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WOOD-FIRED PIZZA 
COOKBOOK

A selection of simple, 
tasty pizza dishes for 
your wood-fired oven.
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What started as a passion for the Italian lifestyle and a love for 
authentic Italian food grew into a search for the perfect wood 
fired oven, and Belforno was created.

Founder Frank Shepherdson spent many summers in Italy and 
France, and understands the obsession for the quest for the 
perfect pizza. He was determined to reflect his own experi-
ences in the quality of design and refractory materials used in 
Belforno ovens.

As a result, Belforno ovens make it possible, time after time, to 
cook not only the perfect pizza, but also roasted meats, breads, 
vegetables and much more — right in your own back yard.

Belforno Wood-Fired Ovens provide a transformative cooking 
and entertaining experience for anyone who enjoys the out-
doors, preparing delicious home-made foods, and entertaining 
friends and family.

We are a manufacturer of authentic wood-fired ovens that we 
deliver to your door in a ready-to-assemble kit. Belforno ovens 
are designed in the Italian tradition using only the finest refrac-
tory ceramic materials to hold heat for long periods of time and 
provide superior cooking results.

To us, wood-fired cooking is a way of life, not just a product to 
sell. We derive satisfaction from sharing and enabling our cus-
tomers to enjoy the many benefits of wood-fired oven cooking.

Therefore, not only do we hold ourselves to the highest stan-
dards for product performance and quality, but we also aim to 
exceed our customers’ expectations with our excellent, per-
sonalized level of service and through education.

“We hope your Belforno oven adds to your 
enjoyment of life as it has to so many others 
and brings you good feelings whenever you 
use it.” – Frank Shepherdson

The Belforno Story
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200g Perfect Pizza Dough

80g san morzano tomatoes 
peeled and crushed

100g fior-di-latte or bufala 
mozzarella

1 handful fresh basil 
leaves

5g extra virgin olive oil

pinch salt

Press the dough into a disc a 1/4 inch thick. Using a 
small ladle or spoon, with a spiral motion add the peeled, 
crushed tomatoes, spreading over the surface to within half 
an inch of the edges. Add the mozzarella and a few basil 
leaves.  

Drizzle a few drops of extra virgin olive oil on the surface, 
again in a spiral, starting from the center. Finish off with a 
pinch of salt. 

Place in very hot oven (700 to 850F) for 11/2 to 2 minutes 
turning every 30 seconds. With the oven at the correct 
temperature the pizza will cook in 90 seconds.

QUANTITIES GIVEN ARE PER PIZZA

According to popular tradition the Margherita pizza dates back to 1889 when 
chef Raffaele Esposito of Pizzeria Brandi visited King Umberto I and his wife 
Queen Margherita of Savoy in Naples. During his visit, he created a pizza 
resembling the colors of the Italian flag, red (tomato), white (mozzarella) and 
green (basil). They named it after the Queen - Pizza Margherita

Traditional Margherita
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200g Perfect Pizza Dough

8-10 cherry tomatoes, halved

1/2 onion thinly sliced

2 cloves garlic, peeled and 
chopped

1 handful grated 
parmesan cheese

1/2 teaspoon maldon salt

1/4 cup extra virgin olive oil
plus extra for drizzeling

Pour a 1/4 cup of olive oil into the cake pan and swirl to 
coat the base. Before its second rise, place a 200g portion 
of dough into a round cake pan. Cover and leave to relax at 
room temperature for 30 minutes. 

Without flattening the dough, press the tomatoes deep into 
it. Press slightly outwards, encouraging the dough toward 
the edges of the pan and allowing it to rise around them.

Lay the sliced onions over the top and sprinkle with the 
parmesan, salt and olive oil. 

Bake in a moderately hot oven for 20 to 30 min.

Traditional focaccia bread is moist and chewy with an irregular hole structure 
and a crunchy base. To ensure a light, aerated texture, bake the bread in a 
round cake pan in smaller quantities and allow the second rise to take place 
in the same pan in which it’s being baked. Replace the onions and cherry 
tomatoes for olives and rosemary or sundried tomatoes and feta.   

Roasted Tomato & Onion Focaccia 

QUANTITIES GIVEN ARE PER PIZZA
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200g Perfect Pizza Dough

200g fior-di-latte or bufala 
mozzarella

2 cloves garlic, peeled 
and chopped

80g pancetta, chopped

1/2 red onion thinly sliced

1/4 cup chives, chopped

3 tablespoons extra 
virgin olive oil

Fry the chopped pancetta until crispy.

Press the dough into a disc a 1/4 inch thick. Add the mozarella 
and garlic and place in a very hot oven (700 to 850F) for 11/2 to 2 
minutes turning every 30 seconds. 

Remove from the oven and sprinkle with the crispy pancetta, red 
onion and chives. Serve immeadiately. 

In Italy, pizza bianca means ‘white pizza’ which 
refers to a pizza baked using no tomato or tomato 
sauce. Combining mozarella with any number of 
baked or fresh toppings offers a tasty alternative to 
the traditional tomato based pizza.

Pizza Bianca Pancetta

QUANTITIES GIVEN ARE PER PIZZA
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200g Perfect Pizza Dough Pizza Sauce:

1/3 cup pizza sauce 1 Tablespoon olive 
oil

100g fior-di-latte or bufala 
mozzarella

400g can diced Italian 
tomatoes

4-6 slices back bacon 1 garlic clove, sliced

1 cup goats cheese, 
crumbled

2 teaspoons chopped 
fresh oregano

2 eggs 1 teaspoon salt

extra virgin olive oil

salt and pepper to taste

1 handful fresh basil

Pizza Sauce:

Heat the oil in saucepan and cook the garlic over medium-low 
heat until starting to brown. Discard the garlic and add the 

tomato, stirring over medium heat until thick. Add the salt and 
blend with a stick blender. Finally, stir in the oregano. Cool the 

sauce completely. 

