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b A Big Green Egg



The hottest thing in
outdoor cooking.

The Big
Evergreen Green
Since 74 Egg




The Big Green Egg explained

Solid quality. Superior ceramics.
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ANCIENT WISDOM &
INNOVATIVE TECHNOLOGY
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The best ceramics (@)
Innovative delails %@ﬂ
i i e i he et e s 1 970 e i

However, appearances are deceptive. Since then we have
implemented quite a number of technological mnovations,
and we will continue o do so. Bacause we not only want to v
be the best kamado today but also in the future. 9 '1-3--a-'u-7IL
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You and
Big Green Egg:
it’s a match!

As a foodie there's one thing you know for certain: with a Big Green Egg
you'll bring the premium quality kamado into your home (oh well, in your
garden or on your terrace or balcony). In addition to grlling, the Big Green
Egg is perfect for baling, smoking, steaming and (slow) cooking. Because

an EGG is more than just a barbecue, it is a complete outdoor kitchen in
which you can bake pizzas, sinoke fish, slow-cook meat and do all sorts of
things you can also do in a regular oven. The culinary possibilities of the

Big Green Egg are limitless. So, the question is not why you want an EGG,
but which of the 7 models suits you best. For this reason we have given a
brief description of the models. Discover for yourself that there 1s always a

matching EGG, no matter how small or big your family, your circle of
friends, and your garden {or terrace) may he!

400086
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Minibdax Small Medium Laryge Himme 231
Take 1 Thehandy Modegt zize Engae with Allroumeds Never-nnoel Perfect for
whareve tabletop perfect trignds and for any ni Epas extra[arge
Voo el performance family CCREICHT BN frolips

The essential Big Green Egg collection:

An easy start

Ezpatially for the novice EGGer we have compiled a sfarier pack contaimng
the most important basics. This aleo fakes care of your birthdey wish list
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convEGGtor +
convEGGtar Baslet

Charcoal Starters

IntEGGrated Hest+Handler 100% Matural Charcoal 4,5 kg



Starter
pack

2XL

Large, larger, largest. The Bag Grean Bgg 26L
i= the biggest rmember of tha Big Green Bgg
family and the largest kamado available on
thie markst. Everything stout this model (s
impresssae: the waight, the size, the haight
and the cooking surface. The 28005 an eye
catcher moeach and every wey And wih a
perfonmancs to matah. With the aid of an
rEGGrated Mest+Handler the 2¥L can =t
be eazily moved And thanis 1o a cleyer hinge
mechanism it 12 lso essy fo open the

EGE. Magnanimous in size and culinary
possibilities, bl withoot pud ling an aire

= "':"Ii'.'| L 15

Grd: @ T3 cm

Cooking swrface: 4,185 cm?
Totad weight: 170 kg
Haight: %0 cm

Code 120934

2X L

+ EGG

* ImtEGGraTed MesteHandis
« Fx Half conveGiior Stene
»orvEGGEEOr Basket

+ Charcoal 9 kg

+ Chiareoal Starters

+ A eh Toal
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XLarge

3o you hieve a Big family and/or group of
freend=? Doryou coak professicnally™ Or do
you do the catanng for lange groups? Than
tha Big Green Egg XLangsa i= your peslect
partner in crema . il ansbbe you 10 serve
tasty cooked ingredents and dishes to boads
af peoplesimultereously. With & coakng
surface of 61 centimatres, by chunks of
maat, fish or several pirzas are no langera
famtasy but a maality. And iF 61 cantirmatres is
just a tad too small? Just expand the coolong
suriace with the 5-PFiece EGEspander ¥it Gnd
resze the level of your cookeng

SAECINCations

Grid: @ 61 cm

Coocking surfece, 2919 om?
Total weight: 99 kg

Hesghd: T8 cm

Lo 71 TR

XLarge

+ EGE

+ imtEGGrated MesteHandler
 corvEGEGIor

« gonvEGGior Basket

» Charcoal 9 kg

+ Charcoal Startera

+ Ash Tool
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pack

Large
Stﬂﬂﬂr :Erﬁlgf:—‘jrazed Mest+Handar

+ ponwEGEEor

« corvEGGLar Baskel
+ Cherooal 8 kg

= Charcaal Starters

+ #sh Tool

Large

The Big Green Egg Largs 1= the most popular
el of the Big Grean Egg family. You ca
sasdy prepare all your fasounte dishes and
those of your family and friends on the
cockeng surface of the Legs - all 2t the same
teme if nead bie, hecause the Large provides
enough space to cook for 8 pecple. And with
ol that availehis space i & alsa very easy Lo
prepare all-iInclusive three-cowse menus, Do
yOL Want to get the missirmlem out of oo

37 Then the Large would be a perfect
rratch for wou &5 it is the modst with the
mat melching sccessones, Which s why
thes all-rounder was given the name Large, as
th= pozaibilities ere extensive

apecificatione

Gridh & 46 em

Cocleng surfece 1,638 cr?
Total weight: ¥3 kg

Hesght: B4 e
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Medium

The Big Green Egg Medium |2 sufficlently compact to fita small city
garden, & patio or a baloony, ard yet # &= big encugh to-gnill, sanoks

staw o bexe for G e 8 pecgde. With-a Mediurm inovour garden, ywou can

very easily mwite poor family of iends S0 enjoy great food togsther
This is coe-of the ressons why this EGE is ane of our most popular
rnadels. With tha matching cohwEEE or and Baking Stone, you cas
irmmediately comvert the Big Green Egg Medium into a pizza oven m
whech you can bexs the best pizzas ever. It mey be a dedeam, but it
iz certamnly not 3verage!

Speoficatons

Grd: @ &0 cm

Cooking surface: 1264 cm?

Total weignt 51 kg

Height: 72 om

Medium

-EGG

= ImiEGGrated MestiHandler
= o B ior

= poawEGGor Baskal

= Charooat 4,5 kg

= Charcosd Startars

= Ash Tool

. _"m s
MimiMax

Althcuah it size may not be smpressive, the Big Green Egg Minikas
more then makes up foe that witfits parformance. I8 i3 only T centmetres
taller than the Big Green Egg Mir, but has a far larger cooking sweface
wihich i comparable tahat of the Big Green Egg Smas This will

giwe you mare than enough space to cook for 4 to & seople. Flanning
an outing? You dor't hawe o be & professonal wesghilifter 1o bring
the Mmitdas along &3 15 only weigha 36 klograme This will not bea
srablem if wou use the EGG Carried, which is meluded as a standard
apcesson! Upgrade i with the Portable Nest and Acecia Wood EGG
Watas sna vou will b= able 10 work at a comicriable cooking hesght
wherawer you wish

specifatons
e B dd em

Cocling surlace 456 om?
loal waight: 35 kg
Height: 50 am

Including EGG Camesr
Cirde 119650

MiniMax

~EGG dnel. BEG Cemer)
+cornEGGior
~GChamoal 45 kg

+ Charcoal Starters

= #sh Tool

Small

Do anly thosa thet have a garden enjoy the prvilege of outdoar
cocuing? Abisoutely nof! The Bag Green Egg Small = the fasaurite
housamate of city fok with a Balcony or small patio. The Smal may
be compacy, but you can @asily cook mesis that are out of this woekd
for & to b pecele. As the grad of the Small = placed lowes than that of
thie Minihdzx, the Small is-more esstable for Eger prepardtons, sven
though the cocking surface of both is the same The Big Gresn Ego
Small miay be small, but its performance is bag!

SLECNCANONS

Grid: @ 33 om

Cooking surace: B55 om?®
Toted weight: 35 ko
Haight: &1 em

Cade 117601

Small

= ElGIE

= B3 Meast

= o EGGioe

* Charooal 4.5 'kg

= Charcogd Starters
« fizh Tool

Mini

M

ke Big Grean Ego Mmi = the smieliest and lightest member af the
Hig Green Egg family. Itis ieal for carmping o to take an & bost ng
oF pecnie OF just use it at home, on your tahle But let's be frank here;
caciE woul have acgured this EGG madel, you® probably want to take it
averyehere you go. Thanks toits welght the M s vany eagy tocamy
And even easier to carmy o you purchese en EEE cammier for your Mani,
Coyou usually cook for 2 to 4 pecple? Then the travel-friendly
giiwesght would be your sdeal Bag Sreen £gg modes

Specifications

ok i 35 am

Cooking surfaoe: 507 cmd
Fotal weight: 17 kg
Height: 43 cm

Code 117614

0 Camier Mini

nde 116451

Starter

L packs
Mini
« BGG ol ESG Carrier]
«oonyEGGED
» Chiarcoal 4,5%kg

» Charcoal Starters
+ Ach Toal



THE VERSATILITY
OF A BIG GREEN EGG...

-.ALL YEAR ROUND!

