
I want to try steam 
pit cooking! Do you 

guys know how to do 
it?

you reckon 
this is deep 

enough, 
mate?

First 
you 
need 
to dig 
a hole 
big 
enough 
to 
hold 
all 
your 
food 

then heat 
the rocks 
for at least 
2 hours

the 
other 
day 
things 
got a 
little 
out of 
hand:

i've got an 
idea! let's 
do some 
primitive 
cooking 

while the 
stones 
are 
getting 
hot, prep 
your meat 
and 
veggies

cotton bags are a 
handy way to make 
sure no dirt gets 
to the food



this pit is hot!

now, get 
out the 
embers

Dude, this is 
roasting my 

hands!

and put some 
rocks aside for 
later. work quick 
now to preserve 
heat. after 

soaking the 
leafy stuff 
for an hour 
or so, use it 
as a first 
layer on 
top of the 
stones

spread a wet 
towel over 
the leaves and 
put your food 
in the pit, 
make sure its 
well packed



cover the food 
packs with another 
wet towel.

then put a 
second layer 
of leafy 
stuff on top

put the remaining 
hot rocks on top,

and cover it all 
with dirt. it needs 
to seal well so 
no steam can 
escape. otherwise 
your food will 
get dry or burn.



carefully pull back 
the steaming 
towel, making sure 
as little dirt as 
possible falls on 
the food bags.

unpack the 
bags...

...and 
arrange 
the food

now leave the pit 
alone and go have 
a pint. allow for 
15-20 minutes 
cooking time for 
every pound of 
meat.

we came back 
after 6 hours 
to dig up the 
fooD. plenty 
of time.

i hope it'S done, 
i hope it'S done, 
i hope it's done

yummie!


