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Wood Fired Pizza Oven Recipes

The Art of Wood Fired Pizza Oven Recipes

There  is  something  almost  primal  about  cooking  with  fire.  The
crackling  wood,  the  intense  heat,  and  the  unique  flavor  it
imparts  make  wood  fired  pizza  oven  recipes  a  favorite  among
home  cooks  and  professional  pizzaiolos  alike.  Unlike  a
conventional kitchen oven that maxes out around 500°F, a wood
fired oven can soar to 900°F or higher. This extreme heat cooks
a  pizza  in  60  to  90  seconds,  producing  a  crust  that  is
simultaneously  puffy,  chewy,  and  delicately  charred.  But  the
magic isn't just for pizza. The same oven can roast vegetables,
bake  bread,  sear  meats,  and  even  cook  desserts.  In  this
comprehensive guide, you will  learn the essential techniques,
classic recipes, and creative twists that will help you make the
most of your wood fired oven.

Understanding Your Wood Fired Oven

Before  diving  into  recipes,  it  helps  to  know how your  oven
behaves.  Wood  fired  ovens  work  through  a  combination  of
conductive,  convective,  and radiant  heat.  The dome absorbs
heat from the fire and radiates it downward, while the hot floor
cooks the bottom of the pizza. Mastering temperature control is
key.  A  good  fire  management  routine—adding  hardwood  logs,
letting the oven reach temperature, and then moving the coals
to  one  side—creates  zones  for  different  cooking  tasks.  Use  an
infrared thermometer to check the floor temperature; for pizza,
aim for 700°F to 800°F. For slower roasting of vegetables or
meats, let the fire die down to around 400°F to 500°F.

Essential Tools for Wood Fired Pizza

Pizza peel: A long-handled wooden or metal peel for
launching and turning pizzas.
Infrared thermometer: To monitor floor and dome
temperatures accurately.
Turning peel: A smaller, narrow peel for rotating pies
inside the oven.
Bench scrapers or dough knives: For dividing and
shaping dough.
Heat-resistant gloves and brushes: For safety and
cleaning the oven floor.

Perfecting the Pizza Dough

The  foundation  of  any  great  wood  fired  pizza  is  the  dough.  A
high-hydration  dough (around 65% to  70% water  relative  to
flour)  yields  a  light,  airy  crumb and  a  crisp  crust.  Use  a  strong
bread  flour  or  a  blend  of  bread  flour  and  tipo  “00”  flour  for
optimal gluten development. Fermentation matters: a long cold
fermentation (24 to 72 hours in the refrigerator) deepens flavor
and  improves  texture.  Basic  ingredients  include  flour,  water,
salt, and a small amount of yeast. Olive oil is optional but can
add tenderness. For a classic Neapolitan-style dough, avoid oil
and keep the dough simple.

Classic Neapolitan Dough Recipe

500g strong bread flour (or tipo “00”)
325g water (65% hydration)
10g fine sea salt
2g active dry yeast (or 1g instant yeast)

Dissolve  yeast  in  a  portion  of  the  water,  mix  with  flour,  add
remaining water and salt. Knead for 10 minutes until smooth.
Bulk ferment at room temperature for 2 hours, then divide into

250g balls.  Cold-ferment  in  the fridge for  at  least  24 hours.
Remove 1 hour before shaping to bring to room temperature.
Stretch  by  hand  on  a  floured  surface,  leaving  a  slightly  thicker
rim for the cornicione.

Classic Wood Fired Pizza Recipes

Now we get  to  the  heart  of  wood fired  pizza  oven recipes.  The
high  heat  requires  a  minimalistic  approach  to  toppings—too
many will  weigh down the dough and prevent even cooking.
Here are three timeless favorites.

Margherita Pizza

Simple but sublime: San Marzano tomatoes, fresh mozzarella,
basil, and extra-virgin olive oil. Crush the tomatoes by hand (no
pre-cooking) and spread a thin layer on the stretched dough.
Add  torn  mozzarella  pieces.  Slide  the  pizza  onto  the  hot  floor
and cook for 60–90 seconds, rotating once or twice. Finish with
fresh basil leaves and a drizzle of oil.

Pepperoni Pizza

Use high-quality pepperoni (preferably with natural casing) that
cups and crisps under the intense heat. Start with a base of
crushed tomatoes or a simple tomato sauce. Layer mozzarella,
then  arrange  pepperoni  slices  evenly.  Some  like  to  add  a
sprinkle  of  dried  oregano  or  red  pepper  flakes.  Cook  until  the
cheese  bubbles  and  the  pepperoni  edges  are  crisp.

Mushroom and Truffle Oil Pizza

Sauté wild mushrooms (cremini,  shiitake, or oyster) in butter
until  golden.  Use  a  white  base:  ricotta  or  a  light  béchamel.
Spread the base, add shredded mozzarella, and top with the
sautéed mushrooms. After baking, drizzle truffle oil and sprinkle
fresh thyme. The earthy flavors pair  beautifully  with the smoky
oven.

Beyond Pizza: Roasting and Baking in the
Wood Fired Oven

The same oven that turns out perfect pizzas can also handle
whole  roasts,  vegetables,  and  even  bread.  Because  the
temperature drops after the initial high-heat pizza session, you
can cook multiple courses. For example, start with pizzas as a
first  course  when  the  oven  is  hottest,  then  proceed  to  roasted
vegetables  or  a  leg  of  lamb  as  the  temperature  falls  to
400°F—500°F.  This  multi-course  approach  makes  wood  fired
cooking  an  experience  rather  than  just  a  meal.

