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NEXGRILL Gourmet plus system cooking grids_650-0041

Traditional grilling as you know it. Only use the grid of your Gourmet system, without the sauté pan, to grill like you
know it. This configuration is perfect for a big family lunch or dinner, where you need all the space on the grill for
kebabs, sausages, bread, pizza and more!
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SAUTE/ FRY PAN

Flip around the griddle side of the cooking system to the flat surface. It is made with a raised edge to keep
juices, sauces, and oil inside of the pan while sauteing. Perfect for big breakfasts with eggs, bacon, and
pancakes, stir fry veggies, onions and mushrooms. While grilling your meat on the right side of your grill, use
your sauté pan to prepare a delicious sauce with smoky flavour.
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PLANCHA / GRILLPFANNE

Drehen Sie die Griddle-Seite des Rost auf die Seite mit der glatten Oberflache, Sie ist mit einem erhohten Rand
versehen, damit Fleischsaft, Soken und Ol beim Braten in der Pfanne bleiben. Perfekt fiir groke Friihstlicke mit
Eier, Speck und Pfannkuchen, Gemtse, Zwiebeln und Pil Wahrend Sie lhr Fleisch auf der rechten Seite des
Grills grillen, verwenden Sie die Grillpfanne um eine kos Sauce mit

rauchnigem Geschmack zuzubereiten.
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SMOKING

There is a variety of ways to smoke. Depending on the
amount of time you have, soak your wood chips in water or
wine about 30 minutes before you plan to smoke. This will
add another layer of flavour to your smoke and will take
longer to burn out. If you are short on time, use the wood
chips dry as is. Keeping the flat side of the Gourmet Cook-
ing System on your grill, fill it with wood chips. Slot the grid
on top of the sauté pan in the designated holes to keep the
grid secure.
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SEARING

This cooking method Involves the Griddle side of the pan to be used. It has ralsed cast Iron bars to create striking
sear marks on the food you char on it. Use it to make hamburger patties, steak, schnitzels, fish, eggplant steaks,
etc. The raised bars will help to drain away any unwanted fat from the food. It Is equipped with a small hole in the

corner for fat and juices to run into the drip tray of your grill.
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(E4) INDIRECT COOKING

Using the same configuration as you would to smoke, flat pan on the bottom with the gnd on top, cook foed that
needs lower heat and more time on the grill. Catch juices and fat from the meat in your sauté pan to use later for
a sauce,
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(68 INDIREKTES GAREN

COMPATIBLE WITH THESE NEXGRILL MODELS:
PASSER TIL DISSE NEXGRILL MODELLER
KOMPATIBEL MIT DIESEN NEXGRILL-MODELLEN

720-0925T, 720-0925V, 720-0830HK, 720-0830XA, 720-0958HA, 720-0896GA



