
 

 
 
 
 
 
 
 
 

Welcome to your new Firepod 
 

It will only work properly on  
Propane Gas  

(Also known as LPG and Patio Gas) 
with the special regulator supplied 

 
To enjoy your Firepod safely  

please read the instructions and 
safety guide fully before use 

 
 
  



 

  

Firepod Owner’s Safety Guide 
To be kept for future reference 

   
Your Firepod runs on Propane gas and gets very hot during use.  
Please take every reasonable precaution to ensure your safety. 

 
Failure to follow the advice contained in this owner’s guide may lead to serious injury or 
death or may result in a fire or an explosion causing damage to property. 
 
Summary: 

 
√ Check the gas fittings for leaks before using your Firepod 

 
√ Always remove the wooden vent cap before lighting your Firepod 

 
x Do not look into your Firepod while lighting it 

 
x Never leave your Firepod unattended 

 
√ Keep children and pets at a safe distance 

 
√ Always wear Firepod heat-resistant gloves when using your Firepod, checking they 

are undamaged before use 
 

√ Keep your Firepod away from combustible materials and liquids 
 

x Do not attempt to move your Firepod while in use or still hot 
 

√ If food sticks to the pizza stones during cooking, turn your Firepod off. Using the 
Firepod heat-proof gloves, lift off the lid and place somewhere safe. Then you can 
scrape food off the stones using your pizza peel, turn the stones over when cool 
enough, re-light the Firepod and replace the lid 
 

√ Surfaces under your Firepod get hot when using the short legs. Use a silicon mat or 
other suitable barrier to protect where necessary.  

 
 
 

 
 



 

 
Detailed guidelines: 

 

Gas 
 
Check your gas connections before and after using your Firepod  
 
Leaking gas can cause explosions and is a serious danger to life and property. If in doubt, 
call your local gas supplier or fire department. 
 

• Use only the regulator supplied with the Firepod, following our connection 
instructions carefully 

• Don’t use dented or rusty gas cylinders, or cylinders with damaged valves  
• Change gas cylinders outdoors and away from any source of ignition 
• Remember that even if the cylinder appears to be empty, it may still contain gas and 

should be transported and stored accordingly 
• Don’t disconnect the gas regulator or any gas fitting while your Firepod is in operation.  
• Don’t store spare gas cylinders under, or anywhere near, the Firepod  
• Keep the gas supply hose away from heated surfaces. 
• If the burner goes out while you’re using the Firepod, turn the gas valve off. Open the 

lid, wait 5 minutes, then relight. 
• Don’t enlarge the holes in the gas valve or burner ports when cleaning  

 
If you smell gas: 

 
1. Turn off the gas supply to your Firepod 
2. Extinguish any naked flames 
3. Lift the lid off to disperse gas inside your Firepod 
4. Check gas connections and tighten/replace where necessary 
5. If the gas is coming from your bottle without the regulator fitted, keep humans and 

pets away and contact your local gas supplier 
 

Fire and Burn Risk 
 

• Never leave your Firepod unattended 
• Your Firepod will get very hot! 

i. Keep children and pets away 
ii. Always wear the heat-resistant gloves when using your Firepod 

iii. Check your heat resistant gloves are in good condition before using them  
• Never light your Firepod with the lid on. Gas can build up before ignition and explode 
• Do not look into your Firepod while lighting 
• Do not use within 2 metres of any combustible materials 
• Do not use within 10 metres of any flammable liquid 
• It would be a good idea to keep a bucket of sand or water handy in case of emergencies 
• Always keep a first aid kit in the house 

 
 



 

 
 
In case of fire: 
 
When cooking food, flare ups can occur. Safely move the food away from the flames until the 
flaring subsides. 
 
If there is a grease fire, turn off the burner and leave lid closed until fire is out. 
 
If a fire gets out of control, don’t try to deal with it yourself. Phone emergency fire services on 
911 or in Europe 999 or 112 immediately. 

 
Warning: 

 
Drinking alcohol, and/or taking prescription/non-prescription or illegal drugs may impair 
your ability to safely assemble, move, store or operate the appliance. 
 
 
Additional points: 
 

Assembly - Please follow the instructions carefully. Improper assembly of the Firepod 
may be dangerous 

 
Location – The Firepod is intended to be free-standing and should not be built in to an 
enclosed structure 

 
Children - Your Firepod should never be used by children 

 
Commercial Use - The Firepod was devised for personal use, not as commercial 
equipment. We recommend limiting use at full heat to a period of two hours at a time. 

