
Equipment
• Camping Skillet
• Chimney Starter
• Camp Stove

Ingredients
•8 eggs
•½ cup milk
•½ teaspoon sea salt
•¼ teaspoon freshly ground pepper
•2 tablespoons olive oil, divided
•1 shallot, sliced thin
•1 pint cherry tomatoes, halved
•¼ cup basil, chopped
•½ cup shredded gruyere cheese

Instructions
I. Prepare a campfire or charcoal for cooking.
II. In a medium bowl, beat together the eggs, milk, salt, 

and pepper until thoroughly blended. Set aside.
III. Heat 1 tablespoon oil in a 10” skillet over medium heat. Add 

the shallot and sauté until soft and beginning to brown, 7-10 
minutes.

IV. Reduce the heat to medium-low by raising your campfire grate or 
moving the skillet to the cooler side of the grill. Add 
the tomatoes to the skillet, followed by the egg mixture, basil, 
and cheese. Cover with a lid. Scatter a few embers across the lid.

V. Cook until the frittata has puffed up and the eggs are just set, 
about 15 minutes (check at 10 minutes to gauge progress, using 
heat proof gloves or a lid lifter to remove the lid).

VI. Serve with additional cheese and basil if desired and enjoy!



Equipment
• Camping Skillet
• Silicone Spatula
• Camp Stove

Ingredients
• 1/2 lb loaf bread
• 3 eggs
• 1 cup milk
• 2 tablespoons sugar, plus more for sprinkling
• 1 teaspoon cinnamon
• 1 teaspoon vanilla extract, optional
• ¼ teaspoon nutmeg, optional
• 4 tablespoons butter for pan
• Maple syrup & berries to top

Instructions
I. Cut the bread into 3/4" - 1” thick slices.
II. Beat the eggs first in a bowl large enough to accommodate a slice of 

the bread. Then add milk, cinnamon, nutmeg, vanilla, and sugar 
together, until thoroughly mixed.

III. Heat 4 tablespoon butter in a skillet over medium heat.
IV. Dip a slice of bread in the egg and milk mixture and let it soak for 

about 10 seconds on each side. Let the excess drip off, sprinkle each 
side with additional sugar, and then fry it in the skillet until golden and 
crispy on each side, about 3 minutes per side.

V. Repeat with the rest of the bread, adding more butter to the skillet as 
needed.

VI. Serve with maple syrup, fresh fruit, and a cup of hot coffee. Enjoy!



Equipment
• Camp Stove

Ingredients
• 1 large Hawaiian sweet roll, (use the sandwich buns if you can find them)
• 1 tablespoon butter or oil, divided
• 2 oz halloumi cheese, sliced
• 1 egg
• 3 tablespoons  mayo
• 1 tablespoon Sriracha, (more or less depending on your heat preference)
• 1 scallion, sliced or julienned
• Salt + pepper, to taste

Instructions
I. Toast the sandwich buns either in your skillet or over a grill. Set aside.
II. Heat half the butter or oil in your skillet over medium high heat. Once 

melted, add the cheese. Fry on each side until golden brown in spots, 
about 3-4 minutes per side. Set aside. This step could also be done on 
a grill if you have one going. In that case, skip the butter/oil, and place 
the cheese directly on the grill.

III. Heat the remaining butter or oil over medium heat. Once melted, 
crack the egg into the skillet. Totally optional step: Once the whites 
begin to set, you can use a fork to mix up the yolk a bit so that it gets 
distributed throughout the egg a bit, so there will be yolk in every bite. 
Cook the egg for about 4 minutes, or until they are cooked to your 
preferred doneness.

IV. While the egg is cooking, prep the spicy mayo. In a small bowl (or in a 
measuring cup), mix together the mayo and the Sriracha.

V. To assemble, spread the spicy mayo on each cut surface of the buns. 
Layer on the grilled halloumi, egg, scallions, and salt & pepper to taste.



