PIZZA Pizazz!

Smoke and fire breathe new life into an old favorte

BRAD METTUES/STAFF

Marked-fresh fomatoes loke on new helghts on fthis grilled lomato plzza with bosil ond gouda cheese.

FRESH & HOT

EVO’s portable wood-burning pizza oven’s latest
sensation at local farmers markets

BY HOLLY HERRICK
W The Poxt and Cowrier Stad¥

Made-to-order pizza topped with
fresh produce from local farmers’

fields and baked in a wood-burning
oven is the latest, tasty find at Some
area farmers markets

EV(} {Extra Yirgin Oven, LLC} is
why.

The business was the joint idea of
co-owners Ricky Hacker and Matt
Melntosh. Hacker, previously sous
chef at FIG restaurant, and Meln-
tosh, previously with Narmandy
Farms, wanted to put their penchant
for fresh produce and cooking experi-
ence o use inoa new Kind of way.

MeIntosh took a class in Minnesoda
several years ago where he learmed HOALF HEGRICE fSTARF

Freshly assembled plzzos come hol out of EVO's wood-buming oven,

See EVD, Page 5D ready to edt, in just minues.

Having prepped ingredients and
cooking ool ot your fingedtips

halps keep things onganized and
efficient once the grilling begins.

BY HOLLY HERRICK
O The Poal ana Cosrier Shali

he moarning that pizza
grilling day arrived, |
awake with a sense of in-
tense trepidation. Having
never considered myself
much of a grill master and having
never grilled a pizza, | spent about
10 days researching the matter be
fore doing it. Despite being armmed
with eodles of information and a
brand-new grill [ purchased just
for the event, I couldn’t shake re-
curring images of melting pizza
dough, collapsing into an cozing,
gooey mess before
the first photograph ~ MARKET

was taken.

it didn't happen. ~ WHIMSY

I found that grilling
pirza is actually casy — that is, if
vou are well prepared and organ-
ized before it's time to place the
dough over the flame. It's well
warth the effort. The grill imparts
a luscious smokiness and crunch to
the dough that's unlike any other
kind of pizza preparation I've sam-
pled. And, because grilled pizza de-
mands light quantities of loppings
and aren't suited to sauces (to pre-
vent soppiness), they're an ideal
way to showease the bright flavors
of produce, from zueching Lo toma-
toes, now available at local farm-
08 markels,

Before getfing started, make a
thorough inspection of your grill,
whether it be the gas or briquette
variety. [t's imperative that the
grill grate be very clean and free
of any accumulated burmed hits
that can be sticky business when
it’s time to flip the piza.

If you're making your own pizza
dough, count on about 2% hours of
prep Lime, Spend the two bours i
takes for the dough to rise prep-
ping toppings you'll be using. Veg-
etables should be sliced whisper-
thin and depleted of a8 much ex-
cess water as possible, either
through partially cooking or sali-
ing appropriate vegetables (such
as squash), and rinsing and press-
inp out any excess water. The rea-
sons ane bwofold.

First, extra water can render a
grilled pizza soggy. Also, the Lop-
pings only received indirect heat
and for a very shorl period {two to
three minutes) of time, so they
nieed to be virtually ready Lo cat
before they even make it to the

grill.

Bolder-flavored, drier (aged)
cheeses (swch as parmesan, aged
maozzarella, cheddar and others) do
best an the grill. These, too, should
be grated finely to ensure that they
melt entirely during the few min-
e they've exposed 1o beat

Herbs such as basil, rosemary
and thyme also should be prepped.
It's hest to put each in a separate
bowl, covered and refrigerated un-
til yvou're ready to take them out-
shde Lo begin cooking.

Pizza dough for grilling needs to
be prepared with bread flour — no
exceptions can be made here if you
desire a erispy crust. The higher
protein content of the Bour works
with the yeast to provide the strue-
tural support the dough needs, 1
sampled a couple of pizza dough
recipes and found thatl the one that
contained some fresh herts and
sauteed garlie (200 recipe on Page
40 worked best. The grilling real-
Iy brought out the flavor of bath
and provided an excellent bed for
the sweel, summer vegetable top-
pings.

