ooni

Ooni Karu
Essentials
Guide

How to set up, use and look
after Ooni Karu, plus handy
tips and recipes.




Important
— i Your safety is paramount. Please read the
- Ooni Karu safety manual carefully.
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Ooni Karu is designed for outdoor use only.
Do not fire in high winds.

Ooni Karu has been designed to run at up to 932 °F
(500°C). If Ooni Karu exceeds these temperatures, stop
adding fuel and allow to cool.
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Keep Ooni Karu company while preheating and
cooking. It must not be left unattended while lit.

Ensure children and pets are kept at a safe distance
and supervised at all times around Ooni Karu.

Ooni Karu will get hot. Do not touch the outer shell
while in use.
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Say hello to Ooni Karu!

Everyone deserves great pizza, and that's why we launched Ooni Karu on Kickstarter in 2019. Thanks to backers from around the
world supporting this product, you can enjoy delicious meals cooked with fire in this awesome portable, wood- and charcoal-

fired pizza oven.

We put this Essentials Guide together to help you to get the most out of Ooni Karu. Have a read, prepare your ingredients and
then invite your friends and family to join you - the way you cook and enjoy food outdoors is about to change forever.

Ooni Karu is powered by real wood and charcoal, with a portable design and powerful flames and heat retention once lit. If you
prefer to cook with gas, simply attach the Ooni Gas Burner* so you can fire up with propane and achieve those same high heats.

Ooni Karu heats to 932 F (500 C) and is ready to start cooking awesome pizza in just 10 minutes — create authentic Neapolitan-
style pizza, plus incredible steak, delicious roasted vegetables and more.

Like all Ooni products, cooking with Ooni Karu is simple, fun and unique. Whether you're a beginner or pro, the Essentials Guide
will help you to enjoy the Ooni Karu experience. Be sure to hold onto this guide for hints, tips and delicious recipes.

Thank you for being part of the Ooni Community and enjoy Ooni Karu - we know you're going to love it.

Kristian and the Ooni Team

*available via ooni.com. Region dependent.

1% of Ooni's globél turnover is actively managed for charitable causes and positive social
and environmental change through the Ooni Impact Fund. So far we have planted tens
of thousands of trees and we're a member of 1% for the Planet.
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Getting the most from Ooni Karu

Before you get fired up

and cooking, read through
your Manual and Safety
Instructions and store them
for future reference.

@ OoniKaruis for outdoor
use only. Do not fire in

high winds.

Before you cook

Before you cook for the first
time, run Ooni Karu at top
temperatures for at least 30
minutes. Allow the oven to
cool and wipe the inside with
dry paper towels. This process
is called seasoning and it will
burn off any oils or coatings
that are remnants from the
manufacturing process.

Take this time to familiarise
yourself with the features of
Ooni Karu. Now you're ready
to invite friends and family
over for the best pizza they've
ever had.

Using suitable fuel is the

first step towards delicious
food. When you fire up with
high-quality fuel, you will get

amazing food out. See page
12 for further information.

When cooking with the

Gas Burner, check the
connections on the propane
tank, hose and regulator.
They should be secured and
checked for leaks before
every cook.

Place Ooni Karu on a table
sturdy enough to hold the
oven and your ingredients.
Wooden and stone surfaces
are recommended; glass and
plastic surfaces are not.

If you want to change from
using solid fuels to using the
Gas Burner while cooking, it's
essential to allow Ooni Karu
to cool first before attaching
the Gas Burner.

Cooking
Ooni Karu has been designed

to run at up to 932 F (500 C).

If your oven exceeds this
temperature, simply stop
adding fuel. You can also
remove the hatch to lower
the temperature.

If you are taking a break from
cooking, give Ooni Karu a
rest too — stop adding fuel or
switch off the Gas Burner.

Everybody loves 60-second
pizza, including children!
Pizza is a great way to get
them involved in prepping
dinner. Remember to
supervise children at all times
and to keep them and pets
at a safe distance while Ooni
Karu is hot.

Before attempting to move

or clean Ooni Karu after
cooking, wait for at least 1
hour after extinguishing. Store
when Ooni Karu is completely
cool and dry. Never use water
to cool down or extinguish
Ooni Karu.

Learn more

We have a passionate
community of Ooni owners
from around the world at
community.ooni.com who
are constantly innovating

and creating amazing dishes.
You can also find delicious
recipes, video guides and
inspiration at ooni.com

If you have any questions - or
want to send us some photos
of your dishes - reach us at
support@ooni.com

We love hearing from you
and are always happy to offer
advice, recipes and more.

Excited to get cooking? Skip
to pages 16-20 for lighting
instructions.




Ooni Karu features

Wood and charcoal Gas
Ooni Karu needs good airflow to reach optimum temperatures. Remove the chimney and door when cooking with gas. You can
When firing with solid fuels, set up with at least 3 feet (1 metre) add the chimney cap to the oven body to create a seal.

of space around the oven for proper airflow. Remember to
remove the chimney cap and leave the door on for optimum

performance. @ The door will be hot while cooking so be mindful of where you

place it when it is removed.



What's in the box?

-

1. Main body

Fully insulated to help Ooni Karu run efficiently and retain
heat. Ooni Karu has three legs that keep it sturdy and safe
and non-slip feet to protect your table-top surface.

. Chimney

Draws heat through Ooni Karu when cooking with wood and
charcoal. The chimney's quick release feature allows you to
set up and pack down with ease.

The chimney vent controls the total airflow through the
oven body and can be adjusted while wearing heat resistant
gloves. See page 14 for more information.

. Fuel hatch

Fully insulated to hold in heat. Remove when adding wood
and charcoal to the burner.

. Rear vent cap

Covers the rear of Ooni Karu when cooking with wood or
charcoal to control flames.

5.

Door
Thick and fully insulated to retain heat, with a cool-to-touch
handle. The door must be off when cooking with gas.

@ The door will be hot while cooking so be mindful of where you
place it when it is removed.

6.

Burner

Carefully designed to help Ooni Karu reach optimum
temperatures when firing with wood and charcoal. The holes
in the grate serve a dual purpose: to increase airflow through
the fuel and to allow excess ash to drop away from the
burning area.

Stone baking board
Custom-made from durable cordierite stone, the stone
baking board retains heat and cooks pizza bases perfectly.

.Chimney cap

Keeps rainwater out of Ooni Karu when not in use. This
doubles as a seal for Ooni Karu when the chimney is
removed for gas-fired cooking.
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%/ Check out ooni.com for
1 = recipe inspiration.

Tools for cooking

0 i Ooni Infrared Thermometer

Get an instant and accurate temperature reading by aiming the laser at the middle of the stone
baking board. The Ooni Infrared Thermometer is the must have tool for gauging the temperature
of the stone baking board before you begin cooking. It will allow you to achieve the perfect pizza
base. We aim for 752°F (400°C) when baking Neapolitan pizza.

Ooni Pizza Peels

Our pizza peels have been designed specifically for use with Ooni pizza ovens and are sleek
and easy to transport and store. Having an additional peel helps to speed up the pizza supply
chain, allowing you to invite more friends and family to create their own personalised pizza. We
make our peels in perforated aluminium and wooden options. Ooni Karu is compatible with a
maximum of 12" peels

Ooni Cast Iron series

The high temperatures and fuel versatility of Ooni Karu are perfect for searing meat, baking fish
and roasting vegetables. Our Ooni cast iron series is designed to withstand the high temperatures
of Ooni ovens, made with removable handles and fitted wooden boards for easily moving and
serving of your hot dishes.

Ooni Pizza Oven Brush

A 2-in-1 stone baking board brush and scraper tool, this will help you clean your Ooni efficiently
and quickly — use it to brush off excess flour with the bristles, then flip it over to scrape away
fallen food.



Which fuel should you use?

Ooni Karu has been designed
for use with solid fuels,
including real wood and
charcoal, as well as propane
gas with the use of the Gas
Burner accessory. Whichever
fuel you choose, Ooni Karu
will cook incredible dishes.

@ Never use water to clean

the grate.
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Note that Ooni Karu preheats
super quickly and will heat
most efficiently when topped
up with fuel gradually, which
creates the best environment
to allow for proper airflow.
Top up little and often

to maintain consistent
temperatures. Solid fuels
should never overflow out of
the grate and the fuel hatch
should always be able to fitin
place and close comfortably.

Before you cook, use a hard-
wearing brush to clean any
excess ash or fuel residue
from the grate so that the

air can flow through the
perforations.

Cooking with fire is as much
an art as it is as a science —
the following table will give
you an idea of the results to
expect from each fuel:

Fuel Temperature Benefits
Charcoal & Up to 932°F Lighting a base layer of charcoal keeps a steady, even
Wood (500°C) temperature; adding wood will give a burst of heat and wood-
fired flavor, which is perfect for pizza.
See page 16 for lighting instructions.
Wood Up to 932°F Cooking with wood alone is the fuel of choice for Neapolitan
(500°C) pizza purists. Wood is also ideal for any food that enjoys a fast
cooking time, such as steak, fish and vegetables.
See page 16 for lighting instructions.
Charcoal Up to 932°F Bake amazing bread, meat and more with charcoal. We love
(500°C) the option for low and slow cooking with charcoal and it gives
you the option to bake thicker-crust and deeper-dish pizza.
Charcoal will give a base temperature without excess flame.
See page 18 for lighting instructions.
Gas ** From 482-932°F For cooking with ultimate speed and reaching super high

* Please note that the above figures are estimates and are
dependent on weather and ambient temperatures.

** Gas Burner available at ooni.com. Region dependent.

(250-500°C)

temperatures very quickly, use the Ooni Gas Burner to create
the ideal temperature for cooking pizza and so much more.

See page 20 for lighting instructions.
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Chimney vent

The easiest way to regulate temperature in Ooni Karu is If your Ooni Karu is not running hot enough on wood or
through fuel management. The inbuilt chimney vent also charcoal, check that your chimney vent is open and chimney
allows for adjustments to be made to airflow and heat cap is removed. This will provide maximum airflow and top
distribution through the oven. temperatures through the oven.

Open chimney vent - increases the draw of air through the Closed chimney vent - reduces the draw of air for a smokier
oven, creating more powerful flames and an increased heat. effect and a lower heat.

Are your pizza toppings cooking faster than the pizza base? Simply close the chimney vent to bring down the flames , which gives the pizza base

= more time to cook.




Cooking with wood

The sounds of crackling
wood and the incredible
smell of a wood-burning fire
make for a really sensory
cooking experience and add
wood-fired flavor to food.
We recommend cooking
with 100% hardwood, which
create powerful rolling
flames.

15cm

RN

Types of wood
Always use kiln-dried

hardwood for the best results.

Beech and oak are our
favourite to use in Ooni Karu.

Do not use treated or painted
wood. Wood with high resin
content, such as pine or
spruce, might add unwanted
flavours to your cooking.
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2. Refuel when the wood has mainly burnt to embers but
before all visible flames have disappeared.

3. Add fuel little and often and do not overfill - wood must not
overflow the grate.

1. Start with 3-6 pieces of wood in your grate and light with
natural firestarters. You can also light with a blowtorch.

It is normal to see smoke when cooking with wood. Ooni Karu

Size = will burn cleanly and with minimal smoke when running at

We recommend pieces of wood approximately 15cm (67).

optimum temperatures.




Cooking with lump charcoal

Lump charcoal offers a wide
range of temperatures and

is an easy choice for low and
slow cooking in Ooni Karu.
We use charcoal for non-
pizza dishes that do not need
the same exposure to flame.

Use good quality, sustainably
sourced lump charcoal like
Ooni Premium Lump Wood
Charcoal.

Lump charcoal will burn
down to a small amount of
ash, reducing your clean-up.

Do not use briquettes as they
will block the holes in the
grate, resulting in reduced
airflow.

A combination of charcoal and wood is a great way to cook in
Ooni Karu. You can achieve a steady base temperature with lump
charcoal and adding wood gives a burst of heat and wood-fired

flavour.

1. Start with 2-3 pieces of charcoal in your grate and light with
natural firestarters.

2. Ooni Karu is not ready to cook when the charcoal is black
and producing smoke.

When your charcoal is glowing white with red centre, it is ready
to cook.

3. Top up little and often to maintain a good base temperature.
Always leave room for airflow through the grate.
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Cooking with gas

The most important factor
in cooking awesome pizza
is the intense heat. Our Gas
Burner provides that heat
and allows you to watch
while your pizza cooks,

as cooking with gas must
always be done with the
door off.

Type of gas

The Ooni Gas Burner has
been designed to run on
propane gas.

Please refer to your Ooni
Gas Burner manual for more
information on which type of
gas connection. Connection
types can vary from country
to country.

** Gas Burner available at ooni.com. Region dependent.
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Set up instructions

Remove rear vent cap from
back, remove burner and add
Gas Burner.

Ensure that the Gas Burner is
oriented with the logo facing
upwards.

Remove chimney, add
chimney cap in its place

Lighting

Push in and slowly turn the
control knob anticlockwise
until you hear a click and the
burner ignites. Continue to
push and hold in the knob for
5 seconds before releasing.

Adjust the flame output of
your Gas Burner using the
control knob.

If the gas does not light
please refer to your Gas
Burner manual.

Push, slowly turn and

hold for 5 seconds to light

21



Flame Management

What are you looking for
when cooking with fire?
Neapolitan-style pizza needs
real flame to cook a pizza in
60 seconds.

22

This is the type of fire to aim for for Neapolitan-style pizza; it's the result of fuel management.
You'll see this when fuel is given time to burn through properly and there is enough room for
airflow through the grate.

If you are cooking with
2. charcoal, the flames will be
smaller. Add a small piece
of kindling 2 or 3 minutes
before you bake your pizza
to achieve the flames as in
image 1.

Ooni Karu is not ready to cook a 60-second pizza when the fuel tray looks like this. If this is
your scenario, gradually build up a flame using smaller pieces of kindling, allowing for good
airflow through the grate. Always give new fuel enough time to burn properly before you start
cooking.
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Top tips for making great pizza

1. Use high quality 00 flour and fresh ingredients. 00 flour is a
finely milled Italian style of flour and it is the gold standard
for pizza dough.

2. Stretch out a nice, thin base and leave a centimetre-wide
space to form a crust that will puff up under the intense
heat of the flames.

3. Using your Ooni Infrared thermometer, aim for at least
752°F (400°C) in the centre of your stone baking board
before you launch a pizza into the oven.

4. Rotate your pizza every 20-30 seconds to achieve an even
bake on your crusts and toppings.

5. Top up your fuel little and often and allow new fuel to burn
for a couple of minutes before adding food.

6. Check out the recipes and guides available on our website
and subscribe to our YouTube channel for inspiration and
top tips.
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Top tips for launching pizza

Get your peel, dough and ingredients to room temperature.
Cold dough will spring back on itself and stick; warm dough
will stretch too far and tear. If you stretch your pizza on a
warm peel, the dough will start to sweat, which will cause it
to stick.

Flour your hands and the surface you are working on before
you begin stretching.

Check for holes in the pizza base before adding toppings -
If sauce gets between the dough and peel it will have a gluey
effect and your dough will stick.

Before you add any toppings - stop and shake the peel to
check that your dough is moving freely. If it's stuck, pick it up
and add more flour to the peel. You have to do this before
you add toppings!

Keep your toppings light. Heavy ingredients will weigh down
your dough and make it harder to lift off of the peel.
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Work swiftly - there's no need to rush but remember dough
that rests on the peel for too long will be more likely to stick.
Get your pizza ready when both you and Ooni Karu are ready
to cook.

If your pizza does stick you can use what we call the
hovercraft technique (see below). Lift up the edge of your
dough at one side and gently blow air underneath the base.
This will create air pockets and will spread flour to the areas
that are sticking.




Classic Pizza Dough

Flour, salt, water and yeast — what do these simple
ingredients have in common? They come together to
create the perfect foundation for any good pizza!

This recipe is an excerpt from our new cookbook, Ooni:
Cooking with Fire, and the go-to pizza dough recipe for
everyone at Ooni HQ.

Ingredient Weight Qty / Vol
Type ‘00’ flour (or strong white) 5009 41> cups
Water 3009 1Y4 cups
Salt 10g 2 tsp

Fresh yeast* 79 Y4 0z

*if unavailable, use ¥z tsp (3g) active dried yeast or Vs tsp (2g) instant dried
yeast

Method

Place two-thirds of the water in a large bowl. In a saucepan
or microwave, bring the other third of water to boil, then
add it to the cold water in the bowl. This creates the correct
temperature for activating yeast. Whisk the salt and yeast
into the warm water.

