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Char-Broll TRU-Infrared grills
See the dlﬁ@remce Taste the dﬁ@remce

Appetizing food, grilling, backyard picnic

TRU-Infrared technology deli\‘/_e,r.s--""""
juicier food, cooks fast_and'Uses
less gas than other grills.

[ Find Your Grill ]
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Beef

Grilled Hat-Iron Steak With
Mustard-Bourbon Sauce

Veggies |

ling Pages Ul Design v2.graffle




Better Hre
N

ling Pages Ul Design v2.graffle

Char-Brol TRU-Infrared grilis.
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Animation from 3D video

TRU-Infrared performance delivers
on average 30-50% juicier results .thaﬂ""
traditional gas grills and generates a
minimum of 65% infrared heat.

[ Find Your Grill J

How TRU-INfrared \Works

Infrared Heat

Emitter

Gas Burner

Unlike traditional gas grills that use convective heat (hot air) to cook food, Char-
Broil’s TRU-Infrared grills limit the hot air flow and use natural, radiant heat to cook
food directly without drying. While convective heat destroys food’s moisture barrier,
infrared heat penetrates it without drying, locking in natural juices and flavors.
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Michael in Oregon reviews
his TRU-Infrared Giril

Ted in Denver Reviews his
Char-Broil TRU-Infrared
Commercial Series Gril

Jeff from Bikes, Blues, and
BBQ reviews his 3 TRU-
Infrared Grills

Preston reviews his Char-
Broil TRU-Infrared Gl

Better Hre TRU Beleivers
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Meet the TRU Believers of Char-Broll TRU-Infrared grills.,

Tips, testimonials and tried-and-true cooking methods from people just like you.

Chef Chris Vizzina grills
lorem ipsum dolor sit amet,
consec tetur adipiscing.

Nulla lorem lectus, posuere ut convallis
sed, gravida sit amet erat. In sed odio
odio, vitae iaculis massa.

[ Find Your Grill ]

Marty and Conrad review
their TRU-Infrared electric
FPatio Bistro

Anton reviews his Char-Broil
TRU-Infrared gl




Char-Broll TRU Infrared Grills

Commercial Gourmet Performance Patio Bistro The Big Easy Grill 2 Go
Series Series Series Series Series Series

Gourmet TRU Infrared Series

If you live in an urban area, or have a small patio where space
is a concern, the powerful 2-burner grill that uses our very own
TRU-Infrared technology will have you grilling big in no time.
Plus, the 3 and 4 burner TRU-IR Girills offer more cooking area
and flexibility if you cater to a larger crowd. And remember
with the TRU-Infrared system there are never any flare-ups so
safety is really key and you’ll get juicy food very time. It's a win-
win. Enjoy perfectly cooked food year round in the great
Gourmet Series Models:

outdoors — hassle-free.
Gourmet Series 3-Bumer
TRU-Infrared Gril
[ Learn more J

Hind Char-Broll TRU Infrared Girills at these retallers.

Gourmet:SIéries Grill

Get special offers and updates on Char-Broll Grilis.

Enter your email address Sign Up

L earn more at Char-Broill.com
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