‘THE PIZZERIA 600’ OVEN
OWNERS & INSTALLATION MANUAL
WARNING AND CAUTIONS
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Do not use flammable liquids or aerosols to start or rekindle a fire.
Do not use flammable liquids or aerosols, or place these in the vicinity of this appliance
when it is operating.
Before installing, please check with the local council for essential building code, consent
or permit requirements.
Do not install oven on combustible material. The base of the oven gets very hot.
Installation clearances should be not less than 300mm from the back or sides of the oven
to any combustible walls or fences.
Do not store fuel within the oven installation clearances. (See above clause).
When operating this appliance as an open fire, use a fire screen.
All external surfaces of this oven can become extremely hot when the oven is operating.
Children should not be left unsupervised in the vicinity of the oven when it is operating.
Do not use preservative-treated wood as fuel as it can be hazardous. (This is explained
further in the ‘fuel’ section).
The oven and the flue system should not be modified in any way without written approval
of the manufacturer.
If the oven is installed on a Pizzeria Stand, make sure that the oven and the stand are
bolted together with 4 x M6 screws supplied, 2 each on front and rear of the oven.
This oven should be maintained and operated at all times in accordance with these
instructions.

The Pizzeria 600 crate contains following loose items:
−
38 x Bricks
- 1 x Baffle support frame
−
1 x Oven Rack (Stainless Steel)
- 1 x Owner Manual
−
4 x M6x25 Button Head Socket Screws
FLUING

Pizza ovens should have one length 900mm or 1200mm x 150mm diameter stainless steel flue
fitted with cowl (China Hat) to have an efficient draw from your fire. If the pizza oven is installed
under a roof line, please seek fluing specifications from your local dealership.

PLEASE KEEP THESE INSTRUCTIONS FOR FUTURE REFERENCES.

Purchased from: …………………….
…………………….
…………………….
Purchasing date: …………………….
Part No. 597160

Manufactured by:
GLEN DIMPLEX AUSTRALASIA LTD
PO Box 58473,
Botany Auckland
New Zealand
www.glendimplex.co.nz

PREPARING YOUR OVEN FOR USE
1.
Remove all packaging material including plastic sheets underneath bricks.
2. Ensure the oven is sitting on a firm, flat non combustible surface with appropriate clearances from combustible materials or on a Pizzeria Stand which can be bought separately.
3. Then remove the sand filling plate from the top of the oven. This is located right behind
the flue.
4. Pour the sand into the oven through the filling hole. Use a wooden or rubber mallet or a
piece of wood wrapped in cloth to gently tap the outside of the oven as you are pouring
the sand. This will make sure the sand runs into all the small internal spaces within the
cavities around the oven.
5. Sand requirements: 2 bags @ 25kg, or 0.09 m³ dry sand.
Do not use sand from the beach as this would make the oven rust.
6.
Make sure you use only dry sand to prevent:
• Likelihood of the oven rusting on the inside.
• Pressure build up of steam when the oven is fired.
• Allow the sand to run freely when filling.
If you think the sand is damp, spread it out on a flat surface in the sun and allow it to dry.

INSTALLING THE BAFFLE SUPPORT FRAME
The baffle support frame needs to be positioned inside the oven above the door opening.

1.

To install it, tilt it at an angle with orientation as shown in the diagram, so that you can
move it through the door opening inside the oven. Keep the right hand side high and the
left hand side low.

2.

Maintain the tilted position of the frame and lift it upwards until you are able to move it
over the protruding pins on the right hand side inside the oven. The pins are attached to
the front and rear walls of the oven.

3.

Now lift the left side upwards until the frame is horizontal and then move the frame slightly
to the left until it is in the centre of the oven. It can now be lowered so that all four corners
of the frame rest on the support pins.

4.

Place the baffle bricks as shown the brick layout diagram. Brick sizes are shown on table
next to part number.

FIRST TIME USE
1.
Remove sand fill cover, so that any remaining humidity in the sand can escape.
2.
The oven is coated with a high temperature paint which may give off some odour when
first fired following the oven to get hot will help the paint to cure. Leave the oven for approximately an hour before cooking in it.
3.
The oven rack should be left out during this first time preheating procedure.

LIGHTING YOUR FIRE
Make sure that flue damper is fully open.

We recommend using non-toxic fire starters, made of sawdust and paraffin. Put one square
starter in the centre of the oven floor. Place pieces of wood in criss-cross formation on top of
the starter. Ignite.
When wood pieces begin to burn, add one piece of hardwood (if available) to the pile ( 50mm
diameter). When hard wood starts to burn, add another piece. It is a good idea to keep a supply
of small 25mm pieces of wood on hand at all times, to jump start a fire or bring the oven quickly
to a high temperature. If you use larger pieces of wood (50 to 100mm in diameter), the heating
time will be longer, but will accumulate more embers for roasting or barbequing.

