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USE & CARE GUIDE
for Hemisfyre Grill

PLEASE READ THIS ENTIRE MANUAL BEFORE
COOKING or ENTERTAINING ON YOUR NEW HEMISFYRE

Thank you for choosing Hemisfyre! With proper use and care, your Hemisfyre 
Grill will last a lifetime and beyond. Prior to fi ring up your Hemisfyre, please 
read this entire guide and save it for future use. There is important safety 
information and instructions for properly caring for this unit.

SAVE THESE INSTRUCTIONS
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Receiving your Hemisfyre Grill
Every cooktop and insert are pre-seasoned before being shipped, however, because of humidity and the 
travel from our Michigan, USA facility to dealers across North America, some rust may form. Simply bring 
your Hemisfyre to cooking temperature and scrape this rust o�  and into the fi re. Then carefully wipe the 
cooktop with an oily rag until the rust has disappeared.

Safely Cooking on your Hemisfyre
Grill Placement: It is imperitive that your grill is set up on a solid, level, non-fl ammable surface away 
from other fl ammable or heat-sensitive objects or surfaces. Please note that surfaces light in color (for 
example, light colored concrete or sandstone) may stain from heat, cooking oil, grease or run-o�  from 
rain. If planning to use on a wooden deck or patio, place a non-fl ammable grill mat or concrete tiles 
underneath the grill to prevent falling embers from making contact with the wooden structure.

Seasoning Your Plancha (Griddle): Prior to cooking on your new Hemisfyre, build a fi re that burns for 
one hour minimum. Once the temperature reaches 400°F-450°F (205°C-230°C), thoroughly rub it down 
with a light, even layers of cooking oil (specifi cally for human consumption). We recommend using 
either grapeseed or fl axseed oil because both have a low smoke point, which means the oil is quick 
to polymerize into a layer of seasoning. The multiple layers of oil will impregnate the steel, properly 
seasoning the cooktop and creating a completely non-stick cooking surface (it is the same concept as 
caring for a cast iron skillet).

Note: Over time, the oil will turn the cooktop surface black and prevent oxidation. In the event oxidation 
occurs, simply remove it using steel wool and re-oil the surface with light layers as recommended above.

Choosing Cooking Wood: Wood choice is an important part of the cooking experience. Refer to the list 
below for wood recommendations, as well as wood types to stay away from.

Softwoods contain sap with terpenes that not only impart an o�  fl avor to food, it can make you and your 
guests sick. Finished woods also should be avoided, as there is no way of knowing what chemicals these 
items have been exposed to and are simply not suitable for cooking.

Caring for your Hemisfyre
Cleaning: One you’ve fi nished grilling, scrape any remaining food residue into the fi re and wipe the 
cooktop down. If there isn’t remaining oil/grease from cooking to wipe down with, you can use a light 
coating of oil in its place.

Once the fi re is out and the grill and its contents have cooled completely, you can scoop out the ashes 
and dispose of them. Remaining wood and charcoal can be left in the grill for the next time you cook.

After Care: Be sure the vent holes on the side of the fi re base remain unobstructed. Air must be able 
to fl ow freely through to feed the fi re. If needed, remove the fi re base and remove the ash to keep this 
area clear.

  Recommended Hardwoods, such as Oak, Mesquite, Pecan, Hickory and fruit woods (Cherry, 
Peach, Plum, Apple, etc.)

  Never use

Softwoods, such as Spruce, Fir, Elm, Elderberry, Aspen, Cypress, Pine
or Eucalyptus.

Finished woods, such as treated, stained, painted, pallets or scrap wood

Old wood that has fungus or mold
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If you aren’t using your Hemisfyre regularly, still continue to wipe down the cooktop with oil on a regular 
basis to prevent oxidation from forming. Keeping up with regular after care will ensure your Hemisfyre 
will last a lifetime.

Maintaining the Finish of the Base: Hemisfyre is available in three fi nishes, each with di� erent care 
instructions. We suggest highlighting your base below to ensure the correct care instructions are used, 
as using the wrong ones can result in damaging the fi nish.

DO NOT USE ABRASIVES! Abrasives include steel wool, bleach, brushes, scouring pads/powders 
and ammonia. Carefully follow the instructions below to avoid scratching the fi nish.

  304 Stainless Steel

Regularly wipe down the stainless steel with a sponge to remove build-
up. To bring the stainless steel fi nish back to life, we recommend either 
of the following DIY cleansers:

1. Vinegar and Olive Oil: Spray plain white vinegar onto the surface 
and wipe o�  with a clean microfi ber cloth in the direction of 
the grain. Follow up by rubbing olive oil into the surface using a 
second clean microfi ber cloth, again, in the direction of the grain.

2. Club Soda: Spray club soda onto the surface and wipe o�  with a 
clean microfi ber cloth in the direction of the grain.

  Matte Black Powdercoat Clean occassionally with a mix of mild detergent and water. Loosen 
stubborn dirt and grime with a wet sponge.

  Corten Steel

Corten Steel is unique in that it develops a layer of patina once placed 
outside within a few months. 

Clean the steel with a sponge and water when necessary. Also, be sure 
to choose a place for the grill that will quickly dry after rain.

For Additional Hemisfyre Information
Website: For contact information, recipes, and to sign up for news on products and accessories in 
development, visit www.hemisfyre.com.


