
INSTRUCTIONS FOR USE  
OMNIA® STOVETOP PIZZA OVEN CLASSIC

STOVETOP PIZZAS 
Cooking pizza in a small stovetop pizza oven is quick and easy. The oven retains heat  
incredibly well, making it perfect for cooking multiple pizzas, one after another.  
The result is small, delicious pizzas with crispy bases and perfectly melted cheese.    
IMPORTANT! 
Make sure that the oven is kept out of the reach of children and that it is only used by people 
who are familiar with how it works and who have read the operating instructions. When the 
oven is in use, it must never be left unattended. Be extra careful when children are around.  
All parts get very hot. It can be dangerous to use and handle the oven incorrectly.  
Only use the product for its intended purpose and in accordance with these instructions.  
The manufacturer doesn’t accept responsibility for damage due to inappropriate use or  
deviations from these instructions. 
 

OVEN PARTS 
Four main parts:

Stainless steel lid 

Stainless steel pizza pan

Base shield in lacquered steel

Base in lacquered steel

METHOD:
400 grams / 14 ounces of pizza dough is usually enough for a pizza for four people.  
When using the Omnia Pizza Oven Classic, divide the dough into four smaller portions. 

1. Divide the dough into four and roll or press each piece into small round pizza bases  
on a floured work surface.

2. Prepare the toppings while the oven is heating up.

3. Once the oven is hot, put in one pizza at a time. Bake each pizza for 8 to 10 minutes.

4. Remove the cooked the pizza and enjoy, or keep it warm and bake the next one!

TIP!
• Make sure to lightly flour the base of the pizzas so that they come off the plate easily when 
they’re cooked.

• Remember to use toppings that are not too wet to avoid the base becoming doughy.

• Keep an eye on the heat. The pizza oven heats up quickly, and the edges and bottom can burn. 
Adjust the heat if necessary to avoid this.

• Experiment with doughs and toppings. Whether you use a classic pizza dough, sourdough,  
or a quick yeast-free dough, the result will be amazing. The same goes for the toppings  
– everything from a classic margherita to creative combinations work well. 

• The oven can also be used for other tasty mini treats. Ideas and recipes can be found  
on the Omnia website.
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