
1

S T E P  U P  T O  T H E  P L AT E

CONTENDER ELECTRIC PIZZA OVEN
O V P 0 2 8



2

1. 	 INTRODUCTION ....................................................................................................  3

2. 	 TECHNICAL SPECIFICATIONS ...............................................................................  3

3.	 SAFETY INFORMATION..........................................................................................  3

4.	 INSTALLATION......................................................................................................  4

5.	 OPERATION INSTRUCTIONS................................................................................... 5

6.	 MAINTENANCE & CARE.......................................................................................... 5

7.	 TROUBLESHOOTING.............................................................................................  6

8.	 WARRANTY TERMS................................................................................................ 7

CONTENTS



3

1. 	 INTRODUCTION
Thank you for purchasing a Contender Electric Pizza Oven. Our products are of the highest quality and come with 
comprehensive after sales service. This instruction manual contains important information about the installation, 
operation, and maintenance of your device. Please read this manual carefully before using the appliance to ensure 
safe and correct operation.

IMPORTANT Always read all instructions before operating this appliance. Keep this 
manual near the device and easily accessible for future reference.

2.	 TECHNICAL SPECIFICATIONS

Model OVP028

Voltage/Frequency ~240V, 50Hz

3.	 SAFETY INFORMATION
Read and follow all safety instructions carefully. The manufacturer does not accept liability for any damage or 
malfunction resulting from not following these instructions.

3 . 1 . 	 G e n e r a l S a f e t y
•	 This appliance is for commercial use only. Use for any other purpose is at the owner’s risk and could be dangerous
•	 The appliance may only be installed, connected, maintained, and repaired by a qualified electrician in accordance 	
	 with safety regulations
•	 Work performed incorrectly puts your safety at risk
•	 Do not repair or replace any part of the appliance unless specifically recommended in this manual
•	 The manufacturer cannot be held responsible for damage caused by improper use or defective installation

K E Y  F E AT U R E S
• 	 Professional electric pizza oven for commercial use
• 	 Precise temperature control with thermostat
• 	 Internal light for monitoring cooking progress
• 	 Suitable for fresh or frozen pizzas
• 	 Durable stainless steel construction
• 	 Easy-to-use control panel

Please refer to the rating plate on your appliance for specific electrical specifications. The information below 
provides general guidance:

Note: Always check the rating plate on your specific unit for accurate power ratings and specifications.
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If meat output is reduced or meat becomes too fine (aleuronic), check the following:

3 . 2 . 	 C h i l d  S a f e t y

•	 CAUTION: Keep children away from this appliance
•	 Children should not be left alone or unattended in areas where the appliance is in use
•	 Children should never be allowed to sit or stand on any part of the appliance

3 . 3 . 	 O p e r at i o n a l S a f e t y

•	 Flammable materials should not be stored near the oven
•	 Do not move the appliance while hot
•	 Maintain constant supervision of the oven while in use
•	 Use oven mitts or protective gear when removing food to avoid skin contact with hot surfaces
•	 Unplug the oven when not in use

4.	 INSTALLATION
Installation must be performed by a qualified electrician in accordance with local electrical codes and safety 
regulations.

4 . 1 . 	 E l e c t r i c a l R e q u i r e m e n t s
• 	 Check that mains voltage and power cable ratings match the indications on the rating plate
• 	 The rating plate must never be removed from the appliance
• 	 It is obligatory for the electrical system to be properly grounded according to safety regulations
• 	 If using a plug and socket connection, ensure compatibility between plug and socket
• 	 Avoid use of adapters and extension leads as these could cause overheating and risk of burns

4 . 2 . 	 F i x e d  C o n n e c t i o n  R e q u i r e m e n t s
If a fixed connection is being used, fit the power line with an omni-polar circuit breaker with a contact opening gap 
equal to or greater than 3mm. The circuit breaker should be installed in an easily accessible position in proximity to 
the oven.

4 . 3 . 	 P o s i t i o n i n g
• 	 Place the oven on a stable, level, heat-resistant surface
• 	 Ensure adequate ventilation around the unit
• 	 Keep clear of walls and other appliances according to clearance requirements
• 	 Do not position near flammable materials
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IMPORTANT
Maintain constant supervision of the oven while in use. Use 
oven mitts or protective gear when removing food to avoid 
burns from hot surfaces.

