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"Kiwi Cooker Kōrero" 

Using Yo Kiwi Cook



STEAMER
A modern method of hāngi cooking, 

keeping it above ground. You can cook 
traditional tasting style or roasted meal 

using provided methods.

A healthy style of cooking that is very 
versatile. From your dark leafy greens, 
frozen vegetables, tomatoes to fish and 

shellfish.

Smoking your food is a flavoursome 
way to cook your meals. Meat and fish 
are often the preferred foods for this 
process. Use our flavours and the 
results are simply mouth watering.

POT COOKING
Another healthy option of cooking, can 
be used to cook large amounts of food 
for your whānau (family) like boilup or 

soups, chop suey, curry’s, rice and much more .

SMOKER

www.kiwicookers.com.au
For accessories and recipes, go to:

Unique flavours of 
hāngi, brought to you 
by our "Easy to Use" 
Kiwi Cookers

Envisage the avour and the magic of you, sitting with whānau/family and 
friends and enjoying a meal together. Passing on your recipes, sharing your 

secrets and suggestions, to create the perfect environment to laugh and love. 
So enjoy your Kiwi Cooker, allow it to come to life......Mauri Ora

TO THE KIWI 
COOKER FAMILY

kc_welcome flyer v3

 
"Kiwi Cooker Kōrero" 

https://www.facebook.com/groups/421935205568227



Kiwi Cooker Safety

Locating your Cooker:  

 This Kiwi Cooker is approved for outdoor use only. Under no circumstances should it be
  used indoors, or in any enclosed situation (see page 3 for a definition of enclosed  
 spaces)

 Keep the Kiwi Cooker on firm stable ground. This Kiwi Cooker has not been approved
 for marine use.

 Do not store or use chemicals, aerosol canisters or flammable materials near this appliance.

 Maintain all recommended distances from combustible materials while the cooker is being
 used.

 Do not place articles on or against this appliance.

 Do not move the Cooker whilst it is hot.

Installing Your Kiwi Cooker 

 It is important that you install your Kiwi Cooker exactly as described in these instructions. In
  particular you should check the gas type before first use, and check for leaks when ever a 
 new gas connection is made.

Using Your Kiwi Cooker 

 The Cooker gets extremely hot while in use. Keep children away from the appliance until it
  has cooled to normal temperatures.

 It is a good idea to tie back long hair and loose clothing while cooking in case of unexpected
 flare ups.

 Don’t leave food unattended on the Cooker.

Maintaining your Kiwi Cooker 

 Fat fires are the most common cause of problems in barbecues. They are caused by a build  
 up of grease in the drip tray and the inside of the barbecue frame. A fat fire can be difficult to
 put out, and will be dangerous if it spreads to the gas hose. You should keep your barbecue 
 clean to avoid this occurrence. Fat fires will void the warranty.

Servicing your Gas Ring 

 Do not perform any servicing on the Gas Ring yourself. This includes internal adjustment of
 the regulator and gas valves.

 Servicing can only be carried out by authorised technicians.

 First and most important, look at the clearances listed on the sticker on the side of your 
 Gas Ring.
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 It is vital that you keep your barbecue at least as far as these distances from any combustible
 materials such as wood, paper, trees, plants and many building materials.

 Your barbecue will work best when kept away from the wind as much as possible.

 Keep your barbecue on a fi rm level surface, and ensure the castors are locked and/or 
 wheels restrained to prevent movement.

 Consider your neighbours by ensuring that smoke from the barbecue doesn't interfere with 
 them.

 Finally, consider your own comfort and ensure that smoke cannot enter your home through
 open windows or doors.

What is an Enclosed Space? 

We all love outdoor living, and many 
homes have very comfortable 
outdoor areas that are partially 
enclosed. We must be careful to 
ensure there is adequate ventilation 
for your Kiwi Cooker so that as the 
gas burns, the combustion gases 
are dispersed by wind and natural
convection. In case of doubt about 
partially enclosed areas, the gas 
appliance industry has published 
these illustrations and explanations 
showing the minimum requirements 
for outdoor areas.

