


#CLUELESS

No more screaming into the

drive-through speaker box.

Lg\Yg$ ggm _jadd& Qgm n] _gl
the tools: a spatula (not the

rubber mixing kind), some

weird brush thing, and your

phone with Google a couple

taps away.

Qgm [gmd\ Yj_m] I']j] k Yf
art to fumbling your way

through grilling. We

commend your efforts. But,

you need a little science.

Throw in one more tool: a
["]jege]l]j& Qgm dd egkl
likely want to know when

"] Zmj_]j k \gf]$ YT\
lglzYddaf_ [gdgj akf | kY*]&
Let it reach 160 degrees and

gloriously accomplish the

feat of grilling. But first, all

you have to do is figure out

how to start the thing.



DON’T FORGET!

] Mixing Spatula
] Weird Wire Brush Thing
] Grill Manual

] Saved Recelpts

(for returning wrong items)
] Thermometer

We don twant to mess with the art of
{ urdgrl ling, but through science we have
ound that grilli |ng your beef to an internal

temperature of ]60 DEGREES

is the only wa)( to avoid food-borne
Inesses such as E.coli