Equipment
• Camping Skillet
• Camp Stove

Ingredients
• 1 egg
• ½  cup whole milk
• ½  cup spiced apple cider
• 1 tablespoon melted butter
• 1 cup flour
• 2 tablespoons sugar
• 1 teaspoon baking powder
• ½  teaspoon salt
• ½  cup shredded apple
• Butter or oil to grease pan
• Maple syrup for serving

Instructions
I. To make the batter, whisk egg, milk, cider, and 

melted butter together in a medium bowl. Add 
the flour, sugar, baking powder, and salt, stir to combine. Fold in 
the shredded apple.

II. Heat a skillet or griddle over medium heat. Generously grease the 
surface, then pour the batter out ¼  cup at a time.

III. When the bottom of the pancake is golden brown and little air 
bubbles begin to form on the top, flip the pancake and cook until 
golden brown. Repeat with the rest of the batter.

IV. To make the Cinnamon Apple Topping, melt 1 
tablespoon butter in the skillet and add sliced apples, sugar, 
and cinnamon. Stir to coat the apples, then saute for a few 
minutes until apples have softened.

V. Serve pancakes topped with cinnamon apples and maple syrup.

Cinnamon Apple Topping
• 1 apple, sliced or chopped
• 1 tablespoon butter
• 1 teaspoon sugar
• 1 teaspoon cinnamon



Equipment
• Camp Stove
• Camping Skillet

Ingredients
• 4 slices Texas toast, or other, thick-cut bread
• 2 eggs
• ½  cup milk
• 1 tablespoon sugar
• 1 teaspoon cinnamon
• Pinch of salt
• 2 tablespoons butter
• Berries & maple syrup for serving

Instructions
I. Cut the bread into 1 ½  inch sticks.
II. In a shallow bowl or container, beat 2 eggs until thoroughly combined. 

Add the milk, sugar, cinnamon, and a pinch of salt. Mix to combine.
III. In a nonstick pan over medium heat, warm a tablespoon of butter.
IV. Dip the toast into the egg/milk mixture, letting the toast absorb the 

liquid for a few seconds, then flipping and soaking the other side for a 
few seconds. Lift out of the mixture and let the excess drip off. Place in 
the pan. Repeat with the other toast sticks. You should be able to fit 
about half of the sticks in a 10 or 12 inch pan.

V. Once the toast is golden on one side (about 3 minutes), flip and cook the 
other side for an additional 2 minutes or so. Remove and set aside.

VI. Heat the second tablespoon of butter and repeat the process until all the 
toast sticks are cooked.

VII. Serve with maple syrup for dipping and fresh berries on the side. Enjoy!



Equipment
• Camping Skillet
• Camp Stove

Ingredients
• 1 medium-size sweet potato, peeled if desired
• 2 green onions
• 1 tablespoon oil
• 2 oz crumbly chorizo, or Soyrizo
• 1 teaspoon maple syrup
• ⅛ teaspoon cinnamon
• 2 eggs
• Salt to taste

Instructions
I. Cut the sweet potato into ¼ -½  inch dice and finely chop the green 

onions (green + light green parts).
II. Heat the oil in a skillet over medium-high heat. Once the oil is 

shimmering, add the sweet potato. Toss to coat, then cook for 5 
minutes, stirring occasionally, until just beginning to soften.

III. Add the green onions and cook for an additional 5 minutes.
IV. Once the potatoes are tender, add the chorizo. Cook for 2 minutes or 

until cooked through. Add the maple syrup and cinnamon, and season 
with salt as needed. Stir to combine.

V. Make two wells in the hash and crack an egg into each. Cook the eggs 
to your liking – we cover our skillet with a lid for about 2 minutes to 
make sunny side up eggs.

