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Take your time reading the manual and the above sections in full before using. It is 
important to know all the safety risks and precautions to protecting you and the 
Kamado JAN. Much like a new car, your Kamado JAN has a break-in period. 

It is very important that you follow the small fire first lighting rule. Do not overload 
your Kamado JAN with the first fire. Make sure you run it at a controled temperature 
(150ºC recommended) for at least 1 hour to allow the unit and components to properly 
cure.

It is easy to burn the gasket on the first cook if you are cooking at high temperatures. To 
ensure this does not happen. Do not cook at high temperatures and use the deflector 
plates in the first few cooks since this directs the heat at the gasket. After a few cooks, 
the adhesives in the gasket should be set and the Kamado JAN will be fully operational.

If the gasket is blown or has come loose, be sure to get it replaced by an authorised 
Kamado JAN dealer. Some fire rope and gaskets have been designed for closed com-
bustion fireplaces and are not approved for being in the same environment as your food, 
thus it can expose your food to toxins when in operation.

First Cook and Curing your New Kamado JAN
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Fuel
The Kamado JAN is designed to perform optimally when using Kamado JAN Lump 
Charcoal. This lump charcoal has been burned in a low oxygen environment. This 
allows for quick preparation time for the grill and ensures that its calorific energy has 
still mostly been conserved within the pieces.

Not all charcoal is equal however. The Kamado JAN lump charcoal is designed specifi-
cally to work with the Kamado JAN grill. This charcoal is restaurant grade and have 
been chopped into the right size lumps. 

This is important since other brands may release certain gasses which alter the taste 
of your meat and can cause dangerous flashbacks (Pg 6 explained). 

The size is also vital for smooth and optimal operation of the Kamado JAN. Having 
pieces too small will result in clogging of the air flow through the vents and Fire Box as 
well as having fast and high temperatures in the oven which make for difficult and sen-
sitive regulation. 

On the other hand, having pieces too large makes for very long preparation time of the 
grill and a slow response to regulating the temperature. You’ll find yourself trying to 
break the pieces with a hammer each time you cook to prevent this.

Fire and Temperature Management
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Ventilation and Temperature Control

As explained in Fire and Temperature management earlier, this comes with experience, 
but the basics can be explained. 

The Kamado Jan temperature control can be analogous to that of operating a boat. Like 
a boat, you don’t simply speed to your point of destination and cut the power at the point 
you want to be, you’ll overshoot it. 

Much like the Kamado Jan, you leave the vents wide open initially and as you start to 
approach the desired temperature, you move both vents to half to three quarters open. 
This will slow down the rate of increase in temperature. Once you hit your desired tem-
perature, close the vents some more. 

How much will hold it at constant temperature? Well this depends what temperature 
you’re trying to hold it at. 

Close it more for low temperature cooking, close it less for higher temperature. This all 
comes with experience. Once you have become experienced, you’ll find that you can skip 
straight from wide open vents to the operating temperature with ease whilst not over-
shooting/missing your temperature.

Use the ash tool and gently push the remains around the grill to allow the ash to fall 
through the grid, leaving the unburned charcoal still in the fire bowl. Remove the 
unburned charcoal and set aside for now. Clean the ash out of your Kamado Jan using 
the ash tool through the bottom vent after every 5 cooking sessions. 

Fill the Kamado Jan with charcoal to about the height of the Fire Bowl. This should be 
enough for a long slow roast, however this is suitable for even short cooking times since 
the excess charcoal remains unburned and will be used in the next cook. 

Now, place the unburned charcoal that you set aside on top and in the centre of your 
fresh charcoal. This ensures that the charcoal is not wasted, does not clock the holes at 
the bottom of the fire bowl and allows for a quick starting fire.

Charcoal setup



A flashback is something that can occur when opening the lid of the Kamado Jan during 
cooking. Effectively turning your Kamado Jan into a flame thrower when you open it up. 
The main reason for this is that during cooking and tight air control, there is a high 
amount of fuel that is very hot and gasses are unburnt in this oxygen poor environment. 
When opening the lid, you have suddenly let a rush of air that is high in oxygen into this 
hot environment which can all suddenly erupts at the same time.

What causes these gases? For one and the most important and obvious reason, not 
using the right charcoal and adding other fuels and items to the charcoal. Opening the 
lid fast also encourages a flashback since you’re shortening that ignition time.

How do you prevent this? Well for a starter, Use the Kamado Jan charcoal, it may look 
just like other lump charcoal however is designed specifically for your Kamado and its 
potential safety hazards where the others may not. Before opening the lid, open the 
vents for about a minute to allow more oxygen to flow into the environment at a slower 
rate than that if you had to open it up. When opening the lid, open it up a few centimetres 
for a few seconds before slowly opening the lid. These precautions operated correctly in 
practice have proved to prevent flashbacks. 

NB! Do not try open the lid a few centimetres while trying to peak in at the food. If a 
flashback occurs, you’ll have severe burns and possibly lose your eye sight. You should 
have no cooking drawbacks to opening the lid as long as you operate the Kamado Jan 
as explained in this guide. 

Fire Hazard and Flashbacks!

Please take note that you don’t light the charcoal in the Kamado Jan grill the same way 
as most other charcoal grills. The reason being that you lose control over regulation 
and basically the beneficial purposes and experience of the Kamado Jan grill. 

Using the Kamado Jan charcoal and this lighting method, you can achieve grilling tem-
peratures as short as 15min, which closely comparable to that of a gas grill. Failing to 
setup the charcoal correctly, mentioned in the section, using the wrong charcoal as well 
as having an uncleaned Kamado Jan blocking ventilation flow will not result in such 
efficient grill preparation times.

