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New grill that ‘sears’ in flavor sparks massive
free giveaway of fork-tender Filet Mignon

9 tons of USDA Prime Filet is being given away free with orders for the new genius idea behind the
miracle ‘Sear-Grill’with real Amish built grilling cabinet, it grills twice as fast with temps over 1000°F

Makes grilling fool-proof: instantly grill up steaks so tender it’s like they came from a five-star steakhouse

By SHAWN OYLER

Universal Media Syndicate

(UMS) Everyone loves mouth-watering Filet
Mignon. But we're all sick and tired of messing it
up on the grill or spending a fortune eating out.

Well now, the Heat Surge grill company is
actually giving away over 5 pounds of Gourmet
Butcher Select Cuts including USDA Prime Filet
Mignon free to the general public for the next 48
hours starting at precisely 8:00 a.m. today.

The only thing local readers have to do is call
the National Distribution Hotline before the 48
hour deadline with their order for the remark-
able new Heat Surge Sear-Grill™. Everyone who
does is instantly being awarded all the Gourmet
Butcher Select Cuts including USDA Prime Filet
Mignon absolutely free.

This is all happening to launch the new high
tech Heat Surge miracle ‘Sgar-Grill’. This is no
ordinary grill. The imported ‘Sear-Grill’ uses a
remarkable cooking technology that actually
‘sears’ meats and cooks twice as fast as a regular
grill to lock in flavorful juices. So now, your food
can taste like it came from a five-star steakhouse
everytime.

Grilling experts explain that ordinary grills
heat the surrounding air. This old fashioned
cooking method is slow and causes the meat to
dry out. But they say, Charcoal grilling is actu-
ally a better way to grill. This is because when
Charcoal is burned, it emits infrared heat. The
miracle ‘Sear-Grill’ has what's being called ‘Flare-
less Fire’ infrared technology. But the difference
is Charcoal grilling achieves only 25% infrared
heat and the remaining 75% heat is just hot air. In
contrast the miracle ‘Sear-Grill’ uses 100% infra-
red burners, so the meat stays ultra juicy. There's
virtually no hot air rushing past the meat drying
it out. In fact the lid can actually stay open when
grilling with the miracle ‘Sear-Grill’.

“No five-star steakhouse uses the same grills
found in your backyard. What I mean is they
don’t grill with hot air, they know better” says
Jesse Scott, Grill Master and Executive Chef
of the award winning John Q's Steakhouse, “All
those regular grills dry out the meat making it
tough and loosing the flavor. The finest steak-
houses I recommend, use the same grilling tech-
nology found in the miracle ‘Sear-Grill’.”

But the story gets even better. Since the ‘Sear-
Grill’ uses no electricity, Heat Surge took it to the
Amish community, sparking an Amish man to
build a remarkable new invention.

For the first time ever, these solid stainless
steel ‘Sear-Grills’ are actually being installed in
genuine Amish-made grilling cabinets for home
use and are being delivered directly to the doors
of all those who beat the deadline.

These humble Amish craftsmen are also ge-
niuses at using scientific processes. They actu-
ally use a method to produce all-natural wood
that virtually lasts forever. It's called ‘Ever-
Fresh' wood because it will virtually never rot.
Fresh cut wood is put into a specially designed
kiln where it is ‘fast fired' in a chemical free en-
vironment with extreme heat and only the use
of good ol' fashioned steam. The results are
miraculous. This ‘Ever-Fresh' wood has a life-
time durability making it withstand the harshest
climate conditions, so it looks the same as the
day it arrived at your door.

“We can barely keep up because we are giv-
ing away our butchers special Filet Mignon free.
Now everyone's wants to get these miracle ‘Sear-
Grills’, so Amish craftsmen are working their
fingers to the bone to make sure everyone gets
theirs in time for summer” confirms Timothy
Milton, National Shipping Director.

You just can't find custom made Amish crafts-
manship like this. That makes the miracle ‘Sear-
Grill’ with the handmade Amish grilling cabinet
a real steal for just three hundred sixty-eight dol-
lars and everyone who beats the order deadline
gets all the Gourmet Butcher Select Cuts, over 5
pounds including the USDA Prime Filet Mignon
for free.