VI. Serve & enjoy!



Equipment
• Camping Pot
• Camp Stove

Ingredients
• 1 tablespoon oil
• 2-3 andouille sausage
• 2 stalks celery, diced
• 1 green bell pepper, diced
• 1 small onion, diced
• 4 cloves garlic, sliced
• 1 tablespoon Creole or Cajun seasoning, *see notes
• 1 teaspoon smoked paprika
• 1 bay leaf
• 1 (14 oz) can kidney beans
• ½ cup white rice, recommend basmati
• 2 tablespoons butter
• ¼ cup flat leaf parsley, chopped
• Salt to taste

Instructions
I. Heat the oil in a large pot or Dutch oven over medium heat.
II. If using raw andouille sausage, remove it from the casing and crumble 

into the pot. If using pre-cooked sausage, cut it into ½ -inch slices and add 
to the pot. Cook over medium heat until the sausage browns slightly, 
about 3-5 minutes.

III. Add the finely chopped green bell pepper, diced onion, and celery. 
Stirring frequently, cook until slightly browned, 10-12 minutes.

IV. Add the garlic, seasoning blend, smoked paprika, and bay leaf. Cook for 
two more minutes. Drain and rinse the red beans and add to pot. Add 
the rice and 1 ½  cups water.

V. Bring to a boil, then reduce the heat, cover and simmer for 20 minutes or 
until the rice is tender.

VI. Add butter, and salt to taste. Top with flat-leafed parsley, serve and enjoy.



Equipment
• Camping Pot
• Camp Stove

Ingredients
• 2 tablespoons oil
• 8 oz mushrooms, halved or quartered
• 1 teaspoon salt
• 1 small onion, chopped
• 2 large carrots, sliced
• 1 celery stick, sliced
• 8-10 baby potatoes, cubed
• 2 cloves garlic, minced
• 1 tablespoon tomato paste
• 2 tablespoons flour
• 1/2 cup red wine
• 1 tablespoon liquid aminos, or soy sauce
• 2 cups vegetable stock
• 1 teaspoon thyme
• 1 bay leaf

Instructions
I. Heat 1 tablespoon oil in a large pot. Add the mushrooms and saute until 

browned, about 5 minutes. Add the onion, carrot, celery, potatoes, and 
salt and saute 2-3 minutes. Add garlic and tomato paste and saute 1 
minute more.

II. Adding the flour. Stir to coat the vegetables in the flour, then add the red 
wine and liquid aminos or soy sauce.

III. Simmer until the red wine has almost entirely evaporated. Add vegetable 
stock, thyme, and bay leaf. Cover and simmer for 10 minutes, then 
uncover to let the stew thicken a bit, about 10 minutes. Once the 
vegetables are tender, check the seasoning and divide among bowls. 
Enjoy!



Equipment
• Camping Pot
• Camp Stove

Ingredients
• 1 tablespoon oil
• 1 small onion, diced (to yield 1 1/2 cups )
• 2 cloves garlic, minced (about 1 tablespoon)
• 1 medium sweet potato, chopped into 1/4 inch cubes (to yield 2 cups)
• 2 cups broth
• 14 oz can diced tomatoes
• 1/4 cup peanut butter
• 2 teaspoons New Mexico chili powder
• 1 teaspoon salt
• 14 oz can chickpeas, drained
• 2 cups tuscan kale, destemmed and chopped

Instructions
I. Heat the oil in a dutch oven over medium heat. Add the onion and 

saute about 5 minutes, until translucent and just starting to brown 
in spots. Add the garlic and saute until fragrant, about 1 minute.

II. Add the sweet potato, broth, tomatoes & their juices, peanut 
butter, chili powder, and salt. Stir well to ensure the peanut butter 
is thoroughly mixed in and there's no clumps remaining. Simmer, 
uncovered, for about 15-20 minutes, or until the sweet potatoes 
are tender.

III. Once the sweet potatoes are tender, add the chickpeas and the 
kale to the dutch oven. Stir to combine and heat until the 
chickpeas have warmed through and the kale has wilted.



