Firing (Curing & Seasoning)
Curing your wood fired pizza oven for the first time:

It is very important for the longevity of this product that the wood fired oven is
‘seasoned or cured’ correctly. When firing your oven for the first time, it is vital
that heat be built up gradually.

We strongly recommend the use of heat beads or similar, as your heat source
for seasoning your oven. These materials burn consistently, and enable you to
take longer breaks in between inspecting and topping up your seasoning fire.

Day 1. Initially fire up a pile of charcoal beads or tablets approximately 20 cm
diameter, so that it burns with a low, small flame. Keep this initial firing
burning consistently for approximately 24 hours; (last to bed tops up the fire,
as does the first to rise the next day- not allowing the oven to completely cool
down at any time).

Day 2. Grow your pile of beads so that it now has an approximately 22 cm
diameter; (once again maintain this fire as consistently as possible, for the
second 24 hours of seasoning).

Day 2/3 firing Day 3. Grow your pile of beads so that it now has an
approximately 30 cm diameter; (once again maintain this fire as consistently as
possible, for the third 24 hours of seasoning).

Do not allow the flame to touch the inside surface of the oven dome during
this first 72 hours.

This process is meant to gradually dry out and equalise the moisture content of
the oven components. The process should therefore be not too rapid, not too
hot, as the long-term performance of the oven may be affected.

Ready for pizza Day 4. Your final day of curing! During the course of day 4,
keep gradually increasing the heat intensity of your fire. Towards the end of
the fourth day, celebrate by adding hard wood logs, split in two or three,
(approximately the size of shoe), so that your oven gets hot enough for pizzas.
You can tell you have reached that temperature by observing that the inside
surface of the oven should be near white in colour. Seasoning can then be
considered finished.

Important: Do not neglect this seasoning process, as the long-life and
effective use of the oven may be compromised.



HELPFUL FIRING TIPS

How long should it take to fire up the oven?

A domestic wood oven, dependant on size will range from 20 minutes to 1
hour depending on the size of the oven to achieve cooking temperature.

Should my oven produce smoke?

Smoke at some stage in the firing process is completely normal. You can
reduce the amount of smoke by using wood of a kindling size. Never the less,
there is always at least one point where smoke is produced — as the flame’s
maximum temperature is reached, smoke is produced by expanding gases
within the burning wood. At this stage, quite often the whole inside of the
oven is also filled with flame.

What is the best wood to burn?

Pine and general kindling is best to use to initiate the fire, then hard wood logs
should be added to increase the temperature.

Do not use man-made woods (particle board, MDF &c), painted or glued
timber, or timber that has been treated with chemicals (perma pine for
example). Pine burns very quickly, but also quite hot, so pine may be used to
fire the oven hot and fast.

What do | do once | start the fire?

During firing the door is left open, allowing oxygen to help fuel the fire and
allowing any smoke produced to escape through the flue.

Helpful wood fired oven cooking tips
What is the difference between cooking pizza and bread?
Pizza is cooked at approximately 3502C and bread at 2002C approx

Directly after firing your oven is the best time to cook pizza, but if you want to
continue cooking many pizzas, you will have to maintain the fire in the back or
side(s) of the oven to keep the desired temperature. This is not too difficult, as
most pizzas take between 2 or 3 minutes to cook.



If you wish to cook bread, the best thing to do after firing is to sweep out the
embers once the oven has reached maximum temperature (the walls of the
oven will be almost white hot) and then wait for the temperature to drop from
3502 to around the 2009C required for most bread baking. This is where many
people will cook a few pizzas while they wait for this temperature drop to
occur.

As mentioned, generally cook on a falling heat — when the desired temperature
is reached, place the food in the oven and cook. This principal remains the
same even down to very low temperatures desired for drying fruit and herbs.

How the real wood-burning oven works
There are two cooking systems available using the same wood-burning oven:

The PIZZERIA system. With a hot oven and open oven door, you leave a little
burning wood on one side of the oven. On the other side you cook the pizza,
foccacia, bruschetta etc. directly on the oven?s cooking surface.

The PANIFICIO system. You heat the oven to the desired temperature, burning
all the wood inside. You put the food that is to be cooked in the oven, close the
door and wait until it is cooked.

With this system you can cook roast meats and fish, bread, whole roasted pig
and pastries.

How long does it take to cook a pizza in a wood fired oven?

Our ovens cook perfect wood fired pizza in 2-3 minutes — we operate them at
around 400C.

Yes, traditionally pizzas are cooked on the floor but of course you can still use
trays. Our ovens are also designed with a low ceiling to force the heat onto the
floor. Ovens with a high ceiling take longer to heat, longer to cook and use
more firewood.

How long does the oven take to reach cooking temperature?

The wood oven takes from 30 minutes to 90 minutes — depending on the size
of the wood oven and when it was last used to prepare for cooking pizza
(approx 400C). Roasting and baking bread are at much lower temperatures
than pizza baking.



PIZZA OVEN INSTRUCTIONS

Start fire in middle of oven with general kindling or pine to initiate the fire then use any hardwood
logs to increase fire.

Leave the door open so oxygen will fuel the oven.
Ensure you use DRY wood. Never use treated or painted timber.
Establish the fire and build the heat for 30-60 minutes before cooking

Push the wood logs/fire to rear side of oven (back 1/3 corner of oven) once the fire is established to
leave cooking floor surface available.

Build up the fire slowly, inside dome will turn white when ready to cook.
Ideally cook at 400-500c degrees (use a hand held infer red thermometer if required).

Do not make pizza dough too wet, try to sprinkle extra semolina flour under the pizza base. This will
make it easier to slide the pizza base in and out of the oven on a paddle.

Cook with door open.

Turn pizzas around in the oven with a pizza paddle to evenly cook. Pizzas should take about 2-3
minutes to cook.

When finished cooking return the door and leave slightly a-jar so oven can breathe. When fire is
dead and extinguished close the oven door.

After cooking with wood fire you can leave ash and any remaining logs in the back corner of the
oven until the next time the oven is used.

However, when the ash builds up (every second time the oven is used) remove excess cool ash.

To remove excess ash allow the oven to COOL completely then brush out and remove the excess
build up of cold ash. Brush out the oven to ensure the cooking surface is clean. There is no need to
wet or wash the oven floor as the extreme heat will clean the oven floor.



