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We are excited to present you with The Companion Group’s 2015 Press 
Kit, featuring new products from several of our top brands, including Char-
coal Companion®, Steven Raichlen Best of Barbecue™, and pizzacraft®.
In July of 2014 we evolved into an employee stock ownership plan (ESOP) 
that provides employees with an ownership interest in the company. The 
move to align employee actions and attitudes with the principles of own-
ership is in the best interest of future success of our company. We bring a 
renewed sense of enthusiasm into 2015 and are proud to offer a dedicated 
level of service to our customers.

2015 also brings many new developments in the way of indoor and out-
door cooking through our ‘Family of Brands’. Don’t miss the new additions 
to our pizzacraft® line of outdoor pizza ovens, the Charcoal Companion® 

Flame Friendly™ ceramic grillware line, and a variety of new tools designed 
to make your grilling experience easier and more enjoyable!

First  commercial  
cylindrical charcoal  

starter with a handle

First  brush with  
replaceable head  

for cleaning the grill 

First  adjustable basket 
designed for grilling corn

First  steak & poultry  
thermometers designed  

to be left in the food 

First  dual-handled grill 
brush for two-handed 
cleaning for the grill 

First  grilling basket with a 
removable handle to allow 

the grill to be closed 

First  circle style skewers 
designed to go from the 

grill to the plate

First  vertical poultry 
roasting wok designed 

for the grill   

First  V-shaped gas grill 
smoker box designed to fit 
under the grate between 
the flame deflection bars 

First  gas grill smoking
platform. Achieves intense 

smoke flavor with  
conventional grill

First  convection fan 
attachment designed to 
turn your gas grill into a 
turbo-charged smoker  

First  kabob basket which 
allowed for turning multiple 

kabobs   

First  hollow core pizza 
stone which provides even 

heat over direct flame. First propane-fueled 
outdoor portable pizza 
oven, pre-heating in 10 
minutes and cooking a 

pizza in 5 minutes
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A few of our clients...

youtube.com/user/thecompaniongroup

We maintain a strong presence on 
YouTube and offer numerous videos 
as a resource for both retailers and 
consumers. We provide demonstra-
tion videos on products as well as 
tips and tricks to making delicious 

food in your own backyard. 

Be sure to check us out 

http://www.youtube.com/user/thecompaniongroup
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The Companion Group’s flagship 
brand began 30 years ago with 
a charcoal chimney starter, the 
original Charcoal Companion. 
Over the years the product line 
has expanded to include other 
barbecue tools and accessories. 
Our innovative products set the 
standard for the industry. We 
provide the most extensive bar-
becue line available to consum-
ers, and feel confident saying...
 

Flame Friendly™ Ceramic Grillware
Get the benefits of cooking with high heat without the weight or maintenance of cast iron! 
The Flame Friendly™ series of grilling accessories conduct high, evenly distributed heat 
to cook your food but are lightweight and easy to clean. 

Eco-friendly, fireproof and thermal shock resistant up to 700˚F., they are a perfect choice 
for the grill. The attractive non-stick glazed finish is also scratch resistant, so your grill grid 
will look good through many cookouts.

 If we don’t have it, you  
probably don’t need it!  

With approximately 1 billion users and accounting for 25% of all re-
ferral traffic, Facebook continues to be king of social media. We have 
complete engagement, receive feedback from consumers, and promote 

our retail partners whenever possible. Click here

We are an active participant on Twitter, and enjoy instantaneous in-
teraction with our community. Posting an average of 3 times per day, 
we are able to showcase our brands as well as promote the offers of 

our retail partners. Click here

Although Google+ is the newest member of the social media pack, 
it’s importance in search visibility offers a clear path to additional 
exposure. We maintain multiple Google+ pages and average sever-
al posts a week.  Click here

Pinterest is quickly gaining status on Twitter and Facebook. As 81% 
of US online consumers trust information and advice from Pinterest, 
we are increasing our presence in many brand boards and through 

contests. Click here

Instagram offers a fun and playful way to connect with our audi-
ence. We offer a glimpse into the exciting world of design innova-
tion by posting images of product development, recipe testing, and 

other visuals to delight consumers. Click here

Check out  
our catalogs

MSRP: $39.99 - Grilling Grid

MSRP: $19.99 – Baker Set
MSRP: $19.99 – Bean Pot w/ Lid
MSRP: $39.99 – Grilling Grid

MSRP: $29.99 – Griddle
MSRP: $19.99 – Square Wok
MSRP: $24.99 – Grill Top Pan

http://www.facebook.com/thecompaniongroup
http://twitter.com/companiongroup
http://www.gplus.to/thecompaniongroup
http://www.pinterest.com/companiongroup/
http://www.instagram.com/thecompaniongroup
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Salt Plates  Holders & Accessories
Our Himalayan Salt Plate has been such a hot item that we’ve developed a line of accessories that highlight its diversity 
and uniqueness! We’ve even developed a cookbook packed with ideas and recipes to maximize use of Himalayan salt. Flipping Funny™ Talking Spatula

Entertain your guests while creating delicious grilled  
masterpieces! The Flipping Funny talking spatula cracks 
one of nine silly quips at the push of a button. Its stainless 
steel head allows you to easily maneuver your food on the 
grill. Serve up some smiles along with your burgers, and 
your meals will be full of fun AND food!

