About the HABO 4/6 wood burning oven
at Barracks Lane Community Garden
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The cinders hatch: This is where you can move the cinders easily and cleanly into the cinders draw[image: image2.jpg]
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The cinders drawer: This is where the residual cinders can cool down, before being disposed of easily.

The bimetallic needle thermometer: After clearing the oven, you can use this to read the temperature inside the oven. This means you know exactly when your baked food should go in the oven.
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With the slider you control the position of the ventilation flap on the back of the wood burning oven.
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Ventilation flap on the back of the wood burning oven.
	 
	 


The HABO 4/6 is a directly fired oven which bakes with gentle radiant heat. It gets hot after approx. 2  -  2 ½ hours of initial heating and then radiates its heat back out again slowly as the temperature gradually falls. You can then bake in succession: From 340° C pizza at 280° C bread and meat, followed by cakes, plaited rolls and much more!

Why fireclay bricks? Stone baking is one of the most natural and oldest ways of making bread. The bricks used in HÄUSSLER wood burning ovens are made exclusively from natural raw materials. In this context, fire-proof clay is dried, ground and burnt. The manufacturing method lends the clay bricks a high degree of porosity. This enables the clay brick to absorb moisture during the baking, and then return it to the food that is being baked. As every brick has to have different attributes depending on its position in the oven, the HÄUSSLER fireclay bricks are each made with the right mix for its position in the oven. This is because you can only enjoy wood burning oven specialties of consistent quality with the right combination of bricks.

  
Operation and use
Operating and using the HÄUSSLER wood burning oven is extremely straightforward. The initial heating with dry fuel takes approx. 2 – 2.5 hours.

Once the oven has reached the correct temperature, with the help of

the supplied ash scraper, the residual embers can be cleared through 

the integrated cinders channel into the cinders box. 
The bimetallic needle thermometer, can check the temperature inside the oven – but don’t put the thermometer in when there are still flames in the oven. 

What to bake

Pizza, tart flambé, bread, cakes, biscuits, casseroles and much more.

What about wood?

You need about 9.4 kg of wood to heat the HABO.  Allow 2 – 2.5 hours to heat to best temperature for cooking. All UNTREATED varieties of wood, from brushwood to firewood, are suitable for heating your wood burning oven. We recommend spruce, fir or pine wood or beechwood. Make sure the logs are dry and split to reasonable size for rapid oven heating.  
Lighting the oven
Start the oven with dry newspaper and  good kindling kindling. After the fire is properly going you can lay on the rest of the wood as small logs.  During the active heating stage,  set the door on the first latch and use the chimney ventilation shaft to control the flow of air and the heat.
Once the wood is all burnt, spread the glowing goals and ash across the floor of the oven with the mental ash scraper.  Reduce air flow and allow the oven to gradually get fully permeated with the heat.

Just before baking scrape the ash into the draw and brush with the wire brush if needed.

How long does the HÄUSSLER wood burning oven remain hot?  You can bake in a HÄUSSLER wood burning oven for hours without having to re-heat it. 

You can bake in succession. For example:

· First hour -  pizza’s, roasts,

· Second hour – bread, rolls

· Third hour – scones, cakes

Keep the Heat In

TIMING is really important.  Have your dishes ready to go in when the oven at the right heat for cooking!  Keep the oven door and chimney fully closed throughout the baking period.  The oven will lose heat for any time you have the door open.  If the temperature drops too low – you can reheat the oven with a new fire and more wood for an hour. 
You can use the metal tray to cook several pizzas or loaves in the oven at once – which saves lot of opening of the door!.
Cleaning the oven

Fire cleans! Regardless of whether you are baking or roasting,  due to the self-cleaning pyrolysis (burning out), your wood burning oven will be odour and taste neutral after heating. This is why sweeping out the interior with a cleaning brush (with stainless steel bristles) is enough.  However if you are cooking pizza or things with lots of melted cheese – you can cover the tray with baking foil first.
Checklist  of things to think about when baking with the oven:

Before baking with the oven 
Have you got enough dry wood chopped?

Have you got mixing dishes and baking trays?

Have you got the ingredients ready for everything you want to cook?

Have you got tables, tablecloths?

Have you allowed 2 – 2.5 hours of oven heating time before you start cooking?

During and after the baking 

How and where will you do the washing up and handwashing.?  Barracks Lane has mobile handwashing units – and bread dough is notoriously difficult to wash up!
Don’t forget to put the thermometer, ash scraper and brush back in the shed after use. 
ENJOY
(Annie’s notes from induction).

