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Welcome to Kamado cooking! Our Vision Grills Kamado 
is based on 3,000+ years of clay pot cooking from 
around the world.

Over generations, our ancestors have refined Kamado 
techniques for searing, grilling, smoking and baking all 
types of foods. Kamado cooking locks in moisture and 
provides a variety of ways to infuse different flavors into 
your foods, turning weekend grillers into neighborhood 
chefs.

Our Vision Grills Kamado builds on this heritage with 
fresh aesthetics, safe and convenient features, a user-
friendly easy-lift lid with spring assist, and high quality 
materials to define a new industry standard for design 
and innovation. The thick ceramic construction of 

our grill provides superior thermal insulation, 
allowing you to grill, sear, bake or smoke 
regardless of the season.

In this manual we provide the basics to get 
you cooking and invite you to our website, 
www.visiongrills.com, where we share recipes, 
detailed Use & Care information and contact 
information if you need more help. 

From our entire team here at Vision Grills, thanks 
for your purchase and welcome to becoming the 
destination eatery in your neighborhood!  

W E L C O M E

PATENT PENDING
*Colors and finishes may vary based on 
model purchased.



COOKING WITH YOUR K AMADO
Your new Vision Grills Kamado is the complete outdoor cooking appliance which allows you 
to sear, grill, bake and smoke all types of food. For best results, we recommend using natural 
lump charcoal made from hardwoods. Compared to briquettes, natural charcoals start faster, 
burn cleaner and longer, reach higher temperatures and produce less ash. Leftover natural 
charcoal also relights for reuse. Before restarting the grill, knock off excess ashes from any 
remaining charcoal. Routinely empty ashes, but only do so when grill is cold. 

Starting your Vision Grills Kamado is simple and fast: Open grill lid, open top and bottom 
vents wide open, fill the inner fire bowl with enough charcoal to just cover the air holes, then 
light the charcoal using approved firelighters. After several coals are burning, spread evenly, 
close lid, adjust top and bottom vents, and wait for the Kamado to reach your desired cooking 
temperature.

K A M A D O  C A D E T
PATENT PENDING
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C O O K I N G  T E M P E R A T U R E

K A M A D O  C A D E T

SMOKING GRILLING (350 - 450°F)
	 Approximate
	 Cooking Time	 Smoker Temp (°F)	 Meat Temp. (°F)
BEEF
Brisket (8 - 12 lbs)	 1.5 hours/lb	 225 - 250	 185 - 205
Short Ribs 	 5 hours	 225 - 250	 Pulls back from bones
Tenderloin (3 - 4 lbs)	 1-4 hours	 225 - 250	 120 - 160

PORK
Baby Back Ribs (1.5 - 2.5 lbs)	 5 hours	 225 - 250	 Pulls back from bones
Butt (6 - 8 lbs) 	 1.5 hours/lb	 225 - 250	 170 - 205
Ham (Bone In)	 1.5 hours/lb	 225 - 250	 160
Shoulder (6 - 10 lbs)	 5 - 12 hours	 225 - 250	 170 - 205
Spare Ribs (2.5 - 3 lbs)	 5 - 7 hours	 225 - 250	 Pulls back from bones
Tenderloin (1.5 - 2 lbs)	 2.5 - 3 hours	 225 - 250	 160

POULTRY
Turkey (Whole: 10 - 12 lbs)	 5 - 6.5 hours	 240 - 275	 170
Chicken (Whole: 2.5 - 4.5 lbs)	 2.5 - 4 hours	 250 - 275	 170

	 Beef Temp (°F)	 Pork Temp (°F)

Rare	 125 + 3 min. Rest	 ---------
Medium-Rare	 130 - 135	 145 + 3 min. Rest
Medium	 135 - 140	 150
Medium-Well	 140 - 150	 155
Well-Done	 155+	 160+
Ground	 160

	 Poultry Temp (°F)
Dark Meat	 165 - 175
White Meat	 165
Ground	 170 - 175

All cooking times and temperatures are approximate.  
Visit foodsafety.gov for additional information on safe 
minimum cooking temperatures.

