In your
Weber
BAR-B-0 KETTLE




Now you're cooking withlhfﬂgl’o

Congratulations on your new Weber BAR-B-Q KET-
TLE! Soon you will be performing feats of culin-
ary magic that will amaze you,

The "secret’’ of your Weber BAR-B-Q is in the
cover and dampers...food comes out more juicy
and tender with a sealed-in flavor that cannot be
duplicated on ordinary barbecue grills withour a
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USE COYER AT ALL TIMES FOR CONTROLLED,
FLAMELESS, REFLECTED HEAT

The cover is the secret to good cooking. It pre-
vents flame flare-ups thar burn food and spoil its
flavor, Both cover and dampers regulate the amount
of oxygen drawn through the bowtom dampers. Oxy-

o is burned up by the hot charcoal to prevent
lare-ups as juices drip on the hot bed. Instead,
these drippings on the hot embers will give you the
true charcoal fluvor unequalled by conventional bar-
becue grills. With cover on, the charcoal blaze is
suppressed, and the intense heat of the coals is
reflected into the food from'all angles, penetrating
to the center, sealing in natural juices and flavor,
making the food cook faster and come out tasting

magically better.

The dampers control hear for fast or slow coock-
ing. If you want totense heat, open all dampers
wide and closc them slightly to lower the heat.
After cooking is ﬁn.ishccﬁ close all dampers and
replace cover to extinguish fire. The kettle will
cool in less than one hour.



WHEN TO START YOUR FIRE

Build your fire about half an hour before you begin
cooking. This allows time for the charcoal to be-
come red hot, through and through. When each
piece is coated with white ash, the charcoal ia
fully ignited. Coals should be stirred befote cook-
ing to shake off this coating of ash,

HOW TO START YOUR FIRE

Remove the upper barbecue grill. On the lower
charcoal grate — not the bottom of the kettle —
make n bed of charcoal. Because of cover and re-
flected heat, Weber kettles require only one layer
of charcoal for steaks and chops. . . . . .and ooe
half layer of charcoal for other cuts of mear, poultey
and fish. Put one section of Star-Styx on the char-
coal and ignite it. Leave cover off and kettle damp-
ers open until charcoal is burning properly.

GENERAL COOK INSTRUCTIONS

After a glowing bed of coals is established, re-
place cooking grill, lay food on top, and you're
ready to barbecue. Sear both sides, scason, and
teplace cover. Leave cover in place throughout
cooking time with nll dampers open to seal in the
juices.

It is not necessary to clean your Weber BAR-
B-Q KETTLE after cooking. When cooking again,
put barbecue grill in place and leave it till the
grease is charred; then brush it away easily with
a wire brush.

RUST-PROOF, PORCELAIN ENAMEL INSIDE
AND OUT

Only Weber Bar-B-Q Kettles nre completely weath-

erproof. Weber Bar-B-Q Kettles can be lefe outdoors
the seasons round, year after year, with no damnge
to their finish. Every Weber Bar-B-Q Kertle is
permanently protected, inside and outside, by a
beautiful genuine porcelain finish fused into the
metal. . .easily wipes clean. . .doesn’t scratch or

rust.
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LET'S GET DOWN TO MAGIC
OUTDOOR COOKING

BEEF
STEAK

basic recipe

Select steaks at least ['* thick and at least Y4 Ib.
per person. Place steaks on grill, open all dam-
pers, put cover on and cook sccording to time chare
on page 9. Turn only once with tongs or spatula,
mather than fork, to avoid punctures which allow
juices to escape. Season with salt and pepper alter
removing from grill.

spocial seosoning

Special seasoning is recommended only for less
expensive steaks and cubed chuck, but 1t's a mac-
ter of personal taste:

Rub with clove of garlic before cookin
Murinate in wine sauce 15 minutes before cooking
. Baste with barbecue suuce while mesr is cooking
« For Hickory flavor: add small pieces of green
hickory to charcoal fire before closing cover.

