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X-OVEN presents a new generation
of charcoal ovens for chefs who 
want to prepare gourmet food
preserving its authenticity,
taste and aroma while taking full
advantage of a unique modern
cooking system.

A new, versatile and efficient
product line that offers enhanced
comfort and safety, that serves
chef’s creativity while ensuring
rapid and healthy preparation of
diverse high quality food.



X-OVEN’s product range was conceived by Enrico 
Piazzi, an Italian restaurant owner and passionate 
inventor who has spent years researching, developing 
and market testing the products in order to deliver a 
first hand, exceptional, cooking tool – chef to chef.
An ancestral tradition in a modern cooking system –
the scent of wood and the solidity of the steel together 
with its smart design create a unique system that 
makes preparation more comfortable while conferring 
the true flavor of grill to food. X-OVEN means healthy, 
light and flawless cooking – the heat of the embers 

wraps and “seals” the surface of the food: juices and 
mineral salts are retained within, enhancing the natural 
taste and flavor while keeping its softness intact, with-
out the risk of carbonizing the food as in open-flame 
grills. In fact, X-OVEN’s closed chamber is designed 
to convey only enough oxygen to keep the embers 
alive, avoiding the development of uncontrolled flames 
but guaranteeing an ideal and constant temperature 
during service. Hence the food quality is excellent – the 
food is perfectly cooked, healthy and light.
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X-OVEN’s product line offers dynamic cooking 
systems, suitable for a wide variety of needs that can 
turn into true creative instruments in the hands of 
talented chefs.  Multiple grill drawers to cook different 
dishes simultaneously at different temperatures:
from the most intense heat in the grill drawer nearest 
the brazier, gradually diminishing in the grill drawers 
further away from the embers. Alternatively, single
grill drawer to cook at a higher and more uniform tem-
perature. X-OVEN is an ideal cooking companion
for diverse cooking techniques – grilling, cooking 

au gratin, roasting, regenerating, toasting and smok-
ing on charcoal.  Adjusting the smoke outlet valve can 
modulate the food taste: closed for a more intense 
embers note or opened, for a greater delicacy. Even 
the combustible plays its part; X-OVEN’s selected 
charcoal is deliberately neutral to enhance the natural 
flavor of the food, but by adding wood chips of vari-
ous essences and scents, possible nuances of flavor 
become endless. X-OVEN frees creativity in each chef 
and lends itself to many cooking methods while giving 
excellent results.
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X-OVEN saves energy, time and space. It reaches and 
maintains extremely high temperature with no heat 
dispersion thanks to its purposely designed side grill 
drawer system; the porcelain chamber is shut at
all times and allows slow ember combustion while pre-
venting flame development. This innovation reduces 
charcoal consumption by 80% compared to traditional 
open-flame grills and by 50% compared to ordinary 
charcoal ovens. Energy savings are also obtained due 
to the efficient brazier-lifting cart that serves to make 
the best use of every calorie.

At the same time, energy efficiency and low heat
dispersion result in faster preparation and service
operations that can lead up to 50% productivity 
increase compared to traditional kitchen equipment. 
Moreover, the compact and functional design together 
with the possibility of choosing either right or left grill 
drawers allow the perfect fit in any professional kitchen 
line occupying overall less than one square meter of 
space. X-OVEN is convenient because it takes up 
little space, it saves time, it reduces consumption and it 
increases productivity.
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No more gusts of heat or risk of burns as in ordinary 
charcoal ovens. Instead of the old single front hatch, 
with the X-OVEN cooking system, the chef can open 
the grill drawer with just a finger to monitor the cooking 
process and intervene on the food in total safety and 
never in direct contact with the heat source. The grill 
drawer, once open, is perfectly isolated from the
glowing embers and it prevents heat and smoke leakages. 

The Fire breaker device that is integrated in the fumes 
exhaust system completely avoids the risk of sparks
or solid particles output. In this way one can rediscover 
the true pleasure of cooking on the grill without the 
inconvenience of coping with heat or burns. X-OVEN 
allows effortless and safe grill cooking and is easy to 
light up, adjust, clean and install.

Safe



X–Oven.1



Nominal power  	 3,81 kW 

Suggested charcoal load	 3,00 Kg 

Consumption rate	 0,7 Kg/hr  

Average service time	 4/6 hrs 
(first 3/4 hours maximum heat intensity, last 1/2 hours declining)		    

Starting time	 1 hr 

Average production rate (300gr. a portion)	 60 portions/hr 

Operating temperature	 280 / 380 °C 

Capacity	 1 GN1/1 

Minimum extraction hood rate	 1500 m3/hr 

Extraction hood aspiration speed	 > 1,5  m/s 
	 < 3,0  m/s 

Fumes temperature at aspiration hood intake	 < 80 °C	  
(minimum distance from Fire breaker 25cm ) 

Efficiency	 63,67 % 

CO emission in the combustion products	 0,400 % 
 
 
	
Width with grill drawers closed (including handles)	 585 mm 
			 
Width with grill drawers opened (including handles)	 960 mm 
	
Width with grease drainer	 900 mm 

Depth with front hatch closed (including handles)	 840 mm 
	
Depth with front hatch opened	 1240 mm 
	
Total height with smoke outlet valve and fire breaker	 1000 mm 
		
Height X-Oven.1	 700 mm 

Height smoke outlet valve + fire breaker	 300 mm 
			 
Total weight X-Oven.1	 150 Kg 

Dimensions of  stainless steel grill 1/1	 370 x 540 mm

Technical specifications

Dimensions and weights



X–Oven.2



Nominal power	 4,45 kW 

Suggested charcoal load	 6,00 Kg 

Consumption rate	 0,85 Kg/hr 

Average service time                                                                                              	 5/7 hrs 
(first 3/4 hours maximum heat intensity, last 2/3 hours declining) 

