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PRODUCT CATEGORY

Diggers Charcoal

BBQ PRODUCTS

DESCRIPTION
Diggers Charcoal is an all natural 100% lump hardwood charcoal, 
designed for barbeques and spit roasts to enhance the flavour of food in 
the cooking process.

TYPICAL USES
•	 Charcoal grills

•	 Barbeques

•	 Spit roasts and rotisseries 

•	 Outdoor burners

FEATURES
•	 Infuses meat and vegetables with a distinct flavour leaving no residual 

chemical taste

•	 All natural - contains no additives; unlike briquettes which may omit a 
chemical smell when lit 

•	 Little ash residue 

•	 Lights faster and burns hotter than briquettes

•	 More responsive to oxygen, making it easier to control temperature for 
grills with adjustable air vents

•	 Convenient and cost effective

•	 Made from hardwood for a slower, longer burn time

•	 Easy to carry handle

HOW TO LIGHT
1.	 Place Diggers Charcoal over natural firelighters and light. Wait until 

firelighters have burnt off completely, then start cooking. Never use 
lighter fluid or fuel as these can be dangerous and will alter the taste of 
the food when cooked.

2.	 Add more charcoal to achieve desired amount for the cooking process.

3.	 Allow the charcoal to burn until a white ashen residue remains. Spread 
the ash out evenly before commencing cooking.

Note: Never burn charcoal in a confined space. Always ensure there is 
adequate air flow/ ventilation before lighting.

Code Pack Size Unit Barcode Carton Barcode Qty/Plt

70000-5DIG 1 x 5kg 9312852002592 N/A 80


