




XCLUSIVE DECOR WOOD FIRED PIZZA OVEN 

Frequently Asked Questions 

Do I need to build the pizza oven? 

No. XclusiveDecor wood fired ovens are assembled, painted and ready to use. 

Can I use the oven all year round? 

Yes. Your wood fired oven can cook a broad range of foods from any season. 

XclusiveDecor ovens are safe to be used in all weathers. 

What else can I cook apart from pizza? 

With a wood fired oven, the possibilities are endless, from savoury dishes like 

poultry, game, beef and fish, to sweet dishes including baked desserts, you are only 

limited by your imagination. You can bake breads and other delicacies including dry 

meats and fruit. Everything that comes out of the oven has a superior gourmet taste. 

 

Do I need to cook with the door off/open? 

Depending upon what you are cooking e.g. pizza, it is recommended to cook with the 

door open. If roasting or baking bread it is recommended the door be closed. The fire 

requires oxygen to continue to burn effectively.  

 

Can I cook on the oven floor or do I need special trays? 

Wood Fired Ovens are perfect for cooking pizza / bread on the oven floor. This is the 

ideal way to achieve a crispy base in a shorter cooking time. Of course, when cooking 

a dish that has natural juices (such as a roast) a tray should be used to ensure all 

those delicious flavours are kept and to avoid a mess! 

 

How do I clean this oven? 

You don’t, the fire will burn off everything you spill on the cooking floor and once the 

oven cools you just sweep it out. At no time should water be used to clean inside the 

oven. 

 

Can I paint my oven a different colour? 

The colour of the oven is produced during the manufacturing process. Your oven can 

be repainted using breathable masonry paint. 

 

Can I extend my flue, and what are the dimensions? 

Yes. It is possible to extend your flue. The flue is 50 cm tall, and the width is 14 cm. 



What kind of wood should I use? 

Any dry hardwood such as olive, oak, almond, fruit-wood (peach, plum), walnut, 

avocado, olive, pecan, and eucalyptus. It is important not to use treated wood or 

wood that has a moisture content of more than 20%. 

How long will my oven take to heat up? 

Your oven will take around 20-30 minutes to heat up and it will stay hot for several 

hours. 

What tools do I need to use my oven? 

We recommend that you have a Pizza peel to place pizzas or casseroles in your oven, 

Hook for feeding the fire with logs, Wire brush and Ash Shovel for removing ash from 

your oven. 

 

If I haven’t used my oven for a while, will it still be okay to use? 

Absolutely, although it’s a good idea to light a small fire to slowly warm the oven 

before you want to start cooking to “cure” your oven again. 

 

Is the oven weatherproof and frost-proof? 

Yes. XclusiveDecor ovens are manufactured to be waterproof and frost-proof, 

however persistent wetting will affect the oven and moisture will be absorbed we 

recommended using a rain cover. 

 

After sale, do you offer customer service on how to operate the oven? 

Yes, an expert team is available 7 days a week to help you achieve the best cooking 

results from your wood fired oven. 

 

 

 

 

 

 

 

 



XCLUSIVEDECOR BARBECUES 

Frequently Asked Questions 

 

Do you have to paint the Barbecue? 

No. XclusiveDecor barbecues are delivered painted with assembly instructions and 

silicone adhesive for easy and quick to assemble. Obviously if you wish change colour 

you can paint your BBQ using a masonry paint, except the component parts in 

Natural stone. 

 

Is every Barbecue supplied with a Burner box and chrome cooking grill? 

Yes, every XclusiveDecor BBQ models comes with a Burner box and chrome cooking 

grill.  

 

What tools do I need to assemble the barbecue? 

You only need a spirit level, tape measure and silicone gun. 

 

What fuel can I use on my BBQ? 

You can use charcoal, briquettes or firewood. 

 

After assembling my barbecue, can I start using it immediately? 

After assembling the barbecues, you should wait for a period of 1 to 3 days, to ensure 

that the materials used for assembling the components are fully dried. 

  

What is the maximum charge of fuel that can I put on my barbecue? 

The maximum load of fuel varies depending the burner size however, it is possible to 

make an accurate visual assessment of the quantity to be used, the maximum load 

corresponds to 75% of the available area for placement of fuel. 

 

What is the appropriate moment to put food on the grill? 

The ideal time is detectable when there is no flame and it is observed the formation 

of a thin white coating on the embers. 

 

My BBQ is still heated. Can I extinguish it with water? 

Under no circumstances should you use water to cool off, extinguishing or wash your 

barbecue, while it is still hot. Failure to follow this procedure will lead to the 

occurrence of cracking in concrete, stone or brick components. 



 

 

 

 

After sale, do you offer customer service? 

Yes, an expert team is available 7 days a week to take any questions you may have. 

 

 


