
MANUALE D’USO E MANUTENZIONE - ISTRUZIONI ORIGINALI
Leggere attentamente il manuale di istruzioni prima di utilizzare il 

prodotto. Conservare per consultazioni future.

FORNO PIZZA
COD. 50350 MOD. GP9022PRC

Le immagini riportate in questo manuale hanno solo scopo illustrativo. 
Vinco Srl si riserva di apportare modifiche alle caratteristiche dei prodotti senza preavviso



INFORMAZIONI IMPORTANTI 
















 


























 


















 Attenzione: 















ISTRUZIONI PRIMA DI UTI IZZARE L’UNITA’ 




 Non pulire MAI l'unità principale o la pietra refrattaria
in lavastoviglie.













SAPERNE DI PIÙ SU QUESTO ARTICOLO 
Parte descrizione 

Unità di prodotto 

Posizione della pietra 

Rivestimento sfoderabile (1 pz) 

Vassoio di pietra refrattaria (1 pz) 



 

 

Pala per pizza (1 pz)   
 

IMPOSTAZIONE DELLA MEMORIA: 



 

SAPERNE DI PIÙ SUL PANNELLO DI CONTROLLO:

Informazioni molto importanti: 



 

continua a funzionare  
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 Funzione/Impostazione del pannello di controllo 

Questo tempo è solo per la lettura. 

Significati: 

Significati:

Significati:

Significati:

 Programmi preimpostati 



 

Suggerimenti: 
 

●

●

●

● Per la pizza “Spessa” , prestare attenzione al suo spessore
crescente dopo la cottura nel caso in cui la pizza tocchi la
resistenza superiore.

●

Metti la pizza sempre
al centro della pietra. 



 

UTILIZZO DELLE FUNZIONI 
NOTA MOLTO IMPORTANTE: 
●

Passo 1: "TASTO DI ACCENSIONE" (J).

Passo 2: 

 

● FUNZIONALE” (H) 

● TEMPERATURA”( B/D ) 

Passaggio 3: 
 

●



 

●

●

●

Passaggio 4: 

Passaggio 5: ● il “TASTO TEMPO” (F) 
“QUADRANTE FUNZIONI” (H) 

● Inserire e posizionare la pizza al centro della
pietra ciò influisce sul risultato della cottura.

● Riposizionare rapidamente il coperchio e
mantenerlo sempre nello sportello . 

Ciò influisce
sul risultato della cottura.
●  QUADRANTE FUNZIONALE” (H) 

 



 

Passaggio 6  
Mantenere sempre la 

copertura sullo sportello. 
 

 

Passaggio 7  
 

PULIZIA GIORNALIERA 

Non pulire MAI l'unità principale/gli accessori in 
lavastoviglie. 








 

GUIDA ALLA RISOLUZIONE DEI PROBLEMI 

•

•

•

•



 

•

•

•

•



ORIGINAL INSTRUCTIONS

PIZZA MAKER
COD. 50350 MOD. GP9022PRC
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 PIZZA MAKER 

IMPORTANT SAFEGUARDS 
Read all instructions before using the unit and its accessories. 

This appliance can be used by persons with reduced physical,
sensory, or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction
concerning the use of the appliance in a safe way and
understand the hazards involved.
Take inventory of all contents to ensure you have all the parts
needed to operate your unit properly and safely.
DO NOT use an extension cord. A short power-supply cord is
used to reduce the risk of children grabbing the cord or
becoming entangled and to reduce the risk of people tripping
over a longer cord. Also, Appliances are not intended to be
operated using an external timer or separate remote-control
system.
NEVER use the outlet below the counter.
Keep the appliance and its cord out of reach of children. Do
not allow the appliance to be used by children. Close
supervision is necessary when used near children.
DO NOT let cord hang over edges of tables or counters or
touch hot surfaces, including stoves and other heating units.
NEVER leave the unit unattended while in use.
In high-temperature professional programs, NEVER place
baking paper on top of accessories. This can cause a fire.
To protect against electrical shock, DO NOT immerse the cord,
plugs, or main unit housing in water or other liquid.
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Do not operate this appliance with a damaged cord or plug
or under malfunctions, or is dropped or damaged in any
manner. Such similar cases will bring the hazard or danger.
Contact the manufacturer's customer service telephone
number for information on examination, repair, or
adjustment.
DO NOT cover the air intake or outlet vents while the unit is
operating. Doing so may damage the unit or cause it to
overheat.
DO NOT insert anything in the ventilation slots and do not
obstruct them.
DO NOT place items on top of the surface while the unit is
operating except for authorized recommended accessories.
Before placing any accessories into the unit ensure they are
clean and dry.
Intended for countertop use only.
DO NOT place the unit near the edge of a countertop. Ensure
the surface is level, clean, and dry.
DO NOT store any materials, other than supplied accessories
into this unit when not in use.
This appliance is for household and indoor use only. And not
for commercial or industrial use.
DO NOT use accessories and attachments not recommended or
sold.
When using this unit, provide adequate space above and on all
sides for air circulation. When operating the unit, the rear
surface of appliances shall be placed against but cannot be too
close to a wall.
When in operation, a fire may occur if the unit is covered or
touching flammable material, including curtains, draperies, or
the like.
Avoid scratching door surfaces or nicking edges.
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DO NOT spray any type of aerosol spray or flavoring inside the
unit while cooking.
Use caution when inserting and removing anything from the
unit, especially when hot.
DO NOT let the food contact with heating elements. Excessive
food loads may cause personal injury or property damage or
affect the safe use of the unit.
DO NOT place any of the following materials in the unit: paper,
cardboard, plastic, roasting bags, and the like.
Extreme caution should be exercised when using containers
constructed of any materials other than metal or glass.

