


The magic of  fire
Wood fired ovens have always fascinated us. The burning wood

evokes feelings of pleasantness for happy past memories.

Ovens, in the country tradition, were used like a multipurpose

cooking device: bread, au gratin vegetables, lasagna, roast meat

and cakes. Wood-fired oven satisfies all palates allowing to vary

the cooking time according to how much time you have. Wood

provides rustic flavor and a uniform cooking to your food.

The warm light of the oven lights up your face and emanates

heat. The presence of the wood fired oven keeps you company

and make you feel in tune with traditional values, simplicity, tradi-

tion and conviviality: everlasting values. 

Those who didn’t have the choice to experience the wood fire

oven are enchanted by wood burning view. The wood heat in-

side the oven is gentle and smooth and provides smoothness,

unique taste and perfect cooking to your food.



Cooking with your wood fired oven

Your oven is an extraordinary cooking device, not only to cook

pizza. According to cooking temperatures and time you can cook

grilled meat, slices of grilled bread, lasagna, roast fish, etc.

Your oven ensures healthy, fast, ecological and economic coo-

king. Traditional and regional cooking have been experiencing a

revival. This kind of cooking, that we have preserved for ages, is

the healthier and simplest way of eating. Traditional wood fired

oven provides matchless looking and flavor to your food. Is easy

to learn to use and love your oven. Its versatility enables to give a

uniform cooking to your food as in tradition. Our forefathers used

the oven to cook all kind of food: the advantage of using a wood

fired oven is that the oven retains the heat in its combustion

chamber, making homogeneous golden your food.

Meats will be cooked to perfection and vegetables will be crispy

on the outside and soft in the inside. And what about flavor?

Wood provides its smell and fragrance to your food.



The first characteristic of these ovens is the speed.Who has never

though about  cooking a pizza with a professional oven? With

stainless steel ovens you will succeed. This recipe book will help

you to cook the traditional Italian foods.

The oven floor is made up with refractory bricks which convey to

foods the quality and the flagrancy of the natural earthenware.

The dome steel smoothly envelops the fire leading it up to the

front hood. The two materials are perfectly matched, their colours

are blended and their essences are merged to give to these “je-

wels” a unique and traditional appearance. The simplicity of ovens

is usage ideal for who want to become a chef at his house, even

with a low degree of experience. The Forninox materials have as a

sole purpose the best performance both in the food cooking than

in terms of thermic performance.

Forninox
All the best of the wood fired oven.



Having fun with your oven
The gestures, rites and movements take all part of our tradition:

the pizza maker who puts pizza in the oven, the grandmother

who kneads flour and water are all things which amuse like a

game. The peel let us feel like pizza makers.

The pizza ritual, the conviviality which goes together with the

oven,like once, when families used to meet near the oven to

cook and warm themselves.

These gestures give a new taste to everyday life to enjoy it and

spend a nice evening with the people you love. Your oven will be

your friend all the year long, even in winter time.

With the time even the less experienced people will become lo-

vers of this beautiful holiday tool, characterized by quality and

tradition. Unique foods which only the wood oven, with its 400°

C on the oven floor, can take out. The nice thing of the wood

oven is that the party starts from the beginning, since from the

oven lighting and continues with a big participation of all the

guests during the cooking.



The inox ovens are an innovation that revolutionizes the home-

made pizza world. The inox oven materials and the great expe-

rience of wood fired ovens make our ovens really unique.

ALFA PIZZA has succeeded to create a new residential oven

line: practical, handy and within everyone’s reach. They can be

light up in a short time, are lightweight and have an innovative

design. As you can see from next page, you just need a short

time, some dry wood and the work be done: your pizza will be

ready in no time.

In every of following recipes there are some illustrative images

that describe the various ways of cooking: grilled with open

door, grilled with closed door, vivid fire with open door. In the re-

cipe will be described temperatures, kind of cooking and time.

Thank you all that choose ALFA PIZZA for in respect of tradition

and with the desire of innovation

Fast and easy

Fiamma viva a sportello aperto

Brace a sportello chiuso



starting

1) Place some small dry wood and light fire.

1

2) Once the fire has started, add some larger 

pieces of wood logs.

2

3) Add wood to well heat the oven.