ENJOYING THE ULTIMATE TASTE
EXPERIENCE TOGETHER

g cooking techniques and

poesthilities the Big




Required
ACCOSSOrices

Lct s gel started...
h.akmﬂ plzms'

Pizza Margherita

Amount: 2 pizza's (0 25-30 cm)

INGREDIENTS

DOUGH BASE

250 g flowr [preferably type 007 + extra for
= penkling
25 g fresh yeaat, or g dry yeasl
150 mil lukesiarm water

| then clive oil & axtra for greesing

| = SuUQer

TOMATO SAUCE
I zmali clove of garlic

1 thep clive ol
| tin of tomato cepes (UL g)

TDPPIHG

balls of mozzarella of 125 ge Bacn
10 fresh baall leaves
2 them axirg virgin olive o

ACCESS0ORIES
corvEGGHr

Eaking Stona
Adaminium Pizza Peel
Compact Frzze Luttes

PREPARATION IN ADVANCE

|. For the basss. mix the flowr with a pinch of
=28 in @ bowl Dissaive the yeast inone third
of the |ukewzom water and add thes to the
flaur. Add the rest of the water and fréain
thie céve ol and tha f-'.u"_.k':l KEnead the oougn
thorolghdy for at lesst 5 mirates This is
eesier with & mixer or m 3 food processor

2 Tho the dough cevto pour wiorkicp and
knsaad it by heed for anothar minute. Grease
& bowt, shape the dough Into & mece-ball and
put it in the bowl. Cover the bowl with & clean
damp tea towsl and leave the dough to ree
for 2 hours

3. Inthe meantime, peel the gerlic for tha
tomato sauce and chop it finely:. Chop

the basil lzaves finely. Heat the olive oil

in 8 eaucepan. Add the remaining sauce
mngredients ar d seEsan ta teste with salt
and bleck pEpper. B g o the Canl, reduce
to & low heat end lesve o sirmener gendly fo

B minutes, Purde the sauce with & hand
CIENTET ana S0 11 intD & Dol

FREFARATION

. Ignite the chanzoal in the Big Green Egg
and heat with the convEGGE, the gnd and
the Baking Stona to 275-300°C. In the
meantimea, divede the dolgh into 2 ecual
coiticns and rodl them nto 2 balls: Ousl
tha kitchean conter with flour-eed thinby qoll
cuk the first ball of dough ontha mat wih

a rolling pin

& Dust the Akaminium Pizza Peed with flodr
and placa the pizza base on A Using & tadle,
gpoon hald of the tomato sauce in the middle
of the bhase and speead it towards the edge
=ing the round underssde of the ladle. Leave
4 amiall spece betwean the seuce and the
outer edge Tear 1 mozzarefia ball info peces
and divide over the pizza

=l the Baking Stone with ficur, Usa the
Pizza Peal o :-urln e pl2za omio the :E..‘.II"._J
Stome, close the &3 of the BEG and hake the
oizEa Tor about 5 minutes wmlil done. In the
naenfimea, ol out the second bad of aaugh
and edd the ingre@ents in the Same mannes

4. Hermoye the pizza from the EGG. Distrbute
Ralf of the bamil over the pizza and aprinkle
with hef of the ofve oil. Cut the pizze mio
slices wzing tha Compact Pizea Dutter. Bake
ihe sacond pZze o ihe E3me way

DEGE 2




The perfect
grill marks:
on three
different
levels

Back to baaic grilling:
the easy Wiy with the cast-iron

grd g ced on the fire ring. Enaure

the sagnature grill miarks end
mailland reactidng {protesn
cararalisation) by giving your
food a guartsr fum on the gnd

Short and shanp arilling:
Az oW BE poasEiain youi

EGE, nght-2bove the blazing
chisnzoal Also Known &s
cowboy-stvle geling, Place

thia hbudti Level Hack from the
b-piece EGGspander Kit 8t the
very bottom of youl EGG witha
casi-inon geid for the binifiss.
= this get-up iz only possdses for
e Big Green Egg Lange

Grilling &t grest height:

and keeging your food in

contast with the grill for lorger.
Cresta moie space betweern the
charcoal and your prodect with
the grid on the basket, Eo you can
gril yo thicker pieces of meat
for ionger. The heat from the
caet imn pontinges providing

ihe same grifl effect

Grilled whole bavette

INMGREDIENTS
bawvette of approee 1.5 kg

HERB 0OIL

1 white cnion

3 sprigs of 2age

3 aprigs of oreganc
3 sprigs of rossmary

205 ol odeea il

ACCESS0ORIES
Cast Iren Grid
wtent Read Digital Thesmometer

FREPARATION IN ADVANCE
I. Flace the Cast iran Grid in the Big Green
Ega, sgmite the charcos! and hest to 250°C

2 tha meantime, remove the membrene
frorm the Flat side of the baveste. To-do this
put your knife under the membrane, grab the
memiane and cul up &ong the rmenmbrans
while holding your kedde scainst 11 Remove
the thin sides of the bevette Later oo, you
e gEll thesn weey briefly on both ssdes and
el them

3. For the herb oil, pest and chop the whils
cnion. Pk the leaves from the sege and the
cregano and 1he nesdles from the rosamary
and fesely chop. M the cnion and the herba
with the olive oil

FREFARATION

about # manutes. Turn ninety degrees and gnil
for ancther 2 minues 1o create 3 moe grill
pattern

Required
ACCCSSOTY

2 Flip the bavetiz and grif ke other side for
2 ¥ 2 manutes as well. A core temparabua

of 53°C will cook your steak meadium-rare
oul can measure the tempersture using the
nstant Head [agital Themmometer: Fack tha
bavetie loosel in alumanium foil ard kave to

MESE TOr Sppi. © MaUiEes
1. Somnkcle The Davetie with salt and p2ppe

and out into sleEs of slices Serde the herb
il an or with 1he - meat

16



Let’s get started with...
stir frying

Pad Thai with Chicken

INGREDIENTS

PAD THAI

100 g rice noodles {5 mm)
100 g checken theoh filled
100 g shatake rmeshmooms
| red bell pessgsar

I-anion

1 ctlowes af gadit

corander to tasta

} eipys

3 B onions

Y red Spenesh chlll pappear
G theg aunfowar ail

| t=0 vellow ey peste

125 0 bean sproass

SAUCE

A themawaat chilli sauce
2 thep fish sauce

2 th=p ginger Bymup

2 thep punfied tamarind {3ssem)

ACCESSORIES
| -pece conveLalator beskat

" - Ep—— I I 1.
Carbon Staal Grill wok

PREPARATION IN ADVANCE
|- Light t== chareosl i the Big Green cgg and
hestup 1o 230-240 =

L. i iha meantime, coox e noe noodies
aozording tothe iInsfructicns om the package

fixallthe ingrediants for the ssuce

3. Cut the chickan Lhegn fillets into sirps. Cut
the shiiteke mushmoma imoslices. Halee 1ha
red Beil pespern, remoie the stern and seads
and cat the fiesh nio stops. Peed and finedy
chonthe onionand the garic: Remove the
lezvas from the corlander and chop fineky

Cut e Epreng amons mio nngs. Remove e
=tem and seeda fom the chilli pecesr and out
theflesh into rings: Beat the eggs

PREPARATION
I Place the Cabon Steel Grill Wok nthe
comvEGGTor Basket and placa it intha EGG
viait 200Ul 5 minubes unts 1he Woe 15
theroughiby hol

Z Pour 4 tablespoons of the sunflower oil
nio the ot wok and adod the cihwckban Stripe
Ster Ty these for & f2w minutes and mixn the
cLirmy pastE when the chicken starts to.ocoloLir
Str-fry foramathar few minutes un

Aroma irom the Cumy pasis 12 relessed

% a0 the shelake, D21 pengsar, oniomn s
garlice And all of the ingredients for the pad
thal sauce tn the chicken mixture snd mix

thoroughby

i S e moodiEs treough She chicken mix-
lure end add 315 and pepper o tagts. Move
the pad thai to one side of the wok. Sprinkle
ihe rest of the suniloéter ol on the emply so0e

11 Ehe e, Four i and slir-1ny the beaten ecg

E Stir thwa fried egg through the pad thal
check whether the noodles are hot and scoop
ihe pad thai into & bovl. Str-fry the bean
gprouts for ancther few seconds in tha wok
and st them thrcugh the pad thai

£ Gamish tha Pad Thal with the chilll p2pper
and the Sprng oreon

Required
ACCOSSOrics




Lcl S ﬂc[ started with...
cﬂnlmlﬂ sessions lasting hmu'&

Low and slow:
at what setting?

Ee L]
o

The preparation i simple, ket timea doall the
work, and the amezing results will astound
vl But whit's the idesl estting® Yow can
opt for slow cocking with corvEGGor, ar
place two Half convEGEtor Stoneein the
conyEGETor Basket The difference s down
to the size of the indiect surface you
create mnd the ocomesponding tempedaiunes:

convEEELor Hasket 4
¥ Half conwEGERr Stona =
L —160°E

convEEELor
[wath or withows corvEGGET Basket) =
EO'C — 350 C

cooked
pork belly

INGREDIENTS

| kg -por belly without nnod
2 thap garlic pures

22 sall

Ya bunch thirma

Y5 BN noEemany

-2 bay leaves

ACCESSORIES
corvEGGEr
Cual Probe Hemote Thermomeier

FEEPARATION IN ADVANCE

|, Boore the fatty side of the pork beally
orosswiEe Score the meat side crosswiss &S
weell, 35 this will low the meat o ehaoeb the
flewours. Aub the poek Dally on bazh sides with
the garic peree and sprckde genemusly with
223 Ball Plaoe haf of the thymea, ressmany

and bery leaves on the faf side and half onthe
meat side: Cover and keeve th mannste n the
refrigerator for cese reght

PREFARATION

1. Teka the pork beally from the fridge. Slide tha
air reguiator undemeath the ceramic bass fully
open, dewde thres fire S2arters an the charcoal
and ight them_ Leale tha lid of the EGG open
for 10-12 minutes. i the magntine, rob the
s=asoning on the mieat side of the bally and
partly on the fat 2. By lepwng a ktke of tha
s2asonieg on the 121 dunrg cooking, 1hea fat
and therefore the mast will gat extra flavoos.

