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ONEMLi GUVENLIK UYARILARI

. Firni yaktiginizda, ¢ocuklari ve evcil hayvanlari uzak tutun.
Finnin i¢ci gok yiksek sicaklik derecelerine gikmaktadir.

. Aletleri ve kaplari tutarken daima isiya dayanikli koruyucu
eldivenler kullanin. Finn sicakken kolunuzu asla firina
sokmayin.

. Finnin agzindan ugusan kivilcimlara karsi dikkatli olun.
Firninizin yakinlarinda hi¢bir zaman yanici madde
bulunmadigindan emin olun.

. Finn kapagini acip kapatirken firndan mimkin oldugunca uzak
durun. Firnin icinde fazla alev varsa firin kapagini kapatmayin
¢unku bir stre kapall kaldiktan sonra yeniden ac¢tiginizda
yUksek oksijen girisi parlamaya yol acabilir.

. Yakacak olarak MDF, sunta, suntalam gibi yapistirici kullanilarak
Uretilmis ahsap UrUnleri asla kullanmayin. Bunlar finnin paslanmaz
celik yapisina zarar verir. Daima islenmemis, dogal yakacak
odun kullanin. Asla eski ¢it direkleri gibi basincla islem gérmus
veya boyanmis ahsap parcalar kullanmayin.

. Finninizin icinde odun kémurd, pelet, yontulmus agac trdnleri
veya ¢am gibi diri odun kullanmayin. Firininizda ¢ép veya
yanici sivilar yakmayin.

. Benzin, parafin veya benzeri Griinler gibi herhangi bir tirde
hizlandiriciyi asla kullanmayin. Bunlar son derece tehlikelidir ve

finninizin icinde patlamalara neden olabilir.

. Finin, keskin ve sivri koseler icerir. Her zaman son derece
dikkatli hareket edin.

1 | www.barba.com.tr



PAKET iCERIGi
KOLi 1

1 Adet Baca °
s \\ // 1 Adet Firin
——7 D Kapak Kulpu
1 Adet Kapak
1 Adet Firin

5 Adet M6 x 05
Vida

6 6 6 6 1 Adet Ates Tutucu
4 Adet Ayak [E]

E 1 Adet M6
\\ | // Kér Somun
®
o
:
1 Adet 1 Adet 2 Adet 4 Adet M6
Kor Kuregi Pizza Kuregi Tutma Borusu Flansh Somun

KOLI 2

e

4 Adet 19,5 X 29,5 cm Pizza Tasi
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MONTAJ TALIMATI

1. Finni hafifce yatirarak ya da masa kenarina gekerek 4 ayagi vidalayin.
2. Bacay! takin. — — P Kapak

3. Firnn kulpunu, 1 adet M6 kér somun a@|)|=
ve 1 adet M6 x 05 vida kullanarak Kulp —

finn kapagina monte edin.

4. Kor kiregi ve pizza kiregini de ayni sekilde ikiser adet M6 flansl
somun ve M6 x 05 vida kullanarak tutma borularina monte edin.

A
Kor Kiiregi €— ZEN Pizza 4
o Kiregi
THE) M6 x 05 S ol = M6 x 05
A/G - Civata E A/e = Civata
@
—) Tutma —) Tutma
Borusu Borusu
M6 Flansl Somun M6 Flansl Somun

5. ikinci koliden cikan
4 adet pizza tasini
finnin igine yerlestirin.

v

Pizza Tasi
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PiZZA TASI iLE iLGILi ONEMLI BIiLGILER

. Pizza tasi, BARBA icin 6zel Uretilmis refrakter 6zellikli bir

malzemedir. Ozelligi hem isly1 uzun siire muhafaza etmesi hem

de unlu mamullerin altini gevrek olacak sekilde kizartmasidir.
. Taslar kesinlikle yikanmamalhidir.

. Taslar sicakken kesinlikle sogukla temas etmemelidir. Bu
termal sok yaratir ve taslarinizin ¢atlamasina yol agar.

. Taslar sicakken islak bezle silmeyin.

. Su birakacak yiyecekleri direkt pisirmeyin, derin bir kapta
pisirin.

. Taslar catlasa da kullanilabilir. Ozelliklerini kaybetmezler.
. Taslar soguduktan sonra hafif nemli bir bezle silinebilir.

GUlneste iyice kurudugundan emin olduktan sonra tekrar
kullanabilirsiniz.

BACA KLAPESI iLE iLGiLi BILGILER
. Klape kolu OPEN yazisina yakinken baca agik konumdadir.
. Bacayi daima acik (OPEN yazisina yakin) konumda kullanin.

. Kapali ya da yari kapali konumu sadece iceride alev yokken
ISty muhafaza etmek icin kullanin.

. Bacayi kapatmak igin; kelebek somunu hafifce gevseterek
kolu SHUT istikametine dogru cevirin.

. Finn yanarken klape kolunun ¢ok sicak olacagini unutmayin.
Ciplak elle temas etmekten kaginin.