Once your Kamado Jan is clean and the Kamado Jan Lump Charcoal is correctly loaded 
open both the top and bottom vents fully and place one Eco wood fire lighter in the 
centre of the charcoal. Once the fire lighter is well lit, start placing a few smaller lumps 
of charcoal above and surrounding it, effectively building a well ventilated ‘cage’ around 
it. Leave the Kamado Jan lid open for about 10min or until the charcoal is well lit.

Lighting the Charcoal

3



To extinguish unit – stop adding fuel and close all the vents and the lid to allow the fire 
to die naturally. DO NOT use water to extinguish the charcoal as this could damage the 
ceramic components.

Extinguishing your Kamado JAN
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Don’t cook with the Lid Open!
Please take note that you don’t light the charcoal in the Kamado Jan grill the same way 
as most other charcoal grills. The reason being that you lose control over regulation 
and basically the beneficial purposes and experience of the Kamado Jan grill. 

Using the Kamado Jan charcoal and this lighting method, you can achieve grilling tem-
peratures as short as 15min, which closely comparable to that of a gas grill. 

Failing to setup the charcoal correctly, mentioned in the section, using the wrong char-
coal as well as having an uncleaned Kamado Jan blocking ventilation flow will not result 
in such efficient grill preparation times.

Once your Kamado Jan is clean and the Kamado Jan Lump Charcoal is correctly loaded 
open both the top and bottom vents fully and place one Eco wood fire lighter in the 
centre of the charcoal. 

Once the fire lighter is well lit, start placing a few smaller lumps of charcoal above and 
surrounding it, effectively building a well ventilated ‘cage’ around it. Leave the Kamado 
Jan lid open for about 10min or until the charcoal is well lit.

Maintaining your Kamado JAN
The Ceramics

The Kamado JAN is a relatively low maintenance product, however for efficient and opti-
mal cooking a few maintenance parameters should be followed. Clean out the ashes 
through the bottom vent every 4 cooking sessions or less, note on the Smaller Kamado 
JANs this may be more frequent. 

Every 20 cooking sessions you should clean the entire inside of the Kamado JAN, 
removing the Fire Bowl and Fire Ring to clean out all the ash built up that the ash tool 
cannot reach.

Every once in a while you should do a high temperature clean burn. Over time, especial-
ly when doing lots of long slow roasts, the food and charcoal gases mix and for debris 
that sticks and bakes onto the ceramics on the inside of the Kamado JAN.

Continued >
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Cooking Configurations
The Divide and Conquer is the single most useful accessory available for the Kamado JAN. This accesso-
ry allows for cooking on two different levels at the same time, roasting, direct and indirect cooking, sear-
ing, smoking and many other configurations. It includes two half-moon grids, two level grid holder and 
two half-moon deflector plates.

BRAAI
*Place your Braai Grid directly
on the fire ring of the Divide &
Conquer. This is ideal for that
high heat braai scenario.
Braai steak, grill
King-Prawns, or tan your
favourite boerewors.

BAKE/PIZZA
*Set your Half-moon Grids on
the upper level of the Divide &
Conquer. Then place your Pizza
Stone on top of the Deflector
Plates to ensure low and slow
convection heat. This would
allow you to bake nearly
anything as you would in your
oven as well as make Pizza.

DIVIDED COOKING
*Split your two Half-moon
Grids between the upper and
lower levels. Place a Deflec-
tor Plate beneath the upper
grid. This allows you to alter-
nate between cooking meth-
ods all at once. Eg. You would
be able to Sear a steak on the
lower level and slow roast
vegetables on the higher
level.

LOW HEAT
*Set your Half-moon Grids on
the upper level of the Divide &
Conquer. This setting results
in lower heat. This also allows
you to place a drip-tray on the
drip-tray holder on the lower
level when using accessories
like the chicken sitter. (Also –
Lower temperature Searing)

HIGH HEAT
*Set your Half-moon Grids on
the lower level of the Divide &
Conquer. This setting results
in high heat close to the char-
coal ideal for Searing and
Braaiing.

INDIRECT COOKING
*Place both Deflector Plates
on the lower level and your
Half-moon Grids on the upper
level. This setup is perfect for
convection style cooking for
those Sunday slow-roasts or
even potjie. For the most
succulent and tender results
this is the one for you.
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Internal Temperature Guide

Rare Medium Rare Medium Medium Well Well Done

50-55
3min/side

50-55

Steak & Chops
25mm steaks at 230

Whole Roast

Brisket

Chops

Roast

Ham

Butts, Shoulders

White Meat

Dark Meat

Tuna & Salmon

Other

55-57
4min/side.

55-57

57-60
4-5 min/side

57-60

63

63

63

49

60

65
5-6 min/side

65

66

66

66

56

62

>71
7 min/side

71

90-93

71

71

71

90-93

71

79-82

63

63



recipes
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You can expect to find some inspiring recipes in this book that will give you an insight 
to what your Kamado JAN can do.

Basically whatever you can dream up JAN can do. Well, icecream might be a stretch.... 
but you get the point.

Whether you’re in the mood for hearty leg of lamb and slow roast veggies or a light 
summer salad with smoked salmon the difficult part is choosing.

Kamado JAN can achieve anything from deserts like malva pudding to pizza. Try and 
test you Kamado JAN to the limits. 

Most importantly, enjoy the ride & create memories that will last a lifetime!

