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Introduction

Meet Tom Gozney.





Cooking with fire unites two basic elements: food and fire.

But the combination is so much more than just sustenance and heat. It’s an experience that brings people together and unlocks so many opportunities for self-discovery.

My mother always said, when you’re with a fire you’re never alone. Perhaps it’s a throwback to our ancestral past that we connect with. Or maybe it’s some form of escapism from the fast-paced nature of modern living, where convenience and speed seem to be all too often prioritised.

There’s just something that feels so instinctual about it. It can be enthralling and unpredictable. Maybe it’s the danger of it or watching ingredients cook in seconds that’s so appealing.

It’s that magic that drew me in and started me on my journey.

[image: photograph of Tom Gozney]


‘I threw myself into food. Cooking with fire was something I could lose myself in. Better myself at. It was a skill to master and a whole new way of connecting with the people around me.’



Our History

In my early years I was always a timid, sensitive kid but when I started school, I really began to struggle. Unbeknownst to me, I had dyslexia. I knew I was capable, but not being able to learn in the same textbook way slowly eroded my self-esteem and I began acting out through frustration. I adopted this class clown persona that wasn’t me, but it gave me the external validation I desperately craved. When I was thirteen, I was introduced to a friend group outside of school that were smoking and using drugs and it just felt like a natural progression for the persona I had embraced. Drugs and alcohol became intertwined in my perception of who I was. Over my teenage years this escalated, until at twenty-one I finally hit rock bottom, came to terms with my addiction and entered rehab.

Leaving treatment and returning home sober was the hardest thing I’ve ever done. I didn’t want my sobriety to define me or stop me from hanging out with my friends but as much as I didn’t want to admit it, I was struggling to be in social situations where everyone was drinking.

Fortunately, a year later I met my wife, Laura. I enjoyed cooking for her, and it sparked something: there was something in the ritual of it I could just lose myself in. I started having my mates over for dinners, and one night we made pizza. Unlike other dinners, everyone rolled up their sleeves and got involved. I witnessed this insane sense of community and connection. It felt special. But the pizza, cooked in a conventional oven, was shit.

I was inspired. The only problem was, we had no cash. I had been working as a labourer, and Laura was fresh out of university taking temporary contracts where she could. We were living on baked beans, pay cheque to pay cheque. Online you could only buy these expensive Italian imported pizza ovens that we would have never been able to afford, so I decided I would build my own.

Three days later we had a large, monstrous brick oven in our garden. It took 6 hours to get the beast up to temperature, but I loved every tinkering moment of it. It allowed me to socialise without alcohol being the focus. Instead of bringing tequila, my mates brought toppings, and everyone got involved. The oven became a conversation point with everyone ‘having a go’ at spinning pizzas.

Word got out. I started to build pizza ovens for friends and family, improving my designs as I built them, then broke into building brick ovens for pubs and restaurants. It was hard work. Variable concrete setting times, plummeting winter temperatures, lime burns, rain, pushing wheelbarrows of fire bricks on and off sites, and driving all over the UK.

One day, after a conversation with my brother-in-law, Geoff, I had a revelation. What if, instead of a hand-built brick oven, which was costly and so time intensive to build, I designed a pre-cast oven, which could be shipped to gardens all over the UK? The Stone Bake Oven Company was born.

I researched all there was to know about refractory materials and the size and shape of pizza ovens. My mother lent me five thousand pounds and I used it to make a mould and launch my first website.

Our ovens were the first of their kind in the market. Laura started to work with me, and we used to sell our ovens based on her hand-drawn sketches. People thought this was the brand’s ‘style’, but the truth was we didn’t have any photos of our product! We had modest expectations at the start. It was hard work convincing people they needed a pizza oven; many didn’t know what a pizza oven even was at that point. It was months before we gave ourselves a pay cheque and years before we ever took a day off.

A movement started happening, with pizza ovens becoming more and more popular in the UK. Competitors began emerging so we made the decision to knuckle down and continue to focus on innovation, design and performance, values that would later become a backbone for the business. We re-branded to Gozney as it seemed more grown-up and reflected all the things we had learnt along the way. But my end goal stayed the same: I wanted to change the way the world cooked outdoors and make cooking with fire easier to get into. To do that we needed to make something smaller, more portable, more accessible.

Roccbox was born. Roccbox was the world’s first stone-floored portable pizza oven. It changed the game. Distilling the design of our restaurant ovens into something more compact and portable enabled people to create pizza at home – or anywhere, really. Roccbox captured the hearts (and stomachs) of chefs, home cooks and design enthusiasts alike.

