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Wood Plank Grilling White Cedar Oval 6X18”
�,�W�H�P�������.�.���������‡���6�L�]�H���������F�W������

Place soaked planks in a cookie sheet; the longer that you soak planks 
the better, but at least two hours is the rule of thumb. Coat the surface 
of the plank with olive oil and heat in oven until plank reaches oven 

temperature. When cooking with planks you should protect them from 
�À�D�P�H���E�X�W���Q�R�W���K�H�D�W�����$���E�U�R�L�O�H�U���R�U���F�R�Q�Y�H�F�W�L�R�Q���R�Y�H�Q���L�V���E�H�V�W���E�H�F�D�X�V�H���W�K�H��

�P�H�D�W���R�U���¿�V�K���D�Q�G���S�O�D�Q�N���Z�L�O�O���V�P�R�N�H���D���O�L�W�W�O�H���E�H�F�D�X�V�H���W�K�H���K�H�D�W���L�V���I�U�R�P���W�K�H��
�W�R�S�����D�G�G�L�Q�J���M�X�V�W���D���K�L�Q�W���R�I���V�P�R�N�H���W�R���W�K�H���Q�D�W�X�U�D�O���À�D�Y�R�U���R�I���W�K�H���Z�R�R�G��

Wood Plank Grilling Wild Apple Oval 4X6” 
�,�W�H�P�������.�%���������‡���6�L�]�H���������F�W������

Place soaked planks in a cookie sheet; the longer that you soak planks 
the better, but at least two hours is the rule of thumb. Coat the surface 
of the plank with olive oil and heat in oven until plank reaches oven 

temperature. When cooking with planks you should protect them from 
�À�D�P�H���E�X�W���Q�R�W���K�H�D�W�����$���E�U�R�L�O�H�U���R�U���F�R�Q�Y�H�F�W�L�R�Q���R�Y�H�Q���L�V���E�H�V�W���E�H�F�D�X�V�H���W�K�H��

�P�H�D�W���R�U���¿�V�K���D�Q�G���S�O�D�Q�N���Z�L�O�O���V�P�R�N�H���D���O�L�W�W�O�H���E�H�F�D�X�V�H���W�K�H���K�H�D�W���L�V���I�U�R�P���W�K�H��
�W�R�S�����D�G�G�L�Q�J���M�X�V�W���D���K�L�Q�W���R�I���V�P�R�N�H���W�R���W�K�H���Q�D�W�X�U�D�O���À�D�Y�R�U���R�I���W�K�H���Z�R�R�G��

�*�U�L�O�O�L�Q�J���&�K�X�Q�N�V�����%�O�D�F�N���&�K�H�U�U�\
�,�W�H�P�������.�%���������‡���6�L�]�H�������������������&�V

Toss two or three Flame Grilling Products chunks or chips on the grilling 
�V�X�U�I�D�F�H�����'�2���1�2�7���6�2�$�.���L�Q���Z�D�W�H�U���E�H�F�D�X�V�H���\�R�X���Z�D�Q�W���W�K�H�P���W�R���V�P�R�N�H���D�Q�G��
burn as quickly as possible. Place your protein on the grill beside the 
smoking chunks. Cover both with a serving tray cover. Finish cooking 

as usual while keeping the protein and chunks covered. The smoke will 
�À�D�Y�R�U���W�K�H���P�H�D�W���H�Y�H�U�\���E�L�W���D�V���J�R�R�G���D�V���D�Q���H�[�S�H�Q�V�L�Y�H���V�P�R�N�H�U�«�«�D�Q�G���\�R�X��

do not have to tie up your entire grill for unique smoking orders!

