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Welcome to this training on using an outdoor oven in a City of 
Toronto park!   
 
This Training Guide will provide you with "the basics" to help you plan 
and prepare for your outdoor oven event from start to finish.   
 
Section 1 outlines planning for your event by providing details on what 
is needed before the day of your event, along with a checklist to keep 
you on track. 
 
Section 2 provides the steps for preparing the oven on the day of your 
event followed by the step-by-step instructions for heating the oven.  
Details on what is needed after your event are noted at the end of this 
section.  Another checklist is available to assist you. 
 
Basic information related to safety can be found in Section 3. 

 
Links to resources such as application forms, web sites and contact 
information can be found at the end of this Training Guide.  
Additionally, if you have questions or concerns, please contact us by 
dialling 3-1-1. 
 
We recommend that you print this Training Guide and bring it with you 
to your event. 
 
We hope you have a successful and enjoyable outdoor oven event! 
 
 

 Parks, Forestry and Recreation 
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Section 1: Planning Before the Day of Your Outdoor Oven Event 
 

This section provides detailed information about the basic things you should 
consider and have in place before the day of your event.  A short recap with a 
checklist of these items is available at the end of this section to help you assist 
you in your planning. 
 

 
1. Basic Training 

• At least one member of your group that will be at your event must be 
trained on how to use an outdoor oven.  Completing the review of this 
Guide will meet the training requirement.  

 
 

• Or, if you do not want to worry about operating the outdoor oven, you can 
hire Parks, Forestry and Recreation staff to run the oven for your event.  
(Note: The bake oven at Riverdale Farm must be operated by Parks, Forestry and 
Recreation staff.) 

 
 
 

2. An Outdoor Oven Permit  
• Talk to the local Supervisor about your event and to discuss any needs you 

may have, including availability of oven tools / utensils, and if you need to 
hire staff to operate the oven. 
 

• Then, fill out an application and submit it to Parks, Forestry and Recreation.  
  

• If you are planning to serve or distribute food to the public, Toronto 
Public Health must review details about your event.  Make sure you submit 
your application at least 6 weeks before your event date.  This will 
give both Toronto Public Health and Parks, Forestry and Recreation enough 
time to review your application and gather any additional information 
needed.   

        
• Permit Application for Using an Outdoor Oven in a City Park 

 
• Information about outdoor oven permits 

 
 

http://www.google.ca/imgres?q=studying&start=185&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=9H64KVD_m3OG2M:&imgrefurl=http://www.freecoloringsheets.net/view/Study/Confused_Boy_Studying_Book&docid=DJNR7eClG_6nJM&imgurl=http://cdn.freecoloringsheets.net/samples/Study/Confused_Boy_Studying_Book.png&w=300&h=300&ei=mQ8QUJ2xEMjWqAHGlIHQCw&zoom=1�


 
  

Page 4 of 18 
 

Section 1: Planning Before the Day of Your Outdoor Oven Event 

3. Keys to the Outdoor Oven   
• Outdoor ovens in City parks are locked when not in use to avoid damage 

and / or vandalism to the ovens.  
 

• After you’ve obtained your permit, contact the local Supervisor to make 
arrangements to pickup and drop off the keys. 

 
 

4. Tools for Using the Outdoor Oven 
• A variety of tools and utensils are needed to clean the oven and to get food 

in and out of the oven.  Talk to the local Supervisor in advance to see what 
tools may be available.  The following tools / utensils should be at your 
event: 

 

Tool / Utensil: Why you need the tool / utensil: Image 

Hard rake The rake is used for removing coals 
and ashes from inside the oven. 

 

Garbage bags / 
Recycling bags 

Garbage bags are used to collect litter 
from your event.  Recycling bags are 
used to collect recyclable materials 
from your event. 

 

 

Metal bucket  The metal bucket is used for collecting 
coals / ashes from the inside of the 
oven. 

 

Clean mop  
(should NOT have had 
any prior contact with 
cleaning chemicals)  

The clean mop is used to wipe down 
the inside of the oven during cooking / 
baking. 

 

Mop bucket (with 
water) 

The clean mop is dipped in the mop 
bucket with water. 

 

