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WEBER CRAFTED System
Which grills are compatible with the WEBER CRAFTED Outdoor Kitchen Collection? 

GAS
For GENESIS or SPIRIT gas grills, manufactured 2016 – current, you need to purchase:

In order to unlock all of the culinary possibilities that come with the WEBER CRAFTED Outdoor Kitchen 
Collection, you first need to find out if your grill is compatible. Your grill’s compatibility depends on its 
fuel type and what year it was manufactured. 

Below is an outline of what you would need purchase for a WEBER gas, pellet, or charcoal grill, 
respectively. 

• WEBER CRAFTED cooking grates
• WEBER CRAFTED frame kit
• WEBER CRAFTED grillware or GOURMET BBQ SYSTEM grillware

For 2022 GENESIS gas grills (that include WEBER CRAFTED cooking grates and frame kit), you need to 
purchase:

• WEBER CRAFTED grillware or GOURMET BBQ SYSTEM grillware

For 2022 GENESIS gas grills (that include WEBER CRAFTED cooking grates without frame kit), you 
need to purchase:

• WEBER CRAFTED frame kit
• WEBER CRAFTED grillware or GOURMET BBQ SYSTEM grillware

PELLET
For SMOKEFIRE EX4 wood pellet grills, you need to purchase:

• WEBER CRAFTED cooking grates
• WEBER CRAFTED frame kit
• WEBER CRAFTED grillware or GOURMET BBQ SYSTEM grillware

For SMOKEFIRE 2022 (blacked out) wood pellet grills, you need to purchase:

• WEBER CRAFTED grillware or GOURMET BBQ SYSTEM grillware

CHARCOAL
For WEBER 22” charcoal grills with Gourmet BBQ System cooking grates, you need to purchase:

• GOURMET BBQ SYSTEM grillware or a WEBER CRAFTED Wok

For WEBER 22” charcoal grills without Gourmet BBQ System cooking grates, you need to purchase:

• GOURMET BBQ SYSTEM cooking grates
• GOURMET BBQ SYSTEM grillware or a WEBER CRAFTED Wok



WEBER CRAFTED System
Can I use WEBER CRAFTED grillware without the WEBER CRAFTED cooking grates or frame kit?

WEBER CRAFTED grillware, other than rotisserie grillware, is specially designed to be used with the 
WEBER CRAFTED cooking grates and frame kit, for the absolute best results

How do I use the WEBER CRAFTED frame kit?

To install your WEBER CRAFTED frame kit, with the burners off 
and the grill cool to the touch, remove the grate on the right.

Place the spacer between the grillware and the front of the 
grill. Make sure that the spacer’s two large tabs are positioned 
toward the inside of the grill, closest to the grillware. 

Place your grillware over the frame. 

Place your WEBER CRAFTED frame in the right-hand side of the grill. 
It should be positioned with the curved portions of the wire facing 
down. The WEBER logo should be toward the front of the grill and 
facing up.



WEBER CRAFTED System
Am I able to use WEBER CRAFTED grillware with a non-WEBER grill?
WEBER CRAFTED grillware is specially designed for WEBER grills, along with WEBER CRAFTED grates 
and frame kit, for the best performance.

Do I always have to place the grillware on the right-hand side of the grill?
Depending on the WEBER CRAFTED grillware, recipe, and grill size, the grillware and frame kit can be 
moved to a different location as needed.

Can I use GOURMET BBQ SYSTEM grillware with the WEBER CRAFTED frame kit?
Yes, GOURMET BBQ SYSTEM grillware fits within the WEBER CRAFTED frame kit.

Can I leave the frame kit in while not using WEBER CRAFTED grillware? 
Yes, WEBER CRAFTED cooking grates can be placed over the frame, with the spacer removed.

Why do I need new grates for the WEBER CRAFTED Outdoor Kitchen Collection?
WEBER CRAFTED cooking grates are required to accommodate the size of WEBER CRAFTED grillware 
and to maximize your usable grilling space. 

What is the spacer’s function within the frame kit?
The spacer ensures a custom fit for WEBER CRAFTED rectangular grillware. It helps position the 
rectangular grillware securely within the grill so that you get the best results. 