If mixing by hand:

Place the flour in a large bowl and pour the yeast mixture
into it. Stir with a wooden spoon until a dough starts to
form. Continue mixing by hand until the dough comes
together in a ball. Turn it onto a lightly floured surface and
knead with both hands for about 10 minutes, until it is firm
and stretchy. Return the dough to the bowl. Cover with
plastic wrap and leave to rise in a warm place for 1-2 hours.

If mixing with a mixer:

Fit the mixer with the dough hook and place the flour

in the mixer bowl. Turn the machine on at a low speed
and gradually add the yeast mixture to the flour. Once
combined, leave the dough to keep mixing to at the same
speed for 5-10 minutes, or until the dough is firm and
stretchy. Cover the dough with plastic wrap and leave to
rise in a warm place for 1-2 hours.

When the dough has roughly doubled in size, divide it into
3 or 5 equal pieces, depending on what size you want your
pizzas to be (either 12 inches or 16 inches wide). Place each
piece of dough in a separate bowl or tray, cover with plastic
wrap and leave to rise for another 20 minutes, or until
doubled in size.




Classic Pizza Sauce

Simplicity at its finest, our super easy, no-nonsense Classic
Pizza Sauce creates the perfect complement for layering up
your pizza toppings of choice.

Made using a stovetop (hob) rather than in your Ooni, this
recipe is an excerpt from our cookbook, Ooni: Cooking with
Fire. Choosing good quality tomatoes will make a difference
to the flavor of your sauce - we like to go for canned San
Marzano tomatoes, which are the traditional choice for
Neapolitan pizzas.

Ingredient Weight Qty / Vol
Canned tomatoes 800g 4 cups
Olive oil 30g 2 tbsp
Sugar 10g 2 tsp
Salt 49 1tsp

2 garlic cloves, crushed or finely chopped
Handful of basil leaves, roughly chopped
Pinch of freshly ground black pepper
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Method

Place the oil in a pan over a medium heat. When warm, add
the garlic and fry until softened but not brown.

Add all the remaining ingredients, then simmer on a low
heat for 20 minutes, or until the flavor has deepened and
the sauce has thickened slightly.

This sauce can be used straight away, or placed in an
airtight container and stored in the fridge for up to a week,

ready to be used as required.




Pizza Margherita

The classic pizza Margherita is a simple yet delicious recipe;
the perfect starting point if you're new to the world of wood-
firing!

All Ooni pizza chefs should be able to master this one with
just a little bit of practice. And if you haven't yet, we're here
to help you along the way.

Ingredient

Ooni Classic Dough
Ooni Classic Sauce
Fresh mozzarella

RENINEEVES
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Method

Light up your Ooni, then get ready to prepare your pizza
while it heats up.

Using a small amount of flour, dust your Ooni pizza peel.
Stretch the pizza dough ball out to 12" and lay it out on your
pizza peel. Using a large spoon or ladle, spread the sauce
evenly across the pizza dough base.

Next, add the cheese and slide the pizza into the pizza
oven.

Slide the pizza off the peel and into your Ooni pizza oven,
making sure to rotate the pizza regularly.

Once cooked, remove the pizza from the oven. Add a small
handful of fresh basil to garnish.




Rosemary Chicken with
Roasted Onions

Moist and tender on the inside, deliciously crispy on the
outside. Nothing can compare to the magic of cast iron when
it comes to cooking chicken — conducting high heats, our
Cast Iron Series locks in flavor while perfectly searing cuts of
meat.

Cooked in the Skillet, our herb-infused Rosemary Chicken
with Roasted Onions is super simple to prepare and cook.

Ingredients

5 chicken thighs, skin on

1 large red onion, cut into wedges
2 large sprigs rosemary

3 tablespoons (50ml) olive oil
3.50z (1009) butter

1 tablespoon (15g) salt

%2 red chilli - finely sliced to garnish

Method

Pat the chicken dry with paper towels and season with salt.

Preheat your Ooni Pro or Ooni 3 to a medium-high heat. If
using a conventional oven, preheat to 360°F (180°C). You
can check the temperature inside your Ooni quickly and
easily using the Ooni Infrared Thermometer.

Put the olive oil in your Skillet and place the skillet into your
oven. Note that the Skillet handle will become very hot

and should be handled with care — remember to use Ooni
Gloves or a dry dish towel and to place the skillet on a heat-
proof surface.

Remove the hot skillet from the oven. Place the chicken
skin side down onto the hot Skillet, and leave the chicken
to sizzle untouched for 3 minutes, or until the skin starts to
brown.

Once golden brown, flip the chicken over. Add the butter
to the skillet and use a spoon to baste the chicken with the
melted butter. Add the rosemary sprigs and onion to the
skillet.

Return your skillet to the oven to continue cooking the
chicken until the chicken juices run clear.




Care instructions

Where should | store Ooni Karu?

Ooni Karu is built to last and you can leave it outdoors all year
long. You can use the Ooni Karu Carry Cover to keep it safe
from the elements.

We do recommend that you store Ooni Karu indoors for
extended periods without use and to protect it from harsh
weather conditions.

How do | clean Ooni Karu?

A run at top temperatures will do the hard work for you,
burning off any excess flour or remnants of food. Always

give Ooni Karu time to cool completely before cleaning and
never expose warm parts to moisture. You can wipe down the
inside with a dry paper towel if you need to.

When cool, the outside of Ooni Karu can be wiped with a
damp cloth and dried completely before using a regular
stainless steel cleaner to remove any marks or smudges.

How do | clean the stone baking board?
Your stone baking board can be cleaned by running Ooni
Karu at top temperatures.

If you need to remove hard-to-budge debris from the stone,
use our Ooni Pizza Oven Brush.

Only cook pizza and dry, bread-based dishes directly on the
stone baking board. If you are cooking meat, vegetables or
other dishes then use the Ooni Cast Iron Series.

The stone baking board is not dishwasher safe.

How do | extinguish Ooni Karu?

Leave Ooni Karu to burn through any remaining solid fuels
and allow it to cool naturally. This can take 60 minutes
depending on ambient temperatures.

@ Do not apply water to Ooni Karu to extinguish or cool as this
can cause damage and personal injury.

Once it has completely cooled, you can flip the stone baking
= board for the next time you use your Ooni Karu. The top
temperatures inside Ooni Karu will naturally clean the underside.




Troubleshooting

Ooni Karu has been carefully designed to provide exceptional
food experiences and we know that you will love using it

to cook. Our team have thousands of hours of experience
cooking with fire and enjoying delicious pizza. You can reach
us at support@ooni.com or check out our online FAQs and
video guides - we'll be happy to help.
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| am seeing smoke from Ooni Karu

It is perfectly normal for solid fuels to produce some smoke
during the initial lighting period. Once Ooni Karu is up to
temperature, it will burn cleanly with minimal smoke. Continued
smoke is a sign of incomplete combustion and can be caused by
reduced airflow or the use of unsuitable fuel.

Remember to follow the lighting steps on pages 16-20 and to
top up little and often. An over-full grate can suffocate the flame
and cause smoke.

Always store your fuel in a warm, dry environment and use
within 6 months. Charcoal and wood that are old may have
absorbed moisture and will not burn cleanly or efficiently.

Check that your chimney vent is open and chimney cap is
removed which will allow maximum airflow.

My Ooni Karu has changed colour

Ooni Karu is made from high-quality stainless steel. You may
notice some colour changes after repeated heat cycles but this
won't affect performance. This change is known as patina; it
makes your Ooni Karu unique and we think it looks beautiful!
Remember to store your Ooni Karu indoors when it is not in use.

| can see soot inside Ooni Karu

Soot is natural when burning solid fuels. Excess soot can be
wiped down using a dry paper towel or the Ooni Pizza Oven
Brush when Ooni Karu has completely cooled. You can reduce
the amount of soot through efficient fuel management as
described on page 22.

Remember to open the chimney vent fully and remove the
chimney cap for optimum airflow and an efficient burn.

My Ooni Karu is running too hot

Fuel management is the easiest way to reduce the temperature
of Ooni Karu. If your Ooni Karu exceeds 932 F (500 C), stop
adding fuel and remove the hatch until regular temperatures
are reached. You can also reduce the flames by closing over
the chimney vent (see page 14).

If your stone baking board is too hot, try adding a piece of Ooni
cast iron for 30 seconds or so to absorb some of the heat.

My Ooni Karu is not hot enough

Ooni Karu will preheat from 10 minutes. Add an additional 5-10
minutes to this preheat time if your Ooni Karu is not running
hot enough.

If cooking with charcoal or wood, check that your chimney
vent is open and the chimney cap is removed for optimum
airflow. Before each cook, free the grate of any leftover ash by
brushing it down. Only use fuel that is high quality, dry and less
than 6 months old.

Keep your door on throughout any charcoal and wood-fired
cooks. This helps to keep heat in and allows the chimney to
work its magic drawing heat from the grate.

Note: If your Ooni Karu has been exposed to rain or extreme
cold it may take longer to preheat.
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My base is overcooked

We recommend the use of our Ooni Infrared Thermometer
for gauging the temperature of your stone baking board. Aim
for 752 F (400" C) in the middle of the stone for Neapolitan
style pizza. Thicker pizza styles will require a lower stone

temperature. Some other tips that will prevent overcooking are:

e Reducing your preheat time
e Reducing the amount of flour added to your pizza base

» Using a thin base made using the Classic Ooni Pizza Dough
recipe

e Adding enough fuel to provide flames across the top of your
pizza while the stone bakes from underneath

If your stone baking board is too hot, try adding a piece of Ooni

= castiron for 30 seconds or so to absorb some of the heat.
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My stone baking board looks dirty

Your stone baking board may change colour during your cook
but this will not affect performance. If you want, you can scrape
away any excess flour or food with the Ooni Pizza Oven Brush.
Once the stone baking board has completely cooled, you can
flip it over for the next time you cook - the high temperatures
inside Ooni Karu will naturally clean the underside.

My burner grate has changed shape

Parts of Ooni Karu will regularly reach temperatures of 1000 F
(537°C) and above. As a result, the appearance of your grate
may change but this will not affect performance.

Replacements are available to order via ooni.com.




Keep in touch

We love hearing and seeing what you create and cook with
your Ooni Karu so keep in touch by tagging your photos
with #ooni or #oonified

Follow us and keep up to date with all things Ooni via:

00060

Subscribe to our mailing list at ooni.com for access to
delicious recipes, top tips and exclusive promotions.
If you have any questions, queries or comments then
you can reach us at support@ooni.com.
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Everyone deserves
great pizza

oonNi

ooni.com
© 2019 Ooni
QOoni is a registered trademark of Ooni Ltd.

All rights reserved. v10
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Safety Legal Disclaimer
Must be read in full prior to use

Please read the present legal disclaimer fully before assembling, installing and using/servicing your Ooni. Failure to
comply with all the provisions of the present legal disclaimer could result in property damage, serious bodily injury or

even death.

N o oo W

10.

11.

12.

13.

14.

15.
16.
17.
18.

Ooni is designed for outdoor use only. Ooni must always be placed outdoors, away from structures and never
inside a building or a garage or in proximity to any enclosed area. Place your Ooni on a sturdy, level, stable
and non-flammable surface and keep it clear and free from flammable or combustible materials, gasoline and
other flammable vapours and liquids.

Be aware of any local laws or regulations that may specify a required distance between outdoor cookers and
any structures, or that may limit outdoor flame of any type during drought or hazard periods.

Do not install or use your Ooni in or on boats or recreational vehicles.
Do not use your Ooni in high winds.

Your Ooni is not intended to, and should never be used as a heater.
Toxic fumes can accumulate and may cause asphyxiation.

Flames can blow outside of the metal enclosure:
a. at the back where the fire is;
b. from the top of the hatch when the lid is opened;
c. from the front of the oven when you open the door; or
d. from the top of the chimney.

Please keep away from the Ooni's openings and warn others around you.

Improper installation, adjustment, alteration, service or maintenance of your Ooni may cause injury or
property damage. Therefore, do not use your Ooni unless it is completely assembled and all parts are securely
fastened and tightened.

Your Ooni should be inspected on a regular basis.

When using the charcoal/wood burner:

Add the kindling gradually to reach an optimum temperature. Adding too much kindling will enlarge the fire,
risking damage to you or your Ooni.

When using the gas burner:

If the flame goes out, turn off the gas supply, remove door and wait 5 minutes before relighting.

When using your Ooni, there is a risk for your hands to be burned. Protective heat resistant gloves should be
worn at all times to avoid burns and you should never set hot items on or near combustible surfaces. DO NOT
touch any metal parts when your Ooni is operating. Only touch the wooden/plastic handles to open the door
and lift the fuel hatch.

Never leave your Ooni unattended. Do not leave your Ooni unattended with the lid open while lit. Be aware of
hazards (dry leaves, decking and other combustible materials) that may be in proximity to the Ooni while it is in
use as they may present a fire hazard if any sparks are allowed to come into contact.

Keep all electrical cords away from your Ooni.

Ooni is to be used by responsible adults only.

Keep children, pets, and combustible items away from your Ooni at all times.

Do not attempt to remove any parts or move your Ooni when it is hot or while cooking.

19. DO NOT leave any hazardous objects such as lighters or barbecue lighting fluid next to your Ooni. Indeed,
Ooni radiates heat to all directions.

20.  Ooniremains hot even after visible flames have died down. Allow a minimum of 2 hours for it to cool down
once you are done using your Ooni. DO NOT cover the Ooni immediately after it has been used and make sure
all the fire and glowing embers have disappeared from the burner before storing it.

21, The approximate temperature of your Ooni (when being used) ranges from 250°f (120 °C) to 1000°f (550 °C).
22. Ooniis safe and hazard free when used as intended and according to safety guidelines, and will provide years

of trouble-free use and enjoyment. It is the users’ responsibility to maintain safe operation of the Ooni and to
exercise reasonable standards of care at all times.

OONI LIMITED DOES NOT ACCEPT ANY RESPONSIBILITY, LEGAL OR OTHERWISE, FOR THE INCIDENTAL OR CONSEQUEN-
TIAL DAMAGE TO PROPERTY OR PERSONS RESULTING FROM THE USE OF OONI WHICH DOES/DID NOT COMPLY WITH
ANY OF THE PROVISIONS OF THE PRESENT LEGAL DISCLAIMER.

OONI LIMITED SHALL IN NO EVENT BE LIABLE FOR ANY SPECIAL, INDIRECT, CONSEQUENTIAL OR OTHER DAMAGES OF
ANY NATURE WHATSOEVER IN EXCESS OF THE ORIGINAL PURCHASE PRICE OF OONI.

X X

X| @y v
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Do not use the barbecue in a confined and/or habitable space e.g. houses, tents,
caravans, motor homes, boats. Danger of carbon monoxide poisoning fatality

WARNING:

WARNING! This barbecue/oven will become very re-lighting. Use only firelighters complying to EN
hot. Do not move it during operation. 1860-3.

Do not use indoors. Do not cook before the fuel has a coating of ash
WARNING! Keep children and pets away. The barbecue shall be heated up and the fuel kept

WARNING! Do not use spirit or petrol for lighting or red hot for at least 30 min prior to the first cooking;




Remove all parts from the packaging

Main body

What's in the box

Cordierite stone baking board

Fuel hatch
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Chimney & chimney cap
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Fuel grate
Fuel tray
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Step 2:

If cooking with wood / charcoal:

Step 1:

Insert burner tray / grate

Unfold legs




Step 4:

Step 3:

Insert chimney and lock in place

Insert pizza stone




Step 5: Step 6:
Add fuel hatch Add the draft defender plate







Step 3:

Step 2:

Add chimney cap

Remove chimney




Step 4:
Remove fuel tray / grate

16

Step 5:
Remove draft plate

(secure but do not overtighten)

17



Step 6: Hint:
Add Gas Burner and secure with Allen key Store allen key underneath Ooni Karu




Lighting & extinguishing -
Wood or charcoal

Ooni Karu comes with a wood and charcoal burner as a standard. Only use charcoal that is
suitable for cooking and do not cook food until the fuel has a coating of ash. When cooking with
wood, use pieces of dry, non-treated hardwood (up to 20 cm (8”) long and 4 cm (1.5") in diame-
ter) in the burner.

To light your Ooni Karu with either wood or charcoal:
Remove the chimney cap, open the chimney and ceiling vents and attach required door.

Remove the hatch and place a layer of charcoal or a small stack of wood in the charcoal/wood
burner. Use a gas blowtorch or a natural fire-lighter to light the wood.

Once there is a fire going, slowly add more fuel. Replace the hatch and leave Ooni Karu to pre-
heat for 10-20 minutes. Add more fuel as needed.

Do not use spirit or petrol for lighting or re-lighting. Use only fire-lighters complying to
EN 1860-3.