Caution: The temperature of the accessible surface may be high
when the appliance is operating. To prevent burns or personal
injury, ALWAYS use protective hot pads or insulated unit mitts
and use available handles dials, and so on.
Spilled food can cause serious burns. Extreme caution must be
used when the unit contains hot food. Improper use may result
in personal injury.
Unplug from the outlet when not in use. To unplug, grasp the
plug by the body and pull it from the outlet. Never unplug by
grasping and pulling the flexible cord.
Allow the unit to cool completely before cleaning, moving, and
storing. Please refer to the cleaning section for regular
maintenance of the unit.
Cleaning and maintenance shall not be done by children.
DO NOT clean with metal scouring pads. Pieces can break off
the pad and touch electrical parts, causing a risk of electrical
shock.
DO NOT use the unit as a source of heat or for drying.
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BEFORE FIRST USE  
Remove and discard any packaging material, promotional labels, and
tape from the unit.
Remove all accessories from the package and read this manual
carefully. Please pay particular attention to operational instructions,
warnings, and important safeguards to avoid any injury or property
damage.
NEVER clean the main unit/pizza stone in the dishwasher.
We recommend placing all accessories inside the unit and running it
at max temperature for 10 minutes without adding food.
Removes any packaging residue and odor traces for completely safe
and not detrimental to the performance of the unit.
Some odors and smoke appear when used for the first time. This is a
normal situation, because there is protective paint on the surface of
the heating tube. With the amount of use, this condition will decrease
and disappear.
Make sure the area is well-ventilated.

KNOW MORE ON THIS ITEM  

Part description 

Product unit 

Stone position 
(insert the stone into the rack, not on the rack top) 



20

Removable cover (1 pcs) 
Always keep the cover in the door: 
* Keep unit interior clean after usage;
* Keep unit interior temperature during or after
preheat / cooking.
Pizza Stone tray (1 pcs) 
Always insert into “Stone rack” (not on the rack top) 
* The stone is fragile and can break if bumped or
dropped.
* The stone is very hot during usage and stays hot for
a long time. Allow the unit to cool before moving,
cleaning or storing it.
* DO NOT cool the stone with water when the stone is
hot. If clean the stone with water, please dry the
stone before usage.
* Store the pizza stone in a dry or warm place.
* In order to achieve the best results, place the pizza
in the middle of the stone for baking.

Pizza Shovel (1 pcs) 
Easy to place or take away pizza from stone 

** The above accessories pictures are for reference only and are subject to the 
real one. 

SETTING MEMORY: 
This product has automatic saving new settings function. 
After setting the new time and temperature, once product works, these new 
setting will be saved and the previous settings are overwritten.  
This new time and temperature will be displayed when you press the 
“RESET” button or the next startup. 
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If need “default” orignal setting of time and temperature, press down the 
“RESET” button and “TIME” button in the same time for 3 seconds. 

KNOW MORE ON THE CONTROL PANEL:

** Panel final content information is subjected to real product 

A: Top heater temperature displayer   
B: Top heater temperature adjustment dial 
C: Bottom heater temperature displayer   
D: Bottom heater temperature adjustment dial 
E: Functional displayer    F: Time adjustment button    G: Reset button 
H: Functional dial    I: Preset programs   J: Power button 

Very important information:  
For Timer (F), its time is only for reading. 
Time is over, the unit still keeps working to heat the stone until 
no operation over 25 minute or power off by user. 
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 Function/Setting of control panel

Shows TEMPERATURE information 
(Only one format of “°C” or “°F”)  
Shows the TIME information. 
This timer is only for reading. 
- Time is over, the unit still keeps working.
- If time starts counting down, cooking icons will be on.
- Meanings:
DO NOT put food into the unit.