HOW TO USE
1.
We recommend leaving the oven rack out while preheating the oven and only place it into
the oven when required for cooking. The rack has a front lip facing downwards and a rear
lip facing upwards. To place the rack in the oven you have to tilt the front edge of the rack
upwards and push it in the oven past the safety stops and then you can lower the rack
into the horizontal position and push it fully into the oven.
2.
Bring your oven to the desired temperature. 250 to 350 degree depending on what you
plan to cook.
3.
Once you have your oven temperature established you can allow your fire to die down.
Close the flue damper as required.
4.
The sand and brick insulation can hold the heat for up to two hours.
5.
Proceed to cook.

CARE AND MAINTENANCE
Thermal cleaning of wood fired oven
When you are cooking it is possible that grease and debris from food could build up on the
floor. To remove this build up, simply move some hot coals over the part of the floor and let it
burn away.

Excess ash should be removed from the oven when necessary, placed in a non-combustible
container with a tightly fitting lid and moved to a place clear of combustible materials.
Recoating
These ovens are made from steel and may rust in areas where the protective paint has been
damaged. This can easily be rectified by touching up those areas with ‘Stove bright High Temperature Paint’, number 6309 metallic black (available in spray cans from your Glen Dimplex
Pizzeria dealers).
Recoat or touch up your oven as follows:
Wash down the outside of the oven with warm soapy water to remove all grease and dirt,
then rinse and allow it to dry.
•
Using fine steel wool, rub back any flaking areas of paint.
•
Spray paint either the whole oven or selected areas as per recommendations from the
paint manufacturer.
•

USE THE RIGHT FUEL
Using the right fuel will create a cleaner, hotter and more efficient fire.
Always burn dry, well-seasoned wood in your oven. This kind of wood may give a sharp
‘cracking’ sound when pieces are struck together, or will have visible cracks from the centre of
the log. If timber is unseasoned it may be cool to the touch or may still have green bark attached. Wood that gives off steam or water when burnt is not sufficiently dry.

If you have unseasoned wood, split and stack the wood in a criss-cross pattern to allow for
maximum air circulation. Don’t totally cover the woodpile with plastic as this creates a high humidity environment and will draw moisture out of the soil into the wood.
Never use treated hard or soft woods. The letters CCA, which refer to a common treatment
process, stand for Copper, Chrome and Arsenic. The treatment is designed to repel insects and
stop decay.
Never use previously painted or coated timber. They may contain Lead or other potentially
toxic solvents or substances.3

BAFFLE SUPPORT
FRAME & BRICK LAYOUT
4 X PYRE00354

1 X 997090
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OVEN BASE
BRICK
LAYOUT

PART ID
583024
597163
597164
597166
997090
PYRE00354

DESCRIPTION
BRICK 32 X 115 X 230, OSB1600
P600 BRICK ARCH CURVE
BRICK P600 FASCIA SIDE
P600 BRICK FASCIA CORNER
PIZZA 1/2 BRICK
PYR ECO BRICK - 230 X 115 X 25

Material
CERAMIC BRICK
CERAMIC BRICK
CERAMIC BRICK
CERAMIC BRICK
CERAMIC BRICK
CERAMIC BRICK

4 X PYRE00354

2 X 997090

8 X 583024

7 X 597163
2 X 597166
10 X 597164

OVEN FRONT
BRICK
LAYOUT

Quantity
8
7
10
2
3
8

INSTRUCTIONS FOR
LOCKING OVEN TO
PIZZERIA STAND

DETAIL A

M6x25 LOCKING
SCREW LOCATION
2 x FRONT &
2 x REAR
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This document sets out the express warranties that apply in respect of DIMPLEX OUTDOOR
LIVING products purchased in Australia and New Zealand.
For DIMPLEX OUTDOOR LIVING products purchased in Australia, the express warranties in
this document are provided by Glen Dimplex Australia Pty Limited ABN 69 118 275 460 of Unit
2, 205 Abbotts Road, Dandenong, Victoria 3175 (Phone number 1300 556 816) and for
DIMPLEX OUTDOOR LIVING products purchased in New Zealand, the express warranties in
this document are provided by Glen Dimplex Australasia Ltd, New Zealand registration
number 1506305, of 38 Harris Road, East Tamaki, Auckland, New Zealand (Phone number
09 2748265) (we, us our).
The express warranties in this document apply to the particular DIMPLEX OUTDOOR LIVING
product which this warranty card has been included in the packaging for or otherwise supplied
with (the DIMPLEX OUTDOOR LIVING product).
1

DIMPLEX OUTDOOR LIVING express warranty

Subject to the exclusions in section 2, we warrant under this express warranty that the below
parts of the DIMPLEX OUTDOOR LIVING product will be free from defects of materials or
workmanship for the periods specified below (with each of the below periods commencing on
the date the DIMPLEX OUTDOOR LIVING product was purchased by you as a brand new
product from a retailer located in Australia or New Zealand):
Part

Type of express warranty

Pizzeria Fire Box , Steel

1 years parts and labour
warranty*

All Internal Parts – Bricks, Tray, Hardware

1 years parts and labour
warranty*

Baffle Parts, Accessories – Pizzeria Stand 1 year parts and labour
Scrapper, Paddle, Fire Screen, Cover etc. warranty*

* Where a DIMPLEX OUTDOOR LIVING product is covered by a parts and labour warranty,
the warranty covers both the repair of the defective part or the provision of a spare part to
replace the defective part and the installation of that part.
** Where a DIMPLEX OUTDOOR LIVING product is covered by a parts only warranty, the
warranty covers only the repair of the defective part or the provision of a spare part to replace
the defective part and does not include the removal of the defective part or the installation of
the repaired or replaced part.
This express warranty is personal to the first person who acquires the DIMPLEX OUTDOOR
LIVING product from the relevant retailer and claims under this warranty cannot be made by
anyone other than this person.

