
Here is a simple step by step guide as to how we at Kiwi Cookers like to use our Hangi cooker. 
We recommend when you do your first cook that you keep an eye on your cooker at least half hourly. After your first cook you’ll be an 

expert at using your Kiwi Cooker.
Step 1. Connect the Kiwi cooker burner to gas bottle and turn the gas on with the valve of the burner shut. Spray your hose and 

connections with soapy water to test for any gas leaks.

Step 2. Place the cooker stand over top of the burner, and then place the keg base on top. 

Step 3. Ignite burner on full and preheat you cooker for 10 minutes. 

Step 4. While preheating the cooker, prepare your food in the baskets. We recommend lining the baskets and covering your food with 
cabbage leaves. Try keeping your meat and veggies separate as the meat will require more time to cook. Season well with salt and 

pepper. 

If you wish to smoke your hangi, add 50g of Manuka wood chips around the circle in the bottom of the keg cooker. Place in your baskets 
of food and add a hessian cover over the cooker, then place the lid on top to close. Smoke food for 15 minutes. 

Step 5. Take out the veggies and add 1.5L of hot water into the cooker. Close the lid again with the hessian cover and steam for one 
hour. 

Step 6. Add veggies again and continue steaming for another 2 hours. Check water levels at 2 hour, and 2.5 hour marks.
Water will drip from the cooker, it does not affect the cooking process.

Step 7. Your kai is done! 

Cleaning
To clean you cooker, add in hot, soapy water straight after cooking is done. Put the cooker back onto the burner and let it sit with the 

soapy water and baskets for a few minutes. Rinse and repeat twice for a carefree, efficient clean. 

Hangi Tips!
Try adding a few volcanic or granite rocks to the bottom of your keg! The fat from the meat drips down on the rocks and smokes back up 

into the food to give it a beautiful dry roasting effect. 
You can also use a layer of earth on the bottom of the keg and between the hessian sack and lid to achieve the more traditional hang 

taste. 

Other ideas for your Keg Cooker
Boil up pot 

Crayfish boiling pot 
Smoker

Cooking Instructions

For more information or to reorder contact us


Website: kiwicookers.com.au


Email: info@kiwicookers.com.au


Phone: 0452 518 085
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Send us photos of your kai 
on social media!
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