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  Grill grate on legs - custom made

   Product Code: 3002
Availability: 1 - 2 days

Price: 73.20€ 
  Ex Tax: 60.00€  

Description
Production of professional grill grates for barbecues, fireplaces, in any
dimensions. SLO product, developed in collaboration with renowned
restaurateurs and grill masters. Production within 2-3 working days!

FOR A CUSTOM GRATE OFFER/PRICE, SEND YOUR DESIRED GRATE
DIMENSIONS TO THE EMAIL ADDRESS info@iki-pro.si. ORDERS BY
PHONE ARE NOT POSSIBLE.

Production of professional grill grates for barbecues, fireplaces, in any
dimensions. Production within 1-3 working days!

Shipping available (shipping costs approx. 5.00 to 10.00 EUR,
depending on size).

Along with the grate, you receive a free detachable handle for
moving/lifting the grate. The handle is only attached to the grate when
needed, so it does not heat up during grilling and stays out of the way.

GRATE

Grates are made from solid fi 6 mm rods with an 8 mm gap between
them. This design is ideal for grilling all types of food, as grates made
from thinner and more widely spaced rods cause the food to dry out
and lose its juiciness.



The design allows for easier cleaning – the rods are fastened with
flexibility, meaning they can expand within the frame during heat
changes, preventing the grate from warping under normal use.

You can choose between the following materials:

bright drawn steel (recommended)
stainless steel
Bright drawn steel is better suited for grilling as food sticks less or not
at all, and the material does not release acidity onto the food, which
can happen with stainless steel grates.

A grate made from bright drawn steel will not rust if cleaned with
cooking oil and not left in the rain or excessive humidity. Maintenance
is similar to that of cast iron plates, Dutch ovens, or steel plates.
Storing the grate indoors is also recommended for hygiene reasons.

Cleaning with a household scouring pad or grill brush and cooking oil.
Cleaning is easiest at the end of grilling while the grate is still warm.
Pour cooking oil onto the grill brush and clean. You can also wipe the
grate with paper towels for a finer finish. Repeat the process before the
next use when the grate is already heated.

A detachable handle for lifting the grate is included.

CLICK THE "INSTRUCTIONS" BUTTON

Custom dimensions available! Example price applies for a 40 x 30 cm
grate made from bright drawn steel. Price depends on the size and
design of the grate.
Prices do not include VAT!
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