E

ver since cavemen
first happened upon a
lightning strike, man has
been fascinated by fire.
Somewhere along the line that
fascination led to experimentation,
and cooking was born. Although
braaiing dates back to caveman
days, it doesn’t need to be
primitive. We all know how to slap
a round of boerie on a grid, but
these days outdoor cooking is a far
more varied and fulfilling activity.
I’ve sourced some of the more
innovative cooking gadgets, as
well as a few firm favourites and
put them through their paces
on my own braai. From woks to
flat-bottomed pots, you’ll find out
what’s hot and what’s not.
Before you try them out,
remember to braai responsibly.
Don’t cut down trees unless
they’re dead and you’ve been
given permission. When you buy
wood, go for an alien species:
rooikrans, black wattle and
eucalyptus all make great coals.
And when you’re done, put your
fire out with water. Lots of it. Dying
embers and a spring southeaster
are not a good combo.

Cooking
on the
coals

Turn your leftovers
into a gourmet
toasted sandwich.
Genius.

OZTRAIL JAFFLE IRON DOUBLE

Yes, the braai grid will always remain
king, but with these innovative
outdoor cooking gadgets you can
prepare almost anything on the fire.

Double trouble
Toasted sarmies are nice. Braais are nice. Braaied toasted sarmies are the best!
Jaffle irons have been around for yonks, but what I like about this one is that it’s
non-stick and it does two jaffles at once.
The handle is long enough to keep your hands well and truly away from the
fire, and the price is good. It’s also the right shape for a stocking filler. You just can’t
go wrong. They even throw in a free hessian storage bag.
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OZTRAIL TWO QUART
CAMP OVEN

Flat-bottomed pots,
you make the rocking
world go round

Clever handle,
no burnt hands.

NICK DALL
On my bedside table? Will
You Please Be Quiet, Please?
by Raymond Carver
In my CD player? Blue
Lines by Massive Attack

The mini oven
makes 8 rolls
or one big loaf.

Freddie Mercury didn’t actually sing
about these, but he should have. If
you’re going to buy only one braai
accessory, buy this. It’s far more versatile
than a traditional potjie – you can bake
bread, cakes or puddings; roast veg
or meat; plus you can make the same
stews, casseroles and soups that potjies
are so good for.
This version comes with a heatreducing coiled handle, but besides
that it’s the same product that’s been
available since Madiba was in nappies.
It’s made of cast iron so it’s heavy, but
as long as you’re not walking to your
campsite you’ll definitely be able to fit
it into an ammo box somewhere.
I tried a model that would probably
feed three people, but the pot also
comes in bigger sizes.
Price: R240
Contact: Cape Union Mart
086 003 4000;
capeunionmart.co.za

LK’S BREAD OVENS

Wake ’n bake
My gran used to bake a mean
wholewheat loaf in her flat-bottomed
pot. There were two problems, though.
One, the loaves were round. And two,
the bottom crust often got burnt.
The clever guys at LK’s have solved
both of these issues with bread ovens
that come in two sizes. The oven is
designed to give heat from all sides:
you simply put briquettes in the
designated spots under, around and
on top of the loaves and voilà… your
bread will be evenly cooked.
The mini version comes in a
nice small box that you could easily
squeeze into the tiniest corner of the
Venter. The only snag is the pieces are
packed in so tightly that getting the
oven in or out of its packaging requires
contortion abilities that Houdini
himself would have been proud of!
The bigger oven will bake a loaf
large enough to feed the Springbok
front row.
Price: Big oven R350; mini oven R389
Contact: LK’s 021 905 0640;
lks.co.za
www.gomag.co.za

Price: R179
Contact: iWarehouse

086 554 1314;

iwarehouse.co.za

It’s flat so your bacon won’t
swim in grease in the middle.

