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				INTRODUCTION

				Years ago we were introduced to the artful joy of the outdoor pizza party when our good friends invested in a giant pizza oven. When we say giant, we mean it was so big that when it arrived in their front yard, they needed to rent a crane (a CRANE!) to transfer it up and over their house into their backyard!

				Now that would have become a viral #story for Instagram; if only stories had existed back then! And by back then, we don’t mean the 1980s or ’90s. This was circa 2014.

				At that time, in order for you to have a quality pizza oven in your backyard you would have had to build it yourself or buy one for thousands of dollars. In our friends’ case, they spent just under $5,000 total.

				That’s a huge investment for the average family. Just for pizzas.

				Flash forward a decade and manufacturers have now designed pizza ovens and grill attachments that rival those of the best restaurants in the world, for fractions of the cost (not to mention fractions of the size as well). Many of them are even portable. You can take them camping, to the beach, or just to your neighbors’ houses (much to their delight).

				They come in a variety of shapes and sizes, and most of the commercial market ovens perform pretty darn well for making restaurant-quality pizzas in the comfort of your own backyard. Every year legacy manufacturers, like Weber and Big Green Egg, design more pizza attachments that grow in quality and popularity for grills, giving anyone the opportunity to feed their inner pizza chef.

				We are so lucky to be living in a time when you no longer need to rent a crane to deliver a quality pizza oven to your backyard; although, we’re grateful for our passionate friends who made that investment. We learned a lot from them, and it was the catalyst for igniting our own pizza flame.

				And, for the same price as a beginner grill, you too can be making restaurant-quality pizzas in your backyard in no time.

				What that time with our friends taught us—besides a lesson in making sure a giant pizza oven would fit through your side gate—was that pizza parties are a pretty magical way to bring friends, family, and neighbors together. Dare we say even better than throwing a traditional backyard BBQ?!

				Because everyone likes pizza. Hard stop.

				You see, in those days, if you were going to fire up that pizza oven, which, for their particular giant oven, took a full hour to come to temperature, you’d better invite a lot of people because you’re going to be baking lots of pizzas to make up for the time spent warming the darn thing up.

				So pizza parties they had.

				It was an art.

				It became a neighborhood event. They made the dough and sauce, and for everyone else it was BYOT (bring your own toppings). Going to those parties just to see some of the combinations people invented was worth the time. People would get very creative. Some were winners. Few were busts.

				But, hey, it was pizza! Even the busts were still worth eating.

				When we started making pizzas in our own backyard, we began by baking them on our grill. It was all we had to experiment with at the time. Since then we’ve made pizzas on our Big Green Egg, our Weber kettle grill, gas grill, and even pellet grills. We know, we have a lot of grills. The pizzas all came out pretty darn decent, if we do say so ourselves.
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				We’ve learned techniques along the way, including what temperatures work best on each cooker, and have tested different types of dough to match each grill style.

				Flash forward to today, we now have the full range of pizza cookers, from dedicated pizza ovens that get up to 900 degrees F (such as the Gozney Dome, Ooni Karu, and Solo Stove Pi, among others), providing the perfect environment for Neapolitan-inspired pies, to our line of backyard grills, which max out around 600 degrees F but can still push out some delicious pies in the New York, Chicago, and even Detroit styles.

				Our goal with this book is to meet you where you are. If you have a simple kettle grill or a dedicated pizza oven, this book is for you. We will go through the fundamentals of making great pizza outside, walk through our tried-and-true doughs and sauces, and offer enough recipes to get you started on your own pizza journey. If it piques your interest, we have loads of additional tutorials on our website Vindulge.com, and if you want to geek out deeper on doughs and the history of pizza, we can introduce you to some of the best teachers and resources out there.

				We don’t need to reinvent the wheel as there are some fantastic cooks who’ve already gone there. We want to build on their incredible work, and show you how to get started today in your backyard, with whatever cooker you have.

				So whether you have a dedicated outdoor pizza oven or any number of grills, we have created recipes that will work on all of them. Bonus: we even discuss how to adapt the pizzas for your kitchen oven.

				You can learn to make great pizzas at home. And they will be delicious!

				Welcome to Fire + Wine Backyard Pizza.
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			Styles of Pizza for This Book

			To make a book about all the styles of pizza would be more akin to writing a series of encyclopedias versus an easy-to-navigate book for the outdoor enthusiast. There are so many styles of pizza, from the classic Neapolitan to New York, Chicago deep dish, Detroit, Sicilian, you name it…There are dozens of styles.

