
P I Z Z A
grilled in 10 easy steps

One of my favorite all time parties to throw during 
the summer is a grilled pizza party! It’s casual, easy, 
delicious and fun! Here are 10 easy steps to creating a 
grilled pizza sure to impress your guests.

1. Prepare a basic pizza dough

Tip: Buy the dough from the grocery store or your 
favorite pizza restaurant to make it even easier

2. The most important tip for grilled pizzas? Cook, slice, 
and grate whatever toppings you like first—and have 
them at the ready because the cooking goes fast.  (see 
free download for topping ideas)  

3. Take the dough and flatten with your fingertips into 
a circle.  It doesn’t need to be a perfect circle…you 
want it to look rustic. Stretch to your desired size and 
thickness and set it on a pan lined with parchment 
paper and dusted with cornmeal

You could also use wax paper but don’t put the 
hot pie back on it since it’s not heat resistant

4. Set the dough on a tray along with the olive oil, brush, 
tongs, cookie sheet and pizza cutter

5. Preheat the grill to medium-high

A gas grill is a little easier to manage the 
temperature, but a charcoal grill gives even 
more flavor. Your choice, both are amazing!

6. Brush one side of dough with olive oil to prevent 
sticking

7. Place oiled side down on the grill and brush the top 
with oil. Close the grill and cook for 2-5 minutes or 
until grill marks appear. Turn the dough over with 
tongs and grill the other side

8. Remove the dough to a sheet pan and arrange your 
toppings

9. Place the pizza back on the grill and cover until the 
cheese is melted and delicious!

10. Remove the pizza from the grill with a pizza peel 
or flat cookie sheet and place on the cutting board. 
TA Da!  Delish!  Garnish, slice and enjoy! For more grilled pizza tips visit @lauren_lane_culinarian