Rolling out the dough, as opposed
io shaping it, belps prevent un-
sightly bubbles from forming onoe
it's on the grill.

See PIZZA, Page 40




PIZZA from Page 1D

About 30 minutes or 30 before
vou are ready to start, roll out the
dough into small 8- to S-inch
rounds (any larger and it's too
hard to handle) and stack cach be-
iween well-floured layers of wax
paper. I found the dough was easi-
est to work with cold and becarmne
problematic once it had been sit-
ting in the sun for several min-
utes, | pecommend taking oat the
chilled, rolled dough in batches
you can handle, keeping in mind
vou'll likely only have one or fwo
pizzas on the grill at any time,

The heat of the grill is also cru-
cial. If too hot, the dough will
scorch, and if too cool, the dough
will oeze, melt and stick. Shoot
for medinm-high, Yoo know
you're there when you can hold
vour hands close to the beat
souree for a count of just three
seconds before they et too hot.
Once hot, the coals should be
spread in a single laver on the
bottom of the grill.

Now, vou're ready fo roll,
Arrange all of your prepared top-
pings on a table in close proximi-
ty to the grill. Youll want to have
tongs or a large, sturdy spatula
for Mipping. a fork to burst any
potential bubbles that form in the
dough as it cooks, olive oil, a
brush to spread the oil on the
dough before cooking to prevent
sticking, a cutting board to use
when topping the pizzas and an
active imagination.

This iz vour show, and anything
goes, but do remember to keep
the toppings light (just two or
three) or vou'll wish you hadn't
started.

Once the grill s mediam hot,
brush one dowgh round with a
light coating of olive wil. Lift up
the parchrment of wax paper with
both hands, and tum out the
dough onto the center of the rack.
Almest immediately, it will firm
up and chanpge texture.

This is the phase whene you
might see air bubbles that should
be popped with your handy fork.
The goal & (o get slightly charred
grill marks and an overall golden
color. This takes about two min-
utes,

Al this point, remove the dough
from the grill and place it on the
cutting board, cocked-side up, (o
add the toppings. If the board is
small enough, vou can slide the
dough back onto the grill with
this. My large, metal spatula also
worked well.

Once returned, cover the grill,
This seals in the heat (and the
smoke) to melt the cheese and
heat the toppings. This takes
about three minutes, After that,
take the pizza off the heat, eat
and repeal.

The pizza ks best just off the
grill. I iried pre-grilling a few
rounds of dough and finishing the
plzza under the brodler of my
owen but foumd the doagh had lost
a Iod of its hot-off-thegrill tex-
e,

Cooking this way is fun not just
for the cook, but the onlooker, [Us
ereative and delicious. T wouldn't
want to do it for a large group,
but & grilled pizza party for a
small group of four to six people
wiould be very manageable, Lasty
and fun,

Try some of local farmers mar-
kets produce on your own grilled
pizza and you'll see what I mean.

Brushing down the prepaned
pizza dough with a light
coating of olive oil is ssential
1o help prevent the dough from
sticking fo the grale as it cooks.

RECIPES
GarlicHerb Pizza Dough

7 tablespoons exira=virgin olive
ol

4 medium garlic claves, minced
1 teaseoon minced fresh thwme,
GFEQANG OF MSEMAary leaves
1% cups warm waler, at aboul
105 dearees
1 envelope (214
Oy weas|

Vi cidd waler, &l Foarm Memper-
ature

4 cups bread flowr, pius exira for
dusting hands and work surfaces
1% teaspoons sall

Vepetable oil, olive o, or spray
for oiling conlainer or bowl

Recipe makes enough for 8 indi-
vidual pizzas,

Heat oil in a small skillet over
medium heat. Add the garlic and
herbs and saute until the garlic is
golden, 2 to 3 minutez. Remove
the pan from the heat and cool
the mixture to reom temperature.

Measure the warm water into a
2-cup measuring cup. Sprinkle in
the yeast; let stand until the veast
diszodves and swells, about 5 min-
utes, Gently mix the garlic-herh
mixiure into the water and veast,

Fulse the four and salt to com-
bine in the bowl of a large food
processor fitted with the sieel
blade. Continue pulsing while
pouring the liquid ingredients
(holding back a few Lablespoons)
through the feed tube, If the
dough does not readily form into
a ball, add the remaining liquid
and comtimee to pulse until a ball
forma. Process until the dough =
smooth and elastic, about 30 sec-
onds longer.