Equipment
• Camp Grill

Ingredients
• 2 tablespoons olive oil, divided
• 1 small yellow onion, diced
• 2-3 cloves garlic, minced
• 1 pound tomatoes, finely chopped
• 1 teaspoon chopped fresh oregano
• 1 teaspoon chopped fresh basil
• 1 teaspoon salt
• 4 medium zucchini, (about 1.5 lbs)
• 4 medium yellow summer squash, (about 1.5 lbs)
• 2 large Chinese eggplants, (about 1 lb)

Instructions
I. MAKE THE SAUCE: Over medium heat, warm 1 tablespoon olive oil 

in a skillet until shimmering. Add the onion and cook until 
translucent and just beginning to take on a golden color. Add the 
garlic and sauté until fragrant, about 30 seconds. Add the chopped 
tomatoes, oregano, basil, and salt and stir well. Simmer over 
medium heat until the kebabs are done, about 20 minutes, stirring 
occasionally.

II. MAKE THE KEBABS: Meanwhile, slice the zucchini, squash, and 
eggplant into slices ½  inch thick. Assemble the kebabs onto 
skewers, alternating each vegetable. Drizzle with the remaining 1 
tablespoon olive oil and sprinkle with salt to taste. Grill the kebabs 
directly on the grill grate over the fire, turning frequently so all 
sides cook evenly. Cook about 20 minutes, or until all the veggies 
are tender. Serve immediately topped with the tomato sauce.



Ingredients
• 7 oz halloumi cheese, (to equal 6 slices)
• 1 teaspoon olive oil
• 1 small red onion, quartered
• 1 pepper, (jalapeno if you like things spicy, poblano for medium heat,，
or bell pepper for mild)
• 6 corn tortillas

To Serve
handful cilantro, chopped
salsa
avocado slices
corn, beans, or rice
lime wedges

Instructions
I. Pre-heat the grill.
II. Place the quartered onions and pepper on the grill. Turn 

occasionally so they cook evenly. Once the vegetables begin to 
soften and are black in spots, it's time to add the halloumi.

III. Brush the halloumi with olive oil to prevent sticking. Place the 
halloumi on the grill and grill each side for about three minutes, or 
until grill marks form on the cheese. Remove the cheese & 
vegetables from the grill.

IV. Heat the tortillas over the grill, 15-30 seconds on each side.
V. Slice the halloumi into bite-sized pieces. Dice the onion and chop 

& de-seed the pepper.
VI. Build your tacos & enjoy with a cold drink!

EQUIPMENT NEEDED
Grill (or camp stove + skillet) Sharp knife + cutting board Tongs Plates + 
utensils for serving



Ingredients

For the Marinade
• ¼ cup olive oil
• ¼ cup chopped basil
• ¼ cup chopped parsley
• 2 cloves garlic, minced
• 1 lemon, juiced
• 1 teaspoon salt

To Build the Skewers
• ½ lb chicken (boneless, skinless thighs work best), cut into 1 inch 
pieces
• 8 oz whole mushrooms, stems removed
• 8 oz cherry tomatoes
• 2-3 green onions, cut into 1 inch pieces

Instructions
I. Combine the ingredients for the marinade in a large bowl or 

ziplock bag. Add the chicken pieces and thoroughly coat. Cover 
the bowl or seal the bag and marinate for at least 30 minutes, up 
to two hours

II. Fire up your grill or get your campfire going. You’ll be cooking the 
kebabs over medium-high to high heat.

III. Build the kabobs by threading the chicken and vegetables onto 
your skewers.

IV. Grill the kabobs over medium-high to high heat, turning 
occasionally so they cook evenly until the chicken is cooked 
through - about 10 minutes total.

