
 

1 . Customer service 

In the first sublet you will find the answers to the most frequently asked questions concerning 

the customer service for professionals and amateurs. 

 Can I contact you to ask for clarification about the use of the oven? 

Of course! You can get in touch with us at any time by: 
• clicking this link on our website. 
• writing an e-mail to info@alfaforni.com 
• calling the phone number +39 0775.7821 
• calling EVA, our virtual assistant, by clicking the icon at the bottom right of all 

pages of our website. 

Our customer service is available in 4 languages to meet the needs of our 

customers all over the world. 

 Can I count on a technical support? 

If you need assistance with malfunction, breakdown or spare parts, contact one 

of our dealers. 

Contact your nearest Alfa’s dealer for technical support or write 

to info@alfaforni.com 

 Are the Alfa ovens covered by a warranty? 

All our ovens have a two-year warranty covering all types of failure due to 

malfunctioning parts, manufacturing problems or premature wear even if these 

events rarely occur. 

 

2 . Residential ovens 

This subset is about Alfa home pizza ovens, great cooking gear to make a fist of 

spending summer nights baking with family and friends. Bake a real Neapolitan pizza at 

450°C (840°F) in a wood-fired oven and continue to impress your guests with your 

succulent dishes. 

 How are Alfa ovens made? 

Alfa was born as a manufacturer of traditional wood-fired ovens and, since the very 

beginning, has focused on improving refractory materials in order to gain better 

thermal performance. Today, Alfa produces high-calibre commercial and residential 
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ovens and has renewed the home sector by developing 

the Forninox™ technology. 

So, we have come up with the idea to insulate a refractory wood-burning oven by 

coating it with layers of stainless-steel. This has enabled us to improve the thermal 

performances of the appliance, to drastically reduce its weight and to facilitate its 

mobility by adding high-resistance castors. 

Alfa ovens produced with this technology have much lower energy consumption 

than competing products and take less time to reach the cooking temperature. 

 Are wood-burning ovens simple to use? 

Alfa steel ovens are simpler to use than traditional refractory ones as you can manage 

fire more easily thanks to their compact structure that allows hot air to circulate 

inside them and to maximise heat while baking. In addition, the low weight makes 

them suitable for a variety of uses. 

 Where can I install the Alfa outdoor ovens? 

Virtually everywhere. The steel ovens come in a mobile version with casters for using 

them on the terrace, in the garden then putting them indoors during the winter 

months. Our range also features small-sized models if space is in short 

supply. With the tiny ONE compact pizza oven, you will be able to bake even on 

your balcony. 

Gas-fired ovens can be connected to the gas supply or to a LPG cylinder. 

 I am at home with my new oven, what now? 

To install an Alfa steel oven, follow just a few simple steps: 

• Place the base of the structure. 
• Insert the chimney cowl into the flue. 
• Put the chimney cowl and the flue into the dome of the oven. 

  

If you have got a wood-fired oven you can immediately start using it, while if you 

have a gas-fired (or hybrid) model you will have to make sure to connect it to the gas 

main or to the LPG cylinder using the supplied hose and fixing it with a clamp. If  you 

want to make your own traditional pizza oven, things are a little bit more complicated 
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as you will have to build a foundation out of bricks and concrete, to assemble the 

different parts of the dome and to coat the oven with additional refractory material. To 

learn more about this, here is the tutorial on how to assemble a traditional oven. 

 How can I light my Alfa oven? 

For a gas-burning oven, just turn the knob, push the ignition button and adjust the 

flame. If you have got a wood-burning oven, build a fire in the centre of the 

oven using some sticks of dry kindling then add some pieces of hardwood as the fire 

gets going. Then add some logs of about 5-10 cm in diameter to form enough 

embers. 

Of course, the bigger the oven, the more firewood you will need to reach the 

cooking temperature. In the larger models, we recommend moving the fire all over 

the oven floor to heat it evenly. Use dry, seasoned hardwoods to avoid dense, black 

smoke that could ruin your dishes. 

 How should I fire the wood-burning oven for the first time? 

When lighting the wood-fired oven, it is necessary that the heat be built gradually up 

to a temperature of about 300 °C (570 °F) to dry out the moisture and to gently 

“season” the oven refractories so that they can deliver superb cooking results. 

Read our article on how to light Alfa ovens. 

 What are the best types of firewood for baking pizza? 

In terms of heat and aromatic value, the best wood species are oak and beech. 

Never use evergreen wood that burns fast and can leave heavy deposits of soot and 

creosote. Learn more about this topic by reading the article in our blog on choosing the 

firewood with the best heat value. 

 What can I cook in the Alfa ovens? 

Pretty much everything. Thanks to the very high temperatures they reach, Alfa ovens 

are particularly suitable for baking Neapolitan pizza in about one minute at 450 °C 

(840 °F) but nothing prevents you from using them at lower temperatures to cook bread, 

roasts, fish, veg, puddings and whatnot. Have a look at the recipes here on our blog. 

Put a new spin on your dishes cooking with a wood-fired oven. 

 How to cook pizza: in a pan or straight on the oven floor? 
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You can bake any kind of pizza in our ovens. Remember, however, that pan pizza 

cooks at a lower temperature. Don’t be afraid to try to get a handle on the way your 

oven works. 

 How do I clean my oven? 

Keeping your oven clean guarantees safety and better performances. Between two 

baking sessions just scrub the oven floor with a brush to remove food residue and 

burnt flour; for a deeper cleaning, let the oven cool and use a damp cloth to wipe 

burnt food away. If you have a wood-burning oven, remove the ashes with a metal 

shovel when the oven has completely cooled down. 

Find out here how to properly maintain your oven and extend its life. 

 Can I customise my Alfa oven? 

Alfa home ovens can be customised by choosing the type of fuel (firewood, gas or 

hybrid) or available colour. 

 Can I order my bespoke oven? 

For manufacturing reasons, Alfa can’t make custom-made ovens, but you will 

certainly find the model that best suits your needs in our wide product range. 

 Where can I buy Alfa ovens? 

You can find Alfa ovens at our authorised retailers. Our dealer network has many 

points of sale in Italy and abroad to spread technology and tradition as far as 

possible. Search for the nearest Alfa dealer by clicking on the link, or on our web 

page by selecting “Contacts” > ”Points of sale”. You can also get in touch 

with Eva, our virtual assistant, by clicking the icon at the bottom right of the screen. 

 How much do Alfa ovens cost? 

Alfa ovens have great value for money. The price range varies by model and by 

fuel type. 

To find out the prices, contact the nearest Alfa dealer, ask for a quote by clicking 

here or ask Eva, the virtual assistant, by clicking the message icon at the bottom right 

of the screen. 
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