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self help groups in diversifying livelihood options through the formation of micro-credit and micro-

enterprises with Gram Vikas, a non-profit organization in Orissa, India. 

 

Karin Kliewer  coordinates the Working Centreõs Urban Agriculture Program in Kitchener, which 

provides individuals and groups with the necessary resources to produce food in an urban setting.  

She believes that local urban food production, including bread baking, contributes to improving the 

quality of life in the downtown, with benefits such as access to fresh whole food, community build-

ing, cleaner air, and sustainable land use. 

A public oven that gives such a strong push for strangers to share 

overlapping stories is a very good thing, in a city where so many peo-

ple know so little about one anotherõs stories, past or present. 

 

- Jutta Mason, from Cooking with Fire in Public Space. 
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Bread makes itself, by 

your kindness, with your 

help, with imagination 

streaming through you, 

with dough under hand, 

you are breadmaking  

itself, which is why bread-

making is so fulfilling and 

rewarding. 

 

-  Ed Brown, from 

The Tassajara 

Bread Book. 
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The Working Centre , a non-profit employment resource centre, has been  

involved with local community development projects in downtown Kitchener for over  

20 years.  These initiatives, which aim to meet basic needs as well as build new skills in the com-

munity, have used the concept of òcommunity toolsó to encourage many people who are often 

marginalized to become involved in creating a vibrant and active downtown.  Through itõs Urban 

Agriculture programs, The Working  Centre has been working at building greater food sustain-

ability in our region, again specifically addressing the needs of those living in the downtown.  For 

example, The Working Centre has started and continues to support various volunteer-run urban 

agriculture initiatives such as the Queens Greens community garden, the Whole Food Box Com-

munity Shared Agriculture (CSA) program, GROW Herbal gardens, an organic gardening re-

source library, and a one-acre vegetable garden with greenhouse supplying organic produce for 

the downtown St. Johns Kitchen. 
 

The community bake oven was envisioned as another such òcommunity tooló, which would pro-

vide the opportunity for the community coming together through the simple and age-old tradition 

of baking bread.  In 2003 The Working Centre received a generous grant from ACE Bakery 

(Toronto), to be used for the building and implementing of the first community wood-fired bake 

oven in downtown Kitchener.  Research into the oven building process included a visit to the 

Dufferin Grove Park in Toronto, where Jutta Masonõs bake ovens are well known and successful.  

Queens Greens community garden, a 25-plot garden located just down the street from The 

Working Centre, was chosen as the oven site.  Being situated at this community garden, in a 

highly visible and well-travelled public space surrounded by beautiful organic gardens, the bake 

oven will hopefully create a natural gathering place where stories, skills and good food are shared.  

Throughout the building process numerous community neighbours and garden members contin-

ued to drop by, asking questions, lending a hand, offering warm coffee, snapping photos, sharing 

suggestions, and recounting memories brought back by the sight and smell of a wood-fired bake 

oven in a public space.   
 

In the past, the Working Centre has been involved in other downtown construction projects, 

using renovation work as an opportunity for job skills training and volunteer involvement.   The 

bake oven was designed and built over the course of one month during the fall of 2003 with this 

same model in mind.  The oven project came to life through the efforts of a team of community 

volunteers, and a volunteer mason, carpenter, engineer and one part-time coordinator who all 

had an interest in community development and were willing to share their skills.  The following 

spring (2004) the roof and enclosure were completed by a Working Centre construction training 

crew.  This community-supported building process offered a unique teaching opportunity for 

those who wished to learn about building a traditional masonry oven, gain further carpentry skills, 

or get involved in wood-fired baking.  The baking program began in the Spring of 2004, with bread 

workshops led by a retired professional bread baker, and popular ongoing pizza days.  At the 

writing of this handbook, The Working Centre is in the process of renovating an incubator 

kitchen in their 66 Queen building, just a few blocks from the bake oven, and we anticipate incor-

porating the wood-fired baking into a small food retail operation there.  As well, we look forward 

to continuing to host ongoing pizza days and community baking sessions on site.  For a current 

oven baking schedule see the Working Centreõs website at www.theworkingcentre.org.  