Starting time	 1 hr 

Average production rate (300gr. a portion)	 100 portions/hr 

Operating temperature	 270 / 370 °C 

Capacity	 2 GN 1/1 

Minimum extraction hood rate 	 1500 m3/hr 

Extraction hood aspiration speed	 > 1,5  m/s 
	 < 3,0  m/s 

Fumes temperature at aspiration hood intake	 < 80 °C 
(minimum distance from Fire breaker 25cm )  
	    
Efficiency	 64,61  % 

CO emission in the combustion products	 0,437 % 
 
 
  
Width with grill drawers closed (including handles)	 585 mm 
	   
Width with grill drawers opened (including handles)	 960 mm	  

Width with grease drainer	 900 mm 

Depth with front hatch closed (including handles)	 840 mm	  

Depth with front hatch opened	 1240 mm 

Total height with wheels on ground, smoke outlet valve                                   1668 mm             
and fire breaker 

Height X-Oven.2	 802 mm 

Height brazier lifting cart	 566 mm 

Height smoke outlet valve + fire breaker	 300 mm 

Total weight	 285 Kg 

Weight X-Oven.2	 215 Kg 

Weight brazier lifting cart	 70 Kg 

Dimensions of stainless steel grill 1/1	 370 x 540 mm

Technical specifications

Dimensions and weights



X–Oven.3



Nominal power	 5,09 kW 

Suggested charcoal load	 8,00 Kg 

Consumption rate	 1,00 Kg/hr  

Average service time                                                                                              	 6/8 hrs 
(first 4/5 hours maximum heat intensity, last 2/3 hours declining) 

Starting time	 1 hr 

Average production rate (300gr. a portion)	 150 portions/hr 

Operating temperature	 250 / 350 °C 

Capacity	 3 GN 1/1 

Minimum extraction hood rate 	 1500 m3/hr 

Extraction hood aspiration speed	 > 1,5  m/s 
	 < 3,0  m/s 

Fumes temperature at aspiration hood intake	 < 80 °C 
(minimum distance from Fire breaker 25cm )  
	    
Efficiency	 65,52 % 

CO emission in the combustion products	 0,475 % 
 
 
  
Width with grill drawers closed (including handles)	 585 mm 
	   
Width with grill drawers opened (including handles)	 960 mm	  

Width with grease drainer	 900 mm 

Depth with front hatch closed (including handles)	 840 mm	  

Depth with front hatch opened	 1240 mm 

Total height with wheels on ground, smoke outlet valve	 1748 mm 
and fire breaker 

Height X-Oven.3	 882 mm 

Height brazier lifting cart	 566 mm 

Height smoke outlet valve + fire breaker	 300 mm 

Total weight	 310 Kg 

Weight X-Oven.3	 240 Kg 

Weight brazier lifting cart	 70 Kg 

Dimensions of stainless steel grill 1/1	 370 x 540 mm

Technical specifications

Dimensions and weights



Burger Machine



Nominal power  	 5,44 kW 

Suggested charcoal load	 8,00 Kg 

Consumption rate	 1 Kg/hr  

Average service time	 6/8 hrs 
(first 4/5 hours maximum heat intensity, last 2/3 hours declining)		    

Starting time	 1 hr 

Average production rate (180 g)	 100 burgers/hr 

Operating temperature	 320 / 380 °C 

Capacity	 2 GN1/1 

Minimum extraction hood rate	 1500 m3/hr 

Extraction hood aspiration speed	 > 1,5  m/s 
	 < 3,0  m/s 

Fumes temperature at aspiration hood intake	 < 80 °C	  
(minimum distance from Fire breaker 25cm ) 

Efficiency	 63,58 % 

CO emission in the combustion products	 0,494 % 
 
 
	
Width with grill drawers closed (including handles)	 585 mm 
			 
Width with grill drawers opened (including handles)	 960 mm 
	
Width with grease drainer	 900 mm 

Depth with front hatch closed (including handles)	 840 mm 
	
Depth with front hatch opened	 1240 mm 
	
Total height with smoke outlet valve and fire breaker	 1490 mm 
		
Height Burger Machine	 1190 mm 

Height smoke outlet valve + fire breaker	 300 mm 
			 
Total weight Burger Machine	 250 Kg 

Dimensions of  stainless steel grill 1/1	 370 x 540 mm

Technical specifications

Dimensions and weights
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Advantages X-Oven

Advantages X-Oven

RESTAURANT CHEF CUSTOMER

• ��Exalts quality material  
selection

• �Differentiating factor versus 
competitors

• Serves Chef’s creativity

• �Ancestral tradition in a  
modern cooking tool

• �Preserves food’s  
organoleptic properties

• �Food cooked to perfection 
characterized by an  
ember note

• �Suitable for a wide variety of 
restaurants’ formats

• �Up to 50% productivity  
increase versus traditional 
charcoal ovens

• Indoor and outdoor use

• �Multiple grill drawers for 
simultaneous preparations at 
different temperatures

• �Smoking and indirect cooking 
techniques

• �A gastronomic brazier that  
offers the widest range of  
possible preparations

