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Assembly Instructions 

READ ALL INSTRUCTIONS BEFORE INSTALLING AND USING THE APPLIANCE  

A MAJOR CAUSE OF OVEN-RELATED FIRES IS 
FAILURE TO MAINTAIN REQUIRED CLEARANCES (AIR 
SPACES) TO COMBUSTIBLE MATERIALS. IT IS OF 
UTMOST IMPORTANCE THAT THIS OVEN BE 
INSTALLED ONLY IN ACCORDANCE WITH THESE 
INSTRUCTIONS.  



If this oven is not properly installed, a fire may result. To reduce the risk of fire, follow the 
installation instructions.	Contact local building or fire officials about restrictions and installation 
inspection requirements in your area.  

Please read this entire manual before you install the oven. Failure to follow instructions may 
result in property damage, bodily injury, or even death.  
Do not use products not specified for use with this oven.  

For your safety it is important that you instal all of the components of the oven according to the 
instructions: oven floor, oven dome, flue connector, top and bottom insulation and the cast iron 
door. 

Prior to installing your oven, you should consult with the authorities having jurisdiction such as 
but not limited to municipal building department, fire department, fire prevention bureau, to 
determine the need to obtain a permit. 

The Oven Stand: 

The stand should be made of masonry or steel. The concrete slab supporting the stand should 
be 8 inch wider and 4 inches deeper than the external dimension of the oven. The concrete slab 
must be build according to your local building code and be able to support the weight of the 
oven, support materials such as the stand and any finish. The vertical support walls are usually 
made of cinder blocks and the top of the stand or table is 4” (102mm) concrete slab with rebar. 

CAUTION! ALL CONSTRUCTION MUST BE IN COMPLIANCE WITH YOUR LOCAL BUILDING 
CODE 

To calculate the final height of the oven’s cooking floor, just add 5” (127mm) to the top of your 
stand. For example for 52” (1321 mm) height cooking floor, you will build 43” (1092 mm) height 
of cinder block, 4” (102 mm) of concrete slab for the table and then put you oven with 
5” (127mm). 

!  



When using the metal stand provided by Four Grand Mere or Bread Stone Ovens, before 
installing any part of the oven on the stand: 

Step 1- Insert the metal legs into the metal stand. The metal feet must facing inside the metal 
stand 

Step 2- Place the stand in the up-right position and using the provided bolts, tighten the the 
bolts to secure the legs into place 

Step 3- The stand must be bolted to a concrete slab using the pre-drilled halls in the legs 
(concrete fastener not provided) 

WARNING! DO NOT OBSTRUCT THE SPACE BENEATH THE OVEN. 

The cooking floor: 

When handling the insulation you must wear appropriate eye, respiratory and skin protection as 
it may get itchy.  

To use the oven in the best condition, the floor of the oven must be insulated with the provided 
ceramic fiber boards. The two 1” (25mm) ceramic fiber boards are place on top of the table to 
create a 2” thick insulation pad. The fiber boards can be easily cut with a box cutter knife.  

Step 1- Position the insulation exactly where your want your oven to be and so the oven is 
centered on the stand. Please make sure to crisscross the boards’ joint to provide better 
insulation. Fig. 1 and 1 bis 

Step 2- Cut the front wires of the front part of the oven floor those are positioned directly under 
the bricked part of the oven floor. Do not cut the wires to the side of the of the oven floor. Fig. 2 

Step 3- Place the concrete part of the oven on the insulation so it is centered on the insulation 
and the stand. Fig. 3 

Do not use any of the joint mortar so the floor can expend and retract freely. Make sure the oven 
floor lays flat on the insulation with no high nor low points. Fig. 4 