Preface  

i)  The Community Bake Oven: A Community Process for Building a Bread Oven 



Each community bake oven will be unique , based on itõs circumstances:  

where itõs located and if itõs affiliated with a community group 

who the builders are and what experience they have 

what design is used, what materials are used, and what budget is available 

how it will be used, what will be baked, who will be doing the baking 
 

The oven described in this handbook will cost between $2000-$3000, depending on new or used 

materials, style of roof, and other finishing touches.  Read the following section on òHow to Use 

This Handbookó carefully, to determine which design and materials are best for your community 

oven.  If you decide to build a masonry oven, we advise you to speak with a trained mason before 

you start, or see whether you can recruit a volunteer mason for the project.   
  
This book is not intended to be a formal building manual, and does not provide oven building plans.  

This book tells the story of our community process in designing and building a wood-fired oven.  

We hope the narrative and photos in the following pages will inspire hope, excitement, encourage-

ment, and confidence for other groups or individuals to build (and use!) an oven in their own com-

munity.   
 

Regardless of the style of community oven you decide to build, you can be assured that anytime  

the wood-fire is stoked, the first baking goes in, and the tantalizing smells start to waft through the 

air, the same magic will happen as diverse people start to gather around to share their advice, ingre-

dients, skills and stories.   

Preface  

continued 

 

Good bread baking is much more than just a good outlet.  At certain critical junctures, you really have got to block out 

extraneous goings-on and attend meticulously to small details.  Far from being onerous, these more exacting phases of 

the baking process can also be the most calmingñprecisely because they do require such powerful concentration.  

And the very fact that so much on oneself is called upon, in the way of artistry and resourcefulness, makes the whole 

business that much more gratifyingñenhances the quality of life overall. 
 

That bread bakingñas well as gardening, spinning, beekeepingñis in fact creative and exacting is often overlooked.  

Instead, they are regarded as òsubsistence skillsó - what you have to deal with to scratch out a bare living, reeling, as 

you do, from the endless labour entailed.  You can hardly blame our parents and grandparents for having set firmly 

behind them so rigorous and chancy a way of life, and for thinking a bit daft those of us who cast a rueful glance 

backwards.  For it was with full, trusting, and grateful consent that people began to buy what they needed, use 

òconvenience foodsó, and adopt a full complement of helpful household machines.  Hardly a voice was raised in pro-

test when our traditionally home-centred, small-scale system of food production gave way, little by little, to what has 

been called òthe corporate cornucopiaó.   
 

Today, though, there is good reason to question whether our present food system can be sustainedñso profoundly 

dependent on petroleum is it, and so flagrantly wasteful of other resources as well.  Good reason, too, to seek out 

more direct ways of meeting our food needs, and to breathe a little easier when you find them.  This ease of mind is 

yet another source of satisfaction that comes of being a competent whole grains baker.  Revival of what is, yes, a sub-

sistence skills, means you know yourself able to turn just about any flour or grain that might come your way into 

something that will nourish and even delight.  Knowing this, you feel that much less vulnerable to circumstance.  Itõs a 

subtle change, but it goes deep. 

     - Laurel Robertson, from The Laurelõs Kitchen Bread Book. 
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This handbook is intended to be an guide to help and inspire other community 

groups to begin the process of creating an oven for themselves .  With this handbook we 

hope to demystify the masonry (brick) oven, by telling the story of how our group was able to 

build a beautiful oven, and how a community can come together for a common project.  It is writ-

ten in a conversational òdiaryó format, incorporating step-by-step information and photos, as well 

as some measurements and drawings.   

 

It is important to say that this handbook is not intended to be an exhaustive building man-

ual, but rather to be used as a compliment to professional masonry building books that are read-

ily available.  An excellent book to use alongside this handbook is Alan Scottõs The Bread Builders,  

which was an invaluable resource for our group throughout our process.  We also used the help 

of a local mason to complete our oven.  Alan Scottõs company òOvencraftersó (see Resources) 

has a very informative website, and offers technical design plans which can be ordered by mail for 

$100-$625 US, depending on what style and size of oven your want to build.    
 

Although this handbook describes our experience of building a masonry oven, community bake 

ovens also have a long history of being made of adobe, stone, or cob.  Cob is a building material 

similar to adobe, made of a mixture of sand, clay and straw.  Many creative builders prefer to use 

cob, as it and can be moulded into any shape you desire.   Several books about cob building are 

listed in the Resource section.  Remember that each oven will have its own unique features, based 

on its location, the materials available, budget, aesthetic, and how the oven will be used.  
 