3

4) Move the embers towards one side of the

oven to start cooking

4
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bruschetta
Bruschetta with tomatoes

The bruschetta with tomatoes is an easy and fast to prepare

food that can make a great appetizer. Topping preparation: wash

the tomatoes, deseed and cut into small dice; add extra virgin

olive oil, salt and oregano. Add washed and hand-cut basil lea-

ves. Slice the homemade bread and toast them in the oven until

golden brown on each side. Rub the pieces of garlic onto the

bread and top each bruschetta with the tomato mixture. 

Serve when the bruschetta is ready.

Ingredients for 4 people:

400 gr home made bread, 4 tomatoes 

basil, oregano, olive oil and salt

The bruschetta with your 

Alfa Pizza oven

Oven temperature: 180-200°C

Cooking: vivid fire or embers

Cooking time: 2 min 

Variation ideas:

bruschetta with olive pâté

bruschetta with garlic and oil
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dough
Pizza dough

The dough is the basis for a great pizza. After kneading flour

and yeast with water, salt and oil in this order, regenerate the

dough (regeneration technique) to create a gluten shield 

kneading the dough every 10 minutes to ensure the complete

water absorption. 

When the dough is ready, refrigerate for 24 hours. 

After 24 hours, remove the dough from the refrigerator at least

2 hours before spreading out the pizza. Divide the dough into

small balls of 200/250 gr. Transfer the ball to a floured work 

surface and spread out with your hands, pressing the pizza

crust and then stretching out from the center towards the crust.

Avoid kneading your dough too much.

Use this dough for all kind of pizza and focaccia described in

this book.

Special thanks go to Elisa Cecuzzi from the blog 

www.kittyskitchen.it for providing us with this precious recipe.

Ingredients 1,5 kg (6 pizze):

800 gr flour 00, 200 gr farro flour, 800 gr water, 

7gr dry powdered yeast, olive oil and salt

Alfa Pizza dough

Flours: 00 and farro flour

Dough kind: very soft

Preparation time: about 26 hours
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focaccia
White Focaccia

Divide the dough into small balls of 200/250 gr. Wait for the oven

to reach about 250°C/480°F. Spread out the dough and put in

the oven without adding any topping. We recommend to avoid

working the dough too much. When the focaccia is blistered

after about 60/90 seconds take it out of the oven and add 

rosemary, oil and coarse salt. 

Put the focaccia in the oven for a few seconds to let the focaccia

flavor with the dressing. 

You can serve accompanied by cold meats as appetizer.

Ingredients:

800 gr 00 flour, 200 gr farro flour, 800 gr water

7gr dry powdered yeast, olive oil and salt

Focaccia in your Alfa Pizza oven

Oven temperature: 250-300°C / 480-1060° F

Cooking: vivid fire

Cooking time: 1/2 min

Variation ideas:

focaccia with lard (lardo di Colonnata)
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pizza
Pizza margherita

Divide the dough previously described into small balls of 200/250

gr. and cover to let them rise again. Once the balls are ready,

spread out with your hands. In order to make the crust higher,

begin to form the pizza’s shape by stretching out the dough from

the center towards the crust. This will inflate the crust. Spread

the tomato, previously drained and mixed with oil and salt, with a

circular movement from the center towards the crust; add the

diced mozzarella, olive oil and put in the oven. After one minute,

turn 180° the pizza to make golden each side. 

When the pizza is ready, take it out of the oven and add the basil.

Ingredients 6 pizze:

800 g. 00 flour, 200 g farro flour, 800 g water, 7 g. dry powdered yeast, olive

oil, salt, tomato sauce, mozzarella and basil

Pizza in your Alfa Pizza oven

Oven temperature: 300-380°C/570-710°F

Cooking: vivid fire

Cooking time: 2 min

Variation ideas:

pizza marinara: tomato, garlic, anchovies and oregano

pizza crostino: tomato, mozzarella and raw ham
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This recipe has been created 

in cooperation with 

Elisa Ceccuzzi from the blog

www.kyttyskitchen.it

pizza
Staffed pan pizza

Spread out two rectangular pizzas of the same dimension. Oil

the pizza pan and place one pizza in the pan; add oil and

place the remaining pizza over. Put the pizza in the oven for a

few minutes and when the pizza is golden brown, take it out of

the oven; remove the first pizza layer, add mozzarella and

bacon and put the pizza in the oven for a few seconds.

Cut the pizza and serve.

