
GREAT TASTE... EASY GRILLING

KAMADO CLASSIC XL SERIES
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WELCOME
Welcome to kamado cooking! You will never return to gas after 

tasting the difference! Our Vision Grills Kamado is based on 

3,000+ years of clay pot cooking from around the world. Over 

generations our ancestors have continued to refine kamado 

techniques for grilling, smoking, baking and cooking all types 

of meats, poultry, fish and vegetables. Kamado cooking 

locks in moisture and provides a variety of ways to infuse 

different tastes into your foods that turns weekend grillers into 

neighborhood chefs.

Our Vision Grills Kamado builds on this heritage with fresh 

aesthetics, safety and convenience features, a female friendly 

easy-lift lid with spring assist and high quality materials to 

define a new industry standard for design and innovation. 

Model Number: VG-XL15

The thick ceramic construction 

of our grill provides superior thermal 

insulation allowing you to grill, cook, bake or smoke regardless 

of the season, from the hot summer days in our home town of 

St. Louis to the cold snowy days in Ottawa Canada.

In this manual we provide the basics to get you cooking and 

invite you to our website, www.visiongrills.com where we 

share recipes, detailed Use & Care information and contact 

information if you need more help. 

From our entire team here at Vision Grills, thanks for your

purchase and welcome to becoming the destination eatery in 

your neighborhood!  



COOKING WITH YOUR KAMADO
Your new Vision Grills Kamado is the complete outdoor cooking appliance that allows you to sear, grill, 
bake and smoke all types of food. For best results, we recommend using natural lump charcoal made from 
hardwoods. Compared to briquettes, natural charcoals start faster, burn cleaner and longer, reach higher 
temperatures and produce less ash. Left-over natural charcoal also relights for re-use. Before re-starting the 
grill, knock off excess ashes to any remaining charcoal. Routinely empty ashes, but only empty ashes when 
grill is cold. 

Starting your Vision Kamado Grills is simple and fast: Open grill lid, open top and bottom vents wide open, 
fill the inner fire bowl with enough charcoal to just cover the air holes, then light the charcoal using either an 
electric starter or approved grill starters. After several coals are burning, spread evenly, close lid, adjust top 
and bottom vents, and wait for the Kamado to reach your desired cooking temperature. As needed, add more 
charcoal by using the flip grate feature, being careful not to burn yourself with the hot food or cooking grate. 

KAMADO 
CLASSIC 
XL SERIES



K
A

M
A

D
O 

C
LA

S
S

IC
 

X
L 

S
E

R
IE

S

S
T

A
R

T
IN

G
AT

TE
N

TI
O

N
:  

Th
e 

gr
ill

 n
ee

ds
 to

 b
e 

he
at

ed
 

w
ith

 c
ha

rc
oa

l r
ed

 h
ot

 fo
r a

t l
ea

st
 3

0 
m

in
ut

es
 p

rio
r t

o 
th

e 
fir

st
 g

ril
l u

se
. 

S
te

p
 1

: 
M

e
a

s
u

r
in

g
 

C
h

a
r

c
o

a
l

Se
t b

ot
to

m
 v

en
t w

id
e 

op
en

 a
nd

 o
pe

n 
lid

. M
ea

su
re

 o
ut

 th
e 

am
ou

nt
 o

f c
ha

rc
oa

l 
ne

ed
ed

. F
or

 g
ril

lin
g 

fo
od

s 
fil

l t
he

 fi
re

 b
ow

l 
w

ith
 e

no
ug

h 
ch

ar
co

al
 to

 ju
st

 c
ov

er
 th

e 
ai

r h
ol

es
. D

o 
no

t e
xc

ee
d 

3.
5 

qt
. (

1.
67

 k
g)

 
of

 c
ha

rc
oa

l. 
Fo

r s
m

ok
in

g 
fo

od
s 

at
 lo

w
 

te
m

pe
ra

tu
re

s 
fo

r l
on

ge
r p

er
io

ds
 o

f t
im

e 
(1

.5
 h

ou
rs

+)
 y

ou
 w

ill
 n

ee
d 

to
 a

dd
 a

 li
tt

le
 

m
or

e 
ch

ar
co

al
, u

p 
to

 a
pp

ro
xi

m
at

el
y 

2”
 (5

0 
m

m
) a

bo
ve

 th
e 

sa
m

e 
ai

r h
ol

es
. U

se
 lu

m
p 

ch
ar

co
al

 fo
r b

es
t r

es
ul

ts
. 