• �No diffusion of charcoal  
cooking odors in seating area

• �80% less of charcoal  
consumption versus open 
flame grills, 50% less versus 
traditional charcoal ovens

• �Occupies 1 m² of space 
usage

• No gas or electric power

• Easy and comfortable use

• �Grill drawers’ opening side 
can be chosen

• Timely service

• �Healthy, light and flawless 
cooking

• �Designed and certified for 
indoor use

• �No direct exposure to hot  
embers, sparks and smoke

• Minimal food carbonization
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STAKEHOLDER



X-OVEN 
VS 

TRADITIONAL CHARCOAL OVENS



X-Oven vs Traditional Charcoal Ovens

X-Oven vs traditional 
charcoal ovens

Depth Standard (< 90 cm) Non-standard (> 90 cm)

Space occupancy < 1 m2 with lateral grill-
drawers open

> 1 m2 with front hatch open

Minimum hood aspiration 
speed

1500 m3/h > 2500 m3/h

Aspiration hood depth Standard (90 cm) Non-standard (> 90 cm)

Operator exposure to em-
bers, smoke and heat

Never direct Direct every time front hatch is open 

Development of flames  
and sparks

Minimal and inside the co-
oking chamber

Frequent with spills exiting the cooking 
chamber every time front hatch is 
open

Security glass Present Not present except few brands

Exhaust smoke Always filtered and cooled 
by the Fire Breaker

Not filtered and cooled with front 
hatch open

Loss of heat during service Minimal High

Service temperature Constant Continuous peaks and sudden drops

Food carbonization Minimal High

Food preparation Agile and intuitive Difficult and uncomfortable

Grease drainer External Absent or external but with grease 
drainage on the inner side of the front 
hatch

Oven components Replaceable autonomously  
by client

Technical assistance necessary

Brazier tray Extractable Fixed

Cooking chamber Porcelain finish Not porcelain finish
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X-OVEN.3 MODEL 

INSTALLATION, 
USE AND MAINTENANCE MANUAL

For customer use only
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Introduction

Dear Customer,

Thank you for choosing the X-Oven.3 model, we hope you will use it for 
many years with maximum satisfaction.

The Installation, Use and Maintenance Manual is a fundamental part of 
the product and should always be made available to the operator.

The use of the product for purposes other than what it is meant for is strictly 
forbidden, see Dangers.

Only original parts supplied by the Manufacturer or Authorized sales chan-
nel can be used, visit www.x-oven.com.  

The X-Oven.3 is covered by a two-year warranty starting from the delivery 
date, except for those parts that are subject to fair wear and tear, please 
refer to the Customer Care and Warranty section.

If the Customer fails to comply with the instructions outlined in this Manual 
and as a result damages and/or malfunctioning occur, the Manufacturer 
cannot be held responsible and is relieved from its warranty obligations.

Before purchasing the product, the Customer is responsible to know and 
comply with the national and international laws and regulations appli-
cable in the place of use.

http://www.x-oven.com


Manufacturer information and contacts

X-Oven International Sagl
Via Cantonale 11, 6900 - Lugano (CH)
Tel.: +41 91 921 2882 - Fax: +41 91 921 2883
mail: info@x-oven.com
www.x-oven.com
VAT number: CHE-304.402.623 IVA
Business registry: CH-501.4.017.734-2

X-OVEN.3 MODEL
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X-Oven.3 model

Chart 1 - Technical characteristics

* The performances declared are obtainable with the use of X-Oven’s Canutillo charcoal, see Charcoal. The Customer may choose to utilize charcoal of 
his choice, but the Manufacturer does not guarantee the same results.

The performances declared could be subject to variations depending on the specific use by the operator.  For instance, the frequency of the opening/
closing of the grill drawers and/or the opening of the air inlet valve during service. 

Performances may be altered by an improper maintenance of the product, of the extractor hood and/or of the exhaust pipe.

Performances may be altered due to atmospheric conditions during service and by the extractor hood performance.  

TECHNICAL SPECIFICATIONS*

Nominal power 5,09 KW

Suggested charcoal load 8,00 Kg

Consumption rate 1,00 Kg/hr 

Average service time 
(first 4/5 hours maximum heat intensity, last 2/3 hours declining)

6/8 hrs

Starting time 1 hr 

Average production rate (300gr. a portion) 150 portions/hr

Operating temperature 250 / 350 °C

Capacity 3 GN 1/1

Minimum extractor hood rate 1500 m3/hr

Extractor hood aspiration speed > 1,5  m/s 
<  3,0  m/s

Fumes temperature at aspiration hood intake 
(minimum distance from Fire breaker 25 cm)

< 80 °C

Efficiency 65,52 %

CO emission in the combustion products 0,475 %

DIMENSIONS AND WEIGHTS

Width with grill drawers closed (including handles) 585 mm

Width with grill drawers opened (including handles) 960 mm

Width with grease drainer 900 mm

Depth with front hatch closed (including handles) 840 mm

Depth with front hatch opened 1240 mm

Total height with wheels on ground, smoke outlet valve and fire breaker 1748 mm

Height X-Oven.3 882 mm

Height brazier lifting cart 566 mm

Height smoke outlet valve + fire breaker 300 mm

Total weight 310 Kg

Weight X-Oven.3 240 Kg

Weight brazier lifting cart 70 Kg

Dimensions of stainless steel grill 1/1 370 x 540 mm
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Preliminary check

The Customer, once received the product, is responsible to verify that all 
components, see Image 1 and Chart 2, are included, don’t present compli-
ancy defects and have not suffered damages during transportation.

