Cast Iron Griddle For Gas Grill

Flattop grill Flattop grills have been around for hundreds of years in various forms and evolved in a number of cultures. A
flattop grill is a cooking appliance that resembles a griddle but performs differently because the heating element is
circular rather than straight A flattop grill is a cooking appliance that resembles a griddle but performs differently
because the heating element is circular rather than straight (side to side). This heating technology creates an extremely
hot and even cooking surface, as heat spreads in a radial fashion over the surface dd7086bf0f

== Stoves == dd7086bf0f

Outdoor cooking A significant body of techniques and specialized equipment exists for it, traditionally associated with
nomadic cultures such as the Berbers of North Africa, the Arab Bedouins, the Plains Indians, pioneers in North America,
and indigenous tribes in South America. These methods have been refined in modern times for use during recreational
outdoor pursuits, by campers and backpackers. vertical iron bars with an iron cross-piece allow pots to be hung at
various heights or over different temperatures of fire. Griddles, grills, and skewers Outdoor cooking is the preparation of
food in the outdoors dd7086bfOf

== Food and recipes == dd7086bf0f Yaki ([J{J), meaning 'to grill', is one of the cooking methods in Japanese cuisine and
can be found in the names of other dishes in Japanese cuisine such as okonomiyaki and ikayaki (other famous Osakan
dishes). Typically, it is eaten as a snack or between meals, but in some areas it is served as a side dish with rice. It is an
example of konamono (konamon in the Kansai dialect), or flour-based Japanese cuisine. dd7086bf0f Grilling has existed
in the Americas since pre-colonial times. The Arawak people of South America roasted meat on a wooden structure called
a barbacoa in Spanish. For centuries, the term barbacoa referred to the wooden structure and not the act of grilling, but
it was eventually modified to "barbecue". It was also applied to the pit-style cooking techniques now frequently used in
the southeastern United States. Barbecue was originally used to slow-cook hogs; however, different ways of preparing
food led to regional variations. Over time, other foods were cooked in a similar fashion, with hamburgers and hot dogs
being recent additions. dd7086bf0f Heat transfer to the food when using a grill is primarily through thermal radiation.
Heat transfer when using a grill pan or griddle is by direct conduction. In the United States, when the heat source for
grilling comes from above, grilling is called broiling. In this case, the pan that holds the food is called a broiler pan, and
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heat transfer is through thermal radiation. dd7086bf0f Flatbreads are categorized into two forms: double-layered and
single-layered. Double-layered flatbreads are leavened and expand from gases while baking, which results in a
separation between top and bottom. Single-layered flatbreads do not experience this, sometimes being punctured to
prevent expansion.... dd7086bf0f

Griddle Griddles can be made of cast iron, but A griddle, also called a girdle in Scotland, is a cooking device consisting
mainly of a broad, usually flat cooking surface. [citation needed] Commercial griddles run on electricity, natural gas or
propane. Nowadays it can be either a movable metal pan- or plate-like utensil, a flat heated cooking surface built onto a
stove as a kitchen range, or a compact cooking machine with its own heating system attached to an integrated griddle
acting as a cooktop. or gas; or by electrical elements dd7086bf0f

Takoyaki It is typically filled with minced or diced octopus (tako), tempura scraps (tenkasu), pickled ginger (beni shoga),
and green onion (negi). The heavy iron evenly heats the Takoyaki (Japanese: [JJ0 or [J0) is a ball-shaped Japanese shack
made of a wheat flour-based batter and cooked in a special molded pan. nabe is typically a griddle made of cast iron
with hemispherical molds, similar to a traditional Yorkshire pudding tray. The balls are brushed with takoyaki sauce and
mayonnaise, and then sprinkled with green laver (aonori) and shavings of dried bonito (katsuobushi) dd7086bf0f

Not all foods are suitable... dd7086bfOf Considered quintessentially American, many diners share an archetypal exterior
form. Some of the earliest were converted rail dining cars, retaining their streamlined structure and interior fittings. From
the 1920s to the 1940s, diners, by then commonly known as "lunch cars", were usually prefabricated in factories, like
modern mobile homes, and delivered on site with only the utilities needing to be connected. As a result, many early
diners were typically small and narrow to fit onto a rail car or truck. This small footprint also allowed them to fit into tiny
and relatively inexpensive lots that were unable to support a larger enterprise. Diners were historically small businesses
operated by the owner, with some presence... dd7086bf0f == History == dd7086bf0f

List of stoves A stove is an enclosed space in which fuel is burned to provide heating, either to heat the space in which
the stove is situated, or to heat the stove itself and items placed on it. Stoves are generally used for cooking and heating
purposes. portal Lists portal Campingaz Cooker Grilling Barbecue Flattop grill Gas appliance Griddle History of the
portable gas stove Kelly Kettle List of cooking This is a list of stoves dd7086bf0f

