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USER MANUAL
Thank you for purchasing the Feuerhand
Pyron Plate. The brand Feuerhand looks back
upon a tradition of more than one hundred
years.

IMPORTANT INSTRUCTIONS
Please read this user manual carefully before using the product for the first time.
Follow the safety instructions and keep
this user manual. If the product is used by
other people, they must also be given this
user manual.
Where to use the Pyron Plate: The Pyron Plate
is designed and built for use outdoors on the
Feuerhand Pyron only. It can be used only if
the following safety instructions, warnings,
and instructions for use are followed. Please
note that, due to the material, the Pyron Plate
may develop rust.

SAFETY INSTRUCTIONS
Only use the Pyron Plate on the Feuerhand
Pyron outdoors. It must never be used in
closed rooms, as there is a fire hazard and
danger of asphyxiation.
• Refer to and comply with the applicable
fire safety regulations. Show consideration
to the plant and animal life when using
the product outdoors.
• Caution! The Pyron fire barrel, Plate, and
all of its parts can become extremely hot
while used. Always wear fireproof gloves
when adding more firewood and do not
move the plate.

• Never leave the fire barrel burn unattended. Keep out of reach of children and animals.
• Keep a safe distance to flammable and
heatsensitive objects and materials. We
recommend that you place the fire barrel
in a clear area within a radius of 5 feet.
• Place the fire barrel on an even, heat-resistant surface and ensure it's steady, before placing the Pyron Plate on top.
• Do not cover the Pyron Plate while it is in
use. Fire hazard!
• Never use liquid fire starters or fluids such
as kerosene, turpentine, or denatured
alcohol to start or restart the fire. Such
substances can explode and are toxic and
harmful to the environment. We recommend commercially available solid grill or
fire lighters. Please follow the instructions
on the packaging.
• Do not move the Pyron or Pyron Plate when
a fire is burning inside.
• Wear appropriate clothes when using the
Pyron and Pyron Plate. Long, loose sleeves
can easily catch fire!
• Be careful when adding fuel. Only add one
piece at a time and carefully through the
opening of the cooking support. Protect
your hands with heat-resistant gloves.
• Have a bucket of sand or a powder fire
extinguisher nearby in case of emergency.
• For the fire to stop burning, let the fuel
burn down entirely, and let the fire barrel
and plate cool down completely after use.
• Maintain the Pyron Plate as specified in
the instructions for care.

• Never throw hot ashes into the household
trash!
• Also read and understand the Pyron User
Manual.
• The warranty does not cover improper use
or misuse of the Pyron Plate. Such use
invalidates the warranty.

PRODUCT DESCRIPTION
The Pyron Plate is an addition to your Pyron
for great cooking experiences on the fire
barrel. Thanks to the clean combustion of
the Pyron, you can cook smoke-free on the
"plancha." The cooking support allows you
to use the heat for pots, pans, and kettles.
The patina developing on the plate gives
your dishes a unique flavor "a la plancha."

SCOPE OF DELIVERY
1. Pyron Plate grilling plate
2. Cooking support
3. 3 x Arms of support frame with plate
hooks
4. 6 x Allen screws
5. 6 x Nuts for Allen screws
6. 12 x Washers
7. User Manual (EN) (no Fig.)

TECHNICAL DETAILS
• Diameter Pyron Plate (overall): 22.4 in
• Diameter fuel opening: 5.1 in
• Outer diameter cooking support: 5.5 in
• Overall dimensions assembled Pyron Plate
(H x W x D): 5.1 x 23.6 x 23.6 in
• Thickness Pyron Plate: 0.24 in
• Overall height: 5.1 in
• Overall weight: 29.8 lbs

ASSEMBLY AND USE
STEP 1:
Arrange the three arms of the support frame
on an even surface (table) and fix them with
the provided screws, the washers placed
under the screw heads and nuts. Make sure
that all plate hooks are facing in an upward
direction.

STEP 2:
Ensure the Pyron has a steady stand before
placing the support frame on top. It should
be positioned on even, solid ground. Place
the fixed support frame, with the grooves
pointing upwards, completely into the upper part of the Pyron. Minimize possible
clearance between the frame and Pyron by
carefully adjusting each arm and tighten
the screws.
STEP 3:
Place the Pyron Plate on the support frame
and insert the cooking support into the respective opening of the Pyron.

COMMISSIONING
During its first use, the plate will arch. Due
to the material, it cannot be predicted if the
arching will take place up or downwards. If
the plate is arched upwards please remove
the cooking support using fireproof gloves
and place it on a heat-resistant surface. Turn
the plate over so that it is arched downwards
and carefully reinsert the cooking support.
SEASONING
Before using the Pyron Plate for the first time,
you have to season the plate to develop a
patina. Pour some high temperatue oil onto
the plate until it is completely covered. To
prevent the oil from dripping off the plate,
you can add some salt. Heat up the Pyron
Plate and cover the surface with raw potato
slices (with or without peel). Let the potatoes
roast at high heat until they are dark brown,
turning them over several times. After some
time, the steel will get darker and develop
the typical patina. Remove the oil, potatoes,
and salt with a scraper. Let the grilling plate
cool down and clean it with hot, clear water.
Afterwards, the plate can be lubricated for
maintenance. The plate is now ready to use.
USE
When using the Pyron with the Pyron Plate,
the fire may stop burning for a short moment
with increasing smoke development. This
is due to the Pyron being filled too high or
the ventilation being too low. To reignite the
gasified wood, put in small, dry timber or
use a match to ignite the smoke. The smoke
development will stop immediately.

CLEANING, MAINTENANCE,
AND STORAGE
Before storing the Pyron Plate after use, let
the fire in the Pyron burn down completely,
without adding wood. Do not pour water
into the fire barrel to extinguish the fire but
have a bucket of sand or a powder fire extinguisher nearby in case of emergency. You
can remove the plate as soon as it is cooled
down and clean it. Please keep in mind that
the Pyron Plate with its support frame and
the cooking support are made of untreated
steel and, thus, will develop rust after time.
CLEANING
Please clean the Pyron Plate after each utilization by using clear water and a sponge
or scraper. Please do not use dishwashing
liquids to preserve the patina on the plate.
Thoroughly dry and lubricate the plate after
cleaning.
STORAGE
Do not store the Pyron and Pyron Plate with
all its parts unprotected and outdoors. Only
store the Pyron Plate when it is completely
cool and cleaned. Always store it in a dry
place, cover it with a cloth and avoid wetness
or condensation. Keep the Pyron Plate and
Feuerhand Pyron in a separate place, as the
reaction of steel and stainless steel can lead
to heavy rust on the Pyron. Clean, maintain,
and store the Feuerhand Pyron according to
the provided User Manual. Please pay particular attention that you clean the outside
of the Pyron carefully after use with the Pyron
Plate. Due to the compound of ash particles
and air humidity as well as potential steel
particles selective rust can accumulate on
the outside of the Pyron.

WARRANTY
Under proper use, a warranty period of two
years will apply to the Pyron Plate from the
date of purchase. Please note that the color
changes of the steel and possible rust are
not a defect. If you cannot properly use the
Pyron Plate due to a defect in material or
workmanship, you are entitled to a warranty
repair. Contact your retailer for that purpose.

SERVICE
If you have questions or if you need additional information, please let us know. You
can contact our support team via e-mail at:
service@feuerhand.com
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Zinc-plated

Ruby Red

Moss Green

Pure White

Cobalt Blue

Signal Yellow

Jet Black

Olive

Bronze

Sparkling Iron

Light Green

Telemagenta
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