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The Grill Friends™ Super Silicone™ Off-Set Spatula
Deep, 2-inch Offset Neck and Flexible Head Provides Maximum Control

The Grill Friends™ Super Silicone™ Off-Set Spatula is the last spatula you will ever
need to buy. The elongated triangular shape provides maximum flexibility and the
beveled edge of the silicone gets under the food easily. The silicone coating and the
beveled edge is easy on your food and doesn’t cut through food as easily as a metal
spatula. The attractive red and black silicone spatula is heat-resistant to S00°F, safe for
all surfaces and is dishwasher-safe. It will not melt when it comes in contact with hot
cooking grates or a hot sauté pan. The 2-inch deep off-set neck allows you to slide under
the food without straining your wrist while keeping your hand above the fire for expert
maneuverability.

“My new spatula is ideal for burgers, fish, and even flapjacks!” says Karmel. “It feels
like an extension of your hand—I love the deep offset handle, it lets me slide under the
food without staining my wrist and keeps my hand away from the fire. It’s also perfect
for griddles and indoor cooking, making me a stellar short order cook in the mornings!”
says Karmel. The shorter handle, the off-set neck and the flexible head provides
maximum control—making the spatula invaluable for all your cooking jobs; indoors and
out. It’s never been so easy to flip! The Super Silicone™ Off-Set Spatula is designed for
multi-use in the kitchen and on the grill and is packed in the BBQ to Go Kit as well as
sold open-stock for a suggested retail of $15.00.

The Grill Friends™ Super Silicone™ Off-Set Spatula is distributed by Harold Import
Co. along with the rest of the Grill Friends line of ceramic serving pieces and outdoor
cooking tools including the award-winning Super Silicone Angled BBQ Brush, the first-
ever Silicone BBQ Mop, the GrillMat™; the Grill Friends™ Turkey Sitter and Grill
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Friends™ Chicken Sitter, black porcelain vertical roasters for making “Beer-Can” Style
turkey and chicken without the can, the Everyday Brining Bag, the original Turkey
Brining Bag, the Steakhouse Burger Press, the Super Silicone Blending Fork, the
Everyday Basting Brush, Double Kabob Skewers, 3-Finger Glove, Cedar Smoking
Sheet Papers, the SuperGrater™ and the new line of Perfect-Fit Aprons. Harold Import
Co. also distributes Karmel’s cookbook, Taming the Flame: Secrets for Hot-and-Quick
Grilling and Low-and-Slow BBQ, published by John Wiley & Sons, and released in May
2005.

Look for additional Grill Friends products this spring; Elizabeth Karmel’s Grill
Friends line organic wood planks and wraps, Steakhouse Grill Grate and 2-in-1 Rib Rack
and Roast Holder, Marinade Shaker, Rub Shaker and the new Soaked, Slathered and
Seasoned: A Complete Guide to Flavoring Food for the Grill. (Wiley & Sons, April
2009). For more information, contact Elizabeth Karmel at 312-951-8394 or Kirsten
Newman Teissier at 610-459-5575; or Kirsten @ GirlsattheGrill.com and
Elizabeth @GirlsattheGrill.com .

HHEH

“To me Grilling is about Fun and Function. My line of Grill Friends® and Kitchen
Friends™ cooking and grilling tools combine fun, contemporary colors and features with
functional designs. After 15 years of grilling for a living, I've learned a thing or two
about what does and doesn’t work. When I design these pieces, I make sure that each
item in my line will work as well around the grill or in the kitchen for the new cook as it
does for me. Each piece is both Functional and Fun, because when it doesn’t function;
you don’t have fun!”

--Elizabeth Karmel, creator of Grill Friends and Kitchen Friends
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