V. Remove from the grill and enjoy!



Ingredients
• 1 ear of corn, cut into 8 pieces
• 1 medium zucchini, sliced thick
• 4 cloves garlic, minced
• 1/2 lb uncooked shrimp
• 2 andouille sausage
• 1 teaspoon Old Bay Seasoning
• 1 teaspoon Cajun seasoning
• 4 tablespoons butter
• Fresh parsley, chopped

Instructions
I. Tear an 18” piece of heavy-duty foil for each packet, along with a 

16” sheet of parchment paper for each. Layer the parchment 
paper on top of the foil.

II. Divide the corn, zucchini, minced garlic, shrimp, spices, and butter 
between the two sheets of foil.

III. To form the packets, bring one of the short edges of the foil to 
meet the other, then crimp around all edges to seal.

IV. Cook the packets on a grill (or the grill grate over your campfire) 
for 8 minutes, flipping occasionally.

V. Remove from the grill and let cool slightly. Open the packets 
carefully – they will be full of hot steam. Top with fresh parsley 
and enjoy.

Nutrition (Per Serving)
Calories: 520kcal | Carbohydrates: 23g | Protein: 31g | Fat: 34g | Fiber: 
4g | Sugar: 7g
*Nutrition is an estimate based on information provided by a third-
party nutrition calculator



Equipment
•10" Camping Skillet
•Chimney Starter
•Camp Stove

Ingredients
• 2 cups unfiltered apple juice
• 2 cinnamon sticks
• 2 tablespoons mulling spices, (or blend of cloves, nutmeg, star anise, 
allspice)
• 1/4 cup orange juice
• 3 oz bourbon

Instructions
I. Pour apple juice, cinnamon sticks, mulling spices, and orange juice 

in a pot. Bring to a boil, then reduce to a simmer. Simmer the cider 
for at least 10 minutes to allow the flavors to mingle.

II. Add the bourbon, then stir to combine. Pour through a strainer 
into two glasses and enjoy immediately.



Ingredients
• 2 inch piece of ginger, sliced into coins (I usually can’t be bothered to 
peel ginger when I don’t have to, so I always buy organic)
• 2 cardamom pods, crushed (with the back of a wooden spoon, a 
knife, or some other hard surface)
• 2 cinnamon sticks
• 8 black peppercorns
• 6 whole cloves
• 2 star anise, (optional)
• 2 cups water
• 3 black tea bags
• 2 1/2 cups shelf-stable almond or hemp milk
• Maple syrup or liquid sweetener to taste

Instructions
I. Combine spices and tea bags with water and bring to a boil.
II. Cover, and reduce to simmer for five minutes.
III. Remove from heat and let sit five more minutes.
IV. Add the milk and heat up to just before the liquid reaches the 

boiling point, when you can start to see small bubbles forming on 
the edge of the pot.

V. Strain and add liquid sweetener to taste. Enjoy!

Notes
EQUIPMENT NEEDED
• Small pot
• Strainer Mugs 
• Knife



Equipment
•10" Camping Skillet
•Chimney Starter
•Camp Stove

Ingredients
• 3 cups unfiltered apple juice
• 1/2 apple, cut into slices
• 1 ½ inch piece of ginger, thinly sliced
• 3 cinnamon sticks
• 15 whole cloves
• 2 shots whiskey, (optional)

Instructions
I. Add all the ingredients to a small pot or saucepan on the stove. 

Bring to a boil over medium-high heat, then lower the heat and 
simmer for 10 minutes. Divide between two or three mugs, being 
careful to strain out any of the spices, add the whiskey, and enjoy 
with good company.

Notes
EQUIPMENT NEEDED
Knife 
Cutting board
Pot
Insulated mugs for serving



Ingredients
• 750 ml bottle red wine
• 1/4 cup maple syrup
• 3 whole cinnamon sticks
• 2 inch piece ginger, sliced
• 1 tablespoon whole cloves
• 2 oranges, cut in half

Instructions
I. Combine the wine, maple syrup, and spices in a pot. Squeeze the 

juice from the oranges into the wine and then add the spent peels 
to the pot. Simmer over medium-low heat at least 30 minutes to 
allow all the flavors to meld. Split between glasses & enjoy!



