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THE NEWSLETTER YOU CAN SINK YOUR TEETH INTO

Big, Beautlful Burgers

I dont know about you, but I find that in
this fast-changing world there are few
truisms left. You know, the kind of
conventional wisdom you can
really sink your teeth into: the
best things in life are free, the
early bird catches the worm,
and an ounce of prevention
is worth a pound of cure.
As a devout griller, I'd
like to add one more to
the list: When you crave a
hot, juicy burger, you've gotta have
a hot, juicy burger; NOTHING
else will do. That’s why we've
dedicated this issue to
Big, Beautiful Burgers.

a burger has evolved far beyond
your basic beef on a bun. Today
burgers are made from turkey,
lamb, pork, seafood, even
veggies. They're topped with
exotic extras and gourmet
sauces, and sandwiched
between fancy breads, rolls,
and wraps. Its as if America’s
affection for burgers has blos-
somed inte a creative obsession.

We'd like to feed that obsession
with a few inspirational recipes from
the Weber Chef and readers like

you. You'll find them through-
out the issue, along with
some Lips on toppings and
some juicy tidbits on
America’s grilling habits.
Some may surprise you; all
will reassure you that your
love of things grilled is shared
by countless other purveyors of
good taste. And after reading this
issue [ think you'll agree that the
more things change, the more
they stay the same.

Every year we talk to
thousands of gnlhng
fans through the
Weber GrillWatch
Survey. In fact, you may
have shared your thoughts
with us. This year we
learned that beef is back,
with steak and burgers at
the top of the Favorite
Grilled Foods list. So
today we lip our
spatula to the
mighty patty.

Happy grilling!
Mike Kempster, Sr.

Executive Vice
President

An interesting
modern twist,
however, is that Wginy -8
what we call
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How America
Likes It Done

Weber’s annual GrillWatch survey
keeps our finger on the pulse of the
grilling public. While grilling con-
tinues to be the most popular and
fastest-growing method of cooking
in the U.S., we also learned:

¢ Neither snow nor rain
can melt a true barbe-
cuer’s resolve: 56% of
respondents said they grill
year-round, regardless of
weather, and seasonal
grillers have stretched their
“season” from April to
October. Three-fourths will
grab an umbrella rather
than abandon the picnic,
and 44% plan to cook outside
in spite of bad weather.

¢ Most folks (80%) would

rather grill out than cook
in the Kkitchen.

s Gas grills are “hotter.”

For the first time in
GrillWatch history, more
people own gas grills than
charcoal grills (58% vs.
39%). Nearly 10% own both.

s It’s a good time to be a

chicken. In the favorite
grilled foods race, steak
and hamburgers finished
first and second respective-
ly, with hot dogs/sausages
in a close third. Chicken,
last years favorite, came
in fourth. Vegetables are
gaining fast, with 28%
more cooks enjoying that
grilled flavor, and shellfish
isup 27%.

e Grilling is a self-discov-
ered art. Surprisingly, only
22% of grillers say dear old
Dad taught them the ropes
of this great American tradi-
tion. Most folks (68%) buy
their first grill in their 20s.




A Real Hankering for Take-Out

After 15 years of stopping by the local
butcher shop for supper, we got to be
friends with the guys at the Paulina Meat
Market. One day, after buying a chicken to
throw on the grill, I asked “What’s up?”
That’s when T heard this incredible story.

It seems one of the younger butchers had
invited friends over to watch the football

- game that previous Sunday. He decided to
grill steaks on his balcony for a half-time
dinner. Right at the end of the first half of
the game, he went out to get the steaks.

They were gone! Not just the six beautiful,
juicy steaks, but his entire Weber® Grill—
hot coals and all! This was a third-floor walk-
up, mid-block, in a good neighborhood,
mind you. But those steaks were gone.

from reader Linda Thomas, Wisconsin

A couple of weeks later, just by coincidence
my dad switched from a Weber Charcoal
Grill to a Weber Gas Barbecue. We decided
to pass on Dad’s old Weber Kettle to our
butcher buddy. Needless to say, he was
grateful...and after that bizarre episode, a
little more watchful.

