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TO THE 
SCORPIO 
FAMILY

WELCOME

De ar SCORPIO Cus tome r,

Be c ause  you are  re ad ing this , we  know you have  gre at  t as te . 

The  SCORPIO Pizza Ove n was  d e s igne d  to ignite  the  p ass ions  of those  with a  love  for 
authe nt ic  c ooking while  giving you the  ab ility to c re ate  a  t ruly me morab le  e xp e rie nc e  
for family and  frie nd s . 

SCORPIO is  an outd oor p izza ove n that  b rings  toge the r unmatc he d  c ap ab ilit ie s  in an 
e le gant , lightwe ight  frame , allowing a b e ginne r to ge t  the  re sult s  of a  p ro and  
se asone d  p izzaiolo to e le vate  the ir skills  to ne w le ve ls . SCORPIO e mp owe rs  you to 
make  world  c lass  Ne ap olitan s tyle  p izza ne arly anywhe re . So, p ull up  a c hair to the  
SCORPIO c he f t ab le . Bring your p ass ion and  ap p e t it e . We  will b ring the  b e s t  p izza 
ove n around  for you to Love  Your Fire .

Thank you from our family to yours ,
SCORPIO Te am
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PLEASE READ BEFORE USE
WARNING

WARNING
This  ins t ruc t ion manual contains  imp ortant  
informat ion necessary for the  p rop e r as semb ly and  
safe  use  of the  Oven. Read  and  follow all warnings  
and  ins t ruc t ions  b e fore  as semb ling and  us ing the  
Oven. Follow all warnings  and  ins t ruc t ions  when 
us ing the  Oven. 

To red uce  the  risk of fire , b urn hazard  or othe r 
injury, read  this  safe ty manual care fully and  
comp le te ly b e fore  us ing this  Oven. 

Keep  this  manual for future  re fe rence .

DANGER
Never op e rate  this  Oven unat tend ed . Failure  to 
follow these  ins t ruc t ions  could  re sult  in fire , 
exp los ion or b urn hazard  which could  cause  
p rop e rty d amage , p e rsonal injury or d eath. If a  fire  
should  occur, keep  away from the  Oven and  
immed iate ly call your fire  d ep artment . Do not  
at temp t  to ext inguish an oil or a  grease  fire  with 
wate r.

PLEASE READ BEFORE USE
1. SCORPIO should  only b e  used  b y                        

an ad ult . Always  keep  child ren                           
and  p e ts  away from the  Oven.

2. Neve r touch any p art  of                                       
the  Oven as id e  from the                                     
front  d oor hand le s                                             
(when in use ) and  when                                 
cooling d own.    

3. Use  infrared  the rmomete r to d e te rmine  if the  
Oven is  cool b e fore  hand ling.

4 . For outd oor use  only. 
5 . SCORPIO is  not  intend ed  for commerc ial use .
6 . Neve r leave  SCORPIO unat tend ed  while  b ringing 

to temp erature , us ing or while  cooling.
7. Only use  on a  s tab le , non- flammab le  surface  

free  of any comb us t ib le  or hazard ous  mate rials .
8 . Do not  use  in high wind s .
9 . Burning wood  or p rop ane  gas  can gene rate  toxic  

fumes  which, if not  p rop e rly vent ila ted , c an 
cause  asp hyxiat ion.

10. Use  heat  safe  gloves  when op e rat ing. Neve r 
at temp t  to touch or remove  any p arts  of the  
Oven while  in use  or s t ill hot . 
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PLEASE READ BEFORE USE
WARNING

PLEASE READ BEFORE USE (CONTINUED)
21. Keep  the  fue l sup p ly hose  away from any 

heated  surface (s ).
22. Be fore  c leaning, make  sure  the  gas  sup p ly 

and  cont rol knob  is  in the  OFF p os it ion and  
that  the  b urne r and  Oven has  cooled .

23. SCORPIO shall b e  used  only outd oors , and  
shall not  b e  used  in a  b uild ing, garage , or 
any othe r enc losed  area.

24. The  Oven is  not  intend ed  to b e  ins talled  in 
or on a  b oat . This  Oven is  not  intend ed  to 
b e  ins talled  in or on a  rec reat ional vehic le .

25. The  use  of alcohol, p re sc rip t ion or non-
p re sc rip t ion d rugs  may imp air the  
consumer's  ab ility to p rop e rly as semb le  or 
safe ly op e rate  the  Oven.

26. The  Oven should  not  b e  located  or used  
und e r ove rhead  unp rotec ted  comb us t ib le  
cons t ruc t ion mate rials  or surfaces . 

27. The  Oven should  not  b e  used  on or und e r 
any ap artment  or cond ominium b alcony or 
d eck.

28. Do not  rep air or rep lace  any p art  of the  
Oven unle ss  sp ec ifically recommend ed  in 
this  manual or the  manufac ture r. 

PLEASE READ BEFORE USE (CONTINUED)
11. Be  aware  of local laws /ord inances  regard ing 

outd oor flames  e sp ec ially d uring d ry season.
12. Prop  6 5  Warning:  This  p rod uc t  can exp ose  

you to chemicals  which are  known to the  
State  of California  to cause  cance r, b irth 
d e fec ts , or othe r rep rod uc t ive  harm. For 
more  informat ion, go to 
www.p 6 5warnings .ca.gov.

13. SCORPIO should  b e  at  le as t  36  inches  (one  
me te r) from any s t ruc ture s  and  have  at  le as t  
36  inches  (one  me te r) of c learance  from the  
top  of the  chimney to the  ce iling of an 
outd oor s t ruc ture .

