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to Grillstream Barbecues
Barbecuing is such a varied pastime that there’s a place for everyone, regardless of ability, how much 
time you’ve got (or are willing to dedicate!) and with the right equipment every barbecue can be a 
success. As long as you’re serving up tasty, well-cooked food it doesn’t matter how you’ve cooked 
it or whether it’s taken you 30 minutes or several hours. Guests with smiles and full tummies are the 
indicators of a successful barbecue.

There are awe inspiring barbecue chefs out there that are willing to spend hour upon hour smoking a 
brisket over a real wood fire to get the perfect level of smoky flavour they’re after. With guests coming 
over, keeping a fire lit for 16+ hours prior to their arrival is not something that is always achievable or 
desired and getting that smoky flavour is possible without spending all day at it! That’s why here at 
Grillstream we’ve invented a way to achieve cooking over the coals with the speed and convenience 
of gas - we call it our hybrid technology.

Speaking of chefs, on pages 4 & 5 you will find an interview with expert barbecuer, Country Wood 
Smoke’s Marcus Bawdon, an amazingly knowledgeable chef with boundless enthusiasm for 
creating great tasting food, no matter the setting. Marcus has also created some great recipes using 
Grillstream barbecues depending on what model of Grillstream you’re considering, or which one you 
already own (although don’t let that stop you from trying them all!).

There are tips and tricks for getting the most out of the various aspects of the Grillstream range – 
whether that be our revolutionary Hybrid technology that lets you cook on Gas, Charcoal or both in 
the same barbecue, our Grillstream system itself or our Gastro Grills that introduce exciting ways to up 
your barbecue game.

Marcus has cooked on all Grillstream models, and will be sharing some of his best recipes during 
this magazine for each model. Browse our full Grillstream collection here to find the perfect barbecue 
model to suit your needs.
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Marcus Bawdon 

Marcus Bawdon 
is the founder of online BBQ 
magazine www.thebbqmag.com 
and also author of best-selling 
outdoor cook book, Food and Fire. 
His passion is outdoor cooking and 
he runs the UK’s largest outdoor 
cooking Facebook group called 
CountryWoodSmoke. Here we give 
Marcus a grilling to find out what 
inspired him to start cooking al-
fresco, and tips for getting the best 
out of barbecuing.

Marcus, tell us about yourself?
I’m very lucky to live in a beautiful part of 
Devon in the UK, I love to cook, grow my 
own vegetables, and take pictures of the 
food I cook. I also work away in Aberdeen 
for 6 months of the year, so get to play with 
wonderful ingredients from the North of 
Scotland too.

I have a young family and we love to 
entertain, so I wanted to learn how to cook 
simply for large parties, and will always share 
lots of tips and tricks on how to do this. 

What first got you into barbecuing 
and cooking?
I moved to the countryside from the bright 
lights of Exeter, we have a lovely garden 
and enjoy social gatherings of family and 
friends. It fell to me to do the cooking, and it 
made so much sense to learn how to BBQ 
properly, so I threw myself into learning the 
art. I love cooking, and cooking outdoors 
has everything going for it. The food tastes 
amazing, there’s some fun BBQ theatre to be 
had, and it’s very social. 
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Food and Fire – create bold 
flavours with 65 recipes to cook 

outdoors by Marcus Bawdon is 
out now available from Waterstones, 

Amazon, The Book Depository, Foyles 
and other good bookstores priced at 

£14.99. 

What are your top tips for getting 
the most out of your barbecue?
My top BBQ tips would be to use the lid, a lot 
of people think it’s just there to keep the rain off, 
but by keeping the lid down when you cook, 
you turn a grill into an oven. Just have fun, relax, 
don’t hurry, use the best ingredients you can 
afford, experiment and enjoy it, BBQ’ing should 
be fun and relaxing - not stressful.

What do you think is the most 
common mistake when people are 
barbecuing?
Using too high a heat for everything you cook, 
BBQs can be set up with hotter and cooler 
zones, slow the cooking down and you will have 
much juicier, properly cooked food.

What is your go-to recipe when 
deciding to do a last-minute 
barbecue?
Would have to be a simple steak, some grilled 
veg, chimichurri. 

How do you keep your cool when 
cooking for a lot of people, is 
there a secret to getting the food 
ready at the same time?
Aim to cook some larger items, roast beef 
joints, pork joints, chickens, and a big pile 
of veg, cooked slowly you can get on with 
prepping salads and side dishes. And always 
have a nice cold beverage of choice at hand to 
help keep your cool while cooking.

How do you think working with 
Grillstream’s new Hybrid system 
benefits the average barbecuer?
People tend to choose gas for ease of use, 
and charcoal for flavour, with the new Hybrid 
system you have the best of both, you can get 
great flavour and ease of lighting from the set 
up of charcoal over gas, and even add some 
wood chips for a lovely smoky flavour, and if 
you need a very quick grilling session you can 
fire up the gas.