Got a story to share?

If it made you chuckle, feel good, or
changed your life, send us your adventure
in grilling. We'll publish the best stories
right here. If we choose yours, we'll also
send you a nice gift. So mail your
anecdotes Lo:

Weber, Attn.: Editor, PO. Box 1999,
Palatine, IL 60078-1999

Please include your address and daytime
phane number!
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These burgers smell as great as they
taste, so keep your eye on them—
and passers-by.

Charcoal: Direct
Gas: Direct/High Heat

1 pound ground chuck

Salt and pepper
4 crusty rolls, split and toasted
4 slices smoked

mozzarella cheese
% cup prepared pesto sauce
2-4 small plum tomatoes, sliced

Shape ground chuck into four
1/2-inch thick patties.

Place patties in center of cook- g
ing grate. Grill 8 to 10 minutes

or until centers are no longer

pink, turning once halfway

through grilling time. Season

with salt and pepper to taste.

Meanwhile, toast rolls in last 3

to 5 minutes of grilling time.

Top each burger with a cheese
slice, a dollop of pesto sauce,
and tomato slices. Serve in
toasted rolls. Makes 4 servings.

MosT WANTED
n Tl

Big "Juicy” Burger

H&g&gh‘t; g Weight: 4 b,
Dislinguishing grill marks over
enfire’ pody..this dangerously
delicious burgerhes slain human
willpower with & single bite.
Last seen disappearing fasl. |




Indulge in a Little Burger Madness

The popularity of burgers has experienced a
recent resurgence, and for those of us who
love them, it5 no surprise. They're easy, ver-
satile and, when cooked on the grill, juicy
and satisfying. But these days they can also
be innovative and adventurous.

Yes, gone are the days ol run-of-the-mill beef
patties. Todays cooks can be as creative as
they want, blending meats and other ingre-
dients and offering an array of baked goods
to serve them on (Kaiser rolls, focaccia, pita
pockets, even jalapefio cheese bread). You
can quickly whip up a colorful platter of
condiments and sauces to top your creations
(see article on right). Then, when the burg-
ers are done to juicy perfection, let everyone
build their own specialty burger. Suddenly
your quick meal is entertainment to boot.

There are a few secrets to making great
burgers, however:

e Its true that “you get what you pay for,”
so start with a high-quality meat. I
prefer ground chuck (80% lean). If
you are concerned about fat, you may
want to use ground sirloin or ground
round (90% lean).

« For moist, tasty burgers every time, resist
the urge to press down on them with a
spatula while they're grilling. You'll be
squeezing out all the delicious juices that
make them so flavorful.,

e Easy on the patty-cake. Burgers should be
lightly shaped; working them too hard
before you grill them will result in a less
appealing, compact texture after cooking.

= Why not try buftalo? Buffalo meat is
leaner than beef and even chicken and
has a rich sirloin-like flavor.

by Betty Hughes, Weber’s grilling guru

If you've got a recipe to share, burger or
otherwise, we’d love to see it! If we publish
yours in the Grill Out®Times, we'll send you
a nice gift. Mail your best to:

Weber, Attn.: Editor, PO. Box 1999,
Palatine, IL 60078-1999

Please include your address and daytime
phone number!

NEED IMMEDIATE GRILLING ASSISTANCE?

1-800-GRILL-OUT
1-800-474-5568
Weekdays 8 a.m.-6 p.m., Central Time

Between April 1 and Labor Day, you can
call Weber’s toll-free hotline for answers to
all your grilling questions. Call during the
hours above and our Certified Barbecue
Experts will answer anything fired their
way! (If you call after hours, a taped
recording offers limited information 24
hours a day, seven days a week.) PLUS all
callers can request one free copy of the
new Weber® Grill-Line recipe booklet,

A Barbecuer’s Dozen of Rib-Ticklin’ Recipes.

Can
You Top
That?