S
te

p
 3

: 
S

e
tt

in
g

 T
e

m
p

e
r

a
tu

r
e

W
he

n 
ch

ar
co

al
 is

 re
ad

y 
le

ve
l i

t o
ut

 fo
r e

ve
n 

he
at

 d
is

tr
ib

ut
io

n.
 C

lo
se

 th
e 

lid
.  

Se
t t

he
 to

p 
an

d 
bo

tto
m

 v
en

ts
 to

 th
e 

de
si

re
d 

se
tt

in
g 

by
 re

fe
rr

in
g 

to
 

th
e 

Se
tt

in
g 

Te
m

pe
ra

tu
re

 s
ec

tio
n 

in
 th

is
 m

an
ua

l t
ha

t t
el

ls
 w

ha
t n

um
be

r 
ca

lib
ra

tio
ns

 to
 u

se
 to

 a
tt

ai
n 

th
e 

co
ok

in
g 

te
m

pe
ra

tu
re

 y
ou

 w
an

t. 
G

iv
e 

yo
ur

 k
am

ad
o 

5-
15

 m
in

ut
es

 to
 s

et
tle

 in
to

 th
e 

co
ok

in
g 

te
m

pe
ra

tu
re

 y
ou

 
w

an
t b

ef
or

e 
yo

u 
pu

t f
oo

d 
on

 th
e 

gr
ill

. 

N
O

TE
:  

If 
sm

ok
in

g,
 d

o 
no

t b
rin

g 
yo

ur
 te

m
pe

ra
tu

re
 u

p 
ab

ov
e 

20
0º

F/
93

ºC
.

A
) 

Sp
re

ad
 h

ot
 c

ha
rc

oa
l e

ve
nl

y 
ov

er
 g

ra
te

.

B
) 

 S
et

 to
p 

an
d 

bo
tto

m
 v

en
ts

 fo
r c

oo
ki

ng
.

C
) 

  L
et

 te
m

pe
ra

tu
re

 s
ta

bi
liz

e.

A
B

C

B
ot

to
m

 V
en

t

To
p

 V
en

t

S
te

p
 2

: 
S

ta
r

ti
n

g
 

C
h

a
r

c
o

a
l

O
pe

n 
to

p 
an

d 
bo

tto
m

 v
en

ts
. L

ig
ht

 
ch

ar
co

al
 u

si
ng

 e
le

ct
ric

 s
ta

rt
er

 o
r 

ch
im

ne
y.

 D
o 

no
t u

se
 li

gh
te

r fl
ui

ds
. F

or
 

be
st

 re
su

lts
, u

se
 lu

m
p 

ch
ar

co
al

.

S
te

p
 4

: 
G

e
t 

C
o

o
k

in
g

D
o 

no
t c

oo
k 

un
til

 th
e 

ch
ar

co
al

 h
as

 a
 c

oa
tin

g 
of

 a
sh

. U
se

 a
 w

ire
 g

ril
l 

br
us

h 
to

 c
le

an
 th

e 
co

ok
in

g 
gr

at
e.

 T
ha

t’s
 it

 - 
yo

u 
ar

e 
re

ad
y 

fo
r t

he
 

co
ok

in
g 

ex
pe

rie
nc

e 
of

 y
ou

r l
ife

. G
o 

to
 o

ur
 w

eb
si

te
 fo

r r
ec

ip
es

.

El
ec

tr
ic

 S
ta

rt
er

(S
ol

d 
Se

pe
ra

te
ly

)

21

Ch
ar

co
al

 F
ill

 L
ev

el



K
A

M
A

D
O 

C
LA

S
S

IC
 

X
L 

S
E

R
IE

S

S
E

T
T

IN
G

 
T

E
M

P
E

R
A

T
U

R
E

Vi
si

on
 K

am
ad

o 
G

ril
ls

 c
oo

ki
ng

 te
m

pe
ra

tu
re

s 
ar

e 
co

nt
ro

lle
d 

by
 

ad
ju

st
in

g 
th

e 
ca

lib
ra

te
d 

to
p 

an
d 

bo
tto

m
 v

en
ts

.

*C
au

tio
n 

– 
D

ec
id

e 
if 

yo
u’

re
 c

oo
ki

ng
 lo

w
 a

nd
 s

lo
w

, t
he

n 
do

 n
ot

 le
t 

th
e 

gr
ill

 g
et

 to
o 

ho
t. 

Ke
ep

 th
e 

te
m

pe
ra

tu
re

 lo
w

, i
t t

ak
es

 h
ou

rs
 to

 c
oo

l 
do

w
n.

