Pizza Oven

Model No.: PM120T

Please keep this instruction manual properly

Please read the instructions and relevant precautions carefully before use



A Important safeguard measures and suggestions

Warning

® Do not soak the power cord, plug or the whole machine in water or clean it under the faucet to
avoid damage or danger.

® Avoid any liquid entering the equipment to prevent electrical shock or short circuit.

® Do not cover the electrical cooling fan and socket during work.

® The appliance will become hot during the operation. Be careful not to contact the inner wall of the
furnace chamber and the door to avoid the risk of scald.

® Do not pour the oil into the inner cavity, as it can cause a fire hazard.

® Make sure that your output voltage coincides with the voltage specified on the electrical rating.

® Make sure that the power supply you provide can carry no less than 10A.

® Before use, please check the electrical power cord and accessories for any damage.

® Children should be supervised to ensure that they do not play with the appliance and keep it
where inaccessible to the child.

® Do not hang the power cord on the edge of a sharp table or counter or to contact hot surfaces.

® Do not plug in or operate the control panel.

® During operation, do not let the door of the device open for a long time to keep the heat in the
device and save energy.

® Pizza furnace and pizza stone maintain heat for a long time after use, and do not try to move hot
stone with the machine without fully cooling.

® Do not place this appliance on or near the tablecloth, curtains, wallpaper or other flammable
materials to avoid burning.

® Connecting to the external power cord is not allowed.

® Do not put cardboard, plastic, paper or other flammable materials into the bakery.

® Devices should be placed on a horizontal or stable desktop when used. Do not place on plastic,
board or any other unheated, easily worn surface.

® Do not place appliances on the wall or other appliances, which need to be kept approximately 10
cm. Do not place anything on the top of the device.

® Do not use this product unattended.

® Excess flour and burnt food on the stone can ignite at high temperatures. If this
happens, keep the door closed and the flames will extinguish themselves. If flames are
not extinguished within 15 seconds, unplug the unit.

® When choosing a spot to use your oven, make sure there is room for adequate ventilation on all
sides.

® After use, turn off the power button, and then unplug the plug from the socket to avoid pulling the
power cord directly.

® [f the power cord or electrical component is damaged, it must be replaced or repaired by the
manufacturer, maintenance department or qualified professional to avoid danger.

® The device cannot be operated by an external timer or a separate remote control system.

® |nthe process of baking, the accessible parts will become very hot, and children should stay away.

® Children over 8 years of age and persons with physical, sensory or intellectual defects or little

experience and knowledge may use the appliance if they have received supervision or guidance on
the safe use of the appliance and are aware of its hazards. Children are not allowed to play with
the utensils. Cleaning and user maintenance should not be performed by children unless they are
older than 8 years and supervised.



® Take care of the children and make sure the appliances are out of their reach.

® This appliance is suitable for domestic and similar purposes, such as:
— Staff kitchen used in shops, offices and other working environments
—farm
—Inns, motels and other residential environments
-Accommodation plus (next day) breakfast environment

Attention

® Pizza stone is never be in water, it will damage the stone.

® Do not wash the pizza stone with detergent, which can penetrate the pores of the stone and
transfer to food.

® Do not clean the pizza stones with pointed objects or high-pressure cleaners, otherwise there will
be scratches and food debris will seep into them.

® Do not use disinfectant to treat the pizza stone. Due to the high temperature in the furnace, it is
not necessary to disinfect the stone.

® The device can only be used to make pizza and similar flat baked goods.

® Do not put a large food into the baking, there is a fire hazard.

® Before not using or cleaning, remove the electrical plug from the socket and let it cool first and
then clean.

® Do not use any accessories provided other than this machine.

® This appliance is suitable for home use, and is not used outdoors.

® Unplug when not using electrical appliances.

® The manufacturer does not bear all the problems caused by the incorrect use of the guest.

® When first using it, you may smell a slight smell and smoke. Don't be nervous. This is due to the
production residue, which is completely normal and will slowly disappear after use.

® Do not unplug the electrical appliance immediately after cooking to avoid electrical damage caused
by rising residual temperature inside the electrical appliance.

® After cooking, the machine cooling, should remove the power plug, clean the furnace cavity, clean
the pizza stone, and then put it in a ventilated, dry and no corrosive gas environment.

® Do not use a coarse detergent or clean the appliance glass door with a sharp metal scraper. If the

surface of the glass is scratched, the glass can break.



