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Thank you for purchasing your UFO universal food oven. We hope you 

enjoy cooking and experimenting with your own recipes as well as ours. 

Please feel free to send us your ideas and let us know your thoughts. You 

can contact us through our website www.ufocooker.co.nz ~ Wayne Dil 

(designer)

Note:
If you have any concerns regarding your UFO universal food oven, DO NOT 
hesitate to return it to the place of purchase or contact us directly at 
www.ufocooker.co.nz
If your burner is faulty or fails, immediately return it to the place of 
purchase for a replacement.
We offer a 2 year manufacturers warranty on all components with all due 
care considered. 
ALWAYS turn the gas off at the bottle AND the taps when the cooker is not 
in use. 
ALWAYS leave the UFO to cool before storing.
The cooker can be cleaned using hot soapy water and the burner and hot/
griddle plate must be stored in a dry environment.
ALWAYS check the LPG gas hose and regulator before attaching it to the 
gas bottle. This can be done by putting soapy water over the connections 
to see if there are any gaseous bubbles rising. If there are, IMMEDIATELY 
return the parts to your retailer for replacements.
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This appliance shall only be used in an above ground open-air situation with 
natural ventilation, without stagnant areas, where gas leakage and products 
of combustion are rapidly dispersed by wind and natural convection.

Any enclosure in which the appliance is used shall comply with one of the 
following:
• An enclosure with walls on all sides, but at least one permanent opening 
at ground level and no overhead cover.
• Within a partial enclosure that includes an overhead cover and no more 
than two walls.
• Within a partial enclosure that includes an overhead cover and more than 
two walls, the following shall apply—
 (i) At least 25% of the total wall area is completely open; and
 (ii) At least 30% of the remaining wall area is open and unrestricted.

In the case of balconies, at least 20% of the total of the side, back and 
front wall areas shall be and remain open and unrestricted.

Your LPG connection is 3/8-18 UNF and is a loxeal. Gas seals can be 
obtained from: 
www.gasmate.co.nz or www.happyhome.co.nz

GAS TYPE BURNER INJECTOR SIZE BURNER NGC MJ/H BURNER GAS PRESSURE

LPG Outer 0.975mm 10.8 2.75
Inner 0.625 4.2
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FOR OUTDOOR USE ONLY
Model:UFO 
Manufacturer: G & W Imports LTD
Manufacture Date: 10/09
Gas use: Universal LPG 
Gas Consumption: 15MJ/h 2.75kPa
Burner injector sizes: Outer ring = 0.975mm Inner ring = 0.625mm 
MINIMUM CLEARANCE FROM COMBUSTIBLE MATERIALS SIDE & BACK 
250mm, ABOVE 1200mm.
FOR STORAGE & CYLINDER EXCHANGE, DISCONNECT THE CYLINDER 
ONLY. DO NOT DISCONNECT HOSE FROM APPLIANCE
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Ignition Instructions

Always light the gas ring BEFORE placing the UFO onto its position.

1. Turn on the gas supply at the LPG bottle.

2. Turn the right hand tap to ON position; this will ignite the central burner 
first. Then ignite the central burner using an extension lighter. Once lit, the 
tap for the outer burner can be turned to ON position and the outer ring 
will self ignite.

3. If the burner does not light immediately, allow the gas to dissipate for 
one (1) minute by turning both of the gas taps to the OFF position again. 
After that period, turn the central gas tap back to on and re-ignite. 

If the burner fails to ignite correctly after the second attempt, please im-
mediately contact your retailer or contact us through our website. www.
ufocooker.co.nz
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Cleaning & Maintenance Procedure

UFO

Your UFO universal food oven can be cleaned using dishwashing liquid and 
hot water. Make sure your temperature gauge is NEVER immersed in liquid.

DIsasseMbly PrOCeDUre FOr CleanIng bUrner InjeCtOrs

As per diagram, remove the two screws located underneath the brass taps.
    
This exposes the injectors. You can now clean the injectors using a thin 
piece of wire by passing it through the hole and cleaning out any excess 
soot. Reassemble.

bUrner
As per photo, remove the two screws to separate the 
hose and injector assembly from the main burner. 
You can use compressed air or hot water to flush out 
the burner. 
 
If using hot water, please ensure the burner is 
completely  dry before reassembling hose and 
injector manifold.

IF UNSURE OF PROCEDURE OR YOU HAVE ANY CONCERNS PLEASE 
CONTACT US IMMEDIATELY EITHER THROUGH YOUR RETAILER, OR OUR 
WEBSITE. WWW.UFOCOOKER.CO.NZ
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PARTS INCLUDE

1 X UFO universal food oven
2 Stainless Steel baskets
1 Twin ring burner
1 Hose & regulator AGA#7315
1 Temperature gauge
4 Smoking hooks
2 Lift handles
1 hot/griddle plate
1 UFO stand
1 Instruction & operating manual
1 Recipe booklet

 



Universal Food Oven®

11

 

Instruction & Operation guide for Installing your UFO
 For use as a Hangi, Umu, steamer & baker

Model: UFO universal food oven or Mini UFO universal food oven
GAS: Universal LPG.  Minimum 4.5KG recommended bottle size
WARNING:  Make sure the gas hose is distant from the base of the cooker 
at all times. 
NOTE: This appliance must not be operated within 250mm from any 
combustible materials and must have a clearance of 1200mm from above.
This appliance MUST be operated in a level, outdoor and well ventilated 
environment. 
This appliance MUST be operated on the stand provided.