			Mary has had the incredible opportunity to travel the world learning about pizza from some of the best regions. Her first time dining in Naples was magical to say the least. Then to Sicily, where she still—to this day—dreams about the food there. Living in Connecticut allowed us both the opportunity to eat at the renowned Frank Pepe’s, as well as dozens of trips to New York to try some of the tastiest pies. Mary was also born and raised in Phoenix, Arizona, so a visit to see the family usually involves a trip to Pizzeria Bianco, one of the most famous West Coast pizza joints. And we would argue that a handful of pizzerias in Portland, Oregon, where we now call home, can rival some of the best in the world.

			When it comes to our BBQ and what we are known for, our style is not the same as those in Texas, the Carolinas, or even Kansas City. We do Pacific Northwest (PNW) BBQ. And that applies to pizza as well. Pizza is not classically a BBQ category, but it has become an outdoor staple over the past few years with the rise in popularity of pizza ovens. The biggest grill manufacturers have jumped on the pizza bandwagon, producing accessories for various styles of grills, making it easier to create restaurant-quality pizza on a backyard grill.

			So while we’ve had the privilege of experiencing and enjoying pizza in some of the best regions of the world, we don’t claim to be experts in all styles of pizza. Rather, our goal is to honor those styles that have inspired us and combine that love with our decades of experience cooking on grills, smokers, and dedicated outdoor pizza ovens, in the hope that it becomes an inspiration to you.
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			How to Use This Book

			Whether you are just getting started on your pizza-making journey or you’ve been doing it for years, we encourage you to begin with the Fire chapter (this page). It contains the fundamentals of baking pizza on any outdoor grill or pizza oven. Successful pizza making is about understanding the heat levels that your grill or cooker can manage, and having just the right tools to accomplish this (spoiler alert: you don’t need that many). It’s also understanding the best kinds of doughs needed for outdoor pizza making based on how hot your fire can get. From there, it’s experimenting with your favorite styles of pizzas.

			We have written this book so that you can make amazing pizzas on almost any outdoor grill or pizza oven. You won’t need a specific brand or type of cooker. New products and tools are introduced all the time that make the process a little easier, but the fundamentals don’t change. You simply need to understand the thermal dynamics that your cooker can handle to match the style of pizza you wish to make.

			Our goal is to give you the tools to manage your heat source and be able to prepare homemade dough that will cook perfectly. From there, you can customize your sauce and toppings to become a pizza hero in your own backyard.

			After that, you can choose to Vindulge in the Wine chapter (this page), where we go through the fundamentals of delicious wine pairing and how they apply to pizza. Then it’s on to the fun part.

			We’ve included more than forty recipes to get you started on your pizza journey. The most important thing, though, is to make sure you are having fun and always learning and experimenting. So grab yourself a glass of wine or your favorite beverage, discover your preferred type of grill or pizza oven, and begin planning your first or seventeenth pizza party. Get people involved, teach them how to shape the dough, and sling a pie. Not only will this up your pizza game, but it will make you a pizza god among your family and friends.
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			There is no Better Feeling than making pizza outdoors on a warm and sunny day. For us, it’s always with a group of friends and family. It’s the ability to engage with each other, to share secrets on how to shape the dough, or find out what toppings people love or those they can’t stand. It’s never having to deal with a picky eater, because everyone likes pizza. It’s breaking bread and drinking some great wines while watching our kids run around and sneak an extra slice when we aren’t looking. It’s the experience of communal feeling that has been around for centuries.

			Most cookbooks about grilled pizza focus on one technique—parbaking your dough over the grill grates, then adding your toppings and finishing it back on the grill grates. That works great if all you have is a grill and grates. But throw in a pizza stone and suddenly you have an outdoor pizza oven.

			And with the growth of companies such as Ooni, Gozney, and Solo Stove, along with the development of pizza modifications for traditional grills, there has never been a more affordable time to own a dedicated pizza cooker that can produce restaurant-quality pies, right in your backyard.

			No matter what type of grill or pizza oven you have, the key elements that make (or burn) a great pizza are going to be the heat and the right dough. Oh, and don’t add too many ingredients to your pizza. Seriously, don’t. But we’ll get to that later.

			Heat

			Making the perfect outdoor pizza requires lots of consistent heat. Some styles of pizzas, like Neapolitan, need incredible levels of heat that some grills just can’t attain. The most important technique to master is managing your heat source based on the style of your grill or pizza oven and its fuel source. From there, it’s about picking the right dough to match your level of heat.

			A stand-alone pizza oven is built to achieve internal temperatures of 1,000 degrees F (537 degrees C), or higher. But attempt that same temperature in a Big Green Egg and you will damage it, especially if done repeatedly. So let’s discuss the most common types of fuel before we introduce the grills and pizza ovens out there.

