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Weber® Premium Charcoal Barbecues

The Original Kettle 
1952

The Weber kettle – 
Australia’s roasting wonder! 

In the pursuit of culinary perfection some people spend 5, 10, 
even 15 thousand dollars trying to find the very best cooking 
equipment. Electric, gas or microwave, when they get it home 
they discover something amazing. They discover there’s no 
cooking appliance in the world that can produce a roast that 
gets anywhere near the outstanding flavour and juiciness of a 
good old ‘Weber kettle roast’.

Over 60 years old and still going strong

It’s hard to believe the Weber kettle was invented over 
60 years ago. There doesn’t seem to be any end to its 
popularity; its sales come in waves and recently have been 
escalating again. 
More and more children of the original Weber kettle pioneers 
are rediscovering, in fact demanding, the magic of Weber 
kettle cooking.

The Weber kettle flavour you just can’t get any other way

Australians, in search of complete outdoor cooking mastery, 
have voted with their feet. 
They now have a modern gas barbecue for everyday cooking 
and a Weber kettle for ‘serious’ barbecue occasions when the 
quality of food is everything. Word of mouth has seen over a 
million Weber kettles sold in Australia so far and all because 
Weber-cooked hams, roasts and poultry have astounded 
guests with a delicious flavour that you just can’t get any other 
way.

The Australian Barbecue Icon. Why is this so? 

We know that our kettle has changed Australian attitudes 
towards barbecuing forever. Back in the 1970s and 80s it was 
our kettle and its indirect cooking system that first allowed 
ordinary Australians to roast whole joints of meat 
outdoors. Even now, the incredible flavour of these 
barbecue roasts still distinguishes our kettle from all 
other barbecues sold in this country. That’s why so many 
Weber kettles have been sold and that’s why it’s the only 
barbecue in Australia to ever attain icon status. Everyone 
agrees that it’s synonymous with spectacular food and 
memorable entertaining.

Indirect cooking - how it works

We use two fires instead of one. The fat from your food will 
drop into the disposable drip tray below. This means that you 
get much healthier, fat free roasts, without any flare ups. We 
call this ‘indirect cooking’ because the food is cooked using 

natural convection without any fire directly underneath it.
Apart from the unforgettable flavour, the great advantage of 
using this method of cooking is that you don’t even have to 
turn the meat. Your barbecue cooks the most extraordinary 
roast, every time, all by itself.

Top selling cookbook ensures Weber kettle mastery

For over 25 years we’ve recommended that our kettle owners 
buy ‘The Complete Australian Barbecue Kettle Cookbook’. We 
know it ensures that you will become a master Weber kettle chef. 
That’s why these days, not only do we recommend the book, we 
include it with all of our 57 cm kettles. It’s our guarantee of your 
success. It is a remarkable hard bound cookbook (224 pages, 200 
colour photographs, over 400 recipes, complete with useful 
barbecue tips and troubleshooting). We think there’s probably 
no better product handbook in the world. 
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Every year for the last 14 years, Reader’s Digest has commissioned a piece of research that asks Australians which brands they 
trust the most. What did they find out when they asked which brands of barbecue Australians trust? They discovered that 
Australians trust Weber. Here’s what Reader’s Digest had to say about Weber.
“Weber barbecues are an Australian icon. Outdoor cooking with Weber is the cornerstone of a real Australian meal spent with 
family and friends. Furthermore, there are Weber kettles from the ‘70s and ‘80s that are still in use! Not to mention the out-
standing cooking results Weber products are able to achieve. Australians trust Weber.”
To find out more visit www.homeoftrustedbrands.com.au



The Latest Original Kettle Range
Every Weber Original Kettle sold in 
Australia now includes a lid-mounted 
thermometer to monitor the cooking 
temperature inside the barbecue. 
Controlling the temperature inside your 
kettle for roasting, smoking and baking 

has never been easier. Of course, the Original Kettle range 
still comes with everything you need to produce those 
amazing roasts Weber is famous for: Char-Basket™ fuel 
holders, Rapidfire™ V grates for faster light up, a heavy gauge 
aluminium drip pan and a 224 page full colour, hard back 
cookbook to all but ensure you get great results.

