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Be the perfect host! ™ ™ é
This versatile outdoor grilling tahle a | r.e Q 6 =
lets guests grill their own food. s S
It’s Hot - tableQ offers three indirect cooking temperatures, Afire Inc. THE SU c IAI. G R I I.I.I N G SYSTEM
plus a reversible cast iron plate for searing. For Natural Born Grillers Where Evervone Gets In On The Action
1555 Sherman Ave Suite 245 y

It's Cool - tableQ’s innovative design keeps the table surface

Evanston, IL 60201
and grill body cool for guests’ comfort and safety.

877-AFIRE-15 (234-7315)
It's Healthier - PAHs (a known carcinogen) have been shown
to form when fat from food drips onto charcoal, creating smoke WWW.table-u.Com -«
that then is absorbed into food. With tableQ’s patent-pending 1o learn more

design, it keeps fat from dripping directly onto the charcoal, or get recipes:
eliminating flare ups so you can focus on flavor.



http://www.table-Q.com
http://www.table-Q.com
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From the grill masters at Afire comes a cooking system
that’s brilliant in its simplicity: a table with the grill « Three-temperature control

THE SOCIAL
GRILLING SYSTEM

Where Everyone Gets In On The Action
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in the middle. tableQ is sleek, hot, and very, very cool
(except in the middle, of course).

« Indirect and direct heat
« Heats consistently and evenly
« Table surface stays comfortably cool

tableQ puts the grill right in the middle of your party. Everyone * Ample cooking and eating space
shares in the cooking from the comfort of their own seat. * Easy to light, clean and maintain

« Sharing the grill brings guests together
tableQ sears, grills, smokes, broils, * Eliminates flare-ups

stir-fries and hakes

tableQ cooks anything on your menu, with three different
temperature zones (low to medium to high), and both direct

and indirect heat. Its patented airflow control delivers consistent
grill heat for up to 2 hours.

tableQ's Fire Range series Recommended Fuel:

SULSETEED) Al Afire Premium Coconut Charcoal
to turn your grill into an out- K X . .
door cooktop or even a chat tableQ is designed for optimal performance with

fire pit (s‘mores anyone?) Afire Premium Coconut Charcoal.

Our premium charcoal is made from coconut fibers,
which deliver both superior fireflow and consistent grill
heat. It burns 2X longer then conventional charcoal -
without the petroleum, fossil fuels, nitrates or other
chemical additives found in traditional charcoal, which
alter food’s natural flavor.

Finda distributor

alire
near you! T

t hl Q tableQ can also be used with other charcoal briquettes or sawdust wood briquettes
WWW. a e‘ .com Cooking time and amount required will vary, depending on the type of briquettes used

tableQ: ¢56“x29“H | tableQ4: g44“x29“H | tableQBar: ¢42“x42“H


http://www.afireinc.com
http://www.table-Q.com

