Unpacking your PURI tandoori clay oven
When your Tandoor is delivered you will of course need to unpack it.  The Tandoors are quite heavy (SS1 model 40 kg and the SS2 model 60kg) and we do not recommend lifting them directly out through the top of the crate.  Never tip the crate over and slide the Tandoor out sideways.  Instead, simply carefully deconstruct the crate around the Tandoor.  The Tandoor can then be moved on its castor wheels.

The handles on the side of the Tandoor are to assist with moving it on the castors and are not designed to take the weight of the Tandoor if it is being lifted.  If the oven must be lifted always do so with the assistance of two people providing support from the underside of the oven.

Check your Tandoor and accessories to ensure they have arrived safely and contact us within 24 hours of delivery if you believe there may be a problem.

If necessary, you may need to adjust the side vent door so that it slides smoothly.  If the vent door is hard to slide up and down, then you will simply need to slightly increase the curve in the door piece (bend in) gently using your hands so that it grabs less onto the side running tracks (see Schematic 1 below).  If the vent door slides up and down too freely, then you will simply need to slightly flatten the curve in the door piece (bend out) gently using your hands so that it grabs more onto the side running tracks (see Schematic 2 below).
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                                               Schematic 1                                                  Schematic 2
The First Burn
Before using your tandoor always ensure that it is positioned on flat surface. When using your tandoor for the first time we recommend that you warm up the inner clay liner slowly.  This “first burn” is a one off procedure and is conducted by placing approximately 2 hands full of charcoal onto the base of the tandoor and lighting.  The fire is allowed to burn out completely with the oven lid fully off and the side vent door fully open/removed.

Do not use fire briquettes during the first burn and for the first 3 sessions of tandoor
Next time you use your Tandoor you can start with a larger fire and it will only take 30-40 minutes to come up to cooking temperature. No cooking is to be done the first time; this will insure the longevity of the clay oven. To prepare the walls of your Tandoor for cooking naan or roti bread, after the first burn perform the following procedure:
Allow the Tandoor to completely cool naturally (never use water to extinguish the fire or cool the Tandoor .  Mix 6 tablespoon of salt into 1 litre of luke warm water and wet a sponge or cloth with the salt solution.  Squeeze the excess salt solution from the sponge/cloth and gently wipe the damp sponge/cloth over the wall of the Tandoor.  Rinse the sponge/cloth in the salt solution and repeat until the wall has been fully wiped over.  Do not wet the clay liner too much.  Allow the Tandoor to dry.  After the Tandoor has been fired for a total of 6 hours or 3 tandoori sessions after 1st  burn you will be ready to start cooking naan and roti bread, in the first 3 tandoori sessions you can make stuff on the skewers and the bbq grill.   This salt solution wipe will assist with the naan and roti bread sticking to the Tandoor wall.  The process can be repeated every now and then as in addition to assisting with naan/roti sticking, it also assists with removing soot that can develop over time on the Tandoor wall
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The “first burn” - small charcoal

fire maintained till it douses off on its own, leave it to burn overnight