Tired of the old ketchup and
mustard? Try some creative
alternatives:

Add zip to a classic beef
burger with your favorite
salsa, Ranch or Thousand
Island dressing, gua-
camole, or mayonnaise
blended with your
favorite herbs and spices.
Mix ground pork, lamb,
and beef for a Greek
patty. Top with feta
cheese, diced cucumbers
and tomatoes, and
chopped Kalamata olives.
Top a shrimp or crab
patty with cocktail or
tartar sauce or mayon-
naise blended with fresh
lemon juice and a
seafood rub.

Be creative—top your
burger with roasted red
peppers, grilled pineapple
slices, grilled onions,

or a spoonful of zesty
coleslaw.

Instead of the standard
American cheese slice,
try provolone, fontina, or
Gouda. Mix a little
Parmesan or Asiago in
the patty for extra kick.
For a special surprise,
wrap a cube of cheese in
the center of a patty
while shaping it. Try blue
cheese or any other that
will melt inside when
the burger is grilled. &




New Orleans Shrimp Burgers

Put on some Louis Armstrong and get cooking!
Charcoal: Direct
Gas: Direct/Medium Heat
1 teaspoon oil
% cup minced celery s2wgs
%  cup minced onion
% cup finely diced red bell pepper
% cup finely diced green bell pepper
pounds raw shrimp, peeled,
deveined, and diced
2 tablespoons snipped chives
2 tablespoons chopped fresh parsley
1 tablespoon Creole seasoning
In small skillet, sauté celery, onion, red pepper,
and green pepper in oil for 3 to 4 minutes. Chill.

In food processor with steel blade, process 1/3 of
diced shrimp until a paste forms.

In large bowl combine all ingredients; mix
thoroughly. With wet hands, shape mixture into
six 3/4-inch thick patties. Chill 15 minutes.

Place patties in center of cooking grate. Grill 7 to
8 minutes or until well done, turning once
halfway through grilling time. Makes 6 servings.

Per Serving: 141 calories, 24 g protein, 4 g carbohydrate, 3 g fat, 173 mg
cholesterol, 250 mg sodium.

Red Cabbage Slaw

Every burger aficionado has a favorite slaw recipe.
The Weber Chef offers you his.

% cup mayonnaise

% cup vinegar

1 tablespoon Dijon mustard
tablespoon sugar

1 teaspoon celery seed

1  teaspoon ground black pepper

%  teaspoon salt

pounds red cabbage,

finely shredded

In small bowl, whisk together mayonnaise,
vinegar, mustard, sugar, celery seed, pepper,
and salt. Toss shredded cabbage with dressing.
Cover and refrigerate 30 minutes before serving.
Makes 8 servings.

Per Serving: 181 calories, 2 g protein, 7 g carbohydrate, 18 g fat,
7 mg cholesterol, 284 mg sodium.

MAY WE SUGGEST...
Wine:1996 Louis Martini, Gewurztraminer,
Russian River, California. Matches the intensity
of the spices while letting the sweet slaw sing.
Beer: Dixie Blackened Voodoo Lager, Dixie
Brewing Co., New Orleans, Louisiana. Makes a
rum-like companion for the burger and a mystically
sweet dressing for the slaw.
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Continental Burgers with Curry Catsup

Go beyond the ordinary with this updated classic.
Charcoal: Direct Gas: Direct/Medium Heat

®

2 tablespoons oil % cup 2% low-fat milk

% cup finely chopped onions 3 tablespoons chopped

1 teaspoon minced garlic fresh parsley
teaspoons curry powder 1 egg, beaten

1 cup catsup 1 teaspoon salt

1  pound ground beef % teaspoon ground
% pound ground pork black pepper
% pound ground veal 8 onion buns

In small skillet, heat oil. Add onion and garlic; saute 2 to 3 minutes. Chill.

In small dry skillet toast curry powder over medium heat 1 to 2 minutes.
Stir in catsup until heated through. Remove from heat. Cover and chill
until ready to serve.

In large bowl combine chilled onion and garlic, ground meats, milk, parsley,
egg, salt, and pepper. Shape mixture into eight 3/4-inch thick patties.