Ingredients
• 1 cup water
• 1 cinnamon stick
• 3 teabags Earl Grey tea
• 1 1/2 cups vanilla almond milk
• 2 tablespoons maple syrup or honey, (if using unsweetened almond 
milk)

Instructions
I. In a small saucepan, add the water and cinnamon stick, bring to a 

boil. Steep the Earl Grey in the boiling water for 10 minutes. Once 
the tea is done brewing, remove the teabags, squeezing all the 
liquid out of them, and discard.

II. Add the vanilla almond milk and maple syrup or honey to the 
saucepan with the brewed tea. Heat over low until it reaches a 
simmer.

III. Remove from the heat and split between two mugs.

Notes
Equipment Needed
Small saucepan or pot
Measuring cups/spoons
Wooden spoon



Ingredients
• 2 cups water
• 1 teabag black tea
• 2 tablespoons milk, (coconut or almond are our favorites for this 
recipe)
• 2 tablespoons pumpkin butter
• 3 oz whiskey

Instructions
I. Bring the water to a boil in a small pot.
II. Remove from heat, add the teabag, and allow the tea to steep 4-5 

minutes. Remove and discard teabag.
III. Add in the milk and pumpkin butter. Stir to thoroughly combine. 

Add the whiskey.
IV. Split between two mugs and enjoy!



Ingredients
• 1 cup milk
• 1 tablespoon Nutella
• 1 toasted marshmallow, (optional and highly recommended)

Instructions
I. Heat the milk in a small pot until just barely simmering, being 

careful not to scorch it if using dairy milk.
II. Stir in the Nutella until completely blended.
III. Serve in a mug with a just-toasted marshmallow.

Notes
EQUIPMENT NEEDED
Camp stove
Pot
Spoon
Mug



Ingredients
• 1 bag black tea
• 1/4 lemon
• 1 tablespoon honey
• 1.5 oz whiskey

Instructions
I. Boil a cup of water in a pot over your campfire or stove. Once it's 

reached a boil, remove from heat and add your tea bag of choice 
to steep for 2-4 minutes, depending on how strong you prefer 
your tea. Remove bag and discard.

II. While your tea is steeping, squeeze a quarter lemon into a cup, 
being extra careful to avoid dropping seeds into your mug.  Drizzle 
in honey to taste - about one tablespoon is a good place to start. 
Add a 1.5oz shot of whiskey to the cup, and then top off with tea. 
Mix if needed and enjoy while recapping the day's adventures 
around the fire.



This series includes different sizes of 
specifications, some products include 
French press pot function, and some 
have handles or top rings for outdoor 
use. Some have lids that can be used 
to keep warm. Some have thermal 
insulation bag cup sleeves. Some are 
just a simple cup for direct drinking.

01 SMALL POT
Bestargot Small Pot Collection are designed especially for single 
person use. All our Pots (or you can also call them as Cup or Mug) 
capacities are under 750ml, which were wonderfully suitable for 
single person use. 

Many campers love to buy 2 or more SMALL POT to Enrich their 
camping gear, and also share with families/friends/lovers.

All the pots are made of  pure Titanium Material.

The Titanium Pot Design
01
SMALL

01
SMALL

Material   The main part is made of 
pure titanium, and some accessories 
are made of other materials (for 
example, the coffee filter system is 
made of high-quality stainless steel) 

ACCESSORIES  can be purchased 
separately to assemble your exclusive 
products.

Materials AND OPTIONS

CP

WR

MT

WL

WB

MS

WH

WI

MN

With French
Coffee Press

With Lid With Handle

With Top
Hanging Ring

With Carry
Bag

With Insulated
Bag

Pure Titanium 
Material made

Stainless Steel 
Material made

Nylon Material 
made

The article number describes each 
product property, and each set is also 
clearly described in the table. 

