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INTRODUCTION
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When you go to your neighborhood pizzeria, you expect toasty bruschetta, panini, sandwiches, pizzas, and flatbreads that are bubbly and browned on the edges.


Yet somehow, when you try to make all of that at home in your oven, they’re not nearly as good as when the pizzeria bakes them. Why is that?


Pizza ovens generally operate on a higher heat than we can achieve in an indoor oven—temperatures from at least 450° to over 900°F. But what your indoor oven can’t do, your outdoor grill can.


Take a grill on a patio and you’ve got a pizzeria in the making.


In our previous book, The Gardener and the Grill, we grew vegetables, fruits, and herbs in our gardens and then sizzled them on the grill—with fresh, colorful, and delicious results.


For Patio Pizzeria, we’ve gone from gardeners and grillers to pizzaiole, or pizza women. It’s a natural progression because it also fits the way we want to eat—dishes that are fresh, flavorful, filling, budget-friendly, and on the grill. When we pair bruschetta, panini, flatbreads, or pizzas with salads that complement or contrast with the pizza toppings, we’ve got great casual meals with a wide appeal that feel virtuous to eat.


Our communal love of pizza began after World War II. When soldiers who had been stationed in Italy came home, they brought with them a love for the traditional Italian pie. But the first American-style pizza that resulted—with thicker crust, lots of cheese, more meat—was not like true Italian pizza you might get in Naples. Mom-and-pop pizzerias opened up across the country, from Boston to Cincinnati, Chicago, and San Francisco. In the 1970s when the dollar was very strong against European currencies and American college students went abroad (like the two of us), they came back with a new/old idea of pizza. Although we were in Rome and Naples at different times, we both remembered how different—and delicious—the thin-crust pizza capricciosa (with its quadrant of toppings—artichoke, ham, mushroom, and black olive—and a baked egg in the middle) was than the thick-crusted pepperoni and mushroom we knew at home in the Midwest.


Likewise, our made-at-home pizza tastes have changed. From the early formula of pat-in the-pan crust from a box, tomato-based pizza sauce, packaged pepperoni, and lots of shredded cheese, we might now enjoy a grill-marked or blistered crust topped with a swirl of artisan pesto, fresh veggies or herbs, dots of goat cheese, and a drizzle of extra-virgin olive oil.


Today, we like pizza because it’s full-flavored without being heavy, ethnic without being “weird,” and can be customized any way we like it—plain, loaded, vegan, vegetarian, gluten-free, seasonal—the possibilities are many.


Flatbreads, bruschetta, panini, and pizzas on the grill can also have a tie to the garden.


In spring, Pizza Biancoverde (page 210) made with spring greens tastes great with a Grilled Asparagus Salad (page 155). In summer, sun-warmed tomatoes from your garden make Catalan-Style Grilled Bread (page 43) extra good. In the fall, Grilled Polenta Rounds with Sun-Dried Tomatoes (page 59) go well with an Italian Fennel Salad (page 206).


We also like to grill elements of a bruschetta, sandwich, flatbread, or pizza to add flavor to the topping. Try our Big Easy Tenderloin Bruschetta with Parmesan Aïoli and Arugula (page 57), Grilled Chicken Shawarma Pockets with Lemon Tahini (page 119), or Thai Shrimp Pizzettes with Coconut and Chiles (page 159) for that one-two grill punch.


If you like wood-burning oven fare, try a few of these places across the country:


Whole Foods Markets (and their 750°F oven); La Bicyclette in Carmel-by-the-Sea, California; Pizza in Tampa, Florida; Ella’s Pizza in Washington, DC; A16 and Flour + Water in San Francisco, California; Pizzaiolo in Oakland, California; Pizzeria Mozza in Newport Beach, California; Al Forno in Providence, Rhode Island; Franny’s in Brooklyn, New York; Paulie Gee’s in Queens, New York; Ken’s Artisan Pizza in Portland, Oregon; or SPIN! Neapolitan Pizza in greater Kansas City and Orange, California.


