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                                        Care and feeding of your Grape Grill Buddy

                                                                  Enjoy great BBQ flavor without all the mess!  
                                                              Healthier eating even on messy campground grills!

Features: 
• Heat resistant up to 500°F/260°C
• 100% non-stick 
• Keep grills, oven or hot plate clean and looking like new! 
• Easy cleaning. Dishwasher safe
• Reusable-HUNDREDS of times
• Portable! Easy to travel with to campgrounds, packs easily away.
• Great to line oven trays too!

Guidelines:
• Wash mat well before first use
• Never use in direct contact with flame, burners or heating elements 
• Never heat mat to a temp exceeding 500°F/260°C
• Do not use sharp utensils on mat. Best if used with wooden utensils.  
• Wash mat in warm soapy water or in the dishwasher 
• Store mat either flat or rolled up
• Do not crumple mat 

Instructions: 
• Can be used on all flat or angled grills, simply cut mat to fit
• Place one mat on grill (not in direct flames) 
• Place food on top of mat
• Wipe with paper towel, wash with warm soapy water or put in top rack of dishwasher 
• For even juicier and more tender results use one mat to cover food and close lid.

Grape Stuff
186 Buckskin Lane Valparaiso, IN 46383

service@grapestuff.net
www.GrapeStuff.net 
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A Word About Other Things You Can Grill 

Campground Breakfasts: 
One thing you cannot cook on a grill is your morning eggs, but you CAN with the Grape Grill Buddy!  
Eggs cook deliciously on your Grape Grill Buddy!  Whether you are out at the campground, on a picnic
or just in your backyard, you can cook delicious breakfast eggs atop your Grape Grill Buddy.  

Pizza:
Your Grape Grill Buddy is also a great way to cook pizza.  So along with your chicken, fish, seafood, 
meats and ribs, you can also make pizza right out on the campground! 

Other things your Grape Grill Buddy can help you with: 
Grape Grill Buddy makes a wonderful liner for all your cookie trays, and/or bake-ware!  Cookies don't 
stick to cookie sheets.  Other foods don't stick to those old baking tins.  The nonstick surface is perfect 
for cookies or any other foods you want to bake in your oven when at home.
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BBQ Safety 

Food Safety Tips 

Marinating
Marinades can be used to enrich your food's flavor or to tenderize it. Marinate food in the refrigerator, 
not on the counter. Poultry and cubed meat or stew meat can be marinated up to 2 days. Beef, veal, 
pork, and lamb roasts, chops, and steaks may be marinated up to 5 days. If some of the marinade is to 
be used as a sauce on the cooked food, reserve a portion of the marinade before putting raw meat and 
poultry in it. However, if the marinade used on raw meat or poultry is to be reused, make sure to let it 
come to a boil first to destroy any harmful bacteria.

Transporting
When carrying food to another location, keep it cold to minimize bacterial growth. Use an insulated 
cooler with sufficient ice or ice packs to keep the food at 40°F or below. Pack food right from the 
refrigerator into the cooler immediately before leaving home.

Serving the Food
When taking food off the grill, use a clean platter. NEVER put cooked food on the same platter that 
held raw meat or poultry. Any harmful bacteria that might be present in the raw meat juices could 
contaminate your cooked food. In hot weather above 90°F, food should never sit out for more than 1 
hour.

Leftovers
Refrigerate leftovers immediately and, as mentioned above, discard any food left out more than 2 hours
or 1 hour for temperatures above 90°F.

Grilling Safety Tips

Fire in your grill is an exciting sight at the family cook out.  However, fire anywhere else can make 
your summer BBQ a dangerous place. Here are some tips to help keep you and your family safe while 
grilling:

General grilling tips

• The grill should be placed well away from the home, deck railings or other structures, and out 
from under eaves and overhanging branches.

