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 Grillin’ & 
Chillin’

The right equipment (and toys) for everyone’s favorite backyard chef.

By Mallory McCreary

Chef Michael Chiarello, owner of NapaStyle 
(above), demonstrates his idea of “meals on 
wheels.” With the FAMILY REUNION BBQ PIT 
($295 small; $450 large), you can roast a pig or 
any other meat without the hassle of digging a pit 
and tending hot coals for hours. And it’s wagon-
style design means the feast is moveable, too.  
Call 866-776-6272 or visit www.napastyle.com.

Upgrades

>>
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1. Just because you’re all 
grown up doesn’t mean 
you can’t fraternize 
with the best of them. 
Kalamazoo’s OUTDOOR 
KEG TAPPER WITH GLASS 
DOOR REFRIGERATOR ($6,207) 
offers enough cold storage to keep 
your thirst quenched all night long. 
Start limbering up for those keg 
stands now. Available at Snyder 
Diamond, 1399 Olympic Blvd., 
Santa Monica, 310-450-1000; 
or 12825 Vanowen St., North 
Hollywood, 818-286-9900; 
or 432 S. Arroyo Parkway, 
Pasadena, 626-795-8080; or  
www.kalamazoogourmet.com.

2. It’s sleek and sexy, yet man enough to do 
the job. With a choice of different surfaces for cooking meat, fish, or vegetables—as 
well as a nifty sliding top to keep everything contained—Kalamazoo’s EDO grill (from 
$7,495) proves that beauty and brawn are better together. Available at Snyder Diamond, 
1399 Olympic Blvd., Santa Monica, 310-450-1000; or 12825 Vanowen St., North 
Hollywood, 818-286-9900; or 432 S. Arroyo Parkway, Pasadena, 626-795-8080;  
or www.kalamazoogourmet.com.

3. Show off your bartending chops with Lynx’s COCKTAIL PRO with high shelf 
($3,066) that includes a sink with a water-filtration system, bottle chillers, an insulated 
ice bin, and removable fold-down shelves that double as serving trays. Available at 
Barbeques Galore, 30895 Thousand Oaks Blvd., Thousand Oaks, 818-706-3046. 

4. Viking’s CHARCOAL CERAMIC COOKING CAPSULE and 41-INCH GRILL CART 
with side burners (from $5,500) offers modern convenience plus that appealing charcoal 
flavor. Since the capsule’s ceramic interior and infrared heat shortens preheating 
time and retains heat longer, cooking is faster, too. Available at Warehouse Discount 
Center, 30621 Canwood St., Agoura Hills, 818-991-8846; or 14349 White Sage 
Road, Moorpark, 805-222-1380; or at Pacific Sales, 2000 Anchor Court, Thousand 
Oaks, 805-214-2600; or 251 Camarillo Ranch Road, Camarillo, 805-384-5900.

5. Embrace your inner egghead and check out the BIG GREEN EGG ($1,150 with “nest” 
and side shelves) ceramic cooker. Smoke, sear, grill—even bake—all while enjoying the 
kitschy style that makes this charcoal grill an instant classic. Available at Zender’s, 
2810 Camino Dos Rios, Newbury Park, 805-495-6056 or www.zenders.com.

Upgrades>>
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