Oven dimensions ñThis handbook describes the building of a simple masonry oven that 

provides a 32x36-inch baking surface , with an oven platform that is 6 feet, and the actual 

oven that is 3 feet across .   For the excavation you need to leave an 11x11space.  This does 

not include the oven roof dimensions, or any enclosed work area near the oven.  These are 

important details to consider before you begin so that you leave enough room for a comfortable 

working oven (see the òHow to Use this Manualó section for more about oven considerations). 
  

Masonry work ñThis manual will only cover very preliminary information about ma-

sonry work , as there are many good books out there on the subject and it is not possible to du-

plicate that information here.  If you are planning to build your own masonry oven (without the 

help of a òprofessionaló mason), we advise getting a book on basic masonry techniques and famil-

iarize yourself.  Once you have done some background reading, decide the specifications that you 

want for your oven based on where you are building it, who is using it, and what you plan to bake.   

 

As the Working Centre has been involved in a variety of renovation projects, we were fortunate 

to have a strong crew of volunteers with some building experience, including engineering, archi-

tectural and carpentry skills.  If your group of builders is completely inexperienced, we strongly 

suggest getting some advice or support from local builders in your community.  Many experienced 

people will be more than happy to volunteer their time for your community project! 

How To Use This Handbook 
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How To Use This Handbook  

Continued 

 

Before you begin building, here are some details you may  

want to consider:  
 

Physical Factors:  
1) Do you want a slab and block walls as your foundation (as we used), or do you want to 

use some other foundation materials or design?  For example, we are familiar with a group that 

used fieldstones that were readily available on their farm, to build a simple and solid foundation 

for their oven.  To save on costs, consider what materials you have on hand. 
 

2) Do you want an ash slot in the hearth?  We incorporated an ash slot, which is convenient 

for bread ovens, as the ash needs to be raked out before the bread is baked.  If you are planning 

to use your oven primarily for baking pizzas, where the fire is pushed into the back or side during 

baking, the ash slot will be optional. 
 

3) Who will be using the oven, and at what height are they most comfortable work-

ing?  For most people this will be elbow height.   Some bakers prefer a higher height, but lower 

will not be very functional unless you plan to have children actively involved. 
 

4) Will you use firebrick or clay brick for the walls and dome?  Firebricks are larger than 

clay bricks, and you will need approximately 10% less bricks if you use these for your walls and 

dome.  However, firebricks are more brittle than clay bricks and not as easy to work with.   We 

used firebrick for the hearth (this is not optional), but clay brick for the walls and dome.  We also 

sourced a cheap supply of good quality used clay bricks from a demolition project nearby.   Con-

sider what resources are available in your community. 
 

5) Will you use thermocouples for measuring oven temperature?  If you will be measur-

ing the oven hearth temperature you will need to pre-drill the hearth brick as well as the ver-

miculite slab, before the oven dome is closed.  If you will be measuring the interior oven tempera-

ture you will need to pre-drill a dome brick.  Thermocouples are useful devices if you want to 

measure the baking temperature accurately.   
 

6) What will the oven façade and front of hearth look like?  Will you have blocks, bricks, 

stones or tiles for the façade?  Will the hearth use a stone slab or bricks?  Be creative ð this will 

be the most visible part of the oven! 
 

7) Will there be a roof or enclosure for the oven?  If the oven is outside, it is wise to con-

sider this feature so that the oven is protected, and that baking can take place in any variety of 

weather conditions (e.g. rain).  This decision will depend on your oven location and budget.  We 

built a wood frame with asphalt shingles for the oven proper, and added a front enclosure that 

serves both as a covered workspace and eating area.  
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Continued 
 

Social Factors:  
1) Who has access to the oven?  

Who is this oven being built for and what kind of needs would they have?  Is this oven  

connected to a broader community, through a community centre or neighbourhood  

association?  Will there be large groups using the oven, will there be school groups or youth in-

volved?  Does the oven and surrounding area need to be made wheelchair accessible?  Is this oven 

going to be used for production baking, and do you need a food-safe work area? 

 

2) How visible do you want the oven to be in the community?  

Are you building your oven in a public areaña park, school yard, community garden?  Do you need 

to contact the city, or neighbours?  Consider fencing, tool storage, or lockable door?  Will you in-

corporate community art, such as a mural or oven sign? 
 

