Louisiana Grills 100% Pure Hardwood Pellets

@Z@mi@ Z Louisiana Grills BBQ Pellets are made of 100% natural hardwoods. We do not add any artificial flavors,
BARBECUE GRILLS spray scents, glues or chemicals to our pellets. The pellets are held together with the natural lignins
SERIES found in the wood. We source our raw wood material from across the country to make a super premium
BBQ pellet. The pellets come in convenient 20 or 40 pound bags.

BBQ Pellet Varieties Available

® New England Apple ® Texas Mesquite ® Wisconsin Hickory @ Washington Alder
® Minnesota Maple ® Georgia Pecan ® Pennsylvania Cherry
@ Competition Blend - Our most popular Pellet

Wood Dellet Barbecnes

The Colonial Series of Pellet smoking grills are built with heavy double-wall construction in both Stainless
Steel or Powder Coat Finish. The double-wall construction does a great job of holding the heat in for
those cold, windy, mid-winter barbecues.

Savannah

A blend of Maple/Hickory/Cherry

The Savannah Pellet Grill is the perfect appliance for the person who wants to
cook World-Class BBQ on a great looking, energy efficient, quality built grill.
With double-wall construction, this grill will slow smoke a brisket or reach
temperatures high enough to grill a wood-fired steak in 9 minutes.

Also available in Powdercoat

- Greenwood

~ The Greenwood Pellet Grill is the Savannah Pellet Grill with a much larger
storage area. Store all of your Smoking, BBQ, and Grilling accessories under
the grill. The Greenwood is a heavy-duty, quality-built product that will look
great on your deck for many years.

Also available in Powdercoat

GRILLS
SERIES

The Estate Series of Built-In Pellet Grills are in a class of their own. These heavy-duty, stainless steel,
double-wall, energy efficient built-ins will look great and last for many years. They will take care of all of
your outdoor Smoking, BBQ, Baking, and Grilling needs. After experiencing the taste of a wood-fired
steak fired at 600 degrees, or world class ribs smoked at 225 degrees, you will be carting your gas or
charcoal grill off to the recycling yard.

24” 30” 36"

For framing dimensions go to www.Louisiana-Grills.com/estate/

Rubs & Sauces
Award Winning Recipe Rubs and Spices

-
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flavors:

(= ____ Original & Sweet Chili
@

Made to enhance the
flavor -- not mask it.

No additives, artificial flavors, or MSG.

a; M Gourmet BBQ Sauce Bourbon Molasses Rub ‘n’ Grill  Sweet Heat Rub ‘n’ Grill
# 71 Comes in 2 amazing Cajun BBQ

Tennessee Apple Butter

Chop House Steak Rub Sweet Rib Rub

Mandarin Habanero Rub
Mesquite Rub 'n’ Grill
Smokey Spicey Sweet Hot -

Optional Flame Diffuser

Our grills do a great job of searing steaks and cooking at true

fl grilling temperatures. However, we know there are folks that

Bl just want that flame-broiled, char-grilled, wood-fired taste. E

This open-flame slide-plate accessory allows you to cook

frozen burgers in less than 5 minutes or a steak in less than 9. Scan to watch

Give your steaks a 1000°F open flame sear before grilling at 500°F just like they do at a video on

your favorite steakhouse.

our new
Flame Diffuser

| Optional Front/Side Shelf

8l The shelf will mount on both the front or side of your Country Smoker. This
§ drop-down shelf comes in both Black or Stainless Steel. The drop-down
| shelf will give you an extra 180 square inches of room to hold your platter of

ribs, sauces, rubs, spices. The shelf also has a set of tool hangers.

3 Optional Upper Cooking Rack

The optional upper cooking rack will give you that extra cooking space

needed for your events. The upper cooking rack is not a warming rack, as

convection cooking will keep consistent temperatures throughout the grill.
The rack slides out for easy cleanup and the frame is easily removed.

www.Louisiana-Grills.com
1-877-303-3134

sales@dansons.com

] Like us on Facebook
www facebook.com/LouisianaGrills

Available in 50z and 240z containers.

SMOKIN' GRILLS
SERIES

www.Louisiana-Grills.com
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Proudly Made in
North America