Ingredients 4 pizze:

800 g. 00 flour, 200 g farro flour, 800 g water, 7 g. dry powdered yeast,

olive oil, salt, bacon and mozzarella

Pizza in your Alfa Pizza oven

Oven temperature: 250°C / 480°F

Cooking: vivid fire

Cooking time: 10 min

Variation ideas:

stuffed pizza with artichokes and mozzarella

stuffed pizza with raw ham and mozzarella
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calzone
Calzone with raw ham and mozzarella

Take the balls of g 200/250 and spread out the dough like a

round pizza. Spread cooked ham and diced mozzarella on

half of the calzone. We suggest to not over fill in order to

avoid making the calzone too heavy. The secret to making

perfect calzone is to carefully fold over the top part, crimp by

hand and fold the edges again. Put the calzone in the oven

and wait to rotate when it is golden brown. Put the calzone in

the coldest part of the oven to avoid exterior part over coo-

king and to make ropy the interior. 

N.B. We suggest move the calzone in the oven  after 60’

since it can be still too soft.

Ingredients 4 calzoni:

800 g. 00 flour, 200 g farro flour, 800 g water, 7 g. dry powdered yeast,

olive oil, salt, mozzarella and cooked ham

Calzone in your Alfa Pizza oven

Oven temperature: 250-300°C / 480-1060°F

Cooking: vivid fire

Cooking time: 3 min

Variation ideas:

calzone with tomato, mozzarella, eggplants and zucchini

calzone with ricotta and bacon

19



20



lasagne
Lasagne in the oven

Once the ragù is prepared, start layering your lasagne: grease a

rectangular baking tin with butter, add some spoonful of ragù,

cover the bottom of the pin with noodles and add some spoonful

of béchamel. 

Add plenty of ragù and dust with parmesan cheese. Cover with

noodles and repeat the process for the second layer. Repeat layers

according to the pin height using up all ingredients. Mix the ragù

with some béchamel in a saucepan and cover your lasagna with a

thin layer of the saucepan content.

To finish dust your lasagna with parmesan and put all in  the oven

with  the relative door closed for at least 50-60 minutes at 180°C,

checking sometime the cooking: the lasagna will be ready when

they will get a good color and a brown gloss.

Once ready, take it out from the oven and leave it to get colder for

about 10 min, then cut it in the oven dish and serve them warm.

Ingredients 4 people:

1 kg. béchamel, 1 kg. ragù Bolognese, 250 g. parmesan cheese, 500 g.

egg lasagne, olive oil

Lasagne in your Alfa Pizza oven

Oven temperature: 180°C

Cooking time: embers,with oven door closed

Cooking time: 50/60 min

Variation ideas:

oven cooked cannelloni
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flans
Aubergines Parmigiana

Wash and cut the aubergines. Sprinkle them with coarse salt and put

them in a colander for about half an hour. Wash the aubergines, then

squeeze them and put them to fry with a finger of extra virgin olive

oil. When they will get coloured, take them out and put in a leaf of

blotting paper. In the meantime start to prepare the tomato sauce by

putting a slice of garlic and half onion in a bit of barely browned olive

oil.Add then the tomato sauce and basil.Put it on fire for a couple of

minutes.In the meantime have the dripped mozzarella ready and the

basel leaves washed.At this point take an oven dish and pure a bit of

tomato sauce.

Put an aubergine layer over the oven dish and sprinkle with parmisan

joint with grated bread crumbs. Then put some cheese and 

mozzarella slices over it. Put another layer of tomato sauce and

sprinkle with basel chops.

Put alternatively aubergine or tomato layers while ingredients last.

Complete the last layer with tomato, grated parmisan and mozzarella

slices; garnish then with fresh basil. Cook at 150° C/ 300° Ffor about

10-15 min with the oven door closed and the embers inside.

Ingredients for 4 people:

3 aubergines, 400 gr of tomato sauce;olive oil, 100 gr of grated parmi-

san;150 gr of dripped mozzarella, 200 gr of bread crumbs, basil, salt

Flans in your Alfa Pizza oven

Oven temperature: 150°C / 300° F

Cooking: embers, with oven door closed

Cooking time: 15/20 min

Variation ideas:

with salty capers, olives and hard-boiled egg
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earthenware cooked legums
Earthenware beans

Soak the beans on the previous evening. Pure them in the

earthenware pot together with all the ingredients. Cover with

water and put the pot on cooking in the oven near the fire

flame. If the beans absorb the water, add more water up to

the end of cooking time.

Add salt at the end of cooking time at your taste.

