
Billyboil - Instructions
The Billyboil cooks food to perfection while reducing your cooking energy
usage by up to 80%. It also saves time and prevents you from burning or
'boiling over' unattended food.

The Billyboil has two main parts:
● A stainless steel inner pot for use on your existing stove, and
● A vacuum-insulated outer pot with a carry handle.

Cooking Method
1. In the inner pot, begin to cook as you would normally, on your existing

stovetop. The Billyboil works on gas, electric, induction or camp stoves.
2. Bring the ingredients to the boil, and continue to boil for a few minutes.
3. Remove the inner pot from the stove and place it into the outer pot.
4. Cover and close the lid. Your food will continue to cook, using retained

heat, for up to 12 hours.

Cooking Tips
You can adapt almost any recipe for use with the Billyboil. Recipes designed
for slow cookers or extended cooking on the stove are often ideal (stews,
curries, etc). As is anything with an ‘absorption’ method such as rice or risotto.
Just remember these three crucial factors when cooking with your Billyboil:

1. Ensure all ingredients are covered with sauce or water during the initial
heat-up. This allows for effective heat transfer between all ingredients.

2. Heat all food thoroughly before placing it in the outer pot.
3. Leave food inside the outer pot for about 50% longer than a conventional

recipe’s cooking time.

Cleaning - To clean the inner pot, use warm soapy water. For stubborn marks,
use a stainless steel cleaner or cleaning paste, like Gumption. Avoid using
steel wool or abrasives as they may scratch the stainless steel. To clean the
outer pot, use a damp cloth - don't submerge it in water.

Warranty - The Billyboil has a two-year warranty. Retain your invoice as proof
of purchase.

For further information, see over, or visit www.billyboil.com.au

http://www.billyboil.com.au


Billyboil - Features
The lid of the inner pot clips into the
outer pot, as pictured. This keeps the lid
out of the way while serving or when
checking on your food.

The outer pot’s lid can be locked into
position to reduce the chance of
spillages. To open the lid, the handle
must be in the ‘open’ position, with the
handle at the back.

The outer pot’s lid can also be detached
by firmly lifting the hinge ‘up’ and
‘across,’ as pictured. This is handy for a
variety of reasons, including:
● Serving hot food directly from the
insulated pot at the table.
● Using the inner pot as an insulated
‘ice bucket’ to keep drinks cold for up to
24 hours
● Thorough cleaning of the outer pot.

For further information, see over, or visit www.billyboil.com.au

http://www.billyboil.com.au