HAMBURGER
basic recipe

1 Ib. of ground beef makes 4 to 6 patties. Mix meat
with 1 teasp, salt, 1/4 teasp. pepper, 1/2 teasp.
minced onion which hns been sauteed in butter.

Shape into patties, cover and cook with all dampers
open nccording to time chart on page 9.

stuffed homburger
2 Ibx. hamburger meat 1/8 lb. burtter

3 eggs 1/4 teasp. freshly

1 heap, tabsp. flour ground pepper
1 med. onion, grated 2 cups mushrooms, chopped
1 tabsp. salt 4 strips bacon

Mix hamburger, eggs, flour, onion, salt, and pepper.
Roll mixture into thin sheet and cut into 16 patties
with large cookie cutter. Saute’ mushrooms in but-
ter and spread over 8 of the patties. Place other
pattics on top and pinch edges. Cut strips of ba-
con in half and place on top. Cook same as ham-
burger=.

SHORT RIBS

Select lean ribs. Place ribs on grill, bone side
down. Drop a f{ew small pieces of green hickory
on fire. Cook 1 side 20 min. Twrn and cook sec-
ond side 30 min., Baste with barbecue sauce if
desired,



POT ROAST

If desired, marinate overnight or sonk in barbecue
sauce at least 30 min. at room temperature belore
cooking. Cuts 3'" thick or less are cooked by Steak
Time art (see page 9). Baste roast with sauce,
Allow nbout 15 min perlb. cooking time for medium.

Meat thermometer 15 recommended because kettle
cooks faster.

ROLLED RIB ROAST

Have ronst rolled uniformly and securely bound.
Place aluminum foil pan on charcoal grill and keep
charcoal around outside of pan. Place roast on
cooking grill directly over pan, open all dampers
and cover. Use meat thermometer and cook to taste,
Seec tume chart.

WIENERS

Place wieners crosswise on grill bars and cook
with dampers wide open according to time chart.
Wieners can be brushed with barbecue sauce before
and during cooking. Do not puncture wiener skins.

PORK
CHOPS AND CUTLETS

Select chops or cutlets |'' thick. Salt to taste,
Cook as stenks, but use the following cooking
time: first side 11 min., second side 9 min. For
extra seasoning, use barbecue sauce or marinate.

SPARERIBS

Select lean back ribs, 1 |b. per person. Place on
grill bone side down. Baste with barbecue sauce
containing no far after cooking ribs 14 houra, Cook
slowly for best flavor according to time chart.

Green hickory gives spareribs a hickory flavor.

PORK ROAST

Soak in sauce for at least 30 min. at room tempera-
ture before cooking. It is best to use the Weber
Self-Rotating Spit which turns at the right speed
for self-basting. Baste with sauce every half hour
and add charcoal if needed. If cooking on grill,
turn every hall hour, before basting, Cooking time,

about 22 min. per pound. Meat thermometer iz re-
commended,

HAM
barbecued whole hams

Whole hams can be cooked in a covered Weber Bar-



B-Q Kerttle, Larger hams can be cooked with the
Rotisserie Hood or in the Weber Ranch Bar-B-Q,
PRE-COOKED HAMS - cook about 15 min. per 1b.
over charcoal fire. UNCOOKED HAMS = trim off all
all but %' fat and score surface about }4'' deep.
Can be cooked directly on grill, but the Weber Self-
Rotating Spit gives best results and bastes itself
while tuming. Cook about 25 min. per lb. Baste
every half hour with barbecue sauce. Turn every
half hour if cooking on grill. Meat thermometer is
rec ommended,

LAMB OR MUTTON
CHOPS

Follow instructions for steak, bur allow § min. pet

side for 1'" chops, medium. Marjoram leaves,

-:mmhlcd and sprinkled over mutton before cook-

mg or mixed with melted butter for basting, will
“"tame'’ 1ts flavor.

