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Pizza-making Quick Start
 
Getting Started
 
You are about to make pizza. This section is intended to quickly get you started and bring some early success. If you are making your first pizza, you can expect to be a little uncomfortable with the process. You may be working with yeast for the first time. It may be some time since you worked with (or played with) dough, if ever. If you have read through the rest of the book you might even be thinking "Oh my, this is more complicated than I thought!". Do not be deterred! We can get through our first few pizzas together then you will be on your way to making great homemade pizza.
 
Systematic Pizza Making
 
Pizzerias use the same ingredients, preparation, and baking time for every pizza they make to ensure that all pizzas come out alike. This system brings consistency, uniformity, and repeatability. A very good system will help make very good pizza.
 
A system is more than just a recipe; it is a complete plan for how to make a pizza from scratch. The Passionate About Pizza System introduced later in the book will help you make each pizza better than your last. You will be able to create a mouth-watering taste sensation with every pizza you make. The full Passionate About Pizza System is fully explained later but you will be introduced to some of the concepts in this quick start guide. Eventually, you will create your own system for making pizza the way you want it. For now, let's get started and we will come back to this topic later.
 
Passion for Pizza
 
Put your passion into your pizza! The fact that you are reading this book means that you are willing to put effort into making a pizza rather than ordering one from a pizzeria or buying a frozen one from the grocery store. Go one-step further and put your passion into your pizza! Your pizza and all the things you do to turn it from raw ingredients into a finished pie are an expression of you. Your friends, your family, and you yourself will be able to tell when you make food with passion, so express yourself with gusto!
 
Why Use A System?
 
Why should you want to use a system? Is the system going to constrain you? Can't you just wing it when making pizza? These are good questions and you need to be comfortable with the answers. What I call the Passionate About Pizza System is really just the habits that I now have for making pizza. In addition, it helps make you aware of what you are doing (or need to be doing) when making pizza so that you can change some part of your actions or habits when you need to in order to make better pizza. As you become more comfortable making pizza and develop your own habits you will be developing your own system.
 
Finding The Time To Make Pizza?
 
So just how long is this pizza going to take you to make? The entire process should take you two to three (2-3) hours. The dough should take you about fifteen to twenty minutes to mix and knead. The dough will rise for about sixty minutes. Basic pizza sauce should come together in less than five minutes and cooks for about thirty so it can be finished entirely during the time the dough is rising. Toppings can be prepared while the sauce is cooking and the dough is rising. Shaping the dough and assembling the pizza will take five to twenty minutes, depending on the complexity of the pizza. The pizza will bake for fifteen to forty minutes depending on the style. The key is to do it all in the right order!
 
With a little advance planning, you can turn time into your friend as you make a pizza. The individual steps involved in pizza making as described in this quick start guide and in the book are laid out in the order that makes it easiest to create a pizza from start to finish.
 



Equipment
 
 
Pizza Pans
 
I suggest that you use the ones that you have or the ones that you can easily obtain. It does not even have to be a pan specifically designed to make pizza. My pizza pans are just basic pans purchased from various kitchen stores or received as gifts. I followed the instructions to season them with oil and they have worked wonderfully.
 
Pizza Peel
 
A peel is a wide, flat wooden board with a long handle. Professional bakers use a peel to slide pizzas, breads, etc. directly onto the floor of a commercial oven. Professional peels are available in a variety of paddle sizes, paddle materials (most are wood, but some have metal paddles), and handle lengths. You can generally find a home-sized peel that has an approximately 14" square paddle with a six inch handle; these work very well.
 
It helps if your peel is exactly the same size as your pizza stone. This way, when you are shaping and assembling your pizza, you will be able to easily create the largest pizza your stone can handle. If your peel is larger than your stone, consider marking your peel to show the size of your stone so you can accomplish the same thing. If your peel is smaller than your stone, you will just be limited by the size of your peel, not your stone.
 



Ingredients
 

 
Cheese
 
You can use almost any cheese on your pizza, so go ahead and express your freedom of choice. I do, however, want to point out one thing. I have found that if you purchase cheese that has been shredded or grated before you buy it, it has less moisture in it. This fact can be used to your advantage. When baking a pizza with a lot of moisture in it (such as one with diced, fresh tomatoes), use pre-shredded cheese. When making a pizza with little moisture, you may want to grate the cheese yourself.
 
Flour
 
You might think that flour is just flour; however, not all flours are created equal. You can use almost any type of flour to make a pizza, but the type of flour you use does make a difference. Different flours have different amounts of gluten; this is the protein in wheat that helps hold in the bubbles of gas produced by the yeast. These different flours will behave differently; you can see and feel the difference in the dough as it is mixed and kneaded.
 
You may have seen flours labeled All Purpose, Unbleached, All Purpose Unbleached, Cake Flour, Pastry Flour, Bread Flour, High Gluten Flour, etc. Each of these flours is formulated to have a different amount of gluten in the flour. Almost all of the recipes in this book call for All Purpose Unbleached Flour. It is definitely the kind of flour you should use for your first few pizzas. This type of flour can be used with success in almost all types of baking, so it is widely available. You generally have a few brands to pick from in your local supermarket. Pick your favorite brand All Purpose flour and let's get started.
 
Tomatoes
 
Tomatoes are available in wide varieties of forms; some of these are great on pizza and others are not so good. Canned crushed tomatoes make the best and most simple pizza sauce and they are the ones that you should start with.
 
I do not recommend using tomato puree, tomato sauce, or tomato paste in your pizza sauce. These forms of tomatoes have been cooked and seasoned prior to canning and their tastes are more compatible with pasta than pizza. There is one exception to this, though. Some brands of crushed tomatoes come with tomato puree added; these work just fine.
 
Yeast
 
Generally, you will use commercially available baker's yeast in your baking. You can use whatever brand is available in either instant dry, active dry or cake form. You can use regular or quick-rise; the quick-rise strain multiplies faster and can be a time saver. I have had great luck using the Red Star brand of yeast in both the regular and quick-rise formulations.
 
You might find several types of yeast at a health-food store. If so, ask whether the yeast you choose can be used to make bread. Otherwise, you might be surprised at the outcome of your recipe.
 



Preparation Techniques
 

 
Before you start actually making the pizza, it is worth spending a little bit of time thinking ahead about what you will be doing. The following sections describe the basic steps that are involved in making a pizza.
 
Mixing
 
The goal is to mix the ingredients together to create uniform dough; all the ingredients should be evenly distributed throughout the dough.
 
One important thing to keep in mind here is that whatever you do, do not kill the yeast. Yeast is an organism; you can kill it with too much heat. Do not use liquid that is too hot. You will be safe if you keep the temperature of the liquid lukewarm or cooler; about 105 to 115 degrees Fahrenheit. Some brands of yeast call for higher temperatures than that. You should be safe if you follow the manufacturer's recommendations.
 
Pour the warm liquid in a large mixing bowl and sprinkle in the sugar and the yeast; stir gently for a few seconds (don't worry if the yeast and sugar are not completely dissolved right away). Let stand until foamy, about 10 minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the liquid. Waiting for the yeast to become bubbly is not necessary if you are very familiar with yeast baking and you know your yeast is active. Add 1/3 of the total amount of flour, the oil, and the salt. Mix thoroughly until it is smooth with no lumps. Add the remaining flour and mix well. The dough should come together and be fairly dry. You may need to add up to an additional 1/2 cup or so of flour if the dough is very wet or sticky.
 
Kneading
 

 
The purpose of kneading is to develop the gluten in the flour. As it develops, the gluten protein transforms and creates long chains of protein. These chains form a matrix that holds the dough together; the gluten matrix also holds the bubbles created by the yeast, allowing the dough to rise. Squashing, stretching, or squeezing the dough against a surface accomplishes kneading. The friction produced by pushing the dough against the surface and the dough itself is what develops the gluten in the flour.
 
You will see a transformation occur as kneading progresses. What started out as just a mixture of flour and liquid will turn into smooth, supple, and elastic dough.
 
Kneading can be done by hand or by using a heavy-duty electric mixer, food processor, or bread machine. I recommend that even if you plan to use your electric mixer or food processor most of the time, you should try kneading the dough by hand a few times to get the feel of the process. This will make you more successful when using the mixer because you will know when the kneading is complete.
 
You can knead on any flat work surface, such as a counter. Put the dough on a lightly floured work surface. Place one hand on top of the other and use the heel of your bottom hand to push the dough across the work surface, squashing the dough between your hand and the work surface.
 
Fold the dough over onto itself from one side to the other, turn it ninety degrees, draw it back towards yourself, and then push it across the work surface again. Sprinkle a little flour over the dough if it sticks to your hand or the work surface too much, remembering that it is okay for the dough to be a little sticky.
 
Repeat this action over and over, adding only as much flour as it takes to keep the dough from sticking to your hands too much. If you keep adding flour, you will have to knead longer and the dough will come out heavy. A dough scraper can be used to facilitate the process without continually adding flour.
 
Work quickly and do not be delicate; slap and push the dough around to develop its gluten. To keep your arms from getting tired, use your weight by leaning onto your hands so that your weight does most of the work. Continue kneading only until the dough is smooth and elastic and no pieces of raw white flour show.
 
The kneading process should take five to ten minutes. You will notice a transformation in the dough as you knead it. The streaks of raw flour merge together and are no longer visible. The dough becomes more resilient, holds together well, and turns a uniform color and texture; it should spring back when pressed. The kneading is finished when the transformation is complete throughout the dough. The dough will then be somewhat stretchy, like silly putty. Shape the dough into a ball for rising.
 
Rising
 

 
Rising allows the yeast to multiply; the yeast creates little bubbles of gas that make the dough increase in volume. After the pizza is shaped, the gas bubbles expand further to give the dough its nice texture; it will be light, not dense.
 
It is very convenient to use zip-seal plastic bags to hold rising dough. First, spray the inside with non-stick cooking spray, then pop the dough ball into the bag, and seal it. You can wrap the bag in a towel to hold the heat. Be sure to use a bag that allows the dough to double in size. I use a gallon-size bag for a three to four cup dough recipe.
 
If you prefer, you can let the dough rise in a bowl. Lightly oil a mixing bowl with olive oil. If you are using the same bowl in which you mixed the dough, do not worry about cleaning the bowl, just wipe out the loose flour and bits of dough before oiling it. Place the dough in the bottom of the bowl, and then turn it over so that both sides of the dough are oiled. Cover the bowl with plastic wrap then place a towel over it; the yeast gives off a little heat while the dough is rising and the towel keeps this heat in. Place the bowl in a warm, draft-free place and let it rise until it has doubled in volume (about one hour for regular yeast, thirty minutes for quick-rise yeast). The dough has completed rising when it has about doubled in volume and two fingers poked into the dough leave an impression.
 
Gentle heat makes rising go faster but be careful not to let the dough get hotter than lukewarm or the yeast may die. Rising too long is okay, but not letting the dough rise enough will make it hard to stretch and dense.
 
Preparing Toppings
 
Preparing toppings for pizza is straightforward. Follow the recipe or recipes you have chosen for your toppings. Typically, you can make the sauce and prepare the toppings while the dough is rising. I hope that you will not be caught missing any critical ingredients. If so, try to improvise and adjust your plans. Most times, you will find a reasonable contingency plan.
 
Timing your activities can be tricky. Ideally, the toppings would be finished right when you need them. In practice, this seldom happens so perfectly. Therefore, you might need to let the toppings sit for a while as the dough rises or rests. You may choose to prepare your toppings well in advance and store them. Either way, you should store the toppings in some safe manner.
 
Letting the Dough Rest
 

 
After the dough has risen, punch it down with one fist, take it out of the bowl or bag, and knead it briefly, without adding any flour, to release the large air bubbles (about one minute). Shape it into a flat disk about one inch thick; this is the start of the classic circular shape of the pizza. Sandwich the dough between two layers of plastic wrap so that no air can get to the dough; this keeps the dough from drying out and forming a skin. Let it rest briefly on the work surface for five or ten minutes (up to a maximum of twenty minutes) before shaping it.
 
Punching down refers to putting your fist into the dough to deflate it after it has risen. This quickly gets most of the air out of it so it is easier to handle.
 
Why is it necessary to let the dough rest? After the dough has been punched down and kneaded, it will be fairly elastic. If you try to shape the pizza then, you will be frustrated because the dough keeps springing back into shape. Magically, though, if you let the dough sit for a few minutes, it holds its shape after being stretched, rolled, or pushed into shape. Why does this happen? Well, this rest allows the gluten in the dough to relax a little so that it is not too springy. Generally, you want to shape the dough into a flat disk or rectangle before letting it rest to give you a slight head start on the final shaping.
 
If you do not let it rest long enough, the dough may be too elastic to shape easily; the longer it rests (within reason - up to a maximum of twenty minutes) the softer the dough will be and the easier it is to shape. If you want to throw the dough around a lot, do not let it rest for more than a couple of minutes. If you are going to really throw the dough around, you can let it rest in the refrigerator; the coolness imparted by the refrigerator helps keep the dough from stretching too much.
 
Shaping Pizza
 

 
Once the dough has rested, it is ready to be shaped into the familiar form of a pizza. Almost any type of dough can be shaped using the techniques described here.
 
This is when you will notice the consistency of the dough. Very dense dough will take more effort to roll, stretch, or press into shape. A less dense, sometimes called slack, dough will shape more easily. Adding more flour to dough during mixing can create more dense dough. Similarly, more slack dough can be created by adding more liquid during mixing. Once you know your preferences, you can adjust the measurements of your favorite recipes.
 
Hand Stretching Thin-style Pizza
 
Hand stretching is the classic method used in most traditional pizzerias. The steps that follow are my well-tested adaptation of the basic method. You will be placing the stretched dough on a pizza peel, so you should get it ready before you start stretching. Sprinkle some cornmeal on the pizza peel as described in the Pizza Peel Technique section.
 
When you are ready to begin stretching, hold the rested dough in plastic wrap flat in the palm of one of your hands. Sprinkle a small amount of flour on the work surface where you are going to stretch the dough. Gently peel the top layer of plastic back with your other hand. Sprinkle a small amount of flour over the now exposed dough and gently smooth it over the entire surface, taking care not to squash the dough. Turn the dough over onto the work surface so that the floured side is down. Gently peel the remaining plastic wrap off the dough and flour the entire surface as before. Frequent dustings of flour throughout this entire process are very important; without them, the dough will be too wet and soft to stretch. You cannot really over-dust the dough; the extra flour may fall off and pile up on the work surface, but you will figure out the right amount with practice.
 
Using the flat of your fingers (i.e. fingers together with the palm of your hand elevated above the center of the dough circle), press lightly about one inch from the edge of the flat circle to delineate where the puffy edge of the crust will be, continuing all the way around the dough circle. Do not press the outer edge of the dough at any time in the stretching process! That is how the pizza's puffed rim is formed.
 
Again using the flat of your fingers, press and flatten the entire middle area of the dough circle right up to the edge you just defined. The dough will have a slight mound in the center; that is no problem. The center of the dough sometimes stretches more easily than the edges; the mound helps keep the center from getting too thin. Dust the dough (except for the edge) again with flour and turn the dough over, being careful not to handle the edge, and dust the other side. Now you are ready to begin stretching the dough.
 
Lift the dough off the work surface and drape the circle over both your fists with your fists in the center. Allow the weight of the dough to do the stretching at first, and then pull your fists apart a little to stretch it further. You want to stretch the dough slowly, rotating it across your fists, so that it maintains its circular shape throughout the process. After it has stretched a little, take one fist out, and then flip the dough over onto that fist so that the other side is facing up, and bring your other fist back under the dough. Continue stretching in this manner until the dough is about half its final size and uniformly thin.
 
Be careful not to stretch the center too much; it stretches very easily and can get too thin. Practice and the softness of the dough will dictate how long to continue this step. This initial stretching thins the dough in preparation for enlarging it to the final size of the pizza. If the dough is very soft, you can let the dough drape onto the work surface to keep its weight from stretching it too much.
 
Keep stretching and the dough will continue to enlarge. If the dough feels sticky to your hands or sticks to the work surface dust it with more flour. When the dough has almost reached its final size, you can stretch it to size while it sits on the work surface. Slide the fingers of both hands under the dough, some inches apart. With your thumb cupped around the edge so as not to squash it, pick up your hands so that your fingertips rise up a little and move your hands apart to stretch the dough. Move your hands around the dough and stretch as needed to get the dough into shape. Note the areas that may not have stretched evenly and adjust them; do not stretch the thin areas any further and stretch the thicker areas a little more.
 
Once the dough is stretched into shape, place it on the peel carefully so that it does not deform too much. You can slide your hands, wrists, and forearms under the stretched dough to support it, if you wish.
 
You can use a pizza screen in place of a pizza peel for hand-stretched thin-style pizza. Lightly oil the pizza screen before placing the stretched dough onto the pizza screen.
 
Prepare the pizza peel by spreading a small amount of flour over its surface and sprinkle a little cornmeal where the pizza will rest; the cornmeal and flour allow the completed pizza to slide off the peel easily. A wooden pizza peel will work best; metal peels or other kitchen implements may work, but it will probably be harder to slide the pizza into the oven without losing some toppings if you do not use a wooden peel.
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel. Gently configure the dough into its final shape (remember not to squash the edge!).
 
Rolling Thin-style Pizza
 
Rolling is the easiest method of shaping a pizza. You use a rolling pin to create an even, round (or whatever shape you desire) pizza

crust.
 
Using the palms of your hands, flatten the dough a little over its entire surface. Using a rolling pin, start at the center and roll outward across the circle until you reach the edge of the dough. The dough may pop and crackle as the rolling pushes bubbles towards the edge. Turn the dough a quarter turn or so, and roll from the center outwards again. Keep turning the dough and rolling outward it to obtain a circular shape that is much thinner and larger. If comfortable, you can roll at an angle from the center outward. Every two or three rolls, sprinkle on some flour, smooth it on, and turn the dough over to keep it from sticking to the surface. If the dough springs back into shape, let it rest a minute or two and then roll it some more. Keep rolling the dough until it is a circle approximately 1/8” thick. For very thin pizza, roll more to make it thinner. You can thin the dough down to 1/16 inch thick.
 
When the dough circle has reached the desired thickness or the expected size, you may want to make a rim around the edge of the dough; some people think this is required to turn the dough into a pizza shell. To make the edge, using your fingertips, fold and pinch a half-inch rim around the dough; place the flat fingers of one hand on the dough circle about an inch from the edge, then push the edge of the dough toward this hand with your other hand. This raised rim helps keep the pizza toppings from spilling out.
 
You are finished shaping once the dough reaches the desired size and shape. Place the rolled out dough onto an oiled pizza pan or screen or onto a pizza peel sprinkled with cornmeal. Gently configure the dough into its final shape (remember not to squash the edge!).
 

Starting Over
 
 You can start over once. More than that and the dough will not recover well. You have worked the dough, a bit, while shaping it, you have added some flour, and you have squeezed out some of the bubbles of gas that the yeast produced. Too much work makes the pizza crust tough. One restart after shaping is okay, but not more.
 
Assembly
 

 
There is a bit of art involved in assembling a pizza. On the one hand, you can just put the sauce and toppings on the pizza. On the other hand, you can paint a picture that is pleasing to the eye, mouth, and hands. One key decision to be made is the order in which the toppings are assembled; the sauce, cheese, and toppings can be assembled in any order. Another decision to be made is how the toppings and cheese are disbursed across the pizza. One more decision to be made is the visual pattern that is being created.
 
One important thing to keep in mind is that the toppings will generally migrate to the center of the pizza. You can minimize this by placing slightly fewer toppings in the center of the pizza.
 
If you are using a pizza pan, the shaped crust is placed in the pan then the pizza is assembled right in the pan. If you are using a pizza screen, lightly oil the pizza screen and then place the shaped crust on the screen; the pizza is then assembled right on the screen. If you are using a backing stone, the pizza is assembled on a prepared pizza peel; once assembled, the pizza is slid directly onto the backing stone in the oven.
 
Spreading Sauce - You can use the back of a large spoon or ladle to evenly spread the sauce over the pizza shell. Just pour the appropriate amount of sauce over the center area of the pizza shell. Using the rounded back of the spoon and starting in the exact center of the pizza, lightly trace little circles around the center of the pizza. As you make the circles larger and larger, the sauce gets carried out towards the edges of the pizza. It is fun; you kind of hide a spiral inside the middle of your pizza!
 
The most common order of assembly is sauce-first assembly. First goes the sauce, then the cheese, followed by the toppings and possibly spices. This results in a conventional pizza.
 
Lightly brush the dough with a small amount of olive oil (including the edge, if desired), spread an even layer of sauce over the pizza to within a half-inch of the edge of the dough. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Obviously, personal taste comes into play with the amount of sauce used. Spread the cheese evenly on top of the sauce. Distribute the toppings on the cheese in a pattern that is pleasing to the eye in a way that group the desired toppings together. Toppings can be diced, chopped, sliced, julienned, etc. giving a would-be pizza artist plenty of variety of shapes and colors in his palette. Sprinkle with herbs (optional) and Parmesan cheese, if desired. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 
Pizza Peel Technique
 

 
The first time you try to put a pizza onto a baking stone using a pizza peel, it can be a little scary. My first time was not only scary, but also messy. I tried to use an improvised cookie sheet as a pizza peel; the dough stayed on the cookie sheet and the toppings and sauce landed on the baking stone. Since the pizza stone had been heated to 500 degrees Fahrenheit, the result was scorched toppings and a lot of smoke. It was hilarious, at least in retrospect!
 
