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Dear Customers!

During over 20 years of operation, we have been continuously improving the grill 

products that we manufacture: charcoal, charcoal briquettes, grill firelighters (solid  

and liquid), extending our product range and working with the Certification  

Institutes (DIN Certco, FSC Nepcon) on an ongoing basis as regards quality control,  

as well as environmental control.

We invite you to get acquainted with the following parts of this presentation where  

we will discuss all the important aspects of our operation in detail.

President Piotr Oleksiak
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A new type  
of barbecue briquette
•	 Briquette with an extended burning time

•	 Shorter smoking time during firing up

•	 Faster lighting up

•	 Positive impact on the environment by 
reducing CO and NOx gas emissions

•	 Uniform structure which makes our 
briquette less dirty on your hands

Packaging type: paper bag, foil bag.  
Packaging weight from 2 kg to 15 kg.

Quality: compliant with DIN EN 1860-2  
and the possibility of FSC certification  
on request.
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Restaurant charcoal
•	 product intended for professional 

gastronomy 

•	 greater granularity (size of coal  
pieces: 40 -140 mm)!

•	 extra long and more economical 
grilling!

Restaurant briquettes
•	 mixing charcoal dust with natural,  

organic glue – 100 % eco-friendly!

•	 very long burning period  
assuring economical grilling

•	 high calorific value!

Packaging type: paper bag: 6 kg, 10 kg

According to DIN EN 1860-2 and the possibility of FSC  
certification on request.

Products available under the brand BBQ Gastro or on  
request – under the Customer’s brand.
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Charcoal
•	 extra long burning time!

•	 made from the top quality timber  
of deciduous trees

•	 totally natural and eco-friendly 
product!

Grill briquette
•	 produced from charcoal dust with the 

use of natural glues.

•	 very long burning period!

•	 economical grilling!

Packaging type: paper bag, foil bag.  
Packaging weight from 2 kg to 15 kg.

Quality: compliant with DIN EN 1860-2  
and the possibility of FSC certification  
on request.
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Excellent product for the quick and efficient 
starting of grills.

The paraffin or bio-fuel composition classifies 
these products as safe.

The bottles are equipped with safety caps.

Packaging type: bottles 0.5 L, 1 L.

Paraffin oil for lamps
Packaging type: bottles 0.5 L, 1 L.

Liquids fuels
In response to our customers needs and the possibility of ordering accompanying products in one place 
without the necessity of signing additional contracts for individual products, we would like to propose the 
additional liquids fuels. 
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•	 handy package saturated with firelighter fluid!                                          

•	 product is clean and easy to use!

•	 just light it, just start BBQing!

•	 clean and easy to use

The disposable grill 
is a complete product 
ready for use!
Everything is in a small size compact packaging.

Instant BBQ charcoal
2x1kg, 1kg

Instant BBQ briquette 
2x1kg, 1kg

An ideal solution for all those who want 
to prepare grilled food quickly!

Product is available under the brand name Clean&Easy or on the request of the client also in other configurations  
and specifications of the packages.
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Sour cherry 
Smoking Chips

Cherry 
Smoking Chips

Apple 
Smoking Chips

Beech 
Smoking Chips

Packaging weight from 0.5 kg to 1 kg

Smoking chips
Smoking chips is the latest solution for grilling, improving the taste and flavour of food.

They are perfect for grilling and smoking of poultry, pork, fish, sausages, ribs and many other products.  
Depending on the type of wood used, they give unique aroma to the prepared dishes.



11

W
O

O
D

 PLA
N

K
S / A

LU
M

IN
U

M
 TR

AYS
W

O
O

D
 PLA

N
K

S / A
LU

M
IN

U
M

 TR
AYS

Wood planks
Ideal for preparing fish, poultry and pork!

The wood lends a subtle, spicy aroma!

No added artificial flavours or aromas!

Aluminum trays for BBQing
•	 large

•	 medium

•	 round
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Natural products:
•	 100 % eco-friendly and safe to use

•	 odorless

•	 average burning time 6-12 min.

•	 thickness of plate – 12 mm or 18 mm.

•	 wood plates saturated with a natural BIO-oil

•	 quality: compliant with DIN EN 1860-3, FSC.

24, 30, 32 cubes in plate, 24+2 matches

Wood wool 300 g
•	 100 % eco-friendly and fully safe to use

•	 odorless

•	 average burning time 10 min

•	 dried wood wool saturated with natural BIO-oil

•	 quality: compliant with DIN EN 1860-3, FSC

Currently, our offer encompasses 
a wide range of kindling products.
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•	 48 cubes in a bag with zipper

•	 200 cubes in a bag with zipper

•	 72/96 cubes in a tube

•	 86 rolls of wood wool in a bag with zipper

Super strong firelighter
•	 double power to set fire fast and easily!

