
Thanks to all of you who have 
supported us, we are having a 
wonderful period of sales, pro-
duction, and raising capital .  Of 
course, we have a LONG way to 
go to meet our goals. In this 
somewhat crazy time of world 
conditions, stock market and 
terror alerts our company has 
not been effected as it seems a 
lot of us are putting a lot more 
emphasis on home and family 
values.  Fortunately this in-
cludes you and your friends 
having the “best bbq in the 
world,” a Kamado.  
     We hope you have had an 
opportunity to follow our Forum 
and  learn some  very special & 
unique cooking and Kamado 
operation ideas.  What a help-
ful, fun and friendly group!  We 
all thank you, Alan Zenreich, 
Chief Forum Moderator for cre-

ating and maintaining our 1st 
class Kamado Forum. 
     Has anyone noticed the 
amount of “hits” we have had 
on our Website?  Over 
333,000 ! (those who go di-
rectly to the Forum are NOT 
counted). And all with no ad-
vertising, just your word of 
mouth (thanks) and those who 
happen to stumble on our 
website. The rate we are in-
creasing our production, we 
will be able to for the first 
time, ADVERTISE!  I especially 
look forward to any of your 
comments or ideas as we en-
ter into MARKETING.  Oh how I 
hate missing the opportunity 
to present our Kamado to a 
person who is unknowingly 
about to buy a big Stainless 
grill that really doesn’t work 
right or a knock-off BGE! 

K A M A D O ’ S  T H I R D  N E W S L E T T E R  
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N E X T  I S S U E :  

 

• New Accessory &  Prod-
ucts. 

• Cook-Off 2003 update. 

• Recipe of the Month  

• Distribution Center up-
date. 

• Kamado Backyard update 

• Questions & Answers  

There is a lot of “Business” 
information in our Newslet-
ter in addition to  Kamado 
“News.”  I hope you will find 
this of interest as well.  
Maybe you might consider 
business as I do….a very 
serious game to watch or 
maybe participate? 

I am sorry I have not had 
the time to learn how to 
change the format from a 
Microsoft Publisher to a 
PDF file but with some of 
your help we will have fig-
ured it out by the next 
Newsletter. 

Thanks for all the support, 
Richard Johnson 

Please give us your new 
email and  address.   

We are meeting our delivery 
schedules and will soon be 
caught up with back-orders 
and for the first time have an 
inventory for immediate deliv-
ery.  However, we are not 
quite there and therefore we 
will continue our very special 
sale pricing through March to 
compensate for the delivery 
delay.   

The most popular size and 
color, for example,  is the #7 
Mosaic Cobalt, as pictured, 
for $699.00, a $1011. value. 

It comes with S/S Bands, S/S 
grill, Ceramic Cart, Ther-
mometer and box of Kamado 
Lump Charcoal.  There are 
other sizes and limited colors 
including sale prices on all 
accessories.  All prices are 
listed in our First Kamado 
Newsletter’s Xmas Special. 

This special sale is not avail-
able in England or Europe 
and may be discontinued at 
any time.  We hope you can 
act now to take advantage of 
the tremendous savings. 



We are eagerly awaiting the 
approach of our second 
annual event to meet many 
of our long time loyal cus-
tomers and friends.  Food 
and fun for every-
one.  Come and bring the 
family and enjoy this festive 
event in the beautiful park 
where fellow K users will 
compete for the grand prize 
of a  #9 Mosaic 
Kamado.  Foster Farms will 
have some chickens and 
prizes for the kids. 

Our invitation to attend is 
open to all our new Kamado 
owners, their families and 
friends.  In addition, we 
have invited all prior 
Kamado owners, including 
knock-offs. 

There is plenty of parking 
and room to unload your K 
if you wish to bring your 
own Kamado(s).  We will 
have a lift available to help 
in the loading and unload-
ing.  We plan to have many 

Kamados including some of 
our new #9's and all the 
other 4 Kamado sizes to 
cook on. This will be a 
blowout! 

We are making arrange-
ments for special rates and 
reservations at local ho-
tels.   Please email if you 
are interested in us helping 
with your reservation. 

This year we will have an 
open house and party at 
our factory showroom on 
Friday afternoon.  For those 
wishing to cook and party 
all night...this is the place!  

We are hoping the es-
teemed Alan Z will be put-
ting on a cooking demon-
stration showcasing his re-
fined Kamado knowledge 
for all those interested (and 
we know you all are).  Dem-
onstration starts at 2:00 
p.m. 

There are a few family ac-

tivities very near our 
site.  The Sacramento 
Zoo is across the street, 
and Fairytale Town (child 
amusement Park) is a 
stones throw away.  Fos-
ter Farms will be at our 
cook-off/party with their 
chickens and prizes for 
the kids. So come out 
and enjoy the day!! 