The trick to using a pizza peel is to make sure that the pizza will slide freely on the peel before you try to put it onto the baking stone. You do this by having a thin layer of flour and a sprinkling of cornmeal on the pizza peel before assembling the pizza; err on side of too much flour and cornmeal rather than too little. The most important thing, though, is to get the pizza moving before the moment of truth. While holding the pizza peel just a few inches above the work surface, shuffle the pizza peel back and forth a little without trying to slide the pizza off. Even after years of making pizza I still get the pizza moving above the counter top rather than inside the oven just to be safe. After you get comfortable with the motion and feel of it, you can do this above the stone immediately before you slide the pizza off the peel.
 
Once the pizza is able to move freely on the peel, you can easily slide it onto the baking stone by tilting the peel and shuffling the peel a bit to slide the pizza off. I have found that you are actually better off holding the pizza directly above the stone (as if you just intend to set the peel onto the stone) and focus on sliding the pizza peel out from under the pizza rather than trying to slide the pizza off the peel onto the baking stone.
 
My messy experience also suggests that a wooden pizza peel works better than any metal kitchen implement. They really are not that expensive, so go ahead, and buy one.
 
Once the pizza has been cooked, the bottom of the crust is fairly firm and generally does not stick to the stone. To remove the pizza from the oven, just slide the peel between the pizza and the stone while keeping the peel flat and parallel to the surface of the stone. Once the peel is fully underneath the pizza, lift the peel (with the pizza on it) up and out of the oven. Be careful not to touch the stone or any part of the oven or racks. The cooked pizza will slide more easily than the uncooked pizza did so be careful not to drop it!
 
Baking
 

 

Creating Your Own Thin-style Pizza Oven

 
 Thin-style pizza when cooked in a pizzeria is usually slid directly onto the floor of the pizza oven using a pizza peel. Since your home oven is not specifically made to cook pizza, we need to simulate this capability.
 
A baking stone is what is used to do this; it is a circle or rectangle made of unglazed ceramic material. Another type of baking stone consists of a number of ceramic tiles held together in a metal frame. The baking stone is put in the oven on a lower rack and is heated to about 500 degrees Fahrenheit. The pizza is assembled on the pizza peel and you slide the pizza (carefully!) directly onto the baking stone to cook it. The high heat and porous surface of the stone is what allows you to duplicate the pizzeria-style thin crust in your home.
 
Some pizzerias bake pizza on a pizza screen. The pizza screen is an expanded metal grid shaped in a circle. The pizza screen is lightly coated with oil then the pizza is assembled on the screen. The whole screen is placed into the preheated oven; the pizza bakes on the screen. The holes in the pizza screen allow the crust to get crispy while it is baking.
 
Other pizzerias bake pizza on a pizza pan. The pizza pan is lightly coated with oil then the pizza is assembled in the pan. The whole pan is placed into the preheated oven; the pizza bakes in the pan. The pan may have holes in the bottom to allow the crust to get crispy while it is baking.
 
Although pizza screens and pizza pans are easier to handle than sliding a pizza onto a baking stone with a pizza peel, in my opinion the texture of a crust baked on a pizza screen is not as good as that of one baked on a baking stone.
 

Baking Time
 
 Baking time varies; it depends mostly on how much dough, sauce, and toppings there are to heat. The more toppings and crust, the longer it will take to bake; the less crust and fewer toppings, the less time it will take. A thin-style pizza with sparse toppings usually cooks on a baking stone in about ten to twelve minutes (or even less if there are very few toppings) while a thick-style pizza cooked in a pan may take forty to fifty minutes. An under-cooked or overcooked pizza is not desirable, so you need to know how to tell when a pizza is properly cooked.
 
You want to bake the pizza until the crust is nicely browned and crispy on top as well as on the bottom, but not overdone. In addition, the toppings should be heated through. The key is to bake the pizza (any kind of flat pizza) until the toppings are boiling over the entire surface of the pizza. The cheese and sauce should be bubbling slightly; in most cases, the cheese and edges of the dough will be nicely browned at this point, too. This ensures that the toppings and sauce have been heated to the right temperature. Once the toppings are bubbling, you can decide how brown you want the crust to be. Start watching the pizza closely and take it out of the oven just as it reaches the level of brownness you desire. If you cook the pizza much longer, the crust will become too hard.
 

Baking Pizza on a Stone
 
 Immediately prior to putting the pizza in the oven, you need to loosen the pizza on the peel so that it will slide off easily. Holding the pizza peel by the handle, give the pizza peel a few slight shakes back and forth to shuffle and loosen the pie. Gently slide the pizza onto the stones by placing the pizza peel into the oven over the baking stone then with two or three small jerks, inch the pizza off the peel onto the stones. Hopefully, this will leave the undamaged pizza centered on the stones. Handling an uncooked pizza on a pizza peel takes practice; so do not worry if it feels awkward the first few times.
 
Bake for eleven to thirteen minutes; the actual baking time may vary from eight to fifteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the toppings are bubbling and the crust is nicely browned and crunchy-chewy, but not overdone.
 

Baking Pizza in a Pan
 
 The pizza pan is placed in the oven on the lowest rack for a few minutes to get the pan hot and start making the crust crisp. Then the pizza is moved to the middle rack and the temperature is lowered for the rest of the baking time. The range of time is given because the temperature of different ovens can vary. Just keep an eye on the sauce and the edges of the pizza.
 
For a thin-style pizza, place the pizza pan in the oven on the lowest rack. Bake at 500 degrees Fahrenheit for five minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional ten to twenty minutes until the sauce is bubbling and the crust is lightly browned.
 
Serving
 
After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan on a serving tray. The holes in the pan let steam and sauce out so that the bottom of the crust does not become soggy.
 
Serve the pizza as soon after cooking as possible. When cooked foods cool to room temperature, microbes begin to proliferate. The longer the wait, the greater the risk. If you plan to serve the pizza at another time or if you are unable to serve the pizza right after cooking, follow the safe food storage rules listed in the section Preparing Toppings.
 



Recipes
 
Basic Pizza Dough
 
Makes one fourteen to sixteen inch thin-style pizza
 
Basic pizza dough is the most common type of dough used in pizza. It is not too fancy or bland, it is easy to make and easy to shape. It produces a crust that tastes and crunches nicely when baked on a pizza stone, in a pizza screen, on in a pizza pan.
 
1 cup lukewarm tap water (105 - 115 degrees F)
 1 tsp. sugar
 1 pkg. (about 3/4 Tbsp.) active dry yeast (regular or quick-rise)
 2 Tbsp. olive oil
 2 1/2 to 3 cups unbleached all-purpose flour
 1 tsp. salt (I do not recommend omitting the salt)
 unbleached all-purpose flour (for kneading)
 

Water Temperature - High temperatures kill yeast. When in doubt, use cooler rather than hotter water. Cool (even cold) water will not hurt the yeast; it just may slow down the rising process slightly.
 

Sugar - The sugar in the dough is food for the yeast. This allows the yeast to multiply robustly and produces a slightly faster and higher rising dough. A similar amount of any sweetener can be used.
 

Mixing
- Pour the water in a large mixing bowl and sprinkle in the sugar and the yeast; stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until foamy, about ten minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water. Waiting for the yeast to become bubbly is not necessary if you are very familiar with yeast baking and you know your yeast is active.
 
Add the oil, one cup of the flour and the salt. Mix thoroughly with a wooden spoon. Add one and a half cups of flour and mix well. The dough should come together and be fairly dry; you may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 
You will notice that the amount of flour in dough makes dough soft or firm while you knead. Resist the tendency to add too much flour; it makes the dough too dense. The dough will become less sticky as you knead it.
 

Kneading
- Knead the dough until the dough is smooth and elastic and no lines of flour show; it should no longer feel sticky and should spring back when pressed. Shape the dough into a ball for rising.
 
A heavy-duty mixer or food processor works well for mixing and kneading, but you will have better success if you do the process by hand a few times so that you can know if the mixer is doing its job correctly.
 

Shaping
- This dough can be rolled, stretched, or hand-tossed into shape.
 
Basic Pizza Dough (or any dough with oil in it) has a tendency to stick to the pizza peel, so use a generous amount of flour and/or cornmeal on the peel to ensure that the dough can slide off.
 
Basic Pizza Sauce
 
Makes enough for about three pizzas fourteen to sixteen inches in size.
 
This is a basic sauce but do not let that deter you. The fresh taste of crushed tomatoes provides a nice tang that is mellowed just slightly by cooking it over low heat. This sauce is so easy that there is no reason to use canned or jarred sauce. Do not even think of using spaghetti sauce; you will end up with a pizza that tastes like spaghetti!
 
2 - 28 oz. cans crushed tomatoes, 2 different brands
 1 rounded tsp. dried oregano
 1 rounded tsp. dried sweet basil
 1 - 2 large cloves garlic, crushed with a garlic press
 1 tsp. salt (optional - I always leave it out)
 
Mix all ingredients in a non-reactive pan (such as stainless steel, glass, or non-stick) and bring to a simmer over very low heat. Cooking the tomatoes at a low temperature helps develop a rich, subtle flavor without bringing out the acid taste of tomato paste. Maintain at a very low simmer for thirty to forty-five minutes; do not cook too fast or too long.
 
You can save whatever sauce you do not use in the refrigerator or freezer for the next pizza(s) you make. I store my extra sauce in eight to ten ounce portions so that one container's worth is the right amount of sauce for one pizza.
 
I always leave out the salt from this and most of my sauce recipes. I think it is due to the salt in most cheeses, but if I add salt to the sauce, the pizza sometimes seems too salty.
 
The mixture of two brands of tomatoes gives a smoother taste. Do not substitute whole tomatoes or tomato puree in this recipe and do not add any tomato paste. It is okay to use crushed tomatoes that have added tomato puree.
 
Basic Cheese Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 cup Basic Pizza Sauce
 Basic Pizza Dough
 olive oil
 8 oz. mozzarella cheese, shredded
 Romano cheese
 Italian Herbs
 

Resting
- After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest in the refrigerator for five to ten minutes before shaping it.
 

Shaping
- Hand stretching is the classic method used in most pizzerias; use the technique described in the above section entitled "Preparation Techniques." Alternatively, you can roll out the pizza dough using the technique described in the preparation techniques above.
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel. Gently configure the dough into its final shape. (Remember not to squash the edge!)
 

Assembly
- Lightly brush the dough with olive oil (including the edge); then, spread an even layer of sauce over the pizza up to the edge. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Spread the cheese evenly on top of the sauce. Sprinkle with herbs and Romano cheese, if desired. The sauce and cheese will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 
Feel free to assemble and bake the pizza on a pizza screen, if you want. Many pizzerias do this, too. It makes the uncooked pizza easier to handle. The bottom of the crust will be a little less crispy than when baked directly on a stone.
 

Baking
- Bake for eleven to thirteen minutes; the actual baking time may vary from eight to sixteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the toppings should be heated through; the cheese and sauce should be bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce have been heated to the right temperature.
 

Serving
- After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy.
 



Next Steps
 
Well, you just made a pizza! I hope it was fantastic and exactly met your desires. If this is one of the first few pizzas you have made that is not entirely likely. That is not a problem at all. Everything you need to know about making pizza is easy to learn. The rest of this book is focused on helping you take what you already knew, what you have just learned, and the passion you have for getting better and channeling them so that you can quickly develop your pizza-making skills. This book will make you more successful, more quickly than any other cookbook I have found. The Passionate About Pizza System will help you consistently make great homemade pizza!
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Author’s Pizza-making Journey
 
You might wonder who I am and how I developed such a passion for making pizza and writing about making pizza.
 
I began making Chicago-style pizza soon after I got married. My wife and I received a Chicago-style pizza set as a wedding shower gift. The kit had a deep-dish pizza pan, pizza cutter, pan lifter, and a pizza cookbook specializing in Chicago-style pizza. One day I asked my wife if she was ever going to make pizza; she said, “You go ahead.” So, I did. I used the kit to make pizza quite frequently. I kept practicing until I could make a better pizza than most of the local pizzerias in the suburbs of Chicago where we lived at that time. After a while, I missed the New York-style thin crust pizza that I grew up with; you just could not buy that kind of pizza in Chicago when I lived there. Therefore, I decided to try my hand at making New York-style pizza. After another intense period of practice, I was able to duplicate and even improve on the New York-style pizza I remembered from my youth.
 
I practiced making pizza whenever I could. I made and served many hundreds of pizzas to my family and friends over the years. My pizzas became more and more consistent and I kept getting rave reviews; that is, when they were not begging me to make something other than pizza! Many of my friends said, “You should open a pizzeria!” Others said, “Can you teach me to make pizza like that?” I wrote this book to capture the techniques that I had learned and developed so that you can make great pizza, too!
 
I have fond memories of the three pizzerias that formed my personal vision of what pizza should be and influenced how I make it. I spent many hours watching the people make pizza at the Grande Pizzeria in Endwell, New York. It took me a couple of years of experimenting, reading pizza cookbooks, and picking my memory to duplicate their crust. Brozetti's Pizzeria, in Binghamton, New York, made the best Sicilian-style pizza. We used to buy individual pieces of it cold, topped with just sauce and cheese. Their sauce had a sweet, rich taste that I have come pretty close to duplicating. Whenever anyone had a large party, the pizza of choice was Nirchi’s Pizza, in Endicott, New York. They made big, rectangular Sicilian-style pizzas; you could buy either a half or a full “sheet.” These pizzas had a thick crust and an uneven surface. The cheese would be dark brown, and when you bit into the pizza, you never knew whether you were going to get more dough, sauce, or cheese. I was inspired to make pizza that was as distinctive and as satisfying as the pizzas these pizzerias made.
 
The flavors on the pizza we ate when I was growing up also shaped my vision of pizza. We almost never got toppings on our pizza. Therefore, when I started making pizza, I began the quest to find just the right dough, sauce, cheese, and herb combination for the “perfect”cheese pizza. In my opinion, the quintessential test for a pizza chef is the ability to make great cheese pizza. I believe that a cheese pizza should stand on its own without the need for additional toppings.
 
I grew up to be particularly open-minded to new and different flavors on a pizza. My father was allergic to tomatoes; as a result, we were always ordering a “white” pizza for him. A white pizza is a pizza made without tomato sauce and with some kind of toppings to give it flavor. Although we did get many strange looks at many a pizzeria, we ended up having some great (and unique) pizzas.
 
I also moved a few times. By the time I started making my own pizza, I had lived in upstate New York, the mountains of Virginia, and the cities of Atlanta and Chicago. My mother was a wonderful cook and she always experimented with different types of recipes and ethnic foods. This gave me an early initiation to some interesting foods. She was also very progressive and health-conscious so we had many healthy (and strange) ingredients in the foods she made. I think all of these experiences opened my eyes to the wonderful variety of tastes, which we can make into pizza!
 
As I began broadening the pizzas I made and started writing about making pizza, I became more aware of the different types of pizzas. I started observing everything about pizza and started a kind of catalog in my mind. The pizzas I ate at many a pizzeria as well as by the pizza cookbooks I read shaped this catalog. I began to see each type of pizza as something to explore, understand, and experience. I also saw each type of pizza as something that was different and unique. I could categorize, study, and duplicate each one. It became my passion to understand these different types of pizzas as well as to describe them in a way that anyone could duplicate them.
 
This cookbook has been a long time coming. In the beginning of my journey, I wrote a four page recipe for pizza to give to my Dad. I eventually expanded that to a pizza tutorial that had enough information to get started making basic pizza for anyone who wants to try making pizza but is not ready to buy a dedicated pizza cookbook. By then, I had been making three different types of pizza to duplicate the three types of pizza from my youth. After describing those three, I kept adding descriptions about another type of pizza then another. Soon I had quite a bit of material. It needed structure and form to make it easily accessible. I cooked up the idea of systematic pizza making and the organization of the cookbook along the lines of the system. It seemed to hang together well and it got good feedback from those who reviewed my drafts. Before I knew it, I had something that looked and read like a cookbook! That reenergized my passion and it has never stopped. I created four major iterations of the book before this published version. Getting a high-quality digital camera was another big step. With it, I could take pictures to help guide alongside the text. The pictures prove that you can do it. They show me making pizza in my home kitchen and are the real deal.
 
I hope that through this book I can help each of you make your own pizza-making journey successful!
 

 



Preface
 
Passionate About Pizza: Making Great Homemade Pizza has three parts to encourage you along the journey of becoming a better pizza maker.
 
You can use Passionate About Pizza: Making Great Homemade Pizza as a regular cookbook to make a specific type, style, or recipe of pizza. You can also use it as a kind of handbook for a practical study of pizza making. In either case, it is worth reading the first chapter to learn about the Passionate About Pizza System and then at least skimming the chapters on planning and preparation techniques before proceeding too far.
 
The Quickstart guide gives you an easy path towards your first pizza and is a great way to make our first pizza together. This is especially helpful if you have not made many (or any) pizzas before. If you are an experienced pizza-maker then you can bypass the Quickstart guide.
 
Part One starts walking you through a systematic approach to making consistently good pizza by introducing the Passionate About Pizza System, and then further develops the system in subsequent chapters focused on detailed discussions of every aspect of making a pizza. Even the most practiced pizza chef will get some benefit (and enjoyment, I hope) from reading the chapters in part one.
 
Part Two covers recipes and has chapters listing dough and sauce recipes that you can use for any type of pizza. One chapter for each of the major types of pizza follows. Each of these chapters has detailed recipes for each of the common styles of one type. There is even a compendium of different pizza recipes so that you can always find a pizza recipe that suits your taste.
 
Part Three expands the Passionate About Pizza System into advanced pizza-making topics including a chapter on having a pizza party. For those with visions of making pizza professionally there is a brief introduction to advanced pizza making topics. The book ends with a chapter covering common mistakes and solutions to those problems called the “Troubleshooting Guide”. This guide gives a quick view of the problems that are likely to happen when a neophyte makes pizza the first few times. If you are new to making pizza, check out the troubleshooting guide.
 
I encourage you to write on this book to record your successes as well as to make notes about what works, your own experiences, and mistakes to avoid as you continue to make pizzas. Throughout the book, there are cook’s notes pages where you can write comments and notes to yourself to capture your experiences. Use them! You can certainly write anywhere in the book; I do that frequently (much to the chagrin of my wife).
 
Feel free to make adjustments and fine-tune any recipe or procedure to your own tastes. Most of all have fun!
 



Part One: Foundation
 


 
Part one of Passionate About Pizza: Making Great Homemade Pizza focuses on the basic information and skills you will use to make pizza.
 



The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your recipes, and work to make continual improvements.
 
Passion for Pizza
 
The best pizzerias exude  passion! The owner or pizza chef of a family run pizzeria is passionate about pizza, no doubt about it. This passion flows into their pizza and their customers taste it. It keeps the chef making great pizza year after year and it keeps the customers coming back for more of their pizza. The Passionate About Pizza System will help you develop and focus your passion into repeatedly making great pizza!
 
Put your passion into your pizza! The fact that you are reading this book means that you are willing to put effort into making a pizza rather than ordering one from a pizzeria or buying a frozen one from the grocery store. Go one-step further and put your passion into your pizza! Your pizza and all the things you do to turn it from raw ingredients into a finished pie are an expression of you. Your friends, your family, and you yourself will be able to tell when you make food with passion, so express yourself with gusto!
 
Systematic Pizza-Making
 
Pizzerias use the same ingredients, preparation, and baking time for every pizza they make to ensure that all pizzas come out alike. This system brings consistency, uniformity, and repeatability. A very good system will help make very good pizza.
 
A  system is more than just a recipe; it is a complete plan for how to make a pizza from scratch. The Passionate About Pizza System will help you make each pizza better than your last. You will be able to create a mouth-watering taste sensation with every pizza you make.
 
Planning
 
A pizza made at home takes time to prepare. There are two facets to this time. There is the time you must spend actively working on the pizza and there is the time that some steps require without your direct involvement. By understanding these different activities and fitting them into the time you have, you can plan for them in your routine activities to produce homemade pizza in a seemingly effortless fashion. You must also decide which recipes you are going to use in advance so that you allow for a sufficient amount of preparation time and to ensure that you have all the necessary ingredients on hand. You will find general information about planning your pizza on page 17 and further discussion about planning and executing a pizza party on page 226.
 
Equipment
 
You cannot really blame a bad pizza on your equipment but the equipment you use does have an impact upon the pizzas you make. You need the right kind of equipment to use for each task. Above all, you must be comfortable with the equipment you use. You cannot expect to become familiar with new equipment immediately but you will acquire new equipment as you progress. This book will help you through the transition and keep you making good pizza all the while. The chapter on equipment starting on page 21 describes my equipment experiences and tips.
 
Ingredients
 
High-quality ingredients are necessary for making good pizza. Consistently good pizza requires the use of the same good ingredients each time you make it and a continual search for better quality ingredients. You can balance these two seemingly disparate goals. If you are happy with an ingredient, keep using it; if not, try to find a better brand or type. By making everything from scratch, you control the whole process. Some brands or types of ingredients work better than others do. On the one hand, a tomato is a tomato and flour is flour, but different types of flours and tomatoes have characteristics that affect the way the pizza turns out. If you decide to use prepared ingredients, use only those of the highest quality and those with which you are completely satisfied. There are tips based on my practical experience in the chapter on ingredients found on page 31.
 
Preparation Techniques
 
In its most basic form, pizza dough is as simple as flour, water, and yeast mixed together with a little salt. Good preparation techniques are the magic that turns these components into a wonderful-tasting pizza crust. As with many things, what seems simple about making pizza to the casual observer has subtleties that can cause downright fear and trepidation when facing a mass of dough alone in the kitchen.
 
It took me years to develop my goof-proof preparation techniques. Thorough discussion of the how and whys of preparation techniques will lead you through the fear and uncertainty until the techniques become second nature to you. The chapter on preparation techniques, from mixing the dough through serving the pizza and on to handling leftover pizza, describes the techniques in detail starting on page 39.
 
