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Product 0aintenance
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Parts List
NOITPIRCSEDNOITPIRCSEDTRAP

Estimated Assembly Time: 5 minutes
Tools required for assembly (not included): Phillips screwdriver

QUANTITY PART QUANTITY

A  Pizza Oven Body Assembly 1

H Ash Tray 1

B Chimney Pipe 1

I Poker 1

C  Hopper Shovel 1

J Pizza Stone 1

D Hopper Assembly 1

K Door 1

E Pellet Grid 1

L Door Handle 1

F Fire Box  Assembly Handle 1

M Chimney Lid 1

G Fire Box  Assembly 1

N 4
O Rubber Foot Pad

Screw (M4x10)  

4
P Carry Cover 1

O P



 Assembly Instructions

Step 1

Step 2

With assistance, place the pizza oven body assembly (A) upside down on a soft, level surface.

Then unfold four legs (pre-assembled) as illustrated.

A

A

H

Install the ash tray (H) to the pizza oven body assembly (A) as illustrated.



 Assembly Instructions

Step 3

Flip over the pizza oven body assembly (A) as illustrated.

A

Step 4

Install the hopper assembly (D) to the pizza oven body�assembly (A) with two M4×10 screws (N) 
as illustrated.�PlHDsH disassemble screws (N) from the body (A) when assembling�(D).

D

N
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 Assembly Instructions

J
A

Step 5
Put the pizza stone (J) into the pellet pizza oven assembly (A) as illustrated.

Step 6

Attach the door handle (L) to the door (K) with 2 pcs M4 x10 screws (N) as illustrated.�

Tighten screws with screwdriver.

L

N K



Step 8

Place the pellet grid (F) to the fire box assembly (G) first, then put into the pizza oven body�
assembly (A) as illustrated. 

F

K

G

A
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 Assembly Instructions
Step 7

Place the chimney pipe (B) onto the pizza 
oven body assembly (A) and turn clockwise 
by hand into position as illustrated.

Put the chimney lid (M) onto the chimney 
pipe (B). 

M

B



 Assembly Instructions

C

D

F
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Step 9
The fire box assembly handle (F) is 
ready to operate the fire box assembly 
(G), ash tray (H) and lid of hopper 
assembly (D).

Do not leave the fire box assembly 
handle (F) on above locations 
during use as it may get hot.

Step 10

The hopper shovel (C) can be 
used to cover the chimney pipe (B) 
while storage, or to shovel particles 
as illustrated.

B



Use InstructionV

�� 2SHQ�KRSSHU�OLG�FDUHIXOO\�ZLWK�KDQGOH�DQG
DGG� KDUGZRRG� SHOOHWV� �PD[LPXP� ���J��
ZLWK�KRSSHU�VKRYHO�ZKHQ�PRUH� IODPHV�DUH�
VHHQ�RQ�WRS�RI�WKH�FKLPQH\�SLSH�

Lighting

�� 7DNH�RXW�WKH�SHOOHW�JULG�DQG�ILUH�ER[�DVVHPEO\
��(�	�*��ZLWK�WKH�KDQGOH��WKHQ�SXW������QDWXUDO
KDUGZRRG�SHOOHWV�ZLWK�KRSSHU�VKRYHO��&��DV�WKH
OHYHO�SLFWXUH�VKRZQ���DURXQG����J���

�� 3XW�WKH�SHOOHW�JULG�DQG�ILUH�ER[�DVVHPEO\
LQWR�WKH�EDFN�RI�SL]]D�RYHQ�ZLWK�WKH�KDQGOH��
SXW�WKH�GRRU�RQ�DQG�FRYHU�WKH�KRSSHU�OLG�
.HHS�EXUQLQJ�IRU�DERXW����PLQXWHV�

��3ODFH�WKH�ILUH�ER[�DVVHPEO\�RQWR�DQ�HYHQ�DQG
QRQIODPPDEOH�VXUIDFH��,JQLWH�WKH�KDUGZRRG�
SHOOHWV�ZLWK�DQ�LJQLWHU�RU�ILUH�VWDUWHU�DQG�ZDLW�IRU�
DURXQG�������VHFRQGV�WR�DOORZ�WKH�ILUH�WR�VWDUW�

�� 5HPRYH�WKH�KRSSHU�VKRYHO��&��LI�DSSOLFDEOH���IURP�WKH�WRS�RI�WKH�FKLPQH\�SLSH��%��DQG�PDNH�VXUH�
WKH�FKLPQH\�OLG��0��LV�RQ�WRS�RI�WKH�FKLPQH\�SLSH��%��

�� 3XW�WKH�GRRU�LQWR�SRVLWLRQ�DQG�RQO\�WDNH�LW�RII�ZKHQ�DGGLQJ�IXHO�RU�RSHUDWLQJ�ZLWK�IRRG�



Use Instruction

Cooking

�� Baking pizza

Reminder:
* When the pellet fuel in the pizza oven is burning, the door must be closed unless food needs to be put

in or taken out. This is to prevent too much air coming in from the oven door, which may cause heavy
smoke inside the fire box assembly(E&G) and hopper assembly(D).

* Always operate the door with provided handle.

VWLFNLQJ

7LS���

7LS��� 0LQG�WR�REVHUYH�WKH�IODPH��EHIRUH�LW�EHFRPHV�ZHDN�DQG�KHDW�LV�LQVXIILFLHQW��UHILOO�WKH�SHOOHW�IXHO�SURSHUO\�WR
PDLQWDLQ�SHUIHFW�EDNLQJ�

If burning time exceeds 1 hour, use a poker to 
remove ash/dust in the ash grid, to allow for air 
venting and better burning.

Close hopper lid with handle and wait for 
2-3 minutes. When IODPHV�DUH�VHHQ on top 
of the chimney again, it's time to cook your 
food. Take off the door carefully and put the 
food onto middle of pizza stone inside the 
combustion chamber, then close the door.

7� 8�



Use Instruction
2. Cooking Steak

Reminder:

*When the pellet fuel in the pizza oven is burning, the door must be closed unless food needs to

*When grilling steak, it is recommended put the steak on the plate(not supplied) to collect grease or gravy.

be put in or take out. This is to prevent too much air coming in from the oven door, which may
cause heavy smoke inside the fire box assembly(E&G) and hopper assembly(D).

*Always operate the door with provided handle.

Cleaning

LV�SODFHG SDSHU�WRZHO

2. Close the door and cook 20 seconds. After 20 seconds, open the door and rotate the steak 180 degrees 
    with tools, then close the door and cook another 20 seconds.  
3. Flip over the steak and repeat above operation for another side of the steak.



ϭϴϳϬ��ĂƚŚ��ǀĞŶƵĞ͕�^ƵŝƚĞ�ϯ�ͮ��ƌŽŽŬůǇŶ͕�Ez�ϭϭϮϭϰ�ͮ�dĞů͗�ϳϭϴ͘Ϯϰϵ͘ϭϮϭϳ�ͮ�ƐƵƉƉŽƌƚΛĨŽƌƚĞĂƉƉůŝĂŶĐĞƐ͘ĐŽŵ�ͮ�
ǁǁǁ͘ĨŽƌƚĞĂƉƉůŝĂŶĐĞƐ͘ĐŽŵ�

zŽƵƌ�W/����Ks�E�ŚĂƐ�ďĞĞŶ�ŝŶƐƉĞĐƚĞĚ�ĂŶĚ�ƚĞƐƚĞĚ�ĂŶĚ�ŝƐ�ǁĂƌƌĂŶƚĞĚ�ƐƵďũĞĐƚ�ƚŽ�ĨŽůůŽǁŝŶŐ�ĨŽƌ�Ă�ƉĞƌŝŽĚ�ƚŽ�ϭϮ�ŵŽŶƚŚƐ�ĨƌŽŵ�ƚŚĞ�ĚĂƚĞ�ŽĨ�ƉƵƌĐŚĂƐĞ�
ĂŐĂŝŶƐƚ�ĚĞĨĞĐƚƐ�ŝŶ�ǁŽƌŬŵĂŶƐŚŝƉ�ĂŶĚ�ŵĂƚĞƌŝĂůƐ͘��ƵƌŝŶŐ�ƚŚŝƐ�ƉĞƌŝŽĚ͕�ǁĞ�ƵŶĚĞƌƚĂŬĞ�ƚŽ�ƌĞƉĂŝƌ�Žƌ�ƌĞƉůĂĐĞ�ĂŶǇ�ĚĞĨĞĐƚŝǀĞ�ƉĂƌƚ�ǁŚŝĐŚ�ǁĂƐ�ŽƌŝŐŝŶĂůůǇ�
ĚĞĨĞĐƚŝǀĞ�ŝŶ�ŽƵƌ�ŽƉŝŶŝŽŶ͘�dŚŝƐ�ǁĂƌƌĂŶƚǇ�ŝƐ�ŶƵůů�ĂŶĚ�ǀŽŝĚ�ŝĨ�ƚŚĞ�ĂƉƉůŝĂŶĐĞ�ŝƐ�ƵƐĞĚ�ĨŽƌ�ĐŽŵŵĞƌĐŝĂů�ƉƵƌƉŽƐĞƐ͘��

dŚŝƐ�ǁĂƌƌĂŶƚǇ�ŝƐ�ǀĂůŝĚ�ŽŶůǇ�ǁŚĞŶ͗�

ϭ͘ dŚŝƐ�ĂƉƉůŝĂŶĐĞ�ŚĂƐ�ŶŽƚ�ďĞĞŶ�ŽƉĞŶĞĚ�Žƌ�ƚĂŵƉĞƌĞĚ�ǁŝƚŚ�ďǇ�ĂŶǇ�ƵŶĂƵƚŚŽƌŝǌĞĚ�ƉĞƌƐŽŶ͘
Ϯ͘ dŚĞ�ĂƉƉůŝĂŶĐĞ�ŝƐ�ďƌŽƵŐŚƚ�ƚŽ�ĂŶĚ�ƚĂŬĞŶ�ĨƌŽŵ�ƚŚĞ�ƌĞƚĂŝůĞƌ�Ăƚ�ƚŚĞ�ĐƵƐƚŽŵĞƌ͛Ɛ�ĐŽƐƚ�ĂŶĚ�ƌŝƐŬ͘
ϯ͘ dŚĞ�ǁĂƌƌĂŶƚǇ�ĐĂƌĚ�ĂŶĚ��ĂƐŚ�DĞŵŽ�ĚƵůǇ�ƐŝŐŶĞĚ�ďǇ�ƚŚĞ�ĂƵƚŚŽƌŝǌĞĚ�ƌĞƚĂŝůĞƌ�ĂƌĞ�ƉƌĞƐĞŶƚ�ǁŝƚŚ�ƚŚĞ�ĐŽŵƉůĂŝŶƚ͘
ϰ͘ dŚĞ�ĂƉƉůŝĂŶĐĞ�ŚĂƐ�ďĞĞŶ�ŝŶƐƚĂůůĞĚ͕�ƵƐĞĚ�ĂŶĚ�ŵĂŝŶƚĂŝŶĞĚ�ŝŶ�ĂĐĐŽƌĚĂŶĐĞ�ǁŝƚŚ�ƚŚĞ�ŝŶƐƚƌƵĐƚŝŽŶ�ŵĂŶƵĂů͘
ϱ͘ dŚĞ�ǁĂƌƌĂŶƚǇ�ĂƉƉůŝĞƐ�ƚŽ�ƚŚĞ�ŽƌŝŐŝŶĂů�ƉƵƌĐŚĂƐĞƌ�ŽĨ�ƚŚĞ�&KZd��ƉƌŽĚƵĐƚ�ĂŶĚ�ĚŽĞƐ�ŶŽƚ�ĞǆƚĞŶĚ�ƚŽ�ƉƌŽĚƵĐƚƐ�ƚŚĂƚ�ŚĂǀĞ�ďĞĞŶ�ƌĞƐŽůĚ͘