Step 4- Tie the 2 pieces of the oven floor with the built in metal wires. Fig. 5 

Step 5- Install the pre-cut red refractory bricks. The first brick is a full one placed front and 
center of the oven bricked entry. Place one number 1 on the left of it and the second number 2 
to the right. Then number 3 and 4 on each side. Continue placing full bricks and installing the 
bricks in numerical orders. One extra full brick is provided as a spare. Neither joint compound 
nor mortar is to be placed between each brick. If one brick was to be lower than the others, you 
may put a little joint compound with sand to level it. Fig. 6, 7, 8, 9, 10 

Step 6- At the circumference of the oven floor, where the brick and the concrete meet, file in the 
gap with the provided joint compound mixed with sand (1 part compound 3 parts sand). Fig. 11 



The dome: 

Step 1- Mix the joint compound with water, 1 part water for 3 part compound mix, to obtain a 
plaster like texture. No sand is used in the mix. The joint mix will air dry. If the mix is too thick, 
add some water. If too wet, let the water evaporate or add a little more of the dry compound 
powder. 

Step 2- Place about 1” (25mm)  wide by 1/8” (3 mm) thick of the compound on the concrete floor 
perimeter.  Fig. 12 

Step 3- Place the rear part of the dome first, to be flush with the rear part of the floor. Fig. 13 

Step 4- Place the joint compound on the inside of the groove of the dome where the front piece 
will rest. No more than 1/8” (3 mm) thick. Fig. 14 

Step 5- Place the front part of the dome against the rear part of the dome. The grooves are to 
overlap. Make sure the front part of the dome is 3” ( 75mm ) away front the brick landing front of 
the floor. Fig. 15 

Step 6- Using a sponge at the end of a broom handle, clean any joint compound that may have 
fell inside the oven or was squeezed out during the assembly. Never partially nor entirely should 
anyone enter the inside of the oven. 

Step 7- Using the metal wires, tie the different dome pieces together. 

The Bricked Arch: 

Step 1- Place the compound mix about 1/8” (3 mm) thick on the front part of the dome where 
the bricked arch will be placed. Fig. 16 

Step 2- Place the bricked arch against the front part of the dome and ensure it is flush with the 
bricked oven earth. Fig. 17 

Step 3- Tie down the metal wires  between the 2 dome parts and the bricked arch and the dome 
to securely retain the 3 pieces together. Fig. 17 

Step 4- Fill in the joint of the dome and the bricked arch with the left over compound mix. Fig. 18 

The Chimney: 

Step 1- Place the provided flue connector with the shut-off valve on top the oven dome. Line up 
the 2 whole in the flue connector to the 2 built in screws  and mark the area around the flue 
connector with a pencil. Fig. 19 

Step 2- Remove the flue connector and place ½” (13 mm) wide by 1/8” (3 mm) thick of joint 
compound over the pencil mark. Place the flue connector over the joint compound and bolt it 
securely with the provide bolts. Fig. 20 



You must use the proper chimney connector to connect the oven flue connector to the chimney 
exhaust. The chimney connector and chimney pipe must be a UL 103 chimney of 6” (152 mm) 
packed double wall for Neapolitan, 700 and 800 type ovens. Chimney must be of 8” (203 mm) 
diameter double wall packed for oven type 950 and larger. The chimney pipe must fit tightly with 
the oven flue connector.  

Do not connect this unit to a chimney flue serving another appliance. 

For Canada: Chimney must be 8” (203 mm) packed pipe up to and through pass through of 
oven enclosure. See diagram bellow. 

CAUTION! USING MAKE-SHIFT COMPROMISE DURING INSTALLATION MAY RESULT IN 
FIRE, IMPROPER SMOKE EXHAUST AND SEVER INJURIES OR DEATH. 

CAUTION! THE CHIMNEY MUST USED MUST BE SUITABLE FOR SOLID FUEL  

WARNING! THE CHIMNEY CONNECTOR MUST BE IN GOOD CONDITION AND KEPT 
CLEAN 

For the rest of the chimney or exhaust pipe it is important to refer to your local building code to 
ensure compliance.  The oven must not support more than 250 lb (150kgs). This load must be 
supported by the oven dome and not the bricked arch.  