Recipes
 
A recipe describes the proportions of the various ingredients and the methods used to combine them to create the finished product. As such, a recipe provides a blueprint to success. If it is someone else's recipe, you can be sure that at least one other person used it with success. If it is your recipe, you can reuse it and fine-tune it so that you know that you will be successful. Do not look at a recipe as confining you; rather, look at it as a framework of known success that you can modify to suit the occasion.
 
There are really two parts to a recipe for pizza. The first part of the recipe defines the form (or style) of the pizza. For example, all Thick-style pizzas share certain common equipment and procedures for preparation. Similarly, all Thin-style pizzas share certain things, too. The other part of the recipe describes the flavor combination that makes up the taste. The form (or style) of the pizza is mostly independent of the flavor combination and vice versa. You can generally create any flavor combination with any style of pizza. You will get to the point where you can easily combine the two parts of recipe into any number of wonderful, custom combinations. You will find all the recipes in Part Two: Recipes starting on page 85.
 
Continual Improvement
 
“Practice makes perfect” is true in making pizza, as it is in any part of life. Actually, the quote should be “Perfect practice makes perfect” and this is understood by many professionals. You need to perfect your techniques if you want perfect pizza. That way, every pizza you make will be better than your last, no matter how long you make pizza, because you become more familiar with the system and fine-tune it to your own tastes. If you find a better way to do something, write it down so that you can do it every time. If there is something that you do not like by all means do not settle for it! Adjust what you are doing to avoid the problem and make things better. You will know your ingredients, recipes, preparation techniques, and order of preparation better than anyone else, and soon you will have your own system!
 
I encourage you to write notes to yourself about the way you do each step. Writing things down helps you remember them better (remember what your teachers used to tell you) as well as ensuring that you can refer to them again when you do not remember.
 
In addition, the last chapter entitled “Troubleshooting Guide” found on page 235 focuses directly on continual improvement. You will find a listing of some of the problems that you might run into when making a pizza along with some suggested solutions. Ending the book with this topic helps put you in the habit of reflecting on what you have done to look for improvements to make the next time you cook pizza. I suggest that you get in the habit of looking for one or two such improvements each time you cook a pizza.
 



Why Use A System?
 
Why should you want to use a system? Is the system going to constrain you? Cannot you just wing it when making pizza? These are good questions and you need to be comfortable with the answers. What I call the Passionate About Pizza System is really just the habits that I now have for making pizza. I developed these habits over my years of pizza making. I wrote them down as a system for a number of reasons. Soon anything that you do frequently becomes somewhat systematic. I am just encouraging you to start systematically to shorten the time it takes you to learn and so that you learn better fundamentals for making better pizza. If you look carefully at what great pizzerias do, you will see that they use their own system to help keep things running smoothly and to turn out consistently good pizza.
 
The Passionate About Pizza System offers a framework for organizing this book as well as for discussing making pizza. In addition, it helps make you aware of what you are doing (or need to be doing) when making pizza so that you can change some part of your actions or habits when you need to in order to make better pizza.
 
Finally, it turns out that it works! The people who eat my pizza continually tell me, “This pizza is great! You ought to open a pizzeria!” Well, I did not want to give up my day job, so writing down what I do was the best way for me to share my passion with you!
 
Please do not feel restricted by the system. In the end, you get to pick what you do and how you feel about it. Use Passionate About Pizza: Making Great Homemade Pizza as a guide like you would any cookbook; follow it when it helps you make better pizza, modify or ignore it wherever it suits you, and even thumb your nose at it when you want!
 



The Passionate About Pizza System Throughout The Book
 
The order of the chapters in the book follows the order of steps in the Passionate About Pizza System. Not surprisingly, this order is pretty much the same order you use when you are preparing for making pizza and then making it. At the beginning of each chapter, you will see the Passionate About Pizza System repeated with highlighted text showing the areas of the system covered in that chapter. I hope that this will help you keep things in perspective as you learn about them. You will also find in-depth discussions of each part of the system. You might find more information than you ever wanted to know about planning, equipment, ingredients, technique, and more. However, I wrote it all down in case you can benefit from it!
 
Further, explore the Passionate About Pizza System (click to follow link):
 
•  Planning 
•
Equipment 
•
Ingredients 
•
Preparation Techniques 
•
Recipe Basics 
•
Dough Recipes 
•
Sauce Recipes 
•
Thin-style Pizza Recipes 
•
Thick-style Pizza Recipes 
•
Pizza’s Close Relatives Recipes 
•
Pizza Recipe Compendium 
•
Troubleshooting Guide
 



Planning Your Pizza
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. PLANyour pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your recipes, and work to make continual improvements.
 
Planning
 
Who wants to plan? Planning is a pain, right? Well, I would say that you should spend just enough time thinking out what you are going to do so that you will know what is going to happen. Planning lets you get comfortable with what is going to happen, ensures that you will have what you will need on hand, and lets you consider other things that will help make your pizza making experience pleasant. This chapter covers some of those things that you should consider.
 
How Much Time Do You Have?
 
As you make pizza, time can be your friend or it can be your enemy. If you have 30 minutes to mix the dough, let it rise, prepare the pizza, and bake it, then time is clearly your enemy (or is at least something that you must respect). On the other hand, thirty minutes to shape, assemble, and bake a pizza is much more realistic; at least it is realistic if you are making thin-style pizza.
 
So just how long is this pizza going to take you to make? The entire process should take you two to three (2 – 3) hours. The dough should take you about fifteen to twenty minutes to mix and knead. The dough will rise for about sixty minutes. Basic pizza sauce should come together in less than five minutes and cooks for about thirty minutes so it can be finished entirely during the time the dough rises. Toppings can be prepared while the sauce cooks and the dough rises. Shaping the dough and assembling the pizza will take five to twenty minutes, depending on the complexity of the pizza. The pizza will bake for fifteen to forty minutes depending on the style. Remember, the key is to do it all in the right order!
 
With a little advance planning, you can turn time into your friend as you make a pizza. The book describes the individual steps involved in making pizza in the order that makes it easiest to create a pizza from start to finish. If you overlay these steps onto the time that you have available during the day, you can usually come up with an arrangement that lets you make a pizza in whatever time you have available.
 
Plan Ahead
 
You can use the time-bake feature of your oven to preheat the baking stone for you while you are away. I sometimes set mine to turn on one hour before I am to arrive home, so that I can quickly shape the pizza and pop it in the oven. Alternatively, have your spouse preheat the stone for you.
 
Pizza on a Weeknight
 
Many people order pizza delivery or pop a frozen pizza into the oven when they want pizza during the week because there is so little time after work for cooking. Many times, I make pizza on a weeknight using the following system. I try to prepare ahead of time so that all I have to do is shape, assemble, and bake the pizza at dinnertime.
 
In short, I stack everything in my favor for quickly making a pizza when I am ready to eat. I freeze my Basic Pizza Sauce in one-cup containers when I have extra. I buy shredded Mozzarella cheese and store it in the refrigerator or freezer in eight-ounce packages and I buy sliced pepperoni in the delicatessen section of the supermarket. On the morning of the day I want pizza, I mix and knead the dough before I go to work; this takes about ten minutes. I let the dough rise on the counter and let the sauce and cheese defrost in the refrigerator all day. I put the baking stone in the oven before I go to work and set the time bake feature to turn on one hour before I plan to get home so that it can preheat while I drive home. When I get home, I punch the dough down, knead it briefly, and let it rest. While the dough rests, I pull the rest of the ingredients out of the refrigerator and get my pizza peel ready. After a few minutes of resting, I stretch the dough, assemble the pizza, and bake it. Using this method, I can have a homemade pizza ready faster than Domino’s can deliver!
 
Other than the advance preparation and the carefully choreographed timing, the only thing that is any different than making a pizza the normal way is the amount of time the dough rises. Since the dough has so much time to rise, it typically rises and falls a number of times throughout the day. This does not cause problems, but I generally use only one teaspoon of yeast and do not add sugar if I am going to let the dough rise for this long. When the dough has risen all day, it is generally a little more sticky and stretches more easily than when it is left to rise for only an hour or two; as a result, it feels a little different when shaping it. I just dust the dough more frequently than normal and take a little extra care while stretching it.
 
There is a reason that dough that rises all day stretches more easily. As yeast divides, it gives off the gas that makes the dough rise but it also gives off some trace chemicals. These chemicals relax the gluten structure in the dough and make it more slack and easy to stretch. Keep this in mind when you are planning to let dough rise for a long time.
 
Determining Which Style Pizza You Want To Make
 
This is really the first choice you must make – do you make thin-style pizza, thick-style pizza, or one of pizza’s close relatives? A Sicilian-style, Chicago-style, or Chicago-style Stuffed pizza takes about five to twenty minutes to rise after shaping and thirty to forty-five minutes to bake. This compares to no time spent rising and twelve to fifteen minutes for a thin-style pizza. If you are short on time, the decision may be easy; make a thin-style pizza. On the other hand, if you love thick-style and are going to be home anyway, maybe the decision falls out that way. In essence, you can make any flavor combination with any style of pizza, so it is just a decision of what you feel like and how much time you have.
 

Thin-style Pizza
 - Thin-style pizza is the most widely available type of pizza. The shaped pizza dough does not rise before baking and that is what keeps the crust thin. In addition, the pizza usually bakes directly on the floor of a pizza oven; this helps make the crust both crunchy and chewy at the same time. Aside from these traits, there are many variations in the specifics of thin-style pizzas. Each pizza chef or pizzeria determines the exact recipe used for the dough, how they shape the dough, how they form rim on the edge of the dough, what type of oven in which they bake the pizza, and exactly how thin is the crust.
 

Thick-style Pizza
 - Thick-style pizza is very popular. The fact that the shaped pizza dough rises before baking is what gives the cooked pizza a thicker crust; hence the name. Pizzerias assemble, rise, and bake thick-style pizza in a pan. You can turn any thin-style pizza into a thick-style pizza by placing the dough in a pan after shaping and allowing it to rise before assembling the pizza. You usually use one and a half times the dough used for a thin-style pizza of the same size and that contributes to the additional thickness in the crust.
 

Pizza’s Close Relatives
 -
These are in the pizza family, but are not standard pizza. You can use the same dough and toppings from a pizza and shape it in a different way to get a non-pizza.
 
Deciding Which Flavor Combination To Use
 
You will need to pick the flavor combination you want to put on the pizza before you begin so that you can make sure you have the ingredients for the pizza. On the other hand, you might make a pizza with whatever you have on hand; that, obviously, will determine the flavors!
 
What You Will Need
 
Equipment you will need:

 
Measuring Cups
Measuring Spoons
Large Mixing Bowl
Large, Sturdy Spoon
Heavy-duty Mixer (optional) 
Plastic Wrap
Rolling Pin (if desired) 
Saucepan
Pizza Pan, Stone, or Screen
 
Ingredients you will need:

 
Flour
Yeast
Salt
Sugar
Water
Cheese
Sauce Ingredients
Toppings
Herbs
 
Order of Preparation
 
This book lays out the recipes in the standard order of steps you should follow when doing the work all at once. You make the dough first. When the dough starts rising, the oven is turned on to preheat it. While the dough is rising, you prepare the sauce and toppings (or fillings), and the oven and baking stone (if you are using one) comes up to temperature. After the sauce and toppings are completed and the dough has risen, you assemble the pizza and then bake it.
 
This order is straightforward and you will get used to it. Nevertheless, it is not the only way to make a pizza. By now, I only use this method when I am making pizza on a weekend for the family. If I am making several pizzas or if I am making pizza on a workday, I alter the order of the work a bit.
 
You must perform some steps before others. Obviously, you have to make the dough before it can rise. In addition, the dough must rise before you shape it and you have to assemble the pizza before you can bake it. You cannot change nature. However, you can choose the order in which you do some things; some sequences are better than other sequences. You can even work some magic and greatly cut down the time from starting preparations to finishing the pizza after you get the hang of it. However, since you are the boss in your pizza kitchen you are in charge! So, do what seems natural or right to you and it will be just fine.
 
Making Things Ahead
 
There is no need to get in a huff trying to do all the work at once. For example, you can make the sauces and toppings at any time before you need them. You can buy pre-cut or pre-shredded ingredients. You can freeze or can your sauces in convenient portions. You can freeze kneaded dough and defrost it when needed. You can even (sigh) buy prepared sauces, toppings, or even (gasp) pizza dough.
 
Fitting Things In
 
You can benefit by taking advantage of the time some of the steps naturally take to reduce the hassle. As you will see, it takes at least an hour for the dough to rise, but you can also let it rise longer. Need to run a quick errand? No problem! You can leave dough to rise for one to three hours with no adjustments. If you are going to let it rise all day, you might want to reduce the yeast by half and omit any sugar in the recipe. Of course, if you have a bread machine with a timer, you can have the dough ready, mixed, and risen whenever you want!
 
You can use the time-bake feature of your oven to preheat the baking stone for you while you are away. I set mine to turn on one hour before I am to arrive home, so that I can quickly shape the pizza and pop it in the oven. Alternatively, have your spouse preheat the stone for you.
 



Pizza-making Equipment
 

 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same  EQUIPMENT and high-quality ingredients each time, use proven preparation techniques, rely on your recipes, and work to make continual improvements.
 
Equipment
 
You can make great pizza using minimal equipment, so use the information in this chapter as suggestions or guidance rather than as a list of things you must have. Having said that, I want to pass on to you the information and tips that I have discovered during my years of learning to make great pizza.
 
This section covers the following equipment (click to follow link):
 

Baking Stone 


Dough Docker 


Electric Mixers 


Pizza Board

Pan Lifter

Pizza Cutters 


Pizza Pans

Pizza Peel

Pizza Screen

Sauce and Sauté Pans 


Serving Tray

Utensils

 



Baking Stone
 

 
A baking stone is a circle or rectangle made of unglazed ceramic material about one-half of an inch thick. You generally place the baking stone in the oven with the oven turned on about an hour before baking the pizza so that the stone can heat up to oven temperature. Typically, rectangular pizza stones are approximately fourteen inches by sixteen inches and circular stones are sixteen inches in diameter, but there are many variations available.
 
The high heat and porous surface of the baking stone simulates a bakery or pizzeria oven and this allows you to duplicate pizzeria pizza crust in your home oven. You slide the item you want to bake directly onto the baking stone using a pizza peel; this is a long-handled wooden board. See the section entitled “Pizza Peel Technique” (on page 73) to learn how to properly use a peel.
 
I started out using unglazed quarry tiles from the tile store, but soon gave them up and purchased a stone specifically made for baking. Although they worked well I was worried that tiles not made specifically for baking might emit harmful chemicals. You can find baking stones in many stores that carry cooking supplies. You can also find them for about half the retail price at cooking supply outlets.
 



Dough Docker
 
A dough docker is a common tool for a commercial pizza chef, but you rarely find one in a home kitchen unless someone specifically seeks out one. A dough docker is a handled roller that has little tines sticking out of the roller. By rolling the dough docker over the surface of the dough, the tines prick the dough. This holds together the top and bottom surfaces of the dough (and sometimes it makes holes in the dough) in order to keep the dough very thin and crispy as the pizza bakes. You might remember that some crackers have little holes in their surface; the dough docker uses the same technique. A dough docker is one of the secrets to making a Cracker Crust pizza. If that is your favorite style of pizza, you will want to get one of these for your pizza kitchen.
 
Alternatively, you can use the tines of a fork. I used a fork successfully for years!

 


 



Electric Mixers, Bread Machines, and Food Processors
 

 
Electric mixers and food processors that can mix and knead dough are now widely available. Feel free to use whatever one you have, but do not go and buy one just because you want to start making pizza. You can also use bread machines to mix and knead the dough; just remove it from the machine after it is mixed or risen. On some machines, the timer can allow you to have the dough kneaded and raised just when you want it!
 
These devices can save you time and fuss. I strongly suggest, however, that you mix and knead a few batches of dough by hand to become familiar with the process as well as the feel of the dough as you or the machine kneads and mixes it. That way, you will be better able to make any minor adjustments to the procedure if the dough does not come out of the machine just the way you want it to.
 
After becoming familiar with the hand kneading process, start using your mixer by following the manufacturer’s instructions to mix and knead a batch of dough. I recommend that you use your experience of mixing and kneading by hand to adapt the manufacturer’s instructions to suit your particular tastes. However, do be careful to heed any safety advice from the manufacturer.
 
I use a heavy-duty Kitchen-Aid® mixer for most of my pizza making, but I still make dough by hand every now and then just for the feel and fun of it. I follow the same basic steps described in the recipes in this book whether I make the dough by hand or use the KitchenAid®. I have found that using the Kitchen-Aid® mixer is not really much faster than mixing and kneading by hand. Rather, it is just a little easier and a little less messy.
 
Very wet pizza dough is tough to handle by hand and is not much better when using the Kitchen-Aid® mixer. The Magic Mill® Mixer is adept at handling wet dough. It uses a very slow speed along with a roller and scraper that more closely resembles the hand-kneading process. They are somewhat less common but you can find one with perseverance. I use mine for making big batches of dough and dough with high moisture content.
 



Pizza Board
 

 
You may wonder what a pizza board is and why I would mention it. Well, I have a large wooden cutting board that is about 16 inches by 20 inches; I call it my pizza board. I knead dough on it, let dough rest on it, and shape pizzas on it. Amazingly enough, the board really helps me contain my mess in the kitchen and save on cleanup time. Since all my work with dough is contained to the pizza board, I only have to clean up the board. I use a dough scraper to scrape the flour and bits of dried dough from the surface of the board into the sink or garbage can. Because it is a wooden cutting board, I do not have to be too careful or too particular with the surface. A pizza board is not a necessity but I have found it to be very useful.
 
You can use any large, wooden cutting board that has a flat surface. It can even be the back of a carving board! Marketing names for these items may be breadboards, pasta boards, or other clever names. Some of them have a lip or hook on one edge that helps keep them in place on the table or counter.
 



Pan Lifter
 
This little gem is the key to maneuvering heavy or hot (or both!) pizza pans without scorching your fingers. There are several different types of lifters. Just make sure you get one that grabs you or fits your pan the best. Some pizza pans come in sets with pan lifters; a perfect match!
 

 
Pizza cutters come in a variety of styles. I use the classic metal rolling cutter most often. I have used mezzaluna (half-moon shaped) knives to cut pizza. There are also the big chopper knives that have a long, heavy, curved blade; you usually use two hands to cut across the whole pizza in one motion. My mother used kitchen scissors to cut the pizza she made when I was growing up.
 



Pizza Cutters
 

 
Wheeled pizza cutters with a 4-inch diameter wheel and a curved handle seem to work best for most people. However, you can certainly do reasonably well with any cutter you have. Pick your favorite weapon, but try not to cut yourself!
 



Pizza Pans
 

 
You can find an enormous number of different pizza pans on the market. Since I have not used them all, I cannot give definitive opinions on those that are better or worse. One notable difference between pans is the size of the lip. Pans for thick style pizza generally have 3/4” or 1" high
 
sides to allow the pizza crust to rise without falling out. Pans for thin-style pizza generally have a very small lip. Another difference is the type of material from which they manufacture the pans. There are aluminum, steel, stainless steel, and ceramic pizza pans. I am sure there are others that I have not seen. They also come in coated, uncoated, anodized, non-stick, or other fancy finishes.
 
I suggest that you use the pans that you have or that you can easily obtain. You do not have to use pans specifically designed to make pizza. You can use cookie sheets, sheet cake pans, jellyroll pans, or almost any kind of oven-save pan. My pizza pans are just basic pizza pans purchased from various kitchen stores or received as gifts. I followed the instructions to season them with oil (for the steel pans) and they have worked wonderfully.
 



Pizza Peel
 

 
A peel is a wide, flat board with a long handle. Professional bakers use a peel to slide pizzas, breads, and other baked goods directly onto the floor of a commercial oven. Pizza peels are available in a variety of paddle sizes, paddle materials (most are wood, but some have metal or composite paddles), and handle lengths. You can generally find a home-sized peel that has an approximately 14 – 16" square paddle with a six inch handle; these work very well.
 
If you want to cook many pizzas at once (such as for a pizza party) you might want to have two peels. That way you can assemble a pizza on one peel while you take another pizza out of the oven using the second peel. My second peel is about the same size as my wooden one but it has a thin aluminum paddle. I use it to take cooked pizzas out of the oven so I do not burn my wooden peel too much. I am sure it would take thousands of pizzas for the burn to do any real damage to the peel. I think that was just the excuse I told myself when I wanted another kitchen toy – another pizza peel! I finally got a third peel (another wooden one) to allow me to make up two pizzas and put them into the oven at the same time so they will finish cooking together. Once again, you need only one pizza peel; more than that are a luxury. I used just one peel for quite a few years and many, many pizzas.
 
It helps if your peel is exactly the same size as your pizza stone. This way, when you shape and assemble your pizza, you will be able to create the largest pizza your stone can handle knowing it will fit. If your peel is larger than your stone, consider marking your peel to show the size of your stone so you can accomplish the same thing. If your peel is smaller than your stone, your pizza peel will limit the size of your pizzas rather than your baking stone.
 
See the section entitled “Pizza Peel Technique” (on page 73) to learn how to properly use a pizza peel.
 



Pizza Screen
 

 
You can use a pizza screen for the times you do not want to bother with a pizza peel and a baking stone. I have two, but I rarely use them because I have become so used to the peel and baking stone method of baking a pizza. I must also confess that I like the crust best when it cooks on a baking stone. However, there are types of pizza that have a tendency to stick to pizza peels and therefore may be much easier to handle when you bake them using a pizza screen.
 
