NAPOLI

D3732 Electric Pizza Oven
Operating Manual

Thank you for choosing the Davis & Waddell Napoli Electric Pizza Oven. To ensure proper operation
and to maintain the lifespan of your appliance, please read these instructions carefully before use.

1. Key Features

e Cooks a pizza between 6-8 minutes.

e The top window allows you to see how your pizza is cooking, without having to open the lid.

e The pizza tray will rotate between the elements to ensure an even cook, from the edge to
the centre.

e The side vents allow moisture to escape, producing a perfect, crispy base every time.

2. Important Safety Instructions

When using electric appliances, especially when children are present basic safety precautions should

always be followed, including the following:

e Read all the instructions before operating this appliance.

e Children should be supervised to ensure they do not play with the appliance.

e Do not immerse in water or any other liquid

e Unplug the appliance when not in use or being cleaned.

e Pull out from the power outlet by grasping the plug, never by the cord.

e Always check the integrity of the cord before use, if the cord or plug is damaged do not use.

e This appliance should be kept away from hot gas, heated oven, electric burner or any hot
surface.

e The appliance should always be used on a hard stable surface, such as table or bench top.

e Ensure there is adequate air space above and on all sides for air circulation. Do not allow
the appliance to touch curtains, wall coverings, clothing, tea towels or other flammable
materials during use.

e This appliance is intended for household use, not commercial use.

e Do not leave the appliance unattended during use.

e Do not switch on the appliance when the pizza pan is empty.

e Do not open the lid when the appliance is rotating. The surface is hot when rotating; never

touch the outer body before it has cooled to avoid burning.



e Store these instructions for future reference.

3. Components
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4. Before First Using the Electric Pizza Oven

e Remove all packaging material.

o Keep the electric pizza oven unplugged.

e Take the removable pizza pan out of the pizza maker.

e (Clean the removable pizza pan with warm, soapy water.

e  Wipe the inner walls of the pizza maker with a damp cloth or sponge.
e Do not immerse the electric pizza oven in water or any other liquid.

5. Operation Instructions

e Clean the appliance thoroughly before use.

e You do not need to preheat the appliance.

e Place the electric pizza maker on a stable surface.

e The temperature controller should be in the OFF position.

e Lightly coat the pizza pan with cooking spray, especially when making a pizza crust from
scratch.

e If using a pre-packaged pizza, be sure to remove all pizza packaging before cooking, including
the cardboard base. Do not place foil or any other coverings on the pizza while cooking.

e Centre your pizza on the pizza pan or make your pizza directly on the pizza pan.

e Open the lid of the pizza maker and place the pizza pan over the centre of the drive shaft.

e Close the lid, fully unwind the electrical cord and plug into the power point.



e Adjust the thermostat knob to select the perfect cooking temperature — 3 options available:

Option 1 Option 2 Option 3
100°®C 160®C 230®C
e Select an option and the heating pilot light will turn on and the heating element begins to

work. The speed of the turnplate is 2.5 or 3.0 revolutions per minute.

o When the temperature of the turnplate reaches the selected option, the heating pilot light
goes off. The heating element stops working while the turnplate keeps rotating.

e When the turnplate cools at any stage, the heating pilot light goes on and the heating
element starts again.

e It takes approximately 6-8 minutes to make a pizza.

e When cooking is completed, turn the temperature controller to the OFF position, unplug the
appliance and open the lid.

e Carefully place the pizza onto a cutting surface that is heat resistant. NEVER cut the pizza on
the pizza pan — this will damage the pan.

6. To Clean

e Switch off the temperate controller and unplug.

e Completely cool the pizza maker and pan before removing or attempting to clean.

e  Wash the pizza pan in warm, soapy water. Rinse and dry.

e Never use abrasive pads or alcohol on the pizza pan.

e  Wipe the pizza oven and cord with a clean, damp cloth. Do not immerse the pizza maker in
water or any other liquid.

e Dry all parts thoroughly before storing.

7. Guarantee

If after following these instructions the Napoli Electric Pizza Oven does not work, there may be a
manufacturing problem. If this is the case, Albi guarantees this product for 1 year from the date of
purchase. The full details of this guarantee can be found at www.albi.com.au or by calling (03) 9474
1300. In the event of such a problem you should return it to the place from which you bought it,
WITH PROOF OF PURCHASE, in the form of a valid receipt. Damage through misuse will nullify this
guarantee.

For any other advice please contact:

Customer Service
Albi

87 Chifley Drive,
Preston Vic 3072

Phone: 03 9474 1300
Email: albi@albi.com.au
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