Broader Applications

« The Non-stick teflon BBQ grill mat can serving as barbecue mat
(alfombrillas para barbacoa), bbq paper, nonstick oven liners , baking
mat, cooking mat and more.

e The Griling Mats Suitable for any grill, also for Blackstone Griddle,
Char-Broil, Oven, Air Fryer Oven, Weber, Porcelain, Charcoal and even
Infrared Girills.

o Grill Veggies,meat, vegetables, fish, shrimp, pizza, even pancakes,

bacon and eggs! Anything else you want to put on the grill!

Please Attention:

1. Do not place directly on the charcoal. Lay the mat over the grill, about 7
inches from the burner.

2. When used for more than 30 minutes, the maximum temperature
should not exceed 260F; when used for a short time, the maximum
temperature should not exceed 500F.

3. Avoid scratching the mat with sharp or metal tools(Do not cut food on
the mat or use sharp utensils), cool the mat before cleaning it and dry it
with a soft cloth.

4. Wash with warm soapy water and dry thoroughly before use,save

packing for storage and safekeeping.

Cleaning Tips:

1. Make sure to wash the mat thoroughly before the first use (and after
each use).

2. Try soaking the mat in hot soapy water for 5-10 minutes to help loosen
grease and burnt juices, wipe clean, and place in the top of the

dishwasher or wipe with a damp cloth, then dry and store.
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