
PIZZA OVEN 12'' Gas
PLU: # 166659
Model No.: SRGG18003

Please keep this instruction manual for future reference
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Marking on the injector indicating the injector size. For example, 0.96 means the injector size is 0.96mm.
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SRGG18003

PIZZA OVEN 12'' Gas

Imported by:

Minimum clearance from side and back of unit to combustible construction: 100cm.

I3B/P(37)

G30 Butane and 
G31 Propane at 37mbar
□PL□BE □BG □CY □CZ □DK

□EE □FI   □FR  □GB□GR 
□HR □HU □IT   □LT  □LU
□LV  □MT □NL  □NO □RO
□SE □SI   □SK  □TR

□BE  □CH   □CY   □CZ  □ES
□FR  □GB   □GR   □IE   □IT
□LT   □LU   □LV    □PT □SI 
□SK   □TR

□AT  □CH   □CZ  □DE
□LU  □SK 

Main burner: 4.0kW x 1

4.0kW (G30: 291g/h; G31: 286g/h)

Use outdoors only.

0.91mm0.96mm0.96mm 0.85mm

Main burner: 4.0kW x 1 Main burner: 4.0kW x 1 Main burner: 4.0kW x 1

PIN: 0063CT7097
0063-26

OGALAS ULC 
D12 ECR9  
Tel: +353 1 427 6500

√
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WARNING 
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• Always use a flexible gas hose complying with EN16436-1 to connect the appliance with the 
gas cylinder and regulator.

• Inspect the gas hose to ensure it is free from any twists or tension. The hose should hang 
freely with no bends, folds, or kinks that could obstruct free flow of gas. Apart from the 
connection point, no part of the hose should touch any hot parts.

• Inspect the hose for cuts, cracks, or excessive wear before use. lf the hose is damaged, it must 
be replaced with hose suitable for use with LPG and meet the national standards for the 
country of use, The length of the hose must not exceed 1.5m.



 Parts

02. x1

03. x1

0

01. x1

4. x1
 You will need 

x1

 Product description

1. Control knobs
2. Pizza stone
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 Assembly

01

02

01. x1 03. x1

02. x1

01

02

03

7



03

04
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The appliance is designed to operate with a cylinder of Max. size Φ31.8 x 58 cm.
Gas regulator should be approved according to EN 16129 with proper capacity 
(g/h), pressure,working temperature and inlet + outlet connection for the country 
of destination.
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LEAK TESTING

Before each use

IMPORTANT: PERFORM THE LEAK TEST BEFORE USE IN A WELL-VENTILATED AREA.

• To prevent foods from sticking to the cooking grill, please use a long handled brush to apply a light coat of cooking or vegetable oil before each
barbecuing session.

NOTE: When cooking for the  time, paint colours may change slightly as a result. This is normal and should be expected.

Food Cooking Information
• Please read and follow this advice when cooking on your barbecue.
• ALWAYS wash your hands before or after handling uncooked meat and before eating.
• ALWAYS keep raw meat away from cooked meat and other foods.
• Before cooking ensure barbecue grill surfaces and tools are clean and free of old food residues.
• DO NOT use the same utensils to handle cooked and uncooked foods.
• Ensure all meat is cooked thoroughly before eating.
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1. NEVER USE AN OPEN / NAKED FLAME TO TEST FOR LEAKS AT ANYTIME, DO NOT IGNITE THE APPLIANCE DURING THE LEAK 
TESTING.

2. Comfirm all the control knobs are in the off position.
3. Correctly connect the gas cylinder to the appliance as in the previous section.
4. Open the control valve of gas cylinder.
5. Check for leaks by brushing a solution of ½ water and ½ soap (washing up liquid) over all gas system joints, including all valve connections, hose 

connections, regulator connections and jubilee clip.
6. OBSERVE: if bubbles form over any part of the joints there is a leak.
7. Always wipe the mixed solution from all connections after leak testing.
8. Turn off the gas and tighten all joints.
9. Repeat test. If bubbles form again, do not use the appliance. Please contact your local dealer for assistance.
10. Leak test annually and whenever the gas bottle is removed or replaced.



CAUTION: EATING RAW OR UNDER COOKED MEAT CAN CAUSE FOOD POISONING (E.G. BACTERIA 
STRAINS SUCH AS E.COLI).

• To reduce the risk of under cooked meat cut open to ensure it is cooked all the way through internally.

CAUTION: IF MEAT HAS BEEN COOKED SUFFICIENTLY THE MEAT JUICES SHOULD BE CLEAR IN 
COLOUR AND THERE SHOULD BE NO TRACES OF PINK/RED JUICE OR MEAT COLOURING.

• Pre-cooking of larger meat or joints is recommended before

Cooking Tips--baking pizza
1. Smear some olive oil or cooking oil on the surface of pizza peel(not included ) to avoid pasting.
2. Put the pizza on pizza peel and make your pizza with your desired add-ons.
3. Put the pizza in the pizza stone with pizza peel, and bake for about 15 seconds.
4. After 15 seconds, rotate pizza 90 degrees with pizza peel or baking tools, then bake another 15 seconds. Repeat the same process until the pizza is

rotated and baked 360 degrees.
5. Take out the pizza. Now, enjoy your pizza!

 cooking on your barbecue.
• After cooking on your barbecue always clean the grill cooking surfaces and utensils.

The control panel

32
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1. Off position
2. Ignite position
3. High position
4. Low position

Manual lighting instructions
1. If the appliance has a lid/hood, open it.
2. Ensure all knobs are in the OFF position. Open the gas control valve on the gas bottle or regulator.
3. Insert lit match through the match-lighting hole on either left or right side of the appliance.
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Lighting the appliance
1. If the appliance has a lid/hood, open it.
2. Ensure all knobs are in the "OFF" position. Open the gas control valve on the gas bottle or regulator.
3.

4.

Each control has its own ignitor. Push and turn the control knob anti-clockwise to the high position. After each click sound (spark generated by 
ignitor), turn the knob to "OFF" position and try again if the burner is not lit.
If burner fails to ignite, turn control knob to the "OFF" position and turn gas off at the bottle or regulator. Wait five minutes, then repeat the above 
steps.

5. If the appliance still fails to light, please refer to the manual ignition instructions in section below.
6. After ignition, the burners should be burned at the high position for 3-5 minutes in order to preheat the appliance. This process should be done

before every cooking session.
7. After completion of preheating, turn the burners to low position for best cooking results.



4. Push and turn the control knob anti-clockwise to the high position.
5. After ignition, the burners should be burned at the high position for 3-5 minutes in order to preheat the appliance. This process should be done

before every cooking session.
6. After completion of preheating, turn the burners to their low position for the best cooking result

After each use
End of cooking session
• After each cooking session, turn the appliance burners to the “high” position and burn for 5 minutes. This procedure will burn off cooking residue,

thus making cleaning easier.
• Ensure the appliance and its components are  cool before cleaning.
• Check and tighten all screws & bolts, etc on the appliance.

Turning off your appliance
• When you have  using your appliance, turn all the control valves fully clockwise to the “Off” position, then switch off the gas at the bottle. 

Wait until the appliance is  cool before closing the hood/lid.
• Ensure the appliance and its components are  cool before cleaning or moving.
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