• Keep children and pets away from the grill area.
• Keep your grill clean by removing grease or fat buildup from the grills and in trays below the 

grill. (Your Grape Grill Buddy will help keep your grates clean and more sanitary from now on!
See picture at the end of this chapter.) 

• Never leave your grill unattended.
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Propane grills

Before you use your grill for the first time each year, be sure it’s in working order. 

• Check the major connection points and tighten them if they came loose.
• Check the gas (propane) tank hose for potential leaks. To do that: Turn the propane tank on. 

Apply a light soap and water solution to the hose using a brush or spray bottle. If there is a gas 
leak, the propane will release bubbles that are big enough to see around the hose.

• If you discover a gas leak, either by smelling it or after the soapy bubble test and there is no 
flame, turn off the gas tank and burners. If the leak stops at that point, get the grill serviced by a 
professional before using it again. If the leak doesn’t stop, call the fire department immediately.

• If you smell gas while cooking, move away from the grill and call the fire department 
immediately. Do not move the grill.

Charcoal grills

The number one problem with charcoal grills is lighting the charcoal. Lighter fluid causes all kinds of 
problems and you should really find a better way to light your coals. What really burns the hair off your
face is adding lighter fluid to hot coals. Lighter fluid turns to a heavy gas at a relatively low 
temperature. While liquid lighter fluid burns, evaporated (gaseous) lighter fluid explodes.

• Never add charcoal fluid or any other flammable liquids to the fire.
• Keep charcoal fluid out of the reach of children and away from heat sources.
• When you are finished grilling, let the coals completely cool before disposing in a metal 

container.

Fire 

Fire can either be an incredible tool or a most deadly adversary and you are inviting it into your 
backyard for a little cookout. Every year grills and smokers cause thousands of fires, hundreds of 
injuries, dozens of deaths and millions of dollars in damage. You need to know how to cut fuel 
supplies, extinguish fires and call the fire department.

• Make sure to have a fire extinguisher handy just in case. 
• Always have one person in charge of the fire at all times, a fire marshal if you will. 
• You should also know something about treating burns. 

Object 1

Smoke 

Smoke gets in your hair, clothes, eyes, and lungs. While a big part of the cookout experience is the 
smoke, you need to be careful with smoke. Smoke from your grill or smoker contains carbon 
monoxide, Polycyclic Aromatic Hydrocarbons (PAH), and other dangerous substances. PAH are cancer
causing substances that are formed when grease burns. As much as we all love the smell of the smoke 
from our outdoor cooking it is best not to breathe it in. So enjoy the BBQ smell from more of a 
distance. 
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Grease 

Flare-ups are more than a nuisance, they are potentially lethal. Grease that collects in your grill builds 
up over time. It is easy to get several pounds of grease in the bottom of your grill after only a few 
cookouts. This is why you need to keep your grill clean. A clean grill is a safer grill whether it is gas or 
charcoal. Also, smokers are not exempt from this problem as I have seen many uncontrollable grease 
fires in smokers. So no matter what you use, get the grease out.

Dirty Campground Grills

The Grape Grill Buddy will help keep your grills clean at home, but when you go out to a campground 
or picnic area, those grills can be horrifying.  Not only do they appear dirty, but they have hundreds and
hundreds of BBQing germs! Be careful not to put your food directly on a dirty grate.  Having the Grape
Grill Buddy traveling with you to your campground cookouts will help you keep those germy, dirty 
public grills from coming in direct contact with the food your family and friends will consume.  
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BBQ Grilling Tips and Techniques

17 Tips for Grilling Success

1. Preheat your grill 15 to 25 minutes before
you start cooking to make sure it reaches the
right temperature which will also kill any
bacteria.  A properly heated grill sears foods on
contact, keeps the insides moist and helps
prevent sticking. 

Object 22. Add your rub about an hour before cooking. 
If you prefer not to make your own rub,
McCormick and KC Masterpiece have good ones.

3. Coat food lightly with BBQ sauce.  Too much sauce can cause flaming.  Though, with the Grape 
Grill Buddy, you don't have to worry too much about that!

4. A meat temperature gauge is a great tool to have. You can get a very inexpensive one at most 
hardware or sporting goods stores, which will easily help you determine the temperature of your meat 
so it is not over or undercooked. Pork is normally done at about 160, internal temperature. Steaks are 
cooked medium rare from 145 or 150. Medium is about165 and well done is about 175.

Object 3 
5. Take the meat off the heat just a little bit before you think it’s done. Even when it’s off the fire, it’s 
still cooking.

6. The more natural the charcoal, the better your food will taste. Don’t buy charcoal that says, ‘Match 
to light.’ While it may seem convenient because you just throw in the bag and put a lighter on it, the 
charcoal is pre-soaked in lighter fluid, which will overpower your food. If your charcoal has charcoal 
lighter in it, it’s going to impart a heavy, gassy, charcoal flavor.

7. The arrangement of your charcoal will give you control of the heat. One bed or layer of charcoal  
will give you some heat while multiple layers, like two or three deep, will give off more heat. 

8. Don’t overcrowd your grill. You want to keep enough space between all your food, so it cooks 
evenly. If your grill is too crowded, it will impede the flow of air.
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9. Most people spray water when the BBQ fire begins to flame.  Instead you can just close your 
vents/air dampers and, without oxygen, the fire will go out.

10. For best grill cleanup, while it's still warm, wipe with a grill brush coated in olive oil. That way you
don’t have to scrub it before your next BBQ. If you don’t have a brush or fancy set of tools, a big piece 
of aluminum foil coated with olive oil works just as well. 

11. If you plan to drink alcohol at your BBQ, please be very careful! It's better to wait until the meat is 
off the grill before you start.  This ensures you don't relax your guard or get sloppy and forget 
something is still on the grill.  Be vigilant or you might find your dinner burning to be the least of your 
concerns! 

12. BBQs are great fun, but the sun can take a toll on your skin so don’t forget your sunscreen.

13. Indirect grilling is designed to cook larger or tougher foods that would burn if direct grilled. The 
food is placed next to, not directly over the fire. The grill lid is closed to hold in the heat, turning the 
grill into a sort of outdoor oven. Indirect grilling is used to cook large pieces of meat, like pork 
shoulders and whole chickens. It’s also used to cook tough cuts of meat, like brisket and ribs, that 
require long, slow cooking at a low or moderate heat. Indirect grilling allows you to work over a more 
moderate temperature (275 to 350 degrees) and makes it easy to introduce the flavor of wood smoke. 
This is the method used to cook ribs, pork shoulders, briskets, whole chickens and turkeys, and other 
large pieces of food. Putting the meat over the cooler side of the grill cooks it slowly, gently, and 
evenly and ensures the glaze won't scorch.

14. Be sure to pat dry the meat, chicken, or fish before grilling so the marinade doesn’t cause flare-ups.

15. For gas grills, make sure you have at least 1/3 of a tank of gas before you start grilling and 
preferably one extra/spare tank.

16. As a general rule, cook a 1 1/2-inch New York Strip steak for a total of ten minutes. 

17. Test the steak with your finger to feel for various degrees of firmness. Medium cooked feels like 
touching your cheek. If you really want to get specific, you can use an instant thermometer. For steak, 
115–120 degrees is rare, 125-130 degrees is medium rare and 135–140 degrees is medium. Don’t 
forget, the meat will continue to cook once you remove it from the grill to rest, so you will want to 
remove it before hitting your target temperature so you don’t overcook it.
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Planning Your Backyard BBQ Party-What You Need to Know

Get Organized
It's important to plan ahead. Before the party,
organize your BBQ.  Identify what you'll cook
and how you'll want to prepare it.  Make lists of
what you'll need and do the shopping. Can
anything be made ahead of time?  If so, what and
how far ahead can you plan to prepare it?  The
more you do ahead of time, the less you'll have
to do when the guests arrive and the more time
you'll have to socialize.  

Keep It Simple

The best way to save time and have more time to
spend with your guests is to plan on serving
everything in big bowls or platters. The same
goes for drinks.  Put out a cooler with soda cans
and water bottles.  Keep it simple and enjoy your
backyard BBQ more!

Simple BBQ Desserts

While you can always prepare some fancy
desserts ahead of time, you can also prepare
some deliciously festive yet simple desserts the
morning of your BBQ.  Here are some simple
ideas: 

• Chocolate Cake

• Cherry Pie

• Ice Cream topped with cherries or other fruit

• Ice Cream Floats

• Watermelon filled with scoops of fruit and berries 

• Frozen Orange Juice and fruit Pops

• Frozen Yogurt Pops

• Frozen Almond Milk and Berries Pops (for those who are dairy intolerant) 

• Chocolate Dipped Frozen Bananas 
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BBQ Recipes
 

That leads us nicely into our recipe 
section of Grape Grilling Secrets! 

As I said, it's important to keep it 
simple so as to be able to enjoy our 
company.  Keeping BBQ prep to a 
minimum is key to having more party 
time in our BBQ Party.  

So here are a few recipes you can use 
to get great BBQ food at a low 
maintenance work ethic.  

Sometimes the easiest recipe to use is 
the one that requires no recipe at all.  

In that spirit, here are a few easy marinades you can use that are already prepared: 

Easy BBQ Sauce and Marinades

1. BBQ Sauce off the rack so to speak.  Select your favorite!
2. Rubs like those by McCormick Grill Mates 
3. Marinades like KC Masterpiece (My favorites are Caribbean Jerk and Sante Fe Picante)
4. Steak sauce like A1

These done for you marinades are quick and easy, but also have great taste.  In fact, I use some of them 
in my crock pot too!  There is nothing more simple that an already prepared marinade to save time and 
trouble.  BUT, if you want to make one yourself, here are some easy recipes: 

BBQ Marinade/Rub Recipes

1. Basic Marinade: the essential ingredients are: tomatoes, vinegar, onion, mustard, and brown 
sugar. So experiment and create your own special sauce. 

2. A basic all-purpose rub: mix together one or two tablespoons equal parts black pepper, 
granulated garlic, grilled onion, and onion powder. That will give you a real good base for any 
kind of meat. Increase the amount for large quantities.

3. Sweet BBQ Sauce: add some honey or molasses to your favorite BBQ sauce, especially the 
ones that are not sweet. 

4. Mustard and molasses: combine 1/3 cup molasses,1/3 cup Dijon mustard, 2 tablespoons lemon 
juice, and 2 tablespoons unsalted butter
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5. Sweet and Spicy Marinade: 

1/2 cup chopped sweet onion 

2 garlic cloves, minced 

1 32oz bottle ketchup  

1 cup firmly packed dark brown
sugar 

1 cup apple cider vinegar 

1/2 cup apple juice 

1/2 cup honey 

1 tablespoon Worcestershire sauce

1 teaspoon sea salt 

1 teaspoon freshly ground black
pepper 

1/2 teaspoon dried crushed red pepper 

Other BBQ Recipes

Burger Recipes: 

1. Onion hamburger mix:

Add equal parts black pepper, granulated garlic, grilled onion, onion powder and some chopped onion. 
And mix in a little barbecue sauce, which will add even more great flavor.

2. Bread Crumb Burgers:
To two pounds of ground beef, add 1 egg beaten, ¾ cup dry breadcrumbs, 2 teaspoons Worcestershire 
sauce,  1/8 teaspoon cayenne pepper, and 2 cloves garlic minced.  

3. A1 Burgers: 
To 1 ½  pounds of ground beef, add 1 ½ teaspoon salt, and ¼ cup of A1 sauce 

4. Ranch Burgers: 
To 2 pounds of ground beef, add Hidden Valley Original Ranch Salad Dressing and Season Mix packet,
small yellow onion (peeled and minced), ½ cup bread crumbs, and 1 teaspoon black pepper.  
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5. Avocado Burgers: 
Add sliced avocado to finished burger and/or avocado salsa (one avocado, chopped onion, chopped 
tomato, lemon juice, chopped cilantro).  

6. Grilled Onion Burgers: 
Add grilled, caramelized onions to any burger!

7. Mushroom Burgers: 
Add grilled mushrooms or even canned mushrooms to any burger.  To really spice up your mushroom 
burgers, use brandy wine mushrooms and grilled caramelized onions.  

Veggies:

These can be placed directly on grates. If using the Grape Grill Mat, put veggies directly on the mat 
without the aluminum foil and cover them with the second mat.  Coat veggies with lemon, olive oil, a 
little touch of butter, and fresh herbs, and place them in tinfoil packets. Cook vegetables on a high heat 
for two to three minutes, so the butter softens, or up to seven minutes if you want it to be more tender.  
Don't use aluminum foil on mats or you may scrape mat with sharp edges of foil. 

Chicken Recipes: 

1. Santa Fe Picante Chicken
This is one of the easiest chicken recipes to make and the one I get the most complements on.  Just take
chicken breasts or chicken tender strips and marinate them in KC Masterpiece's Sante Fe Picante 
marinade. For best results, do so for at least an hour.  Then grill as usual.  For better results, put the 
second Grape Grill Buddy over the chicken and close the lid to seal in more of the juices.  

2. Caribbean Jerk Chicken
Another one of my simple favorites.  Pour KC Masterpiece's Caribbean Jerk marinade over chicken 
breasts or tenderloins and marinate for at least an hour.  For more juicy results, put the second Grape 
Grill Buddy over the chicken and close the lid.  

3. BBQ Chicken
Use your favorite BBQ sauce from our last chapter or any store bought BBQ sauce and marinate for at 
least an hour.  For more juicy results, put the second Grape Grill Buddy over the chicken and close the 
lid.  

4. Lemon Chicken
Mix Ingredients and rub onto chicken.  Grill as usual.  For more juicy results, put the second Grape 
Grill Buddy over the chicken and close the lid.   Makes enough for 4-6 chicken breasts or 8 thighs. 

Ingredients: 
2 tablespoons of lemon juice
1 tablespoons oregano 
5 tablespoons olive oil 
salt and pepper to taste 
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Other Recipes:

1. BBQ Ribs
This is also one of the easiest BBQ recipes.  Just take one of the marinades from the previous chapter 
(or use one of the ready made/store bought marinades) and pour on ribs.  Marinate for at least an hour 
and grill as usual.  For more juicy results, put the second Grape Grill Buddy over the chicken and close 
the lid.  

2. Teriyaki Rib Eye Steak
Whisk together ingredients in a large bowl. Pierce steaks several times with a fork. Marinate steaks in 
soy sauce mixture for at least 2 hours.  Cook the steaks over medium heat; 7 minutes per side for 
medium. An instant-read thermometer inserted into the center should read 140 degrees F (60 degrees 
C).  Makes two rib eye steaks. For more juicy results, put the second Grape Grill Buddy over the steak 
and close the lid.  

Ingredients:

2 tablespoons soy sauce

2 tablespoons water 

1 tablespoons sugar 

1 ½ teaspoon honey

1 ½ teaspoon Worcestershire sauce

1 ¼ teaspoon distilled white vinegar 

1 teaspoon olive oil 

¼ teaspoon onion powder

¼ teaspoon garlic powder  

1/8 teaspoon ground ginger 

3. Easy Peasy Grilled Steak
Remove steak from fridge and let stand 30-45 min until it reaches room temperature.  While grill is 
heating, season steaks with salt and pepper to taste. When grill is ready, place steaks on the grates atop 
the Grape Grill Buddy and cover for 4-5 minutes.  Flip over to cook other side for another 4-5 minutes. 
For more juicy results, put the second Grape Grill Buddy over the steak and close the lid.  
Thermometer should measure between 125 and 130 degrees F.  Let steaks rest 5 minutes before 
serving.  

4. Shrimp on the Barby 
After cleaning and rinsing shrimp, mix all ingredients (except lemon juice) in a mixing bowl.  Add 
shrimp and coat.  Place shrimp on skewers and place on grill mat making sure not to scrape Grape Grill
Buddy.  (You can put them on the mat loose, but it's easier to turn them if skewered.)  Cover grill five 
minutes turning half way through. Squeeze a bit of lemon juice over shrimp and serve.  
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Ingredients:
2 lbs peeled, deveined shrimp washed and rinsed
2 tablespoons kosher or sea salt
1 tablespoons honey
¼ cup olive oil 
¼ cup parsley 
1 tablespoons grated lemon peel 
½ teaspoon pepper 
2 cloves garlic peeled and minced 
lemon juice 

5. Grilled Veggies 
This was listed in a previous section, but I put it here too for those coming back to look for recipes so 
it's more easily found. These can be placed directly on grates. If using the Grape Grill Mat, put veggies 
directly on the mat without the aluminum foil and cover them with the second mat.  

Coat veggies with lemon, olive oil, a little touch of butter, and fresh herbs, and place them in tinfoil 
packets. Cook vegetables on a high heat for two to three minutes, so the butter softens, or up to seven 
minutes if you want it to be more tender.  Don't use aluminum foil on mats or you may scrape mat with 
sharp edges of foil. 

6. BBQ Roasted Salmon 4 (6oz) fillets

Mix ingredients together and pour over salmon fillets. Turn with plastic or nylon spatula half way 
through until flaky.  

Ingredients: 

1/4 cup pineapple juice 

2 tablespoons fresh lemon juice 

2 tablespoons brown sugar 

4 teaspoons chili powder 

2 teaspoons grated lemon rind 

3/4 teaspoon ground cumin 

1/2 teaspoon salt 

1/4 teaspoon ground cinnamon 

Lemon slices (optional) 
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7. Grilled (Steak or Chicken) Quesadillas

Season chicken or steak using one of the previous recipes and grill til done.  Cut into pieces.  Place 
tortillas on top of the Grape Grill Buddy and cheese(s), Jalapenos, (and anything else you'd like to add 
actually).  Cover each with another tortilla and press down slightly. Grill until cheese melts (about 4 
min) and then turn (another few minutes) until crispy.  Use plastic or nylon spatula to remove. Cut into 
wedges like a pizza.  Serve with salsa, guacamole and/or sour cream.  

Ingredients:

Flour Tortillas

Cheddar Cheese (may substitute Monterey Jack or use both) 

Salsa (store bought is ok, but refer to the Guacamole Salsa recipe in the previous chapter) 

Avocado (or Guacamole) 

Jalapenos (optional) 
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Thank You for Purchasing the Grape Grill Buddy!

Grape Stuff wishes you and your family hundreds of special BBQ memories and endless family fun!  
We'd love it if you would leave us a review on
Amazon: 

http://www.amazon.com/gp/product/B00YHEU8UC  

Please join us on Facebook and share your grape
experiences: 

https://www.facebook.com/grapestuff 

If you have any questions or concerns, we'd love to
help so please do email us: service@grapestuff.net 

Visit our website and blog for new Grape Stuff
product releases and free info: www.GrapeStuff.net 

Grape Stuff would like to wish you and your family a
blessed year!

Grape Stuff
186 Buckskin Lane Valparaiso, IN 46383

service@grapestuff.net
www.GrapeStuff.net 
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