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The  Grillie  - Ke y Co nce p ts                                              
  
Ho w  to  u se  the  Grillie  
 
 The  Grillie , 1,2 and  3: Fill, Sp ray and  Tu rn  
 Fill the  Grillie  no  more  than half with your ing red ie nts excep t 
fo r le afy g reens like  sp inach or kale . You can fill the  entire  Grillie  
with le afy g re ens.  
 Try to  ke ep  your food  similar in size  (se e  p icture s) 
 Sp ray O il on food  as you Grillie . 
 Turn  the  Grillie  with a g rill fo rk eve ry 3-5 minute s. 

O ils fo r the  Grillie  
 
 
 
 
 
 
 
 
 
It is re comme nd ed  to  have  se ve ral typ es of hig h he at 
cooking  o ils in sp ray b ottle s. Typ ical cooking  o ils: 
o O live  
o Canola 
o Ve g e tab le  
o Grap e see d  
o Pe anut 
 
The  Grillie  BBQ  Me tho d  
   

Sliced  Ing re d ients  Fill Grillie  (Max. 1/2 full) 
 
 
 
 
 
 
 
 
 
 
 



 
 
Snap  lid  ove r the  3 d imp le s       Turn Grillie  with Fork. Cove r 

& ro tate  eve ry 3-5 min. 
 
 
 
 
 
 
 
 
 
 

 
 
Turn Grillie  with Fork.  Remove  Grillie  with tong s. 

 
 
 
 
 
 
 
 
 
 
 

 
Wait 30 secs, remove  lid  with key.  Pour Grillie  into  d ish. 
ONLY HOLD MESH.     

 
 
 
 
 
 
 
 
 
 

 



 
Grillie d  Sausag e , Pe p p e rs, O n ions & Garlic                                               

 Prep  time : 5 min. Cooking  time : 15-18 min. 
 O ne  Grillie  se rves 6 p eop le  
 
 Ing re d ie n ts 
 
 6  swee t o r ho t sausag e  
 1 larg e  ye llow onion sliced  ¼” wid e  
 1 g re en p ep p e r sliced  ¼” wid e  
 1 ye llow p ep p e r sliced  ¼” wid e  
 1 red  p ep p e r sliced  ¼” wid e  
 1 cup  p ee led  g arlic cloves sliced  in half 
 
 
  Grillie  p re p  
   
  Fill g rillie  with onio ns, p ep p e rs and  g arlic. Cove r  
  g rillie  and  shake  ve g e tab le s until mixed . Ad d   
  sausag es evenly d istrib ute d  in veg e tab le  mix.  
 

O ils to  use  
 
  O live  o il sp ray or Canola o il sp ray 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Ing re d ie nts cut to  size  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Grillied  Sausage  Pe p pe rs O nions Garlic 



 
Sup e r Mo ist  Grillie d  Zucch in i and  Garlic                                              

 Prep  time : 5 min. Cooking  time : 8-10 min. 
 O ne  Grillie  se rves 6 p eop le  
 
 Ing re d ie n ts 
 
 2 me d  size   g re en Zucchini sliced  ¼” wid e  
 2 me d  size  ye llow Zucchini sliced  ¼” wid e  
 1/2 cup  p ee led  g arlic cloves sliced  in half 
 
 
  Grillie  p re p  
   

Fill g rillie  sliced  Zucchini and  g arlic cloves. Cove r and  
Shake  the  Grillie  until mixe d .  

 
O ils to  use  

 
  O live  o il sp ray or Canola o il sp ray 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Ing re d ie nts cut 
to  size  
 
 
 
 
 
 
 
 
 
 
 

 
Grillied  Zucchini and  Garlic 
 



 
Me a tb a lls and  Tang e rine s                                             

 Prep  time : 12 min. Cooking  time : 10-12 min. 
 O ne  Grillie  se rves 6 p eop le  
 
 Ing re d ie n ts 
 
 20 small  me atb alls Ice  Cream Scoop e r  
   Size  – Use  Your 
   Favorite  Me atb all mix 
 4 ce le ry Sticks sliced  ¼” wid e  
 1 cup  onions sliced  ¼” x 1” 
 1/2 cup  p ee led  g arlic cloves sliced  in half 
 2 tang e rines sep arate  se g ments  
 
 
  Grillie  p re p  
   

Fill g rillie  sliced  ce le ry and  onions. Inse rt me atb alls 
and  ro ll as you fill the  Grillie  with meatb alls. Ad d  
tang e rine  slice s. Cove r and  Shake  the  Grillie  until 
mixed .  

 
O ils to  use  

 
  O live  o il sp ray or Canola o il sp ray 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Ing re d ie nts cut to  size   Grillie  fille d  
 
Grillied  Me atb alls, Tange rine s, Ce le ry, O nions and  Garlic 

The  Grillie                                                



The  Grillie  - Cle an ing                                              
  
  
Cle an ing  the  Grillie  
 
 The  Grillie  is mad e  of 304 Stainle ss stee l wire , one  o f the  
safe st food  contact mate rials in the  world . Cleaning  the  Grillie  
should  b e  like ned  to  cleaning  a cast iron frying  p an. The  Grillie  
will d eve lop  a finish like  a cast iron frying  p an.  Each time  you use  
the  Grillie , you ne ed  only to  scrub  and  rinse  in your sink o r p lace  
in your d ishwashe r. If you want to  ad d  a shine  to  your Grillie , 
scrub  with a p re -soap ed  stee l wool p ad . 
 
 Han d  Wash  – Be st Cle an ing  Te chniq ue s 

o Ab rasive  sp ong e  b locks 
o Ab rasive  p ad s 
o Always use  d ishwashing  liq uid  soap  

 Ab rasive  sp ong e  b lock Ab rasive  Pad s 

 

 

 

 

 

 Ab rasive  p ad  Scrub b ing  with p ad  

 

 

 

 

 

 

 

 

 



 

 Dish w ashe r 
o Se t Dishwashe r fo r Heavy d uty and  Sanitize  

 
   Four Grillie s on lowe r rack of d ishwashe r 

 
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BBQ with 
Imagination 

  
Bon Appétit! 
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