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INTRODUCTION

If you love the taste of deep-fried turkey
but dread the mess, danger, and gallons
of oil required, the Char Broil Big Easy is
about to become your new best friend.
This innovative appliance, often called
an oil-less turkey fryer, uses infrared
technology to cook poultry, roasts, and
even vegetables to crispy, juicy
perfection without a drop of oil. But
getting the best results requires more
than just plugging it in or firing it up.
That’s where a thorough Char Broil Big
Easy Cooking Guide comes in.
Whether you are a first-time user or a
seasoned pro, understanding the
nuances of this cooker will help you
achieve restaurant-quality meals every
time. In this article, we will explore
everything from setup and safety to
cooking times, recipes, and
troubleshooting. Let’s dive into the world
of infrared cooking and unlock the full
potential of your Char Broil Big Easy.

UNDERSTANDING THE CHAR
BROIL BIG EASY

The Char Broil Big Easy is not your
typical grill or smoker. It is a standalone,
propane-powered cooker that uses
infrared heat to surround food with
consistent, radiant energy. This design
eliminates the need for large quantities
of hot oil while still delivering a crispy
exterior and moist interior. The cooker
features a steel basket that lowers into

the cooking chamber, making it easy to
load and unload large birds or roasts.
Many models also include a built-in
thermometer and an adjustable heat
control, giving you precise command
over the cooking process.

How Infrared
Cooking Works

Infrared cooking relies on a burner that
heats a specially designed emitter plate.
The plate radiates intense, even heat
directly onto the food. Unlike
conventional ovens or grills that heat the
air around the food, infrared energy
penetrates the surface, rendering fat
and crisping skin quickly. This method
reduces cooking time and seals in juices
naturally. For the Big Easy, the infrared
burner is located at the bottom of the
cooking chamber, and the heat rises
evenly around the food suspended in the
basket. This creates a convection-like
effect that browns every side uniformly.

Key Features and
Benefits

e Oil-less cooking: No hot oil
means less mess, less danger, and
lower costs.

e Versatility: While famous for
turkey, the Big Easy can cook
whole chickens, roasts, ribs,
vegetables, and even pizza.

e Capacity: Most models hold a
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turkey up to 16 pounds or two
large chickens.

* Temperature range: Adjustable
from low (for smoking or slow
cooking) to high (for crisp
browning).

e Easy cleanup: The removable
drip tray and porcelain-coated
components simplify maintenance.

GETTING STARTED: SETUP AND
SAFETY TIPS

Before you start cooking, proper setup
and safety are essential. The Char Broil
Big Easy is a propane appliance, so
following the manufacturer’s instructions
will prevent accidents and ensure
consistent performance.

Initial Assembly
and Placement

Unbox your Big Easy and check that all
parts are present: the cooking chamber,
lid, basket, propane regulator, and legs.
Assemble the legs firmly and attach the
propane tank to the regulator (use a
standard 20-pound tank). Place the
cooker on a level, non-combustible
surface at least 10 feet away from any
structure, overhanging branches, or
flammable materials. Never wuse it
indoors, in a garage, or under a low
ceiling. Allow at least two feet of
clearance around the unit for proper
airflow.

Fuel Source and
lgnition

Connect the propane tank and open the
valve. Turn the burner control knob to

“High” and press the igniter button
repeatedly until you see a flame through
the viewing window. If the igniter fails,
use a long-reach lighter. Allow the
cooker to preheat for about 15 minutes
with the lid closed. You will see the
infrared emitter begin to glow red.
During preheat, the internal temperature
should reach around 350°F to 400°F,
depending on your recipe.

Safety
Precautions

e Always have a fire extinguisher
rated for grease fires nearby.

* Do not leave the cooker
unattended while in use.

* Use long-handled tools to avoid
burns from the hot surfaces.

e Let the unit cool completely before
cleaning or storing.

e Check all gas connections for leaks
with soapy water before each use.

MASTERING THE CHAR BROIL BIG
EASY COOKING GUIDE

Now that your cooker is ready, it's time
to focus on the cooking process. This
Char Broil Big Easy Cooking Guide
will walk you through temperatures,
preparations, and techniques for the
most popular dishes.

Cooking Times
and
Temperatures for
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Turkey, Chicken,
Roasts, and More

One of the main advantages of the Big
Easy is speed. Because infrared heat is
so efficient, cooking times are often
shorter than in a conventional oven.
Below are approximate guidelines.
Always use a meat thermometer to
confirm doneness.

. Cook Internal
Meat Weight Time Temp
8-10
Whole 45 16 minutes 165°F in
Turkey
Ib per breast
(thawed)
pound
Whole 45 1b 55-70 165°F in
Chicken minutes thigh
Boneless En(?;iies 145°F
Pork 3-51b or (with 3
Roast P min rest)
pound
Beef 15—20 135°F
Roast minutes .
o 2-31b (medium
(tri-tip or per
S rare)
sirloin) pound
Cornish  1-21b 35—45 165°F
Hens each minutes

Pro Tip: For a crispier skin on poultry,
pat the skin dry thoroughly before
cooking and rub with a thin layer of
baking powder mixed with salt. This
draws out moisture and promotes
browning.