14. Flames  can extend  p as t  the  front  op ening of 
the  Oven, so use  caut ion and  safe ty gloves  
when op ening the  d oor and  when within 
c lose  d is tance  of Oven. Warn othe rs  within 
p roximity as  we ll that  heat  rad iate s  from the  
Oven.

15. Keep  an op e rat ing fire  ext inguishe r 
access ib le  while  us ing and  cooling d own.

16. When light ing, keep  your face  and  hand s  as  
far away from the  Oven as  p oss ib le .

17. Check all gas  sup p ly fit t ings  for leaks  b e fore  
each use . Do not  use  the  Oven unt il a ll 
connec t ions  have  b een checked  and  d o not  
le ak.

18. Do not  smoke  while  leak te s t ing. Neve r leak 
te s t  with an op en flame .

19. When us ing a  match to light  the  ap p liance , 
make  sure  to use  the  inc lud ed  matchs t ick 
hold e r and  p rotec t ive  gloves .

20. Do not  s tore  gas  cylind e r in a  b uild ing, 
garage  or any othe r enc losed  area. Always  
keep  out  of reach of child ren.

WARNING

THIS OVEN WILL BECOME VERY HOT. DO NOT MOVE OVEN 
DURING OPERATION. DO NOT USE INDOORS. KEEP CHILDREN AND 
PETS AWAY FROM OVEN. DO NOT TOUCH OVEN, EXCEPT 
HANDLES, DURING PRE- HEAT, DURING OPERATION AND DURING 
COOLING DOWN. ALLOW AT LEAST 1 HOUR FOR OVEN  TO COOL 
DOWN. PIZZA STONE WILL TAKE LONGER TO COOL DOWN THAN 
OVEN.  

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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PLEASE READ BEFORE USE
SAFETY GUIDELINES

PLEASE READ BEFORE USE
3. Insp ec t  your SCORPIO b e fore  use  regularly.
4 . Ins talla t ion mus t  conform with local cod es , 

in the  ab sence  of local cod es , with the  
Nat ional Fue l Gas  Cod e , ANSI Z223.1/NFPA 
54, Storage  and  Hand ling of Liq ue fied  
Pe t roleum Gases , ANSI/NFPA 58; or 
Nat ional Gas  and  Prop ane  Ins tallat ion 
Cod e , CSA B149 .1; Prop ane  Storage  and  
Hand ling, CSA B149 .2.

5 . SCORPIO has  an exte rnal p ower sup p ly, 
which need s  to comp ly with re levant  
regulat ions .

6 . If an exte rnal e lec t rical source  is  ut ilized , 
the  Oven shall b e  e lec t rically ground ed  in 
accord ance  with local cod es  or, in the  
ab sence  of local cod es , with the  Nat ional 
Elec t rical Cod e , ANSI/NFPA 70 , or the  
Canad ian Elec t rical Cod e , CSA C22.1.

7. Keep  the  Oven area c lear and  free  from 
comb us t ib le  mate rials , gasoline , and  othe r 
flammab le  vap ors  and  liq uid s .

8 . Do not  ob s t ruc t  the  flow of comb us t ion 
and  vent ila t ion air.  Keep  the  vent ila t ion 
op ening(s ) of the  cylind e r enc losure  free  
and  c lear from d eb ris .

9 . Visually check b urne r flames . Clean your 
SCORPIO afte r eve ry use .

10. Check and  c lean b urne r/ves tural tub es  for 
insec ts  and  insec t  ne s ts . A c logged  tub e  
can lead  to a  fire  b eneath the  Oven.

PLEASE READ BEFORE USE
1. When using the Wood Burner , a lways  use  

insulated  gloves  to ad d  wood  or op en the  
d oor.
a) Make  sure  you keep  the  Oven d oor 

c losed  when op ening the  b urne r d oor to 
ad d  wood . The  c losed  Oven d oor keep s  
the  d raft  flowing through the  Oven. 

b ) If the  Oven d oor and  the  b urne r d oor are  
op en at  the  same  t ime , the  flames  can 
flash out  of the  b urne r. Keep ing Oven 
d oor c losed  when us ing will ensure  heat  
and  flames  d raft  through the  Oven. 

c ) Allow ad eq uate  t ime  for cooling and  
d isp ose  of emb ers  and  ash in a  hot  ash 
b in or anothe r recep tac le  mad e  for hot  
ash. 

d ) Check with infrared  the rmomete r to 
ve rify the  Wood  Burne r is  cool b e fore  
hand ling.

2. When starting the Propane Burner , b e  sure  
to leave  the  d oor op en to safe ly vent  the  
p rop ane . Failure  to d o so could  cause  gas  to 
p ool and  re sult  in an exp los ion. 
a) Once  the  b urne r is  lit , you may c lose  the  

Oven d oor. If you sme ll gas  and  the  
b urne r fails  to ignite  or goes  out  d uring 
use , a llow the  Oven to air out  for at  le as t  
five  minute s  and  re - ignite .

b ) Be fore  light ing e ithe r b urne r, ensure  that  
a ll comp onents  are  secure . 

WARNING

THIS OVEN WILL BECOME VERY HOT. DO NOT MOVE OVEN 
DURING OPERATION. DO NOT USE INDOORS. KEEP CHILDREN AND 
PETS AWAY FROM OVEN. DO NOT TOUCH OVEN, EXCEPT 
HANDLES, DURING PRE- HEAT, DURING OPERATION AND DURING 
COOLING DOWN. ALLOW AT LEAST 1 HOUR FOR OVEN  TO COOL 
DOWN. PIZZA STONE WILL TAKE LONGER TO COOL DOWN THAN 
OVEN.  