The Weber Original Kettle 

This is the Weber kettle that everyone knows; it’s the most 
popular model sold in Australia. The bowl handle and leg 
couplings are welded to the barbecue before being sealed in 
porcelain enamel.
This kettle is fitted with Weber’s 
patented One-TouchTM cleaning system 
manufactured in non-rust aluminium. 
This cleaning system operates by simply 
moving the lever backwards and forwards 
to remove ashes and sweep them into the ash 
catcher. It is fitted with one welded handle 
at the front of the barbecue. This kettle can 
be fitted with Weber’s unique gas burner 
system.

The Weber Original Premium Kettle

The Original Premium Kettle has all the features that made 
the Original Kettle world famous, 

but instead of an open ash catcher, 
it features a special high capacity 
saucepan-like container that traps 

the ashes. The ‘Premium’ One-Touch 
cleaning system is made from premium 

grade aluminised steel and comes factory 
assembled. The two welded bowl handles 

make it easy to move up and down stairs 
and it features handy tool hooks for 
hanging tongs, mitts and grill brushes.

 The Weber Original Premium 
Kettle with Gourmet Barbecue System

The Original Premium Kettle with GBS is the top of the range 
free standing kettle. It has all of the features of the Original 
Kettle Premium plus a Tuck-Away™ lid holder and Weber’s 
innovative Gourmet Barbecue System cooking grill. The Tuck-
Away lid holder allows the lid to slide back and out-of-the-
way when accessing your food and the Gourmet Barbecue 
System means you can add variety and excitement to your 
outdoor cooking. Create the ultimate charcoal cooking system 
by adding a cast iron sear grate, wok, griddle or pizza stone 
(see accessory pages for details).

Weber® Premium Charcoal Barbecues
The Weber PerformerTM Kettle.

The Weber Performer is the perfect kettle barbecue for 
anyone who wants the convenience 
of a work surface and storage 
area but has limited space. 
The sturdy steel work table 
easliy folds down when not 
in use and the heavy duty 
steel cart provides space for 
storage under the barbecue. 
The Performer also features 
a Tuck-Away lid holder that 
allows the lid to slide back and 
out of the way when accessing 
your food. And, because it comes 
equipped with the Weber Gourmet Barbecue System 
cooking grill, you can create the ultimate charcoal cooking 
system by adding a cast iron sear grate, wok, griddle or pizza 
stone (see accessory pages for details).

The Weber Performer Premium Kettle

The ultimate Weber kettle is the Performer Premium Kettle. The 
convenient work surface is made of heat resistant thermoset 
resin and underneath is a pull out storage bin for items such as 
smoking woods and drip trays.
The Performer Premium also features a Tuck-Away lid holder 
that allows the lid to slide back and out-of-the-way when 
accessing your food. And, with the removable digital cooking 
timer, you can take the guesswork out of timing those 
magnificant Weber roasts to perfection. The Performer 
Premium Kettle also features the Weber Gourmet Barbecue 
System cooking grill (see accessory pages for details).



The Weber Performer Premium Kettle

The Weber Original Kettle



Wherever you want to barbecue, whenever you 
want to barbecue - with that great Weber flavour. 
That’s the idea behind Weber’s range of portable 
charcoal barbecues.

The Weber Smokey Joe®

The Smokey Joe is a miniature version of the famous 
Weber kettle. The ideal first barbecue for teenagers 
or young adults ... people on the move, people 
having fun. Incredibly, this cute little barbecue has nearly 
1,000 cm2 of cooking area ... just perfect for two or three 
people. A beautiful porcelain enamelled finish prevents rust 
and makes cleaning easy too. The Smokey Joe comes with 
Weber’s 10 year limited warranty.

The Jumbo Joe®

The Jumbo Joe is Weber’s ultimate portable kettle.  This 47cm 
barbecue is easily big enough to roast a whole chicken or leg 
of lamb, but with the lid locking system it is so easy to pick up 
and take with you.  Enjoy Weber charcoal flavour anywhere:
at the beach, while camping, at a picnic or at home. The Jumbo 
Joe is the perfect blend of capacity and portability.