Marcus AKA
CountryWoodSmoke

Marcus Bawdon’s 
Best selling Book
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The Charcoal
It’s essential to use the right sort of Charcoal. 
Good quality Briquettes are ideal for use with 
the Hybrid system as they provide a nice long, 
even burn that doesn’t peak in heat too quickly. 
Lumpwood, on the other hand, produces a very 
intense heat for a short amount of time which 
needs much more attention to get the best 
results, therefore Briquettes are recommended 
above lumpwood. 

Cooking
The best part of the Hybrid system is its 
flexibility, allowing you to use all gas, all 
charcoal or any combination of the two. Why 
not try a bit of indirect cooking by loading 
the two outer trays with charcoal and leaving 
the rest unlit? This works perfectly if you’re 
roasting a larger piece of meat – leave the 
outer grills off to allow you to top up the 
charcoal even more easily! Or how about 
load a single tray with charcoal, ready to 
sear those steaks at a nice, charring heat, 
while the rest of your BBQ is kept nice and 
controlled on the gas.

System

Lighting up
One of the benefits of the Hybrid system is 
you have the perfect method for lighting your 
Charcoal built into the BBQ. There’s no need 
for lighter fluid or paraffin cubes – great news 
as these can taint the flavour of anything you 
cook over the coals – simply light the gas 
burners and wait for 15 minutes, turn the gas 
off for 15 minutes and then the charcoal will 
have a white glow and be ready to cook on. 

One of the questions we get asked most 
about our Hybrid system is “What happens 
to all the ash, won’t the inside of my BBQ get 
covered in it?” Thankfully, the Hybrid trays are 
specially shaped to hold the briquette ash 
together - long after they’re cool enough for 
you to remove and tip the ash away before 
they’re ready to be used again. And, thanks 
to the Grillstream system, ash is all that’s 
in there – none of the congealed fats and 
meat juices that can make cleaning a regular 
charcoal barbecue a bit of a chore.

Cleaning

The convenience of gas with the 
unique option of charcoal. Light the 

charcoal using the gas burners without 
the need for messy lighter fluid

The easiest HYBRID SYSTEM  
on the market
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NEW
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System

1
Grillstream has unique double grills:
LESS FAT, NO FLARE-UPS,  MORE FLAVOUR!

Normal Grill Grill
Flare up = burnt food The science of the second grill

Grillstream’s double grills prevent fat dripping down onto 
the burner and causing flare-ups.

Food is more succulent and more of the juices can evaporate, 
basting the food with added BBQ flavour.

Minimal fat drips down to the inner BBQ so all you  need 
to do is brush the grills and empty the fat cup!

The science behind Grillstream
The Grill Less Fat, More Flavour

No Flare-Ups Easy Clean

3

42
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This isn’t a spare set 
of grills?
The simple science behind the double grill 
system is that the top grill streams away most of 
the fats and juices that would otherwise cause 
flare-ups. Anything that drips over the side of 
the top grill collects in the bottom grill, this is 
taken away in a channel and collected in a cup, 
meaning no more flare ups caused by fat. 

What’s a flare-up and 
why should I care?
Flare-ups are caused when fats and meat 
juices drop down onto a heat source and ignite. 
Despite what many people think, these flames 
don’t equal “that barbecue flavour”, they just 
produce acrid smoke that taints the taste of 
whatever you’re cooking. Flare-ups also lead to 
uneven cooking, with the outside cooked and 
the inside potentially raw. Grillstream technology 
eliminates these flare ups that you get with typical 
barbecuing

No, you’re not seeing double! Grillstream 
barbecues really do come with a second 
layer of grills. But why?

So What Happens 
To The Fat?
Amazingly, as it’s streaming along the channels 
in the grill toward the front of your BBQ, the 
fats and juices are kept close to the food and 
actually baste it, adding flavour back in and 
keeping it moist. The remaining juices that make 
it to the front of your BBQ are then channelled 
into an easy to reach collection cup at the side, 
ready to be disposed of when cool.

Is it hard to clean?
Actually it’s easier to clean a Grillstream 
barbecue than one with a standard grill. 
Because all of the fats and meat juices are 
streamed away into the collection cup, they’re 
not dropping down and coating the inside of 
your barbecue – this is especially a problem 
when using certain rubs and marinades as 
they can contain acidic ingredients that can 
cause real issues to the internals of your 
barbecue. 
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Pizza, Pizza!
Add some real variety to your barbecue with 
our Pizza Stone. You can customise each pizza 
to yours and your guest’s personal tastes, 
or if you’ve got children why not get them to 
design their own before you cook it for them? 
The key to perfectly cooked pizza is heating up 
the Pizza Stone properly – ideal temperature 
is 220 °C / 425 °F – the ceramic nature of the 
Pizza Stone means this will take slightly longer 
than the rest of the grills. Don’t be fooled by 
its name, you can cook a lot more on a Pizza 
Stone besides Pizza! Why not have a go at 
baking your own bread as an accompaniment 
to your meal, or delicious chocolate chip 
cookies for pudding.