PATENT PENDING
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e 
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m
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 c
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r w
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ch
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e 
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ra
m
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 c

oo
ke
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s 
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e 
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al

 p
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Th
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 W
ar

ra
nt
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w
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 b

e 
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ny
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s,
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cl
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g 
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te
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ig
ht

er
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ed
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e 
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m
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 c
oo

ke
r. 
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e 
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in

g 
of

 th
e 
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 c
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e 
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m
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y 
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r c
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di
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re
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on

 
G

ril
ls

’ c
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. W
hi

le
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is
io

n 
G

ril
ls
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se

s 
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an
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at
er

ia
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ra
nt
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m
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ar
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oe

s 
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t c
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er
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r o
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e 
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f t
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m
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 c
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 b
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on
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 c
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m
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 p
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m
er

ci
al

 u
se
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 c
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W
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y 
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ra
ge
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n 
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 m
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 s
ha

ll 
no

t b
e 

lia
bl

e 
fo

r a
ny

 d
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r d
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lt 
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r t
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W
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r c
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 c
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 m
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r t
ra
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R
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R
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R
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D
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R
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O
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R
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 D
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 C
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R
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O
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 d
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ra
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r c
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m
ay

 n
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ra
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ec
ifi
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 m
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 d
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 b
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 p
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 p
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 p
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 d
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 d
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 b
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ra
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 p
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t c
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 c
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 o
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R
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R
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AT
TE

N
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O
N
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 c
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tio
n 
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s 
gr
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 s
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s 
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t h
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o 
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d 
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lw
ay

s 
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e 
pr

ot
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tiv
e 

gl
ov
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 b
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w
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n 

gr
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. D
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r l
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 c
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, d
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 c
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or
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n 
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l o
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in

 w
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se
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s 
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m
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at
e 
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d 
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us
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r d
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p 
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m
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ar
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e 
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 c
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bu
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 m
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w
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r a
t l
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 c
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un
d 
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.
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N
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D
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w
 c
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N
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e 
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 b
e 
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ed
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y 
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l b
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e.
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nl
y 
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e 

gr
ill

 o
n 
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ha
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e 
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e 
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, g
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un
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) c

ap
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le
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f s
up
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rt

in
g 

th
e 

w
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gh
t o

f t
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l w
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n 
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od
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N
ev

er
 o

pe
ra

te
 g

ril
l o

n 
w

oo
d 

su
pp

or
t s

ur
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ce
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oo
d 

de
ck

 o
r l

ik
e 
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m

bu
st
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 s
up

po
rt
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ur
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ce

s 
un

de
r a

ny
 c

on
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tio
ns

. N
ev

er
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tt
em

pt
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 m

ov
e 

gr
ill
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he

n 
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pe
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tio

n 
or

 c
oo

lin
g 

do
w

n.
 N

ev
er

 o
pe

ra
te

 
th
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ril
l w

ith
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5 

fe
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 (7
.5

 m
et

er
s)
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f a
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m
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. N

ev
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op

er
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e 
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l w

ith
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0 

fe
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 m
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as
 c
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in
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r. 

Th
e 

gr
ill

 s
ho
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d 

no
t b

e 
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 u
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er
 c

om
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st
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le
 s

tr
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uc
h 

as
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ge

, p
or

ch
, p

at
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, o
r c

ar
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rt
. B

ur
ni

ng
 c
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oa
l g

iv
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 o
ff

 c
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n 

m
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e,
 w
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ch
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 n
o 
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nd

 c
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 c
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 d

ea
th

.

Th
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e 
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ol
, p
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rip
tio

n 
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-p
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tio
n 
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s 
m

ay
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ir 

th
e 

op
er

at
or

’s
 a
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 p
ro

pe
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e 
or
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el
y 
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at
e 
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e 

gr
ill

.  
D

o 
no

t u
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n 

bo
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s 
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 re
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tio
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l v
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r fl
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 c
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 d
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e 
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du
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e 
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fir
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ig

ht
er

s 
co

m
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n 

ad
di
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 c
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. D
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f c
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d 
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m
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 d
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m
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 c
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 d
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 b
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 c
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 c
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 c
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 c
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m
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d 
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, p
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g 
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 b
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