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Fire Pit Grill

Features

Cast iron quality

Our fire pits are built to last for 

years. The fire pit, cooking rings 

and base are constructed from 

solid cast iron parts produced in 

our Spanish foundry.

Fire pit cover
The optional stainless steel cover will 
keep the weather out in any season.

Warm up next to the fire on a brisk fall day or grill up some food with friends on one of our cooking rings. 

The cooking rings add a fun and functional twist to a traditional fire pit.

Easy to use and cleanWood fire cooking 

The cooking rings add a fun and 

functional twist to a traditional 

fire pit. Choose from a solid 

griddle, an open grill or try our 

soapstone grill stones. The flavor 

and aroma of wood fire cooking 

can’t be beat. 

The fire is easy to start and 

maintain. Air flows up through the 

fire grate to keep your fire burning 

strong. Once you’re finished 

cooking, the enameled cooking 

rings clean up easily. 



21

Dimensions Air Flow

Installation

The fire is fed from below and around the side 
of the bowl. Air flows up through the fire grate 
to keep your fire burning strong.

19"

27"

37⅞"

Fuel ...................................... Wood or Charcoal   

Bowl ..................................... Cast Iron

Base ..................................... Cast Iron

Weight.................................. 300 lbs*

*Includes fire pit, base, and cooking ring

Fire Pit Finish ....................... High Temp Coating

Cast Iron Base Finish ........... High Temp Coating

Cooking Ring Finish  ............ Food Grade Enamel

Specifications

• The fire pit should be installed at least 10 ft. from any structure or 
neighboring yard, more is preferable. 

• Do not position the fire pit under a covered porch or low hanging tree 
branches.

• Always place a fire pit on a non-flammable surface, such as patio 
blocks or concrete.  

• Burn only natural firewood.

* Always refer to the HearthStone Owner’s Manual and the local authority having 
jurisdiction in your area for the specific installation requirements for your product.

Finish
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Make it yours.

Cast iron grill quarters
• Heavy iron grills with excellent heat retention, good for 

searing meats to seal in flavor.

• Finished with durable food grade enamel.

• Sold in sets of 2.

Cast iron griddle quarters
• The flat cast iron surface provide the versatility of a cast iron 

frying pan plus that wood fired flavor.

• Finished with durable food grade enamel.

• Sold in sets of 2.

Soapstone grill stones
• Solid pieces of soapstone with superior heat retention fit 

perfectly on top of a grill quarter.

• Cook meats and veggies evenly without flare-ups.

• Sold in sets of 2. Two grill stones will cover one grill quarter.

Customize your fire pit with cooking rings.
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Combination Cooking Ring
• 2 Grill quarters

• 2 Griddle quarters

Griddle Top Cooking Ring
• 4 Griddle quarters

Grill Top Cooking Ring
• 4 Grill quarters

Soapstone Grill Stones
• 2 grill stones 

Note: A cooking ring is required to use the grill stones.

Cooking Ring Options


