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Now
we’re
cooking!
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Braaiing is our national sport and there
are some new-fangled gadgets creeping
into the laager. This isn’t a bad thing.
Read on before you rush back to the
kameeldoring and half-drum!
WORDS NICK DALL
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BRAAIS
Hot Rods 1-Braai

Hot Rods
Roadster
+ Grid Stand
2

It’s hard to imagine a more com
plete grid than this 43 x 33 cm
masterpiece. It’s made of culinary
grade stainless steel and is
guaranteed not to rust. The handle
folds away so you can pop it in the
dishwasher when the party’s over.
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The folding handle also makes
it eminently portable. Included in
the package is a durable nylon carry
case and a three-tiered folding grid
stand, which makes the Roadster
the ultimate travel braai.
R750 at leading outdoor retailers;
liveafrica.co.za

3 Cadac Outdoor
Chef
When you’re on the road, there are
lots of places where you’re either
not allowed to light a proper fire or
you don’t have the time to make
one. The Outdoor Chef gives you
the option of “braaiing” at times
like these. It’s more versatile than a
skottel, with a gas cooker top and
a ribbed griddle pan that can be
flipped and used as a flat pan for
an early morning fry-up.
The cooking surface might be
a bit small (27 cm diameter) and
it’s more of a pan than a braai, but
it’s still a very useful gadget. It’s
compatible with gas bottles up to
5 kg and comes in a carry case.
R830 at takealot.com

4 LK’s 2-burner
Gas Braai
This 25 kg gas braai can move
around, but it’s not something
you’ll throw into your car for a
weekend camping trip. It’s for
when you want to braai on tiles
or brick at home, like on the
stoep if it’s raining, or when you
want a quick midweek braai and
you don’t have time to light a
proper fire.
The 40 x 45 cm grid is big
enough for a family of six and
everything you need to get
started is included in the box.
Except a gas bottle – you’ll need
a 9 kg cylinder or bigger.
Unlike the Cadac Outdoor
Chef, this braai uses heated lava
rocks to cook the food so your
rump will have a more authentic
chargrilled taste. That said, there’s
still no way to recreate the smoky
flavour that comes from using
real hardwood.
From R2 200 at leading outdoor
retailers and online at
braaishop.com; lks.co.za
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We’ve tested a few disposable braais
over the years, but they’ve always
contained a metal tray that has to
be carried home and disposed of.
The 1-Braai is made from wood,
paper and charcoal so it’s 100 %
combustible. First, remove the
Timber-Lite firelighter (included,
see page 87) and light it. Then
plonk the entire contraption on top
of the burning firelighter and wait
about 20 minutes for the coals to
be ready. You’ll need to bring some
kind of grid. Consider the Hot Rods
Roadster – see below.
R45 at leading outdoor retailers;
liveafrica.co.za

2
If you’re not prepared to fork out
seven big ones for a braai grid, check
out the Hot Rods Roadster Chrome
(R260), which is made from lesser
materials and doesn’t come with
a grid stand or carry case.
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UNUSUAL
FIRELIGHTERS
Vat Vlam

9
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Press this button
to lock or release
the tongs.

11
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These stubby brown “candles”
(made from secret recyclable
ingredients) don’t smell and
they burn much longer than
conventional firelighters, so you
only have to use one per fire.
Husband and wife team Cobus
and Cindy de Klerk haven’t quit
their day jobs yet, but their
product is so good that they
might soon be able to.
R25 – 30 for a 12-pack, at select
retailers and farmers’ markets;
vatvlam.co.za

Lighterballs
These spherical little firelighters
might look like the bombs in an
old-school cartoon like Tom and
Jerry, but there’s nothing comical
about their performance. They're
odourless and they burnt for 15
minutes in our test. At R2,22 per
fire, they also offer excellent value
for money.
R40 for an 18-pack at
winkel.weg.co.za
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Hot Rods Timber-Lites
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BRAAI ACCESSORIES
5

LK’s Braai Fan

Sometimes the simplest invention
is the best. We tested a wind-up
fan, but it was literally blown away
by this elementary, flexible plastic
paddle. No need to huff and puff at
a smoky pile of sticks any more.
Plus, it doubles as a fly swatter.
About R20 from leading outdoor
retailers; lks.co.za
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FIT Flexi Lighter

If you’re still using matches, it’s time
to get with the program. This little
tyke is bendy enough to find the
Blitz between the briquettes and it’s
got an adjustable flame and an on/
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off button for safety. It’s refillable
and it won’t break the bank.
R30 at Checkers

7

go! Braai Salt

Good seasoning will make your
braai, potjie, marinade and homemade bread zing with flavour. This
one combines salt from Walvis
Bay with a special blend of herbs
and spices. It contains no MSG,
preservatives or gluten.
R75 at winkel.weg.co.za

