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Assembly instructions

GRill Assembly Pizza Oven Assembly Fire Pit Assembly

• With the stand right side 
up, place the fire pit on 
top. Be sure that fire pit is 
securely in place.
• Attach the collar to the 
top of the fire pit. Then, fit 
the grill and grill grate on 
top of the collar.
• Make sure all pieces are 
snugly in place. If desired, 
place the lid on top.

• With the stand right side 
up, place the fire pit on 
top. Be sure that fire pit is 
securely in place.
• Attach the collar to the 
top of the fire pit. Then, fit 
the pizza oven on top.
• If desired, you can store 
the unused grill top and lid 
underneath the stand.

• With the stand right side 
up, place the fire pit on 
top. Be sure that fire pit is 
securely in place.
• If desired, you can store 
the unused grill top, collar, 
and lid underneath the 
stand.
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Starting Your  fire

a. Stack the fire pit on top of the stand. Load the fire pit with loosely stacked small tinder and kindling.

b. Use 3-4 wrist sized logs to build around the kindling.

c. Light the small kindling.

1. Load the fire pit

a. Immediately after lighting the kindling, place the collar over the top of the fire pit.

b. Give the fire 3-5 minutes to catch all of the fuel inside the fire pit. 

2. Place the collar on top (*Skip this step if using only the fire pit)

3. Adding fuel

a. When cooking with the fire pit, less is more! To maintain temperature, simply throw on one log every 
10-15 minutes. You don’t need to fill your fire pit all the way up to get a roaring fire going. Halfway full will 
do the job just fine!

 1. For best results, do not fill the fire pit past the top air holes.

4. Enjoy!



Pizza Oven instructions
a. Before placing the pizza oven attachment on, be sure that the pizza stone is not cold. A cold stone 
on a hot fire can cause the stone to break. Once the fire has burned down to mostly coals, secure the 
pizza oven onto the collar. Now you can start to add more fuel.

b. Add one log at a time. About 1-2 minutes after you place a log into the fire pit, you should notice the 
temperature gauge rising. Continue this process until you have reached 750°F on the thermometer. 

 1. *Note: The oven can range from 650° to 750° and still be suitable for cooking. The hotter the  
 oven gets, the faster the top and bottom of the pizza will cook.

 2. If your oven gets hotter than 750°F, stop adding fuel and allow the temperature to drop back  
 down to 750°.

c. Once the pizza oven is up to temperature, it should begin to burn any collected soot off of the pizza 
stone. When the pizza stone is mostly free of soot, you’re ready to cook! This entire process should take 
about 20 minutes.

1. Reaching 750°F

a. While the oven is heating up, it’s the perfect time to prepare your pizza. Spread out some room 
temperature dough until it is thin enough to your liking. Sprinkle cornmeal or semolina onto a pizza 
peel and transfer the dough onto the peel. Then, spread your desired sauces and toppings onto the 
dough.

b. When the pizza oven is ready for cooking, give your pizza peel a very small shake side-to-side to 
make sure that the pizza will easily slide off the peel. If it moves, you’re ready to go. Be careful not to 
shake it off the peel!

2. Preparing your Pizza

3. Cooking and Refueling

a. If desired, toss a small amount of semolina or cornmeal onto the pizza stone immediately before 
placing your pizza in. Place your pizza onto the pizza stone, and start a timer. Roughly every 30 
seconds, use the pizza peel to turn your pizza inside the oven. This will ensure for a nice, evenly cooked 
crust.

b. Once your cheese begins to bubble and the crust appears cooked on the top and bottom, use a pizza 
peel to remove your pizza from the oven. To do this,  quickly slide the pizza peel underneath your 
pizza. It should easily come off the stone.

 1. When using the pizza oven, do not put fuel in while a pizza is cooking. Wait until the oven is  
 free of food to refuel. Let any added fuel burn down for 2-3 minutes before placing a pizza in  
 the oven.

 2. For best results, do not fill the fire pit past the top air holes.
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Grill instructions

a. Once you have a solid coal bed going, use a brush to clean off your grill grate if necessary.

2. Preparing the Grill

a. Allow the fire to catch all the fuel inside the fire pit. If you plan to use charcoal, allow the fire to burn 
for about 5 minutes, then pour the desired amount of charcoal inside. If you are using firewood, place 
2-3 more logs inside the pit. Do not fill the fire pit more than halfway.

b. Securely attach the grill top and the grill grate to the collar.

C. Let all the fuel inside the fire pit burn down into a glowing coal bed.

1. Reaching Grilling Temperature

3. Cooking and Refueling

a. Place your food onto the prepared grill grate. Flip as needed for an even sear on all sides.

B. For a shorter cooking time, use the lid to hold in heat and cook your food on all sides. You can adjust 
how much heat is held inside by using a pair of heatproof gloves to adjust the air control wheel.

C. For meats, use a meat thermometer to check the internal temperature for doneness.

 1. See the “Cooking Tips” page for a full list of internal temperatures.

Fire Pit instructions
a. Once the fire is lit, it should take 5-10 minutes to reach full gasification, so don’t be alarmed if you 
still see some smoke at the beginning of your burn.

b. If you have any trouble getting your fire to catch, make sure you’re using dry tinder and fuel. Also, 
keep in mind that the fire pit’s airflow comes from the bottom, not the top. Be sure to loosely stack 
your fuel.