Spray & Grill™ 

Our new grill spray prevents food from sticking to all 
grill grates and accessories. Spray before and during 
grilling without the fear of flare-ups! It’s easy to apply 
on grill grates, skillets, woks, pans, grids, griddles and 
racks. Use it on non-stick, stainless, and cast iron acces-

sories to make clean-up easier and re-
quire less soaking, scraping or scouring.

MSRP: $29.99-$39.99 - Salt Plates MSRP: $14.99 - Salt Plate Holders

MSRP: $29.99 - $34.99– Salt Plates
MSRP: $14.99 – Salt Plate Holders
MSRP: $12.99 – Salt Chunks & Stainless Steel Grater

MSRP: $6.99 – Salt Plate Recipe Book
MSRP: $7.99 – Salt Plate Scrubber Brush
MSRP: $14.99 – Salt Plate Storage & Carrier Tote 

MSRP: $19.99 - Flipping Funny™ MSRP: $6.99 - Spray & Grill™

http://www.youtube.com/watch?v=CsGAzxg7eig


10 11

The companion Group press KiT 2015 The companion Group press KiT 2015

Pizza Oven Leg Kit
Give your pizza oven a little lift with the leg kit! The attachable legs create a stable, indepen-
dent platform for the pizza oven and raise the cooking surface to 40.25” from the ground.

Pizzacraft® is a complete line 
of artisan quality pizza stones, 
tools accessories and now por-
table outdoor pizza ovens! The 
cornerstone of the Pizzacraft® 
experience revolves around its 
extensive pizza stones,  
available in a variety of 
shapes, sizes and materials. 

- Pizzeria Pronto® Portable Outdoor Pizza Oven

MSRP: $59.99  Pizza Oven Leg Kit

Black carbon steel leg kit includes: 4 legs, 
utility bar with 3 hooks,  and base for a 20 lb. 

Liquid propane tank. Leg kit measures  
35.5 in x 17 in x 17.4 in (90.2 cm x 43.2 cm x 

44.1 cm) when assembled

Pizza Oven Recipe Book
The pizza recipe book is loaded with over 100 pages of methods, equipment and recipes for pizza, dough and sauce, in full color photography! 
As the name says, it covers pizza for every day to gourmet. This is a must-have recipe book for every pizza lover!

How to Work with Dough | 11

g

i

f

j

h

f–g. Place your rested dough ball back 
onto a floured surface and begin to 
flatten it into a six-inch disc.

h. Pick your disc of dough up and rotate 
it between your thumb and forefinger. 
Leave a ½-incih rim around the edge to 
be the crust; allow gravity to stretch the 
dough as you rotate it.

i. Drape the dough over your fists and 
continue to roate the dough as you 
stretch it to the desired circumference; 
if the dough resists, just set it down and 
let it rest for a moment.

j. The dough is now ready to be moved to 
your floured peel.

10 | How to Work with Dough

b

d

a

c

e

a. Divide your risen ball of dough into 
two portions.

b–c. Knead each portion to eliminate air 
bubbles.

d. Form each portion into a tight ball.

e. Cover with plastic and allow them to 
rest for approximately 20 minutes.

Barbecue Chicken 

California Pizza Kitchen™ introduced their popular barbecue chicken pizza in 
1985. Today barbecue chicken pizza has become a ubiquitous specialty pizza 
offering. Our version combines sweet, spicy, smoky, and tangy barbecue 
chicken and sauce with an extra hint of smokiness from smoked Gouda. 
Barbecued pork pizza is also delicious; just substitute pork for the chicken.

Ingredients:

1 each  thin crust pizza round of your choice

¼ C.  barbecue sauce of your choice  (we recommend Steven   
  Raichlen, Best of Barbecue™ Chipotle Molasses Sauce) 

½ C.   mozzerella cheese

½ C.  smoked Gouda

¼ C.  chicken breast or thigh meat that’s been cooked 
  marinated in and cooked in barbecue sauce (hint: cut  
  chicken before marinating and cooking to infuse more 
	 	 barbecue	flavor.)

1 each  onion, thinly sliced

Instructions:

Pre-heat your oven to 550º  F. with your pizza stone or steel inside or pre-heat 
according to instructions if using another method.