Ready to get 
adventurous with 
your barbecue?
Sausages and burgers are a great staple of any 
barbecue but, if you’re looking to get a little bit 
more creative, the Gastro System has it covered.

The 4 & 6 burner Grillstream models come 
equipped with our Gastro System which 
is great for cooking more delicate foods, 
such as fish and other seafood, that might 
otherwise break apart on the grills. This 
griddle is removable and can be replaced 
by various Gastro accessories, including 
the pizza stone, chicken roaster and wok, 
available to purchase separately. 

Anyone for roast?
Our Chicken Roaster makes it super simple 
to get perfect, succulent chicken every time. 
Cooking using the Indirect cooking method 
(outer burners on, hood down, Gastro grill 
located in the centre) turns your barbecue into 
a convection oven, perfect for cooking the 
roast and all the trimmings. The secret of the 
Chicken Roaster is the handy reservoir that can 
hold stock, wine, cider or whatever you want 
to flavour the Chicken with, keeping the meat 
moist throughout the cooking process.

Wok’s up
Want to literally spice-up your barbecue? Our 
wok works great over gas or charcoal, as both 
will enable it to get to that intense heat you 
need for the perfect stir-fry. But why stop there? 
Why not take a culinary tour of Asia and cook 
up a curry – Katsu, Thai, Jalfrezi – whatever 
tickles your taste buds. Let’s take it even further! 
Replicate your favourite takeaway right there on 
your barbecue, use your grills for meat or veggie 
skewers and warming rack for heating up naans 
or samosas. 

System
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Support

See how the hybrid barbecue looks inside and how the gas 
and the charcoal can be used together or on their own. 

We’re online to help with technical queries, such as how to build your 
barbecue, accessible on our YouTube channel 24 hours a day. Our step-
by-step videos will guide you no-matter whether you’re great at DIY or a 
complete novice. Scan this code to access our YouTube tutorials

Grillstream – Tool Box – Hybrid
Performing a Gas Leak is an important safety check, here 
we show you how to do it and what to look out for.

Grillstream – Tool Box – Gas Leak Check 

See how our double grill system fits into the barbecue.
Grillstream – Tool Box – Fitting the Grills

See this great searing steak shelf in action so that you too 
can cook the perfect steak.

Grillstream – Tool Box – Steak shelf for Gourmet

@grillstreambbqs @grillstreambbqs grillstream
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Our specialist BBQ Product 
Manager has put together online 
support videos of how to build 
and use Grillstream barbecues.
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Neat, sleek design means that the Compact range 
of BBQs can fit into any shape or size of balcony, 

patio or garden. Featuring Grillstream grills, this small 
but mighty barbecue gives you all the control and 

plenty of power when you need it. Although they are 
gas powered, the Compact range uses our hybrid 

technology to light the coals from underneath achieving 
that well-loved smoky barbecue flavour through the 
food, yet with the convenience of gas barbecuing. 
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Range
Sausages and grilled veg with chimichurri (serves 4)

Sausages and grilled veg
I like to keep the vegetable slices fairly thick 
and chunky, this way your veg wont burn 
easily or disintegrate on the barbecue. To 
start, prep the veg by chopping the larger 
veg into thick slices.
 
I set the grill up on medium heat with the 
burners about ¾ power and start cooking 
the sausages. I steadily brown them for 10-
15 minutes turning occasionally until almost 
cooked. To get sausages cooked just right 
I have found that they should be cooked 
slowly over moderate heat until they are 
74°C (test with an instant read digital probe 
thermometer if you want to be exact).
 
About halfway through the sausage 
cooking time, I add the veg to the bbq, 
starting with onions and aubergine and 
to get a lovely char on them, I turn the 
temperature up towards the end. I then 
cook the rest of the veg, aiming for it all to 
be cooked at the same time. Lastly I grill off 
slices of some nice crusty bread.
 
I like to serve this on a large rustic platter, 
spooning the chimichurri over everything.

To make chimichurri
Handful each of fresh flat leaf parsley, 
coriander and oregano
2 garlic cloves
½ tsp smoked paprika
1 tsp coarse sea salt
1 tsp mild chilli flakes
2 tsp dried oregano
8 tbsp extra virgin olive oil
2 tbsp red wine vinegar

To make my delicious chimichurri I finely 
chop the fresh parsley, coriander leaves and 
oregano. Then in a pestle and mortar smash 
the garlic, smoked paprika, dried oregano 
and chilli flakes and sea salt, adding the 
herbs before I stir in the olive oil and red 
wine vinegar. I then stir and pound all of the 
ingredients together to make a fragrant rich 
paste. To be extra prepared and to allow the 
flavours to deepen, you can make this well 
in advance, or even the night before.

Marcus has put together a 
fantastic sausage recipe with 
alternative sides to refresh this 
barbecue classic and make it 
perfect for cooking on a Compact 
Grillstream BBQ.

