
Lobster Brothers 
Simple Clambake Instructions 

 
 

1.) SETUP 
*  CHOOSE LEVEL GROUND THAT IS SHIELDED FROM THE WIND. 
    (DO NOT USE CAMBRO TO BLOCK WIND – IT WILL MELT) 
 

   2.)  PLACE STEAMER ON BURNER 
 

3.) ADD WATER 
*  ADD WATER TO THE STEAMER.                               

      ROUND STEAMERS – WATER LEVEL WITH THE STAINLESS GRID 
               COFFIN STEAMERS – COVER THE BOTTOM WITH 3 INCHES OF WATER 
 

4.) BURNER 
*  CONNECT PROPANE TANK TO BURNER (SOME CONNECTIONS ARE    

              CLOCKWISE AND SOME ARE COUNTER CLOCKWISE) 
           *  EXTEND HOSE OF BURNER AS FAR AWAY FROM PROPANE AS POSSIBLE 

*  OPEN PROPANE TANK UNTIL YOU HEAR A “HISSING” 
*  LIGHT WITH AN EXTENDED LIGHTER  
*  FLAME SHOULD TOUCH AND COVER BOTTOM OF STEAMER. IF 
   FLAME IS COMING UP AROUND THE EDGES, TURN DOWN  
   REGULATOR 
*  FLAME SHOULD BE POWERFUL AND LOUD.  IF THE FLAME IS  

WEAK, DISCONNECT FROM PROPANE TANK AND RECONNECT 
 

    5.)  DO NOT OPEN LID – UNTIL YOU ADD YOUR CORN!! 
 

   6.)  WAIT FOR STEAM  
*  IT WILL TAKE TIME TO COME UP TO A FULL STEAM @ 15-30  
   MINUTES 
 

   7.)  BEGIN TIMING YOUR CLAMBAKE 
*  ONCE YOU SEE STEAM ESCAPING FROM THE LID, BEGIN 
TIMMING FOR 45 MINUTES.  AFTER 45 MINUTES OF STEAMING, 
REMOVE CHICKEN AND ADD CORN FOR 15 MINUTES. IF YOUR 
GOING TO BASTE, THIS THE ONLY TIME YOU SHOULD DO BASTE! 
 
TRADITION BAKE-WHEN CORN IS STEAMING GRILL CHICKEN.  
THEN EAT & ENJOY 
 
CAMBRO COOKED CHICKEN-YOUR CHICKEN IS ALREADY 
COOKED. JUST STEAM CORN FOR 15 MINUTES THEN EAT & ENJOY. 
 
CAMBRO COMPLETE – YOU ARE DONE!   

JUST EAT & ENJOY 
 

IF YOU HAVE ANY QUESTIONS AFTER HOURS                           
CALL 440-773-0035 OR 440-773-0036 

    