2.5 Litres of water allows 3 hours cooking time with both burners on full. 
Add 1/2 an hour of extra cooking time per extension. 

(This is for steamer use only)
 

1. Remove all items from the UFO universal food oven box, and empty 
each item from any  packaging.

2. Prepare your food as guided in the recipe booklet provided. 

3. Place stand on a level and firm surface in an outdoor environment.

4. Put your deflector shield into the stand.

5. Place your hot/griddle plate onto the stand until you feel it fit into place.

6. Place your burner onto the hot/griddle plate.

7. Connect the regulator to your LPG bottle. The LPG bottle should be as 
far away as possible from the UFO.

8. Turn on the gas supply at the LPG bottle.

9. Turn the right hand tap to on position; this will ignite the central burner 
first. Then ignite the central burner using an extension lighter. Once lit, the 
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tap for the outer burner can be turned to on position and the outer ring 
will self ignite.

10. Ignite the burner. If the burner does not light immediately, allow the 
gas to dissipate for one (1) minute by turning both of the gas taps to the 
OFF position again. After that period, turn the central gas tap back to on 
and re-ignite. Repeat step 8.
If the burner fails to ignite correctly after the second attempt, please 
immediately contact your retailer or contact us through our website. www.
ufocooker.co.nz

11. Add a minimum of 2.5L of water into the UFO so as not to dry burn 
your UFO. If you are dry smoking, please follow the smoking guide booklet.

12. Place the UFO universal food oven onto the hot/griddle plate and above 
the ignited burner, until it fits securely onto the ring provided on the hot/
griddle plate.

13. Using the lift handles, lower your prepared food baskets into the OFO 
outback food oven.

14. Place the lid onto the UFO and lower the temperature gauge into the 
hole provided in the lid.

15. Allow the UFO universal food oven to cook your meal according to your 
chosen recipe.
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Instruction guide for Installing your UFO for use as a 
smoker

1. Remove all items from the UFO universal food oven box, and empty 
each item from any packaging.

2. Prepare your food as guided in the recipe booklet provided.   

3. Place stand on a level and firm surface in an outdoor environment.

4. Put your deflector shield into the stand.

5. Place your hot/griddle plate onto the stand until you feel it fit into place.

6. Place your burner onto the hot/griddle plate.

7. Connect the regulator to your LPG bottle. The LPG bottle should be as 
far away as possible from the UFO.

8. Turn on the gas supply at the LPG bottle.

9. Turn the right hand tap to on position; this will ignite the central burner 
first. Then ignite the central burner using an extension lighter. Once lit, the 
tap for the outer burner can be turned to on position and the outer ring 
will self ignite.

10. Ignite the burner. If the burner does not light immediately, allow the 
gas to dissipate for one (1) minute by turning both of the gas taps to the 
OFF position again. After that period, turn the central gas tap back to on 
and re-ignite. Repeat step 8. If the burner fails to ignite correctly after the 
second attempt, please immediately contact your retailer or contact us 
through our website. www.ufocooker.co.nz

11. Put a couple of handfuls of your choice of sawdust (must be untreated 
timber) into the bottom of the UFO.

12. Hang your fish, chicken or other choice of meats onto the smoking 
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hooks and hook them through the loops provided on the underside of 
the lid. You can alternatively lay your desired meat into the baskets 
provided. You can line the baskets with tinfoil.

13. Place the lid laden with your meat onto the UFO and lower the 
temperature gauge into the hole provided in the lid.

14. Follow the recipe book for times and guides. Depending on the size 
of fish, we recommend 20-25 minutes smoking time for an average 
fish.
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Instruction guide for Installing your UFO for use as a 
bbQ

1. Remove all items from the UFO universal food oven box, and empty 
each item from any packaging.

2. Prepare your food as guided in the recipe booklet provided.

3. Turn the UFO upside down so that the word BBQ is facing upright.

4. Place your burner in the combustion chamber of the now upside 
down cooker.

5. Connect the regulator to your LPG bottle. The LPG bottle should be 
as far away as possible from the UFO.

6. Turn on the gas supply at the LPG bottle.

7. Turn the right hand tap to on position; this will ignite the central 
burner first. Then ignite the central burner using an extension lighter. 
Once lit, the tap for the outer burner can be turned to on position and 
the outer ring will self ignite.

8. Ignite the burner. If the burner does not light immediately, allow the 
gas to dissipate for one (1) minute by turning both of the gas taps to 
the OFF position again. After that period, turn the central gas tap back 
to on and re-ignite. Repeat step 7.
If the burner fails to ignite correctly after the second attempt, please 
immediately contact our helpline or contact us through our website. 
www.ufocooker.co.nz

9. Place the hot/griddle plate on top of the BBQ.

10. Commence cooking as advised in your recipe booklet.


