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Adcraft Steak Weight

Adcraft Steak Weight, 8-1/4” x 4-1/4”, in 
Cast Iron (WSI-84)

Grill your meats to perfection with the Adcraft 

Steak Weight. This commercial steak weight evenly 

sears your finest meat dishes, locking in flavor and 

cooking to perfection. Measuring 8-1/4” x 4-1/4”, 

the meat press is perfectly sized to cook large 

portions of meat, chicken, sausages, bacon and 

more. Rugged cast iron construction offers long-

term use in busy commercial kitchen environments. 

The heat-resistant wooden handle provides an easy 

grip and safe operation on hot griddles.

WSI-84

Product Dimensions (inches / cm)
0.25" H x 4.25" W x 8.25" D
0.635cm H x 10.79 W x 20.95cm D

Product Weight (lb/kg)
2(lb)
0.90(kg)

Package Dimensions (inches/mm)
9.00” x 4.50” x 3.00”
228.60 mm x 114.30 mm x 76.20 mm

• Evenly sears your finest meat dishes, locking in flavor and 
cooking to perfection

• Perfectly sized to cook large portions of meat, chicken, 
sausages, bacon and more

• Measures 8-1/4” x 4-1/4”
• Rugged cast iron construction offers long-term use in busy 

commercial kitchen environments
• Heat-resistant wooden handle provides an easy grip and 

safe operation on hot griddles
• Useful for cooking food on griddles, grills and skillets
• Promotes more uniform cooking
• Creates appealing grill marks on your meat
• Helps cut down on cooking time
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