for & opprettholde temperaturen.

GARANTI

Weber-Stephen Products Co., (Weber®) garanterer herved til den FORSTE KJOPEREN at produktet
er fritt for defekter i materiale og produksjonsarbeid fra kjgpsdato som felger: 2 ar hvis montert og
brukt i felge de trykte instruksjonene som felger med.

Weber kan kreve rimelig bevis for kjgpsdato. DERFOR SKAL DU BEHOLDE SALGSKVITTERINGEN
ELLER FAKTURAEN OG RETURNERE WEBER LIMITED GARANTIREGISTRERINGEN KORTET
QYEBLIKKELIG

Denne begrensede garantien begrenser seg til reparasjon og utskifiting av deler som kan bevises
defekte under normal bruk og service, og som ved undersokelse viser seg, til Webers tilfredsstillelse,
a veere defekt. Hvis Weber bekrefter defekten og godkjenner reklamasjonen, vil Weber reparere eller
skifte ut slike deler uten omkostninger. Hvis du ma sende inn defekte deler, ma transportkostnadene
forhandsbetales. Weber vil returnere delene til kjgper, med frakt og porto forhandsbetalt.

Denne begrensede garantien dekker ikke mangler eller driftsvanskeligheter som skyldes ulykke,
mishandling, misbruk, ombygging, feilaktig installasjon eller feilaktig vedlikehold eller service, eller
unnlatelse fra & foreta normal og rutinemessig vedlikehold, som beskrevet i denne brukerhandboken.
Forringelse eller skade pa grunn av vanskelige veerforhold slik som hagl, orkaner, jordskjelv eller
tornadoer, misfarging pa grunn av eksponering for kiemikalier enten direkte eller i atmosfeeren, er
ikke dekket av denne begrensede garantien. Weber skal ikke veere ansvarlig under dette eller noen
indirekte garanti for utilsiktet eller betydelige skader. Denne garantien gir deg spesifikke lovlige
rettigheter, og du har ogsa andre rettigheter, noe som kan variere fra land til land.
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STOBEJERNSRIST

A ADVARSLER: Brug varmeafvisende grillhandsker, nar du handterer
eller steger pa grillpladen.

/A ADVARSLER: Var ikke ifgrt tgj med Igse flagrende armer, mens du
bruger grillpladen.

/A ADVARSLER: Fjern ikke grillristen eller grillpladen fgr de er kolde.

/A ADVARSLER: Ver forsigtig, nar du tilbereder mad med hgijt
fedtindhold, som f.eks. bacon eller pglser.

/A ADVARSLER: Fglg alle sikkerhedsforskrifterne, der falger med din grill.

/A ADVARSLER: Tab ikke grillpladen, da den er af stabejern og kan ga
i stykker.

VEDLIGEHOLDELSE
Bearst snavs af med en stiv stalbgrste.

/A ADVARSEL: Kom ikke vegetabilsk stegespray pa en plade i en varm grill.

VENDBAR PLADE

Grillpladen har en flad side, hvor der kan steges fajitas eller morgenmad
bestaende af 22g, pandekager eller toast. Brug den riflede side til grillning af
baffer, kebab eller grgntsager.

TIPS

« Fordi stgbejern holder godt pa varmen, er det ikke ngdvendigt at bruge
meget hgje grilltemperaturer. Det bedste resultat opnas ved en medium til
medium/hgj temperatur. Ikke en meget hgj temperatur.

» Som med alt andet stgbejern er det: Jo mere i brug, des nemmere at holde.
STEGNING MED GRILLPLADEN

1. Serg for, at kuglen grillen starpaen )

plan overflade med de forreste ben Treekulsrist

mod vinden.
2. Fjern grillristen.

3. Stabl ca. 45 traekulsbriketter op pa
midten af treekulsristen. (Dette er et
mindre antal traekulsbriketter end
det normale antal pa grund af de
direkte og indirekte stegmetoder).

4. Antaend treekulsbriketterne. Forreste
handtag

5. Nar kullene har en lys beleegning af

gra aske (efter ca. 25-30 minutter),
skal de spredes som vist pa figur 1, for at opna de bedste resultater.

A ADVARSEL: Brug varmeafvisende grillhandsker, nar du handterer
grillpladen og grillristen.

A FORSIGTIG: Tab ikke grillpladen, da den er af stgbejern og kan ga
i stykker.

6. Placér grillpladeindsatsen i Grillpladeindsats af

grillristen. Placér grillpladen stabejern
grillristen med den isatte grillplade Grillrist
i kuglen.

7. Placér grillristen, sa grillpladen
vender mod kuglens forreste
handtag og over kullene. Figur 2.

Bemeerk: Placeringen forhindrer dig
i at reekke ind over de varme kul og
giver jeevn varme til grillpladen.

8. Nar grillpladen og grillristen er Fedtfanger

placeret i kuglen, skal grillen Forreste el

forvarmes i 5 minutter. handtag e

Bemeerk: Det er ikke ngdvendigt at
leegge laget pa grillen, nar du steger med grillpladen.

9. Nar du bruger grillpladen af stgbejern i mere end en time, skal du lsegge
mere kul pa efter behov for at vedligeholde temperaturen.

GARANTI

Weber-Stephen Products Co. (Weber®) garanterer hermed over for den OPRINDELIGE KOBER, at
den er uden materiale- og fremstillingsfejl og fra kebsdatoen er der 2 ars garanti, nar den samles og
betjenes i overensstemmelse med den medfelgende, trykte vejledning.

Weber kan krzeve en rimelig dokumentation af kebsdatoen. DU SKAL DERFOR

GEMME SALGSKVITTERINGEN ELLER FAKTURAEN OG STRAKS RETURNERE
GARANTIREGISTRERINGSKORTET TIL WEBER LIMITED.

Den begraensede garanti er begraenset til reparation eller udskiftning af dele, som viser sig at veere
defekte ved almindelig brug og service, og som ved en naermere undersogelse, som Weber er
tilfreds med, viser sig at veere defekte. Bekraefter Weber fejlen og godkender erstatningskravet, vil
Weber enten reparere eller udskifte sddanne dele uden beregning. Skal defekte dele returneres, skal
forsendelsesomkostningerne betales forud. Weber returnerer delene til keberen med forudbetalt fragt
eller frimaerker.Denne begraensede garanti daekker ikke svigt eller driftsvanskeligheder, som skyldes
uheld, misbrug, aendringer, forkert anvendelse, haervaerk, forkert installation eller vedligeholdelse
eller service, eller safremt der ikke er udfert normal og rutinemaessig vedligeholdelse. Nedbrydning
eller skader, der skyldes hardt vejrlig, sdsom hagl, stormvejr, jordskeelv eller orkaner, og misfarvning,
der skyldes kontakt med kemikalier, enten direkte eller via luften, deekkes ikke af denne begraensede
garanti. Weber kan ikke holdes ansvarlig ifelge denne eller nogen form for underforstaet garanti for
tilfeeldige eller folgemzessige skader. Denne garanti giver dig specifikke juridiske rettigheder, og du
kan ogsa have andre rettigheder, som kan variere fra land til land.
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BAKPLAT | GJUTJARN

A VARNINGAR: Anvand grillvantar nar du hanterar stekplattan eller lagar
mat pa denna.

A VARNINGAR: Anvind inte kldder med I6sa drmar nar du anvander
stekplattan.

A VARNINGAR: Avlagsna inte grillgallret eller stekplattan till de ar kalla.

A VARNINGAR: Var forsiktig om du lagar mat med hogt fettinnehall som
bacon eller korv.

A VARNINGAR: Folj alla sékerhetsinstruktioner som medfoljer grillen.
A VARNINGAR: Tappa inte gjutjarnsstekplattan, den gar sénder.

UNDERHALL
Borta bort skrap med en stalborste.

A VARNING: Tillsatt inte vegetabilisk matlagningsspray till stekplattan
pa en het grill.

DEN KAN VANDAS

Bakplaten har en platt sida for forberedning av fajitas eller frukost med &gg,
pannkakor eller fransk toast. Anvand den skarade sidan for att grilla biffar,
kebaber eller gronsaker.

TIPS fran fel i material och utférande fran inképsdatum enligt féljande: 2 &r nar de monteras och anvands i
L o o . , \ enlighet med de tryckta anvisningar som medféljer produkten.
* Eftersom gjutjarn haller vérme vél ] Weber kan krava bevis pa inkdpsdatum fér din produkt. DARFOR BOR DU SPARA KVITTOT ELLER
behdver du inte anvanda hoga Brikettgaller FAKTURAN OCH SANDA IN GARANTIREGISTRERINGSKORTET SA SNART SOM MOJLIGT.

temperaturer fér matlagning. Basta
resultat uppnas med medelvarme
till medelhdg varme. Anvand inte for
hdga temperaturer.