The dough will be a bit tacky, so
use a rubber spatula to tum it owt
onto a lightly foured work sur-
face; knead by hand a few strokes
to form a smaath, round ball. Put
the dough into an oiled, siraight-
sided plastic container or desp,
oiled bowl and cover tightly with
plastic wrap. Let rise until dou-
bled in size, about 2 hours, Punch
thi dough down with vour fist and
furn it out onto a lightly Doured
work surface,

Uzing a sharp chef's knife, cut
the dough into 8 evenly sized
pieces. Holl, wiath floured hands
and surface, into perfect balls.
Rest, covered with a damp cloth 5
minules or 5o, but ne more than
30, Roll each out into an even 8-
inch round, about Ys-inch thick.
Stack between well-floured sheets
of wax paper or parchment paper

leaspoons) aclive

and refrigerate up to 1 hour or
until ready to use. (Pre-made piz-
2a rounds can be prepared ahead,
frozen, thawed and reshaped
when ready (o use).

— Recipe adapted from “The Best
Recipa Grling and Barbecius®
cookbook, by the editors of Cook's
ustrated magazine.

This combination of Mavors is
sweel, light and refreshing. [Us
just perfect for summer dining.
The mint can be substitubed with
just about any Fresh berb, Basil,
thyme or resemary would work
equally well.

Fresh Mint and Mozzarella Pizza

1 zucchini, sliced vary thin

? tableseoons sea sall

1 tablesooan alive il

Sall and freshiy ground pepner
4 to b prepared pizza dowah
raunds

Olive oil 1o brush

1 swodit onbon, halwed and thinky
siced

Several leaves fresh mint

Once the first side of the pizza is
grilled, it is hurmed over and
topped with a thin layer of
ingredients. Afterward, it goes
back on the grill o finish
cooking and heat the foppings.

1 cup mazzarella, grabed fingly

Makes 4 to 6 {B-inch) pizzas.

Prepare the dough as previously
described, Meanwhile, toss the
sliced zuechin with the salt and
place it over the sink in a colander
fo drain, about 15 minutes. Rinse
thoroughly, drain and remove any
excess water by lightly squeezing
in a ball with yvour hands, or by
pressing betwesn paper towels,
Set aside, Heat the olive oil in a
medium-gized saute pan over
medium beat. Add zucching to the
pan, toss to coal and season, Re-
duce heat to medium, and cook
until tender-firm, about 5 minstes.
Remove from the heat and allow
to ool to roorm temperature,

Brush the first side of the pizza
lightly with olive oil and cook, 2
minutes, Remove from the grill
and top the cooked side with a
single layer of zucchind, a drizzle
of onion, 2 tomn fresh mint leaves
and about % cup of cheese, leav-
ing a Yeinch border of dough un-
covered. Season with salt and
pepper. Return to the grill, cover

FHOTOGRAPHS BY BRAD METTLES /STAFF
The finished product, like this
ucehinl, onlon and mint pizzo
with mozzarella, should hove a
crisp, golden cnusl and o tasty
layer of grill-wamed loppings.

and eook wmtil the cheese has
melted, about 3 minutes. Serve
immediately.

— Recipe by Holly Herrick

This recipe s close to the classic
Margherita, bui I substituted
smoked gouda for mozzarella to
build contrast with the sweatness
of the tomatoes. Fresh basil al-
ways adds a welcome kick.

Grilled Tomato, Basil and
Smoked Govda Pizza

4 prepared plzza dough rounds
Olive gil for brushing

2 mediurm tomaltoes, sliced wery
1hin

3 lablessaans fresh basil,
chopped lighthy

1 cup smoked gouda cheese,
graled

Salt and freshiy ground pepseer

Makes 4 (8-inch) pizzas.