Ingredients
2 or 3 sausages per person (I went for spicy 
fresh Argentine style chorizo)
A selection of veg suitable for grilling
Peppers, bell, pointed, sweet, and chillies for 
a bit of spice
Aubergines
Courgettes
Red onions
Spring onions
Mushrooms
Asparagus
Crusty bread

Marcus Bawdon 
Barbecue Chef
Founder of online BBQ magazine 
& author the book ‘Food and Fire’.
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This neat little number will fit in tight spaces or balconies, and features Grillstream grills and hybrid technology. 
Comes with condiment rack handy for storing your barbecue tools and cooking sauces.

Independent jet  
flame ignition

Bottle opener

Hybrid cooking system

Grill 46cm x 39cm 

Double skinned hood  
with built-in thermometer

Stainless steel fronted 
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Lockable castors for easy 
manoeuvrability and stability

Heat Output 10.5kW 

3 Burner

Condiment rack
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The 4 burner compact BBQ gives you greater cooking versatility and power in this efficiently-sized 
gas model which is perfect for smaller outdoor spaces.

Grill 58cm x 39cm Heat Output 14kW 

4 Burner

Independent jet  
flame ignition

Bottle opener

Hybrid cooking system

Double skinned hood  
with built-in thermometer

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Lockable castors for easy 
manoeuvrability and stability

Condiment rack

Stainless steel fronted 
side shelves
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Range
Honey and Chilli Glazed Duck Breasts

To make Honey and Chilli 
Glazed Duck
Duck is a great alternative to chicken on 
the barbecue. Here I show you how to 
cook duck breast, without drying it out.

Firstly, I dry off the duck breast with 
kitchen paper, score the skin in a 
diamond pattern with a sharp knife, just 
cutting through the skin, not the fat. 
 
I then season the duck breasts generously 
with salt and pepper.
 
To cook so they’re lovely and moist in the 
middle, and still a little pink, here’s how…
I set the grill up for full heat on 2 burners 
next to each other and place the duck 

skin-side down for around 4-5 minutes 
to really crisp up the skin. Turn the duck 
over and cook on the meat side for 4-5 
minutes. Meanwhile I mix the chilli flakes 
into the honey and start glazing the duck 
breasts with a pastry brush. To ensure 
that the honey doesn’t burn, I turn the 
duck breasts over occasionally. I aim for a 
temperature off the grill of 60-65°C so that 
the meat is juicy and slightly pink.

Whilst the duck breasts rest off the grill 
for 5-10 minutes you can then serve up 
any sides you wish to have with it. I like to 
slice and serve on a sharing platter.

Marcus Bawdon’s classic duck 
recipe makes an exciting change 
to chicken on the barbecue and 
works excellently on our Classic 
Grillstream range.

Ingredients
2 duck breasts skin on
Coarse Sea Salt and fresh ground black 
pepper to season
2 tbsp runny honey
1 tsp chilli flakes  
(I went for mild Turkish chilli flakes)

Marcus Bawdon 
Barbecue Chef
Founder of online BBQ magazine 
& author the book ‘Food and Fire’.
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If you’re blessed with a bit more space, you can’t 
go wrong with one of our Classic models. The entire 
range features deep side shelves, curved hoods, full 
cabinets (great for storing your cover or accessories 

when not in use) and light-up LED control knobs. The 
larger models also come with side burners and our 

Gastro system that allows you to swap out the griddle 
plate for other accessories. And, of course, the full 
range comes complete with our Hybrid system and 

Grillstream technology.
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Don’t be fooled by its size, this diminutive barbecue is still packed full of great features including our 
Hybrid cooking system, Grillstream technology and a full cabinet for storage.

2 Burner

Independent jet  
flame ignition

Storage cabinet

Bottle opener

Griddle plate included

Hybrid cooking system

Griddle 19cm x 39cm Grill 27cm x 39cm Heat Output 7kW 

Double skinned hood  
with built-in thermometer

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

LED light-up
controls

Lockable castors for easy 
manoeuvrability and stability
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Independent jet  
flame ignition

Storage cabinet

Bottle opener

Griddle plate included

Hybrid cooking system
Double skinned hood  
with built-in thermometer

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

LED light-up
controls

Lockable castors for easy 
manoeuvrability and stability

With an additional burner and more grill space, the 3 Burner Classic is the ideal BBQ for smaller 
gatherings, while still boasting our Hybrid cooking system and Grillstream technology as well as light-
up LED control knobs.

3 Burner

Griddle 19cm x 39cm Grill 38cm x 39cm Heat Output 10.5kW 
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Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

LED light-up
controls
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Our Classic 4 Burner comes packed with our patented technology. Like all of our BBQs it’s got our unique 
Grillstream system for healthier, tastier food with no flare ups. It also features our Gastro Modular System 
which lets you interchange a removeable circular griddle plate with a clay pizza stone, chicken roaster or a 
wok for more cooking options.