Fry the bacon until crispy.

Press the dough into a rectangle a 1/4 inch thick. Spread the 
sauce onto the prepared pizza base. Add the mozarella, goats 
cheese and bacon. Break the eggs onto the pizza and season 

with salt and pepper.  

Place in a moderate oven (450F) for 8 to 12 minutes or until the 
egg is set.  

Breakfast pizza no longer has to refer to cold, 
leftover pizza from the night before. Hot and crispy 

pizza with bacon and goats cheese and an oozing 
egg make this an English breakfast with an Italian 

twist.

Breakfast Pizza

QUANTITIES GIVEN ARE PER PIZZA
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200g Perfect Pizza Dough

1/3 cup pizza sauce

100g fior-di-latte or bufala 
mozzarella

60g thinly sliced Prosciutto, cut 
into small pieces

4 artichoke hearts, quartered

4 button mushrooms, sliced

100g kalamata olives

1 handful fresh basil leaves

extra virgin olive oil

Press the dough into a disc a 1/4 inch thick. Spread 
the sauce onto the prepared pizza base. 

Saute the mushrooms in a drop of olive oil. 

Add the mozarella then evenly scatter over the 
prosciutto, the artichokes, the mushrooms and the 
olives. 

Drizzle a few drops of extra virgin olive oil on 
the surface and cook in your wood-fired oven at 
between 700 and 850F for 11/2 to 2 minutes, 
turning every 30 seconds.

When the base is golden and crispy and the cheese 
melted, remove and finish with fresh basil. 

QUANTITIES GIVEN ARE PER PIZZA

Also known as a “Four Seasons”, the Quattro Stagioni reflects the ingredients 
one can find fresh in each of the four seasons. Artichoke hearts are 
representative of spring, olives feature in summer, mushrooms in autumn 
and prosciutto in winter. Traditionally this pizza was prepared in four 
sections with each topping placed in the section that represented its season.

Pizza Quattro Stagioni
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200g Perfect Pizza Dough

80g san morzano tomatoes 
peeled and crushed

100g fior-di-latte or bufala 
mozzarella

6 anchovy fillets, torn

6 black olives, pitted 
and halved

2 tablespoons capers

Press the dough into a disc a 1/4 inch thick. Using a 
small ladle or spoon, with a spiral motion add the peeled, 
crushed tomatoes, spreading over the surface to within half 
an inch of the edges. 

Add the mozzarella, anchovies, olives and capers.   

Drizzle a few drops of extra virgin olive oil on the surface 
and place in very hot oven (700 to 850F) for 11/2 to 2 
minutes turning every 30 seconds. 

Optional: Add fresh basil, pine nuts and grated parmesean 
before serving. 

Based on one of the earliest pizza varaiants, pizza marinara, the napoli 
pizza combines anchovies, olives and capers with mozarella cheese. Why 
anchovies? The original pizza marinara was a peasant food, made without 
using cheese. It needed to be cheap and anchovies were inexpensive, 
abundant and easy to preserve making this the ideal topping for the “fast 
food” of the 18th century.  

Pizza Napoli

QUANTITIES GIVEN ARE PER PIZZA



200g Perfect Pizza Dough

100g fior-di-latte or bufala mozzarella

1 large yellow onion, thinly sliced 
into rings

1/2 teaspoon salt

100g gorgonzola, crumbled

1/2 cup walnuts, chopped

2 tablespoons parmesean, grated

2 teaspoons fresh sage, chopped

extra virgin olive oil

Fry the onions in olive oil with the salt until golden and sweet.

Press the dough into a disc a 1/4 inch thick and spread the onions 
over the base. Sprinkle with the walnuts and gorgonzola and top 
with the mozarella.

Cook in a very hot oven (700 to 850F) for 11/2 to 2 minutes 
turning every 30 seconds. 

Remove from the oven, sprinkle with the parmesan and sage and 
serve.

The sweetness of the caramalized onions pairs 
beautifully with the saltiness of the Gorgonzola 
cheese in this less traditional but much loved pizza 
recipe. Enjoy it with a robust glass of red wine.  

Gorgonzola & Caremalized 
Onion Pizza

QUANTITIES GIVEN ARE PER PIZZA
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200g Perfect Pizza Dough

1/3 cup chocloate hazelnut 
spread

2 cups graham crackers, 
broken into small pieces

12 large marshmallows

1 scoop vanilla ice cream

Press the dough into a disc a 1/4 inch thick. Cover 
the prepared pizza base with the chocolate hazelnut 

spread, keeping it within half an inch from the adges. 

Arrange the marshmallows onto the base allowing 
space for them to spread as they melt. Sprinkle over the 

graham cracker pieces. 

Cook in a very hot oven (700 to 850F) for 11/2 to 2 
minutes or until the marshmallows are golden brown 

and bubbling.

Place a scoop of vanilla ice cream in the centre and 
serve immeadiately.  

There’s no sweeter ending to a meal than 
this fresh take on the traditional smores 

campfire treat. A delicious combination of 
chocolate, cracker and melted marshmallow.

Smores Dessert Pizza

QUANTITIES GIVEN ARE PER PIZZA
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Belforno Inc.
Charlotte, North Carolina

1-884-333-4433
sales@belforno.com
www.belforno.com


