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1. INTRODUCTION AND OVERVIEW

The Ninja Woodfire 8-in-1 Outdoor Smoker Pizza Oven is a versatile electric outdoor appliance designed to enhance your culinary
experience. It offers eight distinct cooking functions: Pizza, Max Roast, Specialty Roast, Broil, Bake, Smoker, Dehydrate, and
Keep Warm. This oven is engineered to reach temperatures up to 700 degrees Fahrenheit, providing brick oven-inspired results
for various dishes. Its Woodfire technology infuses authentic smoky flavors using a small amount of wood pellets, expanding your
outdoor cooking possibilities.
Key features include:

8-in-1 Versatility: Offers Pizza, Max Roast, Specialty Roast, Broil, Bake, Smoker, Dehydrate, and Keep Warm functions.

Authentic Woodfire Flavor: Infuses rich, smoky BBQ flavors using just 1/2 cup of wood pellets.

Rapid 3-Minute Pizza: Achieves perfect pizzas with 5 customizable settings (Neapolitan, Thin Crust, Pan, New York,
Frozen) in approximately 3 minutes, without turning.

High-Heat Powerhouse: Reaches temperatures up to 700°F for professional-grade charring and caramelization.

Crowd-Pleasing Capacity: Accommodates a 12-lb turkey, 9-lb pork shoulder, 12-lb prime rib, 12-inch pizza, full sheet-pan,
or 8x11 casserole.

2. WHAT'S IN THE BOX

Upon unboxing your Ninja Woodfire Outdoor Pizza Oven, ensure all components are present. The package typically includes the
main oven unit, a pizza stone, an accessory frame, a removable smoke box, a pellet scoop, a pro-heat pan, a roast rack, a pizza
peel, a premium oven cover, a quick start guide, and a recipe book.
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Figure 2.1: Included Components. This image displays the various accessories and components that come with the Ninja Woodfire
Outdoor Pizza Oven, neatly arranged around the main unit.

3. SETUP

Before first use, carefully unpack all components and remove any packaging materials, including silica packets and protective
films. Place the oven on a stable, level, and heat-resistant outdoor surface. Ensure adequate clearance around the oven for
ventilation and safety. Connect the power cable to a suitable outdoor-rated electrical outlet. The power cable features a built-in
GFCI (Ground Fault Circuit Interrupter) for enhanced safety, which will trip if moisture or electrical faults are detected. Always
ensure the GFCI is reset before operation if it trips.

Video 3.1: Initial Setup and Frozen Pizza Cooking.  This video demonstrates the unboxing process, highlighting the power cable with its
GFCI feature, and shows the oven in operation cooking a frozen pizza. It also emphasizes the importance of outdoor use due to smoke

generation.

For optimal performance and safety, always operate the Ninja Woodfire Outdoor Pizza Oven outdoors. Operating indoors may
lead to excessive smoke and potential hazards.

4. OPERATING INSTRUCTIONS

4.1. Pizza Cooking
The oven offers 5 dedicated pizza settings: Neapolitan, Thin Crust, Pan, New York, and Frozen. These settings are optimized for



different pizza styles and can cook a pizza in as little as 3 minutes. Always preheat the pizza stone inside the oven to the desired
temperature before placing the pizza. This ensures a crispy crust from the bottom up.

Figure 4.1: Pizza Ready for Serving. A freshly cooked pizza is shown inside the oven, demonstrating the appliance's primary function.

4.2. Roasting
Utilize the Max Roast or Specialty Roast functions for cooking meats, vegetables, and other dishes. The oven's ability to reach
700°F allows for rapid cooking and achieving desirable charring and caramelization, up to 40% faster than traditional indoor
ovens. The spacious interior can accommodate large items like a 12-lb turkey or a 9-lb pork shoulder.



Figure 4.2: High-Heat Roasting. This image illustrates the oven's capability as a 700°F high-heat roaster, perfect for meats and
vegetables.

4.3. Smoking
For authentic woodfire flavor, use the Smoker function. Add approximately 1/2 cup of wood pellets to the removable smoke box.
The oven will infuse a smoky essence into your food at various temperatures, ideal for steaks, ribs, vegetables, and more. Ensure
the smoke box is properly placed and filled with appropriate wood pellets.



Figure 4.3: BBQ Smoker Function. The oven is shown in use as a BBQ smoker, cooking a large piece of meat to perfection with woodfire
flavor.



Figure 4.4: Smoky Flavor Infusion. This image highlights the ability to add authentic BBQ flavors to any dish using wood pellets, even at
lower temperatures.

4.4. Other Functions
The oven also includes Broil, Bake, Dehydrate, and Keep Warm settings. Select the desired function using the control panel and
adjust temperature and time as needed. Refer to the Quick Start Guide and Recipe Book for specific instructions and
recommended settings for various dishes.



Figure 4.5: 8-in-1 Functionality. This image showcases the wide range of dishes that can be prepared with the oven, demonstrating its
versatility.

5. MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Ninja Woodfire Outdoor Pizza Oven.
After each use, allow the oven to cool completely. The high heat of the oven helps to incinerate most food residues on the pizza
stone; simply brush away any remaining ash or debris. The interior and exterior surfaces can be wiped clean with a damp cloth.
Always ensure the oven is unplugged before cleaning.



Figure 5.1: Premium Oven Cover.  A premium oven cover is included to protect the appliance from the elements when not in use,
ensuring its durability.

6. TROUBLESHOOTING

If you encounter any issues with your Ninja Woodfire Outdoor Pizza Oven, refer to the Quick Start Guide or the full instruction
manual for detailed troubleshooting steps. Common issues may include power supply problems (check GFCI and connections),
temperature inconsistencies (ensure proper preheating and lid closure), or smoke generation (normal for woodfire cooking, but
ensure outdoor use). For persistent problems, contact Ninja customer support.

7. SPECIFICATIONS

Feature Detail

Brand Ninja

Product Dimensions 21.5"D x 18"W x 15.08"H

Special Feature Adjustable Thermostat



Material Metal

Control Type Touch

Power Source Electric

Item Weight 53.2 pounds

Item Model Number OO101A

UPC 622356626668

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your product or visit the official
Ninja website. Ninja offers various protection plans, including 3-Year and 4-Year options, as well as monthly complete protect
plans. Contact information for customer support is typically provided in the Quick Start Guide.
For further assistance, you may contact Ninja Customer Support directly. Details are usually available in the product's
accompanying literature or on the official Ninja 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
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