To extinguish

Let the fire burn down naturally and leave Ooni Karu to cool. Do not remove ashes until Ooni
Karu has cooled completely.

20
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24

8 8.9, JER FIUER %
B SEANRESH

B AR AT B -
1. BFFHIZE

2. B NRBARHER RIS
3. BAKER

4. BANERHFHE

5. & bR E

6. & EHFSIR
(EERT, 255

7. & YA

B RRSBEE
1BUTHRI]

2. BT A

3. R EMAE

4. B NIREHERFIARISE
5. U HESR

6. F FIRSIRIGSFARNABRFHE
2R ERIEEAANBIRFERIE OoniKaru

FIRT

VEEESREMEY.
U Bk A E A ER I T BB B R

R#t. HEREBREPH

44. OoniKaru kP HIFR AR & B ARRAA BRI

2o MRATIIMERMIAR, SRR HREI
RIRRS, AFFIGBUERM . HEARRERH
RS, IBERBERRMA T B FREAR (KE
B 20 [EKE 8 ~f, ERMET 4 EAKHK
1.5 %) .

7£ Ooni Karu & (A {58 FAARBRE AR A K -
BTHARZE, BEETTRRESO, REFR
T

BTHE, BEERR/ASRESRFHE—EAR
R —/NEARR, FHERRS KK BRIT AR
AR

—BEkE, BREFNESHR. BTHR
BT RN IREL

BDEREFIOSERRAHER. RAFAU
THARER R AR
EN 1860-3.

Kk
EiL K BRBR, & OoniKaru EiF4H. £
OoniKaru ##ipse 245181, R EERIK

%?ﬁﬁﬁﬁﬂo EfERAFFAEN 1860-319$T X

MBS LR RBZ AT Z WA

HEE—RZHEZA, BEEEENS, I
R BHR IR B E D305 88

Juridisk ansvarsfraskrivelse:
Skal leeses i sin helhed for brug

Laes venligst den nuvaerende juridiske ansvarsfraskrivelse i sin helhed, inden du samler, installerer og benytter/servicerer
Ooni. Manglende overholdelse af alle bestemmelser i den nuvaerende juridiske ansvarsfraskrivelse kan resultere i
materielle skader, alvorlig legemsbeskadigelse eller endda dgdsfald.

N oo v w

10.
11.

12.

13.

14.

15.
16.
17.

Ooni er kun beregnet til udenders brug. Ooni skal altid placeres udendars, vaek fra strukturer og aldrig inde
i en bygning eller en garage, eller i naerheden af et lukket omrade. Placér Ooni pa en stabil, jeevn, ikke-
braendbar overflade og hold den ren og fri for brandfarlige eller braendbare materialer, benzin og andre
brandfarlige dampe og vaesker.

Vaer opmaerksom pa eventuelle lokale love eller forskrifter, som kan angive en pakraevet afstand mellem
udendgrs komfurer og strukturer, eller som kan begraense brugen af enhver form for aben ild udenders i
torkeperioder med gget brandfare.
Installér eller benyt ikke Ooni i eller pa bade eller campingvogne/autocampere.
Benyt ikke Ooni ved kraftig blaest.
Ooni er ikke beregnet til og ber aldrig benyttes som varmekilde.
Giftige dampe kan ophobes og forarsage kvaelning.
Der kan komme flammer uden for metalrammen:
a. pa bagsiden, hvor ilden er;
b. fra toppen af lugen, nar laget abnes;
c. fra forsiden af ovnen, nar du abner deren; eller
d. fra toppen af skorstenen.
Hold dig veek fra Oonis abninger og advar andre omkring dig om at gere det samme.

Forkert installation, justering, a&ndring, service eller vedligeholdelse af Ooni kan forarsage personskade eller
materielle skader. Brug derfor ikke Ooni, medmindre den er fuldsteendig samlet, og alle dele er sikkert fastgjort
0g strammet.

Ooni ber inspiceres regelmassigt.

“Brug af kul/treebraender:
Tilset braendsel/anteendelsesmateriale gradvist for at opna en optimal temperatur. Bruges der for meget
antendelsesmateriale kan ilden blive for stor, hvilket kan skade Ooni eller dig."

Ved brug af gasbraenderen:

Hvis flammen gar ud, skal du slukke for gasforsyningen, fjerne dgren og vente 5 minutter, inden du taender op
igen.

Nar du bruger Ooni, er der en risiko for, at dine hander kan blive forbraendt. Derfor skal du benytte
beskyttende, varmebestandige handsker for at undga forbreendinger, og du ber aldrig placere varme
genstande pa eller i naerheden af braendbare overflader. ROR IKKE ved nogen metaldele, nar Ooni er taendt.
Rer kun ved trae/plasthandtagene for at abne deren og lofte braendstofslugen.

Efterlad aldrig Ooni uden opsyn. Lad ikke Ooni vaere uden opsyn med laget dbent, mens der er teendt op. Vaer
opmarksom pa brandfarer (tarre blade, traepiller og andre breendbare materialer), som kan veere i naerheden
af Ooni, mens den eri brug, da de kan udggre en brandfare, hvis de kommer i kontakt med gnister.

Hold alle elektriske ledninger vaek fra Ooni.
Ooni ma kun anvendes af ansvarlige voksne.
Hold bern, kaeledyr og alle slags breendbare materialer vaek fra Ooni pa alle tidspunkter.
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18.  Forsag ikke at fjerne dele fra eller flytte Ooni, nar den er varm, eller mens du laver mad.

19.  EFTERLAD IKKE farlige genstande sasom lightere eller teendingsvaeske ved siden af Ooni, da Ooni udstraler
varme i alle retninger.

20.  Ooni forbliver varm, selv efter at synlige flammer er gaet ud. Vent mindst 2 timer pa, at den keler ned, efter du
er faerdig med at benytte den. D/EK IKKE Ooni til umiddelbart efter brug, og serg for, at al ild og gledende kul
er lamperne er helt forsvundet fra braenderen, inden den gemmes veek.

21, Den omtrentlige temperatur pa Ooni (nar den er i brug) varierer fra 120° til 500° C.

22. Ooni er sikker og risikofri, nar den benyttes som beregnet og i henhold til sikkerhedsretningslinjerne. Den vil
give dig mange ars problemfri brug og forngjelse. Det er op til brugeren at sikre, at Ooni bruges pa en sikker
made til enhver tid i overensstemmelse med rimelige sikkerhedsstandarder.

OONI LIMITED PATAGER SIG INTET ANSVAR, HVERKEN JURIDISK ELLER ANDET, FOR TILFALDIGE ELLER FOLGESKADER
PAEJENDOM ELLER PERSONER, SOM F@LGE AF BRUGEN AF OONI, DER IKKE OVERHOLDER/HAR OVERHOLDT
BESTEMMELSERNE | DEN NUVARENDE JURIDISKE ANSVARSFRASKRIVELSE.

OONI LIMITED KAN PA INTET TIDSPUNKT HOLDES ANSVARLIG FOR EVENTUELLE SARLIGE, INDIREKTE, FOLGESKADER
ELLER ANDRE SKADER AF NOGEN ART, UD OVER DEN OPRINDELIGE K@BSPRIS FOR OONI.

X X X
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Brug ikke grillen i et begraenset og / eller beboeligt rum, f.eks. huse, telte,
campingvogne, autocamper, bade. Fare for dgdelighed med kulilteforgiftning
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43,

Hvad er der i kassen?

1. Ovnen

2. Dor

3. Cordierit stenbageplade

4. Breendstofluge

5. Udluftningsdaeksel bagside

6. Breendstofrist

7. Breendstofbakke

88 9. Skorsten & skorstenshaette

Tag alle dele ud af emballagen

Ved madlavning med tree/treekul:
1. Fold benene ud

2. Indsaet braendstofsbakke/rist

3. Indsaet pizzasten

4. Indsaet skorsten og las den pa plads
5. Saet breendstoflugen pa

6. Seet udluftningspladen pa
(feesten, men stram ikke for meget)

7. Seet doren pa

Ved madlavning med gas:
1. Fjern deren

2. Fjern skorstenen

3. Seet skorstenshaetten pa

4. Fjern braendstofsbakke/rist
5. Fjern udluftningspladen

6. Tilslut gasbreender og stram efter med un-
brakonagle.

Tip: Opbevar unbrakonegle pa undersiden af
Ooni Karu

ADVARSEL:

ADVARSEL! Denne grill / ovn bliver meget varm. Flyt

den ikke under betjening.

Brug ikke indenders.

ADVARSEL! Brug ikke spiritus eller benzin
til belysning eller genbelysning. Brug kun
brandmaznd, der overholder EN 1860-3.

44. OoniKaru leveres som standard med en trae- og traekuls-

breender. Brug kun treekul, der er egnet til madlavning, og
tilbered ikke mad, far traekullene er braendt ned til gloder.
Nar du laver mad med trae, skal du bruge tert, ikke-behand-
let hardt trae (op til 20 cm i lengden og 4 cm i diameter) i
breenderen.

Sadan taendes Ooni Karu med enten tree eller traekul:
Fiern skorstenshaetten, abn skorstenens ventilationskanaler,
0g indsaet doren.

Fjern lugen, og anbring et lag traekul eller en lille stak trae i
traekuls/ treebreender. Brug en gasbreender eller en naturlig
optaendingsblok til at antaende traeet.

Nar derer en ild, skal du langsomt tilseette mere braendsel.
Set lugen pa og lad Ooni Karu blive varm i 10-20 minutter.
Tilsaet mere braendsel efter behov.

Brug ikke alkohol eller benzin til optaending eller genop-
teending. Brug kun optaendere, der overholder EN 1860-3.

Sadan slukker du
Lad ilden braende naturligt ned, og lad Ooni Karu afkele.
Fjern ikke asken, fer Ooni Karu er kolet helt af.

ADVARSEL! Hold barn og kaeledyr vaek.
Kog ikke, for breendstoffet har en coating af aske

Grillen skal opvarmes, og braendstoffet holdes
redt varmt i mindst 30 minutter inden den forste
tilberedning;
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Sicherheits-Haftungsausschluss:
Vor Gebrauch vollstandig zu lesen.

Bitte lesen Sie sich den vorliegenden Haftungsausschluss vollstandig vor dem Zusammenbau, der Installation und der
Inbetriebnahme Ihres Ooni-Ofens durch. Die Nichteinhaltung aller Bestimmungen des vorliegenden Haftungsausschlusses
kann zu Sachschaden, schweren Korperverletzungen oder sogar zum Tod fiihren.

1 Der Ooni-Ofen ist nur flir den Gebrauch im Freien vorgesehen. Der Ooni muss immer auBerhalb von
Gebauden und darf niemals in einem Gebaude oder einer Garage oder in der Nahe von geschlossenen
Raumen aufgestellt werden. Stellen Sie lhren Ooni auf eine stabile, ebene und nicht brennbare Oberflache und
bewahren Sie ihn frei von brennbaren Materialien, Benzin und anderen brennbaren Dampfen und Flussigkeiten
auf.

2. Beachten Sie alle Gesetze oder Vorschriften, die einen Mindestabstand zwischen Ofen fiir den AuRenbereich
und jeglichen Arten von Gebauden regeln, oder welche die Nutzung einer AuBenflamme jeglicher Art wahrend
einer Durreperiode oder anderer Gefahrenperioden einschranken.

Installieren oder verwenden Sie lhren Ooni nicht auf Booten oder Freizeitfahrzeugen.
Verwenden Sie lhren Ooni nicht bei starkem Wind.
Ihr Ooni ist nicht als Heizung ausgelegt und darf auch nicht dafir verwendet werden.

Toxische Dampfe kénnen sich ansammeln und eine Erstickung verursachen.

N oo W

“Flammen kénnen aus dem Metallgehause an folgenden Stellen herausschlagen:
an der Riickseite, wo sich die Feuerstelle befindet;

aus der Oberseite der Ofenklappe, wenn der Deckel gedffnet ist;

aus der Vorderseite des Ofens, wenn die Ofentlr gedffnet ist; oder

aus der Oberseite des Schornsteins.

8. Halten Sie sich von allen Offnungen des Ooni entfernt und weisen Sie andere Personen in lhrer Umgebung auf
die Gefahr hin.

9. Eine unsachgemaBe Installation, Einstellung, Veranderung, Uberpriifung oder Wartung Ihres Ooni kann zu
Verletzungen oder Sachschaden flihren. Benutzen Sie daher lhren Ooni nicht, solange er nicht vollstandig
zusammengebaut ist und alle Teile sicher befestigt und montiert sind.

10.  Ihr Ooni sollte regelmaRig gewartet werden.

11, BeiVerwendung eines Kohleofens/eines Ziindbrenners:
Geben Sie das Anzindmaterial nach und nach hinzu, um eine optimale Temperatur zu erreichen. Das
Hinzuflgen von zu viel Anzindmaterial flihrt zu einer hoheren Feuerquelle. Das Risiko einer Beschadigung
Ihres Ooni oder die Gefahr, sich selbst zu verletzten, erhdht sich.

12. BeiVerwendung des Gasbrenners:
Wenn die Flamme ausgeht, schalten Sie die Gasversorgung aus, 6ffnen Sie die Ofenttir und warten Sie fiinf
Minuten, bevor Sie die Flamme wieder anziinden.

13. Bei der Verwendung der Ooni besteht die Gefahr, dass Sie sich lhre Hande verbrennen. Hitzebestandige
Schutzhandschuhe sollten zu jeder Zeit getragen werden, um Verbrennungen zu vermeiden. Sie sollten
niemals heiRe Gegenstande auf oder in der Ndhe von brennbaren Oberflachen platzieren. Fassen Sie KEINE
METALLTEILE an, solange der Ooni in Betrieb ist. Bertihren Sie nur die Holzgriffe, um die Tir zu 6ffnen und die
Brennstoffklappe anzuheben.

14.  Lassen Sie lhren Ooni niemals unbeaufsichtigt. Lassen Sie Ihren Ooni nicht mit offenem Deckel
unbeaufsichtigt. Achten Sie auf Gefahren (trockene Blatter, Decken und andere brennbare Stoffe), die sich
in der Nahe des Ooni-Ofens befinden kdnnten, wahrend dieser in Betrieb ist. Es besteht Brandgefahr, falls
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Funken auf diese Materialien Uberspringen.
15.  Halten Sie elektrische Stromkabel von lhrem Ooni fern.
16.  Ooni sollte nur von verantwortungsvollen Erwachsenen benutzt werden.
17. Halten Sie Kinder, Haustiere und brennbare Gegenstande zu jeder Zeit von lhrem Ooni fern.
18.  Entfernen Sie keine Teile Ihres Ooni oder bewegen Sie lhren Ooni nicht, wahrend er in Betrieb ist.

19.  Platzieren Sie keine gefahrlichen Gegenstande wie Feuerzeuge oder flssige Grillanzunder in der Nahe Ihres
Ooni. Der Ooni-Ofen strahlt Hitze in alle Richtungen ab.

20.  Auch, wenn keine Flammen mehr sichtbar sind, kann der Ooni-Ofen noch eine hohe Restwarme abstrahlen.
Lassen Sie ihn mindestens zwei Stunden lang nach Betrieb abkiihlen. Bedecken Sie Ihren Ooni-Ofen NICHT
sofort nach Gebrauch. Uberpriifen Sie, dass das Feuer und jegliche Glut aus dem Brenner verschwunden sind,
bevor sie ihn wegstellen.

21, Die ungefahre Temperatur, bei der Ihr Ooni verwendet werden darf, liegt im Bereich von 120 °C bis 550 °C.

22.  Sofern Sie lhren Ooni-Ofen gemaR diesen Sicherheitsbestimmungen verwenden, stellt er ein sicheres und
gefahrdungsfreies Gerat dar, welches auf einen langjahrigen und wartungsfreien Betrieb ausgelegt ist.

OONI LIMITED UBERNIMMT KEINE HAFTUNG, WEDER RECHTLICH NOCH ANDERWEITIG, FUR ZUFALLIGE ODER
FOLGESCHADEN AN EIGENTUM ODER PERSONEN, DIE SICH AUS DER NUTZUNG VON OONI ERGEBEN, DIE NICHT MIT
EINER DER BESTIMMUNGEN DES VORLIEGENDEN RECHTLICHEN HAFTUNGSAUSSCHLUSSES UBEREINSTIMMEN.

OONI LIMITED HAFTET IN KEINEM FALL FUR SPEZIELLE, INDIREKTE, FOLGE- ODER SONSTIGE SCHADEN JEGLICHER ART,
DIE UBER DEN URSPRUNGLICHEN KAUFPREIS VON OONI HINAUSGEHEN.