Since then, we have continued to push the boundaries of design and outdoor cooking. The Dome launched in 2021 and redefined the category. To date it is the greatest expression of who I am as a designer. It was like nothing else on the market. Its inspired aesthetic made it a true centerpiece to any garden, and it worked better and did so much more than any pizza oven before.

We’ve been on a pizza rocket ship ever since.

Why this book?

We haven’t done a cookbook before. And we’ve always wanted to.

We have had a ton of cookbook ideas over the years, but they kept getting shelved for one reason or another. Truth be told we were obsessed with perfection, so obsessed we didn’t know where to start. So, we’ve stripped it back to what really matters, paying attention to our community and our favourite tips and tricks, creating a simple, useful cookbook on pizza.

I’m not a chef, I’m just a passionate home cook. These recipes are how I like to cook, taking simple provisions and unlocking flavour with fire.

I love food made for sharing. All the recipes here have a short(ish) list of ingredients and reflect what I want to cook and eat. Some recipes are linked to dishes and experiences I had while building Gozney, and others are inspired by the phenomenal culinary trailblazers that I am fortunate enough to call friends.

I hope this cookbook makes you fall in love with the magic of cooking with fire and helps you learn the art of pizza. It can be as simple or complex as you’d like to make it. Just get the ingredients, light the oven and get out there.

I want this book to help you on your own journey of pizza and cooking with fire, whether you are new to pizza or just looking for some new recipe inspiration. There isn’t anything better than getting your hands into flour and learning through trial and error. To give you the confidence, to not be afraid to try. It means so much to me for others to experience that sense of discovery and fulfillment that comes with the ‘pizza life’.

Much love,

– Tom
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Why Do I Need a Pizza Oven?

If you want to make restaurant-worthy pizza at home, you need a pizza oven. There are two reasons why you wouldn’t just use a conventional oven like the ones we all have sitting in our kitchens today.



First, there’s the functional, practical cooking performance aspect. Pizza is meant to be cooked in a specific environment; other methods are merely compromises. Yes, you can cook pizza in a home oven, but the pizza is never as good as it is coming out piping hot from a pizza oven. That’s why restaurant pizza is so good.

A good pizza oven gets hot and stays hot, reaching up to 500°C (950°F). This creates a unique cooking environment. A rolling flame curls across the dome-shaped ceiling, designed to create the right movement of heat around the interior space, pushing the heat down into the stone floor. The floor absorbs the heat so food is hit with heat from all angles – top, bottom and reflected off the sides – giving you a consistent cook. The combination of fire, hot air and a hot stone reaches higher temperatures than any typical grill or home oven. And pizza ovens are highly insulated with a specific geometry of design, so they stay hot for a long night of slinging in pizza after pizza.

It’s all about the high heat for pizza. When a pizza is launched into a pizza oven, the high heat of the air inside the oven and the heat emitted from the stone floor causes moisture to evaporate and carbon dioxide within the dough to expand. The porous stone floor sucks moisture out of the dough. When the pizza hits the stone floor the dough expands and gives rise to the crust. This is called ‘oven spring’. The pizza oven cooks the pizza evenly and quickly, creating a crisp crust on the top and bottom, with a soft, airy interior. Delicious. The experience of cooking with high heat goes beyond pizza. How the rolling flame renders the fat on meat and perfectly chars vegetables is unparalleled. The food you create becomes exceptional.

Second, is the experience. Cooking with a live fire at high temperatures makes for an active cook. Pizza cooks fast. Neapolitan pizza cooks in about 60 seconds. You can’t set it and forget it; you get to be involved. The pizza launches and the action starts, with flames and rising dough – you have to keep a close eye while turning the pizza for a great bake. You become highly connected to the process. The flame is mesmerising. A pizza oven draws people in. Everyone becomes involved – prepping the toppings, opening up the dough or operating the oven. The oven enhances social connection and lets you interact with others around you in a new way. Phones are put down. Conversation picks up. Everyone wants to get in on the action. A pizza oven allows people who don’t see themselves as creative to become creators.

In this book we’ve tried to give you enough tools and knowledge to either begin or elevate your pizza journey with a range of recipes from making dough to proven combinations of toppings on a spectrum of pizza styles. There’s also some non-pizza, outdoor cooking recipes for those rare days you don’t want pizza. Enjoy.

