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BEYOND THE MARGHERITA 
As the cover shot on her gorgeous 
hardbound cookbook suggests with 
a mouthwatering Crostada Rustica 
- the edges of the sweet dough 
perfectly crisped, and an interior 
overflowing with dried apricots, 
dates and Granny Smith slices 
delicately kissed from the char of 
the oven – Andrea Mugnaini firmly 
believes that cooking in a wood-
burning oven is so much more than 
just heating up your Saturday  
night pizza.

How about Grilled Swordfish in 
Agrodolce, Tuscan-style Braised 
Pheasant or Pork Tenderloin 
Saltimbocca? Or maybe Zucchini 
Gratin with Tomatoes and Gruyère, 
Honey-Glazed Root Vegetables or 
Seafood Risotto? Okay, well let’s 
talk about the Caramelized Pears 
with Crème Fraîche, the Cherry 
Clafouti or the Limoncello Bread 
Pudding. Are you convinced yet 
that there’s a world of gourmet 
options at your fingertips? Well, that 
list of delicious, globally-inspired 
recipes from Andrea’s cookbook, 
The Art of Wood Fired Cooking, 
proves there’s not only an array of 
actual cooking techniques possible 

such as braising, steaming, 
roasting, poaching, baking (I could 
go on), but a countless number of 
appetizers, soups, breads, mains 
and desserts using regionally-
diverse ingredients to choose 
from. In just about an hour or so, 
all of them can be prepared in a 
wood-burning oven then beautifully 
presented at your dinner table – 
nourishing family and friends alike 
in exquisite taste and style.

When Andrea Mugnaini 
(pronounced “moon-Yah-eenie”) 
came across this ancient Italian 
cooking method back in 1989, 
during her days of importing Italian 
wine and olive oil back to the 
states, she instinctively knew she 
had to introduce this centuries-old 
tradition to a whole new generation 
of American cooks. The challenge: 
convince folks who had never so 
much as fired up their microwave, 
let alone fired and maintained the 
flame of big masonry box fueled 
by a 1,200-degree coal bed, to 
embrace an odd igloo-shaped 
baking chamber, which uses heat 
conduction from a firebrick floor to 
roast a simple chicken. Her solution: 
cooking classes, coupled with 
practical instruction for every facet 

of working with the oven. This clever 
approach meant that new owners 
would gain the knowledge (and 
confidence) right from the get-go 
to explore an endless number of 
healthy, versatile and sophisticated 
dishes with their ovens for years  
to come.  

A PERSONAL PURSUIT  
OF PASSION 
In Andrea’s quest to bring this 
heartfelt and hands-on style of 
cooking back to her then-home of 
Watsonville, California, her research 
led her to Refrattari Valoriani, the 
inventors of Italy’s modular wood 
fired ovens. Located in Reggello, 
just outside Florence in the Tuscany 
region, this family has for over five 
generations been known worldwide 
as “il migliore” (the best) in pre-
built wood fired ovens. Through 
Mugnaini’s partnership with the 
Valoriani family over the years, she 
has created her own line of ovens 
tailored to the North American 
market for use in both residential 
and commercial kitchens. Their 
on-site contractor is also available 
to help guide owners on the 
installation of their oven, whether it’s 
a new construction application, or a 
backyard renovation project. 

The Mugnaini showroom and 
production facility has since moved 
from the Central Coast to the 
foodie-centric town of Healdsburg 
in Northern Sonoma County, and 
the company celebrated their first 
anniversary in the new space this 
past summer.

TAMING THE FLAME



“There’s just something 
so honest and sensuous 
about cooking your food 
with actual fire. I think 
it’s a throwback to our 
early human days where 
cooking with fire was 
not only a necessity, but 
also a social interaction 
as well. An open-hearth 
oven is such a natural 
gathering place that 
it encourages human 
interaction. Cooking has 
been lost over the years, 
and my greatest passion 
is to ignite the desire in 
all of us to return to that 
simple and authentic way 
of cooking.”  
– Andrea Mugnaini

MASTERING THE 
ART OF COOKING 
IN A WOOD-FIRED 
OVEN

Over the years, the 
company has evolved 
to focus specifically on 
the instructional aspect 
of owning their ovens, 
but Andrea still sees 
tremendous value in 
teaching her clients meal 
planning for the seasons 
too. She uses her newly 
designed classroom, 

which has been outfitted 
with several freestanding 
and built-in wall ovens, 
to teach them the critical 
aspects of wood fired 
cooking. Her curriculum 
includes how to best 
light it, what wood to use 
and how to shift the heat 
source around in order 
to manage an entire 
meal from appetizers 
to dessert. Through a 
demonstration of old-
school techniques 
handed down from the 
master “Pizzaiolos” (pizza 
makers) in Italy, Andrea 
helps her clients properly 
(and safely) work their 
ovens. This ensures them 
far more enjoyment with 
their investment, as well 
as instills the confidence 
needed to unleash 
their creative side as 
they develop their own 
personal adaptations of 
family-favorite meals. It 
all sounds a bit daunting 
at first I know, but once 
you learn the basic skills 
of working with a wood-
burning oven, the sky’s 
the limit on the meals 
that can be made in the 
comfort of your outdoor 
(and yes, even indoor) 
wood-fired oven.