X X X
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Verwenden Sie den Grill nicht in engen und / oder bewohnbaren Raumen, z. Hauser, Zelte, Wohnwagen,
Wohnmobile, Boote. Lebensgefahr durch Kohlenmonoxidvergiftung
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Was ist im Lieferumfang enthalten?
1. Hauptbackofenkérper

2. Tr

3. Stein-Backbrett aus Corderit

4. Kraftstoffluke

5. Hintere Entliftungskappe

6. Brennstoffrost

7. Brennstoffschale

8 & 9. Schornstein & Schornsteinkappe

Entnehmen Sie samtliche Teile aus dem Ver-
packungsmaterial.

Bei der Zubereitung mit Holz / Holzkohle:
1. Beine ausklappen

2. Brennerwanne / Rost einsetzen

3. Pizzasteine einlegen

4. Schornstein einsetzen und verriegeln
5. Kraftstoffluke anbringen

6. Windschutz anbringen
(sichern, aber nicht zu fest anziehen)

7. Tur hinzufligen

Bei der Zubereitung mit Gas:
1. Tir entfernen

2. Schornstein entfernen

3. Schornsteinkappe hinzufiigen

4. Brennstoffschale / Rost entfernen
5. Windschutz abnehmen

6. Gasbrenner anbringen und mit Inbusschlus-
sel sichern.

Hinweis: Bewahren Sie den Inbusschlussel
unter lhrem Ooni Karu auf.

WARNUNG:

WARNUNG! Dieser Grill / Ofen wird sehr heiB.
Bewegen Sie es nicht wahrend des Betriebs.

Verwenden Sie es nicht in Innenrdumen.

WARNUNG! Verwenden Sie weder Spiritus noch
Benzin zum Anziinden oder Wiederbeleuchten.

Verwenden Sie nur Feueranziinder gemaR EN 1860-3.

44. Der Ooni Karu wird standardmaRig mit einem Holz- und

Kohlebrenner geliefert. Verwenden Sie nur Holzkohle, die
sich fur Back-/Bratvorgdnge eignet. Keine Lebensmittel
zubereiten, sofern der Kraftstoff mit Asche bedeckt ist.
Verwenden Sie bei der Zubereitung mit Holz trockenes,
unbehandeltes Hartholz (bis zu 20 cm (8) Lénge und 4 cm
(1,5") Durchmesser) im Brenner.

Um lhren Ooni Karu mit Holz oder Holzkohle anzuziinden:
Nehmen Sie die Schornsteinkappe, 6ffnen Sie die Schorn-
steinabzugsoffnungen und setzen Sie die Tir ein.

Entfernen Sie die Klappe und legen Sie eine Schicht Holz-
kohle oder einen kleinen Stapel Holz auf die Kohle bzw. den
Holzbrenner. Verwenden Sie einen Gasbrenner oder einen
nattrlichen Feueranzinder, um das Holz zu entziinden.

Sobald ein Feuer entfacht worden ist, geben Sie langsam
mehr Brennstoff hinzu. Setzen Sie die Klappe wieder ein

und lassen Sie den Ooni Karu 10-20 Minuten vorheizen.

Geben Sie bei Bedarf mehr Kraftstoff hinzu.

Verwenden Sie keinen Spiritus oder Benzin zum Anziinden
oder zum erneuten Anzinden. Verwenden Sie nur Feueran-
zlinder, die der Norm EN 1860-3 entsprechen.

Zum Loschen

Lassen Sie das Feuer nattirlich abbrennen und lassen Sie
den Ooni Karu abkuhlen. Entnehmen Sie keinerlei Asche,
bis sich der Ooni Karu vollstandig abgekuihlt hat.

WARNUNG! Halten Sie Kinder und Haustiere fern.
Kochen Sie nicht, bevor der Brennstoff eine
Ascheschicht hat

Der Grill muss vor dem ersten Garen mindestens 30
Minuten lang erhitzt und der Brennstoff rotglihend
gehalten werden.
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Aviso Legal de Seguridad y Exencién de Responsabilidad:
Debe ser leido en su totalidad antes del uso

Por favor, lea atentamente el presente aviso legal antes de montar, instalar, utilizar o realizar el mantenimiento de su Ooni.
Elincumplimiento de cualquiera de las disposiciones del presente aviso legal puede ocasionar dafios materiales, lesiones
corporales graves o incluso la muerte.

N o oo oW

10.
11.

12.

13.

14.

15.
16.

Ooni esta disefiado solo para su uso en exterior. Ooni debe ubicarse siempre al aire libre, lejos de estructuras,
y nunca al interior de un inmueble o un garaje ni cerca de una zona cerrada. Ubique su Ooni sobre una
superficie resistente, estable y no inflamable, y manténgalo libre de materiales inflamables o combustibles,
gasolina y otros vapores y liquidos inflamables.

Tenga presente cualquier ley o normativa local que pudiera exigir una distancia especifica entre los hornos
de exteriory cualquier estructura, o que pudiera limitar la presencia de llamas de cualquier tipo al aire libre
durante periodos de sequia o de peligro.
No instale ni utilice su Ooni en o sobre embarcaciones o vehiculos recreativos.
No use su Ooni si hay vientos fuertes.
Su Ooni no esta disefiado para ser usado como calentador y no debe ser usado como tal.
Es posible que se acumulen emanaciones toxicas que podrian causar asfixia.
Es posible que salgan llamas de la estructura metalica:

a. en la parte trasera donde se encuentra el fuego;

b. desde la parte superior de la trampilla al abrir la tapa;

¢. desde la parte delantera del horno cuando se abre la puerta; o

d. desde la parte superior de la chimenea.
Le rogamos no acercarse a las aperturas de Ooni y advertir a las personas a su alrededor que no se acerquen.
La instalacion, el ajuste, la alteracion, la reparacion o el mantenimiento inapropiados de su Ooni podrian
causar lesiones o dafios a la propiedad. Por lo tanto, no use su Ooni a menos que esté completamente
ensamblado y que todas las partes estén bien puestas y apretadas.
Su Ooni debe ser inspeccionado periédicamente.
Al usar el quemador de carbon/lefia:
Agregue la lefia gradualmente hasta que se alcance una temperatura dptima. Si agrega demasiada lefia a la
vez, el fuego se agrandara, lo que podria causarle dafios a usted o a su Ooni.
Alusar el quemador de gas:
Si se apaga la llama del horno, corte el suministro de gas, extraiga la puerta y espere 5 minutos antes de volver
a encender el fuego.
Al usar su Ooni, existe el riesgo de quemarse las manos. Utilice siempre guantes protectores resistentes al
calor para evitar quemaduras y no cologue ninguin objeto caliente sobre las superficies combustibles ni cerca
de las mismas. NO toque ninguna parte metélica cuando su Ooni se encuentre en funcionamiento. La puerta y
la trampilla de combustible deben abrirse solamente por medio de los tiradores de madera/plastico.
Nunca deje su Ooni sin vigilancia. Preste atencion a su Ooni si tiene la tapa abierta y estd encendido. Tenga en
cuenta los peligros (hojas secas, tablas de madera y otros materiales combustibles) que podrian estar cerca de
Ooni mientras se encuentra en uso, ya que podrian presentar un peligro de incendio si entran en contacto con
chispas.
Mantenga lejos de su Ooni todos los cables eléctricos.
Solo adultos responsables deben usar Ooni.
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17. Mantenga alejados de su Ooni en todo momento a los nifios, las mascotas y los objetos combustibles.
18.  No intente sacar ninguna parte ni mover su Ooni cuando esté caliente o mientras esté en funcionamiento.

19.  NO deje ningun objeto peligroso, como por ejemplo encendedores o liquido para prender parrillas, al lado de
su Ooni. En efecto, su Ooni irradia calor en todas las direcciones.

20.  Ooni permanece caliente incluso después de que se hayan apagado las llamas visibles. Deje que pasen al
menos 2 horas para que su Ooni se enfrie tras haber terminado de usarlo. NO cubra su Ooni inmediatamente
después del uso, y asegurese de que todo el fuego y las brasas hayan desaparecido del quemador antes de
guardarlo.

21, Latemperatura aproximada de su Ooni (cuando se encuentra en uso) oscila entre 120°C (250°F) y 550°C
(1000°F).

22. Oonies seguro y no presenta peligros cuando se usa como corresponde y se siguen las pautas de seguridad,
y podra usarse y disfrutarse durante afios sin dar problemas. Es la responsabilidad del usuario de mantener el
funcionamiento seguro de Ooni y ejercer las normas razonables de cuidado en todo momento.

OONI LIMITED NO ACEPTA NINGUNA RESPONSABILIDAD, YA SEA LEGAL O DE OTRO TIPO, POR EL DANO ACCIDENTAL O
IMPREVISTO A LA PROPIEDAD O A PERSONAS COMO CONSECUENCIA DEL USO DE OONI QUE NO CUMPLA CUALQUIERA
DE LAS DISPOSICIONES DE LA PRESENTE EXENCION DE RESPONSABILIDAD.

OONI LIMITED NO SERA RESPONSABLE EN NINGUN CASO DE DANOS Y PERJUICIOS ESPECIALES, INDIRECTOS,
EMERGENTES DE CUALQUIER NATURALEZA QUE EXCEDAN EL PRECIO ORIGINAL DE COMPRA DE SU OONI.

No use la barbacoa en un espacio cerrado y / o habitable, p. casas, carpas, caravanas, autocaravanas, barcos.
Peligro de muerte por envenenamiento por monoxido de carbono.
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Contenido de la caja 44,

1. Cuerpo principal del horno

2. Puerta

3. Tabla de coccién de piedra de cordierita

4. rampilla del combustible

5. Tapa del respiradero trasero

6. Rejilla del combustible

7. Bandeja del combustible

8 & 9. Chimenea y tapa de la chimenea
Retirar todas las piezas del embalaje

Para cocinar con lefia/carbon:
1. Desplegar las patas

2. Insertar la bandeja/rejilla del quemador
3. Insertar la tabla de coccion para pizza
4. Insertar la chimenea y fijarla

5. Colocar la trampilla del combustible

6. Colocar la chapa de arrastre
(asegurar sin apretar demasiado)

7. Colocar la puerta

Para cocinar con gas:
1. Retirar la puerta

2. Retirar la chimenea

3. Colocar la tapa de la chimenea

4. Retirar la bandeja/rejilla del quemador
5. Retirar la chapa de arrastre

6. Colocar el quemador de gas y fijarlo con la
llave Allen

Consejo: Guarde la llave Allen debajo de su
Ooni Karu

ADVERTENCIA:

ADVERTENCIA! Esta barbacoa / horno se calentara
mucho. No lo mueva durante la operacién.

No utilizar en interiores.

ADVERTENCIA! No utilice alcohol ni gasolina
para encender o volver a encender. Utilice solo
encendedores que cumplan con EN 1860-3.

Ooni Karu incluye como estandar un quemador para lefia
y carbon. Solo utilice carbon adecuado para cocinary

no cocine los alimentos hasta que el combustible esté
cubierto por una capa de ceniza. Cuando cocine con lefia,
use trozos de madera dura seca y no tratada (de hasta 20
cm/8"" de largoy 4 cm/1.5"" de diametro) en el quemador.

Para encender su Ooni Karu con lefia o carbon:
Retirar la tapa de la chimenea, abrir el respiradero de la
chimenea e insertar la puerta.

Retirar la trampilla y colocar una capa de carbon o una
pequefia cantidad de madera en el quemador para lefia/
carbén. Usar un soplete de gas o un encendedor natural
para encender la madera.

Una vez que esta encendido el fuego, agregar gradual-
mente mas combustible. Volver a colocar la trampilla y
dejar que Ooni Karu precaliente durante 10-20 minutos.
Agregar mas combustible si necesario.

No utilizar alcohol o gasolina para encender o reencender.
Utilizar unicamente encendedores que cumplan con la
norma EN 1860-3.

Para apagar

Dejar que el fuego se extinga naturalmente y que Ooni
Karu se enfrie. No retirar las cenizas hasta que Ooni Karu se
haya enfriado completamente.

ADVERTENCIA! Mantenga a los nifios y las mascotas
alejados.

No cocine antes de que el combustible tenga una
capade ceniza.

La barbacoa se calentard y el combustible se
mantendra caliente durante al menos 30 minutos
antes de la primera coccién;
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Turvallisuuden vastuuvapauslauseke:
Ohje on luettava kokonaan ennen tuotteen kayttoa

Lue tdma vastuuvapauslauseke kokonaan ennen kuin kokoat, asennat, kaytat tai huollat Ooni-uuniasi. Taman
vastuuvapauslausekkeen saanndsten noudattamatta jattaminen osittain tai kokonaan saattaa aiheuttaa omaisuusvahinkoja,
vakavia ruumiinvammoja tai jopa kuoleman.

1 Ooni on suunniteltu ainoastaan ulkokayttéon. Ooni tulee aina sijoittaa ulos, pois rakenteiden ldhelta eika
koskaan rakennuksen tai autotallin sisalle tai minkaan suljetun alueen valittdmaan laheisyyteen. Aseta Ooni
tukevalle, vakaalle ja syttymattomalle pinnalle. Pida Ooni seka sen ymparistd vapaana syttyvista tai palavista
materiaaleista, bensiinista ja muista palavista kaasuista ja nesteista.

2. Muistathan selvittaa my6s mahdolliset paikalliset lait ja saddokset koskien ulkoilmauunin kdyttdd ja
vaadittuja valimatkoja uunin ja rakenteiden valilld. Kayttdd on myds saatettu rajoittaa kuivuuden tai muiden
vaaratilanteiden aikana.

Al asenna tai kayta Oonia veneessi tai muussa vapaa-ajan kulkuneuvossa.
A3 kayta Oonia kovassa tuulessa.

Oonia ei ole tarkoitettu, eika sita tulisi koskaan kdyttaa lammittimena.
Myrkyllisia hoyryja voi keraantya ja aiheuttaa tukehtumisen.

N o oo W

Liekit saattavat ulottua metallikotelon ulkopuolelle:
a. uunin takaosassa, jossa tuli on;
b. luukun yladosasta kannen ollessa auki;
C. uunin etuosasta, kun avaat oven; tai
d. savupiipun yldosasta.

8. Pysy etaalla Oonin aukoista ja varoita my6s muita ymparillasi.

9. Vaarin asennettu tai huollettu, muutettu tai muokattu Ooni saattaa aiheuttaa loukkaantumisen tai
omaisuusvahinkoa. Ethan siksi kayta Oonia, ellei sita ole taysin koottu tai sen kaikkia osia ei ole turvallisesti
kiinnitetty ja kiristetty.

10.  Ooni tulee tarkistaa sdannollisesti.

11, Kayttaessasi hiili- tai puupoltinta:
Lisaa sytykkeita vahitellen, kunnes saavutat optimaalisen [dmpétilan. Jos lisaat sytykkeita likaa, tuli kasvaa ja
saatat vaurioittaa Ooniasi.

12, Kayttaessasi kaasupoltinta:

Jos liekki sammuu, sulje kaasu, poista ovi ja odota 5 minuuttia ennen uudelleensytytysta.

13, Kun kdytat Ooniasi, on olemassa riski, etta poltat katesi. Kayta aina [dammaonkestavia suojakasineitd valttaaksesi
palovammat. Al3 koskaan aseta kuumia esineitd syttyvalle alustalle tai sellaisen lahettyville. ALA koske
yhteenkaan uunin metalliosista sen ollessa kaytdssa. Koske ainoastaan puisiin/muovisiin kahvoihin avataksesi
oven ja nostaaksesi polttoaineluukun.

14, Alé koskaan jata Oonia vartioimatta. Al jata Oonia valvomatta, kun sen kansi on auki ja tuli on sytytetty.
Huomioi mahdolliset vaarat (kuivat lehdet, terassi ja muut syttyvat materiaalit), jotka saattavat olla Oonin
lahettyvilld sen ollessa kaytossa. Ne saattavat aiheuttaa tulipalon vaaran, jos uunista lentda niiden paalle
kipinoita.

15.  Pida kaikki sahkojohdot poissa Oonin lahettyvilta.

16.  Ooni on tarkoitettu ainoastaan vastuullisten aikuisten kayttdon.

17 Pida lapset, lemmikit ja syttyvat aineet aina poissa Oonin lahettyvilta.
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18.  Ald yrit irrottaa Oonin osia tai siirtaa sitd, kun se on kuuma tai tehdessasi siin ruokaa.

19.  ALA jata vaarallisia esineita, kuten sytyttimid tai sytytysnestetts, Oonin viereen. Ooni siteilee ampoa kaikkiin
suuntiin.