The standard style of pizza screen is a circle of expanded metal that looks like mesh. There is another style of pizza screen made from a thin aluminum disk having many large holes punched in it. You place the pizza dough on the lightly oiled pizza screen after shaping. You then assemble the pizza on the screen and place the whole thing in the oven directly on the rack. The holes in the pizza screen allow heat in and moisture out. Pizza screens help bake crust with consistency somewhere between crusts baked on a stone and crust baked in a pan. Pizza screens are handy little devices, so go ahead and use one if you it is more comfortable to you than using a pan or stone.
 
The two style screens work similarly but their cooking characteristics are just a little different. The screen with the holes punched is a little sturdier but allows less airflow through. Pick the one that you prefer or that is more easily available and gain experience with it. You will be making great pizza in no time!
 
I must confess that I have another use for a pizza screen. When I must resort to making a frozen pizza, I sometimes place it on a pizza screen to aid getting it in and out of the oven. Amazing what having kids will do to a pizza chef!
 



Sauce Pans and Sauté Pans
 
You will need some pans in which to sauté ingredients and cook sauces. Use whatever pans are convenient for you or the ones that you like best. One thing you should keep in mind, though, is that the pans you use should be non-reactive. Non-reactive pans are pans that do not react with any kind of food cooked in them. For example, highly acidic foods such as tomatoes can react with some types of aluminum pans, discoloring the pans and taking minute amounts of aluminum into the food as you cook it. Glass, anodized aluminum, nonstick coated, porcelain coated steel, enamel coated steel, or stainless steel materials are typically non-reactive.
 



Serving Tray
 

 
I stumbled across a pizza-serving tray that consists of a pizza pan with a perforated bottom and a plastic tray on which this pan sits. The genius of this device lies in the way the two pieces work together. When you put a hot, cut pizza on the serving pan, the juices and steam from the pizza can go through the perforations onto the plastic tray. This keeps the pizza crust crispy and contains the mess, too. The plastic tray also insulates your hands and table from the heat of the pizza. This type of pizza serving tray helps keep the second (and third...) piece of pizza tasting just like the first!
 
Unfortunately, I have not seen the particular brand of serving tray I bought in stores recently. After some persistent searching, I have found a similar type of pizza pan that works for serving, too. This pizza pan has a perforated bottom, but instead of a plastic tray, it has several small “feet” punched into the pan that holds the pan above the surface on which it sits. This ought to provide the same benefit of keeping the pizza crust crispy, although without the benefit of containing the mess. In practice, the feet are not tall enough to provide as much airflow as the pizza needs to keep the bottom from getting moist. Luckily, I have also found a plastic serving tray that has bumps to support its contents above the bottom of the tray. The combination of the pan with the holes and the tray with the bumps works like the plastic tray I first found. However, you have to buy the pan and tray as separate items and put them together yourself. I have also recently seen a metal pizza pan with large dimples to keep the pizza supported. Evidently, I am not the only person looking for solutions like this. Keep your eyes open and your creative juices going and you will find the solution that works for you!
 



Utensils
 
All the utensils you really need to make pizza are the same things that you would generally have available in your kitchen for other types of cooking: a mixing bowl, some measuring spoons and cups, a work surface, a sauce pan, and a pan to cook the pizza on. In addition to the items already discussed in this chapter, there are a few utensils that might make your pizza making easier, but really do not affect the taste of your pizza.
 
A few frequently used utensils are:
 
• Cheese Grater
• Dough Scraper
• Garlic Press
• Heavy Duty (Wooden) Spoon
• Measuring Cups
• Measuring Spoons
• Mixing Bowls
• Serving Spatula
• Wire Whisk

 



Pizza Ingredients
 

 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality INGREDIENTS each time, use proven preparation techniques, rely on your recipes, and work to make continual improvements.
 
Ingredients
 
The most important thing you can know about the ingredients for making pizza is that you should use the highest quality ingredients you can. Higher quality usually does not cost much more, and you will notice the difference in taste. Beyond that tip, I want to pass on to you some of the things I have learned about various ingredients. This section describes the following ingredients (click to follow link):
 

Cheese

Fat

Flour

Flavored Olive Oil
Herbs
Liquids
Non-stick Cooking Spray 


Salt

Tomatoes

Toppings

Yeast

 



Cheese
 
You can use almost any cheese on your pizza. In fact, you do not need to use any at all! Go ahead and express your freedom of choice. The flavor of the cheese you use has a big impact on the flavor of the pizza. By using different varieties of cheese like Mozzarella, Provolone, Romano, Parmesan, and all the other varieties, you are in control of the taste of the pizza. Choose cheese flavors that complement the other pizza toppings you use or choose cheese that brings a distinctive punch to the pizza. Get the best quality cheese you can afford or the brands that you trust so that you pizza comes out great. You may notice some cheeses melt differently, some produce oil as they cook, or the cheese’s texture may vary. Make notes or remember your preferences.
 
I do want to point out one thing. I have found that if you purchase cheese that has been shredded or grated before being packaged, it has less moisture in it. This fact can be used to your advantage. When baking a pizza with a lot of moisture in it (such as one with diced, fresh tomatoes), you might want to use pre-shredded cheese. When baking a pizza with little moisture, you might prefer to grate the cheese yourself.
 



Fat
 
I do not mean body fat; I mean fat in your food. Everyone is fat-conscious these days and the idea of pizza with cheese and sausage or pepperoni on it can turn off some people.
 
Well, I refuse to give up pizza even while I cut the amount of fat in my diet and you do not have to give it up either! If you look at it, a slice (one eighth of a pizza) of New York-style Pizza (cooked using my recipe) has just slightly over one ounce of cheese; this is the only significant source of fat in the recipe other than the optional toppings.
 
The way I see it, you can tailor your recipes to your low fat diet by not adding any oil to the dough, making toppings that use little or no oil, and reducing the amount of cheese on the pizza. You can even find low-fat or non-fat cheese and cheese substitutes to use. By the way, you can choose to use high-fat ingredients; you hold the key to your own destiny!
 
The amount of oil or fat in pizza dough does have an effect on the dough. Oil in the dough helps to soften the gluten somewhat and makes dough with oil slightly slacker and easier to handle.
 
You will see some recipes in this book that have a lot of fat and others that have very little. Feel free to reduce your fat intake by not making pizzas that you feel have too much fat. Keep in mind that you can probably reduce the fat in any pizza recipe to a level you are comfortable with by only slightly modifying the recipe. After all, recipes are only a guide, not a mandate!
 



Flour
 
You might think that flour is just flour; however, not all flours are created equal. You canuse almost any type of flour to make a pizza, but the type of flour you use can make a difference. Different flours have different amounts of gluten. This is the protein in wheat that helps hold in the bubbles of gas produced by the yeast. It also allows the dough to stretch as you shape the pizza. Different flours with varying amounts of gluten will behave differently; you can see and feel the difference in the dough as you mix and knead it. You may have seen flours labeled All Purpose, Unbleached, All Purpose Unbleached, Cake Flour, Pastry Flour, Bread Flour, High Gluten Flour, etc. Manufacturers formulate each of these flours to have a different amount of gluten in the flour. Many of the recipes in this book call for All Purpose Unbleached Flour. You can use this type of flour with success in almost all types of baking, so it is widely available. You generally have a few brands to pick from in your local supermarket. Pick your favorite. Please read the rest of this section before substituting other types of flour for the type of flour specified in a recipe.
 
Choosing Which Flour to Use
 
My favorite flour to use for making pizza is a mix of half All Purpose Unbleached Flour and Bread Flour. This mix provides a good balance between the extra strength of the Bread Flour with the ease of use that comes from All Purpose Unbleached Flour. I have a flour bucket that will hold about 10 pounds of flour. When it is empty, I fill it with one package of each type of flour and mix them together. I do not worry much about how completely they are mixed. Each time I take out a cup of flour, I fluff the top layer of flour in the bucket so I get a good measuring cup of flour and this helps the mixing. Most of the recipes in the book call for All Purpose Unbleached Flour because it is less hassle and it works very well. You can substitute Bread Flour or the mix I use in the same quantity as the All Purpose Unbleached Flour listed in the recipe. The dough handling (especially stretching) will behave just a little differently but it will work just fine.
 
I have found that the amount of time you need to let the dough rest until it gets to the desired slackness or stretchiness depends on the brand and type of flour you use. I have found that some of the common unbleached all-purpose or bleached white flours require a fairly long rest (up to twenty minutes) before they loosen their elasticity and become easy to stretch. I have found that specialty flour brands’ unbleached all-purpose flours require a much shorter resting time (about five to ten minutes) to reach the same consistency. As a result, I prefer to use high quality, specialty brand unbleached all-purpose flour. I have not used all flour brands and the brands found in each region vary greatly. You may prefer a specific brand of flour and you can use almost any all-purpose flour successfully.
 
Gluten in Flour
 
High gluten flour or bread flour is not necessary for making pizza; in fact, it may not work as well as all-purpose flour. Too high a gluten content may cause the dough to be too springy to shape even with a long rest. Each time you stretch it or roll it out, it jumps back! High gluten flour can result in pizza dough that is virtually impossible to shape, so I recommend against using it for pizza unless you mix it with other lower gluten flour.
 
Unfortunately, I learned this the hard way! I was making pizza for several couples at a friend’s house. They had heard about my pizza and wanted to try it. My friend only had high-gluten flour, so I used it. I spent 20 minutes fighting with the dough to get it stretched into a pizza. I never did get it stretched very thin and the pizzas were not up to my normal standards. My friend later told me that he had the same problem the previous time he made a pizza, but he thought it was he! No high-gluten flour for my pizzas; that is my rule! Whole-wheat flour has lower gluten content than all-purpose flour. This can make whole wheat dough tend to tear when being shaped. When using whole-wheat flour in dough, you can use bread flour for one third to one-half of the total amount of flour in the recipe; I call this half-wheat dough! The extra gluten content in the bread flour counteracts the lower gluten content of the whole-wheat flour thereby making the dough easier to handle. Alternatively, you can make whole-wheat dough easier to handle by adding vital wheat gluten. This directly increases the gluten content. You can find vital wheat gluten in many grocery or health food stores near the flours. I use vital wheat gluten in my whole-wheat dough.
 
Bread flours or high gluten flours also may require longer kneading to develop the gluten or a longer rest before they loosen to become easy to shape. Even after a longer rest period, they may retain a stronger elasticity that makes them produce stiff dough. This can be good when you want it but it can be a surprise if you do not expect it! As you develop preferences about how your pizza dough behaves, you can change your flour choices to match your preferences. You can adjust the amount of gluten in the flour you use by mixing unbleached all-purpose flour with bread flour (or even with high gluten flour) in various proportions. Given that more gluten in flour tends to make dough stronger and that adding oil to dough makes it looser, you can balance the amount of these two ingredients as you tailor your dough to meet your needs.
 
Semolina flour has a higher amount of gluten. It is frequently ground more coarsely than all-purpose flour. Because of this, I have not found it to work well when making pizza.
 
Specialty Pizza Flour
 
Specialty Italian-style pizza flour can be found in Italian grocery stores or specialty baking suppliers. One specific brand of Italian flour stands out due to being well suited for pizza baked at high heat in wood-fired pizza ovens. Caputo™ 00 Pizza Flour is the name of this flour. Dough made with Caputo™ flour will not burn as quickly when baked at 700 to 800 degrees Fahrenheit. Due to these properties, it will also not get brown when baked at the normal 500 degrees Fahrenheit temperatures obtainable in home ovens. As a result, pizza does not turn out well using Caputo™ 00 Flour in most of the recipes in this book.
 



Flavored Olive Oil
 
Flavored olive oil brings a nice addition of flavor to a wide variety of pizzas. I frequently use garlic-flavored oil or basil flavored oil as an ingredient for making dough to give just a little extra flavor to the dough. When used as a pizza topping flavored oil adds extra seasoning to the taste of the pizza. I typically use flavored olive oil but you can use any type of flavored cooking oil that you favor. Just make sure you choose one that neither you nor your guests are allergic to!
 
To make garlic flavored oil, take ten to twenty peeled garlic cloves, place them in a small saucepan, and then add enough olive oil to cover the cloves. Cook over the very lowest heat setting you have on your stove, stirring frequently to prevent burning, until just tender and golden. This will usually take about 20 – 30 minutes. By cooking the garlic very slowly, you take away the bite of the garlic and impart a sweet, nutty garlic flavor to the olive oil. You can save the oil for use in dough or for brushing the center and edges of the crust before or after baking. You can place the garlic cloves on a pizza whole, mashed with a soft cheese like goat cheese, or served with cheese and crackers as an appetizer. If you prefer, you may leave the garlic cloves in the olive oil, add your choice of herbs, or add re hydrated, sun-dried tomatoes to give it even more flavor.
 
You should strain out any impurities and then store the olive oil at room temperature because olive oil coagulates when stored in the refrigerator. If you leave any garlic cloves, sun-dried tomatoes, etc. in the olive oil, make sure that the oil completely covers them, or they may get moldy.
 



Herbs
 
Use dried or fresh herbs, whichever you prefer. Many of the Italian or  pizza herb blends are very good. Most of the recipes in this book call for dried herbs due to their wide availability. You can certainly substitute fresh herbs; they can add a nice dash to a recipe because of their fresh, robust taste.
 
Since dried herbs have more concentrated flavor, you need two to three times as much of most fresh herbs to get a similar flavor as the dried herbs listed in the recipe. In this book, unless the recipe has specifically said to use a fresh herb, the quantity listed gives the amount of dried herbs to use.
 



Liquids
 
Most of the pizza dough recipes in this book call for water as the primary liquid ingredient; it works well without imparting any extra flavor to the dough. If you think this is boring or too limiting, you can really use almost any liquid in the dough, so go ahead, and experiment. The liquid you choose may have some effect on the yeast. You should try out new liquids when you can afford to have the yeast fail so as not to have an unpleasant surprise when serving company!
 
You can bring some flavor, color, and vitamins to the dough by making it with water that you used to cook vegetables or potatoes. Strongly colored or flavored vegetables will impart some of these colors and flavors to the water and therefore to the dough. Together with the coloration, you get vitamins. It is your pizza so it is your choice!
 



Non-stick Cooking Spray
 
Non-Stick Cooking Spray, especially the Olive Oil variety, is useful for coating the mixing bowl and surface of the dough before letting the dough rise. Just spray a light coating on the inside of the bowl, flop in the ball of dough, and then spray a little on the top of the dough – there you have it!
 
There is an alternative to purchasing aerosol non-stick cooking spray. You can fill a device called the Misto® with whatever type of liquid cooking oil you desire. A pump contained within the device pressurizes the container so you can spray the oil in a fine mist. Using this device allows you to choose the type of oil you spray. I really like mine and use it often.
 



Salt
 
Some people do not like adding salt to foods; I am one of those people. I almost never add salt to cooked food. However, I do put salt in pizza dough and recommend that you do as well.
 
The small amount of salt that you use making pizza dough greatly improves the taste of the pizza dough, so go ahead and add it. It sounds surprising, and it surprised me when I started making pizza, but that little bit counts. You can make pizza dough without salt and you should go ahead and do it if it suits your fancy or meets your dietary requirements. If you must limit salt intake, try to reduce the amount of salt rather than eliminating it.
 



Tomatoes
 
Tomatoes are available in a wide variety of forms; some of these are great on pizza and others are not so good. Feel free to use canned crushed tomatoes and canned whole tomatoes as well as any type of fresh tomato. If you do use fresh tomatoes, you might want to squeeze out the seeds before putting them on the pizza to keep the pizza from getting soggy. Similarly, you generally want to drain canned whole tomatoes and only use the tomatoes; you might even want to squeeze the liquid out of the inside of the tomatoes because it can make the sauce too watery.
 
However, I generally do not recommend using tomato puree, tomato sauce, or tomato paste in your pizza sauce. These forms of tomatoes have been cooked and seasoned prior to canning and their tastes are frequently more compatible with pasta than pizza. There are exceptions to this, though. Some brands of crushed tomatoes come with tomato puree added; these work just fine. You will also note that my Mexican Chile Sauce uses canned tomato sauce.
 



Toppings
 
I believe that there is a little art in pizza making. As far as toppings go, this means achieving balance. In my opinion, great pizzas do not include an overabundance of toppings. Rather, they consist of a balance of the right amount of crust, sauce, cheese, spices, and toppings so that the whole taste is a blend of the components so the toppings do not overpower the sauce, cheese, and dough. However, my opinion does not really matter. Some people love sparse toppings while others love a ton of toppings swimming on their pizza. You should certainly choose what pleases your fancy.
 
Of course, everyone has his or her own idea of art. Well, express yourself! Feel free to use as many or as few toppings as you want. Adjusting the number or quantity of toppings is probably the easiest way to put your own stamp on someone else’s pizza recipe!
 



Yeast
 
Yeast is amazing stuff. It is a single-cell organism. It gives off carbon dioxide gas and alcohol as it multiplies. When allowed to grow inside dough that has gluten in it (as most bread dough does), the gas is trapped in the gluten and the dough “rises.” Yeast exists in many different strains. Some are wild and others are cultivated for specific purposes and sold commercially. Brewer’s yeast and baker’s yeast are two such strains. Sourdough starters capture and cultivate wild yeast. I guess that is enough of a science lesson!
 
Commercial Baker’s Yeast
 
Generally, you will use commercially available baker’s yeast in your baking. You can use whatever brand yeast you find locally. You can use active dry, instant, or quick-rise powdered yeast or fresh cake yeast. You should use cake yeast soon after purchase for it to remain viable. Active dry yeast works best when you mix it with water to activate the yeast. You mix instant yeast together with the other dry ingredients prior to adding the liquid to your dough. Quick-rise yeast multiplies faster than the other types and can be a time saver. I have had great luck using the Red Star® brand of yeast in both the active dry and quick-rise formulations. You can frequently find instant yeast packaged in one-pound packages for use by professional bakeries but you can sometimes find it packaged for home use. If you bake pizza (or yeast breads) frequently, you might want to buy yeast in bulk. It is generally available at health food stores and bulk food stores at a fraction of the per pizza cost of the packets you find in supermarkets.
 
You might find several types of yeast at a health-food store or specialty food retailer. If so, ask whether the yeast you choose is cultivated to make bread. Otherwise, you might be surprised at the outcome of your recipe.
 
Yeast does impart some subtle flavor to the dough as it grows. The longer the dough rises and the longer the yeast has to multiply, the stronger the flavor. You might experiment with allowing the dough to rise for eight to twelve hours and see if you can tell the difference in the taste of the dough. You can make a “sponge” consisting of flour, water, and yeast (as described in the California-style Pizza recipe) and let the yeast multiply for one to three days for even more pronounced taste.
 
Wild Yeast
 
Sourdough starter is a wild yeast culture that imparts a distinctive sour flavor to the dough. You can purchase a sourdough starter or you can let a sponge made with very little commercial baker’s yeast go “wild” by letting it grow on your counter for five to ten days. The conditions in which the starter grows such as the amount of sugar, the strain of yeast that thrives locally, and the other starter ingredients a can influence the starter’s flavor. After you have established a sourdough starter, you can keep it in your refrigerator between uses. As you take out some starter to make sourdough, replenish the starter with equal parts of flour and water so that the wild yeast can continue to multiply. For example, if you take out one cup of starter, replenish the starter with a half-cup of flour and a half cup of water. The more frequently a sourdough starter is used and replenished, the stronger sourdough personality it will have.
 



Preparation Techniques
 

 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven  PREPARATION TECHNIQUES, rely on your recipes, and work to make continual improvements.
 
Preparation Techniques
 
Working with yeast dough can be a little intimidating. You have seen a pizza chef stretching out pizza dough and throwing it around as if it is no big deal, but you may have thought, “I could never do that!” Well, I am here to tell you that you can make a great pizza. It is not difficult and I am going to describe just how to do it.
 
You will find a lot more detail in this chapter than is contained in most pizza cookbooks. The reason is that by sharing the pizza-making experiences I have had, you will benefit from all the tricks I have learned by trial and error. The information can help you overcome the fear and uncertainty of doing something new. The section describes the following (click to follow link):
 

Mixing Dough

Kneading Dough 

Letting Dough Rise 


Preparing Your Oven 

Preparing Toppings 


Letting Dough Rest 

Storing Dough
Shaping Pizza
Handling Shaped Dough
Assembling Pizza
Pizza Peel Technique 


Baking Pizza

Serving Pizza

Storing Pizza

Reheating Pizza

 
Basic Pizza Dough
 
Here is a preview of my favorite Basic Pizza Dough recipe. You will find this and other pizza dough recipes in the Dough Recipes section starting on page 87. If you have not already chosen a dough recipe to use for your first time through the preparation techniques, I recommend that you use Basic Pizza Dough. By the way, Basic Pizza Dough is the dough pictured on the previous page.
 
Basic Pizza Dough is the most common type of dough used in pizza. This dough is not too fancy or too bland. It is easy to make and shape and you can use it for almost any type of pizza. Basic Pizza Dough produces a crust that tastes good and crunches nicely when baked on a pizza stone, on a pizza screen, or in a pizza pan.
 
Pizzerias make their dough in large batches hours ahead of time. They use machines to mix it, knead it, let it rise, and prepare it for extended storage. They use less yeast and dough conditioners to compensate for this longer resting time; as a result, you cannot just use their recipe when making homemade pizza. Basic Pizza Dough performs at home similarly to the dough used by most pizzerias.
 
Makes one fourteen to sixteen inch thin-style pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
2 Tablespoons olive oil
1 1/4 to 1 1/2 cups unbleached all-purpose flour
1 1/4 to 1 1/2 cups unbleached bread flour
1 teaspoon salt (I do not recommend omitting the salt)
unbleached all-purpose flour (for kneading and shaping)
 

Flour
– You can vary the amount of flour in the dough within the range given in the recipe. Using two and a half cups will result in softer dough that is easier to stretch and has a bubblier crust. Using two and three quarters to three cups will result in stiffer dough that is better for tossing around. I mix a bag of all-purpose flour with a bag of bread flour to make it easier to measure out the flour mixture; you might also find this useful.
 