1. Reaching Gasification

3. Refueling and safety

a. To refuel the fire pit, simply place another log inside the fire. This fire pit burns extremely efficiently, 
so there’s no need to overload it with fuel. We reccomend only filling the pit about halfway full with 
loosely stacked fuel. Overfilling the fire pit can result in serious safety issues. Inside the pit, the fire is 
well contained. However, fuel that is burning over the rim of the pit can be a safety hazard.

B. Never leave the fire pit unattended. A capable adult should always be supervising the fire pit and its 
use.

C. Unless in the case of a serious emergency, do not use water to put the fire pit out. This can cause 
major damage to the fire pit and void any warranties on the unit.

 1. Never set the fire pit directly on a flammable surface. Always use the stand.
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Care and Maintenance
Cleaning

a. The outside of the unit can be cleaned with any stainless steel cleaner.

B. Empty the fire pit’s ash pan after each use. Be sure that the unit has completely cooled first.

C. To remove the grate and ash pan, simply grasp the grate using the air holes, and lift it straight out of 
the fire pit.

Warranty Information
a. The Lifetime Guarantee covers all non-wear items on the unit against manufacturing defects. It does 
not cover improper use of the unit, or damage caused by the user. 

B. Due to the intense heat of the fire pit, the grate and ash pan are prone to wear after extended usage. 
Inspect them every few months for any visible damage or wearing. *Because of this extreme duress, the 
Lifetime Guarantee does not cover these parts. Replacements can be purchased at www.hotashstove.com.

C. Extra accesories are also not covered by the lifetime guarantee. This includes the pizza stone, grill 
grate, and BBQ gloves. Replacements for these can also be purchased at www.hotashstove.com.



Pizza oven Tips
• Thin crust or Neapolitan style pizzas will cook the most evenly (on the top and bottom) when baked 
directly on the pizza stone.
• Thicker crust pizzas will not cook as well directly on the stone. Try cooking them in a cast iron skillet on 
top of the pizza stone.

Cooking Tips
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Fire pit tips
• Loosely stack logs in the fire pit when filling it. The airflow comes from the bottom, so it’s important 
that the fire pit has room to breathe. 
• Dry hardwood logs burn the best.

• For a longer burning coal bed, try using lump charcoal after you light your fire.
• For larger cuts of meat, try cooking them part way through in an oven before searing on the grill.
• Use skewers or grill baskets to cook smaller cuts of meat and vegetables.

Grill Top Tips

Product Minimum Internal Temperature & Rest Time

Beef, Pork, Veal & Lamb

Ground Meats

Ham, fresh or smoked 
(uncooked)
Fully Cooked Ham
(to reheat)

All Poultry 

Eggs

Fish & Shellfish

Leftovers

Casseroles

Medium = 145 °F (62.8 °C) and allow to rest for at least 3 minutes

160 °F (71.1 °C)

145 °F (62.8 °C) and allow to rest for at least 3 minutes

165 °F (73.9 °C).

165 °F (73.9 °C)

160 °F (71.1 °C)

145 °F (62.8 °C)

165 °F (73.9 °C)

165 °F (73.9 °C)

* All temperatures listed are provided by the USDA.

We encourage you to watch our instructional videos! You can visit our 
website www.hotashstove.com, or type this link into your browser:

bit.ly/2udUCCN
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storage instructions
*Do not attempt storage until the entire unit has cooled completely.

Flip the stand upside-down and place it on a level surface. Next, place the upside-down Grill Top inside.

Flip the collar upside-down and place it inside the stand. Next, place the upside-down lid inside the collar.

Place the grill grate inside the lid. Then, stack the fire pit on top. Place the pizza oven on last.3.
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Warnings (REad before use)
All pieces of the pizza oven, fire pit, grill, and any other attachments will be extremely hot when in use. DO NOT touch 
or try to move any part of the fire pit, pizza oven, or any other attachment without heat-proof gloves until there are no 
more embers, and you are absolutely certain it has completely cooled down.
Product may contain sharp edges, handle with care.
Always use in accordance with all applicable local, state, and national fire codes.
The fire pit and any attachments are for outdoor use only. They are never to be used indoors or in any enclosed area. 
Burning wood and charcoal emits carbon monoxide that will accumulate indoors.

Fire may come around all sides of the pizza oven, grill, or other attachments, so be careful when working near the fire 
pit and any of its attachments.
Only use the fire pit and any attachments on a stable, secure, and non-flammable surface.

The fire pit and all attachments are only to be operated by responsible adults.
Keep the area around the fire pit and any attachments clear of any flammable items or surfaces.

Never put any gasoline, gas cylinders, or any other flammable liquids or vapors near the fire pit and its attachments.
Do not use the fire pit or its attachments in close proximity to cars, vans, trucks, four-wheelers, or any other source of 
gasoline or other flammables.
Do not wear flammable clothing while operating the oven, fire pit, grill, or any other attachments.
Never leave the fire unattended once lit.
Never leave children or pets unattended with the fire pit or any attachments.

Do not use the fire pit or any attachments in a boat or recreational vehicle.

Never use water to extinguish the fire unless in an emergency. This could damage the firepit and any attachments 
and/or harm the user.

Never use water on the pizza stone when hot. This could crack the stone and damage the oven.

Only clean the grill top when there is no more fire and both the fire pit and the grill top have cooled completely.
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It is the user’s responsibility to MAINTAIN SAFE OPERATION of the unit AND to 
exercise REASONABLE STANDARDS OF CARE AND CAUTION at all times. 

Only use this product on a level surface. Always use the stand to prevent damage to the ground underneath.18.
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