1

food inspiration



The Direct Grilling method is what most people imagine when speaking of grilled food. 
This method makes use of the classic Braai Configuration, alternate configurations can 
be used for reduced heat such as the Low heat configuration. 

For multilevel and/or simultaneous high and low heat direct grilling, the Divide and 
Conquer can be used on both levels. 

Please note the even with direct grilling, the dome is still closed during cooking, this 
traps in moisture, burns charcoal more efficiently as well as cooks the meat far quicker 
and more evenly.

The dome temperature in direct grilling is only half the setup for cooking. Here the 
amount of charcoal used directly influences infrared cooking levels. The more charcoal 
used, the higher the infrared energy levels are, even though the dome temperature may 
be set at a constant temperature. 

It can also be noted that with more charcoal added, the hot coals sit closer to the grid 
and thus your meat sit in a hotter heat gradient than one filled with less charcoal.

1

direct grilling
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Serves: 2 
Cooking time: 10 minutes

Ingredients

2 x 200g steaks of your choice 
Olive oil 
Sea salt 
Freshly ground black pepper 
1 Sprig fresh rosemary
½ Tbs dried oregano 

2 Slices ciabatta bread 
2 Tbs thick green pesto 
1 Clove garlic, cut in half 
100g mixed salad leaves 
1 Lemon, juice of

Steps

This herby steak is for all the carnivores out there – 
choose good-quality meat and you can’t lose.

Prepare your Kamado JAN grill and setup the grill in 
Braai configuration and heat to 260 ⁰C. 

Lay the steaks on a chopping board and rub with a little 
olive oil. Season and sprinkle with the rosemary and 
oregano. 

Cover with grease-proof paper and bash lightly with a 
rolling pin or the bottom of a saucepan until the steaks 
are slightly flattened out and the herbs and seasoning 
are nicely pressed into the meat.

Toast the ciabatta on both sides. Keep the toast warm. 
Lay the steaks on the grill, side by side. 

Cook for about 4-5 minutes a side, for a medium steak, 
or a little longer if you like your meat more cooked. Lift 
the steaks out of the Kamado JAN and leave to rest 
somewhere warm.

Spoon a tablespoon of pesto on to each of two warm 
plates and smear out across the plate with the back of 
the spoon. Place a steak on each plate and pour any 
resting juices over the top. 

Rub the toasted ciabatta with the garlic, drizzle with a 
little olive oil and put a piece on top of each steak.

In a mixing bowl, toss the salad leaves with the lemon 
juice, a lug of olive oil and a pinch of salt and pepper. 
Divide the salad between the plates and serve.

steak 
dinner 
for 
two

*Refer to cooking temperature guide on page 11.
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Makes: 8 burgers 
Grill time: 8 to 10 min

Ingredients

2 (30 g) Slices country white bread 
2 Tbs fat-free milk 
1/2 Tsp salt 
1/2 Tsp black pepper 
2 kg Lean ground sirloin 
1/2 Cup (60 g) crumbled blue cheese 
Cooking spray 
8 Hamburger rolls, halved

blue cheese burger

Steps

Prepare your Kamado JAN grill and setup the 
grill in Braai configuration and heat to 230 ⁰C.

Place bread in a food processor; process 30 
seconds or until finely ground. Place bread-
crumbs in a large bowl. 

Add milk to breadcrumbs; toss with a fork to 
moisten. Add salt, pepper, and beef to bread-
crumb mixture, stirring just until combined. 

Divide meat mixture into 16 equal portions, 
shaping each into a 9 cm patty. Spoon 1 table-
spoon cheese in the center of each of 8 
patties; top each with 1 remaining patty, 
pinching edges to seal.

Place patties on grill rack coated with cook-
ing spray; grill 3.5 to 4.5 minutes on each side 
or until desired degree of doneness. Remove 
from heat; keep warm.

Lightly coat cut sides of rolls with cooking 
spray; place cut sides down on grill rack, and 
grill 15 to 30 seconds or until toasted. Serve 
patties on toasted rolls with desired toppings.
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Serves: 2
Cooking time: 15 minutes

Ingredients

1 Handful sunflower or pumpkin seeds 
2 Carrots peeled 
1 Bulb fennel trimmed and halved 
2 Large handfuls baby spinach leaves
> Washed and spun dry 
100 g fresh peas podded 
250 g halloumi cheese
> Cut into 1 cm slices 
1 Lemon 
Extra virgin olive oil 
Sea salt 
Freshly ground black pepper

grilled haloumi salad

Steps

A quick and healthy Mediterranean meal.

Prepare your Kamado JAN grill and setup the 
grill in Braai configuration and heat to 160 ⁰C

Toast the seeds in a dry frying pan over a high 
heat, moving them around the pan from time 
to time so they don’t burn. This will only take 
a couple of minutes. Put to one side. 

Using a speed peeler, cut the carrots and the 
fennel bulb into thin ribbons. Place in a bowl 
with the spinach and peas.

Place your halloumi in the Kamado, and give 
the slices 30 seconds to a minute or so on 
each side. The cheese will soften slightly as it 
cooks. 

Dress your salad with a good squeeze of 
lemon juice, about twice as much olive oil, 
and a pinch of salt and pepper. Toss to coat 
everything in the dressing. Have a taste and 
add some more seasoning or lemon juice if 
you like.

To serve, tear the pieces of halloumi over the 
salad and sprinkle with the toasted seeds.

Lightly coat cut sides of rolls with cooking 
spray; place cut sides down on grill rack, and 
grill 15 to 30 seconds or until toasted. Serve 
patties on toasted rolls with desired toppings.