In
cr

ea
si

ng
 a

ir 
flo

w
 th

ro
ug

h 
to

p 
an

d 
bo

tto
m

 a
ir 

ve
nt

s 
in

cr
ea

se
s 

co
ok

in
g 

te
m

pe
ra

tu
re

, j
us

t a
s 

de
cr

ea
si

ng
 a

ir 
flo

w
 s

lo
w

s 
th

e 
bu

rn
 a

nd
 

lo
w

er
s 

th
e 

co
ok

in
g 

te
m

pe
ra

tu
re

. C
lo

si
ng

 b
ot

h 
to

p 
an

d 
bo

tto
m

 v
en

ts
 

st
ar

ve
s 

th
e 

ch
ar

co
al

 o
f o

xy
ge

n 
an

d 
sh

ut
s 

do
w

n 
th

e 
fir

e.

*C
au

tio
n 

- C
on

tin
uo

us
 g

ril
lin

g 
at

 e
xt

re
m

e 
hi

gh
 te

m
pe

ra
tu

re
s 

w
ill

 
ca

us
e 

th
e 

fe
lt 

to
 b

ur
n.

 

Pr
ev

en
t F

la
re

-U
ps

:
If 

th
e 

lid
 is

 li
ft

ed
 to

o 
qu

ic
kl

y,
 o

xy
ge

n 
w

ill
 ru

sh
 in

si
de

 th
e 

gr
ill

 c
au

si
ng

 
a 

fla
re

-u
p.

 T
o 

pr
ev

en
t a

 fl
ar

e 
up

, l
ift

 th
e 

lid
 1

” /
25

m
m

 a
nd

 c
ou

nt
 to

 
th

re
e 

be
fo

re
 fu

lly
 o

pe
ni

ng
 th

e 
gr

ill
.

SE
AR

IN
G

G
R

IL
LI

N
G

SM
O

K
IN

G

TO
P 

VE
N

T
B

O
TT

O
M

 V
EN

T

50
0º

+F
26

0º
+C

30
0º

– 
45

0º
F

14
9º

– 
23

3º
C

22
5º

– 
25

0º
F

10
7º

– 
22

1º
C



COOKING TEMPERATURE
SMOKING GRILLING

All cooking times are approximate.  
KAMADO 
CLASSIC
XL SERIES

BEEF
Roasts, Ribs	 3-4 lb. (1.3-1.8 kg)	 3-4 hours		  225ºF / 107ºC

PORK
Loin	 2-4 lb. (0.9-1.8 kg)	 2-3 hours		  225ºF / 107ºC 
Roasts	 4.5 lb. (2 kg)		  1.5-2.5 hours	 225ºF / 107ºC
Ribs	 Full Grate		  3-4 hours		  225ºF / 107ºC

POULTRY
Chicken	 4 lb. (1.8 kg)		  1-2 hours		  250ºF / 121ºC
Turkey	 10-15 lb. (4.5-6.8 kg)	 3-4.5 hours	 250ºF / 121ºC

BEEF
Steaks		  1” (2.5 cm) thick	 3-4 min./side	 160ºF / 71ºC
Kabobs	 1” (2.5 cm) cubs		  4-5 min./side	 145–160ºF / 63-71ºC
Hamburger Patty	 ½” (12 mm) thick	 3-4 min./side	 160ºF / 71ºC
Sirloin Tip	 3.5-4 Lb. (1.5-1.8 kg)	 20-25 min./lb.	 145–160ºF / 63-71ºC
Ribs	 cut in 1-rib portions	 10 min./side	 160ºF / 71ºC
Tenderloin	 half 2-3 lb. (0.9-1.3 kg)	 10-12 min./side	 145ºF / 63ºC
	 whole, 4-6 lb. (1.8-2.7 kg)	 12-15 min./side	 160ºF / 71ºC	
CHICKEN
Breast halves, bone-in	 6-8 oz. (170-226 g) each	 10-15 min./side	 170ºF / 77ºC
Breast halves, boneless	 4 oz. (13 g) each		  6-8 min./side	 170ºF / 77ºC	
Legs or thighs	 4-8 oz. (113-226 g)	 10-15 min./side	 180ºF / 82ºC
Drumsticks	 4 oz. (13 g)		  8-12 min./side	 180ºF / 82ºC
Wings	 3 oz. (56-85 g)		  8-12 min./side	 180ºF / 82ºC

Size		      Cooking Time	     Meat Temp. Size		      Cooking Time	     Meat Temp.
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