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SEARING 500-750°F (260-400°C)
BAKING 300-750°F (150-400°C)
ROASTING 300-450°F (150-230°C)
SMOKING 225-275°F (105-135°C)
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Fire it up. Slew it dewn.

Thank you for choosing KINGBE Kamado! We are thrilled to welcome you
to our ever—-growing community of kamado cooks. Don’t hesitate to reach
out to our team with questions, concerns or comments—we’re always here

to help.

YOU CAN REACH US A FEW WAYS ! ONLINE, AT

www.kingbegrills.com

For so many of us, kamado cooking has become a passion. It’s more than a
way to cook—it’s a way to spend time with those we love, to explore new
flavors and to connect with people all over the world. The possibilities for

exploring and experimenting—techniques, recipes, lessons—are almost

infinite. We hope you enjoy the journey!



