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POULTRY HOOD RECIPES
ROUNDED UP ROLLED ROAST

Grill using Superheat™.  Marinate the steak overnight in the dressing.  Lay out the
steak and spread out garlic cloves, then sprinkle with salt and pepper.  Using the
Vertical Roaster, roll up the steak tightly, then secure with cooking twine.  Stand in
the baking pan and cover with the Poultry Hood.  Bake approximately 1 1/2 hours.

salt & pepper
cooking twine

3 1/2 lbs round steak
oil & vinegar dressing

3 garlic cloves

9" baking pan
Vertical Roaster

Poultry or Smoker Hood

VERTICALLY SMOKED TURKEY

Grill using Superheat™.  Rub the clean turkey with cooking oil.  Thoroughly cover
the turkey inside and out with the seasonings.  Stick the Vertical Turkey Roaster in
the bird and then stand in the pan.  Start your smoking chips by adding them around
he outside of the Superheat Grate™.  Place the pan with the turkey on the grill.

Pour the beer and soy sauce into the pan.  Cover with the Poultry or Smoker/Oven
Hood.  Check the pan religiously every half hour, and add beer or water so that it is
back up to its original level.  Besides that, do not release any heat by opening up the
hood, there is no basting required.  Cook about 10 minutes per pound.  If you do not
have long burning briquettes, you may have to add more charcoal later.  The turkey
is ready when clear juice runs out when punctured. Save the baste in the pan for a
dunking sauce.  You've never tasted turkey this good!

garlic salt
Italian herb

2 cans of beer
2 tbsp. soy sauce

smoking chips
10 to 15 lb. turkey

vegetable oil
seasoning salt

15" or 18" grill
9" round cake pan

Vertical Turkey Roaster
Poultry or Smoker Hood

ROASTED MARMALADE CHICKEN

Grill using Superheat™.  Coat the entire bird with 1/2 of the marmalade, then coat
with the seasonings to taste.  Place the bird on the Vertical Roaster and set in a 9"
cake pan.  Mix in the remaining liquid ingredients into the cake pan.  Place the pan
on the grill.  Cover with a Poultry Hood and cook approximately 15 minutes per
pound.  Check the pan every 30 minutes to see that there is still liquid in it.  If low,
add water or some of the original ingredients.  Keep the hood closed and on as much
as possible.  It's done if clear juice runs out when the thigh is pierced with a knife.

1/4 cup soy sauce
1/4 cup red wine vinegar

1 cup orange juice

4 to 6 lb. whole chicken
2 cups orange marmalade

oregano
salt& pepper

9" round cake pan
Vertical Roaster

Poultry or Smoker Hood



REPACKAGING WITHOUT

THE BAKING HOOD

6REPACKAGE ALL THE

PIECES EXCEPT FOR THE

BAKING HOOD AND

THE HEATSTOR GRILL.
7PLACE IN THE POULTRY

HOOD.  THE BAKING

HOOD WILL NOT FIT

WITHIN THIS SETUP.
8SLIDE HEATSTOR GRILL

IN UPSIDE DOWN

THROUGH THE SIDE

OPENING OF THE BASE.

FOR VERTICALLY ROASTING SMALL POULTRY LIKE CHICKENS, DUCKS, PHEASANTS AND GAME HENS,
PLACE THE CHARCOAL VERTICALLY ON THE SUPERHEAT GRATE.  FOR LARGER POULTRY LIKE

TURKEYS, PLACE CHARCOAL FLAT ON THE LOW HEAT GRATE AND CHARCOAL VERTICALLY ON THE

SUPERHEAT GRATE.  INSERT A VERTICAL ROASTER INTO THE POULTRY, THEN PLACE IT ON A CAKE

PAN.  PAN MUST BE HALF FULL OF WATER OR BEER AT ALL TIMES FORADDED MOISTURE.

POULTRY HOOD TECHNIQUES REPACKAGING INSTRUCTIONS

THESE REPACKAGING

INSTRUCTIONS DO NOT

INCLUDE THE USE OF THE

BAKING HOOD.  YOU CAN PUT

THE BAKING HOOD IN THE

NYLON TOTE BAGALONGSIDE

YOUR GRILL.  IF YOU PREFER,
YOU CAN REPACKAGE WITH

THE BAKING HOOD INSIDE

INSTEAD.

5PLACE SUPERHEAT

GRATE (#7) IN ONE

CORNER OF THE

BASE (#1).
4PLACE GRILL LIFTER

(#10) IN THE SIDE

OPPOSITE THE BASE

(#1) OPENING.
3PLACE FOLDED

FIREBOX (#3) AGAINST

OPPOSITE WALL OF THE

BASE (#1).

2PLACE FOLDED COLLAR

(#2) FLUSH AGAINST

SIDE WALL OF THE

BASE (#1).
1FOLD IN LEGS ON THE

BASE (#1).


