For the Ultimate
Flavor Experience

SERIES 9210.4

OWNER’S MANUAL

and RECIPES 26110603



MECO CORPORATION STRIVES TO BE A QUALITY SUPPLIER OF CONSUMER PRODUCTS. IF WE OMITTED ANY PARTS NEEDED

FOR ASSEMBLY, OR YOU NEED TROUBLESHOOTING INFORMATION, PLEASE CONTACT US USING OUR TOLL FREE NUMBER OR
VISIT OUR WEBSITE, WITH MANUAL AND GRILL MODEL NUMBER AVAILABLE FOR REFERENCE.

THANK YOU FOR PURCHASING A MECO CORPORATION PRODUCT. PLEASE RETAIN YOUR RECEIPT.

SAVE THESE INSTRUCTIONS

CONSUMER SERVICE DEPARTMENT - MECO CORPORATION - 1500 INDUSTRIAL ROAD, GREENEVILLE, TN 37745 USA
For customer service visit our website at www.aussiegrills.com
or call 1-800-251-7558 8am - 5pm EST Mon-Fri FAX: 1-423-639-1055

IMPORTANT SAFEGUARDS

WARNING: FAILURE TO FOLLOW THESE SAFETY RULES MAY RESULT IN SERIOUS INJURY OR
PROPERTY LOSS. READ AND FOLLOW INSTRUCTIONS CAREFULLY BEFORE USING GRILL. THIS
APPLIANCE IS INTENDED FOR OUTDOOR HOUSEHOLD, NON-COMMERCIAL USE ONLY.
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. Read all instructions.

Do not fowch hot surfaces, Use handles, knobs, or wear
proper gloves, Open Hood carefully when cooking to
avold burns from the hot air and steam trapped inside.
Tao pratect against electric shock, do not immerse cord,
plug, ar Electric Elamant in walar or army othar liquid.
Do not leave element on without cooking.

Unplug Grill from outlet when not in use and before
claaning. Allow to coal bafore cleaning, or putting on or
laking off parls. Do nol clean this product wilh walar
spray ar the like.

Do not operate any applicance with & damaged cord ar
plug, ar after the appliance malfunctions or has been
damaged in any mannear. Retum to the nearest
authorized zervice facility for examinations, repairs or
adjustrment.

. The use of accessory attachments not recommernded

by the manufacturer may cause injuries.

. Do not kel cord hang over the adge of lable or counlar,

of touch hot surfaces.

Da nat place cord an or near a hot glass ar electric
burner, or in a healad ovan.

Exlrarme caulion musl be used when moving an
appliance containing hat oil or other liquids,

To disconnact appliance, remove plug from outlet,
Do not use appliance for other then intended use.
Fuel, such as charcoal briquettes, is not to be used
when Electric Element is in place.

Do not use gasoline, kerosene or alcohol for lighting
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Use only properly grouncded 110-120 Vol cullel
Always attach plug to appliznce first, then plug cord inte
the wall cutlet. To disconnect, turn coniral to "off”, then
remave plug from wall outlet,

Do not use longer detachable power supply Gord or
axlansion cord unless absolutely necessary. However,
they are avallable and if yvou must use one, the following
cars should be exercized in Ltheir use. Use only a
grounding bvpe, 3-wire 14 Ga. cord, with a2 marked
alaclrical raling al least as great as the electrical rafing
of this appliance. The cord should be surfaca marked
with the suffix lettars "W-A" and bara a tag stating
"Suitable For Use wilh Outdoor Appliances™. Any plug
connection to an extension cord should be arranged S0
that it will not drape over a countertop or tabetop whare
it can be pulled on or tripped over accidently. Keep the
length as short as possible,

Use a protective, weatherproof cover for outdoor
slorage or stora indoors out of the reach of children,
The Model 1518 Electric Cooking Elements are for use
ONLY with MECD Model 8210.4 Seres Electric Grills.
Closea suparvision is necessary when any appliance

is usad by or near children.

