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For more information and LPGas safety 
tips please visit our website at www.
lpgas.co.za

Safe braais with LPGas
 
To ensure the safety of your LPGas braai cooker/appliance, whether it’s the 
master cooker or the good old-fashioned ‘skottel’ braai, make sure you’re  
keeping safe at all times.

• Ensure the appliance you use has been 
verified by the LPGSA and has an existing 
permit. 

• The cylinder, which is connected to your 
LPGas braai, should be placed on a firm, 
flat, level surface and kept upright at all 
times when being used outdoors.

• The cylinder should be kept well away from 
flames, sparks, and excessive heat. 

• Users of LPGas who have their cylinders 
filled or exchanged or refilled must ensure 
they use a reputable dealer. 

• For exchanged cylinders, the branding on 
the shrink wrap seal on the cylinder valve 
must identically match the branding on the 
cylinder. No seal, a clear seal or a seal with 
the word ‘LPGas’ or ‘LPG’ only indicates that 
the cylinder has most likely been illegally 
filled and should not be accepted. 

• When using LPGas equipment, users must 
ensure that the equipment or appliance is 
used in accordance with the manufacturer’s 
specifications. Read the instruction booklet! 

• When you have finished using the braai, 
always close the cylinder valve first. You can 
then shut off the appliance if it has a shut-
off device. The cylinder valve should be 
kept closed at all times when the appliance 
is not in use. 

• Use only prescribed accessories with your 
LPGas braai. 

• Cracked or damaged hoses should not be 
used and should be immediately replaced 
with an approved LPGas hose.

• The regulator, which fits into the cylinder 
valve, should be regularly checked. The 
‘O-ring’ or bullnose (the rubber seal or 
washer located at the end of the regulator) 
should also be checked to ensure that it is 
not cracked, perished or worn, and that it is 
still securely in position. 

• Before use, all connections should be 
properly checked with an appropriate 
leak test – for example, the soapy-water 
leak test. 

• If at any point you smell gas, immediately 
close the cylinder valve and have the 
appliance and the cylinder checked for the 
cause of a leak. 

• If you have a ‘fixed’ braai/appliance (i.e. not 
portable), remember that only a registered 
installer should be permitted to install any 
gas equipment in your home and with 
every gas installation, a valid Certificate of 
Conformity (COC) must always be issued. 
(A list of registered LPGas practitioners is 
available at http://saqccgas.co.za/.) 

For more information and LPGas safety tips please visit our website at www.lpgas.co.za2
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Never spray your braai grid with 
cooking spray or oil. It gets too warm 
and burns resulting in your meat 
sticking to the grill. Rather rub your 
meat with olive oil and preferred 
seasonings, this way your meat is well 
seasoned and it won’t stick to the grill.

Pieter Veldman
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Marinade meat in a roasting bag for extra flavour. Chicken: don’t  
remove the chicken skin as the skin helps to retain the juices and flavour. 
Red meat: marinade with Worcester source, mayonnaise and a little beer 
or red wine. Wors: Don’t poke it! This causes the meat to dry out.

Always have a bowl with your marinade next to your braai. When turning 
the meat, brush with the prepared marinade, letting the flavour soak in.

When cleaning your gas stove, while still warm add a drop of dishsoap 
with water and soak. Rinse off using a soft cloth and dry thoroughly.

Lucinda Bowes
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Never run out of gas: Take a cup of warm water and pour it slowly over the side of your LPGas 
tank. The water will warm the metal where the tank is empty, while the metal next to the LPGas 
will stay cold. Now, slide your hand down the side of the tank: the spot where hot meets cold tells 
you the LPGas level. (It helps to keep a backup tank, too. You don’t want to  
run out of LPGas in the middle of cooking!)

Sharon Herbst

Mix Steak n’ Chop seasoning, Winchester Grill Spice, 
chutney, and Original BBQ Braai Marinade. Place steaks 
in the mixture and marinade in the fridge, preferably 
overnight. Grill the steaks for 10 minutes each side or to 
your preference. Serve with pap and salads.

Pfariso Muligwe Tshirema

Braai your fish in a foil parcel. You don’t 
have to worry about the fish sticking to 
the grid or how you will clean your braai 
afterwards. It also prevents the fish from 
drying out. 

Fatima Branchina de Abreu

Place an ice cube or cold butter on 
the centre of your burger patties so 
that they stay juicy. The moisture is 
distributed as the ice cube or cold  
butter melts.

Adeline Bloem-Pillay

Use half a raw onion to clean your braai 
grid. Marinate meat overnight. Make all 
other preparations in advance so that 
the braai is eaten hot. Have good music 
and good company too.

Yasmeen Ibrahim
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Throw a few bay leaves in your fire. The aroma it adds to 
your braai meat is absolutely delicious.

Lerise Jasmin

Slice a banana horizontally in half, place it in tin foil, add two tots of brandy, close the tin foil and 
pop it on the side of the grill for about 5–10 minutes, delicious 

Gordon Llewellyn

I put Coca-Cola on my meat! It makes 
the meat tender and tastes really 
amazing. 