The Weber  Go-AnywhereTM

The ultimate in hibachi style cooking, providing perfectly 
grilled steaks or satays over glowing charcoal. Unlike  
traditional hibachis, the lid enables you to smoke fish and can 
also be angled to act as a windbreak. The Weber Go-Anywhere 
has legs that fold up to hold the lid in place when carrying.
A beautiful porcelain enamelled finish prevents rust and 
makes cleaning easy too. Built to last, it comes with Weber’s 
10 year limited warranty.

The Weber Jumbo Joe

Weber® Portable Charcoal Barbecues

The Weber Smokey Joe

The Weber Go-Anywhere



The Weber RanchTM

The legendary Weber Ranch is the largest barbecue kettle in the 
world. This kettle will cook for the biggest family get together or 
is the ideal investment and profit earner for clubs and caterers. 
With 6900 cm2 of cooking area, the Ranch cooks crowd pleasing 
feasts with the magnificent Weber flavour.
Come rain, hail or shine, the Ranch will cook a whole lamb 
in just under two hours. The ash catcher is made of heavy 
gauge, porcelain coated steel and can be lifted out for easy ash 
disposal and cleaning.

The Weber Smokey Mountain CookerTM

Introducing the new range of Weber Smokey Mountain 
Cookers, with a selection of sizes to suit your needs. Whether 
you are looking for your first smoker or you’re already a 
competition grade barbecue master, there is a Weber Smokey 
Mountain Cooker to suit you. The much-imitated original ‘bullet’ 
smoker, the Smokey Mountain Cooker creates the perfect low, 
even heat for smoking. Try your hand at some classic ‘low and 
slow’ dishes like Pulled Pork, Sweet and Sticky Ribs, Tender 
Brisket and Beef Short Ribs.
To make sure your experience with the Weber Smokey 
Mountain Cooker is the best you can get, Weber have developed 
a range of smoking wood chips and chunks.  Select from the 
flavours and aromas of Hickory, Mesquite, Apple and - new 
for 2015 - Cherry wood to add a wonderful smokey depth of 
flavour to your meal.  
Creating your own smoked masterpiece is simple, with the 
range of tried and tested Weber Smokey Mountain Cookers.

Weber® Specialty Kettle Barbecues

The Weber Ranch

The Weber Smokey Mountain Cooker



Weber® Premium Charcoal Barbecues

Features Compact Kettle Original Kettle Original Premium Kettle Original Premium Kettle with GBS PerformerTM Kettle Performer Premium Kettle
Porcelain enamelled bowl and lid • • • • • •
No-rust aluminium vents • • • • • •
Aluminised steel One-TouchTM cleaning system  •   
Factory assembled aluminised steel
One-Touch cleaning system   • • • •

Removable no-rust aluminium ash catcher • •
Removable high capacity ash catcher   • • • •
Chrome plated steel hinged cooking grill  • •   

Gourmet Barbecue System cooking grill    • • •
Molded-resin nylon handles •
Glass-reinforced nylon handles  • • • • •
Bowl handle with tool hooks   • •
RapidfireTM charcoal ‘V’ grate • • • • • •
2 Char-BasketTM charcoal fuel holders • • • • • •
Bezel lid thermometer  • • • • •
Tuck-AwayTM lid holder    • • •
Fold down steel work table     •
Thermoset work table      •
Removable digital cooking timer      •
Weather protected Char-BinTM

storage container      •

Heavy duty steel cart frame     • •
Wire bottom shelf     • •
3 tool holders     • •
Locking casters     • •
Crack proof all-weather wheels • • •  •
20 cm crack proof all-weather wheels    •  •
Aluminium drip pan • • • • • •
Weber 5 year limited warranty •
Weber 10 year limited warranty  • • • • •
Kettle Cookbook • • • • • •