If any faults or damages are present, the Customer is responsible to prompt-
ly inform the Manufacturer and/or the Authorized sales channel, see Cus-
tomer Care and Warranty.

The Customer must remove any protective plastic material present on the 
external and internal surface of the product before completing the installa-
tion and beginning to use it.
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Image 1 - Packing list Chart 2 - Components legend

a	 Fire breaker
	 Smoke outlet valve
	 Warmer grill
	 X-Oven.3
	 Grill drawers
	 Brazier lifting cart
	 Stainless steel grills 1/1
	 Grease drainer tray
	 Grease drainer plate
	 Grease drainer support
	 Grease drainer support holder
	 Brazier tray
	 Ash pan
	 Brazier tray load splitter
	 Telescopic guides (spare pair)
	 Grill brush
	 Fire breaker net filter brush
	 Fire poker
	� Heat resistant gloves  

+ pot holder
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
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Product assembly

The X-Oven.3 model is delivered with its main components pre-assembled 
(Cooking chamber, Grill drawers and Brazier lifting cart). The Customer, be-
fore installing and using the product, is responsible for completing the as-
sembly of the following parts: 

Insert the Smoke outlet valve into the smoke outflow opening on top of 
the product, see Image 2.

Image 2 – Smoke outlet valve assembly

Position the Fire breaker on top of Smoke outlet valve, see Image 3. 

Image 3 – Fire breaker assembly
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Image 4 – Warmer grill assembly

Image 5 – Grease drainer assembly

Secure the Grease drainer on the lower lateral cover panel on the side the 
Grill drawers open, utilizing the screw caps and the Grease drainer sup-
port holder, see Image 5. 

Position the Warmer grill in the specific slots on top of the product, see 
Image 4.   
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Image 6 – Completed assembly

Check that the assembly of the X-Oven.3 model is performed correctly, see 
Image 6.    
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Installation

The X-Oven.3 model has been designed to be installed and utilized in indoor 
professional kitchens with aeration as by law enacted or outdoor.

There are two alternative types of installations possible indoor: 

• Installation under extractor hood
• Installation under extractor hood with exhaust pipe connector

In both types of installations it is mandatory to place the product under an 
extractor hood.

The product can be also used outdoor obtaining the same performances 
declared and cooking result. 

Safety distances

In an indoor environment, the X-Oven.3, must be positioned at a minimum 
of 5 cm from the walls or other appliances in order to permit proper ventila-
tion and guarantee a safe installation, see Chart 3. It is mandatory to keep 
inflammables materials at a minimum of 5 cm distance from the product.

Chart 3 - Safety distances  

Right side      50 mm

Left side      50 mm

Front side      50 mm

Back side      50 mm

Top side 
(Fire breaker – Extractor hood intake)

> 250 mm  
< 500 mm
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Extractor hood

The X-Oven.3, in order to be used safely and to guarantee optimal perfor-
mances indoor, needs to be installed under an extractor hood, see Chart 4. 

Chart 4 – Extractor hood requirements  

Image 7 – Wheels and adjustable feet

Minimum capacity: 1.500 m3/hr

Extractor hood aspiration speed: > 1,5  m/s 
< 3,0  m/s

Minimum dimensions: 90 x 120 cm

The Manufacturer is not responsible for the installations, use and mainte-
nance of the extractor hood and/or exhaust pipe.  

The Manufacturer is relieved from any responsibilities in the case the Cus-
tomer does not comply with the national and international laws and regula-
tions applicable in the place of use.

Movement and positioning

The X-Oven.3 is equipped with wheels to facilitate positioning in the desig-
nated space and adjustable feet to fix its position during use, see Image 7, 
and to secure the levelling, see Image 8.
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Installation under extractor hood

It is mandatory to install the X-Oven.3 under an extractor hood. The com-
bustion fumes can be discharged directly into the extractor hood if safety 
distances, see Chart 3 and the extractor hood requirements, see Chart 4, 
are satisfied.  

Below find examples of the correct front and side view installation position-
ing under an extractor hood, see Image 9 and 10.

Image 9 – Correct positioning example (front view)

Image 8 – Centering the bubble  
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The installation under an extractor hood is possible thanks to the presence of 
the Fire breaker, see Image 11.  The Fire breaker has the double function of 
cooling the combustion fumes before entering the filters of the extractor hood 
and to withhold inside the product any potentially incandescent particles.  

The temperature of the combustion fumes at the extractor hood intake has 
been measured by an independent specialized technician that has verified and 
certified that the temperature, if the product is installed according to the safe-
ty distances required, see Chart 3, results sufficiently low (< 80 C°) not to 
be considered dangerous nor cause damages to the aspiration system, see 
Exhibit 3.  

To assure a correct and safe use of the product it is important to daily clean 
the Fire breaker’s net filter, see Exhibit 1.  

Image 11 – Fire breaker and Fire breaker net filter

Image 10 – Correct positioning example 
(side view)
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Installation under extractor hood with exhaust pipe 
connector

The installation of the X-Oven.3 under an extractor hood, see Chart 4 and 
connected directly to an exhaust pipe is possible with the use of the Exhaust 
pipe connector. The device is optionally supplied, visit www.x-oven.com and 
substitutes the Fire breaker’s net filter, see Image 12.

