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REMIOUS

weber

charcoal, gas & electric kettles
pre%ents

From the maker of the most complete line of barbecue equipment and accessories. / J




OF DUTDOOR EOVERE
QO T“E BT“RV Weber is the recognized Dcﬂmuna

originator and leader in covered barbecue

cooking. By putting a cover €@ on the
old-fashigned brazier, Weber created the complete outdoor
cooker.g Like a kitchen oven, it cooks all types of food;
roasts, turkeys, m hams, ;‘ etc. in addition to reg-

ular barbecue favorites like steaks, ‘ hot dogs, ==8® and
burgers. @ But even better than a kitchen oven, the Weber
Kettle gives all foods that delicious, juicy, flavorful taste of outdoor
barbecuing. And because of the unique Weber round shape,
heat is circulated evenly...above, ? below, all around...
so foods need little attention and practically no turning.
Many have tried to copy the famous Weber outdoor cooking principle
barbe-

...and ease of cooking. If you want proof, you don’t have to go far,
just ask any Weber Kettle owner.

FAMOUS WEBER

Solid steel construction will
not rust out or burn out

QUALITY CONSTRUCTION:

Top and bottom dampers
control heat, save charcoal

Aluminum legs, ash catcher
and wheels — will not rust

Porcelain finish in and out,
permanent color, easy to clean
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For these foods use indirect method

ROLLED RUMP TURKEY LAMB FISH STEAKS STUFFED FISH PORK LOIN

el

15 min. per Ib. 11 min. per Ib. 18 min. per lb. 25-30 min. 6-9 min. per Ib. 15-20 min. per lb.
RIBS LOBSTER CHICKEN SHRIMP DUCK PORK CHOPS
About 1 hour 6—10 min. About 20 min. 55-80 min. About 8 min. 18-20 min. per lb. 30-40 min.
MEAT LOAF POT ROAST CASSEROLES PIZZA GAME HENS

POTATOES CORN SQUASH ONIONS MUSHROOMS TOMATOES PEPPERS

There’s no limit to what you can cook in a per control, number of briquettes plus
Weber Kettle. All foods taste better. Com- exciting recipes are in a free recipe book
plete instructions for cooking times, dam- accompanying every Weber Kettle.
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For these foods use direct method with coals under food

STEAKS BURGERS HOT DOGS KABOBS
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5-20 min. 6-10 min. 6-8 min. 35-40 min. l
|
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with drip pan under and coals on side
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About 45 min. 21 min. per lb. About 30 min. About 40 min. About 1 hour

45.60 min. 25-30 min. 50-60 min. 40-55 min.

5-15 min. 40-50 min,
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700 SERIES

For the average size family,
this is America’s favorite
outdoor cooker. Big 22%”
kettle diameter handles en-
tire meals with ease. Por-
celain finish, aluminum legs,
and ash catcher. 29” high.

BK-710
Jet Black

300 SERIES

For smaller families this
more compact version of
the popular 700 Series is
perfect. 18%" kettle dia-
meter, 28’ high. Same fine
quality Weber construction.

JBK-310 JBK-320
Jet Black ! _ How

800 SERIES

Big families with big appe-
tites (or a lot of friends)
appreciate the size of this
Webher cooker. It’s giant
26%" kettle diameter han-
dles the largest turkeys or
roasts. Porcelainized, 32"
high.

LBK-810
Jet Bla_r_.'_!_<___

SMOKEY JOE

Ideal for picnics, camping

trips or small families. Use ;
it as a second unit along

with your larger Weber. |
Collapsible legs make it

easy to take along, easy to

store. 14%%” kettle diameter

17%” high.

SJ-100
Jet Black



THE IMPERIAL SEQUOIA

The ultimate in outdoor cooking.
Colorful, porcelainized Weber Ket-
tle nestled in handsome redwood
wagon adds dignity and charm to
any backyard or patio. Overall di-
mensions with 22%” diameter ket-
tle in place: 30%” high, 28" wide,
53%" long.

THE SEVILLE

The classic styling of this antique
white finished wrought iron ecart
adds a touch of enduring elegance
to any patio. Traditional Weber
quality construction will provide
years of beautiful service. 22%"
kettle diameter.

THE RANGER

Effortless portability in smart wheel-
barrow design. Popular 700 Series
Weber Kettle has big 22%’’ diameter
grill with lots of cooking space.
Porcelain finish inside and out with
aluminum ash catcher. 32% inch
high at handle.

RW-1120
Yellow




ALL THE FLAVOR OF OUTDOOR COOKING WITH THE EASE AND DEPENDABILITY OF GAS.

High Burner Position for
Searing. One of the beau-
ties of a convenient We-
ber Gas Kettle is the
choice of cooking posi-
tions. With the burner
up, the direct flame sears
meats quickly sealing in
all the natural flavor and
good meat juices.

Low Burner Position—
for Broiling, Roasting &
Baking. With the burner
in the down (indirect)
position, you can broil
& roast. Exclusive Weber
flame shield guards a-
gainst flare-ups, gives
that wonderful ecokout
flavor. :

Weber Gas Kettles
Exclusive: Weber two position stainless steel burner lets
you select the right flame for any food. Draft-diverter
virtually eliminates troublesome blow-outs. Self-cleaning
lava rock “coals”. 22%” dia. kettle of heavy duty steel is
porcelainized inside and out. Hook in cover is provided
for hanging on lip of kettle.

RS0l GG-120 -
ACTAETdE Yellow
3 Mounting Options Available

Permanent Base
Place it anywhere you want it for year-round pleasure.
GG-001 Natural Gas GG-006 LP Gas

Patio Mount
¥ shaped stand for safe, easy positioning and mount-
ing to patio or deck.
GG-002 Natural Gas
Portable Mount

Moves easily on two strong casters. 10 ft. flexible hose.
Gives you pool or patio ecooking convenience
GG-004 Natural Gas GG-005

GG-003 LP Gas

LP Gas




UNIQUE OUTDOOR FLAVOR PLUS THE CONVENIENCE OF CLEAN ELECTRIC COOKING.

Weber Electric Kettles
Each Weber heating element is designed to deliver 1650
watts of cooking heat. This converts to an amperage
draw of 13.7. All Electric Weber Kettles operate on
standard 110 volt household current fuzed for 15 amp.
No special wiring needed. Equipped with cord minder
and 6 ft. heavy duty 14 gauge cord. (UL Listed).
400 Series
The 400 Series has a single heating element for whole
meal cooking. 18%" kettle dia. Self-cleaning lava rock.

e EG-420
Black Yellow

500 Series
The 500 Series has two heating elements operated in-
dependently for roasting, broiling, or whole meal cook-
ing. Big 22%” kettle diameter, 29’ high. Porcelain
finish inside and out. Self-cleaning lava rock.

‘EG-510 EG-520
Black Yellow

Two Heating Elements
of the 500 Series oper-
ate independently and
are controlled by a tog-
gle switch. The outer
element provides indi-
rect cooking (shown
here). The inner element
is for direct cooking.

Single Heating Element
of the 400 Series is
shown here in action
doing direct cooking.
For indirect cooking—
place food over drip pan
and dial desired heat on
Weber’s infinite heat
control.

Note: For maximum performance use 14 gauge extension cord