2. Posstion the convEGGtor and kay the
Stainfess Steed Grd In the Big Green Egg. Lay
shie pork belly with the fat side uponthe grid
as this will alloey the tasty fat tobe drawn

irto the meet and baste d=alf dunng cooking
boreover very litile fat dnips en the oonyed
Gior, which would otherwse creats lots of
gnoke, Closs the EGG'S lid and increase tha
wempeatwre o 100°C Lesve the poi bellyto
cock Tor abolt 3 hours wntil the meat reachas
an mermal termperature of &t legst 77 C. This
can be messured with the [ual Frobe Remots
Themometer or Instant Read Tharmometer.

Required
ACCOSSOrIcs

1 Remaveshe pork belly from the EGG when
the core temperatdre has besn reached, You
can cut and sere it m thin slices or opt bo gall
the shoes at a temperature of 2307 8 fwithouw
the coneEGGior abhout one minute per sda
“fou can af=o cool down the pock belly {and
store 1t oovared in the refrigesator], cut it nto
e and than gell it the reet dey. Or sat tha

o cocked pork bely one day and anll tha
leftover shoes the Tollowing dey

I.II |



Try them all out,
and give your creativily
free reign.
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5-Piece EGGspander Kit

gy €rrezamry Fippes

2-Piece Multl Level Rack

¥large 21214
Large 120735

EGGspander
System

Endless cooking possibilities.

Unlessh your culinary creativity with the 5-Fiece
EGGepander Kif. This smart system facilitates an
extenzive vanety of cocking setups that will allow
you to-get the best oot of wourself and your EGG. This
well-thowght-out set consists of a two-part Multi-Level
Rachk, 3 convEGGior Bashet and 2 Half Stainless Steel
Grids - maling the EGGapander Kit the perfect basic
package for all EGG enthusiasts.

IEall thase diferant setups slill et chalknging encugh for
yous wa hiawve meny mare additions! scoessonies n our range
Afow your favourita cooking technicuess (o determming wihad
add-onhsare a must-have for you

1-Fiece convEGGtor Basket Half Stainless Steel Grid
¥Lernge #1146 ¥Lange 4 BLR R,
Large 20724 Large BO7E

bulti- Zone (direct en
indirect] cooking

The EGGspander miakes it
posaible to cood direct-and
indirect at the eame time

= -

af =~ = '\.I
e g
=

.—'-.-..

Bulti-level cooking

Offers expanded cooking
capacsty when oooking

seyars| foods at once or

whan cookng for laroe oroups
The top cooking grd Blides beck
for sasy access for your food

convEGGtor Bazket
Faaoilitates easy and canvenient
placenment snd removed of the
conwEGG or The hasket alsg
halds the Carban Steal Wik fo
the beat wok-dishas,

Cowhoy grilling

Thie 2-Peace Multi-Level Rack
reveraes for direct "Cowhoy
stwle” arilling just above the
chercoal with & Cast brom Grid fo
the ddinifax

= thig get-up iganly pessia for
the Big Grean Ego Large

Pizza & Balring

Tumn your EELE inte a pizza
oven Tor the best pizza with

the convEGGEtor end a Haking
Srone s the hulti Level Rack
toexpand Your Daking

Low & Slow

Use the 5-Piece EGGspande

it with tiwo hall convEGGion
stones for the parfect low & slow
preparations. Long hoursana
o tempershues for the best

EEUlLs.



Mﬁmmmmm :
‘accommodation. This is to protect it, lo move it
: if  and to get the most out of it.
you have chosen the model that suits you,
mmﬂnﬂbﬂﬁng;ﬁtnﬂm,mrﬂiﬁhtu:
the perfect outdoor kitchen by giving it a solid
base, ineluding workspace and storage space.

Fortable Hest

IFyou'te going camping, toa
park or 3 basch party, thera's

no FaEsan not to 4o that in siyle.
Sirrody tede o Blinibdse with
wois i ns portable nest. Simphy
unfold and your rmiutifunctional
autdoor cooking appliance w
stand at & comiortshie coosing
Faight {the baze s B0 cd], Bone
EGGEERg T Simpdy fodd up and go!

Mimbias | Andd

Hest

Ewvary Big Green Ego feels at
Farme in & BGG Meat. When
you place your EGG 0 the frame,
soRlcan =g i grow ATt s
poaitioned & bit hagher, it wil b=
at your idead wicrking height.
o back will be grateful

he EGG hest is made of
powder-caated steal and ita

d stuedy caslors migie o agsy
1o move

Klerge 301079
Large 301000
bedkam 302007
Srmall 301063

IntEGGrated Nest+Handler
That'= right, hees al Big Green
Eqq we do b in ongt The
nEGErated Meat+Hendar
marges bwe greal prodiicts
niz 8 single fantastic craatan

A stong, sfable neet and & Lisefu
toa for moving your EGG salely
thanks to its strong large castors
Mesat + transport, and all thatin a
sleak desagn

2HL 123011
Hlarga 121158
Large 120175
Modium 122285
Table Hest

Whean using a Tabls Mest o 2re
terasy plecing the Big Grean Eog
on 3 pedestal It was speoifically
dessgrad to suppiort your EGG
and to protect your table or
seif-bullt outdoor kstchen againss
the refease of kaat by providing
adequete srliow hensath the
EGGE. An EGA should newer
o= placed directly on & wood
SuUrfece

2¥L 116634
Xlamga 113238
Large 173214
Meadium 113221

Mest Utility Rack

Whare 1o put your cornvEGGEor whan not using it? In the maw Big
Green bgg Mest Uiliny Back, of coursel You can attach this temporary
shorege sokaion to your EGG Mest or mEGGrated MestiHandier And
thas moee then enowgh s atrength to heng your Baking Stone
fram. & powearful specimien

ML, Elerge. Large, Medam, Emall
22T0d

Acacia Wood EGG Mates

Hig Gresn Egg's neww Acacia Wood EGG Mates =e a waonderful
accessory for your Big Green Egg. The handy side tables for your
migredients and iools are mede of sustainahbly haresied acecia

This hardveood wath stikeg markings‘is predomanantly us=d for
e fumniture. Easy to fold oot and fold down, eod heat-resistant
to Fabubows!

XLangs 121134 hnikdan - 127844
Large 2} 1T Small 120663
bedivy 120670

Acacia Table

Kature Wil always do ds-own thing: Take the Scacia Tabls; for
matamce Thishandmeds table s mede Up of sohd acacia planks
wilth & natual grain and wngue colounng: This means hat ewery
table is different. The fcaca Table wall tranaform vour Big Green Egg
ot @ comgdste cutdoor kitchen with suffcient space for your tocls
and dishes. Lse the Table Mest 1o fit the EGE o the table and prosids
ihe necessary B circwlation.

| BBl cm | B0 EwED cm
¥Lange 11 B Lege 118257

Caster kit 120410



Add Ex sion Module. ’_\'i Upgrade with
an Expansion Module @ i:xli;alnn]s_

(-)

Expansion Frame Expansion Calinet
ThxTexi T cm TaxThx?T cm

L1 e 122247

Ex it e oot Ve

3-Piece Accessory Pack for
Caster Kit .. Tool Hooks Modular EGG Workspace
10 em 2hem How do yous spos an exgenenced
120410 | #2a1 Big {zreen EGGer? By an omensed

workatabon. With this 3-Faoe Acoegzary
Pack, you have evarything close by and
vour hands frae for the BEE. Shore ulensils
and herba in the Storage Hack, hang a
roll of kitchien paper/ kitohen towal an e

@ (:llﬁlﬂﬂli:ﬂf ‘fi[h |l]!'.'l:'l'l.ii. fowteel Holder, end the ash goes mto the

Litility Tray. Slesk sat-up!

Modular EGG
Workspace.

Because Bome wasn't built in a day either, you should
take the time to customise your outdoor kitchen 100% as
well. Begin with the framework and slowly expand it with
Expansion Frames, Inserts and other Add-ons, Let’s make
it bigger!

- Pty =" L
soddg B L

The riew Bodular EBG Workspaoe s a kind of Lego® Tar adults
I 15 deswned in swch a way that all the components can be
combened and you can conbnee 1o expand.

Stainless Steel Grid Insert Acacia Wood Insert

LA | 2l

If wau want & large work surface this modular systerm s jest
asversalie as the EGG tsell The conliouration or stylke of your
cutdoar workspace can alzo be adapted 10 meet yvour taste and
reduirerments.