LEARNING THE BASICS 
For those who’ve just purchased a Mugnaini oven, 
are considering buying one in the future, or are just 
looking for a day filled with cooking, comradery and 
plenty of noshing on tasty bites fresh out of a wood 
fired oven, then Mugnaini has a great selection of 
culinary options for you. Each class focuses on 
your skill level and interest with wood-burning oven 
cuisine, and promises a great afternoon of fun and 
food – no matter which class you choose. Head to 
their website mugnaini.com for a full listing of all 
available upcoming classes, dates offered  
and prices. 

Consider this intro class a Wood Fired Oven Cooking 
101. This one-day discovery class is where you’ll 
unlock your potential for wood fired cooking through 
a three-hour demonstration class. Ingredients and 
tools will be provided. All you need to bring is a 
willingness to learn…and a hearty appetite,  
of course! | One-Day Class in the Art of Wood Fired 
Cooking | $145 / person | 

If you’re planning an extended trip up to Wine 
Country and can forgo a bit of wine tasting, then the 
trade-off will be totally worth it. Mugnaini’s three-
day intensive class is held Monday-Wednesday 
or Thursday-Saturday. Each day’s full curriculum 
immerses you in the fine art of wood-fired cooking.  
Luxurious surroundings and the finest food and wine 
Sonoma County has to offer will be available for 
sampling throughout the course. Hands-on cooking 
with indoor wall ovens and outdoor freestanding 
units featured in this class. Three-day Getaway with 
the Art of Wood Fired Cooking | See website for 
pricing and lodging options | 

Opening a restaurant? Then you’ve come to the right 
place. Sign up for this expert-level class if you’re in 
the food service industry and using the Mugnaini 
ovens in your commercial kitchen. Mugnaini ovens 
are in some of the most highly touted restaurants 
in the nation, and used by a host of award-winning 
chefs across the country. Andrea will provide her 
proven tricks of the trade for cooking at high guest-
volumes and offer best practices for timing each 
course to ensure proper dining flow. Commercial 
Training Class | Call for price |  

Mugnaini  |  1530 Grove Street Healdsburg, CA 95448  
707.416.4106  |  mugnaini.com
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INSTRUCTIONS 
Prepare oven according to Mugnaini’s Pizza Oven  

Environment, 650-750˚F

Romesco preparation  
In a deep sauté pan, heat the olive oil and crushed garlic until aromatic. 
Add the walnuts and slowly toast at the mouth of the oven. Add the 
piquillo peppers, both paprikas and the sherry vinegar. Stir to combine 
and cooking for 5 minutes. Remove from heat and let cool for 5 minutes.

Add the mixture to a blender or food processor and carefully blend on 
low speed working towards a high speed until smooth. Season with 
kosher salt and pepper. Pour into a serving dish and keep at room 
temperature. 

Brussels Sprouts Preparation 
In a large bowl, toss the halved Brussels sprouts with canola oil and 
season with kosher salt. Take a half-sheet pan or similar size roasting 
pan and preheat in oven for 10 minutes. Add the Brussels sprouts to the 
hot pan. Push the pan close to the fire and cook for 7 minutes, turning 
halfway through the cooking time. Remove from oven and place the 
Brussels sprouts on a serving platter.

Place the lemons cut side down in the same roasting pan and cook for 
5 minutes. Garnish the Brussels sprouts with the cilantro and roasted 
lemons, serve with Romesco sauce.

Recipe by Mugnaini

Serves: 6
INGREDIENTS

ROMESCO SAUCE:
• 1/4 cup olive oil
• 2 cloves peeled garlic 

and crushed
• 1 cup walnuts
• 1 cup piquillo peppers 

(canned Spanish 
peppers)

• 1 tablespoon 
Hungarian paprika

• 1 tablespoon smoked 
paprika

• 1/4 cup sherry vinegar
• Pepper
• Kosher salt to season

BRUSSELS SPROUTS
• 2 pounds Brussels 

sprouts, stemmed, 
loose outer leaves 
removed and cut  
in half

• 3 tablespoons  
canola oil

• 3 lemons, cut in half
• 1 cup cilantro sprigs
• Kosher salt to season

Charred Brussels sprouts with walnut romesCo and roasted lemon


