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WOOD-FIRED 
COOKING

The joy of outdoor cooking stretches far beyond just pizza.
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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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6 cups all-pupose flour

2¾ cups water, luke warm

1 tablespoon yeast

1½ tablespoons salt

•	 Mix the salt, yeast and warm water in a bowl

•	 Gradually add the flour

•	 Stir the mixture until it’s thickened and well combined.

•	 Cover the dough with a tea towel and and let it rise for 
2 hours.

•	 Turn the dough out onto a floured surface and divide 
into 3. 

•	 Form each piece into a ball, stretching the top by 
tucking the edges underneath. Be careful not to 
overwork the dough.

•	 Let the dough proof a second time on a floured tea 
towel for 45 minutes.

•	 Transfer to your peel and slash the top several times.

•	 Bake at 450F for 25 minutes or until the bread produces 
a hollow sound when you tap it.

Artisan Bread



4 ripe plum tomatoes

2 cloves garlic, crushed

1 teaspoon balsamic vinegar

2 tablespoons basil, finely 
chopped

1/4 cup extra virgin olive oil

8 slices wood-fired bread

1 extra garlic clove, halved

salt and freshly ground 
black pepper to taste

1.	 Blanch and peel the tomatoes and chop finely.

2.	 Place the tomatoes, garlic, vinegar, chopped basil 
and 1 tablespoon olive oil in a bowl.

3.	 Season and toss to combine

4.	 Brush both sides of the bread with olive oil

5.	 Rub the cut side of the extra garlic clove on one side 
of the bread

6.	 Grill the bread in a hot oven until toasted.

7.	 Top with the tomato mixture and serve immeadiatly.

Tomato & Basil 
Bruschetta
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2.2kg salmon, skin on

4 tablespoons unsalted 
butter

2 lemons

1 teaspoon sea salt

freshly ground black 
pepper

1 teaspoon fresh herbs, 
finely chopped

1.	 Put the butter onto a rimmed baking sheet and place in 
the oven until melted

2.	 Trim and pin bone the salmon and cut into portions 
without cutting through the skin

3.	 Brush some of the melted butter over the top of the 
salmon and sprinkle with the salt, pepper, herbs and 
the zest of one of the lemons.

4.	 Slice the second lemon into half rounds and place a 
slices between each portion.

5.	 The oven should have a floor temperature of 550F with 
a low flame. Roast in the oven for 18-20 minutes. Turn 
the pan every 6 minutes to ensure even cooking. 

6.	 Allow the fish to stand for 5 minutes before serving.

Wood-Roasted Salmon
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3 fillets white fish, cut into  
bite-sized pieces

250g prawns, shelled

8 fresh mussels in the shell

1/4 cup olive oil

2 cloves garlic, finely chopped

1 lemon

2 tablespoons fresh thyme, 
chopped

2 tablespoons fresh parsley, 
chopped

salt and freshly ground black 
pepper to taste

1.	 Place the seafood onto a large, shallow oven tray

2.	 Sprinkle over the garlic, the juice and zest of the 
lemon and the fresh herbs. 

3.	 Season with salt and pepper and drizzle over the 
olive oil.

4.	 Bake in the centre of the oven at 750F for 5-7 
minutes or until the mussels have opened and 
the fish flakes easily.

5.	 Serve with freshly cooked spaghetti.

Oven-Roasted Seafood Pasta 



1 butterflied chicken

2 lemons

1 head of garlic

extra virgin olive oil

a few sprigs of thyme

sea salt

freshly ground black pepper

1.	 Place the chicken in a large roasting tray skin side up.

2.	 Score the legs and thighs to ensure even cooking.

3.	 Rub the bird with olive oil and the juice of the second lemon.

4.	 Season the entire chicken well with salt and pepper and add 
the thyme.

5.	 Cover with clingfilm and marinate overnight in the fridge.

6.	 Remove the chicken from the oven and bring to room 
temperature.

7.	 Cut 1 lemon and the head of garlic in half crosswise and 
remove lemon seeds. 

8.	 Arrange the lemon and garlic cut side down in the roasting pan 
around the chicken.

9.	 Cook at between 460 and 570F for 35-40 minutes or until 
the juices run clear when you stick the tip of a knife into the 
thickest part of the thigh. 