20.  Ooni pysyy kuumana vield ndkyvien liekkien sammuttua. Anna Oonin jaahtya vahintaan 2 tuntia kayton jalkeen.
ALA peit sitd heti kayton jalkeen ja varmista, ettd tuli ja hehkuva hiillos on kokonaan sammunut ennen kuin
varastoit sen.

21, Oonin kayttolampatila vaihtelee 120 °C (250 °F) - 550 °C (1000 °F) valilla.
22. Oonion turvallinen ja vaaraton kun sita kaytetaan tarkoituksenmukaisesti ja turvaohjeita noudattaen.

Silloin siita on iloa vuosiksi. On kayttajan vastuulla kdyttaa Oonia turvallisesti ja noudattaa aina kohtuullista
varovaisuutta.

OONI LIMITED EI HYVAKSY MITAAN VASTUUTA, OIKEUDELLISIA TAI MUUTOIN, SATUNNAISISTA TAI VALILLISISTA
VAHINGOISTA, OMAISUUS- TAI HENKILOVAHINGOISTA, JOTKA JOHTUVAT OONIN KAYTOSTA TAMAN
VASTUUVAPAUSLAUSEKKEEN VASTAISELLA TAVALLA.

OONI LIMITED EI MISSAAN TAPAUKSESSA VASTAA ERITYISISTA, EPASUORISTA, VALILLISISTA TAI MUISTA VAHINGOISTA
OONIN ALKUPERAISEN OSTOHINNAN YLITTAVALTA OSALTA.

X X X
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Al3 kéyta grilli suljetussa ja / tai asuttavassa tilassa, esim. talot, teltat, asuntovaunut,
matkailuautot, veneet. Hiilimonoksidimyrkytyksen vaara kuolemaan

35



28.

29.

30.

31

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43,

36

Mita laatikossa on

1. Uunin runko

2.0ve

3. Kordieriittikivinen leivinalusta
4. Polttoaineluukku

5. Takaosan tuuletussuoja

6. Polttoaineritila

7. Polttoaineastia

8§ 9. Savupiippu & suoja

Poista kaikki osat laatikosta

Puuta/hiilta kaytettaessa:
1. Avaa jalat

2. Aseta polttimen astia/ritila

3. Aseta pitsakivi

4. Aseta savupiippu ja lukitse paikalleen
5. Lisaa polttoaineluukku

6. Lisaa vetolevy
(tukevasti, mutta ei liian tiukalle)

7. Lisaa ovi

Kaasua kaytettaessa:
1. Poista ovi

2. Poista savupiippu

3. Lisaa savupiipun suoja

4. Poista polttoaineastia/-ritila
5. Poista vetolevy

6. Lisaa kaasupoltin ja kiinnita kuusiokoloavai-
mella

Vinkki: Sailyta kuusiokoloavainta Ooni Karun
alla

VAROITUS:

a grilli / uuni tulee erittdin kuuma.

ton aikana.

Al kiyta sisatiloissa.
VAROITUS! Al kayta alkoholia tai bensiinia

44,

valaistukseen tai uudelleenvalaistukseen. Kayta vain
EN 1860-3 -standardin mukaisia tulensytyttimia.

Ooni Karussa on vakiona puu- ja hiilipoltin. Kayta vain hiilta,
joka on sopivaa ruoanlaittoon, alaka valmista ruokaa ennen
kuin polttoaineen paalla on hiilikerros. Puuta kaytettaessa
kayta kuivia ja kasittelemattomia puupaloja (enintaan 20
cm pitkia ja 4 cm paksuisia) polttimessa.

Sytyttadksesi Ooni Karun puulla tai hiilella:
Poista savupiipun suoja, avaa savupiipun tuuletusaukot ja
aseta ovi paikalleen.

Poista luukku ja aseta kerros hiilta tai pieni kasa puita
hiili-/puupolttimelle. Kayta kaasusytytintd tai luonnollista
sytyketta sytyttaaksesi puun.

Kun tuli syttyy, lisaa vahitellen lisaa polttoainetta. Aseta
luukku takaisin ja jatd Ooni Karu lampiamaan 10-20 minu-
utiksi. Lisaa polttoainetta tarpeen mukaan.

Ala kéyta sytyttdmiseen tai uudelleensytyttamiseen spriitd
tai bensiinia. Kaytya ainoastaan EN 1860-3 hyvaksyttyja
sytykkeita.

Sammutus

Anna tulen sammua luonnollisesti ja anna Ooni Karun
jaahtyd. Ald poista hiilid ennen kuin Ooni Karu on taysin
jadhtynyt.

VAROITUS! Pida lapset ja lemmikkieldimet poissa.
Al keita ennen kuin polttoaineessa on
tuhkapaallyste

Grilli on ldmmitettdva ja polttoainetta pidetddn
punaisella kuumana vahintaan 30 minuuttia ennen
ensimmdista keittoa;

Mentions légales de sécurité et limitation de responsabilité :
a lire impérativement dans son intégralité avant toute utilisation

Veuillez lire attentivement le présent avis légal de limitation de responsabilité avant d'assembler, d'installer et d'utiliser
ou entretenir votre Ooni. Toute omission de se conformer aux dispositions du présent avis [égal de limitation de
responsabilité pourrait entrainer des dommages matériels, des blessures corporelles graves ou méme la mort.

1 Ooni est congu pour un usage en extérieur uniquement. Ooni doit toujours étre placé a l'extérieur, loin
d'autres structures et jamais a l'intérieur d'un batiment ou d'un garage, ni a proximité d’'un espace fermé.
Placez votre Ooni sur une surface solide, stable, plane et non inflammable et maintenez-le éloigné de tout
matériau inflammable ou combustible, d'essence et d'autres gaz et liquides inflammables.

2. Informez-vous sur les lois et réglementations locales en matiére de distance requise entre les appareils de
cuisson en extérieur et les édifices, ou qui peuvent limiter leur utilisation pendant les périodes de sécheresse
ou de risque d'incendie.

N'installez pas et n'utilisez pas votre Ooni a l'intérieur ni a 'extérieur des bateaux ou véhicules récréatifs.
N'utilisez pas votre Ooni en cas de vent fort.

Votre Ooni n'est pas concu pour servir de moyen de chauffage et ne doit jamais étre utilisé comme tel.
Des fumées toxiques peuvent s'accumuler et peuvent provoquer une asphyxie.

N o oos oW

Des flammes peuvent s'échapper de l'enceinte métallique :
a.a larriére, la ou se situe le feu ;
b. par le haut de la trappe lorsque le couvercle est ouvert ;
¢. par 'avant du four lorsque vous ouvrez la porte ; ou
d. par le haut de la cheminée.

8. Veuillez vous tenir a une distance sécuritaire des ouvertures de votre Ooni et en avertir les autres autour de
vous.

9. Linstallation, le réglage, la modification ou l'entretien inappropriés de votre Ooni peuvent causer des
blessures ou des dommages matériels. Il est donc impératif de ne pas utiliser votre Ooni avant qu'il ne soit
complétement assemblé et que toutes les piéces soient solidement fixées et serrées.

10.  Votre Ooni doit étre inspecté régulierement.

11 Encas d'utilisation du braleur & charbon/bois :
Ajoutez le bois d"allumage progressivement jusqu'a ce que le four atteigne une température optimale. Ajouter
trop de bois augmente la puissance du feu et risque de vous blesser ou d'endommager votre Ooni.

12. Encasd'utilisation du briileur a gaz:
Si la flamme s'éteint, coupez l'alimentation en gaz, ouvrez la porte et attendez 5 minutes avant de rallumer le
feu.

13. Lors de l'utilisation de votre Ooni, il existe un risque de vous brdler les mains. Le port de gants résistants a la
chaleur est donc toujours obligatoire pour éviter les bralures et il ne faut jamais mettre des objets chauds sur
ou a proximité de surfaces combustibles. NE TOUCHEZ PAS les piéces métalliques lors du fonctionnement de
votre Ooni. Si vous voulez ouvrir la porte ou soulever la trappe, ne les tenez que par leurs poignées en bois/
plastique.

14, Ne laissez jamais votre Ooni sans surveillance. Ne laissez pas votre Ooni sans surveillance avec le couvercle
ouvert lorsqu'il est allumé. Tenez compte des facteurs de dangers potentiels qui peuvent se trouver a
proximité de votre Ooni lors de son fonctionnement (notamment des feuilles séches, objets ou matériaux
combustibles, ...}, car ils peuvent s'embraser s'ils entrent en contact avec des étincelles et présenter un danger

d'incendie.

37



15.
16.
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18.
19.

20.

21

22.

TOUJOURS maintenir les cables électriques a l'écart de votre Ooni.

Ooni ne doit étre utilisé que par des personnes adultes et responsables.

Maintenez toujours les enfants, les animaux domestiques et tout élément combustible a 'écart de votre Ooni.
N'essayez pas d'enlever des pieces ou de déplacer votre Ooni lorsqu'il est chaud ou pendant la cuisson.

NE LAISSEZ PAS d'objets dangereux tels que des briquets ou du liquide d'allumage pour barbecue a proximité
de votre Ooni. En effet, Ooni émet de la chaleur dans toutes les directions.

Ooni reste chaud méme apreés que les flammes visibles disparaissent. Une fois que vous avez fini d'utiliser
votre Ooni, laissez-le refroidir pendant au moins 2 heures. NE COUVREZ PAS votre Ooni immédiatement apreés
son utilisation et assurez-vous que tout le feu et les braises incandescentes ont disparu du brileur avant de le
ranger.

La température approximative de votre Ooni (lorsqu'il est en fonctionnement) varie entre 120 °C (250 °F) a
550 °C (1000 °F).

Sivotre Ooni est utilisé comme prévu et selon les consignes de sécurité, il est sir, ne présente aucun danger
et peut étre utilisé pendant des années sans aucun probleme. Il incombe aux utilisateurs de bien utiliser Ooni
et de toujours se conformer aux normes raisonnables d'entretien et d'utilisation.

OONI LIMITED N'ACCEPTE AUCUNE RESPONSABILITE, JURIDIQUE OU AUTRE, POUR LES DOMMAGES INCIDENTAUX OU
CONSECUTIFS CAUSES A LA PROPRIETE OU AUX PERSONNES QUI RESULTERAIENT D'UNE UTILISATION DE VOTRE OONI
NON CONFORME A L'UNE QUELCONQUE DES DISPOSITIONS DU PRESENT AVIS.

OONI LIMITED NE PEUT EN AUCUN CAS ETRE TENU POUR RESPONSABLE DES DOMMAGES SPECIAUX, INDIRECTS,
CONSECUTIFS OU AUTRES DOMMAGES DE QUELQUE NATURE QU'ILS SOIENT AU-DELA DU PRIX D'ACHAT ORIGINAL DE
VOTRE OONIL.
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N'utilisez pas le barbecue dans un espace confiné et / ou habitable, par ex. maisons, tentes, caravanes,
camping-cars, bateaux. Danger de mort par empoisonnement au monoxyde de carbone

28.

29.

30.

31

32.

33.

34,

35.

36.

37.

38.

39.

40.

41.

42.

43.

Contenu de la boite

1. Corps principal du four

2. Porte

3. Plaque de cuisson en pierre de cordiérite

4. Trappe de combustible

5. Capuchon de l'évent arriére

6. Grille du combustible

7. Plateau du combustible

8 & 9. Cheminée et capuchon de cheminée
Retirez toutes les piéces de 'emballage

Pour cuire au bois ou au charbon de bois :
1. Dépliez les pieds

2. Insérez le plateau / la grille du braleur
3. Insérez la pierre a pizza

4. Insérez la cheminée et verrouillez-la
5. Installez la trappe de combustible

6. Installez la plaque de tirage
(fixez-la sans trop serrer)

7. Installez la porte

Pour cuire au gaz :
1. Retirez la porte

2. Retirez la cheminée

3. Installez le capuchon de cheminée

4. Retirez le plateau / la grille du combustible
5. Retirez la plaque de tirage

6. Installez le braleur a gaz et fixez-le avec la
clé Allen

Astuce : Conservez la clé Allen sous votre Ooni
Karu

AVERTISSEMENT:

AVERTISSEMENT! Ce barbecue / four deviendra
trés chaud. Ne le déplacez pas pendant le
fonctionnement.

Ne pas utiliser a Uintérieur.

AVERTISSEMENT! N'utilisez pas de spiritueux ou
d'essence pour allumer ou rallumer. Utilisez uniquement
des allume-feu conformes a lanorme EN 1860-3.

44, OoniKaru est livré de série avec un braleur a bois et a

charbon de bois. Utilisez uniquement du charbon de

bois adapté a la cuisson et ne faites pas cuire les aliments
jusqu'a ce que le combustible soit recouvert d'une couche
de cendres. Lorsque vous cuisinez avec du bois, utilisez
des morceaux de bois dur sec et non traité dans le braleur
(jusqu'a 20 cm/8" de long et 4 cm/1,5 " de diamétre).

Pour allumer votre Ooni Karu avec du bois ou du charbon
de bois :

Retirez le capuchon de la cheminée, ouvrez les évents et
insérez la porte.

Retirez la trappe et placez une couche de charbon de bois
ou une petite pile de bois dans le brileur & bois / charbon
de bois. Utilisez un chalumeau a gaz ou un allume-feu
naturel pour allumer le bois.

Une fois le feu déclenché, ajoutez doucement du combus-
tible. Replacez la trappe et laissez Ooni Karu préchauffer
pendant 10 a 20 minutes. Ajoutez plus de combustible si
nécessaire.

N'utilisez pas d'alcool ni d'essence pour allumer ou
ré-allumer. N'utilisez que des allume-feu conformes a la
norme EN 1860-3.

Pour éteindre

Laissez le feu se consumer naturellement et laissez refroidir
votre Ooni Karu. Ne retirez pas les cendres jusqu’a ce que
votre Ooni Karu ait complétement refroidi.

AVERTISSEMENT! Gardez les enfants et les animaux
domestiques a distance.

Ne pas faire cuire avant que le carburant ne soit
recouvert de cendre

Le barbecue doit étre chauffé et le carburant
maintenu au rouge pendant au moins 30 minutes
avant la premiere cuisson;
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Liberatoria legale sulla sicurezza:

Leggere questo documento nella sua interezza prima dell'uso

Si prega di leggere questa liberatoria con attenzione e nella sua interezza prima di procedere al montaggio,
all'installazione, all'uso e alla manutenzione del vostro dispositivo Ooni. L'inosservanza delle disposizioni contenute in
queste avvertenze legali potrebbe causare danni a cose e lesioni gravi fino al decesso.

10.
11.

12.

13.

14.
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Ooni ¢ stato progettato per essere utilizzato esclusivamente all'aperto. Ooni deve essere sempre posizionato
all'esterno, a debita distanza da costruzioni e mai all'interno di edifici, garage o in ambienti chiusi di qualsiasi
tipo. Il dispositivo deve essere poggiato su una superficie resistente, stabile, piana e non infiammabile che
deve essere mantenuta sgombra da materiabili combustibili o infiammabili, carburanti e altri vapori e liquidi
infiammabili.

Siete pregati di conoscere e rispettare qualunque legge o regolamento locale che impone l'osservanza di una
specifica distanza tra bruciatori esterni e fabbricati o che limita ['utilizzo di fiamme all'aperto di qualunque tipo
durante periodi di siccita o in altri periodi considerati pericolosi.

Non installate o utilizzate il vostro Ooni su una imbarcazione o su qualsiasi altro veicolo da diporto.
Non utilizzate il vostro Ooni in caso di forte vento.

ILvostro Ooni non & stato progettato come dispositivo per il riscaldamento e non deve mai essere utilizzato a
tale scopo.

| fumi tossici possono accumularsi e causare soffocamento.

Le fiamme possono estendersi al di fuori dell'involucro metallico:
a. nella parte posteriore dove si trova il fuoco,
b. attraverso la parte superiore del portello quando si apre il coperchio,
c. dalla parte anteriore del forno quando viene aperto lo sportello o
d. dalla cima della canna fumaria.

Si prega di mantenersi a distanza di sicurezza dalle aperture dell'Ooni e di avvisare le altre persone che si
trovano nelle immediate vicinanze.

Linstallazione o la manutenzione non corretta, alterazioni e modifiche del vostro Ooni possono causare
lesioni a persone o danni a cose. Si prega pertanto di non utilizzare 'Ooni a meno che tutti i suoi componenti
non siano perfettamente assemblati e fissati accuratamente.

[Lvostro Ooni va ispezionato ad intervalli regolari.

Quando si usa il bruciatore a carbone/ramoscelli da accensione:
aggiungete i legnetti in modo graduale fino a raggiungere la temperatura ottimale. Se ne aggiungete troppi
tutti insieme le fiamme potrebbero espandersi eccessivamente con il rischio di danneggiare ['Ooni.