Now let’s get started in your own backyard.









Talk Like a Pizza Maker
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Like any other cooking technique, pizzas and flatbreads have their own lingo.


BRICK OVEN–STYLE: Pizza baked at high heat in a pizza oven on the grill.


CORNICIONE: The raised, charry blisters on the perimeter crust of a brick oven–style pizza.


GRILL MARKS: Browned, caramelized places on the food where it has touched the hot grill grates.


MEZZALUNA: A half-moon-shaped pizza cutter.


NEAPOLITAN-STYLE: A very thin crust formed by hand, no rolling, and a light hand used with toppings. Bake over 900°F for 60 to 90 seconds.


NEW YORK–STYLE: A thin, chewy crust (try the Slow-Rise Pizza Dough, page 35), high-butterfat cheese.


PIZZA WHEEL: A rotary pizza cutter.


ST. LOUIS–STYLE: Uses a signature cheese, Provel—a blend of Cheddar, Swiss, and provolone.


TAVERN OR PARTY CUT: A large pizza cut into smaller squares.


UPSKIRT: The underside of a brick oven–style pizza that has a speckled appearance from charry spots.









Grilling Is a Matter of Degrees


You can do a lot more with your grill than simply sear: You can melt, toast, scorch, blacken, add a kiss of smoke, and grill in a flash. But first, you need a grill.


GAS OR CHARCOAL GRILL?


People always ask us whether we grill with charcoal or gas, to which we answer yes—we use both. The majority of American households have at least one outdoor grill, which, more often than not, is gas rather than charcoal. As far as we’re concerned, to get great flavor and char, charcoal is the way to go—in particular, hardwood lump charcoal, which burns really hot for a terrific sear. But there are pluses to gas grilling as well, not the least of which is you just flip a switch and it’s on. You can add wood smoke to a gas grill, too, as we’ll show you later on. Just make sure you buy a unit with as high a number of BTUs (British thermal units, which measure the maximum heat output of a burner) as your budget permits for hot surface searing. You’ll need at least 40,000 BTUs from the main grill burners (not including any side burners’ BTUs) to get good grill marks on your foods.


LIGHTING THE FIRE


When we tell you to “prepare a medium-hot fire in your grill,” this means direct heat, with the flames under the food you’re cooking.


When we tell you to “prepare a medium-hot indirect fire in your grill,” this means no heat on one side of the grill and heat on the other side. For pizzeria cooking, this allows you to slide the bread or pizza to the no-heat side quickly, if you need to.


Charcoal Grills


A charcoal fire can be started in any of several safe, ecologically sound ways. We prefer using real hardwood lump charcoal instead of compressed charcoal briquettes. Hardwood lump charcoal gives a better flavor and is an all-natural product without chemical additives. It also burns hotter, which is desirable for pizzeria grilling. Hardwood lump charcoal is labeled as such. It is readily available at most barbecue and grill shops, hardware stores with large grill departments, and some grocery stores. Start your hardwood lump charcoal in a metal charcoal chimney or with an electric fire starter; both are available at hardware, barbecue, and home improvement stores and most gourmet shops that have grill sections. Start a charcoal grill about 30 minutes before you’re ready to grill.









Utensils for Patio Pizzeria
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Several basic tools make grilling easier. Kitchen shops, hardware stores, restaurant supply stores, and barbecue and grill retailers are good sources of the items listed below. Professional utensils are superior in quality and durability and worth the extra money. Long handles are preferable on everything, to keep you a safe distance from the fire.


A stiff wire brush with a scraper makes cleaning the grill easy. Tackle this while the grill is still warm.


One natural-bristle basting brush can be used to apply oil to the grill and a second to baste food during grilling or smoking.


Grate Chef Grill Wipes are small pads saturated with high-temperature cooking oil. You can use them for oiling the grill grates prior to cooking, then turn them over to clean the grill when you’re finished cooking. The high-temperature oil doesn’t smoke, and it doesn’t drip from the pads, which prevents flare-ups.