Water Temperature
– High temperatures kill yeast. When in doubt, use cooler rather than hotter water. Cool (even cold) water will not hurt the yeast; it will just slow down the rising process slightly.
 

Sugar
– The sugar in the dough is food for the yeast. This allows the yeast to multiply robustly and produces a slightly faster and higher rising dough. You can use a similar amount of almost any sweetener. You will want to experiment so you know that the sweetener you use does not kill yeast. I have used sugar, honey, malt powder, and molasses with success.
 
Now, on to the preparation techniques!
 



Mixing Dough
 
The goal is to mix the right amount of the proper ingredients together to create uniform dough. Good dough has all the ingredients evenly distributed throughout the dough. There are two basic methods – the dry mix and wet mix methods. Both work well, so use the method that suits your fancy. I generally use the wet mix method because it gives me a chance to see that the yeast is active.
 
There is one important thing to keep in mind. Whatever you do, do not kill the yeast.Yeast is an organism and it must live to do its work; you can kill it with too much heat. Do not use liquid that is too hot. You will be safe if you keep the temperature of the liquid lukewarm or cooler, below 105 to 115 degrees Fahrenheit. Some brands of yeast call for higher temperatures than that, especially when using the dry mix method. You should be safe if you follow the yeast manufacturer’s recommendations.
 
Dry Mix Method
 

 
Put one third or so of the total amount of flour and all of the other dry ingredients in a mixing bowl. Mix the dry ingredients together with a whisk or a spoon. Food scientists designed instant yeast specifically to work best with the dry-mix method. If you prefer this method, you might want to use instant dry yeast when you make dough.
 
Stir in the warm liquid and oil. Mix well to combine. Stir until you reach a smooth consistency with no lumps. Add the remaining flour (to the smaller end of the range of flour listed in the recipe) and mix well until the dough comes together. You may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 

 
You will notice that I recommend mixing a small portion of the flour with the liquid and all the remaining ingredients before adding all the flour. This ensures that the ingredients will incorporate uniformly into the dough. I prefer it but you do not need to do it this way.
 
Another alternative is to mix all the dry ingredients together in the bowl at once and use a whisk to stir them together into a uniform mixture. Then add all the wet ingredients and mix well until the dough comes together. You may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 
Wet Mix Method
 

 
Pour the warm liquid in a large mixing bowl and sprinkle in the sugar (if using any) and the yeast; stir gently for a few seconds. Do not worry if the yeast and sugar does not dissolve completely right away. Let stand until foamy, about 10 minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the liquid. Waiting for the yeast to become bubbly is not necessary if you are very familiar with yeast baking and you know your yeast is active. Add 1/3 of the total amount of flour, the oil, and the salt. Mix thoroughly until it is smooth with no lumps.
 

 
Add the remaining flour (to the smaller end of the range of flour listed in the recipe) and mix well. The dough should come together and be fairly dry; you may need to add up to an additional 1/2 cup or so of flour if the dough is very wet or sticky.
 



Kneading Dough
 
The purpose of kneading is to develop the gluten in the flour. As it develops, the gluten protein transforms and creates long chains of protein. These chains form a matrix that holds the dough together. The gluten matrix also holds the bubbles created by the yeast, allowing the dough to rise. You accomplish kneading by squashing, stretching, or squeezing the dough against a surface. The friction produced by pushing the dough against the surface and the dough itself develops the gluten in the flour.
 
You will see a transformation occur as kneading progresses. What started out as just a mixture of flour and liquid will turn into smooth, supple, and elastic dough.
 
You can perform kneading by hand or by using a heavy-duty electric mixer, food processor, or bread machine. I recommend that even if you plan to use your electric mixer or food processor most of the time, you should try kneading the dough by hand a few times to get the feel of the dough and comfort with the process. This will make you more successful when using the mixer because you will know when the kneading is complete and how to correct issues and adjust the dough’s consistency.
 
If you use a heavy-duty electric mixer, food processor, or bread machine, follow the manufacturer’s instructions. If you knead by hand, follow these instructions:
 
Kneading by Hand
 

 
You can knead on any flat work surface, such as a counter or pizza board. Put the dough on the lightly floured work surface. Place one hand on top of the other and use the heel of your bottom hand to push the dough across the work surface, squashing the dough between your hand and the work surface.
 
Fold the dough over onto itself from one side to the other, turn it ninety degrees, draw it back towards yourself, and then push it across the work surface again. Sprinkle a little flour over the dough if it sticks to your hand or the work surface too much, remembering that it is okay for the dough to be a little sticky.
 

 
Repeat this action over and over, adding only as much flour as it takes to keep the dough from sticking to your hands too much. If you keep adding flour, you will have to knead longer and the dough will come out heavy and dense. You can use a dough scraper to facilitate the kneading process without continually adding flour. Just scrape up the dough, as you need to.
 
Work quickly and do not be delicate; squash and push the dough around to develop its gluten. To keep your arms from getting tired, use your weight by leaning onto your hands so that your weight does most of the work. Continue kneading only until the dough is smooth and elastic and no pieces of raw white flour show. Err on the side of too little kneading rather than too much. Over-kneading will result in tough dough.
 

 
The hand kneading process should take five to ten minutes. You will notice a transformation in the dough as you knead it. The streaks of raw flour merge into the dough and are no longer visible. The dough becomes more resilient, holds together well, and turns a uniform color and texture; it should spring back when pressed. The dough turns from a mixture of flour and water into dough with a springy, consistent gluten-structure. The kneading is finished when the transformation is complete throughout the dough. The dough will then be somewhat stretchy, like Silly Putty®. Shape the dough into a ball for rising.
 
Kneading in a Mixing Bowl
 
You can knead your dough in your mixing bowl, if you want. Use the same procedure as described, except push the dough into the side and bottom of the mixing bowl. You might want to only use one hand and hold the bowl with the other hand. Be careful to use a sturdy bowl when doing this; it would be a shame to break a bowl that is too fragile!
 
Kneading with a Kitchen-Aid® Mixer
 

 
Using my Kitchen-Aid®, I start mixing with the paddle beater just until the dough has come together and almost all of the flour is incorporated. Then I switch to the dough hook to knead the dough until it is smooth and elastic. Overall, I think it only saves me about three to five minutes compared to mixing and kneading by hand. However, it is a little less work and a little less messy.
 
When I use my Magic Mill®, I use the wet mix method. I mix all the liquids, yeast, sugar, and oil (if being used) and one third of the flour together with the roller (or dough hook) and scraper until they are very well blended and smooth.
 
Kneading with a Magic Mill® Mixer
 

 
Then I add the remaining flour all at once. I continue mixing with the roller (or dough hook) and scraper just until the dough has come together and almost all of the flour is incorporated. When kneading, I let the mixer knead the dough until it is smooth and elastic. Overall, I think it only saves me about three to five minutes compared to mixing and kneading by hand. However, it is a little less work and a little less messy. When making very wet and sticky dough or when making large quantities of dough, the Magic Mill® mixer works especially well.
 



Letting Dough Rise
 

 
Rising allows the yeast to multiply; the yeast creates little bubbles of gas, which make the dough increase in volume. After the pizza is shaped, the gas bubbles expand further to give the dough its nice texture that is light, not dense.
 
Lightly oil a mixing bowl with olive oil. If you are using the same bowl in which you mixed the dough, do not worry about cleaning the bowl, and just wipe out the loose flour and bits of dough before oiling it. Place the dough in the bottom of the bowl, and then turn it over so that both sides are oiled. Cover the bowl with plastic wrap then place a towel over it; the yeast gives off a little heat while the dough rises and the towel keeps this heat in and the plastic wrap keeps the dough from sticking to the towel. Place the bowl in a warm, draft free place and let it rise until it has doubled in volume (about one hour for regular yeast, thirty minutes for quick-rise yeast). The dough has completed rising when it has about doubled in volume and two fingers poked into the dough leave an impression.
 
Gentle heat makes rising go faster but be careful not to let the dough get hotter than lukewarm or the yeast may die. Rising too long is okay, but not letting the dough rise enough will make it hard to stretch and dense. It is not an exact science so do not be too concerned.
 

 
It is very convenient to use zip-seal plastic bags to hold rising dough. First, spray the inside with non-stick cooking spray, then pop the dough ball into the bag, and seal it. You can wrap the bag in a towel to hold the heat. Be sure to use a bag that allows the dough to double in size. I use a gallon-size bag for a three to four cup dough recipe.
 
You really have a lot of flexibility in where you let the dough rise, what type of container you use, and how long you let the dough rise. This flexibility allows you to fit pizza making into your busy schedule. For instance, if you want to make the pizza dough in the morning, you can let the dough rise all day on the counter. If you want to make the dough the night before, you can let it rise in the refrigerator for most of the day, then let it come up to room temperature just before shaping the pizza.
 
If you let the dough rise for longer than a few hours, the dough may just fall down and start rising again. After such a long rise, the dough will be a little more sticky and slack, but if you are just a little more careful when handling it, the dough will work just fine. This will not hurt the dough as long as it does not rise for more than twelve hours or so. If the dough rises for too long, the chemicals created by the yeast as it multiplies can soften the gluten. When this happens, the dough may no longer hold together and may tear very easily when shaped.
 
Slow, Cold Rising
 
A long, slow rise can improve the dough’s taste. However, you do not want the dough to over rise. How do you balance these seemingly opposite factors? You can achieve a long rise without the ill effects of overactive yeast by allowing the dough to rise in the refrigerator. The lower temperatures keep the yeast’s biological processes going slowly so they will reproduce more slowly hence making the dough rise slowly. The longer rise time allows enzymes to work on the flour’s components, thereby developing the fullest flavor of the flour. Using this technique will result in the best-tasting pizza dough for any of the dough recipes in the book but it does mean that you have to plan for the extended rise time.
 
You can let the dough rise in the refrigerator overnight or up to thirty-six hours without adjusting the recipes. When you are ready to use the dough let it come to room temperature by sitting on the counter for an hour or two. See page 55 for instructions.
 
Quick Rising
 

 
On the other hand, if you are in a hurry, you can let the dough rise in a warm oven or on the top of your clothes dryer to speed the rising. Did I say you could use a clothes dryer? It does not stop there. You can use almost any warm place to speed up the rising process. Be creative to find out what works best for you. A warming drawer or the hood of a car that has just finished running in the garage will suffice. Use your imagination and choose a method that fits you! My father puts his dough on top of his gas range under an aluminum-foil covered box. The box holds in the heat created by the pilot light to keep the dough warm.
 
You can even let dough rise in a microwave. As long as your microwave will not melt cold butter with two minutes time on its lowest setting, you can zap the dough on that lowest setting (in a non-metallic bowl, of course) for one to two minutes at a time every few minutes. This can cause the dough to rise double in about fifteen to twenty minutes if you use quick-rise yeast!
 



Preparing Your Oven
 
Now that you have set aside the dough so that it will rise, it is a perfect time to prepare your oven to bake the pizza. You need to do this in advance of when you intend to bake the pizza anyway, so let the oven come up to temperature while the dough rises. You do not have to turn on the oven now. You may want to wait until sometime later, especially if you expect the dough to rise for a very long time. On the other hand, you may find that it works well to turn on the oven as you set aside the dough to rise. I frequently do this as I prepare pizza at home.
 
Your home oven is all you need to make great homemade pizza. By using the pizza pans, pizza screens, or a baking stone you will turn your oven into a fine pizza-baking machine! Read on to find out how.
 
Can you cook multiple pizzas, at the same time in one oven? I have tried placing two pizza stones in one oven, to get pizzas baked faster. Unfortunately, it did not work out for me. I found that each pizza cooked more slowly with two stones in the oven, so there was no significant improvement in the rate at which I could bake pizzas. Of course, it might work in your oven. So, try it if you want!
 
If you have a double oven, you are in business! You can put one pizza stone in each oven and cook two pizzas simultaneously. If you have a convection oven, you can put two baking stones in the oven and use the convection feature to keep the heat even throughout the oven so that the two pizzas will cook evenly. You will need to experiment with the temperature setting in order to find out what works best for your oven with two baking stones in it.
 
Creating Your Own Thin-style Pizza Oven
 

 
Pizzerias cook Thin-style pizza by sliding it directly onto the floor of the pizza oven using a pizza peel. Since your home oven has no baking deck in it, we need to simulate this capability.
 
A baking stone is the answer! It is a circle or rectangle made of unglazed ceramic material. Another type of baking stone consists of a number of ceramic tiles held together in a metal frame. Learn more about baking stones in the equipment chapter on page 22. You place the baking stone in the oven on a rack placed in the lowest position and heated to about 500 degrees Fahrenheit. You assemble the pizza on the pizza peel and you slide the pizza (carefully!) directly onto the baking stone to cook it. The high heat and porous surface of the stone allows you to duplicate the pizzeria-style thin crust in your home. Placing the stone on the oven’s lowest rack helps heat the stone while still leaving space around the stone to let the heat move throughout the oven as designed. You may need to experiment to find which location within your oven works best for a making pizza on a baking stone. If the top is not done when the crust is done, try moving the stone up. If the top is too done, lower it.
 
Some pizzerias bake pizza on a pizza screen. The pizza screen is an expanded metal grid shaped in a circle (see page 27). You lightly oil the pizza screen then you assemble the pizza directly on the screen. You then place the whole screen with the pizza on into the preheated oven; the pizza bakes on the screen. The holes in the pizza screen allow the crust to get crispy while it bakes.
 
Although pizza screens are easier to handle than sliding a pizza onto a baking stone with a pizza peel, in my opinion the texture of a crust baked on a pizza screen is not as good as that of one baked on a baking stone. Consequently, I use the baking stone most frequently.
 
Creating Your Own Thick-style Pizza Oven
 

 
Pizzeria ovens have much higher heat capacities and run at higher temperatures than your home oven. This helps create a crunchy crust even when the pizza bakes in a pan. Since your home oven cannot generate the same kind of heat, we have to take some special steps to create the proper crust when the pizza bakes in a pan.
 
Place one rack at the lowest level of the oven and another one in the middle of the oven; then preheat the oven to 500 degrees Fahrenheit for one hour (or until the pizza is ready to bake). The pizza is cooked on the lowest rack for a few minutes to get the pan hot and start the crust baking, and is then moved up to the middle rack to finish cooking.
 



Preparing Toppings
 
Preparing toppings for pizza is straightforward. Follow the recipe or recipes you have chosen for your toppings. Typically, you can make the sauce and prepare the toppings while the dough rises. I hope that you will not be caught missing any critical ingredients. If so, try to improvise and adjust your plans. Most times, you will find a reasonable contingency plan.
 
Timing your activities can be tricky. Ideally, the toppings would be finished right when you need them. In practice, this seldom happens so perfectly. As a result, you might need to let the toppings sit for a while as the dough rises or rests. You may choose to prepare your toppings well in advance and store them.
 
It is important that you cook the toppings that need cooking prior to placing them on the pizza. Sausage, beef, chicken, and pork and all other meats make wonderful toppings and they will be fantastic on pizza. However, the surface of the baking pizza typically does not stay hot enough long enough to cook raw meat to the proper, safe internal temperature. So, do not take the risk of you or your guests having stomach discomfort. Cook the ingredients first!
 
Whenever and however you make your toppings, you should store the toppings in some safe manner. Why am I mentioning this issue? I do not want any microbes to take hold in your toppings that will make you or your guests sick. Therefore, you need to keep the safe food storage rules in mind as you store the toppings or even as you just let them sit for more than a few minutes.
 
Safe Food Storage Rules
 
• Cook foods thoroughly (all parts of food above 160 degrees Fahrenheit).
• Keep hot foods hot (above 140 degrees Fahrenheit).
• Keep cold foods cold (below 40 degrees Fahrenheit).
• Cool hot foods quickly (all parts of food must reach below 40 degrees Fahrenheit) if you intend to store them cold. 
• Reheat foods thoroughly (all parts of food above 160 degrees Fahrenheit).
• Avoid contact between raw and cooked foods.
 
Basic Pizza Sauce
 
If you have not already chosen a sauce to put on your pizza, now is a good time to make such a choice. For a sauce that is tasty on almost any kind of pizza, I suggest you try Basic Pizza Sauce. You can find this recipe and other sauce recipes in the Sauce Recipes section starting on page 111.
 
This is the old standby but do not let that deter you. The fresh taste of crushed tomatoes provides a nice tang that mellows just slightly by cooking it over low heat. This sauce is so easy to make that there is no reason to use canned or jarred sauce. Do not even think of using spaghetti sauce or you will end up with a pizza that tastes like spaghetti!
 
Makes enough for four to six pizzas fourteen to sixteen inches in size.
 
2 28-ounce cans crushed tomatoes, 2 different brands
1 teaspoon dried oregano
1 teaspoon dried sweet basil
1 – 2 large cloves garlic, crushed with a garlic press
1 teaspoon salt (optional – I always leave it out)
 
I always leave out the salt from this and most of my sauce recipes. I think it is due to the salt in most cheeses, but if I add salt to the sauce, the pizza sometimes seems too salty.
 
The mixture of two brands of tomatoes gives this sauce a smoother taste. Do not substitute whole tomatoes or tomato puree in this recipe and do not add any tomato paste. However, it is okay to use crushed tomatoes canned with added tomato puree.
 
Mix all ingredients in a non-reactive pan (such as stainless steel, glass, or non-stick) and bring to a simmer over very low heat. Cooking the tomatoes at a low temperature helps develop a rich, subtle flavor without bringing out any acidy taste. Maintain at a very low simmer for thirty to forty-five minutes. Do not cook too fast or too long.
 
You can save whatever sauce you do not use in the refrigerator or freezer for the next pizzas you make. I store my extra sauce in eight to ten ounce portions so that one container’s worth is the right amount of sauce for one pizza.
 



Letting Dough Rest
 

 

 
After the dough has risen, punch it down with one fist. Punching down refers to putting your fist into the dough to deflate it after it has risen. This quickly gets most of the air out of it so it is easier to handle. After you have deflated it, take it out of the bowl (or plastic bag) and knead it briefly, without adding any flour, to release the large air bubbles (about one minute). Deflating and kneading the dough reduces the likelihood of large bubbles in the crust that would deform the shaped pizza as it bakes.
 
Creating a Dough Ball
 
After kneading the rested dough briefly, you need to turn the mass of dough into a dough ball. Making the dough ball gives structure to the dough so that you can more easily make a uniform (circular) shape when you shape the pizza. Grasp the dough mass with your hand so that the edge of the dough is near the base of your fingers and your palm and fingers touch the dough. Move your wrist so that your palm pulls the surface of the dough and your fingers push the dough’s edge into the mass. By pulling the surface of the dough over and pushing the edge of the dough into the center, you create tension on the top of the dough. Continue to do this around and around the entire mass of dough. This results in a dough ball with a smooth top and a bottom where the dough has come together on itself.
 
Now that you have a dough ball, place the seam-side on the bottom where you intend to let the dough rest and flatten it a little. When I mention a dough disk in other parts of the book, I am referring to a dough ball that you have slightly flattened into a disk shape.
 

 
Press the dough into a flat disk about one inch thick; this is the start of the classic circular shape of the pizza. Sandwich the dough between two layers of plastic wrap so that no air can get to the dough; this keeps the dough from drying out and forming a skin. Let it rest briefly on the work surface for five or ten minutes (up to a maximum of twenty minutes) before shaping it.
 
Why is it necessary to let the dough rest? The dough will be somewhat firm and very elastic after you punch it down and kneaded it a bit. If you try to shape the pizza at this point, you will be frustrated because the dough keeps springing back into shape. Magically, though, if you let the dough sit for a few minutes, it holds its shape after being stretched, rolled, or pushed into shape. Why does this happen? Well, this rest allows the gluten in the dough to relax a little so that it is not too springy.
 
Generally, you want to shape the dough into a flat disk or rectangle before letting it rest to give you a slight head start on the final shaping. If you are going to press the dough into a pizza pan, you can let the dough rest in the pan as described in the next section.
 
If you do not let the dough rest long enough, it may be too elastic to shape easily. The longer it rests (within reason – up to a maximum of twenty minutes) the softer the dough will be and the easier it is to shape. If you want to throw the dough around a lot, do not let it rest for more than a couple of minutes. If you are going to throw around the dough a lot, you can let it rest in the refrigerator; the coolness imparted by the refrigerator helps keep the dough from stretching too much.
 
When you plan to make individual pizzas, it works best if you cut the dough into pieces before letting it rest. You cut the dough such that you have even-sized pieces – one for each pizza you plan to make. You then knead and make a dough ball (or disk) from each piece of dough. You can let them rest side by side on plastic wrap.
 
If you want to be very precise, you can weigh each dough ball to ensure that they all are the same size.
 
Individual Dough Balls
 

 



Storing Dough
 
Once the dough has risen and has been prepared to rest, it is ready for you to use it within a few minutes. It may be inconvenient to use the dough that quickly or you may have made more dough than you can use right away. On the other hand, you may have specifically made your dough for storage. In any case, you will be happy to know that you can store dough for later use.
 
As you know, pizza dough has gluten to help it stretch and shape properly and it has yeast to help it rise. When you store the dough, you will need to do it in a way that does not hurt, and, in fact preserves, both the yeast and the gluten. More specifically, you will need to cool the dough in order to preserve its important qualities.
 
You can use either your refrigerator or your freezer (or both!) for storing dough. Placing the dough in the refrigerator will cool it down sufficiently to store it for up to a few days. Placing the dough in the freezer will cool it down and place the yeast in stasis such that it can be stored for up to a month. If you want to test the limits and store it longer, you are welcome to try. You are the one who will eat the dough and it is unlikely to hurt you.
 