FOWL

CHICKEN
grilled chicken

Split 2 to 2% Ib. frying chicken up the back and
flatten on grill, breast up. Cook according to time
chart. Rub both sides with olive oil, salt and pep-
per freely. Baste with barbecue sauce if desired.

roast chicken

Select broilers weighing 2 to 3 lbs., dressed. Best
method of cooking is on the Weber Self~Rotating
Spit which tums at right speed for seli-basting. Tie
wings to carciuss and bind legs together with stout
cord, making sure loose ends to not dangle. Nar-
row dampers briefly ull bird 15 golden brown all
over. Cook about 1% hours. Meat thermometer is
recomm ended.,

TURKEY AND DUCK

Follow cooking instructions for roast chicken, but
allow about 15 min., per Ib. cooking time. Meaz
thermometer is recommended.

SEA FOOD
FISH
trout and other small fish

Brush fizh with lemon butter sauce and place on
food grill, Green hickory gives a delightful hickory
flavor, See time chare,



lemon barkecued fillets

Cover a sheet of aluminum foil or the bortom of a
shallow pan wicth butter and thin lemon slices.
Place fillets on lemon bed and season with garlic

butter, salt and pepper.

large fish, baked

Seuff fish with regular sausage dressing, adding
four slices of bacon. Sew up opening and brush
fish with butter. Cook according to time chart.

SMOKED FISH AND SHRIMP

Make a brine of 24 level tablespoons salt, 1 level
teaspoon brown sugar. Sprinkle pepper and other
seasonings to taste and add 2 cups warer. Split
fish, place flat on beine and allow to marinate 25
min. to an hour, depending on size of {ish. Place
dampened sweet sap hickory chunks all over glow-
ing coals so direct heat of fire doesn't go up.
Place fish when thoroughly dry on top grill and
cover, Partially close dampers in cover and bowl
so fire smokes profusely. Smoke fish weighing 3/4
to 1 1b. 1)4 hours, larger ones longer.

OYSTERS IN THE SHELL

Cook with dampers wide till shells pop open. Serve
with salted garclic butter.

SHRIMP

Marionte peeled and cleaned shrimp in soy sauce.
Place in a shallow aluminum foil pan greased with
butter. Cook with dampers open for S min. Stir
shrimp and add butter, salt and pepper. Cook 5
min. more and serve.

LOBSTER TAILS

Splic lengthwise along under side and break open.
Place lobster tnils shell side down on griil. Place
chunks of butter on meat and cook with dampers
open till shells tura brown (about 20 min.) Brush
meat with salted butter; cook meat side down,
bricfly. Serve with melted butter.

VEGET ABLES

BAKED POTATOES
Weap in foil and place on grill for 45 min, to 1 hour.

ROASTED EARS OF CORN

Soak ears, with busks on, in cold salt water for
30 min. Place on grill and bake with open dam-
pers 10 min. on each side.

SKEWERED COMBINATIONS

Short skewers work nicely in the covered kettles;
also flavorful combinations can be skewered and
turned on tines of the Weber Self-Rotating Spit.



baef or lamb

Cut meat into 14" cubes and alternate on skewer
with pieces of any or all of the following: onions
(parely pre-cooked, if you're cooking meat rare),
tomatoes, green peppers, mushrooms, bacon, ham,
Then salt, and season with black pepper, red pep-
per, and paprika. Marinate meat before broiling,
ndding green hickory to fire, and serve with a
sSaucce,

SAUCES AND MARINATES
WB BARBECUE SAUCE

1 med.-sized onion, chopped 1 thap. Wotcestershire
2 tbsp, butter sauce

2 thap, vinegar 1 tsp. ground mustard
2 thsp. sugar Y ecup finely cut celery
4 thap, lemon juice Ycup water

l cup tomato catsup salt and pepper

Brown onion in butter. Then add remaining in-
gredients and cook until flavors are well blended.
Use for basting and serve with meat,