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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PLEASE READ BEFORE USE
SAFETY GUIDELINES

DANGER
If you sme ll gas :

a) Shut  off gas  to the  Oven.
b ) Ext inguish any op en flame .
c ) If od or cont inues , keep  away from the  

Oven and  immed iate ly call your gas  
sup p lie r or your fire  d ep artment .

If od or cont inues , keep  away from the  Oven and  
immed iate ly call your fire  d ep artment . Failure  to 
follow these  ins t ruc t ions  could  re sult  in fire  or 
exp los ion which could  cause  p rop e rty d amage , 
p e rsonal injury or d eath. 

PLEASE READ BEFORE USE
11. Mus t  maintain p rop e r c learances  from 

comb us t ib le  cons t ruc t ion, the  sp ec ific  
minimum c learance  from such cons t ruc t ion 
to the  s id es  and  b ack of the  Oven, and  the  
Oven shall not  b e  located  or used  und e r 
ove rhead  unp rotec t ed  comb us t ib le  
cons t ruc t ion. Minimum c learanc e  from s id e , 
b ack and  top  of unit  to comb us t ib le  
cons t ruc t ion is  36  inches .

12. Some  food s  p rod uce  flammab le  fats  and  
juice s . If a  grease  or fat  fire  should  occur, 
immed iate ly turn off b urne r knob  and  the  
gas  cylind e r valve  unt il the  fire  is  out . 
Remove  all food  from the  ap p liance .

13. Neve r le t  c lothing or othe r flammab le s  come  
into contac t  or too c lose  to any b urne r or 
hot  Oven surface  unt il it  has  cooled . The  
fab ric  could  ignite , c aus ing se rious  p e rsonal 
injury. 

WARNING

THIS OVEN WILL BECOME VERY HOT. DO NOT MOVE OVEN 
DURING OPERATION. DO NOT USE INDOORS. KEEP CHILDREN AND 
PETS AWAY FROM OVEN. DO NOT TOUCH OVEN, EXCEPT 
HANDLES, DURING PRE- HEAT, DURING OPERATION AND DURING 
COOLING DOWN. ALLOW AT LEAST 1 HOUR FOR OVEN  TO COOL 
DOWN. PIZZA STONE WILL TAKE LONGER TO COOL DOWN THAN 
OVEN.  
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SCORPIO Pizza Oven ("Oven")

Oven Hard ware  Package
(Four Hand le s , Three  Washe rs , Three  Sc rews)

Prop ane  Burne r (Prop ane  Tank Hose , Valve  Dial)

Two Chimney Segments

PRODUCT 
COMPONENTS
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PRODUCT
COMPONETS

Wood Burner 
(Leg Assembly, Handle, 
Screw, Fire Grate)

Pizza Stone 

Guide Plate 

Triangular Carousel

Hex Axle (for Motor)
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PRODUCT
COMPONETS

L- Bracket (for Motor)

DC/USB Cord and AC Adapter

Fire Management Tool 

SCORPIO Pizza Peel 

Motor 
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SCORPIO
ASSEMBLY
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TOOLS NEEDED 
1. 17- millimeter hex wrench - included
2. Philips- head screwdriver - not included

ATTACHING THE DOOR HANDLES
1. Insert Handle and D shaped washer through 

the corresponding hole on the outside of the 
door. Handles should fit in the corresponding 
holes with the handles facing away from the 
center of the Oven.

2. Place the lock washer on the D shaped 
threaded handle screw on the inside of the 
door and secure with the 17 - millimeter nut.

3. 17- millimeter nut should be tightened enough 
with included hex wrench to keep the handles 
stable and still allow movement of the handles.

ATTACHING THE SIDE HANDLE
1. If assembling for the first time, use included 

screws to attach handle to side of Oven. 
Tighten with a Phillips - head screwdriver (not 
included). 

Door Handle 
Assembly 

Step 2
Door Handle  

Step 3 
Door Handle  

Step 1
Door Handle  

Step 1
Carrying Handle  

Oven With Side with
Door Handles  

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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ASSEMBLY
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ATTACHING THE MOTOR
1. If the handles are in their horizontal position, rotate them to their vertical carrying 

position. Then lay the Oven on its non - handle side. Extend the three legs into their open, 
locked position. 

2. While the Oven is still on its side, attach the Motor to the Oven as follows:
a) Insert the hex rod into the underside of the rotation system about an inch or so.
b) Connect the shorter face of the L - shaped bracket to the Motor by inserting the 

tabs into the eye holes on the short side of the L - bracket and slide to a locked 
position.

c) Connect the tabs on the underside of the Oven to the long side of the L - bracket 
and slide into a locked position.

d) Seat the hex axle into the hex shaped receiver in the Motor.   

3. Place the Oven in a horizontal (operating) position. Rotate the door handles from their 
vertical transportation position to their horizontal operating position.

Step 2a Step 2b Step 2c Step 2d
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INSTALLING PIZZA STONE, CAROUSEL AND GUIDE PLATE 
1. Insert the Triangular Carousel into the Oven and seat the hex shaft of the carousel into 

the hex receiver of the rotation system housing.
2. Place the Pizza Stone in the center of the Triangular Carousel.  Ensure Pizza Stone is not 

resting on one of the three up turned tabs. 
3. Insert the Guide Plate in front of the stone and make sure it mates with corresponding 

holes in the floor. Open and close the Oven door to verify it is seated correctly.

