
Wolfgang Puck
Wolfgang Puck had used a variety of stone hearth ovens when he crossed paths with Wood 

Stone. After he tested out a Wood Stone oven, it became the oven of choice for all of Wolfgang’s 

restaurants (over 90 ovens to date) because of how they cooked, looked, lasted, and also because 

of their e�ciency. “If I had only one piece of cooking equipment in my kitchen, it would be my 

Wood Stone oven.”

California Pizza Kitchen (CPK)
With over 275 ovens installed worldwide, California Pizza Kitchen (CPK) is Wood Stone’s largest 

customer, but that was not always the case. Prior to trying their �rst Wood Stone oven, CPK used 

many di�erent manufacturers’ ovens. The story of how we eventually came to be CPK’s exclusive 

supplier of stone hearth ovens explains much about the quality of Wood Stone equipment and 

our dedication to meeting our customers’ needs. 

Tom Colicchio | Colicchio & Sons 
”Our Wood Stone oven is the heart and soul of my newest restaurant, Colicchio & Sons. It’s 

prominently installed in the restaurant’s tap room, and everything we serve in that part of 

the restaurant comes from the oven — from whole Daurade to pizettes to slow-roasted pork 

shoulder. The chefs love it, the guests love it, and my only regret is that I didn’t get one sooner.”

Amici’s East Coast Pizzeria
Bahama Breeze
Brio Tuscan Grille
Brixx Wood Fired Pizza
Bertucci’s
Cafe Tu Tu Tango
California Pizza Kitchen (CPK)
Carrabba’s Italian Grill
Claim Jumper
Colicchio & Sons  
Cosi
Cucina Cucina

Disney
Emeril’s
Farrelli’s Wood Fire Pizza 
Four Seasons  
Gordon Biersch 	
Green Mill
Il Fornaio 
Marriott Hotels & Resorts 
Mozza  
Not Your Average Joe’s
Palomino
Prezzo

Rock Bottom Brewery
Romano’s Macaroni Grill
Seasons 52 
Serious Pie  
Todd English’s Olives 
Tutta Bella
Universal Studios 
Westin Hotels & Resorts
Wildfire  
Whole Foods Market 
Wolfgang Puck 

Since 1990 Wood Stone has sold over 9,000 ovens to customers in  

75+ countries worldwide. Our customers include mom & pop pizzerias,  

international restaurant chains, �ne dining restaurants,  

university and corporate cafeterias, hospitals, stadiums, bars  

and nightclubs, grocery and department stores.

WOOD STONE CORPORATION 
1801 W. Bakerview Rd. 
Bellingham, WA 98226 USA

Phone: (800) 578-6836 
Fax: (360) 734-0223

Email: info@woodstonehome.com 
Web: woodstonehome.com

Who Uses Wood Stone Ovens?



With a Wood Stone Home oven, you can cook with the same oven favored by  
world-famous chefs such as Tom Colicchio and Wolfgang Puck.

enhance your

food, home & lifestyle
with a Wood Stone Home Oven


