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AMERICAN BBQ SPICE

PRODUCT INFO
• Versatile spice blend
• �7�X�V�S�R�K���
���M�R�X�I�R�W�I���½���E�Z�S�Y�V
• Cost effective addition
• Perfect combination with

�(�)�/�3�6�%�o���6�E�¾�����R�£���J�S�V���X�L�I���T�I�V�J�I�G�X���W�L�M�R�I
• �;�M�X�L�S�Y�X���K�P�Y�X�E�Q�E�X�I

AMERICAN BBQ SPICE
Art. No.: G74020 | Addition: 30 g/kg

BEEF FILLET ON
SALT PLANK
�����O�K���� �&�I�I�J���*�M�P�P�I�X
30 g  DEKORA®���6�E�J�J�M�R�£���4�V�I�T�E�V�E�X�M�S�R���J�S�V���W�T�M�G�I���Q�E�V�M�R�E�H�I���`���-����������
30 g  American BBQ Spice PmW | �+����������

PRODUCTION RECOMMENDATION:

Cut the beef fillet into slices about 3 cm thick,
�Q�E�V�M�R�E�X�I���[�M�X�L���(�)�/�3�6�%�o���6�E�J�J�M�R�£���E�R�H���G�S�E�X���S�R�P�]���X�L�I���I�H�K�I�W��
�[�M�X�L���X�L�I���%�Q�I�V�M�G�E�R���&�&�5���7�T�M�G�I��

PREPARATION RECOMMENDATION:

Grill or roast the fillet alternately on both sides. 

NEW trend - roast or grill on a salt stone:

�-�R���X�L�I���S�Z�I�R�����4�P�E�G�I���X�L�I���W�E�P�X���W�X�S�R�I���M�R���E���R�S�R���T�V�I�L�I�E�X�I�H���S�Z�I�R���E�X���������q�'���J�S�V��
40 minutes.

�;�L�I�R���K�V�M�P�P�M�R�K�����1�S�Z�I���X�L�I���W�E�P�X���W�X�S�R�I���E���P�M�X�X�P�I���G�P�S�W�I�V���X�S���X�L�I���G�S�E�P�W���I�Z�I�V�]������
minutes so the stone heats up slowly and does not crack. 

After 40 minutes, the salt stone should have reached its heat. After 
preheating the stone, grill the fillet on both sides alternately on the 
salt plank.

The complete recipe
is available here!


