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Fogazzo

WOOD FIRED OVENS & BBQs

Thank you for choosing a Fogazzo Wood Fired Oven.

Because of the assembly requirements and unique features of this product, we have
developed this Installation Instructions and Owner’s Manual to assist you. It contains
valuable information on how to properly install, operate and maintain your new oven.

Please read all instructions carefully and plan your installation well ahead of time to
ensure the timely completion of your project. This installation system is designed for
professionals with full knowledge of construction practices and is not recommended
for amateurs or do-it-yourselfers. If you are unsure of any aspect of this installation,
please consult Fogazzo or a qualified local contractor.

Every oven installation is unique because generally, the architectural elements of the
home will dictate the style and types of finishes to be used.

The aim of these plans is to convey known practices that are considered essential for
a good installation. All Fogazzo plans emphasize the efficiency and safety for the
completed installation. A well-insulated oven will perform more efficiently and there-
fore better. The six inch concrete shelf is designed to support the oven and increase
heat retention. The shelf will also reduce the risk of cold air hitting a hot oven floor
from underneath, which could cause excessive cracking. Minimal cracking inside the
oven is expected and is a characteristic of any cast refractory product. Vermiculite
and the mineral wool heat blanket are used as insulation materials to increase effi-
ciency. Both are made from safe, non-flammable, readily available materials.

Following the guidelines contained herein will minimize cracking and insure that your
Fogazzo Oven will last a lifetime. Upon completion of the oven installation, it is critical
to follow the initial firing guidelines to aid in the proper curing of your installation.
Please follow the directions carefully and be patient. Your patience will be rewarded.

Cheers,

Sergio de Paula
President
Fogazzo Wood Fired Ovens and Barbecues LLC
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