Recommended Retail Price 57 cm Black: $219.00 57cm Black: $329.00 57 cm Black: $449 57 cm Black: $499 57 cm Black: $649 57 cm Black: $799
  57cm Coloured: $349.00
 
Optional Extras  
Direct delivery in capital city $44.00 $44.00 $44.00 $44.00 $60.00  $60.00 metro areas
Delivery & assembly in capital city $76.00 $76.00 $76.00 $76.00All other areas POA     $110.00 $110.00

      
Dimensions
Size 57 cm 57 cm 57 cm 57 cm 57 cm 57 cm
Height 97 cm 98 cm 98 cm 102 cm 107 cm 102 cm
Width 63 cm 63 cm 69 cm 69 cm 100 cm (table out) 128 cm
Depth 57 cm 57 cm 57 cm 57 cm 73 cm 57 cm
Cooking area 2550 cm2 2550 cm2 2550 cm2 2550 cm2 2550 cm2 2550 cm2

Colours
Black K61597 K1341524 K14401024 K14501024 K1401524 K1431524
Crimson  K1343324
Smoke  K1346324

Features Smokey Joe® Go-AnywhereTM Jumbo Joe®

Porcelain enamelled bowl and lid • • •
Chrome plated steel cooking grill • • •
Nickel plated lid lock for carrying  • •
Lid can be used as wind break  •
Glass reinforced nylon handle(s) • • •
No rust aluminium vents • • •
Ash catcher •  •
Charcoal Rails for Indirect Cooking   •
Weber 10 year limited warranty • • •

Recommended Retail Price $109.95 $129.95 $169

Optional Extras
Direct delivery in capital city metro areas. $44.00 $44.00 $44.00All other areas POA

Dimensions
Height 43cm 37cm 50cm
Width 36cm 53cm 52cm
Depth 37cm 31cm 50cm
Cooking area 960cm2 1040cm2 1821cm2

Colour
Black K10024 K121024 K1211724



Features Compact Kettle Original Kettle Original Premium Kettle Original Premium Kettle with GBS PerformerTM Kettle Performer Premium Kettle
Porcelain enamelled bowl and lid • • • • • •
No-rust aluminium vents • • • • • •
Aluminised steel One-TouchTM cleaning system  •   
Factory assembled aluminised steel
One-Touch cleaning system   • • • •

Removable no-rust aluminium ash catcher • •
Removable high capacity ash catcher   • • • •
Chrome plated steel hinged cooking grill  • •   

Gourmet Barbecue System cooking grill    • • •
Molded-resin nylon handles •
Glass-reinforced nylon handles  • • • • •
Bowl handle with tool hooks   • •
RapidfireTM charcoal ‘V’ grate • • • • • •
2 Char-BasketTM charcoal fuel holders • • • • • •
Bezel lid thermometer  • • • • •
Tuck-AwayTM lid holder    • • •
Fold down steel work table     •
Thermoset work table      •
Removable digital cooking timer      •
Weather protected Char-BinTM

storage container      •

Heavy duty steel cart frame     • •
Wire bottom shelf     • •
3 tool holders     • •
Locking casters     • •
Crack proof all-weather wheels • • •  •
20 cm crack proof all-weather wheels    •  •
Aluminium drip pan • • • • • •
Weber 5 year limited warranty •
Weber 10 year limited warranty  • • • • •
Kettle Cookbook • • • • • •

Recommended Retail Price 57 cm Black: $219.00 57cm Black: $329.00 57 cm Black: $449 57 cm Black: $499 57 cm Black: $649 57 cm Black: $799
  57cm Coloured: $349.00
 
Optional Extras  
Direct delivery in capital city $44.00 $44.00 $44.00 $44.00 $60.00  $60.00 metro areas
Delivery & assembly in capital city $76.00 $76.00 $76.00 $76.00All other areas POA     $110.00 $110.00

      
Dimensions
Size 57 cm 57 cm 57 cm 57 cm 57 cm 57 cm
Height 97 cm 98 cm 98 cm 102 cm 107 cm 102 cm
Width 63 cm 63 cm 69 cm 69 cm 100 cm (table out) 128 cm
Depth 57 cm 57 cm 57 cm 57 cm 73 cm 57 cm
Cooking area 2550 cm2 2550 cm2 2550 cm2 2550 cm2 2550 cm2 2550 cm2

