
HANDBOOK
You’ll love your Pig
A complete guide to cooking  
and heating with your Ozpig.

Get outdoors with your own pig



32

Your best friend for the outdoors
Whether you’re camping after a day on the track or relaxing at home, life is easy when you 
have an Ozpig by your side. It takes just seconds to set up and start up, then sit back, relax 
and enjoy the warmth of a safely contained fire while you boil the billy and cook up a feast.
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It’s totally portable.  
The chimney pieces 
and legs fit inside the 
barrel which makes it 
very easy to store.

Quick to set-up:  
It takes just 2 minutes  
to assemble an Ozpig.
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Fuel Efficient: Use any combination of 
dry timber, heat beads, re-constituted 
logs, volcanic rock and pine cones. The 
same amount of fuel used in an open fire 
will last around 3 to 4 nights in an Ozpig.

Keeps you warm: Ozpig throws  
out plenty of heat to keep you warm on 
cooler nights.

Safe, strong & stable:  
Ozpig has screw in legs  
for extra safety  
and stability.   
If it gets a knock 
it will maintain it’s 
upright position.

The Ozpig Story
The versatile Ozpig cooker/heater was designed and developed by a husband  
and wife who have always loved camping and the spirit of adventure. It remains a 
family owned, Australian Company based in Queensland, Australia. 

No more bending over hot coals or a hot fire, and no more carting a truck-load of 
timber wherever you go. The simplicity and versatility of the Ozpig makes traveling, 
camping and cooking an enjoyable experience for everyone.  The customized 
screw-in legs make it possible for your Ozpig to be used in areas where a regular 
“open fire” is not always permitted (we suggest you always check local guidelines).

The Ozpig, which resembles a small pig on legs, has a specially designed chimney 
and is used with the door in an open position to provide the enjoyment and 
ambience of a contained fuel efficient, open fire. In recent years the developers’ 
passion for cooking kicked in and the unit has been further developed to double 
as a multi -purpose cooking station to further compliment the original heating 
function.

The unique design of the “Pig” has raised intrigue, interest, and eventually orders, 
as it continues to accompany this Aussie couple on their travels. Since the initial 
design concept, Ozpig has journeyed through several modifications and now has a 
range of accessories to help make every camping trip a success.
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Smoke Free Camping: Once your 
Ozpig is up to temperature (about 5 
minutes), pull up a chair and sit with 
your friends. There’s no smoke to avoid!

Park Friendly: Ozpig is generally 
“park friendly” as the chimney  
top is fitted with a spark arrestor  
to prevent sparks escaping, and  
reducing the risk of spot fires. 
The Ozpig barrel sits 20cm from the 
ground and won’t scorch the earth 
below. The bottom is solid, which 
ensures that hot ashes and coals  
won’t drop down.   

Versatile cooking:  
The swivel function of the top 
plate allows it to be moved 
directly over the heat for 
cooking, or to one side 
for more gentle heating. 
The plates are also fully 
removable to allow any 
pot or pan to be used.

 Why you’ll love your Pig
   There are so many reasons why you’ll  
love your Ozpig. Here are just a few:

Remember: The Ozpig chamber is small and requires ventilation to keep the fire burning.  
Keep the door open to varying degree’s to prevent the fire from smoking and going out due to lack of oxygen.
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Your new Ozpig slow combustion cooker and heater comes with:

Please visit www.ozpig.com.au to see the full range of additional Ozpig accessories available for purchase.

•   1 X Ozpig Steel  
Cooker Body

•   3 X Chimney Sections

•   1 x Mesh Floor Fire Grate

•   4 X Galvanised  
Threaded Legs

•   1 x BBQ Plate
•   1 x Warming Plate 

(Stamped with ‘W’)

•   1 x Vinyl Carry Bag

•   1 X Spark Arrestor  
(this fits to the top of the 
chimney when assembled)

•    1 X Multi-Purpose Tool 
( Wood poker and plate  
lift handle)

Setting up  
your Ozpig

When you first take your Ozpig 
from it’s box, please ensure you 
have removed all items before 
discarding the packaging 
properly. (Make sure you don’t 
throw away your black vinyl 
bag). Place the BBQ plate and 
the warming plate to one side 
then remove each item from 
the barrel of the Ozpig.

Simply start assembling your 
Ozpig from the bottom up, by 
screwing in two legs firmly. 
Lean your Ozpig on those legs 
and screw in the remaining two.