BEEF SAUCE

2 cups tomato juice 1 clove gatlic, minced
1 tsp. ground mustard 4 cup catsup

1 thsp. sugar eoup burter

3 thxp. vinegar dash of Tabasco sauce
2 tsp. horseradish {1sp. salt

1 thsp. Worcestershire sauce  Wrsp, papcika

¢ cup grated onion Yisp. black pepper

Mix all ingredients and simmer for 30 min. Use for
basting and serve with meat. Variation: substitute
meat stock for tomato juice,

WINE BARBECUE SAUCE
(especiclly good with ribs)

I cup white table wine Mitsp. salt

(ted wine foe beef) 6 drops Angostura bitters
1% tbsp. lemon juice Yacup chili sauce
2 tsp. sugar

Mix ingredients and use for basting. To avoid all
greaniness of ribs: boil ribs till almost tender and
temove from water; then marinate in wine overni ght
and use same wine in your sauce. Finish nh: in
kettle, basting with sauce.

SOY SAUCE MARINATE
(especially good for fish or fowl)

1 thsp, fresh ginger, grated | pinch monosodium

1 thep. ground musard glutemate

| heaping tsp. sugar 1 medium-sized onion,
1 cup soy sauce gratved



Make a paste with mustard and liquid; thea mix all
ingredients and let stand overnight, Soak meart in

this sauce for at least | hour at room temperature
before cooking.

OIL OR BUTTER SAUCES

Those who like to keep cooking simple and meat
flavor predominant prefer to do their basting with
olive oil, vegetable oil, or melted butter, seasoned
with salt and various combinations of the following:
lemon juice, honey, onion, garlic, or martioram.

COOKING TIME CHART
for Weber BAR-B-Q KETTLES with cover

|dampers in full open pnsiﬂnn)

Use of meat thermometer is recommended for all
large roasts, fowl and fish.

Cooking time is approximate and is based on n me-
dium fire. A hotter fire shortens time, cooler fire
lengthens cooking time. (Use 1| layer charcoal for
stenks and chops, ¥ layer for other meat, fish and
poultry.)

TOTAL
MEAT COOKING TIME TURN AFTER
l'”. ltﬂ'h ---------------- ® ? minililillill‘llliilt "‘ miﬂ-

(medium)
2.' ﬂltlk SEAE AR P e 15 miﬂ-------------:-:- E' miﬂ-
5" .tE‘k T I I 35 H!I.l..ﬂ-"uuu--u-"-lﬁ ﬂﬁﬂ-
h‘mhmxml"'l‘li'illi.i 'B mliu'l'i"-#..illl-ilili-- 4 miﬂ.
h‘ﬁ:‘ rib!-l-ill'i-ll'-'iiIIilIl ﬁﬂ miﬁ..........”.....lﬂ :IIIiII:.
beel roast,
about 15 min. per lb. (Baste every ¥4 hour)
rolled roast,
about 15 min, per Ib. — don’t turn,
‘l"iﬂ'ﬂtl‘ AEsRAEBSEES BB AN BB S m.i.ﬂ.;.;.........-..- 3 mini
lamb or murton chops
about 10 mineessecssrsssssns . 5 min,
pork chops or cutlets
about 20 MiN.cissasssssssssssll min.
spareribs (Very little charcoal)..2¥ hrs..don't turn
pork roast,
about 22 min. per b, (Baste every !4 hour)
pre-cooked ham,
about 15 min. per lb, (Baste every Y4 hour)
cured ham,
about 25 min. per lb, (Baste every ! hour)
small fowl, split and grilled
about 40 min.eccsesssenrsaes. 30 min.
whole chicken, broiled on spit,
about 1%4 hrs. (Basting optional)
whole turkey, or duck, broiled on spit,
about 15 min. per Ib. (Basting optional)
ﬂ.h. m.ll SEdEERERERREREN zu min'li-'liii-lil -Illlli min.
fish, large baked
Eh'ﬂul 5“ mjnu-uui-lfu"u-}u min.
lobsterieceeeeress about 25 min. gl-!leu side down)
ﬁﬂh. H to l ih-tui ----- . smoke 1,& hl'l«-
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ENJOY THE NEW MAGIC OF
INDOOR AND FIREPLACE COOKING

Treat yourself to the advantages of charcoal
cooking the -year 'round. Cook indoors duting
bad weather, too, by carefully following these
simple direcrions for smokeless cooking.