3) When to include public and volunteers in the process of building?  

Who is your work crew?  Do you hope to include the community members in the planning or 

building process?  How many volunteers do you need, and are any of them experienced builders?   

Is there a local mason who is willing to provide support?  Carpenters?  Architects?  Are you plan-

ning to hold any special òworkdaysó or tours during the build?   
 

4) When to involved public or volunteers in the use?  

Who will use the oven?  Will you need volunteer fire-builders or bakers?  Are there local profes-

sional bakers who will use the oven or teach workshops?  Will there be public baking days?  Will 

there be costs for using the oven?  What storage/working facilities are needed for these activities?     

 

Resource: adapted from Scott, Alan.  The Bread Builders.  

The traditional village bake oven was the hub of community life - the townõs unique focal point, the circle 

of neighbours swapping recipes and sharing stories, the public meeting space where peopleõs lives inter-

mingled amidst the pungent smells of wood smoke and fresh baking.  
 

In our hurried lives and bustling city, the village bake oven teaches us many things.  We learn about the 

satisfying rewards that come with food that is prepared slowly, with patience and care.  We learn to cele-

brate bread baking as an art-form, using quality ingredients that come from local sources. We learn the 

value of working with our hands, being part of an age-old history of community bread-bakers.  Most of 

all, we learn of the unexpected friendships that can form when different people come together to work 

on a common task.   
 

- Karin Kliewer, from Creating an òUrban Villageó One Loaf at a Time, Good Work News June 2004. 
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Section 1:  

Oven Build  



Day 1 (October 20)  

Volunteers: 2                               

Hours on Site: 2 hrs  

 

Finding a Suitable Location.  Today the oven build officially started!  In the summer 

months, I had met with Queens Greens Community Garden members to discuss how the oven 

project could fit within the garden.  Being directly located on a busy downtown street with 

mainline bus service, the community garden site provided excellent visibility and accessibility 

for the oven.  The garden offered water access which was needed for the oven build and fire 

safety, and had an existing group of active community members interested in using the oven.   
 

Permits to Consider.  Cities may not require any building or fire permits, but itõs best to 
inquire before beginning your build.  Commercial zoning and food safety/vending permits may be 

needed if you plan to sell baking to the public.  Finally, notify the surrounding neighbours about 

your project!  For more details about these permits see the resources section at the back of this 

manual. 
 

When considering where the oven would be located within the garden, we wanted to choose a 

site that would create minimal disruption to the 25 existing garden plots, would not shade the 

sun-loving vegetables, and would provide a comfortable space for a group to gather around .  

We settled on a little-used sitting area in the centre of the garden that currently only featured a 

bench and planter which could be moved.  The small communal strawberry & rhubarb patches 

growing around the edges could be òrescuedó by transplanting.  This space was also large enough 

to allow for working space while baking with the long-handled bread peel, an overhang shelter 

roof, a work table, and several benches. 
 

The oven platform is 6 feet, and the actual oven will be 3 feet across.  The space required for 

the excavation is approximately 11x11 feet .  This allows for an extension in front of the oven 

door and some sitting space.  You want to be sure to have adequate space all around the oven, 

and additional space in front of the door to manipulate baking tools.   

 

Consider Sun and Prevailing 

Winds.  We spent two hours at the cho-

sen site, staking  out oven dimensions with 

a string line and considering which direc-

tion to situate the oven.  We decided to 

face the oven in a NE to SW direction.  This 

way, bakers would not be looking directly 

into the sun or facing prevailing winds while 

baking, and the oven would be set into an 

even parallel with the layout of the existing 

community garden plots.   
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Choosing the Oven Site  

Materials List:  

Consider pre-ordering supplies for the foundation  

 

Tools Needed: 

Hammersñone per person  

Stakesñfor marking out oven dimensions 

Measuring Tapesñat least two 

Chalk Lineñone needed 

Pencils & Stringñenough to mark out oven dimen-

sions 
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Left: The Queens Greens 

Community Garden, on 

Queen Street South in 

downtown Kitchener.   

Below: The completed Queen 

Street Bake Oven in the centre 

of the community garden 

quickly becomes a focal point 

for garden members to gather, 

eat their lunch, or just relax. 

Day 1 Summary:  
1) Find suitable location for oven with large enough surrounding space for all your needs.  

2) Consider any permits you may need.  See resource list at end of this manual. 

