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01. Gozney Dome Dual Fuel Oven
The Dome is the gold standard when it
comes to cutdoor pizza ovens, witha
firm professional fan base. It offers an
expansive range of features, including
a digital emperature monitor, steamer
port and hardened exterior that 1l hokd
up against the British westher, It's not
cheap, but It's 4 great patio centrepiece.
£1.799, gz

01 Igneus Classico Oven
There's really o debate: wood- fired
0 this Beitialy
s the goeds. It more

Invoived than a gas powered oven, but
# heats within 15 minutes and dishes
it two plzzas I seconds. A ballt-in
thermeaneter helps you keep tabs an
the temperatisre and achimney dampes
system allows for easy air-flow control,
2949, o

03 Ooni Koda 12 Gas Powered Oven
Thie O Kodka i the peofessional chef's
secret, found in food trucks across

The country. It heats rapidly and cools
meaning it can be packed away
1n notime and you can easily adjust
the temperature (o ensure a perfect
crust-crisping heat. It runs on readily
available patio gas, which can be found
in garden centres and petrol stations.
£149, uk.ounlcom
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‘Pizza dough should be made
with love, says Carosi. ‘You'll find
thousands of recipes online, but copy-
and-paste doesn’t give good results.’
If you're serious about it, experiment.
While many chefs use 00 flour -
which used to be the gold standard for
pizza - Carosi prefers a coarser blend,
which has more fibre (bonus health
points!) and delivers on flavour.
Hydrating the dough is key: Carosi
recommends 600ml to 700ml of water
per kg of flour. No Neapolitan seawater
tohand? Try good-quality Italian salt.
Combine the ingredients, the salt last.

A24-hour prove boosts ‘lightness
and digestibility’, says Carosi. He
suggests letting the dough rest at room
temperature for 18 hours before rolling
intoballs (260g for a 13-inch pizza),
then letting it rest for two more hours.
Prepping ahead of time? Pop those balls
in the fridge for 12 hours, then remove
an hour before cooking your pizza.

To stretch out your dough, put your
ball on top of an upside-down salad
bowl before rolling it into shape.
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The Base

e A great pizza lives and dies by the
P quality of its dough. MH consulted
o A Toni Francesco Carosi, chef at 'O Ver
w in London - which famously makes
its dough with imported Mediterranean
\ / : ) seawater - to achieve his healthier,
3 e homecook-friendly recipe

. YOU’LL NEED:

' 01 700G FLOURTYPE O
02 3006 FLOURTYPE1
03 660ML COLD WATER
04 3006 FINE SALT
05 16 FRESH YEAST

Carosi’s go-to recipe
is fuss-free: ‘My
favourite pizza is a
classic marinara with 04
anchovies. Just v
tomato sauce,
oregano, garlic - ~

and olive 0il”
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