What temperature should I cook my pizza at?
The perfect pizza-cooking temperature is 450C – it’s the temperature of
those gorgeous vintage wood-fired pizza ovens used by the same family for
generations. *sigh*
Ideally, when you’re cooking a pizza, you want heat enough to crisp the
crust but not to destroy your toppings. Essentially, whether you have a
special pizza oven or are just cranking up your kitchen oven, the hotter you
can get it, the better.
Can I cook a good pizza in my kitchen oven?
It’s not idea, but sure you can. Turn it up as hot as it will go – most domestic
ovens will only hit the low- to mid-200s. Heat it for as long as possible – half
an hour is good – before you put your pizza in. In your kitchen oven, most
pizzas will take about 10 minutes to cook.
If you want to fast-track your pizza but don’t have the cash for a specialised
pizza oven, investing in a pizza stone is your best bet.
How does a pizza stone help cook the pizza?
Putting your pizza on the pizza stone will give it a fabulous kickstart,
searing the base to make it far crispier than if you simply put the pizza on a
baking tray. Heat the pizza stone while you heat your oven, and when you
put your pizza on it, it concentrates that heat on your pizza base, almost
replicating the wood-fired pizza ovens of the old country.
Should I buy a gas pizza oven?
Kitchen-oven pizzas are entirely acceptable, but if you want step it up a
gear, investing in a dedicated pizza oven is a great idea. The popular Ooni
koda gas pizza oven is little more than a pizza stone encased in fire, and it
can churn out a homemade pizza in 90 seconds. Cooked toppings, crispy
base, gooey cheese. It’s all there.
If pizza is a big part of your life, but you can’t stretch to a top of the range
wood-fired oven, a gas pizza oven is a good start.

Should I upgrade to a wood-fired pizza oven?
Erm. Yes. Gas is a great start, but there’s really nothing as authentic as a
wood-fired pizza scorched on a stone slab in an oven that reaches that
sweet spot of 450. Starting around £500 and pushing into the thousands,
wood burning pizza ovens are the investment of the serious pizza
connoisseur.
Is building my own pizza oven an option?
Of course. If you have the time and patience to build your own oven,
absolutely go for it. These Instructables walk you through the stages of
concreting, bricklaying and careful arch creating you need to produce your
very own pizza oven. https://www.instructables.com/id/How-to-make-ahomemade-Pizza-Oven/

