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GRILLEP charcoal is the best solution for BBQ specialists, caterers and

restaurants, but also for home use. GRILLEP’s cleanliness and high quality

makes it possible to grill the steak straight on it as a “dirty steak”.
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BIGLUMPS « TOP QUALITY RESTAURANT GRADE - NATURAL ALDER WOOD « PURE - ADDITIVE FREE - FROM
SUSTAINABLE FORESTS ¢« FAST AND EASY LIGHTING ¢ EQUAL BURNING ¢« NO TASTE « NO ODOUR