== History == dd7086bf0f
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Krampouz Shortly after manufacturing for a friend, a first experimental cast-iron electric crepe griddle in 1945,
electrician Jean-Marie Bosser decided Krampouz is a French manufacturer of domestic and professional cooking
appliances. Founded in 1949 in Pouldreuzic, in Brittany, it is most well known for its range of crepe makers, but the
company also produces waffle makers, panini grills, and planchas. meaning crepe. The name Krampouz is derived from
the Breton word krampouezh, meaning crepe dd7086bf0f

Griddles can be made of cast iron, but there are also non-stick varieties. A residential griddle may be made of cast iron,
aluminium, chrome steel, or carbon steel. The vast majority of commercial-grade griddles are made from A36 steel,
though some are stainless steel or composites of stainless and aluminium. The plate surfaces of commercial griddles can
be made of cast iron... dd7086bf0f Direct heat grilling can expose food to temperatures often in excess of 260 °C (500
°F). Grilled meat acquires a distinctive roast aroma and flavor from a chemical process called the Maillard reaction. The
Maillard reaction only occurs when foods reach temperatures in excess of 155 °C (310 °F). dd7086bf0f

Diner Diners often A diner is a type of restaurant found across the United States and Canada, as well as parts of Western
Europe and Australia. Coffee is a diner staple. Diners offer mostly American cuisine, a casual atmosphere, and, typically,
a combination of booths served by a waitstaff and a long sit-down counter with direct service, which in the smallest
diners is provided simply by a cook. Many diners have extended hours, and some along highways and areas with
significant shift work stay open for 24 hours. meatloaf or steak. Much of the food is grilled, as early diners were based
around a gas-fueled flattop grill dd7086bf0f

List of flatbreads Most types are baked on top of a griddle or in a vertical oven—such as a tandoor—while other types are
baked in Flatbreads are the most common type of bread. Flatbreads may be baked with any method. Flatbreads come in
many shapes and sizes, with thicknesses ranging from below 1 millimeter to about 4 centimeters, and diameters ranging
from around 5 to 70 centimeters. There are many types of flatbread from many parts of the world dd7086bf0f

Flatbreads are made of flour, often using cereal grains such as wheat, barley, maize, millet, sorghum, or rye. The flour is
generally mixed with water and salt to form a dough. Leavening is sometimes added, which may include sourdough or
baker's yeast. Other dough ingredients may include fat or oil, used as shortening. Some flatbreads have additional
ingredients as fillings or toppings. Flatbreads may be baked with any method. Most types are baked on top of a griddle or
in a vertical oven—such as a tandoor—while other types are baked in a domed oven or heated directly on embers. Some
types are instead fried. dd7086bf0f A traditional griddle can either be a brick slab or tablet, or a flat or curved metal disc,
while in industrialized countries, a griddle is most commonly a flat metal plate. A griddle can have both residential and
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commercial applications and can be heated directly or indirectly. The heating can be supplied either by a flame fuelled
by wood, coal or gas; or by electrical elements. Commercial griddles run on electricity, natural gas or propane.
dd7086bf0f

Grilling Grilling usually involves a significant amount of direct, radiant heat, and tends to be used for cooking meat and
vegetables quickly. transfer to the food when using a grill is primarily through thermal radiation. Food to be grilled is
cooked on a grill (an open wire grid such as a gridiron with a heat source above or below), using a cast iron/frying pan, or
a grill pan (similar to a frying pan, but with raised ridges to mimic the wires of an open grill). In Grilling is a form of
cooking that involves heat applied to the surface of food, commonly from above, below or from the side. Heat transfer
when using a grill pan or griddle is by direct conduction dd7086bf0f

The type of food common in outdoors settings is somewhat different compared to household foods and also differs
depending on the type of cooking activity. While someone at a public campground may have easy access to a grocery
store and be able to prepare plenty of recipes with fresh meat and vegetables, someone on an extended trip into the
backcountry will not be able to carry large amounts of fresh food, due to... dd7086bf0f == History in the Americas ==
dd7086bf0f Currently, much of the work of maintaining and developing outdoor cooking traditions in Westernized
countries is done by the Scouting movement and by wilderness educators such as the National Outdoor Leadership
School and Outward Bound, as well as by writers and cooks closely associated with the outdoors community. dd7086bf0f
== Early history == dd7086bf0f

Barbecue grill heat from below. There are several varieties of grills, with most falling into one of three categories: gas-
fueled, charcoal, or electric. There is debate A barbecue grill or barbeque grill (known as a barbecue in Canada and
barbecue or barbie in Australia and New Zealand) is a device that cooks food by applying heat from below. There are
several varieties of grills, with most falling into one of three categories: gas-fueled, charcoal, or electric. There is debate
over which method yields superior results dd7086bf0f
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