
Joy of Grilling à la Plancha on the Fire Barrel – The new Feuerhand Pyron Plate 

turns your Pyron Fire Barrel into a versatile cooking station. 

Magdeburg 16 November 2017. With the new grilling plate Pyron Plate, Feuerhand turn their rustic 

Pyron fire barrel into a plancha grill for highest demands. The Pyron Plate is a product extension to 

be easily placed on the Feuerhand Pyron. The high temperature generated in the Pyron through 

wood boiler principle and chimney effect heats up the grilling plate to 500 degrees, almost smoke-

free. The plate has gradual temperature zones to simultaneously prepare different food at the 

respectively perfect temperature. Grease and meat juices gather on the inside thanks to the slight 

arch of the plate. A cooking support allows to cook in a pot or prepare hot beverages at the same 

time. After the Pyron, the Pyron Plate is another highlight pointing to Feuerhand as a brand for joy, 

pleasure and conviviality with fire and flames. 

 

Aesthetics and functionality for convivial pleasure 

The Feuerhand fire barrel Pyron with its rustic design and its 

elaborate functionality with wood boiler principle and chimney 

effect already caused a sensation. With the Pyron Plate, 

Feuerhand provides a consistent concept for the fire barrel. The 

high temperatures created through the well designed 

Feuerhand Pyron are the ideal heat source for a plancha grilling 

plate. Thanks to its double-walled isolation, host and guests can 

join around the rustic Feuerhand Pyron and prepare their 

favourite food on the Pyron Plate, all at the same time. Another 

advantage: Thanks to the wood boiler principle, the 

combustion of wood in the Feuerhand Pyron is almost smoke-

free. "The combination of our Pyron fire barrel and the Pyron 

Plate lets you join for a BBQ á la plancha, without being 

molested by smoke. Without the need for a BBQ chef, everyone 

can prepare their food simultaneously and enjoy grilling at the 

fire in an entirely new way." says Feuerhand managing director 

Jonas Taureck.   

 

A centre of grilling joy 

With the Pyron Plate, the Feuerhand Pyron 

becomes the centre of a collective cooking 

experience in the garden or on the terrace. The 

Pyron Plate is a heavy, round steel plate with 

perfect roasting characteristics. With a solid 

support, the plate with a comfortable diameter 

of 22.4 in is placed on the upper opening of the 

Pyron, which sets it at a comfortable working 

height of 33.9 in. Flames stay alive thanks to the 

circular opening in the plate centre. The plate has different temperature zones which gradually 

increases towards the centre with over 500 degrees.   

 



Ideal temperatures for every food 

The area around the opening is 

perfectly suited to roast steaks at a high 

temperature. After their crust has 

caramelised, steaks can be cooked or 

rest in the outer area of the Pyron 

Plate. The Pyron Plate provides ideal 

temperature zones for every dish to be 

prepared simultaneously. While steaks, 

seafood or burger patties are roasted 

to perfection in the centre, bread or 

burger buns are toasted at a distance. 

Vegetables are cooked best in the outer 

area. This makes the Pyron Plate highly versatile, allowing you to not only prepare food at different 

temperatures but also to deglaze with wine or sauce and let meat simmer in its own juice. On the 

spacious Pyron Plate, the food can quickly be moved from one temperature zone to another to have 

several dishes simultaneously prepared to culinary perfection. 

 

Further possibilities with the cooking support   

The Pyron Plate provides even further possibilities with the supplied 

cooking support, allowing you to heat a pot, kettle or pan while 

grilling. The cooking support is a wide metal ring with a diameter of 

5.5 in which is placed on the central opening of the Feuerhand Pyron 

Plate. When grilling, it prevents the food from sliding into the Pyron. 

The three upper support points will hold pot, kettle and Co. securely 

when placed on top of the powerful burner. Also when not used to 

prepare food, the Feuerhand Pyron Plate is a valuable extension of 

the fire barrel, allowing you to prepare hot beverages such as punch, 

coffee or tea. Another feature: The openings in the wall of the 

cooking support are designed in such way that the Feuerhand Pyron 

can easily be restocked with fuel, even during use. 

 

Healthy BBQ with the Pyron Plate 

The Pyron Plate uses indirect heat from the 

open fire in the Feuerhand Pyron which is 

almost smoke-free thanks to the wood 

boiler principle. The plate develops a 

unique patina with each use, which adds to 

the savoury roasting flavour and also 

prevents the food from sticking. This allows 

you to grill gently and with little grease. Due 

to the arch, excessive grease gathers on the 

inside. Food prepared on the plate has a 

unique flavour "á la plancha" which makes 

it so popular. 



 

Easy cleaning after the BBQ 

The Pyron Plate is just as easy to clean as the 

Feuerhand Pyron. The steel plate is seasoned 

once at the beginning, which is a common 

procedure for lovers of cast-iron pans. This 

creates the basis of the long-life patina which 

intensifies with each use and constantly 

improves the features of the Pyron Plate. After 

use, the plate can easily be cleaned with clear 

water, without detergent and with a sponge or scraper and dried afterwards. It is ready to use for the 

next BBQ right away. 

 

Available soon 

The Pyron Plate is available at specialised retailers at a price of 119.99 Euro RRP, as of the middle of 

November, and thus just in time for the winter BBQ season. The Feuerhand Pyron is available at a price 

of only 189.99 Euro RRP. Both products can also be ordered via Feuerhand online at 

www.feuerhand.com.  

Please request image material with high resolution for your reports.  

Your contact person for all PR enquiries: 

M. Helfert 

Telephone: +49 (0) 391 – 400 26 05 

E-mail: presse@feuerhand.com 

 

 

Details, Feuerhand Pyron Plate 

SCOPE OF DELIVERY: 

1. Pyron Plate, grilling plate 

2. Cooking support 

3. 3 x Arms of support frame with plate hooks 

4. 6 x Allen screws 

5. 6 x Nuts for Allen screws 

6. 12 x Washers 

7. User Manual (DE / EN / FR) 

TECHNICAL DETAILS: 

• Diameter, Pyron Plate (overall): 22,4 in 

• Diameter, fuel opening: 5.1 in 

• Outer diameter, cooking support: 5.5 in 

• Overall measures, assembled Pyron Plate 

http://www.feuerhand.com/
mailto:presse@feuerhand.com


• (H x W x D): 5.1 x 23.6 x 23.6 in 

• Thickness, Pyron Plate: 6 mm 

• Overall height: 5.1 in 

• Overall weight: 13.5 kg 

PRICE: 

119.99 Euro RRP 

 

About Feuerhand 

Feuerhand is a traditional brand whose roots go back to 1893. Since then, fire and flames have always 

been in the centre. The engineers Hermann and Ernst Nier once made German industry history with 

the automated production of the Feuerhand petroleum hurricane lantern. Since then, the classic has 

been used in homes worldwide providing people with warm, reliable and safe light. Today Feuerhand 

provides new products with tradition and modernism from a single source.  Since 2014, Feuerhand is 

part of the Petromax group and their products can be acquired through a well-developed international 

network of specialised retailers with currently more than 3,000 shops as well as the online shop. 

Petromax' management consists of Jonas Taureck and Dr. Pia Christin Taureck. 
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