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ank submerged in water at least 1 hour—or add fruit juice for unique flavors. |
I 18 /] l‘ Teno £ i 00F )

1010, 0 bien anada U | it
" I

Planks can flare up. Always keep a spray bottle of water on hand. For large cuts of meats
which require cooking times of 25 minutes or more reduce femperature to 300 degrees. |

CAUTION: Planks may catch fire. |

® Planks must be soaked in water at least one hour before every use to prevent burning. |

® Use a spray hottle of water to put out flare-ups. |
® Planks are for outdoor use only. |
® Planks will get hot during cooking. Use hot pads or tongs to remove planks from grill. |

® Never leave grill unattended while cooking. |
® Always remove plank from grill after cooking. |

California Proposition 65: Combustion (burning) of this product, like other cooking methods, produces carhon monoxide
and other substances known by the State of California to cause cancer, hirth defects or reproductive harm. |
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2 Grilling Planks |
100% Natural @ All Natural Western Red Cedar

For Gus or Charcoal Grills | 1 gus o carbor
Creates Perfecily Moist Meats, Seafood, and

Saves on Grill Clean Up Time
No Artificial Flavorings | ing




