
Dual-Sided 
Cast Iron Grids

SPECIALTY COOKWARE

CARE: Hand wash with a brush and 
water only; dry immediately and lightly 
coat with cooking oil after each use. 
Clean with soap and water before first 
use. Soap is not recommended after 
initial cleaning; never wash cast iron in 
the dishwasher.

©BIG GREEN EGG. BIG GREEN EGG®, EGG® AND THE ULTIMATE COOKING EXPERIENCE® ARE TRADEMARKS OR REGISTERED TRADEMARKS OF BIG GREEN EGG INC.

�95.00
SRP

Item Code: 122957
EAN: 0665719122957

Master Carton: 4

L

The Big Green Egg Dual-Sided Cast Iron Cooking Grids 
heat quickly and hold heat for perfect sear marks on your 
favorite steaks, chops and burgers. Reverse the grids for 
a flat searing surface ideal for fish or seafood. Great for 
grilling veggies or for use with ‘blackening’ recipes. 

Designed to work 
with the Large 
EGGspander

Ridged side for 
perfect sear marks on 
your favorite steaks, 
chops and burgers

Flat searing 
surface ideal for 
fish or seafood

Exclusive Big Green Egg design

18.25 in [46 cm]