Place	your	pizza	crust	round	on	your	floured	pizza	peel	or	pizza	screen.	Brush	
with barbecue sauce, sprinkle an even coating of mozzarella and Gouda 
cheeses, then top with chicken and slices of onion.

Bake for approximately 5 minutes, rotating the pizza halfway through.

Remove the pizza from the oven when the crust is crisp and evenly browned. 

Slice, serve, and enjoy!

Pizza Recipes: Thin Crust | 4342 | Pizza Recipes: Thin Crust

Meat Lovers 

Meat and cheese; ‘nough said. Savory upon savory, this combination of 
Italian-seasoned ground beef, salami, a little sauce, lots of mozzarella, and a 
little bit of parmesan will hold you over for at least a little while.

Ingredients:

1 each  dough for one deep dish pizza

1 C.  marinara sauce

5 slices  mozzarella cheese

1 ½ C.  mozzarella cheese, coarsely grated

2 T.  Parmesan cheese

1 T.  olive oil

�⁄� lb.  ground beef

�⁄� lb.  sliced Salami, cut into smaller pieces

¼ t. each  cinnamon and nutmeg

½ t. each  dried rosemary, dried basil, dried oregano, sundried   
	 	 tomato	flakes	(optional),	dried	red	pepper	flakes

1 t.  garlic powder

1	½	t.	 	 kosher	salt

Instructions:
1.	Pre-heat	oven	to	450°	Fahrenheit.	Following	the	deep-dish	dough	recipe	(p.	
XX)	,	shape	your	deep	dish	pizza	dough	into	your	lightly	buttered	and	floured	
pan and trim excess dough.

2.	Heat	the	oil	in	a	large	skillet.	Crumble	in	the	ground	beef	and	spices,	
allowing	the	meat	to	brown	and	cook	through	until	the	meat	is	no	longer	pink.	
Season with salt as you do so.

3. As evenly as possible, layer the bottom of your crust with the slices of 
mozzarella	cheese.	Place	Salami,	cooked	ground	beef	mixture,	½	cup	of	
sauce, and ¾ cup of mozzarella cheese in a bowl. Mix thoroughly to ensure 
ingredients	are	evenly	distributed.	Then	fill	your	deep	dish	pizza	crust	almost	
to	the	top	with	the	filling.	

4.	Bake	pizza	for	15	minutes.	Remove	pizza	from	oven	and	top	with	remaining	
sauce	and	cheese.	Re-place	pizza	in	the	oven	and	bake	for	an	additional	15	
minutes

5. Allow pizza to set up for 10 minutes before you carefully lift the pizza from 
the	pan	and	place	it	on	a	cutting	board	or	other	knife-safe	surface.

6. Slice, serve, and enjoy!

TIP:	Run	a	table	knife	around	the	perimeter	of	the	
pan to ensure the pizza releases from the pan.

Pizza	Recipes:	Deep	Dish	|	9392	|	Pizza	Recipes:	Deep	Dish

Deep Dish Pizzas

Along with the crust, the sauce sets the tone for a 
pizza. The quintessential pizza has a red sauce base, 
but changing the sauce will change the flavor profile 
of the whole pizza. The following sauce recipes include 
red sauce, marinara, pesto, Puttanesca, and a garlicky 
Alfredo-style sauce. We have paired sauces with the 
various pizza recipes in this cookbook. Try different sauces 
as you create pizzas of your own.

Red Sauce (Neapolitan-style) 

True Neapolitan pizza celebrates the pure flavor of the tomato. Red sauce in 
Naples is made from just two ingredients: tomatoes and salt. Furthermore, 
the tomato sauce is not pre-cooked so that the brightness of the tomatoes 
can better shine through on your finished pizza. Using canned tomatoes 
ensures optimum results year-round – even when garden fresh tomatoes are 
unavailable.

Ingredients:

1 each, 28-oz. can whole, peeled tomatoes

1 T.  kosher salt  

Instructions:

Remove each tomato from the can and reserve 1 ½ cups of the puree. Cut the 
tomatoes in half, using your fingers, remove and discard the seeds. Remove 
any pieces of stem that may remain on the canned tomatoes.

Crush the tomatoes. You could do this by hand, in the food processor, or by 
running them through a food mill.

Transfer the crushed tomatoes to a bowl. Add the tomato purée and salt. Mix 
to combine.

*This recipe yields approximately two cups of sauce.

Sauce Recipes | 19

Clockwise from top left: Red Sauce, Marinara, Garlicky Alfredo, Pesto, Puttanesca

18 | Sauce Recipes

Sauce Recipes

The Gourmet Vegetarian

Garlicky white sauce and mozzarella cheese make this vegetarian pizza 
decadent. You can either braise your own artichoke hearts or use the canned 
version. Otherwise there is no need to pre-cook the vegetables. This pizza is 
extra delicious when made during the summer and topped with sun-ripened 
tomato slices picked at peak ripeness.