Quando si usa il bruciatore a gas:
se la fiamma si spegne chiudete il flusso del gas, aprite lo sportello e attendete 5 minuti prima di accenderlo
nuovamente.

Lutilizzo dell’Ooni puo comportare un rischio di incorrere in bruciature alle mani. Indossate sempre guanti
resistenti al calore, e non poggiate mai oggetti caldi al di sopra o nelle vicinanze di superfici combustili. NON
toccate nessuna parte metallica dell'Ooni quando € in funzione. Toccate solamente le maniglie di legno per
aprire lo sportello e sollevare il portello del combustibile.

Non lasciate mai ['Ooni non supervisionato. Non lasciate ['Ooni incustodito con il portello aperto quando &
acceso. Prestate attenzione a pericoli (foglie secche, strutture in legno e altri materiali infiammabili) che si
trovano vicino all'Ooni quando € in funzione; nel caso in cui tali materiali vengano a contatto con le scintille
puo verificarsi un rischio di incendio.

15.
16.

17.

18.

19.

20.

21

22.

Tenete tutti i cavi elettrici a debita distanza dall'Ooni.
L'Ooni deve essere utilizzato solo da persone adulte.
Gli animali domestici, i bambini e i materiali infiammabili devono essere sempre tenuti a distanza dall'Ooni.

Non tentate di rimuovere alcuna componente dell’Ooni e non muovetelo mentre € ancora caldo o quando &
in uso per cucinare.

NON lasciate materiali pericolosi, come accendini o liquidi di accensione del barbecue nelle vicinanze del
vostro Ooni. L'Ooni emana calore in tutte le direzioni.

L'Ooni rimane estremamente caldo anche quando tutte le fiamme visibili si sono spente. Una volta spento
occorrono circa due ore prima che il dispositivo inizi a raffreddarsi. NON coprite ['Ooni subito dopo aver finito
di utilizzarlo ed accertatevi che il fuoco e tutte le braci siano totalmente spente prima di riporlo.

Quando & in uso la temperatura operativa dell'Ooni & compresa, approssimativamente, tra i 250°f (120 °C) e i
1000°f (550 °C).

L'Ooni e un dispositivo sicuro e non pericoloso quando viene utilizzato in accordo con le procedure di
sicurezza e vi garantira per anni un funzionamento perfetto e piacevole. E responsabilita dell'acquirente
l'utilizzo del dispositivo in modo sicuro e la cura e manutenzione in ogni circostanza.

OONI, SOCIETA A RESPONSABILITA LIMITATA, NON ACCETTA ALCUNA RESPONSABILITA LEGALE O DI ALTRO TIPO
INERENTE DANNI INCIDENTALI O CONSEQUENZIALI A PERSONE O COSE, DERIVANTI DALL'USO DEL DISPOSTIVO IN
MODO NON CONFORME ALLE AVVERTENZE DI SICUREZZA CONTENUTE NEL PRESENTE DOCUMENTO.

OONI, SOCIETA A RESPONSABILITA LIMITATA, NON E RESPONSABILE, IN ALCUNA CIRCOSTANZA, PER DANNI SPECIALI,
INDIRETTI, CONSEQUENZIALI O DI ALTRO TIPO E DI QUALUNQUE NATURA IN ECCESSO AL PREZZO INIZIALE DI
ACQUISTO DEL DISPOSITIVO OONI.

X X X

_.
o
AN

Non utilizzare il barbecue in spazi ristretti e / o abitabili, ad es. case, tende, roulotte,
camper, barche. Pericolo di morte per avvelenamento da monossido di carbonio
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28.

29.

30.

31

32.

33.

34,

35.

36.

37.

38.

39.

40.

41.

42.

42

Contenuto della confezione

1. Unita principale

2. Sportello

3. Piastra di cottura in cordierite

4. Portello del combustibile

5. Tappo sfiato posteriore

6. Griglia del combustibile

7.Vassoio del combustile

8 & 9. Canna fumaria e cappuccio

Rimuovete tutte le parti dalla confezione

Se cucinate con legna/carbonella:
1. Aprite le gambe

2. Inserite la griglia/il vassoio del combustibile
3. Inserite la pietra per la cottura della pizza

4. Inserite la canna fumaria e bloccatela in
posizione

5. Posizionate il portello del combustibile

6. Inserite la piastra di sfiato
(senza stringerla in modo eccessivo)

7. Inserite lo sportello

Se cucinate con gas:
1. Rimuovete lo sportello

2. Rimuovete la canna fumaria
3. Aggiungete il cappuccio della canna fumaria

4. Rimuovete la griglia/il vassoio del combusti-
bile

5. Rimuovete la piastra di sfiato

6. Inserite il bruciatore a gas e fissatelo con una
chiave a brugola

AVVERTENZE:
AVVERTENZE! Questo barbecue / forno diventera

43,

44,

molto caldo. Non spostarlo durante il funzionamento.

Non usare in ambienti chiusi.

AVVERTENZE! Non usare alcol o benzina
per accendere o riaccendere. Utilizzare solo
accendifuoco conformi alla norma EN 1860-3.

Consiglio: riponete la chiave a brugola al di
sotto dell'Ooni Karu

Il prodotto Ooni Karu dispone di un bruciatore di legna e
carbonella. Utilizzate esclusivamente carbonella adatta per
la cottura di cibi e non iniziate la cottura finché il combusti-
bile non & ricoperto da uno strato di cenere. Se utilizzate la
legna scegliete pezzi di legna asciutta e non trattata (fino a
20cm (8") di lunghezza e 4cm (1.5%) di diametro).

Per accendere 'Ooni Karu con legna o carbone:
rimuovete il cappuccio della canna fumaria, aprite gli sfiati
della canna fumaria e inserite lo sportello.

Rimuovete il portello ed inserite uno strato di carbonella
0 una piccola catasta di legno nel bruciatore di legno/
carbone. Utilizzate un cannello a gas o un accendifuoco
naturale per accendere la legna.

Una volta che il fuoco € accesso aggiungete lentamente
ulteriore combustibile. Reinserite il portello e lasciate
che I'Ooni Karu si riscaldi per 10-20 minuti. Se necessario
aggiungete ulteriore combustibile.

Non utilizzate alcool o benzine per 'accensione o la riac-
censione. Utilizzate solo accendifuoco a norma EN 1860-3.

Per spegnere

Lasciate che il fuoco si estingua naturalmente e lasciate
raffreddare ['Ooni Karu. Non rimuovere le ceneri fino a
quando il prodotto non si & totalmente raffreddato.

AVVERTENZE! Tenere lontani bambini e animali domestici.
Non cuocere prima che il carburante abbia un

rivestimento di cenere

Ilbarbecue deve essere riscaldato e il combustibile
tenuto caldo per almeno 30 minuti prima della prima
cottura;
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Wettelijke disclaimer betreffende de veiligheid:
Lees dit volledig voér ingebruikname

Gelieve deze wettelijke disclaimer volledig te lezen vooraleer u begint met de constructie, installatie en het gebruik/de
bediening van uw Ooni. Niet-nakoming van alle bepalingen in deze wettelijke disclaimer kunnen leiden tot materiéle
schade, ernstige lichamelijke letsels of zelfs de dood.

1. De Ooniis alleen voor gebruik buitenshuis. De Ooni moet altijd buiten geplaatst worden, uit de buurt van
bebouwing en nooit in een gebouw of garage of in de buurt van een afgesloten ruimte. Plaats de Ooni op een
stevige, stabiele en onbrandbare ondergrond en houdt brandbare en ontvlambare materialen, benzine en
andere ontvlambare dampen en vloeistoffen uit de buurt.

2. Informeer u over de eventuele lokale wetgeving waarin een verplichte afstand kan aangegeven worden tussen
kooktoestellen voor gebruik buitenshuis en eventuele constructies of bouwwerken, of waarin een beperking
opgegeven wordt voor enig vuur buitenshuis gedurende periodes van droogte of verhoogd risico.

Installeer of gebruik uw Ooni niet in of op een boot of voertuig voor recreatieve doeleinden.
Gebruik uw Ooni niet bij hevige wind.

Uw Ooni is geen kachel en mag ook nooit als zodanig gebruikt worden.

Giftige gassen kunnen zich opstapelen en kunnen leiden tot verstikking.

N o oos W

Vlammen kunnen buiten de metalen behuizing komen:

a. aan de achterzijde waar het vuur zich bevindt;

b. vanaf de bovenkant van het luik wanneer het deksel geopend wordt;
¢. aan de voorkant van de oven wanneer u de deur opent; of

d. vanaf de bovenkant van de ovenpijp.

8. Gelieve uit de buurt te blijven van de openingen van uw Ooni en waarschuw eveneens anderen om afstand te
houden.

9. Incorrecte installatie, aanpassingen, wijzigingen, bediening of onderhoud van uw Ooni kunnen verwondingen
of materiéle schade veroorzaken. Gebruik daarom uw Ooni niet tenzij hij volledig samengesteld is en alle
onderdelen veilig werden bevestigd en vastgezet.

10.  Uw Ooni moet regelmatig geinspecteerd worden.

11, Indien u de brander met houtskool of klein brandhout gebruikt:
Voeg het hout geleidelijk toe om een optimale temperatuur te bereiken. Te veel hout toevoegen zal het vuur
vergroten, met risico tot schade aan u of uw Ooni.

12.  Indien u de gasbrander gebruikt:
Indien de vlam uitgaat, draai dan de gastoevoer dicht, verwijder de deur en wacht 5 minuten voordat u het vuur
opnieuw aansteekt.

13. Bij het gebruik van uw Ooni bestaat het risico dat u uw handen verbrandt. Draag steeds beschermende
hittebestendige handschoenen om brandwonden te vermijden en plaats nooit hete voorwerpen op of in de
nabijheid van brandbare oppervlakken. Raak NOOIT de metalen onderdelen van uw Ooni aan terwijl deze in
bedrijf is. Gebruik enkel de houten handgrepen om de deur te openen of het brandstofluik op te tillen.

14.  Laat uw Ooni nooit achter zonder toezicht. Laat uw Ooni niet achter zonder toezicht terwijl het deksel
open staat en de oven brandt. Denk aan de risico’s (droge bladeren, afdekmaterialen en andere brandbare
materialen) die zich in de nabijheid van de Ooni kunnen bevinden terwijl deze in gebruik is en die
brandgevaarlijk zijn indien vonken ermee in contact komen.

15, Hou elektrische kabels uit de buurt van uw Ooni.
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16.

17.

18.
19.

20.

21
22.

De Ooni mag enkel gebruikt worden door volwassenen met verantwoordelijkheidsbesef.
Hou kinderen, huisdieren en brandbare voorwerpen steeds uit de buurt van uw Ooni.
Probeer niet om onderdelen te verwijderen of te bewegen terwijl de Ooni heet is of tijdens het bakken.

Laat GEEN gevaarlijke voorwerpen zoals aanstekers of aanmaakvloeistof naast uw Ooni staan. De Ooni
verspreidt hitte in alle richtingen.

De Ooni blijft heet, zelfs wanneer de vlammen zichtbaar uitgedoofd zijn. Laat het toestel na gebruik tenminste
2 uur afkoelen. Dek de Ooni na gebruik NIET onmiddellijk af en let erop dat alle sintels en gloeiende resten uit
de brander verdwenen zijn vooraleer hem op te bergen.

De geschatte temperatuur van uw Ooni (tijdens gebruik) ligt tussen de 250°F (120°C) en de 1112°F (600°C).

De Ooni is een veilig toestel en er is geen gevaar indien hij gebruikt wordt zoals het hoort en volgens

de veiligheidsrichtlijnen. Zo zorgt hij jarenlang voor probleemloos en plezierig gebruik. Het is de
verantwoordelijkheid van de gebruiker om ervoor te zorgen dat de Ooni steeds veilig gehanteerd wordt en dat
de nodige veiligheidsmaatregelen steeds in acht genomen worden.

OONI LIMITED AANVAARDT GEEN ENKELE VERANTWOORDELIJKHEID, AL DAN NIET WETTELIJK, VOOR MOGELIJKE
MATERIELE OF PERSOONLIJKE SCHADE TEN GEVOLGE VAN HET GEBRUIK VAN DE OONI INDIEN DEZE OP EEN ANDERE
MANIER GEBRUIKT WORDT/WERD DAN BESCHREVEN IN DEZE WETTELIJKE DISCLAIMER.

OONI LIMITED ZAL IN GEEN GEVAL VERANTWOORDELIJK GEHOUDEN WORDEN VOOR ENIGE SPECIFIEKE, INDIRECTE
OF GEVOLGSCHADE OF ANDERE SCHADE VAN WELKE AARD DAN OOK VOOR EEN BEDRAG HOGER DAN DE ORIGINELE
AANKOOPPRIJS VAN DE OONI.

X X X

_.
I
{
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Gebruik de barbecue niet in een besloten en / of bewoonbare ruimte, bijv. huizen,
tenten, caravans, campers, boten. Levensgevaar door koolmonoxidevergiftiging

28.

29.

30.

31

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43,

Wat zit er in de doos 44,

1. Hoofdonderdeel van de oven

2. Deur

3. Cordieriete stenen bakplaat

4. Brandstofluik

5. Ventilatieplaat achter

6. Brandstofrooster

7. Brandstofbak

8 & 9. Schoorsteen & schoorsteenkap

Haal alle onderdelen uit de verpakking

Bij het koken met hout / houtskool:
1. Benen uitvouwen

2. Plaats brandstofrooster in de brandstofbak
en daarna in de oven

3. Plaats stenen bakplaat
4. Plaats de schoorsteen en vergrendel deze
5. Plaats het brandstofluik

6. Plaats de ventilatieplaat
(vastzetten maar niet te vast aandraaien)

7. Plaats deur

Als u op gas kookt:
1. Verwijder de deur

2. Verwijder de schoorsteen

3. Plaats de schoorsteenkap

4. Verwijder brandstofbak/rooster
5. Verwijder de ventilatieplaat

6. Plaats gasbrander en zet met een
inbussleutel vast

Hint: Bewaar de inbussleutel onder de Ooni
Karu

WAARSCHUWING:

WAARSCHUWING! Deze barbecue / oven wordt erg
heet. Verplaats het niet tijdens gebruik.

Niet binnenshuis gebruiken.

WAARSCHUWING! Gebruik geen spiritus of benzine
voor het aansteken of opnieuw aansteken. Gebruik
alleen aanstekers die voldoen aan EN 1860-3.

De Ooni Karu wordt standaard geleverd met een hout- en
houtskoolbrander. Gebruik alleen houtskool die geschikt is
om te bakken en bak geen voedsel totdat de brandstof een
aslaag heeft.

Gebruik voor het bakken met hout stukken droog,
onbehandeld hardhout (tot 20 cm lang en een diameter
van 4 cm) in de brander.

Om uw Ooni Karu met hout of houtskool aan te steken:
verwijder de schoorsteenkap, open de
schoorsteenventilatie en plaats de deur.

Verwijder het luik en plaats een laag houtskool of een
kleine stapel hout in de houtskool- / houtbrander. Gebruik
een gasbrander of aanmaakblokjes van natuurlijke
materialen om het hout aan te steken.

Zodra er vlammen zijn voegt u langzaam meer brandstof
toe. Plaats het luik en laat Ooni Karu 10-20 minuten
voorverwarmen. Voeg indien nodig meer brandstof toe.

Gebruik geen spiritus of benzine voor het aansteken of
opnieuw aansteken. Gebruik alleen aansteekmateriaal dat
voldoet aan EN 1860-3.

Om te blussen

Laat het vuur op natuurlijke wijze opbranden en laat de
Ooni Karu afkoelen. Verwijder geen as totdat de Ooni Karu
volledig is afgekoeld.

WAARSCHUWING! Houd kinderen en huisdieren

op afstand.

Kook niet voordat de brandstof een aslaag heeft

De barbecue moet worden verwarmd en de
brandstof moet rood worden gehouden gedurende
ten minste 30 minuten voorafgaand aan de eerste
bereiding;
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Ansvarsfraskrivelse
Ma leses naye for bruk

Vennligst les denne ansvarsfraskrivelsen ngye for du monterer, installerer og bruker/utferer service pa din Ooni. Dersom en
bestemmelse i denne ansvarsfraskrivelsen ikke overholdes, kan det fore til skade pa eiendom, alvorlig personskade og til og
med dedsfall.
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N o v s W

10.

11.

12.

13.

14.

15.
16.
17.
18.

