
 

                                                 

 
            
                                                   

 

 
 
 
 

 
                        

 

 

 

 

 

 

 

 

 

220-240V,50-60Hz,1800-2200W 

        

 

Suitable for family use 
 

This product is an electric heating appliance. For your safety and convenience, please read this 
User Manual carefully and follow the steps. Please keep it for future reference. 

  

 
13” ELECTRIC PIZZA OVEN & GRILL   

       INSTRUCTION MANUAL                                           elit-electronics.com 
EN 



 

 

WARNING 

Please observe the following safety precautions before using this product. 

GENERAL SAFETY WARNING: 
Basic safety precautions, including the following, should always be followed when using electrical  
appliances: 
1. Read all instructions and retain for reference. 
2. Do not touch hot surfaces directly. Use handles or knobs. 
3. Do not intrude the cord, plug or body into water or other liquids to prevent electric shock. You 
can scrub the body with a damp cloth and make sure the appliance cools down completely before  
cleaning. 
4. Children need to be closely supervised any time they use or are near the appliance. 
5. This appliance must not be used by children under 8 years of age, persons with physical, sensory,  
or mental ability deficiencies, or persons who lack experience and knowledge of its use, unless  
they have been supervised or instructed in the use of the appliance by a person responsible for  
their safety and who understands the hazards. 
6. Children under 8 years of age should not clean or maintain this product unless they are over 8  
years of age and are supervised. 
7. Keep this product and its power cord out of the reach of children. 
8. Children should be supervised to ensure they do not play with the appliance. 
9. Never leave the product working unattended 
10. Appliances should be unplugged from the socket when not in use and before cleaning, and  
parts should be put in or taken out after they have cooled down. 
11. After the power cord is damaged, the plug is damaged or the appliance malfunctions or is  
damaged in any other way the product cannot be operated, please return the product to the nearest  
authorized service point for inspection, repair or commissioning. 
12. If the power cord is damaged, it must be replaced by the manufacturer, its service agent or a  
similar specialist to avoid danger. 
13. It is not recommended to use accessories supplied without the manufacturer's approval, as  
this may cause injury. 
14. For home use only, not for outdoor use. Commercial use is not permitted. 
15. This machine is intended for use in domestic appliances and similar places such as: 
 • Staff cafeterias in shopping malls, offices or other work environments 
 • Farms 
 • Residents of hotels, motels or other residential environments 
 • Household hotels 
16. Do not allow the power cord to hang over the edge of a table or counter or touch a hot surface. 
17. All switches should be turned "OFF" and unplugged when disconnecting. 
18. Do not use the appliance for other purposes. 
19. The appliance cannot be operated by an external timer or a separate remote-control system. 
20. Always use the product on a dry and smooth level surface. 
21. CAUTION 
              Risk of burns! The temperature of accessible     
              surfaces may be high when the appliance is   
              operating. Do not touch them. 



 

 

22. The temperature of the accessible surfaces may become high when the appliance is in  
operation. 
23. Make sure that food in the baking pan or pizza stone does not touch the heating element. 
24. Do not cover the air vents and air inlets while the product is working. 
25. Do not pour oil into the baking tray as this may cause a fire. 
26. Do not touch the inside of the product while it is working.    
27. Before connecting the product to the power supply, check that it matches the local supply  
voltage. 
28. It is strictly prohibited to use wet hands to plug or unplug the power supply or operate the  
control panel. 
29. Do not use the product on or near tablecloths, curtains or any other flammable materials. 
30. Do not place the product next to walls or other products, and leave at least 10cm of space on  
the sides, back and top. Do not place any objects on top of the product. 
31. When the product is in operation, hot air will come out of the air outlet, so for safety reasons,  
please keep the user away from the air outlet. 
32. If black smoke comes out, unplug the product immediately. 
33. The packaging material is not a toy. Children should not play with the packaging plastic bag to  
avoid choking hazard. 
34. During the use of the appliance, there are small drops of water, it is a normal phenomenon. 
35. Do not heat powdered food. Clean the food residue, such as flour and other powdered residues  
inside the cavity before each barbecue to avoid potential explosions. 
 
Use of extension cords 
a) Short power cords are provided to reduce the risk of getting tangled in or tripping over long 

power cords 
b) Extension cords can be used, and care must be taken when using them. 
c) If an extension cord is used: 
 1) the power rating marked on the cord set or extension cord should match the power rating of 

the appliance.  
 2) the cord should be placed so that it is not dangling over a countertop or tabletop where it 

could be pulled down by a child or tripped over unintentionally. 

 

 

BEFORE FIRST USE 
• Remove all accessories from the packaging box and read this manual carefully. Please 

pay special attention to the operating instructions, warnings and important safeguards to 
avoid any injury or property damage. 

• Remove any stickers. 
• Wash the accessories in warm soapy water, then rinse and dry thoroughly. The enameled 

steel baking tray is dishwasher safe. Never clean the main unit in the dishwasher. 
• The pizza oven is heated with hot air. Do not pour oil, grease or other liquids into the  

baking dish. 
• Do not overfill the baking tray with food as this will block airflow and reduce cooking results. 
 