3) Consider water access and community accessibility. 

4) For the oven orientation consider: 

 a) avoiding sun shining in eyes (preferred direction is N-S) 

 b) avoiding wind blowing through oven door 

 c) avoiding smoke blowing into neighbourõs houses 

 d) situating the oven to blend in with the surrounding garden or area 

 e) leaving enough workable space on all sides of the oven 

3) Mark out oven dimensions with string and stakes. 

4) Order building suppliesñwood, bricks, concrete mix, concrete blocks. 

5) Rent electric mixer for Day 2ñor consider getting a shipment of prepared concrete delivered 

or even donated from a local supplier. 



Day 2 (October 25)  

Volunteers:  5                             

Hours on Site: 8 hrs 

Visitors: 12 

   

The oven foundation and footing were completed today.  We started by digging out 

and levelling  the trench area as had been marked out with our string line .  For cold climates the 

trench must be a 7 1/2-8 inch depth from the finished grade, then levelled.  To prevent frost for-

mation at the edge or under the slab, use a 2 inch-thick sheet of insulation , extending 24 inches 

out from the slab.  We shovelled the healthy garden soil onto a spare piece of plywood , making it 

easy to move later.  It is important to make a level firm foundation with sand or clay, not organic 

matter.  The diagonals must be equal to ensure right anglesñeach diagonal will be 181 inches (15 

feet).  Alfred, a long-time Queen Greens Community Garden member pitched in for the day, bring-

ing extra tools from home!  Ramani volunteered to research the best sources for thermocouples 

needed for measuring the interior temperature of the oven. 

 

Polystyrene insulation sheets 2 inches thick were cut to size (132ó x 124ó), and 

levelled in place, extending 30 inches out from where the block wall will be.  This was followed by 

9-guage 6x6 steel mesh .  2 runs of rebar  were placed over top, lifted up off the Styrofoam by 1 

inch spacers, and laid flat in the trench.  Remember to include an extra 4 inch length in the rebar 

when cutting, which will form the overlap to tie the ends together with wire (2 inches per end).   

 

The rebar lengths: (also see òOven Foundation & Footingó diagram on page 4) 
 

A. Tied into a square 3 inches from form:   

2 pieces x 78ò long + 4ó extra each (2 x 82ó)  

2 pieces x 72ó long  + 4ó extra each (2 x 76ó)  
 

B. Tied into a square 8 inches from form:  

2 pieces x 68ó long + 4ó extra each (2 x 72ó) 

2 pieces x 60ó long + 4ó extra each (2 x 64ó) 

 

Bring food and water.  This was a long day for everyone.  I went to the deli down the 

street to buy sandwiches for the crew, as no one had remembered to bring a lunch and all were 

famished after more hours of digging soil and carting concrete than anticipated!  We were glad to 

have toques and gloves, as well as a plastic tarp to sit under for eating our lunch.  As Queen 

Street is a busy downtown area, many passers-by were curious about what our crew was up to.  A 

steady stream of visitors stopped in throughout the day, and it became apparent how valuable a 

òhostó role would become during the project.  The host would greet and tour visitors, explaining 

the community garden model and the bake oven project, while the rest of the crew could continue 

in their work with minimal distractions. 

Oven Foundation & Footing  
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Materials List:  

Steel wire (to tie rebar) 

Rebar (7/16 inch) total 50 feet see list on previous pg. 

Mesh (6x6ó) - 2 pieces 4 feet x 8 feet each 

Plastic tarp roll, to cut to size as needed 

Concrete mix (50 bags @ 3 kg each)/ or consider 

getting a donation of prepared concrete from a local 

supplier 

2x6 Lumber for forms (124óx2; 132ó x 2) 

2x6 Lumber for smoothing concrete (1 piece 124ó long)  

Tamping tool 

Plywood pieces (to shovel soil onto) 

Styrofoam sheet 2 inch thick, size 132óx124ó 

Tarps to cover mixing/lunch area  

Stakesñfor marking out oven dimensions 

Measuring Tapesñat least two 

Chalk Lineñone needed 

Pencils & Stringñenough to mark out oven dimensions 

Work Glovesñone set per volunteer 

Tools Needed: 

Hammers & nails   

Shovels (for soil/concrete) 

Cordless drill & extra drill battery 

Handsaw  

Pliers  

Staple gun & extra staples 

Electrical outlet & extension cord 

Wheelbarrows (2) 

Electric mixer 

Water hose, buckets, and water access! 