4 Burner

Independent jet  
flame ignition

Bottle opener

Gastro modular system

Hybrid cooking system Double skinned hood  
with built-in thermometer

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

LED light-up
controls

Lockable castors for easy 
manoeuvrability and stability

Side Burner

Circular Gastro Griddle d30.5cm Grill 70cm x 39cm Heat Output 17kW 

Gastro modular 
system

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)

Storage cabinet
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Independent jet  
flame ignition

Bottle opener

Hybrid cooking system

Double skinned hood  
with built-in thermometer

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

LED light-up
controls

Lockable castors for easy 
manoeuvrability and stability

Packed with all the same great features of the 4 Burner Classic, this model not only comes with an extra 2 
burners, for even more flexibility in cooking, but has tonnes of space allowing you to cook for even the biggest 
of family gatherings.

6 Burner

Circular Gastro Griddle d30.5cm Grill 89cm x 39cm Heat Output 24kW 

Side Burner

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)

Storage cabinet

Gastro modular system
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Stylish shaped  
side shelves

Removable fat cup 
for easy cleaning
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Our Elite range looks impressive with its stainless 
steel accents and features that allow you to cook up a 
storm. The Elite barbecues have roomy cooking areas 
to cater for a lot of food, plus have the added benefit 
of the Gastro system for switching cooking methods. 

As standard is the circular Gastro flatplate, perfect 
for flat ironing steaks, or cooking through smaller 

items such as mushrooms or vegetables without the 
fallout. Optional accessories available include the wok, 

chicken roaster and pizza stone. 
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Range

Peri Peri style roast chicken with spicy rice (serves 4)

To make Peri Peri style chicken
It really is easy, and the results can be 
superb. You could make your own spices 
and peri peri sauce if you like, but I really 
like the Nando’s sauces and rubs you 
can get in the supermarket to make an 
authentic Nando’s Peri Peri chicken recipe, 
I wanted to cook up something that had a 
bit of BBQ theatre as well.

So I placed a chicken on the chicken 
roaster throne and dusted with the 
Nando’s Lemon & Herb dry rub. I cooked 
at 180°C on the BBQ over 2 burners on 
¾ full with the lid on, I was looking for 
crisped slightly charred skin and to hit 
74°C internal temperature (use an instant 
read probe thermometer).

Meanwhile I made up a pan full of spicy 
rice, diced onion, garlic, carrots, celery 

and peppers softened in a bit of oil. Add 
long grain rice and Nando’s BBQ rub 
seasoning, salt and pepper. Add 1 litre 
chicken stock to cover and cook until 
the rice is soft around 15 to 20 minutes, 
topping up with boiling water if required).

Serve up all together on a nice big platter with 
a selection of your favourite Peri Peri sauces. 

Here Marcus shows us how to 
re-create that well-loved Peri Peri 
flavour using the Chicken Roaster 
Accessory (sold separately) on our 
stunning Elite barbecues.

Ingredients
1 large whole chicken
1 pack of Nando’s Dry Lemon & Herb  
or Barbecue Rub.
1 onion, 1 stick of celery, 1 clove garlic,  
1 carrot, 1 red and 1 green pepper
2tbsp rapeseed oil
½ pack Nando’s spicy barbecue seasoning
500g easy cook long grain rice
1 litre chicken stock

Marcus Bawdon 
Barbecue Chef
Founder of online BBQ magazine 
& author the book ‘Food and Fire’.
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Independent jet  
flame ignition

Bottle opener

Hybrid cooking system Double skinned hood  
with built-in thermometer

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Lockable castors for easy 
manoeuvrability and stability

With a stylish matt black finish and stainless steel accents, the Elite 4 Burner is a real head-turner. It comes 
with a Side Burner, one-piece stainless steel warming rack and Gastro System, so is full of great features too.

4 Burner

Circular Gastro Griddle d30.5cm Grill 70cm x 39cm Heat Output 17kW 

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)

Side Burner for  
a wok or a pan

Storage cabinet

Gastro modular system
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Independent jet  
flame ignition

Bottle opener

Hybrid cooking system

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Lockable castors for easy 
manoeuvrability and stability

In sleek stainless steel our 6 burner Elite model stands out from the crowd, featuring Grillstream, the hybrid 
system and the gastro system you have all of the options to be as creative as you want to be on the barbecue.  
It also features the Steak Shelf ceramic side burner allowing you to cook your steak to perfection every time.

6 Burner

Circular Gastro Griddle d30.5cm Grill 90cm x 39cm Heat Output 24.5kW 

Steak Shelf Ceramic 
Side Burner

Double skinned hood with built-in 
thermometer and glass viewing panel

Storage cabinet

Gastro modular system

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)
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Range

Surf ‘n’ Turf

To make Surf ‘n’ Turf
Use the combination of the side burner 
and the cast iron hot plate for the best 
way to cook both of these.

Make some garlic herb butter in advance, 
with a couple of finely chopped garlic 
cloves, a handful of finely chopped fresh 
flat leaf parsley and 50g of softened 
butter. Stir all together thoroughly.

