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Getting Started With Your Vegetable Basket 

1. Our goal is for you to never have to grill vegetables or other small food items in tin foil ever again! Seriously, what's the 

point of throwing the veggies on the grill if they aren't going to get that delicious grilled flavor? Once you start using 

your Vegetable Basket, you'll wonder how you ever grilled without it. 

2. We recommend using a cooking spray before putting the vegetables in the basket. It's not required, but it'll make your 

life much easier. 

3. With the above point in mind, your Vegetable Basket is Dishwasher Safe. Your dishwasher will do the majority of the 

cleanup work, but if there are any burnt chunks or anything like that, make sure to scrape them off first for the best 

results. 

4. Your Vegetable Basket will get hot. Please don't go crazy on us and start grabbing hot metal with your bare hands. We 

built the handles with a very nice comfortable arc on them so they're easy to grab with oven mitts. 

5. Remember that you can use this basket for way more than just vegetables. Be adventurous and try some new things. 

We personally love using it for grilled bacon and have even used it for mussels. 

 

 

Frequently Asked Questions 

Q. How Do I Use My Vegetable Basket? 
A. First spray your veggie basket with a non stick cooking spray. This will make it easier to clean up afterwards. Then pre-heat 
your barbecue and start cooking your vegetables just like you would in a pan. You will taste the difference! 
 
Q. What Type of Foods Can I Cook In The Basket? 
A. You can cook anything in your grill basket, not just vegetables. We suggest trying seafood like shrimp or mussels, beef 
chunks, and also fruits like pineapple 
 
Q. Can I Use My Vegetable Basket In The Oven? 
A. Yes you can absolutely use your Vegetable Basket in the oven! 
 
Q. What is The Difference Between Grilled and Roasted Vegetables? 
A. Roasted vegetables are cooked in a pan on the stove. Your vegetable basket is similar to a grill pan, but it has holes on the 
bottom so you can get that amazing grilled taste on your vegetables.   
 
Q. Where Can I Learn More About Cave Tools? 
A.  Cave Tools is so much more than a brand of Barbecue and Cooking Tools. You can learn more about our Family Values and 
the Impact we are making in the world every day at www.cavetools.com/pages/vision   
 

 

 

Check out www.CaveTools.com for the full list of Frequently Asked Questions. If you have any issues whatsoever with your 

purchase, please contact us first to give us the opportunity to make things right. 

 

Customer Support Email: orders@cavetools.com  Phone: (267) 282-1009 


