
GRILLING PIZZA

HOW TO PREP
1 To flatten and stretch dough easily, without it springing back, 

it needs to be at room temperature. If you happen to buy 
refrigerated dough, let it sit on a counter for a few hours so it 
will warm up and relax.

2 A bit of olive oil on your hands and your board will make the 
dough more pliable. Finish flattening each piece of dough on a 
sheet of parchment paper.

HOW TO GRILL
1 Prepare the grill for direct grilling over medium heat 

(400˚ to 450˚)

2 The parchment paper will help hold the shape of the dough 
as you flip it onto the grill. Commit to the flip and slowly peel 
back the parchment paper from the dough. The oil will prevent 
sticking and promote even browning.

3 Grill 2 to 3 minutes over direct medium heat. The underside 
will be crisp and toasted. Transfer pizza dough to cutting 
board with the grilled side facing up.

4 Arrange the toppings on the grilled side. Grill the pizzas over 
direct medium heat for additional 3 minutes, until the bottom 
of the crust is crisp and the cheese has melted. If the cheese 
has not melted to desired look, move the pizza over indirect 
medium heat (400˚) for an additional 2 to 3 minutes. 
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GRILLING TIPS
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1 PREHEAT THE GRILL
 Preheat your grill with the lid closed for 10 to 15 minutes,  
 temperature should reach 500˚F. The heat loosens any pieces of food  
 on the grate, making it easy to brush them off. It also prevents food  
 from sticking to the grate and heats to sear properly.

2 KEEP IT CLEAN 
 When food has stuck to your cooking grate, and the grate is hot, clean  
 it with a Weber stainless steel grill brush. Replace brush if any loose  
 bristles are found on cooking grates or brush.

3 OIL THE FOOD NOT THE GRATES 
 Oil prevents food from sticking while adding flavor and moisture as  
 well.  Always make sure to oil your food and not the grate. You will  
 use less oil and avoid a potentially dangerous situation. 

4 KEEP THE LID DOWN 
 Keep the lid on as much as possible. This limits the amount of oxygen  
 inside the grill, which will help extinguish any flare-ups.