» Underhall av allt gjutjarn blir lattare
med mer anvandning.

MATLAGNING MED STEKPLATTAN

1. Kontrollera att grillen star pa en Framre
jamn yta med det framre benet
mot vinden.

2. Avlagsna grillgallret.

3. Stapla cirka briketter i mitten av brikettgallret. (Detta &r mindre briketter &n
det som anvands for de direkta och indirekta matlagningsmetoderna.)

4. Tand briketterna.

5. Nar briketterna har ett tunt lager gra aska (cirka 25-30 minuter), ska de
spridas ut enligt Bild 1 fér basta uppvarmningsresultat.

A VARNING: Anvand grillhandskar nar du hanterar bakplaten
och stodgallret.

A SE UPP! Tappa inte stekplattan, den gar sénder.

6. Placera stekplattan i grillgallret.
Stall grillgallret i baljan med
stekplattan pa plats.

7. Stall gallret sa att stekplattan ar i
linje med baljans framre handtag
och éver brikettraden. Bild 2.

Obs! Denna placering férhindrar att du
strdcker dig 6ver de heta briketterna
och ger jamn vérme fér stekplattan.

8. Nar bakplaten och stodgallret har
placerats i kitteln, lat den forvarmas i
5 minuter innan du bérjar laga mat.

Obs! Du behéver inte placera locket pa
grillen nér du lagar mat med bakpléaten.

Fornicklat
stal
grillgaller

Framre e

handtag

Stekplatta i
gjutjarn

Dropplada

o

9. Nar stekplattan och grillgallret har placerats i baljan, lat den forvarmas i

5 minuter innan du borjar laga mat.

GARANTI

rattigheter, vilket varierar fran land till land.
\

Weber-Stephen Nordic (Weber®) garanterar harmed den URSPRUNGLIGA KOPAREN att den ar fri

Detta garantisystem &r begransat till reparation eller byte av delar som visar sig vara felaktiga vid
normal anvandning och service, och som efter undersékning enligt Webers bedémning visar sig vara
felaktiga. Om Weber bekréftar felet och godkénner din fordran beslutar Weber om reparation eller
byte av felaktiga delar utan kostnad. Om du maste returnera felaktiga delar ska transportkostnaderna
betalas i forskott. Weber returnerar delarna till képaren med frakt eller porto betalt i forskott.

Detta garantisystem tacker inte fel eller driftproblem som uppstar pa grund av olycka, valdsamhet,
oaktsamhet, andringar, felaktig anvandning, vandalism, felaktig montering eller inkorrekt underhall/
service, eller vid underlatelse att utféra normalt rutinunderhall. Férsamrad funktion eller skada

som beror pa hart vader som t.ex. hagel, orkan, jordbavning eller tromb, eller missfargningar som
uppstar for att produkten utsatts for kemikalier direkt eller genom luftféroreningar, tacks inte av detta
garantisystem. Weber kommer inte att ansvara for detta eller andra sarskilda eller indirekta skador
eller féljidskador. Denna garanti ger dig specifika lagliga rattigheter, och du kan &ven ha andra
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GIETIJZEREN KOOKPLAAT

A LET OP: Gebruik hittebestendige barbecuewanten bij het gebruiken 6. Plaats de bakplaat in de
van of het koken op de bakplaat. draadhouder. Plaats de
draadhouder compleet met

bakplaat in de ketel.

Gietijzeren

Draadhouder bakplaat

A LET OP: Draag geen kleding met loshangende mouwen als u de
bakplaat gebruikt.

A LET OP: Verwijder de draadhouder of de bakplaat pas nadat deze
zijn afgekoeld.

7. Plaats de draadhouder zo dat de
bakplaat zich in één lijn bevindt met
de voorste handgreep van de ketel

A LET OP: Wees voorzichtig bij het bereiden van gerechten met een en over de rij met briketten heen.
hoog vetgehalte, zoals spek of worstjes. Figuur 2.
A LET OP: Volg alle veiligheidsinstructies op die met uw barbecue Opmerking: Hierdoor hoeft u niet over
zijn meegeleverd. de hete briketten heen te reiken en Druipbakje

voor vet

wordt de bakplaat gelijkmatig verhit.

N

A LET OP: Laat de gietijzeren bakplaat niet vallen, deze is breekbaar. Handgreep aan e

ONDERHOUD 8. Nadat u de ba_kplaat en de | voorzijde

Veeg vuil weg met een messing schoonmaakborstel. draadhouder in de ketel hebt
geplaatst, laat u het geheel

A LET OP: Spuit geen plantaardige kookspray op de bakplaat in een 5 minuten voorverwarmen voordat u met grillen begint.
hete barbecue.

Opmerking: Het is niet nodig om de deksel op de barbecue te plaatsen
HET IS OMKEERBAAR wanneer u grillt met behulp van de bakplaat.
De bakplaat heeft een platte kant voor het bereiden van fajita’s of een ontbijt
van eieren, pannenkoeken of toast. Gebruik de geribbelde kant voor het grillen
van bijv. steaks of tere gerechten, zoals groenten of visfilets.

9. Als u de gietijzeren bakplaat langer dan een uur gebruikt, moet u extra
briketten toevoegen om de temperatuur op niveau te houden.

TIPS GARANTIE
» Aangezien gietijzer goed de warmte vasthoudt, hoeft u geen buitengewoon Weber-Stephen Products Co. (Weber®) garandeert hierbij als volgt aan de OORSPRONKELIJKE

hoge kooktemperaturen te gebruiken. De beste resultaten krijgt u bij KOPER dat het product vrij is van defecten in materiaal en vakmanschap vanaf de aankoopdatum:

. . S 2 jaar wanneer het product is gemonteerd en wordt gebruikt overeenkomstig de bijbehorende
gemiddelde of middelhoge temperaturen. VVoorkom oververhitting. instructies.
. C e .. Weber kan u vragen om een bewijs van aankoop inclusief aankoopdatum. DAAROM MOET U UW

* Net als bij alle gietijzer, wordt het onderhoud gemakkelijker naarmate u de AANKOOPBEWIJS OF FACTUUR BEWAREN EN DE REGISTRATIEKAART VOOR DE BEPERKTE

bakplaat vaker gebruikt. GARANTIE VAN WEBER DIRECT TERUGSTUREN.

Deze Beperkte Garantie is van toepassing op de reparatie of vervanging van onderdelen die normaal

UITLEG GEBRUIK VAN DE BAKPLAAT zijn gebruikt en overeenkomstig de voorschriften zijn onderhouden en waarvan na onderzoek wordt
1. Plaats de ketel op een plat - \ aangetoond, conform de door Weber vastgestelde richtlijnen, dat deze defect zijn. Als Weber het

defect bevestigt en de claim goedkeurt, zal Weber dergelijke onderdelen zonder kosten repareren of
vervangen. Bij het retourneren van defecte onderdelen moeten de vervoerskosten vooraf betaald zijn.
Weber zal de onderdelen aan de koper vooraf betaald terugzenden.

Deze beperkte garantie dekt geen defecten of gebruiksproblemen als gevolg van ongelukken,

oppervlak met de voorpoot in de Onderrooster
richting van de wind.

2. Verwijder het bovenrooster. .;.‘.’ misbruik, aanpassing, verkeerd gebruik, vandalisme, onjuiste installatie, onjuist onderhoud of het niet
@ . . (1 }.‘,‘ uitvoeren van normaal en routinematig onderhoud, zoals beschreven in deze gebruikshandleiding. @
3. Leg ongeveer 45 briketten in het :“.\. Slijtage of schade door hevige weersomstandigheden, zoals hagel, orkanen, aardbevingen of
midden van het onderrooster. (Dit ."“s.‘" tornado’s, verkleuring als gevolg van blootstelling aan chemicalién, direct of in de atmosfeer,
ey, worden niet gedekt door deze beperkte garantie. Weber zal niet aansprakelijk zijn voor deze of

is een geringer aantal briketten dan
normaal wordt gebruikt bij direct en
indirect koken.)

enige impliciete garantie voor incidentele schade of gevolgschade. Deze garantie geeft u specifieke
wettelijke rechten en u kunt ook andere rechten hebben die van land tot land verschillen.

4. Steek de briketten aan. Handgreep

5. Zodra de briketten een lichtgrijs Vog’j‘f‘z?jde

laagje as hebben (na ongeveer \ J
25-30 minuten), spreidt u de briketten uit zoals aangegeven in figuur 1.
Op die manier krijgt u de meeste warmte.