Rosa da Silva

I make a mix of 1/2 cup apple juice + 
1/2 cup grape juice, pour into a spray 
bottle, and spray my pork chops or 
spare ribs with it when braaiing. This 
adds a wonderful flavour to the meat.

Carol-Ann Jewell

My best “hack” is to buy the best meat 
that you can afford. Invest in a meat 
thermometer, to make sure the meat 
is done (especially thick pieces). And 
remember to let the meat rest for a few 
minutes for juiciness. 

Marietjie P Van Tonder

When braaiing fish I lay it on a bed of 
lemon or lime slices. The citrus help to 
stop the fish from sticking to the grid 
and give it a delicious tang.

Andiswa Andiswa Khumalo
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My mom taught my dad to braai with a Himalayan Salt Block. What you do 
is put the salt block on the grid and then the meat on the block. It braais the 
meat while salting it.  

Michael van Niekerk
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Once you’re done with all the delicious food that’s 
been prepared it’s that dreaded time to clean-up! Don’t 
stress; aluminium foil works well! Simply roll it up in 
a ball, grip it with a pair of braai tongs and rub it over 
the hot greasy grill. The foil will help release the burnt 
debris from the grill.

Natasha Latsky



If you make a marinade for meat, don’t 
use that same marinade as a sauce, 
unless it is well cooked. Let steak rest 
for at least 20 minutes before carving in 
order for the juices to settle.  

Jeanette Ras

For a delicious dessert on the braai, 
wrap a sugar cone with foil, and fill the 
cone with a selection of marshmallows, 
chocolates, berries and bananas. Close 
up the foil and pop it on the braai. 

Losh Don Kisten

For bacon and mushroom tasters, wrap 
each mushroom in a slice of bacon and 
secure with a toothpick. Dip in barbeque 
sauce and place on braai. Keep turning 
until the bacon is crisp.

Terry Gounden
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For a quick homemade basting sauce and marinade all in one, mix two tablespoons of olive oil 
with one tablespoon of dark soy sauce and one tablespoon of lemon juice. Add a teaspoon of 
your favourite spices (I like Cajun spice and lemon pepper), and if you like garlic throw in a finely 
chopped clove. Mix together and coat meat. Leave for an hour or two, or braai immediately if 
you can’t wait. Keep basting with the sauce while braaiing. Adjust quantities as needed for the 
amount of meat you have. Works well for pork, beef and lamb.

Milton Lang

To save time, before braaiing chicken, cook it for  
10 minutes in salt water, then marinate for 2 hours and 
braai. If you do not want to marinate, spice after boiling 
and then braai. 

Zelda Boshoff
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I use a braai mat; it prevents the meat from burning and is easy to clean. 

Manjoo Rughunandan

Use olive oil instead of butter on your braai broodjie so it won’t stick to the 
grid. Cut an onion in half and use it to clean your grid instead of a brush, for a 
healthier and eco-friendly alternative. Take sprigs of rosemary and put it on 
your fire so you can smoke your food and give it that extra flavour.  
Your neighbour will be salivating at the smell of your braai 

Antoinette and Angelo Mendes
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Always bring your steak to room temperature before 
cooking. Rub it down with salt, a little extra black pepper 
and add olive oil. Grill or braai for 5 minutes on each side, 
or until cooked to your liking. Remove meat from the heat 
and allow to rest so the meat will be tender. Remember, 
less is more when it comes to cooking a perfect steak.

Jason Naicker

Steam your chicken with garlic-and-rosemary-infused 
water for about 35 minutes. Let it cool down, lightly cover 
with dry spices, and refrigerate overnight. Then baste 
with your marinade of choice while braaiing.

Laurentia Christoffels
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fry onions and tomatoes in a cast-iron pot.  
When done braaiing meat, place in the pot to stay warm and moist.

Owen-Angie Krause

Make small cuts in your chicken and 
stuff with butter and parsley so it 
doesn’t get dry. Braai on foil so the 
skin doesn’t stick. 

Krenel Lee

Always let the fire get hot before 
starting a braai, and keep basting 
the chicken and chops each time 
you turn them.

Aanisah Abdoolhameed

Braai your meat from room temperature 
so that it becomes juicy and succulent. 
To get the meat succulent avoid turning 
it too many times; this allows the meat 
to seal in all its juices. 

Zama Matinise

Use rosemary to skewer lamb and firm 
fish. Drizzle fresh lemon over during 
cooking. The aroma is truly irresistible ... 

Krishnaveni Govender
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Braai steaks first and boerie last.  
That way your steaks have adequate time to rest.

John Radema
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For a perfect snoek braai layer in foil 
with onions, oranges, peach jam and a 
little mayo! Perfect!

Colleen Jansen

Once your steak is cooked place it in a 
meat dish with a big knob of butter and 
let the meat rest before devouring it.

Kerri Lea

Mix garlic powder, lemon juice, brown 
vinegar, brown sugar, canola oil and 
BBQ spice for a nice marinade. Rub the 
marinade into the meat and refrigerate 
for 2 hours before the braai.

Lindile Mweli

Mix fennel, coriander seeds, 
peppercorns and coarse salt in a 
grinder. Use this mix on pork. 