Kettle should be clean before cooking in-
doors. Smoke is caused by drippings of fat on
hot charcoal. To avoid this when cooking in-
doors, an aluminum pan of heavy duty Reynold's
Weap, or similar, can be placed on top or bottom
grill to catch drippings the same way as regular
kitchen oven cooking. (Diagramartic sketch
shows two ways to place pan),

Mnke pan for catchiog drippings of heavy
aluminum foil available in rolls at your dealer.
Tear off s picce and shape into a pan slightly
larges than meat to be cooked. (Sketch shows
how to fald corners for making pan).

Open one damper in bottom of kettle and
place pan directly over it on bottom grill. Then
place charcoal on both sides of pan (never un-
der pan or over entire grill), close two dampers
under charconl and i1gnite with Star-Sex fire
starter, Place top grll with handles directly
above charcoal so briquets can be dropped
through each opening to refuel fire. It is only
necessary to add a few pieces occasionally.
Place meat on top grill directly over pan, making
sure juices don't drop into fire, open lid damper
and cover., Roasts and fowl can be basted if
desired.

CAUTION

Don't puncture pan! If pan is punctured
fats will leak through hul:, catch on fire
and smoke. Empt;futfippmgs occasionally
with a basting syringe, being careful not
to puncture pan. Should this occur, close

dampers, top and bottom to prevent
a flare-up. Keep room well ventilated,

Weber KETTLES USED EVERYWHERE . . .
EVERY SEASON

e patic o garden e beach e indoor fireplace
e screened porch o woods e winter spornts
e picnicking e camping
e boating » hunting » fishiog

10



I

Use pan on botfom grf” Roasts, bham, fowl, elc.
and cook such meals as should be cooked mside
hot dogs, bkamburgers, pan and placed on top
sleaks, elc, on top prill arill,

Fold edges of foil,
then overlap and
crease corners

tightly.

Plice fian CLOSED

directly over
one open
bollom damper,
whether pan is
used on boltom
or top grill.
Never place
pan on lop of
charcoal, keep
charcoal on
both sides of
pan directly
over two closed

bottom dampers, OPEN DAMPER

DAMPERS

11



The RUST-PROOF P¢efer LINE of
Covered, Damper-Controlled
Bar-B-0-Kettles

Stondard ''Smokey Joo''
$J-100, Lowest price
porceluined, covered bar-
becue on the markets De-
tachable chrome plated
legs. Grill heighe 13",
Diameter 144", Black,
nrtractive carrying case
for picnics, beach par
08 svndarisnsnsrsnnes Sl PO

Custom ''Smokey Joo'
$J-125, With every
Smokey Joe feature plus
laminsted plastic top cuts
ting shelf and 25° grill
heights: Diameter 144,
Cook outdoors the Weber
Covered Kettle way.,
i S0 P A e S ) r (8-

Standerd Bor-B-Q Kettle
JBK-300. Black porcelain
finish, Big 18'" diameter,
Grill height 2B'". Cover
and dampers control heat
«ssthe true secret of good
outdoor cooking. Cover is
deep enough so roasts
and fowl can be cooked
with the kerttle closed.
.................... pes 947.95

Custom Bor-B-Q Kettle
JBK -310. All features of
the Model ]BK-300, plus
big aluminum utility shelf,
rubber tired wheels. Patio

cooking at its finest—the
famous Weber way. $32.95

L B N B B R B RN EEEREENENEREREEEEENEN  ENENNENENNENNESERMSILENRSESRSNHE-SHNHMNENHNHJN

SEAL IN THE FLAY
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DelLuxe Bor-B-Q Kettle
JBK-320. Rorisserie hood,
standard electric spit,
motor and coupling with
shaft and forks. Black
porcelnin. Laminated plas-
tic top cutting shelf, Di-
ameter 18", grill hrif:'ht
28", Alumioum utilic
ﬁhnlfi'.-."""‘."...--"Hq"‘q

