Top Five Reasons a

Kamado Joe is Better

KAMADOJOE

Ignite your passion for grilling.™

Than a Girlfriend.

1. Low Maintenance

There’s nothing better than a grill that's doesn’t need constant attention. With us
there’s no tanks to replace or large amounts of ash to clean up. In fact, our grills
are self-cleaning. Just fire it up and you're ready to go.

2. Stays Hot for Years

Unlike many relationships, our grills are built to last a lifetime. We use materials
like high-fire ceramics, stainless steel and bamboo to make a grill that will be just
as hot 20 years from now as the day you bought it.

3. Always Ready in 15 Minutes

No toe tapping with our grill. It's always ready when promised. Our grill take the
same time to preheat as a typical gas grill. The real difference is the taste. Gas
can’'t touch the flavor of food grilled over natural lump charcoal.

4. Easy on Your Wallet

A Kamado Joe Grill costs the same as a good gas grill. The real savings is the
cost per use. Natural Lump Charcoal costs only pennies per use and it can be
relit for multiple cookings. You can't do that with LP or briquettes.

5. Knows How to Cook

You can bake it, grill it or smoke it with our grill. Grill as high as 750°F+ for
sizzling seared steaks, 425°F for wood-fired pizza or as low as 225°F for mouth-
watering pulled pork. Now you're cooking sweetie!
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Check out our grilling comparison at:

kamadojoe.com/youdecide.html