Covered areas where there is only 
one open side, such as some 
balconies and verandahs. With 
theses areas:
• The open side is at least 25% of 
the total wall area.
• 30% or more in total of the 
remaining wall area is open and 
unrestricted.
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Food Zone 3
This area is suitable for your heat 
sensitive foods, such as seafood 
or stuffing. 

Food Zone 2
This is the perfect position for 
your vegetables, such as, 
potatoes, pumpkin,sweet potato 
(kumara), carrots, cabbage. 

Food Zone 1
Place your meats at the bottom.
They take the longest to cook 
and enjoy the extra heat in this
position

Place your rocks at 
the bottom. This helps 
to maintain a well 
balanced heat

Wind Breaker
Protects the flames 
from wind

Ring Burner

Basket 1
Stainless steel half 
basket

Basket 2
Stainless steel
half basket. Some 
cookers only have
one basket, depending
on model

Hessian 
Hessian cover helps
to retain heat and 
flavour

Gas Zone
This zone is extremely hot, so 
caution is necessary.
Ensure cooker is in a heat proof,
stable and ventilated position

Flavour Zone
This is where you position your 
rocks. This is also where you 
place your manuka chips which 
creates a smokey environment, 
this will help to add flavour to 
your food

Lid 
The Lid or top section
will keep the heat
and steam in, which
is an important part 
of the process

 
Setting up your Kiwi Cooker 

Rocks

Note: This is for display only. Food, environment 
and conditions, may contribute to different results

Sample used is our very popular 
Whānau Cooker Plus

Cooker Body
Body section which
contains all food.
Also where rocks and
chips for smoking
goes

AGA Certified Gas Ring

Kiwi Cookers Models:
E Hoa Cooker - 15 people
Whānau Cooker - 30 people
Whānau Cooker Plus - 50 people
Pāti Cooker - 70 people

Commercial Cookers:
Commercial Cooker 80 - 80 people
Commercial Cooker 150 - 150 people

Note: This is for display only. The display model used is Whānau 
Cooker Plus. We have numerous models available

For enquiries into commercial cookers, please email
kiwicookers@gmail.com

People figures are approx only - veriations apply
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Beginner Guide to Using
Your Kiwi Cooker

Things you will need:  (*available on our website* www.kiwicookers.com.au)

1.  Kiwi Cooker
2. Kitchen Scales (handy to get a rough idea of portion sizing)
3. Veggies: 1x large head of cabbage, potatoes, kumara, corn, pumpkin or your choice
4. Meat of your choice (see our suggestions below)

  For a quick no fuss Hangi in your Kiwi Cooker, we use chicken drums,  Option 1:
 thighs, pork belly strips and lamb neck chops.  It is important to make sure all the
  pieces are roughly the same size to ensure a quick, even cook.  We recommend 100g
 size portions for beginners. 
 
  This option can take up to an hour longer and can be slightly tricky. We Option 2:
 recommend lamb leg roasts, pork shoulders and whole chickens (each item averaging
 2kg).
  For the best results we use bone-in roasts from a local butcher, ideally rested at room
 temperature.

Prepping a Hāngi for beginners 

Option 1: Using Two Baskets

As a rough guide we like to cut our corn cobs in half, potato 
and pumpkin no bigger than 100g (just half a medium sized 
potato), we have found it pays to cut the kumara slightly 
smaller for the best results

1.  In a large bowl generously season your meat portions 
with salt, Kawakawa and Horopito seasoning and set 
aside.

2. Remove leaves from your head of the cabbage, and 
use to line the bottom of your first basket.

3. Evenly distribute the desired amount of meat portions 
in the one basket, leaving gaps in between for air flow.

4. Take your second basket and line it with remaining 
cabbage leaves. Add veggies to your basket and 
season with Kawakawa, Horopito and salt.

5. Quarter any leftover cabbage and nestle amongst your 
veg basket, with the cut side facing up.

6. Place your damp muslin cloth filled with stuffing on top 
of your vegetables, so they are covering your 
vegetables.

Now it's time to setup your cooker for pre-smoking 
(go to pre-smoking on page 8)

2.

3.