A Product structure diagram

Product components:

1. Housing

4. Door components

2. Seal ring

5. Door handle

3. Pizza Stone

6. Pizza shovel

Smart control panel:

. Preheat indicator light

. Countdown time

. Time adjustment

. Temperature adjustment

. Upper tube temperature display
. Lower tube temperature display
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9. Function selection button
10. Pizza style preset menu

7. Increase time or temperature
8. Reduce time or temperature

11. Power switch

12. Start /Timer control
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A Product instructions for use

Before the first use

1.
2.
3.
4.

Carefully remove all packaging materials and choose to place this product in a flat place.

Read and remove any sticker from the device, but the nameplate label shall remain on the device.

Wipe the oven and inside and stone with a wet cloth and let them dry.
Put the pizza stone in the oven, manually set the upper and lower temperature at 450°C, press the
start button, and run the empty load for 15 minutes to burn the substances produced by the
manufacture.

. In the first use, you may smell a slight smell and lampblack, and do not be nervous by the production

residue produced during combustion. This is completely normal and will slowly disappear after
no-load operation.

. Place the machine on a stable, horizontal surface. Leave at least 10 cm on the back and sides,> 30

cm on the top, and take care to stay away from combustible materials such as curtains and wall
cloth.

Product operating instructions

1.

Plug in the pizza machine and make sure the pizza stone is in the oven.




2. After turning on the power supply, Click on the "@ " key, that is, enter the standby state. If there

is no operation within 10 minutes, it will jump to shut down.
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3. Turn on the power button, press the " " key, one of the five pizza preset values, or you can

manually set it to adjust the up and down temperature.

4. Temperature setting: press the first " TEpmp " key, the temperature on the digital screen flashes,

press the second time, the digital screen temperature flashes, the temperature flashes, press the " +

" " T "key to adjust the temperature to 10°C step, the adjustment range is 80°C -450°C.

5. Timing setting: press " TIME " key, digital screen digital flashing, when the time flashes, press "

+ = key to adjust the timing time, the adjustment range is 1 minute-30 minutes.

6. After selecting the preset pizza, press the " " key, and the oven enters the preheating
state.
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7. During the preheating process, the digital tube will be on, and the preheating indicator will be on.
When the temperature reaches the preset temperature, the preheating indicator will go off, and the
prompt sound will be issued to put the pizza in.

8. When the pizza machine is preheated, prepare the ingredients and then put them on the pizza
dough. The preheating time depends on the selected temperature and the current temperature of the
pizza machine, but in a range of 2 to 30 minutes.

9. When the set temperature is reached, the time digital screen will light up and sound a prompt, put
the pizza into the stove with a shovel, and then close the door.



10. Pressthe" " button again, and the time countdown begins. After the time is completed, the
"beep", "beep" and "beep" prompt tone will be issued, indicating that the baking is finished.

11. When the timer is over, the pizza will "beep", "beep" and "beep" . Open the door, shovel the pizza
with a shovel, remove it from the cavity and close the door.

Note: The heating will not turn off when the timer is over.

12. If you want to make multiple pizzas, heat the pizza machine for about five minutes and return to
the preset temperature before baking the next one.(Prepare your next pizza while the pizza machine is

heated).

13. After baking the pizza, don't unplug the pizza machine. Instead, press the "@”button to turn down

the machine. At this time, the cooling fan will continue to blow and cool, and after the machine
completely cool, finally dial the machine plug.

Pizza Menu
1. Generally, thick-crust pies bake longer at lower temperatures, while thin-crust pies bake less at

higher temperatures.

2. Five default pizza menus allow you to quickly bake a delicious pizza (the default temperature and
time of the upper and lower tubes are shown in the table below).

Menu Default  upper | Default  bottom | Adjustable Default Adjustable
tube tube temperature | temperature time Time range
temperature range

MANUAL 450°C 450°C 80~450C 100 1~30min

Seconds

NEAPOLITAN 400°C 400°C 200~450C 2 Minutes 1~10min

THIN CRUST 270°C 330C 80~450C 6 Minutes 1~10min

PAN PIZZA 220°C 340°C 80~450C 12 Minutes 1~30min

NEW YORK 240°C 270°C 80~450C 8 Minutes 1~20min

FROZEN 240°C 200°C 80~450C 16 Minutes 1~20min




Note: The timer cannot control the heat or power of the pizza stove. Its
suggested time depends on the dough, sauce and ingredients, and is just a reference. You should not
be left unattended when baking the pizza.

A Pizza-making recipes

NEAPOLITAN pizza dough

Ingredients for 3 pizza

Instructions for using the mixing bowl|

Bread maker instructions for

cakes stirring
ingredient: In a mixing bowl, mix the flour and Add room temperature
And 300 ml of salt. water and active dry yeast to

room-temperature
water

500 g No.00 flour (high
protein flour)

10g salt

3g of active dry yeast

The active dried yeast was dissolved
in water at room temperature and
then added to the flour mixture.

