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1. PRODUCT OVERVIEW

Kona Pizza Blend Wood Smoker Pellets are crafted from 100% natural hardwood, designed to impart a rich,
smoky flavor to your culinary creations. These pellets are free from chemical compounds, flavor additives,
spray scents, and glues, ensuring a pure and healthy smoke. They are engineered to burn hotter and cleaner
than typical pellets, producing low ash and a superior wood-fired taste.

Image: Front packaging of Kona Pizza Blend Wood Smoker Pellets, showing a pizza and various toppings.

Image: A bag of Kona Pizza Blend Wood Smoker Pellets positioned next to a freshly cooked pizza, with a pizza oven in the
background.

Image: A comparison chart highlighting the benefits of Kona Wood Pellets, such as 100% pure natural hardwood and bold
smoke flavor, against other brands.

2. SETUP AND PREPARATION

These wood pellets are designed for use in various outdoor cooking appliances. Ensure your pizza oven,
smoker, or smoker tube is clean and ready for use before adding pellets.

2.1 Loading Pellets
Carefully pour the desired amount of Kona Pizza Blend Wood Smoker Pellets into the designated fuel hopper
or tray of your cooking appliance. Avoid overfilling to ensure proper airflow and combustion.
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Image: Wood pellets actively burning inside a pizza oven, providing heat and smoke.

3. OPERATING INSTRUCTIONS

Kona Pizza Blend Wood Smoker Pellets are versatile and can be used with a variety of outdoor cooking
setups to achieve authentic wood-fired flavor.

3.1 Recommended Usage

For 1-2 hours of smoke time: Use approximately 1/3 to 1/2 cup of wood pellets.

For 4+ hours of smoke time: Use 1 cup or more of wood pellets.

Adjust pellet quantity based on desired smoke intensity and cooking duration. Always monitor your appliance
and food during operation.

3.2 Compatible Appliances
These pellets are ideal for:

Pizza Ovens (e.g., Ooni, Ninja Woodfire)

Smokers

Smoker Tubes

Electric Grills

Image: A visual guide illustrating different pizza cooking setups, including Ooni oven, Ninja Woodfire, brick pizza oven, and grill
with smoker tube, all compatible with Kona pellets.

Image: A family enjoying pizza cooked using Kona pellets, emphasizing the authentic pizzeria experience at home.

Image: The back of the Kona Pizza Blend Wood Smoker Pellets packaging, displaying a table of recommended smoke times
and pellet quantities for various food types.

4. MAINTENANCE

Kona pellets are designed for clean burning and produce low ash. After each use, allow your cooking
appliance to cool completely. Dispose of any remaining ash safely and according to local regulations. Store
unused pellets in a cool, dry place to maintain their quality.

Image: A pile of wood pellets in a natural setting, illustrating their sustainable sourcing from old growth orchards.

5. TROUBLESHOOTING

No specific troubleshooting steps are typically required for wood pellets themselves, as their primary function
is combustion. If you experience issues with smoke production or heat, please refer to the instruction manual
of your specific pizza oven, smoker, or grill for troubleshooting guidance related to the appliance's operation
and fuel feeding mechanism.

Ensure pellets are dry and stored correctly to prevent moisture absorption, which can affect burn quality.



6. SPECIFICATIONS

Brand Kona

Model Number KONA-PIZZA-2

Material Wood (100% Natural Hardwood)

Flavor Pizza Blend (Rich Smoky Flavor)

Item Weight 1.98 pounds

Package Dimensions 10.31 x 6.69 x 2.36 inches

Manufacturer Nickle's Arcade LLC

GTINs 00853397008926, 00853397008940

7. SAFETY INFORMATION

WARNING: Use of this product can expose you to substances and chemicals including wood dust, which is
known to the State of California to cause cancer. For more information, go to www.P65Warnings.ca.gov.

Always use wood pellets in well-ventilated areas. Keep out of reach of children and pets. Do not ingest. Store
in a dry place away from ignition sources.

8. WARRANTY AND SUPPORT

Specific warranty information for Kona Pizza Blend Wood Smoker Pellets is not provided in the product details.
For any inquiries regarding product quality, usage, or support, please contact Kona directly through their
official channels or the retailer from whom the product was purchased.

Visit the Kona Store on Amazon for more information and contact options.
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