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Meat Type / Cut Temperature

example

Cooking

Temperature : ° @ S 100 am Use Snake method 24" briqueH?es in
Cooked . o - : Snake ¢ 12 started Chimney starter.
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Ignite Fuel

BBQ Fuel / Firelighters :
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Mitts / Gloves

[D] Attach

Temperature Probe
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Thermometer

|E| Spritz (If applicable)

Apple Cider Vinegar / Juice
Spray Bottle
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Wrap
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Cut / Pull Meat _—r |||
IE Knife— @'@ @ |:| ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
Claws @ &§ -
[1] Serve @@_..;@@ s ]| 0 | e
Platter - S SO

Fresh Herbs
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