We look forward to see-
ing all our friends on Au-
gust 2, 2003.  We will 

have our registration 
form on the front page of 
our website soon. 

for all #7 & #9 on all 
Kamados allowing easy 
removal of the lid for trans-

porting in most vehicles. 

Improved Lid Assist that 
reduces the force necessary 
to raise and lower the lid. 

Upper Firebox Holes on 
#7 & #9’s allows downdraft 
combustion air to charcoal. 

Stronger Cart.  On the #7 
& #9, for shipping purposes, 
we have doubled the rein-

forcement of the cart and 
went to a “flat caster plate” 
instead of a “stem”. 

Quick Lid Release System     

Tig Welding rather than 
Mig resulting in aircraft 
quality welds. 

Mirror Finished Polishing 
of all Stainless compo-
nents. 

Side Table Attachments 
on all #7 & #9’s allowing 
easy subsequent purchase.   

48 Inch Drum Table Top 
with stand allows seating 
around large mosaic table. 
Picture shows table before 
grouting and without stand. 
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Kamado 

Backyard 

philosophy: 

“There is 

always room at 

the top”  
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Our esteemed Judges 

Grand Prize: #9 



S H I P P I N G  A N D  C R A T I N G  

D I S T R I B U T I O N  C E N T E R S  U P D A T E  

tractual arrangements to 
select from some of the 
world’s finest wood garden 
furniture of every shape and 
size, including our own de-
signed and manufactured 
side carts and trolleys.  Like 
our Indonesian charcoal, we 
will only make or offer the 
very best.  Thus the name 
“Kamado” Backyard.  

We hope all of you will help 
us with your suggestions 
and product evaluations of 
any and all products that 
you would think would make 
a worthwhile addition to our 
Kamados.   

This CA facility will be a 
multi-purpose center hous-
ing the Kamado Corporation 
R & D , Custom and special 
order Kamado and acces-
sory  production.  Also our 
president, Deborah Johnson 

will be here overseeing all 
operations. 

Our second Service Center will 
now be called Kamado Back-
yard.  Although delayed it will 
be located at  6821 Hull St. 
Road,  Richmond Virginia.  
Kim Walker and Dave Mowrer 
will be managing and repre-
senting Kamado  Corporation.   

 Look for the open house an-
nouncement.  If you can possi-
bly come, don’t miss it.  We 
are guaranteed some real 
Southern Hospitality! And 
some of Kim’s prize winning 
ribs.  

 

 

 

We have changed the name 
of our first Service Center from 
Kamado of Northern California 
to “Kamado Backyard”.  The 
reason for the change is we 
will have in addition to 
Kamado and accessory dis-
plays, demonstrations, train-
ing, instruction, personalized 
sales and customer service we 
will have a broad range of 
unique and special “backyard” 
products.  

By having frequent container 
shipments from Indonesia, 
with often open spaces for a 
free ride, we will include a 
broad line of unique products. 
We are fortunate that our Indo-
nesian Kamado company has 
been welcomed by owners and 
managers of huge beautiful 
manufacturing facilities.  I 
have had the pleasure of visit-
ing many plants and have con-

Kamado is 

“Functional 

yard art” 
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Straps Under corners 

 Indonesian Kamado Lump 

We have made a simple but helpful change 
to our crates by screwing a 1/8” x 1 1/2” x  
6”  metal strap over the bottom of each of 
the 4 legs of the crate.  Now the crate can 
be removed by unscrewing 2 screws on 

each leg and lifting the crate up over the 
Kamado.  Then rolling the Kamado off the 
pallet into your backyard and start cooking. 
Now it is not necessary to break apart the 
crate. 

     Remove screws & lift crate  

Our scheduled date for open-
ing our first Distribution Cen-
ter has been pushed back.  A 
funny thing happened to our 
Kamados on the way to the 
DC……….they got sold!   The 
good news is, of course, 
there is a wonderful demand 
for our Kamados.  The bad 
news is we want to expand 

our market area by having 
inventory of Kamados in key 
areas of the U.S.  where cus-
tomers can view, pick up or 
ship more locally.  Our plan 
remains the same but it will 
be approximately 2 months 
later than anticipated.  To 
compensate not having the 
DC opened next month we 

are continuing our “Spring 
Sale” which will more than 
offset the shipping expense.  
However, it will not get a 
Kamado to a purchaser any 
sooner, nor will they be able 
to see it in person to confirm 
it’s beauty.    

K A M A D O  B A C K Y A R D  



Kamado Corporation 

2200 Rice Avenue 

West Sacramento, CA 95691 

Phone: 1-888 KAMADOS (526 2367) 

Local Phone 916 373-9890 

Email: sales@kamado.com or  

Richard@kamado.com 

 

Lamb Ribs by Alan Zenreich.  With Alan’s permission try : 
http://www.zenreich.com/zenweb/lambribs.htm 

 

N E W  Q U E S T I O N S  A N D  S O M E  A N S W E R S  B Y  R I C H A R D  J O H N S O N  

R E C I P E  O F  T H E  M O N T H                               

Visit: http://www.kamado.com 

 When will  we have inventory in Distribu-
tion Centers?  Hopefully by May in Los An-
gles and Sacramento.  Eastern U.S. Centers 
by June & July. 