EGG Frame TEETETT Eem

FExEETT Cm ALarge 1204749

2L 121837 Large 120212 Stainless Steel Insert Distressed Acacia Wood Insert
Mediurm 122143 | 27365 | 20267

Cagter Kit not incuded
an







Big Green Egg Charcoal: o
Choose your flavour _ - % — .

Charcoal Starters Charcoal EGGniter

ﬁ.;l,igu

;-‘? ‘, ;

[ Egtml]p lang burn umes ~ : A
- |:|"'L1.r'ﬂﬂﬂ! : 'l" : E':'5|H‘I' It |:||:-|rn Eiivies

Ultimate tasie =xpesienge B i R e s e
Uh“-.,,-_t.m:",m_: 3 in &he d . slightly smaller. Makinig it paif

@ .
r",.- i m_-— 4‘

i 70 Eur e




Fliity, pn:t,‘l'-‘hﬂ'r.m
(i phndry, meliay
chitieer md fitkey.

Smoking on
vour EGG?

Talk about
addictive...

Puth ey sl bl
ol grrne Ak and
test

The technigue of smoking takes

Big Green EGGInG nte a totally new
dimenszion. Once you've tasted that
characteristic smoky and lightly wooded
flavour, you'll be a fan for life. With the
aid of a few tools you will quickly master
smoking. Opt for Wooden Grilling Planks
to place your ingredients cn. First soak
the cedar or alder plank in water, before
placing it in your EGS. The heat combined
with the moeisture is what creates the
smaky effect. Add an extra touch to your
dizhes by using the original Wood Chips.
hiix the [soaked) wood chips into your
charcoal or sprinkle a handful over it.
Dependent on the dishes you prepare, you
can opt for either hickaory, pecan, apple
or cherry. Hew to our assortment are the
1040% natural Weod Chunks. These sturdy
woed chunks have been extenszively
tested and approved by top chefs. Thanks
to their gize they are highly suited for
the longer low and slow sessions. Opt for
Apple, Hickory or Mesguite and move o
the next gastromomic level.

Peuigenite It amel | el swmmnt e
all tyE= o gams “anid g Often usad

hpﬂla:lmrlimi
‘Hrzket

‘Tig: combine Big Green Edg 100% natural chirrcoal 1o your
‘own taate with waod chips ind chunks. The neutral gisces
ﬁm-mﬂintlmtlﬂmﬁﬂm
coaking seszion couldn't be easisy.

Wood Chips

Each Hig Green Egg cheaf hes his own etyle o all your dishes a
cheractenst smoky flsvowr uging the onginal Wood Chips. Mix the
(zoakad) wiood chips into your chemos! or sprinkle a handiul over i
Or dix both; it's all & matter of fasia. The same apglies to the type of
Wiond Chgs ol may choose haekory, pecan apple or chemy. The
Winod Chige areidasd for short smoke preparatons.

Content- 29 L
Hackory 113586
Pecan 113343
Appis 11362
Chesry 113479
Wood Chunks

Extensively tested by Big Green Eqg chefs This prermivm range of
100% natural Wood Chunkes is perfect for amaoking ard waill contnue
i add & delightful arcria ersd rich flawows for quite somie time. Opt fo
apple, hickory or mesquite and add & new and tasteful dirnenson o
ewverythineg you prepare on the Big Green Egg: The Wood Chunks ars
parfact for long low 2nd alow sessions.

Conkeni-OL
Appis 114417
Hickory | T deatd

Mesguite 114531

Wooden Grilling Flanks

By uging cur Wooden Gnlling Flarks
WOLI Can ralse your cooking o the
riext level Flaca the mgradents on
the {water scaked} pank and then
Izt the plank on the grid of the

Big Green Egg. The moisiure will
cregte 6 emcke effect. You can
choose from cedes or alder wood
Grillig Plarks, esch of which
Bdds its own perteculer feaour
The ‘Wizaden Grilling Planks can
be used several trmes

Cedar - Ix
Eem 11B30
Aldes - 2
Eem 116251
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Salmon
bonbons
cooked on

cedarwood.

Wooden
illing

grilling
planks: two
ways of using
them

For 10 bonbons

INGREDIENTS

400 g skinlezs zalmon fillet (loa)
2 =pnng oreons

| red Spanizh chilll peppe

143 ime

2 apeige of corander

100 rrl Tesmisaw soy s

| i=p wiEdane pasie

10 efices of pickled gnges

igery, toR

| thsp kewple mayonnaiss [oks)

ACCESSORIES
‘Winoden Griing Pare {cedar)
Instant Read Digitdl Therncmets

PREPARATION IN ADVANCE

1. Cut the sefmon fel into 106 =amilar-sared
cubes. Cut the spring onlons info then rings
Aemaoye the stem and seeds from the chili
pepoer 2nd out the flesh into thin rings. Cut
the ime nto slicas. Femove the the eeyes
fram 1 corander spng and chop them firshy

2 For the mannads, mix the soy sswce and
the wasshd paate. Keep 10 nngs of the

Cooking & steaming: place ihe soaked
planks mith your product onto the gnd

The releasad stemm means youE mgredient
aheoeing the gweet cedarwpod flevou

Smoking & roasting: allow the soaked plank
o diy om yourn orid and then plece woor
ngredant, The cedarwood Will =nge an the
bottom; giveng your food & srmcky’ flavour

spring cowon end the ohili pepper separate
ikeep these in the frdge] and mix the rest with
the bime slices and finefy chooped corander
through the marinade. Roll ihe salmon cobes
through the mix and k2ave them bo marinate n
tha fudge for 2 haure

PREPARATION

I Spak the Woodan Grling Plank in ety

of wiatar for 30 rinutes: Light the chascoal in
tre Big Green Egg end bring, with tha grid, toa
ternparature of 1770 °C

2 [ab the grding plank dry and put the
salmaon cubes on it Placethe plank on the gnd
and cioze the lid of the EGG. Let the =alrmon
srake for B- 10 rmeutes undil it has reachad &
core temperaturs of 55 0, yols cenmessura
this wath the Instent read Dipta! Thermometer
Mieenwhiia, rermove the leaves from the sec-
ond szeig of conander and cut thess into thin
strios, Braim the slces of ginge

3 Hemowe the griing plank fromm the EGG and
squirt the meyonmaise over the salmaon Sar-
reshvwith the chill pepeer, spring onion. pickisd
gnger and coriander,

Required
ACCCSSOrIcs




Interview
Cesar Zuiderwijk

Everybody knows Cesar
Zulderwijk as the drummer
of Golden Earring, the
legendary Dutch band of
International repute. What
many people don't know i1s
that he 1s also a very good
cook. And whenever possible,
he cooks on the Big Green Egq.

g Liudwig | Photography Femgue Schook




Clespda the fact that his mathar's free brothers
were all greengrocers; he dadn't get his love of
fioced from harme: “There was alwiays planty of

=gy, Dolled vegetahles,” jokes Uasal

ciitlerwisl "y mother never got any urther
than basic cockbocks. Hang an, | 58l have one
soimesdliere, And Luiderdi |k s ol o be
quite’ & cobacton, maming hendreds of cookery

bineE

Cooking Lesaons at Golden Duwck

Diont call it a peassicn: Cakarisn'l a man fof
Orand warna. He Sees CocHINg pmarty BS B
Preciszal acnwty Lt wieni 1o-Eat $ood Pood
anc-gEanding In the kichan sh
Boooading 10 inend end ke 1=-=tarmed chel
H i = berg, Leser & pant
B en-t comes 1o cocking on the 8in
Lirean eqg. RIS devation 1o good oo was
fualled by the birthy of son
“Liatil then. | made music &nd hungout in Dars
Bl efar sinee | became f, I've paid
attendion o heaithy Tood. 1'd Doy Trouit &nd

iC markets and-set 1o wors

Id be fun.”* But

Harty oo at it

with themn * Spicy cuising s his favourte
Indien, Indon2sian, Soath Amencan - alen
Rrepanng the

ari bour wih

ahies hamssalr e 194
1 T - . ot -

HOEN BRI 10 [ CIECOVErat

Lotten Duck, & Chiress restalrent in London

whach soon S=2came my fawounte and

remars=d 50 wnan | went 1o live theme. Back
the Netrariands, & Golden Duck openad in

SCMEYETENQEN, W sh the same menu and the

Cazar pulg out the mend, end =tarta reading
out ioud with o it “Fancakes with ok

filing, sesame prawn ingers, drunken fish in
= 10 oook the whioke mieni

It wes & mix of Bapng, Camton and Szechuan

Whge wine £

sivlag, Loos, Wiar 1an soup — 5 miesi
maLih weter”

i band of Gourrnets

I gther muzacizns o Golden E HTINg ang

gounmals, io0, appanentyy. Eonge [Fooymans
the guitaries, ad ) &2 & good cock and the four of

ug have gone Tor dinmer together coumile

ftimes Lncewe were ona g tour all over The
LIS as support act for The Wha, We'd b=
finished early and g

always mmediately check in the local

oot B dinner WWed

bonk o ges if there Was a Banihan
chain of Japenase restanrants. =ashimi sash
grill peates - e Were enagmuliar with 1hoes
1the Nethesfands back then. Peopis
aftan thenk that musicans only eas jurs food
B e furthear from thetruih

Auaderwijk first rmat Henk Sialvelbarng taenty

o

Bt ncal

HE Ho SOOI 280N s wikh fem
too, and i|-lZ-_1' Be both s5ill members of &

if kb *1think & hiz fisk dishes ara
Aafic. A5 it Fappens, | made his bousda-

baisss st vesterday:

Duklcah and litres of Piccalilli

Ihe gerden of his house n Baarke-Massau, on
ihe border with Bl
Lim, a Mindmee, a Large end an XL in Bearle
.8 Small on

¥, iz his Big Green Eoxg

It ey eany he hes

aomam Ha hes

and &t our flat in The Heges there

the temrace and anotzar Mini nihe bazament

o i e o Tor B paeres * Zuidenssl Bles i

SR 1S OWIN ERICA T IUres BN S1ocEs Wiken
COOKING Baarle, | heve a vegelable ganden
and that’s whena | gel the wagetsn i
aide dishes. | also rnske lires of o
1A= =L

dukean, B

“¥oul Ut have 10 taste s
wih African e mixture. | also
always miske the vegs

Seasc, | ke f0 prepane game

|y S50

dum stand” 5 there 8 better symiiosis

nagitable Detaeen Zuadanwijks two el

g,

e gl

Cesar's
Evergreens.

