
GRiLLIE 
Instructions to BBQ with Imagination 

ITEMS INCLUDED IN PACKAGE:   Grillie, Grillie Lid, Grillie Key and Instructions 
  

                THE GRILLIE METHOD 

   
Add Ingredients to GRILLIE and 
never fill more ½ full, except 
leafy greens like spinach.                       

 Gently Snap lid over the 3 
BUMPS. NEVER PUSH LID 
MORE THAN ¼” PAST BUMPS 
or FORCE Lid on basket body. 

 Place GRILLIE on Grill with 
LID FACING AWAY from 
you. Turn with grill fork, 
spray and rotate every 3-5 
min. Close grill cover. 

 
Use tongs to remove GRILLIE.  
Wait 30 secs, remove lid with 
GRILLIE key.  

 Take key and loop lid mesh and 
pull gently. ONLY HOLD MESH. 
NEVER TOUCH BANDS WITH 
BARE HANDS. 

  
 
Empty GRILLIE into Dish. 
Bon Appétit! 

 

  Food sizes should be cut 
similar in size so the 
different foods will grill 
evenly.  



 
 
 
 
 
 
 
 
 
 
 
 
 

CLEANING THE GRILLIE 
 
The Grillie is made of 304 Stainless steel, one of the safest food contact materials in the world. Cleaning the Grillie 
should be likened to cleaning a cast iron frying pan. The Grillie will develop a finish like a cast iron frying pan.  Each 
time you use the Grillie, you need only to scrub and rinse in your sink or place in your dishwasher. If you want to 
add a shine to your Grillie, scrub with a pre-soaped steel wool pad. 

o Manual – use abrasive pads 
o Or use dishwasher set to heavy duty and sanitize. 

        Abrasive Pads  Scrubbing with pad OR use dishwasher set to heavy 
duty and sanitize. Four Grillies on 
lower rack of dishwasher 

 

 

 

 

 

 

 

 

QUESTIONS: grillmaster@mygrillie.com 
GRILLIE Recipes: Go to https://mygrillie.com/grillie-recipes/ 
Facebook.com/mygrillie 
Pinterest.com/mygrillie 
Twitter.com/mygrillie 
 

 
 
**WARNING: GRILLIE WILL BE VERY HOT WHEN REMOVED FROM THE GRILL. NEVER TOUCH THE 
STEEL BANDS WITHOUT GLOVES AFTER REMOVAL FROM GRILL. PLEASE USE COMMON SENSE 
WHEN TOUCHING THE GRILLIE AFTER REMOVING FROM THE GRILL. 
WARRANTY: We warranty Grillie to be free from manufacturing defects for 1 year from purchase 
date. 

COOKING OILS FOR THE GRILLIE 
It is recommended to have several high heat 
cooking oils in spray bottles. Typical cooking 
oils: 

• OLIVE OIL 
• CORN OIL  
• PEANUT OIL 
• GRAPESEED OIL 
• VEGETABLE OIL 
• AVACADO OIL 
• CANOLA OIL 

 

https://mygrillie.com/grillie-recipes/