Place patties in center of cooking grate. Grill 11 to 12 minutes or until well
done, turning once halfway through grilling time. Top each meat patty with
1 to 2 tablespoons heated or chilled curry catsup. Serve on onion buns.
Makes 8 servings.

Per Serving: 478 calories, 28 g protein, 32 g carbohydrate, 26 g fat, 120 mg cholesterol, 959 mg sodium.

MAY WE SUGGEST...
Wine: 1995 WillaKenzie Pinot Noir, Willamette Valley, Oregon. Cherry
and anise flavors marry well with the curry,.
Beer: Sierra Nevada Pale Ale, Sierra Nevada Brewing Co., Chico,
California. Tremendous structure and balance to accent the beef, the fruity
ketchup, and the somewhat floral curty.
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. durger Bonanza

Crab-Stuffed Portobello Mushroom Burgers
from reader Ray Golden, North Carolina
Portobellos are fabulous grilled, and the addition of succulent crabmeat
makes this an extra-decadent treat!
Charcoal: Direct Gas: Direct/Medium Heat
tablespoons olive oil %
tablespoons balsamic vinegar
teaspoons chopped fresh basil 2
teaspoons chopped 1
fresh rosemary !
4 portobello mushroom caps
(4" wide), washed, stems removed 4

cup mayonnaise
Juice of 1 fresh lemon
teaspoons lemon zest
tablespoon butter
pound fresh lump
crabmeat, diced
hamburger buns

NI NS SR S

In small bowl whisk together oil, vinegar, basil, and rosemary. Place with
mushrooms in resealable plastic bag; close and turn to thoroughly coat mush-
rooms. Marinate 15 minutes.

Remove mushrooms from marinade; reserve marinade. Place mushrooms in
center of cooking grate. Grill 16 minutes, turning once halfway through
grilling time and brushing occasionally with reserved marinade.

Meanwhile, in small bowl mix mayonnaise, lemon juice, and lemon zest. Set
aside. In small skillet melt butter.. Add crabmeat and heat through, stirring
frequently. Toast buns.

Spread mayonnaise mixture on bottom and top halves of each toasted bun.
Place portobello mushrooms, cap-side up, on bottom half of each bun. Fill
mushroom caps with equal amounts of crabmeat. Cover with top half of bun.
Makes 4 servings.

Per Serving: 482 calories, 17 g protein, 26 g carbohydrate, 36 g fat, 68 mg cholesterol, 618 mg sodium.

MAY WE SUGGEST...
Wine: 1996 Conundrum, Caymus Vineyards, California. A full-bodied, semi-dry
white that’s “big” enough for the portobello, yet refined enough for the crab.
Beer: Sapporo Original Draft Pilsener, Sappore Breweries Limited, Tokyo, Japan.
An almost key-lime nose and citrusy aftertaste are lovely complements to this dish.

Mediterranean Lamb Burgers
Go from burger to banquet with this savory
variation from the Weber Chef.
Charcoal: Direct
Gas: Direct/Medium Heat
1% pounds ground lamb
% cup chopped kalamata olives
% cup water
3  tablespoons chopped fresh parsley
1 tablespoon minced garlic
1 tablespoon Dijon mustard
2 teaspoons dried rosemary, crushed
1 teaspoon salt
% teaspoon ground black pepper

In large bowl gently mix all ingredients.
Shape into eight 3/4-inch thick patties.

Place patties in center of cooking grate.
Grill 11 to 12 minutes or until well
done (170°F), turning once halfway
through grilling time. _
Makes 8 servings. @h\

Per Serving: 305 caleries, 17 g pro-
tein, 1 g carbohydrate, 25 g fat, 73 mg
cholesterol, 468 mg sodium.
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Grilled Marinated Tomatoes

This simple recipe perks up
a classic burger topper.
Charcoal: Direct
Gas: Direct/High Heat

2 tablespoons extra virgin olive oil
1 teaspoon ground
Mediterranean oregano
% teaspoon garlic powder
% teaspoon salt
2 tomatoes, cut into 4 slices each

In small bowl whisk together oil,
oregano, garlic powder, and salt. Drizzle
over tomato slices and refrigerate for 10
minutes. Place tomatoes in center of
cooking grate. Grill 1 to 2 minutes.
Serve hot or cold. Makes 8 servings.