 



 

 

Accessories: 

 

 

 

 

 

 

      Pizza stone          Pizza peel       Enamel baking tray         Smoke wire rack 
 
 
 
 
MAIN PARTS           
 

 

1. Metal housing 
2. Handle 
3. Glass viewing window 
4. Door 
5. Base 
6. Light icon 
7. Control panel 
8. Power On/Off button 
9. Oven function 
10. Time  
11. Temperature  
12. Pizza function 
13. Pizza expert mode 
14. Smoke function 
15. Start/Stop button 
 
 
KNOWING YOUR PIZZA MAKER 
 

The control panel shows the time on the left side of the display. The temperature is shown on the right 
side, either in Celsius (°C) or Fahrenheit (°F), depending on your preference. 
Tip: To switch between Celsius and Fahrenheit, press and hold both the “Temp +” and “Temp –” 
buttons at the same time. The temperature unit on the right display will change accordingly. 
 
 
 
 



 

 

FUNCTION BUTTONS 
1. OVEN BUTTON  
The following oven functions can be selected by touching the        icon: 
• Grill     - Provides a grilled flavour, creating even grill marks. 
• Dehydrate    - Dehydrate meats, fruits and vegetables for healthy homemade snacks. 
• Roast     - Tenderises meats, roasts vegetables and much more. 
• Bake      - Use it to bake cakes, pastries, desserts and much more. 
• Keep warm    - To keep food warm to the desired temperature, preserving its good taste. 
• Defrost   - Suitable for defrosting all types of meat. 

2. PIZZA BUTTON 

The following pizza functions can be selected by touching the       icon: 
• Thin crust      - Crispy, thin pizza base — a classic pizzeria style.                      
• Neapolitan          - Puffy, chewy crust with crispy bubbles — artisan-style. 
• Pan     - Thick, chewy crust made in a deep pan — like Sicilian or Chicago style 
• Custom        - Set your own time and temperature for a personalized result 
• New York     - New York, large, handmade pizza with chewy crust.                       
• Frozen        - Fry frozen pizza. 
•  

OPERATING BUTTONS 

POWER ON/OFF       

• After plugging in the unit, lightly tap the Power button to turn it on. The power light and display will 
activate. You can now select a cooking function.  

• After cooking, the unit will beep 5 times and display “END.” One minute later, it will enter standby 
mode. 

 
TEMP +/- BUTTONS 
Use these buttons to adjust the cooking temperature:  
•  Tap to increase/decrease temperature by 5°C.  
•  Long press (2+ seconds) to change temperature quickly by 10°C. 
•  Set the temperature after selecting a function, then press START/STOP to begin cooking. 
 
TIME +/- BUTTONS    
Use these buttons to adjust the cooking time:  
•  Tap to change the time by 1 minute.  
•  Long press (2+ seconds) for faster changes of 5 minutes.  
•  Set the time after selecting a function, then press START/STOP to begin cooking. 
 
START/STOP  
Press START/STOP to begin cooking after choosing a program and adjusting time/temperature. 
•  During preheat or cooking, press again to pause.  
•  Press again to resume.  
•  To change functions during preheat or cooking, press START/STOP to pause first, then choose    
   new function. 



 

 

 
PIZZA EXPERT MODE  
After selecting a Pizza program, tap the Pizza Expert Mode button to activate this special  
mode:  
•  The program runs for a continuous 30 minutes - ideal for making multiple pizzas.  
•  Note: Time and temperature cannot be adjusted in this mode. 
•  Pizza Expert Mode is only available when using Pizza functions. 
  

SMOKE FUNCTION  
The smoking function adds a natural woodsmoke flavour to your pizzas. To use it, you can follow two 
methods according to your preferences: 
 
1. Place 15-20 g of wood chips in the enamelled steel baking tray (preferably on the edge of the tray to   
  avoid grease contact and affect the smoking effect during cooking) or use foil for easier cleaning. 
  Note: Place the ingredients on the tray, making sure that they do not cover the wood chips for   
  proper smoke circulation. 

 
2. Place the wire rack with ingredients on the tray and put inside the pizza maker, press the SMOKE  
  button to wait for your natural wood smoke flavored food. 
  Tip: Before to proceed the Smoke function, it is better to cook the ingredients semi-mature based   
  on the cooking effect desired, to keep the ingredients taste feeling after the smoke process,  
  avoiding the over-cooked. 
 
STANDBY  
The appliance will turn off if there is no interaction with the control panel after 1 minute. The 
selected function will also be stopped or cancelled if there is no interaction with the control panel 
after 5 minutes. 
 

TIPS & SPECIAL MODES: 

PREHEATING MODE 
• Preheating: After selecting the preset programme, press the Start/Stop icon to start cooking, 

then the appliance will enter the preheating process, and the display will show “PRE”. If you 
want to skip the preheating process, press and hold the Oven or Pizza icon for seconds. The 
display will stop showing “PRE” and show the cooking time countdown and the temperature of 
the selected programme. 