01-75 CP/WH/WR/WB/MT

Which Series?
01 is Small Pot Collections

75 means the capacity is 750ml

Shows the product’s 
function/material/accessories
( Check the table bellows)

CP MS Stainless Steel Coffee Press

WH WR MT Pure Titanium Pot Body 
with Handle



01
SMALL

01
SMALL

The BESTARGOT Unique Design 
offer Camping Coffee lovers a new 
choice to taste a fresh camping 
coffee.

French Press Coffee
SN.01-75 CP/WH/WR/WB/MT

• Boiling fresh coffee 
directly on fire or

• Pouring hot water with
coffee powder.



01
SMALL

01
SMALL

By using Insulation Bag for 
keeping warm and avoiding burns, 
Bestargot 750ml pot become 
much more popular then ever.

750ml Titanium Pot 
SN. 01-75 WL/WH/WR/WB/WI/MT

• Small Single pot with lid
• Pure titanium made
• With Insulation Bag



0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110162 132 g 750 ml

01
SMALL

01
SMALL

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110161 220 g 750 ml

01-75 CP/WH/WR/WB/MT

CP WR MTWL WB MSWH WI MNWith French
Coffee Press

With Lid With Handle
With Top
Hanging Ring

With Carry
Bag

With Insulated
Bag

Pure Titanium 
Material made

Stainless Steel 
Material made

Nylon Material 
made CP WR MTWL WB MSWH WI MNWith French

Coffee Press
With Lid With Handle

With Top
Hanging Ring

With Carry
Bag

With Insulated
Bag

Pure Titanium 
Material made

Stainless Steel 
Material made

Nylon Material 
made

CP WR MTWBWH

MS

MN

01-75 WL/WH/WR/WB/WI/MT

WR MTWL WBWH WI

01-45 WH/WB/MT

01-22 WH/WB/MT

01-45 WH/WB/MT-20

01-60 WH/WB/MT

01-300 WB/MT

01-45 WB/MT

01-60 WB/MT

01-35 WL/WH/WB/MT

01-50 WH/WB/MT 01-40 WL/WH/WB/MT

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110164 g 220 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110163 g 450 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110166 g 500 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110165 g 450 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110168 g 300 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110167 g 600 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110170 g 600 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110169 g 450 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110172 g 400 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110171 g 350 ml

MTWBWH

MTWBWH

MTWBWH

MTWBWH

MTWBWH

MTWB

MTWB

MTWB

MTWL WBWH

MTWL WBWH



01
SMALL

01
SMALL

CP WR MTWL WB MSWH WI MNWith French
Coffee Press

With Lid With Handle
With Top
Hanging Ring

With Carry
Bag

With Insulated
Bag

Pure Titanium 
Material made

Stainless Steel 
Material made

Nylon Material 
made CP WR MTWL WB MSWH WI MNWith French

Coffee Press
With Lid With Handle

With Top
Hanging Ring

With Carry
Bag

With Insulated
Bag

Pure Titanium 
Material made

Stainless Steel 
Material made

Nylon Material 
made

CP WR MTWBWH

01-55 WL/WH/WB/MT

WR MTWL WBWH WI0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110174 g 550 ml

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110173 g 450 ml

01-45 WL/WH/WB/MT

01-65 WL/WH/WB/MT

0
1 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

110175 g 650 ml MTWL WBWH

MTWL WBWH

MTWL WBWH



This collection includes different sizes 
and specifications, some with handles 
or top rings for outdoor use. Some 
have lids, which can be used to keep 
warm. There are single large-caliber 
pots and pans, as well as a set 
combination. Please choose the most 
suitable size product according to 
your needs.

02 LARGE POT&PAN
Bestargot Large Pot Collection are designed large capacities above 
1000ml. You may find large pot, pan set which are especially well 
produced for campers. 