Step 1 Step 2 Step 3

INSTALLING THE CHIMNEY 
1. Assemble both chimney components to make the full chimney stack.  
2. Slide the chimney using the arrows stamped on the collar of the chimney into the 

bracket on the dome.
3. Verify it is secure.

Note: Chimney Cap is not necessary to use with Wood Burner.

Step 1 Step 2 Step 3

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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CONNECTING THE DC/USB POWER CORD 
Connect the DC/USB cord to the AC adapter and plug it into a 
power source. Connect the DC (circular) plug to the Motor. Turn 
the switch on the Motor to the on position and make sure the 
Triangular Carousel and stone are turning properly.

Note: Adjusting the system when the stone is hot comes with significant burn risk, so ensure you 
check that the stone is rotating properly while the system is at room temperature.

ASSEMBLING THE WOOD BURNER 
1. If assembling for the first time, use screw included to attach handle to the tab in the 

door. Washer should be on the outside of the door. Tighten screw with a Phillips - head 
screwdriver (not included).

2. Connecting leg assembly to burner body:
a) Insert the tabs into the eye holes
b) Rotate until secure and in the correct position

3. Insert fire grate into the burner.
4. Secure Wood Burner to the Oven Body with the latch.

Step 1 Step 2a Step 2b

Step 3 Step 4

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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ATTACHING THE PROPANE BURNER 
1. Unscrew igniter top and insert an AA battery (not included) into the igniter.  Positive side of battery 

should be facing towards the cap. 
2. Secure Propane Burner to the Oven Body with the three latches.
3. Secure hose to Propane Gas Cylinder only and hand tighten.

Note: Currently, the SCORPIO burner only supports liquid propane and not natural gas.

Step 1 Step 2 Step 3

INSTALLING THERMOMETER PROBE (NOT INCLUDED)
1. You can install a thermometer probe that allows you to take the 

ambient temperature of the Oven. This should be done while the 
Oven is at room temperature.  

2. The thermometer port can be located on the front left side of the 
Oven (see picture). The M8 screw that can be removed with the 
included 8 - millometer hex key.

3. We recommend a K - Type, high temperature digital thermometer 
and probe (see specifications below). These can be readily found 
on Amazon. That said, we believe you get a more accurate 
indication of when the Oven is ready to cook by using an infrared 
thermometer to determine when the Pizza Stone is at 850 °F.  

4. Following are the thermometer probe specifications:
a) Probe: Stainless Steel K- Type Sensor Probe  
b) Temperature Limit: at least 600 °C
c) Probe Size: 5mm diameter x 50mm length
d) Thread Size: M8 (8mm)

Finding the M8 Screw

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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USE INSTRUCTIONS 
GAS CYLINDER

SCORPIO

PROPANE CYLINDER SAFETY WARNINGS
1. We  recommend  us ing the  SCORPIO with a  20  lb . p rop ane  gas  cylind e r. The  SCORPIO will work with othe r 

s ize  p rop ane  gas  cylind e rs  - vis it  FAQ’s  on web s ite  for furthe r informat ion.
2. The  liq uid  p rop ane  (”LP”) gas  sup p ly cylind e r mus t  b e  cons t ruc ted  and  marked  in accord ance  with the  

sp ec ificat ions  for LP gas  cylind e rs , US. Dep artment  of Transp ortat ion (DOT) or the  Stand ard  for Cylind e rs , 
Sp he re s  and  Tub es  for the  Transp ortat ion of Dange rous  Good s , CAN/CSA- B339 .

3. When SCORPIO is  not  in use , the  gas  mus t  b e  turned  OFF at  the  sup p ly cylind e r. Storage  of the  Oven 
ind oors  is  p e rmiss ib le  only if the  cylind e r is  d isconnec ted  and  removed  from the  Oven. 

4 . Gas  cylind e rs  mus t  b e  s tored  outd oors  out  of the  reach of child ren and  shall not  b e  s tored  in a  b uild ing, 
garage , or any othe r enc losed  area.

5 . The  cylind e r sup p ly sys tem mus t  b e  arranged  for vap or withd rawal.
6 . Always  keep  new LP gas  cylind e rs  in up right  p os it ion d uring use , t rans it  or s torage . 
7. Always  keep  the  vent ila t ion op ening(s ) of the  cylind e r enc losure  free  and  c lear from d eb ris .
8 . The  LP gas  cylind e r valve  mus t  have :

a) Typ e  1 valve  out le t  (thread  on the  outs id e ).
b ) Safe ty re lie f valve . 
c ) UL lis ted  ove rfill p rotec t ion d evice  (OPD). This  OPD safe ty feature  is  id ent ified  b y a  uniq ue  t riangular 

hand  whee l.  
9 . The  seal on the  typ e  1 valve  out le t  could , ove r t ime , show marked  and  vis ib le  d amage  or d e te riorat ion that  

might  cause  a  leak even with the  connec t ion t ightened . 
10. The  cylind e r used , if more  than 2.2lb  (1.0 kg) p rop ane  cap ac ity, mus t  inc lud e  a  collar to p rotec t  the  cylind e r 

valve . 
11. If us ing a  CGA No. 79 1 connec t ion; p lace  a  d us t  cap  on cylind e r valve  out le t  wheneve r the  cylind e r is  not  in 

use . Only ins tall the  typ e  of d us t  cap  on the  cylind e r valve  that  is  p rovid ed  with the  cylind e r valve . Othe r 
typ es  of cap s  or p lus  may re sult  in leakage  of p rop ane .