WARNING: DO NOT USE CHARCOAL FOR INDOOR
COOKING OR HEATING. TOXIC CARBOMN
MONOXIDE FUMES MAY AGCUMULATE AND
CAUSE DEATH.

SAVE THESE INSTRUCTIONS

A DANGER

CARBON MONOXIDE HAZARD

This appliance can produce carbon monoxide
which has no odor.

Using it in an enclosed space can kill you.
Never use this appliance in an enclosed space,
such as a camper, tent, car or home.




MODEL 9210
ASSEMBLY INSTRUCTIONS

TOOLS NEEDED: A Siraight Blade and Fhillips
screwdriver, 2/87 open-end wrench or pliers.

Step 1. Take sl parts aut of the carton and lay them on a
smaoth, clean surface. Chack Parts List to make sure you
locate all the parts.

Step 2. Lay Bowl Asscmbly {2) on ils back. Lina up hales in
the Bowl bottom wilh the holes in Table Top Base (3). The
large Grease Cup holder goas owsard Ihe rear of the Bowl,
Insert Boit (1) from inside the Bowd (2) through a hole in the
bottom of the Bowl and through Table Top Base (3). Adtach
Lock Nut (4) to the Bolt but do not tighten. Repeat for the
other 3 Nuts and Bolis and then tighten. Press Rubber
Ease Edging (5} around boifom edge of Base (3). Set Bowl
U On Dase.

Step 3. Tum the Hood (5) upside down. Put Screw (T
through inside of Hood through Spacers (8) and (9) and info
Handle {10).Check spacers for proper alignment. Tightan
sacurely. Install the Caution Lebel (11 ) on the inside of the
Handla {107 so thal il is readabla when the Hood is up.

Step 4. The Hinges are already attached fo the Bowl. Move
all the Hinges up. Hald the Hood (&) with your right hand
and with your left hand put a Balt (1) through he hole from
the outside in the upper left comer of the Hood and throwgh
the hole of the Long Hinge. Attach Acorn Muts (12) lonsaly.
Hold the Hood with the lell hand and repest the attechment
of the other Long Hinge.

PARTS LIST aTy
ITEM | DESCRIPTION PART NO, 2210
1 Bolt, 10-24 x 1/2" 03020102 2]
2 | Bowl Assembly - 1
3 Base, Table Top 17543918 1
F] Lock MNut, 10-24 Q3030900 4
a3 Edging Ease 2033600 1
& Haood 175496158 1
7 Soraw, 10-24 x 1 38" | 03519400 2
2 Zpacer. Right Hand 318050 1
g Spacer, Left Hand 03180502 1
i0 Handle 03071100 1
11 C-aution Label 03156301 1
12 Ao Mul 03500055 T
13 | Screw, #1046 x 5/8" 03030101 2
14 Boll 10-24 x T/g" 03500030 2
153 | Support Tube 03071700 2
16 Feflector 17542100 1
17 Ebaclic Elarmeant 1T0T 2401 1
18 | Element Control 03072300 1
19 | Cooking Grid 03074700 1
20 | Grease Cup 03074100 1
21 Crwners Manual 03510300 1

Step 5. The Laft Short Hinga can now be attached to the
Hood. Insert Bolt (1) through the Hood halae and ihrough the
Hinga hole. Attach Acorm Nul (12) leosely. Repeal lor Righl
Short Hinge. Tighten all Bolts just enough for Hinges fo
mave easily.

Step 6. Line up the Handle {10) with the 2 hodes in the laf
side of the Bowl. Atlach with Screws (13). Insert Boll (14)

into the cpening of e Supporl Tube (15) then through the
hole in the sida near the front of the Bawl. Altach wilh Acom

Mut (12} and tighten. Repeat for the other side.

Step 7. There are four supports in the Bowl: two in front
and, two in back. Flace the Reflectar Pan (16) in the Bowl
sq it [ays flat on the supports.