Ingredients for 4 people:

1kg of beans, 100 gr of dry or fresh turf, half onion,1 potato,one garlic

slice, rosemary, 1 celery, oregano,a bit of salt

Beans in the Alfa Pizza oven

Oven temperature: 180°C

Cooking: embers, with the oven door closed

Cooking time: 60/90 min

Variation ideas:

lentils, chickpea
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grilled meat
Beef tenderloin

Of course for the grilled beef tenderloin the raw material is fun-

damental. You should choose consequently tenderloins 4/5 cm

high and no more than 300 gr weight. If you keep it refrigerated

please take it out from the fridge  at least on hours before coo-

king to avoid it is still cold inside when you start cooking it.

Put in a pot the oil, the cutted garlic and the rosemary. Mix all

together. Put the embers on a side of the oven and when it will

be ready put the grill in the oven and the relative oven dish

under it to collect the excessive fats; make the grill warming up

and put over it the meat brushed with condiment; let the meat

to cook for 5 minutes each side for an average cooking.

Please be advised that the meat should be turned one time

only to avoid the juice to fall down.

When it’s ready salt it with coarse salt and serve on a warm

dish with tomato and rocket guarnishing.

Ingredients for 2 people:

2 tenderloins of 300 gr, oil,garlic, rosemary and coarse salt

Meat in the Alfa Pizza oven

Oven temperature: 200°C / 390° F

Cooking : embers, with grill

Cooking time: 10 min

Variation ideas:

grilled steak

mix grill
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roasted meat
Lamb with potatoes

This dish, cooked tipically on Easter time, can be cooked by

everybody.

Wash the meat carefully and then dry it. Put in an oven pot

the lamb pieces, the garlic,the onion, the rosemary, the 

potatoes, the oil, ½ glass of water and put all in the oven.

After 10 minutes turn the meat pieces and keep cooking for

other 10 minutes. Pure the wine into the pot. Put the salt

and turn the meat.

Take out the lamb, wait for the temperature to reach 170° C,

and then keep cooking until the lamb will be drier and gets a

good color: it will take about 45 min. For this 

recepee we suggest to put a small saucepan filled with

water in the oven to get the meat more humid.

Ingredients for 4 people:

1kg of lamb, 700 gr of potatoes, white wine, oil, garlic, onion, rosemary and salt

Meat in the Alfa Pizza oven

Oven temperature: 200°C poi 170°C

390°F then 380°F

Cooking: embers, with the oven door close

Cooking time: 15 + 45 min

Variation ideas:

roasted veal with potatoes
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fish in foil 
Gilthead bream in foil

At the beginning this recipe could appear hard to make but, to

cook it in the best way, you just need a good fishmonger’s

shop, and some fresh ingredient. 

Clean the fish gutting the entrails. Prepare a mix of parsley,

crumbled bread, big pieces of garlic, olive oil, pecorino cheese,

and for who wants some pepper and hot chili pepper. Stuff the

intern of the fish (included the head) and a little bit in the 

external part. Close properly with a foil and put in the oven at

200°C / 390° F for about 40 minutes with the embraces with

the door closed. 

Ingredients for 4 people: 

1 gilthead bream of about 1kg, parsley, crumbled

bread, garlic, pecorino cheese, hot chili pepper

Fish in the Alfa Pizza oven

Oven temperature: 200°C / 390°F

Cooking: embers, with the oven door closed

Cooking time: 40 min

Variation ideas:

sea bass in foil

dentex in foil
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grilled vegetables
Grilled vegetables

Cut the cucumbers, the aubergines and the peppers in slices

thick 3-4 mm, then put them in water, salt and vinegar.

Heat the grill, drain and squeeze the vegetables, then place

them on the grill. 

Prepare the embrace and place the grill in the oven. Cook the

vegetable at 200°C / 390° F until they are lightly golden brown. 

Place the grilled vegetables in a plate and spread them with

olive oil, hot chili and basil.

Ingredients:

vegetables as you like, vinager, salt, olive oil, hot chili and basil

Vegetables in the Alfa Pizza oven

Oven temperature: 200°C / 390°F

Cooking: brace e griglia

Cooking time: 10 min

Variation ideas:

grilled onions

grilled tomatoes
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vegetables au gratin
Onions au gratin

Choose fresh white onions, place them in the water for 20 minutes,

then cut them in 5mm slices in order to cook them easily. 

Put them in the oven in a temperature of 200°C / 390° F with some

(UN FILO) oil and salt. After few minutes take them off from the

oven, add crumbled bread on it and put them again in the oven for

about 10 minutes.  Once they are golden brown take them off the

oven and serve them hot. 