5.	 OPERATING INSTRUCTIONS
5 . 1 . 	 C o n t r o l  P a n e l  F u n c t i o n s
Your pizza oven features the following controls:

• 	 Temperature Knob – Turn the knob to your desired temperature. The heating elements will begin to work. When 	
	 the indicator light turns off, the oven has reached your set temperature
• 	 Main Power Switch – Controls on/off for the main heating elements
• 	 Light Switch – Controls on/off for the internal oven lamp

5 . 2 . 	 B e fo r e  F i r s t  U s e
• 	 Remove all packaging materials and protective film from the oven
• 	 Wipe the interior and exterior with a damp cloth
• 	 Turn on the oven and heat to maximum temperature for 15 minutes to burn off any manufacturing residues
• 	 Ensure adequate ventilation during this initial heating
• 	 Allow the oven to cool completely before first use

5 . 3 .  	 C o o k i n g  P i z z a
The oven is designed to cook fresh or frozen pizzas. Follow these steps for best results:

1. 	 Connect the oven to the power supply
2. 	 Turn on the main power switch
3. 	 Turn on the internal light switch if desired
4. 	 Set the temperature knob to your desired cooking temperature
5. 	 Wait for the indicator light to turn off, indicating the oven has reached temperature (approximately 10-15 minutes)
6. 	 Place pizza into the oven using a pizza peel or paddle
7. 	 Monitor cooking progress through the viewing window
8. 	 When pizza is cooked to desired level, carefully remove using oven mitts or heat-resistant gloves
9. 	 Turn off all switches and unplug when finished

6.	 MAINTENANCE & CARE
Cleaning the appliance thoroughly on a daily basis is key to keeping it in perfect working condition and prolonging 
its life.
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6 . 1 . 	 B e f o r e  C l e a n i n g
• 	 Turn off the appliance and unplug from the power supply
• 	 Wait until the oven has cooled down completely before starting to clean
• 	 Never attempt to clean a hot oven

6. 2 . 	 R o u t i n e  C l e a n i n g
• 	 Clean the appliance with a damp cloth using water and mild soap or detergent
• 	 Do not use acid or abrasive detergents as they can damage stainless steel surfaces
• 	 For stubborn dirt, use a synthetic scrub sponge (never steel wool)
• 	 Rinse with clean water and wipe dry with a clean cloth
• 	 Remove any salt residues carefully to prevent corrosion
• 	 Clean the interior cooking surface regularly to prevent buildup

6. 3 . 	 P r o h i b i t e d  C l e a n i n g  M e t h o d s
• 	 Never use direct water jets to clean the appliance as water may enter and damage internal components
• 	 Do not use steel wool pads as they can leave rust stains
• 	 Avoid touching stainless steel surfaces with ferrous objects
• 	 Do not use harsh chemicals, abrasive cleaners, or acidic substances
• 	 Never immerse the appliance in water

WARNINGS

• 	 To be serviced by qualified persons only
• 	 Do not spray water onto the product or electrical components
• 	 Stop using if wires, lead, or plug are worn
• 	 Change wires/leads to the same specifications or contact supplier
• 	 After usage, turn off the power supply and unplug
• 	 Allow the oven to cool completely before cleaning or maintenance

7.	 TROUBLESHOOTING

PROBLEM SOLUTION

Oven does not heat
Check power connection. Verify power switch is on. Check circuit breaker. Contact qualified 
technician if problem persists.

Indicator light stays on
Oven may not have reached set temperature. Allow more time. Check thermostat setting. If 
problem continues, contact service.

Uneven cooking Ensure oven has fully preheated. Rotate pizza during cooking. Check that heating elements 
are functioning properly.

Internal light not working Check light switch is on. Bulb may need replacement. Contact qualified technician for bulb 
replacement.

Oven overheating Check thermostat setting. Ensure adequate ventilation. Contact service if problem persists.

If you experience problems with your pizza oven, please check the following before contacting service:
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8.	 WARRANTY TERMS
8 . 1 .  	 C o v e r a g E
 
The Contender Electric Pizza Oven is covered by a 24-month limited parts warranty from the date of purchase 
against manufacturing defects or workmanship faults.

8 . 2 . 	 Va l i d  C o n d i t i o n s
• 	 The appliance must be installed and operated as described in this manual
• 	 The rating plate must remain legible and intact
• 	 Repairs must be carried out by authorised technicians
• 	 Proof of purchase must be provided for warranty claims
• 	 The appliance must be used for its intended commercial purpose only

8 . 3 . 	 E xc l u s i o n S
The warranty does not cover and shall be null and void in cases of:

• 	 Damage caused by defective installation or inappropriate use of the appliance
• 	 Misuse, abuse, or failure to follow operating instructions
• 	 Wear and tear from normal commercial use
• 	 UnauthoriSed repairs or modifications
• 	 Damage from failure to follow maintenance and cleaning instructions
• 	 Electrical damage from incorrect voltage, power surges, or inadequate grounding
• 	 Use of parts or accessories not supplied or approved by the manufacturer
• 	 Commercial use beyond the appliance’s rated capacity

8 . 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1.	 Stop using the appliance and unplug immediately
2. 	 Do not attempt self-repair
3. 	 Contact your authorised distributor or service provider with proof of purchase and the model number
4. 	 Follow guidance from the authorised service representativ
5. 	 Only use replacement parts supplied or approved by the manufacturer

U s e  o n l y  a s  i n t e n d e d .  O p e r a t e  s a f e l y .  M a i n t a i n  r e g u l a r l y .

SAVE THIS USER MANUAL FOR FUTURE REFERENCE

IMPORTANT
The manufacturer cannot be held liable for any faults caused by 
defective installation or inappropriate use of the appliance. In such 
cases, the warranty shall be null and void.
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Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


