FLAVORED GRILLING

PELLETS
20 LB & 40 LB BAGS

BLEND
(HICKORY-CHERRY-OAK)

HICKORY FLAVORED
CHERRY FLAVORED
MAPLE FLAVORED
APPLE FLAVORED

MESQUITE FLAVORED
PECAN FLAVORED

100% GRILLING PELLETS

MAPLE 100%
HICKORY 100%
CHERRY 100%
OAK 100%
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AWARD WINNING BB

About BBQ wood
Pellet grills

A wood BBQ pellet is a small, 1 inch
long, 1/4 inch diameter piece of hard-
wood. Because of their small size,
wood pellets burn cleanly and quickly
to a fine ash. Wood pellets burn at
about 8,500 BTUs per pound. Wood
pellets come in a wide variety of
“flavors” ranging from

hickory and oak to cherry, apple or
maple. The pellets in a normal pellet
grill are fed from a storage hopper to
a burning box at a controlled rate.
This rate is adjustable based on
whether you want a high temperature
for grilling or a low temperature for
smoking.

Because of the automated feed of
the wood pellets you can literally turn
the unit on, give it 10 to 15 minutes
to heat up, and be ready to grill in
almost no time. This makes it as con-
venient as a gas grill but with the
added flavor of hardwood cooking.

Automation is also great when it comes to
smoking. You can smoke for hours in a tem-
perature controlled environment with little work
from you. It is also virtually impossible to get a
flare-up on a pellet grill. On high a pellet grill
will consume about 2 pounds per hour. This
would be the temperature you grill steaks and
burgers at, You probably wouldn’t want to have
the unit running for a full hour. On the smoke
setting it will consume about 1/2-pound per
hour so if you plan on smoking for 10 hours
you will use 5 pounds of pellets.

" Barbecue like a professional on
the first day!
Award winning flavored meats in
your backyard. "

ﬁ"‘ . - ' - ——
B g"‘r
2 2
) = e ———
e L N o —

www.bbqgrillingpellets.com

Great Lakes Renewable Energy, Inc.
16592 W US Hwy 63 South
Hayward, WI 54843
SALES
(715) 866-8535
jerry@glrepellets.com
PLANT
(715) 934-4573



