Overall Dimensions: 160"l x 56"w x 47"h

PR Grate Dimensions: 24" x 70", Wire Grid With %"
Spacing * 2nd Tier Grate Dimensions: 22" x 70"
BBQ42 Grate Dimensions: 22" x 40", Wire Grid With %"

‘Meadow Creey

CELEBRATING 4 0 YEARS

z 0
720 - 207 Spacing - Flat Grate Dimensions: 22" x 41"

Metal Thickness: 13-Gauge « BTU: Approx. 82,000

CDIZOG Net Weight: 950 Ibs. (Contact manufacturer for
shipping weight and dimensions.)

m Options for PR72 Options for BBQ42

PP S S B8 8

Charcoal-Fired BBQ42 and Charcoal Pan Insert, 13-Gauge Stainless Steel Flat Grate
Gas-Fired PR72 Charcoal Grill Pan, 11-Gauge Griddle

Stainless Steel Grates 2nd Tier Grate, 8" High Stainless Steel Lid
Thermometers on Cookers Rib Rack Charcoal Pullout, 11-Gauge
Grease Drip Pan in PR Doors in Lid Insulated Firebox

1" Pipe Burner Chip Pan, 1' x 2' 10" High Lid

2" Ball Hitch 30, 40, or 43 Ib. Propane Tank

Safety Chains | TrailerOptions |
Rubber Torsion Axle Vinyl Cover Spare Tire Mounted
Easy-to-Lube Bearings Alternate Layout Certificate of Origin

Wheel Jack Trim Package

8" Highway Wheels / 18" Tires
Tubular Frame Single-Axle Trailer
LED Trailer Lights, 4-Prong Flat
Manufacturer’s VIN Plate
Propane Tank Mount

PR72: This unit is gas-fired. A 30 Ib.
tank will do approximately 13 hours of
cooking at a temperature of 300-325
degrees.

BBQ42: Use approximately 25-30 Ibs.
of charcoal to cook 40 Ibs. of chicken
for first rack. If you wish to
continue to a
second rack, add
approximately
10-15 Ibs. of
charcoal. For other
cuts of meat, grill-
ing, smoking, etc.,
put in your desired
amount of charcoal.

CD108G Shown

Photos may include options. Items listed in the "Features" charts are included in the base price.

Meadow Creek Welding uses only food-grade T304 stainless steel in the fabrication of parts identified as "stainless
steel" that will contact food under normal use. This includes, but is not limited to grates, racks, shelving, work
surfaces, and complete units constructed primarily of stainless steel and sold using that description.
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