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Kamado Joe DoJoe Instructions

The Kamado Joe DoJoe is a highly versatile accessory designed to enhance your
outdoor cooking experience. This innovative pizza oven attachment allows you
to transform your Kamado Joe grill into a high-temperature pizza oven,
capable of producing restaurant-quality pizzas right in your backyard. With
its unique design, the DoJoe creates an ideal cooking environment for pizzas,
featuring high heat and optimal airflow. This article will provide a detailed
guide on how to use the Kamado Joe DoJoe, along with tips, best practices,
and maintenance advice to ensure you get the most out of your investment.

Getting Started with the Kamado Joe DoJoe

Before diving into the instructions for using the DoJoe, it’s essential to
understand the components and setup required for optimal performance.

Components of the Kamado Joe DoJoe

The Kamado Joe DoJoe consists of several key components:

1. DoJoe Base: The primary structure that fits onto the Kamado Joe grill.
2. Pizza Stone: A high-quality stone that provides even heat distribution for
the pizza base.
3. Heat Deflector: Helps to create a convection oven effect, ensuring even
cooking.
4. Adjustable Top Vent: Allows you to control airflow and temperature.

Setting Up the DoJoe

To set up your Kamado Joe DoJoe, follow these steps:

1. Prepare Your Kamado Joe: Ensure that your grill is clean and free of
debris. Remove any existing grates or accessories that may interfere with the
DoJoe setup.
2. Place the Heat Deflector: Insert the heat deflector into the grill. This
will help maintain a stable temperature and prevent direct flame contact with
the pizza.
3. Position the DoJoe Base: Center the DoJoe base on top of the Kamado Joe
grill. Make sure it is securely in place.
4. Add the Pizza Stone: Place the pizza stone on top of the DoJoe base. Let
the stone preheat for at least 30 minutes before cooking.
5. Adjust the Vents: Open the bottom vent and adjust the top vent to control
airflow. Aim for a temperature range of 600°F to 700°F for optimal pizza
cooking.



Cooking with the Kamado Joe DoJoe

Once you have set up the DoJoe, you are ready to start cooking. Here are the
steps to follow for making delicious pizzas:

Preparing Your Pizza

1. Dough Preparation: Use your favorite pizza dough recipe or store-bought
dough. Roll it out to your desired thickness and shape.
2. Add Sauce and Toppings: Spread a thin layer of pizza sauce over the dough,
followed by your choice of toppings. Be careful not to overload the pizza, as
this can make it soggy.
3. Dust the Pizza Peel: Sprinkle flour or cornmeal on your pizza peel to
prevent sticking when transferring the pizza to the stone.

Cooking Process

1. Preheat the DoJoe: Ensure that the pizza stone has preheated for at least
30 minutes. This will help achieve a crispy crust.
2. Transfer the Pizza: Using the pizza peel, slide the pizza onto the
preheated stone. Make sure to do this quickly to minimize heat loss.
3. Monitor Cooking Time: Keep an eye on the pizza as it cooks. A pizza
typically takes between 8 to 12 minutes to cook, depending on thickness and
toppings.
4. Rotate the Pizza: If necessary, use the pizza peel to rotate the pizza
halfway through cooking for even browning.
5. Check for Doneness: The pizza is ready when the crust is golden brown and
the cheese is bubbling.

Removing the Pizza

1. Use the Pizza Peel: Once the pizza is cooked to your liking, use the pizza
peel to carefully slide it out of the DoJoe.
2. Let It Rest: Allow the pizza to cool for a minute or two before slicing.
This helps the cheese set and makes for easier cutting.

Tips for Perfect Pizza

To achieve the best results while using your Kamado Joe DoJoe, consider the
following tips:

1. Temperature Control: Always monitor the temperature using a grill
thermometer. Adjust the vents as needed to maintain a consistent cooking
temperature.
2. Use Quality Ingredients: Fresh and high-quality ingredients elevate your
pizza. Opt for fresh dough, quality cheeses, and ripe tomatoes for the sauce.
3. Experiment with Styles: Don’t hesitate to try different pizza styles, such
as Neapolitan, Sicilian, or deep-dish. Each style may require slight
adjustments in cooking time and temperature.