�:�R�R�G���&�K�X�Q�N���*�U�L�O�O�L�Q�J���9�D�U�L�H�W�\���3�D�F�N
�,�W�H�P�������.�%���������‡���6�L�]�H���������F�D�V�H�����������Y�D�U�L�H�W�L�H�V

This is a great way to try out some of these 100% Natural wood 
�F�K�X�Q�N�V���E�H�I�R�U�H���E�X�\�L�Q�J���D���I�X�O�O���F�D�V�H�������7�K�H�À�D�Y�R�U�V���L�Q�F�O�X�G�H�����*�R�O�G�H�Q��
�$�O�G�H�U�����:�L�O�G���$�S�S�O�H�����6�X�J�D�U���0�D�S�O�H�����:�K�L�W�H���&�H�G�D�U�����%�O�D�F�N���&�K�H�U�U�\����
�1�R�U�W�K�H�U�Q���%�H�H�F�K�1�X�W�����'�R�Z�Q�(�D�V�W���+�L�F�N�R�U�\�����0�R�X�Q�W�D�L�Q���0�H�V�T�X�L�W�H����

�$�F�D�G�L�D�Q���2�D�N�����1�R�U�W�K���$�W�O�D�Q�W�L�F���2�O�L�Y�H�����7�K�H���V�P�R�N�H���Z�L�O�O���À�D�Y�R�U���W�K�H���P�H�D�W��
�H�Y�H�U�\���E�L�W���D�V���J�R�R�G���D�V���D�Q���H�[�S�H�Q�V�L�Y�H���V�P�R�N�H�U�«�«�D�Q�G���\�R�X���G�R���Q�R�W���K�D�Y�H��

to tie up your entire grill for unique smoking orders!

�:�R�R�G���&�K�L�S���*�U�L�O�O�L�Q�J���:�L�O�G���$�S�S�O�H���'�U�\����
�L�W�H�P�������.�%���������‡���6�L�]�H���������������O�E���&�V

Toss two or three Flame Grilling Products chunks or chips on the grilling 
�V�X�U�I�D�F�H�����'�2���1�2�7���6�2�$�.���L�Q���Z�D�W�H�U���E�H�F�D�X�V�H���\�R�X���Z�D�Q�W���W�K�H�P���W�R���V�P�R�N�H���D�Q�G��
burn as quickly as possible. Place your protein on the grill beside the 
smoking chunks. Cover both with a serving tray cover. Finish cooking 

as usual while keeping the protein and chunks covered. The smoke will 
�À�D�Y�R�U���W�K�H���P�H�D�W���H�Y�H�U�\���E�L�W���D�V���J�R�R�G���D�V���D�Q���H�[�S�H�Q�V�L�Y�H���V�P�R�N�H�U�«�«�D�Q�G���\�R�X��

do not have to tie up your entire grill for unique smoking orders!

�:�R�R�G���&�K�L�S���*�U�L�O�O�L�Q�J���9�D�U�L�H�W�\���3�D�F�N
�,�W�H�P�������.�%���������‡���6�L�]�H���������F�D�V�H�����������9�D�U�L�H�W�L�H�V

This is a great way to try out some of these 100% Natural wood 
�F�K�X�Q�N�V���E�H�I�R�U�H���E�X�\�L�Q�J���D���I�X�O�O���F�D�V�H�������7�K�H�À�D�Y�R�U�V���L�Q�F�O�X�G�H�����*�R�O�G�H�Q��
�$�O�G�H�U�����:�L�O�G���$�S�S�O�H�����6�X�J�D�U���0�D�S�O�H�����:�K�L�W�H���&�H�G�D�U�����%�O�D�F�N���&�K�H�U�U�\����
�1�R�U�W�K�H�U�Q���%�H�H�F�K�1�X�W�����'�R�Z�Q�(�D�V�W���+�L�F�N�R�U�\�����0�R�X�Q�W�D�L�Q���0�H�V�T�X�L�W�H����

�$�F�D�G�L�D�Q���2�D�N�����1�R�U�W�K���$�W�O�D�Q�W�L�F���2�O�L�Y�H�����7�K�H���V�P�R�N�H���Z�L�O�O���À�D�Y�R�U���W�K�H���P�H�D�W��
�H�Y�H�U�\���E�L�W���D�V���J�R�R�G���D�V���D�Q���H�[�S�H�Q�V�L�Y�H���V�P�R�N�H�U�«�«�D�Q�G���\�R�X���G�R���Q�R�W���K�D�Y�H��

to tie up your entire grill for unique smoking orders!