Will “Kamado Backyard” be company 
owned, joint ventured or Franchised?  Will 
there be investment or employment oppor-
tunities?  Initially they will be company 
owned with some investment opportunity.  
If the decision is made to sell control of the 
store/area it will take a franchising legal 
structure. We look forward to having 
Kamado Backyard associates (not 
“employees” join us in our expansion. 

Will Kamados be sold through dealers or 
just over the Internet and Kamado Back-
yard stores?  Our business model is to sell 
through our website and Kamado Backyard 
own outlets. Delivery and logistics will be 
through 6 distribution Centers. We will take 
the 40 to 50% discount off of our retail 
price that is required of dealers and apply a 
large portion of this discount toward mar-
keting and advertising.  With little or no 
advertising we have had remarkable growth 
(with your word of mouth and other help, of 
course).  With substantial advertising or 
press releases like Forbes magazine 
(15,000 website hits in 3 days & many 
sales) we can look forward to some exciting 
growth. 

2nd Newsletter mentioned “private short 
term borrowing”  At what interest rate?  
What are the funds used for? And terms?  

The interest  paid is 10% per annum paid 
quarterly.  These funds are earmarked for 
building additional Kamado inventory.  The 
entire principal is payable on or before 90 
days after “demand”.   During our explosive 
growth years we anticipate continuing this 
short turn private borrowing.  We hope 
some of you will consider this as an attrac-
tive alternative to today’s low saving inter-
est rates.  

How do we learn more about the Kamado 
Corporation Stock?  What is the offering 
price?  Minimum purchase?  And what are 
these funds used for?  We are listed on 
ACE-Net (“Access To Capital Electronic Net-
work”). U.S. Small Business Administration.  
see  https://ace-net.sr.unh.edu/pub/wel/
rpt-bod.htm and SBA Report on ACE-Net.  
Our offering price is $2.50 per share and 
the minimum purchase is $2,500.00.  All 
funds raised from the sale of stock is ear-
marked for capital expenditures to increase  
and expand our production capacity.  To 
learn more of our offering please email 
Richard@kamado.com. 

What is the latest on the Joint Venture of 
the manufacturing facility in Indonesia?  
The critical need for additional factory and 
warehouse space was fortunately solved on 
my recent trip, at least for the next 9 to 12 
months, by our opportunity to lease the 
adjoining warehouse.  The size is over 3 
times our present  factory and has two 
truck high doors so we can load inside out 
of the frequent rain.  Now we can concen-

trate on production for the present time. We 
will continue to promote this JV but we will 
not raise funds at this time. 

What is the advantage of Distribution Cen-
ters?  DC’s has the logistic framework for 
our rapid expansion and growth.  See 
www.con-waylogistics.com to understand 
why we have contracted with con-way trans-
portation’s sister company to give us the 
access to the latest  technology and every 
aspect of our supply chain, including state-
of-the art physical services and information 
management.   Logistic companies such as 
Con-Way is certainly the new trend and 
modern way instead of owning and operat-
ing their warehouses.  We just need the 
inventory to take full advantage of nation 
wide sales.  By the way…..how much inter-
est are you receiving on your savings???  
Maybe we might have a better investment. 

Why not just send a few Kamados to each 
Distribution Center?  The only way the DC is 
feasible, cost wise, is to ship by 40 ft. con-
tainer with 96 #7 Kamados or 48 #7 with 
1000 boxes of charcoal or other Kamado 
Backyard products.  A LCL (less than con-
tainer) shipping cost is prohibitive. The ap-
proximate total cost for one container is 30 
to 60,000 dollars depending upon how 
many Kamados. 

I sincerely appreciate all of your comments 
and questions.  I will try to respond and 
ALWAYS carefully read all.  Please email me 
at Richard@kamado.com.  Thanks. 

 

T U R K E Y  C O N T E S T  W I N N E R S 

1st Prize:  Kevin Wilson (Number 5 Mosaic Kamado) 

2nd Prize: Bob Parker (Number 3 Mosaic Kamado) 
Turkey Contest Post on December 1, 2002 
3nd Prize: David Sauntry 
http://www.sauntry.net/gallery/vacations/Thanksgiving2002/
index.htm 

http://www.webpak.net/~rescyou/turkey/turkey.htm  

http://www.zenreich.com/zenweb/lambribs.htm
http://www.kamado.com
https://ace-net.sr.unh.edu/pub/wel/
http://www.sauntry.net/gallery/vacations/Thanksgiving2002/
http://www.webpak.net/~rescyou/turkey/turkey.htm