4. Preheat Properly: Never skip the preheating step for the pizza stone. A
well-preheated stone is essential for achieving a perfect crust.
5. Clean as You Go: After cooking, clean the pizza stone and DoJoe. Allow the
stone to cool down completely before cleaning to avoid cracking.

Maintenance and Care for the Kamado Joe DoJoe

Proper maintenance of your Kamado Joe DoJoe will ensure its longevity and
optimal performance. Here are some maintenance tips to consider:

Cleaning the Pizza Stone

- Let It Cool: Always allow the pizza stone to cool completely before
cleaning.
- Scrape Residue: Use a grill brush or scraper to remove any burnt food
particles from the surface.
- Avoid Soap: Do not use soap or detergents on the stone, as this can affect
the flavor of future pizzas. Instead, wipe it down with a damp cloth if
needed.

Cleaning the DoJoe Base

- Wipe Down: After each use, wipe down the exterior of the DoJoe base with a
damp cloth to remove grease and food particles.
- Inspect for Damage: Regularly check the DoJoe for any signs of wear or
damage, particularly around the seals and joints.

Storage Tips

- Keep It Covered: If you leave your DoJoe outdoors, consider investing in a
cover to protect it from the elements.
- Store Indoors: For optimal protection, store the DoJoe indoors during
inclement weather or winter months.

Conclusion

The Kamado Joe DoJoe is a game-changer for pizza enthusiasts looking to
create authentic, high-quality pizzas at home. With the right setup, cooking
techniques, and maintenance, the DoJoe can provide endless culinary
possibilities. Whether you’re a seasoned chef or a novice griller, following
these instructions will help you master the art of pizza making with your
Kamado Joe DoJoe. Enjoy experimenting with recipes and impressing your family
and friends with delicious homemade pizzas!



Frequently Asked Questions

What is the Kamado Joe DoJoe?

The Kamado Joe DoJoe is an innovative pizza oven attachment designed for the
Kamado Joe grill, allowing for high-temperature cooking and authentic pizza-
making capabilities.

How do I assemble the Kamado Joe DoJoe?

To assemble the DoJoe, follow the instructions provided in the manual, which
typically includes attaching the heat deflector and securing the top dome
onto the base.

What temperature should I preheat the Kamado Joe
DoJoe for pizza?

Preheat the Kamado Joe DoJoe to approximately 600°F to 800°F (315°C to 427°C)
for optimal pizza cooking.

Can I use the Kamado Joe DoJoe for other types of
cooking?

Yes, while the DoJoe is designed primarily for pizza, it can also be used to
cook other dishes like bread, calzones, and even roasted vegetables.

How long does it take to cook a pizza in the Kamado
Joe DoJoe?

Pizzas typically cook in the Kamado Joe DoJoe in about 5 to 10 minutes,
depending on the thickness of the crust and the toppings.

What kind of pizza stones are compatible with the
Kamado Joe DoJoe?

The Kamado Joe DoJoe is compatible with the Kamado Joe pizza stone, but you
can also use any similar-sized stone that can withstand high temperatures.

What are the maintenance tips for the Kamado Joe
DoJoe?

To maintain the DoJoe, clean the pizza stone after each use, check for any
cracks, and ensure that the attachment components are free from grease and
debris.

Can I use the Kamado Joe DoJoe in cold weather?

Yes, you can use the Kamado Joe DoJoe in cold weather, but it may take longer
to reach the desired cooking temperature, so allow for extra preheating time.



Is the Kamado Joe DoJoe portable?

The Kamado Joe DoJoe is relatively portable, as it can be easily removed and
attached to the Kamado Joe grill, making it convenient for outdoor cooking.

Where can I find the official Kamado Joe DoJoe
instructions?

The official Kamado Joe DoJoe instructions can be found on the Kamado Joe
website or in the manual that comes with the DoJoe attachment.
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