
Cooking kit setup and operation
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540 | 720 COOKING KIT



COOKING KIT SETUP

 WARNING! Important Information
•	 The Metro Cooking Kit must be setup and operated in 

accordance with the detail below and instruction included 
within the Metro Fire Pit manual

•	 DO NOT attempt to fit or remove any cooking kit components 
without using the fire mitts provided. Cooking components 
and surfaces will remain hot for some time

•	 DO NOT leave the Metro Fire Pit unattended during operation

The Metro Fire Pit is purpose built for outdoor entertaining. The addition of 
the cooking kit and other accessories, gives you an exciting range of live 
fire cooking methods such as BBQ, grill, smoke, casserole and rotisserie.

Once your Metro Fire Pit has reached the optimum temperature and burnt 
down to a low flame and/or good bed of embers, the two stainless steel 
posts can be inserted and locked into place by turning clockwise.

Cooking grill and hangers

The cooking grill and hangers can be fitted to the Metro Fire Pit posts at 
the desired height for cooking.

Lock the hangers into place on the posts by screwing the handle clockwise. 
Unscrew the handle slightly to adjust the hangers and cooking grill to cook 
food at different heights. Cook over hot coals or a low flame for even heat.

Both the cooking grill and hangers can be swung out from over the Metro 
Fire Pit during operation. Be mindful if doing so, that any food, fats and oils 
etc may fall onto the area around the Metro Fire Pit, and that all cooking 
components will be very hot during operation.

Cast iron smash plate 

The cast iron smash plate locates over one half of the firepit and is correctly 
located when the base tabs on the smash plate sit against the outer ring of 
the firepit. You can also use two cast iron smash plates at the same time to 
double your cooking area.

Please ensure you take care when removing any hot cooking components 
from the Metro Fire Pit and place them carefully onto a non combustible 
surface well out of harms way and the reach of children.

Once you’ve finished cooking, all cooking components are easily removed 
from the Metro Fire Pit and can be cleaned with dish washing detergent 
and a scourer to remove food, fats and oils.

7.8 L Cast iron potjie (optional accessory)

The cast iron potjie can be suspended from the hanging arms at a specific 
height or lowered into the firepit embers for cooking.

Cooking grill

Hangers
Locking handles

Posts

Cast iron smash plate

Meat hooks

Leather fire mitts

•	 1 x Cooking grill
•	 1 x Cast iron smash plate
•	 2 x Hangers
•	 2 x Knurled locking handles

•	 Leather fire mitts (pair)
•	 4 x Meat hooks
•	 2 x Posts 

Cooking kit components:

metrofires.co.nz
Visit the Metro website to view the full product range, find your nearest 
Metro stockist or simply check out the latest specifications, installation 
requirements and technical data.

Battery powered rotisserie (optional accessory)

The portable rotisserie requires both hangers to be fitted for use. The long 
central rod of the rotisserie locates through the centre hole in the top row 
on one hanger with the handle end resting in the 3 notches on the other 
hanger as illustrated below. Can also be used on most other BBQ cookers.

Optional cooking accessories

A wide range of optional cooking accessories are available for purchase 
from your local Metro Fires retailer.

•	 Battery powered rotisserie (SKU 290-0007)
•	 540 Cast iron smash plate (SKU 290-0008)
•	 720 Cast iron smash plate (SKU 290-0009)
•	 Knurled locking handle (SKU 290-0005)
•	 Stainless steel BBQ basket (560-0210)
•	 7.8 L Cast iron potjie (SKU 290-0006)