T

THE STOMNES

“oranng, uncomploaied eaw thenthefas s m

the Gelredome. The quys are beoa mng nmeswith age
Thes! wisrs retexed ard fresdiy.®

LA VIALLA
The pdmrt- warnmng wmes of the Halle Fafom La Vit
(i mlarge eniate-m thehille cutaide frezeo [Tascany)
thay produrs tase.oraat lindynamp wines. euch 25
Chiartiand ¥ammenting, and ohs wonded'ul ploducta
T can Sy onder them on the intsrats

LES [HMERS DE GALA
hdly fevoirae caoklbotk i3 Lis Dmmes de dals by
“Staror Dall | heses loved thas Grist ess snce Liwas
werang. The besutifolly Ulustrated bk commed
diahesihat beand Fus muse Dk woul 0 seree aunmg
ther edtrmeaganl sinners



Text Caroline Ludwig | Photography Eddy Wenting, Femaue Schook

Ratrement age ornol
Heak Savalbam @52

AMDUIRILE 35 &var

It was five years ago that Henk Savelberg made the big move. In the great
metropolis of Bangkok, he opened a new venture where he cooked
following his tried-and-tested recipe: luxury, French, and with Dutch
produce. Despite him reaching retirement age this summer, the Michelin
chef has no intention of calling it a day.

After &0 yesrs of cockeng for vanous restaureants, be d Farewell 10 the Metherlands in 20014, Henk Savesarg had ron his
epamymous establishment in Moorburg for 26 years, witnessng 1he meekeat for Mazheln-sfamed restaurans decling
Already bassting four stare, Savelberg chese 10 amberdk on 8 new adventure in Thaiand. B2 openad Savelberg Thailand
in Benghok enbassy dstrict He took B couple-of Dutch ohafs with hir and his Big Green Eggs

Culwral differences

i hndsight, he couldn't hieve timed i bettar “inthe la=t few years, Banghok has become & tnes cufnany city, [amived &l
precizely the ideal time | was, of course, aware Michalin wes planneng on releasesg an Asia guide. That meant | was
keen ongatting 3 atee” And 5o he did in the first red guide — Mache@in Asia 2018 - Sawelberg was prasented the
coveted sward. He then sew the publo's interast in good food fiounsh. At the outset, around haff our guests were from
Europe and the rest from Asia The share of Asians i rowr much greater, most being from the rich Thai upper classes.”|
He soon oo the hang of Asian restaurant culture "The Thas are fantastas workers, bt you have to be meally nice 1o
them ar they'll simiply walk out.® On how heés restawrant's guests behave “They eat rather quickly, and spend the entie
eveneg on thesr mabiles. Each dish s meticulously pholographed, and trey all want me in the photo too. They'll afien
order B one-person, eight-course set menu betwesn twio paople, and share everything. Bnnging your own bottle of wane
is 250 perfectly normal |




French with Dutch produce

Gourrmands now hawe 27 Michelin-stamed
resteurants tochoose from in Banghok
Five have clinched two stars, meluding the
French-crientsd Le Mormandie &t the
fiendarin Unesial Hote! and Mezzaluna at
LeBue whers chef Fyuld Kewasak serves
Jderanecae-French. Savelbeng alzo eses
French coisine 8z hes dishen' starting point.
“Flenty of vesl and fish, thay love that hess.
I'm currently ngng sweelbreads: il
unfamiliar hesa, 88 the fish swch as aole,
rmiankfish, lansoceatines g Dutch shnmps
for the amusa-bouches come from Hefand
Wia.® Turbot, his signature dish with the
characierisiic goll marks, 1s cbhwously on the
rmenil, e biuy vegetables at the local
market. The guality.and the range 12 getting
betier ed batiar. We inoorparats ooa
vaneties auch as green mango inko salads
and sauces, and dress plates with edible
tropuzal flowers.'

Grilling with Cesar
Henk Savelbeng was already cooking with the
Bag Geeen Egg in Vioorburg, Hs Thai kitchen

g Gea
hes o of themn; & XLerge and & &ini. A
number of his dishes are cooked on them

afways e it for langoustines. Az welfag
pedltry, for instance;, such as onganic chicken
fillet, which first goas info the Roner at 56
degrees. | than briefly grdl the chicken with
ot too moch cll. The'mesat keegs its succu-
lence, I'm good friends with Ceser Zulderaijk,
the deummer from Sosdan Esmng, we're
aften busy on his EEEs. He grills all the tme
and can cook to'a good eyvel”

One more dream

Despitetuming &7 this surnmeer, Savalben
hat no plans to stop workeng. "4 long as I'm
hegihy, I'll carmy an; | just want tosork in
Banghok, that's six days aweek. On Sunday
dix & hit of sport and have & hite to eat
somewhers. &= well as that, | also work out
twice awask with a personal tramer” After
frve yesrs with a rastaurant nast to & hotal in

the embessy digtnet, with the Duteh embegey

as reighboure, he's 3et 10 mowe to new
surrcendings in the Thal metrepalis n the

e future. It is thare that Saveferg hopes 1o

reet=e 3 huge dieam: gaining a second star, °
think that would be wonderful " He goss oo
add laconically; “We'll just have o sae”

Wine = Burgundy

Holiday destination — croises

o855 andl Or. Marmens

BEST OF
BANGROK

O hes Sunday off, Henke Senvedoerg exploras
Banokok and alwalys goes somawhare for a bite
teeat, He thoks these spots and local delicacses
are not to De missed. With comgliments froe
the chel

Street food

*Bankgiok is the Valhafa of steet foad. | hink
the tasiiess thing mest be the noodis soun. Yo
canget i with beef. chicken arduck; it can be
mede in 20 many ways | alweays ask Thais if
they can season it e my taste. Although | think
rmarbled pork hely is heavenly, | try fo-steer clesr
of i because it's not really very pood for pou”

Chatuchak Market

“Many atations In the BTS — the Bangkok metro
— heve food courts with a bar snd masic. You
can e2] well m shopping malls: too. While thay're
siighthy more expanaive, you'll hese mare onganic
optiona. Chatuches harket s enormas, and
thizra'll wau find literally evensthing frorm pets bo
porcelam. And it'e food secton = good oo

Chinatown

‘Chinatowwn iz where you really have 1o oo o eal
This distrmct is called Yaowarat Bemghok has the
largest Chinase community outside China, &
thoea aromas, colours and flevours are fantastic:
in the avenngs, the sireats fransfomm into &
open food mesked where all kinds of delicacses
Sirmrner BWey in huoe pans"




Jonnie Boer

De Lib

je

Chels &
Bi1g Green Egg
Made for each other

Wherayver you find the Big Green Eqg; cne thing neves changes

The werm welcome of top chefe Midhalin Siar chefs, creetse
masiemmands that became famous through innovative cooking &nd
pushing the bowndanes of what's poasible geatronomicedly, They
diszowared that prapermg the lovebesl of fresh (zeesoned ingredsents
on the EGG resudted in an additons! component; the cheracteristio
EGE flavaur. The combaation of prograssive creetions and the wade
arzang of cooking technigues that the BEE has to offer sppears to
be & winning combination. Big Green Egg was mads by by caar
ambessadors. Michelin Star chefs such 32 Jonmnes Boar heve [Aterally)
put uz on the map and given feodies the opportunity 1o ales dzcover
thit wwgue Big Green Egg flavour For that rezaon slore, too chefa

deserve 3 ster as far 35 we're cancamed




For every food lover the Big Green Egg is
the holy grail. And the more often you use
if, the happier you will be about all the

Cast Iron Grid Lifter
Lower the gead Bier, rotete squarter of 2 tum, clamg and Iift. Lifting

-

‘a : bl | the hot and heavy Cast bron Gnd of wouor Big Green Egg, perhaps to
possibilities, the results and the reactions. r |8 place ar remaove the convEGEtarn i @ hat job. Howeser, the handy
Do you want to raise the bar even higher, ! | Ceat iron dnd Cifger will quickly take cera of it foryou. The plate unde
create more cooking surface or make : /) L the kandie of the Cest iron Gnd Lifter protects your hards agenst oy
things easier for yourself? Then go to town -, i ;! - ;_', rissneg bt alr
with our huge collection of accessories. -

