
 

Instructions CUBY Grill 

Assembly: 

Assemble the base with the accompanying bolts and nuts (+ washers for the lacquered model). Place the 

grill completely horizontally on a solid level surface. 

Take care to protect the underlying surface f rom rub-of f  f rom the Corten steel (rust), food and oil residues — 

e.g., by using a grill mat. In particular,oil residue can be particularly dif f icult to remove.  

Make sure to protect the underlying surface against embers, for which there a minor risk of  falling through 

the corners of  the brazier and the drainage hole. 

Insert the brazier loosely so that it is supported on all 4 sides. The grill plate is lif ted into place by at least 2 
people. The drip tray, which is purchased separately, is placed loosely between the brazier and the grill 

plate. 

 

First use: 

We recommend that you warm up the grill plate slowly the f irst time it is used. Slow warming in connection 

with f irst-time use prevents the grill plate f rom deforming. 

The grill plate and the grate will be delivered oiled with a thin layer of  protective cooking oil. Scrape of f the 
topmost layer with a palette spatula in stainless steel during the f irst warming. Once the grill is warm and 

clean, it is ready for the f irst layer of  oiling. We recommend that you use a cooking oil such as rapeseed oil 
— an oil with a high burning temperature. Apply in thin layers with a cloth or paper. You will slowly see the 

protective non-slip dark oil layer take shape. Also remember to oil the sides of  the grill plate and grate.  

Wood: 

The most important thing about wood is that it must be completely dry to prevent smoking. Never use 

pressure-treated wood or wood with paint residue or similar to start a f ire.  

Oil:  

For the treatment of  the grill plate and grate, we recommend that you use cooking oils with a high f iring 

temperature such as rapeseed oil. The oil prevents the surface f rom corroding (rust).  

It is important to continuously oil the grill plate and grate in order to achieve the dark, non-stick surface and 

prevent corrosion (rust build-up). 

For cooking, it is a f ree choice between using oil or butter. They will not damage the surface of  the grill.  
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Warming-up time:  

You will be ready to impress your guests and family with delicious grilled food in the course of  30 to 60 

minutes. 

Temperature/temperature zones:  

Your grill will be divided into dif ferent temperature zones. 

It will be hottest furthest in — up to 300 degrees Celsius. The temperature furthest out in the corners is 

optimal for warming up bread and the like. 

You will also be able to place a pot on the grill for, e.g., stews.  

Cleaning:  

Once the temperature of  the grill has dropped — to about lukewarm — you can clean the griddle with a 

palette spatula. You can easily scrape dirt and food residue into the brazier towards the middle.  

Make sure to subsequently pour oil. If  you have purchased a cover, put it on when the grill is cold.  

 

After-care and maintenance: 

Be sure to oil your grill plate and grill when you are not using them. Continuous oiling prevents corrosion.  

Keep the detachable cooking grate in a warm and dry place when it is not in use.  

If  you spill oil down the sides of  the Corten steel box, you can smear it across the entire plate to achieve the 
same colour throughout. However, this will make the box a bit darker. The other versions, galva and 

lacquered, can be cleaned with regular detergent and water.  

 

Safety:  

Do not leave the grill unattended while it is hot. 

There is live f ire and high temperatures —ALWAYS make sure that children and 
animals cannot come close to it. The temperature of  the griddle can reach 250-300 

degrees Celsius. 

Never use chemicals or f lammable f luids in the vicinity of  the f lames. 

 

REMEMBER TO CONTINUOUSLY OIL THE GRILL 

PLATE AND GRATE! 

 
The grill is approved for food contact.  

Declarations of conformity can be requested at info@byjema.com 
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