WARNING

• DO NOT STORE LP GAS CYLINDER UNDER OR NEAR THIS OVEN.

• DO NOT FILL A LP GAS CYLINDER BEYOND 80 % FULL. 

• IF THE INFORMATION IN THIS MANUAL IS NOT FOLLOWED EXACTLY, 

A FIRE CAUSING DEATH OR SERIOUS INJURY MAY OCCUR. 

FITTINGS AND HOSES
1. Clean and  insp ec t  the  Hose  b e fore  each use . If the re  is  evid ence  of ab ras ion, wear, cuts  or le aks , the  Hose  

mus t  b e  rep laced  p rior to op e rat ing.
2. Annual checking and  t ightening of me tal fit t ings  is  recommend ed . Keep  the  fue l sup p ly Hose  away from any 

heated  surfaces .
3. Be fore  each use , check to see  if hoses  are  cut  or worn. Rep lace  d amaged  Hose  b e fore  us ing the  Oven.
4. Use  only manufac ture r ap p roved  valve , hose , or regulator. Failure  to comp ly will void  the  warranty.
5 . Keep  any e lec t rical cord  and  the  fue l sup p ly hose  away from any heated  surface (s ).

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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USE INSTRUCTIONS 
PROPANE BURNER

SCORPIO

PROPANE CYLINDER LEAK TEST INSTRUCTIONS

Do not  check for gas  leaks  with a  match or op en flame , ins tead  ap p ly soap y wate r at  re levant  valve  and  

connec t ion p oints . Op en cylind e r valve . If b ub b le s  ap p ear, c lose  valve  and  have  an LP gas  se rvice  p e rson make  

need ed  rep airs . Also check ap p liance  valves  and  connec t ions  to make  sure  they DO NOT leak b e fore  light ing 

Oven. 

WARNING

• WHEN ADJUSTING THE HEAT SETTING WITH THE 

BURNER VALVE DIAL, BE CAREFUL NOT TO TOUCH THE 

OVEN WITH ANY PART OF YOUR BODY OR CLOTHES. 

• MAKE SURE YOU ARE ON THE SAME SIDE OF THE OVEN 

AS THE VALVE DIAL TO MAKE AN ADJUSTMENT. 

• NEVER TRY TO REACH ACROSS THE OVEN TO ADJUST 

THE VALVE DIAL.

OPERATING THE PROPANE BURNER
1. Make sure Oven door is open before igniting 

Propane Burner - this  ensure s  gas  d oes  not  
p ool in the  Oven and  cause  an exp los ion up on 
ignit ion.

ENSURE YOU DON’T 
TOUCH THE OVEN 
BODY WHEN 
ADJUSTING DIAL

2. Op en the  valve  on the  p rop ane  cylind e r.
3. On the  Prop ane  Burne r, p ush in and  HOLD while  

turning the  d ial counte rc lockwise  to LIGHT.
a) Cont inue  to hold  the  d ial in and  p ush the  

ignite r b ut ton. A c licking sound  will follow 
and  the  b urne r should  ignite . Cont inue  to 
hold  d ial in for twenty second s  to allow 
the rmocoup le  to heat  up .

b ) You can then turn the  d ial to HIGH or 
d ec rease  the  heat  b y cont inuing to turn the  
d ial c lockwise  toward s  LOW.

4. Close  the  Oven d oor to achieve  op t imum 
cooking p e rformance  and  heat  re tent ion.

Step  1 

Step  3

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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SCORPIO

OPERATING THE PROPANE BURNER (CONTINUED)
5 . Once  Oven is  a t  temp erature  and  the  surface  of the  s tone  reaches  850 °F as  d e te rmined  b y an 

infrared  the rmomete r (not  inc lud ed ) you are  read y to cook. Op en the  Oven d oor to take  the  s tone  
temp erature . Taking a  read ing through the  glass  will re sult  in an inaccurate  read ing.

6 . You can then ad jus t  the  valve  d ial for d es ired  heat . Cold e r amb ient  cond it ions  will req uire  more  heat  
and  warmer cond it ions  will req uire  le s s  to maintain the  850 - 9 0 0 °F targe t  temp erature  of the  s tone .

7. If you are  p lanning to wait  more  than ab out  10  minute s  b e tween cooking p izzas , it  is  ad visab le  to 
temp orarily turn d own the  heat  so the  s tone  d oes  not  ge t  too hot  (ab ove  9 0 0 °F). 

8 . Make  sure  you cook with your d oor c losed , which op t imizes  the  d raft  in the  SCORPIO.
9 . To turn off the  Prop ane  Burne r, hold in the dial and turn to the  OFF p os it ion.

USE INSTRUCTIONS 
PROPANE BURNER

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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SCORPIO

IGNITION TROUBLESHOOTING
Burne r will not  ignite . If ignit ion d oes  not  occur in 5  second s :
1. Turn the  b urne r cont rol knob  OFF.
2. Wait  5  minute s .
3. Check ignite r to ensure  it  is  sp arking (you should  hear a  c licking sound  when p re ss ing the  b ut ton).  If 

not , rep lace  the  AA b at te ry and  t ry again.
4 . Rep eat  the  light ing p roced ure . 

If this d oes not work, to d e te rmine the cause , p lease t ry to ignite your Oven with a match.

