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Features of the e Grills

VERY Heavy Stainless Steel Cooking Grids-.36 inches (9mm)-some of the thickest grids out there to
last a LONG time and sear meat to seal in juices.

Stainless Steel Construction Throughout-304 AND higher grade 211 lasts for many, many cooking
seasons.

Ceramic Hi-Heat Rear Rotiss Burner-Heats quickly and with consistent results for rotissing.
Stainless Steel Flame Tamers/Briguettes Combo-for the finest combinations of heat dispersion and
even temps at the cooking surface.

Grillin’ Zone Separators-Better, more even control of temperatures at the grilling surface.

Two Interior Halogen Lights-Great for nighttime grilling.

Cast Red Brass Burners-Offer uniform heat distribution and lifetime warranty!

Dedicated Smoker Burner and Tray-can be used to add smoke flavor or steam moisture to your
foods. (30" & 42" Models)

Commercial-Sized, LED Lit Control Knobs-offer an infinite number of temperature settings.

Large, Commercial Sized Warming Rack for additional cooking/warming area above.

Spring Loaded Hood for ease of lifting the stainless steel lid.

Electronic Ignition System- No electricity needed, ever! (Not Shown Above)

Stainless Steel Rotiss Motor and complete kit for professional rotissing.(Not Shown Above)

Extra Fuel Orifices means this grill can be field convertible later in case you move-take it with you!
(Not Shown Above)

Optional Stainless Steel Patio Cart is also available. (Not Shown Above)

Two Low Voltage Outlets in the rear to add the sided burner with LED’s also.(Not Shown)

Three Sizes to Choose From: AGP30 Offers 541 Sl, & 50 K BTUs, AGP36 Offers 653 SI & 75K
BTUs, AGP42 Offers 770 SI & 75K BTU’s




