
 

 

 

 

 

 

FIRE AND DINE DIY OVEN 

Installation Instructions 

Before You Start – Check How Your Oven Was Delivered 

Your oven was supplied in one of two ways. Check which one applies to you – it determines which steps to 
follow. 

Delivery option What you received Follow steps 

Option A – Pre-Built Oven Floor already attached to the dome (one 
complete unit) 

1, 2 and 5 

Option B – Floor & Dome 
Separate 

Floor and dome supplied as two separate 
pieces 

1 to 5 (all) 

 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Step 1 – Prepare the Insulation Base (Options A and B) 

Mix the bag marked “insulation under base” with water until you can form a firm ball in your hand. 

⚠ Do not add too much water – it will delay curing. 

• Lay the mixture where the oven will stand 

• Make it 20mm thick at the back 

• Taper down to 15mm at the front 

(This creates a slight forward angle for water to flow out of the oven not into.) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Step 2 – Place the Oven or Floor (Options A and B) 

Option A: Carefully place the complete oven (dome + floor attached) directly on top of the insulation layer, 
then go to Step 5. 

Option B: Carefully place the oven floor directly on top of the insulation layer, then continue with Step 3. 

✔ Make sure it sits level 

✔ If installing against a wall, leave a 10mm expansion gap around the oven. Leave also a expansion gap if 
you tile around the floor of the oven. 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Step 3 – Fit the Dome onto the Floor   (Option B only) 

Mix the supplied dome mortar with water to a firm, workable paste. 

• Apply a bed of mortar along the outer edge of the floor where the dome will sit 

• Carefully lower the dome onto the floor  

• Line the dome up with the floor from the back of the oven, squarely with the front of the floor 
(remember your door will rest on the front of the floor. (There should be 20mm standing out on the 
front of your door.) 

• Press down gently so the dome beds into the mortar 

⚠ Do not fill or close any internal expansion gaps with mortar if there is any. 

Step 4 – Seal the Dome-to-Floor Joint   (Option B only) 

• Work mortar neatly into the joint all the way around the outside of the oven 

• Smooth the joint off so the dome and floor look like one complete unit 

• Wipe away any excess mortar before it sets 

Step 5 – Grout Around the Base   (Options A and B) 

Mix the “grout around the base” with the bonding liquid until it reaches a normal tile-grout consistency. 

• Smooth the grout neatly around the bottom edge 

• Blend it so the base and oven look like one complete unit 

• If you received a textured finish this steps would apply instead of the grout you will receive the touch 
up textured coating. 

Final Steps – Drying   (Options A and B) 

• Leave the oven to dry for 7 days before starting the curing procedure 

• Keep the oven as dry as possible during this time – the mortar and grout must set properly 

• Cover the oven if rain is expected 

• After drying, you may apply touch-up paint or a mosaic finish if desired 

✅ Installation Complete 

Congratulations!! 
You have successfully installed your very own pizza oven. 

Please wait 7 days before starting the curing procedure. 

Keep your oven as dry as possible during these 7 days so the mortar and grout can set and the oven dries 
properly. Once dried, apply touch-up paint or a mosaic border if desired. 

Thank you. 

Fire and Dine Team 



For assistance call/WhatsApp: 074 018 0880 or 083 438 1485 

Office: 016 013 0411  |  info@fireanddine.co.za  |  fireanddine.co.za 

Springbok Ave, Ardenwold AH, Vanderbijlpark, 1911 


