Kamado Joe Dojoe Instructions

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. W/ITH 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.

ComMPONENTS 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. P1zza 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. ApD THE P1zzA STONE: PLACE THE PIZZA STONE ON TOP OF THE DOJOE BASE. LET THE STONE PREHEAT FOR AT LEAST 30
MINUTES BEFORE COOKING.

5. ApJusT 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 P1zzA 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 P1zzA: |F 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 P1zza 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 FOrR PErrecCT 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: DONT 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 DO_JOE. 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 P1zzA 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.

- AvoIb SoAP: DO NOT USE SOAP OR DETERGENTS ON THE STONE, AS THIS CAN AFFECT THE FLAVOR OF FUTURE PIZZAS.
|NSTEAD, WIPE IT DOWN WITH A DAMP CLOTH IF NEEDED.

CLEANING THE DoJoE BASE

- W1Pe DownN: 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.

STOoRAGE TIPS

- Keep IT COVERED: IF YOU LEAVE YOUR DO_JOE 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 KAMADOJOE DOJOE IS A GAME-CHANGER FOR PIZZA ENTHUSIASTS LOOKING TO CREATE AUTHENTIC, HIGH-QUALITY PIZZAS



AT HOME. W/ ITH 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 DO_JOE. ENJOY EXPERIMENTING WITH RECIPES AND IMPRESSING YOUR
FAMILY AND FRIENDS WITH DELICIOUS HOMEMADE PIZZAS!

FREQUENTLY AskeD QUESTIONS

WHAT 1s 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 po | AsseMBLE THE KAMADO JoE DoJoe?

ToO 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 | PREHEAT THE KAMADO JOoE DOJOE FOR PIZZA?

PReHEAT THE KAMADO JoE DoJoE To APPROXIMATELY 600°F To 800°F (315°C 1o 427°C) FOR OPTIMAL PIZZA COOKING.

CAN | 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?

Pi1zzAS TYPICALLY COOK IN THE KAMADO JoE DoJoE IN ABOUT & To 10 MINUTES, DEPENDING ON THE THICKNESS OF THE CRUST
AND THE TOPPINGS.

\NWHAT 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 TEMPERA TURES.

\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 | 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 PORT ABLE?

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 | FIND THE OFFICIAL KAMADO JOE DOJOE INSTRUCTIONS?

THE oFfFICIAL 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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Taiwan - Wikipedia
Taiwan oli 1960-luvulla yksi maailman suurimmista kehitysavun saajista. Etenkin Yhdysvallat tuki
voimakkaasti saaren taloudellista ja sotilaallista kehittamista. 20 Yhdysvallat on myos ...

Taiwan | History, Flag, Map, Capital, Population, & Facts | Britannica
6 days ago - Taiwan is an island in the western Pacific Ocean that lies roughly 100 miles (160 km) off
the coast of southeastern China. Taipei, in the north, is the seat of government of the ...

Taiwan (Kiinan tasavalta) - Globalis
Jun 22, 2023 - Taiwan on saari Ita-Aasiassa Kiinan kaakkoisrannikon edustalla. Hallinnollisesti
Taiwan toimii kuin itsenainen valtio, mutta vain 11 maalla on viralliset diplomaattisuhteet ...

Portal:Taiwan - Wikipedia
Taiwan, officially the Republic of China (ROC), is a country in East Asia. The main island of Taiwan,

also known as Formosa, lies between the East and South China Seas in the ...

ABOUT TAIWAN - Taiwan.gov.tw - Government Portal of the ...
With its unique fusion of cultures, breathtaking scenery, diverse cuisine, exciting city life and well-
developed hospitality industry, Taiwan is an ideal destination for many types of travelers.

Kiina: Taiwanin itsenaisyys ja rauha Taiwaninsalmella ovat toisensa ...
Apr 10, 2023 - - Jos sota tapahtuu nyt kun heidan ohjuksensa ovat niin kehittyneita, ei ole mitaan

mahdollisuutta, etta meidan puolemme voisi heita vastustaa, han sanoi ja arvioi, etta Taiwan ...

Taiwan - Napsu
Dec 28, 2014 - Taiwan - Kaikki tarpeellinen tieto kohteesta. Loyda helposti mm. Taiwanissa
sijaitsevat hotellit, lennot Taiwaniin seka Taiwanin saatietoja, matkakuvia ja -kokemuksia.

Taiwan Facts - Countryaah.com
Jun 3, 2019 - Taiwan is surrounded by water, with the Taiwan Strait separating it from mainland
China, and the Pacific Ocean lying to the east. There are numerous rivers and lakes ...

38 Faktaa Taiwan - Facts.net
Sep 17, 2024 - Miksi Taiwan on niin erityinen? Taiwan on pieni saari, mutta taynna suuria yllatyksia.
Se tunnetaan upeista maisemistaan, herkullisesta ruoastaan ja rikkaasta ...

What Country Is Taiwan - Data Lab UW Insights
Jun 28, 2025 - Discover the intriguing answer to What Country is Taiwan? Uncover the political and
cultural landscape of this unique nation, exploring its complex relationship with China and ...
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Learn more about YouTube YouTube help videos Browse our video library for helpful tips, feature
overviews, and step-by-step tutorials. ...

Download the YouTube app
Check device requirements The YouTube app is available on a wide range of devices, but there are

some minimum system requirements and ...

Utiliser YouTube Studio - Ordinateur - Aide YouTube
Utiliser YouTube Studio YouTube Studio est la plate-forme des créateurs. Elle rassemble tous les
outils nécessaires pour gérer votre ...
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Get help signing in to YouTube - YouTube Help - Google Help
To make sure you're getting the directions for your account, select from the options below.

Unlock the full potential of your Kamado Joe DoJoe with our step-by-step instructions. Learn more to
elevate your outdoor cooking experience today!
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