A requirement that a chimney connector shall not pass through an attic or roof space, closet, or 
similar concealed space, or a floor, or ceiling. Where passage through a wall, or partition of 
combustible construction is desired, the installation shall conform to CAN/CSA-B365, 
Installation Code for Solid-Fuel-Burning Appliances and Equipment.  
For Canada, Chimney pipe must be minimum 6” (152 mm) for 700 and 800 type oven and 
8” (203 mm) for any other oven, packed pipe up to and through pass through.  

The Cast Iron Oven Door: 

The oven may be equipped with the door part number AC6 or door part number AC61. 

The door is installed using the provide screw and threaded metal insert built into the bricked 
arch. 

We recommend for the door to be installed once the installation is completed to avoid damage. 
Also wait that your oven is cured before installing the door as the evaporating moisture may 
generate unusual rusting. 

The door once tightly installed will help prevent water from getting inside the oven if exposed to 
the elements. We recommend keeping the door closed when the oven is not in use. 

Refer to the “User Guide” for instruction on using the door. 



The Dome thermometer: 

One hole has been bored on the right side of the oven to receive the thermometer. The 
thermometer stem should never be bent or modified in any sort. Fig. 21 

The thermometer should be installed so the reading gauge is flush with the outside finish 
decoration. 

If you plan on heating your oven to above 400C or 752F, we recommend you remove the 
thermometer to prevent damaging it. 

Top Insulation: 

WARNING! DO NOT PACK REQUIRED AIR SPACES WITH INSULATION OR OTHER 
MATERIALS.  

When handling the insulation you must wear the appropriate eye, respiratory and skin protection 
as it may get itchy. 

For the longevity and proper functioning of the oven, the supplied insulation (ceramic fiber 
blanket) should be installed with no less than 3” (76 mm)thickness.   

Step 1- Wrap the Ceramic Fiber Blanket vertically around the oven. Fig. 22 

Step 2- Cut notch(es) in the top part of the blanket so it fits tightly against the oven dome with 
ripples or folds. Keep the notches for step 4. Fig. 23 

Step 3-  Push down the blanket so it is tight against the oven dome. Fig. 24 

Step 4- Place the notches you cut in step 4 in the top part of the oven. Ensure the entire dome 
is covered, cutting more blanket into the proper shape if necessary. Fig. 25 

Ensure the flue connector is insulated as part of the oven dome. Fig. 26 

Step 5- Repeat steps 1 through 4 twice to create the 3 layers of insulation 
on top of one another. 

Important Information: 

Now is the best time to start the curing process of you oven. Drying 
your oven with the insulation on will help maintaining you oven at the 
desired temperature while allowing for the moisture to properly 
evaporate. 

Step 6- Wrap the oven in foil, running across the top from one side to the other. Fig. 27 and 28 



Step 7- Using adhesive foil tape, cover the seams and secure the foil into place. Fig. 29 

Step 8- Ensure the foil runs all the way to the side of the door and slightly under the insulation 
around the door. Fig. 30 

If you decide to add extra insulation, you must insure the insulation is fire proof and recommend 
using perlite, vermiculite or ceramic fiber. 

Other considerations: 

The proximity of combustible materials: 

The required ”heat safety gap” must be: 

-  at least 2” (51mm) between the oven insulation and any flammable material which 
would be likely to burn or scorch such as but not limited to wood, carpentry, paper, … 

- The minimum area of non-combustible floor protection must be 36” (914mm) away from 
front of the door and 30” (762mm)  from the sides. 

- For Canada only. You must have 1.5” (38 mm) of thermal protection under fueling door, if 
material under fueling door is combustible (R = 1.79).  

