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GET HIM
GRILLING!

What's the best thing about grilling
season? The man of the house
actually cooks dinner —

outdoors! So wave this page of
grilling goodies under his nose

and stand back. He'll be starting
fires and burning burgers in no time.

~ A buming question —

[ I your backyard is foagy with smoke, your burgers are |
faring on the grill like little atom boembs, and your neigh- |

bars are anously calling the fire department
and hosing down thesr roofs, what
is it that a backyard chef needs
mosk?

More firal
The eulbrary torch was desigrad
for pastry chefs who want=d to creale
a crigp and crackly sugar crust on
husciows desserts ke créme brulee.
But it can be a champ in the back-
yard, too,

Want 3 blue-cheass burger whise
Al the chesse doesn't slide dovn
in the coak? Put a cooked burger
mammaﬁiﬂedm.ﬂ'ﬂi
el it with the torch, Perfiect

Same for any itern that may
£ hawve been too far from the fir fo
get a rie char. Torch it and touch
T it up. Start your charcoal
chimney. Add your initials
to a steak. If you're carsful,
vou can even light the
hack out of a good cigar.

Thess bitane-faeked

dewices are widely avalzble where
cooking supplies are sold. This one's about $40 at Wi
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So cool, it's hot

Get a load of the high-style Element by
Fuagol Its the Macintosh of the griling warld,
and it makes most ather gas grills look ke a
bunch of clunky PCs.

Introduced only this manth, the brand-new
Blement dossn't rely on good locks alone. For
families who don't nead an acee of grilling
surface, or for condo dwellers who'd like a
halcomy-sized device, the Element offers gas
griling with thoughtful engineering features as
well & Z1st century minimalist design,

The Element's dual-zone bumess pump out
a total of 24,000 ETUk, and the top-oi-the-line
stanbess-steel model (3559) features 3 swing-
outt chestnut-wood prep tray, a5 well as a lid
(with a gauge and vents) that allows for mast-
ing and slow-cooking as well as grilling.

Other models come in poveder-coated red,
white or gray for a5 litle 2 $299; they all have
the lid, the cast-ion griling surface, waterproaf
contnals, 3 battery ioniter and wheels with
Iocking casters. The optiors ane inbanesling, oo
— ik a 579 pizza stone.

Fe infio o to order; wwnslementbyfuego.com.