What is the difference between WEBER CRAFTED grillware and GOURMET BBQ SYSTEM (GBS) 
grillware? (Americas only)

• WEBER CRAFTED grillware is larger and specially designed for use with the WEBER CRAFTED 
Outdoor Kitchen Collection cooking grates and frame kit. 

• Most current GBS grillware also fits within the WEBER CRAFTED frame kit, but the rectangular 
WEBER CRAFTED grillware does not fit within GBS cooking grates. 

• WEBER CRAFTED has a larger capacity and is placed on the right side of the grill, leaving the grate 
on the left side open for grilling. o you can cook a greater volume and variety of food at once. 



WEBER CRAFTED System
Where do I put the spacer and grates when not in use?
When not in use, store your WEBER CRAFTED grates and spacer in a dry location. If you are using a 
2022 GENESIS gas grill, the grates and spacer can be hung on hooks located under the right-hand side 
table. They can also be stored in the grill locker of select 2022 GENESIS models. 

Can I use WEBER CRAFTED grillware with GOURMET BBQ SYSTEM (GBS) grates?
The only piece of WEBER CRAFTED grillware that is compatible with select GBS grates is the WEBER 
CRAFTED Wok & Steamer.

Are there cook programs available in the WEBER CONNECT app for WEBER CRAFTED grillware?
Yes, cook programs are available for WEBER CRAFTED grillware. Verify your WEBER CONNECT app has 

Why have the WEBER CRAFTED Outdoor Kitchen Collection when the GOURMET BBQ SYSTEM (GBS) 
exists? (Americas only)

Inspired by valuable feedback from our consumers, we created the WEBER CRAFTED Outdoor Kitchen 
Collection to give grillers more size, versatility, and usable cooking space than GBS currently provides. 
The WEBER CRAFTED Outdoor Kitchen Collection has larger grillware, plus special grates and a frame 
kit that fit over the right-hand side of the grill so a greater assortment of food can be made at once. 



Dual-Sided Sear Grate
Why isn’t my Dual-Sided Sear Grate fitting properly?

Make sure you are installing your Dual-Sided Sear Grate on the 
right-hand side of your grill. With the burners off and the grill 
cool to the touch, remove the grate on the right.

If you are still experiencing issues with the fit of your Dual-Sided Sear Grate, please contact customer 
support.

Place the spacer between the Dual-Sided Sear Grate and the 
front of the grill. Make sure that the spacer’s two large tabs are 
positioned toward the inside of the grill, closest to the grillware. 

Place your Dual-Sided Sear Grate over the frame.

Place your WEBER CRAFTED frame in the right-hand side of the grill. 
It should be positioned with the curved portions of the wire facing 
down. The WEBER logo should be toward the front of the grill and 
facing up.



Dual-Sided Sear Grate
What kind of material is the Dual-Sided Sear Grate made from?
The Dual-Sided Sear grate is made from cast iron. This material proficiently conducts, retains and 
distributes heat which  helps create perfect sear marks for steaks or even vegetables and fruit. 

What makes it dual-sided?
The cross-hatch surface is thicker on the meat side to give it a restaurant-quality sear. The cross-hatch 
surface is thinner on the vegetable/seafood side so that these delicate foods are less likely to fall apart 
while handling them on the grill. 

Can I use a grill brush on the Dual-Sided Sear Grate? 
Yes, you can use a standard grill brush on the Dual-Sided Sear Grate.

NOTE: Grill brushes should be checked for loose bristles and excessive wear on a regular basis. 
Replace the brush if any loose bristles are found on the cooking grates or brush. 
WEBER recommends purchasing a new stainless steel bristle grill brush at the beginning of every 
grilling season.

Which side is used for thicker meat and which side is used for seafood or vegetables?
The Dual-Sided Sear Grate has helpful icons that let you know what side you should be using. When 
grilling meat, the cow and chicken icon 

Can I use the Dual-Sided Sear Grate over the sear burner? 
Yes, the Dual-Sided Sear Grate can be used over the sear burner. 

Does the Dual-Sided Sear Grate contain lead or a PTFE coating? 
No, the Dual-Sided Sear Grate does not contain lead or a PTFE coating.