dŚĞ�ǁĂƌƌĂŶƚǇ�ĚŽĞƐ�EKd�ĂƉƉůǇ�ĨŽƌ͗�

ϭ͘ �ĂŵĂŐĞƐ�ĚƵĞ�ƚŽ�ĐŚŝƉƉŝŶŐ͕�ƉĞĞůŝŶŐ�ŽĨ�ĐŽĂƚŝŶŐ�ĂŶĚ�ĚĞŶƚŝŶŐ͘
Ϯ͘ �ƌĞĂŬĂŐĞ�Žƌ�ĚĂŵĂŐĞ�ƚŽ�ĐŽŵƉŽŶĞŶƚƐ�ŵĂĚĞ�ŽĨ��ĂŬĞůŝƚĞ͕�ƉůĂƐƚŝĐ�ŵĂƚĞƌŝĂůƐ͕�ƌƵďďĞƌ�ƉĂƌƚƐ�ĂŶĚ�ĐŽƌĚ͘
ϯ͘ EŽƌŵĂů�ǁĞĂƌ�ĂŶĚ�ƚĞĂƌ�ŽĨ�ƉĂƌƚƐ͖�EŽƌŵĂů�WƌŽĚƵĐƚ�DĂŝŶƚĞŶĂŶĐĞ�ĂŶĚ��ůĞĂŶŝŶŐ
ϰ͘ �ĂŵĂŐĞ�ƌĞƐƵůƚŝŶŐ�ĨƌŽŵ�ĂĐĐŝĚĞŶƚ͕�ŵŝƐŚĂŶĚůŝŶŐ�Žƌ�ŶĞŐůŝŐĞŶĐĞ�ŽŶ�ƚŚĞ�ƉĂƌƚ�ŽĨ�ƚŚĞ�ĐƵƐƚŽŵĞƌ͘�>ŝĂďŝůŝƚǇ�ĨŽƌ�ĐŽŶƐĞƋƵĞŶƚŝĂů�ůŽƐƐ�Žƌ�ĚĂŵĂŐĞ�ŝƐ

ŶĞŝƚŚĞƌ�ĂĐĐĞƉƚĞĚ�ŶŽƌ�ŝŵƉůŝĞĚ͘
ϱ͘ 'ĞŶĞƌĂů�ƌĞďƵŝůĚŝŶŐ�Žƌ�ƌĞĨƵƌďŝƐŚŝŶŐ�ƚŚĂƚ�ŝƐ�ŶŽƚ�Ă�ůĞŐŝƚŝŵĂƚĞ�ǁĂƌƌĂŶƚǇ�ƌĞƉĂŝƌ͘
ϲ͘ &ĂŝůƵƌĞƐ�ĐĂƵƐĞĚ�ďǇ�ƵŶĂƵƚŚŽƌŝǌĞĚ�ƐĞƌǀŝĐĞ͘
ϳ͘ 'ƌĞĂƐĞ�Žƌ�ŽƚŚĞƌ�ŵĂƚĞƌŝĂů�ďƵŝůĚƵƉ�ĚƵĞ�ƚŽ�ŝŵƉƌŽƉĞƌ͘
ϴ͘ �ůĞĂŶŝŶŐ�Žƌ�ŵĂŝŶƚĞŶĂŶĐĞ͘
ϵ͘ �ĐĐŝĚĞŶƚĂů�Žƌ�ŝŶƚĞŶƚŝŽŶĂů�ĚĂŵĂŐĞ͘
ϭϬ͘ �ŽŶŶĞĐƚŝŽŶ�ƚŽ�ĂŶ�ŝŵƉƌŽƉĞƌ�ƉŽǁĞƌ�ƐƵƉƉůǇ͘
ϭϭ͘ hƐĞ�ŽĨ�ŝŵƉƌŽƉĞƌ�ĂĐĐĞƐƐŽƌŝĞƐ�ƚŚĂƚ�ĐĂƵƐĞ�ĚĂŵĂŐĞ�ƚŽ�ƚŚĞ�ƉƌŽĚƵĐƚ͘

