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STEP 1 -A�ach 1 x wooden short handle (6) to door (4) by screwing; a�ach 1 x wooden handle (6) to 
                feeding box (7) by screwing; a�ach 1 x wooden handle (6) to fuel box (8) by screwing.

STEP 3�-A�ach�1�x�chimney�base�(3)�to�oven�body�(4)�by�4�x�screws�(B).�

STEP 4 -A�ach 1 x chimney cap (1) to chimney by 3�x screw (A) and feed the chimney into
               oven body (3).

STEP 5 -Feed feeding box (7) to the rear of oven body (3) and feed fuel box (8) inside it.

STEP 6 -A�ach pizza stone (5) inside the oven body (3).
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Quick Start Guide 
Optional Extras: 

 
- Protective Gloves 
- Infrared Thermometer 
- Firelighters 
- A small Fan 
- Blow Torch 

Note: These items are not essential but can be helpful in getting the best out of your pizza oven. 

 

Quick Start 

Using Wood as a Fuel 

1. Position the pizza oven with the breeze & air flow directing through the back of the oven, 
removing the fuel chute and the front panel. On dry and still days, a small electric fan could 
be helpful here to regulate and distribute the air flow more effectively and evenly. 

2. Insert some firelighters and chopped wood into the fuel tray and light the firelighters from 
underneath the wood. Insert the tray into the back of the pizza oven to start containing the 
heat. 

3. Continue to add wood little and often into the back of the oven with the fuel chute and front 
panel still detached.  

4. When you can feel heat generating from the oven, its time to re-attach the fuel chute and 
the front panel.  

Note: at this stage an infrared thermometer can come in handy, as the temperature at the centre of 
the oven can differ from the temperature at the front of the oven where the temperature gauge is.  

 

Using Charcoal as a Fuel 

Charcoal is a good fuel for slow cooking for foods such as joints of meat and chicken wings etc. as it 
holds the heat well and burns for a longer time.  

1. Insert some charcoal and fire lighters into the fuel tray and light the fire lighters. A blow 
torch can be helpful here to light the coals quickly and spread the heat around effectively. 

2.  Insert the tray into the back of the pizza oven to start containing the heat. 
3. Again, you’ll need a steady air flow through the back of the oven. A small electric fan can be 

helpful.  
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4. When you can feel heat generating from the oven, its time to re-attach the fuel chute and 
the front panel.  

5. Use the fuel chute to keep adding charcoal little and often.  

Note: at this stage an infrared thermometer can come in handy, as the temperature at the centre of 
the oven can differ from the temperature at the front of the oven where the temperature gauge is.  

 

Using Wood Pellets as a Fuel 

There are several different types of wood pellet on the market, offering different finishes and tastes 
to your food.  

1. Insert firelighters and pellets into the fuel tray and light the firelighters. Again, a blowtorch 
can helpful to get the fire started quickly.  

2. Insert the tray into the back of the pizza oven to start containing the heat. 
3. Again, you’ll need a steady air flow through the back of the oven. A small electric fan can be 

helpful.  
4. When you can feel heat generating from the oven, its time to re-attach the fuel chute and 

the front panel.  
5. Use the fuel chute to keep adding wood pellets little and often.  

 

Note: at this stage an infrared thermometer can come in handy, as the temperature at the centre of 
the oven can differ from the temperature at the front of the oven where the temperature gauge is.  

 

If you are having difficulties, or you would like some advise, please contact sales@nu-fit.co.uk or call 
us at 01422 884585 and we’ll be more than happy to help.  
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