Uuni 2S Quick Start Guide
Uuni 2S really is easy to use and we’ve put together this guide to make sure you get the
most out of if straight away on the first use.

Initial setup
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Uuni 2S relies on convection to work; make sure the door is shut at all times
See the correct positioning of the fire crate
The chimney locks in place, use the allen key to detach it for transport and storage
The scoop should always be placed back on top of the hopper when not feeding pellets into your Uuni
The “flame keeper” goes in between the inner and the shell. Just push it far enough so it stays in place. The flame
keeper’s purpose is to create a pocket of hot air at the top of Uuni 2S to allow for even faster cooking times and
lower consumption of fuel
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2 Year Extended Warranty? Just register your Uuni 2S, using the serial number on the
side of the oven, on our website and we’ll extend your warranty to 2 years*! Register here:
uuni.net/register
* See terms and conditions on our website

Lighting your Uuni 2S
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The bottom setting on the hopper is usually the best to start with. Make
sure the hopper handle is not pointing to the back
To light the Uuni, fill the fire crate with pellets and either use non petroleum
based fire lighting fluid or, as we like to do, a blow torch straight in from the
back as pictured. WARNING: Do not leave the blow torch next to your Uuni
2S after lighting
When Uuni is lit keep the pellets topped up to be roughly in line with the
top of the hopper collar. Check every 5-10 minutes

Ready to cook! It should only take around 10-15 minutes for your Uuni 2S to hit 500°C and be ready to cook with. You
can tell it’s ready when you see rolling flames across the top of the inner shell (see picture below) and also the pellets
should all now be glowing embers at the back. IMPORTANT: When the door is opened, you may get small flames
coming out of the back of the Uuni; it’s important to make sure no one is near the grate.

Other handy tips
If you are using Uuni in windy conditions, turn the back
of Uuni to the direction of the wind... or, ideally, use in a
well sheltered spot where wind is minimised.
Use hard wood pellets, such as the 100% oak pellets we
supply. High quality and low moisture content is key and
make sure they are also “food-safe” – i.e. they contain no
additives or contaminants such as glue. Remember to
store your pellets somewhere dry.
Care of Uuni 2S
There is no real need to clean your Uuni as the high
temperatures will burn off any leftover food on there,
however if you wish you could brush it down, but only
when fully cool.

Before storing or cleaning your Uuni always ensure it
is completely cool first (60+ minutes after the flames
die out). You should also place the cap back on to the
chimney & remove the stone.
Your Uuni can be left outdoors while not in use however,
to keep it in optimal condition, we recommend our Uuni
reversible cover/bag which can also double as a carry
bag for those travelling with their Uuni.
Care of Uuni Stone Baking Board
Don’t leave the stone outside for extended periods of
time. The stone can absorb humidity from the air and it
can take a little longer to heat up next time it comes to
using your Uuni. If your Uuni Stone requires washing,
use warm water only and dry thoroughly by placing in a
warm oven (60C/140F) for 2 hours.

Need help or tips? Just drop us an email on support@uuni.net or check out the Uuni
Community group on Facebook. It’s a vibrant community of Uuni users from all around the
world!