IGNITING WITH A MATCH
Before  b eginning, check for gas  leaks .  
1. Wear p rotec t ive  gloves  on the  arm hold ing the  Fire  Management  Tool. 
2. Op en the  front  d oor of the  Oven.  
3. At tach a   match to the  end  of the  Fire  Management  Tool me tal sp ring c lip  at  the  end  of the  Fire  

Management  Tool. 
4 . Light  the  match that  is  a t tached  to the  Fire  Management  Tool and  inse rt  in the  Oven c lose  to the  

b urne r. 
5 . Turn the  p rop ane  d ial to ignite  while  match is  c lose  to the  the  b urne r to light . 
6 . Remove  the  Fire  Management  Tool and  c lose  Oven d oor.   

USE INSTRUCTIONS 
PROPANE BURNER

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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SCORPIO

WOOD BURNER USAGE
1. Make  sure  the  Oven d oor is  c losed  when ignit ing the  Wood  Burne r or ad d ing more  wood . This  ensure s  

the  Oven will d raft  heat  and  flames  into the  Oven. 
2. Ensure  the  Oven d oor is  c losed  secure ly while  in use  as  even small op ening can red uce  the  d raft /a irflow 

through the  Oven.
3. The  Wood  Burne r was  d es igned  to eas ily take  10 ” wood  sp lints . We  like  to use  a  hard wood  like  oak, 

hickory, p ecan or a  fruit  wood  like  che rry or ap p le . NEVER use  wood  containing re s in, like  p ine  or p ainted  
or t reated  wood . Res ins  and  chemicals  can d ep os it  toxins  on food . 

4 . Ensure  you have  we ll seasoned  wood  - le s s  than 10 % mois ture .  Wood  with highe r leve ls  of mois ture  will 
b urn s lowly and  make  it  challenging to ge t  the  Oven up  to an op e rat ing temp erature  of 850 °F. 

5 . It  is  he lp ful to have  wood  sp lints  of various  d iame te rs  ranging from 1.0  inch to 2.0  inches . As  the  wood  is  
b urnt , this  c reate s  d iffe rent  s ize  op enings  to ad d  more  wood . Various  s ize s  he lp  you choose  a  p iece  
that  fit s  the  op ening.  

6 . Do not  use  lighte r fluid  to s tart  the  Wood  Burne r.  Use  e ithe r a  torch to ignite  the  wood  or p lace  a  fire  
s tarte r such as  a  p araffin cub e  or a  s t raw b und le  on the  fire  grate .

7. Fill the  b urne r with a  coup le  of smalle r d iame te r wood  sp lints . Be  care ful not  to p lace  in too much wood  
or the  fire  will not  ge t  enough air flow.

8 . Close  the  b urne r d oor afte r the  fire  is  lit . All wood  should  fit  into the  b urne r with the  d oor comp le te ly 
c losed . Do not  leave  the  b urne r d oor op en d uring op e rat ion as  this  red uces  the  d raft  and  c reate s  a  fire  
hazard . Neve r have  wood  s t icking out  of the  b urne r with the  d oor op en as  this  c reate s  a  fire  hazard .

9 . Ad d  p rogre ss ive ly thicke r wood  sp lints  to inc rease  the  temp erature . It  will take  gene rally ab out  45  
minute s  to ge t  the  Oven to 850 °F. Amb ient  temp erature  and  wind  can imp ac t  the  t ime  req uired  to ge t  
to cooking temp erature  or the  freq uency of ad d ing wood . Use  the  inc lud ed  fire  management  tool to 
ensure  the  fire  is  ge t t ing suffic ient  a ir flow through the  grate  and  op en sp ace  to ad d  wood . Wood  
sp lints  tend  to work b e t te r than chunks . 

10. Fine  ash will collec t  in the  chamb er b e low the  fire . This  chamb er is  suffic ient ly s ized  to allow you to 
cook 4+ hours  and  NOT need  to emp ty the  ash d uring the  cook. Wait  unt il the  Oven and  b urne r are  
b oth cool (use  an infrared  the rmomete r to d e te rmine  this ) b e fore  you d e tach the  b urne r and  emp ty the  
ash into an ash b in or recep tac le  mad e  for hot  ash.

USE INSTRUCTIONS
WOOD BURNER

Step  6  Step  7 Step  9  

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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USE INSTRUCTIONS 
COOKING & CLEANING

SCORPIO

GENERAL USAGE
1. Use  an infrared  the rmomete r (not  inc lud ed ) to take  the  surface  temp erature  of the  Pizza Stone  

(targe t ing b e tween 850 - 9 0 0 °F). Make  sure  you op en the  d oor to take  the  temp erature  of the  s tone . 
You cannot  take  an accurate  temp erature  of the  s tone  through the  wind ow with the  d oor c losed .

2. Keep  the  Oven d oor c losed  to re tain heat  and  keep  the  Oven at  temp erature .
3. Use  the  inc lud ed  SCORPIO Pee l or anothe r p ee l to inse rt  or remove  p izzas  from the  Oven. We  like  to 

use  two p ee ls  – one  to make  p izzas  and  one  to re t rieve  them.
4. The  Rotat ion Sys tem sp ins  at  ap p roximate ly two rotat ions  p e r minute , which is  s low enough for you to 

launch a  p izza while  the  sys tem is  sp inning.  This  may take  a  lit t le  p rac t ice , b ut  d on’t  rush the  launch.  
5 . Try to launch the  p izza as  c lose  to the  cente r of the  s tone  as  p oss ib le .  This  will ensure  even cooking.
6 . We  have  found  the  Oven to work ve ry we ll cooking around  a 12- inch p izza.   
7. Use  the  viewing wind ow to monitor p rogre ss  of your p izza or food . The  wind ow/t ransp arency will ge t  

ve ry hot , so d o not  touch d uring the  cook.  When cooking with the  Wood  Burne r, it  is  common for 
some  carb on to b uild  up  on the  viewing wind ow ove r the  course  of the  cook.  