4 | www.barba.com.tr



ATESLE YEMEK PiSIRMEK

. BARBA firininda ates ve duman, firinin icinden yemegin Uzerine
dogru cekilecek ve pisirmenize inanilmaz bir lezzet katacaktir.
Bunun, baska yollarla yemek pisirirken elde edilmesi imkansizdir.

. Atesle yemek pisirirken, firinin yiksek sicakliga ulasmasini
saglayan bir ates yakarak baslamak esastir. Firin isitildiginda
refrakter tas, zemin icin bir radyatdr haline gelir ve yiyeceklerin
yukaridan oldugu kadar alttan da pismesini saglar.

. Is1, yemegin pismesine izin verirken, alevler onu kizartir. Firin
icindeki 1s1 ile mevcut alevler arasindaki denge, mukemmel bir
sonucun anahtaridir. Bunun icin denemeler yaparak ustalik
kazanilmasi gerekir.

. Odun atesinde pisirilen pizzalar ve pideler karakteristik bir
gevrek tabana ve hafif kavrulmus Ust malzemeye sahiptir. Bu,
refrakter tas zeminin ¢cok sicak olmasi ve firinin igcinde alevler
bulunmasi nedeniyle olur.

. Refrakter tasin uzun sire 1slyl muhafaza etmesi sayesinde firin

ic sicakligini biraz daha dusuk tutarak gliveg, tepsi gibi yemeklerin
daha uzun sirede ve dengeli pismesini saglayabilirsiniz.
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KULLANMA KILAVUZU

. Taslari yerlestirdikten sonra firinin icinde tam bacanin altina
gelecek sekilde bir ates yakin. Ates yakarken kic¢ik odun
parcalari kullanabilirsiniz. Bacanin tam altinda yakmak, atesin
daha hizl ve verimli yanmasini saglar.

. Alevler olustugunda orta boy odunlar atarak atesinizi iyice
bUyltin. Ates blyudiginde yani verimli bir sekilde odunlar
tutustugunda firnn kapagini kapatip firinin 1Isinmasini bekleyin.
Odun olarak kayin ya da giirgen kullanmanizi tavsiye ederiz.

. Finnin i¢ 1sis1, attiginiz odun miktarina baglh olarak hizlica
artacaktir fakat henulz refrakter taslar pisirim icin uygun degildir.

. Firin taslarinin da yeterli pisirim derecesine ulasmasi i¢in ara ara
atesi besleyerek ve yayarak 25-30 dakika bekleyin.

. Firin taslaninin yeterli sicakliga ulasip ulasmadiginin kontroli
icin kizilétesi termometre kullanabilirsiniz. Kontrol igin kiigik bir
parca hamur da kullanilabilir.

. Atesi, ates tutucu ve kor kiregi kullanarak sol tarafa ¢cekin ve
atese birka¢ parca daha odun atin. Bu islemler sonucunda firin
IsIsinin korunmasi igin yeterli miktarda kéz ve taze alev icin
halen yanan odunlar bulunmalidir.

. Pisireceginiz yemege bagl olarak; pide ve pizza gibi taze alev
isteyen yiyecekler icin kayin ya da gurgen; glvec gibi uzun sire
ates muhafazasi icin ise mese odunu kullanmanizi éneririz.

. Sag tarafta kalan kdz ve kor pargalarini temizlemek i¢in yanmaz
kil sUpurgesi ya da kor kiregi kullanabilirsiniz. Kesinlikle i1slak
bez vs. ile temizlemeyin.

. Ahsap kiirek ile pizza, lahmacun, pide atarak kapagi kapatin.
Birkac dakika icinde pizza kuregi ile gevirerek daha dengeli
pismesini saglayabilirsiniz. Pisince yine pizza kiregi ile firnin
icinden c¢ikartin.

10. Firin tam olarak soguduktan sonra icindeki kdlleri alip firinin

disini hafif nemli bir bez ile silin. Firnni gdélgede ve nemsiz bir
alanda muhafaza edin.
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IMPORTANT SAFETY NOTICES

. When you burned the fire in the oven, please keep the children
and pets away from it. The temperature of a fire in the oven
increases to very high levels.

. Always use heat-resistant protective gloves when holding the
tools and dishes. When the oven is hot, never put your arm in it.

. Be aware of the sparks flying out from the opening of the oven.
Always be sure that there is no flammable material in the range
of the oven.

. When opening/closing the oven cover, please stay at a distance
as far as possible. If there are big flames in the oven, don’t put
the cover on because the high oxygen entrance may cause a
flash when you open it again.

. Never use wooden products such as MDF, chipboard, and
melamine-coated chipboard made by adhesives. These
products will damage the steel structure of the oven. Always
use raw, natural wood to burn in the oven. Never use wood
painted or processed by pressure such as old fence poles.

. Never use charcoal, pellets, chipped wood products or
whitewood such as pine in your oven. Do not burn waste or
flammable liquids in your oven.

. Never use accelerators such as gasoline, paraffin, or similar
products. These are very dangerous and they can lead to

explosions in your oven.

