
 
 

Cooking in Embers With Baked-in Flavour: The Potato Cooker by  Petromax 
Magdeburg, October 2020. Crispy skin on the outside with great roasting flavour, beautifully soft on the 
inside: With the Petromax Potato Cooker outdoor chefs will prepare the perfect baked potato. This new 
cooking utensil made of cast iron holds up to three fist-sized potatoes. Fish, meat or stuffed vegetables 
can also be cooked inside the closed form to adopt tasty roasting flavours without becoming too dry. 
Simply close the lid and place the cooker in the fire or on the grill. 

Mini oven for outdoor chefs 

This new cast-iron product from Petromax product development combines tradition and innovation. The 
unique tilting bolt mechanism locks the Potato Cooker firmly together and ensures that it does not open 
when being handled around a fire. When hot, this cooking utensil is best opened and closed using the 
Petromax Lid Lifter. This allows the form to be safely lifted out of the flames. 

An all-round bar on the base ensures that the Potato Cooker sits in a stable position when in the fire or 
on the barbecue grill. A raised rim at the top creates space on the lid for hot coals and embers to 
generate top heat. The compact cast-iron design is suitable for a variety of uses. Delicious dishes can be 
made in the Petromax Potato Cooker in the oven at home or on top of a kitchen stove as well as outside. 
Besides potatoes one can prepare stews, patties, vegetable creations, tenderloin tips or herb-baked trout 
in the compact cooker.  

Even cooking with cast iron 

As a material, cast iron provides optimal heat distribution and retention. Thanks to this heat conductivity 
and the closed form, the Potato Cooker becomes a mini oven for the fire kitchen. With correct care, this 
sturdy cast-iron cookware item will last more than a lifetime. The cast iron’s own characteristic patina 
provides the best protection. Over time, the fats and aromas from the food prepared will be absorbed into 
the fine pores. This layer is non-stick and naturally enhances flavour. That is why cast iron must only ever 
be cleaned using warm water and a standard dishwashing brush or the Petromax Chain Mail Cleaner. 
Additional detergent or soap will attack the cast iron’s precious patina. The more often the Potato Cooker 
is used, the better the cast iron’s non-stick properties will become, and the less fat or oil will be needed 
for easy food removal.  

 

Technical data 

 Petromax Potato Cooker 

Ref. number: pto30 

Dimensions (WxHxD): 15.4 x 29.1 x 17 cm 

Material: Cast iron 

Weight: 4.3 kg 

Price: € 59.99 (incl. VAT) 

Available from: October 2020 

 



 
 

 

About Petromax  

Petromax is one of the leading German manufacturers of equipment for outdoor cooking and outdoor 
living. As such, Petromax creates an attuned range of products that in a unique way combines tradition 
with innovation. All Petromax products are characterised by the highest possible level of quality, 
durability and well-thought-out details. At the heart of the Petromax product range is the experience of 
being outdoors in nature with traditional yet cleverly designed equipment. Petromax distributes its 
products via a well-developed international network of specialist retailers with currently more than 3,000 
shops and via its own online shop. Petromax is led by Jonas Taureck and Dr. Pia Christin Taureck.  
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