Per Serving: 42 calories, 1 g protein, 3 g carbohydrate, 4 g fat,

0 mg cholesterol, 138 mg sodium.

MAY WE SUGGEST...

Wine: 1996 Paul Jaboulet Ainé, Parallele
45, Cétes du Rhéne, France. Concentrated
red fruits, smoky tobacco notes, and a com-
plex finish make a fabulous match for the
lamb burgers with the marinated tomatoes.
Beer: Sorry, this is a wine burger, not a
beer burger.
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Weber
Customer
Service

For help with:

Product Information
Replacement Parts
Upgrades
Assembly Instructions

Troubleshooting

You can reach us by:
Phone:
1-800-446-1071
Fax:

(847) 705-7971

e-mail:
Support@weberservice.com
Web site:
www.weberbbq.com
Click on Service & Maintenance

U.S. mail:
Weber
Customer Service Center
250 S. Hicks Rd.
Palatine, IL 60067

Something for Everyone

by Customer Service Manager Barbara Cann

Have you ever noticed that the greatest cooks always have the best equipped kitchens?
This summer, why not soup up vour outdoor cocking machine? We have all the
upgrades and accessories you need to deck out your Weber® Charcoal or Gas Grill.
You can find many at your local Weber dealer—we’re also offering several through this
issue (see order form). Of course, you can always call us at 1-800-99-WEBER
(1-800-999-3237) for these and other items. Here are some of my top suggestions:

For charcoal grill owners

We have an entire family of tools that
make charcoal lighting painless and pro-
ductive. Start by filling our aluminized
steel Chimney Starter with charcoal
briquets. Place over two lit, non-toxic
FireStarters™ fuel cubes, and in 25 min-
utes coals are ready. Pour hot briquets into
our Charcoal Fuel Holders or Charcoal
Rails positioned for Direct or Indirect
Cooking, and you're ready to grill! Hinged
Cooking Grates allow you to add fuel or
cooking woods to the fire without lifting
the cooking grate.

For gas grill owners

You can add the luxury of a side burner
for whipping up sauces or side dishes right
at the grill (select models
only). Talk about getting your
timing down! No more run-
ning back and forth
between kitchen and patio.
And if you want to add
great smoky flavor
to your favorite
dishes, the
Steam-N-
Chipsm
Smoker is
your source.

For both charcoal
and gas grill owners

We have a number of handy gadgets. For
toasting bread, cooking veggies, or keeping
cooked food warm, we recommend a
Kettle Warming Rack or a gas barbecue
Warm-Up™ Basket. If you like
Rotisseries, we have them for both char-
coal and gas grills. The rotating action
makes any meat self-basting, as all those
delicious juices travel around the outside
of the roast or bird. Of course, barbecue
mitts and aprons protect you and your
clothes, while our durable tool sets in
either traditional or contemporary styles
make handling all foods easier. Whisk
away cooking debris with our handy grill
brush before slipping the right cover on
your cooled grill.

On the enclosed order form you'll notice
that we've specified which grills each item
fits. If you give us your grill serial num-

ber, we’ll make sure you get exactly
what you need. Of course, we also
have all the replacement parts you
could ever want, so don't hesitate
to call us if you don't see what
you want on the order form.
~ Whatever you require, we're
always happy to direct you to
your nearest Weber dealer or
ship to you direct!




Fire It Up the

Easy Way

Experience more fast starts
than the Indy 500 with our
Charcoal Griller’s Sure
Start Kit (for 22%”
kettles only). Load the
Chimney Starter with
briquets and place over two
or three lit FireStarters?™ our
odorless, non-toxic fuel
cubes. When coals are
ready, safely pour them into
the pair of Charcoal Briquet
Holders positioned on the
charcoal grate of your 22%”
diameter Weber® Charcoal
Grill, and you're ready for
Indirect Cooking—easy!

