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HAPPYGRILL 4-in-1 Portable Outdoor Pizza Oven
and Fire Pit User Manual

Model: 4-in-1 Portable Pizza Oven & Fire Pit

1. INTRODUCTION

Thank you for choosing the HAPPYGRILL 4-in-1 Portable Outdoor Pizza Oven and Fire Pit. This versatile unit is designed
for outdoor cooking and can function as a pizza oven, grill, fire pit, and BBQ grill. Please read this manual carefully before
assembly and use to ensure safe and optimal performance.

https://manuals.plus/
https://manuals.plus/category/happygrill


Image 1.1: The HAPPYGRILL 4-in-1 Portable Outdoor Pizza Oven and Fire Pit in its assembled form.

2. IMPORTANT SAFETY INFORMATION

WARNING: For outdoor use only. Do not use indoors or in enclosed spaces. Keep children and pets away from
the unit during operation.

Always operate the unit on a flat, stable, non-combustible surface.

Maintain a safe distance from combustible materials, structures, and vegetation.

Do not leave the unit unattended while in use.

Use heat-resistant gloves when handling hot components.

Ensure proper ventilation.

Allow the unit to cool completely before cleaning or storage.

Never use gasoline, kerosene, or alcohol to ignite or re-ignite the fire.



3. INCLUDED COMPONENTS

Before assembly, ensure all parts are present and undamaged. Refer to the diagram below for identification.

1 x Outdoor Pizza Oven (main unit)

1 x Pizza Shovel

1 x Pizza Stone

1 x Grill Rack

1 x Cover (600D Oxford Cloth)

1 x Ash Tray

1 x Instruction Manual

Image 3.1: Visual representation of the included accessories and main unit dimensions.



Image 3.2: Key features such as ventilation holes, top handle, and side handles for portability.

4. ASSEMBLY INSTRUCTIONS

The HAPPYGRILL pizza oven is designed for quick assembly. Follow these general steps:

1. Unpack all components and verify against the 'Included Components' list.

2. Place the main fire pit base on a stable, heat-resistant surface.

3. Insert the ash tray into the designated slot at the bottom of the fire pit.

4. If using as a pizza oven or grill, place the upper oven section onto the fire pit base, ensuring it is securely seated.

5. For pizza baking, place the pizza stone inside the upper oven section. For grilling, place the grill rack over the fire pit
opening.

6. Ensure all connections are stable before lighting a fire.

5. OPERATING INSTRUCTIONS



This unit offers four primary operating modes:

Image 5.1: The 4-in-1 versatile design allowing for various cooking and heating methods.

5.1 Fuel Options

The unit is compatible with various fuel types:

Wood Pellets: Ideal for consistent heat and flavor, especially for pizza.

Fire Wood: Suitable for fire pit use and general cooking.

Lump Charcoal: Excellent for BBQ grilling.



Image 5.2: Examples of compatible fuel types for the HAPPYGRILL oven.

5.2 Pizza Oven Mode

1. Ensure the upper oven section is securely placed on the fire pit base with the pizza stone inside.

2. Add your chosen fuel (wood pellets or small pieces of hardwood are recommended) to the fire pit.

3. Ignite the fuel. Allow the oven to preheat for 15-20 minutes until the pizza stone reaches the desired temperature
(up to 572°F / 300°C).

4. Use the pizza shovel to carefully place your pizza onto the hot pizza stone.

5. Monitor cooking closely. Rotate the pizza as needed for even cooking.

6. Remove the cooked pizza using the shovel.

5.3 Grill Mode / BBQ Grill Mode

1. For grill mode, the upper oven section can be removed, and the grill rack placed directly over the fire pit.

2. For BBQ grill mode, the lower fire pit section can be used independently with the grill rack.



3. Add charcoal or wood to the fire pit and ignite. Allow coals to ash over before placing food on the grill rack.

4. Place food on the grill rack and cook as desired.

Image 5.3: The unit demonstrating its grill functionality with the top oven section removed.

5.4 Fire Pit Mode

1. Use the lower fire pit section independently.

2. Place logs or firewood into the fire pit.

3. Ignite the wood. Enjoy the warmth and ambiance of a fire pit.

6. CARE AND MAINTENANCE

6.1 Cleaning

1. Allow the unit to cool completely before cleaning.



2. Remove the pull-out ash tray for easy disposal of ash and debris.

3. Wipe down exterior surfaces with a damp cloth. Avoid abrasive cleaners.

4. The pizza stone can be scraped clean of food residue. Do not use soap on the pizza stone, as it can absorb flavors.

5. The grill rack can be cleaned with a grill brush and warm soapy water.

6.2 Storage

When not in use, especially during inclement weather, protect your pizza oven with the included waterproof cover.

Image 6.1: The included 600D Oxford cloth cover provides protection against dust and rain.

Store the unit in a dry, protected area to prolong its lifespan.

7. TROUBLESHOOTING



Problem Possible Cause Solution

Oven not reaching desired
temperature.

Insufficient fuel, damp fuel, or
inadequate airflow.

Add more dry fuel. Ensure ventilation holes are clear.
Allow more preheating time.

Smoke excessive.
Damp wood or improper fuel
type.

Use dry, seasoned wood or appropriate
pellets/charcoal. Ensure good airflow.

Pizza burning on one side.
Uneven heat distribution or
pizza not rotated.

Rotate pizza frequently during cooking. Ensure oven is
fully preheated.

8. SPECIFICATIONS

Feature Detail

Overall Dimension 14" x 13" x 17" (L x W x H) / 35D x 33W x 43H centimetres

Net Weight 23.5 lbs

Maximum Oven Temperature 572℉ / 300℃

Fuel Type Wood Pellets, Fire Wood, Lump Charcoal

Material Metal, Stainless Steel, 600D Oxford Cloth

Color Black

Installation Type Freestanding

Special Feature Portable

9. WARRANTY INFORMATION

Please refer to the warranty card included with your product for detailed warranty terms and conditions. Keep your proof
of purchase for any warranty claims.

10. CUSTOMER SUPPORT

For further assistance, questions, or to report any issues, please contact HAPPYGRILL customer support through the
retailer's platform or the contact information provided on your product packaging or warranty card.

© 2023 HAPPYGRILL. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name



Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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