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4. OPERATING THE OVEN 
 
WARNING: Ovens equipped with doors should be operated only with the doors fully opened or fully 
closed. When doors are left partly open, gas and flame may be drawn out of the oven opening, creating 
the risk of both fire and smoke.  
 
Only burn dry wood in the oven. Do not use liquid fire aids, charcoal, coal or moist wood. Selecting the 
right wood is important. Burning wood gives energy, measured in British thermal units (BTU’s). Every 
species has a different heat value, softwoods having a low value, and hardwoods a high value. The lower 
the BTU's the less suitable for use as fuel in wood fired ovens. Avoid pine and fir as they are they emit 
resins and are too soft to form embers, unless using small pieces of pine to start the fire. As a general 
rule softwoods aren't suitable for wood fired ovens. Hardwoods such as red and white oak which are ideal 
as are most fruitwoods and nut-woods.  
 
WOOD STORAGE 
 
Wood storage shall not exceed a one-day supply where stored in the same room as the oven. Refer to 
NFPA 96 for wood storage requirements. 
 
 
BTU’S PER CORD OF SELECTED WOODS: 
 
Common Name BTU Common Name BTU 
 
Osage Orange (Hedge) 32900 
Hickory 27700 
Hop hornbeam (Ironwood) 27300 
Beech, Blue (Ironwood) 26800 
Birch, Black 26800 
Locust, Black 26800 
Hickory, Bitternut  26700 
Locust, Honey 26700 
Apple 26500 
Mulberry 25800 
White Oak 25700 
Beech, European 24000 
Red Oak 24000 
Sugar Maple 24000 
White Ash 23600 
Yellow Birch 23600 
Juniper, Rocky Mountain 21800 
Coffeetree, Kentucky 21600 
Elm, Red  21600 
Hackberry 20800 
Tamarack 20800 
Paper Birch 20300 
Walnut, Black 20200 
Cherry 20000 
Ash, Green 19900 

Cherry, Black 19900 
Sycamore 19500 
Elm 19500 
Ash, Black 19100 
Maple, Red 18700 
Fir, Douglas 18100 
Boxelder 17900 
Pine, Red  17400 
Alder, Red 17200 
Jack Pine 17100 
Catalpa 16400 
Black Spruce 15900 
Hemlock 15900 
Ponderosa Pine 15200 
Aspen 14700 
Spruce 14500 
Walnut, White (Butternut) 14500 
Willow 14500 
Fir, Balsam 14300 
Pine, White (Eastern) 14300 
Fir, Concolor (White) 14100 
Buckeye, Ohio 13800 
Basswood 13500 
Cottonwood 13500 
Cedar, White 12200 

Figure 6. ENCLOSED OVEN 
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CURING THE OVEN 
  
To avert failure of components, it is essential to follow the proper initial heating procedure. When 
assembly of the oven is complete, and the exterior mortar is dry, the first fire can be lit. Allow around 7 
hours for the curing procedure. Using the method described below, build a small fire and hold it at 
approximately 350°F for an hour. (Using a thermometer measure the temperature of the floor at a 
distance of about 6” adjacent to the fire.) After an hour, increase the temperature by 30°F every half hour 
up to 710°F. The oven is now ready for normal operation. Please note that small hairline cracks in dome 
pieces are normal and do not affect the operation or performance of the oven in any way. 
 
STARTING A FIRE 
 
Gather the fuel for the fire. You'll need 3 or 4 sheets of newspaper, kindling and firewood about 2" in 
diameter. Kindling can be any thin, dry small twigs or pieces of wood. 
 
Create a wood-stack 3 pieces high, by placing two pieces of firewood parallel to each other, at a distance 
equal to a little less than the length of the shorter piece. Add two pieces in opposing direction, forming a 
square, then add a further two pieces, again in the opposing direction.  
 
Loosely crumple 3 separate sheets of newspaper and place in the center of the wood stack. Add the 
kindling to the paper. Now, if there is room, lean 2 pieces of firewood on the stack on all sides.  
 
Using a long match, a gas firelighter or a taper, light the paper. Watch to make sure the paper properly 
ignites the kindling, blowing gently to add oxygen if necessary. As the fire burns keep adding wood, until a 
good bed of embers is obtained and the desired temperature is reached. Proper operating temperatures 
vary depending on the food being cooked. The hottest oven (about 600°F to 750°F) will be for pizza. 
Lower temperatures are necessary for grilling steak, and lower still for roast meats. Much lower 
temperatures are required for baking of bread. Refer to many cookbooks and online material for further 
information on wood fired cooking. 
 
The fire should be built directly on the hearth; DO NOT elevate fire. 
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Dispose of ashes using a metal shovel and place in a metal bin with a tightly fitting lid. The container 
should be stored on a non-combustible surface, away from all combustible materials. Ensure ashes are 
completely cold before disposing of them appropriately.   
      
TIP: To maintain flame while cooking pizzas preheat one or two pieces of wood inside the oven on either 
side of the door opening. When needed, they will combust more easily.  
 
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 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 creosote buildup has 
occurred. 
 
When creosote has accumulated, it should be removed to reduce risk of fire. 
 
 
Infrared Thermometer. 
 
Every Belforno kit is supplied with an infrared thermometer.  

WARNING OF LASER!  DO NOT point laser directly at human eye or indirectly from reflective surfaces! 

 Read the following safety information carefully before attempting to operate or service the meter. 
 Only qualified personnel should perform repairs or servicing not covered in this manual. 
 Periodically wipe the case with a dry cloth. Do not use abrasives or solvents on this instrument. 
 Dangerous, refer to the manual before using the meter 
 Keep away from electrical welders, induction heaters and EMF sources. 
 When the thermometer is exposed to large or abrupt ambient temperature changes, allow 15 

minutes for unit to stabilize before use. 
 Do not store the thermometer in a high temperature environment. 
 Store in carry case after operation to avoid contamination of optical lenses. 

GENERAL INSTRUCTIONS: 

 Measuring trigger. 

To measure a temperature, point the unit at an object and pull the trigger. The temperature 
reading will appear on the LCD. When the trigger is released, the reading will automatically be 
held on the LCD for an additional 15 seconds. After 15 seconds, the thermometer will 
automatically shut-off to save the battery. Be sure to consider the distance-to-spot size ratio and 
field of view. The laser is used for an aiming reference only. 

 

 


