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Increases cooking surface
Stainless steel construction
Compatible with all Breeo X & Y Series® 
Smokeless Fire Pits (standard rim only)
Can safely rest most skillet/griddle sizes
Use multiple rests for larger cookware
Can use for direct grilling 
Can be used as a trivet when cool
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SKILLET REST
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THE BEST OF THE RESTS
The 304TM Skillet Rest is fully assembled and ready for live-fire cooking.
Simply slide onto the outside of your Breeo X or Y Series® Fire Pit and get 
creative with your next meal. Can also be used on its own for cooking or serving.

Main 
surface

Mounting 
groove

OTHER USES & CARE
Use Skillet Rest as a small live-fire grill 
with or without a fire pit.

Ensure Skillet Rest is cool, and use on 
almost any flat surface to protect surfaces 
from hot cookware. 

Clean stainless steel with bristle brush, 
water, and dish soap.

Skillet Rest may darken in color when 
exposed to heat.

Legs

Curved 
handle

Direction to slide 
onto fire pit lip

WARNING
Skillet Rest becomes hot when cooking, 
and can cause severe burns. 

Do not touch when hot. Avoid touching 
sensitive surfaces with Skillet Rest 
when it is hot. 

USE WITH FIRE PIT

STEP 1
Using the curved handle, slide the 304 
Skillet Rest on to the lip on your X or Y 
Series Fire Pit. The Breeo logo should be 
overhanging the fire.

STEP 2
Once Skillet Rest is fully locked into place, 
you can rest skillets and other cookware to 
expand your live-fire cooking  

STEP 3
Use the outer handle to adjust placement of 
Skillet Rest as needed. Arrange multiple 
Skillet Rests around the edge of the fire pit 
to create a stable platform for various 
cookware setups.

LIVE-FIRE
RECIPES