The benefits conferred by this express warranty are in addition to the Consumer Guarantees
referred to in section 3 and any other statutory rights you may have under the Australian
Consumer Law, the New Zealand Consumer Guarantees Act and/or other applicable laws.
2

Warranty exclusions

This express warranty does not apply where:

3

(a)

the DIMPLEX OUTDOOR LIVING product has been installed, used or operated
otherwise than in accordance with the product manual or other similar
documentation provided to you with the DIMPLEX OUTDOOR LIVING product;

(b)

the DIMPLEX OUTDOOR LIVING product requires repairs due to damage
resulting from accident, misuse, incorrect installation, cleaning or maintenance,
unauthorized modification, tampering or unauthorized repairs by any persons,
use of defective or incompatible accessories or exposure to abnormally corrosive
conditions;

(c)

the defective part relates to a consumable part of the DIMPLEX OUTDOOR
LIVING product which require routine replacement;

(d)

you are unable to provide us with reasonable proof of purchase for the DIMPLEX
OUTDOOR LIVING product;

(e)

the breakdown occurs after the expiry of the express warranty period set out in
section 1; or

(f)

The DIMPLEX OUTDOOR LIVING product was not purchased in Australia or
New Zealand as a brand new product.

Consumer Guarantees

Our goods come with guarantees that cannot be excluded under the Australian Consumer
Law. You are entitled to a replacement or refund for a major failure and for compensation for
any other reasonably foreseeable loss or damage. You are also entitled to have the goods
repaired or replaced if the goods fail to be of acceptable quality and the failure does not
amount to a major failure.
If you acquired the goods in New Zealand, similar provisions of the Consumer Guarantees Act
1993 may apply, but may be excluded if you acquired the goods for the purpose of a business.
4

How to make a claim

You may make a claim under this warranty by visiting our website (www.DIMPLEX OUTDOOR
LIVINGheating.com.au in Australia, www.DIMPLEX OUTDOOR LIVINGheating.co.nz in New
Zealand), contacting our customer care line (1300 556 816 in Australia, 09 2748265 in New
Zealand) or visiting a Glen Dimplex service centre.
To make a valid claim under this warranty, you must:
(a)

lodge the claim with us as soon as possible and no later than 14 days after you
first become aware of the breakdown;

(b)

provide us with the DIMPLEX OUTDOOR LIVING product serial number;
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(c)

provide us with reasonable proof of purchase for the DIMPLEX OUTDOOR
LIVING product; and

(d)

if required by us, provide us (or any person nominated by us) with access to the
premises at which the DIMPLEX OUTDOOR LIVING product is located at times
nominated by us (so that we can inspect the DIMPLEX OUTDOOR LIVING
product).

Warranty claims

If you make a valid claim under a parts and labour warranty and none of the exclusions set out
in section 2 apply, we will, at our election, either:
(a)

repair the relevant part of the DIMPLEX OUTDOOR LIVING product; or

(b)

replace the relevant part of the DIMPLEX OUTDOOR LIVING product with a
product of identical specification (or where the product is superseded or no
longer in stock, with a product of as close a specification as possible).

We will also arrange for the relevant repaired or replacement part to be installed at no charge
to you.
If you make a valid claim under a parts only warranty and none of the exclusions set out in
section 2 apply, we will, at our election, repair or replace the relevant part. You acknowledge
that installation is not covered under parts only warranty, however, we may, for a fee, install
the repaired or replacement part for you. We will, on request, provide you with a quote for the
installation of the repaired or replacement part.
Goods presented for repair may be replaced by refurbished goods of the same type rather
than being repaired. Refurbished parts may be used to repair the goods.
DIMPLEX OUTDOOR LIVING products are designed and supplied for normal domestic use.
We will not be liable to you under this warranty for business loss or damage of any kind
whatsoever.
6

Costs of warranty claim

Where you make a claim under this warranty, a Glen Dimplex authorized repairer may need to
attend your premises to inspect the DIMPLEX OUTDOOR LIVING product. For DIMPLEX
OUTDOOR LIVING products located in Australia, we may charge you a service call fee if a
repairer will be required to travel more than 30 kilometers from the nearest Glen Dimplex
service centre to your location. You may obtain details on the location of our service centers
and our service call fees by visiting our website (www. Glendimplex.com.au in Australia,
www.GlenDimplex.co.nz in New Zealand) or calling our customer care line (1300 556 816 in
Australia, 09 2748265 in New Zealand).
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