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INTRODUCTION: BEYOND THE PERFECT PIZZA

When you invest in a pizza oven — whether it’s a wood-fired, gas,
or electric countertop model — your first thought is undoubtedly
pizza. The blistering crust, the melted cheese, the perfect char.
But to limit a pizza oven to just pizza is like owning a sports car
and  only  driving  it  to  the  grocery  store.  These  ovens  reach
temperatures of 700–900°F (370–480°C) and create an intense,
dry heat that is ideal for so much more than just pies.
From  appetizers  to  desserts,  a  pizza  oven  can  transform
everyday cooking into something spectacular. In this guide, we’ll
explore a wide range of things to cook in a pizza oven that
will help you get the most out of your investment. You’ll discover
recipes  and  techniques  that  are  not  only  delicious  but  also
perfectly  suited  to  the  high  heat  and  unique  airflow  of  a  pizza
oven. So fire up your oven and get ready to expand your cooking
repertoire far beyond the Margherita.

APPETIZERS AND SMALL PLATES THAT SIZZLE

Roasted Vegetables with
Char
The intense heat of a pizza oven is perfect for vegetables. The
high temperature caramelizes natural sugars quickly, giving you
a smoky, charred exterior while keeping the inside tender. You
can  cook  whole  bell  peppers,  eggplant,  zucchini,  cherry
tomatoes, or even broccoli. Simply toss with olive oil, salt, and
pepper, then place them on a tray or directly on the oven floor for
a few minutes. The result is a deeply flavorful side or topping that
works on salads, pasta, or as a standalone dish.

Garlic Bread and Focaccia
Forget the toaster oven. A pizza oven makes bread appetizers
that  are crusty on the outside and soft  within.  Slather  sliced
baguette or sourdough with a mixture of butter, minced garlic,
and herbs, then bake until  golden. For an even easier option,
prepare a quick focaccia dough and bake it in a cast-iron pan.
The rapid heat creates an airy crumb and a crackling crust that is
impossible to replicate in a conventional oven.
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Stuffed Mushrooms and
Jalapeño Poppers
Stuffed  appetizers  cook  beautifully  in  a  pizza  oven  because  the
high heat browns the tops while melting cheese in seconds. Try
large  portobello  mushrooms  filled  with  cream  cheese,  spinach,
and  breadcrumbs,  or  jalapeño  halves  stuffed  with  cheddar  and
bacon. They need only 5 to 8 minutes, making them ideal for
parties where you want to serve something impressive without
lengthy oven time.

MAIN COURSES BEYOND PIZZA

Flatbreads and Calzones
It’s easy to stay in the pizza family by making variations like
flatbreads  and  calzones.  Flatbreads  use  similar  dough  but  are
often thinner; you can top them with hummus, roasted veggies,
or grilled meats. Calzones, on the other hand, are like folded
pizzas. Fill them with ricotta, mozzarella, meats, and herbs, then
seal and bake. The oven’s heat crisps the outside perfectly and
melts the filling into a gooey, irresistible mess.

Grilled Meats and Fish
Because a pizza oven can reach extreme temperatures, it mimics
the effects of a high-end broiler or grill. Steaks, lamb chops, pork
tenderloin,  and  even  thick  cuts  of  fish  like  salmon  or  swordfish
can be seared in minutes. Season simply with salt, pepper, and
herbs, then place on a cast-iron skillet or directly on the oven
floor  (if  safe).  The  result  is  a  restaurant-quality  crust  with  a
perfectly pink interior. For a complete meal, add vegetables to
the same pan during the last few minutes of cooking.

Roasted Chicken and Game
Whole birds or bone-in chicken thighs become incredibly juicy in
a pizza oven. The high heat seals the skin quickly,  making it
crackling crisp, while the inside stays moist. Spatchcock (flatten)
a chicken, season it with your favorite rub, and roast for about
30–40 minutes depending on size. Use a meat thermometer to
ensure safety. The same technique works for game hens, quail,
or even small turkeys during holidays when your main oven is
full.

VEGETABLES THAT STEAL THE SHOW

Roman-Style Artichokes
Artichokes are a classic Roman dish, and a pizza oven is perfect
for  them.  Trim  the  artichokes,  stuff  them  with  garlic,  mint,  and
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breadcrumbs, then braise in olive oil and white wine in a covered
pan before finishing uncovered. The high heat softens the tough
leaves and infuses them with smoky flavor. You can also use the
oven to char whole artichokes directly on the floor, turning them
until blackened all over.