How long do I preheat my Dual-Sided Sear Grate?
You’ll want to preheat the grill for approximately 10-15 minutes with the Dual-Sided Sear Grate in place.

What kind of coating is on the Dual-Sided Sear Grate?
The Dual-Sided Sear Grate has a porcelain-enamel coating so food releases easily and cleaning is a 
breeze.  

How much food can be made at one time on the Dual-Sided Sear Grate?
The Dual-Sided Sear Grate has a large capacity so you can cook for a crowd – up to 6 New York strips or 
up to 9 burgers.



Griddle
Why isn’t my Griddle fitting properly?

Make sure you are installing your Griddle on the right-hand side 
of your grill. With the burners off and the grill cool to the touch, 
remove the grate on the right.

If you are still experiencing issues with the fit of your Griddle, please contact customer support.

Place the spacer between the Griddle and the front of the grill. 
Make sure that the spacer’s two large tabs are positioned 
toward the inside of the grill, closest to the grillware. 

Place your Griddle over the frame.

Place your WEBER CRAFTED frame in the right-hand side of the grill. 
It should be positioned with the curved portions of the wire facing 
down. The WEBER logo should be toward the front of the grill and 
facing up.



Griddle
What is the difference between Griddle and traditional grilling?
The Griddle allows you to create a variety of foods that couldn’t be made on cooking grates. Its versatility 
can be used to cook meals from breakfast to dinner, like, eggs, pancakes, hash browns, grilled cheese, 
paninis, or fajitas. 

Why does my Griddle have rust?
Even on a well-seasoned Griddle, rust can appear. Here is how you can remove it and prevent it in the 
future:

1. Use a steel scouring pad and water to scrub off the rust 
2. Rinse it with warm water 
3. Continue rinsing until the water runs clear

Why does my Griddle make a popping sound when I add food?
What you heard is called thermal shock. It’s what happens when a very cold food meets a very hot 
surface. It does not affect the performance of the Griddle. 

Why is food sticking to my Griddle?
Food will stick if your Griddle isn’t well seasoned. For an additional seasoning, follow the instructions in 
the Griddle owner’s guide or on weber.com.

Why is there oil on my Griddle when it comes out of the package?
The Griddle is packaged in a food-grade mineral oil. It does not evaporate like other oils, which makes it 
ideal for protecting the Griddle prior to use.

What kind of oil is my Griddle packaged in?
The Griddle is packaged in a food-grade mineral oil. It does not evaporate like other oils, which makes it 
ideal for protecting the Griddle prior to use.

It is recommended that I brush food with oil before cooking, what if I can’t (eggs, pancakes, etc.)? 

Occasionally there will be food you are unable to cover with oil before cooking on the Griddle. In these 
instances, use a basting brush to lightly apply cooking oil or melted butter to the Griddle.

Why is the Griddle made from carbon steel? (Americas, carbon steel only) 
Carbon steel heats quickly and evenly. It also becomes nonstick naturally over time – great for foods like 
crispy polenta, latkes or smashed cheese burgers.



Griddle

Why do I season my Griddle? (Americas, carbon steel only)
This fills the pores in the Griddle’s surface with polymerized oil that creates a stick-resistant, protective 
coating. Handling food will be easier and so will cleaning up.

How do I season my Griddle? (Americas, carbon steel only)
Before your first cook, you will need to season your Griddle. Seasoning creates a stick-resistant, 
protective coating so you can make delicious eggs, pancakes, burgers, and fajitas for years to come. 
Just follow the steps below:

1. Your WEBER CRAFTED Griddle has been coated with a food-grade oil to keep it in great condition 
during transportation. Before seasoning, handwash it in warm, soapy water, scrubbing vigorously 
with a nylon bristle brush or sponge to remove the oil. Thoroughly dry. 
▪ NOTE: This will be the ONLY TIME you use soap and water on your Griddle.

2. Remove the grate on the right-hand side of the grill. 
3. Preheat your grill to 400–500°F. 
4. Using a paper towel, apply 1 tablespoon of a neutral oil (like canola, vegetable, or grapeseed) to all 

the surfaces of your Griddle. 
5. Wipe off any excess oil so it appears dry. 
6. Wearing grill gloves or mitts, place the Griddle within the frame. 
7. Heat the Griddle for 30 minutes. The surface will begin to smoke and darken in spots. 