A LET OP: Gebruik hittebestendige barbecuewanten bij het werken met
de bakplaat en de draadhouder.

A LET OP: Laat het gietijzeren bakplaat niet vallen, deze is breekbaar.

10
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PIASTRA DI COTTURA IN GHISA

A ATTENZIONE: Utilizzare le impugnature del barbecue o guantoni ad
alta-resistenza quando si maneggia o si cucina sul grill.

A ATTENZIONE: Non indossare indumenti con maniche morbide lunghe
durante I'uso della piastra di cottura.

/A ATTENZIONE: Non rimuovere la griglia di supporto, o la piastra di
cottura fino a quando non si sono raffreddati.

A ATTENZIONE: Fare attenzione durante la cottura di cibi con alto
contenuto di grasso, come bacon o salsicce.

A ATTENZIONE: Seguire tutte le istruzioni sulla sicurezza fornite con
il barbecue.

/A ATTENZIONE: Evitare di far cadere la piastra di cottura in ghisa,
potrebbe rompersi.

MANUTENZIONE
Eliminare i residui utilizzando una spazzola con setole dure.

A ATTENZIONE: non applicare lo spray di cottura vegetale sulla piastra
di cottura Calda.

E REVERSIBILE

La piastra di cottura ha una parte piatta per preparare fajitas molto calde o una
colazione a base di uova, crespelle o toast francesi. Utilizzare la parte in rilievo
per grigliare bistecche, kabobs o verdure.

PROCEDURE

* Poiché la fusione in ghisa conserva bene il calore, non sara necessario
utilizzare temperature di cottura eccessivamente alte. | migliori risultati sono
stati ottenuti con temperature medio-alte. Non riscaldare eccessivamente.

» Come per tutti gli attrezzi da cucinare in ghisa , con I'uso, la manutenzione
diventa piu agevole.

CUOCERE CON LA PIASTRA DI COTTURA
1. Verificare che il coperchio del
barbecue protegga dal vento.

Griglia del
carbone di legna

2. Rimuovere la griglia di cottura.

3. Accumulare all'incirca 45 pezzi di
carbone di legna al centro della
griglia. (Si tratta di una quantita
inferiore di carbone rispetto alla
quantita normale utilizzata per i
metodi di cottura diretta e indiretta.)

4. Accendere il carbone.
Impugnatura

5. Quando il carbone si ricopre di un frontale

sottile strato di cenere grigia (circa . g
25-30 minuti), stendere i carboni come mostrato alla Figura 1 in modo da
ottenere i migliori risultati di riscaldamento.

A ATTENZIONE: utilizzare le impugnature da barbecue o guantoni ad
alta resistenza quando si maneggia la piastra di cottura e il filo della
griglia di supporto.

/A ATTENZIONE: Evitare di far cadere la piastra di cottura in ghisa,
potrebbe rompersi.

6. Posizionare la piastra di cottura nel
filo della griglia di supporto. Inserire
il filo della griglia di supporto nel
barbecue con la piastra di cottura
nella sua posizione.

Filo della griglia
di sostegno

Inserimento della piastra
di cottura in ghisa

7. Posizionare la griglia in modo tale
che la piastra di cottura sia in linea
con I'impugnatura anteriore del
contenitore e sulla fila di carbone di
legna. Figura 2.

Raccogli-
grasso

Nota: questo posizionamento evitera
di riscaldare oltre il carbone caldo e

garantisce sempre calore alla piastra
di cottura. .

Impugnatura
frontale

8. Dopo aver posizionato la piastra di cottura e la griglia di supporto nel
contenitore, preriscaldare per 5 minuti prima di iniziare la cottura.

Nota: non e necessario mettere il coperchio sul barbecue se si cuoce con la
piastra di cottura.

9. Se si utilizza la piastra di cottura in ghisa per piu di un’ora, aggiungere altro
carbone se necessario per mantenere la temperatura.

GARANZIA
Weber-Stephen Products Co. (Weber®) con la presente garantisce 'ACQUIRENTE ORIGINALE
contro difetti di materiale o di lavorazione dalla data dell’acquisto come indicato di seguito: 2 anni se
assemblato e utilizzato conformemente alle istruzioni stampate fornite con il prodotto.
Weber potrebbe richiedere una prova della data di acquisto. PER QUESTO E NECESSARIO
CONSERVARE LO SCONTRINO DACQUISTO O LA FATTURA E RESTITUIRE IMMEDIATAMENTE
LA SCHEDA DI REGISTRAZIONE GARANZIA LIMITATA WEBER.
La presente Garanzia sara limitata alla riparazione o alla sostituzione delle parti risultanti difettose
in normali condizioni di utilizzo e manutenzione e che, sottoposte ad esame, risultassero, a giudizio
di Weber, difettose. Qualora Weber constatasse il difetto e accettasse il reclamo, potra decidere di
riparare o sostituire tali parti a titolo gratuito. Nel caso sia necessario restituire il materiale difettoso,
le spese di spedizione dovranno essere prepagate. Weber inviera il materiale parti al’acquirente, con
trasporto o affrancatura prepagati.
La presente Garanzia non copre difetti o problemi di funzionamento dovuti a incidenti, utilizzo
inadeguato o improprio, modifica, impiego errato, vandalismo, installazione o manutenzione non
corrette, mancata esecuzione della manutenzione ordinaria e straordinaria. Non sono coperti dalla
presente Garanzia il deterioramento o i danni derivanti da fenomeni atmosferici particolarmente
gravi, quali grandine, uragani, terremoti o trombe d’aria, né lo scolorimento dovuto all’esposizione a
sostanze chimiche, in modo diretto o in quanto presenti nell’atmosfera. La Weber non potra essere
ritenuta responsabile per danni incidentali o consequenziali ai sensi della presente o di eventuale
altra garanzia implicita. La presente garanzia conferisce specifici diritti legali oltre agli eventuali altri
diritti che possono variare da stato a stato.

\
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GRELHA EM FERRO

A AVISOS: Utilize luvas de churrasco resistentes ao calor quando
manusear ou cozinhar na grelha.

A AVISOS: Nio vista roupas com mangas largas e flutuantes quando
utilizar a grelha.

A AVISOS: Nio retire o cabo de suporte ou a grelha sem que esteja
completamente fria.

A AVISOS: Exerga muito cuidado quando cozinhar alimentos com um
elevado teor de gordura, tais como bacon ou salsichas.

A AVISOS: Siga todas as instrugdes de seguranga fornecidas com o
seu churrasco.

A AVISOS: Nao deixe cair a grelha de molde de ferro, pois parte-se.

MANUTENGAO
Escove os residuos de comida com uma escove de cerdas de ago.

A AVISO: Néo aplique vaporizador de 6leo de cozinha na grelha
enquanto estiver a cozinhar.

E REVERSIVEL
A grelha tem um lado plano para preparar escaldantes fajitas ou ovos para o

pequeno-almocgo, crepes ou tostas. Utilize o lado enrugado para grelhar bifes,

kabobs ou vegetais.

SUGESTOES
» Uma vez que o ferro aguente bem f Grelha de |
o calor, néo precisa de cozinhar carvédo

a temperaturas extremamente
elevadas. Os melhores resultados
sdo obtidos com um calor médio
ou médio elevado. Nao aquecga
em demasiado.

* Tal como todos os moldes de ferro,
quanto mais utilizar, mais facil se
torna a manutengéo.

COZINHAR COM A GRELHA
1. Certifique-se de que a grelha esta

numa superficie nivelada com a
perna da frente de frente para o vento.

2. Retirve a placa de cozinha.

3. Empilhe, aproximadamente, 45 pedacos de carvao no centro da grelha
do carvao. (Esta € uma quantidade inferior ao habitual, utilizado para os
métodos de Cozinha Directa e Indirecta.)

4. Acenda o carvao.

5. Quando o carvao estiver coberto por uma ligeira camada de cinza cinzenta

(cerca de 25-30 minutos), espalhe os pedacos de carvéao, tal como
apresentado na Figura 1 para obter melhores resultados.

A AVISO: Utilize luvas de churrasco resistentes ao calor quando
manusear a grelha e a grelha de suporte.

A CUIDADO: N3o deixe cair a grelha de molde de ferro, pois parte-se.
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6. Coloque a insergéo da grelha
na grelha de suporte. Coloque a suporte grelha de
grelha de suporte no aparelho com ferro
a grelha encaixada.