Kit includes one Chimney
Starter, one box of
FireStarters, and a pair of
Charcoal Briquet Holders
(sorry, charcoal not included).
#97582—%26.50 :

Add Smoky Taste with
the Gas Griller’s Flavor Kit

Gas Griller’s Flavor Kit—This Grill Out Times
exclusive includes a Steam-N-Chips™ Smoker
Kit and one 105 cu. in. bag each of our
FireSpice® Hickory and Mesquite Chips. Steam-
N-Chips Smoker installs in minutes without
tools, fits full-size Genesis and Platinum Series

(Gas Barbecues (sorry, does not fit Spirit Series
or Genesis Junior). #97581—%40.00

TempriNg OFFERS

Summertime and the Grillin’ is Easy

Savor the Flavors of
Sweet Home Chicago

The Great Chefs® Grill Out® Video
Series comes to Chicago so you can
learn the secrets of five of her best
chefs: Rick Bayliss of Frontera
Grill/Topolobambo; Jean Joho of
Everest and Brasserie Jo; Sarah
Stegner of the Ritz-Carlton Dining
Room; Steven Chiappetti of Mango,
Grapes, and Rhapsody; and our own
Weber Grill Restaurant Chef
Randall Waidner. Over a 2
dozen fabulous recipes
included, from Grilled
Lobster with Vegetable
Vinaigrette to Pesto
Glazed Pork Loin
Chops to Mixed
Berry Crisp with
Streusel Topping.
VHS format,

58 minutes.
#50787—%6.00

FREE
BINDER!

Keep those

back issues

handy and

organized with

the Weber
Grill Out®
Times
three-ring
binder.
Yours
FREE
when you
order $75.00
or more
from the
Grill Out

Times.

Can be purchased
separately for
$10.00, shipping
& handling
included.
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Outfit Your Grill with Handy Weber® Accessories!

EXCLUSIVE OFFERS

Global Grilling Kit—Eight rubs from
Nantucket Off-Shore Seasonings. Bayou
Rub tor Cajun/Creole cooking, Nantucket
Rub for fish and seafood, Prairie Rub for
beefl, Garden Rub for vegetables, Mt.
Olympus Rub for chicken and lamb,
Rasta Rub for Caribbean fare, Renaissance
Rub for Tuscan flavor, and Pueblo Rub for
Mexican dishes. (Salt-free, packed in
whimsical tins, and shipped in an attrac-

tive box.) #341—%45.00

Rub a Trois Kit—One black cotton twill
Weber Barbecue Apron with 3 tasty
Nantucket Off-Shore Seasonings Rubs:
Bayou Rub for Cajun/Creole cooking,
Nantucket Rub for fish and sealood, and
Prairie Rub for beel. (Salt-free, packed in
whimsical tins, shipped in an attractive

box.) #342—%$30.00

Dynamic Duo Seasoning Kit—One 19-
oz. bottle of our famous Weber Grill
Restaurant Barbecue Sauce and a [ull-
size tin of Bayou Rub from Nantucket
Off-Shore Seasonings. #344—%10.00

Charcoal Griller’s Flavor Kit—Charcoal
Briquet Holders, one 10-1b. bag of
Weber’s Hardwood Charcoal Briquets,
and one 360 cu. in. bag each of our
FireSpice® Hickory and Mesquite
Chunks. #97580—%20.00

Grillside Necessities—A Traditional
Tool Set (stainless steel tongs, fork, and
turner set in hardwood handles with
steel hangers) paired with a 19-0z. bottle
of Weber Grill Restaurant Barbecue
Sauce. #97583—%40.00

Grill Out® Times Binder—Handsome
and durable three-ring binder.
#98901—510.00 or FREE with pur-
chase of $75.00 or more

ALL-PURPOSE ACCESSORIES

Grill by the Book™ Cookbook Series
(set of four books)—Lnjoy scrump-
tlious meals from our extremely popular
collection: Chicken and Other Poultry;
Fish and Shellfish; Steaks, Chops and
Burgers; and Weekday Meals, 64
pages/book. #328—$24.00

Double Prong Skewer Set—Nickel
plated set of eight. For 18" diameter
and larger kettles and all Weber Gas
Barbecues. #9015—%10.00