Step 8. Install Electric Element (17} by inserting box shisld
through rectangular opening from inside Bowl (2) and
letting Element rast on Reflecior Pan (16). Put Bolt {1}
through round hale in Element shicld tab, and hole in Bowl.
Attach Acom MNut (12) and tghten. Plug Element Sontrol
{18) into Element.

Step 8. Aliach the Cooking Grid (19} to the Bowl by fipping
the Grid up and inserting the two hook ends through the
haoles in the back of the Bowl. Insert to the first bend and
than sat the Grid down to rest on the two Support Tubes
(15} on each sida of the Bowl.

Step 10. Place the Grease Cup (20) into the Grease Cup
Holder on the Back of the Base. Your Electric Grill is now
ready for use but FIRST read IMPORTANT SAFEGUARDS
page 2.
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MODEL 9210 ELECTRIC GRILL

COOKING ON YOUR MECO ELECTRIC GRILL

BREAK-IN:

Flug the power cord into a 110-120 Volt AC outlet of at
lzast 15 amp. capacily. MAKE SURE NO OTHER HIGH
WATTAGE APPLIANCES ARE PLUGGED INTO THE
SAME CIRCLUIT.

Shul the Hood on tha arill and sal the Control knob Lo
HIGH. Allow the grill to aperate far at least ten minutes to
burm sneay any oils that have baan left on during the
manulacluning procagss. As soon as he “naw”™ small poes
away, you'll be ready to cook!

COOKING:

Elaclric Cooking & simpla and skmilar 1o cooking wilh
charcoal. Cooking time varies slightly, but no lighter fluid or
charcosl clean-up iz nesdad. For bast results, cook with
Hood covared 1o prasenva natural food juices and anhance
smake flavor. Cook your faster hamburger-hot dog-steak
favorles on High, and small Comizsh hans ar the like on
Low or Medium. Use a meat thermometer on whole meats
whean you can.

TEMPERATURE CONTROL:

The CONTROL KMOB is for tumning the grill on and off and
for varying the cooking temperatura from a “sloak scaring’
HIGH all the way down to & “kesp warm” LOW,

The hinged HOOD can be lefi open or closed to vary the
cooking temperature. Evan with tha Hoeoad apen, fhe
elevated rear saction of lhe Bowl serves as a windbreak to
halp keep cooking temperatures high. Cooking with the
Hood closed holds in all the heat, and gives a morg smoky
flavor if you're using hickory or mesguite chips, wihile
cooking with the Hood open allows most of the heat to
escape.



PREPARATIOMN:

For your menu planning purposes, your Meco electric gril
has the CAPACITY to cook at one time:

12 Hamburgers
4 Porterhouse or T-Bone Steaks
12 Pork Chops
16 Filet Mignon
2 Chickens {Cul-up)
24 Hot Dogs, and even maore.

The high volume hood shape also allows you o cook [arge
roasts, and whole chickens. Add the oplional WARMING
FACK and yvou can heat up bread or buns whils you cook.
Cirder from the Accessory Order Form that was packed
with waur grill.

Far easy clean-up, spray the cooking grid, the inside of the
hood and bowl | and the gresse cup, with a non-stick
vegelabla spray such as PAM before you turn on the grill.
Do not spray the reflector,

Prehest the Grill for &t lezst five minutes, longer when he
temperature §s below T0° F, for cooking steaks and
hamburgers. Other foods can be cooked without
preheating the grill but you should add at least five minutes
Lo the Lodal coaking time.

Marinades can be used Lo enhancs the flavar of meats
and to tenderize the cheaper culs of meats. A good basic
marinade for almaost 2ll meats is an talian dressing made
wilh ol and vinegar, such as the Good Seasons product.
Arrange he piecas of meal in a glass or plastic dish and
pour the Italien dressing over it. Cover the dish and
rafrigerala for one-two hours before cooking. There are
many ¢her recipas for marinades. Look for therm in wour
favorite barbecue cook books.