Roasted Roots and Squash
Root vegetables like carrots, parsnips, beets, and sweet potatoes
caramelize deeply in a pizza oven. Cut into even pieces, toss with
olive oil and herbs like rosemary or thyme, then roast in a pan for
15–20 minutes. The edges become sweet and crispy, while the
centers remain tender. Butternut squash or pumpkin slices also
work well — brush with maple syrup or balsamic for a sweet-
savory balance.

BREADS AND PASTRIES

Wood-Fired Bread
Pizza ovens produce some of the best artisan breads because the
initial blast of heat creates a rapid rise and a thick, crunchy crust.
You can bake no-knead bread in a Dutch oven or directly on the
floor  (with  a  peel)  after  the  oven  has  cooled  slightly  to  around
500°F. Try loaves of sourdough, ciabatta, or rosemary sea salt
bread. The visible char and smoky aroma will make you wonder
why you ever used a standard oven for bread.

Pita, Naan, and Roti
These thin flatbreads cook in under two minutes in a pizza oven.
The  high  temperature  causes  them  to  puff  up  dramatically,
creating pockets perfect for dipping. Simply roll out your dough,
slap it  onto the hot oven floor,  and watch it  inflate.  Serve warm
with hummus, curries, or grilled meats. This is one of the most
rewarding things to cook in a pizza oven because the speed is
magical.

DESSERTS THAT SPARK JOY

Wood-Fired Fruit Crumble
Desserts are often unexpected in a pizza oven, but they truly
shine. A fruit crumble made with apples, berries, or stone fruits
can be assembled in a cast-iron skillet. Top with a mixture of
oats,  flour,  butter,  and sugar,  then bake for  10–15 minutes.  The
fruit  becomes  jammy  and  bubbling,  while  the  topping  turns
golden  and  crunchy.  Serve  with  ice  cream  for  a  heavenly
contrast.

Grilled Peaches or
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Pineapple
Halve  peaches  or  cut  pineapple  rings,  brush  with  honey and
cinnamon, then place directly on the oven floor for a few minutes
per  side.  The  intense  caramelization  creates  a  deep,  almost
candy-like flavor. Serve with whipped cream or yogurt. These can
also be made savory by using chili powder and lime.

S’mores and Campfire
Treats
If  you  have  a  wood-fired  pizza  oven,  it’s  practically  a  campfire
indoors (or outdoors). Use a long skewer to roast marshmallows
until  puffy  and  golden.  Sandwich  between  graham crackers  and
chocolate for elevated s’mores. You can also make banana boats:
slit a banana, stuff with chocolate and marshmallows, wrap in foil,
and cook for 5 minutes.

TIPS FOR SUCCESS WHEN COOKING IN A PIZZA OVEN

Understand Temperature
Zones
Pizza  ovens  have  hot  spots.  The  floor  near  the  fire  or  burner  is
the hottest, while the area near the mouth is cooler. Learn your

oven’s zones to control cooking. For example, sear meat in the
hottest  area,  then  move  it  to  a  cooler  spot  to  finish.  For  bread,
start at high heat then leave the door slightly open to release
steam.

Use the Right Cookware
Cast iron, carbon steel, and heavy-duty oven-safe pans are ideal.
Avoid nonstick or thin aluminum which can warp or degrade. A
pizza steel  or  a ceramic baking dish can also withstand high
temperatures. Always use oven mitts — handles get scorching
hot.

Timing Is Everything
Because pizza ovens cook faster, keep a close eye on your food.
Check often and be ready to rotate. A golden crust can become
burnt in thirty seconds. Start with recipes that have short cooking
times until you get a feel for your oven’s behavior.

CONCLUSION: UNLOCK THE FULL POTENTIAL OF YOUR
PIZZA OVEN

Your pizza oven is a versatile culinary powerhouse. From charred
vegetables and sizzling steaks to bubbling fruit crumbles and airy
naan, the list of things to cook in a pizza oven is limited only
by your imagination. The key is to embrace the heat, experiment
boldly, and enjoy the unique smoky flavors that only a pizza oven
can deliver. Whether you’re hosting a dinner party or cooking a
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weeknight  meal,  these  dishes  will  elevate  your  cooking  and
surprise  your  guests.  So  next  time  you  fire  up  your  oven,  keep

the dough aside for a moment and try one of these ideas — you
won’t regret it.


