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For ceramic grill owners who cook paella outdoors

~ At a Glance Specs

)

Fits Classic Joe and Big Joe

@

Pre-seasoned nonstick
surface

Hand wash only

5.5 pounds (2.5 kg)

https://grillreviews.novicelinks.com

Pre-seasoned carbon steel

Stainless-steel serving
handles

15.8 x 17.7 x 2.8 inches

https://www.youtube.com/@GrillReviews
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(v) Who ltIs For

(v Owners of Classic Joe or Big
Joe grills

(©) Home cooks who make paella
outdoors

(v Users who prefer fast-heating
carbon steel

(v) People comfortable with
hand-wash cookware care

5[5 Trade Offs to Consider
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(x) Who It Is Not For

() Those needing oven-safe
bakeware

() Buyers who require
dishwasher-safe items

() People who avoid seasoning
maintenance

() Anyone cooking large paellas
for crowds

® Requires periodic seasoning to maintain surface

® Hand wash only reduces everyday convenience

® Not safe for oven use

® Smaller home-sized cooking area than commercial pans

https://grillreviews.novicelinks.com
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(2 Users Say < How It Compares
® POSITIVES ® /s castiron: lighter and faster
/" Nonstick pre-seasoned heating

surface eases cleanup ® Vs stainless steel: more

./ Dimples promote more even conductive but needs
cooking seasoning

+/ Stainless handles simplify ® Vs enamel pans: not
serving dishwasher safe

® s commercial pans: smaller
® COMPLAINTS home-oriented capacity

/\ Hand-wash requirement limits
convenience

/N Not oven safe restricts indoor
use

/\ Smaller capacity for large
groups

https://grillreviews.novicelinks.com https://www.youtube.com/@GrillReviews
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) Choose ThisIf...
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X SKip This If...

v

You own a Kamado Joe
Classic or Big Joe

You want authentic paella
cooked on your grill

You prefer a carbon steel
cooking surface

You accept hand-wash care
and seasoning upkeep

&’ Learn More

X

You need dishwasher-safe
cookware

You require oven-safe
bakeware

You regularly cook paella for
large crowds

You want zero-maintenance
nonstick coatings

Read our Review

Kamado Joe Karbon Steel Paella Pan — Fit & Performance Pro
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