Barbecue Sauces applied during the last ten to fitteen
miriutes give that old time outdoor barbecue flavor to
grilled chops, burgers, chicken, and ribs. Most barbecue
sauces have s tomato and’or sugar basa which bums
easily, 50 be sure fo brush on the sauce only during the
last few minuies of the cooking. Many good sauces are
available at your supermarket or you can add yaur
parsongl touch by making your own. Experiment with
combinations of tomato paste, black coffes, onion, garlic
and Tabasce, all simmered together for about and hour.
Brush or pour it all over chicken, chops, ribs, ele, about
ten-fifteen minules bafore they're done.

You can easily add SMOKE FLAVOR to any of the foods
you cook on your MECO electric grill You can get chips of
hickary, mesquite, apple, chearry, and ofher aromatic
wioads al most supermarkets, Soak the chips in water for
aboul thirty minutes before cooking, shake off the excess
water and scatter them around the reflector. Cook with the
hood closad for the most smoke flavor,

Thera are two basic ways to cook on vour Meco electric
grill. The DIRECT method is for steaks, chops, chicken
pieces, gnd other foods that require high heat and short
cooking time. Just put the meat direcily on the grid for
cooking this way.

The INDIRECT melhod is for cooking large roasls and
pouttry that requires lower heal and leng cooking times.
For cooking this way, make a drip pan from aluminum foll
to fif betwaen the elemant and the piece of mest. You can
put the pan direclly on the grid, or between the element
and the grid. The pan reflects part of the heat away from
the meat to pravent it from burning on the bottom, snd
caiches the juices which vou can use for gravy when you
serve the meat.

The drip pan can be made by cutting a plece of aluminum
fioil about twenty-four inches long, folding it In half, then
felding up aach and and zide ahaut one inch. Pinch the
ends so thay won't leak.

Always use a MEAT THERMOMETER for checking the
dananess of maats conked this way. Be sura to take the
meal off a lilllke before the thermometer indicates the
daneness you want because the meat will confinue fo cook
whila it sets for about twenty minutes befare carving.

Fefer o the handy QUICK GLANCE COOKING GUIDE
an the back cover for information about cooking times and
temperatures for various lypes of foods,

The juicas and fats that drip down from the meat and fall
onlo tha hot slement and reflector vaporize and create tha
smoke and small amount of flamea that gives your meat
thet “outdoor barbecue™ fisvor, sometimes, meaf with a ot
of fat may cause excess FLAME-LIP. When this ocours,
i the control knob o LOW and shut the hood., The
flames will be guickly snuffad oul. DO NOT USE WATER
TO PUT OUT THE FLAMES.

CARE AND CLEANING:

Ag you use the grill, some of the drippings may
accumulate as hard deposiis and the reflector will become
stained. ... please note that it does not have to be shiny
clean for each use.

For thorough cleaning unplug the cord from the outlet and
aliow the grill to cool. Remove the cooking grid. Locsen
Acorn Mut and Screw about 2 tums. Lift up on the end of
the Element and remove tha Reflector. Lt it out and use 2
scraper of scouring pad o remove tha warst of tha
daposiis. Clean the reflector and the cooking grid with &
good dish detargent. Bath paris will fit in your kitchen sink
ar in your dishwasher. Remember, the reflector does not
have to he "squesky clean” for fop performance!



While you have the grid and reflector out, clean the inside of
the grill. Wsa a sall clolh and a hol water and datargant
solution or a good strong cleaner such as “Texize Pine
Fower” or “3imple Green™, DO NOT USE OVEN CLEANER
OR ABRASIVE SCOURING POWDERS. Rinse cul any
excoss detergent and then dry the inside of the grill with a
soft cloth.

