narbecue can spice up vour event! Grill 40 — 60 steaks or 30 chicken halves at once with 2 rental
“garbecue or rotisserie. Use sauces or glazes to enhance the flavor (generally added in the final stages
of cooking) or marinades (generally added ovemnight/hours hefore cooking).

Tips

1. Cover the firebox with heavy-dutv aluminum foil to reflect heat for maximum cooking and to
make cleanup easy.

). Spray the grill with cooking sprav to prevent sticking.

3. Cov 2t the firebox with a bed of gravel 1" deep to provide draft and even heat distribution.
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vatula/tongs Heavy-dutv aluminum foil Cleanup items

Consult your rental center for additional equipment and accessories for your event,