			Charcoal. Charcoal comes in lump or uniform-sized briquettes or bars. Charcoal is the most common fuel source for kettle grills and kamado-style grills, like the Big Green Egg. Because of how these grills are designed, it’s uncommon and not recommended for the internal temperature of those grills to exceed 650 degrees F (343 degrees C). The large chunks and natural wood flavor of lump charcoal is more prominent compared to briquettes, which are great for more consistent heat but lack some of the flavor. We use lump charcoal and recommend that you do too. And don’t use lighter fluid to start up your charcoal. More on that later.

			
					
					Pros: Adds great flavor to your pizzas when using lump charcoal. Lights and gets hot quickly.

				

					
					Cons: Once lit, charcoal can burn fast and will get really hot with your lid frequently open or vents fully open. Charcoal takes a little more babysitting to reach the ideal cooking temperature for pizza.

				

			

			Pellets. Pellets are made from ground wood that has been pressed into pellets to fuel pellet grills or pizza ovens. When you add a heat source like a match or a hot rod, you have the ability to produce wood-fired smoke. This is how pellet grills work, and many pizza ovens are made and adapted to fuel with wood pellets. Pellets are ideal for lower-heat New York–style pizza doughs. Pellet grills do not reach 1,000 degrees F, and if using pellets in a pizza oven, it requires an incredible amount of pellets to get embers to burn that hot.

			
					
					Pros: Cheap fuel source that is easy to feed into pizza ovens (and for pellet grills, the only way to run the heat source). Consistent temperatures that can maintain 450–500 degrees F depending on the pellet grill and quality of the pellets.

				

					
					Cons: They don’t burn as fast or hot as traditional pizza ovens. If using a pizza oven, it’s best to work with wood chunks designed for the size of your unit versus pellets. If pellets get wet, they will be ruined.

				

			

			Wood Splits. In many dedicated pizza ovens, you can use wood cut at specific sizes optimized for the size of your pizza oven. When using wood, you get a hot fire from the embers and a nice flame as you ignite a new piece of wood to add to the convection cooking needed for both the crust and top of the pizza.
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					Pros: More efficient than wood pellets and easy-to-maintain hot embers and flame compared with charcoal.

				

					
					Cons: It requires more labor to cook and maintain the fire and embers while you are also trying to make pizzas. This scenario works best if you have two people, one for managing the fire while turning pizzas, and the other for building the actual pizzas.

				

			

			Propane. Propane (or natural gas) can burn hot and be an efficient source of heat commonly seen on gas grills and dual-fuel pizza ovens. Propane is convenient because it burns consistently and doesn’t require as much labor as tending a wood fire. Propane is also becoming available for pellet grills running a gas pizza-oven attachment, like the Camp Chef brand.

			
					
					Pros: An efficient and affordable heat source. Stable temperatures throughout the cooking process. Very little babysitting or heat management needed.

				

					
					Cons: Wind can easily blow out the flame in pizza ovens, and for poorly designed gas pizza ovens the flame can grow too big or too small.

				

			

			No matter what type of pizza oven or grill you are using, it is important to understand these essential heat sources and be aware of their pros and cons.

			How to Light Your Fire

			Unless your grill or pizza oven has an internal starter (like most gas grills or propane pizza ovens), you need to manually ignite the fire. This can be done a few ways, and none of them involve lighter fluid.

			Lighter fluid uses chemicals to cause combustion after the charcoal is lit. That chemical smell and flavor will permeate the pizza stone or ceramic, depending on your style of grill. It doesn’t take that much longer to start a fire using alternatives to lighter fluid, like a chimney starter or tumbleweeds.

			Lighting Charcoal. Charcoal is best for any traditional charcoal grill. You can use a charcoal chimney to light the charcoal quickly and place it in your grill. You then feed more charcoal (if needed) and let the grill reach your desired temperature.

			
				1 ​ Place a small amount of paper in the shallow side of the chimney starter, then add your lump charcoal in the larger side.

				2 ​ Place the chimney with charcoal side up inside your grill or on a fire-safe surface, like concrete, and light the paper. The fire will be concentrated into the charcoal lighting it.

				3 ​ The charcoal is ready when it’s all lit and the coals have turned white. Dump the charcoal into your grill based on the recommended setup.

				4 ​ If you plan to make many pizzas and need the temperature of the grill to maintain 500 degrees F for more than an hour, follow the same starting process and drop the lit charcoal into your grill. Then add fresh, unlit charcoal over the top, and set it up based
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