Colours
Black K61597 K1341524 K14401024 K14501024 K1401524 K1431524
Crimson  K1343324
Smoke  K1346324

Features Smokey Mountain CookerTM RanchTM

 37 cm 47 cm 57 cm 

Porcelain enamelled bowl and lid • • • • 
No rust aluminium vent • • •
Removable ash catcher    •
2 chrome plated steel cooking grills • • •
Rust resistant front loading door • • •
Glass-reinforced nylon handle(s) • • • •
Porcelain enamelled water pan • • •
2 cooking areas 37 cm diam 47 cm diam 57 cm diam
Fixed commercial grade
thermometer • • •

Stainless steel hinged
cooking grill    •

Tuck-AwayTM lid holder    •
4 charcoal baskets    •
Heavy duty steel frame    •
3 tool holders    •
Crack proof all weather wheels    •
Locking casters    •
10 aluminium drip pans    •
Premium grade cover • • •
Complete Australian Barbecue
Kettle Cookbook    •

Handbook • • •
Weber 10 year limited warranty • • • •

Recommended Retail Price $399.00 $749.00 $999.00 $2399.00

Optional Extras
Direct delivery in capital city 

$44.00 $44.00 $60.00metro areas. 
All other areas POA
Delivery and assembly in 

$76.00
 

$76.00 $110.00 includedcapital city  metro areas.
All other areas POA

Dimensions
Height 80 cm 104 cm 124 cm 107 cm
Width 37 cm 48 cm 57 cm 96 cm
Depth 37 cm 48 cm 57 cm 114 cm
Cooking area 1845 cm2 3100 cm2 4680 cm2 6900 cm2 (93 cm diam)

Colours
Black K711001 K721001 K731001 K60020





Cast Iron Sear Grate
You can char grill restaurant quality 
steaks with perfect crisscross sear 
marks every time. The Cast Iron Sear 
Grate conducts heat evenly and the 
porcelain enamel coating means it’s 
rust resistant. Expect magnificent 
steaks with the flavour only charcoal 
cooking can give you.
(#8834) RRP $69.95

Pizza Stone
Cook delicious homemade pizzas 
outside with the Gourmet Barbecue 
System Pizza Stone.  Cooking pizzas 
with charcoal gives you an amazing 
smokey flavour and the cordierite 
stone absorbs moisture during 
cooking, giving you a light and crispy 
thin crust.
(#8836) RRP $69.95

Cast Iron Wok
Add variety and excitement to your 
outdoor cooking with a Cast Iron Wok 
for your Weber Kettle.  Keep heat 
and smells out of the kitchen and 
create beautiful stir fried and deep 
fried meals outside. The porcelain 
enamelled cast iron gives you the 
ideal high heat for wok cooking.
(#7422) RRP $109.95

Cast Iron Griddle
Cook delicious bacon, eggs and 
pancakes on the Gourmet Barbecue 
System Cast Iron Griddle. Perfect for 
a champagne breakfast outside.
(#7421) RRP $69.95

GBS 57 cm Cooking Grill 
A heavy gauge cooking grill with a 
removable insert. (#8835)  
RRP $69.95

Weber® Gourmet Barbecue System



Weber® Charcoal Barbecue Accessories

Gas Burner System
Roast or bake in your barbecue kettle with gas. This system 
comes with a stainless steel burner and two heat settings to 
achieve similar temperatures to charcoal cooking. The Weber 
gas kit will only fit 57 cm ‘One-Touch’ kettles and is only for 
indirect gas cooking (cannot be used with charcoal). Comes 
with a hose and regulator and 5 year warranty.
(#8506) RRP $119.95

Weber Wok
The stainless steel wok is a fabulous accessory for your Weber ket-
tle. It’s all action. You can cook the largest of stir fries or even deep 
fry fish and chips for a crowd. It comes with cooking instructions 
and Weber’s favourite stir fry recipes.
(#8412) RRP $99.95

Kettle Rotisserie
Delicious spit roasted food is easy with a Weber rotisserie. 
Designed for the Weber range of 57 cm kettle barbecues, it 
features a heavy duty electric motor with a wooden handle and 
counter balance for smooth turning.
(#8493) RRP $249.00

Weber make a full range of innovative, well made accessories 
that perfectly complement any Weber charcoal barbecue and 
add fun, ease and convenience to charcoal cooking.

