
Whether you’re a seasoned stretcher or a flippin’ 
novice, you can share the pizza-making magic at 
home by making your own perfect Firehouse pizza. 
Our easy-to-follow instructions, tried-and-tested 
secret dough and our carefully-curated array of 
ingredients make for an authentic Italian pizza 
experience from the comfort of your own home!

Contents:
2 x handmade pizza dough balls
1 x homemade tomato pizza sauce
1 x Italian Fior di Latte mozzarella
1 x Fresh basil (kit dependent)
1 x Salame del Nonno (kit dependent)
1 x Semolina
1 x DIY Pizza instruction leaflet
1 x Pizza box (to keep any leftovers 
for breakfast!)

Thank you for 
ordering your 
Firehouse DIY 

Pizza-by-Post kit!



Follow me for 
your detailed 
Instructions!

The Firehouse is a lovingly restored 
country pub in the heart of the 

Somerset levels. The theatre of our 
pizza oven is one of the most 

memorable experiences for our 
customers. As you walk through the 
door, you are greeted by one of our 

brilliant pizza chefs, stretching, 
spinning and flipping a pizza before 

your very eyes!

We would love to see our new 
pizza chefs in action! 

Please share your pics by tagging
@thefirehousesomerset 
on Instagram to inspire other 

budding pizzaiolos!



Ready, Steady…
Before getting started on 
your pizza-making 
adventure, remove the 
packaging from both dough 
balls. So, scatter a quarter of 
the semolina onto 2 separate 
plates and throw on your 
dough balls. 

1.

Cover with a damp cloth 
and leave for an hour to 
relax. Like all of us, they 
need a little time to 
breathe! 

2. Once at room temperature, 
your dough balls should have 
risen slightly and have a 
soft, workable texture. 
Scatter the remaining 
semolina onto a clean work 
surface and place on your 
dough, sprinkling both sides 
well.

Dough!



Now it’s time to stretch your dough. Don’t be scared! Follow these simple steps 
and you’ll be flipping and spinning dough like a true Napolitano in no time!3.

a. Protect your crust
Once your dough is well covered in semolina and 
circular in shape, use the flats of your fingertips to 
lightly press into the dough about half an inch from 
the edges. You don’t have to be too precise here, but it 
will help to define your crust and get it bubbling up in 
the oven or pan!

b. Time to stretch!
With the crust protected, it’s time to start 
stretching. Gently pick up the dough and hold 
it upright, letting it stretch down towards the 
worktop. Rotate the dough through your 
hands, letting it continue stretching down until 
your base starts to take shape. Let gravity do 
the work!

c. Not long now!
Now place the dough on the back of one hand. 
Use the back of your other hand to lift and 
rotate the dough. If the dough feels fragile, you 
can stretch the edges gently with your fingers.

Important!
Do not knead the dough! This will 

overwork the gluten. No pizza 
chef wants glutes that tight!!



4. Pass the stretched dough between the flats of your hands to shake off any 
excess semolina. This is really important as it could burn it’s bottom … Ouch!

5. ...It’s decision time!

The oven method?
Or

The pizza-pan method?

Whilst both methods lead to a fantastic Firehouse pizza at home, the results 
may differ. If you’re after an authentic crispy base but you don’t have a pizza 
stone or equivalent at home, then the pizza-pan method may be the best for 
you. If you’re after a fool-proof easy pizza fix, then give the oven method a 

go! Or try both and see what’s best for you. It’s a win-win!



The oven method
6. Preheat your oven to 240ºc, or the highest that 

it will go. 

7. Transfer your stretched pizza dough onto a 
baking sheet.

8. Top your pizza with our famous tomato pizza 
sauce & Fior di Latte mozzarella.

9. Add your favourite toppings, or whatever 
tickles your fancy.

10. Place your Firehouse pizza into the oven 
for 8-10 minutes until the crust has risen 
and the base is crisp. You may need to turn 
the pizza to ensure it cooks evenly!

11. Slice, share and enjoy! Don’t forget to take 
your pictures and share on Instagram, 
tagging @thefirehousesomerset!



The pizza-pan method

6. Preheat your grill to the highest that it will go. 

7. Put a large non-stick frying pan on a medium heat. Lay 
your stretched pizza dough into the preheated, dry frying 
pan

8. Whilst in the pan, top your pizza with our famous tomato 
pizza sauce, Fior di Latte mozzarella, and whatever 
toppings take your fancy.

9. When the base begins to take on some colour, and the crust 
begins to rise, place your pan under the hot grill. 

10. As our gorgeous Italian mozzarella bubbles and melts, and 
the crust is speckled and crispy, remove from the grill. 
This will take about 5 minutes

11. Slice, share and enjoy! Don’t forget to take your pictures 
and share on Instagram, tagging @thefirehousesomerset!



Our Firehouse DIY Pizza-by-
Post Kit is the perfect activity 
for pizza lovers everywhere… 
so why not recommend to a 

friend?

We would love to see our new pizza chefs 
in action! Please share your pics by 
tagging @thefirehousesomerset on 
Instagram to inspire other budding 
pizzaiolos! 

Nationwide 
delivery available 

now!



Loving the Firehouse DIY Pizza 
experience?

Want to know more about who 
we are, what we do, and when 

you can visit us next?

Visit our website at
www.thefirehousesomerset.co.uk

Or follow our social media accounts 
to keep up to date with everything 

that we do. 

@thefirehousesomerset

The Firehouse, Somerset

hello@thefirehoussomerset.co.uk

http://www.thefirehousesomerset.co.uk/


Thank you very much! 
We hope you enjoyed our 

Firehouse DIY Pizza-by-Post 
Kit. 

We’d love to hear from you again soon!