Vacu Vin Quick
Skewer Maker
8

If you’ve ever made your own

kebabs you’ll know that it’s a
rather messy affair. Not any more.
Simply fill this dishwasher-proof
plastic jobby with meat and/or
veg of your choice, close the lid
and slide a skewer through the
hole, through the contents and
out the other side. Repeat as many
times as required. Then get braaiing.
R100 (small) – R140 (extra large)
at yuppiechef.com

9 Kitchen Craft
Stainless Steel Meat
Thermometer
We’ve featured one of these
thermometers before, but there’s

no harm in reminding everyone
how useful it is. Sorry, okes: Braaiing
is more science than art. There’s only
one way to guarantee a perfectly
cooked cut of beef, pork, lamb
or poultry…
R140 at yuppiechef.com

Jimmy Public
Salt Slab
10

This weighty chunk of pure
Himalayan salt can be heated
to 250° C and makes a fantastic
cooking surface for meat, seafood
or veg. To avoid cracking it, you
should heat the slab slowly: Leave
it on the edge of the fire for about

15 minutes before putting it directly
over the coals. There’s no need to
season your food before cooking
it (obviously) and because salt
is antimicrobial you only have
to scrape the surface clean with
a knife afterwards. The slab is
relatively small so I cut my steak into
medallions before cooking it. The
meat was delicious!
R230 at yuppiechef.com

11 Dreamfarm
Clongs
What are clongs, you ask? They’re
pint-sized (23 cm long) tongs that
lock closed at the click of a button,

with silicone grips that work
brilliantly at turning delicate items
like skilpadjies and kebabs. They’re
not the manliest braai gadget of all
time, but you can’t deny that they
work. The best part? They have
bends in their handles that keep the
grips off your clean counter surface.
R250 at yuppiechef.com
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Paella Pan

Paella is that quintessentially
Spanish dish of rice, seafood and
chicken. It originated in Valencia
on the Mediterranean and the
best paella pans come from the
same city.

Local lass Lisa Gomez and
her Spanish husband Jose are
the only importers of authentic
paella pans, and you would be
amazed at how affordable their
products are.
This enamel-coated, slightly
dome-shaped steel pan can be
used over an open fire, on a gas
braai or a gas burner, on a stovetop,
in the oven or even in a pizza oven.
It is big enough for six servings.
Because it’s enamelled, there
is no need to oil the pan in
between uses.
R350 at Perfect Paella;
jose@perfectpaella.co.za

These blocks of plantation timber
are impregnated with something
that burns like billy-o. They don’t
make your hands smell and
they contain no cancer-forming
chemicals. What’s more, they burn
with minimal smoke and odour.
That said, they don’t burn as
long as the Lighterballs or the
Vat Vlam firelighters.
R23 for a six-pack, at leading
outdoor retailers; liveafrica.co.za

LAB TEST!
We pitted these new firelighters
against conventional white
firelighters. Here’s how long
they burnt for on a (relatively)
windless day in Cape Town.
Conventional: 12 minutes
Vat Vlam: 23,5 minutes
Lighterballs: 15 minutes
Timber-Lites: 13,5 minutes
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NEXT-LEVEL BRAAI

Make fire, charge phone
With the BioLite Camp Stove and Grill, you can boil a kettle or braai a steak using nothing
but twigs, sticks and pine cones. And use the excess energy to charge your phone!

W

ait, I’m confused… Okay, let’s
start at the beginning. First,
collect a pile of dry twigs
and sticks for fuel. The manufacturers
recommend using a firelighter to get the
fire going, but if your fuel is dry enough
this isn’t necessary. After about 10 seconds,
press the power button to switch the
fan on. Now, you’re ready to cook. Just
remember to add more fuel every now
and then, and control the temperature
by turning the fan up or down.
The energy generated by the fire
charges a battery, which in turn allows you
to charge your cellphone, GoPro or other
USB-powered device. As long as you use
the stove every six months or so, you’ll only
ever have to charge the battery once –
before you use it for the first time.
Why do I need one? It’s a great stove for
minimalist hikers or bikepackers, who
don’t want to carry gas canisters, benzene
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or other fuel. Although it can charge your
phone, this isn’t its main selling point.
There are lots of cheap and effective solar
power packs on the market.
Are there any drawbacks? It’s rather
expensive. And you might not be allowed
to use it in wilderness areas where fires
are forbidden.
But I want to braai! You can. The grill
accessory (pictured right, sold separately
for R1 000) transforms the stove into a
braai. Wire mesh beneath the grill diffuses
the flame so you won’t burn your meat.
Although small, the grid works well for
fast-cooking things like boerewors and
pork rashers, but I wouldn’t risk a spatchcock
chicken. It hangs over the front of the stove,
away from the battery, so there’s less chance
of dropping boerewors fat on your iPad.
Price: R2 150 at

yuppiegadgets.com