7. Posicione, para que a grelha esteja
em linha com a pega frontal do
recipiente e sobre a fila do carvéo.
Figura 2.

Nota: Este posicionamento impede
de se debrugar sobre pedagos de
carvao quentes e proporciona um
calor uniforme para a grelha.

| =" O
8. Depois de colocar a grelha e a frontal

Recolhe-
gorduras

Grelha de Insergéo da

grelha de suporte no aparelho, -

permita que pré-aquega durante 5 minutos antes de iniciar os seus cozinhados.

Nota: Nao é necessario colocar a tampa no churrasco quando cozinhar com a grelha.

9. Quando utilizar a grelha de ferro durante mais do que uma hora, adicione
mais carvao de modo a manter a temperatura.

GARANTIA
A Weber-Stephen Products Co., (Weber®) garante ao COMPRADOR ORIGINAL, que o produto
estard livre de defeitos de material e mao-de-obra a partir da data em que foi adquirido, da
seguinte forma: 2 anos quando montado e utilizado de acordo com as instrugbes impressas que
acompanham o equipamento.
A Weber podera solicitar-lhe que faga prova da data de compra. ASSIM, DEVE GUARDAR O
RECIBO OU FACTURA DE VENDA E DEVOLVER IMEDIATAMENTE O CARTAO DE REGISTO DA
GARANTIA LIMITADA WEBER.
Esta garantia limitada, restringir-se-a a reparagéo ou substituicdo de pecas que estejam
comprovadamente defeituosas em situacao de utilizagdo e assisténcia normal e que, apds
verificagéo, esta indique, na perspectiva da Weber, que estdo defeituosas. Se a Weber confirmar o
defeito e concordar com a reclamacéo, optara por reparar ou substituir as pecas em questdo sem
qualquer custo. Se for necessario devolver as pegas defeituosas, os custos de envio sdo pagos pelo
cliente. A Weber devolvera as pecas ao comprador, com o frete ou despesas de envio por sua conta.
Esta garatia limitada ndo cobre quaisquer avarias ou dificuldades de funcionamento devido a
acidentes, abuso, ma utilizacao, alteracéo, aplicacdo incorrecta, vandalismo, instalagao incorrecta
ou manutengao/servigo incorrectos, ou ndo cumprimento da manutencéao de rotina e normal. A
deterioragé@o ou danos provocados por condigdes atmosféricas graves tais como granizo, furacoes,
sismos ou tornados, e a descoloracdo devido a exposicao directa a produtos quimicos ou contidos
na atmosfera, ndo estao ao abrigo desta garantia limitada. A Weber ndo seré responsavel ao abrigo
desta ou qualquer garantia implicita por danos acidentais ou consequenciais. Esta garantia concede
direitos legais especificos e podera também ter outros direitos, que variam de estado para estado.
\
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ZELIWNA BLACHA

A OSTRZEZENIA: Podczas uzywania blachy nalezy zawsze nosié
termoodporne rekawice ochronne.

A OSTRZEZENIA: Podczas uzywania blachy nie nalezy nosié luznych
ubran z luzno zwisajgcymi rekawami.

A OSTRZEZENIA: Nie wolno wyjmowaé blachy ani drucianego rusztu
zanim catkowicie nie ostygna.

/A OSTRZEZENIA: Nalezy zachowaé ostrozno$é podczas pieczenia
potraw o duzej zawartosci tluszczu, takich jak boczek czy kietbasa.

A OSTRZEZENIA: Nalezy postepowaé zgodnie z wszystkimi instrukcjami
dotaczonymi do grilla.

A OSTRZEZENIA: Uwazaj, zeby nie upuscié zeliwnej blachy na podioge -
moze peknac.

KONSERWACJA
Zetrzyj z blachy pozostatosci jedzenia za pomoca sztywnej drucianej szczotki.

/A OSTRZEZENIE: Ttuszczu w sprayu nie wolno rozpylaé na blache
znajdujaca sie w nagrzanym grillu.

JEST DWUSTRONNA

Blacha ma strone gtadkg, ktéra doskonale nadaje sie do przygotowania jajek,
nalesnikow czy tostéw. Jej karbowana powierzchnia najlepiej nadaje sie do
pieczenia stekow, szasztykow czy warzyw.

WSKAZOWKI

» Poniewaz zeliwo dobrze utrzymuje ciepto, nie ma potrzeby uzywania wysokich
temperatur do przygotowywania potraw. Najlepsze rezultaty uzyskuje sie przy
Srednich i srednio-wysokich temperaturach. Nalezy unika¢ przegrzania.

 Jak w przypadku kazdego wyrobu z zeliwa, im czesciej jest on uzywany, tym
tatwiejsza jest jego konserwacja.

PIECZENIE NA BLASZE

1. Upewnij sig, ze kociotek stoi na
stabilnej powierzchni, a jego
przednia ndézka zwrécona jest w
strone, z ktdrej wieje wiatr.

Palenisko

2. Wyjmij ruszt.

3. U6z w stos okoto 45 brykietow
z wegla drzewnego na srodku
paleniska. (Liczba brykietéw
jest mniejsza niz w przypadku
zwyktego pieczenia metodag
posrednig czy bezposrednia.)

4. Podpal wegiel.

5. Kiedy brykiety pokryja sie cienkg warstwa szarego popiotu (okoto 25-30 minut),
rozmies$¢ wegle w sposéb przedstawiony na rysunku 1, aby uzyskac
najlepsze rezultaty pieczenia.

A OSTRZEZENIE: Podczas uzywania blachy i drucianego rusztu, nalezy
zawsze nosi¢ termoodporne rekawice ochronne.

A OSTRZEZENIE: Uwazaj, zeby nie upuscié zeliwnej blachy na podtoge —
moze peknac.

6. Umies¢ blache na drucianym
ruszcie. Umies¢ druciany ruszt
wraz z blachg w kociotku.

7. Ustaw ruszt tak, aby blacha
znajdowata sie ponad brykietami,
a jej krawedz byta rownolegta
do przedniego uchwytu kociotka
(Rysunek 2).

Uwaga: Dzieki takiemu ustawieniu
blachy, nie bedziesz musiat siegac
rekg ponad rozgrzanymi brykietami,
a blacha bedzie nagrzewana
rownomiernie.

8. Po wtozeniu rusztu z blachg do

kociotka, pozwdl im nagrzewac sie przez 5 minut, zanim rozpoczniesz pieczenie.

Druciany ruszt Zeliwna
podpierajacy blacha

Pojemnik
na tluszcz

Przedni /

uchwyt e

Uwaga: Podczas pieczenia na blasze nie jest konieczne zamykanie pokrywy kociotka.

9. W przypadku dtuzszego pieczenia, po okoto godzinie nalezy dorzuci¢
dodatkowe brykiety, aby utrzymaé odpowiednig temperature wewnatrz kociotka.

GWARANCJA

instrukcja obstugi.

WEBER.

obowiazujacych w danym kraju.

Weber-Stephen Products Co., (Weber®) niniejszym udziela gwarancji PIERWSZEMU
NABYWCY, ze urzadzenie jest wolne od wad materiatowych i produkcyjnych liczac od daty
zakupu: na 2 lata, jezeli urzadzenie zostanie zmontowane i bedzie obstugiwane zgodnie z

Weber moze wymagac¢ dowodu daty zakupu urzadzenia, DLATEGO, NABYWCA POWINIEN
ZACHOWAC PARAGON ZAKUPU LUB FAKTURE | ZWROCIC KARTE GWARANCYJNA FIRMIE

Ustugi gwarancyjne ograniczaja sie do naprawy lub wymiany czesci uszkodzonych w
czasie uzytkowania i serwisowania urzadzenia. Jezeli firma Weber potwierdzi uszkodzenia
i zatwierdzi reklamacje, firma Weber dokona naprawy lub wymiany tych czesci bez optaty.
Jezeli wymagany jest zwrot czesci wadliwych, koszt optaty transportowe pokrywa z gory
nabywca. Weber zwréci czesci nabywcy pokrywajac czesci transportu.

Gwarancja nie pokrywa uszkodzen lub innych probleméw z dziataniem, powstatych w
wyniku wypadku, nieprawidtowego uzycia, modyfikacji, nieprawidtowego zastosowania,
wandalizmu, nieprawidtowej instalacji, konserwacji lub serwisu. Gwarancja nie obejmuje
réwniez uszkodzen powstatych z powodu wystapienia surowych warunkéw pogodowych
takich jak grad, huragany, trzesienia ziemi, odbarwien z powodu wystawienia na
dziatanie srodkéw chemicznych, bezposrednio lub w atmosferze. Weber nie ponosi
odpowiedzialno$ci w ramach gwarancji za przypadkowe lub wynikajace uszkodzenia.
Niniejsza gwarancja zawiera okreslone prawa nabywcy i nie wyklucza innych jego praw

N
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YYIr'YHHAA CKOBOPOOA

/A OCTOPOXHO: Ucnonb3yiiTe aponpo4Hble pyKaBu1LIbl U NepYaTKy Ans

6ap6ekto Npu obpalLeHnn Co CKOBOPOAOWN UM NPUTOTOBIIEHUM NULLN.