Image 12 - Exhaust pipe 
connector assembly 

http://www.x-oven.com


17  X-Oven.3 / January 2017

Image 13 – Installation with Exhaust pipe connector and stainless steel pipe

The Manufacturer is not responsible for the installations, use and maintenance 
of the extractor hood, exhaust pipe and for the setup of the connecting pipe.  

The Manufacturer is relieved from any responsibility in the case that the Cus-
tomer is not observant of the laws and regulations of the country where the 
product is installed and used.

Outdoor installation

The installation of the X-Oven.3 outdoor is possible with the use of the 
optional accessories Exhaust pipe connector and Outdoor pipe, visit 
www.x-oven.com and see Image 14. 

The mentioned accessories allow to recreate the draft effect generated by 
the extractor hood indoor and consequently guarantee the same perfor-
mances and proper use also outdoor.

The Exhaust pipe connector allows to connect the product directly to an ex-
haust pipe with a 10 cm diameter pipe (not supplied) and discharge the 
combustion fumes through the exhaust pipe into the open-air, see Image 13.

http://www.x-oven.com
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To assure a proper and safe outdoor use of the product, it is necessary to 
set-up a solid support base appropriate to withstand the weight of the 
product and to guarantee leveling. 

The product should be positioned in a wind protected location in order not 
to compromise the draft of the chimney pipe.

Image 14 – Outdoor installation



19  X-Oven.3 / January 2017

Use

For a proper and safe use of the X-Oven.3, it is forbidden to use any com-
bustible material other than charcoal, see Charcoal. The use of other com-
bustibles alters and compromises the proper functioning of the product, 
the safety of the operator and relieves the Manufacturer from its warranty 
obligations. 

Opening the Front hatch during service reduces the temperature inside the 
cooking chamber, increases charcoal consumption and causes smoke release 
in the surrounding environment.     

The Manufacturer recommends keeping the space under the Grease drainer 
and next to the Air inlet valve free from any object that might clog or ob-
struct the air flow.

Test: First ignition

The Manufacturer informs the Customer that the new product, once as-
sembled and installed, must be started at least once before it can be used 
for cooking.  The proper test procedure specifies that the Customer should 
follow the ignition procedure instructions, see Ignition and once the oper-
ating temperature is reached, the product should be kept in use for at least 
2 hours before starting to cook.

Charcoal

Chart 5 – X-Oven Canutillo charcoal characteristics

Features Unit of measurement Measure

Lower heating value: KJ/Kg 30098

Carbon content: % 77,19

Moisture: % 6,56

Ash: % 6,44
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The Manufacturer recommends the use of X-Oven certified charcoal, to 
obtain the correct heat intensity, avoid excessive residue and limit sparks 
development.

X-Oven charcoal guarantees temperature stability without generating 
high temperature peaks during the ignition phase and sudden drops during 
service.

The Manufacturer informs that the selected charcoal in order to perform as 
required, is prepared meticulously.  In particular, the focus is on selecting the 
right charcoal pieces size, sufficiently large to guarantee the correct heat 
intensity and duration but not excessively large to lengthen ignition time.

The Manufacturer underlines the importance of the charcoal choice to 
reach the performances declared and guarantee an effective use and service.

The Client is free to utilize his own selection of charcoal being aware that 
this choice can considerably influence the performance of the product.

Igniters

The Manufacturer, as per the choice of charcoal, underlines the importance 
of the choice of igniters.

The igniters are used in the ignition process, inside the brazier tray, in the 
same environment of the cooking chamber.  Therefore, the use of odor-
less and ecological igniters is highly recommended not to contaminate the 
cooking environment and to be able to treat charcoal residue gathered in 
the brazier tray and ash pan, as organic waste.    

The Manufacturer offers its own selection of odorless and ecological igniters 
that ensure an average flame duration ideal for an effective ignition.
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Ignition

Find below the illustrated and described instructions for properly igniting the 
X-Oven.3:

• Open the Air inlet valve

• Open the Smoke outlet valve

• Turn on the extractor hood

ONOFF
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• Open the Front hatch 

• Take out the Brazier tray

6 kg.
8 kg.

4 kg.

• Load the Brazier tray

The Brazier tray has three different load levels.  The first two 
are identified with metal elements positioned on the interior 
side walls: 1st Level 4 Kg., 2nd Level 6 kg. while the third is 
the upper edge of the Brazier tray 8 Kg.

The operator must load the Brazier tray with the 
suggested amount of charcoal, see Chart 1.  
For particularly intensive and extended 
services it is possible to increase the load 
by maximum 2 Kg.  
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Once the Brazier tray is loaded, the operator can continue the ignition pro-
cedure:

• Use 6/7 X-Oven igniters, see Igniters, position them in the center of the 
brazier tray and ignite them

• Open the lower Grill drawer 
to avoid that the flames possibly 
damage the grill or the telescopic 
guides

For a proper ignition of the char-
coal, it is necessary to keep the 
space next to the Air inlet valve 
free from anything that might ob-
struct the air flow.  

• Close the Front hatch
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Service

After approximately 1 hour from ignition, check that the entire load of char-
coal has transformed in hot embers. The product should have reached an 
operating temperature above 200 °C and it’s ready for use. 

The Air inlet valve can be positioned according to need. Remember that if air 
enters through the valve, the faster the heat production and consequently 
faster the charcoal consumption.

The Manufacturer advises to keep the Air inlet valve closed during service.  
This way the brazier will receive air primarily when the Grill drawers are 
opened and closed, ensuring a proper heat production and charcoal con-
sumption rate and, at the same time, keeping the flames under control.