8 . High grad e , 30 4 s tainle ss  s tee l will naturally p at ina ove r t ime  when used  at  high temp erature s .  
9 . If us ing a  b at te ry to p ower the  Motor, keep  at  le as t  24 inches  from ed ge  of the  Oven or b urne rs . The  

DC/USB Cord  is  suffic ient ly long to accommod ate  this  safe  d is tance  req uirement .

OVEN DISASSEMBLY, CLEANING AND STORAGE
1. Allow to fully cool b e fore  d isassemb ling comp onents .
2. Use  an infrared  the rmome te r to d e te rmine  all surfaces  are  cool or use  heat - safe  gloves  if necessary
3. NOTE: THE PIZZA STONE WILL TAKE LONGER TO COOL THAN THE STEEL OVEN BODY.
4. For c leanup , allow Oven to cool, and  then wip e  comp onents  such as  the  ins id e  of the  Oven, and  s tone  

with a  d amp , we t  c loth. Cleaning solut ions  can b e  used  on the  Oven Bod y to he lp  b reak up  food , howeve r, 
ensure  those  chemicals  are  wip ed  out  b e fore  us ing the  Oven. 

5 . To remove  carb on b uild  up  from ce ramic  t ransp arency, save  some  of the  wood  ash from the  b urne r and  
p ut  a  thin laye r on a  d amp  p ap e r towe l. Sc rub  the  t ransp arency with ash cove red  towe l to b reak up  the  
carb on. Then use  a  c lean, d amp  towe l to remove  the  carb on/ash re s id ue .

6 . When c lean, s tore  in a  d ry p lace .
7. L b racke t  can b e  at tached  to Oven as  shown b e low for s torage . Rear Oven Leg can c lose  ove r L b racke t .
8 . Hex axle  can b e  s tored  in the  c lip s  on the  ins id e  of the  right  front  Oven leg.

Step  6  
L Bracke t  Storage

Step  7
Hex Axle  Storage

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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WARRANTY
SCORPIO

Thank you for p urchas ing a  SCORPIO Pizza Oven and /or a  SCORPIO accessory (collec t ive ly “Prod uc t”).  
This  is  our Voluntary Warranty p rovid ed  to you at  no ext ra  charge . It  contains  the  informat ion you will 
need  to have  your Prod uc t  rep aired  or rep laced  in the  unlike ly event  of a  failure  or d e fec t .  Hyp e rDes ign, 
LLC warrants  to the  original consumer- p urc has e r only that  this  Prod uc t  shall b e  free  from d e fec ts  in 
workmanship  and  mate rials  afte r correc t  as semb ly and  und e r normal and  reasonab le  home  use  for the  
p e riod s  ind icated  b e low b eginning on the  d ate  of p urchase .

1. Oven Bod y, Rotat ion Sys tem, Chimney, Prop ane  Burne r and  Wood  Burne r - 3- year LIMITED warranty
2. All Othe r Parts  (Exc lud ing Pizza Stone ): 1- year LIMITED warranty
3. Pizza Stone : Exc lud ed  from warranty  

VOLUNTARY WARRANTY
1. Any rep lacement  p arts  is sued  b y SCORPIO are  cove red  b y the  t ime  remaining on the  original warranty. 
2. If the  Prod uc t  is  a lte red  in any manne r, the  warranty is  void . 
3. Our cus tomer sup p ort  te am will a t temp t  to t roub le shoot  any is sues  you may have  as  q uickly as  p oss ib le . 
4 . This  limited  warranty is  ap p licab le  in the  United  State s  and  Canad a only, is  only availab le  to the  original 

owner of the  p rod uc t  and  is  not  t rans fe rab le .  If the  p rod uc t  was  rece ived  as  a  gift , p lease  ask the  gift -
give r to p rovid e  you with the  rece ip t , invoice , or any othe r valid  p roof of p urchase .

5 . The  warranty is  sub jec t  to you us ing the  Prod uc t  in accord ance  with this  Op e rat ing Manual. 
6 . Faulty comp onent  p arts  will b e  rep aired  or rep laced  within the  ap p licab le  warranty p e riod .
7. We  may req ues t  that  you send  us  the  exis t ing p rod uc t  so that  we  can d iagnose  the  is sue .

THIS LIMITED WARRANTY DOES NOT COVER
1. Normal wear and  tear inc lud ing cosme t ic  and  othe r immate rial d e te riorat ion that  may come  with 

ownership  of your Prod uc t  ove r t ime , such as  d iscolorat ion or heat  tarnishing, surface  rus t , d ents  /  
s c ratches , e tc . 

2. Damage  caused  b y 1) insec ts  and  rod ents , inc lud ing b ut  not  limited  to d amage  to b urne rs  and /or gas  
hoses ; 2) exp osure  to salt  a ir and /or chlorine  sources  such as  swimming p ools  and  hot  tub s /sp as ; 3) 
Seve re  weathe r cond it ions  such as  s torms , hail, hurricanes , e arthq uakes , ac id  rain, tornad oes  or othe r 
environmental fac tors .