- Space above the oven door should be 30” (762mm) or more from any combustible 
materials such as wood, door frames, wood constructions and decorative woodwork 

The clearances  listed above may only be reduced by means approved by the regulatory 
authority. 

Remove from around the oven all combustible material which are likely to become damaged by 
heat or catch fire. The outer temperature of the surfaces must not exceed 50 C or 122F in areas 
where they can be touched. These standards must be strictly adhered to, and even increased 
within the immediate proximity of the oven. 

A minimum air gap of 2” (51mm) is required between the oven insulation and all combustible 
materials, in addition to the oven being correctly ventilated. 

Burning wood or charcoal may become a hazard if insufficient air flow and smoke exhaust  is 
provided as it may result in generating carbon monoxide. Carbon monoxide can lead to sever 
injuries or death. 

Air room starvation, icing, exhaust fan may result in insufficient air flow and smoke exhaust for 
your oven.  

WARNING! YOU MUST ENSURE ADEQUATE VENTILATION FOR YOUR OVEN 



CAUTION! DO NOT INSTALL IN A MOBILE HOME.  
DO NOT CONNECT TO OR USE IN CONJUNCTION WITH ANY AIR DISTRIBUTION 
DUCTWORK UNLESS SPECIFICALLY APPROVED FOR SUCH INSTALLATIONS.  
DO NOT USE CHEMICALS OR FLUIDS TO START THE FIRE.  
DO NOT BURN GARBAGE OR FLAMMABLE FLUIDS SUCH AS GASOLINE, NAPHTHA OR 
ENGINE OIL.  
HOT WHILE IN OPERATION. KEEP CHILDREN, CLOTHING AND FURNITURE AWAY. 
CONTACT MAY CAUSE SKIN BURNS.  

Instruction and precaution for passing a chimney through a combustible wall or ceiling: 
Please refer to the instruction at the end of this manual. 

Oven Enclosure 

Your oven must be installed and sealed inside a non flammable enclosure directly around the 
oven respecting the air gap and flammable material clearances.  
When exposed to the elements, the enclosure must be water proof and offer sufficient protection 
so water can not infiltrate, drain or in anyway get into the oven. Water in the oven would result in 
severe cracking of you oven. Failure to properly enclose the oven would result in voiding the 
warranty. 

For indoor installation, there are no requirement for venting of the enclosure. However we do 
recommend a small vent such an undereave vent or gable vent made of non flammable 
materials. 

There should be no flammable material on the enclosure above the door. 

WARNING! YOU MUST SEAL THE ENCLOSURE AROUND THE OVEN 

If you were to notice any humidity or water in your oven, it is your responsibility to repair your 
installation in such way to prevent further water getting into the oven prior to making any fire. 
Once repaired you must perform the oven currying following the instructions bellow. 

Wood storage 

The wood intended for heating-up and maintaining the fire in the oven should be stored away 
from the oven. The minimum space between the oven and wood storage must be 36” (914mm). 
The would should not be stored within the space required for charging and ash removal. 

WARNING! DO NOT SToRE WOOD UNDER THE OVEN 

Oven cleaning: 

We recommend for the oven cooking chamber to be emptied of all ashes, wood and 
other debris after each use. Using the proper heat protective gear and a long handle 
wire brush and or scraper. 



Disposal of Ashes – Ashes should be placed in a steel container with a tight-fitting lid 
and moved outdoors immediately. Other waste shall not be placed in this container. The 
closed container of ashes should be placed on non-combustible floor or on the ground, 
well away from combustible materials, pending final disposal. When the ashes are 
disposed by burial in soil or otherwise locally dispersed, they should be retained in the 
closed container until all cinders have thoroughly cooled.  
Never use any water to clean the oven even when it has completely cooled. 

Establish a routine for the fuel, wood burner and firing technique. Check daily for 
creosote build-up until experience shows how often you need to clean to be safe. Be 
aware that the hotter the fire the less creosote is deposited, and weekly cleaning may 
be necessary in mild weather even though monthly cleaning may be enough in the 
coldest months. Contact your local municipal or provincial fire authority for information 
on chimney fires and have a clearly understood plan to handle a chimney fire.  

