
																																																																																			

	
	

	

SAFETY RULES FOR USING WOOD-FIRED PIZZA OVENS FROM AUTHENTIC PIZZA OVENS 
 

1. WAIT FOR COOLING: NEVER ATTEMPT TO CLEAN THE PIZZA OVEN IMMEDIATELY AFTER USE. ALLOW IT TO COOL 
DOWN COMPLETELY, PREFERABLY OVERNIGHT, BEFORE CLEANING TO AVOID THE RISK OF BURNS AND POTENTIAL 
DAMAGE TO THE OVEN. 

 
2. TEMPERATURE MONITORING: MAINTAIN THE OVEN TEMPERATURE WITHIN THE OPTIMAL RANGE OF 370 TO 400 

DEGREES CELSIUS FOR PIZZA BAKING. AVOID EXCESSIVELY HIGH TEMPERATURES THAT MAY CAUSE DAMAGE TO 
THE OVEN AND ITS COMPONENTS. 

 
3. SUPERVISION: NEVER LEAVE THE WOOD-FIRED PIZZA OVEN UNATTENDED WHILE IN USE. ENSURE CONSTANT 

SUPERVISION TO PREVENT ACCIDENTS, ESPECIALLY INVOLVING CHILDREN AND PETS WHO MIGHT INADVERTENTLY 
TOUCH OR APPROACH THE HOT OVEN. 

 
4. OUTDOOR USE ONLY: ALWAYS OPERATE THE WOOD-FIRED PIZZA OVEN OUTDOORS IN A WELL-VENTILATED AREA. 

NEVER ATTEMPT TO USE IT INDOORS OR IN ENCLOSED SPACES, AS THIS POSES A SERIOUS FIRE HAZARD AND RISKS 
CARBON MONOXIDE POISONING. 

 
5. NO HEATING OF HOMES: DO NOT ATTEMPT TO USE THE WOOD-FIRED PIZZA OVEN AS A HEATING SOURCE FOR 

INDOOR SPACES. IT IS DESIGNED FOR OUTDOOR COOKING PURPOSES ONLY AND SHOULD NOT BE USED FOR ANY 
OTHER FUNCTION. 

 
6. SELECT SUITABLE MATERIALS: WHEN BUILDING OR INSTALLING A WOOD-FIRED PIZZA OVEN, USE MATERIALS THAT 

CAN WITHSTAND HIGH TEMPERATURES SUCH AS CLAY BRICKS OR CONCRETE. ENSURE PROPER INSULATION AND 
STRUCTURAL INTEGRITY TO PREVENT COLLAPSE OR OTHER SAFETY HAZARDS. 

 
7. OBTAIN PERMITS AND FOLLOW REGULATIONS: BEFORE INSTALLING THE PIZZA OVEN, OBTAIN NECESSARY PERMITS 

AND APPROVALS FROM LOCAL AUTHORITIES AND HOMEOWNER ASSOCIATIONS. ADHERE TO SAFETY REGULATIONS 
AND GUIDELINES PROVIDED BY THE MANUFACTURER AND RELEVANT AUTHORITIES. 

 
8. ENSURE PROPER VENTILATION: MAINTAIN ADEQUATE VENTILATION FOR THE WOOD-FIRED PIZZA OVEN, 

ESPECIALLY IF IT HAS A CHIMNEY OR STOVEPIPE. ENSURE PROPER AIRFLOW TO PREVENT THE BUILDUP OF SMOKE 
AND EXHAUST GASES. 
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9. USE PROTECTIVE GEAR: WEAR HEAT-RESISTANT GLOVES WHEN OPERATING THE PIZZA OVEN TO PROTECT AGAINST 
BURNS AND INJURIES. KEEP A FIRE EXTINGUISHER NEARBY IN CASE OF EMERGENCIES AND ENSURE IT IS SUITABLE 
FOR EXTINGUISHING WOOD AND GREASE FIRES. 

 
10. SUPERVISE CHILDREN AND PETS: KEEP CHILDREN AND PETS AWAY FROM THE VICINITY OF THE WOOD-FIRED PIZZA 

OVEN DURING OPERATION. EDUCATE FAMILY MEMBERS ABOUT THE POTENTIAL DANGERS AND SAFETY 
PRECAUTIONS ASSOCIATED WITH USING THE OVEN. 

 
BY FOLLOWING THESE SAFETY RULES AND GUIDELINES, YOU CAN ENJOY THE AUTHENTIC COOKING EXPERIENCE OFFERED BY 
WOOD-FIRED PIZZA OVENS WHILE MINIMIZING THE RISK OF ACCIDENTS AND INJURIES. 

 


