
The St. Paul & St. Paul2 Island

Think Outside...

St. Paul Island Features

	 • 	Counter height of 37”.
	 • 	Depth of island is 44” & overall width is 84”. 
	 • 	Finished with upgraded stucco.
	 • 	Unique rounded, pre-cut hand-laid grouted stone top.
	 • 	Fire Stone Legacy™ 24i or 36i Cook Number Grill. 	
	 • 	Optional radio and 2-speaker marine-grade 
	 	 sound system.
	 • 	24” single stainless steel door.

www.FireStoneHP.com  •  1.866.303.4028

Dimensions above are in inches. Reference dimensions only. We recommend measuring individual units at installation. 

Refer to installation manual for detailed specifications on installing this product. 

Cook Number Grills are made 

to withstand harsh outdoor 

conditions and last for years. 

Constructed with the finest 

materials and tested to ANSI 

Standards. Quality & Style—the 

Cook Number Grill has it all.

Grill Model HEIGHT WIDTH DEPTH WEIGHT

 
LG24i Fire Stone Cook NumberTM 24i  

Framing dimensions (non-combustibles) 
18"
7"

24"
26"

27"
23"

100 lbs

LG36i Fire Stone Cook NumberTM 36i 
Framing dimensions (non-combustibles)

18"
7"

36"
37"

23"
23"

150 lbs

Cook Number Grill Specifications

Grill Patent # US 6.748.940

The beauty of natural rounded stone 
makes this one of the more unique 
islands in the Fire Stone “chain”.  The St. 
Paul gives you ample room to relax with 
friends and family. Add more cooking 
space with the St. Paul 2 which comes 
with a 36” grill head.is
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Cook Number Grill Features

•	 Cook number system cooks food precisely —automatically.

•	 Ten precision settings let you grill, sear, roast and bake. 

•	 Exclusive shift searing system -shift down to sear meats like a 
fine restaurant. Shift up to grill, roast or bake.

•	 One dial does it all - 1 burner, 1 valve, 1 ignitor.

•	 Built-in temperature probe alerts you when food reaches 
desired temperature.

•	 Exclusive Air Rotoisserie™ System - convection currents 
superheat the air - moving the heat, not the meat.

•	 Convection technology - even heating - no hot and cold spots.

•	 Restaurant quality 18-gauge 304 stainless steel.


