
The Groen 80 Gallon Steam Kettle now known as “Grill Zilla” was built in 

1965, in Plainfield Illinois.  

It was originally sold to the US Navy for just over $16,000.00. It was brought 

on board a US Naval ship during a retro fit and served in the main galley for 

30 years. It was then sold as scrap in a shipyard auction after the ship was 

decommissioned. It ended up in Detroit and was caked with food debris and 

grease. 

I tried to buy it in January 2007 but the price was $1500.00 and I thought that 

was just way to high. In January of 2008, I bought a 5 Gallon Groen Steam 

Kettle for $100.00 on Ebay. When I drove to Chicago to pick up the unit I was 

shocked to find it in brand new condition.  

  

 

 



 

I immediately took several pictures with my cell phone and then called the 

Detroit restaurant equipment dealer that had the 80 Gallon unit. He still had 

it in stock and would not budge on the price. But when he viewed the pictures 

I sent from my phone of the 5 gallon unit I had just bought, we cut a deal for a 

trade and $300.00 difference. I was in Detroit in two hours and made the deal, 

then back in Springfield with my new project in a flash. 

It took several phone calls to the engineering staff at the Weber Grill 
Company   (which by the way is located in Palatine, IL, just 43 miles from the 
Groen plant)  to get them to take my project seriously. Finally they decided I 
was just a downstate BBQ enthusiast that wasn’t going to stop calling until 
they gave me some specific answers to my never ending questions.  

I needed to know the ideal height difference between the charcoal grate and 
the grill surface, using the grill height and width. I also got the good folks at 
Weber to figure the size of the holes that we would need to cut through both 
layers of the stainless steel tub on the Groen in order for the fire to breathe 
rather than smolder. I had already figured the square footage of the interior 
and so the Weber crew used their specs to figure the hole size.  

And last but certainty not least I needed to know where I could buy a very big 
cooking grate. The cooking grate was a no brainer because the Weber 
Company had just released “The Ranch King Grill” and it happened to be the 
exact right size cooking grate to use on the Grill Zilla.  

But there was a small problem Weber Grill Company didn’t want to sell me 
just the cooking grate, because the demand was far exceeding the supply of 
“Ranch King Grills Production. So after waiting for several months I got a 
call from the Weber Parts Department asking if I still needed a Ranch King 
Cooking Grate. 

 

And of course I said yes! 

 

 



 

Finally my project could begin. But then I realized I needed some way to 
control the exhaust vents I had yet to cut into the top of Grill Zilla. I wanted 
them to be stainless steel and after a marathon weekend of internet searching 
I ran across sail boat locker vents.  They were very pricey but just the right 
size, so I ordered 3.  

 

My friend Dennis at Kelly Matthews Auto body in Springfield did the cutting 
and wielding on Grill Zilla and in about a month the main grill really started 
to take shape. But we quickly realized while it was sitting on the ground it was 
the perfect height for a grill, but we knew in order to move it from one 
catering job to another and from event to event, we had to build a trailer. But 
when mounted on a trailer it would be 8 inches too tall and unworkable. 



 



 

So I called my friends at Trailer Masters in Springfield and ordered a 
dropped trailer axel. And found some legs they had in stock to level the trailer 
while Grill Zilla was in use. And then off to Selvaggio Steel (great guys) to 
have them bend and shape the trailer deck.  

But even with a custom built trailer Grill Zilla was going to be 4 inches too 
high. So Dennis cut holes in the aluminum deck and built a sub frame under 
the trailer deck to drop the grill legs 4 additional inches. 

Then it came time to find a way to repair the water integrity we had lost by 
cutting the air supply holes through the inner and outer lower stainless steel 
jacket walls. Back to Dennis again and his steady wielding hand and problem 
solved. Now the double walled (former steam kettle) holds 8 gallons of water 
between the inner and outer walls and has very small holes drilled just above 
the cooking grate so on long cooks it steams as well as grills all your favorite 
foods. 

And of course we had to have some special wheels on our custom built grill 
and trailer so we were off to an old friend Danny, at Battery Specialist in 
Taylorville Illinois for wheels and tires like they use on their custom built golf 
carts. They make some amazing carts. 

So we have used Grill Zilla at numerous catering jobs and dozens of events. It 
draws lots of interest and more offers to buy “THAT AWESOME GRILL” 
than I could count.  

 

Grill Zilla is now ready for your next party, 
promotion, or event. We offer special deals for radio 
station remotes. If you’re interested please call  

“The Doctor of BBQ” at 217-744-9999. 

 

 



 

Make this an added attraction at your next promotion or event 

 

The Doctor of BBQ 217-744-9999 
At “The Hunnert Car Pileup” in Decatur Illinois on October 8th 2011 the 

Doctor’s Team sold 9 cases of our special made for us “All Angus Beef Brisket 
Hot Dogs in 5 hours. Call the Doctor to try a sample of the  

“World’s Best Hot Dog”. 

wttp://www.hunnertcarpileup.com/ 

“Grill Zilla” is an Illinois Registered Trademark. 

 



Or for your next office party or business meeting 
we could provide our  

“Famous “Road Food Flat Top grill” 

 

Call the Doctor of BBQ today at 217-744-9999. 