/A OCTOPOXHO: Mpu nonb3oBaHMM CKOBOPOAOM, He HOCUTE oAeXAY CO

CBOGOAHO HMCMAAAWMMU pyKaBamu.

/A OCTOPOXHO: He cHMMaiiTe NPOBOSIOYHYIO OMOPHYHO PeLLeTKy Unu

CKoBoOpoAy, MOKa OHU He OCTbIHYT.

A OCTOPOXHO: Byabte BHUMaTeNbHbI, KOrga roToBuUTe NPOAYKThI C

BbICOKUM coepXXaHueM Xupa, Takme Kak 6eKoH unu Konbaca.

/A OCTOPOXHO: CoGniopaiiTe Bce Mepbl 6e30NacHOCTU, Yka3aHHbIe B

MHCTPYKUuMm Kk Bawemy 6ap6ekto.

/A OCTOPOXHO: He 6pocaiiTe 4yryHHyI CKOBOPOAY - OHa MOXET Pa3buThbCsi.

yxon
MpuropesLune NpoayKTbl OTHYMLLANTE CTanbHbIM €PLIOM.

A OCTOPOXHO: He npumeHsitTe pa3bpbiaruBatenb pacTUTENbLHOIO

Macna, Kkorga ckoBopoga HaxoguTtcsd B ropsa4em rpune.

CKOBOPO[OA ABYCTOPOHHAA

CkoBOpoAa UMeET MIOCKY CTOPOHY Af1s1 NPUrOTOBINEHUS WWNALWMX dpaxutac
1nu 3aBTpaka m3 auuy, 6rnMHOB Unu paHLy3ckMx TOCTMKOB. Pebpucrtyto
CTOPOHY UCMONb3ynTe ANs NompKapkn budLutekcos, kebabos unm oBoLLENn.

COBETbI

Tak kak HYryH XOpPOLUO COXpaHAET Tenno, To ANA NPpUroToBrieHna nmimn Bam
He NpunaeTca UCnosb3oBaTb O4E€Hb BbICOKYHO TeMMnepartypy. Hamnyqu.lme
pes3ynbraTthbl Nosy4HarTCA Npu cpeaHemM Harpese Ui npoMexxyToqyHOM Mexay
CpegHVM U1 BbICOKUM. He ,ElOI'IyCKaI7ITe 4Ype3MepHOoro HarpesaHuA.

Kak ¢ ntobow 4yyryHHow nocyaon, Yyem Gonblue et Nonb3ytTcs, TeM MeHbLLe
yxoAa oHa Tpebyer.

NPUrOTOBJEHUE NMULLKA HA CKOBOPO[LE

1.

3. 3arpyanTe npumepHo 45 6pukeToB

Y6eauTecs, 4TO XapoBHA r \
- KonocHukoBasi

HaxoAMTCs Ha POBHOWM NOBEPXHOCTU pelwetka

¢ obpalleHHON K BeTpy nepeaHen

onopon.

. CHUMUTE peLLEeTKY rpuns.

[PEeBECHOrO YITIs B LIEHTpe
KONOCHUKOBOW peLueTku. (310
MeHbLLEee KONMYECTBO YIS,
YeM 06bI4HO MCronb3yeTcs AN
NPSIMOro 1 HENPSIMOro cnoco6os P~
NPUrOTOBIEHNS MULLIN. )

. Pasoxrute gpeBecHblit yronb.

5. Korga ApeBecHbIN yrofnb NOKPOETCS TOHKUM CIIOEM Cepoli 301bl (MPUMEPHO

25-30 MuHYT), 4N NyyLero Harpeea, packMHLTE YK, Kak NokasaHo Ha
PucyHke 1.

/A OCTOPOXHO: Mpu o6paLieHnn co CKOBOPOAO# U MPOBONOYHOM

OMOPHOMN PeLIeTKOW NOoNb3yMTeCh XKaponpoYHbIMU pyKaBULaMu ans
6ap6eko UNu nepyaTKkaMmu.

/A BHUMAHMUE: He 6pocaiiTe 4yryHHyI0 CKOBOpOAY - OHa MOXeT pa3buThbesi.

14
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6. YcTaHOBUTE CKOBOPOAY,

MpoBonoyHas YcTaHoBka
BCTaBIIEHHYO B MPOBOJIOYHYHO ornopHasi HyryHHO
OMOpHyt0 peLueTky. [ocTaBbTe peluetka CKOBOPOAbI

MPOBOJIOYHYIO OMOPHYIO PELLETKy COo
CKOBOPOAOW B XapOBHIO.

7. PacnonoxwTe peLueTky Tak, 4Tobbl
CKOBOpOAA Haxodmnack Ha OfHOM
NVHUK C NepegHen pyyKon YaLum
W Haj psiAoM ApEeBECHOrO Yrmsi.
PucyHok 2.

MpumedaHue: Takoe pacronoxeHue
He 0acm Bam docmyna 8 30Hy Had P4
2opsAYuUMU yansmu u obecrieyum Mepeprias
pasHOMepHbIL Hagpes CKO8OPOOb. e

o

8. YcTaHOBMB CKOBOPOAY C OMOPHOM PELLETKOW B XXapOoBHIO, AalTe el B
TeyeHve 5 MUHYT NPorpeTbCs Nepes Hayanom NPUroTOBNEHNS MULLN.

lpumeyanue: lNpu npueomoeneHuu NUUWU Ha CKOBOpooe He 0bsizamernbHO
3aKpbieamb KpbiwKy bapbekio.

9. Mpu “cnonb3oBaHUM YyryHHOW ckoBOpoAbl 6oree Yaca, Ans nogaepxaHus
Temneparypbl 06aBbTE HEOOXOAMMOE KONUYECTBO YrITei.

FTAPAHTUA

Komnanus Weber-Stephen Products Co., (Weber®) HacToswmm aaet rapaHTtuto NMEPBUYHOMY
MOKYMNATEJIKO B TOM, Y4TO MPOAYKT He UMeeT AedheKTOB MaTepUanoB U N3rOTOBNEHUS B
TeueHUe c/ieflylolLero nepuoaa, HaumHas ot AaTbl MOKYMKU: 2 roa npu ycioBumn cbopku un
MCMOJb30BAHUSA B COOTBETCTBMM C COMPOBOAUTE/bHBIMU MEYATHLIMU UHCTPYKLUAMMU.
Komnanus Weber moxeT notpeboBatb 060CHOBaHHOE MOATBEPKAEHME OT Bac AaThl MOKYMKM
npu6opa. MO3TOMY COXPAHANTE KBUTAHLMIO O MPOAAXE UM CYET-GAKTYPY, U
HEMEZAJIEHHO BO3BPATUTE KAPTOUKY PETMCTPALMN OTPAHUYEHHOW TAPAHTUM WEBER.
HacToswwas orpaHnyeHHas rapaHTUsa OrpaHUYMBAETCA NMPABOM Ha PEMOHT UK 3aMeHy
AeTaneln, KOTopble oKasanncb AedeKTHbIMU MPU HOPMAZbHOM UCMONb30BAHUN U
o6cnyxuBaHum, U npy obcieaoBaHN KOTOPbIX Komnanus Weber y6eannacs B ux
AedekTHOM cocTosHUW. Ecnu komnanus Weber noaTeepxaaeT aedeKT U NpUsHaeT UCK, TO
komnaHus Weber 3ameHuT Takue fetanu 6ecnnatHo. Ecav Bam HeobxoauMO BO3BpaTUTh
AedekTHble AeTann, TO HeobX0AMMO BbIMOJHWUTL MPeAONAaTY 32 TPAHCMOPTUPOBKY.
KomnaHusa Weber Bo3BpaTuUT AeTanu NokynaTento Npu npeaomniarte 3a nepeBosKky win
nepecbUIKy No novTe.