Prepare the dough as previously
described, Brush the first side of
the dough with olive oil and cook
o the grill for 2 minutes, Re-
move from the grill and top with
a singht layer of tomatoes, 2 to 3

slices. Scatter the fresh basil
leaves on top, season and top with
about Y cup of cheese, leaving a
Lemnch border of dough uncay-
ered, Return (o the grill, cover
and copk another 2 to 3 minutes,
or until the pizza & cooked.

— Recipe by Holly Herrick
Grilled Pizza with Shrimp and
Feta Cheese

1 recipe Garlic-Herb Pizza
Dough {abowe)

Vi cup extra-virgin alive ail, glus
exira for brushing on dough

& medium garfic cloves, minced
4 Mraspaons minced fresh
arepand leaves

Sall and freshiy ground black
EeRpar

| pound medium shrimp, peeled
and halved lengihwise

B ounces fela cheede, crumblad
{2 cups)

Makes 8 (8-inch) pizzas.
Prepare the dough as previously
described. Light the grill. Combine
L cup oil, garlic, 2 teaspoons
oregand, and salt and pepper to
taste in a stnall bowl, Brush the
first side of the dough with plain
olive ofl and cook each round, 2
minutes. Remove from the grill.
Arrange a portion of the shrimp
over each dough round, leaving a
Leinch border uneovered. Boush
somi hierh oil over each pizza,
rmiaking sure the shrimp are lightly
brushed with oil, as well. Sprinkle
cheese and the remaining 2 tea-
spooms of oregano over the shrimp.
Slide the pizzas back onto the grill
ard cover. Grill, 2 {o 3 minuies
Serve immediately and repeat
with the pemaining dough rounds.

— Recipe adapied from “The Best
Recipe Grling & Barbecue” cook-
book by the editors of Cook's. lllus-
trated magazine.



EVO from Page 1D

howe to build brick ovens. His
background in baking, combined
with a desire to bring “quality
gireel vending” to Charleston, had
a lot to do with finding the spe-
cialized pizza oven, according to
Mclntosh's wife, Mahwish, He
pitched the pizza plan to Hacker,
and they decided it was worth ex-
ploring.

Two years later, it’s a reality.

The team found a manufacturer
of specialty pizza carts in Pitts-
burgh. The “solo” pizza carts have
a wood-burning oven on the top,
storage components, room for re-
frigeration, storage and a work
station, Because the oven is made
from refractory concrete, it
reaches up to 1,000 degrees in
temperatune. This indirect heat
source, combined with direct heat
of the hot stone of the oven's

Freshly prepared
pizza is ready fo go
info EVO's custom-
built, wood-buming
oven for a quick,
hot cook,

HOHLY HERRICK S STAFF

FRESH & HOT

hearth, ensures a erisp crust in
just three to five minutes. The
oven B entirely fueled by wood-
burning heat from local oak, cher-
ry and maple trees, which im-
paris a sultry, smoky flavor in the
pleza,

EVO prepares several different
pizzas, including fougasse,
margherita, calzones and daily
specials. The tomato sauce, pesto
and aipli are homemade and
prepped at a rented space at Nor-
mandy Farms before the cart
starts rolling to market. Many of
the seasonal toppings, such as
spring onions, tomatoes, spinach,
new potatoes, free-range eges, ba-
by leeks and basil, are purchased
directly from local farmers,
which marries beautifully with
the purpose and mood of local
markels.

EVO attends the Kiawah Open-
air Market on Tuesday, I'On mar-

ket on Thursday, Myrile Beach
market on Friday, and the
Charleston Farmers Market on
Saturday. EVO also sells pizza at
Fark Circle Coffee & Cream in
North Charleston, hosis special
evenls and provides a catering
SETWiDe,

Pizzas come in regular-size
(about 11 to 12 inches in diame-
ter, 8) and mini-size (about B
inches, $6-57).

Even though the pizzas cook
ultra-fast in the extra hot oven, be
willing to wait a few minutes for
EV('s pizza. The oven can only
accommodate three pizzas at a
time, 20 it can be up to a brief 10-
minute wait when the stand is
busy, But time passes quickly
while you shop, and the cool,
green grass in the shade of a tree
in Marion Square s just the place
to savor the market’s latest
Neapolitan delight.
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