http://www.google.ca/imgres?q=keys&start=148&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=EvzlwP9FyVbALM:&imgrefurl=http://citykeyholding.blogspot.com/&docid=NBMJISwKXcNN-M&imgurl=http://2.bp.blogspot.com/-UdLIBZbcJv4/T7YLz1lz8oI/AAAAAAAABXw/PtqgR7foKXU/s1600/City+Keyholding+2+Key+Bunch.png&w=425&h=282&ei=DgoQUN-2NtHpqAH68YHQBQ&zoom=1&iact=hc&vpx=350&vpy=170&dur=1109&hovh=183&hovw=276&tx=203&ty=119&sig=104894864708777392028&page=11&tbnh=138&tbnw=191&ndsp=15&ved=1t:429,r:7,s:148,i:224�
http://www.google.ca/imgres?q=garbage+bags&start=89&hl=en&biw=1024&bih=488&tbm=isch&tbnid=ojAbNEN3Dvr1iM:&imgrefurl=http://www.globeequipment.com/Disposals-And-Janitorial/Trash-Cans-And-Lids/Trash-Can-Liners/Pg6-4650&docid=e6v53h3nKiW0tM&imgurl=http://www.globeequipment.com/Images/pg6-4650_1.jpg&w=500&h=333&ei=4vEPUPGQJ4i6qQG7qIDIBg&zoom=1&iact=hc&vpx=429&vpy=144&dur=813&hovh=183&hovw=275&tx=114&ty=105&sig=104894864708777392028&page=7&tbnh=142&tbnw=172&ndsp=15&ved=1t:429,r:2,s:89,i:12�
http://www.google.ca/imgres?q=recycling+bag&hl=en&biw=1024&bih=488&tbm=isch&tbnid=bD4GdEnbSOFqcM:&imgrefurl=http://www.ci.irving.tx.us/solid-waste-services/recycling-bags.asp&docid=33nBDG0jKntYLM&imgurl=http://www.ci.irving.tx.us/solid-waste-services/images/blue bag.jpg&w=336&h=346&ei=gZUWUJyKOoaprQGIwIGoCA&zoom=1&iact=hc&vpx=690&vpy=57&dur=860&hovh=228&hovw=221&tx=110&ty=141&sig=100016112439625794135&page=3&tbnh=138&tbnw=134&start=26&ndsp=16&ved=1t:429,r:3,s:26,i:165�
http://www.google.ca/imgres?q=metal+bucket&hl=en&biw=1024&bih=488&tbm=isch&tbnid=6_SS2N7fCRGv4M:&imgrefurl=http://www.dreamstime.com/stock-photography-metal-bucket-image14799192&docid=piChR4Q7kWETPM&imgurl=http://www.dreamstime.com/metal-bucket-thumb14799192.jpg&w=300&h=450&ei=B_IPUIjuNIzQqwGwkoGIDQ&zoom=1&iact=hc&vpx=730&vpy=78&dur=1844&hovh=275&hovw=183&tx=101&ty=250&sig=104894864708777392028&page=2&tbnh=148&tbnw=106&start=13&ndsp=18&ved=1t:429,r:10,s:13,i:158�
http://www.google.ca/imgres?q=mop&hl=en&biw=1024&bih=488&tbm=isch&tbnid=eE6UFQMH_4oR1M:&imgrefurl=http://pristine-home.blogspot.com/2012/02/v-behaviorurldefaultvmlo.html&docid=D6ilCVxcouNVHM&imgurl=http://3.bp.blogspot.com/-AuqTo2olnjM/T0JFb7pNUvI/AAAAAAAAAC4/9c4ayaIPJDc/s1600/Office+cleaning+mop.gif&w=1200&h=1600&ei=LvIPUKTtHomlrQGE4YGgBQ&zoom=1&iact=hc&vpx=90&vpy=93&dur=938&hovh=259&hovw=194&tx=106&ty=109&sig=104894864708777392028&page=3&tbnh=142&tbnw=98&start=30&ndsp=18&ved=1t:429,r:0,s:30,i:234�
http://www.google.ca/imgres?q=bucket+and+water&um=1&hl=en&sa=N&biw=1024&bih=488&tbm=isch&tbnid=CjGVeIjo7DL6kM:&imgrefurl=http://www.colourbox.com/image/metal-bucket-with-water-against-the-white-background-image-1709821&docid=6Au6pbRH8rMVWM&imgurl=http://www.colourbox.com/preview/1709821-580864-metal-bucket-with-water-against-the-white-background.jpg&w=360&h=480&ei=J_MPUJ-GIonNrQH584D4Ag&zoom=1&iact=hc&vpx=557&vpy=93&dur=906&hovh=259&hovw=194&tx=135&ty=141&sig=104894864708777392028&page=3&tbnh=132&tbnw=97&start=28&ndsp=18&ved=1t:429,r:9,s:28,i:193�
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Tool / Utensil: Why you need the tool / utensil: Image 

Bucket of sand and 
shovel 

A bucket of sand and a shovel are 
used to extinguish coals and fire. 

 

Oven mitts Oven mitts are used to protect the 
oven user’s hands from hot surfaces. 

 

Lighter / Matches The lighter / matches are used to light 
the fire inside the oven. 

  

Recipes (optional) Recipes will help the oven user and 
event participants make yummy 
treats.  

Rolling pin(s) The rolling pin is used to spread out 
dough. 

 

Spoons  Spoons are used to smooth sauce onto 
pizza dough and for adding ingredients 
to recipes.  

Knife / Knives / Pizza 
cutter 

Knives are used to cut dough and 
other ingredients. 

 
Oven or BBQ 
Thermometer 

The thermometer will measure the 
temperature inside the oven. 