4.
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Option 2: Using Single Basket

This method is what we use at Kiwi Cookers to achieve the 
real Hangi taste we crave.  Although this technique 
(seasoning, stuffing bag, smoking, rocks) is essentially the 
same for the double basket setup, we prefer the single basket 
for larger cuts of meat and veggies. This can be slightly tricky 
and we recommend building up to this for beginners.  The key 
to a perfectly cooked Keg Hangi is the steam circulation inside 
your cooker, and the correct portion sizing.

1. Line the bottom of your single basket with cabbage 
leaves. 

2. Generously season your roast cuts with Kawakawa, 
Horopito and salt, and place in the bottom of your 
basket

3. Cut leftover cabbage into quarters and loosely pack in 
between your meats facing up if possible. The idea is to 
create some air flow between your meats and your 
veggies on top.

4. Now add your potatoes and kumara, we aim for an 
average portion size of 150g (usually 1 med size potato 
or a small sized kumara cut in   half or thirds)

5. Now add larger roast size chunks (200g+) of pumpkin
 Season well with Kawakawa, Horopito and sea salt

6. Place your muslin cloth filled with stuffing over your 
veggies

Now it's time to setup your cooker for pre-smoking 
(go to pre-smoking on next page)

1.

2.

4.

6.
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Pre-Smoking

We recommend always using your Kiwi Cooker in a well 
ventilated area (see page 3 and 4). Ideally covering your 
cooker from the elements 

With your ring burner on the ground, attach the hose to the 
gas bottle then check that all connections are nice and tight. 
It's important to check your gas and hose connections for 
leaks before each cook, you can use soapy water. Spray hose 
connections and check for no bubbles.

You can now place your stand around the burner, Turn on the 
outer ring and then ignite your burner and then place your Keg 
on the stand with the Volcanic rocks spread evenly around the 
inside of the Keg (refer to page 5)

1. For a delicious, mild smokey flavour add 1/3 of a cup of 
pre soaked manuka dust or fine chips to the bottom of 
your Kiwi Cooker, 

2. Add your meat and your vegetable baskets on top. 

3. Cover with a damp hessian cover.

4.  Pop the lid on your cooker and gently smoke on a low 
heat for 10-15 mins. Turn off your burner and leave 
your cooker closed for another 10-15 mins giving the 
smoke time to settle in.

1.

4.

2.

3.

1. Now your keg is set up and you have smoked your Kai

2. Remove the lid and hessian cover and set aside, now 
remove the baskets and add 1.5 litres of boiling water 
to the base of your cooker.

3. Now add your baskets, we put meat on the bottom, 
followed by veggies, a wet stuffing bag and a wet 
hessian cover. The damp hessian cover will create a 
low pressure seal around your lid as well as locking in 
the flavour.

4. Pop the lid on your cooker and ensure that it sits nice 
and snug. 

5. Set a timer for 2.5 hours for option 1 and 3.5 hours for 
option 2

Cooking Your Kai (Food)

2.

3.
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Note: For best results, we recommend not opening your cooker until the recommended time 
has passed.

Pro tip: You want to keep a close eye on steam coming from your cooker, once it's reached 
boiling temp (you will see a lot of steam coming from under the lid) it's important to turn the 
burner on half, then back up to full 30mins from the end of the cook.

1. Fill up your Kiwi Cooker with detergent and water and soak baskets inside 

2. Turn your burner on low and pop the lid on

3. Simmer for up to an hour

4. Remove baskets and scrub basket with steel wool

5. Drain out most of the water and scrub out your cooker with steel wool

6. We recommend scrubbing the wind breaker stand and outside of your cooker with 
stainless cleaner and a scourer pad for best results

Easy Cleaning
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We hope you enjoy your Hangi and your Kiwi Cooker. Feel free to join our 
community “Kiwi Cooker Korero” on Facebook for more ideas on how to use 
your cooker.

Kiwi Cookers https://www.kiwicookers.com.au/

Kiwi Cookers Accessories https://www.kiwicookers.com.au/collections/accessories

Kiwi Hire https://www.kiwicookers.com.au/pages/kiwi-hire

Kiwi Cooker Kōrero https://www.facebook.com/groups/421935205568227

Kiwi Cooker Links

kiwi cooker instruction qc v02. published 2021


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9

