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Wood Plank Grilling White Cedar Oval 6X
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Place soaked planks in a cookie sheet; the longer that you s
the better, but at least two hours is the rule of thumb. Coat t
of the plank with olive oil and heat in oven until plank reac
temperature. When cooking with planks you should protect
ADPH EXW QRW KHDW $ EURLOHU R

PHDW RU (VK DQG SODQN ZLOO VPR
WRS DGGLQJ MXVW D KLQW RI VPH

GOURMET AND
IMPORTED SPECIALTIES

Powered by
0 Gourmet
47, FooDservice

+ R O U P

SEYBURAR R
5 ; RS L S

18" *ULOOLQJ &KXQNV %ODFNRRCHEBKLS *ULOOLQJ :LO
FW SWHP . % ¥ 6L]H &VLWHP . % ¥ 6L]H

odiigdawksor three Flame Grilling Products chunks or chips on Tesgtiimgr three Flame Grilling Products chunks or chips o

h the

hesrfad® FH '2 127 62$. LQ ZDWHU EHFDMXKUNBKHZDR W2WIKB®. WR YPRMK EQED X\

neshowveras quickly as possible. Place your protein on the grill b
themmdiding chunks. Cover both with a serving tray cover. Finis

ediderttas quickly as possible. Place your protein on the grill
h soakiimgy chunks. Cover both with a serving tray cover. Fini

asksu@l Wiile MedpR@hR pfdieih dnd cBUARS \BovEreoE Th Sdidivalihile keeping the protein and chunks covered. Th

hesic
h c
sm

NADLY FOUL WAK & HP B BADBHYHUW K VK HDD/WI R G\DRMR MK 1S HFPRI\DLIWY HH IR BW E IUW «D\D G RIRK
N Hdomet havk td tie dp\woxinentiee ghilDfior Rrigue smbking oziBrdb@ot have to tie up your entire grill for unique smoking orde

Wood Plank Grilling Wild Apple Oval 4X6
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Place soaked planks in a cookie sheet; the longer that you s
the better, but at least two hours is the rule of thumb. Coat t
of the plank with olive oil and heat in oven until plank reac
temperature. When cooking with planks you should protect
ADPH EXW QRW KHDW $ EURLOHU R
PHDW RU ¢VK DQG SODQN ZLOO VPR
WRS DGGLQJ MXVW D KLQW RI VPR

GG .

Get it right from us.
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