Find below the illustrated and described sequence 
for a proper and efficient service:

• �Close the lower Grill drawer left open 
during ignition procedures

• Close the Air inlet valve 

• Wait at least 10 minutes to allow the grills to reach operating temperature
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During the ignition phase and in the first hour of use, the Manufacturer 
advises to place the Brazier tray in the lowest position, utilizing the specific 
height adjustment knob, see Image 15.

During service, if charcoal consumption makes it necessary, it’s possible to 
move the Brazier tray closer to the Grill drawers to maintain a stable heat 
level.

During service it is possible to adjust the Smoke outlet valve: opening or 
closing it to obtain a more or less intense charcoal aroma, see Image 16.

Image 16 – Smoke outlet valve adjustment

Image 15 – Brazier tray height adjustment knob
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The recommended load of X-Oven’s charcoal for the X-Oven.3 model is 8 kg 
for approximately 6 to 8 hours of use depending on the expected workload, 
see Chart 1.

For a service exceeding 7 hours, the Manufacturer suggests to re-load the 
Brazier tray after about 5 hours from ignition. We advise to wait about 30 min-
utes from re-load before starting to cook again.

If the service is performed twice daily (i.e. lunch and dinner), the Manufac-
turer suggested to load 5 Kg. of X-Oven’s charcoal for lunch and an additional 
5 Kg. for dinner (to be added on top of the charcoal residue from lunch). We 
advise to wait for about 30 minutes from re-load before starting to cook again.

The Manufacturer underlines the fact that the information supplied regarding 
the quantities of charcoal to be used and the expected service time were cer-
tified with the use of X-Oven’s charcoal, see Charcoal.  The use of a differ-
ent charcoal could considerably influence the performances of the product, the 
amount of charcoal to be used and the duration of service.

Recommended use

The X-Oven.3 allows to cook simultaneously a variety of food, of various cut 
sizes at different cooking temperatures.

The operator can adjust the heat intensity in different ways:

• The knob on the Brazier lifting cart allows to move the Brazier tray closer 
or further away from the grills
• The food can be placed on three different Grill drawers at various dis-
tances from the Brazier tray
• The Air inlet valve can be opened or closed to speed up or slow down 
combustion 

Moreover, the operator has the possibility to use the Brazier 
tray load splitter, see Image 17, to practice special cooking 

techniques, such as hot-smoking or indirect cooking.  

The capacity of the Brazier tray is partialized and the char-
coal load reduced, therefore the result is to free a portion of 
the grills of the Grill drawers above from direct heat.

Image 17 – Brazier tray load splitter



27  X-Oven.3 / January 2017

Chart 6 – Grill drawers’ use suggestions  

Grill drawer 3
Chicken,  
vegetables

Grill drawer 2
Vegetables,  
fish,  
hamburger

Grill drawer 1
Steak,  
shellfish,  
tuna

1

2

3

In order to avoid contamination of flavors between different food being 
prepared simultaneously, it is advisable not to position them, even if placed 
on different grill drawers, in a direct vertical line, one on top of the other.  

Alternatively, it is advisable to use pans and bakeware both for simultane-
ous cooking of different food and for the preparation of particularly greasy 
aliments.

As a thumb rule, the Manufacturer advises to use the Grill drawer 1 for 
cooking food rapidly and aggressively, for instance: steak, shellfish, tuna 
etc…, see Chart 6.

The Grill drawer 2 is suggested for cooking at high temperature but with 
less heat intensity, suitable for vegetables, fish, pork, hamburger, etc…, see 
Chart 6.

The Grill drawer 3 is indicated for food that needs longer cooking time 
and lower heat intensity. Thanks to its distance from the Brazier tray of ap-
proximately 40 cm, it is possible to perform indirect cooking techniques, see 
Chart 6.
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The use of wood is only allowed in the form of small chips for savoring. 

The Front hatch safety glass allows to monitor if development of flames 
occurs inside the cooking chamber without the need of opening the Front hatch.

The stainless steel Grills must be regularly brushed during use to avoid that, 
deposit of burned food remains, contaminate the food being prepared.

The Manufacturer informs that it is not advisable to touch the surface of 
the cover panels during service in order to prevent burns.

The operator can safely use the handles to open and close the Grill drawers 
and the Front hatch, the lever on the Air inlet valve, the handle on the Smoke 
outlet valve and the knob on the Brazier lifting cart without employing any 
particular protection.

Shutdown

Once the service is finished, follow the product’s shutdown procedure:

• Check that the Air inlet valve is closed

• Close the Smoke outlet valve
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Closing all air supplies guarantees a gradual and safe extinguishing of the 
charcoal.  The ashes must be removed before igniting the product for the 
next service.  This operation must be done when the product is shut down 
and cold using the removable Ash pan, see Image 18.

Image 18 – Ash pan
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Cleaning and maintenance

The X-Oven.3 model is made to last. Nonetheless, some parts are subject to 
wear and tear over time. In particular, those parts which are in contact with 
food and those that are subject to high temperatures.

The Customer is responsible to follow the cleaning and maintenance 
procedures regularly. A proper cleaning and maintenance is important to 
preserve the product over time.

Exhibit 1 of this Manual includes a chart summarizing all the maintenance 
and cleaning operation to perform to keep the product properly functional 
and efficient, to cook food in a clean environment and in a healthy way.

