2018/2019 08

consumer.-

FIRFOEMANCE | BELIARILITY  SATESFACTION

| Weber Barbecues )

www.weber.com



When does food intertwine with technology? When it's
cooked on Weber’s revolutionary electric barbecue, the
Pulse.Usheringinaneraofinfinite barbecuing possibilities,
the Pulse fuses everything you need from a traditional
barbecue, with the simplicity and convenience of electrical
power. And there’s no compromise on the Weber® flavour
either - a first for electric barbecue cooking. Your family
and friends won't believe their taste buds.

The Pulse range is uniquely integrated with Weber iGrill®
smart technology. That means you can accurately measure
the grill temperature, as well as track the progress of your
food as it cooks to perfection through the iGrill app on your

smart device. Through iGrill's settings and alerts, your
Pulse barbecue will literally tell you when it’s ready to cook,
and when your food is cooked just the way you like it. With
porcelain coated cast iron cooking grills and the power to
cook at temperatures up to 300°C, the Pulse will impart
a beautiful barbecue flavour in to your food, as smoke
circulates under the lid. And because the grills hold and
conduct high heat evenly, you'll have amazing sear marks
and caramelisation on your favourite cuts of meat.
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The built-in grease management system automatically
funnels grease and debris away from the heating element,
allowing for easy clean-up. To deliver further ease of
use, the front control panel disconnects for easy access,
doubling to provide more efficient storage and protection
when your barbecue is not in use. The Pulse’s high lid
allows for larger cuts of meat like roasts and whole poultry
to be roasted with ease.

The Pulse is available in two sizes - the compact Pulse
1000, and the larger Pulse 2000. With two heat zones and
a grill space of 1911cm? on the Pulse 2000, you have the
flexibility to split your cooking area; searing steak on high
heat on one side, while on the other, your side dish cooks
over a lower heat.

Weber Pulse 2000



WHAT SETS THE PULSE™ APART?

High lid
The lid of the barbecue
is high enough to provide

r’/ ample room for roasting b‘, “
\ ¢

whole chickens and
foe roasts.

Integrated iGrill®
Technology

The integrated iGrill - d

feature provides real-time
monitoring of the internal

/

temperature of the food and n“ _m.- “ \

the grill temperature, direct
to your smart device.

Status indicator
lights

Red lights pulse
when heating
and turn solid
when preheat
temperature is

reached.

Grease management system
The grease management system
consists of a lid and bowl liner that
channels drippings into the drip
tray, which is located within the
catch pan under the cook box.
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Stainless steel
side table
The side table can be
stored vertically to save
space when not in use
(cart sold separately).
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Porcelain-enamelled
cast iron cooking grills
Conduct heat evenly for
great searing and retain
heat for fast temperature
recovery.
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Power on/off button
RCD reset
The Pulse has an integrated
safety device suitable for
outdoor use.
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Features

Pulse 1000

Pulse 2000

Porcelain-enamelled castiron grill

Dual cooking zones

Thermal feedback

Temperature status indicator lights

LED display

Integrated iGrill® (w 1 probe)

Integrated iGrill (w 2 probes)

Integrated RCD

Removable heating element and bowl
liner

Weber 5 year limited warranty

Dimensions

Height - lid open

68cm

77 cm

Height - lid closed

33cm

39 cm

Width

60.5cm

70.7 cm

Depth

53.5cm

60 cm

Cooking area

approx. 1238 cm’

approx. 1911 cm?

Colour

Black

81010024

82010024
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Pulse™ Accessories

For the complete range of Weber accessories visit www.weber.com

Instant Read Thermometer
The large digital display reads the internal

1 meat temperature accurately in a matter of

seconds. 6750

Snapcheck™ Grilling Thermometer
Super-fast and accurate to within 1°C.
The Snapcheck thermometer is the ultimate
instant thermometer. 6752

iGrill® Ambient Probe
This durable, stainless steel probe clips
onto your grill to provide exact ambient
temperature tracking. 7212

3 Sided Grill Brushes
Makes it easy to get between the grill bars
and other difficult places.
Small 6494 Large 6493

iGrill probe
Either replace an existing meat probe or add
a couple more to your iGrill 2.
7211




Pulse™ 1000 and 2000 Cart
The durable and sturdy Pulse cart features three accecssory hooks, a bottom wire rack for
easy storage, large wheels and a convenient, removable side table.
6539

Pulse Griddle
Griddle with a deep reservoir funnels grease
away from your food for healthier grilling.

Pulse 26¢cm Grilling Stone

Stone material can withstand up to 400°C
direct heat. 8831

A MODERN sp,
IN
ON THE CLASS|CS

Weber’s American Barbecue Cookbook Weber’s Barbecue Bible Cookbook
99

1165

Glazed scratch free top surface is easy to clean.

Pulse 1000 Cover

Protect your Pulse 1000 with a premium cover.

7180

Pulse 2000 Cover
Protect your Pulse 2000 with a premium
cover. 7140

Pulse Cart Cover
Protect your Pulse and cart with
a premium cover.
akil

WEBER'S

GREATEST
HITS

Weber’s Greatest Hits Cookbook
991167
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TA signatory to the National Packaging Covenant

Weber-Stephen Products Co. (Aust] Pty. Ltd.

Australian Representative
R. McDonald Co. Pty. Ltd.
A.C.N. 007 905 384.
Level 1, 142-144 Fullarton Road, Rose Park, South Australia, 5067.
Consumer information phone 1300 301 290.
To learn more or to register your Weber® barbecue online,
visit www.weber.com/au

Weber-Stephen Products New Zealand

New Zealand Representative
R. McDonald Co. New Zealand Ltd.
Unit D, 86 Highbrook Drive, Highbrook Park, East Tamaki, Auckland, 2013.
Consumer information phone 0800 493 237.
To learn more or to register your Weber® barbecue online,
visit www.weber.com/nz

The following are registered trademarks of Weber-Stephen Products LLC, 1415 South Roselle Road, Palatine,
Illinois 60067; In Australia and or New Zealand - Weber®, Genesis® Summit® Weber® Q®, Weber® baby Q®
and Weber® Family Q®, Spirit®, Smokey Joe®, iGrill®, Grill Academy®, Flavorizer®, Flavourizer®, Flavouriser®,
Kettle silhouette®, The kettle shape®, the shape of the Weber® Q®, Go-Anywhere™, Jumbo Joe™, Original
Kettle™, Performer™, Pulse™, Ranch™, Smokey Mountain Cooker™, Char-Baskets™, Char-Bin™, Crossover™,
Elevations™, Firespice™, GBS™, Grill-Out™, Gourmet BBQ System™, GS4™, Infinity™ One-Touch™, Rapidfire™,
Sear Station™, SlideFrame™, Snapcheck™, Snap-Jet™, Tuck-Away™, Tuck-N-Carry™, Weber® Specialist
Dealers™ and Weber® Store™. This booklet incorporates material which is copyright 2019 and owned by ©
Weber-Stephen Products LLC, © R. McDonald Co. Pty. Ltd.
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