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There is something
almost magical about
bread baked in a wood
fired oven. The intense,
radiant heat, the faint
whisper of wood
smoke, and the
dramatic oven spring
that transforms a
simple dough into a
rustic, crusty loaf are
experiences no
standard kitchen oven
can replicate. For
centuries, bakers have
relied on wood-fired
heat to produce bread

with a
characteristically crisp
crust, an airy crumb,
and a depth of flavor
that is both primal and
sophisticated.

Mastering a Wood
Fired Oven Bread
Recipe is a journey
into the heart of
traditional baking, but
it is one that rewards
patience with
unforgettable results.
Whether you are a
seasoned home baker
or a curious newcomer,
the process is deeply
satisfying. This guide
will walk you through
every step, from
understanding your
oven to crafting the
dough, shaping, and
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baking to achieve that
coveted artisan loaf.

UNDERSTANDING
YOUR WOOD FIRED
OVEN

Before diving into the
recipe, it is essential to
understand how a
wood fired oven differs
from a conventional

oven. The key
variables are heat
source, heat
distribution, and

temperature

management. A wood
fired oven operates on
two principles:
conductive heat from
the oven floor, and
radiant heat from the
walls and ceiling. The
fire typically burns on
one side or in the
center, and the flames
lick the dome,
superheating the
thermal mass (usually
brick or clay). This
stored heat then
radiates evenly once

the fire dies down to
embers.

The ideal temperature
for baking most breads
in a wood fired oven is
between 375°F (190°C)
and 450°F (230°C),
depending on the style
of loaf. A common
mistake is baking when
the oven is too hot —
above 500°F (260°C)
— which can burn the
outside before the
inside is cooked.
Learning to read the
color of the oven
ceiling (when it turns
from soot black to a
clean white or light
grey) and the behavior
of the embers is a skill
that comes with
practice. For the best
Wood Fired Oven
Bread Recipe, you
want a moderate,
steady heat that allows
for a slow, complete
bake while still
providing a burst of
steam for that crust.
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Tools You
Will Need

e Pizza peel or
wooden board
- for launching
the dough onto
the oven floor.

e Bench scraper
or dough knife
- for dividing and
shaping.

e Banneton or
proofing
basket - for the
final rise
(optional, but
helps maintain
shape).

 Digital
thermometer -
to check internal
bread
temperature
(190-210°F /
88-99°C).

e Spray bottle or
brush - for
adding steam if
needed.

e Lame or sharp
knife - for
scoring the
dough just before
baking.

e Heat-resistant
gloves -
essential for
working near the
hot oven.

THE FOUNDATION:
SELECTING
INGREDIENTS

A great loaf starts with
quality ingredients. For
a Wood Fired Oven
Bread Recipe,
simplicity is best —
flour, water, salt, and
yeast (or sourdough
starter). However, the
choice of flour
dramatically affects
outcome. Bread flour
with high protein
content (11-13%)
yields a chewy, open
crumb. Whole wheat,
rye, or spelt add
character but require
hydration adjustments.



MMAKES Z¢ARGEred
water for consistent
fermentation. Salt is
not optional; it
strengthens gluten and
controls yeast activity.
For yeast, either
instant dry yeast (2-3%
of flour weight) or a
lively sourdough
starter (20-30% of flour
weight, plus
adjustment of water
and flour) works
beautifully.

Beyond the basics,
consider adding a
handful of seeds
(sesame, poppy,
fennel) or herbs for a
signature touch. The
smoke from the wood
fire will subtly infuse
the crust, so keep the
dough itself clean and
let the baking process
shine.

CLASSIC wWOOD
FIRED OVEN
BREAD RECIPE

LOAVES)
This recipe wuses
simplicity and

hydration to create a
perfect canvas for
wood fired baking. The
key is a relatively high
hydration level (75%)
to encourage steam
and crust
development, but if
you are new to wet
doughs, reduce water
slightly.