▪  NOTE: A well-seasoned Griddle will be dark black from edge to edge.
8. Grip a paper towel in grill tongs to wipe away any uneven spots or drips of oil. The seasoning has set 

when the smoking has stopped. 
▪ NOTE: Keep paper towels away from flames and extreme heat. 
▪ NOTE: Do not remove the Griddle until it is cool to the touch. 

9. Repeat steps 4-8 two more times in order to build the seasoning.
▪ NOTE: The first cook after seasoning, we recommend fattier foods like bacon or burgers to 

continue building layers of seasoning.

Why is my Griddle changing color?
Not to worry, it is normal for the Griddle to change color over time. The darkening of the surface indi-
cates better seasoning, which results in better performance for your Griddle. 

How do I clean my Griddle? 
With the burners off and the Griddle still warm, pour a little bit of water on the surface. Then use a 
spatula to scrape away any food residue. 

How long do I preheat my Griddle?
You will want to preheat the grill for approximately 20-25 minutes with the Griddle in place.



Pizza Stone (AMER) – Glazed Pizza Stone (EMEA)

Why isn’t my Pizza Stone fitting properly?

Make sure you are installing your Pizza Stone on the right-hand 
side of your grill. With the burners off and the grill cool to the 
touch, remove the grate on the right.

If you are still experiencing issues with the fit of your Pizza Stone, please contact customer support. 

Place the spacer between the Pizza Stone and the front of the 
grill. Make sure that the spacer’s two large tabs are positioned 
toward the inside of the grill, closest to the grillware. 

Place your Pizza Stone over the frame.

Place your WEBER CRAFTED frame in the right-hand side of the grill. 
It should be positioned with the curved portions of the wire facing 
down. The WEBER logo should be toward the front of the grill and 
facing up.



Why is my Pizza Stone made from cordierite?
Cordierite is great at conducting heat which makes it ideal for baking artisan-style breads, perfectly 
browned cookies or puff pastry desserts. It also is extremely durable, which means that it can reach 
high temperatures to help create food like Sicilian-style pizzas. 

Can I use a cooking spray on my Pizza Stone?
You can use a cooking spray on the Pizza Stone. We recommend those where the only ingredient is the 
oil, free from propellants and anti-foaming agents. If you decide to use cooking spray, grip a paper towel 
with grilling tongs and wipe away excess oil that isn’t under the food.

Why is my Pizza Stone glazed?
The glaze on your Pizza Stone makes clean up easy, when things like pizza toppings fall onto the 
surface. The glaze also makes food easy to lift when it is done. 

How long do I preheat my Pizza Stone?
You’ll want to preheat the grill for approximately 15-20 minutes with the Pizza Stone in place. On gas 
grills, do not turn on your sear burner.

What is the highest temperature I can use with my Pizza Stone?
The Pizza Stone can withstand 750°F of even heat. It should not be used with the sear burner.

Can I use the Pizza Stone in my oven?
It is safe to use the Pizza Stone in your oven, but for best results we recommend using it with a 
compatible WEBER grill.

Can I cook frozen pizza on my Pizza Stone?
The Pizza Stone is great for frozen pizza. Preheat your grill for approximately 10-15 minutes with the 
Pizza Stone in place. Cook according to package instructions. NOTE: For thin crust, set burners on 
direct heat. For deep dish pizza, set burners on indirect heat.

Pizza Stone (AMER) – Glazed Pizza Stone (EMEA)



Grilling Basket
Why isn’t my Grilling Basket fitting properly?

Make sure you are installing your Grilling Basket on the right-hand side 
of your grill. With the burners off and the grill cool to the touch, remove 
the grate on the right.

If you are still experiencing issues with the fit of your Grilling Basket, please contact customer 
support.

The Grilling Basket hooks fit over the inner part of the frame.

The Grilling Basket handles should be facing to the left and right of 

Place your WEBER CRAFTED frame in the right-hand side of the grill. 
It should be positioned with the curved portions of the wire facing down. 
The WEBER logo should be toward the front of the grill and facing up.