Serves: 10
Cooking time: 1 minutes

Ingredients

1 Batch of bread dough 
A few sprigs fresh rosemary, leaves picked 
Plain flower for dusting 
Olive oil 
Sea salt

Steps

Prepare your Kamado JAN grill and setup the 
grill in Braai configuration and heat to 200 - 
230⁰C.

Follow my basic bread recipe through steps 1 
to 4. After the dough has doubled in size, you 
need to knock the air out of it by bashing it 
around for a minute. Now it’s ready to be 
transformed into pizzas or flatbreads.

Tear off chunks of the dough and roll out your 
bread, shaping into slightly irregular oval 
shape rounds, about 0.5cm thick.

Oil the grill on the Kamado JAN, then lay the 
flatbreads on top of the grill and cook them 
for about 30 seconds. Turn them over and 
cook for another 30 seconds until they are 
golden brown, crispy and slightly charred – 
this’ll give them a real barbecued flavour.

Take the flatbreads off the Kamado JAN. Mix 
a couple of lugs of olive oil with the rosemary 
leaves and brush (or drizzle) over the hot 
breads. Sprinkle with salt and serve straight 
away while still warm.

grilled flatbreads
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Serves: 4
Cooking time: 30 minutes

Ingredients

8 Quality lean lamb cutlets 
Sea salt 
Freshly ground black pepper 
1 Tsp dried mint 
1 Tsp mild smoked paprika 
½ lemon zest and juice
Extra virgin olive oil 
1 Tbs fennel seeds 
1 Tbs cumin seeds 
200 g Blanched almonds 
200 g Hummus 
2 Tbs harissa paste 

Coleslaw 

2 carrots , 
Peeled ½ celeriac 
Peeled ¼ small red cabbage
Core cut out 
½ onion peeled 
6 Tbs natural yoghurt 
1 Lime , zest and juice of 
1 Small bunch fresh coriander leaves picked
>Stalks finely chopped

Steps

A quick and healthy Moroccan meal.

Prepare your Kamado JAN grill and setup the grill in 
Braai configuration and heat to 180⁰C.

Lay the lamb chops out on a plate and sprinkle them 
with salt and pepper, the mint, paprika and lemon zest. 
Then squeeze over the lemon juice, drizzle with olive oil 
and massage the flavours into the chops with your 
fingertips. Leave the lamb to marinate for an hour or so.

Crush the fennel and cumin seeds in a pestle and 
mortar or a Flavour Shaker. Put the crushed spices and 
almonds on a baking tray, drizzle with olive oil, season 
and toss together until all the nuts are coated in the 
spice mixture.

Toast in the preheated oven until lightly golden, then 
take them out and leave to cool.

To make the coleslaw, shred the carrots and celeriac on 
a mandolin. 

Slice the cabbage and onion as finely as you can with a 
sharp knife. 

Place the veg in a bowl with the yoghurt, the lime zest 
and juice and the coriander stalks. Mix well and season 
with salt and pepper.

Scoop the hummus into a nice bowl, spoon the harissa 
and a lug of olive oil on top and swirl them half in with a 
spoon to get a rippled effect. Put to one side.

Put the cooled spiced nuts in a sandwich bag and smash 
them up with the bottom of a pan or a rolling pin.

Cook the lamb on the grid and close your Kamado JAN 
over a high heat for 2 - 3 minutes on each side or until 
cooked to medium. Serve the chops in a pile on one end 
of a chopping board and arrange a bowl of hummus, the 
coleslaw and spicy nuts around them. Sprinkle with 
coriander leaves. 

Dip a chop in the hummus, then in the nuts and eat with 
the coleslaw.

grilled moroccan
lamb chops



The indirect cooking configuration allows for the Kamado JAN to be used as an ‘oven’. 
When cooking poultry, meatloaf’s and other large and thick portions of meat, cooking it 
in direct grilling means that by the time the centre is cooked, the outside will be rub-
bery. By placing the deflector plates on the bottom of the Divide and Conquer, we block 
the direct and infrared energy omitted by the burning charcoal. The heat is then trans-
mitted to the meat indirectly in a hot convection oven. This allows for even and slow 
cooking in the Kamado JAN, cooking that Meat evenly through. Depending on your size 
variant of your Kamado JAN, you can achieve slow cooks as long as 10h.

For the indirect cooking setup, it is advised that you only place the configuration into the 
oven when it has preheated near your cooking temperature. Reason being that you’ll 
achieve a much shorter preheating time due to the reduced restriction on air flow and 
the direct heating of the ceramic dome and sides of the Kamado JAN. It is also recom-
mended that a drip pan is placed on the lower level of the of the Divide and Conquer. 
Note that it could be placed on the deflector plates, however this will dramatically 
increase the heat transmitted to the drip pan and will burn the drippings giving the 
meat an unforeseen smoky flavour.

It should be noted that in there is a heat gradient surrounding the grill when using the 
indirect cooking configuration. Since the deflector plates cannot cover the full diameter 
as it would block off air flow and that charcoal burned flavour, the outer radius on the 
grill will be subjected to much higher temperatures than the centre of the grill. The 
roasts should always be placed in the centre of the grill to achieve even cooking.

1

indirect grilling & roast
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Once done and the chickens ready, brush the 
chickens with the glaze just before serving.

Serves: 2-4 
Cooking time: 45min

Ingredients 

2 Baby Chickens 
2 Large cloves garlic, peeled and smashed 
300ml beer For the Rub 
½ Tsp sugar 
½ Tsp salt 
¼ Tsp ground black pepper 
¼ Tsp salt 
¼ Tsp dried parsley 
¼ Tsp dried oregano 
¼ Tsp dried lemon peel 

For the Optional Glaze
2 tablespoons agave nectar 
2 tablespoons unsalted butter.