Perforated grill racks are placed on top of the grill grates to accommodate small or delicate food items, such as chicken wings, fish fillets, shellfish, and vegetables, which might fall through the grates. Always oil the grill rack before using so that the food won’t stick.


Cast-iron skillets, oven-proof skillets, pizza pans, and grill griddles are great for grilling flatbreads, filled rolls, and pizzas on the grill. Grill woks and baskets with perforated holes let in smoky flavor while sitting directly on top of the grill. Stir-grill fish, chicken, or shellfish and vegetables by tossing them with long-handled wooden paddles. Lightly oil all sides of the woks and baskets for easy cleanup.


Heat-resistant oven or grill mitts offer the best hand protection, especially when you need to touch any hot metal, such as skewers, during the grilling process.


Long-handled, spring-loaded tongs are easier to use than the scissors type. They are great for turning shellfish, sliced vegetables, and skewers. Buy two sets of tongs—one for raw meats and the other for cooked meats.


Long-handled offset spatulas with extra-long spatula surfaces are great for turning large pieces of food, fish fillets, long planks of eggplant, zucchini, or yellow squash. Oil well to avoid sticking.


Pizza stones for the grill come in a wide variety of materials and styles. If you’re going the terra-cotta route, choose a stone that is thick and meant for use on the grill. A baking stone will crack over higher heat; you can still use it if it cracks, but then you have two pieces to wrangle. You can also use glazed ceramic pizza stones, but make sure you can easily slide a pizza from the pizza peel onto the stone; some have raised handles on the surface that can make aiming your pizza more tricky. Cast-iron pizza rounds and rectangular pizza steels won’t crack and are sturdy.


Pizza peels for the grill are usually long-handled paddles made of metal. But if you’re used to using a wooden peel for indoor artisan bread, you can still use that outside at the grill.


Pizza oven inserts are the hot new accessory for the grill. Basically, they are dome- or box-shaped enclosures to put on the grill grates of a charcoal or gas grill to trap the high heat in and around the pizza stone.


Keep a spray bottle or pan filled with water handy to douse big flare-ups. (Little flare-ups add that bit of desirable char and you want to be careful not to put out the fire.)


Skewers—wooden or metal—allow smaller items to be threaded loosely together and then placed on the grill to cook. Wooden or bamboo skewers should be soaked for at least 30 minutes before using so that the ends won’t char during grilling. Flat wooden or metal skewers are preferred, so that cubed food doesn’t spin while turning. Or use double skewers to keep cubed foods in place.


Disposable aluminum pans are perfect for grill-baking thick flatbreads with toppings and to cook fillings for sandwiches and pockets.


We like to have an instant-read thermometer handy by the grill to test the doneness of beef, chicken, lamb, pork, and turkey. For thicker flatbread (page 89) or Panuozzi (pages 220 and 222) you can check the doneness by inserting a thermometer into the middle of the bread: Aim for 190°F.


A charcoal chimney or electric fire starter is key for starting a charcoal fire.


A good-quality chef’s knife is essential for preparing vegetables, fruits, herbs, and other foods destined for the grill.









Lighting the Fire with a Charcoal Chimney


A charcoal grill lets you start a fire by using only a match, newspaper, and charcoal. The chimney is an upright cylindrical metal canister, like a large metal coffee can with a handle. Fill it with fifteen to twenty pieces of hardwood lump charcoal, then place it on a nonflammable surface, such as concrete, gravel, or the grill rack. Lift it up and stuff one or two crumpled sheets of newspaper in the convex-shaped bottom. Light the paper with a match. After 5 minutes, check to make sure that the charcoal has caught fire, or you may need to light another piece of newspaper under the chimney again.


It takes about 15 to 20 minutes for the coals to flame. When the flames subside and the coals are glowing red and just beginning to ash over, it’s time to carefully pour the coals onto the fire grates. You can add more charcoal to the fire if you need to, but wait until the new charcoal has begun to ash over before cooking.