I simply dusted my steaks with coarse sea 
salt and placed on the hot side burner set to 
max heat to grill to sear. Turn 2 burners on 
full underneath the cast iron round hot plate.

After about 3 minutes I turned the steaks, 
and placed the scallops onto the cast iron 
hot plate seasoned with a pinch of sea 
salt and black pepper. Brush with a little of 
the garlic herb butter.

Cook the steaks to your preference 
and take off to rest, I went for medium 
rare 55°C internal (checked with an 
instant read probe thermometer). Turn 
the scallops once they’ve formed a nice 
seared crust on one side, then spoon on 
a couple of tbsp of the garlic herb butter 
and cook for a few more minutes. Take 
the scallops off the heat and squeeze 
over the lemon. Season with salt and 
pepper to taste. Serve with some nice 
crusty bread and any of the garlic herb 
butter left. 

Surf and Turf is a wonderful 
combination, using the high-end 
features of the Gourmet barbecue 
means that you can easily cook the 
perfect steak on the Steak Shelf and 
even scallops are wonderfully cooked 
using the Gastro system griddle.

Ingredients
2 sirloin steaks (or other of your choice)
12 scallops
2 garlic cloves
Handful of fresh flat leaf parsley
50g softened butter
Coarse sea salt and fresh ground black pepper 
to season
Half a lemon

Marcus Bawdon 
Barbecue Chef
Founder of online BBQ magazine 
& author the book ‘Food and Fire’.
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Our Gourmet BBQs are our best ever. They’ve 
got all the features of our Classic range, plus an 

integrated side ‘Steak Shelf’ – an infrared ceramic 
sear burner – for cooking meat or vegetables. And 
with a stainless steel finish, glass viewing hood and 

LED control knobs that individually light-up when 
on, they look the business too. 



38 |       www.gri l lstreambbqs.com



39www.gri l lstreambbqs.com       |                 

Independent jet  
flame ignition

Bottle opener

Gastro modular system

Hybrid cooking system
Double skinned hood with built-in 
thermometer and glass viewing panel

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Twist-on LED 
light-up controls

Lockable castors for easy 
manoeuvrability and stability

Our Gourmet Grillstream BBQs have an added integrated ‘Steak Shelf’ – an infrared ceramic sear burner – for 
cooking meat and vegetables. And with stainless steel finish, glass viewing hood and LED control knobs they 
look the business too. 

4 Burner

Steak Shelf Ceramic 
Side Burner

Circular Gastro Griddle d30.5cm Grill 70cm x 42cm Heat Output 17.5kW 

Storage cabinet

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)
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Independent jet  
flame ignition

Gastro modular system

Hybrid cooking system
Double skinned hood with built-in 
thermometer and glass viewing panel

Stylish shaped  
side shelves

Stainless steel 
warming rack

Removable fat cup 
for easy cleaning

Lockable castors for easy 
manoeuvrability and stability

Our 6 Burner Grillstream takes it up a level, with even more cooking area for entertaining more guests.

6 Burner

Steak Shelf Ceramic 
Side Burner

Bottle opener

Circular Gastro Griddle d30.5cm Grill 90cm x 42cm Heat Output 24.5kW 

Twist-on LED 
light-up controls

Storage cabinet

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)
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Stylish shaped  
side shelves
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If you have a passion for outdoor cooking and enjoy 
spending time prepping whilst entertaining guests 
at the same time, then the Island Deluxe has it all 

for you. It includes pull-out prep table and chopping 
board, you can enjoy preparing your meal from start 

to finish al-fresco. There is even an ice bucket to 
keep that beer chilled, or keep the food cool before 
cooking. This stylish model will be the envy of your 

friends and neighbours. 
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Deluxe
Rotisserie Stuffed Porchetta (serves 8 to 10)

To make the Porchetta
There are various things that you can stuff 
inside your porchetta, I went for a herby 
sausage meat and some extra parsley and 
thyme. You can make a few choices, if you 
want a larger porchetta, you can include 
some of the loin, which would be traditional 
or just pork belly for a thinner, quicker 
cooking porchetta. You want your butcher 
to score the skin, then roll the porchetta 
once the sausagemeat is in place, and 
tie it off to secure. Mine added a length 
of flattened out pork fat along the seam 
side to help keep the juices in and stop 
them just running out from the seam as the 
porchetta cooks.

Load the porchetta onto the rotisserie so 
it is evenly balanced and secure with the 
prongs. I then seasoned the skin with sea 
salt, fresh ground black pepper and fennel 
seeds rubbed into the skin and scores.

Set your grills up with the two middle 
burners on almost full this should give 

you 180°C, adjust as necessary so your 
porchetta is over the main part of the heat 
to crisp up the skin. Start the rotisserie 
motor turning and put the lid down. If 
there’s enough room you can leave the 
grills in and the Grillstream system will deal 
with the fats and juices for you. I chose 
to remove the grills so I could place my 
veg underneath, with the fat dripping onto 
them, adding extra flavour. You could pop 
some veg and chopped apples to roast 
underneath, with the fat dripping onto the 
veg to add extra flavour.