- Meanings:
The unit is under preheat processing.
Its Time and Temperature are not adjustable.
- Meanings:
Preheat jobs finished, interior temperature reaches the
right temperature.
- Meanings:
A reminder icon that the heaters are working.

 Preset programs
Preset programs are preset with default time and temperature. You can 
change these settings for the performance you need.  
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Tips:  Food added onto pizza surface, suggest Cheese / thin sliced ham / a 
little vegetable.  

 If with large size fresh vegetables, meat, or seafood, please change into 
“New York pizza” since they need more cooking time. 

 If with large size frozen vegetables, meat, or seafood, please change to the 
“FRONZEN pizza” program since they need much more cooking time.    

 For fresh pizza, to get better bubble/Crispy, reduce dough ball thickness 
by stretching way (not rolling way).   

 For “Deep Dish pizza”, pay attention to its growing up thickness after 
baking in case the pizza touches the top heater. 
 Move the pizza into unit quickly in case the pizza is sticked together with 
Pizza Shovel. Always put the pizza in the middle of the stone. This 
affects the cooking result. 

USING THE FUNCTIONS 
VERY IMPORTANT NOTE:   

 Due to the extremely high temperatures achieved, place the unit in a 
well-ventilated area, as it will emit smoke when cooking. 

 NEVER place baking paper on top of accessories in this highly 
professional program. This can cause a fire. 

 We recommend you monitor and stay close to the unit as your food 
can quickly become overdone and eventually ignite. 

Fucntion Usage Remark:   T (thickness) only for reference

MANUAL a D.I.Y setting by "Time" / "Temp” adjustment for cooking request.

FROZEN bought from the supermarket directly with ingredients on the top.

NEW YORK

THIN CRISPY

DEEP DISH

WOOD FIRED
(as Neapolitan

/ Margaret)
(WOOD FIRED PIZZA: This product does not utilize any wood or wood by-product.
The term “Wood Fired” refers to the specific heat performance characteristics of

this oven that replicate that of a wood fired brick oven.)
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Must be careful on high temperature from accessories. If pull
accessories out of the unit, use “Clamp” or other protection.

IMPORTANT: In case of a lot of smoke, food over burnt / acrid flavor.
- Accessory must be cleaned, no food/oil left from last usage
-

Step 1: 
Power on 

Plug in, press down the “POWER BUTTON” (J). 
The product is ready for usage. 

Step 2: 
Select 
program and 
set the temp. 

Rotate the “FUNCTIONAL DIAL” (H) to select the
desired program.

Rotate “TEMPERATURE DIAL” (B/D) to adjust the
temperature setting. Press it again for confirmation and
heaters start to work.

Step 3: 
Preheat 

This is an automatic assistant program. The selected
program needs a high temperature, but the unit's internal
is not hot enough, “preheat” will run automatically. Its
Time and Temperature are not adjustable.

2 icons will be showing as below

Do not place the food in the unit during preheating.
If no need preheating or preheating finished, below icon

will be showing:

Step 4: 
Prepare the 
raw pizza 

Only prepare your raw pizza when “temp. ready” icon is on. 

Step 5: 
Set the time 
and place 

Press “TIME BUTTON” (F), rotate the “FUNCTIONAL
DIAL” (H) to adjust the desired cooking time.

Insert and place the pizza in the middle of the
stone, this affects the cooking result.
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pizza into 
the unit 

 Quickly place the cover back and always keep the 
cover in the door. It is good to keep the internal temp. 
stable and even. This affects the cooking result. 

 Press down the“FUNCTIONAL DIAL” (H) to start the 
time counting down (Reminder: This timer is only for 
reading. Time is over, the unit still keeps working) 

 We suggest you monitor and stay close to the unit as 
your food can quickly become overdone and eventually 
ignite.  

Step 6 
Cooking 
finished 

 Once the cooked pizza meets your need, take out the 
pizza quickly. Always keep cover back into door gate. 

 Leave your steaming hot pizza to cool slightly before 
cutting it into pcs. 

 If need to make more pizza, repeat steps 1 to . 
Step 7 
End 

 Take off the power cord from the socket. 
 Keep the cover back into door gate for storge. 

DAILY CLEANING 

The unit should be cleaned after every use. 
NEVER clean the main unit/ accessories in the dishwasher. 
All cleaning and maintenance should be carried out when the unit is cool 
and with the power plug disconnected from power outlet. 