Ooni er kun tiltenkt for bruk utenders. Ooni ma kun plasseres utenders, unna bygg og gjenstander og aldri inni en
bygning eller en garasje eller nar et innelukket omrade. Sett din Ooni pa en stedig, rett, stabil og ikke-brennbar
overflate og hold den ren og unna brennbare eller antennelige materialer, bensin og andre brennbare damper og
vasker.

Vaer oppmerksom pa eventuelle lokale lover og bestemmelser som matte spesifisere en pakrevd avstand mellom
utenders matlagingsredskaper og bygg og gjenstander eller som matte begrense bruk av ild av enhver type
utendars under tarke eller andre perioder med farlige forhold.

Du ma ikke installere eller bruke din Ooni i bat eller kjretoyer.

Bruk ikke Ooni hvis det er sterk vind.

Din Ooni er ikke tiltenkt & fungere som varmeapparat, og den ma aldri brukes til dette formalet.
Det kan dannes giftig reyk som kan fere til kvelning.

Flammene kan blase utenfor beholderen av metall:
a. Bak, derildener.

b. Fra toppen av luken nar lokket er apent.

c. Foran pa ovnen nar du apner doren.

d. Fra toppen av skorsteinen.

Vennligst hold deg unna Oonis apninger og advar andre rundt deg.

Feilaktig installasjon, justering, endring, service eller vedlikehold av en Ooni kan fore til skade pa person eller
eiendom. Derfor ma du aldri bruke en Ooni som ikke er ferdig montert, og det er viktig at alle deler er godt festet
0g strammet.

Din Ooni skal inspiseres regelmessig.

Nar du bruker kull-/tre-brenneren:
Tilsett brennstoff gradvis for a oppna optimal temperatur. Hvis du legger inn for mye brennstoff, vil ilden bli for
kraftig, og dette kan fare til skade pa deg eller Ooni.

Nar du bruker gassbrenneren:

Hvis flammen slukker, skal du skru av gassforsyningen, fjerne deren og vente i 5 minutter fgr du tenner Ooni igjen.

Nar du bruker Ooni, er det fare for a brenne hendene. Du skal alltid bruke hansker som taler varme for a unnga
brannskader, og du ma aldri sette varme gjenstander pa eller nzer overflater som er antennelige. IKKE R@R noen
metalldeler nar Ooni er i bruk. Bruk kun hdndtakene av tre/plast til & dpne deren og lofte brennmaterialderen.

La aldri Ooni veere uten oppsyn nar den er i bruk. La aldri Ooni veere uten oppsyn med lokket apent nar ilden er
tent. Vaer oppmerksom pa farer (torre blader, tregulv og andre brennbare materialer) som er i naerheten av Ooni
mens den er i bruk, for disse kan fare til brann hvis de kommer i kontakt med gnister.

Hold alle elektriske kabler unna Ooni.

Ooni ma kun brukes av ansvarlige voksne.

Barn, kjeeledyr og brennbare gjenstander ma alltid holdes unna Ooni.

Ikke prov a fierne noen deler eller  flytte Ooni nar den er varm eller mens du lager mat.

—
o

IKKE LEGG noen farlige gjenstander, som lightere eller tennvaeske, ved siden av Ooni. Ooni utstraler nemlig varme
i alle retninger.

20.  Ooni forblir varm ogsa etter at synlige flammer er slukket. Nar du er ferdig med & bruke Ooni, skal den sta i minst 2
timer for a avkjole seg. IKKE DEKK TIL Oooni rett etter bruk og pase at alle flammer og gledende aske i brenneren er
helt slukket far den settes til oppbevaring.

21, Oonis temperatur (nar den er i bruk) varierer fra 120 °C til 550 °C.
22. Ooni er trygg a bruke nar den brukes som tiltenkt og alle sikkerhetsregler falges, og den vil gi deg mange ars

problemfri bruk og mye glede. Det er brukerens ansvar a sgrge for trygg bruk av Ooni og for 4 alltid ta godt vare pa
den.

OONI LIMITED PATAR SEG INGEN FORM FOR ANSVAR, JURIDISK ELLER PA ANNEN MATE, FOR TILFELDIG SKADE ELLER
FOLGESKADE PA EIENDOM ELLER PERSONER SOM FORARSAKES AV BRUK AV OONI SOM IKKE ER/VAR | SAMSVAR MED NOEN
AV BESTEMMELSEN | DENNE ANSVARSFRASKRIVELSEN.

OONI LIMITED SKAL IKKE, UNDER NOEN OMSTENDIGHETER, HOLDES ANSVARLIG FOR NOEN SPESIELLE ELLER INDIREKTE
SKADER, FLGESKADER ELLER ANDRE SKADER AV NOEN ART SOM OVERGAR OONIS OPPRINNELIGE KIJ@PSPRIS.

X X X

-9
o
& <

Ikke bruk grillen pa et innelukket eller bebodd sted, f.eks. hus, telt,
campingvogn, bobil, bat. Livsfare pa grunn av karbonmonoksid
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29.

30.

31

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.
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Hva medfglger i esken

1. Pizzaovn

2. Der

3. Stekebrett av cordieritt-stein

4. Brennmaterialder

5. Trekkforhindrende plate

6. Brennstoffrist

7. Brennstoffbrett

809 9. Skorstein og skorsteinsdeksel

Fjern alle deler fra emballasjen

Hvis du bruker tre/kull:
Trinn 1: Fell ned bena

Trinn 2: Sett inn brennstoffbrettet/-gitteret
Trinn 3: Sett inn pizzasteinen

Trinn 4: Sett inn skorsteinen og fest den pa
plass

Trinn 5: Sett pa brennstoffderen

Trinn 6: Sett pa den trekkforhindrende platen.
Fest, men stram ikke for mye

Trinn 7: Sett pa deren

Hvis du bruker gass:

Trinn 1: Fjern deren

La deren vaere av nar du bruker gass.

Trinn 2: Fjern skorsteinen

Trinn 3: Sett pa skorsteinsdekselet
Trinn 4: Fjern brennstoffbrettet/gitteret

Trinn 5: Fjern den trekkforhindrende platen

Trinn 6: Fest gassbrenneren med
unbrakongkkel

ADVARSEL:

ADVARSEL! Denne grillen/ovnen blir meget varm.

Ikke flytt den under bruk.
Ikke bruk innenders.

ADVARSEL! Hold barn og kjaeledyr unna grillen.

ADVARSEL! Bruk ikke sprit eller bensin til
opptenning eller gjenopptenning. Bruk kun

43.

44.

grillstartere som oppfyller kravene i NS-EN 1860-3.

Tips: Oppbevar unbrakongkkelen under Ooni
Karu

Ooni Karu leveres med tre-/og kullbrenner som standard.
Bruk kun kull som er egnet til matlaging, og ikke lag mat for
tre/kull har et belegg av aske.

Nar du bruker tre, skal du bruke stykker av tert, ubehandlet
hardved (opptil 20 cm lange og med en diameter pa opptil
4 cm)ibrenneren.

For & tenne Ooni Karu med tre eller kull:
Fiern skorsteinsdekselet, apne skorsteinen og takventilene
og fest gnsket dor.

Fijern deren og legg et lag kull eller en liten stabel ved
i kull-/tre brenneren. Bruk en gassblaselampe eller en
naturlig grillstarter for a tenne pa treet.

Nar det brenner, kan du langsomt legge pa mer brennstoff.
Sett pa luken igjen, og la Ooni Karu varme seg opp i 10-20
minutter. Tilsett mer brennstoff ved behov.

Ikke bruk sprit eller bensin til opptenning eller
gjenopptenning. Bruk kun tennere som oppfyller kravene i
NS-EN 1860-3.

Slukking
La ilden brenne ned pa naturlig vis og la Ooni Karu avkjele
seg. lkke fjern aske for Ooni Karu er helt avkjolt.

Ikke lag mat fer tre/kull har et belegg av aske.
Grillen skal oppvarmes og brennstoffet skal vaere
redgledende i minst 30 min. fer du begynner & lage
mat.

Isencado de Responsabilidade de Seguranga
Deve ser lido na integra antes de usar

Por favor, leia na integra esta isencéo de responsabilidade antes de montar, instalar e usar ou fazer a manutengao do
seu Ooni. O ndo-cumprimento de todas as disposi¢des do presente aviso legal pode causar danos a propriedade, lesdes
corporais graves ou até mesmo a morte.

N o v w

10.

11

12.

13.

14.

15.

O Ooni foi criado apenas para uso no exterior. O Ooni deve ser sempre colocado ao ar livre, afastado de
estruturas e nunca no interior de uma habitacdo ou de uma garagem nem perto de uma zona fechada. Pouse
0 seu Ooni sobre uma superficie resistente, nivelada, estavel e ndo-inflamavel e mantenha-o livre de materiais
inflaméaveis ou combustiveis, incluindo gasolina e outros vapores e liquidos inflamaveis.

Tenha presente qualquer lei ou regulamento local que possa exigir uma distancia especifica entre os fornos de
exterior e qualquer estrutura, ou que possa limitar a presenca de qualquer tipo de chamas ao ar livre durante
periodos de seca ou de risco.

Ndo instale nem use o seu Ooni em barcos ou veiculos recreativos.
N&o use o seu Ooni com rajadas fortes de vento.

O seu Ooni ndo foi concebido para ser usado como aquecedor.

E possivel que se acumulem gases toxicos que possam causar asfixia.

E possivel que as chamas saiam da estrutura metalica:
a. na parte traseira, onde se encontra o lume;
b. na parte superior da escotilha, onde se abre a tampa;
¢. na parte da frente do forno, onde se abre a porta; ou
d. na parte superior da chaminé.

Por favor, mantenha-se a uma distancia segura das aberturas do Ooni e advirta as pessoas em torno do
mesmo.

Ainstalacdo, o ajuste, a alteracdo ou a manutencdo inadequados do seu Ooni podem causar lesdes ou danos
a propriedade. Assim, ndo use o seu Ooni a menos que ele esteja completamente montado e que todas as
suas pecas estejam bem fixas e apertadas.

O seu Ooni devera ser reqularmente inspecionado.

Ao usar o forno a carvéo/lenha:
Junte gradualmente a lenha até atingir uma temperatura 6tima. Se acrescentar lenha em demasia, isso
intensificara a chama, o que poderad magoa-lo ou danificar o seu Ooni.

Ao usar o bico de gas:
Se a chama se apagar, desligue a alimentacdo do gas, remova a porta e aguarde 5 minutos antes de voltar a
acendé-lo.

Ao usar o seu Ooni, corre o risco de queimar as maos. Deverd usar sempre luvas de protecdo resistentes ao
calor, para evitar queimaduras, e nunca devera pousar objetos quentes sobre superficies combustiveis nem
na sua proximidade. NAQ toque em nenhuma parte metalica enquanto o seu Ooni estiver a funcionar. Toque
apenas nas pegas de madeira/plastico para abrir a porta e a escotilha de combustivel.

Nunca deixe o seu Ooni sem vigilancia. Nao deixe o seu Ooni sem vigilancia e com a tampa aberta enquanto
estiver aceso. Esteja ciente dos perigos (folhas secas, tbuas de madeira e outros materiais combustiveis) que
poderdo estar perto do Ooni quando estiver em funcionamento, pois podem causar risco de incéndio se
entrarem em contacto com alguma faisca.

Mantenha todos os cabos elétricos afastados do seu Ooni.
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16. O Ooni deve ser apenas usado por adultos responsaveis.
17 Mantenha as criangas, animais e objetos combustiveis sempre a distancia do seu Ooni.
18.  Ndo tente remover pecas nem deslocar o seu Ooni enquanto estiver quente ou em funcionamento.

19.  NAO deixe quaisquer objetos perigosos, tais como isqueiros ou liquido de ignicdo para churrasqueiras perto
do seu Ooni. Efetivamente, o Ooni irradia calor em todas as diregdes.

20. O Ooni continua quente mesmo depois de as chamas visiveis se terem apagado. Deixe passar um minimo de 2
horas até o aparelho arrefecer depois de acabar de o usar. NAO cubra o Ooni imediatamente depois de usar e
verifique se todas as chamas e brasas desapareceram do forno antes de o guardar.

21, Atemperatura aproximada do seu Ooni (durante o funcionamento) varia entre 250 °F (120 °C) e 1000 °F
(550 °C).

22. O Ooni é seguro e ndo apresenta qualquer risco quando usado conforme previsto e de acordo com as
diretrizes de sequranca estipuladas, proporcionando anos de uso e satisfacdo, sem qualquer problema. E da
responsabilidade do utilizador manusear o Ooni em seguranca e seguir em todos os momentos as normas de
manutencdo adequadas.

A OONI LIMITED NAO ACEITA QUALQUER RESPONSABILIDADE, LEGAL OU OUTRA, POR DANOS ACIDENTAIS QU
CONSEQUENTES A PROPRIEDADE OU POR LESOES PESSOAIS RESULTANTES DO USO DO OONI QUE NAO ESTEJAEM
CONFORMIDADE COM QUALQUER DAS DISPOSICOES DA PRESENTE ISENGAO DE RESPONSABILIDADE.

A OONI LIMITED NAO SE RESPONSABILIZARA EM NENHUMA CIRCUNSTANCIA POR QUALQUER DANO ESPECIAL,
INDIRETO, CONSEQUENTE OU OUTRO, DE QUALQUER NATUREZA, QUE ULTRAPASSE O PRECO DE COMPRA ORIGINAL
DO OONI.

X & x X[y v

N&o use o churrasco em um espago confinado e / ou habitavel, por exemplo. casas, tendas, caravanas,
autocaravanas, barcos. Perigo de morte por envenenamento por mondxido de carbono
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28.

29.

30.

31

32.

33.

34,

35.

36.

37.

38.

39.

40.

41.

42.

O que vem na caixa 43.
1. Forno
2. Porta
3. Tabuleiro de cordierite 44.

4. Escotilha do combustivel

5. Tampa de ventilacao traseira

6. Grade de combustivel

7.Bandeja de combustivel

8 & 9. Chaminé e tampa da chaminé

Remova todas as pecas da embalagem

Se cozinhar com lenha/carvéo:
1. Desdobre as pernas

2. Insira a bandeja/grelha do forno
3. Insira o tabuleiro da piza

4. Insira a chaminé e encaixe-a na posi¢do
correta

5. Aplique a escotilha do combustivel

6. Adicione o prato provisorio
(até ficar seguro, mas sem apertar demasiado)

7. Adicione a porta

Se cozinhar com gas:
1. Remova a porta

2. Remova a chaminé

3. Adicione a tampa da chaminé

4. Remova a bandeja/grade do combustivel
5. Remova o prato provisério

6. Adicione o Bico de Gas e fixe-o com uma
chave de parafusos sextavados

AVISO:

AVISO! Este churrasco / forno ficara muito quente.
N&o o mova durante a operacdo.

Ndo use dentro de casa.

AVISO! Néo use alcool ou gasolina para iluminar

ou refazer a iluminagdo. Use apenas bombeiros em
conformidade com a EN 1860-3.

Dica: Guarde a chave de parafusos debaixo do
Ooni Karu

0 Ooni Karu traz por defeito um forno a lenha e a carvdo.
Use apenas o carvao adequado para cozinhar e ndo coz-
inhe alimentos até o combustivel ter um revestimento de
cinzas. Quando cozinhar com lenha, use achas de madeira
seca, ndo-tratada (com até 20 cm (8") de comprimento e 4
cm (1,5") de didmetro).

Para acender o seu Ooni Karu com lenha ou carvdo:
Remova a tampa da chaminé, abra os ductos e insira a
porta.

Remova a escotilha e adicione uma camada de carvao
ou uma pequena pilha de lenha no forno a carvdo/lenha.
Use um magarico a gas ou acendalhas naturais para atear
a lenha.

Assim que conseguir fazer lume, acrescente lentamente
mais combustivel. Substitua a escotilha e deixe o Ooni Karu
pré-aquecer durante cerca de 10-20 minutos. Vd juntando
combustivel a medida que for necessario.

Ndo use alcool nem gasolina para acender ou avivar o
lume. Use apenas acendalhas que estejam em conformi-
dade com a norma EN 1860-3.

Para apagar

Deixe o lume extinguir-se naturalmente e o Ooni Karu arre-
fecer. Ndo remova as cinzas até o Ooni Karu ter arrefecido
por completo.

AVISO! Mantenha criangas e animais de estimacdo
afastados.

Nao cozinhe antes que o combustivel tenha uma
camada de cinzas

O churrasco deve ser aquecido e o combustivel
mantido em brasa por pelo menos 30 minutos antes
da primeira cozedura;
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Ansvarsfriskrivning avseende sakerhet:
Maste lasas i sin helhet innan anvandning

Vanligen lds denna juridiska ansvarsfriskrivning i sin helhet innan du monterar ihop, installerar och anvander/servar
din Ooni. Underlatenhet att félja de regler som foljer i denna ansvarsfriskrivning kan leda till egendomsskada, allvarlig
kroppsskada eller till och med dédsfall.