Ingredients:

1 each  thin crust pizza round of your choice

¼ C.  white, garlic sauce 

1 C.   mozzarella cheese

2 oz. each bell pepper; sliced heirloom tomato (or other tomato); red onion, 
thinly sliced; Nicoise olives; artichoke hearts, home braised or canned; 
mushrooms, sliced

2 each  scallions, thinly sliced

Instructions:

Pre-heat your oven to 550º  F. with your pizza stone or steel inside or pre-heat 
according to instructions if using another method.

Place your pizza crust round on your floured pizza peel or pizza screen. 
Spread sauce, then evenly distribute cheese and vegetables on top of your 
pizza.

Turn on your broiler and bake the pizza for approximately 5 minutes, rotating 
the pizza halfway through.

Remove pizza from oven when cheese and the top crust have developed some 
nice color and the pizza is browned and crisped underneath. 

Slice, serve, and enjoy!

Pizza Recipes: Thin Crust | 4948 | Pizza Recipes: Thin Crust

Pears, Pecans, and Gorgonzola

This pizza is another Companion Group favorite. It satisfies a sweet tooth, 
yet it’s kind of healthy since it has fruit, right? For a different variation of 
this pizza, try substituting candied pecans and omitting the honey. Both 
versions are delicious.

Ingredients:

1 each  thin crust pizza round of your choice

4 oz.  Bosque or D’anjou pear, thinly sliced

2 oz.  pecan halves

2 oz.  Gorgonzola cheese

1.5 oz.  wildflower honey

Instructions:

Pre-heat your oven to 550º  F. for one hour with your pizza stone or steel 
inside or pre-heat according to instructions if using another method.

Place your pizza crust round on your floured pizza peel or pizza screen. 
Distribute the pear slices evenly on your pizza and proceed to top evenly with 
the Gorgonzola cheese and pecan halves.

Turn on your broiler and bake the pizza for approximately 5 minutes or until 
the crust is evenly browned and nicely crisped, rotating the pizza halfway 
through.

Remove the pizza from the oven. Drizzle with honey.

Slice, serve, and enjoy!

Pizza is usually associated with savory pies, however 
pizzas decorated with sweet ingredients make unexpected, 
enjoyable desserts. Whether cooking for your family 
or hosting a pizza party, serve up a dessert pizza as a 
memorable finale.

Pizza Recipes: Dessert | 9796 | Pizza Recipes: Dessert

Dessert Pizzas

MSRP: $12.99  Recipe Book
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Our Himalayan salt plates are ever increasing in popularity since 
their introduction a year ago, so much so that some retailers are 
having trouble keeping them in stock. 
Another item increasing in popularity is the use of smoking prod-
ucts on gas grills. More and more people are switching to gas 
grills for convenience while looking to achieve the flavors of a 
charcoal grill.

Global cuisine is also inspiring and influencing current grilled 
food trends with delicious Latin flavors from Brazil and Mexico. 
Indian and Middle Eastern inspired recipes have joined the ranks 
as well.

A push towards spicier grilled foods and entire meals cooked on 
the grill has also been evident.

As customers begin to lean away from dine-out pizza experience, 
the homemade categories grow. Home pizza ovens are increasing 
in popularity as convenience, affordability and accessories are 
enhanced. 

Gluten free pizza products are also exploding at a healthy rate 
due to a shift in consumer dietary concern and increased popular-
ity as knowledge of their benefits spread.
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Upcoming 2015 Events

International Home & Housewares Show .............................March 7-10 / Chicago, IL 
Booth #1973

National Hardware Show  .................................................... May 5-7 / Las Vegas, NV 
Booth #19026

The Companion Group, established in 
1984, develops a variety of grilling acces-
sories and specialty food items through 

the Charcoal Companion® and Steven Raic-
hlen™ brands. The pizzacraft® brand is a 
growing line of pizza stones, pizza acces-
sories and portable outdoor pizza ovens. 

The Companion Group thrives on  
commitment to creative and innovative  

design, unique licensing-partnerships, su-
perior communication and service, and 
well-developed retail solutions for an  

ever-changing marketplace. 

For more information, visit  
www.companion-group.com

— CEO Chuck Adams

As grilling and pizza  
maintain their popularity,  
we are continually looking  

for ways to translate restau-
rant trends to the grill; and 

that includes pizza!

http://www.companion-group.com
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For additional information or samples  
of our products, contact:

Niki Gross | Marketing Communications Manager
ngross@companion-group.com 

or 
marketing@companion-group.com

Bobbi Pauline | Sales/ Rep Manager
bpauline@companion-group.com 

mailto:ngross@companion-group.com
mailto:marketing@companion-group.com
mailto:bpauline@companion-group.com