Lighting a Fire with Electricity


An electric fire starter is another easy way to start a fire in a charcoal grill. You’ll need an outdoor electrical outlet or extension cord. Place the coil on the fire rack of the grill and stack charcoal on top of it. Plug it in and the fire will start in 10 to 15 minutes. Remove the coil and let the starter cool on a nonflammable surface, out of the reach of children and pets.


Preparing a Direct Fire


First, make sure the bottom vents of the grill are open because fire needs oxygen. Next, start a fire in a charcoal chimney, using hardwood lump charcoal and newspaper or an electric fire starter. Place more hardwood charcoal in the bottom of the grill. Your fire should be larger than the food you plan to grill: about 2 inches all the way around. When the coals are hot in the charcoal chimney, dump them on top of the charcoal in the bottom of the grill and wait for all the coals to catch fire and ash over. When they’ve just begun to ash over and turn gray, replace the grill grate. When you put the food on the grate, it will be directly over the coals.


Preparing an Indirect Fire


Prepare a direct fire first. Once your hot coals are in the bottom of the grill, there are two ways you can create an indirect fire. First, using a long-handled grill spatula, push the coals over to one side of the grill to provide direct heat there. The other side of the grill will now have indirect heat. Second, bank the coals on both sides of the grill. The center of the grill will then be the indirect cooking area. Place the hardwood chunks, chips, or pellets (for wood smoke flavoring) on top of the coals. Replace the grill grate. With an indirect fire, you can grill directly over the hot coals while you smoke over the indirect side. When cooking indirectly, close the grill lid and use the vents on the top and bottom of the grill to adjust the fire temperature. Open vents allow more oxygen in and make the fire hotter, partially closed vents lower the heat, and closed vents extinguish the fire.
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Gas Grills


Lighting the gas grill. Follow the manufacturer’s directions for starting your gas grill. The manufacturer’s directions will tell you how long your grill takes to reach the temperature you want. Newer grills have inset thermometers that register the temperature inside the grill.


Preparing a Direct Fire


Turn on the burners. Place the food or pizza on the grill grate directly over the hot burner, and that is direct heat. To cook this way, you will ideally leave the grill lid up. When it is raining or snowing, however, closing the lid is preferable. This will essentially turn the hot grill into a hot oven, meaning you’ll actually be grill-roasting.


Preparing an Indirect Fire


Your grill must have at least two burners for indirect grilling, preferably side-by-side burners. Fire up the burner on one-half of the grill only. The side of the grill with the burner off is for indirect cooking or for quickly moving a pizza off the heat. To cook this way, as with the Grilled Ciabatta and Grape Clusters with Planked Cheddar and Parmesan (page 48), close the grill lid. If you have three or more burners, you may also set up your grill with the two outer burners on and the center of your grill used for indirect cooking. Adjust the burners to regulate the level of heat.


GRILL WITH THE LID OPEN OR SHUT?


Traditionally, grilling was done over an open fire or flame. For some recipes in this book, you’ll grill with the lid open. Sometimes closing the lid allows you to get more wood smoke flavor in the food, melt the cheese on a pizza or flatbread, grill-roast, or grill-bake.


GRILLING TEMPERATURE


Most food or pizza is grilled directly over a medium-hot to hot fire, depending on the distance your grill rack sits from the fire and the heat of the fire itself.


In a charcoal grill, the fire is ready when the flames have subsided and the coals are glowing red and just beginning to ash over. This is a hot fire. You can recognize a medium-hot fire when the coals are no longer red but instead are ashen.


For a gas grill, read the manufacturer’s directions for the time it takes the grill to reach the desired temperature. Or use a grill thermometer to judge the grill’s temperature.


Temperature tip: The moment you open the grill lid you can lose 25° to 50°F of heat. So preheat your grill 50°F hotter than you need it. Then when you open the lid and slide in the pizza or flatbreads, the temperature will drop to where it needs to be. You can readjust your burners or thermostat at this time to so that if you close the lid, it doesn’t heat too much.