Creosote – Formation and need for removal: 

 When wood is burned slowly, it produces tar and other organic vapors that combine 
with expelled moisture to form creosote. The creosote vapors condense in a relatively 
cool oven flue and exhaust hood of a slow burning fire. As a result, creosote residue 
accumulates on the flue lining and exhaust hood. When ignited, this creosote makes an 
extremely hot fire. The oven flue should be inspected at least twice a year to determine 
when the creosote buildup has occurred. If a significant layer of creosote has 
accumulated (1/8” (3 mm) or more) it should be removed to reduce the risk of a chimney 
fire  

Smoke Detectors: 

When the oven is installed inside a building, when you first start a fire, some smoke may 
escape through the door while the chimney pipe heats-up and set off the smoke 
detector. This should only be temporary. Under no circumstance you should disable 
smoke detector. 

Curing you oven and the first fire: 

Important warning: While firing or operating the oven any part of the oven may become 
extremely hot and cause serious injury if handled without the appropriate protection, 
and so for up to 48 hours after the fire has been removed. 

The curing or drying of the oven should be done in the following manner: 
Make small fires over the course of 3 days, consecutive or not, for about 8 hours a day. It is 
imperative that the temperature of the dome, as indicated by the dome thermometer, does not 
exceed 60°C or 150°F on the first and second day and 90°C or 195°F on the third day. 
- The 1st day, light a small fire for 7 to 8 hours in the center of the oven floor. Pay attention that 



the flames do not touch the dome of the oven. It is possible to leave the fire die and close the 
oven with the insulation door to keep the heat in the baking chamber. The dome temperature 
must not exceed 60°C or 150°F. 
- The next day we make the identical fire to what is above mentioned. The dome temperature 
must not exceed 70°C or 158°F. 
- On the 3rd day we begin with a gentle heating as above and after 2 hours we can begin to put 
bigger logs of wood so that the flame licks the vault on the height of 8” (300 mm)for 5 to 6 hours. 
You must move the fire on the floor so that each part of the dome and floor are dried. 
For the 3rd days of heating, the vault remains black and the temperature of the dome must not 
exceed 90°C or 190°F. 
On the 4th day and after a period of two hours keeping a gentle fire, it is possible to exceed 
100°C or 210°F and increase gradually to obtain a white vault on the three quarters of the 
surface. 
The oven is now dried so it is possible to increase the temperature and get the entire dome to 
turn white. As the oven turns from black to white, tinny line forming a web like design may 
appear. These are called marbling and are perfectly normal. 
We advise to repeat these stages after a long period of time where the oven has not been used, 
particularly if it is installed outdoor and exposed to the elements. 
During cold weather or if the oven has not been used for more than 2 weeks, make a small fire 
the evening prior to using the oven. This will help removing any moisture that may have 
accumulated and avoid any thermal shock. 
Micro cracks on a height until 5” (130 mm) can appear during the first heating at the back of the 
vault. 
They are not disturbing either for the quality or the longevity of your oven. 
If cracks reach the upper part of the vault or elsewhere, it is because you did not respect drying 
instructions. 
We consider that the oven achieved 300°C or 572°F when the inside goes through the black to 
the clear or white color. 
This temperature is widely sufficient to cook any food. We recommend not heating up your oven 
any hire than 540°C or 1000°F 

Do not throw the wood inside the oven during its functioning because it would risk providing 
damages in the oven and spark may fly injuring you or bystanders. To safely place the wood in 
the oven, especially in hard to reach place such as the back of the oven, use appropriate tools, 
such as a peel or ember rake to place the wood in the oven. 
The heating of the oven is made by having the fire move from front to back and side to side in 
such a manner to evenly heat-up the floor. 
The user is expected neither to eat nor to sell the paste stemming from the first two cooking. 