Wire brush & cloth rags to clean tools 

Hacksaw (for cutting rebar) 

Wire cutter (for mesh) 

4-foot level 

Above: Digging out & levelling the foundation area. 

Above: No more òWonder Breadóñwe only want 

wonderful bread! 
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Oven Foundation & Footing  
Day 2 Continued  
 

Preparing the Form.  The oven concrete slab is 84ó long x 76ówide x 6ódeep, 

and extends out from the block wall by 6 inches.  We used 2x6 boards to build the form, which 

will hold the concrete  in place until it dries.  The form can be held in place by pouring back the 

soil around the edges and packing it down.  Next, rebar  was tied together with steel wire at 

each corner, and fastened to chicken wire mesh to give the base extra strength.   

 

Large Working Area.  It was useful to have a large working area directly beside the oven 

site, for setting up the mixer , washing tools, eating lunch, and laying out the rebar frame.  Greg, 

with a background in carpentry and construction, was our third key member in the bake oven 

building òcrewó. 

 

We fit the rebar  into the wooden form , and filled the space with concrete .  The concrete was 

mixed using a rented electric mixer .  This mixer could hold 3 bags (30 kg x 3) of our con-

crete mix at one time.  It proved to be a good investment to rent this mixer (rather than our 

other option of mixing manually in a wheelbarrow), as we used 50.5 bags (or 1512 kg) of mix 

in the footing alone!  We used two of the garden wheelbarrows to cart the concrete to the 

foundation site, poured it and smoothed it flat using an old 2x6 that could be shuttled across the 

foundation. 

 

Concrete  generally takes approximately 3 days to fully set , and should be kept covered 

with a plastic tarp so as not to dry too quickly.  It can be checked and misted occasionally over 

these 3 days if building this oven in the warm summer months.  This was not a great issue for us, 

as it was October where the days and evenings were cool.   

 

Geeta & Ramani had brought warm tea in a thermos, which we sat down to enjoy at the end of 

the first real day together as a building crew.  This was an important way to unwind and reflect on 

the dayõs work together.  Always keep a camera  on site ð we were very happy to have docu-

mented this oven project from the beginning. 

Form for concrete slab 84ó 

Sheet insulation 132ó 

Rebar 82ó 

Diagonals are 181ó. 

Rebar 72ó 

5ó from first rebar 

Rebar 

76ó  

Form 

for 

slab 

76ó 

Sheet  

Insulation 

124ó 

3ó from form 

30ó 

Rebar 

64ó  

Trenchline 

Diagram:  

Oven  

Foundation 

& Footing  
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Above: Second, on the side prepare the 

rebar and mesh.  Lay this grid on the insu-

lation sheets before the concrete is poured.  

This will reinforce the concrete slab base.   

Left:  First, lay 

out the wood 

forms over the  

insulation 

sheets before 

pouring the 

concrete slab. 

Day 2 Summary:  
1) Prepare large cleared working area near oven site. 

2) Prepare wood form for foundation slab using 2x6 boards. 

3) Dig out 8-inch deep oven foundation.   

4) Cut and level polystyrene insulation sheets in foundation area. 

5) Lay out steel mesh on insulation sheets and cover with rebar. 

6) Tie rebar ends together with wire to make a frame. 

7) Fasten rebar frame to chicken wire mesh. 

8) Blend concrete mix in electric mixer. 

9) Pour into wheel barrows, cart of foundation area and shovel out. 

10) Smooth concrete by shuttling with old 2x6. 

11) Cover with tarp and let concrete harden slowly over a 3 day period. 

12) Ensure that all materials are ready for starting the build, including 14 closed blocks (corners). 

13) Ensure that a water supply will be on hand (access to a garden hose is best). 
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Left: Third, mix concrete 

by electric mixer or by 

hand.  Remember to wet 

the inside of the electric 

mixer to prevent cement 

dust flying when the motor 

starts up!  3-4 bags fit per 

mixer load.  Add more 

water as necessary to 

make it a workable consis-

tency.  A group of 4-5 peo-

ple is good to have for a 

speedy flow of materials.  

Above: Fourth, the 

freshly poured concrete 

slab is smoothed over 

using an old 2x6 piece 

of lumber. 