Preparing the
Meat: Brining,

Seasoning, and
Trussing

Infrared cooking excels at browning, but
it can also dry out lean meats if not
properly prepared. Brining is a game-
changer. For turkey or chicken, use a
wet brine (1 cup salt + %2 cup sugar per
gallon of water) for 8-24 hours. Rinse
and dry the bird before cooking. Dry
rubs or marinades work well, but avoid
sugary glazes that burn at high
heat—apply them only in the last 15
minutes. Trussing the turkey or chicken
(tying legs and wings close to the body)
ensures even cooking and prevents thin
parts from overcooking.

Using the Basket
and Hooks

The Big Easy comes with a stainless
steel basket that lifts in and out. For
whole poultry, place the bird breast-side
up in the basket and secure the hooks to
keep it steady. For roasts or larger cuts,
you can place them directly on the
basket grate. Some users prefer the
optional meat hooks for hanging chicken
halves or ribs vertically—this allows fat
to drip away and gives all-around
crispness. Experiment to see what works
best for your dish.

TIPS FOR PERFECT RESULTS
EVERY TIME

Even with a great cooking guide, small
tweaks can make a big difference. Use
these expert tips to elevate your Char
Broil Big Easy experience.



Monitoring
Internal
Temperature

Invest in a good instant-read
thermometer or leave-in probe with a
wireless alert. The built-in dome
thermometer on the Big Easy measures
ambient heat, not meat temperature.
Insert the probe into the thickest part of
the meat without touching bone. For
turkey, check the innermost part of the
thigh and the breast. Rest the meat for
10-15 minutes before carving to allow
juices to redistribute.

Moisture and
Juiciness

Because infrared heat is dry, some cuts
benefit from a water pan placed at the
base of the cooking chamber. While the
Big Easy is not designed for a traditional
water pan, you can place a small
disposable aluminum tray on the bottom
rack (if available) or add moisture by
baste-spritzing with apple juice or broth
every 30 minutes. Avoid opening the lid
too often, as this releases heat and
extends cooking time.

Cleaning and
Maintenance

After each use, let the cooker cool,
remove the basket and drip tray, and
wash them in warm soapy water. The
cooking chamber itself can be wiped
down with a damp cloth - do not use

abrasive cleaners. Empty the drip tray
regularly to prevent flare-ups. Check the
burner ports for blockage and clean with
a wire brush if needed. Proper
maintenance will keep your Big Easy
performing like new for years.

POPULAR RECIPES BEYOND
TURKEY

While the Big Easy is famous for
Thanksgiving turkey, its versatility
shines with other proteins and even
vegetables. Here are a few crowd-
pleasers.

Whole Chicken,
Cornish Hens,
Pork Shoulder

A 4-pound whole chicken cooks
beautifully in about an hour. Season with
a dry rub of paprika, garlic powder,
onion powder, black pepper, and a little
brown sugar. For a 3-4 pound pork
shoulder (Boston butt), cook at medium
heat (300°F) for 3-4 hours until internal
temp reaches 195°F for shredding. Wrap
in foil and let it rest. Cornish hens are
perfect for individual servings - truss
them and cook at 350°F for 40 minutes.

Vegetables and
Side Dishes

Place sturdy vegetables like bell
peppers, zucchini, onions, and
mushrooms in a grill basket or on
skewers. Brush with olive oil and season
with salt, pepper, and herbs. Cook at
high heat for 10-15 minutes, turning
halfway. You can also roast whole
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potatoes or sweet potatoes by pricking
them and placing them directly on the
basket grate - cook for 45-60 minutes at
375°F until tender.

TROUBLESHOOTING COMMON
ISSUES

Even with a comprehensive Char Broil
Big Easy Cooking Guide, you may
encounter a few hiccups. Here’s how to
solve them.

Uneven Cooking
or Hot Spots

If one side of your meat cooks faster
than the other, the food may be too
close to the emitter or the basket may
not be centered. Ensure the meat is
placed equidistant from the chamber
walls. Rotating the entire basket halfway

through cooking can also help, though
it's not always necessary. Preheating
thoroughly (15 minutes) ensures even
radiant heat.

Excessive Smoke
or Flare-Ups

Smoke usually comes from fat dripping
onto the infrared emitter. To minimize
this, trim excess fat before cooking and
line the drip tray with foil for easy
removal. If flare-ups occur, reduce the
heat setting slightly or move the basket
higher (if adjustable). Never use water to
extinguish a grease fire - turn off the gas
and close the lid.

CONCLUSION

The Char Broil Big Easy is a game-
changer for anyone who loves flavorful,
crispy meats without the