 

Wooden peel The wooden peel is used to put pizza 
into the oven. 

 

Metal peel The metal peel is used for removing 
pizza from the oven.  

Cellular phone A cellular phone should be readily 
available in case of emergency. 

 

 
 
 
 
 

http://www.google.ca/imgres?q=fire+and+sand&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=vSeqqlJaM1Z3gM:&imgrefurl=http://www.shepherdminiatures.com/index.php?act=viewProd&productId=1217&docid=hnRxYmf1I9eyNM&imgurl=http://www.shepherdminiatures.com/images/uploads/fire_bucket_sand.jpg&w=291&h=400&ei=Z_8PUNLrKsv2rAGxrIGQAg&zoom=1&iact=hc&vpx=95&vpy=89&dur=609&hovh=263&hovw=191&tx=109&ty=189&sig=104894864708777392028&page=1&tbnh=145&tbnw=104&start=0&ndsp=11&ved=1t:429,r:0,s:0,i:70�
http://www.google.ca/imgres?q=oven+mitts&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=dUHcTXe97bgyCM:&imgrefurl=http://www.jessiesteele.com/retro-cherries-oven-mitt-with-bow.html&docid=-ZRTajf8OoOmgM&imgurl=http://www.jessiesteele.com/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/r/e/retrocherries_ovenmitt.jpg&w=1454&h=2231&ei=IgAQUPGUKMjlqgHQ8IDgDg&zoom=1&iact=hc&vpx=633&vpy=74&dur=842&hovh=278&hovw=181&tx=92&ty=211&sig=104894864708777392028&page=3&tbnh=135&tbnw=88&start=26&ndsp=16&ved=1t:429,r:14,s:26,i:200�
http://www.google.ca/imgres?q=lighter&num=10&hl=en&biw=1024&bih=488&tbm=isch&tbnid=vBUB0QQzbN3UKM:&imgrefurl=http://commons.wikimedia.org/wiki/File:BIC_type_lighter.jpg&docid=LT98K7SGQgCmkM&imgurl=http://upload.wikimedia.org/wikipedia/commons/f/fd/BIC_type_lighter.jpg&w=2638&h=3903&ei=3ZAWUIWMJcSGrAGRyoCYDQ&zoom=1&iact=hc&vpx=95&vpy=2&dur=78&hovh=273&hovw=184&tx=88&ty=98&sig=100016112439625794135&page=4&tbnh=144&tbnw=97&start=44&ndsp=17&ved=1t:429,r:0,s:44,i:280�
http://www.google.ca/imgres?q=matches&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=eaPFculM4bu1JM:&imgrefurl=http://www.flickr.com/photos/lwr/20509305/&docid=wrELUcSiFR0ZXM&imgurl=http://farm1.staticflickr.com/17/20509305_a2723b24db_z.jpg&w=640&h=480&ei=dwEQUMaLFMa1rQGG1IFw&zoom=1&iact=hc&vpx=284&vpy=158&dur=733&hovh=194&hovw=259&tx=144&ty=175&sig=104894864708777392028&page=1&tbnh=136&tbnw=166&start=0&ndsp=10&ved=1t:429,r:6,s:0,i:155�
http://www.google.ca/imgres?q=recipes&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=JMK6N8pNsEDl-M:&imgrefurl=http://www.1001recipes2send.com/CrockPot/index.shtml&docid=15kh2-m6WLlGQM&imgurl=http://www.1001recipes2send.com/eBook/re/images/recipe.gif&w=300&h=252&ei=tAEQUIPREIPfrAHa6IF4&zoom=1&iact=hc&vpx=737&vpy=152&dur=3810&hovh=201&hovw=240&tx=163&ty=93&sig=104894864708777392028&page=2&tbnh=142&tbnw=170&start=12&ndsp=15&ved=1t:429,r:4,s:12,i:188�
http://www.google.ca/imgres?q=rolling+pin&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=FZALyLomw1RmKM:&imgrefurl=http://cooking-with-nanlt.blogspot.com/2010/12/7-ways-to-use-up-turkey-leftovers.html&docid=Ns5kdHr_dkJfBM&imgurl=http://3.bp.blogspot.com/_HCvfVaWpTN4/TRd6BzkcZzI/AAAAAAAAAVY/XHIcN7jK_MU/s1600/Wooden+Rolling+Pins.jpg&w=575&h=355&ei=4AEQUOWJIsqjrQHO7IGQDA&zoom=1&iact=hc&vpx=282&vpy=148&dur=344&hovh=176&hovw=286&tx=145&ty=89&sig=104894864708777392028&page=2&tbnh=112&tbnw=181&start=10&ndsp=15&ved=1t:429,r:1,s:10,i:147�
http://www.google.ca/imgres?q=spoon&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=g6YOWjwn3bptYM:&imgrefurl=http://www.restaurantware.com/mini-spoon-silver-500-count-box/&docid=h9HKObSwBir-cM&imgurl=http://www.restaurantware.com/product_images/j/723/Silver_Mini_Spoon__12581_zoom.jpg&w=350&h=350&ei=EgIQUNW3GYikrQHfk4HIDg&zoom=1&iact=hc&vpx=255&vpy=77&dur=78&hovh=225&hovw=225&tx=89&ty=134&sig=104894864708777392028&page=1&tbnh=116&tbnw=116&start=0&ndsp=10&ved=1t:429,r:6,s:0,i:155�
http://www.google.ca/imgres?q=kitchen+knife&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=V01Opd3AJ4jioM:&imgrefurl=http://www.aceros-de-hispania.com/gb/infer.asp?ac=18&trabajo=listar&pa=cocina-fallkniven&sg=cocina-fallkniven&docid=8hApvV6UGXWdTM&imgurl=http://www.aceros-de-hispania.com/image/fallkniven-knives/kitchen-knife-f2z.jpg&w=450&h=432&ei=IQMQUPiLK9DsqQGRvoGYAQ&zoom=1&iact=hc&vpx=421&vpy=122&dur=2046&hovh=220&hovw=229&tx=151&ty=132&sig=104894864708777392028&page=2&tbnh=132&tbnw=138&start=12&ndsp=15&ved=1t:429,r:2,s:12,i:182�
http://www.google.ca/imgres?q=pizza+cutter&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=ts06hMB3J5lqpM:&imgrefurl=http://thiskevin.blogspot.com/2011/06/dont-go-to-sleep-movie-that-will.html&docid=L5BtR-OhU7PzxM&imgurl=http://2.bp.blogspot.com/-n18JmK5in4c/TgtR6n2_fzI/AAAAAAAABZo/GYEgCYhw5Zg/s1600/pizza+cutter.jpg&w=349&h=400&ei=OAMQUJ28OtGsqAH-5YHIBw&zoom=1&iact=hc&vpx=437&vpy=2&dur=624&hovh=240&hovw=210&tx=130&ty=96&sig=104894864708777392028&page=1&tbnh=137&tbnw=120&start=0&ndsp=10&ved=1t:429,r:2,s:0,i:76�
http://www.google.ca/imgres?q=bbq+thermometer&hl=en&biw=1024&bih=488&tbm=isch&tbnid=7AdGOiSUDXuC0M:&imgrefurl=http://techinstrumentation.com/products/GT500K-Grill-&-Surface-Thermometer.html&docid=2-CgmSkzDPFfuM&imgurl=http://techinstrumentation.com/product_images/g/556/gt500__34964.jpg&w=300&h=312&ei=bQoQUIa8IMf9qwGJ84HoAg&zoom=1�
http://www.google.ca/imgres?q=wooden+peel&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=swN8bmLTsDMcjM:&imgrefurl=http://www.pizzadirect.co.uk/wooden-pizza-peel-12x12-blade-340052-p-1449.html&docid=z4D4rlrOKttGOM&imgurl=http://www.pizzadirect.co.uk/images/340052.jpg&w=500&h=500&ei=egIQUO4OiPKsAaeVgPAJ&zoom=1&iact=hc&vpx=279&vpy=128&dur=922&hovh=225&hovw=225&tx=93&ty=161&sig=104894864708777392028&page=2&tbnh=136&tbnw=136&start=10&ndsp=15&ved=1t:429,r:1,s:10,i:107�
http://www.google.ca/imgres?q=metal+peel&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=okgpep7CWk9OvM:&imgrefurl=http://blog.iolargroup.com/grill/recipe/2010/10/pizza-dough-neapolitan-style/&docid=KcY5LWte0z6piM&imgurl=http://blog.iolargroup.com/grill/wp-content/uploads/2010/10/PizzaPeelMetal.jpg&w=688&h=286&ei=lQIQUI7gNsnYqgG1poGwBg&zoom=1&iact=hc&vpx=360&vpy=224&dur=422&hovh=145&hovw=348&tx=115&ty=75&sig=104894864708777392028&page=3&tbnh=78&tbnw=188&start=25&ndsp=15&ved=1t:429,r:2,s:25,i:159�
http://www.google.ca/imgres?q=cell+phone&um=1&hl=en&biw=1024&bih=488&tbm=isch&tbnid=tOPjdkudwS7cJM:&imgrefurl=http://www.prlog.org/10727525-the-disposable-cell-phones.html&docid=umOTZCRFq7Gn8M&imgurl=http://www.prlog.org/10727525-see-which-cell-phones-are-rated-as-best-unbiased-reviews.jpg&w=287&h=400&ei=bgMQUNyaCsHTqgHB2IGgBQ&zoom=1&iact=hc&vpx=216&vpy=87&dur=47&hovh=265&hovw=190&tx=132&ty=128&sig=104894864708777392028&page=3&tbnh=144&tbnw=101&start=28&ndsp=16&ved=1t:429,r:1,s:28,i:231�
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Section 1: Planning Before the Day of Your Outdoor Oven Event 
 

5. Fire wood   

     
• You will need to bring fire wood with you, including both kindling and split 

hard wood.  Also bring newspaper or plain paper to help start the fire.   
 