&KZd���ƉƉůŝĂŶĐĞƐ�ǁŝůů�ŶŽƚ�ƉĂǇ�ĨŽƌ͗�

ϭ͘ ZĞƉĂŝƌƐ�ǁŚĞŶ�ǇŽƵƌ�W/����Ks�E�ŝƐ�ƵƐĞĚ�ĨŽƌ�ĐŽŵŵĞƌĐŝĂů�ƉƵƌƉŽƐĞƐ͘

Ϯ͘ WŝĐŬƵƉ�ĂŶĚ�ĚĞůŝǀĞƌǇ͘�zŽƵƌ�W/����Ks�E�ŝƐ�ĚĞƐŝŐŶĞĚ�ƚŽ�ďĞ�ƌĞƉĂŝƌĞĚ�ŝŶ�ƚŚĞ�ŚŽŵĞ͘

ϯ͘ �ĂŵĂŐĞ�ƌĞƐƵůƚŝŶŐ�ĨƌŽŵ�ĂĐĐŝĚĞŶƚ͕�ĂůƚĞƌĂƚŝŽŶ͕�ŵŝƐƵƐĞ͕�ĂďƵƐĞ͕�ĨŝƌĞ͕�ĨůŽŽĚ͕�ŝŵƉƌŽƉĞƌ�ŝŶƐƚĂůůĂƚŝŽŶ͕�ĂĐƚƐ�ŽĨ�'ŽĚ͕�Žƌ�ƵƐĞ�ŽĨ�ƉƌŽĚƵĐƚƐ�ŶŽƚ�ĂƉƉƌŽǀĞĚ
ďǇ�&KZd���ƉƉůŝĂŶĐĞƐ͘�

ϰ͘ �ŶǇ�ĨŽŽĚ�ůŽƐƐ�ĚƵĞ�ƚŽ�ƉƌŽĚƵĐƚ�ĨĂŝůƵƌĞ͘

ϱ͘ ZĞƉĂŝƌƐ�ƚŽ�ƉĂƌƚƐ�Žƌ�ƐǇƐƚĞŵƐ�ƌĞƐƵůƚŝŶŐ�ĨƌŽŵ�ƵŶĂƵƚŚŽƌŝǌĞĚ�ŵŽĚŝĨŝĐĂƚŝŽŶƐ�ŵĂĚĞ�ƚŽ�ƚŚĞ�ĂƉƉůŝĂŶĐĞ͘

ϲ͘ ZĞƉůĂĐĞŵĞŶƚ�ƉĂƌƚƐ�Žƌ�ƌĞƉĂŝƌ�ůĂďŽƌ�ĐŽƐƚƐ�ĨŽƌ�ƵŶŝƚƐ�ŽƉĞƌĂƚĞĚ�ŽƵƚƐŝĚĞ�ƚŚĞ�hŶŝƚĞĚ�^ƚĂƚĞƐ�Žƌ��ĂŶĂĚĂ͘

ϳ͘ dƌĂǀĞů�Žƌ�ƚƌĂŶƐƉŽƌƚĂƚŝŽŶ�ĞǆƉĞŶƐĞƐ�ĨŽƌ�ĐƵƐƚŽŵĞƌƐ�ǁŚŽ�ƌĞƐŝĚĞ�ŝŶ�ƌĞŵŽƚĞ�ĂƌĞĂƐ͘

tĂƌƌĂŶƚǇ�ŝƐ�ǀŽŝĚ�ŝĨ͗�

ϭ͘ ^ĞƌŝĂů�ƉůĂƚĞ�ŝƐ�ĚĞĨĂĐĞĚ͘
Ϯ͘ WƌŽĚƵĐƚ�ŝƐ�ĂůƚĞƌĞĚ�ďǇ�ƵƐĞƌ͘
ϯ͘ WƌŽĚƵĐƚ�ŝƐ�ŶŽƚ�ŝŶƐƚĂůůĞĚ�Žƌ�ƵƐĞĚ�ĂĐĐŽƌĚŝŶŐ�ƚŽ�ŵĂŶƵĨĂĐƚƵƌĞƌΖƐ�ŝŶƐƚƌƵĐƚŝŽŶƐ͘

w�¡¡�Gv���G~~������ GG




