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1 ... Stainless steel trays with sand between makes an 
insolating lid to keep the heat in the barrel. 
2 ... A small space between the lid og the barrel let air out 
to secure an air flow thats supply the fire with oxygen. 
3 ... The baking spot for pizzas. 
4 ... A pizza stone hanging over the fire from the lid. 
5 ... The pizza stone gets heated 
6 ... A steel tray for the fire. The tray bottom has a lot of 
holes and together with a grate under burning wood 
insures air flow the the fire. 
7 ... The large hole in the bottom lets air flow into barrel.

The Pizza Steel Drums
- sociale sculptures by Jesper Aabile make 
to people to cooking together.
What else to say ... Lets make some Pizza !



Put �restarters in the metal tray and add 
�rewood. Flamable�uid can bee used 
instead of �restarters.
Remember to have the grate at the 
bottom of the tray to ensure a good air 
�ow and burn. 

Ignite it and let it burn still the wood is 
turned into embers (around 45 minutes). 
Put the lid on so the pizzastone is in the 
barrel. 

After 15-20 minutes the stone is heated 
up to a proper pizza temperature 
(between 300 -350 degrees Celsius). 

Ready to make some pizzas ...



Take a lump of dough at the size of a tennis ball. 
Sprinkle some �our on the table and roll out the 
dough. Turn it repeatedly. Roll it so thin you can 
(best is around 2-3 mm). 
IMPORTANT !!! Made sure it does not stick by 
using plenty of �our. 

Sprinkle a little �our on wooden pizza broads 
so the pizza dough does stick to the 
broad. Spread a thin layer of tomato 
sauce on top of the dough. 
Avoid getting tomato sauce 
on the board. 

Add your topping on the pizza and let the 
pizza to slide onto the hot pizzastone. If the 
pizza sticks to the broad. It help shaking the 
broad gently in circling movements till the 
pizza starts moving and it will slide easy onto 
the stone. 

The pizza is ready when the cheese bubbles 
and crust start to turn up. About 5 minutes for 
a thick dough pizza. Remove the pizza from 
the pizza paddle. 

and share it … and make another one. 



1... Steel barrel (4 pieces)
2 ... Lid with Pizzastone attach (4 pieces)
3 ... Holder for lids (1 piece)
4 ... Firewood (varies)           
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Inventory list:

8 wooden Pizza broad (box door)
2 wooden Pizza Cut Broads (box door)
2 Pizza Paddle (Pizza bag - office)
2 Rolling Pins (Pizza bag - office)
Firestarters (Pizza bag - office)

1 Pizza stone Cleaning Kit (box door)
1 Dough spatula (box door)
4 Steel Drum Pizza Ovens (box)
1 Pizza Lid holder (box)
1 Extra Pizza Stone (office)