• You may not use any of the following as fire wood: pressure treated wood; 
creosote treated wood; any other treated or painted wood; wooden skids; 
old furniture; fire-starting fluids; chemical; construction waste; household 
waste; rubber or rubber products; plastic or plastic products; waste 
petroleum products. 

 

• The amount you will need will depend on how many people you will be 
serving and what you are making.  Talk to the local Supervisor for guidance. 

 
 
 

6. Food Ingredients   
• You will need to bring all of the cooking ingredients that you’ll need to cook / 

bake your items. 
• You will also need to bring a list that you can display at your event showing 

all of the cooking ingredients being used to cook / bake your items. 
 
 
 

 
 
 
 
 
 
 

http://www.google.ca/imgres?q=fire+wood&start=339&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=Lbrve_sRMvIKIM:&imgrefurl=http://www.123rf.com/photo_11785885_logs-of-birch-fire-wood-over-white-background.html&docid=OVkha2K8H7RkOM&imgurl=http://us.123rf.com/400wm/400/400/roblan/roblan1112/roblan111200025/11785885-logs-of-birch-fire-wood-over-white-background.jpg&w=1200&h=795&ei=tBEQUNauKJTKqQG__4GABg&zoom=1&iact=hc&vpx=124&vpy=85&dur=172&hovh=183&hovw=276&tx=141&ty=82&sig=104894864708777392028&page=26&tbnh=139&tbnw=248&ndsp=14&ved=1t:429,r:5,s:339,i:163�
http://www.google.ca/imgres?q=ingredients&start=271&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=4W9uQPn7wvm1LM:&imgrefurl=http://www.megzcakes.ca/recipes/bakingsubstitutions.html&docid=PzI-i2x2l5z7UM&imgurl=http://www.megzcakes.ca/image-files/recipe pictures/ingredients.jpg&w=348&h=261&ei=IRIQUJKOKcqAqQHEtIHwAQ&zoom=1&iact=hc&vpx=718&vpy=131&dur=1218&hovh=194&hovw=259&tx=146&ty=106&sig=104894864708777392028&page=19&tbnh=129&tbnw=161&ndsp=15&ved=1t:429,r:4,s:271,i:263�
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Section 1: Planning Before the Day of Your Outdoor Oven Event 
 

7. Access to a Community Kitchen* 
• If you are planning to serve or distribute your baked goods to members of 

the public, prior to baking, you will need to make sure that your food is 
prepared in a certified community or commercial kitchen.  (Note: Private 
events are not subject to this requirement.) 
 

• Parks, Forestry and Recreation may have a kitchen at a nearby community 
recreation centre that you can book.  More information related to these 
kitchens and how to permit them can be found at: 
http://www.toronto.ca/parks/permits/events/indoor.htm 

 
 

 
 
 

8. Safe Food Handling Requirement* 
• If you are planning to serve or distribute your baked goods to members of 

the public, you will need to ensure that you are familiar with and meet safe 
food handling and preparation guidelines set out by Toronto Public Health.  
Details about these guidelines can be found on the City's website at: 
http://www.toronto.ca/health/he/bs_index.htm 

 

• Note: Private events are not subject to Toronto Public Health guidelines, 
however, safe food handling and preparation measures are always 
recommended. 

 
 
 
 
 
 
 
 

http://www.toronto.ca/parks/permits/events/indoor.htm�
http://www.toronto.ca/health/he/bs_index.htm�
http://www.google.ca/imgres?q=commercial+kitchen&start=98&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=FCmYFt-9A9NRUM:&imgrefurl=http://www.liquidatorsunlimited.biz/hoods.htm&docid=MRg02bUv3JJtfM&imgurl=http://www.liquidatorsunlimited.biz/hoodkitchen.jpg&w=600&h=400&ei=vhIQUN2CHtKhqQHwjYEg&zoom=1&iact=hc&vpx=101&vpy=170&dur=1360&hovh=183&hovw=275&tx=199&ty=147&sig=104894864708777392028&page=9&tbnh=139&tbnw=201&ndsp=14&ved=1t:429,r:10,s:98,i:38�
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RECAP! – Planning for Your Outdoor Oven Event 
Checklist: 

 

 

Below is a checklist of items, in order, that you should complete before 
your event to help you be prepared and ready on the day of your event.   
 
 I have read all of this Outdoor Oven in City Parks Training Guide. 

 
 I have spoken with the local Supervisor to discuss my event requirements, 

including: 
 What oven tools, if any, are already available to me and how I can access 

them 
 

 If I want to hire Parks, Forestry and Recreation staff to operate the oven at 
my event 

 

 How much fire wood is recommended that I have for my event 
 

 Any other additional requirements 
 

 I have completed a permit application to use an outdoor oven in a City park 
and submitted it to Parks, Forestry and Recreation. 