Standard Cover
This standard vinyl cover helps keep your Weber barbecue kettle 
clean and protected from dirt and dust when stored in the shed. 
(#7451) RRP $29.95

Premium Covers
Want to leave your Weber barbecue outside? Protect it with a 
premium cover. This high quality cover is made of heavy duty 
vinyl that will resist cracking for years outside.
57cm kettle (#7149)  RRP $69.95
PerformerTM Kettle (#7151) RRP $89.95
Performer Premium Kettle (#7152) RRP $99.95

Slide-AsideTM

The Weber Slide-Aside stain-
less steel lid holder clips over 
the lip of your barbecue bowl. 
No more putting your kettle 
lid on the ground. Simply slide 
it aside when you want to get 
to the food. The Slide-Aside is 
made of high grade stainless 
steel and it fits 57 cm kettles.
(#8411) RRP $49.95

Performer Cover

Standard Cover Premium Cover



2 Piece Stainless Steel Tool Set
(# 6645) RRP $44.95

Weber Barbecue Tools
The latest design in barbecue tools. Each will perform its 
specific task with ease. Their handles have built-in comfort 
grips that give perfect balance, the moment you pick one of 
them up you can feel the difference.

3 Piece Stainless Steel Tool Set (#6630) RRP $64.95

Australian Barbecue Kettle Cookbook
This beautiful Australian barbecue cookbook is hard bound, 
has 224 pages, 200 colour photographs and over 400 recipes. 
You can buy this book with confidence, either as a gift for a 
friend or for your own enjoyment.
(#240-10) RRP $44.95

Barbecue Tongs (# 6610) RRP $26.95

Wok Tool Set
Take your wok cooking to a whole new 
level and protect it from potentially damaging 
metal utensils. Crafted from sustainably harvested beech 
wood, this set includes a spoon and spatula.
(#6468) RRP $34.95

3 Sided Grill Brushes
These grill brushes feature a round head full of metal bristles, 
making it easy to get between the grill bars and other difficult 
places.
Large (#6493) RRP $26.95
Small (#6494) RRP $21.95



Poultry Infusion Roaster
The poultry infusion roaster is the perfect cooking accessory 
for all those people who enjoy that extra juicy, flavoursome 
chicken. The non stick tray has a reservoir for beer, wine, fruit 
juice, water or spices. When placed on a barbecue, the steam 
rising from this mixture helps produce fantastic flavour, cooking 
the chicken to perfection and keeping the breast tender and 
juicy.
(#6731) RRP $69.95

Stainless Steel Grill Pan
A great idea for cooking oven chips and fries, vegetables or 
delicate fish on the barbecue. (#6435) RRP $49.95

Stainless Steel Vegetable Baskets
Deep enough to let you cook large quantities of your favourite 
vegetables.
Small (#6481) RRP $34.95
Large (#6434) RRP $49.95

Reversible Rib and Roast Holder
In the upright position it’s perfect for roasting. Turn it over and 
it’s a rib rack with convenient handles. (#6469) RRP $39.95 

Weber® Charcoal Barbecue Accessories

Charcoal Kettle Hotplate
Ideal for cooking eggs, bacon, onion rings or pancakes.
(#93345) RRP $44.95

Rapidfire Chimney Starter.
The easy way to get charcoal 
fired up and ready to use 
quickly. The chimney is specially 
designed to draw heat up 
through your fuel, meaning 
charcoal is ready to cook on in 
20-25 minutes!
(#7419) RRP $39.95