When dough is in the refrigerator, the yeast’s activity slows but does not stop entirely. As a result, long storage in the refrigerator will result in a yeastier taste, slacker dough, and more difficulty handling the dough during shaping. Longer storage in the freezer may result in freezer burn that may affect the taste of the dough but probably little else.
 
Preparing Dough for Storage
 
How do you prepare the dough for storage? Well, that depends on how long you intend to store it. If you plan to use the dough in the next day or two, you can place it in a bowl covered with plastic wrap or place it in a plastic bag, just as you would for letting dough rise. Make sure there is a good seal so that the dough will not dry out. Be prepared for the dough to rise while in the refrigerator; remember refrigeration slows the yeast but rising does not stop.
 

 
If you want to store the dough for a longer period, it is best to prepare it carefully. First, wrap the dough tightly in plastic wrap and make sure to seal it well. Second, place the wrapped dough into a zip-seal plastic freezer bag. I suggest that you use bags specifically made for freezer use. If you use the bags for letting the dough rise as I do, you will always have them handy! When you seal the bag, make sure you get as much of the air out of the bag as possible so that there is less chance for the moisture to seep out of the dough and cause freezer burn. If you have the luxury of a vacuum sealing unit, you can vacuum seal the dough in the bag or whatever container works best with your sealing unit.
 
Preparing Stored Dough for Use
 
Your dough has been stored for some time and you are now ready to use it. You have done well to plan ahead when you made the dough. Now, you will need to plan just a little bit further to prepare the dough for use. The dough needs to come up to room temperature before you can easily shape it. In other words, you need to warm up the dough. The colder the dough is, the longer it will take to reach room temperature.
 
Does it matter where you let the dough come to room temperature? Well, yes and no. You can set the dough almost anywhere you would allow food to sit. Keep the dough in its storage container. Just set the container in an out of the way place. You should keep it out of direct sunlight, away from direct heat, and away from where pets and children might mess with it inappropriately.
 
There is one thing to consider – dough that comes out of storage will be cold and moisture may condense on it or on its container. This is one reason to keep the dough in its container. Be prepared for a little water on and around the dough’s container. That way, any condensation will be on the outside of the container and not on the dough. Also, be sure to place the cold dough on a surface that the condensation will not hurt if it drips. The colder the dough and the higher the humidity in your kitchen the more likely that condensation will occur. Therefore, condensation is more likely to be an issue with frozen dough.
 
When dough is in the refrigerator, the yeast slows down but it does not actually stop. Refrigerated pizza dough will continue to rise while it is in the refrigerator. The dough will probably have grown in size and may have risen and fallen several of times. You will need to treat the dough as if it has just risen. Let it come up to temperature then peel the dough away from the bowl, plastic wrap, or plastic bag. Knead it briefly, then make a dough ball, and let it rest. It may be quite sticky! Wrap it in fresh plastic wrap or a new bag.
 
Preparing Refrigerated Dough for Use
 

 
The dough will be ready for use when it is near room temperature and the disk has rested just a few minutes. You can let the dough come partway up to room temperature then shape it into the disk and let it further come up to temperature as it rests, if you prefer.
 
Refrigerated dough may take 1 – 2 hours to reach room temperature. The exact time will depend on the temperature of your house, the humidity, and so on. As a result, it is difficult to give specific guidance on timing. You will need to try it and gain experience. If you do not give it enough time, it is no big deal; you will have cool dough that will stretch or roll out more slowly so just be patient and persistent. If you let it sit out too long, the yeast will begin actively working again and the dough will start rising even more. If the dough disk is not too large or bubbly, just start shaping it as is. If it is very bubbly then prepare it for resting as you normally do and give it a few minutes rest before shaping.
 
You can help the dough come up to temperature using the same techniques you would use to make dough rise quickly. Placing the dough in a warming drawer, on a warm clothes dryer, or in the microwave on the lowest setting (for a minute at a time) can help it warm up more quickly. However, it also makes it more likely that you will warm the dough past room temperature, so watch carefully if you use these methods. Remember to keep the heat gentle so you do not kill the yeast!
 
Preparing Frozen Dough for Use
 
If the dough has been in the freezer, it may take several hours to reach room temperature. The same caveats about the length of time mentioned above still apply but even more so. Once again, because freezer temperatures vary and the amount of the dough may vary, the amount of time it takes to thaw will vary. You will need to ensure that you take the dough from the freezer several hours before you plan to use it. The same suggestions about leaving it too short or too long apply to frozen dough, as well. If the dough retains any hard-frozen parts, it is not yet usable. In this case, you will have to wait a bit longer because you just cannot shape frozen dough.
 
When dough freezes, the yeast’s activity actually stops. Let it come up to temperature then peel the dough away from the plastic wrap or plastic bag. The dough may have risen just a bit while coming up to room temperature. If you see large bubbles, knead the dough briefly, then make a dough ball, and let it rest. It will be ready for use when it is near room temperature and the dough disk has rested just a few minutes. You can let the dough come partway up to temperature then shape it into a disk and let it further come up to temperature as it rests, if you prefer.
 
One way to thaw dough is to place it in the refrigerator for a day or two. This will bring it to refrigerator temperature much as you do for a frozen chicken or turkey. Once the dough is no longer frozen, you can bring it to room temperature in an hour or two just before you plan to use it. After the frozen dough has been in the refrigerator for a day or so, it will behave just as if you had refrigerated the dough in the first place. At that point, you can treat the dough just as if it was stored in the refrigerator using the techniques described above.
 
Accelerating the Thawing Process
 
What if you just do not have time to let the dough come up to temperature? Well, if the dough is frozen you might have time to whip up a new batch of dough and let it rise. No, really. I typically do not freeze my dough for just this reason; it takes less time to make a batch of dough and let it rise than it does to thaw frozen dough. That is especially true if you use the quick-rise techniques when making dough.
 
In case of emergency, you can use gentle defrosting techniques that you use for thawing other foods. You can place the sealed bag of frozen dough in cool water; the water will more quickly transfer heat to the dough. You can place the dough in a microwave oven and heat it on the lowest setting or defrost cycle. Regardless of the technique you use to speed the thawing process, please be careful not to heat the dough too quickly or you will cook it. This will kill the yeast and cook the gluten; neither of these is conducive to great homemade pizza!
 



Shaping Pizza
 
Once the dough has rested, it is ready for you to shape it into the familiar form of a pizza. You can shape almost any type of dough using any of the techniques described here.
 
This is the point at which you will notice the consistency of the dough. A very dense dough will take more effort to roll, stretch, or press into shape. Less dense dough, sometimes called more slack dough, will shape more easily. You can create dense dough by adding more flour to dough during mixing. Similarly, you can create slack dough by adding more liquid (or refraining from adding more flour) during mixing. Once you know your preferences, you can adjust the measurements of your favorite recipes to suit your desires.
 
You do not need to be too worried when you are shaping pizza. Just about any shape pizza will still be edible. You will be gaining experience and confidence as you make each pizza no matter how misshapen it is! In case things go wrong or even very wrong, you can start over once. More than that and the dough will not recover very well; it will turn out doughy and tough. You will have worked the dough while shaping it, you will also have added some flour, and you will have squeezed out some of the bubbles of gas that the yeast produced. Too much work makes the pizza crust tough. Therefore, restarting once after shaping the dough is okay but not more. To start over, gather the dough together, make a dough ball, flatten it into a disk, and then let it rest briefly.
 
Preparing To Shape
 

 

 
When you are ready to begin shaping, hold the dough in plastic wrap flat in the palm of one of your hands. Sprinkle a little flour over the work surface where you are going to roll out the dough. Gently peel the top layer of plastic back with your other hand. Sprinkle a small amount of flour over the now exposed dough and gently smooth it over the entire surface. Turn the dough over onto the work surface or your other hand so that the floured side is down. Gently peel the remaining plastic wrap off the dough and flour the entire top surface as you did for the first side.
 
Rolling Pizza Into Shape
 


 
Rolling is the easiest method of shaping a pizza. You use a rolling pin to create an even, round (or whatever shape you desire) pizza crust.
 
Using the palms of your hands, flatten the dough a little over its entire surface. Using a rolling pin, start at the center and roll outward across the circle until you reach the edge of the dough. The dough may pop and crackle as the rolling pushes bubbles towards the edge. Turn the dough a quarter turn or so, and roll from the center outwards again. Keep turning the dough and rolling outward it to obtain a circular shape that is much thinner and larger. If comfortable, you can roll at an angle from the center outward. Every two or three rolls, sprinkle on some flour, smooth it on, and turn the dough over to keep it from sticking to the surface. If the dough springs back into shape, let it rest a minute or two and then roll it some more. Keep rolling the dough until it is a circle approximately 1/8” thick. For very thin pizza, roll more to make it thinner. You can thin the dough down to 1/16 inch thick.
 

 
When the dough circle has reached the desired thickness or the expected size, you may want to make a rim around the edge of the dough; some people think this is required to turn the dough into a pizza shell. To make the edge, using your fingertips, fold and pinch a half-inch rim around the dough; place the flat fingers of one hand on the dough circle about an inch from the edge, then push the edge of the dough toward this hand with your other hand. This raised rim helps keep the pizza toppings from spilling out.
 
Circles are the common shape for pizzas, but ovals, squares, and triangles are fun too; be creative! You can use a knife or dough scraper to cut the rolled out pizza dough into the shape you want. If you are rolling it to a specific thickness you desire then it may come out bigger than your pizza peel, screen, or pan. If so, you can easily cut it to the size you need with a knife using the peel, screen, or pan as a guide.
 

 
You are finished shaping once the dough reaches the desired size and shape. Place the rolled out dough onto an oiled pizza pan or screen or onto a pizza peel sprinkled with cornmeal. Gently configure the dough into its final shape (remember not to squash the edge!).
 
Pressing Pizza Dough Into Shape
 

 
After the dough has risen, punch down the dough with one fist to deflate it, take it out of the bowl (or bag), and knead it briefly (about one minute) without adding any flour to release the large air bubbles. Make a dough ball then flatten it into a circle about one inch thick. If you prefer crust with large bubbles in it, you can skip kneading the risen dough; just put the risen dough right into the pan and deflate it as you press the dough into shape.
 
Spread a thin coat of oil over the surface of the pizza pan. The oil helps the dough to move easily within the pan as you press it. It also helps make the crust crunchy as it bakes in the pan. Place the dough in the center of the oiled pan. Cover the dough lightly with a kitchen towel or plastic wrap and let it rest for five or ten minutes (up to a maximum of twenty minutes) before shaping it.
 
This “rest” lets the dough rebound after you have punched it down and knead it. If you do not let it rest, the dough may be too elastic to shape easily; the longer it rests (within reason) the softer the dough will be and the easier it will be to shape.
 
You can coat your fingers and palms with a light layer of olive oil to help keep the dough from sticking to your hands. Dough that has already oil in it is less prone to stick to your hands so you might or might not need the oil on your hands.
 

 
When you are ready to begin shaping, remove the towel. Starting in the very center of the dough circle, and using the flat of your fingers (i.e. fingers together with the palm of your hand elevated above the center of the dough circle), press the dough into the surface of the pan and out toward the edge of the pan. Work toward the edge of the dough circle until the dough covers the entire bottom of the pan and there is a slight rim of dough near the edge. When gets near the final size, use the tips of your fingers and dimple the entire surface of the dough. This will cause it to enlarge. Keep at it until the dough covers the pan and creeps up the edge a bit. If it springs back too much, let it rest a few minutes and try again. Try to maintain an even thickness of no thinner than 1/8 inch across the whole pan and make sure that the center of the dough is as thick as the rest.
 
After the dough reaches the edge of the pan, form a dough rim around the edge by pressing the dough into the corner and up the sides of the pan. To do this, bring the dough up the edges of the pan by squeezing the dough and the edge of the pan between your thumb and all four of your fingers.
 
If you want the crust to be very thick, you can let the shaped dough rise in the pan. Cover the pan with a kitchen towel and place it in a warm, draft-free place to rise. Let the dough rise for ten to twenty minutes. I have found that the dough rises during the first few minutes of cooking quite nicely. Consequently, I do not let the dough rise in the pan very often.
 
Hand-Stretching Pizza Into Shape
 
Hand stretching is the classic method used in most traditional pizzerias. The steps that follow are my well-tested adaptation of the basic method. You will be placing the stretched dough on a pizza peel, so you should get it ready before you start stretching. Sprinkle some cornmeal on the pizza peel as described in the “Pizza Peel Technique” on page 73.
 
When hand stretching, gently stretch the dough into its final shape and remember not to squash the edge! You can make the puffed-up rim on the baked pizza bigger by leaving a wider rim around the dough as you shape it. You can also make the rim smaller by leaving a narrower rim. With practice, you will learn just how wide to make the dough rim in order to make the size of puffy edge that you prefer.
 
When you are ready to begin stretching hold the rested dough (still in plastic wrap) flat in the palm of one of your hands. Sprinkle a small amount of flour on the work surface where you are going to stretch the dough. Gently peel the top layer of plastic back with your other hand. Sprinkle a small amount of flour over the now exposed dough and gently smooth it over the entire surface, taking care not to squash the dough.
 

 
Turn the dough over onto the work surface so that the floured side is down. Gently peel the remaining plastic wrap off the dough and flour the entire surface as before. Frequent dustings of flour throughout this entire process are very important; without them, the dough will be too wet and soft to stretch. You cannot really over-dust the dough; it may get a little floury, but you will figure out the right amount with practice. The excess flour should fall off as you handle the dough.
 

 
Using the flat of your fingers (i.e. fingers together with the palm of your hand elevated above the center of the dough circle), press lightly about one inch from the edge of the flat circle to delineate where the puffy edge of the crust will be, continuing all the way around the dough circle. Do not press the outer edge of the dough at any time in the stretching process! That is how you form the pizza's puffed rim.
 

 
Again using the flat of your fingers or the palm of your hand, press and flatten the entire middle area of the dough circle right up to the edge you just defined. The dough may have a slight mound in the center; that is no problem. The center of the dough sometimes stretches more easily than the edges; the mound helps keep the center from getting too thin. Dust the dough (except for the edge) again with flour, spread it around, and then turn the dough over, being careful not to handle the edge, and dust the other side similarly. Now you are ready to begin stretching the dough.
 

 
Lift the dough off the work surface and drape the circle over both your fists with your fists in the center. Allow the weight of the dough to do the stretching at first, and then pull your fists apart a little to stretch it further. You want to stretch the dough carefully and evenly, rotating it across your fists, so that it maintains its circular shape throughout the process. After it has stretched a little, take one fist out, then flip the dough over onto that fist so that the other side faces up, and bring your other fist back under the dough. Stretch from both sides to get an even thickness of dough. Continue stretching in this manner until the dough is about half its final size and uniformly thin. Be careful not to stretch the center too much because it stretches very easily and can get too thin. Practice and the softness of the dough will dictate how long to continue this step. This initial stretching thins the dough in preparation for enlarging it to the final size of the pizza. Frequently turn the dough over, sprinkle, and smooth flour on it to keep it from sticking to the surface.
 
With the dough still draped over your fists, move your fists together toward the edge of the dough. You stretch the dough by moving your fists apart a few inches and drawing the dough apart with your fists slowly to enlarge the circle. Move the right fist to where the left one was under the dough, and starting once again with both fists together, move your fists apart to stretch the dough. This should make the dough rotate across your hands. Continue moving the dough around and across your fists so that it stretches evenly. It is no longer necessary to flip the dough over; doing so will probably tear the dough.
 
As you stretch the dough keep an eye on the thickness (or thinness) of the dough all around the disk. If you find one area that is very thin, avoid stretching it further. If you find a thick area then concentrate your further stretching in that area. The center frequently stretches more quickly than the edges so you may need to confine your later stretching to the edges of the dough.
 

 
As the circle becomes larger and thinner, you can let the stretched dough drape onto the work surface and/or your forearms to keep from tearing it. You can stretch the edges of the dough while it sits on the work surface by gently working on the edges with your fingers under the dough while keeping the rim in the space between your fingers and thumb. By pulling your hands apart, you will be stretching the dough in the area between your hands.
 
Continue stretching until the dough is about the same size as the pizza peel. Be careful not to stretch the dough too thinly. If you poke a hole in it, just pinch the hole closed. If things get too bad, knead the dough back into a ball for a minute or so, let it rest and start the stretching process over again.
 
Working with Soft Dough
 

 
If the dough is very soft, you can let the dough drape onto the work surface to keep its weight from stretching it too much. This is especially useful when the dough has almost reached its final size. In fact, you can stretch soft dough to size while it sits on the work surface. Just slide your fists under the dough and move them apart just as you do when you support the dough and stretch it in the air. Keep moving your hands to stretch evenly.
 
To stretch the edges, slide the fingers of both hands under the dough some inches apart. With your thumb cupped around the edge so as not to squash it, pick up your hands so that your fingertips rise up a little and move your hands apart to stretch the dough. Move your hands around the dough and stretch as needed to get the dough into shape. You can slide your hands, wrists, and forearms under the stretched dough to support it, if you wish.
 

 
Prepare the pizza peel by spreading a small amount of flour over its surface and sprinkle a little cornmeal where the pizza will rest; the cornmeal and flour allow the completed pizza to slide off the peel easily. I have found that a wooden pizza peel works best for uncooked pizza dough. Metal peels or other kitchen implements may work, but it will probably be harder to slide the pizza into the oven without losing some toppings if you do not use a wooden peel. You can use a pizza screen in place of a pizza peel for hand-stretched thin-style pizza. Lightly oil the pizza screen before placing the stretched dough onto the pizza screen.
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel or pizza screen. Carefully pick up one edge of the dough and slide your hand under the dough so it rests on the back of your hand, knuckles, and splayed fingers. Slide your other hand under the dough similarly. Adjust the positions of your hands under the dough to support it by your splayed fingers, hands, wrists, and forearms. Then move the dough from the work surface to the pizza peel, pizza screen, or pizza pan. Gently configure the dough into its final shape (remember not to squash the edge)!
 
Hand Stretching Individual Pizzas
 
A standard three-cup dough recipe will make four individual sized pizzas. Since you will be making multiple pizzas on the limited space of your baking stone, you should shape, assemble, and bake two first, then repeat the process for the other two pizzas. Let two pieces of dough rest in the refrigerator or on the work surface until the first two have started cooking, then assemble the other two and bake them as soon as the first two finish. Follow these same steps outlined below for each of the four pizzas.
 

 
When you are ready to begin stretching, you need to coat the dough disk with flour. Since the individual pieces are smaller and lighter, you might find it easier to use a slightly different method to flour the dough disk. You can place the dough ball into a pile of flour to coat one side of the dough with flour quickly. It may help if you place the flour in a bowl to contain it. Then pick up the dough and turn it over to coat the other side with flour. Voila, you have just coated both sides with a thin layer of flour! This method works especially nicely for dough that has high moisture content.
 
Using the palm of your hand, press and flatten the whole surface of the dough circle, including the edges and the center. Dust the dough again with flour and turn the dough over, and dust the other side as well. Now you are ready to begin stretching the dough. Note that if the dough is very slack you may not need to press the dough at all to flatten it. Rather, you can just start stretching. In fact, not pressing the dough prior to stretching preserves more air to allow more bubbles (or bigger bubbles) when the pizza cooks.
 

 
Stretch the dough by gently grasping the dough on opposite sides with your thumb and flat fingers. Slide the fingers of both hands under the dough. With your thumb cupped around the edge so as not to squash it, pick up your hands so that your fingertips rise up a little and move your hands apart to stretch the dough. Move your hands around the dough and stretch as needed to keep it evenly stretched. It should not take much effort, but keep stretching until it is a circle approximately eight inches in diameter. Frequently turn the dough over, sprinkle it with flour, and smooth it to keep it from sticking to the surface.
 
You can stretch individual pizzas into a variety of shapes. Ovals, rectangles, oblong circles are easy to make and they may fit on your pizza peel and stone more easily. Just pull the dough into the desired shape as it stretches, but be careful not to poke a hole in the dough or squash the edge of the dough.
 
Prepare the pizza peel by spreading a small amount of flour over its surface and sprinkle a little cornmeal where the pizza will rest; the cornmeal and flour allow the completed pizza to slide off the peel easily. A wooden pizza peel will work best; metal peels or other kitchen implements may work, but it will probably be harder to slide the pizza into the oven without losing some toppings if you do not use a wooden peel.
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel or pizza screen. Gently configure the dough into its final shape. Two individual sized pizzas can fit easily on the pizza peel (and the baking stone) together. Arrange the pizzas so that they fit without overlapping each other. It is fine for the edges of the two pizzas to touch each other. After you have practiced a little, you should be able to slide both pizzas into the oven at the same time.
 

 
Hand Tossing Pizza Dough
 
Hand tossing is an adaptation of the hand stretching technique. You will see hand tossing used by pizza chefs primarily in pizzerias. It is not necessary to toss the pizza dough; it is a means of showing off or having fun, but I admit that I do it occasionally for just that purpose! The steps that follow are my version of the basic hand tossing method. You begin by stretching the dough into a partially stretched disk, and then it stretches further as you toss it. You will probably be ready to place the stretched dough on a pizza peel right after you finish tossing it, so you should get the peel ready before you start stretching. Sprinkle some cornmeal on the pizza peel as described in “Pizza Peel Technique” on page 73.
 
Recommendation – use stiff dough. Since you will be tossing the dough, you should use dough that is not too soft. To make your dough stiff, use slightly more flour when mixing. In addition, you should not let the dough rest overly long after punching it down and making a dough ball. To stiffen up dough that is too soft for tossing, let it rest in the refrigerator for ten minutes or so rather than letting it rest on the counter top.
 