Lemon & Garlic 
Spatchcock Chicken
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2kg leg of lamb, bone in

3 cloves of garlic peeled 
and crushed

3 sprigs fresh rosemary, 
leaves finely chopped

1 lemon, juice and zest

1/4 cup extra virgin olive 
oil

sea salt

freshly ground black 
pepper

extra lemon and 
rosemary to garnish

1.	 Season the lamb well with salt and pepper.

2.	 Add the garlic, rosemary, lemon juice and finely grated 
lemon zest to the olive oil and mix to form a paste.

3.	 Rub the paste all over the lamb and leave to marinade 
overnight in the fridge or for 4 hours at room 
temperature. 

4.	 Roast the lamb on a rack over a roasting tray at 400F 
for 1½ or until the internal temperature reaches 145F. 
leave the oven door partially open to ensure airflow and 
allow any smoke to escape. 

5.	 Rest for 20 minutes before carving

Leg of Lamb
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1.2 kg beef shin Gremolata:

2 tablespoons flour 1/3 cup parsley, chopped

1 onions, chopped 1 garlic clove, crushed

2 carrots, sliced thickly zest of 1 lemon

2 stalks celery, chopped

2 cloves garlic, crushed

1/2 cup red wine

3/4 cup beef stock

1 can chopped tomatoes

1/4 cup tomato paste

2 teaspoons fresh oregano

1 bay leaf

extra virgin olive oil

salt and pepper to taste

1.	 Season the flour with salt and pepper and place in a large 
freezer bag. 

2.	 Add the beef shin and shake to coat well.

3.	 Add the olive oil to a pan and cook the beef shin in batches 
until golden brown. 

4.	 Transfer the beef to a large enameled cast iron pot that has 
a tight fitting lid.

5.	 Brown the carrots, onion and celery in the same pan that 
was used for the beef and add to the pot. 

6.	 Deglaze the pan with the red wine and boil until reduced  
by half. 

7.	 Add the wine to the pot with the chopped tomatoes, tomato 
paste, beef stock, garlic, bay leaf and oregano.

8.	 Cover and cook in a low, slow oven with no fire for 2 hours 
or until the meat falls off the bone.

9.	 If the sauce is not thick enough, cook for a further 15 
minutes without the lid.

10.	 For the gremolata, combine the parsely, lemon zest and 
garlic.  Stir hall into the cooked osso buco and garnish with 
the rest.

11.	Serve with paste, polenta or mashed potato.

Osso Buco with Gremolata
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2 cups flour

1/3 cup sugar

1 teaspoon baking 
powder

pinch of salt

2/3 cup unsalted butter, 
cut in cubes

1 egg

1 egg yolk

1 teaspoon lemon zest

1 cup best quality jam

1.	 Place the flour, sugar, baking powder and salt into a mixing 
bowl.

2.	 Rub in the butter. The mixture should look like coarse crumbs.

3.	 In a seperate bowl beat together the egg, extra egg yolk and 
lemon zest.

4.	 Stir into the flour mixture until just combined. 

5.	 Grease a 9" high heat pie dish and press half the dough into 
the base of the dish and up the sides. Spread the jam over the 
base.

6.	 Refrigerate the remaining pastry and the pastry case for 30 
minutes

7.	 On a lightly floured surface roll the remaining pastry into 14 
ropes, 10" long.

8.	 Create a lattice with the ropes over the jam and trim the edges.

9.	 Bake in a 350F oven for 30-45 mintes or until the pastry is 
golden. If after 20 minutes the tart is browning too fast, cover 
with aluminum foil.  

Lattice Jam Tart
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