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Let Grill'n do the grilling this barbecue season
Chef'n launches Grill'n, a new line of barbecue tools

Seattle, WA — The Chef'n Corporation, an innovation leader in the housewares industry, launched Grill'n,
its new collection of barbecue tools, at the 2010 International Home and Housewares Show in Chicago,
ll. March 14-16.

Designed to suit both the beginning griller and barbecue guru, the Grill'n collection includes a Sauce
Mop, Branch Skewer, Turner, Tongs, Sifter and Grinder. The Grill'n items are high quality barbecue tools
infused with a Chef'n twist — innovation at its best. Stainless steel working ends, elongated wooden
handles and silicone hanging loops provide added functionality and give the tools a sleek, attractive
appearance.

The Grill'n items will be available for retail in May 2010 at ChefsResource.com.

Grill'n Barbecue Sauce Mop

Slap on the sauce! The Grill'n Barbecue Sauce Mop is specially designed to hold large quantities of
sauces and marinades. The 650°F (340°C) heat-resistant silicone Mop bristles easily pick up and hold
sauces making it easy to thoroughly coat foods. When finished using, detach the Mop head and pop it
into the top rack of your dishwasher. Hand wash recommended for handle. Suggested retail: $14.99

Grill'n Barbecue Branch Skewer

Toss out the old kebab sticks and give the Grill'n Barbecue Branch Skewer a try. You won't be
disappointed! Designed to hold twice the amount of food as a regular skewer, the Branch Skewer is
perfect for cooking kebabs, sausages, vegetables and more. Simply lay the Branch Skewer flat on the
grill, and rotate using the elongated handle to evenly cook foods. Safe and effective! Do not use over an
open campfire. Hand wash recommended. Suggested retail: $11.99

Grill'n Barbecue Turner

Perhaps the most iconic barbecue tool of all, the Barbecue Turner is a grilling necessity. Whether the task
requires flipping burgers, grilling salmon or rotating ears of corn, the Turner is the go-to tool. Always
improving upon the classic, Chef'n equipped the Grill'n Barbecue Turner with an extra wide surface to
make lifting and turning food easier than ever. The Grill'n Turner is also slotted to drain the extra juices
from meats and vegetables. Hand wash recommended. Suggested retail: $12.99

Grill'n Barbecue Tongs

Extra long and extra strong, the Grill'n Barbecue Tongs are a grill master’s best friend. What makes the
Grill'n Tongs so great? Maybe it’s the scalloped edges that securely grip for lifting, turning and serving.
Or perhaps it's the elongated handle that keeps hands safe from the hot grill. Either way, the Tongs are a
barbecue season must-have. Hand wash recommended. Suggested retail: $17.99

Grill'n Barbecue Grinder and Barbecue Sifter

The Grill'n Barbecue Grinder and Sifter are the easiest way to add exira flavor to foods while cooking.
Simply twist to season! The Grinder can be customized with either pepper or salt, and the Sifter is perfect
for pre-made rubs and seasonings. Removable caps protect the grinding and sifting mechanisms, and the
tops pop off for easy refilling. Hand wash recommended. Suggested retail: $11.99 each

For more information please contact:

Shannon Deveny
Phone: 206.470.4008
Email:sdeveny@chefn.com
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