Mix these materials together until
the dough begins to form.

Rub the dough for about 10 minutes
until smooth and elastic.

Roll the dough into a ball and place it
in a bowl coated with olive oil. Cover
with a wet cloth or plastic wrap and
ferment at room temperature for
8-10 hours, or until it doubles its
volume.

Gently knead the dough into a
12-inch pizza crust.

You can then add the ingredients you
want and bake until the crust turns
golden brown and the cheese
bubbles.

the pan of the bread maker
and stand for 5 minutes.
Add the flour and salt in the
pan.

Select the Dough program
and start the toaster.

Once the procedure is
complete, the dough is
removed from the pot,
kneaded into a ball, and then
placed in a bowl coated with
little olive oil, covered with a
wet cloth or plastic film, left
at room temperature for
8-10 hours, or until the size is
doubled.

Gently knead the dough into
a 12-inch pizza crust.

Then you can add the
ingredients you want and
bake until the crust is golden
brown. The cheese is
bubbling.




Thin, crisp pizza dough

Ingredients for 3 pizza
cakes

Instructions for using the mixing bowl

Bread maker instructions for
stirring

ingredient:

And 180 ml of warm
water

300 grams of
medium-gluten flour
6g olive oil

9g sugar

6g salt

3g of active dry yeast

In a mixing bowl, mix the flour, sugar,
and salt.

Remove the yeast in warm water and
add to the flour mixture with olive oil.
Mix these materials together until the
dough begins to take shape.

Knead the surface gently sprinkled with
flour for about 5 minutes until smooth.
Roll the dough into a ball and place it in
a bowl coated with olive oil. Cover with

a wet cloth or plastic wrap and let
stand for 30 minutes.

Roll the dough thin and make a 12-inch

pizza crust.

e You can then add the ingredients you

want and bake until the crust turns

golden brown and the cheese bubbles.

e Add warm water to the
mixer of the baker.

e Add the olive oil to the
pan.

e Add in the plain flour.

e Asmall hole was dugin
the middle of the dry raw
material, and sugar, salt,
and active dry yeast were
added

e Select the Dough program
and start the toaster.

e  Once the procedure is
complete, remove the
dough from the pan and
roll it out into a very thin
12-inch pizza crust.

e You can then add the
ingredients you want and
bake until the crust turns
golden brown and the
cheese bubbles.

Pan pizza dough

2 pizza ingredients

Instructions for using the mixing bowl|

Bread maker instructions for
stirring

ingredient: °
And 240 ml of
warm water .
400 grams of

medium-gluten
flour °
30g olive oil
8g sugar .
8g salt
And 4g of active .
dry yeast

In a mixing bowl, mix the flour, sugar,
and salt.

The active dry yeast was dissolved in
warm water and allowed to stand for 5
min.

Add the yeast and olive oil to the flour
mixture.

Mix these materials together until the
dough begins to form.

Rub the dough for about 10 minutes
until smooth and elastic.

Roll the dough into a ball and place it
in a bowl coated with olive oil. Cover
with a wet cloth or plastic wrap and
ferment at room temperature for 1-2
hours, or until it doubles its volume.
Preheat the machine to a 220°C.
Gently flatten the dough and then
press it in a 12-inch greased pan to
make a crust.

You can then add the ingredients you
want and bake until the crust turns
golden brown and the cheese bubbles.

Add warm water to the mixer
of the baker.

Add the olive oil to the pan.
Add in the plain flour.

A small hole was dug in the
middle of the dry raw material,
and sugar, salt, and active dry
yeast were added

Select the Dough program and
start the toaster.

Once the procedure is
complete, remove the dough
from the pan, gently flatten it
and press it into a 12-inch
greased pan to making the
crust.

Once the dough is formed in
the pan, cover and rest for
another 15-30 minutes.

You can then add the
ingredients you want and bake
until the crust turns golden
brown and the cheese
bubbles.




New York pizza dough

Ingredients for 3 pizza
cakes

Instructions for using the mixing bowl

Bread maker instructions for
stirring

ingredient:

And 360 ml of water at
room temperature
And 480 grams of
bread flour

21g olive oil

12g sugar

12g salt

And 6g of active dry
yeast

In a mixing bowl, mix the flour, sugar,
and salt.

The active dry yeast was dissolved in
warm water and allowed to stand for 5
min.

Add the yeast and olive oil to the flour
mixture.

Mix these materials together until the
dough begins to form.

