
 

PIZZA OVEN BASE INSTRUCTIONS 

Congratulations and thank you for purchasing a Genie Stove / with Pizza Oven 

Base. 

The Pizza Oven Base is a complimentary product to the primary product, ‘The 

Genie Stove Fire Pit’.  Using the POB enhances and adds to the value of your Fire 

Pit.  It does this firstly by allowing you to cook pizza, garlic breads and samosas 

etc.  Secondly, it adds a layer of insulated protection to your stove ensuring it can 

be used on decking (wooden and composite) and even lawns without causing any 

damage.  Thirdly, it is used instead of the and replaces the need for the ash pan 

base (included if you purchased the Genie Stove on its own).  The POB has a 

smaller but still adequate chamber included for ash collection. 

HOW TO USE: 
1) Replace the ash pan base (if purchased with the original Genie Stove Deluxe) 

with the POB.  

2) We recommend using charcoal to fuel your Genie to cook pizza.  This produces 

the  fastest and the highest possible heat at a constant temperature.  We 

recommend allowing the stove to heat up for a minimum of 15-25 minutes after 

lighting the charcoal to reach maximum temperature.  This will of course vary 

depending on the type of charcoal used. 

3) You can use a pizza stone or any base of your personal choice to cook your 

pizza. We strongly recommend using the cast iron pan we provide as an optional 

accessory to cook your pizza - but we recognise everyone is individual and you 

may have your own preferred method. 



4) Assuming using our pan:  lightly coat it with an oil with high smoke point such as 

rapeseed oil, refined olive oil, peanut or corn oil.  Lightly heat in the oven or on 

top of the stove (if you have a grill plate) 

5) Place your chosen pizza base on to the pan directly (being sure to make it as thin 

as possible).  Paste on your tomato sauce and other ingredients as desired. 

6) As the POB is situated directly under the heat, it is essential that you give 30-60 

seconds to hold the pan above the stove to allow the base to crispen/cook.  This 

can be done at the end of the cook, or at the start.   

7) Slide your pizza into the POB and depending on the heat of your stove, you will 

find your pizza cooks within 3-8 minutes.  This is strongly dependent on the 

temperature you have allowed your stove to reach.  

8) As all styles of pizza are different, you will need a little trial and error to get to 

know how best to use your POB to achieve the best results for you. 

If you have purchased the optional grills (flat and raised) it is possible to barbecue 

on the top of the stove, while cooking your pizza/garlic bread etc in the POB.  This 

makes the Genie Stove unique in that the one source of fuel can be used to multi-

cook a range of different foods at the same time. 

After the cooking is over, simply remove the grills (if added) and add some kindling 

to the charcoal to raise the flame, and then add your kiln dried logs to turn your 

Genie Stove into a smokeless fire pit to enjoy while you eat your food. 

We hope you enjoy your Genie Stove Deluxe and the Pizza Oven Base (and any 

other items you may add) - as much as we have, in developing and bringing it to 

life. 

Simon and Royanne Richardson  

Directors (The Genie Stove) 