Next, place the 3 chimney 
pieces on top of the chimney 
stub at the back of the Ozpig. 
Remember to place the spark 
arrestor on top of the top 
chimney piece to contain 
embers. 

Place the Fire Grate into the 
belly of the Ozpig - this sits 
right in the bottom of the cavity.

Next, place your BBQ Plate 
on the top ring of your Ozpig. 
Please note: the BBQ plate is 
the plate that is not marked 
with a “W”. Ensure the pin 
on the bottom of the plate is 
aligned with the socket on 
the side unit. Then place your 
warming plate on one of the 2 
side sockets on the other side 
of the barrel.
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Chimney Sections 
3 x 300mm long 
chimney pieces that 
fit together and into 
the stub at the back 
of the Ozpig.

Spark Arrestor 
To prevent sparks  
and embers escaping.

BBQ (Warming) Plates 
2 x 270mm removable 
 for plates cooking  
and warming

Galvanised  
Threaded Legs 
4 x 300mm lengths  
of galvanised steel  
for excellent stability.

Door 
Strong hinge 
enabling fully open 
or closed positions. 
(Leave your door 
open when in use)

Mesh Floor  
Fire Grate

Steel Cooker Body 
Strong and durable 
3mm pressed steel.

•  The top and side BBQ plates come with a protective coating of oil or wax.  
This coating must be removed before use and can easily be done by scrubbing  
with hot soapy water or by heating the plate and scraping the film off.

•  Ozpig is made from 3mm pressed steel, making it strong and durable for taking 
some of life’s hard knocks.
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The Ozpig is a portable, versatile  
outdoor cooking system like no other.

We have an extensive range of accessories available to help you become a fabulous  
outdoor cook. Refer to our website for updates on new releases and how to order.

Getting to know your Pig
Your Ozpig is so versatile and easy to use. Follow these simple tips to get started with the components  
included in your purchase.

BBQ Plate for cooking (top plate)

The top plate is ideal for barbecue style cooking.  For best results:

 •   Ensure the plate is swiveled directly over the top of the Ozpig and allow it to heat well before  
placing your meat on to cook. 

 •   Once the meat is almost cooked to your liking, pivot the top plate away from the heat source  
to finish the cooking cycle.

The top plate is also the component used for boiling kettles, billies, and saucepans (for veggies, pasta rice etc.).

BBQ Plate for warming (side plate stamped with “W”)

The side warming plate is the perfect way to slow cook in your camp oven. By ensuring your camp oven is in direct 
contact with the side of the Ozpig (after the initial browning/ frying preparation on the open top) your meals will 
continue to cook slowly for tender, flavorsome results.

By using your side warming plate you are leaving the top of the Ozpig free for boiling a kettle or other  
forms of cooking that need a hotter/faster heat source.

The side warming plate also provides another work surface and is the perfect platform to use for  
serving food. 

The Lifting Tool

The lifting tool is a multi-use device for removing the top cooking plate and side warming plate whilst hot. 

It is also handy for adjusting the angle of the door opening and stores easily on the side of the Ozpig unit.

SEASONING YOUR PLATES

We strongly recommend that you season your plates before use. Refer to page 18 of this manual for comprehensive 
directions and the items you’ll need.

TIP:
Reduced heat  
can be achieved 
under the cooking  
plate by placing 
“the diffuser” 
underneath.
(see facing page )
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CHAR-GRILLING
Get that authentic smokey  
char-grilled flavour for your 
favourite meat.

There 
are so 
many 
ways to 
use your 
Ozpig...

CAMP OVEN COOKING
Camp oven cooking is all about 
experimenting - nothing compares 
to the smell of soft damper, hearty 
casseroles or roast meat.
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WOK COOKING
Make healthy stir fries or use  
the wok as a lid for steaming.

Diffuser  (Available for purchase) 
The Diffuser is a “must-have”  
to get even more out of your Ozpig.

•   Placed over the top of the unit the 
diffuser helps to contain the flame 
beneath.

•   It offers adjustable heating 
temperatures to control cooking 
beneath pots and pans 

•   The diffuser is excellent for toasting.

•   It can also be placed under your 
camp oven to reduce the heat to a 
simmer

Wok  (Available for purchase) 

The Wok can be used in many ways:

•   It can be placed directly over the  
fire to deep fry and to stir fry.

