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酒は本心を表す (sake wa honshin wo arawasu): “Sake shows true feelings.”

KAMEJIMA CHAROCOAL
EXTINGUISHING POT

SKU: N/A
Categories: BBQ, Cookware
Tags: Binchotan, Charocoal Extinguisher,
Extinguishing Pot, Kamejima, L, M

VARIATIONS

Image SKU Stock Status Stock
Quantity Description Size Price

KAME_EXTG_M 147 in stock 147 M

KAME_EXTG_L 85 in stock 85 L

GALLERY IMAGES

https://japandirect.com.au/product-category/cookware/bbq/
https://japandirect.com.au/product-category/cookware/
https://japandirect.com.au/product-tag/binchotan/
https://japandirect.com.au/product-tag/charocoal-extinguisher/
https://japandirect.com.au/product-tag/extinguishing-pot/
https://japandirect.com.au/product-tag/kamejima/
https://japandirect.com.au/product-tag/l/
https://japandirect.com.au/product-tag/m/
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PRODUCT DESCRIPTION

Binchotan is expensive, I admit. Truth is, often you won't be able to finish the precious Binchotan
completely and there are some left and it is perfect to store them for the next time around rather
than left them burning.
The best way to do this is by using a ceramic Extinguishing Pot to quickly cut off the oxygen from the
charcoal. The Binchotan will cool down in about half an hour and it is a great way to store them as
well. I find this type of exthinguishing pot very economical.

Handmade clay pot designed for charcoal extinguishin
Starves Binchotan charcoal of oxygen to take it back to its original state so it can be used again
and again
Do not fill the pot more than half way

SPECIFICATIONS

Weight: approx 2kg
Dimensions: 22-24cm D x 25cm H

CARE INSTRUCTIONS

Place on a wooden board before use
Place Binchotan in the middle of the pot and place the lid on top
Leave to cool overnight

Thank you for visiting Knives and Stones (Stand N8) during the Fine Food 2022. Knives
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and Stones is a premium Japanese kitchenware and cookware importer & wholesaler.
Everything that we sell are imported directly from Japan. We are the official distributor of
Hasegawa kitchenware, Yoshikawa kitcheware, Tamahagane kitchen knives, Sakai
Takayuki knives. We are also the primary importer of the popular Kinka hibachi grills. 

We look forward hearing from you to explore further business opportunities. Should you
have further questions or wish to open a trade account with us, please feel free to contact
us on sales@knivesandstones.com or call 02-85990898. 

Regards,
James Zhang
Knives and Stones