HacToswwas orpaHnyeHHas rapaHTUs He NOKPbIBAET HEUCMPABHOCTU UAW NpobaeMbl C
MCMONb30BaHUEM, BO3HMKILME M3-3a HECYACTHOTO C/lyyas, HempaBUabHOrO obpalleHus,
HempaBUIbHOTO UCMONb30BaHUA, NMepefenku, HeMPaBUIbHOrO NPUMEHEHNS, YMbILIEHHOW
nopuu, HempaBuIbHON YCTAHOBKM WM 0BCNyXnBaHWA, MO0 13-3a HEBbINOIHEHUA
HOPMaJIbHOTO U TeKYLLEro TEXHUYECKOro 06CYXMBAHUSA. YXYALEHUE COCTOSHUA NN
noBpexJeHne, BbI3BAHHOE MIOXVMMU MOrOAHBIMU YCIOBUAMM, TAKUMU KaK rpaj, yparaH,
3emnieTpAceHne WIn TopHaAo, obecLBeyMBaHme U3-3a NPAMOro Uan aTMocdhepHoro
BO3/,ENCTBNA XMMUYECKUX BELLECTB, He MOKPbIBAETCA HACTOALLEN OrpaHUYEHHOW rapaHThen.
KomnaHus Weber He oTBeyaeT 3a kakvne-nmb6o ocobbie Unm KOCBEHHblE YBbITKW. ITa rapaHTus
npefocTaBaseT Bam KOHKpeTHble opUAnYeckre Npasa; Bel Takxe MoxeTe UMeTb Apyrue
npaBa, B 3aBUCMMOCTU OT KOHKPETHOW CTPaHbl.
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SMALTOVANA LITINOVA PLOTENKA

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

6. Place the griddle insert in the wire
support grate. Set the wire support
grate in the kettle with the griddle
in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

ZARUKA

Spole¢nost Weber-Stephen Products Co. (Weber®) timto zarucuje PRVNIMU KUPCI vyrobku,
Ze tento vyrobek nebude vykazovat zadné vady materidlu a provedeni a to po dobu dvou
let od data zakoupeni. Tato dvouleta zaruka plati v pfipadé, ze bude vyrobek sestaven a
provozovan v souladu s tiSténymi pokyny, které se k nému dodavaji.

Spole¢nost Weber mize pozadovat pfiméreny dikaz o datu zakoupeni. PROTO BYSTE

SI MELI UCTENKU CI FAKTURU USCHOVAT A IHNED POSLAT ZPET REGISTRACNi KARTU
OMEZENE ZARUKY SPOLECNOSTI WEBER.

Tato omezena zaruka se vztahuje pouze na opravu ¢i vyménu soucasti, u kterych se objevi
vady pfi béZném pouziti a Gdrzbé, a které se na zakladé testl spolecnosti Weber prokazi
jako vadné. Pokud spolecnost Weber zavadu potvrdi a reklamacni narok schvali, pak dle
svého rozhodnuti takové soucasti bez poplatku opravi nebo vyméni. Pokud musite vadné
soucasti vratit, je tfeba predem zaplatit nutné prepravni naklady. Spole¢nost Weber vrati
soucasti kupci a rovnéz predem zaplati nutné prepravné ¢i postovné.

Tato omezena zaruka se nevztahuje na zadné vady ¢i provozni nedostatky vzniklé na
zakladé nehody, zneuziti, nespravného pouziti, Gprav, nespravného zachazeni, vandalismu,
nespravné instalace ¢i idrzby a péce, jakoz i na zakladé nedodrzeni standardni a
pravidelné Gdrzby. Tato omezena zaruka se nevztahuje na opotiebeni ¢i poskozeni
zpUsobené vyjimeénymi klimatickymi podminkami, jako jsou krupobiti, hurikany,
zemétfeseni ¢i tornada, a dale se nevztahuje na ztratu zabarveni v dusledku pfimého ¢i
nepfimého (v atmosféfe) pisobeni chemickych latek. Spole¢nost Weber neni v rdmci této
zaruky nebo jakékoliv implikované zaruky odpovédna za nahodné ¢i nasledné Skody. Tato
zaruka vam poskytuje urcita zakonna prava. Zaroven se na vas mohou vztahovat i dalsi
prava, ktera se lisi dle jednotlivych statd.
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SMALTOVANA LIATINOVA PLATNA

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.
COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

16

6. Place the griddle insert in the wire
support grate. Set the wire support
grate in the kettle with the griddle
in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

ZARUKA

Spolo¢nost Weber-Stephen Products Co. (Weber®) tymto poskytuje zaruku PRVEMU
KUPCOVI, ze vyrobok nebude obsahovat Ziadne vady materidlu a spracovania odo dia
zakupenia: 2-rocna zaruka plati v pripade montaze a prevadzky v sulade s pokynmi v
tlacenej podobe, dodanymi s vyrobkom.

Spolo¢nost Weber mdze vyzadovat primerany dékaz o datume nakupu. PRETO BY STE SI
MALI DOKLAD O ZAKUPENI ALEBO FAKTURU ODLOZIT A OKAMZITE VRATIT REGISTRACNU
KARTU OBMEDZENEJ ZARUKY SPOLOCNOSTI WEBER.

Tato obmedzena zaruka sa vztahuje len na opravu alebo vymenu &asti, na ktorych sa
objavia vady pri normalnom pouziti a prevadzke a ktoré sa prejavia na zaklade testov
spolo¢nosti Weber ako vadné. Ak spolo¢nost Weber potvrdi vadu a schvali reklamaény
narok, opravi alebo nahradi vadnu stéiastku bez poplatku. Ak musite vratit vadné ¢asti,
je potrebné zaplatit prepravné naklady. Spolo¢nost Weber vréti diely kupcovi a zaplati
prepravné alebo postovné.

Obmedzena zaruka nepokryva ziadne poruchy alebo prevadzkové problémy vzniknuté

z dévodu nehody, nespravneho zaobchadzania, nespravneho pouzitia, Uprav, zneuzitia,
vandalizmu, nespravnej instalacie alebo nespravnej Gdrzby alebo servisu, alebo z dévodu
nedodrzania beznej a pravidelnej Gdrzby. Na opotrebovanie alebo poskodenie sposobené
vynimoc¢nymi klimatickymi podmienkami ako krupobitie, hurikany, zemetrasenia alebo
tornada, strata intenzity farby z dévodu vystavenia chemickym latkam bud priamo alebo
v atmosfére, sa tato obmedzend zaruka nevztahuje. Spolo¢nost Weber nie je v ramci tejto
alebo akejkolvek inej implikovanej zaruky zodpovedna za nahodné ¢i nasledné poskodenia.
Tato zaruka vam poskytuje uréité zdkonné prava. Taktiez mdZete mat aj iné prava, ktoré sa
lisSia podla jednotlivych Statov.
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PORCELLAN ZOMANCOS ONTOTTVAS ROSTELY

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.
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6. Place the griddle insert in the wire
support grate. Set the wire support
grate in the kettle with the griddle
in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you
from reaching over the hot coals and
provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow
it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with

the griddle.

9. When using the cast iron griddle for longer than an hour, add additional

coals as necessary to maintain temperature.

JOTALLAS

szerinti 6sszeszerelés és miikodtetés esetén.

WEBER KORLATOZOTT JOTALLASI JEGYET.

postakéltséggel.

A Weber-Stephen Products Co. (Weber®) eztton jotallast vallal az EREDETI VASARLO
szamara arra, hogy a grillstté a vasarlas napjatél szamitva az alabbi idGtartamig mentes
marad az anyag- és megmunkalasi hibaktdl: 2 évig a mellékelt nyomtatott utasitasok

Lehet, hogy a Weber elfogadhaté bizonyitékot kér a vasarlds idpontjarél. EZERT ORIZZE
MEG A VASARLASKOR KAPOTT BLOKKOT VAGY SZAMLAT, ES AZONNAL KULDJE VISSZA A

A jelen korlatozott jotallas a rendeltetésszer(i hasznalat kézben hibasnak bizonyult
alkatrész javitasara vagy cseréjére korlatozodik, amennyiben az azon elvégzett vizsgalat
a Weber szamara bebizonyitja, hogy hibas. Ha a Weber igazolja a hibat, és jovahagyja

a kérelmet, valasztasa szerint dijmentesen megjavitja vagy kicseréli a hibas alkatrészt.
Ha vissza kell kiildenie a hibas alkatrészeket, a szallitasi koltségeket el6re ki kell
fizetnie. A Weber visszakuldi az alkatrészeket a vasarlonak elére fizetett szallitasi vagy

A jelen korlatozott jotallas nem vonatkozik az olyan hibakra vagy mikodtetési
nehézségekre, amelyek oka baleset, helytelen vagy nem rendeltetésszer(i hasznalat