734
Grid Gripper
W —— Far a firrm oo on the grid of your Big Green Egg you'd best use the
r'— - Gired Grgper. 1L will make it-easser to lift the grid 1o piace or mmiove the
) carvEGG o, for exemple, or fo remove the gndand clean it 1t is &fso
H.\ the ideal tood for Biting, emptying end replecing hot Crip Pans: And &

thE wiThout dirtying your nencs,

il
| 1da3fl

needed. P
F:q o /

EGGmitt Stainless Steel Tool Set

Coemee on biabee, Hght oy fire (but use an BEGmitt]. This extra fong gnll Sat I 1e80
glove prodects your keft ar right hand up to & ternperaiure of 24670 langs 116487
It has aoft cottan an the inside =nd fire-resistant fires an the cutside Spatule  11:8E3
the type thay also uss in avigtion. The silicon print enswes a great grip Brush 11805

Onesiza 117080

Measurng Cups

W 1655

Knife Set

| 17RET

Silicone Grilling Mitt Silicone Tipped Tongs

. ..'If Teak Cutting Board

LU

The Silicone Grilling Mt s & fully waterpoof grill glove prossding a 40 om | 1864 Eitchen Shears
nen-alip grip thanks to the siliccn print. The cuff aed Bning are made 30 o I 1857 1204106

of 2 soft cofton-polyester, The Sfcone Grllng Mitt can withatznd
tempersiures up to 23250 Bamhboo Skewers
26om - 26x11 7466
a0 Onesize 117085




convEGGtor®

The camvEGGar furations a5 a raturs! barmer betwean your dishes
and the opan fire of your Beg Green BEgg The specis desagn of the
convEGGIor enaures a good-air flow erd excellent heat conductiy
lhe indirect heat thet passes through 1he cararnic heat shieid
transforms your BEE inte 2 fully Tedoed outdoor oven. Thes [ ideal
for low & slow cooking whese ingredierts ane gently cooked al & low
jemperatiuns.

Al arge belimibe bl
Large Sina S0710uk
Medkam kdini 4341

convEGGtor Basket

INSELER TIF The corvEGGEOr Basket is 2 liff. Use o to place wolr
corvEGGLor in your EGH - or remcse it - simiply, swiftly, safely

The convEGGEor basket 3 part of the BEREspender system. For more
nformation, piease sea page 26

2HEL PeTa5 Large 20724
ilLarge 21 1%e ke ium 2143

Baking Stone

Plzza, cpalt bread, focsoea o a8 deliocus apple pi: youl can start your
awin hiome bakeary uging the Bakang Slone: Place the Stone on the orid
iof o Hig Green Egg end o will end up with delolous erusty bread
and pizzas with a crispy base

¥lLerge
Large

L blediuny, Minikdaw Soall
|

Cast Iron Grid

Are o goag gnlling onywour Beg Sreen Egg? Then a Cast lron Gnd

= indispenaable! Tha only way to get those Brllismt gnll strpes of
perfact grill pattemn is by ussng a cest irongrid This not anly fooks
ragutiful but 250 provides much maore ssoma; colour and tas1a in o
ngredsant. Cast inom absorbs heat more easly snd quickly, retess it
ongier snd raleases ibevenly to your product. in eddition, it = a duwrable
matenal thet will last a lifetime and |5 extremely sasy to malntain

Large 23957 belinibie
Medim 2E405 Sima

Half Cast Iron Grid

Are you 8 senous orifer? Using the Half Cast lnon Grad, wow can
prapare salmion steaks, beef stesis and vegetables showang an
ervviable grill pettern. Perfectly sgared on the cutside, super tendear
on the inside, Half the cookiewg surface but &2 tha tagte.

KLarge 12233 Langs 1 20784

Half convEGGior Stone

The Helf corvESGEar Sfone & nothing if not wersatle. |t can be used
as an indermediate ayer together wnth the one-pece oonwEGGor
oasket if you want tocock direcily and indirectly at the =ame time
o it can beused as 5 complete convection sheld by placeg fem
rai to e&ch ather

¥l L1 Large I 10D
XlLarge & | Bl hECIum I

Half Cast Iron Plancha

Apast oo plate with & duad roll: wou cen grifl delicate or smaller
ngredients on the ribbed ssde, wind st the emmooth eade e deal for

pancakes, crépas or 2ggs. Doas anpona hizve any further wighes?

X mrma phatat Large 2208

Half Perforated Grid

Dioyous e o EGG delicate mgredients such as seafocd and fish?
Keap them intsct with the Perforated Cookeng Seid. Alsosdeal foe
finely chopped vepetabes or esperagus, for exarmplk.

XL BOE 121 240 Lame 2T1T




Chefl’s Favourite

Cast Iron Skillet

‘Wiih the Cast fron Bkilket it doean't matter how much imeyou heyve
o o handa” Thiscast inon all-roundes is perfect fod quickly saEkng
meat o katting it hreese o stedy for howrs on end. You could make
sirloin gteaks, Indonesian Reridang, 2 polato gradin or 8 ceseenle
Tirne t0 sparet Yo could elso prepere & lovel dessert, such as 8
cobbler o clafoutiz; i the Cast iron 2&illet. The Cast ironSleat for
MinitAas end the Cast lron Plencha Ghddle for Biniktal sre g perfact
mateh. Here the Griddis will funation &3-a fid for your pan

2¥| ¥Large Large Ayl abbe from the kinikas oread

Hidh cm AFE & em 120744

Cast Iron Satay Grill

Satay i everybody's riend on the Big Green Egg. Therefors

this Ciast fron Satay Gnl has come Blong &t st the right tirme
fenrate and skesier your favourite ingredients and put them on the
speciely designed Falf grid: Mo wobbling, half-cocked or flaming
exeers, but nice and evenly cookeng satay or kebeb, or yalabor
Whatawer you Feal lika!

Langs 0045

Cast Iron Plancha

Do wou sometimes have ingredienss fall through the gaps in the grd
wihien cooking in your Big Green Egg? For this owr range featurss the
Cast bon Plencha Grddle Youw can grifl amall, delicate egradiants o
the ribbid =ide of this cast iron plate. and pancakes or eggs on the
arpooth side Youw can use the Plencha Griddle for Mirdday as 2 5 for
the Cast Iron Shalat (hdinibAz)

d¥| KldArge, targe Awailakds from the Minibas oreand
55 cm fht Ssem 20137

Cast Iron Sauce Pot with Basting Brush

You can hest wp gances and marinsdes or melt butter guickly and
eazily in the Sast iron Sauce Pot onpour Big Green Bgg's gnd. The
edcon Besting Hrush fits perfactly into ke handle fo prevent your
tabés frormn becoming a mess Are you planning 10 use your Cast ron
Sauce Pot in tha EGEY Don't forget 1o remaone the Basting Briush

£¥L, ®Large, Lange, Medium, sinikviax, small

W12 o I 17bba

Green Dutch Oven

Ihe Green Dutch Oyen for the Big Green Egg s cne hesey dude

Thie enamelled cast ron cassendle siews, beaises, cooks, befes and
roagts, S0 mute &0 all-rounder’ The &4 of the Green Dutch Oven can
aleo be used separately as & shallow Trying pan, or even &s atinfo
cekes and desserts. The Green Dutch Oven iz avallable in both &
round and an oval version.

Owal - 5.2 L026L, KLerge, Lenga
35cm Tl
Hound - 4 L#¥L KLerge, Large

@3 em 1 70

Cast Iron Dutch Oven

I'hés caat iron all-roundsr cen be used for smost snythesg The

gig Green Egy Cast rom Duwtch Oven is ides! for stews, bubble and
squeak, soups ard one-pan dishes The cast mon distributes the heat
awer theentie pan ard the hieavy hid of the Cast lron Dutch Cwen will
prevent the kpusd from escaping. Or use it withowt the lid tooree all
yous moredients that unigee Big Gr flavour. Mo metter whach
aption you choose, the beaised mest will remmain dedghifully juicy and
tender. Cunous? Come back nabout 4 howrs

2.2 L 2xl wiarge, Large, Madium

|'-'_'._I i ":I'I" e

Carbon Steel Grill Wolk

I'he Big Gre=n Egg is haghly versat®s and that alzo applies to cooking
with & wok, With the Carbon 2iee! Gril \Wok with Bamboo Spatwla you
cehrnaster evesy aulinary technigue. Ita flat bottom makes it stania
O EVETY CODKEG SUrace. And You can egsily use i in combinstion
with the corvEGEr Basket. Ready towoi?

