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INGREDIENTS: 
1 pound homemade or 
 store-bought pizza 
 dough 
 All-purpose flour,  for 
 dusting 
 Semolina f lour,  for 
 dusting 
1/2 cup jarred marinara or 
 pizza sauce 
3 ounces thinly sl iced 
 whole-milk low-
 moisture mozzarel la
 Kosher salt 
 Freshly cracked black  
 pepper 
 Extra-virgin ol ive oi l , 
 for drizzl ing 
1 parmesan cheese wedge, 
 for grating 
12-15 basi l  leaves

ACTIVE TIME:
25 minutes

TOTAL TIME:
1 hour 20 minutes

EASE OF PREPARATION:
Intermediate

YIELD:
1 pizza (2 to 3 servings)

IN S TRU C TIO N S

1. An hour before you want to make the pizza, take the dough out of the fridge. On a clean 
surface, shape it into a ball and place it on a sheet pan dusted with all-purpose !our. Dust the 
top with more !our and cover with a clean kitchen towel (not terrycloth). Place somewhere 
warm to rise. 

2. When ready to make the pizza, preheat your grill on high heat, about 550°F. Clean the 
grill grates. 

3. On a lightly !oured surface, press and stretch the dough out to a round about 10 inches in 
diameter. If the dough tears just pinch it back together. 

4. Flip a large sheet tray upside down so the rimmed edge is facing down and liberally sprinkle 
with semolina and all-purpose !our (you can also use a pizza peel or large cutting board for this). 
Carefully place the dough onto the sheet tray and press back into a circle if needed. Make sure the 
pizza can easily slide around on the pan.  

5. Quickly slide the dough onto the grill grate, close the lid and cook until the bottom is charred 
and the top is pu"ed, 3 to 4 minutes. Using a large spatula, transfer the pizza to the sheet pan 
and !ip, so the grilled side is now facing up. Spread with the sauce, making sure to spread to the 
edges. Top with the cheese, a sprinkle of salt and pepper, and #nish with a drizzle of olive oil. 

6. Lower the heat on the grill to about 500°F. Place the pizza back on the grate. Close the lid and 
cook until the cheese is melted and bubbling and the bottom of the pizza is golden brown and 
crispy, 4 to 5 minutes.

7. Remove and sprinkle with freshly grated Parmesan cheese, a little more salt, and freshly 
cracked black pepper. Finish with the basil leaves and cut into 6 wedges.

grilled pizza with tomato,  
mozzarella, and basil
R E C I P E  C O U R T E S Y  O F  M E G A N  M I T C H E L L


