
Wood Fired Oven Rotation

Graded by: Chef Gretchen
Start time: 7:00am
*Fall start time is immediately following Meats class.
*Winter term start time is immediately following Garde Manger class. 

● You may need to adjust your schedule accordingly in order to produce yeast and 
starter-leavened breads. Give yourself plenty of time for the dough to ferment 
and rise. This may result in starting the rotation at 6:00am or retarding your 
dough overnight.

Objective:
Understand the techniques and theory behind hearth oven cooking procedures.

Introduction to Hearth Oven
A hearth oven cooks with 3 types of heat:

1. Conductive heat - this is the heat transmitted from contact with the hearth to the 
food.

2. Radiant heat - this is the heat that is reflected from the dome onto the hearth.
3. Convection heat - this is the result of hot air circulation within the dome. As fresh 

air is drawn in to feed the fire. It swirls around in the oven chamber before being 
pulled up the hood vent.

Recommended Reading:
Professional Baking, 6th Edition

● Chapter 6 Understanding Yeast Doughs
● Chapter 7 Understanding Artisan Breads

Student is expected to produce each day:
● Hearth/artisan bread for retail sale and Santiam service: This requires 

coordination with Bakery instructor for bakery usage and careful planning in order 
to produce artisan type breads (i.e. producing sponges, starters, etc). This also 
requires coordination with the Hearth Fired Oven Chef in order to coordinate 
hearth oven usage time. Please be respectful and plan ahead, communicate!!

● Plan on producing 6 loaves for retail and 2 loaves for Santiam lunch service.

● Daily appetizer, entrée, or dessert: Item must be sold off pizza station or Quantity 
line. Required to coordinate with Q instructor and/or Hearth-Fired Oven Chef 
your special for each day so they are aware of items being sold out of that area.



● Entrees should be a complete plate, consisting of a starch and vegetable if 
necessary. For entrees, not all items need to come from the hearth fired oven, 
just the protein. 

● Please plan appetizers and desserts to be fully cooked or finished in the hearth 
oven.

● Please plan on producing 12 portions for sale, plus two tasters. One of these 
should be a taster for the kitchen and the second taster should be presented to 
Chef Josh and Chef Jesse.

Also, please coordinate with the front office to print a marketing sign with price for your 
item(s) by 9:45am.

Your daily item must be ready for service at 11:15am.

Taster: Please make sure to present one taster to Chef Gretchen for critique and daily 
grading. Failure to do so will result in lost points for the day.

Rotation Requirement:
Proposed ideas and projects must be turned in and approved by Chef Gretchen no later

than the Tuesday of the week prior to the start of rotation. Request for product to use 

during rotation must also be turned in and approved at this time.

**Failure to submit a rotation plan and product needs on time will result in loss of 
all 25 Professionalism points on the first day of that rotation week.

Grading: 100% of your grade comes from daily performance. You will receive points in 
four categories, just as you did last year:

25 pts- Professionalism
15 pts- Management
20 pts- Execution
10 pts- Final Product



Helpful References:
Book
The Bread Builders-Hearth Loaves and Masonry Ovens

Websites
http://www.kingarthurflour.com/recipes/bread   (compilation of bread recipes)

http://woodstone-corp.com/resources/cooking/recipes (compilation of bread and 
assorted hearth-fired oven recipes)

http://woodstone-corp.com/resources/cooking/recipes