Steps

Prepare your Kamado JAN grill and setup the 
grill in Indirect cooking configuration and heat 
to.

Evenly split the beer into 2 chicken sitters and 
insert 1 smashed clove of garlic into each. Use a 
bowl to mix the Rub ingredients together and 
apply the seasoning to the outside of the two 
chickens and place each chicken over the chick-
en sitters.

Insert the chickens in the centre of your Kamado 
JAN and cook for about 40-45min depending on 
the size of your chickens, or until the breasts’ 
internal temperature is 85 ºC and the thighs are 
82 ºC.

About 10min before the chickens are done cook-
ing. Insert the glaze ingredients into a saucepan 
and mix on medium heat.

beer chicken
*Fill chicken sitter with beer or water.
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Serves: 4 to 6 
Prep Time: 30 min 
Grill Time: 45 min

Ingredients

1 Flank steak, 900g or more 
1½ Cups lightly packed baby spinach 
>Rinsed and drained 
42.5g Manchego cheese thinly sliced 
¼ Cup diced sun-dried tomatoes 
2 Teaspoons ground KJ’s Beef Rub, or your 
favourite beef seasoning

Flank steak roulade

Preparation

Prepare your Kamado JAN grill and setup the 
grill in Braai configuration and heat to 230⁰C 
- 260⁰C.

Rest the steak flat and cut horizontally 
through the centre of its longer side until 
about 1.5cm from the end and open the meat 
like a book as you cut. Carefully use a meat 
mallet and pound the steak to even out the 
thickness and softening it.

Lay the cheese, spinach and sun-dried toma-
toes across the surface of the steak, leaving 
about 5 to 7cm uncovered at one of the sides 
that is parallel to the grain of the meat. Using 
half the Beef Rub, season the filling of the 
roll. 

Carefully roll the steak, starting at the 
covered end and ending at the uncovered end. 
Using some string, tie the roll in a few places
so that it can’t unroll during cooking and 
handling. Place the roll on the grill, searing it 
for about 2 minutes on each side.

Take the roast out and prepare your Kamado 
JAN in the Indirect cooking configuration and 
reduce ventilation to achieve 180⁰C - 200⁰C. 
Once on temperature, place the Roll back in 
and cook for about 30 minutes for medi-
um-rare or longer if desired.

Serves: 4 to 6 
Prep Time: 20 minutes 
Grill Time: 1 hour, plus 10 minutes resting 
time

Ingredients

1.3 kg pork loin roast
>Trimmed and tied
450 g Red Bliss potatoes
>Cut into 2.5 cm pieces
450 g carrots
>Peeled and cut into 2.5 cm pieces
4 Cloves garlic
>Peeled and slightly crushed
1 Tbs canola oil 
½ Tsp salt 
½ Tsp ground black pepper 
½ Cup chicken stock

Rub 

1 Tsp salt 
1 Tsp dried parsley 
1 Tsp ground black pepper 
⅓ Tsp sugar 
½ Tsp granulated garlic 
½ Tsp chilli powder 
½ Tsp seasoned salt

Preparation

Prepare your Kamado JAN grill and setup the 
grill in Indirect cooking configuration *with 
the deflector plates out and heat to 200⁰C.

Using a medium sized bowl, place the 
carrots, garlic and potatoes and add salt, 
pepper and oil, mixing it all together. Spread 
in a roasting pan and add the chicken stock 
and push it to one side.

Using a small bowl, add the rub ingredients 
and mix together and season both sides of 
the pork. Add some seasoning to the vegeta-
bles if desired. 

Once on temperature, sear the roast for 2 
minutes a side. Place the deflector plates 
back in and configure your divide and conquer 
so that you can place the vegetables on the 
lowerlevel underneath the roast on the top 
level. 

Roast for about an hour or until the internal 
temperature reaches about 62°C. Open and 
stir the vegetables occasionally during the 
roasting .

Pork loin and veggies



This method makes use of the Divided cooking configuration and is used when steaks 
and chops are very thick. This allows us to cook the inside of the steak evenly, allowing 
the majority of the inside of the steak to be cooked to our desire. It can be typically 
described and seen that the steaks are pink with just a thin brown ring on the edges.

There are two methods to the searing and roasting technique where either one can be 
used. The most common one is to sear and then roast, where the other is the reverse of 
this. 

In the Divided cooking configuration, the lower grid is used for the sear using direct 
cooking and the higher grid is used as indirect cooking to evenly cook the meat slowly 
throughout the middle of the steak.

1

sear & roast
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Steps

Place the pork chops in the brine and refrigerate for 
2 to 4 hours.

Prepare your Kamado JAN grill and setup the grill in 
Divided cooking configuration and heat to 120⁰C.

Using a small bowl, mix the rub ingredients and 
remove the chops from the brine, dry the surface 
and season them with the rub. 

Place the chops on the higher grill for indirect cook-
ing and cook until the internal temperature reaches 
60°C–63°C. 

Mix the glaze ingredients together and place in a 
pan for a few minutes on medium heat. 

Remove the chops and set aside once done. 
Increase the ventilation to allow the heat to rise to 
above 260°C. 

Sear the chops on the lower grid for about 2 
minutes a side. Serve when ready.