The Customer must check periodically that all the parts of the product are 
functioning properly.  Checking the product regularly, guarantees operator’s 
safety and allows to keep product performances constant.

The X-Oven.3 has been designed to allow the operator to perform with 
simplicity the ordinary maintenance and cleaning procedures:  

Grills

The Grills of the Grill drawers can be easily removed for daily cleaning, see 
Image 19.

Image 19 – Grills removal  
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Grill drawers

The Grill drawers can be easily removed from the product, see Image 20.  
It’s necessary to lift the front part of the Grill drawer in order to free it from 
the pins of the telescopic guides before extracting it.

Fire breaker’s net filter  

The Fire breaker’s net filter can be easily removed, see Image 
21. The Manufacturer advises to clean it daily by brushing it as 
well as weekly in the dishwasher to prevent the metallic net from 
clogging and consequently compromise the proper fumes out-
flow, see Exhibit 1.

Image 20 – Grill drawer removal

Image 21 – Fire breaker’s net filter removal

Grill drawer’s telescopic guides

The Grill drawer’s telescopic guides are easily removable for cleaning. 
Move the telescopic guide sideways to free it from interlocking buttonhole, 
see Image 22.

Image 22 – Telescopic guides release 
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Image 23 – Telescopic guides snap-fit 

Remove the telescopic guide from the snap-fit system, see Image 23.

Grease drainer plate and tray removal

The plate and tray of the Grease drainer can be removed for cleaning, see 
Image 24.

Image 24 – Grease drainer plate and tray removal 
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Dangers

The product, if installed, used and maintained properly, in observance with the 
instructions outlined in this Manual, is not dangerous for the operator.

The product cannot be used as an incinerator and can only be powered by 
charcoal. Any improper usage by the Customer relieves the Manufacturer from 
warranty obligations.

The Manufacturer recommends not to use any supplementary source of 
air supply. The aeration present in indoor professional kitchens as by law 
enacted, is sufficient to guarantee a proper and safe use.

Do not touch the surface of the Cover panels while using the product to 
prevent possible burns.

The handles to open and close the Grill drawers and the Front hatch, the lever 
on the Air inlet valve, the handle on the Smoke outlet valve and the knob on 
the Brazier lifting cart, do not conduct heat and allow the operator to work 
without employing any particular protection.

Open the Front hatch with caution during service as, sudden supply of 
oxygen to the embers in the cooking chamber, might cause flames development.

The Manufacturer informs that the Customer must use only cooking utensils (i.e. 
pots, pans, etc…) suitable for high temperatures.

The Customer must install and use only original Accessories and Spare 
parts supplied by the Manufacturer or Authorized sales channel, see Customer 
care and Warranty and visit www.x-oven.com.    

In the case the Customer discovers worn out or damaged components that could 
affect the proper and safe use of the product, it is responsible of immediately 
stopping its use and promptly inform the Manufacturer and/or the Authorized 
sales channel, see Customer Care and Warranty.

The Manufacturer informs that the Customer is responsible to know the laws 
and regulations applicable in the place where the oven is installed and 
used.

http://www.x-oven.com
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Customer care and warranty

The X-Oven.3 model is covered by a two-year warranty starting from the 
delivery date.  Once the product is received, the Customer must verify that 
all parts are present, see Image 1 and Chart 2, that there are no defects of 
compliancy and that no damages occurred during transportation.

If a problem is identified, the Customer is obliged to promptly contact and 
document in writing to the Manufacturer or the Authorized sales channel 
within 60 days from the delivery date, the list of parts with defects of 
compliancy or missing.

The Manufacturer or the Authorized sales channel, if responsibility is 
ascertained, will provide, in the shortest time possible, technical assistance, 
replacement parts and, if necessary, product’s substitution.

The Customer is responsible, in the case worn out or damaged components 
are discovered that could affect the proper and safe use of the product, to 
immediately stop its use, to promptly inform the Manufacturer and/or 
the Authorized sales channel, and request technical assistance identifying, if 
possible, the component to substitute, visit www.x-oven.com. 

The two-year warranty doesn’t cover those parts which are subject to 
fair wear and tear.  The Manufacturer informs that technical assistance 
and parts’ replacement needed due to fair wear and tear and/or due to 
damages for which the Manufacturer is not responsible, are not covered 
by warranty.

The Manufacturer informs that the parts subject to fair wear and tear that are 
not covered by warranty are: the Grill drawers, the Grills, the Telescopic 
guides, the Brazier tray, the Ash pan, the Thermometer and the Front 
hatch internal and external glass.

The Customer must install and use only X-Oven’s original parts supplied by 
the Manufacturer or Authorized sales channel, visit www.x-oven.com.  If not 
original parts are used, the Manufacturer is relieved from any responsibility 
and warranty obligations.

http://www.x-oven.com
http://www.x-oven.com
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certification 14

All the general safety provisions and regulations have been taken into 
consideration by the Manufacturer at the time the product was conceived 
and designed and have been verified by a Notified Entity specialized in safety 
measures. 

Also, all the specific safety measures in regards to the Product have been 
taken into consideration and have been verified by the same Notified Entity, 
who has issued a certificate of approval.

