FUEL MATTERS

USE 100% NATURAL LUMP CHARCOAL, NEVER BRIQUETTES OR
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LIGHT, MAKE A SMALL WELL, ADD FIRE STARTER, LIGHT, LEAVE
DOME OPEN 10-15 MINS.

SETTING UP YOUR SPACE
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WHEN COOKING.

SAFETY FIRST

DON'T ROLL OR TRANSPORT THE EGG WHILE LIT OR WARM.
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HINGE TO PREVENT MISALIGNMENT AND CHECK YOUR GASKET
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TEMPERATURE CONTROL
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OPENING VENTS MEANS RAISING TEMPERATURES WHILE
CLOSING MEANS LOWERING TEMPERATURES. PRACTICE MAKES
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MASTER IT IN NO TIME!
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JOIN THE EGGHEAD COMMUNITY

FIND ONLINE COMMUNITIES ON FACEBOOK OR INSTAGRAM,
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