Stondord Bar-B-Q Koettle
JBK-330, Marbelized gray
and bluck porcelain finish.
Unmatched outdoor cook-

ing. Diamerer 18", Grill
hEi,ﬂh[ 13"-----.-“"529-?5

Custom Bar-B-0 Kettle
JBK-340, Marbelized pray
and black porcelain finish.
Aluminuom utili shelf.
Diameter 18", grill height
zaillliiu flgaEaEdad e a 5‘341?5

Deluxe Bor-B-Q Kettle
JBK-350. Black porcelain
finish rotisserie hood con-
trasts marbelized gray and
black rtop and bottom.
Complete with standard
electric spit, motor and
coupling with shaft and
forks. Laminated plastic
top cutting shelf. Alumi-
num urility shelf. Dia-

meter 18", pgrill height
28 encsbsrissrsiasmpe bl IS

Stondord Bar-B-Q Koettle
BK-700. With the larger
22-3/4" diameter and 29"
grill height. Ideal for the
avernge family. Black
porcelnin finish. Detach-

able chrome plated legs.
.IlIiiillllllililiiiili-ls‘]iqs

OR THE WEBER WAY
ine of Controlled Heot Barbecues

T

Illllll..l\liiliill"i'.lil'llil‘lillllllll.«ll.llllIF.I‘III....IIII
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Custom Bor-B-Q Koettle
BK-710. With all featwures
of the BK-700, plus all-
aluminum utility shelf,
Pamper the palate with
food cooked the Weber
Kettle wayasesriene.. 346,95

DelLuxe Bar-B-Q Kettle
BK-720. Rotisserie hood,
standard electric spit,
motor and coupling with
shaft and forks. anm—

ated plastic _top cutting
shelf. Aluminum utilicy

shelf. Black porcelain
finish. 22%"" diametes.

Grill h he 29, .
-if:Il '-.E-I.F.."‘ ;tiil-sB? 95 f

Stondord Bar-B-Q Kettle
BK-730. Marbelized gray
and black porcelain fin-
ish. Latge 22°{"" diameter.
Grill height 29", True

charcoal flavor the Weber
“‘a}l ------- ".‘l"""‘.s‘#‘?S

Custom Bor-B-Q Kettle
BK-740. Big 22){'' diam-
eter plus aluminum utility

shelf. Marbelized p;:?J and
black porcelain nish.

PR PRI SN T $49.95

DelLuxe Bor-B-Q Kettle
BK-750. A one-unit bar-
becue kitchen. Black por-
celain finish rotisserie
hood, contrasts marbel-
ized gray and black kettle.
Standard electric spit, mo-
tor and coupling with shaft
and forks. Laminated plas-
tic top cutting shelf, Alu-
minum utility shelf. Big
22%"" diameter and 29"
g:l.'i“ hﬂiﬁihncunutsglgs

I‘IIIIIII.I.‘II"IIIIIIIII'IIIl'llll.'llll.illll..l.lhlll.'llllll.l

ONLY WEBER KETTLES ARE
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Stondord Bor-B-00 Kettle
BK-760. Highly styled in

tpeOus copper-tone por-
Cilsin fintsho Fuwily e
Diameter 22", Gnll
height 29", Cook f[aster
and better with your Weber
kctt[tlili-lldlilllli-li549i?5

Custom Bor-B-Q Kettle
BK-770. Beautiful copper-
tone porcelain finish. Alu-
minum utility shelf. Diam-
eter 222". Heighe 290",
For barbecues at home or
ON OULINEScsssssssssss 30495

