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Pizza on the Grill
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Master Instructions:
The CharcoaIGrlll Methud For No-Fail

Charcoal Grilling

Build a fire by iy

quentes in eicher
pyramid-shaped

. | il cail-iron pieza pan, such as the
of vour grill. Once the beic res h COD T
v enil nce the briquemne - L one made by Lodge pictuned
Tray-a 0 to 3 minutes), move them all i Iere, 4 & chareoal griller's insur-

of the gri ance policy against bumning the crust. If

wousr wark sarface you are wiing one of these pans, spread

Place the dough in the gray-ashed charcoal in a sl
the middle of the arface. You can cither rol aver the charcoal grate and 51 the pizza RN R
" doaigh with a molling pin sirerch it ouar pan i the center of the cooking grate. - } :-‘WI 4 rF v - >
- Sy O a0 B G MACHRL L L Preheat ai directed for 5 minutes, then ﬂ o
againt the work surfsce. ldeally, you want a follow the steps far charcoal, cooking
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R i i directly on the cocking grate These meaty pizzas will satisfy both your steakhouse

and bq_lrl.:rl‘_-r shack Cravings.

v the chinner side for thin-crust pirsa snd oa
the thicker side for thlck-cruse pleza). Dyizzle o
baush boch sides genorously with oil. Char recipes
call for 2 rabdespoans, b we end 10 use more

oil when muaking owr own pireas, which reushs in

a thinmer and crlspicr crust
Pick up the dough by the fwa carners chasest

an, Loy it derwn flar—owver the

3 v, In o
ide witho o the cooking grate
roums back
VW
} mim
80 degree ng until the bot
m is well marked and cvenly beowned, snother

Ll tones to transher the omsi fram the grill

1. Close the lid of anather 4 o
the rilled sidde Remove from the grill, gamish. and season as
s B ekl g directed. Slice and serve immaodiarcly