When you are ready to begin tossing the dough, stretch it until the dough disk is about half its final diameter and uniformly thin. Be careful not to stretch the center too much because it stretches very easily and can get too thin. Practice and the softness of the dough will dictate how long to continue this step. This initial stretching thins the dough in preparation for tossing!
 
Lay the dough down on the work surface and dust the top with flour then gently brush the flour around on the surface, being careful not to squash the rim. Gently turn the dough over and repeat the dusting and brushing on the other surface of the dough. Adding this flour gives the dough some extra strength and it keeps it from sticking to your hands. Pick up the dough and drape it over your fists and wrists. Each of your fists should be near the edge and at opposite sides from each other. When tossing a pizza, you use your forearms, wrists, and fists to hold, throw, and catch the pizza dough.
 
The motion of your hands and arms will spin and lift the dough. First, try rotating the dough without trying to toss it. Move the dough slowly clockwise by moving your arms, keeping your forearms parallel to the floor while you are doing this; now do the same thing to rotate the dough counterclockwise. You should see the dough pivot on each fist while it moves on and off your wrists as it pivots. Now try lifting the dough without trying to toss it. Move the dough down towards your waist then up towards your chest.
 
Now that you have done each movement separately, try them together, again without trying to toss the dough. Move your hands up and rotate the dough one way while raising the dough. Then move your hands down and rotate the dough the other way while simultaneously lowering the dough. Go up and down a few times to practice.
 

 
Now, go ahead and toss the dough! To make the toss, you will do the raise and rotate move a little faster and with more oomph; the dough will leave your hands and spin in the air. After the dough leaves your hands, keep them raised and ready to catch the dough. As it lands on your fists, lower and rotate your hands in the same direction as the dough is spinning to catch the dough on your fists, wrists, and forearms. Try short tosses then work towards tossing as high as you want, or as high as your ceiling allows, as you gain practice.
 
Continue tossing or stretching the dough until it is about the same size as the pizza peel. If the dough has not reached its final size after a few tosses, go back to stretching it on or near the work surface. When you finish stretching, you can lay the dough down on the work surface or directly onto the pizza peel. Be careful not to stretch the dough too thinly. If you poke a hole in it, just pinch the hole closed. If things get too bad, knead the dough back into a ball for a minute or so, let it rest and start the stretching and tossing process over again. Some pizza chefs use a variation of tossing I call the hand-to-hand toss. In the early stages of tossing the dough, they place the dough on the palm of one hand with their fingers splayed out wide. Then, they toss the dough onto the palm of their other hand, again with the fingers splayed out wide. As you toss the dough back and forth, it stretches. Frequently, they will start with the hand-to-hand toss the finish stretching the dough in the normal way. You can gather ideas about various methods of hand tossing by watching the pizza chefs at your local pizzerias. These people do this for a living and the can be a great source of ideas that you can incorporate into your pizza-making repertoire.
 
Prepare the pizza peel by spreading a small amount of flour over its surface and sprinkle a little cornmeal where the pizza will rest; the cornmeal and flour allow the completed pizza to slide off the peel easily. A wooden pizza peel will work best; metal peels or other kitchen implements may work, but it will probably be harder to slide the pizza into the oven without losing some toppings if you do not use a wooden peel.
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared peel. You can slide your hands, wrists, and forearms under the stretched dough to support it, if you wish. Gently configure the dough into its final shape and remember not to squash the edge.
 
Adjusting Pizza Thickness
 
You determine the thickness of a pizza by how much dough you have to shape and the size to which you shape it. This seems obvious and it is. Nevertheless, you can use knowledge this to your advantage especially if you are making pizza repeatedly. You will prefer a certain thickness of pizza; everyone does. Therefore, if the pizzas coming out of these recipes are not too your liking you can change it!
 
If you want the pizza to be thinner than the recipe gives, you have two choices. You can use less dough or you can stretch or shape it to be bigger. Conversely, if you want thicker pizza you can use more dough or shape it smaller. Since the pizza pan, screen, or peel frequently determines the size of your pizzas changing the amount of dough is frequently easier. If you want less dough right before shaping the dough just cut off a piece and set it aside (or throw it away). If you want more dough just adjust the recipe to make more by multiplying each ingredient by 1 1/2. Remember, you are making these pizzas to please yourself so customize them!
 
New York pizza chefs frequently stretch the dough to a size larger than the pizza will end up being. As they place the shaped dough on the peel, it stretches back to a slightly smaller size with little ripples as it sits on the peel. This makes for a very thin, floppy pizza crust.
 



Handling Shaped Dough
 
Now you have shaped the pizza dough and you are ready to go to the next step. If you pressed the dough into a pan, the next step is easy; you move right on to assembly. On the other hand, if you rolled out dough or if you stretched it you now have a big, floppy piece of dough. It will be fairly thin, somewhat slack, and stretchy, and it can be a little daunting to handle. You first need to prepare the pizza peel, pizza pan, or pizza screen as the resting place for the shaped dough. If you have not already done that, now is the time to do so.
 
Prepare the pizza peel by spreading a small amount of flour over its surface and sprinkle a little cornmeal where the pizza will rest. The cornmeal and flour allow the completed pizza to slide off the peel easily. Do not worry about placing too much cornmeal on the peel (within reason) as the cornmeal will fall onto the stone and will not overly stick to the pizza. As I have mentioned, I have found that a wooden pizza peel works best for handling uncooked pizza dough. Metal peels or other kitchen implements may work, but it will probably be harder to slide the pizza into the oven without losing some toppings than using a wooden pizza peel.
 
You can use a pizza screen in place of a pizza peel for most styles of pizza. Lightly oil the pizza screen before placing the shaped dough onto the pizza screen. You can also use a pizza pan for most recipes. Lightly oil the pizza pan before placing the shaped dough on the pizza pan. If you want to you can sprinkle a little cornmeal on the oiled pizza pan to give a hint of taste and texture to the bottom of the pizza. Do not use too much or the cornmeal will dominate the taste of the pizza crust.
 
Now you are faced with a 14 to 16 inch circle of dough (yes, it might be a different size or shape) that is not yet in a position to assemble into a pizza. You do not know the shaped pizza is big enough and that it is the right shape until you set it down somewhere and look at it. Usually you will set it down on your work surface. So, you will probably have to move the shaped dough from the work surface to the pizza peel, pizza screen, or pizza pan.
 
You will pick up the shaped dough, move it to its location on the peel (or screen or pan), and adjust its final shape and position. Sounds easy, right? Well, I know that it can be scary. The dough will stretch and deform a little as you do this; that is okay. It may also stick a bit together and that is okay, too. So, how do you make this move happen smoothly and without incident? You need to support the dough as much as possible. Here is how to do it.
 

 
Reach across the dough and pick up the opposite side of the dough with one hand (remember, do not touch pinch or deflate the rim on the edge if you have one) and slide your other hand under the dough with your palm facing downward and your fingers splayed out as wide as you can. Slide your hand in as far under the dough as you can such that your hand, wrist, and forearm support as much of the dough as you can.
 
Now that your one arm supports one side of the dough, slide your other hand under the other side of the dough again with your palm facing downward and fingers splayed out wide. Once again, slide your hand in as far as you can and as close to the other edge of the dough as you can. You now should have the shaped dough fairly well supported by both hands and wrists. With large or very slack dough, you can allow the dough to droop from your hands to touch the work surface to keep it better supported; this keeps the dough from stretching any further than it must.
 
Move your hands and arms so that the shaped dough is directly above the pizza peel, pizza pan, or pizza screen you plan on using. Lower one arm so that the edge of the dough comes near the edge of the pizza peel (or pan or screen). Lower the dough’s edge until it touches the peel (or pan or screen) then move your hand and arm towards your other arm and out from under the dough. By doing this, you take your one arm out while your other arm still supports the dough. The dough should now be laying partly on the pizza peel (or pan or screen) and partly on your one hand and wrist.
 
You can now take your second hand out from under the dough. One way to do this is to move your arm out and away from the dough by bringing your fingers together and rotating your palm down and out like you were pushing something away to the outside of your body. Your elbow will move up and out as you do this. In essence, you roll the dough off your hand and wrist as you pull out your arm. Another way is to use your free hand to support the dough while you remove your second hand from under the dough. To do it this way, take your free hand and reach over the dough and over your other arm and pick up the edge of the dough again remembering not to squash the edge. Hold up the edge as you take your hand out from under the dough. Then let the edge down to sit on the surface. You can even combine these two techniques. Pick up the edge of the dough with one hand. While doing so, rotate your other hand down and away in order to bring your arm out from under the dough.
 
Because it is hard to control exactly where the dough goes and how it sits as you take your arms out, it is very likely that you will need to adjust the position of the dough. The dough is probably now sitting somewhat near its final location. Gently reposition the dough with the dough inside the edges of the pizza peel, pizza screen, or pizza pan. You can also adjust the final shape of the dough to retain its circular shape, to make it into an oval, to square off the corners making a rectangle, or whatever you decide is the right shape for this particular pizza. If the dough stretched to be a little too large, you can push that area of the edge in a bit; the dough may look a little wrinkly but it will cook up just fine. If the dough is not quite large enough in one area, you can pick up the edge and stretch it out a bit. If the dough is somewhat off-center of the final location, you can slide one or both hands under the dough again and reposition it just a bit.
 
If you make a hole in the dough while moving it, just pinch the hole together from the top of the dough. By the time you have placed the dough on the peel or pan with cornmeal under it you have gone beyond the point you can reshape the dough. Just do your best to reconfigure the dough, and then assemble the pizza. The sauce and toppings and the results of baking will hide almost any little inconsistencies in the shaped dough so do not be overly concerned. Now, on to assembling the pizza!
 



Assembling Pizza
 
There is a bit of art involved in assembling a pizza. On the one hand, you can just put the sauce and toppings on the pizza. On the other hand, you can paint a picture that pleases the eye, mouth, and heart. One key decision is the order in which you assemble the toppings. You can assemble the sauce, cheese, and toppings in any order. Another decision is how you disburse the toppings and cheese across the pizza. One more decision is the visual pattern that you will create.
 
One important thing to keep in mind is that the toppings will generally migrate to the center of the pizza. You can minimize this by placing slightly fewer toppings in the center of the pizza.
 
If you are using a pizza pan, place the shaped crust in the pan and assemble the pizza right in the pan. If you are using a pizza screen, lightly oil the pizza screen and then place the shaped crust on the screen; then assemble the pizza right on the screen. If you are using a baking stone, assemble the pizza on a prepared pizza peel; once assembled, slide the pizza directly onto the baking stone in the oven.
 
You can use the back of a large spoon or ladle to spread the sauce evenly over the pizza shell. Just pour the appropriate amount of sauce over the center area of the pizza shell. Using the rounded back of the spoon and starting in the center of the pizza, lightly trace little circles around the center of the pizza. As you make the circles larger and larger, the utensil pushes the sauce out towards the edges of the pizza. It is fun; you hide a spiral inside the middle of your pizza!
 
Sauce-First Assembly
 

 
The most common order of assembly is sauce-first assembly. First goes the sauce, then the cheese, followed by the toppings and possibly spices. This results in a conventional pizza.
 
If you want, you can lightly brush the dough with a small amount of olive oil (including the edge, if desired). This little layer of oil helps carry the flavors of the pizza. You can certainly leave it out; I make most of my pizzas without it and tend only to add oil on pizzas that are somewhat dry. Spread an even layer of sauce over the pizza to within a half-inch of the edge of the dough. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Obviously, personal taste comes into play with the amount of sauce used. Spread the cheese evenly on top of the sauce. Distribute the toppings on the cheese in a pattern that pleases the eye or group the desired toppings together in a pleasing manner. You can dice, chop, slice, julienne, etc. your toppings giving a would-be pizza artist plenty of variety of shapes and colors in his palette. Sprinkle with herbs (optional) and Parmesan cheese, if desired. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 
The downside of this sauce-first order of assembly is that the toppings may be prone to slide off the dough if you use a large quantity of toppings or a lot of sauce. In addition, the high heat may scorch or burn delicate toppings.
 
Cheese-First Assembly
 

 
As you probably guessed from the name, in cheese-first assembly you put the cheese on the dough first, followed by the toppings, and then finally the sauce. This method is good for thick-style pizzas that spend a longer time in the oven. Having the sauce on top of the toppings protects them from extended exposure to the heat in the oven. In addition, the cheese helps anchor the toppings to the crust.
 
Lightly brush the dough with a small amount of olive oil (including the edge, if desired). Place thin slices of cheese or grated cheese evenly across the entire surface of the dough up to within one half inch from the edge. Place the toppings evenly on top of the cheese. Cover the toppings with a layer of sauce up to one half inch from the edge of the dough. Sprinkle with herbs and Romano cheese (if desired).
 
Custom Assembly
 
Some pizza recipes cry out for creative assembly. No-sauce pizza, four seasons pizza, stuffed pizza are a few. Go ahead and put your pizzas together in whatever way you desire. Keep using the methods that work and that catch your fancy and throw out those which do not!
 
The most common customization is whether you put the sauce on first and at what layer you place the various toppings. In other words, you can change the order in which you place things onto the shaped pizza dough. As you customize your pizza recipes, you will probably find yourself varying the toppings you use and the order they go on the pie. That is a perfect way to show your passion for pizza and to make the pizzas your very own!
 
You can vary the location of the toppings, too. You can place different toppings on segments of the pizza. You can make patterns with your toppings making pizza art! You can even wing it, throw your pizza together without a plan, and make each one different.
 
You have complete freedom in how you assemble a pizza. You can use this freedom to recover from a mistake, too. If you forgot to put on one topping or if you put things on in a different order than you planned, it is no problem. Just act like you planned it that way!
 



Pizza Peel Technique
 
The first time you try to put a pizza onto a baking stone using a pizza peel, it can be a little scary. My first time was not only scary, but also messy. I tried to use an improvised cookie sheet as a pizza peel; the dough stayed on the cookie sheet and the toppings and sauce landed on the baking stone. Since the pizza stone was 500 degrees Fahrenheit, the result was scorched toppings and a lot of smoke. It was hilarious, at least in retrospect!
 

 
The trick to using a pizza peel is to make sure that the pizza will slide freely on the peel before you try to put it onto the baking stone. You do this by having a thin layer of flour and a sprinkling of cornmeal on the pizza peel before assembling the pizza. The flour and cornmeal work like ball bearings to let the pizza move easily. Err on the side of too much cornmeal rather than too little; the extra should stay on the stone not the bottom of the pizza. The most important thing, though, is to get the pizza moving before the decisive moment. While holding the pizza peel just a few inches above the work surface, shuffle the pizza peel back and forth a little without trying to slide the pizza off; you are actually trying to get the peel to move while the pizza stays unmoving. Even after years of making pizza I frequently still start the pizza moving above the counter top rather than inside the oven just to be safe. After you get comfortable with the motion and feel of it, you can do this above the stone immediately before you slide the pizza off the peel.
 

 
Once the pizza moves freely on the peel, you can easily slide it onto the baking stone by tilting the peel and shuffling the peel a bit to slide the pizza off. I have found that you are actually better off holding the pizza peel directly above the stone (as if you just intend to set the peel onto the stone) and focus on sliding the pizza peel out from under the pizza rather than trying to slide the pizza off the peel onto the baking stone. It seems like a small difference but I have found this distinction to be important. Pulling the peel out works much more easily and consistently.
 
My (messy) experience suggests that a wooden pizza peel works better for placing a pizza into the oven and onto the baking stone than any metal kitchen implement. They really are not very expensive, so go ahead, and buy one. I also think that a metal-bladed pizza peel works better for removing a pizza from the oven than any other tool. However, a wooden bladed pizza peel that has a tapered front edge (as most pizza peels do) also works well for removing pizza from the stone in the oven.
 

 
Once the pizza has been cooked, the bottom of the crust is fairly firm and generally does not stick to the stone. To remove the pizza from the oven, just slide the peel between the pizza and the stone while keeping the peel flat and mostly parallel to the surface of the stone. Once the peel is fully underneath the pizza, lift the peel (with the pizza on it) up and out of the oven. Be careful not to touch the stone or any part of the oven or racks with any part of your body, as they are very hot.
 

 
The cooked pizza will slide more easily than the uncooked pizza did so be careful not to drop it!
 

 
If any cheese or sauce seeped through a hole in the pizza, it may stick slightly to the baking stone. If this happens, use the pizza peel like a spatula to break the bond between the pizza and the stone much like you would pick up a hamburger or pancake with a spatula. A metal-bladed pizza peel works better for this than a wooden-bladed peel does and it is one of the key reasons that I purchased one. However, you can still use a wooden peel.
 
See the section entitled “Pizza Peel” in the Pizza-making Equipment chapter on page 26 for more information on pizza peels.
 



Baking Pizza
 
Baking Time
 
Baking time varies; it depends mostly on how much dough, sauce, and toppings there are to heat. The more toppings and crust, the longer it will take to bake; the less crust and fewer toppings, the less time it will take. A thin-style pizza with sparse toppings usually cooks on a baking stone in about ten to twelve minutes (or even less if there are very few toppings) while a thick-style pizza cooked in a pan may take forty to fifty minutes. An under-cooked or overcooked pizza is not desirable, so you need to know how to tell when a pizza is properly cooked. No need to worry, this section will teach you that!
 
Oven temperatures and heating capacity vary a lot! This has a large impact on baking time. The length of time the oven and stone have been preheated also has an effect on baking time. You may find your thin-style pizza takes anywhere from eight to fifteen minutes to cook and your thick-crust pizza takes anywhere from thirty to sixty-five minutes. Watch your first few pizzas carefully to get an idea of how your oven behaves.
 
The amount of dough, sauce, and toppings that makes up a pizza also has an impact on the time it takes to bake that pizza. A pizza having a pound of meat, a pound of cheese, and a few cups of sauce will take almost twice as long as a pizza with a half-pound of meat, 8 ounces of cheese, and a cup of sauce. Just be aware of the amount of stuff that you place on your pizza as you sort out how long it is likely to take to bake. You will see the amount of time listed for the various style of pizza gives a good range and starting point for you to adjust to your specific oven and pizza combination.
 
You want to bake the pizza until the crust is nicely browned and crispy on top as well as on the bottom, but not overdone. In addition, the toppings should heat through. The key is to bake the pizza (any kind of flat pizza) until the toppings are boiling over the entire surface of the pizza. The cheese and sauce should be bubbling slightly; in most cases, the cheese and edges of the dough will brown nicely, too. This ensures that the toppings and sauce have heated to the right temperature. Once the toppings are bubbling, you can decide how brown you want the crust to be. Start watching the pizza closely and take it out of the oven just as it reaches the level of brownness you desire. If you cook the pizza much longer, the crust will become too hard.
 
Baking Pizza on a Stone
 
Remember to preheat the stone in the oven for an hour (be sure to preheat it at least 30 minutes) prior to baking.
 
Immediately prior to putting the pizza in the oven, you need to loosen the pizza on the peel so that it will slide off easily. Holding the pizza peel by the handle, give the pizza peel a few slight shakes back and forth to shuffle and loosen the pie. Gently slide the pizza onto the stones by placing the pizza peel into the oven over the baking stone then with two or three small jerks, inch the peel out from under the pizza and the pizza off the peel onto the stones. If everything goes as planned, this will leave the undamaged pizza centered on the stones. Handling an uncooked pizza on a pizza peel takes practice, so do not worry if it feels awkward the first few times.
 
Bake at 500 degrees Fahrenheit for eleven to thirteen minutes; the actual baking time may vary from eight to fifteen minutes depending on the oven, but be careful not to bake too long or too short. You want to bake the pizza so that the toppings are bubbling and the crust is nicely browned and crunchy-chewy, but not overdone.
 
Baking Pizza on a Pizza Screen
 
After you assemble the pizza on the pizza screen, you place the entire pizza screen on the middle rack in the oven. After the pizza is cooked, you lift the entire screen out of the oven; be careful because the screen will be very hot.
 
Bake at 500 degrees Fahrenheit for eleven to thirteen minutes; the actual baking time may vary from eight to fifteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the toppings are bubbling and the crust is nicely browned and crunchy-chewy, but not overdone.
 
Baking Pizza in a Pan
 
Baking pizza in a pan takes a little longer than on a baking stone because the pan make the heat transfer to the bottom of the pizza take longer. You place the pizza pan in the oven on the lowest rack for a few minutes to get the pan hot and start making the crust crisp. Then you move the pizza to the middle rack and you lower the temperature for the rest of the baking time. The instructions give a range of time because the temperature of different ovens can vary. Just keep an eye on the sauce and the edges of the pizza.
 
For a thin-style pizza, place the pizza pan in the oven on the lowest rack. Bake at 500 degrees Fahrenheit for five minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional five to ten minutes until the sauce bubbles and the crust has browned lightly.
 
For a Sicilian-style pizza (that uses a sauce-first assembly), place the pizza pan in the oven on the lowest rack. Bake at 500 degrees Fahrenheit for five minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional ten to fifteen minutes until the sauce and cheese bubbles and the crust has browned lightly.
 
For Chicago-style pizza (that uses a cheese-first assembly), place the pizza pan in the oven on the lowest rack. Bake at 500 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional fifteen to twenty-five minutes until the cheese bubbles and the crust has browned lightly.
 
Adjusting Baking Temperature
 
Ovens vary in the maximum temperature they provide as well as the amount of heat they generate. I have listed 500 degrees as the temperature because it is the hottest temperature that virtually all home ovens have as their maximum temperature. Some ovens have a setting at 550 degrees. You can vary the temperature setting from 450 to 550 degrees without making substantial changes to your baking or the techniques described here. As mentioned elsewhere, you will need to figure out what length of baking works best for your oven. So, go ahead and experiment! Just keep an eye on the pizzas you bake as you make temperature adjustments. Remember what works and use it in the future. This is part of your continual improvement!
 
