ALFA 5 MINUTI

It is the wood-fired pizza oven with the highest sales record. The dimensions are compact. Have your meal cooked in
just 5 minutes! The Alfa 5 Minuti is a compact wood-fired oven for bread and pizza with castors created for easy
moving. This wood-fired oven is designed for balconies, terraces and gardens. Refractory oven floor and stainless
steel dome. Rapidly reaches cooking temperature (in 5 minutes)!

5 Minuti Dimensions — Bench Top (stand sold separately - see Add-ons)
External: 82cm W x 68cm D x 59cm H (without flue)

External height: 112cm H oven with flue

External height: 200cm H with portable stand and flue

Trolley dimensions: 91cm W x 64cm D x 88cm H

Internal: 60cm W x 50cm D

Weight: 80kg

Pizzas: 2

Colour Option: Copper dome

The pizza oven is made for outdoor use, however, ovens require “all-weather” protection from rain and harsh
elements when not in use. We supply a high-quality, weatherproof, UV resistant, custom-made cover.

e Compact modular outdoor oven. Ready to cook in just 5 minutes.
e The size is designed to easily cook 2 pizzas in 90 seconds and 2 kg of bread with every oven load.

e Wood-fired oven with castors. Includes parts in stainless steel and powder coated parts that are resistant
to high temperatures.

e It can beinstalled on a trolley which is designed with a large stainless steel handle on the side and two
castors for easy and light moving.

e The cooking surface is made of interchangeable refractory tiles.
e The stainless steel dome is designed to reach high temperatures while consuming very little wood.
e Ceramic fiber insulation ensures long-lasting warmth inside the oven.

e The stainless steel door is fitted with a wooden handle enhanced by an ergonomic grip to open and close
the oven mouth without risking burns.

e Temperature and draught can be adjusted by opening and closing the door. When the door is closed, the
flame is weaker and cooking takes place by conduction and convection. The open door kindles the flame
to brown food for a crisp result.

e The pyrometer installed inside the oven indicates combustion chamber temperature.

e The stainless steel front and ledge ensure easy cleaning and comfort when placing food items in the oven.
The ledge is extremely useful to place baking trays and dishes.

e Wood can be neatly stacked in the dedicated oven compartment, to be used when required.

e Alfa 5 Minuti is delivered to your home almost ready for use. Complete the oven by merely inserting the
flue and assembling the trolley with a few screws.
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5 MINUTI
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Alfa 5 Minuti Stand Specifications

SCHEDA TECNICA / TECHNICAL SPECIFICATION
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INSTALLATION

ATTENTION
the outer sides of the oven can reach temperatures above 50°C (120°F). Any
flamsmable materials must not be within 1-metre radius of the oven.

flammable materials or any other substance that can be damaged by heat.

CAUTION: When being used, place the oven at a safe minimum distance from j

20cm 20cm
8in
CAUTION
Put the oven away from wind or strong draughts.
4 \
FOR YOUR SAFETY
Place the oven on a flat and stable surface.
Involuntary movements during operation may result
L in personal injury and property damage. )
£ N\
CAUTION: Place the oven at a minimum distance of 20 cm (8 in) from the
wall or any other equipment. Increase the minimum distance to 50 cm
g around the flue and 1m from the top of the oven. )
7 N\
THE TOP VERSION OVENS SHOULD BE PLACED ON TABLES OR OTHER
FIREPROOF SURFACES WITH ENOUGH LOAD-BEARING CAPACITY (for the
weight, refer to the product data sheet attached to the instruction manual),
ADJUST THE LEVELLING FEET TO HOLD THE OVEN STEADY.
N i

To move the oven more easily, remove the bricks inside the combustion chamber Z -
View from above
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CIAO AND 5 MINUTI WOOD-FIRED OVEN

cauTion Bl

SURFACE

Ignition

Make a small stack of seasoned kindling in the centre of the oven.
- As soon as the wood catches fire, add some small logs (3 cm diameter maximum).
Then move the fire to the side opposite to the pyrometer and clean the floor with a brush.

If you want to speed up the heating time, leave the door slightly open for § minutes and wait for the
refractory stones of the floor to get completely hot.

Maintaining a large flame

- After about 40 minutes, remove the door.
Now you are ready to cook your yummy pizzas!
Pizza must be baked with a high flame while bread and cakes are baked with embers and a hot oven.

To make the most of your oven, visit the alfaforni.com website or buy the Alfa cookbook from your
nearest dealer.

Extinguishing the fire

- To put out the fire, close the door and wait for the ash to form.
When the oven has cooled off, remove the ash.

Never put embers or ash on the ground, patio or near plants or trees.
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TECHNICAL SPECS
ClAO AND 5 MINUTI WOOD-FIRED OVEN

WARNINGS

When firing the oven or adding a log to the fire, you might have smoke coming out of it;
do not worry, this is completely normal and it is only due to thermal shock.

MEVER overload the CIAD oven or 5 MINUTI oven with firewood: 3-4 logs are more

than enough to heat it up and just add a small piece every 15 minutes to maintain the
temperature.

Clean only when the aoven is off and has completely cooled.

Do not clean the inside of the oven with chemical or toxic products. Wait till the oven has
cooled off before removing the ash and wipe the floor with a damp (not wet) cloth.

If there are traces of soot inside the oven, wait for it to cool completely and clean it with
a cloth soaked in water or a specific praduct.

MEVER exceed the limit temperature of 500 °C (1 000 °F).

The oven floor s made up of four 3-cm thick firebricks: it takes a little time for them to
gradually absorb and release heat and thus deliver impeccable cooking.

The type and size of the firewood are key to build a great fire; use dry beech or cak wood
with a diameter of no more than 7 cm and never place more than 3/4 logs at the same
tirme.

Always use the supplied wood rack so as not to overload the oven with logs and to
better manage the food on the floor.

WARNINGS

On windy days, do not go near the oven mouth; smoke and flames could suddenly spill
out of it.

If flames shoot out of the oven due to windy conditions or improper use (too many logs
or wet wood), immediately close the door and wait for the fire to die down.

If the aven has been loaded with too much firewood and is past the limit temperature of
500 *C (1 000 *F), do not touch the external surfaces, the flue, the chimney cap and the
front. In any case, we advise against touching or putting your face near the oven aven
during narmal usage.

MEVER disassemble the CIAD oven or 5 MINUTI aven; this could cause damage to the
appliance and jeopardize future uses. Alfa Forni is not responsible for any damage to
property or people due to tampering with the appliance.

DO NOT move the oven when it is in operation; wait for it to cool completely before
budging it.

The blackening of the upper part of the oven is the logical consequence of the
combustion and does not compromise the future use of the appliance.
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2 YEAR WARRANTY

Warranty claims cover only any fault, defect or failure occurring as a result of the manufacturing process on your
Alfa Pizza Ovens and or accessories.

The Alfa Forni Pizza Ovens are warrantied for a period of 2 years from date of purchase.

The Warranty covers all types of failure due to malfunctioning parts, manufacturing problems or premature wear
even if these events rarely occur.

Warranty excludes normal wear and tear as would be expected in a pizza oven, and is limited to replacement parts
and delivery freight only.

Our 2 year warranty applies to claims regarding any fault, defect or failure occurring as a result of the manufacturing
process.

If you have a warranty issue or returns request that you would like us to review, get in touch now to speak to one of
our friendly customer service team members.
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