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BACKYARD

Backyard Pro 31 3/4" Stainless Steel Hybrid Wood / Liquid
Propane Outdoor Countertop Pizza Oven
#5540P0O40CG
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Technical Data

Width 313/4 Inches
Depth 37 Inches

Height 58 Inches
Cooking Surface Width 29 1/2 Inches
Cooking Surface Depth 25 3/16 Inches
Burner BTU 35000 BTU

Color Silver

Cook Time 3-5 Minutes
Cooking Surface Area 745 Square Inches
Deck Style Fire Brick

Features

Designed to fit (2) 14" pizzas at a time

Butterfly valve on flue offers easy control of airflow

Built-in thermometer allows for easy temperature monitoring
Fire brick deck effectively holds and distributes heat

Requires a liquid propane connection or solid fuel for operation
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Technical Data
Finish
Fuel Type

Gas Connection Size
Installation Type
Material

Maximum Temperature
Pizza Size

Power Type

Total BTU

Type

Silver

Hybrid

Liquid Propane
Solid Fuel
Wood Burning
1/2 Inches
Countertop
Stainless Steel
750 Degrees F
14 Inches
Hybrid

35000 BTU

Outdoor Pizza Ovens

Notes & Details

Take your culinary creations to a whole new level with the Backyard Pro 31 3/4" stainless steel liquid propane outdoor
countertop pizza oven! Your guests will be delighted by the delicious signature pizzas that you can create and produce with
ease. Designed with a compact 31 3/4" x 37" footprint, this unit fits comfortably on any deck or patio, while still leaving plenty
of room for a bar, outdoor seating area, or fire pit. Thanks to the durable 304 stainless steel construction, this oven is capable
of reliably withstanding the wear and tear of an outdoor environment.

The spacious 29 1/2" x 25 3/16" fire brick deck provides an impressive 745 sq. in. of surface to cook up to two large 14" pizzas
at once. The gas burner boasts a 35,000 BTU output that results in a cook time of only 3-5 minutes, providing delectable
results with an ideal turnaround time. Additionally, the option to use solid fuel allows you to provide an authentic wood-fire
cooking experience that will delight your patrons. With either fuel type, you can easily adjust airflow using the butterfly valve
on the flue and monitor the internal temperature with the convenient built-in thermometer. An accessory kit comes standard
with this unit and includes a pizza peel, pizza cutter, ash broom, and LP tank holder.

This versatile unit can either be wood-fired with dry hardwood, such as oak and beech, powered with the liquid propane
connection, or converted to natural gas with the conversion kit (sold separately). To keep your oven protected, the
weatherproof cover (sold separately) can be placed over the unit in inclement weather and throughout the off-season. This
Backyard Pro grill offers you a durable, heavy-duty grilling solution for country clubs, resorts, hotels, caterers, and restaurants.

/A WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth defects or other reproductive harm. For more information, go to
WWW.p65warnings.ca.gov.
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