
let it 

burn
STARTER GUIDE



•	 Place oiled grates/plate in your grill and 
set all burners on high (infrared ceramic  
burner on low). Season for approx. 45 
minutes. For an extra robust patina re-
peat the oiling and seasoning 1-3 times.

 
EXTRA TIP

Combine the last step of seasoning 
with first-time-heating your new grill. 
This saves you time and gas.

Give your cast iron plate and grates  
a proper patina

 

 
Care tips

•	 Clean your cast iron plate/grate with 
hot water, mild dishwashing detergent 
and a pot sponge. 

•	 Scrub all sides of the plate/grate (also  
between the casting struts) to remove 
production residues. Rinse grates/plate 
with hot water to erase detergent 
residues.

•	 Allow wet grates/plate to dry completely 
in the closed grill at a low temperature. 

•	 Brush grates/plate thoroughly with a 
thin layer of peanut or linseed oil.

Care for your cast iron plates/grates  
for a long-lasting patina and anti- 
stick effect

•	 After every barbecue: Close the lid,  
turn all burners to full power and 
let the plates/grates season for 20 
minutes.

•	 Open the lid and scrub off any left-
overs on plates/grates with a stainless 
steel barbecue brush.

•	 Drizzle dry sponge with peanut or lin-
seed oil and rub in cold plates/grates.

 
EXTRA TIP

The thin oil protective layer additionally 
preserves your clean grates from the 
elements. In addition, the oil layer pre-
serves the existing patina the next time 
you preheat your grill.




