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DECEMBER ’16 Beverage Blenders   FER 2017 Young Lion Awards  Report: Choosing Gas Connectors The NAFEM Show Pre-Show  
Ad Close/     Anatomy of an Island Suite 
Material Close       
Nov. 3/
Nov. 10, 2016

JANUARY Smokers  Industry Forecast   Maintenance: Conveyor Toasters The NAFEM Show At-Show 
Dec. 2/   Operator Perspectives   
Dec. 9, 2016   FER Management Excellence Awards    

FEBRUARY Refrigerated Bases  FER Industry Service Awards  Report: How To Spec Heat Lamps/Strips The NAFEM Show Late-Breaking Show 
Jan. 4/        
Jan. 11, 2017     

MARCH The Breakfast Issue:  Equipping For The Breakfast Menu Report: Juicers
Feb. 1/ Coffee Equipment    Anatomy of a Beverage Station
Feb. 8      
      
APRIL Speed Ovens  Doing Business Abroad  Report: Scales NRA Pre-Show
March 3/       
March 10     

MAY Gelato Equipment  The Wireless Kitchen  Maintenance: Soft-Serve Machines NRA At-Show/KI Awards; 
April 3/      Noncommercial Conference Overview
April 10

JUNE Beer Dispensing Equipment FER Top Dealers Report  Report: How to Choose Storage Containers
May 1/     Anatomy of a Drive-thru  
May 8

JULY Nugget/Flake Ice Machines Equipment Automation:   Report: Espresso Machines Hotelex Shanghai Recap
June 2/     Labor-Saving Developments  Maintenance: Water Filtration Systems
June 9

AUGUST Undercounter Dishmachines FSTC Report: Warewasher Water Use Maintenance: Convection Ovens Western Expo At-Show
July 5/     
July 10  

SEPTEMBER Ventilation  Energy-Effi cient Restaurants/  Report: Refurbishing Walk-Ins
July 31/     Sustainability/Energy Star Round-Up Anatomy of a Dishroom 
Aug. 7

OCTOBER Induction Equipment FER Smallwares & Tabletop Awards Maintenance: Prep Tables HX: The Hotel Experience At-Show
Sept. 5/
Sept. 11

NOVEMBER Special Issue:     2018 Industry Events Master Calendar
Oct. 2/ 2018 Worldwide Buyers Guide
Oct. 9

DECEMBER Reach-in Refrigerators (BOH) Special Sponsored Anniversary Issue Maintenance: Double-Sided Griddles
Nov. 3/
Nov. 10
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MARCH Induction Base Warmers Design: TBA

JUNE Cook and Hold Ovens Design: Dayton VA Medical 
   Center, Dayton, Ohio

SEPTEMBER Trays and Patient Design: TBA
  Meal Service W are

DECEMBER  Blast Chillers Design: Eastern Maine Medical   
   System, Bangor, Maine
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here’s nothing quite like coming home to a fi re 

on the hearth, the warmth and allure of the 

fl ames drawing us in. That’s one reason more and 

more healthcare facilities are making hearth ovens the 

centerpieces of their retail cafeterias. Perhaps more 

importantly, though, foodservice directors are fi nding 

that these show-stopping pieces of equipment aren’t 

just for pizza anymore. 

 While we may have started cooking over an open 

fi re, for thousands of years we’ve cooked in stone or 

brick ovens, for good reason. The domed shape of 

these ovens captures the heat from the fi re and refl ects 

it back onto the food being cooked. And the stone 

or brick used to construct them acts like a heat sink, 

retaining heat and making the oven more effi cient.

 Today’s versions are even easier to use, and though 

they grew popular as pizza ovens they’re incredibly 

fl exible and very fast. Healthcare operations are fi nd-

ing that the theater hearth ovens provide, along with 

the quality of foods cooked in them, help keep staff 

on campus for meals and increase traffi c from outside 

their facilities.

Built Like A Brick…
The key concepts behind hearth ovens are the domed 

shape that captures and refl ects heat back down to the 

T

fl oor of the oven, and the refractory, or heat-resistant, 

materials used to construct them. They allow these 

ovens to get as hot as 900°F to 1,000°F, far hotter than 

most commercial ovens.

 Manufacturers use basically three types of materials 

for oven interiors—red clay brick, alumina ceramic 

tile or cast ceramic. Aluminum oxide is the compound 

in clay and ceramic that makes them resist heat. The 

higher the alumina content the denser the material and 

more heat resistant. 

 Wood- and coal-fi red ovens built in Italy nearly a 

hundred years ago used red clay bricks because the 

material was plentiful and high enough in aluminum 

oxide content to make a good cooking oven (as op-

posed to an industrial kiln, which needs to withstand 

higher temperatures). Hearth ovens imported from Italy 

still use bricks like these.

 Early ovens intro-

duced here in the U.S. 

also used bricks, again 

because they’re easy 

to come by and have 

enough heat resistance 

to withstand high tem-

peratures in wood-burn-

ing ovens. These bricks 

typically range in 

thickness from 2½ in. to 

4 in., but can be placed 

on end to provide thick-

nesses of as much as 

8 in. in spots.

 The mortar that fi lls 

the gaps between bricks 

and helps hold them 

together is a different 

material, and can act as 

a barrier to heat con-

duction from one brick 

to the next. That has 

the potential to cause 

uneven heating across 

an oven fl oor. The 

constant expansion and 

contraction over time as an oven heats and cools can 

cause mortar to crack and fail, leading to the collapse 

of an oven dome. Though very rare, these types of cata-

strophic failures do occur.

 Denser alumina tiles or bricks range in thickness 

from about 1½ in. on oven fl oors to 3 in. or 4 in. in the 

oven dome. The higher aluminum oxide content of 

these tiles means they don’t conduct heat quite as well 

as brick, and because mortar has to be used in oven 

construction, temperatures across the fl oor of an oven 

using tile, again, may be uneven. 

 The third type of construction uses cast ceramic 

material. One manufacturer casts the fl oors of its ovens 

in one piece, and the domes in another (using a propri-

etary formula for its ceramic material). That eliminates 

the many seams common to brick or tile ovens; fewer 

seams means heat conducts more evenly through both 

the fl oor and the oven. 

Another maker casts its 

domes in one piece, but 

uses large alumina tiles 

for its oven fl oors. Cast 

fl oors can be up to 6-in. 

thick, and cast domes as 

much as 4 in. or more.

     One drawback of cast 

ceramic is that cracks 

tend to form from ex-

pansion and contraction. 

They look unsightly, but 

when the oven heats up 

again, they close up as 

the material expands 

from the heat again. 
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Hearth ovens provide diners with an 

amazing visual experience. Many 

of today’s models combine modern 

technology (gas burners, for example) 

with old-world tradition. Hearth ovens 

are easy to operate, simple to main-

tain and quickly produce high-quality 

pizzas, fl atbreads and even desserts. 

Courtesy of New York Brick Oven.
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Fast and fl exible, theatrical hearth 
ovens aren’t just for show.

Keep in mind that with a deeper, 

round model, pizza can be as far as 

6 ft. away from the opening vs. 4 ft. 

in a rectangular oven. Cooks also 

need room to pull pizzas from the 

oven and land them on the counter 

with a peel. Courtesy of Wood Stone.

COOKING 
         FROM THE HEARTH
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Ad close and 
Material due 
dates are the 
same as those 
for FER.