 
 I have obtained a permit, allowing permission to use the outdoor oven. 

 

 I have spoken to the local Supervisor to arrange to pickup and drop off the 
keys and any tools (if available) to the outdoor oven. 

 

 I have made arrangements to have all of the tools listed on pages 4-5 of this 
Training Guide available on the day of my event. 

 

 I have fire wood for my event. 
 

 I have all of the food ingredients for my event, and have made a list of all of 
the food ingredients to post at my event. 

 

 I have made arrangements for my food to be prepared in a certified community 
or commercial kitchen.*  
(*Only required if food will be served and / or distributed to the public.) 

 
 I have reviewed and met the safe food handling guidelines set out by Toronto 

Public Health.*  
(*Only required if food will be served and / or distributed to the public.) 
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Section 2: On the Day of Your Outdoor Oven Event 
 

This section provides detailed information related to the day of your event, 
including: preparing and using the outdoor oven, and things to do at the end of 
your event.   
 
A.  Preparing the Outdoor Oven 

 

On the day of your event, you will need to first prepare the oven before you 
start to heat up or "fire".  Note: These steps related to bake ovens only. 

 
1. Unlock the opening to the outdoor oven.  Make sure you put the lock in a 

safe place, away from the oven doors so that it does not get hot or stolen.  
 

2. Clean out the oven if ashes or old coals are still inside.  To do this, take 
your hard rake flat side down (spikes will scratch the oven) and drag the 
ashes or coals into a metal bucket.  (Do not drag ashes or coals into a 
garbage bag!) 

 
 
 
 

 
 
 
 
 
B. Heating the Outdoor Oven 

 

After the inside of the oven has been cleaned out, you are ready to begin 
heating the oven, also known as "firing" the oven.  The step-by-step 
instructions for how to fire an outdoor oven start on the next page – Note: 
these steps relate to bake ovens only.  Remember to give yourself a few hours 
(2-3) ahead of time to pre-heat the oven. 
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Section 2: On the Day of Your Outdoor Oven Event 
 

1. Start your fire at the front of the bake oven.  Place some crumpled 
newspaper in the oven and then lay about 10 small pieces of dry kindling 
on top.  Finally, place 1 or 2 dry, seasoned hard wood logs on top. 
 

a)    b)  
 

c)    d)  
 
 

2. Use your lighter or matches to the newspaper on fire.  Gently blow on the 
flame to encourage the fire. 
 

    
 
 

3. After the fire gets going and the top logs have started to burn down, add 2 
to 3 logs so that the flame reaches the top of the oven.  Be careful not to 
add too much wood at once – bigger is not necessarily better.  The fire 
should be built so that it stays within the inside of the oven. 
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Section 2: On the Day of Your Outdoor Oven Event 
 

4. Once the fire is burning well, check on the fire every 20 minutes or so and 
add wood to keep the fire going.    Do not leave the oven unattended 
with the door open and unlocked!  Slowly begin to build the fire 
outwards towards the oven walls to promote the heating of the walls and to 
ensure that the oven floor has evenly distributed heat.  
 

 
 

5. On average, after the fire has been burning for about 2 to 3 hours, the 
oven should be ready for use.  Discuss general heating times with the local 
Supervisor. 
 

6. Post a list of all of the food ingredients being used to cook / bake your food 
at your event.  A template that you can use can be found on page 18 of this 
guide. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

http://www.google.ca/imgres?q=fire+wood&start=120&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=qoHwTf3sH4K5oM:&imgrefurl=http://globalwarming-arclein.blogspot.com/2011/03/wood-fire-pollutants.html&docid=2Url_Re7aO9C4M&imgurl=http://1.bp.blogspot.com/-6CRADD0diuA/TVTDkapwdzI/AAAAAAAAELQ/sjMhqRSoDf8/s1600/Fire-with-oven-lights-web.jpg&w=1485&h=1119&ei=JBEQUIfnOonZqgGG5IGIBg&zoom=1&iact=hc&vpx=325&vpy=2&dur=594&hovh=195&hovw=259&tx=147&ty=84&sig=104894864708777392028&page=10&tbnh=135&tbnw=219&ndsp=13&ved=1t:429,r:1,s:120,i:107�
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Section 2: On the Day of Your Outdoor Oven Event 
 

C. After Your Event 
 

After your event has finished and you are done using the oven, please 
remember to do the following: 
 
1. Remain in the general area for about an hour 

This will allow the fire inside the oven to die down.  During this time you can 
work on cleaning up the area, packing up your supplies, etc. 
 
 

2. Spread out coals  
Spreading out the remaining coals allows them to die out more quickly. 
 

   
 

 

3. Lock up the oven  
It will take a few hours for the coals and embers to cool down completely. 
To ensure this is done safely, close the oven doors, put the lock back in 
place, and secure the lock. 