•   Use it in conjunction with the diffuser 
underneath to cook scrambled eggs  
- grilled onions and other foods that 
need a lower heat 

•   Believe it or not you can cook pizza 
too! Place your prepared pizza base 
onto baking paper on the BBQ plate 
and add your favourite toppings 
(a great way to use left overs). Put 
the over-turned Wok over the top 
to create an “oven”, and watch you 

own bush 
pizza cook 
beautifully!
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ROTISSERIE
Enjoy succulent, low fat  
cooking with our customised 
rotisserie kit.

PIZZA
Pizza is simple on the Ozpig - and 
is another great way to use excess 
food. Follow our pizza tips and enjoy!

JAFFLES

DEEP FRYING
By placing a wok directly over  
the top opening of your Ozpig,  
you have the perfect deep fryer  
for that catch of the day.

BOILING KETTLES & BILLIES
Easily boil your kettle or billy  
on top of the diffuser or BBQ plate.  
For faster results place directly 
over the fire.

Make sure your 
Camp Oven is 
always in direct 
contact with the 
side of the Ozpig 
whilst on the 
warming plate 
to ensure the 
cooking continues.
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WARMING
Friends and family can sit  
360 degrees around the  
Ozpig for those cooler times.

JAFFLES
The perfect way to use leftovers 
like stews, curries, bolognaise and 
stale bread. An easy and fuss free 
solution for any time of day.

Pizza Making Tip

Heat the barbecue plate 
using heat beads over 
a steady flame or bed 
of hot coals. Use baking 
paper (cut to suit the 
barbecue plate) and 
place your dough and 
toppings on top.  
Place an upside down 
wok over your pizza to 
cook it through.

Char-Grill Plate & Drip Tray 
(Available for purchase) 
The Char-Grill comes with a special  
drip tray to prevent any fat from  
dripping over the surface of the Ozpig 
and keeps cleaning to a minimum.   
The Char-Grill is perfect for:

•   Authentic flame grilled flavour for 
steak, fillets of fish, larger pieces  
of chicken, and vegetables.

•   You can achieve the most deliciously 
crunchy dry roasted vegetable just 
by lightly coasting thick portions of 
potato, pumpkin, sweet 
potato in oil and placing 
them around the 
perimeter of the grill.  
Turn these regularly 
for wonderful results.

Rotisserie / Spit Roast 
(Available for purchase) 

Spit roasting is a deliciously healthy  
way of cooking whole chickens and  
larger pieces of meat such as beef,  
rolled loin of pork or lamb.

The Ozpig Rotisserie is battery  
operated and comes with side  
attachments for easy application.

Heat Bead Basket 
(Available for purchase) 
The Ozpig Heat Bead basket enables 
you to bring the heat source directly 
under the cooking surface  for longer 
lasting heat and better control over 
cooking time. This is perfect to use in 
conjunction with the Rotisserie, and 
by adding the Char-Grill into the mix, 
you have the means to finish the meal 
with perfectly roasted vegetables!

Ozpig is more than 
a BBQ or fire box.   
By removing the 
top plate, other 
cooking utensils 
can be used for so 
much more…
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• 3 cups of self raising flour
• pinch of salt
• 2 tbsp of butter
• 1 cup milk
•  1/2 teaspoon of vinegar  

(or juice of 1/2 lemon)
• 100 grams of fetta cheese
• 1/4 to 1/2 cup of kalamata olives, sliced
• 1/4 to 1/2 cup of sundried tomatoes, chopped
• parmesan cheese to taste

 Combine milk with vinegar (or lemon)  
to curdle. Allow to sit while you work on the flour 
and butter. 

 Mix the butter & flour with your finger tips, 
then add crumbled fetta to the flour mixture.

 Add the chopped sundried tomatoes 
(reserving 6) along with the olives.

 Make a well in the centre of the mixture and 
add the curdled milk.

 Fold everything through with a knife - do not 
over work. The damper should be sticky to touch 
or you may need to add a little extra milk.

 Place the dough on a floured board and 
sprinkle enough extra flour on top to help shape 
the damper - lightly push the reserved sundried 
tomatoes on top.

 Place on a trivet in a hot camp oven.

 For the last 10 minutes of cooking, place hot 
coals or hot heat beads on top of the camp oven 
to finish the cooking process.
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Olive, Sundried Tomato  
& Fetta Damper

assunta’s recipes

CAMP OVEN RECIPE

This is a particularly tasty meal that is full  
of goodness, easy to make, and smells fantastic!

 Heat your camp oven on the Ozpig and add 
cooking oil.

 Brown the onions, garlic & bacon or prosciutto.

 Then brown chicken drumsticks.