3. Rep airs  when your Prod uc t  is  used  for othe r than normal, s ingle - family household  or re s id ent ial use .
4 . Damage  re sult ing from acc id ent , a lte rat ion, misuse , lack of maintenance /c leaning, ab use , fire , flood , ac ts  

of God , imp rop e r ins talla t ion, and  ins talla t ion not  in accord ance  with e lec t rical or p lumb ing cod es  or use  
of the  Prod uc t  not  ap p roved  b y the  manufac ture r.

5 . Rep airs  to p arts  or sys tems  re sult ing from unauthorized  mod ificat ions  mad e  to the  Prod uc t .
6 . Damage  caused  b y incorrec t  fue l or wood .
7. Damage  caused  b y fat  and  grease  fire s  is  not  cove red  b y the  LIMITED warranty. 
8 . This  limited  warranty will not  re imb urse  you for the  cos t  of any inconvenience , food , p e rsonal injury or 

p rop e rty d amage .

The  cos t  of rep air or rep lacement  und e r the se  exc lud ed  c ircums tances  shall b e  b orne  b y the  cus tomer.

about:blank
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WARRANTY
SCORPIO

HOW TO MAKE A CLAIM
1. If you need  to c laim on the  warranty, email us  at  sup p p ort@scorp iop izzaoven.com or call us  at  (50 2) 219 -

2515 .  Please  p rovid e  us  the  following informat ion:  
2. Your p roof of p urchase  (rece ip t , invoice , or any othe r valid  p roof of p urchase )
3. Your SCORPIO se rial numb er 
4 . Informat ion (inc lud ing p hotograp hs /vid eos ) on the  is sue  
5 . Your contac t  informat ion (email and  p hone  numb er) so we  can connec t  with you to b e t te r und e rs tand  or 

t roub le shoot  the  is sue

DISCLAIMERS
1. This  warranty shall not  affec t  your consumer or othe r s tatutory rights . In ce rtain count rie s  that  we  

op e rate  in, consumer law means  that  our good s  come  with guarantee s  when you p urchase  them from us . 
The  warranty d esc rib ed  in the se  te rms  and  cond it ions  is  a  voluntary manufac ture r’s  warranty. It  d oes  not  
affec t  your s tatutory rights  and  in no way limits  any s tatutory warranty that  we  are  req uired  to p rovid e  
you und e r ap p licab le  law. 

2. In no event  shall recove ry und e r the  warranty b e  for an amount  greate r than the  original p urchase  p rice  
of the  Prod uc t  sold .

3. We  cont inually s t rive  for imp roveme nt , and  the re fore , may from t ime  to t ime  change  the  d es ign of our 
p rod uc ts . This  warranty d oes  not  cove r SCORPIO b e ing ob ligated  to inc lud e  such d es ign changes  into 
p revious ly manufac tured  p rod uc ts . Any such changes  are  mad e  at  SCORPIO’s  d isc re t ion and  cannot  b e  
cons t rued  as  an ad miss ion that  p revious  d es igns  were  d e fec t ive .

4 . We  shall have  no liab ility to you (whe the r the  p rod uc ts  are  found  to b reach the  ap p licab le  warranty or 
not ) for the  cos t  of removing any Prod uc t  re turned  to us  und e r the  ab ove  cond it ions  or for re - ins talling 
any such p rod uc ts  afte r they have  b een re turned .

5 . In ce rtain c ircums tanc es , a t  our d isc re t ion, we  may d ec id e  to re fund  the  p rice  of the  Prod uc t  b ased  on 
the  marke t  value  of the  Prod uc t  at  the  t ime  any re fund  was  p ayab le  and  would  take  into cons id e rat ion 
any wear and  tear as  we ll as  normal marke t  d ep rec iat ion.

6 . We  re se rve  the  right  to req uire  that  the  Prod uc t  b e  re turned  to us . In such c ircums tanc es  we  shall cove r 
the  cos t  of the  re turn ship p ing cos ts  b y normal means  within the  ship p ing area to which we  originally 
d e live red  the  p rod uc t  (for examp le , if your p rod uc t  was  original d e live red  to an ad d re ss  in the  United  
State s , we  will cove r the  cos t  of ship p ing the  Prod uc t  from your ad d re ss  in the  United  State s  b ack to us ) 
and  a  rep lacem e nt  Prod uc t  will b e  d e live red  free  of charge  b y us  to you at  the  ad d re ss  to which we  
originally d e live red  the  Prod uc t .

7. If, following insp ec t ion of the  re turned  p rod uc t , we  d e te rmine  that , ac t ing reasonab ly, the re  has  b een no 
b reach in the  warranty for the  Prod uc t  as  se t  out , we  will re turn the  Prod uc t  to you, a t  your cos t , and  
req uire  re turn to us  of any rep lacem e nt  Prod uc t  that  has  b een p rovid ed  to you.

8 . You assume  the  risk and  liab ility for loss , d amage  or injury to you and  your p rop e rty and /or to othe rs  and  
the ir p rop e rty aris ing out  of the  misuse  or ab use  of the  Prod uc t  or failure  to follow ins t ruc t ions  in 
accord ance  with this  Op e rat ing Manual. 

9 . Hyp e rDes ign, LLC shall not  b e  liab le  for inc id ental or conseq uent ia l d amages .  

https://www.dropbox.com/scl/fi/fyo7zvmoluoevm9zxuwkb/User-Manual-Safety-Instructions_nw-072423.docx?rlkey=o7k5yv8hfs7alkz3eguwznhki&dl=0
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USER MANUAL
SCORPIO

LANGUAGE
French
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