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It’s obvious by looking at it and touching it that WPPO is better built than 
the others. But what you can’t see makes all the difference!

1 - Small viewing window to check your food and fire without losing all of your heat.

2 - High Temp Analog Thermometer that reads up to 500 Celsius / 950 Fahrenheit.

3 - Legs, Chimney and outer shell made of High Quality 430 Stainless Steel.

4 - Chimney is easily removable with 1/8 turn twist lock, for easy portability and storage.

5 - 3 Layer exterior construction with 430 Stainless and Fire Blanket Insulation to keep the heat in.

6 - 4 Folding sturdy legs for easy portability and storage.

7 - Extra large Fuel feeder tube to handle Charcoal, Lump Coal. Wood chunks, Chips, Pellets and 
even small Sticks.

8 - Extra Large Fire Box for easy lighting, excellent air flow and substantial room for all types of solid 
fuels.

9 - Whats inside counts. Our exclusive Down Draft Flame System which disperses heat evenly across 
the top of the entire cooking area.

10 - Interior is constructed of High Quality Food Grade 304 Stainless Steal. Designed to last.

11 - Chimney has a cap to deflect rain and help create draft with our exclusive Down Draft Flame 
System.

12 - 3 Solid wood Handles not only look great but allow you to handle the Doors and Fire Box with 
ease.

Eat More Pizza!