Remove all accessories from the unit.
Clean the main unit and the control panel with a little damp cloth.
For “Pizza Stone”, DO NOT cool the stone with water when the stone
is hot. If clean the stone with water, please dry the stone before next
usage. Store the pizza stone in a dry or warm place.
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TROUBLESHOOTING GUIDE 

Problem Potential cause and solution 
1. The pizza is
undercooked
or not evenly
cooked.

• Possible that
- the cooking time /temp. are not enough.
- the ingredient is too much on the pizza crust.
- the preheat time is not enough
- No cover back to the door during & after the

preheating /cooking
- Pizza not placed in the middle of stone.

• Adjust time /temp. if desired, place pizza into unit
again for some seconds.

• During cooking, take the pizza out, rotate it and
gently push it back to the unit.

• We suggest you monitor and stay close to the unit
as your food can quickly become overdone and
eventually ignite. 

2. Should I add
pizza before or
after
preheating?

Preheating is an automatic assistant program. The 
selected program needs a high temperature, but the 
unit's internal is not hot enough, “preheat” will run 
automatically. Its Time and Temperature are not 
adjustable.  
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If no “preheat” icon, but with “temp. ready”, you can 
place the pizza into oven now. 

3. The
appliance is not
working or
does not heat
up.

• Check that you have selected the timer.
• Check that the power cord is plugged in, the power
is turned on, and that the outlet is working (check the
appliance at a different outlet).
• Check that Timer has finished counting.
• The appliance is overheated after a long usage.
If the appliance overheats, it will automatically turn
off the heating system for safety. Stop using the
appliance and contact the authorized service agent.

. The 
appliance 
produces 
smoke when it 
is on. 

• Food is touching the heating element.
Switch off the product and reposition the food until it
is not touching the heating element.
• The food is not touching the heating element.
Interrupt the process immediately and allow the
device to cool. Do not reheat the food.

. The circuit 
breaker or 
safety switch 
tripped 

• This appliance draws high current in operation,
when used in conjunction with other kitchen
appliances on the same power circuit at the same
time, it may trip the circuit breaker or safety switch
with incorporated overload protection.
• Check to ensure that other appliances are operating
at the same time (E.g. Kettles, toasters, microwaves)
to isolate them from the same circuit, then operate
the appliance separately to confirm that the circuit is
no longer tripping.



DICHIARAZIONE CE DI CONFORMITÀ  
(Ai sensi della direttiva macchine 2006/42/CE Allegato II parte 1.A) 

Il Mandatario  VINCO S.r.l. 
Piazza Statuto n.1 - 14100 Asti 

DICHIARA  

sotto alla propria responsabilità, che la seguente apparecchiatura identificata come: 
Tipo:  
Modello: 
Marca: 
Anno di fabbricazione:  

Forno Pizza
 GP9022PRC 
VINCO 
2024 

Soddisfa i pertinenti requisiti delle seguenti direttive: 
Macchine 2006/42/CE 
LVD 2014/35/UE 
EMC 2014/30/UE 
Rosh 2011/65/EU
Regolamento 1935/2004  

Norme armonizzate: 

EN IEC 60335-2-9:2023 + A11:2023 
EN 60335-1:2012 + A11:2014 + A13:2017+ A1:2019 + A14:2019 + A2:2019 + A15:2021 + A16:2023 
EN 62233:2008 
IEC 60335-2-9:2019 
IEC 60335-1:2010, IEC 60335-1:2010/AMD1:2013, 
IEC 60335-1:2010/AMD2:2016 
EN IEC 55014-1: 2021 
EN IEC 61000-3-2: 2019+A1:2021 
EN 61000-3-3: 2013+A1:2019+A2:2021 
EN IEC 55014-2: 2021 

La persona autorizzata dal legale rappresentante a redarre la dichiarazione di conformità, è Stefano Finotto in quanto 
Responsabile Tecnico, presso VINCO S.r.l. Piazza Statuto n.1 - 14100 Asti, Italia. 

Asti, 19/09/2024 
Luogo e data  Legale rappresentante (Lidio Conti) 



MADE IN CHINA
Importato e distribuito da Vinco s.r.l.

Sede: P.zza Statuto,1 - 14100 Asti - ITALIA
Tel. 0039 0141 351284 Fax: 0039 0141 351285

e-mail: info@vincoasti.it - web site: www.vincoasti.com

CENTRO RICAMBI E ASSISTENZA
V.le Giordana, 7 - 10024 Moncalieri (TO) - ITALIA

Tel. 0141.1766315 - e.mail: assistenza@vincoasti.it - ricambi@vincoasti.it




