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Outdoor Cooking on the Move

INSTRUCTIONS, USE AND CARE
OVEN DOME

Assembly
Attach the black handle by inserting the two screws provided, from the inside, ensuring
they are tightly fixed.

Use
This Beauclaire Oven Dome is for use on the Beauclaire ‘Original’.

It can be used to keep the wind off any food whilst cooking, or for keeping food warm,
but its main use is to convert the Beauclaire into an oven, for roasting or baking: for
either, use in the same way as a conventional oven i.e. use a pan or tray, depending on
what you are cooking.

Place the griddle on the Beauclaire burner, either side up. Place the Oven Dome on the
griddle and pre-heat for about 5 minutes using a high flame. Then lift the Dome and
place the food, in its recipient, onto the middle of the griddle and re-place the Dome.

Unless the weather is cold or there is a strong wind, use a low flame as the heat created
within the Dome rises quickly, once the materials are hot, and remains constant.
Cooking time is approximately the same as in the kitchen.

During cooking, when lifting to baste or turn the food, or just to check progress, it is
best to keep the Dome facing down to retain maximum heat.

Care

The Beauclaire Oven Dome is made of enamelled steel, which does not scratch.
Normally, hot soapy water is sufficient to clean the inside and outside, but for stubborn
stains a scourer can be used.

NB. During the enamelling process a visible ‘flow pattern’ develops on the upper side of the Dome. Also, on the
inner side, a small section of one ventilation hole is without enamel. These imperfections are unavoidable.
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