Pork chops
Serves: 4 
Prep Time: 30 minutes, 
>+2 to 4 hours marinated
Grill Time: 1 hour

Ingredients 

4 Porterhouse pork chops
>At least 2.5 cm thick 
2 Litres KJ’s basic brine

Rub

1 Tbs smoked paprika 
2 Tsp sugar 
2 Tsp salt 
2 Tsp light brown sugar 
⅓ Tsp granulated garlic 
½ Tsp ground black pepper 
¼ Tsp cayenne pepper

Glaze 

⅓ Cup red pepper jelly 
2 Tbs sorghum syrup 
1 Tbs unsalted butter 
1½ Tsp soy sauce
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Smoking your meat can be achieved in a variety of ways in the Kamado JAN, but there 
is a way which is considered the ‘right’ way because it yields the tastiest results. Using 
the wood chip smoker box allows for the most refined infused smoke flavour and comes 
in a variety of different flavours.

Improper practice of smoking and their results:

Inserting large chunks of charcoal or wood chunks. This is a form of smoking, however 
it gives the meat a very heavy and unrefined taste of smoke rather than an infused 
flavour, especially when using Large charcoal chunks.

Using smoking woodchips without smoker box. This is likely to leave you most unsatis-
fied with the smoke flavour since there will be very little difference. The small chips 
simply burn and produce little to no smoke at all.

Correct Smoking Practice:

Buy woodchips for smoking and place them in the smoker box. Fill with water and allow 
them to soak before using them. This prevents them from burning too quickly and 
delays smoking so that they aren’t used up initially during the preparation time. By 
using the smoker box it controls the smoke and allows the chips to smoke through indi-
rect heat. This way the chips smoulder rather than burn, this gives the meat a more 
refined smoky flavour rather than the harsher flavour done by adding chunks to the 
charcoal.

It is important to note that the smoker box should be placed on the side of the Kamado 
JAN with no charcoal sitting on top of it. If possible, try ensure that little to no charcoal 
sits below it too, this may be more difficult to achieve on the medium to smaller sized 
Kamado JANs. Light as per normal once setup

smoking
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Serves: 4 to 6 
Prep Time: 15 minutes 
Grill Time: 4 ½ hours

Ingredients 

Baby back pork ribs 
>Membranes removed 
2 Tbs yellow mustard (optional) 
2 Tsp ground black pepper 
3 Tbs KJ’s basic BBQ rub 
½ Cup packed dark brown sugar, divided 
¼ Cup squeezable buttery spread 
¼ Cup agave nectar or honey (optional)

BBQ Sauce 

⅓ Cup ketchup 
½ Cup apple sauce/jelly 
1 Tbs apple cider vinegar 
¼ Cup packed dark brown sugar 
1 Tbs hot sauce 
1½ Tsp Worcestershire sauce 
½ Tsp dried minced garlic 
½ Tsp dried onion flakes 
¼ Tsp ground black pepper 
¼ Tsp roasted ground cumin 
⅛ Tsp ground coriander 
¼ Tsp liquid smoke 
¼ Tsp ancho chilli powder
Smoked salt to taste (about ½ teaspoon)

Preparation

Prepare your Kamado JAN grill and setup the 
grill in Indirect cooking configuration, prepare 
and set the smoker box, heat to 120⁰C.

Using the mustards as a binder, spread over 
the surface of the ribs and season with the 
black pepper and then the BBQ rub. 

Once the Smoke is faint and on temperature, 
place the ribs in your rib rack and place in the 
centre of your grill and cook for about 2,5 
hours.

For the BBQ sauce, mix together in a pan over 
medium heat for about 15 minutes. Once 
done, allow to cool and blend until smooth.

Lay a double layer of tin foil, enough to spread 
all the ribs in, you may want to have more 
than one square for ease of handling. 

In a small bowl mix 4 tablespoons of sugar 
and the buttery spread. Place the ribs on top 
of the foil and spread the butter/sugar 
mixture over the surface of both sides of the 
ribs (some honey can be added here if you like 
your ribs very sweet). 

Close up the foil and roll up the edges to 
ensure the juices can’t escape the parcel. 
Place back on the grill for 1 hour.

Remove ribs from foil and collect about a 
quarter of a cup of the juices before putting 
the ribs back on the grill. Cook for another 0.5 
-1 hour more, until tender.

Add the collected juices to the BBQ sauce and 
mix well. Brush both sides of the ribs with the 
sauce and continue to cook for another 15 
minutes. 

Serve with the remaining BBQ sauce.

smokey
ribs
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The unique design of the Kamado JAN lets you set it up to create hot air currents and 
use it like a convection oven. This style of cooking offers even heat distribution needed 
for baking. 

The same design that makes the Kamado JAN the perfect pizza oven makes it the quint-
essential bread machine. 

A clean grill is more important for baking bread than for any other cooking style. If 
you’ve been smoking or grilling a lot, you’ll need to do a high-temperature “clean burn”. 
You don’t want to impart any foreign flavours into your bread. 

Setup:
Preheat your Kamado JAN first and then set it up for convection baking (page 11).

TIP:
To avoid any interruptions with consistent heat make sure your Kamado JAN is filled up 
with enough lump charcoal. 

baking
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Makes: 1 Loaf 
Prep Time: 20 min 

500g strong flour 
> Plus extra for dusting
2 Tsp salt
7g yeast
3 Tbsp olive oil
300ml water

Steps

Mix dry ingredients into a large bowl and make a well in the centre 
of the bowl. 

Pour the water and oil in and slowly mix in the dry ingredients until 
a dough ball can be formed. 

Dust your working surface with flour and knead the dough for about 
7 minutes.

Place the ball of dough into a lightly oiled bowl and cover with a 
damp towel. Place the dough into a warm room and allow to rise for 
approximately an hour or until doubled in size. 

Take the dough out and knead it for a second time. 

Roll it out for flat bread and cook, alternately place it on baking 
parchment and allow it to rise in a warm room for an additional 
hour.

BASIC BREAD DOUGH



Serves: 6 Medium Pizzas / 4 Large Pizzas
Prep Time: 20 min

Ingredients

4 Cups white bread flour
1 Tsp fine sea salt
1 x 7g dried instant yeast sachets
1 Tsp sugar
3 Tbs extra virgin olive oil
1 Cup ml lukewarm water

Accessories 

Pizza Stone
Divide and Conquer
Pizza Paddle

Tip:
Next Time Try using Stone Ground Bread flour for 
the dough.

Pizza basics
Preparation

Prepair the grill and light the charcoal 
with the lid open. Once the charcoal is lit, 
place the grid on the high level, the 
deflector plates and the pizza stone on 
top. Close the Kamado JAN and preheat 
to 200 degrees celius.

Flour your working surface and and 
portion out the dough into desired size. 

Roll out the dough and brush the top with 
olive oil, this prevents the toppings from 
making the base soggy. 

Add your desired toppings  and place in 
the Kamado JAN when on temperature. 

Cook until the base is crispy and the 
cheese has melted.
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Spinach & Cheese

Ingredients

Cumin seeds
Olive oil
Brown onions
>Finely chopped
Bunch English spinach
>Trimmed, washed
Eggs
Chopped fresh parsley
Swiss cheese
>Coarsely grated
Fresh continental parsley leaves, to serve
Dried chilli flakes, to serve

Spicy Lamb Pizza

Ingredients

Lean lamb mince
Middle Eastern Spices Blend
Mozzarella, grated
Red onion, cut into thin wedges
Fresh mint leaves
Tzatziki dip

Salami, Asparagus & Mushroom pizza

Ingredients

Napoletana Pasta Sauce
Coarsely grated mozzarella
Sliced salami
Sliced button mushrooms
Bunch asparagus, woody ends trimmed, thinly 
Sliced diagonally
Cup fresh basil leaves

Prosciutto, Basil & Mozzarella Pizza

Ingredients

Mixed baby tomatoes, halved
Baby spinach leaves
Fresh mozzarella, torn
Low-fat ricotta
Chunky Dip - Basil, Cashew & Parmesan 
Sliced prosciutto

Pizza Bianco

Ingredients

Extra virgin olive oil
Chopped fresh rosemary leaves
Fresh mozzarella, thinly sliced
Marinated artichokes, drained
Prosciutto slices
Baby spinach leaves, to serve

Peri-Peri Barbecue Chicken

Ingredients

Peppadew
Non-fat Greek yoghurt
Garlic cloves
Red chilli, chopped
Sweet paprika
Dried oregano leaves
Lemon juice
Extra virgin olive oil
Chicken tenderloins
Red onion
>Cut into thin wedges
Coarsely grated White reduced-fat cheddar
Cucumber
>Seeded, finely chopped
Micro coriander, to serve

Cheesy Salami and Mushroom

Ingredients

Grated pizza cheese
Shaved mild salami
Flat mushrooms, sliced
Cherry tomatoes, halved
Fresh basil leaves

Breakfast Pizza

Ingredients

Bacon rashers
Baby spinach leaves
Tomato pizza sauce
Grated pizza cheese
Eggs
Rosa tomatoes

top Toppings
*Pretty much whatever you want really...
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KJ’s Cajun Beef Rub
Makes about ¼ cup

Ingredients

2 Tbs smoked paprika
2 Tsp salt
2 Tsp onion powder
2 Tsp garlic powder
1 Tsp cayenne
1 Tsp red pepper flakes
1½ Tsp white pepper
½ Tsp black pepper
1 Tsp dried thyme
1 Tsp oregano

Preparation

Mix all the ingredients together and store in an 
airtight container until ready to use, for up to 6 
months.

KJ’s Beef Rub
Makes about 1 cup

Ingredients

1 Tbs dried red and green bell pepper flakes
2 Tsp dried thyme leaves
1 Tbs dried minced garlic
1 Tbs green peppercorns
5 Tbs coarse smoked salt
2 Tbs black peppercorns
2¼ Tsp dried minced onion

Preparation

Grind ingredients to desired texture, mix 
together and store in a dry place.

KJ’s Basic Brine
Makes 2 Litres

Ingredients

2 Litres distilled water
¼ Cup salt
¼ Cup sugar
1 Tbs dried minced garlic
1 Tsp red pepper flakes

Preparation

Stir until salt is dissolved

KJ’s Basic BBQ Rub
Makes 1½ cups

Ingredients

¼ Cup sugar
2 Tsp dried herbs of your choice
¼ Cup packed dark brown sugar
½ Cup smoked paprika
¼ Cup salt
5 Tbs garlic pepper seasoning
1 Tsp chipotle chilli powder
2 Tsp chilli powder

Preparation

Grind ingredients to desired texture, mix 
together and store in a dry place

KJ’s Blackening Seasoning Makes 2 table-
spoons

Ingredients

½ Tbs paprika
1¼ Tsp salt
½ Tsp onion powder
½ Tsp garlic powder
½ Tsp cayenne pepper
½ Tsp black pepper
½ Tsp white pepper
¼ Tsp thyme, ground
¼ Tsp oregano, ground
¼ Tsp celery seed

Preparation

Mix all the ingredients together and store in 
an airtight container until ready to use, for up 
to 6 months.

