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Mini Pizza Stone - 6544-100
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The 330 diameter, 10mm thick pizza stone is made from durable Cordierite and can withstand temperatures up to 500°C
The Cadac Pizza Stone can be used on a wide variety of appliances, including gas and electric.

1. Introduction GB
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The 250 diameter, 12mm thick pizza stone is made from durable Cordierite and can withstand temperatures up to 500°C
The Cadac Pizza Stone can be used on a wide variety of appliances, including gas and electric.

1. Introduction

2. Using the Pizza Stone

2. Using the Mini Pizza Stone
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It is recommended to use the Pizza Stone in conjunction with the wire tray supplied. This will protect the stone as well as assist with handling.
Once pre-heated, sprinkle cake flour on the pizza stone. This will assist in preventing the crust from burning and sticking to the stone.
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It is recommended to use the mini pizza stone on the BBQ grid. This will protect the stone, as contact with direct flames could cause it to crack. .
Once pre-heated, sprinkle cake flour on the mini pizza stone. This will assist in preventing the crust from burning and sticking to the stone.

(Please note, these are only guidelines and may differ depending on ingredients used for pizza toppings)

Any CADAC Chef Range BBQ larger that 350mm in Diameter Defrosted pizza of your choice, not exceeding 330mm in diameter.
Cake flour

Place the Pizza stone with its wire holder on the pot stand.
Pre-heat on Maximum to 200°C with the dome on (3-5 minutes), at temperature, sprinkle cake flower on stone and place pizza centrally on the stone.
Immediately, set the burner to LOW.
Wait approximately 8 – 10 minutes until dome temperature is 170°C Max. Times may vary.
When pizza is done, remove from BBQ. Be careful as the wire tray will be hot. The use of oven gloves is recommended.

(Please note, these are only guidelines and may differ depending on ingredients used for pizza toppings)

Any CADAC Gas Patio BBQ Defrosted pizza of your choice, not exceeding 330mm in diameter.
Cake flour

Light all burners and close the lid. Leave to pre-heat for 15 minutes at maximum heat setting, then sprinkle cake flower on stone and place pizza centrally on the stone.
Place wire tray, with stone & pizza, on the BBQ grid. Close the lid. Leave the heat setting at maximum.
Wait approximately 10 – 12 minutes for 4 Burner bbq and 12 – 15 minutes for 3 Burner BBQ.. Times may vary.
When pizza is done, remove from BBQ. Be careful as the wire tray will be hot. The use of oven gloves is recommended.

(Please note, these are only guidelines and may differ depending on ingredients used for pizza toppings)

Any CADAC Charcoal BBQ Defrosted pizza of your choice, not exceeding 330mm in diameter.
2.5kg - 3.0kg charcoal briquettes Cake flour

Light the charcoal and leave to burn for about 30 minutes, then sprinkle cake flower on stone and place pizza centrally on the stone.
Place wire tray, with stone & pizza, on the BBQ grid. Put the lid on the bowl and open all air vents.
Wait approximately 6 - 8 minutes. Times may vary.
When pizza is done, remove from BBQ. Be careful as the wire tray will be hot. The use of oven gloves is recommended.

CADAC Chef Range

CADAC Patio Range

CADAC Charcoal BBQ Range

Requirements: Ingredients:

Requirements: Ingredients:

Requirements: Ingredients:

Method:

Method:

Method:

(Please note, these are only guidelines and may differ depending on ingredients used for pizza toppings)

Any CADAC Gas BBQ larger that 250mm in Diameter Defrosted pizza of your choice, not exceeding 230mm in diameter.
Cake flour

Place the mini pizza stone directly onto the BBQ grid, to assist in prevention of cracking the stone.
Pre-heat on Maximum to 200°C with the dome on (3-5 minutes), at temperature, sprinkle cake flower on stone and place pizza centrally on the stone.
Immediately, set the burner to LOW.
Wait approximately 8 – 10 minutes until dome temperature is 170°C Max. Times may vary.
When pizza is done, remove from BBQ. Be careful as the wire tray will be hot. The use of oven gloves is recommended.

(Please note, these are only guidelines and may differ depending on ingredients used for pizza toppings)

Any CADAC Charcoal BBQ Defrosted pizza of your choice, not exceeding 230mm in diameter.
2.5kg - 3.0kg charcoal briquettes Cake flour

Light the charcoal and leave to burn for about 30 minutes, then sprinkle cake flower on stone and place pizza centrally on the stone.
Place the pmini pizza stone & pizza, directly onto the BBQ grid. Put the lid on the bowl and open all air vents.
Wait approximately 6 - 8 minutes. Times may vary.
When pizza is done, remove from BBQ. Be careful as the wire tray will be hot. The use of oven gloves is recommended.

CADAC Chef Range

CADAC Charcoal BBQ Range

Requirements: Ingredients:

Requirements: Ingredients:

Method:

Method:

Pizza Stone - 98368

3. Taking Care of your pizza stone
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The pizza stone must be heated inside the Oven or BBQ gradually,
Where possible pre-heat the BBQ with the pizza stone in it. Ensure there is no direct flame on the stone.
When placing food on pizzas or pizza stone, ensure that it is at room temperature and not frozen.
When baking is complete, leave the pizza stone in the BBQ to cool down gradually.
The pizza stones are very porous and should never be exposed to liquids. Do not immerse in water, wipe with a wet cloth or rinse briefly. Do not use detergents to clean
the stones. The stones will absorb the flavor of the soap and may impart that taste onto foods cooked on it.
To clean the pizza stones, allow stones to cool completely, then simply scrape, brush or wipe clean. A metal dough scraper or spatula may be used to scrape off any burnt
foods. A stiff wire brush can also be used to scrub the surface of the stones.
It is perfectly normal for the pizza stones to stain and darken with use. Any dark stains that result from oil or sauce that spills onto them are also normal. Like a cast iron
skillet, it will perform better with time and seasoning.

This product does not carry a guarantee.

never put a cold pizza stone in a hot Oven or BBQ.

Please note:


