
THE PERFECT GRILL  
LARGE ENOUGH TO SMOKE TWO TURKEYS 

HOT ENOUGH TO SEAR STEAKS 

♦ DualFuel Wood Pellets / Gas 

♦ 540 sq inches of Primary Grill Space 

♦ 300 sq inches of  Upper Grill Space (optional) 

♦ ALL Stainless Steel Construction 

♦ Computer Controlled 

♦ Single Button Auto-Start (pellet) 

♦ Low Fuel Consumption 

♦ 1/4” Round Bar Stainless Grill 

♦ Easy to Clean 

♦ Polished Aluminum Billet Knobs 

♦ Flav’r Trap 

♦ Large 8” Wheels 

♦ Limited Lifetime Warranty 

♦ 80 to 650 Degree Temperature Range 
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Cooking with wood is the most flavorful way to cook outdoors.  But cooking with wood 
is also one of the most difficult ways to prepare food.  Wood Pellet barbecues are a step in 
the right direction, however most  pellet barbecue owners get frustrated trying to cook 
hamburgers or sear steaks because their barbecues simply do not get hot enough to grill.   
Pellet barbecues cook with heat and smoke, not direct flame so true grilling is a very diffi-
cult task.  NOT ANY MORE !  Our   DualFuel AMERICAN  GRILLS  burn both wood 
pellets and LP or natural gas, allowing you to sear and grill at high temperatures with the 
finest gas grill available, and still get that authentic wood fired barbecue flavor that keeps 
you coming back for more.  
 
Our unique design gets hot fast and once it is up to the desired  temperature, the smooth 
seal lid allows you to open your AMERICAN GRILL with minimal heat loss. And be-
cause AMERICAN GRILLS are micro computer controlled, the temperature that you 
choose will not vary more than 5 degrees regardless of the outside temperature..  
 
The computer that drives our SmartSmoke ™ technology allows the grill to produce per-
fect smoke regardless of the selected cooking temperature.  This insures that whether you 
are smoking pork loin or baking a pizza, your results will be perfect time after time.  The 
built-in meat probe will tell you the temperature of your meat at the push of button.  If 
you desire you can actually control your grill with your notebook computer and capture 
that perfect cooking session to be upload into the grill computer at a later time. 
 
AMERICAN GRILLS are designed to be easy to use so that even someone new to the art 
of barbecue is able to pull off a perfect juicy brisket or tender ribs time after time. 
Cleanup is a snap and every part of our grill is user serviceable.  
 
When you purchase an AMERICAN GRILL, you are making a lifetime investment.  This 
is a purchase that you will cherish the rest of your life.  It is our desire that your AMERI-
CAN GRILL become one of your most prized possessions. 
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