. There are sharp and pointed corners on the oven. Always act
very carefully.
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PACKAGE CONTENT

PARCEL 1
1 Chimney °
\\ // m Oven
— Door Handle
1 Oven Door

®F

5x
M6 x 05 Screw

1 Oven

6 6 6 6 1 Log Holder
4x Foot @]

E 1 M6 Blind Nut
Al
Y
o
[¢]
1 Ash 1 Pizza 2x 4x M6
Shovel Peel Handle Flanged Nut
PARCEL 2

e

4 pieces of 19.5 X 29.5 cm Pizza Stones
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INSTALLATION INSTRUCTIONS

1. Screw the 4 feet by tilting the oven a bit or pulling it
to the edge of the table.

— = Oven Door
2. Install the chimney.

a||=
3. Install the oven handle to the oven "ede €—
door by using an M6 blind nut and

an M6 x 05 screw.

4. Install the ash shovel and the pizza peel as well to the handles by using
2 M6 flanged nuts and 2 M6 x 05 screws in the same way.

QI
Ash Shovel ¢— ™\ ) Pizza Peel €¢—
]
8[| =) > M6 x 05 S ol | = > M6 x 05
A/B = Screws E A/e =) Screws
©
¢ —3 Handle ¢ —J Handle
M6 Flanged Nut M6 Flanged Nut

5. Put the 4 pizza stones
in the second parcel
into the oven.

v

Pizza Stones
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IMPORTANT INFORMATION ABOUT THE PIZZA STONES

1. The oven stones are refractory materials specially manufactured
for BARBA. They are capable of both maintaining the heat for a
long time and baking the underside of bakery products to be crispy.

2. The stones should never be washed.

3. The stones should never be exposed to cold temperatures
when they are hot. This creates thermal shock and leads to
cracking of your stones.

4. When the stones are hot, do not wipe them with a damp cloth.
5. Do not cook juicy meals directly, cook them in a deep dish.

6. The stones can be used even if they are cracked. They do not
lose their characteristic.

7. When the stones cool down, they can be wiped with a slightly
damp cloth. You can use them after making sure that they are
well dried under the sun.

USING THE CHIMNEY CLAMP

1. When the flap handle is close to the OPEN letter, the chimney is
in the open position.

2. Always use the chimney in the open position.

3. Use the closed or semi-closed position only to conserve heat
when there is no flame inside.

4. To close the chimney; slightly loosen the wing nut and turn
the handle in the SHUT direction.

5. Remember that the flap handle will be very hot while the oven
is burning. Avoid contact with bare hands.
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COOKING MEALS WITH FIRE

. In the BARBA oven, the fire and smoke will be drawn from the
inside of the oven to the surface of the meal, and it will add
incredible taste to the meal you cook. It is impossible to
obtain this taste from other ways of cooking.

. When cooking by fire, it is essential to start by building a fire
that makes the oven reach high temperatures. When the oven
is heated, the refractory stone becomes a radiator for the base
and it allows the food is cooked from the surface as well as its
underside.

. While the heat allows the food to be cooked, the flames make
it roasted. The balance of the heat in the oven and the existing
flames are key to an outstanding result. To obtain this balance,
you must master it by making trials.

. The pizzas and pitas baked with wood fire characteristically
have a crispy base and slightly roasted top ingredients. This is
because the refractory stone base is very hot and flames are
present in the oven.

. Thanks to that the refractory stone maintains the heat for a
long time, you can cook casseroles and tray dishes in a long
time and in a balanced way by keeping the inner temperature
of the oven at average levels.
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USER MANUAL

. After putting in the stones, build a fire in the oven exactly under
the chimney. When building a fire, you can use small wooden
parts. Building the fire exactly under the chimney makes it burn
faster and more efficiently.

. When the flames are built, grow your fire by adding middle-sized
wood parts. When the fire is grown, i.e. the wood is ignited
efficiently, please close the oven door and wait for the oven to
heat. We recommend you to use beech and hornbeam as wood.

. The inner temperature of the oven will increase fast according to
the amount of wood you add but the refractory stones are not
suitable for baking.

. In order for the oven stones to reach a sufficient baking
temperature as well, feed and spread the fire from time to time,
and wait for 25-30 minutes.

. To check if the oven stones reached a sufficient temperature,
you can use an infrared thermometer. For checking, you can
use a piece of dough as well.

. Move the fire to the left side by using the log holder and ash
shovel, and add a couple of wood parts to the fire. As a result
of this, you should obtain burning wood for sufficient embers
and fresh flames to maintain the heat in the oven.

. Based on the meal you will cook, we recommend you to use
beech or hornbeam for food such as pitas and pizzas requiring
fresh flames, and oak for food such as casseroles requiring
maintaining fire for a long time.
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8. You can use the hearth brush or the ash shovel to clean the
embers residues remaining on the right side. Never clean them
with damp cloth etc.

9. Put the pizza, lahmacun, or pita in the oven with the wooden
peel, and close the cover. You can bake it in a more balanced
way by turning it with the pizza peel in a couple of minutes.
When baked, remove it from the oven again with the pizza peel.

10. After the oven completely cools down, take out the ash in it

and wipe the outside of the oven with a slightly damp cloth.
Store the oven in a shady and dry area.
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