 
Use as a heater – Absolutely not. In no way would we condone this. 

 
Cleaning – A thorough cleaning on a regular basis is a must. Use a mild detergent to 
wipe the unit clean when it is cool.  

 
Fuel – Use only Propane gas (Also known as LPG and Patio Gas), never 
use charcoal, briquettes or lava rock in your Firepod.  
 
Your Firepod will not work properly on Butane! 
  



 

How to Assemble Your Firepod on the Short Legs 
 

Step 1: Take a leg and remove 
the nut 

Step 2: Insert oak leg (up to the lip) 
into the sockets of your Firepod 
base 

Step 3: Place the nut over the 
thread inside the Firepod and 
tighten (do not over-tighten). 

Step 4: Repeat with the other three legs 

Please note:  The vent cap must 
be removed before lighting 

Now Go 
to Step 10 



 

  

Step 10: Take one stone and place 
it in your Firepod so that the flat 
side is face down. Make sure the 
stone locates inside the metal tabs 
on your Firepod base. 

Step 11: Place the second stone flat 
side up so the round feet underneath 
locate in the depressions on the first 
stone 

Step 12: Use the metal tabs on 
the lid of your Firepod to guide 
into place.  
 
Lower the lid so the tabs are 
behind the front plate, move 
forwards until they touch the 
back of the plate and lower into 
position 

Placing the Lid on Your Firepod 

Use Propane 
Gas Only 



 

Connecting to Your Regulator and Tank - US Edition 
 

Please Note 
The Firepod comes with a regulator like most BBQs/Grills. However, the 
Firepod regulator is higher pressure than standard so do not use it on any other 
product 

 
 
 
 
 
 

 
      
       
  
 
   

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
  
 
 
 
  

 

  

Step1: Connect small end of regulator 
hose to the male threaded end 
beneath the Firepod (this may come 
pre-assembled)  

 
 

Step 3: Thread regulator end 
of hose onto male connector 
on propane tank 

  
 

Step 4: Turn valve on and 
check your connections to 
ensure they are leak free 

  
 

Step 2: Make sure your Firepod 
is turned off. Turn the control 
knob clockwise 

  
 

Remember: 
• Check connection each 

time before using 
• Do not use in enclosed 

spaces 
 

NOTE: The Firepod will operate 
on 1lb camping canisters but 
must be used with an adaptor 
purchased from www.thefirepod.us 
or at your local hardware store 

 

http://www.thefirepod.us/


 

 
 
 

 
  

Lighting Your Firepod – US Edition 
 

Step 1: Make sure gas control 
knob on the Firepod is in the off 
position. 

Step 2: Turn propane tank valve 
to the open position 

Step 3: Remove wooden vent cover 

Step 5: Push gas control knob in towards the Firepod for about 3 seconds, then 
keeping it pushed in, turn knob anticlockwise until you hear the auto ignition 
click. Let go of knob and look through inspection hole to make sure it is alight. 
If it hasn’t lit, repeat the process.  
CAUTION – Keep away from areas above your Firepod at all times. Do not look 
through inspection hole while lighting!   

 



 

 
 
 
 

  
 

The Firepod door has been designed to be child safe so needs a little practice 
for using your Firepod before you light it for the first time. 
 
Using the Firepod heat-resistant gloves, lift the door slightly until the hole 
lines up with the catch and open towards you. 

The Firepod Door 
 

    

Cooking pizzas in your Firepod 
 1. The point that the ignition fires is full heat and turning the gas control knob 

further anticlockwise will reduce the temperature. For fresh and refrigerated 
pizzas use full heat; for frozen ones use minimum heat.  

2. With your pizza ready on your peel, open the door and slide it in to 1 cm/.5 
inches from front of the stones  

3. Close the door.  
4. Check after a couple of minutes by sliding the peel in and extracting the pizza. 

You will probably need to rotate the pizza once or twice during cooking.   
5. A thin based pizza (sometimes called a Neapolitan) takes about four minutes to 

cook fully at the correct temperature of 320ºC/680ºF.  
6. When ready remove pizza and eat it! Remember to close the door to keep the 

heat in ready for your next pizza.  
 

   


