Artisan Pizza in Your Own Backyard

Clvans linad with stone and fopped by an ardhed roof are found across laly for baldng plzza
and bread. Why? The stone creates a perfact oust and the low, ardhed top raflacts mdant
haat back to the pia for aven baking from both tha top and bottom.

Kalamazoo Outdoor Gourmet has akan the classic piza oven design and updated Itin
stainluss stoal for worry-free cutdoor use with the Cutdoor Ardsan Fizza Cwan.
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“We have arrived at a time... when a person can bake the
pizza of his dreams, the plzza he deserves, right in his

own backyard.”

— Richard Nally, Forbes Life
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