Rub the dough for about 10 minutes
until smooth and elastic.

Roll the dough into a ball and place it in
a bowl coated with olive oil. Cover with
a wet cloth or plastic wrap and ferment
at room temperature for 1-2 hours, or
until it doubles its volume.

Spread the dough over a lightly flour
surface and roll it into a 12-inch circle.
You can then add the ingredients you
want and bake until the crust turns
golden brown and the cheese bubbles.

e Add warm water to the

mixer of the baker.

e Add the olive oil to the

pan.

e Addin the plain flour.
e Asmall hole was dugin

the middle of the dry
raw material, and sugar,
salt, and active dry yeast
were added

e Select the Dough

program and start the
toaster.

e Once the procedure is

complete, remove the
dough from the pan and
roll it into a 12-inch
round pizza crust.

e Youcan then add the

ingredients you want
and bake until the crust
turns golden brown and
the cheese bubbles.

A Cleaning and maintenance

Note: Please unplug the plug before cleaning and cool it down.
1. Cleaning your oven is mainly about cleaning the stones, because heating is the best way to clean it,
so it is basically a hands-on process.
2. After each pizza, gently brush the flour and debris from the stone with a long wire brush.

. Wooden handles are less prone to heat and melt than plastic handles. Do not scrub the stones with a

brush.
After the oven runs a full cooling cycle, slide the stone out of the oven and gently brush off any ashes
or burnt debris. Turn the stone over and brush off below if needed.

. Don't get wet or soak the stone in water, which will damage the stone.
. Don't get wet or soak the stones in water, which will damage the stones. They can't be cleaned in the

dishwasher.

. This stone cannot be cleaned in the dishwasher.
. If necessary, brush or wipe off the dust or debris inside the oven after the oven is completely cooled.
. It is important to remove as much food residue as possible / food stuck to stones to reduce smoking.

If food is stuck to the stone so that the dough cannot touch it any more well, turn the stone over and
let the stuck food sit below, then put the stone back in the oven and bake individually in a 450 C
oven for 30 minutes. This allows the stuck food to burn off the stone. After the baking cycle ends, let
the cooling cycle run adequately.

10. Store the stone in the oven between uses and remove it only when it is flipped or cleaned.
11. Over time, inside the stone and oven may change color, but discoloration does not affect

performance.



A Troubleshooting

Problems

Reason

Handling method

Raw pizza stuck to the
shovel

There is not enough flour
at the bottom;

Pizza is spent too long on
the shovel;

The pizza is too heavy.

Make sure the dough is covered with
flour;

Pizza before the baking cavity, less
ingredients;

Don't let the pizza stay on the shovel
for more than a minute or two, or it
will start to stick;

After placing the pizza on the stone,
pull the shovel out with a quick, short
motion.

Large smoke in the baking
process

Too much raw flour is put
on the stone

When making pizza, the flour is just
enough to prevent the dough from
sticking;

Wipe off the excess flour at the
bottom of the pizza;

Do not open the door during the
period.

The surface is too black

The top temperature is
too high

Reduce the upper temperature
Increase the temperature below

Not familiar

Stone is not hot enough

Put the pizza into the furnace
chamber, must ensure that the
preheating is completed, the
countdown number to light up;
Increase the baking time.

Food on fire

The food is over cooked.
Put the extra flour or
baked food on a stone.

If the food catches fire, do not open
the door, the flame will extinguish
itself;

To prevent fire, stay next to the pizza
machine, take out the food after
completion, use the stone after
cooling, brush the stone clean.

Steam emerges from
the door

This is normal, and door
ventilation releases steam
produced by high
moisture food.

There is moisture on the top of the
workbench, just dry dry.

A Product specifications and parameters

Rated voltage / rated frequency / power

220-240V, 50/60Hz,1600-1850W

Product dimension

488.5x440%284.5 mm

Internal cavity size 344x330%x110mm
Product weight 10.5kgs

Power line length Exposure 0.9m
Pizza stone size 320%x320x10mm




Appendix 1

Circuit schematic diagram
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A Fault code
Code Code interpretation Possible cause
E1l NTC out-of-order Temperature sensor is open
E2 High temperature protection | Temperature sensor over-temperature

Upper temperature sensor | Upper temperature sensor has a short circuit /

E3 .
fault reverse connection

£ Lower temperature sensor | Lower temperature sensor short circuit / reverse
failed connection

ES Communication failure Poor line contact

This product shall not be disposed of together with the household waste. The product
must be processed in authorized places to recycle electrical and electronic appliances.
Refuse waste, help save natural resources, and ensure that products are disposed of in an

environmentally friendly and healthy way.