Karien Oosthuizen

You can make pizza pie on your grill. Stack two 
bases on top of each other with your choice of 
toppings in between. 

Tasquane Mullins (@tasquane)
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Pour apple juice into a spray bottle and use it to baste 
pork chops or ribs. This adds a great natural sweetness 
to the meat. 

Bronwen Cedras (@BlueSpicey)
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Mix soya sauce, sweet chilli sauce, steak and chops spice, chicken 
spice and a bit of salt for a delicious marinade. 

Mphoentle (@Mphoent06985879)

To braai nachos, start with a layer of nachos in a foil 
dish. Mix braised beef mince with Bovril and layer on top. 
Then add spicy salsa, feta cheese and more nachos. Then 
Jalapeños, cheese, black beans and corn. Place on the 
grill until cheese is melted.

Nazarene Leo

Throw sprigs of fresh herbs like sage, rosemary or thyme 
on your fire. It will give your meat added flavour and 
make the air smell wonderful. 

The Gift (@iSamukelo)
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Having a lemon around a braai is not only great 
at getting rid of grease from previous braais, but a 
squeeze on just-braaied wors or lamb chops brings 
out all the flavour. When life gives you lemons, save 
them for the braai!

Vanessa Nell (@NellVanessa919)

My favourite braai tip is to marinate meat overnight in 
pineapple juice and sweet chilli sauce. Island flavours 
and the tenderest braai meat around! 

KinkyAfro_cpt (@KinkyAfro_ZA)Braai Tips  
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Chop an onion and place it inside a chicken. Place a half-full can of beer inside 
the chicken and stand the chicken up straight on the can’s base. Sprinkle salt 
and pepper, salad dressing and basting sauce, braai for two and a half hours, 
then cover with foil and allow it to rest for 10-15 minutes.

Alex/MR X (@Alexand78012137)

For a delicious braai dessert, hollow out apples and fill them with a mix of peanut butter, 
Nutella, and white chocolate. Wrap them in dessert pastry and brush with melted butter. Wrap 
them in foil and place at the corners of your braai.

Sifu Anam Xinwa (@mshotolo_inc)

Place your wors inside a plastic bag and 
soak in ice-cold water prior to braaiing. 
This softens the casing and allows 
the wors to crisp up without drying or 
bursting.

Kim Sinclair (@kim_sinclair1)

Buy bulk meat to save money. Portion it 
out into freezer bags with your favourite 
marinade before freezing. That way you 
have pre-marinated braai packs ready 
to defrost for spontaneous braaiing.

Nishen (@NishyWezSyd)

Marinate chicken the night before 
your braai. Use olive oil, freshly squeezed 
lemon juice, balsamic vinegar, soy sauce, 
brown sugar, Worcestershire sauce, garlic, salt 
and pepper.

Verouschka S vdv  
(@VerouschkaVd)

Skewer your lamb chops or rashers 
and stand fat side down first when 
braaiing to crisp up the fat or rind. Once 
crispy remove the skewer and continue 
braaiing as normal. 

Precious Pulley  
(@precious_pulley)
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Benefits of LPGas

LPGas is ideally suited for three main uses: heating spaces, heating water, and heating food.  
For these applications it is unrivalled, particularly given our insecure electricity supply. Water, food 
and space heating take place mainly in the mornings and evenings – precisely when the national 
grid is under the most pressure.

Reliability

South Africa has access to more LPGas than ever before. LPGas 
can easily be transported, stored and distributed. There are 
hundreds of certified installers and refillers across the country. 

Health

Those who do not have access to electricity often heat food, water 
and spaces with biofuels such as wood or paraffin. This can have 
severe repercussions on respiratory health, especially on the 
health of women and children. According to the World Health 
Organization, each year nearly four million people die prematurely 
from illness attributable to household air pollution from these 
cooking practices, and close to half of deaths due to pneumonia 
among children under five years of age are caused by soot 
inhaled from household air pollution. LPGas is a cleaner, healthier 
alternative to products such as wood, coal, dung and paraffin.

Economical

Cooking with LPGas is extremely economical as there is no warmup 
or cool down time. An LPGas flame is infinitely variable resulting in 
efficient temperature control. Cooking and heating are faster with 
LPGas. You use less overall. 

You can save up to 40% on your water-heating energy bill with an 
LPGas water heater. LPGas water heaters only heat the water you 
need and is an excellent way to ensure that there is always hot 
water available, even when electricity is not. Never run out of hot 
water again.

A key component of a sustainable energy mix  
in South Africa

LPGas is a perfect component of South Africa’s 
eventual energy mix. It is also a perfect fit with 
its cousin, Liquefied Natural Gas (LNG). LPGas 
infrastructure is easily adaptable to LNG when 
LNG comes online in our future, and LPGas is 
more easily transportable and distributable 
“the final mile”, meaning it will continue to play 
a vital role, especially in remote or rural areas, 
once LNG is a sizeable portion of our energy mix. 

Portable 

LPGas unlike electricity is portable and suitable 
for both indoor and outdoor usage. LPGas can 
be stored and is ready for use at any time. LPGas 
heaters are portable and are easily transported from 
one room to another. 
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