Empty the grease cup and replace it for the next time you
cook. Wipe off the Element and Control. DO NOT
IMMERSE IN WATER. Wipa off the oufside surfaces of the
grill with 2 soft clath and & mild detergent and water

solufion. Rinse and wipe dry. Replace the clean parts. Re-
tighten Elemeant Screw and Acorn Mut. Dispose of wood ash

from chips or chunks after they are out.

Keep the permanent beauty of your MECQ electnic grill by
shways storing il in a dry, sheltered place Use & cover if you
must slora the grill oulside. Chack with your dealer or ardar
one from the factony with the Accessory Order Form that
was packed with your grill,

Important Features That Make Your
New Meco Grill Qutstanding

A New Advancement In the State of The Arf in Outdoor
Cooking... your new Meaco Electric Grill uses the enargy
efficient concept of infrared reflectivity fo ssve the energy
that nommally wasted. It not only gives you steaks searad {o
perfection, but also cooks chicken o tender, succulent
doneness without burming, And, it totally eliminates the need
for lava rock.

No Fuss-No Mess... you'll be ready to cook in kess than lan
minutes without having to hendle dirty, dusty fuels or
flammabla Bghlar luids or fueel cylindars.

Stores Easily... dramalic new shape s just the right size for
today's families, fits anywhere from the smallest balcony 1o
the largest petio, yet can still cook encugh fillet mignon 1o
serve sixteen people.

Real Qutdoor Taste... If's the instantaneous searing and
burning of tha dripping meal fats, nol charcoal, that gives
feod that characleristic outdoor taste. Your new Meco
electric grill has positioned the heat reflector 1o drain away
most of the drippings to prevant tlame-ups but enough
drippings burst into thaose magic small flames Lhal jusl kiss
the meat to sear it o perdection,

Large Cooking Space...Cook lerge roasis, thick chops,
whiole chickens, even fancy burgers with all the fimmings,
with the hood shut for faster cooking and more smioke
flavor.

Saves Energy, Saves Manay.. You can cook for an hour at
(he high temperature selling for no mare than 17.4 cents,
even in the highest elecirical cost areas of the country. Tha
same amount of cooking fime on & similar size LP gas grill
would cost around 32 cents, while an hour on 2 similar size
charcoal grill would cost about 31,15 (plus the thifty or so
minutes of your ime it takes to load and start the charcoal ).

Sturdy Construction.. High qualily stacl forms and tubing
are used hroughout, All components are costed with
Meco's new Durs Fuse powder finish for beauty and
durakbility.

Pre-assembled. _All critical electrical componenis are pre-
assembled for your convenience.

Instant Heat Control...Your cooking temparalura can be
adjusied instantly from 2 steak searing high to a bread
warming low with the varable hest control, Bright graphics
on the confrod knob show you at 8 glance whether the grill is
on o off, and a highly visible pllot lght shows when the
element is energized.

RECIPES:
ORIENTAL GRILLED STEAK

Marinating the meat is done primarily for flavor, even
though it will add some tendarness,

Yield: Servas 4-5

Grll temp.: HI

Cooking time: Approx. 8 min.

(Freheat - 10 min.)

1 Boneless Top Siroin Steak - 374" - 1" thick
(approx, 1-1/2 [b.)

Marinade:

273 cup dry red wine

3 oz (G blsp.) soy sauce

1 thizp. White Wine Worcestershira sauce
2 tblzp. grated fresh ginger

3 cloves garic, pressed
1 thisp. toasted sesame oil*

Combine all the marinade ingredients. Place steak into a
plastic bag. Pour marnade over meat. Close bag and sei
in a dizh or bowl. Tum meal over every 15 minules. Good
cuts of meat such as sirloin, sifcin tip, strip steak, etc. need
anly o be marinated for 30 minutes. Economy culs will
need o ba marinalad considerably longer or overnighl.

Remowe meal from marnada and place on pre-haated grill.
Cook on high haat epproximataly 4 minutes on each side
for medium rare.

Sauce Extreordingire is a great dip for this meat (582 recipe
for Stuffed Red Snapper).