Kabob Set—Six stainless steel skewers
and a nickel-plated rack. For 18%”
diameter and larger kettles and all
Weber Gas Barbecues. #2501—%25.00

Vegetable Holders—Nickel-plated set of
four for maximized grill space, reduced

cooking times for potatoes and corn.
#3802—%13.00

Weber Barbecue Apron—Sturdy, 100%
cotton twill apron; Weber logo on pock-
et. Black only; one size [its all.
#124—%13.00

Weber Barbecue Mitt—Fire-retardant,
sturdy, 177 cotton mitt. #126—%10.00

18” Grill Brush and Scraper—No-rust
brass bristles and a notched scraper set
into an 18” hardwood handle.
#1646—%8.00

Great Chefs® Grill Out® Yideo
Series—Fabulous recipes and tech-
niques from gourmet chels in America’s
top cities for dining. VHS format, 58
minutes each. #50357 Seattle,
#50297 New Orleans, #50775 Boston,
#50787 Chicago—$6.00 each.

Premium Grill Covers—

Full-length, heavy-duty vinyl.

#7301 for 184" kettles—$20.00
#7701 for 224" kettles—$25.00
#8701 for Performer® Series—$45.00
#9853 for Genesis® 1000 &

Spirit® 700—5$90.00

#9840 for Genesis 2000-5500—5100.00
Standard and Premium Covers for all grill
models are also available. Please call
1-800-99-WEBER for assistance.

CHARCOAL GRILLING
ACCESSORIES

Case of Weber FireStarters™—GCet
grilling sooner with our odorless, non-
toxic fuel cubes that light easily, even

when wet. 12 boxes of 24 cubes each.
#50500—%20.00

Tool Holder—Keep tools handy with
this nickel-plated holder. Fits 18%” and
224" diameter Bar-B-Kettle®, One-
Touch®, and Master Touch® only.
#1201—%4.50

Condiment Holder—Keep sauces,
spices handy with this nickel-plated
rack. Fits 22'4” diameter Bar-B-Kettle,
One-Touch, and Master Touch only.
#21301—%13.00

Kettle Work Table—Add room

for food, sauces, tools with this rock
maple table; remove to use as cutting
board. Fits 18%” and 224" diameter
Bar-B-Kettle and One-Touch Grills
and Performer Series grills only.
#1800—%35.00

Kettle Warming Rack—Toast bread,
cook veggies, and keep grilled foeds
warm on this nickel-plated rack. Fits
221" diameter kettles and Performer
Series grills only. #3200—$%15.00

Cast Iron Griddle—Reversible cast iron
surface fits into a hinged cooking grate;
use the flat griddle side for breakfast
buffets, fajitas, grilled sandwiches. Use
ridged side for delicate fish and veggies.
Recipes and seasoning instructions
included; fits 22%" diameter kettles

and Performer Sertes grills only.

#1425—%50.00

IF YOU CAN'T FIND WHAT YOU WANT ON THESE PAGES, JUST CALL US AT

1-800-99-WEBER

(1-800-999-3237) AND OUR CUSTOMER SERVICE SPECIALISTS WILL TAKE CARE OF YOU!




Call Weber’s Customer Service to Order ';

1-800-99-WEBER
1-800-999-3237 3
Monday-Friday, 8 a.m.-6:30 p.m., Saturday 8 am.-1 p.m. Central Time

Hinged Cooking Grates—Add briquets
easily, safely. Nickel-plated steel.

#70615 for 184 kettles—$13.50
#70915 for 22} kettles and Performer

KEY CODE: DIRECTLY ABOVE NAME

Series grills—$15.50 : Have credit card ready when ordering by phone. ON ADDRESS LABEL )
Standard cooking grates are available for all : i = 4
charcoal grill models. Please call 1-800-99- Name
WEBER for assistance. St At :
Charcoal Kettle Rotisserie—Tum your _ CatngtisHIp iR B0 1. '

City State Zip |

kettle into a rotisserie grill with a heavy-
duty electric motor, wood rod handle, and
counterbalance for smooth turning and
less motor wear. Fits 22%” diameter kettles
and Performer serles grills.