¥Lerge, Lange
Galcm  13077Y

Fire Bowl

Howw dio ol remiove 12 &80 from your oooéed down EEE withoul
fumhbling or gesting your hards dirty? That 1s thea mission of the new
steedess steel Fre Bowls: Hamg & over a bin and filter the ash from
the extimuished chancoe! It ensures masirmamairflow showing you
1o get gowrsg auickly. You cen Bt me g The 230 and XL Fee Bowls e
gplit irta two separsie compartmeants o cover the b 2or2s inyour
e

KL Taud blediun FGE

| A TV Lol




Instant Read Thermometer

Do o wiant your-steak rare or medium® The Big Green Ego Instant
Head Thermometar measwres the oore temperaiure so precizaly tha
avan mediurm rae 1= na keoer B lucky guess. Because you don't want
1o much heat estaping frooy wour Big Green Ego, you can-read the
ternperaiure (up bo 23300 within 3 1o 4 seconds. And if oo tum the
8ip Grean Egg Instant Read Thermomater while you measura e
ternparature, the dispday will turn hoedg with you. Usadl covetable
pouch ncludes

Instant Read Thermometer with Bottle Opener

For an EGGes, taning i everything. This makes the Big Green Eog
instant Aesd Themmometer your (s2crat) weapon m the fght against
mder o avercooked saoredients Youl know the exect temperature of
meat, fish or poultry within fowar seconds. How ot for theleg of lemb?
Check ihe cheat shest with the desired temgeratwres on the reverss
e degree-of parfection has been echieved! Time for & well-dessrved
teer? This helpld 1ool also doubles as a bottle cpane

Tiick-Fead Thermometer

Cefficzally it = called the Big Green Egg Quick-Read Digital Food
hermarmeser. Which peatty much agys tall. s a fiew seconds, il
figitally reads the temparature of your leg of lamb ar stuffed cheeken
Acourale to the degree [up to 300°CH. Handy pocket size, and the
nandle serves G5 8 glorage case

Dal Probe Remote Thermometer

information |s poveer, The weeless Dual Probe Bemote Themmometss
accurately measures the core iamperature of your ingredients down
i the finest degree, as well as the inderior tamperaiure of your Big
Green £99. The Oual Frobe has 2 probes ead a2 receiver that you keep
with you. Once thedessed termparaiure.has been reached, the receves
willl autcematically alert you (uooto a distance of 97 medres).

o [u ]
| lzddd

Need a cheat
sheet?

A number of

average

temperatures
are listed below

EGG Gemius

This technicsd device contrals
end monitors the tem perature of
vour EGE and sends it to youl
smartphome or tabdst. In thiz way
yoLl C30 argoy some ety hings
watching on thosa coid winter
daya while slow cooking 1o the
exact degres, The EGG Genius
engwras 3 constant aefiow
enabling you bo Continue 0 oo
et & conatant temperatrs

You widl gat & notification if tha
kermperature in your BGE & either
teso igh or foo low @nd also
whan your cook 18 finished, raady
for gittang down to eat. You can
ewan inspact the statistics of your
pravicus BEG sessions. The app
scocormpanying the BGE Geniue is
in English

Expand your EGG Genius
with extra options:
konitonng different meas dishas
gt the gamie time inyour EGG
with the expanding optans an
the EGG Senius. Use uo to threa
mieat probes &t onesl Adddicnal
rieat profss with ¥-cable can be
purchased separately

Additcnel megt prots

£l diad

fddifional ¥-Cable
2 3af

Beef medium
Lamb medium
Venison medium
Pork fillet
Poultry
Whitefish

Salmon

52/54 °C
60/62 °C
32/35.°€
106G
T2/75°C
ba G

50/52 °C




Aluminum Pizza Peel

You can recognise the gerueneg pizza baker by his salf-assured
attitude and profesaionet toels. Whaeh is why vou should use the
Alurninum Pizza Peel to smoothly sBde vour homemade pizzas cnta
the hot Baling Stone in the Big Sreen Bog. Compliments o st
Cuaranteed

AN
(W2 LET,

Compact Pizza Cutter

‘Wia believe & fair shanng! Which also applies to picza. But bow do
you alioz-a pizza fairly, neaty and safeh? By usng the Big Green Egg
Compact Fizza Cutter, of course! This professional pizza cotter kas
a plassic grix that rests comfortably in pour hand and protacts your
malm. And wathits stainless stesl whesl you caneffortiessly cut &
pizza intoequet slices. Prega

11

Flexible Grill Light

Ah ghinesorme light an my BEEEE The netw Flesible Gnll Laght is the ideal
flewitda lght zasistant that-shmes light wherever you want . This cleser

LED light 1z equipped with & Radhbile neck and a very powerfid msgnet
baze. You can ezsily dip the loose mourting bracket to the band o
natas of wour BEGE Lights an? Action

122940

Chef’s Flavor Injector

ke one-end anly Big Green Egg Chel's Havor ingsctonr s a3 urepe
tocl for addmdg flavour to meat and poudtry, Thes |andng meeda
ansures that mesnades penatraie fully inbo the core of the mes,
makerg 1t more fender and juloar Mission eccomplshed

| 1oy

Meat Claws

Gt yaur ciaws, oy, your Meat Clews into the slow-cocked pork
and effortlessly pufl i apart, Pulled pork has been a Bsg Green Bgg
favaurite for yesrs, e with these beat Claws you cando the job in
ni firne-at all. They are alzo extremealy wseful for handing big chunks
4 meat

Sag it

Pigtail Meat Flipper

We would walk theough fire to get cwr hands oo the Paglall Meat
Flippar This clever mast hook 5 ideal for tuming oweer cuts of mieat
and poafny (such as sieaks, cutlets and chicken f2gs) quickhy and
easily The fong stainless stesl hook even enables you to flip &1
extrarmety high lemperatures without coming too cioge 1o the fies
or degmaging the mgredients

45 om 201515

Flexible Skewers

When waing the Flexihle Skewers, prepanng satay or skesenng othar
ingredfents iz a peace of cake. Thesa fledibke gnll ekevers allow fo
thie queck zkewarning of peoes of meat, ieh, poultry and vegetabies
withowl the risk of anything dropping off on the ather side. Ready?
Soak tharn inthe mannesda for & shart whike o add

sora extra favaur

edom -3 2013498

Deep Dish Baking Stone

Tz Dieap Dish Baking S2cne guarantees parfect haat dstributson
resulting inmasteriul quiches, tarts, l3segna and even pizzes, The
cerarmic stone with the raised edge ensures that all your baked foods
cooe evenly and obtain that enviabde golden brown colour. Cresmrwy on
the mside, crispy on the cutside

2% ¥Large Large
{12750




Ceramic Poultry Roaster

Ihesturns & tasty chicken into an ebsolutely delioous chicken
Plece & whole chickes o turkey on the Cersmac Poutry Aoaster and
It will obtain a crispy-and gokden brown skinon the outaide, while
becoming delighifully juicy on theinside. Would you like o add an
extra towch of Flevowr? Fill the cerameao holder with some-beer, wins,
cider and/ce spices. The result? Shaer parfection

Chicen | iz
||.|I!'CE':|' |

Vertical Poultry Roaster

Grve your Poulet Mo o Bresse Chelen pride of place in yolr

Big Green Egg by ussng the Vertical Foultry Rogster. The stainless
gteal Verteal Paultry Roaster keeps the chacken or tuskey ma vertical
poaition 5o it can basiaitsed withvits own fal This makes the mest
neredibly wecy on the insidewhile cresting a tasty and oospy crusion
tha outside. Mow how cool is that™

Chicken TiEd
Turkay i

Ribs and Roasting Rack

Thes-multifinctioral Ribs and Roasting Reck s ideal for oooking famge
aasls. Inthe upeghit posticn it's a W reck, swlable Tor large pieces o
megt or {stuffed] poultny which reeds to cock slowbh: Whan yol fum

1 around it becomes the sieal reck for cooking sparents. What gwes

oreat ieeults here i3 the constant erflow around 1he reck. An abzolute
nuzst Tor camivanes

2L ¥Ldrge, Large

bdedaam, Emall

Drip Pan

It Big Green Bgg Dnp Pancollects dnpping, liped and leficwars,
prescenting them from ending up on the chaccal or convEGE e
Filling thealumin i cng pan With & amall Encunt of Water wil
inzreass the hamidity level mthe EGS, making your dighes even
|AACIET

Houwnd
& 27 cm T403

Hectanoeiar
;I- 2D Cm j=H|

Disposable Drip Pans

Acreal chet 2t afraid of 2 it of fat. After all, o adds flavour to
any dsh. Cleamng it up, howsesern 1 20 {ferant story, With tha
Hig Green Egg Disposable Drip Pans itis eazy to collact the fat
Mhese dzposable alurminiurm dio pans se designed o fit tha
convEGEer Grillng without gatting your hamds dirty

flearpa -Gy 12089,

Large - Ex | 28BS

i, hinihda,
SmaE - Hx 120878

Grill Rings

L=k the Grll Ringa will prevent vour (stuffed) peppers. tomatoes of
cnians from tippeg oser dunng gnlling. The reasan being that these
gtainless steal rings come wath & pincto firmly secureé your vegetenies
and frut. The heat conduciing codl m the middla of the Gnll Rings
ensdres the guick and even cosking of tha Ingredienta

' ]
b UL call



For this generation and
the next. Keep your

EGG in perfect shape.