Ingredien
ts

e 1000g (7 cups)
bread flour

e 7509 (3 cups)
warm water
(95°F / 35°C)

e 209 (1 tbsp) fine
sea salt

e 5g (1 % tsp)
instant yeast (or
200g active
sourdough
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starter, with
adjustments)

e Optional: 1 tbsp
olive oil for a
slightly softer
crumb

Step-by-
Step
Instructio
ns

Step 1: Mix the
Dough
In a large bowl,

combine flour and salt.
Whisk lightly. In a
separate bowl, dissolve
yeast in warm water
and let stand 5
minutes until foamy.
Pour the liquid into the
flour mixture and stir
with a dough whisk or
your hand until a
shaggy mass forms. If
using starter, mix
starter with water first,

then combine with
flour and salt. Let the
dough rest for 20
minutes (autolyse) to
begin gluten
development.

Step 2: Kneading or
Stretch-and-Fold
Turn the dough onto a
lightly floured surface.
Knead for 8-10 minutes
until smooth and
elastic. Alternatively,
use the stretch-and-
fold method: every 30
minutes for 2 hours,
gently stretch the
dough over itself from
four sides, in the bowl.
This creates strength
without overworking.
You will know the
dough is ready when it
passes the
windowpane test — a
small piece can be
stretched thin enough
to see light through
without tearing.

Step 3:
Fermentation
Place the dough in a

Bulk



lightly oiled bowl,
cover with plastic wrap
or a damp towel, and
let rise at room
temperature (70-75°F /
21-24°C) for 1.5 to 2
hours, or until doubled.
If using sourdough,
bulk fermentation may
take 4-6 hours. The
pace is slower, but the
flavor is deeper.

Step 4: Dividing and
Pre-shaping

Gently turn the dough
onto a floured surface.
Divide into two equal
pieces using a bench
scraper. Pre-shape
each piece into a round
by folding edges into
the center and flipping
seam-side down. Let
rest, uncovered, for 20
minutes (bench rest).
This relaxes the gluten
for final shaping.

Step 5: Final
Shaping and
Proofing

Shape each piece into
a tight boule (round) or

batard (oval). Place
seam-side up in floured
bannetons or on a
floured cloth-lined
bowl. Cover tightly.
Proof for 45-60 minutes
at room temperature,
or overnight in the
refrigerator for a more
complex flavor. Cold
proofing also makes
scoring easier and the
dough less sticky.

Step 6: Prepare the
Wood Fired Oven

While the dough
proofs, fire your oven.
Build a hardwood fire
and let it burn until the
dome is clean and the
floor is very hot. Rake
the embers aside to
one area. Use a wet
mop or brush to wipe
the oven floor clean of
ash. ldeally, you want
the floor temperature
around 400°F (200°C).
A simple test: sprinkle
a pinch of flour on the
floor — it should brown
slowly over 30
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seconds, not instantly
burn. If too hot, let the
oven cool with the door
slightly open for 10-15
minutes.

Step 7: Scoring and
Launching

Turn a proofed loaf
carefully onto a floured
peel. Score the top
with a sharp lame — a
single deep slash at an
angle, or a cross
pattern. This controls
expansion. Slide the
loaf onto the hot oven
floor in one swift
motion. If you have a
spray bottle, mist the
oven interior with
water immediately
after loading to create
steam. Close the oven
door or damper
partially to trap
moisture for the first
10 minutes.

Step 8: Baking

Bake for 30-40 minutes
total. After 10 minutes,
open the door slightly
to release excess

steam and allow the
crust to dry. Rotate the
loaf halfway for even
browning. The bread is
done when the internal
temperature reaches
200°F (93°C) for a soft
loaf, or 210°F (99°C)
for a crustier one. Tap
the bottom — it should
sound hollow. If the
crust darkens too
quickly, move the loaf
to a cooler spot in the
oven.

