
Travel Kadai

How to use your Travel Kadai
1. Fill the bowl with enough Kadai Beads to cover the boom evenly. 
This ensures your Firebowl will retain the heat for longer, raise the level 
of charcoalcloser to the grill and insulates some of the heat to help 
prevent burns on the ground underneath your Kadai.
2. Ma2. Make sure your Firepit is on a level surface before lighng.
3. If you are using your Kadai as a barbecue:
* We recommend using lumpwood charcoal or charcoal briquees.
* Surround firelighters with charcoal and light.
* The Kadai should be heated up and the fuel kept red hot for at least 30 
minutes prior to cooking.
* Do NOT cook before the fuel is grey/white in colour.
** Once you have finished cooking you can connue using your Kadai as 
a fire bowl by liing off the grill with the tongs provided and adding 
small pieces of wood to get the fire going - it might smoke a lile unl 
the flames take hold.
4. If you are using your Kadai as a fire bowl:
* Using dry wood is best - the dryer the wood the less smoke it will 
produce.
* S* Start a fire with kindling and firelighters, then add larger logs.
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Care and maintenance of your Travel Kadai
* Your Firepit will take on a natural rust, this is part of the character of 
the bowl.
* Periodically use wire wool on the bowl, stand and tongs to remove any 
loose rust.
* * Regular vegetable oiling of the bowl will keep it in good condion.
* The grill is pre-coated with cooking oil that has been heated to cure it 
(similar to a wok) but this will burn off during the first use.
* Aer use it is advisable to clean the grill with a wire brush and hot 
soapy water, dry with a cloth, coat with cooking oil and then store in a 
dry place. 
* All of this can be achieved with the Kadai Care Kit - sold seperately.
** We recommend that your Firepit is stored undercover during the 
winter.

The Firebowl and accessories will be hot when used, please ensure 
that these items have cooled down completely before placing in the 
duffle bag.
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