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                                   7.5litre Oven 

BUSH RANGER OVENS & Oven Kits    
    
BUSH RANGER CAMP OVEN - 7.5Litre COOBR 72:00  
BUSH RANGER CAMP OVEN KIT inc 7.5L OVEN BR75 178:00  
BR75 includes; 7.5l Deep Lid Oven, Pan Warmer Stand,  
Extension Sleeve COXRM, Trivet COTS, , Veggie Ring, Cook 
Book & HD Carry Bag 

 
 

 

    
    
    
    
    
    
    
BUSH RANGER OVEN ACCESSORIES     
    
EXTENSION SLEEVE BR 7.5L CAMP OVEN COXRM 23:50  
Incrase capacity of your Oven, ideal for large loaves to rise.    
7.5L OVEN TRIVET SMALL – 150mm Diam COTS 23:50  
Creates a good flow of air around your bread or scones, which are 
not in direct contact with oven base.    

VEGETABLE COOKING RING suit 7.5L COVRBR 25.50  
Designed to increase cooking capacity of an Oven by adding a 
second cooking level. Smear on a little oil and throw on the 
veggies or prawns to roast while the joint cooks in the bottom. 

Note; Extension COXRM 
required to use Veggie Ring.  

    
    
    
COOK STANDS & Cook Stand Kits      
   CSBK below 

COOK STAND c/w 2 x HOOKS & Peg CS2H 42:50  
COOK STAND BUSH KITCHEN KIT c/w bag CSBK 175:00  
CSBK includes; Cook Stand c/w 2 Hooks, 400mm Fry Pan, 
540mm BBQ/Grill Pan, Ground Pegs & HD Carry Bag    

    
    
    
COOK STAND PANS & ACCESSORIES     
    
FRYPAN 310mm FP310CS 31:00  
PAELLA PAN 330mm FP330CS 36:50  
BBQ HOT PLATE 450 x 280mm x 3mm thick steel CSBBQ450 49:00  
MOUNTING RING for BUSH RANGER 7.5L OVEN CSRINGBR 24:50  
COOK STAND POT / PAN WARMING RACK CSPH 31:00  
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FOLDING HANDLE PANS - FRYPANS, OMELETTE PANS, PAELLA PANS & WOKS   
    
3 FRYPAN KIT – 230 / 310EHD / 410mm in HD Bag FPFH-KIT1 115:50  
FRYPAN – 230mm Round Side FP230RS 28.50  
FRYPAN – 300mm Round Side FP300RS 31:75  
FRYPAN – 310mm  FP310 33:75  
FRYPAN – 310mm Extra Heavy Duty FP310HD 39:75  
PAELLA PAN 330mm FP330 42:75  
WOK 350mm WFH 34:25  
    
    
BBQ / HOTPLATES    
    
FOLDING BBQ c/w Legs FBWL 81:50  
Legs For Hot Plates (Below) & BBQs BBQLEG 13:00  
    
    
HOT PLATES – GAS / PETROL COOKERS    
    
HOT PLATE – 2 BURNER STOVE (inc Legs) HP2BWL 53:50  
HOT PLATE – SQUARE BUTANE STOVE HBS 29:50  
HBS is specifically designed for square butane gas stoves, whilst 
still heavy duty enough to survive a camp fire or BBQ    

    
    
    
    
GENERAL ACCESSORIES    
    
TRIPOD – 1 Metre c/w Chain & Hook TP1 25:50  
TRIPOD – 1.6 Metre – Extending c/w chain & hook TP16 47:00  
    
    
    
HILLBILLY CONSTANT HOT WATER SERVICE  HW001 43:25  
Campfire Hot Water Service is a simple, ingenious way to provide hot water for all 
the camp! Fill with water and place on the ground next to the campfire where the 
cold water quickly warms up. When hot water is required, simply pour cold water 
through the funnel, where it’s directed to the base of the tank, displacing equal 
volumes of hot water from the outlet spout!    Eureka! 

