
How to wash your HotBag 
 

Hand wash flat in warm water with detergent. The lining of SMALL and 
LARGE sizes can be turned inside out for a thorough hand wash. Do not 
wring: swing outside to release excess water. Drip dry. Do not iron.  
HotBags do not need frequent washing. With care, they will last a decade. 




















 

Use with care for great results 


HotBags should never be placed inside the oven or on a heated  
hotplate. 
There is no danger of  the pot burning the HotBag, as long as 
there is water covering the base of the pot when it comes off  
the stove. 
When in use, keep the HotBag out of reach of small children. 
Boiling point must be reached on the stove before transferring the 
pot to a HotBag.  
Transfer the pot directly from the stove to the HotBag, so that 
heat will not be lost. 
Avoid opening the HotBag before the required cooking time is 
up, as heat will escape. Should it be necessary to check the food, 
return it to the stove to regain boiling point before putting it back 
inside the HotBag. 
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Distributed by the HotBag Project. Call 083-539 5192 or e-mail: sales@hotbag.co.za  

 

www.hotbag.co.za  

ENERGY-SAVING THERMAL COOK BAG 

… that makes meals more nutritious  

and more delicious  
 

NORMAL COOKING TIMES 

… or it can keep food steaming hot for up to 3-5 hours 
 

PORTABLE WARMING DRAWER 

 

NEAT AND WASHABLE 

Your friend for life in the kitchen 



To 1 cup of rice add 2 cups of water and 1 tsp of salt. 
Bring to the boil, then simmer for 5 minutes on the stove.  

Transfer to a HotBag for 25 minutes. (For brown rice, simmer 
for 10 minutes, followed by 30 minutes in a HotBag.) 

Thermal cooking is energy-efficient cooking 
 

Well done for investing in a HotBag! With good use, your HotBag 
will serve you for many years and you will adopt a simpler approach 
to much of your cooking. Due to the specialised layers of insulation, 
including a heat-reflective silver layer, HotBags are highly efficient 
thermal cookers. Their neat design makes them easily accessible for 
every-day use. Once you have brought your food to boiling point on 
the stove, you can slip the hot pot of food into a HotBag where it will 
continue cooking (beside the stove) as a result of retained heat.  
Cooking times are not lengthened, but stove time is considerably less.  
         After 3-5 hours in a HotBag food will still be steaming hot. This is 
a time- and stress-saving way to prepare rice and stews because there is 
no moisture loss. Less nutrients are lost when food is cooked just below 
boiling point, so you will find it has a finer taste and texture. 
 

You will need: 
 A pot with a lid. For best results it should be at least half full. 
 A stove 
 A clock or timer 
 Food that cooks with water 

3. Simmer for  

no more than a third 

of the required time. 

4. Turn off the stove. 1. Bring the food to 

the boil with the  

stove set on high. 

2. When it begins to 

boil, turn it down to 

low heat. 

 

INSTRUCTIONS 

Perfectly  

Cooked Rice 

7. Place the HotBag 

on wood or news-

paper, rather than a 

cold surface. 

6. Fold like wrapping 

a parcel. Secure by 

winding the tape 

around the toggle. 

8. Leave for remainder 

of cooking time, or 

until you are ready  

to dish up. 

*Food will be cooked, but will improve in flavour with a longer cooking time. 

TYPE OF FOOD BOIL ON STOVE  LEAVE POT IN HOTBAG   

Rice, white 5 min. 25 min.  30 min. 

Rice, brown 10 min. 30 min.  40 min. 

Pearled barley 15 min. 30 min.  45 min. 

Potatoes, pumpkin, butternut 10 min. 20 min.  30 min. 

Carrots, peas, broccoli etc. 5-10 min. 15-20 min. 20-30 min. 

Mince  15 min. 30 min.  45 min. 

Soya mince 1 min. 14 min.  15 min. 

Maltabella porridge, oats 1 min. 14 min.  15 min. 

Mealie meal porridge 10 min. 20 min.  30 min. 

Mealie on the cob 15 min. 30 min.  45 min. 

Meat/chicken pieces 20 min. 1 hour*-3 hours   1 hr.+* 

Whole chicken (slow-cooked) 45 min. 2 hours  2¾ hrs. 

Dry beans (soaked overnight) 1 hour 3 hours  4 hours 

TOTAL  
COOKING TIME 

 The larger or harder the piece of food, the longer it will take for heat to 
penetrate. Therefore, cut potatoes into halves or quarters, and simmer dry 
beans for an hour before putting them in a HotBag. 

 Cooking times begin when it begins to boil. For example, rice is 
put into cold water and brought to the boil before timing it for 5 
minutes as it simmers. 

 Vegetables can be steamed in just 2 cm of water. 
 

For an exciting range of HotBag recipes, see www.hotbag.co.za 

5. Slip the pot into 

the HotBag with the 

toggle on top. 