“Everyone who calls will want one but those
who want to take care of gifts for their friends
and families can get two grills. That way they get
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B GENUINE AMISH MADE: Finishing touches are put
on the cabinet made in the USA by Amish craftsman
from special 'Ever-Fresh’ wood. It's the remarkable
solid wood that virtually lasts forever, even outside,
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¥ SUDDENLY, MR. POPULAR: Now everyone can grill like a chef at a five-star steakhouse. “| was a terrible cook,” said actor Joe Butano, of Northfield,
OH. "My wife would never let me near the grill, but now that my Heat Surge miracle ‘Sear-Grill’ does all the work, she begs me to have friends over for
a barbecue.” But it's not just the succulent taste everyone is getting with the miracle ‘Sear-Grill’. It's even more special because it gets installed into a
genuine handmade grilling cabinet built by Amish craftsman. These solid ‘Ever-Fresh’ wood grilling cabinets are built to last forever, so it is a real steal at
just three hundred and sixty-eight dollars because all those who beat the order deadline by calling the National Hotline at 1-800-601-3765 are actually
getting a massive spread of meat, over 5 pounds of Gourmet Butcher Select Cuts including the mouth-watering USDA Prime Filet Mignon all for free.

over 10 pounds of the Gourmet Butcher Select
Cuts including double the USDA Prime Filet Mi-
gnon for free. That's like getting two free shop-
ping sprees at the finest gourmet butcher shop,”
Milton said,

“If lines are busy keep trying. We promise to
get to every call. Then your new ‘Sear-Grill’ will
leave the heart of Amish country and a deliv-
ery truck will bring it to your door. Our premier
butcher will then deliver the Gourmet Select
Cuts including the USDA Prime Filet Mignon
free to everyone who beats the order deadline,”
Milton said.

“Now no one will ever have to eat tough, dried
out food again. Everyone will be able to have per-
fect steak, tender chicken and decadent fish all
grilled to perfection on the new miracle ‘Sear-
Grill’” Milton said. m

HEAT SURGE™

HOW IT WORKS: The solid stainless steel Heat
Surge ‘Sear-Grill' is a work of engineering genius
from the China coast so advanced it uses less en-
ergy because it cooks twice as fast. Yet it produc-
| es extreme temps over 1000°F. Extreme ceramic
bricks similar to those used by the US Government
and NASA, emit pure infrared heat. Magnum Burn-
ers then provide a uniform heat pattern that direct
micro-flames upward so you never have to worry
about flame flare-ups that damage food. The siz-
zling surface heat utilizes 100% infrared burners to
lock-in juices for perfect taste and tenderness. Any
standard propane tank simply snaps on the Heat
Surge which is a certified member of the National
Barbecue Association and comes with a full year
limited money back guarantee of the purchase price.

Perfect grilling everytime with no flame flare-ups, no messy charcoal, no lighter fluid, and no wasted pre-heat time
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B GOES ANYWHERE: The miracle ‘Sear-Grill’ can
actually be separated from the grilling cabinet, so
family outings and tail-gating are easy with no char-
coal, no ashes, no flame flare-ups and no mess.

The National Toll Free Hotlines are now

USDA Prime Filet Mignon for free.

get the miracle ‘Sear-Grill' alone for just

$259 plus shipping, but they are only giv- |

ing the Gourmet Butcher Select Cuts to

those who beat the deadline for the Amish |

made grilling cabinet built to last forever.

Use the map below to locate the ‘Grill-
ing Zone' you live in and call the Hotline
number for your zone:

Claim Code: SG102
READERS LIVING

" START CALLING AT
8:00 AM TODAY
1-800-601-3765

READERS LIVING IN:

START CALLING AT
| 8:30 AM TODAY
| 1-800-242-6313

order deadline to get the Heat Surge miracle ‘Sear-Grill’ with the Amish built grill-
ing cabinet get over 5 full pounds of Gourmet Butcher Select Cuts including the

How to get the free Filet Mignon

open. All those who beat the 48 hour

Amish craftsmen are limited on how many cabinets they can build, therefor
a strict limit of 2 miracle ‘Sear-Grills' per household has been imposed. Since
people don't have space for their custom grilling cabinet, they are letting people
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B FREE FEAST FOR ALL: Everyone beating
the order deadline gets this entire banquet
of food Gourmet Butcher Select Cuts includ-
ing the granddaddy of all steaks, USDA Prime
Filet Mignon, totaling over a whopping 5 full
pounds of succulent meats, all for free. Lots
of people never get to taste true mouth-
watering USDA Prime Filet Mignon that's con-
sidered the crown jewel of all steaks. But now
it's all being given away free.

Proud Member of:

Hearth, Patio & Barbecue
Assoclation
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B FREE: The miracle ‘Sear-Grill' comes with this
entire banquet of food, over 5 pounds including the
USDA Prime Filet Mignon. It's all being given away
free to those who beat the 48 hour order deadline.
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M SAFE GUARDED: Even though the miracle ‘Sear-
Grill' cooks at sizzling temps of over 1000°F, the op-
tional custom built ‘Cool Touch' safety shield protects
the front and sides to help keep kids and pets safe.
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