VOLCANO
FRYING PAN

This one ain’t
dormant
The Volcano brings home cooking
to the campsite. It’s a thickbased, flat aluminium pan with
an extremely durable non-stick
coating, which wouldn’t be out of
place in the MasterChef kitchen.
It’s got two heat-resistant
handles so you can manoeuvre it
on the grid. Also, because it’s flat,
it’s much better than a skottel –

you don’t get that puddle of oil in
the middle.
The Volcano’s most obvious use
is for a breakfast fry-up, but you
can fry just about anything in it.
The only thing to avoid would be
something too saucy, as the sides
are quite shallow.
As you can probably tell, I love
the Volcano. I just wish they’d make a
glass, fireproof lid – then you’d have
the perfect gadget for braaied pizza.
Price: R500
Contact: Volcano Cookware 011
914 5060; volcanocookware.co.za

GEAR

Who thinks up
these things?

you can’t brown them all the way
around. It’s much easier to do
them on an open grid, rolling them
around with tongs as necessary.
Fortunately the veggie grid is
more versatile. Instead of having to
position your foil-wrapped potatoes
or onions in strategic nests on the
edge of your coal bed, you can
simply line them up, put the grid
in the coals and turn occasionally.
It holds anything round, from gem
squash to red peppers. The grid is
designed to accommodate four
regular-sized potatoes, so a family
might want to get two grids –
one for spuds and the other for
whatever’s in season.

These little grids, both the size of a
small French loaf, are well-made and
lightweight. The mealie grid is a onetrick pony – it cooks mealies. Actually, it
doesn’t even do that too well because

Price: Mealie grid R75;
veggie grid R100
Contact: LK’s 021 905 0640;
lks.co.za

Grill your veggies
to perfection.

MEALIE
AND VEGGIE GRIDS

WEBER GRILL BASKET

BIALETTI MOKA EXPRESS

The daily grind
Waking up to a Lowveld sunrise is fantastic, but doing it with instant coffee
kind of ruins the moment. There are lots of fancy camping coffee percolators
available in the US, but they haven’t taken root in South Africa – mainly due to
their ludicrous prices.
Which got me to thinking… Why can’t I just use my Bialetti stovetop
espresso pot on the fire? Made of aluminium, the Bialetti can withstand
temperatures of up to 360 °C. You can use it over a bed of hot coals, but if you
stick it in the flames the handle may melt. If you’re very careful you may even
be able to keep the outside from blackening too much, but after a while you’ll
probably have to get one for home and one for the braai.
The pot I tested makes four cups, but you get other models that make
up to 18 cups, which should keep a Kombi-load of people awake on an early
morning game drive.
A genuine Bialetti is more expensive than a knock-offs, but it lasts longer and
makes better coffee. Also, a full range of spares is available from the supplier.

With the handle
folded away it’s
almost small
enough to keep
in your pocket.

Price: Four-cup pot R430; nine-cup pot R690
Contact: GH Agencies 021 715 9173; bialetti.co.za

K-WAY ALUMINIUM EXPEDITION KETTLE

A touch of class

If Gio Aplon were a kettle…

Just bringing this thing out at a braai will elicit gasps of admiration. “What does it
do?” your guests will ask. “Which planet does it come from?”
It’s not as otherworldly as it looks: it’s simply a contraption for cooking veggies.
Coat the basket with some oil, add your veggies and maybe some strips of meat,
then put it on the braai grid. (If you’re making a stir-fry, add the sauce when you
serve the food, otherwise it will run out through the holes.)
The basket is lightweight and dishwasher-friendly. But be warned: the metal
will permanently discolour from use, so don’t expect it to still wow the crowds in
a few years’ time. Also, it has no insulated handles so get yourself a pair of gloves
if you value the skin on your hands.

This tiny kettle is tough enough to withstand the heat from a fire, but light
enough to be tied to your backpack and used on the slopes of Kilimanjaro.
I was initially drawn to the retro design, which makes you look like an
18th-century explorer, but upon closer inspection I realised that it’s not just a
pretty face. It’s got a space-saving fold-away handle and a mesh bag for storage.
It weighs only 150 g, less than your cellphone, but it barely holds a litre of water
– enough for two cups of tea, though. Not great for families, but just the thing
for intrepid couples or thirsty loners looking for a post-braai cuppa.

Price: R399 Contact: Weber

011 454 2369;

www.weber.co.za

Price: R199
Contact: Cape Union Mart
086 003 4000; capeunionmart.co.za

Ah, glorious, gleaming
stainless steel. Not so
glorious: handles with
no insulation.

Your neighbour
might laugh at
you for using a
designer Italian
coffee maker on
the braai, but
hey, it works!