 Add the remaining ingredients and stir 
through.

 You can cook on top of the Ozpig for 1 hour  
or slow cook on the side warming plate for 4 
hours (ensuring the camp oven is touching the 
side of the Ozpig).

Serves 4
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• 2 tbsp oil 
• 8 chicken drumsticks 
• 1 onion, chopped 
• 3 cloves garlic, crushed 
• 3 slices bacon or prosciutto, chopped  
• 1 small carton chicken stock 
• 1 can tomatoes with basil & garlic 
• 1 small jar tomato taste  
• 6 olives 
• basil leaves 
• 1 tbsp brown sugar (optional)
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CAMP OVEN RECIPE

Damper is an old favourite for many campers,  
and a great comfort food that is very simple to prepare.

TIP:
For a richer flavour,  

add a little wine &  

some mushrooms.

Boss Hogs  
Easy Chicken Hotpot

assunta’s recipes
TIP:
When baking,  
place a trivet or 
cake rack inside  
your camp oven. 
This allows the  
heat to circulate  
and helps to  
avoid burning  
during cooking.
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One Pot Breakfast - 
Continental Savoury Eggs

assunta’s recipes

Camp Oven Roast
assunta’s recipes

ONE POT RECIPE CAMP OVEN RECIPE

• 1 onion, chopped 
• 2 to 3 rashers of bacon, chopped 
• 1 to 2 ripe tomatoes, chopped 
• 3 eggs 
• butter or oil 

 Cook the chopped bacon in the frying pan and 
then put to one side. 

 Using the same pan, cook the chopped onion in a 
little oil until light brown. Add the cooked bacon and 
chopped tomatoes, along with a little salt and pepper 
to taste, then cook until the tomato is soft. 

 Make several wells in the mixture with a spoon, 
crack an egg into each well and cook on a very gentle 
heat.  Cover the pan with a lid for a small period of 
time to cook the eggs through.

 This is delicious served straight on to a piece 
of bread or toast.

Variation: 

To make this dish go further, add a can of baked 
beans to the mixture and stir through before 
adding the eggs.

The tomato and onion mixture can be seasoned 
with fresh herbs or a very light sprinkling of 
mixed dried herbs.
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Delicious! This is a super easy and super hearty way  
to start any day. It’s also great for lunch on the go.

TIP:
Add a little curry powder 

before adding the eggs for 

a simple & tasty variation.
1
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Prepare your beef, lamb, pork, chicken etc. by making small incisions into the meat & placing sliced cloves of garlic into these cuts.

Peel & cut potatoes in half, & slice sweet potato portions to about same size as the half potatoes. 

Position your camp oven (with a cake rack or trivet inside) over the open firebox of the Ozpig to pre-heat for 5 to 10 minutes,  
or until very hot. 

Place your meat into the camp oven dry (no oil or water required) and leave over the open fire box for about 10 to 15 minutes.

Spray or coat the potatoes and sweet potato in a light amount of oil, then add them into the camp oven (this is optional).
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QUICK ROAST:  

 Leave the camp oven over the open fire box for 
a further 10 to 15 minutes, then put the DIFFUSER 
between the camp oven and the open flames. 

 Cook with the camp oven in this position until the 
meat is to your liking.

SLOW ROAST:  

 Leave the camp oven over the open fire box for  
10 minutes, then put the DIFFUSER between the camp  
oven and the open flames. Let the roast remain in this 
position (with the diffuser) for a further 30 to 40 minutes.

  Transfer the camp oven to the lower side warming 
plate ensuring that the camp oven body is in contact with 
the Ozpig body (this allows enough heat transfer for the 
roast to continue slow cooking). 

 Cook for a further 3 to 4 hours in this position, 
remembering to rotate the camp oven 180 degrees  
every 30 minutes.

6 6
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8Times can vary according to the size of the roast  
& how many times you lift the lid on the camp oven.

Serving suggestions: 
Set up chairs around the Ozpig & carve your roast 
straight from the camp oven while enjoying a nice 
bottle of red or a beer.
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•   Heat Bead Basket  
(ideal for “no fire” days) 
Assists with controlling 
cooking time by bringing 
the heat directly under the 
cooking surface.

•   Tool Rack  
Attaches to your Ozpig for  
easy storage of cooking 
implements along with the 
diffuser, wok and frying pan.

Additional Ozpig 
Accessories
Our extensive range of accessories has 
been especially developed to suit the 
Ozpig and to make life easy for you!  