Based on feedback from our fans, a unique folding handle style 
was designed.

You can find Single Pot, Single Pan or a Completed Set.

All the pots are made of  pure Titanium Material.

The Titanium Pot Design
02
LARGE

02
LARGE

Material   The main part is made of 
pure titanium, and some accessories 
are made of other materials

ACCESSORIES  can be purchased 
separately to assemble your exclusive 
products.

Materials AND OPTIONS

WR

MT

WL

MS

WH

POST

With Lid With Handle With Top
Hanging Ring

Single Pot

Pure Titanium 
Material made

Stainless Steel 
Material made

By Suit 

The article number describes each 
product property, and each set is also 
clearly described in the table. 

02-16-5 ST/WH/WB/MT

Which Series?
02 is Large Pot Collections

16-5 means the capacity is 
Pot 1600ml & Pan 500ml

Shows the product’s 
function/material/accessories
( Check the table bellows)

Titanium Pan with Pot by Set

Pure Titanium Pot Body

WH MTST

WH MT

WB With Carry
Bag

PA Single Pan



02
LARGE

02
LARGE

When looking at the beautiful scenery 
outdoors, use the Bestargot titanium 
cookware set to add a unique flavor to 
your journey.

Ti-Pot Set
SN.02-16-5 ST/WH/WB/MT



02
LARGE

02
LARGE



0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120163 132 g 600+200 ml

02
LARGE

02
LARGE

02-16-5 ST/WH/WB/MT

02-6-2 ST/WH/WB/MT 

02-11-3 ST/WH/WB/MT

02-13-4 ST/WH/WB/MT

02-16-5 ST/WH/WB/MT-2

02-16 PO/WL/WH/WB/MT

02-20 PO/WL/WH/WB/MT

02-20 PO/WL/WR/WH/WB/MT

02-28 PO/WL/WH/WB/MT

02-11 PA/WH/MT

02-11 PO/WL/WH/WB/MT

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120165 g 1300+400 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120164 g 1100+300 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120167 g 1100 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120166 g 1600+500 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120169 g 2000 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120168 g 1600 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120171 g 2800 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120170 g 2000 ml

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120172 g 1100 ml

WR MTWL MSWHPOST With Lid With Handle With Top
Hanging RingSingle Pot Pure Titanium 

Material made
Stainless Steel 
Material made

By Suit WB With Carry
Bag

PA Single Pan WR MTWL MSWHPOST With Lid With Handle With Top
Hanging RingSingle Pot Pure Titanium 

Material made
Stainless Steel 
Material made

By Suit WB With Carry
Bag

PA Single Pan

0
2 ART.NO WEIGHT CAPACITY Dimension(LxWxH) MATERIAL AND OPTION

120162 132 g 750 ml MTWHST WB

MTWHST WB

MTWHST WB

MTWHST WB

MTWHST WB

MTWH WBPO WL

MTWH WBPO WL

MTWH WBPO WL

MTWH WBPO WL

MTWH WBPO WL WR

MTWHPA



Charcoal Grill
Bestargot Charcoal Grill Barbecue Portable 
Camping Grill, by using high-quality Stainless Steel, 
unique foldable design, easy stored in a bag after 
folding, Suitable for self-driving travel or garden 
barbecue.

BBQ and Fire Grill

G
GRILL

G
GRILL

G-01-L FD/MS

G

ART.NO WEIGHT Dimension(LxWxH) With Bag MATERIAL Folding Dimension

130041 9.06 kg 36.5 x 34.5 x 35 cm Yes Stainless 48 x 46 x 5 cm



G
GRILL

G
GRILL



G
GRILL

G
GRILL

G-02-S FD/MS

G

ART.NO WEIGHT Dimension(LxWxH) With Bag MATERIAL Folding Dimension

130042 1.28 kg 20 x 15 x 22 cm Yes Stainless 24 x 20 x 2 cm



G
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