és alkalmazas, modositas, szandékos rongalas, nem megfelel6 elhelyezés, helytelen
karbantartas, valamint a normal és rutinjelleg(i karbantartds elmulasztasa. A jelen
korlatozott jotallas nem vonatkozik a szélsGséges idGjaras, példaul jégesd, hurrikan,
foldrengés vagy tornadé altal okozott allagromlasra vagy sérulésre, valamint vegyi anyagok
altal kozvetlenul vagy a légkor atjan okozott elszinezédésekre. A Weber a jelen vagy
barmely hallgatélagos jotallas keretében nem villal felelésséget a véletleniil bekovetkezé
vagy kévetkezményi kdrokért. Ez a jotallas kilénleges jogokat biztosit Onnek, de ezenkiviil
tovabbi, orszagonként més és mas jogok is megillethetik Ont.
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A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

18
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6. Place the griddle insert in the wire

. Wire Cast iron
support grate. Set the wire support support griddle
grate in the kettle with the griddle grate insert

in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle. catcher

8. After placing the griddle and Front 7 e
support grate in the kettle, allow handle

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

GARANTIE

Weber-Stephen Products Co., (Weber®) garanteazi prin prezenta CUMPARATORULUI INITIAL
ca produsul nu va prezenta defecte de material si manopera la data cumpararii, astfel: 2 ani
daca este asamblat si utilizat in conformitate cu instructiunile scrise care il insotesc.
Weber poate solicita prezentarea unei dovezi rezonabile a datei de cumpdrare. DE ACEEA
TREBUIE SA PASTRATI BONUL SAU FACTURA DE VANZARE $I SA RETURNATI IMEDIAT
CARDUL DE INREGISTRARE A GARANTIEI LIMITATE WEBER.

Aceasta garantie limitata va acoperi reparatia sau inlocuirea pieselor care se defecteaza in
conditii normale de utilizare si care la examinare vor ardta, conform cerintelor Weber, ca
sunt defecte. Daca Weber confirma defectul si aproba cererea, va alege sa repare sau sa
nlocuiasca aceste piese fara taxa. Daca vi se cere sa returnati piesele defecte, taxele de
transport trebuie platite in avans. Weber va returna cumparatorului taxa de transport sau
timbrul pldtite in avans.

Aceasta garantie limitata nu acopera defectiunile sau dificultatile de utilizare datorate
accidentului, abuzului, utilizarii necorespunzatoare, modificarii, utilizarii gresite, instalarii
necorespunzadtoare sau intretinerii sau depanarii necorespunzatoare sau efectudrii
necorespunzatoare a intretinerii normale sau periodice. Deteriorarea sau daunele cauzate
de conditii de vreme severd precum grinding, uragane, cutremure de pamant sau tornade,
decolorare cauzata de expunerea la produse chimice fie direct, fie din atmosfera nu

sunt acoperite de aceasta garantie limitata. Weber nu va fi responsabild in baza acestei
garantii sau a oricdrei garantii implicite pentru niciun fel de daune indirecte sau pe cale de
consecintd. Aceasta garantie va confera drepturi legale specifice si puteti beneficia si de

alte drepturi care variaza in functie de tara.
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LITOZELEZNA PLOSCA ZA PEKO S PORCELANSKO PREVLEKO (sl

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

‘ ‘ 178751_0510_letter.indd 19
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6. Place the griddle insert in the wire

. Wire Cast iron
support grate. Set the wire support support griddle
grate in the kettle with the griddle grate insert

in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

GARANCIJA

Weber-Stephen Products Co., (Weber®) s tem jamdi IZVIRNEMU KUPCU izdelek brez napak
na materialu in pri izdelavi od dneva nakupa kot sledi: 2 leti po montazi in pri uporabi,
skladni z natisnjenimi prilozenimi navodili.

Weber lahko zahteva dokazilo o datumu vasega nakupa. ZATO SHRANITE VASE POTRDILO
O PRODAJI ALI RACUN IN NEMUDOMA VRNITE WEBROVO KARTICO REGISTRACIJE Z
OMEJENO GARANCIJO.

Omejena garancija je omejena samo na popravilo ali zamenjavo delov, ki so pri pregledu
ociten dokaz okvare pri normalni uporabi in vzdrzevanju. Ce Weber potrdi okvaro in odobri
reklamacijo, Weber omogoc¢i brezpla¢no popravilo ali zamenjavo delov. Ce Zelite vrniti
okvarjene dele, je potrebno v naprej placati stroske prevoza. Weber bo vrnil dele kupcu, v
primeru predhodno placanih potnih stroskov in postnine.

Omejena garancija ne vkljucuje napak ali okvar, nastalih pri uporabi izdelka, nezgodah,
zlorabi, nepravilni uporabi, predelavi izdelka, napacni aplikaciji izdelka, vandalizmu,
nepravilni namestitvi ali nepravilnemu vzdrzevanju ali servisiranju izdelka, ali pri
nezmoznosti izvedbe obicajnega in rutinskega vzdrZzevanja. Preostale nepravilnosti, kot
so razpadanje izdelka ali $koda, povzrocena pri skrajnih vremenskih razmerah (npr.
toca, orkani, potresi ali tornadi), razbarvanje zaradi izpostavljenosti kemikalijam (tako
neposredno ali na zraku), niso vklju¢ene v to Omejeno garancijo. Weber ni odgovoren

za uveljavljanje garancije poskodovanega izdelka, nastalega pri nezgodah ali posledicah
necesa tretjega. Ta garancija vam omogoca specificne zakonske pravice, prav tako pa so

vam lahko omogocene druge pravice, ki so v vsaki drzavi razlicne.
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PLOCA ZA PECENJE OD LJEVANOG ZELJEZA PRESVUCENA PORCULANOM D

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.

20
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6. Place the griddle insert in the wire
support grate. Set the wire support
grate in the kettle with the griddle
in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you
from reaching over the hot coals and
provides even heat for the griddle.

8. After placing the griddle and
support grate in the kettle, allow
it to preheat for 5 minutes before
beginning to cook.

Cast iron
griddle
insert

Note: It is not necessary to put the lid on the barbecue when cooking with

the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

JAMSTVO

OGRANICENO JAMSTVO.

\

Weber-Stephen Products Co., (Weber®) ovim jam¢i PRVOTNOM KUPCU, da ¢e proizvod biti
bez manjkavosti u materijalu ili izradi od datuma kupnje kako slijedi: 2 godine ako se
sastavlja i koristi u skladu s prilozenim tiskanim uputama.
Weber moze zahtijevati razuman dokaz datuma kupnje. STOGA TREBATE ZADRZATI
POTVRDU O KUPNJI ILI RACUN | ODMAH VRATITI WEBER REGISTRACIJSKU KARTICU ZA

Ovo ograniceno jamstvo bit ¢e ograniceno na popravak ili zamjenu dijelova za koje se
pokaZzu manjkavosti pri normalnom koriStenju i odrzavanju, a za koje Ce ispitivanje
pokazati, na Weber-ovo zadovoljenje, da jesu manjkavi. Ako Weber potvrdi manjkavost i
odobri reklamaciju, Weber Ce izabrati da zamijeni takve dijelove bez naplate. Ako se od vas
zatrazi da vratite manjkave dijelove, vi morate placati troskove transporta. Weber ¢e vratiti
dijelove kupcu s pla¢enom vozarinom ili postarinom.
Ovo ograniceno jamstvo ne pokriva bilo kakve kvarove ili teskoce u radu uzrokovane
slu¢ajem, zlorabom, pogresnom uporabom, izmjenama, nenamjenskom primjenom,
vandalizmom, nepravilnom instalacijom ili nepravilnim odrzavanjem ili servisiranjem ili
nepridrzavanjem izvodenja normalnog i rutinskog odrzavanja. Propadanje ili oStecenja
uslijed vremenskih nepogoda poput tuce, orkana, potresa ili tornada, promjene boje
uslijed izlaganja kemikalijama bilo direktno ili onima u atmosferi nisu pokriveni ovim
ograni¢enim jamstvom. Weber nije odgovoran pod ovim ili drugim podrazumijevanim
jamstvom za slucajna ili posljedi¢na oStecenja. Ovo jamstvo vam daje odredena prava, a vi
mozete imati i druga prava koja variraju oviso o drzavi.
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PORTSELANKATTEGA VALURAUAST KUPSETUSPLAAT

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.
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6. Place the griddle insert in the wire

. Wire Cast iron
support grate. Set the wire support support griddle
grate in the kettle with the griddle grate insert

in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you
from reaching over the hot coals and
provides even heat for the griddle.

8. After placing the griddle and

Front el e
support grate in the kettle, allow handle

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

GARANTII

Weber-Stephen Products Co., (Weber®) garanteerib ESMASELE OSTJALE, et tootel ei esine
materjalist ega tootmisest tulenevaid defekte. Garantii kehtivusaeg ja tingimused on
jargnevad: 2 aastat, kui toode on kokku pandud ja kasutatud vastaval kaasasolevale
juhendile.