Ingredients: 

400g of white onions, crumbled bread, olive oil and salt

Variation ideas:

aubergine au gratin

cucumber au gratin

fennel au gratin

tomatoes au gratin
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Vegetables in the Alfa Pizza oven

Oven temperature: 200°C / 390°F

Cooking: brace e griglia embers and grill

Cooking time: 10 min
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bread
Homemade bread

Place the flour on the table. Put the salt and the yeast paying attention

not to mix the two powders. 

Knead the ingredients adding water when it needed. 

Knead the dough for 20 minutes. Once you finish kneading, make

small balls of dough of 750g each letting that they grow up in a hot

place. Cover it and wait until it double the volume (about 10h).   

At this point take the dough and make the shape you prefer. 

Take the dough and place it in a dripping pan, cover it and let it grow

up again. After half an hour put the ball in the oven at about 180°C /

350° F and wait until the crust is golden brown.  After about 20 minu-

tes rotate the bread in the oven in order to cook it homogeneously. 

Ingredients for  1,5 kg of bread:

800 g 00 flour, 200 g einkorn flour, 800g of water, 7 g dry powdered

yeast, olive oil and salt

Bread in the Alfa Pizza oven

Oven temperature: 180-200°C / 350-390°F

Cooking: embers, closed oven door

Cooking time: 40 min

Variation ideas:

bread with walnut

white bread
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sweets
Apple pie

Peel the apples and slice, then place them in a plate with lemon

juice to prevent apples slices from turning black. In the meanwhile,

beat the egg whites until stiff and yolk with sugar.

Add the soften butter to the eggs and beat. Pour the glass of milk

and knead until the dough will be smooth and homogenous.

Add flour and grated lemon peel to the dough. Add the egg whites

previously beaten. 

When you obtain a homogeneous dough not too runny, add the

apples after leaving them dry from the lemon juice. 

Mesh in order to spread the apples and then butter and flour the

cake pan and pour the dough. Cover the apple pie with some

apple slices and a few small pieces of butter. Cook in preheated

oven at 180° C/ 350° F for about 50-60 minutes. Then take the pie

out from the oven and leave to cool. Serve the cake powdering the

upper part with icing sugar.

Ingredients:

700g apples, 3 eggs, 70 g butter, 300g 00 flour, 250 g sugar, 

1 glass of milk , 1 lemon, 1 small bag of sweet yeast

Sweets in the Alfa Pizza oven

Oven temperature: 180°C / 350°F

Cooking time: embers, closed oven door

Cooking time: 50/60 min
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cookie
Almond Cantuccini

Mix flavor, sugar, salt and vanillin; add eggs previously 

beaten, almonds and yeast kneading with floured hands until

it is well-blended. Make 2 small loaves of about 3-4 cm wide,

place it on the cooking floor at 180°, close the door and

cook for 30 min. 

Take the loaves out and cut them in slices 1 cm large. 

Wait until the oven cool down a little and place the cookies

again for other 10 min. 

Take them off, leave to cool and serve with passito wine. 

Ingredients for 8 cookies:

200g. 00 flavor, 150 g. sugar, 2 eggs, 100g. almonds with peel, 1 tea

spoon of dry dough for sweets, vanillin, salt.

Cookies in the Alfa Pizza oven

Oven temperature: 180°C / 350°F

Cooking: embers, closed oven door

Cooking time: 30 + 10 min

Variation ideas:

cookies with wine

cookies with pine nuts
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Client satisfaction is our unique aim. Thanks to this 

PROPENSIONE VERSO the client needs that Alfa Pizza oven 

reaches high goals (TRAGUARDI), that turned it in a leader in the

branch. 

L’IMPEGNO that we have been doing gives big satisfactions to

who use our pizza ovens. 

We started on the 1977 designing outdoor ovens and with the

years we adapted to the new needs of the marked producing this

new forninox line in stainless steel. The oven is not only an object

but it is more than everything else an occasion to give pleasure

and fun moments. Our passion is feed by the testimonials that

make understand how the oven turned to be an important piece

of our homes. Until the pleasure of being together will not stop

we will continue producing pizza ovens. Alfa Pizza oven is from

the beginning synonymous of quality and tradition. 

We thank you for choosing a Alfa Pizza oven and we desire you

thousands successful cooking. 

missionALFA PIZZA
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