The manufacturer is not responsible for any nuisance to the environment because of a wood fire 
which would throw back smokes or particles of carbon, these problems resulting most of the 
time from a too wet wood, an unsuitable flue, from incapacity or from an absence of air inlet in 
the backing room or an insufficiently frequent Chimney-sweeping in accordance with the use. 
The responsibility of the manufacturer would not be engaged in the case of an appearance of 
micro cracks due to a proved overheating. 
Subject to the respect of these various specifications, our ovens are guaranteed three years. 
The installation of our ovens must be made by a professional or a qualified person. 

SAVE THESE INSTRUCTIONS  
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Fig. 30 

Other related parts listing: 

Oven cart iron door AC6 and AC61 

Insulated door AC1R and AC11R 

Flue connector AC 101 and AC99 

Flue pipe adaptor VACIERA 180/200 

Metal Stand 700, 800, 950, 1030, 1200, 1350, 1400, 1500 

SAVE THESE INSTRUCTIONS 



  

User Guide 

READ ALL INSTRUCTIONS BEFORE INSTALLING AND USING THE APPLIANCE

WARNING!
- ANY PART OF THE OVEN MAY BECOME EXTREMELY HOT AND CAUSE SERIOUS BURNS AND 

INJURIES. ALWAYS USE PROPER PROTECTIONS TO PREVENT BURNS WHILE FIRING THE 
OVEN AND AFTER THE FIRE HAS BEEN REMOVED.

- NEVER THROW WOOD INTO THE OVEN AS YOU MAY INJURE YOURSELF AND DAMAGE THE 
OVEN. USE FIRE MANAGEMENT TOOLS OR A PIZZA PEEL TO PLACE THE WOOD IN THE OVEN 
ESPECIALLY IN HARD TO REACH PLACES SUCH THE BACK OF THE OVEN

- ONLY BURN FULLY DRIED, WELL SEASONED WOOD.
- ONLY BURN HARD WOOD SUCH OAK, ASH OR MAPLE. 
- NEVER BURN ANY TYPE OF SAPPY WOOD SUCH AS EVERGREENS.
- LEAVE THE DOOR OF THE OVEN OPEN WHILE FIRING THE OVEN.
- DO NOT OVER FIRE- IF FIREPLACE OR CHIMNEY CONNECTOR GLOWS, YOU ARE OVERFIRING.
- DO NOT OVERFIRE – WHEN FLAMES SPILLS OUT OF THE OVEN, YOU ARE OVERFIRING.
- FLAMES SHOULD NOT BE COMING OUT THROUGH THE DOOR OF THE OVEN AND SHOULD BE 

CONTAINED INSIDE THE OVEN.
- NEVER THROW WATER IN THE OVEN UNDER ANY CIRCUMSTANCES AS IT MAY RESULT IN 

SERIOUS INJURIES AND DAMAGING THE OVEN.
- THE CHIMNEY PIPE AND SMOKE EXHAUST REQUIRES CLEANING AT LEAST ONCE A YEAR. 

MORE FREQUENT CLEANING MAY BE REQUIRED DEPENDING ON THE TYPE OF WOOD BURNT 
AND THE FREQUENCY AT WHICH THE OVEN IS USED.

- NEVER	USE	GASOLINE,	GASOLINE-TYPE	LANTERN	FUEL,	KEROSENE,	CHARCOAL	LIGHTER	FLUID,	OR	
SIMILAR	LIQUIDS	TO	START	OR	‘FRESHEN	UP’	A	FIRE	IN	THIS	OVEN.	KEEP	ALL	SUCH	LIQUIDS	WELL	
AWAY	FROM	THE	OVEN	WHEN	IN	USE.	