Weber vdib nduda ostukuupdeva téendamist. SEEPARAST HOIDKE OSTUKVIITUNG VOI
OSTUARVE ALLES JA TAGASTAGE WEBERI PIIRATUD GARANTII REGISTREERIMISKAART
KOHESELT.

Selle piiratud garantiiga parandatakse voi asendatakse detailid, mille defekt on selgunud
tavapdrase kasutamise ja hooldamise kdigus ja mille puhul Weber kinnitab lahemal
uurimisel, et need on defektiga. Kui Weber kinnitab defekti ja ndustub néudega, parandab
voi asendab Weber need detailid tasuta. Kui te peate defektiga detailid tagastama, jadvad
transpordikulud teie kanda. Weber tagastab detailid ostjale, kui saatmiskulude eest on
tasutud.

See piiratud garantii ei kata vigu voi kasutamisel esinevaid probleeme, mis tulenevad
Onnetustest, kuri- voi vdartarvitamisest, muutmisest, vandalismist, valest paigaldamisest
voi valest hooldamisest, samuti hooldamisnduete ja -sageduse eiramisest. Garantii ei kata
kahjustusi ega kvaliteedi vahenemist, mis tulenevad ilmastikuoludest nagu rahe, orkaanid,
maavdrinad voi tornaadod, samuti ei kata garantii varvimuutusi, mis tulenevad otsesest
kokkupuutest kemikaalidega voi on tekkinud atmosfaaris leiduvate kemikaalide mojul.
Weber ei vastuta kaudsete ega otseste kahjude eest. Kdesolev garantii annab teile kindlad
seaduslikud digused. Teil voivad olla ka muud 6igused, mis voivad riigiti erineda.
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AR PORCELANU EMALJETA CUGUNA CEPAMVIRSMA

A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.
COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.
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6. Place the griddle insert in the wire

. Wire Cast iron
support grate. Set the wire support support griddle
grate in the kettle with the griddle grate insert

in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you
from reaching over the hot coals and
provides even heat for the griddle.

8. After placing the griddle and Front e
support grate in the kettle, allow handle
it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

GARANTIJA

,Weber-Stephen Products Co.“ (Weber®) 3iuo garantuoja PIRMINIAM PIRKEJUI, kad nebus
medziagos ir gamybos defekty nuo jsigijimo datos iki to laiko, kaip nurodyta toliau: 2
metus, jei sumontuojama ir naudojama pagal pridedamas iSspausdintas instrukcijas.
Weber* gali reikalauti protingy pirkimo datos jrodymy. TODEL TURETUMETE PASILIKTI

CEK[ AR SASKAITA IR NEDELSDAMI GRAiINTI LWEBER" RIBOTOS GARANTIJOS REGISTRAVIMO
KORTELE.

Si ribota garantija apsiribos detaliy, kurios turés defekty normalaus naudojimo ir priezitros
salygomis ir kuriy defektai bus matomi jas patikrinus ir tai patvirtins ,Weber*, remontu

ir pakeitimu. Jei ,Weber" patvirtins defekta ir priims skunda, ,Weber" tokias detales
remontuos arba pakeis nemokamai. Jei turésite grazinti blogas detales, turésite apmokéti
uz jy transportavima. Grazindama atgal detales pirkéjui, siuntimo islaidas apmokés
Weber*.

Si ribota garantija negalioja gedimams ar naudojimo problemoms, kilusioms dél nelaimingy
atsitikimy, netinkamo naudojimo, keitimo, vandalizmo, naudojimo ne pagal paskirtj,
netinkamo sumontavimo ar netinkamos priezitiros arba jprastinés ir nuolatinés priezidros
neatlikimo. Gedimams ar pazeidimams dél prasty oro salygu, tokiy kaip krusa, uraganai,
zemés drebéjimai ar tornadai, spalvos pasikeitimas dél tiesioginio ar aplinkoje esanciy
cheminiy medziagy poveikio $i ribota garantija netaikoma. ,Weber" pagal Sia ar kokia nors
kita numanoma garantija nebus laikoma atsakinga uz nenumatytus ar logiskai pagrjstus
pazeidimus. Si garantija suteikia jums konkrecias teises, taip pat jiis galite turéti kity teisiy,

kurios skiriasi priklausomai nuo valstybés.
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A WARNING: Use heat-resistant barbecue mitts or gloves when handling
or cooking on the griddle.

/A WARNING: Do not wear clothing with loose flowing sleeves while
using the griddle.

/A WARNING: Do not remove the wire support grate, or griddle until they
are cold.

A WARNING: Use caution when cooking foods with high fat content,
such as bacon or sausage.

/A WARNING: Follow all safety instructions provided with your barbecue.
/A WARNING: Do not drop cast iron griddle, it will break.

MAINTENANCE
Brush debris off with a stiff bristled wire brush.

A WARNING: Do not apply vegetable cooking spray to a griddle in a
hot grill.

IT’S REVERSIBLE

The griddle has a flat side for preparing sizzling fajitas or a breakfast of
eggs, pancakes or French toast. Use the ridged side for grilling steaks,
kabobs or vegetables.

TIPS

* Since cast iron holds heat well, you will not need to use extremely high
cooking temperatures. Best results are obtained with medium to medium-
high heat. Do not overheat.

» As with all cast iron, the more the use, the easier the maintenance.

COOKING WITH THE GRIDDLE

1. Make sure kettle is on a level (
surface with the front leg facing
into the wind.

Charcoal

2. Remove the cooking grate.

3. Pile approximately 45 charcoal
briquets in the center of the
charcoal grate. (This is a lesser
amount of coals than the regular
amount of the charcoal used
for Direct and Indirect Cooking
Methods.)

4. Ignite the charcoal.

5. When charcoal has a light coating of grey ash (about 25-30 minutes),
spread coals as shown in Figure 1 for best heating results.

AWARNING: Use heat resistant barbecue mitts or gloves when handling
the griddle and wire support grate.

ACAUTION: Do not drop cast iron griddle, it will break.
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6. Place the griddle insert in the wire

. Wire Cast iron
support grate. Set the wire support support griddle
grate in the kettle with the griddle grate insert

in place.

7. Position the grate so the griddle is
in line with the bowl front handle
and over the row of charcoal.
Figure 2.

Note: This positioning will prevent you

from reaching over the hot coals and

provides even heat for the griddle. catcher

8. After placing the griddle and Front 7 e
support grate in the kettle, allow handle

it to preheat for 5 minutes before
beginning to cook.

Note: It is not necessary to put the lid on the barbecue when cooking with
the griddle.

9. When using the cast iron griddle for longer than an hour, add additional
coals as necessary to maintain temperature.

GARANTIE

Weber-Stephen Products Co., (Weber®) garanteazi prin prezenta CUMPARATORULUI INITIAL
ca produsul nu va prezenta defecte de material si manopera la data cumpararii, astfel: 2 ani
daca este asamblat si utilizat in conformitate cu instructiunile scrise care il insotesc.
Weber poate solicita prezentarea unei dovezi rezonabile a datei de cumpdrare. DE ACEEA
TREBUIE SA PASTRATI BONUL SAU FACTURA DE VANZARE $I SA RETURNATI IMEDIAT
CARDUL DE INREGISTRARE A GARANTIEI LIMITATE WEBER.

Aceasta garantie limitata va acoperi reparatia sau inlocuirea pieselor care se defecteaza in
conditii normale de utilizare si care la examinare vor ardta, conform cerintelor Weber, ca
sunt defecte. Daca Weber confirma defectul si aproba cererea, va alege sa repare sau sa
nlocuiasca aceste piese fara taxa. Daca vi se cere sa returnati piesele defecte, taxele de
transport trebuie platite in avans. Weber va returna cumparatorului taxa de transport sau
timbrul pldtite in avans.

Aceasta garantie limitata nu acopera defectiunile sau dificultatile de utilizare datorate
accidentului, abuzului, utilizarii necorespunzatoare, modificarii, utilizarii gresite, instalarii
necorespunzadtoare sau intretinerii sau depanarii necorespunzatoare sau efectudrii
necorespunzatoare a intretinerii normale sau periodice. Deteriorarea sau daunele cauzate
de conditii de vreme severd precum grinding, uragane, cutremure de pamant sau tornade,
decolorare cauzata de expunerea la produse chimice fie direct, fie din atmosfera nu

sunt acoperite de aceasta garantie limitata. Weber nu va fi responsabild in baza acestei
garantii sau a oricdrei garantii implicite pentru niciun fel de daune indirecte sau pe cale de
consecintd. Aceasta garantie va confera drepturi legale specifice si puteti beneficia si de

alte drepturi care variaza in functie de tara.
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