Step 9: Cooling
Remove the bread
using a peel or tongs.
Place on a wire rack
and cool completely —
at least 1 hour. Slicing
too early will ruin the
crumb structure and
release steam
prematurely. Patience
is rewarded with a
perfect texture.

TIPS FOR
PERFECTING YOUR
WOOD FIRED LOAF




Manage
Temperat
ure
Zones

Wood fired ovens are
not uniform. The floor
near the fire will be
hotter than the
opposite side. Use this
to your advantage:
start the loaf in the
cooler region and
rotate toward the fire
for final color. An
infrared thermometer
is invaluable for
checking floor and
dome temperatures.

Steam:
The

Crust's
Best
Friend

Unlike home ovens
that often rely on a pan
of water, a wood fired
oven can generate
steam naturally if the
fire was dampened
slightly before baking.
Alternatively, spritzing
the walls or the loaf
with water right after
loading creates a burst
of steam that
gelatinizes the surface
starches, leading to a
shiny, crisp crust.

Embrace
the
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Smoke

A light kiss of wood
smoke is desirable, but
too much can make
the bread bitter. Use
well-seasoned
hardwoods like oak,
maple, or fruitwood.
Avoid resinous
softwoods like pine.
The amount of smoke
depends on how much
glowing wood remains
when you load the
bread. For a mild
smoky aroma, let the
fire burn down to
mostly embers.

Experime
nt with
Hydration

A Wood Fired Oven

Bread Recipe
typically benefits from
slightly higher
hydration (75-80%)

because the intense
heat sets the crust
quickly, trapping more
steam inside. However,
high hydration doughs
are stickier and harder
to shape. Start at 70%
and increase as you
gain confidence.

TROUBLESHOOTIN
G COMMON
PROBLEMS

e Crust too thick
or hard: Oven
was too hot, or
you baked too
long without
steam. Reduce
temperature and
add moisture
early.

e Bread burns on
bottom before
top is done:
Oven floor too
hot. Place an
inverted baking
sheet or a tile
under the loaf to
insulate.

* No oven spring



(bread is flat):
Overproofed
dough or
insufficient
steam. Check
proofing time
and ensure
steam in first 5
minutes.
Crumb is
gummy or
dense:
Underbaked or
overhydrated.
Use a
thermometer to
ensure internal
temp reaches
200°F+. Also, let
bread cool fully.
Scoring fails to
open: Dough is
too cold or skin
has dried. Score
just before
loading, and use
a very sharp
blade at a 45-
degree angle.

VARIATIONS TO

10

TRY

Once you master the
basic recipe, branch
out. Add 200g of finely
chopped rosemary and
100g of olives for a
savory rustic loaf.
Substitute 200g of
whole wheat flour for a
nuttier  flavor and
denser crumb. Create a
pain de campagne by
using 20% rye flour
and a touch of
molasses. Each
variation responds
slightly differently to
wood fired heat, so
keep notes on
temperature and
timing.

For sourdough
enthusiasts, the wood
fired oven offers a
fantastic environment
for a naturally
leavened loaf. The
slightly longer bake at
moderate heat
accentuates the
tanginess of the
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starter. Simply replace
the instant yeast with
200g of active starter,
reduce water by 50g,
and increase bulk
fermentation time to
4-6 hours. The same
shaping and scoring
techniques apply.

CONCLUSION

Baking bread in a wood
fired oven is an ancient
craft that connects you
to generations of
bakers who relied on
fire, stone, and
patience. The resulting
loaf — crackling crust,
tender crumb, subtle
smoke is a
testament to the power
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of simple ingredients
transformed by heat.
This Wood Fired
Oven Bread Recipe is
your starting point;
adapt it to your oven,
your taste, and the
wood you burn. Every
fire is different, and
every loaf teaches you
something new. With
practice, you will
develop an intuitive
feel for the dance
between dough and
flame, and the joy of
pulling a perfect, rustic
bread from the ashes
will never grow old.
Whether shared with
family or enjoyed alone
with a pat