*Available in oriental section of your grocery ar specialty
stare,



STUFFED RED SNAFPPER

This fabulous stuffed fish makes a very impressive
presentation. Easy to prepare. You'll love the saucel
Yield: 6-8 servings

=rill temp: MELDVHI

Cooking time: Approx. 20 min.

(Preheat - 10 min.)

1 Red Snapper fish, scaled, cleaned & dressed, wilth or
without head remavad.

(approx. 2 o 2-112 b & 27 thick)

Stufting:

12 cup rica (nal precocked instant bypa)
1 cup waler

1 ts5p. or 1 cube of beef boullon

2 lblsp. mallad butler

142 Ib. mushrooms

4 med. cloves fresh garlic, minced

172 cup chopped onions

3 stalks celery, sliced

14 tsp. (rounded) white pepper

1 isp. basil

Sall 1o lasla

2 Ibisp. coarsely chopped fresh parsley

Dizsolva bouillon in water, add rice and continue cooking
acconding o package directions. Meanwhile, prepare
vegaiables and sauls in butisr for 3 min. Add vegaetables
and ramaining ingredienls 1o cooked rice. (Heal and
serve remaining stuffing as 2 side dish.)

Rinsa the fish. Buller a large ploce of heavy duly aluminum
foil,

Sl fish. Place on foll and wrap foil tghtty. Place on
hested grill. Roast on Medium-High heat for approximestely
10 min. per inch of thickness, or until flash flakes apart
aasily whan lesled with a fork,

CaJuN CORNISH HENS

If you like Cajun cooking, you'll love this, Mot too hot, just
nice and spicy.

Yield: 4 servings

Grill temp.: MED

Cooking Time: Approx. 1 hr.
(Prehesat - 10 min.)

4 Rock Gomish hens

1-1/2 thisp. onion powder or flskes

2 thlsp. garlic powder or flakes

2 thlsp. black pepper coms

1 thizp. cayenne pepper (use less if you are not sure about
hioww Rt wou want it

1 thlsp. dried thyme

1 thlsp. dried oregano

2172 thlsp. paprika (sweet or hol, dapanding on your lasta)
Buttes

1 amall onion, cut info quarter wedges

4 parsley sprigs
4 cloves garlic, peeled

Rinse hans thoroughly in cold water and blot dry with paper
towels,

Combing seasonings in blender or food processor. Rub
outside of hens with butter and roll in spices until covarad.
Flace & wedge of anion, one clova of garic, and a sprig of
parslay into the cavity of each hen,

Cook hens, breast side up, on preheated grill far

approximately one hour on madium hest. Serve

immedistehy.
BARBECUED PORK

Thicker pork cuts should be cooked slowly, The secret is i
brown the maat, bul nol o grill it 5o long that it becomes
dry.

Yield: 4 servings

Grill lemp.: MED

Cooking lme: 30-45 minutes

4 pork siesks or chops, 1/2-inch thick

1 beef houillon cube

2 tablespoons hot water

1 teaspoon ground ginger

1/4 cup sov sauce

2 leaspoons sall

14 cup molasses

Diszgole bouillon cube in hot water, add remaining 4
ingredients and blend. Put meat in dish and paur marineda
over meat; cover and refrigerate 2 hours, turning
occasionally. Remove pork from mannade, drain well and
grill on preheated grill at MEDIUM setting for 15

minutes per side, hasting accasionally with remaining
marinada.

GARLIC SHRIMP

Thiz recipe could serve as an appetizer or & main dish
depending on the size of the shrimp. Thread the shrimp an
skewers so they will not fall through the grid, ar grill
them on a alumirum foil.