4. Clean-up / Litter disposal   
Ensure that the general area around the outdoor oven is left in a clean 
state, and that all waste and recyclable materials from your event are 
removed.  Also remove any extra wood that was not used. 

 
 

5. Return outdoor oven keys and tools   
Any tools that were loaned to you for your event must be returned to the 
local Supervisor, along with the keys to the outdoor oven.  Contact the local 
Supervisor to make arrangements (if not already done). 

 

http://www.google.ca/imgres?q=lock&start=141&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=TkXAh2NBADrsuM:&imgrefurl=http://www.dominantdesigns.com/merchanttokens/clipart_graphics.html&docid=XBuWpaSql0_4WM&imgurl=http://www.dominantdesigns.com/i/Lock_300.gif&w=300&h=300&ei=oQwQUOSdOIGHrgGN5YGwCg&zoom=1&iact=hc&vpx=356&vpy=144&dur=1016&hovh=225&hovw=225&tx=103&ty=171&sig=104894864708777392028&page=10&tbnh=151&tbnw=147&ndsp=17&ved=1t:429,r:2,s:141,i:168�
http://www.google.ca/imgres?q=garbage+bags&start=89&hl=en&biw=1024&bih=488&tbm=isch&tbnid=ojAbNEN3Dvr1iM:&imgrefurl=http://www.globeequipment.com/Disposals-And-Janitorial/Trash-Cans-And-Lids/Trash-Can-Liners/Pg6-4650&docid=e6v53h3nKiW0tM&imgurl=http://www.globeequipment.com/Images/pg6-4650_1.jpg&w=500&h=333&ei=4vEPUPGQJ4i6qQG7qIDIBg&zoom=1&iact=hc&vpx=429&vpy=144&dur=813&hovh=183&hovw=275&tx=114&ty=105&sig=104894864708777392028&page=7&tbnh=142&tbnw=172&ndsp=15&ved=1t:429,r:2,s:89,i:12�
http://www.google.ca/imgres?q=recycling+bag&hl=en&biw=1024&bih=488&tbm=isch&tbnid=bD4GdEnbSOFqcM:&imgrefurl=http://www.ci.irving.tx.us/solid-waste-services/recycling-bags.asp&docid=33nBDG0jKntYLM&imgurl=http://www.ci.irving.tx.us/solid-waste-services/images/blue bag.jpg&w=336&h=346&ei=gZUWUJyKOoaprQGIwIGoCA&zoom=1&iact=hc&vpx=690&vpy=57&dur=860&hovh=228&hovw=221&tx=110&ty=141&sig=100016112439625794135&page=3&tbnh=138&tbnw=134&start=26&ndsp=16&ved=1t:429,r:3,s:26,i:165�
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RECAP! – On the Day of Your Outdoor Oven Event 
Checklist: 

 

 

Below is a checklist of items, in order, that you should complete on the 
day of your event.   
 
 I have arrived at the site a few hours before I plan to serve food to allow the 

oven to pre-heat. 
 

 I remembered to bring my permit, tools, firewood, food ingredients, list of 
food ingredients to be posted and this Training Guide. 
 

 I have placed the lock to the oven in a safe place, away from the oven 
opening to avoid the lock from getting hot. 
 

 I have cleaned out the ashes and coal from the inside of the oven using the 
flat side of the hard rake. 
 

 I have started a fire at the front of the oven using newspaper, kindling and 
dry, seasoned hard wood. 
 

 I have checked on the fire periodically and added wood as necessary. 
 

 I have checked the temperature of the oven periodically. 
 

 I have posted a list of all of the food ingredients used in the food being 
cooked / baked. 
 

 At the end of my event: 
 I have closed the oven doors, put the lock back in place and secured 

the lock to allow the coals and embers to cool completely and safely. 
 

 While the fire and coals die down, I have cleaned up the general area 
around the outdoor oven and removed all litter and recyclable 
materials. 

 

 I have removed extra wood that was not used. 
 

 I have returned the tools / utensils that I borrowed for my event to the 
local Supervisor. 

 
 I have returned the keys to the outdoor oven to the local Supervisor. 
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Section 3: Safety Measures 
 

A. FIRE SAFETY 
 

IF AT ANY TIME THE FIRE GETS OUT OF CONTROL: 
 

a. CALL 9-1-1.   
 

b. Follow the instructions given by the 9-1-1 operator. 
 

c. Move yourself and all members of your group a safe distance away 
from the fire and outdoor oven.   

 
d. Notify local Supervisor after the event 

 
 

 
• At all times, you should have a bucket of sand and a shovel and / or a 

bucket of water next to the outdoor oven in case you need to extinguish the 
fire or hot coals immediately.   
 
 
 

• If extinguishing the fire or hot coals with water, be sure to stay back as 
much as possible as this will cause steam to erupt. 
 