Upon the receipt of the certificate of approval, and as required by the applicable 
laws, the Declaration of Performance (DoP) was written, confirming that 
all the performances and features of the X-Oven.3 model comply with the 
regulations, see Exhibit 2.
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Exhibit 1 – Cleaning guidelines

COMPONENT FREQUENCY ACTION CLEANING TOOL PRODUCT

Warmer grill DAILY Remove and clean Dishwasher Detergent
Sanitizer

Stainless steel grills DAILY Remove and clean Abrasive sponge 
Dishwasher

Degreaser 
Decarbonizer

Grease drainer DAILY Remove and clean Dishwasher Detergent 
Sanitizer

Ash pan DAILY Empty   

Grill drawers DAILY Remove and clean Abrasive sponge Degreaser 
Decarbonizer

Telescopic guides MONTHLY Remove, clean, dry 
and grease

Dishwasher Degreaser 
Decarbonizer 
Grease

Front hatch glass DAILY Clean Sponge Degreaser  
Decarbonizer

Cover panels DAILY Clean Sponge Degreaser

Fire breaker WEEKLY Remove and clean Dishwasher Detergent  
Sanitizer

Fire breaker’s net filter DAILY Remove and clean Brush 
Dishwasher

Detergent  
Sanitizer

Smoke outlet valve WEEKLY Remove and clean Dishwasher Detergent  
Sanitizer

Cooking chamber 
(grill drawer entrance)

DAILY Clean Sponge Degreaser 
Decarbonizer

Cooking chamber WEEKLY Clean Vacuum 
Sponge

Degreaser 
Decarbonizer

All the parts in contact with food must be cleaned and sanitized daily. 
The cleaning and proper maintenance is very important for the product to 
function correctly.

All the cleaning, sanitizing and maintenance operations must be done when 
the product is shut down and cold.  After a long period of inactivity, it’s 
necessary to check for possible obstructions or deposits that might alter the 
correct functioning of the product.

Exhibits
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9. The performance of the product referred in points 1 and 2 are comply with the declared performances in point 8. 
This declaration of performance is issued under the manufacturer’s sole responsibility referred to in point 7.

Signed for and on behalf of the manufacturer:

LUGANO (Switzerland), 24/04/2014

X-OVEN INTERNATIONAL SAGL

...........................................................................................
(sign)

Declaration of performance
According to the Regulation (UE) 305/2011

DoP n° 001_DoP_2014

1. Unique identification code  of the type of product: X-Oven.3

2. Model and/or batch no. and/or series no.: X-Oven.3

3. Assessment and verification system for constancy 
   of performance:

System 3

4. Intended use: Professional oven fired by solid fuel

5. Harmonized standard: EN 12815:2001+A1:2004+AC:2007

6. Notified Body:

Carried out:

Istituto Di Ricerche E Collaudi  M. Masini Srl
Notified  Body  n° 0068

Initial type approval for System 3 and issued the test 
report n° 0546-2014 of 08/04/2014

7. Manufacturer:

Address of Manufacturer:

X-OVEN INTERNATIONAL SAGL

Via Cantonale 11, 6900 - LUGANO (Switzerland)

8. Services declare: 

Essential Features Performances Harmonized Technical Standard:

Distance from combustible material: Minimum distance, in mm: 
retro= 50, right side= 50, 
left side= 50, front= 50

EN 12815:2001
+A1:2004
+AC:2007

Surface temperature: Comply

Electrical safety: NPD

Accessibility and cleaning: Comply

Maximum operating pressure: NPD

Mechanical strength: NPD

Emission on combustion products: 0, 475 %

Fume temperature: 168,3 °C

Ratred thermal power: 5,09 KW

Efficiency: 65,52 %

Type of Fuel: Charcoal (Canutillo Charcoal)

Exhibit 2 – Declaration of performance CE
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Exhibit 3 - Gaseous emission temperatures test report

DETERMINATION OF FLUID DYNAMIC AND COMBUSTION PARAMETERS

RESULTS OF ANALYSES

Determined parameters Unit of measurement Measured values Test method

Average gas flue temperature
Average gas flue temperature
Cross-section of the circular conduit

°C
°K
m2

223
496

0.0113
UNI EN ISO 16911-1

Emission speed rate
Actual hourty flow rate
Hourly flow rate on normal conditions

m / s
m3 / h

Nm3 / h

1.1
44.7 ± 5%
24.6 ± 5%

Combustion efficiency
Air in excess

%
///

65
3.1

Determined parameters Unit of measurement Obtained values Test method

Volatile organic compounds (VOC) mg C / Nm3 96 UNI EN 12619

Total Nitrogen Oxides (NOx) mg NO2 
/ Nm3 59

ASTM D6522

Carbon Oxide (CO) mg CO / Nm3 > 2500

Total Sulphur Oxides (SOx) mg SO2 / Nm3 40

Oxygen (O2) % v/v 16.5

Carbon Dioxide (CO2) % v/v 4.6

1) Standardised volumes and flow rates are referred to a temperature of 273°K and a pressure of 101.323 kPa.

2) The concentrations of pollutants are referred to a theoretical oxygen content equal to 13% viv.

3) The measurements, samplings and subsequent lab analyses have been carried out by means of instruments 
calibrated according to acknowledged or primary standards of reference.

4) The lab management is ready to supply further explanations about the calculation methods of measure-
ment uncertainly combined with the results expressed.

5) The results represent the average values of all instrumental tests performed on the field.

Distance between the oven 
outlet and the hood

Measured 
temperature

15 cm 125°C

25 cm 76°C

30 cm 71°C

35 cm 68°C

40 cm 63°C

45 cm 55°C

50 cm 55°C

55 cm 55°C

Moreover, it is made known that the gas flue temperature 
measured at the outlet of the charcoal supplied oven is 220°C.