#2290—%120.00

GAS GRILLING ACCESSORIES

Liquid Propane Side Burner for Genesis
2000—Whip up sauces and side dishes
right at the grill. #9870—%130.00

Liquid Propane and Natural Gas side burners
for this and other gas grill models are also
available. Please call 1-800-99-WEBER

for assistance.

Daytime Phone

(In case we have any questions about your order)

Charcoal Grills Gas Grills

|
i
22'/-inch diameter Serial #

(Located on the upper right hand corner of your manual,
18's-inch diameter OR on the right side of the control panel, OR on the data label
underneath the control panel.)

Item # Description Price Each | Qty. Total

Stainless Steel Flavorizer® Bars for
Genesis Series and Platinum®
Series—Upgrade your Genesis or replace
Bars on your Platinum. 8 short and 5 long
bars. #9814—%60.00

Porcelain Enamel and Stainless Steel Flavorizer
Bars for these and other gas grill models are also
available. Please call 1-800-99-WEBER

for assistance.

Subtotal
Sales Tax (IL residents add 8.25%) _ il

g mﬂ“ﬂl‘ Shipping & Handling INCLUDED

TOTAL

Gas Barbecue Rotisserie for Spirit,
Genesis, and Platinum Series—Enjoy
rotisserie cooking with a heavy-duty elec-
tric motor, wood rod handle, and counter-
balance for smooth turning and less motor
wear. #9890—$80.00

Rotisseries for Summit™ Series are also available.
Please call 1-800-99-WEBER for assistance.

FREE BINDER!

How would you like to pay?

s |

!—___i Visa r_] MasterCard | | Check B Money Order

e

My Credit Card Number is:

T T
i

S O I O I I
EHENEREE:

Expiration Date: Signature:

No CODs—Please do not send cashl
Make checks and money orders payable to: Weber-Stephen Products Co.

Send a Gift to a Friend:

Name
Street Apt
Cannot ship {o a PO. Box
Keep those back issues handy and City Shaks Zip -
organized with the Weber Grill Out Times
three-ring binder, Yours FREE when you Daytime Phone -
order $75.00 or more from the Grill Out TR Description Quy

Times. (Can be purchased separately for

i< : ; Offer expires September 1, 1998. Please allow 4 to 6 weeks for delivery.
$10.00, shipping and handling included.)

Cut along dotted line and mail to: Weber, Attn: Customer Service, PO. Box 1999,
Palatine, 1L 60078-1999 or FAX te 847/705-7971
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g mﬂnﬂl‘ U.S. postage
= = Paid
| PO. Box 1999 WEBER-STEPHEN
Palatine, IL 60078-1999 PRODUCTS CO.
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Gourmet S’mores

from reader Bruce J.A. Kerr M.D., Wisconsin

Half the fun of a burger cookout is finishing it off with the classic American dessert called S'mores.
These exotic variations breathe new life into a tasty tradition.
Start with the basic recipe of a toasted large marshmallow and a piece of chocolate bar sandwiched
between two graham cracker halves. Then experiment with these variations:

e Substitute a cinnamon-sugar graham cracker for a e Spread crunchy peanut butter on one cracker for
Viennese touch. a tin-roof sundae flavor.

* Try a freshly picked mint leaf under the chocolate e Add just a pinch of your favorite instant coffee
for a burst of chocolate-mint flavor. A fresh basil powder to the chocolate bar just before adding
leaf adds an interestingly subtle twist. For a real the hot marshmallow. Mmmm...mocha!
adventure, try a fresh nasturtium blossom—a e Sweetened coconut under the chocolate makes a
sweet, peppery chocolate rush! German chocolate delight.

e Spread one cracker with orange marmalade or Prepare a tray with the above ingredients to make a
raspberry jam for a European torte elfect. Peach self-serve “S'mores Bar”..and a sure hit with your
and apricot jam are also good. dinner guests!

Don't forget to visit the World Wide Weber at www.weberbbq.com
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