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Klarstein LaFiamma Electric Pizza Oven (Model: POV6-Kl-NA-E-
BK) Instruction Manual

Your guide to perfect homemade pizzas

1. INTRODUCTION

Thank you for choosing the Klarstein LaFiamma Electric Pizza Oven. This appliance is designed to bring the authentic taste of
Italian pizza to your home, offering fast and efficient cooking with professional results. With its powerful 2200W heating elements
and high-quality pizza stone, you can achieve perfectly crispy pizzas in minutes. Please read this manual carefully before use to
ensure safe operation, optimal performance, and longevity of your pizza oven.

2. SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and personal
injury.

Read all instructions before operating the appliance.

This appliance is intended for outdoor use only. Do not use indoors.

Ensure the power supply voltage matches the rating label on the appliance.

Do not touch hot surfaces. Use oven mitts or gloves when handling the oven or pizza stone.

Keep children and pets away from the appliance during operation.

Do not immerse the appliance, cord, or plug in water or other liquids.

Unplug from the outlet when not in use and before cleaning. Allow to cool completely before handling or cleaning.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been damaged in any
manner.

Do not use accessories not recommended by the manufacturer.

Place the oven on a stable, heat-resistant, non-combustible surface. Ensure adequate clearance from walls and other
objects.

The exterior surface of the oven remains cool to the touch during operation, but internal components and the pizza stone
reach very high temperatures.

3. PRODUCT COMPONENTS
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3. PRODUCT COMPONENTS

Your Klarstein LaFiamma Electric Pizza Oven includes the following main components:

Main Oven Unit (Stainless Steel Housing)

Upper Heating Element

Lower Heating Element

Cordierite Pizza Stone (30.5 x 30.5 cm)

Temperature Control Dial

Integrated Thermometer

Foldable Legs

Power Cord with Plug

Figure 3.1: Main view of the Klarstein LaFiamma Electric Pizza Oven, showcasing its compact design and power cord. This image
illustrates the overall product structure.

4. SETUP

Before first use, ensure the oven is properly set up.

1. Unpacking: Carefully remove all packaging materials. Inspect the oven for any damage.

2. Placement: Place the pizza oven on a flat, stable, and heat-resistant outdoor surface. Ensure there is sufficient space
around the oven for ventilation and safe operation. The foldable legs allow for compact transport and easy setup.

3. Pizza Stone Installation: Carefully place the cordierite pizza stone onto the designated support inside the oven. Ensure it is
centered and stable.



4. Power Connection: Plug the power cord into a grounded outdoor electrical outlet. Ensure the outlet meets the power
requirements of the oven (2200W).

Figure 4.1: Close-up view of the oven's foldable legs, highlighting its easy-to-transport feature. This design allows for convenient setup and
storage.

5. OPERATING INSTRUCTIONS

Follow these steps for optimal pizza cooking.

5.1 Preheating

Turn the temperature control dial to your desired cooking temperature, typically 350-450°C for pizza.

Allow the oven to preheat for approximately 15-20 minutes. The integrated thermometer will indicate when the desired
temperature is reached.

The dual heating elements (upper and lower) work together to ensure uniform heat distribution, crucial for a perfectly cooked



pizza.

Figure 5.1: Interior view of the pizza oven, showing the cordierite pizza stone and the upper heating element. This setup ensures reliable
and fast cooking.

5.2 Cooking Your Pizza

Once preheated, carefully slide your pizza onto the hot pizza stone using a pizza peel.

Close the oven door immediately to retain heat.

Cooking times vary depending on pizza thickness and toppings, but typically range from 90 to 120 seconds at maximum
temperature.

Monitor the pizza through the oven opening. You may need to rotate the pizza halfway through cooking for even browning.

Use the integrated thermometer to keep track of the internal temperature, ensuring consistent results.



Figure 5.2: Detail of the temperature control dial and the integrated thermometer, allowing precise temperature management for perfect
pizzas.

5.3 After Cooking

Carefully remove the cooked pizza using a pizza peel.

If cooking multiple pizzas, allow the oven to regain temperature between batches if necessary.

When finished, turn the temperature control dial to the 'OFF' position and unplug the oven from the power outlet.

Allow the oven to cool completely before cleaning or storing.



Figure 5.3: Example of delicious, crispy pizzas, demonstrating the oven's capability to produce high-quality results.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygiene of your pizza oven.

Always ensure the oven is unplugged and completely cool before cleaning.

Exterior Cleaning: Wipe the stainless steel exterior with a damp cloth and mild detergent. Do not use abrasive cleaners or
scouring pads, as they can scratch the surface.

Pizza Stone Cleaning: The pizza stone should not be washed with soap or detergent. Scrape off any burnt-on food residue
with a spatula or stiff brush. For stubborn stains, you can heat the stone in the oven at a high temperature to burn off
residue, then brush it clean once cooled. The stone will naturally darken over time, which is normal and does not affect
performance.

Interior Cleaning: Wipe the interior surfaces with a damp cloth. Avoid getting water directly on the heating elements.

Do not use harsh chemicals or oven cleaners on any part of the appliance.



Store the oven in a dry, protected area when not in use.

7. TROUBLESHOOTING

If you encounter issues with your pizza oven, refer to the following common problems and solutions.

Problem Possible Cause Solution

Oven does
not heat up.

Not plugged in; power outage; faulty outlet;
temperature dial not set.

Check power connection; verify power supply; try a different
outlet; ensure temperature dial is set to a heating position.

Pizza not
cooking
evenly.

Insufficient preheating; pizza not rotated;
uneven dough thickness.

Allow full preheating time (15-20 min); rotate pizza halfway
through cooking; ensure dough is uniformly thick.

Pizza crust
is not crispy.

Oven not hot enough; too much moisture in
toppings; pizza stone not fully heated.

Ensure oven is preheated to maximum temperature; reduce
moisture in toppings; allow pizza stone to heat thoroughly.

Smoke
coming from
oven.

Food residue burning on stone or elements.
Clean pizza stone and interior thoroughly after each use.
Ensure no food spills.

If the problem persists after trying these solutions, please contact Klarstein customer support.

8. SPECIFICATIONS

Key technical details for your Klarstein LaFiamma Electric Pizza Oven.

Brand: KLARSTEIN

Model Number: POV6-Kl-NA-E-BK

Power: 2200 Watts

Maximum Temperature: Up to 450°C (842°F)

Product Dimensions (L x W x H): 64 x 39 x 29 cm (25.2 x 15.4 x 11.4 inches)

Item Weight: 10 Kilograms (22 lbs)

Material: Stainless Steel

Features: Timer, Dual Heating Elements, Integrated Thermometer, Cordierite Pizza Stone, Foldable Legs

Intended Use: Outdoor

9. WARRANTY AND SUPPORT

Klarstein products are manufactured with high-quality materials and undergo strict quality control. If you experience any issues
with your appliance, please refer to the warranty information provided at the time of purchase or contact Klarstein customer
support.

Customer Support: For technical assistance, warranty claims, or spare parts inquiries, please visit the official Klarstein
website or contact your local dealer.

Online Resources: Additional information, FAQs, and product registration may be available on the Klarstein website.



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

http://127.0.0.1/privacy-policy
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