•	 extra long burning time up to 30 minutes!

•	 100 % pure wood and eco oil.

Save money 
and time!

White paraffin firelighters
•	 effective firelighter to light fireplace and oven

•	 quantity of cubes in a package – 32/40 cubes

 Other sizes and kind of packaging on request. Customer own brand packaging is possible for each product.
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Firewood
•	 hard deciduous – oak, hornbeam, birch

•	 extra dry and ready to use

•	 packaging type:  plastic bag with handle

Pinewood kindling
•	 quick and effective way to start a fire

•	 extremely low moistness < 12 %

•	 packaging type:  plastic bag with handle
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Wood briquette – RUF cubes
•	 fully eco-friendly fuel

•	 no binding materials

•	 made of coniferous or mixed wood

•	 calorific value: min.  4.8 kWh/kg

•	 packaging type:  plastic bag - 10 kg

Wood briquette – PINI-KAY
•	 fully eco-friendly fuel

•	 no binding materials

•	 made of hard deciduous wood

•	 calorific value: min.  5.0 kWh/kg

•	 packaging type:  shrink film - 10 kg



16

SO
O

T 
CL

EA
N

ER
S

SO
O

T 
CL

EA
N

ER
S

Soot cleaner in sachets
•	 high quality mix of chemical  

compounds

•	 easy to use

•	 instant cleaning effect

•	 packaging type:  box - 10 sachets

Fireplace foam cleaner
•	 high quality foam

•	 for fireplace doors clean

•	 instant effect without streaks

•	 packaging type: PET bottle 0.5 L

Soot removing pellet
•	 high quality mix of chemical  

compounds and wood

•	 easy to use

•	 instant cleaning effect

•	 packaging type: bag 1 kg

The soot cleaners are based on the proprietary Grill-Impex recipe and includes 
many ingredients whose interaction and synergy enhances the cleaning effect. 
•	 clean flues, chimneys, fireplaces!

•	 increases heater efficiency!

•	 reduces smoke emissions!

•	 prevents flue fires danger!
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Gas grill foam cleaner
•	 effective agent to clean grills
•	 safe for iron, steel surfaces
•	 does not leave streaks or smudges

Grill foam cleaner
•	 effective agent to clean grills
•	 safe for iron, steel surfaces
•	 does not leave streaks or smudges

Gel for grill 
•	 with easy removes deposits from grease and charred layer
•	 safe for iron, steel surfaces
•	 does not leave streaks or smudges

Grill foam cleaners

Fireplace Matches
Short and Long
•	 safe way to set fire  

in a fireplace and stove

•	 environmentally friendly
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Pellet  
for hybrid grills
Wood pellets for the grill have been carefully developed to  
obtain the tastiest grilled dishes. Designed to enhance the  
taste of food - no fillers, only the real aroma of wood and  
improved performance by a carefully selected recipe.

•	 increased heat of combustion

•	 limited content of volatile substances

•	 limited smoking of the product when lighting and grilling 

•	 reduced fuel consumption

•	 limited amount of crushed pellets in the package

Composition: Wood from deciduous and fruit trees, torrefied.
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SUPER POWER firelighter
A revolutionary kindling with a ventilation system that creates a 
chimney that draws in air and directs it upwards. Thanks to
has a short ignition time, long burning time, high height
flame and thermal power, no smoke during burning, a small amount 
of ash remains after complete combustion of the kindling. It is 
possible to produce kindling with a mass of 14-16 grams while 
maintaining all the above-mentioned advantages.

Main advantages of Super Power Firelighters:

• Ignition time: ignition time 3 s. Maximum ignition time 60 s.

• Burning time: The burning time of the kindling is 7-8 minutes
• Maximum flame height: average flame height is 35 cm

• Smoke emission: no smoke at all

• Solid residue after burning (ash): After burning, the amount of 
ash is less than 0.35% of the original weight of the kindling.

• Ignition time: The ignition time of 2 kg briquettes is a maximum 
of 12 minutes

Composition: linden wood chips soaked in stearin



Trade contact

We will be pleased to give you any information about our range.  
We are waiting for your e-mails and phone calls and we also welcome you to visit our factory.

Grill-Impex Sp. z o.o, Sp. k.
Sieluń 4a, 06-231 Młynarze, Poland

Maciej Tuszyński 	 ph. +48 727 62 12 82 	 e-mail: maciej.tuszynski@grill-impex.com.pl

Paweł Otłowski 	 ph. +48 508 564 653 	 e-mail: pawel.otlowski@grill-impex.com.pl

Sylwia Wiski  	 ph. +48 506 242 051 	 e-mail: sylwia.wiski@grill-impex.com.pl

www.grill-impex.com.pl




