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Garden Talk

Lawn and garden information for the friends and customers of Johnson’s Garden Centers

Premier Gas Grill—
Now Proven In Wichita

Wes Hostetler, Johnson’s East Store Manager

The verdict is in and the Phoenix Grill is a winner! We have sold quite a few of the
Phoenix Grills and we have all satisfied customers. At Johnson’s East, the customers
that I have talked to love their grills! They love the ease of cooking and the great
tasting food ... every time.

Benefits of a Phoenix Grill

Phoenix is a non-flare-up grill that uses a unique drip pan that directs grease
into a collector bucket. This virtually eliminates flare-ups and my customers have
reported none so far and are happy with the results. The Phoenix Grill uses NO
messy ceramic or lava rocks that most grills use. All four models have a lifetime
warranty on the stainless steel burner and cooking grid, and a 10-year warranty on
the stainless steel drip pan.

If tender, mouth-watering steaks sound good, or if you want hamburgers or
chicken cooked to perfection every time, the Phoenix Grill is the one. The flame
never hits your food. The heat rises from the drip pan and circulates around the
cooking area, creating convection cooking. You can cook chicken or turkey without
turning.

The grill is designed to cook with the lid closed. You simply obtain your desired
temperature, put in the food, cook for the desired time, turn the food, cook for the
remaining time and you are finished. It's very simple and easy.

Grill Accessories

We have a variety of accessories available including covers, griddle, warming
rack, rib rack and more. All accessories are stainless steel for a long lasting and nice
looking finish. The griddle is my favorite. The 11 x 14 cooking surface gives plenty
of room for eggs and biscuits which are also my favorites. First, I brown the biscuits
on one side. Then I flip them and put on the eggs. Everything gets done at the same
time ... and it tastes great!

Also for your cooking pleasure, we carry E.B.’s Luv Rub (what a name) a great
dry rub BBQ marinade that is Marty’s favorite. We also have the Phoenix Grilling
Sauce and Butt Rub. We've sampled these rubs at the stores and they have been a big
hit.

Whatever your pleasure, we can fix you up at any of our three stores. Whether
you are looking for that perfect grill for a Christmas gift ... accessories that make
grilling easier ... or the perfect sauce or spice to liven up your cooking creations ...
come in and see us! W



