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OEM Gourmet Stainless Steel Cooking Grate

EXACT FIT FOR CUISINART® CERAMIC AND GOURMET MODELS:
85-3056 (G52501), 85-3057-6 (G52502), 85-3058-4 (G52503), 85-3059-2 (G52504),
85-3056-8 (G52505), 85-3057-6 (G52506),85-3058-4 (G52507), 85-3059-2 (G52508),
85-3058-4 (G52509),85-3059-2 (G52510), 85-3108-6 (G53501), 85-3109-4 (G53502),
85-3110-8 (G53503), 85-3111-6 (G53504), 85-3122-0 (G53505), 85-3123-8 (G53506),
85-3126-2 (G53507), 85-3127-0 (G53508)

READ AND SAVE MANUAL FOR FUTURE REFERENCE.

The Cuisinart® OEM Stainless Steel Cooking Grate is designed and intended for use with
Cuisinart® Ceramic and Gourmet barbecues only. This product will replace the original
cooking grate sold with your Cuisinart® Ceramic or Cuisinart® Gourmet barbecue.
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CARE AND MAINTENANCE

Please follow the care and maintenance tips provided below for optimal cooking performance, durability, and
food safety. To protect the appearance and intergrity of your stainless steel grates, routine cleaning is essential.

ROUTINE CLEANING

e With every use, brush off all build-up on the cooking grates, prior to lighting your barbecue. DO NOT use a steel brush
or steel wool brush to clean your stainless steel grates. This will scratch the finish and leave particles embedded on the
surface that will corrode.

¢ Following every cook, always perform a burn-off of your cooking grates by turning the temperature on “HIGH”,
for 5 minutes.

SEASONAL MAINTENANCE

1. Remove cooking grates from barbecue and wash with soap and water.
2. Rinse and dry throughly with a microfiber towel.
3. Place cooking grates on barbecue and preheat as recommended.

For more information
please visit us online at www.cuisinartbbqgs.com
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