Cook for a couple of hours, until the skin 
has crisped up to make a nice crunchy 
crackling and the internal temperature of 
the pork belly has reached 80°C, you want 
the pork to be tender and the sausage 
meat cooked through.

Allow to rest for 30 minutes, then slice  
and serve.

The Island Deluxe barbecue 
comes with a wealth of features. 
Here Marcus uses the rotisserie, 
to cook a wonderful Porchetta on 
the barbecue.

When you’re set to entertain with a 
wow factor, Marcus’ herby porcetta 
recipe will impress your guests.

Ingredients
4kg pork belly skin on
500g herby sausagemeat
4 tbsp each of finely chopped flat leaf  
parsley and thyme
2 tbsp coarse sea salt
1 tbsp coarse black pepper
2 tbsp fennel seeds
A selection of veg to roast underneath

Marcus Bawdon 
Barbecue Chef
Founder of online BBQ magazine 
& author the book ‘Food and Fire’.
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Deluxe
If you want the wow factor, our 4 Burner Island Deluxe model takes things up a notch. It features a rotisserie, 
integrated chopping board and ice bucket and pull-out prep table, so you can be self-sufficient – no need to 
pop back to the kitchen!

Bottle 
opener

Hybrid cooking system

Chopping board and 
ice bucket

Removable fat cup 
for easy cleaning

LED light-up
controls

Double skinned hood with built-in 
thermometer and glass viewing panel

Steak Shelf Ceramic 
Side Burner

Stainless steel 
warming rack

Gastro modular 
system

Pull out 
prep table

Circular Gastro Griddle d30.5cm Grill 70cm x 42cm Heat Output 17.5kW 

Gastro system – removeable griddle for 
use with interchangeable wok, chicken 
roaster or pizza stone (sold separately)

Battery operated
rotisserie

Gas bottle 
storage cabinet
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COMPACT CLASSIC

FEATURES

Compact
3 Burner

Matt Black
GCO30MK

Compact
4 Burner

Matt Black
GCO40MK

Classic 2 Burner 
Matt Grey
GCH20MG

Classic 3 Burner 
Matt Grey
GCH30MG

Hybrid Cooking System • • • •

Cast Iron Grillstream Cooking System • • • •

Cast Iron Reversible Griddle • •

Cast Iron Gastro System 

Side Burner

Steak Shelf ™ Ceramic Side Burner

Jet Flame Ignition on Main Burners • • • •

LED Light-Up Control Knobs • •

LED Twist on Control Knobs

Double Skinned Stainless Steel Hood

Double Skinned Powder Coated Hood • • • •

Thermometer • • • •

Glass Viewing Panel

Stainless Steel Warming Rack • • • •

Battery Operated Rotisserie

Cabinet with Powder-coated Doors • •

Cabinet with Stainless Steel Doors

Integrated Chopping Board and Ice Bucket

Pull out prep table

Bottle Opener • • • •

Lockable Castor Wheels 4 4 4 4

Condiment Rack • •

HEAT OUTPUT

Total Heat Output 10.5kW 14kW 7kW 10.5kW

Main Burners (each) 3.5kW 3.5kW 3.5kW 3.5kW

Side Burner N/A N/A N/A N/A

COOKING AREA

Total Cooking Area 46cm x 39cm 58cm x 39cm 46cm x 39cm 58cm x 39cm

Griddle 19cm x 39cm 19cm x 39cm

Circular Griddle

ASSEMBLED DIMENSIONS

Width 117cm 129cm 117cm 129cm

Depth 54cm 54cm 54cm 54cm

Height 115cm 115cm 115cm 115cm

LIMITED WARRANTY (YEARS) 10 Years 10 Years 10 Years 10 Years

Barbecue 
Specifications
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CLASSIC ELITE GOURMET ISLAND

Classic 4 Burner
Matt Grey
GCH45MG

Classic 6 Burner 
Matt Grey
GCH65MG

Elite 4 Burner
Matt Black
GSS45MK

 Elite 6 Burner 
Stainless Steel

GSS66SS

Gourmet 4 Burner 
Stainless Steel

GGH46SS

Gourmet 6 Burner 
Stainless Steel

GGH66SS 

Deluxe  
4 Burner Island 
Stainless Steel

GIL46SS

• • • • • • •

• • • • • • •

• • • • • • •

• • • • • • •

• • •

• • • •

• • • • • • •

• •

• • •

• • • •

• • •

• • • • • • •

• • • •

• • • • • • •

•

• • •

• • • •

•

•

• • • • • • •

4 4 4 4 4 4

17kW 24kW 17kW 24.5kW 17.5kW 24.5kW 17.5kW

3.5kW 3.5kW 3.5kW 3.5kW 3.5kW 3.5kW 3.5kW

3.0kW 3.0kw 3.0kw 3.5kW 3.5kW 3.5kW 3.5kw

70cm x 39cm 90cm x 39cm 70cm x 39cm 90cm x 39cm 70cm x 42cm 90cm x 42cm 70cm x 42cm

