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Grilled pizza is more about method 
than anything and is much faster and 

easier than I first thought when I 
initially tried it years ago. To the right, 
you’ll see step-by-step photos of 
the process and below is what you 

need to get started: 
 

1) A grill: I use a propane gas grill but if 
you are handy with a charcoal grill, by all 
means, use that. You need a grill with a 
lid that can be closed to help the pizza 
toppings melt. 
 
2) Pizza dough: Make up your favorite 
batch of dough (my favorite recipes are 
on the following page) and separate it 
into pieces of dough that when pressed 
out, will fit on your grill. 
 
3) Pizza sauce: My favorite recipe is on 
the following page. Mix up a batch and 
have it handy. 
 
4) Toppings: We keep our pizzas 
pretty simple around here. Usually there 
is the classic: sauce, mozzarella cheese, 
turkey pepperoni and fresh Parm, and 
then I like to make either a pesto 
chicken pizza or a pizza margherita 
(basically fresh mozzarella, fresh basil 
and some fresh Parm with the tomato 
sauce). 
 
5) Oil/Brush: You’ll want a small bowl of 
extra virgin olive oil or canola oil or the 
like and a small brush or other device to 
rub a light coating of oil on the first side 
of the pizza dough that will come in 
contact with the grill. 



My Favorite Slow-Rise Pizza Dough 
*Makes 2 12-inch pizzas or 1 large 16 to 18-inch pizza 
 
1 1/4 cups warm water 
2 teaspoons instant yeast 
2 tablespoons sugar 
1 tablespoon honey 
1 tablespoon olive oil 
2 teaspoons salt 
1 1/2 cups all-purpose flour 
1 1/2 cups whole wheat flour 
 
Make the dough the night before or early the morning on the day you want to make the pizza. In a large 
mixing bowl (or in the bowl of a stand mixer), mix the water, yeast, sugar, honey and oil. (If using active dry 
yeast, increase the amount of yeast to 2 3/4 teaspoons and proof the yeast in the water until foamy 
before mixing in the sugar, honey and oil.) Then mix in 1 cup flour and the salt. Continue mixing in all the 
remaining flour until you get a nice, soft dough. Knead until dough is soft and smooth, about 10 minutes by 
hand or 5 minutes with a stand mixer. 
 
Shape the dough into a ball and place in a lightly greased bowl and cover tightly (with a lid or plastic wrap). 
Place the dough in the refrigerator to slowly rise until three hours before baking. Three hours before baking, 
remove the dough from the refrigerator and let it come to room temperature, keeping it lightly covered. 
Follow the instructions on the first page for grilling. 
 
Fast and Easy Pizza Dough 
*Makes 1-2 medium pizzas 
 
3 cups flour, more or less 
1 tablespoon honey, heaping 
1 tablespoon oil, heaping 
1 cup warm water 
1 tablespoon yeast 
1/2 teaspoon garlic salt 
 
Mix all pizza dough ingredients together, except the flour. Add flour and knead for 2-3 minutes then follow 
instructions on the first page for grilling.  
 
The Best Pizza Sauce 
*Makes enough for 2 16-18 inch pizzas 
 
1 (14.5 ounce) can diced tomatoes 
1 small can tomato paste 
1 teaspoon sugar 
1 teaspoon dried oregano 
1 teaspoon dried basil 
1 teaspoon garlic salt 
pinch of red pepper flakes (optional) 
 
Combine all ingredients in food processor or blender and blend until desired consistency. All the seasonings 
can be modified depending on taste – add what you like! 