1 Ooni ar utformad for att endast anvandas utomhus. Darfér maste Ooni alltid placeras utomhus, och inte intill
strukturer eller byggnader, eller inne i dessa. Stall din Ooni pa en stadig, jamn och eldfast yta och hall den fri
fran brannbara material, gas och andra brannbara vatskor och angor.

2. Informera dig om alla slags lokala lagar och andra regler som kan krava ett visst avstand mellan
matlagningsutrustning for utomhusbruk och byggnadsstrukturer eller som begransar ratten att elda under
perioder av torka eller under andra omstandigheter.

Installera eller anvand inte din Ooni pa batar eller i andra fritidsfordon.

Anvand inte din Ooni i kraftig blast.

Din Ooni ar inte gjord for, och bor aldrig anvandas endast i, uppvarmningssyfte.
Giftig rok kan komma att utvecklas, vilket kan orsaka kvavning.

N o oo W

Eldslagor kan komma att blasa ut utanfor metaltholjet:
pa baksidan dar sjalva elden ar,

fran toppen nar luckan éppnas,

fran framsidan nar du 6ppnar den framre luckan eller,
fran toppen av skorstenen.

8. Vanligen hall dig borta fran alla &ppningar pa din Ooni och varna andra att gora detsamma.

9. Felaktig installation, andringar, service eller underhall av din Ooni kan orsaka kroppslig skada eller skada
pa egendom. Anvand darfr aldrig din Ooni om den inte ar fullstandigt monterad och se till att alla delar ar
ordentligt fastsatta och hopskruvade.

10.  Din Ooni bér inspekteras regelbundet.

11.  Vid anvandande av kol/ved och annat tdndmaterial:
Lagg till ved/tdndmaterial gradvis for att uppna den 6nskade temperaturen. Anvands for mycket tandmaterial
kan elden komma att bli for stor vilket kan skada din Ooni.

12, Vid anvandning av gasbrannaren:
Om lagan slocknar, stang genast av gasen, ta bort luckan och vanta 5 minuter innan du tander igen.

13. Vid anvandning av Ooni finns det risk for att dina hander kan bli brannskadade. Varmeresistenta handskar bor
hela tiden anvandas for att undvika brannskador och heta féremal ska aldrig placeras pa eller nara brannbara
ytor. ROR INTE nagra metalldelar nar din Ooni anvands. Rér endast trahandtagen for att éppna den framre
luckan och lyfta bort bransleluckan.

14, Ldmna aldrig din Ooni obevakad. Lamna inte din Ooni obevakad med locket &ppet medan den ar pa. Var
medveten om risker (torra lov, tratrall och andra brannbara material) som kan finnas i narheten av din Ooni
medan den anvands och som kan utgéra faror om de kommer i kontakt med gnistor.

15.  Hall alla slags elektriska ledningar borta fran din Ooni.

16.  Ooni bor endast anvandas av ansvarsfulla vuxna.

17. Hall hela tiden barn, husdjur och alla slags brannbara material bort fran din Ooni.

18.  Forsok inte att avlagsna nagra delar fran din Ooni medan den ar het eller medan du lagar mat.
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19.  LAMNAINTE nagra farliga objekt som tandare eller tindvatska i narheten av din Ooni eftersom den sprider
varme at alla hall.

20.  Din Ooni kommer att fortsatta att vara varm dven efter att all synbar eld har férsvunnit. Rakna med att det
tar atminstone 2 timmar efter avslutad anvandning for din Ooni att svalna helt. Tack INTE 6ver din Ooni
omedelbart efter anvandning och se till att all eld och allt glédande kol har slackts innan du staller undan den.

21, Den ungefarliga temperaturen pa din Ooni (under anvandning) kommer att vara mellan 120 och 500 °C.
22. Din Ooni ér saker och riskfri om den anvands pa avsett satt och i enlighet med dessa sakerhetsriktlinjer. Da

kommer den att ge dig aratal av problemfri och njutbar anvandning. Det &r upp till anvandaren att se till att
deras Ooni vid alla tillfallen anvands pa ett sakert satt i enlighet med rimlig sakerhetsstandard.

OONI LIMITED KAN INTE HALLAS ANSVARIGA, VARE SIG RATTSLIGT ELLER PA NAGOT ANNAT SATT, FOR TILLFALLIGA
ELLER KVARSTAENDE SKADOR PA EGENDOM ELLER PERSONER TILL FOLID AV ATT OONI ANVANDS PA NAGOT SATT SOM
STAR | STRID MED DENNA RATTSLIGA ANSVARSFRISKRIVNING.

OONI LIMITED KAN PA INGET SATT HALLAS ANSVARIG FOR NAGRA SPECIELLA, INDIREKTA, FOLJANDE ELLER ANDRA
SKADOR AV NAGON KARAKTAR, UTOVER DET URSPRUNGLIGA PRISET FOR DIN OONI.

X X X

_’
N
<

Anvand inte grillen pa ett trangt och / eller bebodligt utrymme, t.ex. hus, talt,
husvagnar, husbilar, batar. Fara for dodlighet av kolmonoxidfdrgiftning
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29.

30.
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32.
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34.

35.

36.

37.

38.

39.

40.

41.

42.

43.
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Vad som inkluderas

1. Ugnens huvuddel

2. Lucka

3. Pizzasten i cordierite

4. Lucka for bransle

5. Bakre ventileringslock

6. Galler for bransle

7.Trag for bransle

8 & 9. Skorsten & lock for skorsten

Packa upp alla delar

For matlagning med ved/kol:
1. Fall ut benen

2. For in trag/galler for bransle

3. For in pizzasten

4. For in skorsten och las pa plats
5. Montera lucka for brénsle

6. Montera ventilationskontroll
(sakra men dra inte at for hart)

7. Montera framre lucka

Fér matlagning med gas:
1. Ta av framre lucka

2. Ta av skorsten
3. Montera skorstenens lock
4. Ta av trag/galler for bransle

5. Ta av ventilationskontroll

6. Montera gasbrannare och sakra med

insexnyckel

Tips: Férvara insexnyckeln under Ooni Karu

VARNING:

VARING! Denna grill / ugn blir mycket varm. Flytta

den inte under drift.

Anvénd inte inomhus.

VARING! Anvand inte sprit eller bensin for belysning
eller belysning. Anvénd endast brandman som

44, "Ooni Karu inkluderar bréannare for ved och for kol

som standard. Anvand endast kol som lampar sig for
matlagning, och tillaga ej maten innan branslet har ett
lager av aska. Vid matlagning med ved, anvand torra,
obehandlade, harda traslag (upp till 20 cm i ldngd och 4
cm i diameter).

For att tanda Ooni Karu med ved eller kol:
Ta av locket fran skorstenen, dppna skorstenens ventiler
och montera luckan.

Ta av den mindre luckan och placera ett lager av kol eller
en liten trave ved i brannaren for kol/ved. Anvand en
blaslampa eller naturlig brastandare for att tanda.

Nér elden brinner, ldgg gradvis till mer brénsle. Satt pa
dorren och lat Ooni Karu varmas i 10-20 minuter. Lagg till
mer bransle vid behov.

Anvénd ej sprit eller bensin for att tanda eller atertanda
ugnen. Anvand endast brastandare enligt standard EN
1860-3.

Slackning
Lat elden brinna ut naturligt och lat Ooni Karu svalna. Ta €]
ur askan innan Ooni Karu har svalnat helt”

uppfyller EN 1860-3.
VARING! Hall barn och husdjur borta.
Koka inte innan branslet har en beldggning av aska

Grillen ska varmas upp och brénslet halls rott varmt
i minst 30 minuter fore den forsta tillagningen.

Pravne informacije o varnosti in omejitev odgovornosti:
pred uporabo nujno preberite v celoti

Pred montaZo in uporabo ali vzdrzevanjem vase peci Ooni pozorno preberite to pravno obvestilo o omejitvi odgovornosti.
Neupostevanje tega pravnega obvestila 0 omejitvi odgovornosti lahko povzro¢i materialno $kodo, telesne poskodbe ali
celo smrt.

1 Pe¢ Ooni je zasnovana izklju¢no za zunanjo uporabo. Pe¢ Ooni mora biti vedno zunaj, dale¢ od drugih
objektov, nikoli znotraj stavbe ali garaze niti v blizini zaprtega prostora. Pe¢ Ooni postavite na trdno, stabilno
in negorljivo podlago, stran od gorljivih ali vnetljivih materialov, bencina in drugih goriv ter vnetljivih tekocin.

2. Seznanite se z lokalno zakonodajo, ki predpisuje razdaljo med aparati za zunanje kuhanje in stavbami, ali ki
lahko omejuje njihovo uporabo v obdobju suse ali nevarnosti pozara.

3 Peci Ooni ne namescajte niti uporabljajte znotraj ali zunaj plovil ali avtodomov.

4. Peci Ooni ne uporabljajte v mo¢nem vetru.

5. Pec Ooni ni zasnovana za gretje in je ne smete nikoli uporabljati za ta namen.

6. Lahko se zbirajo strupeni plini, ki lahko povzrocijo zadusitev.

7. 1z kovinskega ohisja lahko plameni uhajajo:

a. zadaj, kjer je ogenj;

b. skozi odprtino, ko je pokrov odprt;

¢. na sprednji strani peci, ko odprete vrata; ali
d. skozi dimnik.

8. VzdrZujte varnostno razdaljo od odprte peci Ooni in na to opozorite druge okoli sebe.

9. Neprimerna montaza, spreminjanje ali vzdrzevanje peci Ooni ali ravnanje z njo lahko povzroci poskodbe ali
materialno $kodo. Zato peci Ooni, dokler ni povsem sestavljena in niso vsi deli varno pritrjeni in pricvrsceni,
nikakor ne smete uporabljati.

10. Pe¢ Ooni je treba redno pregledovati.

11. V primeru uporabe gorilnika na oglje/drva:
postopoma dodajajte drva, dokler pe¢ ne dosee optimalne temperature. Ce dodate preve¢ drv, se mo¢ ognja
poveca, zato se lahko poskodujete ali pa se poskoduje pec Ooni.

12. V primeru uporabe gorilnika na plin:
Ce plamen ugasne, prekinite dovod plina, odprite vrata in pocakajte 5 minut, preden znova prizgete ogenj.

13. Pri uporabi peci Ooni si lahko opecete roke. Zato je treba zaradi preprecitve opeklin vedno nositi ognjevarne
rokavice, na vnetljive povrsine ali v njihovo blizino pa nikoli ne smete postavljati vrocih predmetov. Med
delovanjem peci Ooni se NE DOTIKAJTE kovinskih delov. Med odpiranjem vrat ali dviganjem pokrova se
dotikajte samo lesenih/plasti¢nih rocajev.

14. Peci Ooni nikoli ne puscajte brez nadzora. Prizgane peci Ooni ne puscajte brez nadzora z odprtim pokrovom.

Upostevajte potencialne dejavnike tveganja v blizini delujoce peci (zlasti suho listje, vnetljivi predmeti ali
materiali ...), ker se lahko v stiku z iskrami vnamejo in pomenijo tveganje za pozar.
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Elektricni kabli naj bodo VEDNO stran od peci Ooni.
Pe¢ Ooni lahko uporabljajo samo odrasle in odgovorne osebe.
Otroci, domace zivali in vsi vnetljivi predmeti naj bodo vedno stran od peci Ooni.

Kadar je pe¢ Ooni vroca, ali med kuhanjem, je ne poskusajte premikati niti ne poskusajte odstranjevati njenih
delov.

Nevarnih predmetov, kot so vzigalni briketi ali teko¢ina, NE PUSCAJTE v blizini peci Ooni. Pe¢ Qoni namre¢
oddaja vrocino v vse smeri.

Pe¢ Ooni ostane vroca tudi po tem, ko plameni niso vec vidni. Ko pe¢ Ooni prenehate uporabljati, naj se
hladi najmanj 2 uri. Peci Ooni takoj po uporabi NE PREKRIVAJTE, preden jo pospravite pa se prepricajte, da v
gorilniku ni ognja niti Zerjavice.

Temperatura peci Ooni (med delovanjem) se giblje priblizno med 120 °C (250 °F) in 550 °C (1000 °F).

Ce pe¢ Ooni uporabljate kot je predvideno in v skladu z varnostnimi napotki, je zanesljiva, ne povzroca
nobene nevarnosti in se lahko ve¢ let uporablja brez tezav. Za ustrezno uporabo peci Ooni in dosledno
upostevanje primernih standardov vzdrZevanja in uporabe so odgovorni uporabniki.

DRUZBA OONI LIMITED NI PRAVNO NITI KAKO DRUGACE ODGOVORNA ZA NAKLJUCNO ALI POSLEDICNO SKODO ZA
PREMOZENJE ALl OSEBE ZARADI UPORABE PECI OONI V NASPROTJU Z DOLOCBAMI TEGA OBVESTILA.

DRUZBA OONI LIMITED NE MORE BITIV NOBENEM PRIMERU ODGOVORNA ZA KAKRSNO KOLI POSEBNO, POSREDNO,
POSLEDICNO ALI DRUGO SKODO, KI PRESEGA IZVIRNO NAKUPNO CENO PECI OONI.

X X X

-»
>
{
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Zara ne uporabljajte v zaprtem in/ali bivalnem prostoru, npr. doma, v $otoru, avtodomu, prikolici, plovilu.
Nevarnost smrti zaradi zastrupitve z ogljikovim monoksidom

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

Vsebina Skatle

1. Glavno ohisje peci

2. Vrata

3. Kamnita kuhalna plo$ca iz kordierita
4. Loputa za gorivo

5. Pokrov zadnjega zracnika

6. Redetka gorilnika

7. Plos¢a gorilnika

8.in 9. Dimnik in pokrov dimnika
Odstranite vse kose embalaze

Kuhanje z drvmi ali ogljem:
1. Razklopite noge

2. Vstavite plosco/resetko gorilnika
3. Vstavite kamen za pico

4. Vstavite dimnik in ga privijte

5. Vstavite loputo za gorivo

6. Namestite izvle¢no plosco
(pritrdite brez pretiranega zategovanja)

7. Namestite vrata

Kuhanje na plin:
1. Odstranite vrata

2. Odstranite dimnik

3. Namestite pokrov dimnika

4. Odstranite plos¢o/resSetko gorilnika
5. Odstranite izvle¢no plos¢o

6. Namestite plinski gorilnik in ga pritrdite z
imbus klju¢em

Namig: imbus klju¢ shranite pod pe¢jo Ooni
Karu

OPOZORILO:

OPOZORILO! Ta zar/pe¢ postane zelo vroc. Ne
premikajte med delovanjem.

Ni za notranjo uporabo.

OPOZORILO! Za priziganje ali ponovno priziganje
ne uporabljajte Spirita ali bencina. Uporabljajte samo
vzigalna sredstva v skladu s standardom EN 1860-3.

44. Pec Ooni Karu je serijsko opremljena z gorilnikom na drva

in lesno oglje. Uporabljajte samo oglje za kuhanje in zivil ne
kuhajte, dokler gorivo ni prekrito s pepelom. Kadar kuhate z
drvmi, v gorilniku uporabljajte suh in neobdelan les (najvec¢
20 cm/8" v dolzino in 4 cm/1,5 " v 3irino).

Pe¢ Ooni Karu z drvmi ali ogljem prizgete na naslednji
nacin :

Odstranite pokrov dimnika, odprite zracnike in vstavite
vrata.

Odstranite loputo in postavite kup drv ali majhen kup
oglja v gorilnik na drva / oglje. Drva priZgite s plinskim
vzigalnikom ali vzigalico.

Ko zagori, pocasi dodajajte gorivo. Zaprite loputo in pustite,
da se pe¢ Ooni Karu ogreva od 10 do 20 minut. Po potrebi
dodajte gorivo.

Za priziganje ali ponovno priziganje ne uporabljajte alkoho-
la ali bencina. Uporabljajte samo vzigalna sredstva v skladu
s standardom EN 1860-3.

Postopek ugasanja

oCakajte, da ogenj naravno dogori in da se pe¢ Ooni Karu
ohladi. Pepela ne odstranjujte, dokler ni pe¢ Ooni Karu
povsem hladna.

OPOZORILO! Otrociin domace Zivali ne smejo biti
v bliZini.
Kuhajte Sele, ko je gorivo prekrito s pepelom

Pred prvim kuhanjem mora biti Zar vro¢, gorivo pa
Zzarece vsaj 30 minut;
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