Pizza Grilling Temperatures
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ADJUSTING YOUR GRILL’S TEMPERATURE


On a charcoal grill, always begin the fire with the bottom or side vents open. Lower the temperature by partially closing the vents, and raise the temperature by opening the vents or by adding more charcoal to ratchet up the fire. More air means the fire will burn faster and hotter; less air makes for a slower and lower temperature fire.


On a gas grill, adjust the heat by turning the heat control knobs to the desired level. Most heat control knobs are marked “high,” “medium,” and “low,” although some are marked only “high” and “low.” On some models, you can control the temperature by turning the temperature dial, just as you would on an oven.


HOW TO GRILL


Once your grill is at the proper temperature, follow our recipe directions for grilling breads, pizzas, or other foods. Good grill marks are desirable and accomplished by searing and charring before turning the foods with grill tongs or grill spatulas. Avoid turning the food unless the recipe says to do so. The food needs to sit undisturbed for a time to get those lovely grill marks.


WHEN IS YOUR FOOD DONE ON THE GRILL?


Vegetables, breads, pizzas, flatbreads, and fruits are done when they have good grill or scorch marks and they’re tender enough for your liking. Easy.


We recommend that if you’re just starting to grill, you use an instant-read meat thermometer to test the doneness of grilled chicken, pork, beef, veal, lamb, and breads. Insert the thermometer in the thickest part of the meat or bread and read the temperature. After a while, you’ll be able to tell the doneness of grilled foods by look, smell, and touch. When you touch a beef tenderloin with tongs and it’s soft and wiggly, it’s too rare. When the tenderloin begins to offer some resistance, it’s rare to medium-rare. When it just begins to firm up, it’s medium. When it feels solid, it’s well done. You can also tell how red meat is cooked by its color. When the internal temperature of red meat is under 140°F, it is red; from 140° to 160°F, the color ranges from red to pink; at 175°F, the meat is brown or gray and very well done.


Fish doneness is best judged by appearance. Fish is done when it begins to flake when tested with a fork in the thickest part. Shellfish is done when it is opaque and somewhat firm to the touch.









Doneness Chart for Grilling
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Personal preferences run the gamut from very rare to very well done. Use this chart as a guideline for your outdoor grilling.
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WOOD GRILLING AND KISS OF SMOKE


To get more wood-smoke flavor from your grill, you simply add hard wood to the fire.


On a charcoal grill, you could add small seasoned branches of hard wood, such as oak, maple, pecan; fruitwoods, such as apple, pear, and peach; or even dried grapevines or the woody stalks of rosemary. You simply add a branch or two, several wood chunks, or a handful of wood chips to the fire after the coals have ashed over. You want to wait to put your food on until you see the first wisp of smoke (so you know the wood is smoldering and you’ll get the wood-smoke flavor you want). Then simply place your food on the grill grate, close the lid, and let the food smoke and grill at the same time.


For a gas grill, you want to avoid any debris getting into the gas jets, so you’ll want to contain the wood in an aluminum foil packet or in a metal smoker box that you can buy at barbecue shops, gourmet stores, or hardware stores. We find that dry wood chips smolder more quickly, so simply place ⅓ to ½ cup of fine wood chips or wood pellets (found in barbecue shops, gourmet stores, or hardware stores) in an aluminum foil packet or metal smoker box. Poke holes in the foil packet (the smoker box already has perforations). The wood chips or pellets will smolder rather than burn, adding smoky flavor. Place the packet or smoker box close to a fired gas jet, using grill tongs. When you see the first wisp of smoke, simply place your food on the grill grate, close the lid, and let the food smoke and grill at the same time.


SIMPLE STIR-GRILLING


Stir-grilling foods over a hot fire is a great way to make one-dish meals on the grill that show off your vegetable harvest—and no mess in the kitchen! You can, if you wish, serve stir-grilled vegetables on top of a pizza, with steamed rice, soba noodles, pasta ribbons, or couscous, but they’re also terrific on their own.
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