  
 
                               20 litres approx 
 

                      1.6kg empty 
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Cook Stands;  
Simple, easy, efficient way to cook over your camp fire. The Cook Stand is the centre piece of the Bush Kitchen on which you can 
suspend a whole host of cooking accessories, including Camp Ovens, Woks, BBQs, Grill Pans, Tea Billy and wet socks.  
Swing the BBQ / Grill Plate, Fry Pan, Wok or Teapot over the fire to heat and swing away again to check out the progress of your food. 
Solid steel stake, with ground retaining pegs and couple of swing away hooks to hang your Tea Billy on directly over the heat of the fire. 
Extremely useful when used in conjunction with the BOAB BRAAI designed to be used in situations like UK & European camp sites 
where ground fires are not allowed. 
For the BOAB ultimate BRAAI (BBQ) check out www.boab.biz 
 
Hillbilly Camp Ovens; 
These deep lid ovens are a natural progression from the old fashioned, heavy, dirty, and easy to crack cast iron ovens. 
Early Australian pioneers soon realised that if their cast iron ovens fell from a pack horse or mule, it cracked or broke very easily, not 
ideal when you’re out bush, hungry and bugger all to cook in! So the spun or black steel oven quickly became a popular alternative, as 
they were made of natural materials, were easier to clean and for your pack mule, a damn sight lighter to carry. 
 
The Hillbilly Camp Oven is probably the best evolution of the spun black steel oven, deep smooth sides, with an easily fitted extension 
ring for increasing capacity and best of all a deep lid which can be used as a small griddle pan easily hung from your Hillbilly Tripod with 
the carry handle for making drop scones, pancakes or frying your bacon and eggs. 
However, the best feature of the lid is its ability to be loaded up with coals for good even heat distribution throughout the oven. Most cast 
ovens have very little lip on the lid for holding coals, some none at all, but the Hillbilly lid allows you to stack up the lid with embers, 
charcoal, sticks or heat beads to get a much more even cooking heat throughout your oven, extremely useful when cooking bread or 
damper and a much better way of cooking than sitting your old cast oven on the embers and cooking from the bottom up – never truly 
successful for bread & scone making. 
 
Hillbilly Fry Pans, Omelette Pans, Paella Pans & Woks;  
Like the Hillbilly Camp Ovens, these pans are made of natural Australian Blue Spun Steel, and with care will give you years of service 
out bush or on the local camp site. 
All our Hillbilly Pans have the unique Hillbilly Folding Handle – a simple idea that saves you space on your pack mule or in the back of 
your 4x4, RV or Camper Van. 
There’s even an Extra Heavy Duty version, try burning through this little beaut in one lifetime!  
 
BBQ / Grill Plates; 
All components are manufactured using only quality Australian natural steel materials with no artificial coatings or treatments! 
Laser cut steel, they are a naturally non-stick cooking surface, easy to clean and made to last through the harshest of use. 
BBQ & Grill Plates are one piece, 3mm thick Aussie steel, heavy, but virtually indestructable, and with proper care will give years of 
faithfull service. 
 
Tripods; 
What can you say about a Tripod? 
Hillbilly tripods are made from Aussie steel and are strong enough to carry even the largest Hillbilly Oven Stew, Sunday Roast or “Brew” 
 
Hillbilly Constant Hot Water Service; 
This is the piece of kit you’ve been wanting for years! 
Forget leaky engine cooling system heat transfer units on the 4x4 or RV that have you revving the nuts off the motor, forget smelly 
diesel calorifiers – this simple yet effective bit of no nonsense vintage Victorian science has hot water on demand for everyone in camp. 
Enough for washing up, the odd shower and mugs of tea. 
Campfire Hot Water Service is a simple, ingenious way to provide hot water for all the camp! Fill with water and place on the ground 
next to the campfire where the cold water quickly warms up. When hot water is required, simply pour cold water through the funnel, 
where it’s directed to the base of the tank, displacing equal volumes of hot water from the outlet spout! Quite literally - Eureka! 
 
 
CARE OF YOUR HILLBILLY CAMP COOKING GEAR 
 Before first use  
1. Wash thoroughly with hot soapy water, rinse then dry completely. 
2. Apply a light coating of high temperature cooking oil all over (inside & out) 
3. Place in your oven at home (preferred) – on a moderate temperature or over a low heat for one hour. 
4. Wipe off any excess oil and the item is ready for use. (although a second coat of oil & baking won’t go amiss) 
 
After each use  
1. Remove any excess food scraps. 
2. Add water to the hot pan and place over the camp fire or heat source. 
3. Heat the water and allow the pan to deglaze. 
4. Empty out the water and wipe the surfaces (inside & out) with clean with paper towel or a cloth. 
5. Apply a light coating of cooking oil to all surfaces before storing. 
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