
Crock Steamer
Traditional Clay Pots

PASHUT

How does it work?

The crock is placed on a regular pot with boiling water. The 
steam enters through the cone's chimney and is compressed 
inwards, thus steaming the food.

The crock can be used to steam or cook a variety of dishes.
In this method all the food values and vitamins will be preserved 
and not lost as in conventional cooking.

Regular steaming in a bamboo or metal basket is not good 
enough because the holes in the sieve cause the rich liquids 
of the vegetables drip to the pot underneath and get lost. 
In this crock it does not happen. The liquids are stored 
inside the crock.

What can you use it for?

Potato, sweet potato, onion, cauliflower, carrot, zucchini, 
asparagus, turnip, fish or seafood, dumplings, and more...



Additional uses:

Reheating food instead of in the microwave, 
cooking dishes, tea infusion and extraction 
of herbal extracts.

How to cook liquid dishes in the crock?

If you leave the vegetables in the crock for more than an 
hour and up to 3 hours, the steam will thicken and turn 
into water again, which will serve as a liquid for the 
dish or soup.

Basic instructions:

Cube the vegetables. Put in the crock, season, especially 
with salt. Fill a pot with water and place the crock on the
pot. Turn the heat on high, and now you have time to rest or read for 
20 minutes until it's ready. 

Steaming time:

The steaming time is between 5 to 20 minutes – 
depending on the thickness and density of the 
vegetable. For example, potatoes need more time 
than asparagus. 

•    Slice the food into even, not too big slices. You do not need to slice a 
     thin vegetable (for example, asparagus).
•    It is recommended to place a rolled towel between the crock and the pot 
     to keep the steam inside. For the same reason, it is recommended to place 
     a smaller towel between the crock and its lid.
•    Salting the food before steaming it causes the steam to dissolve the salt 
     and help it get into the raw food.
•    You can use ground seasoning and even liquid 
     seasoning, which could be later used as sauce.
•    It is recommended to add some aromatic herbs 
     and seasonings to the water in the pot. Don't be 
     afraid to try.

Tips:

Update on our website or on our 
Facebook page – we post recipes and tips. 

www.pashutli.co.il On Facebook – 
"Pashut – clay vessels for healthy kitchen"

Take care
Pashut crew
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