Firing up the oven:
WARNING! USER MUST OPEN THE DAMPER PRIOR TO OPENING THE OVEN’S 
DOOR OR OPERATING THE OVEN.
- Damper is open when the handle is vertical and closed when the handle is horizontal.
- Damper must remain open while the oven is in use
- Do not use grate or elevate fire-build, wood fire directly on hearth
- Due to the very high temperatures generated by the oven, we recommend living the 

door wide open to prevent serious injuries. Should you decide to partially close the 
door for a faster heat-up time, never completely close the door as this would result in 
asphyxiating the fire and possibly generating carbon monoxide. When handling the 
door while the oven is still hot, never touch the door with your bare hands. Always use 
the appropriate heat protection device or a tool to handle the door when it may be hot.

- Use small pieces of wood such as kindle or small wood trimming along with some 
paper to start the fire

-



- Always start a small fire right under the flue exhaust of the oven. Image 1
- Once the fire is going add medium size wood pieces, 1” (24mm) to 2” (48mm) in 

diameter, and move the fire to the center of the oven. Image 2
- 	The heating of the oven is made by having the fire move from front to back and side to 

side in such a manner to evenly heat‐up the floor.
- Every 20 to 30 minutes or as the burning wood turns to embers, move the fire and add 

more wood. We recommend using wood pieces 1” to 3” in diameter for faster heating.
- Move your fire from the center to the side of the oven. Then from one side to the 

opposite side. Then from the side to the center of the oven. From the center to the 
back. Image 3

- Continue moving the fire in different places until the oven is heated to the desired 
temperature.

- For larger ovens, 950 and bigger, it is possible to have 2 fires, one on each side of the 
oven, burning at the same time. Ensure multiple fires do not result in over firing the 
oven.

- As your fire generates some ambers, add more wood and spread the ambers over the 
entire floor of the oven. This will allow to properly heat-up the floor and the dome of the 
oven.

- Around 572 F or 300 C the dome of the oven will start turning from black to a white / 
grey color. Once the entire dome of the oven has achieved the white / grey color, we 
consider the oven to be fully heated as such temperature is sufficient. Image 4

- If firing the oven above 752 F or 400 C, you must remove the dome thermometer to 
prevent damaging it.

- We strongly recommend not firing the oven above 1000 F or 572 C.

�     �
Image 1 Image 2

�     �



Image 3 Image 4

Cooking in your oven: open door with a burning fire, pizza for example:
- once the desired temperature has been achieved, move the fire to the side and rake 

out out any excess ambers and ashes.
- Let the oven “rest” for about 20 to 30 minutes with the fire burning on the side. Add 

more wood as necessary to maintain the fire. This will allow for the temperature of the 
oven’s floor to drop a little and even out.

- With a lightly damp mop or rag at the end of the oven brush, sweep any ashes that 
may have deposited on the oven floor.

- Ensure you have enough wood to maintain a good burning flame in the oven.
- Place your pizza directly on the oven floor, in the back of the oven away form the fire 

as much as possible.
- As you pizza cooks and turn brown, rotate the pizza so a different side is exposed to 

the direct fire.
- You may place your pizza closer to the fire to finish your pizza and obtain the desired 

color

Cooking in your oven: closed door and fire removed, bread for example:
- once the desired temperature has been achieved, spread the remaining fire and 

ambers over the entire floor of the oven. Let the fire and ambers die down for about 30 
minutes.

- Rake out all the ambers and ashes. Close the insulated door and let the oven rest for 
about 30 minutes.

- Open the insulated door. With a lightly damp mop or rag at the end of the oven brush, 
sweep any ashes that may have deposited on the oven floor.

- Place your bread directly on the oven floor and close the insulated door.
- Do not through water on the oven floor to generate steam. To create some steam, 

using a small spray bottle, spray some water on the bread. Another solution is to place 
a small container in the oven with water in it. Ensure the container is made for high 
temperatures and make to not spill it.

SAVE	THESE	INSTRUCTIONS	