The range incorporates valuable tools 
to help you cook up amazing meals, and 
handy “add-ons” with storage and safety in 
mind.

Please refer to ozpig.com.au for any 
updates to our range.

•   Chimney Offset Kit  
This enables the Ozpig to  
be under an awning whilst  
the flue is up and away 
from the canvas.

•   Wok  
Allows for even greater 
versatility of cooking, and  
fits directly into the top of  
the stove.

•   Travelling Carry Bag 
Heavy duty, fully zipped 
vinyl bag with customised 
compartments for your  
Ozpig accessories.

•   Vented Door  
This closes completely  
whilst providing a balance  
of ventilation to maintain  
a good fire base.

•   Rotisserie  
Get that perfect camp roast 
meat with the automatic 
rotisserie kit. (Chargrill tray 
pictured is not included)

•   Char-Grill Plate & Drip Tray  
Get authentic wood fired flavours 
for steak and other meats.  
The enamel coated cast iron is 
easy to clean and the drip tray 
prevents any fats dripping onto 
the surface of your Ozpig.

•   Custom Fit Ozpig Cover 
Custom made cover to protect 
your Ozpig from the elements 
whilst it is assembled.

•   Ozpig Extension Legs 
(set of 4) 
Zinc Coated steel screw  
in extension legs for  
added height.

•  Use a large boiler to 
cook a fresh catch of 
crabs or prawns.

•  Add a larger frying 
pan over the fire to 
provide a greater 
cooking surface for 
that big Breakfast of 
grilled tomato, bacon 
and eggs.

•  Don’t forget, a wok 
can be used over 
the flames for deep 
frying battered fish 
or crumbed chicken 
along with a tasty  
stir fry.

•  The warming plate 
can be used for either 
slow cooking or for 
keeping cooked food 
hot for long periods.

•  A hearty end for 
any big day is easily 
prepared in a camp 
oven (casserole with 
vegetables, or a curry 
& rice).

•   Diffuser  
This regulates the heat  
under the top plate. It is ideal 
when cooking fish or chicken, 
or when a gentle simmer  
is required.

•   Pig Pen Enclosure  
Made from powder coated 
steel and simple to erect.  
This is the perfect safety 
accessory for parents or when 
many friends are gathered. 

We love 
feedback from 
our customers. 
Forward anything 
you would like  
to share to  
info@ozpig.com.au

More Ozpig  
Tips & Tricks 
Treat your friends and 
tease their taste buds...
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Basic Fire Starting Process
Please note:

 •  Do not use the Ozpig Cooker and Heater unless fully assembled. 
 •  Ensure the legs of your Ozpig are securely screwed in to the base of the unit before igniting. 
 •  Ensure you can light a fire in the area you are camping.

 Set up your Ozpig in a level position before starting the fire. (If required, remove ash from belly).

 You will require:

 •  Kindling 
 •   Dry firewood cut to small pieces no thicker than 50mm diameter & 280mm long  

(the size of a can of soft drink)

 •  Newspaper or Fire Starters (if required) 
 •  Matches

  Place loose balls of newspaper into the belly of the unit (if paper and wood appear to be damp, it helps to place a fire starter in each ball  
of newspaper).

 Place kindling over newspaper (a “tepee” format is ideal).

  Keep the front door wide open and the top plate swiveled to the side whilst lighting the fire.  Placing the Diffuser over the top opening will 
prevent any cinders escaping.

 As the kindling burns, gradually begin to feed in more firewood until you have built a good coal base.

  When the fire is well established, (burning well and getting hot) it is time to swivel the hot plate back to the centre position, or place your diffuser 
on top. It may help to leave a gap at back of the plate to keep the fire strong.

 Add wood as required to maintain a flame and a smoke free fire.

 At this point, please make sure that everyone in the vicinity is aware that the Ozpig is HOT.

Never leave the fire unattended and it is a good idea to have a bucket of water on hand.

How to Care For Your Ozpig Components
Legs: 
Occasionally spray the threaded section of the Ozpig legs with a lubricant/cleaner product for continued lubrication & protection.

Chimney lengths:  
Some timbers will produce sap which can fuse the chimney sections. If this occurs, the chimney lengths need to be removed and cleaned with a stiff 
wire brush. After cleaning, coat the connecting areas with a light spray of oil and rub dry. If the Ozpig stove is to be left out doors for an extended 
period of time we suggest that the chimney lengths are removed after use, and then oiled.