Ash Tool

Ihe Ash Tool actually has a double function: woul can very essily
arnave the gsh from your Bag Sreen Bgg with it but you can alzo
sse it o spread the chascoal evenly bafore Ignitng the EGE. This
meactcal tood's bestrnate is the Ash Remaval Fan

i |

#langs

Large iy
dedium G
ddinifviax

e d5] 2
dini

Ash Remowval Pan

Charcoal lesess &sh. By mmoving the &sh with the Ash Toof and
callecting it in tha fah Remowal Fan, the air wall fow fresly again
thirough your Big Green Bog: Youw need that oxpgen and alrflow to
auazhly heat your EGG to the right temperature end maintsan that
ternperature. Tha ash shovel fits perfectly into the draft doos 1o avoid
any spillage

2L ¥Lerge, Large, Medum

(R0

Gnd Cleaner
EGiEng i fun, except that caked fat and bumt food ecraps may
stick to the grid of your Big Green Egg. You cen gusckly and essily

scrape your grid cean uaing this Cooking Gnid Cleaner. Thanks to
iz extanded Randle, pow don't heve 1oowart unil yoor BGE snd gnid
mave oocedd dowr

SpeadiClean™ Long handle Scrubber

Ihig extra-strong chaning tod made of natura! wood fibres meens
annoying, siray metsl brstles are a thing of the past. An eco-friendly
and heat-resistant acrubber with s long handle, 30 you don't have to
wiit for your BEE to cool down

A% Feplacement
SONERDeT Faas I s

SpeediClean™ Dual Brush Scrubber

bemaries of an unforoettahle 8ig Green Egg evenmg: a grill grid
caked with greaze, and & strand of mozzareda on pour Pizee Sione
Mhe SpeadiClean Oual Bresh means hetving clesning time whde
dowubling the spotless affect. Feal-good banus: this maodel's natural
wood fibres means no mora steay ateal bristes onyour grid

2% Feplacemeni
Sonubber Pads 127144

EGGmat

Soyou didn’t meorpofase your EGG ina workbop of outdoar ktchen,
bt o put itinyour ganden or on the balooey mstead. IFeo; the
EGGmat will protect the surmunding ares against heat, stains and
mildews. Fun fadt the EGGmat = made of fully reoycled matsnals
making 11 extremely eco-frendly.

Tex107 om
| 17602
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Big Green Egg
Covers. ©
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IntEGGrated Nest+Handler or Nest 2hb28 126628 26467 2bah] 2RGIR
EGG Carrier | 128811 | ' | y288 '

Portable Nest | - . . 26528

Modular EGG Frame 12Bda7 2R450 TaAG ZHABD
Modular EGG Frame + Expansion Frame | - . 2Ed T . PaETY .

Acacia Table . - . . 264498

Dome (lid) cover for EGG in table 26504 2EA04

XTY J=




Tel-Tru Temperature Gauge
A thermmometeris meluded waith each Big Green Eqgo. it finafy gives
i the ghost after many years of use, you could order the Tal-Tiu
Memperature Gauge Place the dome thermnometer in tha lid of your
EEE end o will krew hiow e it 12 Inside without heving toogen
the lid and 3ose =at. The Tal-Tru Tampesature Gauge is availabds in
2 zizes and dispdays temperatures that range from 5070 1o 400°C

Som | Fhil
Lom 117236

Gasket Kit

After us=ng your Big Green Ego intensavely for a long time; the figl
edges an the top rim of the ceramic baza and the bottom of the
ceramic lid 'with chimnay will eventussy become wim. Beoeese thia
adge pratects the cararmiz and ensurea perfect air circwation, it would
b smart to replace it feady reqularly You can essiby do this yoursed
Aing this Gaskat Ka. The fielt roll ig salf-adhesive snd attechment iz
sedf-emplanatary.

2ELs ¥iarge Large bledium, Minikdax, Smmall, hend
113736 13534

v Gkl Benlneement K o 230 recures 7

Cast Iron Grate
Sits insade the fire box. Perforated to allow ak fow up through the EGG
and arny ash o drop down for easy rerncwe! adter cooking

2HL 14T1E sdinibAex {13058
Klarge 112644
Large :.'.:=.'.-.:I Sima 50T

b echam (1300 kalini

Dome

& cerarmee dome sith chemney that can be opened and closed =gsily because of the
gpring rmechaniém. The ceramic materiel fesiuras & protective, glazing leyer.

The inswfating hest rataimmng propert=s of the cereme matenal create & Flow of air
within the EGQE, enauring that dishes are cocked evenly and fastefully.

XL 114433 ki nib e a0 tad
Hlame 112668 Szt o
Large 401120 i 112274

Mediam 40 137

Fire ring

Stack=qon top of the fire boes prowcdng the shelf fior the heat diffuser-and cocking grds
2%L e Fi Kiinibex 116607

REL Ty Sirnzd &01250

HlLemge 4013212 ki e

Large dfy) 229
Mediom 4013243

Fire box

The fire ko reets in the ceramic base-and miust be-fifiad with chancoal. Since the fine-box
is equipped with sophesticated openmogs and works with the-vents at the bottomof the
EGE the alr flow 8 constant and optimal swwhen the rEGGulator snd draft dooeare open

2L 13084 Minibasy 11682
KL 114440 Srnall 401195
Hlarme 112837 Wi 12187

Large 11 TE
Medarr  40] 182

Basze
Heawy duty msuleted ceramics. Glare prevenits chapping and fading,

2HL RN Medium  S01023
ML 14425 KiniMex 116677
HlLame bl Szl &0 CrS0
Large 00T kdini 401105



1EGGulator

he brand new and robesat tEGGulator can be set weiy precisely. [His
made of curahle cast imn with 2 cool silicone handle, enabling you

iz increase or decrease the & supply withowt burning your fingers
‘e heve already treated the air regudator with a coating that pravenis
COMmosion, 50 woud can leave it onihe EGG after usa,

L&l Kldrga Large hsdaum sdinibex, Smad

1’| fB& | 1 rd5d

Rain Cap

IF=re's always a chance of rain while wing the EGG. As an enthusiastic

EGG usar you Wien't Bt that put you off, Bt you don't want raindrops =
o Bag Grean Bpg ether. The Rai Cag frorm Big Green Egg serves as

an urmibrefa for wour air reguiator. The Rain Capcan anly be wsed in

corminatan wih the rEGGuwator

2EL, ¥Large, Large Medum tdinibax, Srmall

|20 %d 12 1L

Band Assembly Kit
Prianted “sasy to lifi* sy=tem. The Ingenious oeerston allows the
ceramic lid 1o ke opened and closed usang minimal force

il 21271 WfiniMex
dLange g S sl
Large T34

Medkom 1200021 wlini 2

REGGULATOR

The patented rEGGulstoris
extramely aorurata and
comiortebde to use due o
ihe heat-1nsulated handla

TEMPERATURE GAUGE
#L-size Dome Thermometer, fof
a belter temperature overvisw,
with shock-resistent glass

Only available for
the Large

Upgrade your EGG

As good as new

BAMD ASSEMBLY HIT
Fatented "easy to Lt system
gllowes the ceramic fid 1o be
opened and closed using
rnimimal fores

GASKET KIT
MHaw high-tech geaket, resistani
tothe highast temparaiures.



The Big Green Egg Book
Each Hig Green Egg foodie regards The Big Green Egg Book as
hig culinany bibla: This testefully composed book with & forswand

thiat can be applied in en EGE: baking rogsting; etewing, ghlling
armcding end slow cocking. It covers bath the baso prepesations
gt well B thesormewhiat more chalanging recipes thet will
inspie you to perform af your culinesy bast

English 11&&d0
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Mr EGGhead Flush Toy Apron — Kids Retro Sportsbag Found Stamped Aluminum
344 Onesize 729054 ERE3AS Sign

Ly b 12 yess g | 2240400

The ultimate
fan items.

Apron

AN BiTE Fia o

Canvas Apron

Cewasize 700492
Baseball Cap

hiack LEahd

Salt & Pepper shaker
| 28240

Socks

Flames 38-42 7008 7
Flames 43-46 70088
EGGs 39-42 1R E

EOEEA3-db  FO0RGY

Lel's goto
the beach.

|
Beach Towel a
bbb3:25 led
MINE
with
Vacu Vin hernl st

BBB45E

Canvas shopper

hhEEET "."'.""E

For the Beanie

hib i

E“I}I LED Light String
days.

Snow Globe Atlanta

Home Socks
39-42  BE6HIS
e

Puzzle

[} I'll'\..:'-. r

Mug Enamel

hab3l |
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MEMORIES

-]
Bi1g Green Egg |
] ll‘ |
X850 *
With the specally desagnied Big Green Egg galf attire, you'll neves
eoam fesl like & rookie on the green. Select your fevourie print poso .
2nd matching Bermude shorts, snd tog it off with accessonies

guarssteed notto be missed on e golf course
fanshop. biggreenegg.eu



Colophon

Concepl, design & fealisation
Hig Green Ego | 5

v D, s “BigGreenEgg -~ TheEvergreen

Nacipes
Llichis Lamiterbon, Lecnam Benbaas Ralph de Fok

Pholegraphy
Sy b Hewde: Fermau

Teldy Wenling

NEAREENERS EU
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W print production
.
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This is Big Green Egg
Big Green Eqo is the mest popular kamado made of the
best ceramics. We have heen creating beautiful memaries
sinece 1974 and we will continue to do so, Big Green Egg s

{he otiginal The Evergreen

BIGGREEMEGG.EU