30.5cm 30.5cm 30.5cm 30.5cm 30.5cm 30.5cm 30.5cm

140cm 159cm 140cm 159cm 138cm 157cm 154cm

54cm 54cm 52cm 52cm 58cm 58cm 56.5cm

115cm 115cm 115cm 115cm 118cm 118cm 116cm

10 Years 10 Years 10 Years 10 Years 10 Years 10 Years 10 Years
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We’ve got all the accessories to complete your barbecue experience, including tools, 
gloves and our new favourite accessory – the chicken roaster – a new take on beer-can 
chicken that let’s you create a tasty chook that’s full of flavour. 

Accessories

Grillstream Gastro Accessories
For any 4 or 6 burner, Classic, Elite, Gourmet or Island Models.

Grillstream Gastro Rack Grillstream Gastro Chicken Roaster

Grillstream Gastro Wok Grillstream Gastro Pizza Stone
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Grillstream Gourmet Tongs

Grillstream Gourmet Spatula

Grillstream Gourmet 3pc Tool Set

Grillstream Gourmet Cleaning Brush 
Also available Replacement Brush Heads

Grillstream Gourmet 5pc Tool Set  
Also available 18pc Tool Set

Grillstream Gourmet Apron
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Grillstream Barbecue Covers have been 
designed to be water resistant while still 
allowing your barbecue to breathe, preventing 
mildew and moisture build-up which can be 
damaging. Using high-quality 600 Denier, PVC-
free Polyester increases the longevity of our 
covers and means they won’t deteriorate due to 
UV exposure. Peace of mind for you that your 
barbecue is protected from the elements and 
will stay in great condition, for longer.

Grillstream Barbecue Covers also come equipped with 
shockcords and stainless steel eyelets to keep them 
snug to your barbecue and your garden looking tidy. The 
buckles will ensure that the cover will stay firmly in place.

Covers

Covers are available for every 
model in the Grillstream range
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The best way for a day to day 
maintenance clean is to use the heat of 
the BBQ. After cooking simply heat up 
the BBQ for 15 minutes to burn off any 
leftover food residues, then, once cool 
enough, use the Gourmet cleaning 
brush or similar wire brush or scraper 
to scrape the grills until they are nice 
and clean. Finally you can wipe down 
the grills and warming rack with some 
kitchen roll or a damp cloth. 

Care

What’s the best way 
to clean a BBQ when 
being used frequently 
through the summer 
months? 

The unique double grills can have a 
regular clean using the heat method 
as described. The other thing to do 
regularly is empty the fat cup. All the 
fat that has been channelled away, 
reducing flare ups, is caught in the 
handy fat cup. Simply remove and 
pour the fat away (responsibly). You 
can even put this in the dishwasher. 
Remember to pop back on the 
barbecue before the next use. 

The Grillstream 
system is unique, so 
do you need to do 
anything different to 
clean these type of 
barbecues? 

By regularly brushing and scraping 
down your grills after use, you are 
reducing the amount of cleaning 
required later on. At the end of the 
summer, it’s a good idea to take the 
grills out and give the barbecue inside 
a good wipe down with soap and hot 
water. Again, we recommend scraping 
the grills and afterwards cleaning with 
soap and hot water. You can polish 
the outside of your barbecue with a 
microfibre cloth. 

How often do I need 
to do a deep clean on 
my barbecue? 

Regular use, regular cleaning and a 
good quality barbecue cover will protect 
your barbecue from the elements. 
Grillstream barbecues are made from 
all-weather coatings whether it be an 
enamel or stainless steel model, so are 
protected from rust. 

Need more tips? See overleaf...

What can you 
recommend to 
increase the longevity 
of my barbecue? 
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Here at Grillstream we have a long-
standing reputation for amazing after-
sales customer service – whether you 
need a spare part or simply some 
advice when building your barbecue, 
our customer support team are  
here to guide you.

User Manual
For 2021 our customer support team and product 
specialists have put together a Grillstream User 
Manual. This comprehensive manual is now 
included within the purchase of every Grillstream 
barbecue to help you to safely build, use and 
maintain your Grillstream. This step-by-step 
reference guide covers all aspects of owning a 
Grillstream, from attaching the gas hose before 
you begin your cooking experience to cleaning and 
maintaining a Grillstream barbecue.

Your handy, quick-reference guide to 
all things Grillstream. Keep it next to 

your BBQ at all times!

www.grillstreambbqs.com

Grillstream BBQ 
User Manual
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User Manual
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LeisureGrow Group  
Dewmead Farm, New Inn Road, Hinxworth,

Hertfordshire, SG7 5HG

Telephone +44 (0) 1462 744 500

www.grillstreambbqs.com  