DeLuxe Bor-B-O Kottle
: BK-780. Choice of the
master chefs. Copper-tone
top and bottom with black
porcelain rotisserie hood,
Complete with standard
electric spit, motor and
coupling with shaft and
forks. Laminated plastic
top cutting shelf. Alumin-
um utility shelf. Diameter
22%".  Grill 29" high.
N ARdssranedsdianisirsiiian g9 ToDE

Stondord Ronch Bor-B-Q
Kettle. RB-600, Serve 25
people at a time. 1l-inch
pan at center of barbecue
grill, adjustable divider
on charcoal gnll. Black
porcelain finish. Diameter
361", grill height 213",
The finest way to cook

outdoors is the famous
Weber Waysssssisses 37793

DeLuxe Ronch Bar-B-Q
Kettle RB-625. The per-
fect host chooses this
kettle « « « «» it gserves 25
easily. Styling is marbel-
ized gray and black por
celain finish on totisserie
hoad, black porcelained
top and borttom. Standarnd
electric spit, motor and
coupling with shaft and
forks. 3%5’3" dinmeter. Grill
hﬂ"—ﬂhl 21%1}1-1--”151“-95

lIIllll'lilllllilllllllill.l.l.ll.l-IIIlIlllll"i'lll.l'lll.l.llll-
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Elecrric Sell-Rototing Spits

8.9 CAST BRACKETS foe
Sp;tlilli!lltlilliis ?rﬁ
S-50 SHAFT far JBN Setics
-.--p-“pq-i-----iiii ?4un
$5-60 SHAFT for BK Serics
.l".lll".ilil‘iii“s luu
$S.70 SHAFT fot RB Series
-n-""u---u--n-s Jlﬂn
SP.75 SPIT FORK, 1 Pc,
shsgaBssaEnERE R EE ibi. II-BD
M20 DELUXE HEAVY
DUTY ELECTRIC
MOTOR and COU-
PI-IH{;liiIullilswigs
M30 STANDARD ELEC-
TRIC MOTOR and
COUPLING..... $14.95
M40 BATTERY OPERAI-
ED MOTOR and COU-
PLING..IG!#-II!-!‘ 1131?5

—— . ——— —— T —— T — . —— — ———

Lominated Plostic Top Cutting

CS.15 CUTTING SHELF {or
BK Setles....... 3 B.95
CS-17 CUTTING SHELF for
IBK Seties......$ 8.95

|lvas = '
e

S

Rotisserie Hood ond Spit Combinations
RA-21 HOOD AND SPIT
for ]BK Series
I'Ilillll|'.‘-‘l5m“?5
RA-22 HOOD AND SPIT
for BK Serics
-‘lIl.iillIlIlIli-a"qs
RA-23 HOOD AND SPIT
for R  Series
csseRuny adcasvans dne P D

Porcelain Finizsh Ratisserio Hoods

SH-10 HOOD for JBK
Series  (black)
Illiiili-ii.i‘iisll_qﬁ

SH-11 HOOD for DK
Series (black)
-.-----l-lll-llllll']s.q's

SH-12 HOOD for HH
Seties (marbelized
gray and black)
--.---.---...'l-'.llu.gﬁ'

Cooking Grills

G-1. SMOKEY Series$ 2.00
G-2 )BK Series..... 4.00
G“'E RE stritﬂtu---u- 115”
G"‘" HI’: SI:TI.EI-""--- S-S'u

Charcoal Gellln
Gs CSMOKEY Series$ 1.40

G‘ﬁ jBK S‘.ﬂfitﬁ T znm
G-7 RB Series .ouve. 8.00
G-8 BK SCIICS sanvens lm

Gorden Torch, GT-200 Eat
hg), torch=light, outdoors’

ceps insects away., Large
wick burns kerosene 8 to 12
hnur’|i‘-“'iiiiiiil-‘iliiil: a.gs
Electtic Gorden Lites beauti-
{y patios, gardens, and walks
with indirect lighting. $20.00
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