Drip Pans
Your choice of small or large heavy gauge pans especially 
designed for barbecue use. Made to the highest quality without 
any sharp edges, these versatile pans can be cleaned and 
reused. Suitable for gas or charcoal barbecues either as drip 
pans or for cooking vegetables.
Small Drip Pans. (pack of 10) (#6415) RRP $13.95
Large Drip Pans. (pack of 10) (#6416) RRP $19.95

Barbecue Apron
High quality black barbecue apron made from 100% cotton 
with Weber logo. (#6474) RRP $29.95

Stainless Steel Kabob Set
Flat rather than round, these skewers are designed to 
hold food in place when the skewer is turned. The unique 
design allows you to turn the skewers easily while in 
the stainless steel rack. Perfect for satays and kabobs. 
(#6606) RRP $44.95.

High Temperature Premium Gloves
Made with aramid fibres, these high temperature gloves give 
you amazing protection from the heat of your barbecue. The 
flexible fingers and silicone grips allow you to easily handle 
hotplates, roast holders and barbecue tools.
Large/XL (#6670) RRP $64.95
Small/M (#6669) RRP $64.95

Barbecue Mitt
Made of 100% cotton material, the mitt has a special flame 
retardant coating to protect you from the heat of your barbecue. 
(#6472)  RRP $21.95

FirespiceTM Cedar Planks
Take your outdoor cooking to the next level by grilling fish, 
chicken and pork on cedar. A simple yet impressive technique, 
cedar plank grilling adds a delicious, subtle smokey flavour to 
your food.
Firespice Cedar Planks (pack of 2) (#17302) RRP $19.95

Silicone Basting Brush
Perfect for basting ribs, chicken or even beautiful Christmas 
ham. The removable silicone bristles are easy to clean and will 
not shed, stain or retain odours. (#6661) RRP $24.95

Weber Digital Meat Thermometers
A meat thermometer takes the guesswork out of barbecue 
cooking. You can estimate when your food will be ready, but 
the meat thermometer confirms it for you by indicating the 
internal temperature of the meat being cooked.

Dual Probe Remote Digital Meat Thermometer
Roast meat lovers should all have a Dual Probe Remote 
Digital Meat Thermometer. It beeps to let you know 
when your roast is cooked to your liking. It doesn’t 
even need to be near the barbecue; you can carry it 
around on your belt or leave it somewhere handy. 
(#6741) RRP $99.95

Digital Meat Thermometer
Take the guesswork out of barbecuing. Pre-programmed with 
cooking temperatures, you’ll never have to guess when your 
food is ready. (#6742) RRP $59.95

Instant Read Thermometer
An instant read digital thermometer will accurately read the  
internal temperature of your food in a matter of seconds. Like a 
traditional meat thermometer, use it to confirm that your food is  
cooked the way you like it, towards the end of the estimated 
cooking time. (#6492) RRP $29.95

FirespiceTM Smoking Woods
Enjoy the full flavour of smoked hams, poultry and fish with 
hickory, apple, cherry or mesquite smoking woods. Use a 
combination of different woods to create your own unique 
flavours.
You just can’t beat food smoked on your barbecue.
Hickory Wood Chunks 2.27 kg. (#17056) RRP $22.95
Hickory Wood Chips 1.35 kg. (#17053) RRP $16.95
Apple Wood Chunks 2.27 kg. (#17005) RRP $22.95
Apple Wood  Chips 1.35 kg. (#17004) RRP $16.95
Mesquite Wood Chunks 2.27 kg. (#17106) RRP $22.95
Mesquite Wood Chips 1.35 kg. (#17103) RRP $16.95
Cherry Wood Chunks 2.27 kg. (#17007) RRP $22.95
Cherry Wood Chips 1.35kg. (#17006) RRP $16.95



Weber-Stephen Products Co. (Aust) Pty. Ltd. 
Australian Representative R. McDonald Co. Pty. Ltd. A.C.N. 007 905 384. 

104 South Terrace, Adelaide, South Australia, 5000.
Consumer information phone 1300 301 290 or visit www.weberbbq.com.au 

Wholesale enquiries and orders phone (08) 8221 6111
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