Roasted Vegetables with Herbs

Toss  seasonal  vegetables  (bell  peppers,  zucchini,  eggplant,
cherry tomatoes, red onions) with olive oil,  salt,  pepper, and
fresh herbs like rosemary or oregano. Spread them in a single
layer on a baking sheet or in a cast iron pan. Place in the oven
(once  the  fire  has  died  down  to  around  450°F)  and  roast  for
15–20 minutes, stirring once. The smoky char from the oven
adds depth that indoor roasting cannot match.

Flatbreads and Focaccia

Use  leftover  pizza  dough  to  make  quick  flatbreads.  Roll  or
stretch  thinly,  brush  with  olive  oil,  and  sprinkle  with  flaky  salt
and  herbs.  Bake  directly  on  the  hot  floor  for  2–3  minutes.  For
focaccia, use a well-oiled cast iron pan, dimple the dough, and



top with  rosemary and coarse  salt.  Bake at  a  slightly  lower
temperature  (450°F)  for  about  10  minutes  until  golden  and
puffy. The wood fire gives the bread a subtle smoky aroma.

Seafood and Meat in the Wood Fired Oven

The dry, intense heat is perfect for searing steaks or cooking
whole fish. When the oven is at its hottest (after pizza), you can
cook  a  steak  in  3–4  minutes  per  side.  For  whole  fish  like
branzino,  score  the skin,  season with  lemon and herbs,  and
place directly on the oven floor or in a fish basket. Cook for 4–5
minutes per side. The skin becomes cracklingly crisp while the
flesh stays moist.

Wood Fired Steak with Chimichurri

Season a ribeye or New York strip with coarse salt and pepper.
Let it come to room temperature. Place the steak on the hot
oven floor (watch for flare-ups) and sear for 2 minutes per side,
then move to a cooler spot (or use a cast iron skillet) to finish to
desired doneness. Rest for 5 minutes. Serve with homemade
chimichurri: parsley, garlic, oregano, red wine vinegar, and olive
oil. The high heat creates a beautiful crust, and the wood smoke
infuses the meat.

Desserts in the Wood Fired Oven

Don't close the oven after the main course. The residual heat
(around 350°F–400°F) is ideal for desserts. The intense radiant
heat caramelizes sugars quickly, making for exceptional baked
fruit and wood-fired s'mores.

Wood Fired S'mores

Place a cast iron skillet with a layer of chocolate chips and sliced
banana or strawberries. Top with mini marshmallows. Put the
skillet in the oven until the marshmallows are toasted and the
chocolate  is  molten,  about  5  minutes.  Serve  with  graham
crackers  for  dipping.  The  smoky  element  elevates  a  campfire
classic.

Grilled Stone Fruit with Mascarpone

Halve peaches, plums, or nectarines,  remove pits,  and brush
with honey and a little cinnamon. Place cut-side down on the
warm oven floor or in a cast iron pan. Grill for 3–4 minutes until
caramelized. Serve with a dollop of mascarpone and a drizzle of
balsamic reduction. The sweetness of ripe fruit intensified by the

wood fire is irresistible.

Tips for Success with Wood Fired Pizza Oven
Recipes

Preheat thoroughly: Allow at least 45 minutes for the
oven to come to temperature before the first pizza.
Manage your fire: Keep a small fire on one side of the
oven to maintain temperature while leaving a cooler zone
for turning pizzas.
Use semolina or rice flour: These coarse flours help the
pizza slide off the peel without sticking.
Work quickly: Assemble toppings in advance; have your
peel ready and launch decisively.
Rotate often: The heat in a wood fired oven is uneven, so
rotate the pizza 180° every 20–30 seconds for even
cooking.
Experiment with woods: Hardwoods like oak, maple,
and fruit woods (apple, cherry) impart different flavors.
Avoid resinous woods like pine.

Common Mistakes and How to Avoid Them

Even experienced cooks can struggle with wood fired ovens. One
common mishap is the pizza sticking to the peel. Make sure your
peel  is  dusted  with  semolina  and  that  the  dough  is  not
overworked. Another issue is burning the bottom before the top
is cooked. If this happens, your oven floor may be too hot (above
850°F) or the pizza is too thick. Try lowering the fire or moving
the pizza to a cooler zone. Conversely, if the top is burning while
the bottom is pale, the dome is too hot—adjust the fire or raise
the pizza slightly with a small trivet (or use a turning peel to lift
it).

Conclusion

Wood fired pizza oven recipes open up a world of  flavor that is
impossible  to  replicate  in  a  conventional  kitchen.  From  the
perfect  Neapolitan  margherita  to  roasted  vegetables,  seared
steaks,  and  caramelized  desserts,  the  wood  fired  oven  is  a
versatile tool that rewards practice and patience. The keys are
understanding  your  oven's  temperature  zones,  using  quality
ingredients,  and  respecting  the  fire.  With  the  techniques  and
recipes  shared  here,  you  are  well  on  your  way  to  creating
memorable meals that celebrate the ancient tradition of cooking
with  wood.  So  build  your  fire,  stretch  your  dough,  and  let  the
flames guide you.