Place the spacer between the Grilling Basket and the front of the grill. 
Make sure that the spacer’s two large tabs are positioned toward the 
inside of the grill, closest to the grillware. 



Grilling Basket
Why is my Grilling Basket made from stainless steel? 
Stainless steel is great at transferring heat which can help create deliciously caramelized peppers and 
onions, zucchini and squash.

Why does my Grilling Basket have a perforated surface?
The perforated surface makes it easy for heat and smoky flavor to surround the food, while keeping 
things close the flame and not allowing smaller pieces of food to fall through – like a grilled bean and 
corn salsa.

What are the benefits of a Grilling Basket this size?
The Grilling Basket’s large capacity creates room for the heat to circulate. That means foods like onions 
and peppers will brown evenly. Its size also means that you can make enough food to feed a crowd, think 
an entire side of fish with asparagus and lemons. 

How long do I preheat my Grilling Basket?
You will want to preheat the grill with the Grilling Basket in place for approximately 10-15 minutes. 

How can I deep clean my Grilling Basket?
After several uses, your Grilling Basket may build up some food residue. The steps below provide an 
effective method to remove it.

1. Remove as much food residue from your Grilling Basket as possible.
2. Combine three parts baking soda with one part water. 
3. Thoroughly cover the Grilling Basket with the paste. 
4. Leave the mixture on the Grilling Basket for a few hours or overnight. 
5. Add more baking soda and scrub with a non-abrasive nylon brush or sponge.
6. Rinse clean and dry.

NOTE: For extra stubborn residue, pour vinegar over the paste just before scrubbing. Once the fizzing 
reaction dies down, scrub and rinse clean. 

Why is my Grilling Basket changing color?
Not to worry, with usage, the color of the stainless-steel surface will begin to change. This is completely 
normal and will not change the cooking results.



Rotisserie Skewer Set
Why isn’t my Rotisserie Skewer Set fitting properly?

Load your food evenly onto the skewers before putting together 
the Rotisserie Skewer Set. Once you’ve done that, slide the 
handle of the first skewer through bottom hole on the right-side 
plate. Pinch the end of the handle, then insert it into the slot to 
the upper left of the hole.

With the burners off and the grill cool to the touch, install your 
rotisserie motor and rotisserie shaft onto your grill. Refer to 
your rotisserie unit’s owner’s guide for all the instructions and 
safety details. Slide the Rotisserie Skewer Set onto rotisserie 
unit shaft.

Finish assembling the top three skewers in the same manner. 

Move the latches over the rotisserie shaft on both ends.

Insert the pointed end of the same skewer into the bottom hole of the 
left-side plate. Then assemble two more skewers in the next set of 
holes above the lowest skewer on both sides.

Tighten the locking screws on each end. Be sure to push the skewer 
set completely forward while tightening. The screws must touch the 
surface of the rotisserie shaft.

If you are still experiencing issues with the fit of your Rotisserie Skewer Set, please contact customer 
support.



Rotisserie Skewer Set
How many skewers are in the Rotisserie Skewer Set?
There are 6 skewers so you can cook loads of food at once – think classic kebab combos like steak and 
mushrooms, chicken and zucchini or lamb kofta or sausage and peppers.

Am I able to use the Rotisserie Skewer Set with a pellet grill?
No, at this time you cannot use Weber rotisserie units with pellet grills.

Can I use my Rotisserie Skewer Set without the WEBER CRAFTED cooking grates or frame kit?
Yes, only a Weber rotisserie unit is required for use. You do not need the WEBER CRAFTED cooking 
grates or frame kit to use the Rotisserie Skewer Set. 

Do I need to use all six skewers with my Rotisserie Skewer Set?
Yes, all six skewers need to be in place when cooking with the Rotisserie Skewer Set. 

Why is my Rotisserie Skewer Set changing color after a few cooks?
Not to worry, with usage, the color of the stainless-steel surface will begin to change. This is completely 
normal and will not change the cooking results.

Do all of my skewers need to have food on them while cooking?
No, you do not need to have food on every skewer while cooking. Though, to maintain stability, always 
have food loaded on skewers on opposing sides. 