Note: The preheating time required depends on the preset temperature. When the cooking 
temperature reaches the preset temperature, the preheating process will stop and prompt to add 
food. 
• Add food: Once the preheating process is completed, the appliance will beep 10 times, and the 

display will show “ADD FOOD”. Open the door and place the ingredients, then press the 



 

 

Start/Stop icon to start the cooking process. During the cooking process, time and temperature 
can be adjusted by pressing the “+” or “-” icons. After adjusting the time and temperature, the 
display will flash 5 times before implementing the new settings. 

Note: The “ADD FOOD” warning will be shown on the display for 10 minutes. If food is not added 
and the Start/Stop icon is not pressed, the appliance will turn off automatically. 
 
• Oven icon: In standby mode, press the Oven icon to select the following functions: Grill, 

Dehydrate, Roast, Bake, Keep warm, Defrost. 
• Pizza icon: In standby mode, press the Pizza icon to select the following functions: Thin & 
   Crispy, Neapolitan, Pan Pizza, New York Style, Frozen Pizza and Custom. The function will   
   operate according to the time and temperature settings. 
• Light icon     : Press this icon to turn the inner light on/off for better visibility. 
 

COOKING FUNCTIONS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
CLEAN AND MAINTENANCE 
• Unplug the power cord before cleaning the product and allow the unit to cool down completely.  
• The inner and outer surfaces of the accessories can be cleaned with soft cotton cloth or sponge 

with neutral detergent and clean with water.  
• Do not use hard brushes or articles for cleaning to avoid damaging the inner surface of the  

accessories and the protective layer of the accessories.  
• Do not use toxic and corrosive cleaning agents such as gasoline, thinners, or polish.  
• The cleaned parts must be wiped dry before plugging in.  
• Please do not clean the heating tube. 
• Do not immerse the product in a liquid such as water.  
• The accessories can be taken out and cleaned separately. Please use a soft towel or sponge  

dipped in a neutral detergent and use the detergent to clean the accessories after each use. 
 
 

Function Default Temp 
Adjustable 

temp 
Default time Adjustable 

Time 
Preheat 

Thin 310℃ 80-400℃ 4 min 1-10 min Yes 
Neapolitan 450℃ 80-450℃ 3 min 1-10 min Yes 

Pan 250℃ 80-400℃ 14 min 1-20 min Yes 
Custom 200℃ 80-350℃ 10 min 1-30 min Yes 

New York 285℃ 80-400℃ 6 min 1-15 min Yes 
Frozen 270℃ 80-400℃ 10 min 1-20 min Yes 

Grill 300℃ 80-300℃ 2min 1-15min Yes 
Dehydrate 70℃ 60-90℃ 6hours 1-12 hours No 

Roast 350℃ 80-350℃ 8min 1-20min Yes 
Bake 175℃ 150-250℃ 20min 1-120min Yes 

Keep Warm 60℃ 60-100℃ 30min 1-120min No 
Broil 200℃ 200-300℃ 10min 5-20min No 

Smoke 280℃ / 10min 1-15min NO 



 

 

• Wash parts in contact with food by warn soapy water and then dry. Clean the body with a 
damp cloth and never wash or spill mixer with water. And then use a dry cloth to wipe it  
again. 

• Do not use the abrasive cleaners, metal brushes and sponges, organic solvents or  
aggressive liquids. Pay attention to the safe use of accessories. 

WARNING: Allow the pizza stone and enameled steel tray to cool down completely before washing in  
warm water to prevent cracking. 
 
TROUBLESHOOTING 

Error code Problem 
E1 Top temperature sensor open circuit 
E2 Down temperature sensor open circuit 

 

TECHNICAL PARAMETERS 

Product: Electric Pizza & Grill oven 
Model: Pizzarella Smoke 
Rated voltage range: 220−240 V~ 
Rated frequency: 50–60 Hz 
Rated power input: 1800–2200 W 
Temperature range: 60-450°C 
We reserve the right to change the text and technical specifications. 
 
INSTRUCTIONS AND INFORMATION REGARDING THE DISPOSAL OF USED PACKAGING  
MATERIALS 
Take the packaging material to a designated municipal waste facility. 
 
DISPOSAL OF USED ELECTRICAL AND ELECTRONIC EQUIPMENT 

This symbol on the products or accompanying documents indicates that used electrical  
and electronic products should not be disposed of with regular municipal waste. For  
proper disposal and recycling, take these products to designated collection points.  
Alternatively, in some European Union states or other European countries you may return  
your appliances to the local retailer when buying an equivalent new appliance. Correct  

disposal of this product helps save valuable natural resources and prevents damage to the  
environment caused by improper waste disposal. Ask your local authorities or collection facility for  
more details. In accordance with national regulations penalties may be imposed for the incorrect  
disposal of this type of waste. 
Disposal in Other Countries Outside the European Union 
This symbol is valid in the European Union. If you wish to dispose of this product, please consult your  
local authorities or your dealer for information on the correct method of disposal. 

 
This appliance complies with EU rules and regulations regarding electromagnetic and  
electrical safety. 
 

The text, design and technical specifi cations may be changed without prior notice and we reserve the right to make  

these changes.



 

 

 


