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GEAR WISH LIST

Our own braai master
Some people say that an Engelsman can’t braai, but gear guy Nick Dall likes to think 
that he’s the exception to this rule. He was �rst apprenticed to his dad at the age of 
four and later spent some time learning from Argentine gauchos. 

What is it? It’s an all-ceramic, dome-
shaped pizza oven that stands shin-high 
and weighs at least 10 kg. The design allows 
you to reach a temperature of 350 °C in only 
half an hour. Once it’s hot, it will stay that 
way for hours – the perfect centrepiece  
for a pizza party.

Why would you want it? Because 
the pizzas that come out are as crisp and 
smoky as Luigi’s �nest. It also comes with  
a stainless steel grill so you can use it as  
a conventional braai or as an alternative  
to a Weber.

How does it work? Really well. Just light 
a small �re inside and once coals start to 
form, pop the lid on. Wait half an hour then 
start cooking. Just one thing: Don’t get the 
pizza tile wet because it will shatter. Scrape 
it clean with a palette knife instead.

The verdict? The pizzas were great and  
it was easy to use. I can’t vouch for its merits 
as a kettle braai but I would buy one if I had 
the spare cash.

R2 695  yuppiechef.com
– Nick Dall

Best braai method? Forget big bulky contraptions, I like to keep it simple and 
close to nature. That’s why I love a good pit braai. Make one in your garden by 
building a low perimeter wall from rocks, then compress the earth at the base with  
a heavy log. Initially it might be a bit spongy, but years of use will give you a rock-
hard platform of compressed ash.

Get the party started. Recently I’ve been using Greenheat gel fuel (R13) as a 
�relighter. It looks really funky and it smells less than conventional �relighters do.  
It’s cheaper, too. Just squeeze a blob onto your braai and then proceed as you would  
with any other �relighter.

Grids and stands? I like a folding grid because it’s more versatile. When it comes 
to stands and tripods, I like something that allows you to choose between a few 
di�erent heights. This hinged stand from LK’s (from R100;  lks.co.za) does just that, 
and it folds up nice and compact.

When it comes to braaigiene, I don’t bother with brushes or detergents. I just  
rub my red-hot grid with half an onion (stick the onion on a fork if your �re’s hot).  
It works every time.

Mamma mia!
With all the bene�ts of an Italian wood-�red pizza oven, 
at a fraction of the size and price, the Earth�re Ceramic 
Pizza Oven punches far above its weight. 