[image: images of pizza being cooked in a gozney oven]


OEBPS/images/f0017-01.jpg





OEBPS/text/nav.xhtml


Contents







		Title Page



		Copyright



		Note to Readers



		Contents



		Introduction



		01. Knowledge



		Why Do I Need a Pizza Oven?



		Essential Pizza Equipment & Tools



		How to Throw a Pizza Party









		02. Ingredients



		Tomatoes



		Herbs & Garnishes



		Meats



		Vegetables



		Cheese









		03. Dough



		Understanding Dough



		Flour, Yeast & Salt



		How to Mix Dough by Hand



		How to Mix Dough by Machine



		How to Ball Dough



		How to Stretch Dough



		Dough Problems & Solutions



		How to Top, Place & Turn



		How to Make Pan Pizza



		Signature-style Pizza Dough



		Neapolitan-style Pizza Dough



		Tom’s 96-Hour Pizza Dough



		New York-style Pizza Dough



		Sourdough Pizza Dough



		Pan Pizza Dough



		Roman-style Pizza Dough



		Focaccia Dough



		Preferment: Poolish



		Preferment: Biga



		Preferment: Sourdough Starter









		04. Sauces, Dips & Toppings



		Simple Tomato Sauce



		Marinara Sauce



		Garlic in Oil



		Vodka Sauce



		Roasted Tomato Sauce



		Hot Honey



		Anchovy Sauce



		Spicy Ranch



		Basil Pesto



		Jalapeño Pesto



		Chilli Sauce



		Garlic Cream



		Crispy Onions



		Confit Garlic



		Confit Tomatoes



		Candied Jalapenos



		Pickled Onion









		05. Pizza



		Richie’s Upside-down Cheese Pizza



		Margherita



		Marinara



		Roasted Mushroom Pizza Bianca



		Adam’s Chorizo & Manchego Pizza



		Tom’s Signature Marmite & Hot Honey Pizza



		Meatball & Cavolo Nero Pizza



		Anchovy, Oregano & Caper Pizza



		Chilli Crisp Pizza



		Feng’s Pizza Caprese



		Ines’ Salad Pizza ft. Gabagool



		NY-style Plain Cheese Pizza



		Frank’s NY-style White Pie



		NY-style Pepperoni with Vodka Sauce



		Luis’ NY-style Elotes Pizza



		NY-style Sausage & Rapini Pizza



		Jhy’s Italian Sausage & Hot Honey Pizza



		Detroit-style Red Top Pizza



		Detroit-style Pepperoni Fire



		Detroit-style White Top Pizza



		Detroit-style Trio Pizza



		Daniele’s Roman-style Cacio e Pepe Pizza



		Roman-style Margherita



		Roman-style Potato & Rosemary Pizza



		Roman-style Burrata, Rocket & Mortadella Pizza



		Tomato Pie



		Sicilian-style Cheese Pizza



		Sesame Focaccia



		Tomato & Confit Garlic Focaccia



		Focaccia Sandwich



		Neapolitan-style Calzone



		Chris’ Chopped Cheese Calzone









		06. Outdoor



		Sea Salt Steak



		Dukkah Lamb Cutlets



		Meatballs



		Jon & Vinny’s Skirt Steak



		Wood-fired Chicken & Onion Flatbread



		Cedar Plank Salmon



		Roasted Sea Bream with Olive & Herb Dressing



		Brad’s Roasted Oysters with Fermented Chilli



		Seafood Bake



		Lee’s Clams, Bacon & Mussels



		Baked Eggs



		Roasted Vegetables



		Baked Potatoes



		Missy’s Fire-roasted Fennel



		Tapas



		Corn on the Cob



		Taleggio Mushrooms



		Roasted Fruit









		List of Searchable Terms



		Contributors



		Acknowledgements



		Thank You



		About the Publisher











Guide





		Cover



		Contents



		Introduction













		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256











OEBPS/images/f0011-01.jpg





OEBPS/images/Titlepage.jpg
GOZNEY®

Pizza
Volume

A guide to your pizza-making journey & other outdoor recipes

i
[

HarperCollinsPublishers





OEBPS/images/f0003-01.jpg





OEBPS/images/9780008640958_Cover.jpg
I 1&aQ
Volume ©/1

Pizza
Volume O/

A guide to your pizza-making journey & other outdoor recipes






OEBPS/images/f0013-01.jpg





OEBPS/images/f0012-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0007-01.jpg