Yield: 4 servings

rill temp.: HIGH

Coaking Timea: 10 minwtes

12 auncas frozen pasled and deveined shrimp

1/2 cup butter or margarine

4 cloves garlic, sliced

1/4 cup fresh lemon juice

1 tablespoon dehydrated parsley flakes

172 teaspoon sessoned salt

1/2 teaspoon lemon and pepper seasoning

Coaok garliz in butter for 2 to 3 minutas; add remaining
ingredients except shrimp and heat until blanded. Pul
shrimp in shallow dish; pour marinade over shrimp and let
stand for 1 hour. Thread shrimp on metal skewers and coak
on preheated grill at HIGH for 5 minutes per side. Tom and
baste occasionally.



QUICK GLANCE COOK GUIDE

MNUMEER
TYPE OF Cooking COOKING TIME COOKING | Temperature | of Servings
FOOD Temperaturs {minutes par sida) METHOD When Dona” Per I,
BEEF:Steaks, Kababs HIGH 17 thick, rare 3-4 1-2
' med 34
well 5-4
HAMBURGERS HIGH 34" thick, rare 3-4 35
meed G-4
wiell B-6
ROASTS MEDIUM Rump Folled, 4-6 b, rare 20 mindh. INDIRECT**
Ritr 3-8 b rare 16-18 mindh.
el 18-20 mindk,
Whode Tenderloin 4-6 (b,
A{)-50 min. toial
LAME MEDIUN Rk, 2-3 I, rane 2530 mindh, INDIRECT** | 140 deqgres F 3-d
ROASTS misd 30-25 mindlk. 160 degres F
will 25-40 min/lb. 170 dogree F
Leg, 4-7 |b. rare 18-22 min/b.
mzd #2-28 mindlb.
wall 28-33 minfib.
- |Shaulder, 4-6 In.
med 22-28 min/lb.
. _ well 2833 mini.
SEAFOOD flakes with fork J=4
IFiIsH MEDIUM |10 min. per inch of thickness when done
SHRIMP, SCALLOPS MEDIUM + |5-10 min. totzl 3
DY STERE, MU SSELS MEDIUM + |5-10 min. totsl
| OBSTER MEDIUM + |10-20 min, total
IPORK CHOPS MEDILM 1" thick, 12=15 min. 2.3
T 7 thick, 20-25 min.
Spare Ribs MEDIUM  [45-50 min. total 1
Roasts, 5-7 |b. MEDIUM _ [Loin, 3-5 Ib. 25-30 min/Ib. [ INDIRECT* | 170 dugrue F 2-3
Boston Butt, 4-G b, 20-2G mindb.
Leq, (fresh ham) 5-8 Ib. 18-24 minib.
HAN MEDIUM Fully Cooked, 8-10 minib. 140 dagres F 4
Uncooked, 12-18 min/b. 160 degree F
POULTRY MEDILUM Whiale, 2 102-3 172 1B, 3543 minfib. 1735 degree F
W hilcken Pieces, Quartars, 50-70 min. fotal
[Comnish Hens MEDIUM _|Whole, 4560 min. tofal . 175 degree F i
Butterflisd, 30-40 min. total
turn fEéquentIy'
ITURKEY MEDIUN  |Whole, B-12 b, 15-20 minb. INDIRECT* | 175 degrea F 2-3
DUCK MEDILUM  [Whaola, 4-G2 [b. 25-35 minlh. IMDIRECT™ | 175 degrea F -3
GOOSE MEDIUM  |[Whole, 8-12 b, 20-30 mindb. IMDIRECT** | 175 degrec F =3
VEGETABLES B
POTATOES MEDILmM &0-75 min. total
MLUSHRDOMS MEDILK #-12 min. total
(CORN-ON-THE COB MEDIUM  |{in moiaten=d husks) 15-20 min.
FLICCHIML QOMIONS ' MEDILM 20 min. total

PEFPERS, SQUASH

{furn frequenthy

EGGPLANT

" Twmes ange approximale and will vary with outside temperaturs, wind conditions and  number of times you open the bood.

! drip pan undar H'la mesat, gee pﬁgp =Y

Ir'lt-BrnnI temperature of will fise About 10 degrees of so, and (he meat vill firm up for easier caning.
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