Spark Arrestor:  
The spark arrestor should be removed and cleaned on a regular basis. To remove, tap gently and clean with a stiff brush.

BBQ Plates (Top and Side Warming Plates): 
These come with a protective coating of oil or wax. Your plates will need to be heated, cleaned and seasoned before use.

Seasoning Your Plates: 
We recommend flaxseed oil (this is a hard drying oil which transforms into a hard, tough film). Coat and heat the plate until it smokes, then remove it 
from the heat and wipe off excess oil with paper towel and repeat 2 or 3 times or until paper towel is clean. This can be done on top of the Ozpig or 
in an oven.

We recommend that you make sure your plate is completely dry and re-oiled after use and before packing away to help prevent rusting.  
Please note that moisture on the plate can prevent the oil from adhering. Your Ozpig plates can be re-seasoned at any time. Foods which have been 
marinated in acid-based foods such as tomato sauce or vinegar, can remove the seasoning. If barbecuing marinated foods, a great time saver is to 
place baking paper on the BBQ plate prior to cooking.
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Packing your Ozpig away
Remove the hot ash/coals safely.

IMPORTANT: Ensure your Ozpig is cool before packing away for transport or storage.

Smoke Free Camping
There will always be some smoke when first lighting a fire. Start with kindling and have the top plate and door open. Only add thicker pieces of 
timber once you have a good bed of flames. Once the fire is established, close the top plate or replace with the diffuser.

 • Have the door in an open position 
 • On starting - do not over load the chamber. 
 • Make sure that the timber is dry hard wood. 
 • Make sure that the timber is no thicker than the size of a can of soft drink. 
 • Always have a flame burning when feeding wood to minimize smoke. 
 • Always add timber to a bed of flames. 
 •  Coal or heat beads can be added to the fire to assist in creating a larger bed of coals, however you will need to ensure this is done with a bed of kindling.

Remember: the Ozpig chamber is small and requires ventilation to keep the fire burning. 
Keep the door open to varying degrees to prevent the fire from smoking and going out due to lack of oxygen.

Care and Maintenance to prolong the life of your Ozpig
 •   We strongly suggest you regularly coat the outside to prevent light surface rust (if your unit is outdoors for extended periods).  

Also, it is advised to regularly coat all chimney parts with oil and a soft cloth or paper toweling. Do this whilst the unit is still warm (not hot).
 •   Please ensure your Ozpig is covered if left outdoors, and that the unit is cold before doing so. Our website showcases a custom cover for purchase 

if required.

 •   If light rust does appear, this can easily be removed by with a wire brush and lightly sanding the unit with sandpaper. Wipe clean and repaint with 
Pot Belly Black.

 •  Caution: Using abrasive cleaners on the Ozpig will damage the finish.

 •   Regularly remove ash build from up under the internal fire grate before lighting the Ozpig. We recommend a small garden spade.

Safety
This portable Ozpig Cooker and Heater is designed for outdoor use only.

For your own safety, and that of those around you, please read the following Safety Information carefully:

 •  Do Not Leave infants, children or pets unattended near a hot Ozpig Cooker. 
 •  Do Not Use gasoline, alcohol, or other highly volatile fluids to ignite timber or charcoal. 
 •  Do Not Use the Ozpig Cooker and Heater within 1.5 meters of combustible material. 
 •  Please ensure you observe local fire regulations and guidelines before using your Ozpig. 
 •  Do Not Use the Ozpig Cooker and Heater unless fully assembled. 
 •  Ensure the legs of your Ozpig are securely screwed in to the base of the unit before igniting. 
 •  Do Not use the Ozpig Cooker and Heater in high winds. 
 •  Barbecue Mitts or Hot Pads should always be used to protect hands whilst cooking. 
 •  Do Not attempt to move the Ozpig Cooker and Heater whilst in use or hot. 
 •  Be aware of loose clothing whilst lighting or using the Ozpig Cooker and Heater.

Warning
 •  Keep the Ozpig Cooker and Heater in a level position at all times. 
 •  Always use appropriate tools and cooking implements with long heat resistant handles. 
 •  Never touch the surface of the Ozpig Cooker and Heater to test if hot. 
 •   Never dump hot coals or ashes where someone may step OR where the hot coals or ash might start a fire and dispose of accordingly.
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You’ll love your Pig

ozpig.com.au +61 (0)7 5479 0236 info@ozpig.com.au

Find us on Facebook, or check out our website to see the  
location of our next live exhibit and our full range of accessories.