Rubs&sauces
*Use your favourite herbs & spices. Try your own combinations.



Steps

Preheat KJ to220 degrees C. Melt the butter in 
a saucepan. Stir in flour to form a paste. Add 
water, white sugar and brown sugar, and bring 
to a boil. Reduce temperature and let simmer.

Place the bottom crust in your pan. Fill with 
apples, mounded slightly. Cover with pastry, 
then, poke some holes or alternatively weave 
lenghts of pastry together allowing gaps for 
sauce to seep through. 

Gently pour the sugar and butter liquid over 
the crust. Pour slowly so that it does not run 
off.

Bake 15 minutes in the preheated oven. 
Reduce the temperature to 175 degrees C. 

*With desserts, think outside the box. It’s not just a braai. Anything you cook & bake in your household oven can be done in a KJ.

Continue baking for 35 to 45 minutes, until 
apples are soft.

Prep Time: 30 minutes
Cooking Time: 1 hour

Ingredients

1 recipe pastry for a 9 inch double crust pie 
1/2 cup unsalted butter 
3 tablespoons all-purpose flour 
1/4 cup water 
1/2 cup white sugar 
1/2 cup packed brown sugar 
8 Granny Smith apples
>peeled, cored and sliced

desserts
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1

Not reaching higher temperatures

Blocked Ventilation flow: Give your Kamado JAN a full cleaning service, removing the 
internals completely and cleaning the ceramic internal walls (see maintenance section 
for more details and methodology).

Fire Bowl Misaligned: The air flows through the bottom vent and through another 
opening at the bottom of the fire bowl, if this is not aligned together, it will reduce the 
air flow.
Thermometer Calibration: The thermometer may be incorrectly calibrated or faulty, 
check with a second thermometer to compare readings.

Incorrect Lump fuel: By using fuels other than the Kamado JAN Lump Charcoal, you 
could be blocking the ventilation or using poor grade charcoal that has a low calorific 
content.

Fire Extinguished when doing a Slow Cook

Ventilation Blocked: If your Kamado JAN hadn’t been properly cleaned in a while it may 
have suffered from poor ventilation flow over the duration of the slow cook. It could also 
have been the charcoal bits that blocked the fire grating over the period of cooking. 
Make sure you are using the Kamado JAN Lump Charcoal and have properly cleaned 
out the ash.

Temperature hadn’t Settled: Ensure that the temperature has stabilised before you put 
your food in and about 20 min after you have put your food in. If it hasn’t stabilised, the 
temperature may have continued to go up or down, depending on the ventilation posi-
tion, both of which leading to the fire extinguishing itself.

Difficulty achieving/holding low temperatures

Poor Ventilation Control: Overshooting low temperatures is easy. It is recommended to 
reduce ventilation in increments after lighting your Charcoal to slowly rise to your 
desired low temperature.

Incorrect Lighting Method: The charcoal should only ever be lit in one place (the centre) 
for low and high temperature cooking, no other methods are suitable for the Kamado 
JAN grill. See more details and methodology in the Charcoal Setup and Lighting the 
Charcoal sections.

TROUBLESHOOTING
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Inaccurate Thermometer

Check that your thermometer has been calibrated correctly, use a second thermometer 
and place it inside the Kamado. Light a fire using Indirect cooking configuration, check 
against the two readings. Replace if necessary.

Dome Frozen Shut

Gasket adhesive: This can be caused by doing high temperature cooks in the break in 
period. The gasket adhesive hasn’t set yet and the high temperatures activate it, seep-
ing through the gasket and adhering the dome shut. Use a butter knife or something 
slightly more robust to try pry between the two gasket. Inspect once open and replace 
with an approved gasket if damaged.

Moisture and Cold Temperatures: This can happen in the early hours of the winter 
mornings when dew forms and freezes. Drop a lit fire lighter cube through the top vent 
and wait 20 minutes before trying again. Alternatively, use a hairdryer and heat the 
gasket around its perimeter. Ensure that you use a rain cover and try store in a covered 
area if possible.

Blown Gasket

Gaskets do wear over time due to high cooking temperatures and use. Blown gaskets 
can also occur from flashbacks or poor misalignment of the dome. Check the align-
ment and replace with an approved gasket.

Still Having an Issue?

Please contact the Kamado JAN support team at your nearest reseller for further 
assistance.

MAINTENANCE
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Air leaks: Air leaks effectively increase your ventilation, thus making it difficult to 
achieve low temperatures.

Damaged Gasket: Inspect the condition of your gasket and check to see whether any 
smoke comes out when lit.

Dome Alignment: Poor alignment will allow air in regardless of gasket condition. Check 
by placing a piece of paper on top of the gasket and closing the lid, pull out gently to 
check for resistance. Repeat in multiple areas around the diameter.

Vents loose: It may be the case that the vents have loosened over time due to the ther-
mal expansion and contraction. Tighten if this is the case.

Too Little Smoke

Not Enough Wood: Ensure you have filled the woodchip smoker box.

Incorrect Setup: If you have not set it up correctly you could be burning your woodchips 
at a high temperature, thus not making much smoke at all. Ensure you have followed 
the correct procedure described in the Smoking section.

Meat too Warm: Most of the smoke abortion occurs when the meat is ‘cold’ (exterior 
surface temperature below 60⁰C). Ensure that you aren’t warming the meat or 
pre-roasting it before putting it in your Kamado JAN.

Too Much Smoke

Kamado not ready for food: This happens if you put the meat on too early (before the 
smoke has turned faint). This deposits soot and other harsh flavours on your food.
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