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Grills and greenba

Cooking’s a thrill on a $1,000 grill

By MEGAN SEXTON +« msexton@thestate.com

A backyard grill for $1,000? It’s not unheard-of
anymore. It's not even that unusual.

Backyard grills no longer last a summer or two
before their rickety legs give out or bottoms rust
through.

One of the fastest-growing segments of the
grilling market is high-end products — some built
into full-blown, outdoor kitchens, others free-stand-
ing grills that can cook bread and pizza along with
chicken and burgers.

The list goes on — gas grills, ceramic cookers,
wood-pellet grills, convection technology, charcoal
smoKers.

Bruce Bjorkman, director of marketing for
Traeger grills, said there are plenty of reasons people
are taking the thousand-dollar (and more) plunge for

grills.

“People un-
derstand pay-
ing for quality
only hurts
once,” said
Bjorkman,
whose com-

pany sells grills
up to $2,200.
“You only need
to make the in-
vestment once if you take reasonable care of the
grill”

He also said grill purchasers are similar to car
buyers. -

As you get older, have more money and your skill
level increases, “You go looking for more. You've got
to get more out of your grill. You want to do more
things, have more variety in how you cook. It's a nat-
ural progression once you get into it.”

Leah Murphy of Bart Fireside in Columbia said
her store sells a lot of high-end grills and maintains
any parts buyers might need.

“It’s a grill you're not going to have to purchase
every two to three years. It can last a lifetime,”
Murphy said. “It’s a good investment to have
if you grill out three or four or five times a
week.”

Here’s a sampling of the grills
you'll find for around 10 Benjamins
— and more.

How would you like your meat?

The Eire Stone Legacy gas grills of-
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fer “cook numbers,” letting you pro-
gram your grill like an indoor oven.
Like your steak medium rare?

SEE GRILLS PAGE G8
You're a 3. Well-done meat for
you? Set it at 7.

Insert the built-in stainless
steel temperature probe in the
food and set the dial to the
cook number. The grill will
beep and light up when the
food is ready.

The 24-inch Legacy retails
for $1,699; the 36-inch grill is
$2,099.

“You can go inside or jump
in the pool. It will let you
know when it’s ready,” Mur-
phy said.

A big green egg. The ceramic
cooker — called the Big Green
Egg — is modeled after the
ancient clay cookers called
“kamados.” It uses lump char-
coal and is ready to grill,
smoke or bake in about 10
minutes. Ceramics retain heat
and the surface stays cooler
than metal. The large egg sells
for $699.95, with a total price
of $836.85 when you add the
side shelves and cooking nest.

Changing fuel. Gas is still the
most popular way to heat your
grill, followed by charcoal. But
wood pellet grills are gaining
popularity. Traeger grills use
pellets made from the sawdust
and shavings left over when
mills cut timber. The flavor
comes from the type of tree;
hickory, for example. The pel-
lets are automatically fed into
the grill from a hopper and no
fuel is used. The grills range
from $699 to $2,195.
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arge pink pig, a 1Jth-century as grills sell for ith heavy
tractor and a Texas longhorn 5123 to $299 er lai gavge
steer. Those go for $1,599. . ! porcelain
according to the enameled fid and
Heating up. Infrared grills use  Hearth, Patioand-  bowl. $84.70 at
infrared radiant energy to pro-  Barbecue
ducek}/ery;]ig.hfheat(;/eryh | Association. GRILLING
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pies, macaroni and cheese. 1 Lowe’s. Kamado cooker — Egg-
put my w}_lole meal for me Kenmore 596- shaped ceramic cookers that
and my wife on there when ) are charcoalfired
we're at (the) store work- square-inch, Kettle grill — Round or
ing,” he said. “Meat, vegeta-  three-burner nearly round charcoal gril
:){lelf’ dbak,f?]:ea?s’ \{st'hatgverA gas grill with with a cover: typically stands
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along with a grill, has a re- Char-Griller barbecue event; they range
friggratolg, al buill-}p }t])lender, Super Pro v from aluminum foil
radio, CD player, lights and charcoal grill throwaway grills to stainless
a granite finish. The price? and smoker steel models
$9,200. 800 inches of' Smoker — Charcoal. wood,
For the i a combination of both,
COOKIng spece, electric, or natural gas or LP
rest of us adustable grate can fuel smoker grills, which
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plunge just yet? Webber 22V>- frying, or can be used to boil
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