GEAR
BRAAIMATE

Anyone for tennis?
Resembling a lumpy, oversized
tennisette bat, the Braaimate is not
going to win any style awards. It’s
made of cast aluminium, so it has
a rather grotesque silver sheen. It’s
heavy, too.
Luckily there’s a nice story behind
it and it works well enough. Drika
Oosthuizen, a braai-mushroom fan
from Sasolburg, was upset because
the good stuff kept leaking out of
her shrooms and into the fire, so
she designed, patented
and produced the
Braaimate.
It does exactly
what it claims to do:
keep the juices in. My
mushrooms had not
lost an ounce of feta
or a drop of juice by the

time they hit my plate. The pan can
also be used to fry eggs, make jaffles,
or bake roosterkoek.
Be warned: the device gets
extremely hot. Use a thick glove to
carry it and watch where you put it
down. Also, although the inside is
easy to clean, the outside gets coated
in soot that’s very difficult to remove.
Price: R350
Contact: Wildri Braaimate
016 973 2967; braaimate.co.za

Weighing in at 7 kg,
this is a gadget for
stoep-braaiing, not
camping.

go! BRAAIER
If the thought of dry
mushrooms keeps
you awake at night,
Drika’s invention is
for you.

Grill some
kebabs, roast a
chicken or bake
a pizza. Easy!

Take your braai with you
This portable cooker can grill, roast, bake and smoke, and it only needs
10 briquettes to cook for up to three hours. The outside doesn’t get too hot
so you can cook on a plastic table, a bakkie tailgate or even on a boat.
It looks small but it’s big enough to roast a chicken or bake a pizza. Once
you’re done cooking, put it back in its carrier bag and stick it in the dishwasher
when you return to civilisation. Braai purists will moan that your hands don’t
get dirty and your hair doesn’t get smoky. I say thank goodness.
Price: R1 400 Contact: 021 443 9833; gomag.co.za/shop

LK’S SMOKER

There’s no smoke
without fire
With this all-in-one gadget you’ll be
smoking your own fish and poultry in
no time. At 7 kg it’s no featherweight,
but it makes up for its bulk by being
really easy to use. Sprinkle a few
spoons of oak sawdust on the floor
of the smoker (put a sheet of foil
down to save cleaning hassle) then
load the grids – one on top of the
other – with the food you want
to smoke. Close the lid. Next, soak
the cotton wool wick in meths and
light it. The meths should burn for
10 minutes. Re-soak and relight as
necessary.
Simple and practical though it
may be, this product carries a few
health warnings. It gets very hot
so don’t touch it with bare hands.
Also, meths and food don’t go
well together, so wash your hands
between stages. And lastly, never
add meths to a burning wick. Wait
until you’re sure the flame is out
before you refuel.
Price: R1 200
Contact: LK’s lks.co.za;
021 905 0640
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WISH LIST
The ultimate braai oven?

Three men were
needed to carry
it up to the go!
offices on the
4th floor.

Say hello to the Big Green Egg. The name says it all. This Weber
competitor is big, green and egg-shaped. It comes in a few sizes, but all
are variations on the “enormous” theme: the large Egg can roast six whole
chickens at once! We stood looking at it for a long time, then we put it
through its paces.

Heavyweight
What the picture doesn’t convey is how heavy it is: It weighs 70 kg!
There is absolutely no way you’d ever take this camping. It took
three men to carry it to the go! office. Once you’ve got this guy on
your stoep, it’s not going anywhere.

What’s cooking?
What it lacks in manoeuvrability it makes up for in cooking
prowess. It’s a braai, an oven and a smoker, and it comes from the
land of Big Things. As an oven, it is unrivalled. By using natural
convection, your fire will burn extremely efficiently, and the
ceramic interior keeps the heat exactly where you want it: next
to your food.

Hot stuff
The temperature gauge is accurate to within a few degrees up to
temperatures of 400 °C. Adjusting the temperature is as easy as
closing or opening the vents at the top and bottom of the Egg.

It’s a keeper
The Egg is built to last and carries a lifetime guarantee. The folks
that make it claim that it will be the last braai oven you’ll ever buy.
At a price like this, they’d better be right…

Price: Large Egg R9 735 – the legs and shelves are optional extras. You can
also buy a cover or a special wooden table to rest the Egg in.
Contact: Rockwood Leisure 031 502 4043; biggreenegg.co.za
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This frame on
wheels is called
an “Egg Nest”
and it’s an
optional extra. As
are the shelves…

