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2 Copper Infused Baking Mats
m“é L/‘./ 40 cm x 33 cm (15.75” x 13”)

COPPER

IDEAL FOR GRILLING INDOORS & OUTDOORS ON THE BBQ.
» Fish

* Burgers & Hot dogs

* Ribs

* Chicken

* Vegetables

& More!

* No Mess! - No Flare-Ups! » No Spill Through!

» Heat conductive grill mats cook food more evenly
- Leaves perfect grill marks on cooked food

* Non-Stick and contains no PFOA

* Re-usable & Dishwasher safe

Works on charcoal, gas or electric grills

HOW TO USE ON GRILL

Pre-heat grill to maximum 360°C (500°F).

When using with wood or charcoal DO NOT place mat over direct, active flame.
Wait until flame subsides and place mat on grill over glowing coals only.

HOW TO USE FOR BAKING
Cut the Tamashi ™ Grill mat to fit the bottom of the desired pan. (Rinse mat after cutting)
Baked goods will slide out of the pan without any sticking or mess.

CARE
» After use, wipe any food residue off with a damp cloth.
Let mats cool completely before washing.
» Clean mats with soap and warm water or place on top rack in dishwasher.
* Dry mats completely before storing.
- Store flat or loosely rolled up

WARNINGS:

* Wash mats prior to use

+ Use at low-medium heat settings.

* DO NOT use mats in temperatures above 260°C (500°F)
+ DO NOT use sharp or metal utensils on mats

+ DO NOT place mats over direct flame

Distributed by:

Supertek Canada Inc.
Mont-Royal, QC H4T 1X2
www.clikit.ca

Customer Service: 1-800-304-8354