 
 
 
 
 
 

http://www.google.ca/imgres?q=fire+gif&start=233&hl=en&biw=1024&bih=488&addh=36&tbm=isch&tbnid=O2CrP8oI_f-mqM:&imgrefurl=http://olc.spsd.sk.ca/newsletters/06issue2.htm&docid=TYPkS6Rab3Nj4M&imgurl=http://olc.spsd.sk.ca/newsletters/fire.gif&w=970&h=1200&ei=5QcQUI7jG9SMrQHokIHgBA&zoom=1&iact=hc&vpx=234&vpy=56&dur=3188&hovh=250&hovw=202&tx=99&ty=149&sig=104894864708777392028&page=17&tbnh=147&tbnw=119&ndsp=15&ved=1t:429,r:6,s:233,i:166�
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Section 3: Safety Measures 
 

B. SAFE FOOD HANDLING AND PREPARATION GUIDELINES  
 
• Guidelines related to safe food handling are set out by the Toronto Public 

Health Division of the City of Toronto and apply to all events that are 
open to the public – where food will be served, distributed and / or sold to 
members of the public. 

 

 
• Upon submitting your application to use an outdoor oven in a City park you 

will be advised of next steps related to the safe food handling guidelines.   
 
 

• Private events that are not open to the general public are not subject to 
Toronto Public Health's guidelines, however, it is recommended for the 
health and well-being of all participants that the guidelines be followed. 

 
 

 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

http://www.google.ca/imgres?q=food+handling&hl=en&biw=1024&bih=488&tbm=isch&tbnid=nnCIxitEscKNMM:&imgrefurl=http://www.extension.org/pages/19882/safe-food-handling-of-fruits-and-vegetables&docid=1qcIVSAAfh6B7M&imgurl=http://www.extension.org/mediawiki/files/e/ea/Safe_food_handling.JPG&w=246&h=307&ei=IggQULzROcS1rQHVpIH4Ag&zoom=1&iact=hc&vpx=781&vpy=108&dur=2109&hovh=245&hovw=196&tx=119&ty=165&sig=104894864708777392028&page=3&tbnh=139&tbnw=111&start=29&ndsp=15&ved=1t:429,r:4,s:29,i:191�
http://www.google.ca/imgres?q=food+handling&hl=en&biw=1024&bih=488&tbm=isch&tbnid=AKo43ibkaYR2FM:&imgrefurl=http://www.chicken.org.au/page.php?id=9&docid=OYBuSIBz6Yc_PM&imgurl=http://www.chicken.org.au/files/_system/Image/FoodInformation/FoodSafety/Food Handling and Prepared Food 14 - Keeping Vegies and Raw Meat Separate 1.jpg&w=640&h=427&ei=IggQULzROcS1rQHVpIH4Ag&zoom=1&iact=hc&vpx=702&vpy=2&dur=797&hovh=183&hovw=275&tx=202&ty=69&sig=104894864708777392028&page=4&tbnh=132&tbnw=175&start=44&ndsp=15&ved=1t:429,r:9,s:44,i:256�
http://www.google.ca/imgres?q=food+handling&hl=en&biw=1024&bih=488&tbm=isch&tbnid=Ort-fS138JKYIM:&imgrefurl=http://www.co.hood-river.or.us/index.asp?Type=B_BASIC&SEC={1EDBD8AC-8A60-44BD-A30B-8768A758A07A}&docid=xbK2qFHu9z3UyM&imgurl=http://www.co.hood-river.or.us/vertical/Sites/{4BB5BFDA-3709-449E-9B16-B62A0A0DD6E4}/uploads/{E669C4FB-B933-4F1C-8E0B-FE2EBB1A02DF}.GIF&w=300&h=412&ei=IggQULzROcS1rQHVpIH4Ag&zoom=1�
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Section 3: Safety Measures 
 
C. OTHER SAFETY MEASURES 
 

Below are additional tips related to general safety to remember when using an 
outdoor oven: 

 
• The inside of the outdoor oven gets quite hot – avoid getting too close! 

 

• Keep hair tied back 
 

• Avoid wearing loose clothing when operating the oven 
 

• Establish a "work zone" for oven operators, to prevent event participants 
from getting too close to the fire and to give the person(s) operating the 
oven room to work. 
 

Example of a Work Zone: 
 
 
 
 
      
     
       

 
Bake oven 

 
 
 
      
 
 

 
 
 
 
 
 
 
 
 
 

table 

 

Work zone 

table 
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Resources 
 
• Outdoor oven locations and contacts 
 
 
• Outdoor oven permit information 

 
 

• Permit application to use an outdoor oven in a City park 
 
 

• Toronto Public Health Safe Food Handling Information 
 
 

• Parks, Forestry and Recreation community kitchen permit information 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

http://www.toronto.ca/special_events/event-support/es_food.htm�
http://www.toronto.ca/parks/permits/recreation/gymnasiums.htm�
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INGREDIENT LIST 
Please note:  
The following ingredients may be in the food items that have 
been cooked / baked at today's outdoor oven event: 
 
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
 
Event Organizer: Please post this list in a visible area for the duration of your event. 


