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| did not do this
but feel its an | really DID make a large flu-box or vent
interesting idea opening. All the drawings here are fairly
accurate in the size (except for this
INTERLOCKING SOME_UPPER/INNER q'raww_\g #3’ Its a bit schemguc). | feel
ARCH BRICKS INTO THE DOME it's quite important to make it large and
WOULD MAKE AN EXCELLENT : ) )
STRUCTURAL ADDITION (BUT IT’S HARD) gently reduce it to the vent pipe size to
make the oven draw out the smoke
well. | never have smoke out the front of

these "front-arch” bricks are my oven, and this is why. | MIGHT
actually a bit longer than half- have been able to make a slightly
bricks shallower opening but | would always

make it 1 full brick plus partial of
nother minimum. Others wen

INTERLOCKING BRICKS WHEREVER another, at a um. Others went

POSSIBLE AT THE ARCH WALLS/ARCHES smaller and have had decent luck.

ADDS SUPPORT FOR WHAT LITTL
FOUTWARD THRUST FORCE THERE IS.

CONS: INTERLOCKING ELIMINATES THE POSSIBILITY
OF BUILDING IN A HEAT OR THERMAL BREAK

STEEL STUD @ @ V&% &
¥ &
3 ©
S
L
g\@

§ -

Y |

% 4 HIGH 3 HIGH ALL
ARCH ARCH ARCH

?A

STEEL STUD

STEEL FRAMING FORMS
NATURAL BUTTRESS JUST AS AN
ANGLE IRON WOULD HAVE
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WEDGE OR STUFF IN FB BLANKET: THE MORE FORCE OR LOAD.
ADDS SUPPORT OR BUTTRESS—LIKE
SUPPORT AGAINST STEEL FRAMING
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I did not do this but feel its an interesting idea
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these "front-arch" bricks are actually a bit longer than half- bricks
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I really DID make a large flu-box or vent opening. All the drawings here are fairly accurate in the size (except for this drawing #3, it's a bit schematic). I feel it's quite important to make it large and gently reduce it to the vent pipe size to make the oven draw out the smoke well. I never have smoke out the front of my oven, and this is why.  I MIGHT have been able to make a slightly shallower opening but I would always make it 1 full brick plus partial of another, at a minimum. Others went smaller and have had decent luck.
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These are my
"quaker—hat” bricks

worked so well to
bridge my wide

this brick cut (3 on each side)
is the manor | "closed up" or
made smaller my very large

"flu-opening”

opening and transfer

the load out to the
arch sides. Worked

really well!

the mortar in this gap (above & below the thin
anchor plate metal sheet) is actually about
1/4", max. its shown larger here and out of
scale
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the mortar in this gap (above & below the thin anchor plate metal sheet) is actually about 1/4", max. its shown larger here and out of scale
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Callout
this brick cut (3 on each side) is the manor I "closed up" or made smaller my very large "flu-opening"


/

this is what | started to follow...but after the
1st 3-4 rows, it changes slightly. It allways
does so just adapt it to what you need to finish
your dome height at about 20" (mortar always
changes it no matter how thin you try to
spread it).

AN

10

SN S N oy N B

7 12 rings
10
(T ©
IO 2

this is how | acheived my "squished elipse" shape: |
did not want a perfect half-sphere so | drew 2 circles,
spread them a few inches and had my "flat dome" at
the top like a real pizza oven, not domed sphere that
traps the heat up high, where you don't need it.
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this is what I started to follow...but after the 1st 3-4 rows, it changes slightly. It allways does so just adapt it to what you need to finish your dome height at about 20" (mortar always changes it no matter how thin you try to spread it).
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Callout
this is how I acheived my "squished elipse" shape: I did not want a perfect half-sphere so I drew 2 circles, spread them a few inches and had my "flat dome" at the top like a real pizza oven, not domed sphere that traps the heat up high, where you don't need it.
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this is NOT how |
actually "closed
up" or reduced
my flu opeing to
the 8" vent...see
2 sheets above
for how | actually
acheived it with
the "quaker-hat"
cut bricks.
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this is NOT how I actually "closed up" or reduced my flu opeing to the 8" vent...see 2 sheets above for how I actually acheived it with the "quaker-hat" cut bricks.


2 WIRES (CRISS—CROSS) ACROSS FRAME
AND GO THRU HOLES IN 2X8. USE A BOLT
10 TWIST THE WIRE AT EACH END AROUND
THE BOLT TO PULL THE 2X8's TOGETHER
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