This temperature adjustment is especially important if you use the convection feature of your oven. The convection fan blows the hot air around the oven and this active heat distribution will cook the pizza differently. You can certainly use it effectively but you may need to take notes and adjust a bit. Because there is a fan that blows the heat around the oven, the heat transfer to the food is a little bit more efficient. The instructions of your oven will typically tell how to adjust the baking instructions for a regular recipe to steps that are suitable for your convection oven. Typically, you reduce the baking temperature by 50 degrees Fahrenheit when you use a convection oven. Therefore, you can try starting with your convection oven set to 450 degrees Fahrenheit. Note how this works, make adjustments, and keep experimenting until you are satisfied with the results! Because each brand convection oven behaves somewhat differently, I cannot give you guidance that is more detailed.
 
Adjusting Crust Crunchiness
 
Individual people have different preferences about how crispy or soft they like their pizza crust. You can easily vary the crunchiness by adjusting the amount of time the pizza bakes. Bake your pizza longer to create crispier crust on the bottom and bake it shorter for softer crust.
 
If you find the pizza toppings burn, or are not cooked enough when you bake the crust to your liking, you may need to make some adjustments in your baking technique. You should first try baking the pizza either higher or lower in your oven. To cook the toppings faster to produce a softer crust when the pizza finishes baking try baking the pizza higher in oven. This keeps the top of the pizza in the hotter part of the oven and this should help the toppings cook faster. Alternatively, you can move the pizza lower (at least until you reach the bottom rack, that is); this should allow the toppings to cook more slowly producing a crispier crust when the pizza is done.
 
To create a crispier crust without burning the toppings, you can also try placing aluminum foil over the pizza while it bakes for the first few minutes. This keeps heat off the toppings so that they cook slower. Remove the aluminum foil after a few minutes to allow the pizza to bake until done.
 
Once you find the technique that works best for your oven and meets your preferences, write it down so that you can do it every time!
 



Serving Pizza
 

 
After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 


 
If you have one, serve the pizza on a perforated pan on a serving tray. The holes in the pan let steam and sauce out so that the bottom of the crust does not become soggy.
 
Serve the pizza as soon after cooking as possible. When cooked foods cool to room temperature, microbes begin to proliferate. The longer the food sits the greater the risk of problems. If you plan to serve the pizza at another time or if you are unable to serve the pizza right after cooking, follow the safe food storage rules listed on page 50.
 
If the pizza has cooled substantially and you want it to be hotter, you can always reheat it. Just place the pizza in a 350 degree Fahrenheit oven until the toppings begin bubbling, again. You may want to let it cool slightly before serving.
 



Storing Pizza
 
It is always hard to have exactly the right amount of pizza. You will typically either underestimate or overestimate how much people will eat.
 
In the early days of my marriage, my wife and I had a couple over as guests for dinner. We served a nice meal but served small portions. When it came time for dessert, the man and I had second helpings of the ice cream pie. I did not think that was significant because I always want seconds of dessert. A few months later, we went to their house for dinner. They served a huge buffet of food. There was food for eight and there were only four of us. I watched as this person downed plate after plate of food. My wife had known this man for many years so he was comfortable to be himself and to share his thoughts with us. Later in the meal, he mentioned that he was surprised we had served such a small amount of food when they visited. He further joked that he had been so hungry when he left that he had had to stop on the way home for a burger! Well, that did it! My wife was mortified and we have never served a small amount of food since. We  always have leftover pizza and frequently quite a bit of leftovers. That one event altered our meal planning for our lifetime!
 

 
Well, we are not the only people that do not want to serve our guests too little food. As a result, you are probably more likely to have pizza left over each time you make pizza than to run out. I certainly always make more than I need. What do you do with that extra pizza? I will tell you right now that you do not throw it away!
 
Pizza is easy to store and you can easily serve it and eat it as leftovers. It is also possible to make some mistakes when storing pizza so I will share with you what I have found to work best. We will put the safe food storage tips to use (see page 50), once again.
 
When to Store Pizza
 
I will get right to the point. You do not want to let pizza sit out too long. In fact, you should store away the pizza as soon after you served it as is reasonably possible to do so. When you are entertaining, this is typically after everyone has eaten. My suggestion is that you take a break to put the pizza away after eating either before dessert or before lounging around. This gives the little food beasties the shortest time to take over your pizza and cause you issues! If that is not practical then put it away as soon as it is practical. I do not suggest that you act like a food police officer. Rather, just take reasonable steps to make sure that you can safely eat your pizza later.
 
It is worth mentioning that storing pizza while it is very hot can cause some problems. The cheese and toppings can be runnier when hot, you can burn yourself, and you might even damage the storage container (especially if you use plastic wrap). So, let the pizza come to room temperature before placing it in storage containers to avoid these problems. It’s been shown by experts that storing food that is at room temperature prior to being placed in the refrigerator or freezer maintains its taste better than food that is placed into storage when it is hot.
 
Refrigerating Pizza
 
The refrigerator is a great place to store pizza that you plan to eat within a few days. It is simple; just put it in there, right? Well, you can certainly put it in the fridge any way you want. Let me suggest, however, that you take just a little care in how you do it.
 
You make pizza with sauce and it has moisture in it. As food sits in the refrigerator, moisture in the food has a tendency to migrate out of the food and condense on the inside of the container. You have probably seen this on the inside lids on the containers of leftovers you have stored in the fridge.
 
Therefore, there are some basic precautions I would suggest you use when storing pizza in the refrigerator. The first suggestion is to minimize stacking. Putting the bottom crust of a pizza onto the saucy toppings is a sure way to make the crust of the leftover pizza soggy; so just do not do it. Second, I suggest that you minimize the air space left in your container. This will give the smallest possible space into which the moisture can propagate.
 

 
So, how do you do this and make it simple? Well, plastic bags and plastic wrap are your friends! You can use zip-seal plastic bags quite handily for storing pizza. One piece of pizza will typically fit nicely into a quart-sized storage bag. Two or three pieces of pizza will frequently fit into a gallon-sized storage bag. If you really want to eliminate air space around your pizza, you can wrap each piece individually in plastic wrap.
 
Here is one more trick I will tell you. After I place the pizza into the storage bags, I fold over the bag. If there is one piece of pizza in the bag, I fold over the excess space. If there are two or more pieces in the bag, I fold over between the slices so one faces the other. This folding lets me take out all the excess air and it keeps the bag touching the pizza on all sides. I have found that this reduces (or even eliminates) the condensation when the pizza has been refrigerated.
 
Having the pizza slices stored in bags like this gives you one additional benefit. It makes it easy to ask your guests if they want to take some pizza home! Since the pizza is stored individually or in groups of just a few pieces, it is very easy to transport. You will not be giving them one a storage container that they need to clean and return. In addition, you can easily give them only part of the leftovers so that they will not feel bad. Try it; it works!
 
Freezing Pizza
 
The freezer is a great place to store pizza that you do not intend to use within a few days. In fact, you can freeze pizza for several weeks and up to a month or so. The longer the pizza stays in the freezer the more chance it has for the moisture to migrate out of the pizza into ice crystals in the packaging. There is also more chance to get freezer burn. My suggestion is to keep the pizza in the freezer for the shortest reasonable time. I usually throw my frozen leftover pizza away if it has been in there longer than a month or so. If there are tons of ice crystals in the bag, I know that it is time to toss it out and make more fresh pizza!
 

 
You can prepare the pizza for the freezer in the same way you would for putting it in the refrigerator. However, you need to be even more conscientious about eliminating air space when you freeze the pizza. The pizza will last longer and taste the best if you eliminate air space by individually wrapping the pizza slices and by removing as much air as possible from the storage container. You can use plastic wrap to wrap each piece tightly and without any air space. There are certain types of plastic wrap specially formulated for freezer use and I have found them to work especially well. After wrapping each piece, place them into zip-seal freezer bags. Make sure to squeeze out as much of the air from the bag as possible.
 
If you have a vacuum packaging unit, it would be a great help in preparing pizza for being frozen. Vacuum packing takes out the air and greatly reduces the likelihood of condensation and freezer burn.
 



Reheating Pizza
 
You made the pizza, you served the pizza, and you stored away the leftovers. Now, you want to eat the pizza that you stored. Sounds like a good plan. I applaud you for your foresight and planning! Reheating pizza that was stored in the refrigerator or freezer is quite simple. You take it out, you unpack it, and you reheat it. Well, there are better ways to do many things and that is true for reheating pizza, as well.
 
Munching on Chilled Pizza
 
You do not need to heat the pizza. Refrigerated pizza it will be cool but not frozen. Some people like cold pizza (I am one of them) so if you have never tried it go ahead and do so. It is not for everyone but you just might find that you like it!
 
Frozen pizza is another story. Most people have never tried it and most would think they would never want to. Well, it is not as bad as you might think. When I was first out of college and living on my own, I used to buy pizza frequently. I would put some of the leftover pizza in the freezer (not well packed because I had not yet been enlightened, but that is a different story). My microwave oven would only fit one piece of pizza in it. While one piece was in the microwave, I would be standing there with one piece of frozen pizza in my hand or on my plate. Being the impatient and adventurous lad that I was, one time I took a bite off the tip of the frozen slice of pizza. Hmm, I thought “Not bad, how about another bite? Well, that was pretty good”. I found I liked it enough that each time I pulled out frozen pizza to reheat I would eat a few bites!
 
Now this is not as gross as it might seem. Unlike frozen pizza you buy at the grocery store, we are talking about frozen leftover pizza that you made. Pizza you make is not just any old pizza; we know that because we made it and we only make great homemade pizza because we are using the Passionate About Pizza System! We also know that the pizza was cooked and is ready to eat; that is, other than its icy temperature. Set aside your fear or revulsion and try it one time. I do not think you will ever want to eat a full meal of frozen pizza but it is somewhat refreshingly cool and crunchy. This is where you are making comments about me being weird and I can understand why you think so!
 
Reheating in the Microwave Oven
 
Microwave ovens are fast, easy to use, and convenient. They also have a tendency to defrost things unevenly, make bread tough, and can destroy packaging material as items are heated. So, use your microwave carefully.
 
I have found that the auto-defrost cycles on many microwaves work adequately to defrost frozen leftover pizza. You will be best off if you take the pizza out of the packaging in which you froze it and use a microwave safe container. Err on the side of using less time, less power, or the settings for less weight when starting the defrost cycle. You can always run the microwave longer if the pizza has not defrosted completely when the first cycle finishes.
 
Heating up the leftover pizza in a microwave to eating temperature is just a little tricky. You want to heat it up to at least 165 degrees Fahrenheit throughout the pizza (remember those safe food storage rules on page 50). However, you do not want to cook the pizza so long that the crust gets tough. This is one case where you will need to experiment with your microwave to determine what power level, length of time, and cooking settings make the most sense. Once you have figured it out, write it down! At least remember it so that you can repeat it in the future.
 
Reheating in the Oven
 
You baked the pizza in the oven and your oven works great at reheating leftover pizza as well. Although you baked the pizza according to the style you chose, you do not always reheat it the same way you cooked it.
 
You should reheat pizza at 350 degrees Fahrenheit rather than the temperature at which you baked it the first time. This temperature quickly reheats the pizza without it burning. If you use a higher temperature, you run the risk of burning the outside surfaces of the pizza before the heat has had time to penetrate the pizza to the core. This is especially likely when you place thick pizza, high moisture content pizza, or frozen pizza in the oven to reheat.
 

 
Place the leftover pizza on an oven-safe pan or pizza screen and place it in the preheated oven on the center rack. The pizza toppings will usually melt and drip at the edges of the pizza slices so be prepared for the drips. For pizza that is at room temperature, baking it for just a couple of minutes will suffice. For pizza that is at refrigerator temperature, it will likely take 4 – 6 minutes to come up to a safe temperature. To reheat frozen pizza it will likely take 8 – 10 minutes. This is another situation where the temperature of your oven, of the leftover pizza, and the thickness of the pizza will cause the amount of time required to reheat the pizza to vary.
 
Watch the pizza closely while it reheats to check for doneness. You should look to see the toppings slightly boiling across the entire surface and look for further browning of the crust. If you see the very edges of the pizza showing signs of burning, then take it out right away.
 
You can let the pizza sit for a few minutes after it has come out of the oven to let the temperature stabilize throughout the pizza. This also lets the cheese and toppings set.
 



Part Two: Recipes
 

 
Part two of Passionate About Pizza: Making Great Homemade Pizza builds on the skills described in part one and covers the various recipes that you will use to make your favorite pizza. Remember, there are two choices to make; the form of pizza you want to have and the flavor combination you will use. Putting those together gives you the ultimate control of your pizza! You can mix just about any flavor with each of the different forms (or styles) of pizza.
 
This section details the following (click to follow link):
 
Dough Recipes
Sauce Recipes
Thin-Style Pizza Recipes
Thick-Style Pizza Recipes
Pizza’s Close Relatives
Pizza Recipe Compendium

 



Pizza Recipe Basics
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Recipes
 
“Recipes; I never follow a recipe.”“I like to cook by feel.” “Recipes are for the timid.” “I like my pizza one way; I am not interested in other recipes.” I have heard many a pizza lover or good cook say things like that. My wife did not like to use recipes when she started cooking. Well, I think that you will benefit from recipes, even if you never follow one exactly. In this introduction, I will tell you why. My wife has become a convert over the years and uses recipes, now. I think you will, too.
 
Recipes are a Framework
 
I am going to do what editors generally considered a no-no in a book. I am going to repeat something verbatim! I am doing it because it is so important for you to understand what I am trying to say. This next paragraph is an exact duplication from the introduction of the Passionate About Pizza System in Part One: Foundation.
 
A recipe describes the proportions of the various ingredients and the methods used to combine them to create the finished product. As such, a recipe provides a blueprint to success. If it is someone else's recipe, you can be sure that at least one other person used it with success. If it is your recipe, you can reuse it and fine-tune it so that you know that you will be successful. Do not look at a recipe as confining you; rather, look at it as a framework of known success that you can modify to suit the occasion.
 
Let the recipes in the following chapters guide and inspire you, not limit you!
 
Two Types of Recipes – Form & Flavor
 
As I have mentioned before, there are two parts to a recipe for pizza – the form (or style) of the pizza and the flavor combinations. The following chapters describe the recipes in just that way. First, there are recipes for pizza dough and pizza sauces. There is one chapter for each of the major styles of pizza. Then, there is a chapter listing a broad range of flavor combinations, as you would normally find in a pizza cookbook. By giving you the two types of information separately, you can easily match the style (or form) you want with the flavors you want to suit your mood on any given pizza!
 
Express Yourself with Custom Recipes
 
You do not need to limit your pizzas to the recipes found in this cookbook or any cookbook for that matter. What you like as a normal recipe will probably taste good on a pizza, within limits and with some modification. Here are some of the things to consider.
 
Match the crust type to the character of the food. Heavily spiced foods or foods with strong taste will work better on thick crust or whole-wheat crust. Use some kind of sauce for moistness or the pizza will probably be too dry. For example, you can turn an adapted marinade or a puree of a tasty bean or vegetable into a sauce quite readily. You generally want to use some kind of meat, vegetable, or fruit (or a combination of any of these) for the main ingredient to give the pizza balance. You usually want some cheese on the pizza, although you do not need it. Try to match the variety of cheese to the taste of the recipe.
 
The dough will soften the tastes, so do not use bland spices. Start with an idea or a food you like. Marinades or cooking sauces work well, though you will probably want to thicken very thin marinades. Sautés, stir-fries, etc. can all be adapted very easily. You can also try to duplicate a pizza you have tasted in a restaurant!
 
Put Your Passion Into Your Pizza
 
The recipe you choose largely defines the output of your pizza-making effort. Express your passion by choosing the right recipe for the right occasion. Make pizza that you like, that your family likes, or that you know your guests will like. Try something new like a recipe you have never tried before or one of the recipes in this book that seem outside your comfort zone. Creating your own recipes, or even customizing a previously written recipe, is one of the best ways to express your passion for pizza!
 
Although most pizzas have cheese on them, it is not required. You may have a sauce or type of topping that stands on its own without needing cheese or that is just plain better without cheese. If you prefer it that way, go for it! You might try experimenting with this idea just for the fun of it.
 



Dough Recipes
 

 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
This chapter describes the following dough recipes (click to follow link):
 
Basic Pizza Dough 


New York-style Dough 

Sicilian-style Dough 


Cornmeal Dough

Cracker-style Dough 

Focaccia Dough
Half Wheat Dough 


Whole Wheat Dough
Rye Dough
Potato Pizza Dough
Slow-Rise Pizza Dough 


California-style Sourdough 



Herman Sourdough Dough 

Neapolitan-style Dough

 



Dough Recipes Basics
 
Almost all pizzas are made with yeast dough; that is, dough made from wheat flour and water that is leavened with yeast. The variations of dough come from the type of flour and yeast you use or by varying the additional ingredients such as sugar, oil, or flavorings. You will find a broad range of different dough recipes presented here. You can also adapt many bread recipes into pizza dough by adjusting the quantities to suit pizza and by shaping the dough into a pizza.
 
To make any type of dough, you mix all the ingredients to get a uniform mixture. You knead the dough to develop the gluten. Gluten in wheat flour is the magic component that makes the dough stretch in a way that it holds its shape. After kneading, you leave the dough to rise. The yeast multiplies and gives off little bubbles of carbon dioxide; the gluten traps these bubbles so that the dough puffs up and expands.
 
Using Different Flours
 
You can use flours not made from wheat in your pizza dough. When doing this, you would typically use wheat flour for half (or more) of the quantity of flour in the dough with the other types of flour added to make up the total quantity. The reason for a mixture including wheat flour is that the wheat flour provides the gluten that is necessary for stretching and rising. You can add vital wheat gluten to other flours that do not have sufficient gluten as another option.
 
Adjusting Dough Consistency
 
You can make your pizza dough very slack and easy to stretch. Alternatively, you can make your pizza dough very firm and able to take a lot of handling without overstretching. Ideally, you will make your dough the way that works best for a particular style of pizza or the way you prefer it. Several dough ingredients interact and influence the final dough consistency. Because of this, you will benefit from knowing about those factors. Here is what you can do in order to adjust the dough’s consistency to your liking.
 
Dough becomes firmer, stronger, and takes more effort to shape in these ways:
 
• Using higher gluten flour (such as bread flour) makes dough stronger.
• Using more flour makes denser dough that is harder to stretch.
• Using little or no oil makes dough stronger.
• Using a shorter rest time keeps dough firmer.
 
Keeping dough cooler as it rests makes the dough harder to stretch. Dough becomes more slack and easier to shape when:
 
• Using flour with lower gluten (such as all-purpose flour, 00 flour, or pastry flour) makes slacker dough that shapes more easily.
• Using more water makes slacker dough that shapes more easily.
• Adding oil to the dough (up to 3 Tablespoons per 3 cups of flour) results in slacker dough.
• Letting dough rest longer makes dough slacker and easier to shape.
• Allowing the dough to rise longer (thereby allowing the yeast to multiply longer) makes the dough more slack.

 
You will see that each dough recipe uses specific flours and particular ratios of flour, oil, and liquid. Each recipe uses that particular combination of these ingredients to create specific handling characteristics in the dough. Within the confines of the recipe, you can alter the amount of flour to fine-tune the dough’s characteristics and make it slacker or stronger. You can make further changes and make your own recipe by varying these same factors. Remember, the recipes are a framework but you can and should experiment and customize them; show your pizza-making passion! Just do not yell at me if things do not turn out.
 
Using Different Amount or Type of Yeast
 
Each dough recipe lists a particular type of yeast and it gives the quantity of yeast to use. Take these as recommendations but you can certainly make changes. If you have a favorite brand or type of yeast, use it. If you prefer higher or faster rising, you can use slightly more yeast. If you prefer less or lower rising, you can use slightly less yeast. Of course, you can also vary the amount and type of sweetener you use, as well. More sweetener makes for faster rising. Once you have it figured out what you prefer, write it down!
 
Flavored Dough
 
You can jazz up any of the dough recipes in this chapter a bit by adding a little flavoring to the dough. You can add flavored oils, herbs, or cheeses as you make the dough. Almost anything will work, but experiment on your own with flavorings before you try making dinner for your boss or other important guests because some flavorings can kill or slow the yeast. I have used oregano and basil without having problems as well as several flavored oils.
 
I once killed the yeast when I was making pizza for guests. I added a large amount of some herb when I was mixing the pizza dough. I do not remember which one it was because I was making pizza at a party at someone else’s house using their ingredients. The pizza dough did not rise at all! I have to say that flummoxed me a bit; I waited and waited with no discernable rising of the dough. So, what did I do? I whipped up another batch of dough without that herb and I used my quick-rise techniques to make it rise in about 15 minutes. The party was right back on schedule and nobody noticed but my wife and me!
 
You might try adding some of the following to your dough to give it some special character:
 
• Add one teaspoon dried herbs (such as oregano or basil) with the first cup of flour when mixing the dough.
• Use flavored olive oil as one of the dough ingredients when mixing the dough.
• Use flavored liquid such as water in which you cooked vegetables or beer.
• Brush the edge of the dough with olive oil and sprinkle some sesame seeds, poppy seeds, or sunflower seeds on the oiled edge immediately before baking.
• Knead a quarter cup of minced, sautéed onions or scallions into the dough after it has risen when you prepare to let the dough rest.
• Knead a 1/4 cup of fresh, diced herbs into the dough after it has risen.
• Knead a quarter cup grated Parmesan, provolone, or Romano cheese into the dough after it has risen.
 



Basic Pizza Dough
 

 
Basic pizza dough is the most common type of dough used in pizza. This dough is not too fancy or too bland. It is easy to make and shape and you can use it for almost any type of pizza. Basic pizza dough produces a crust that tastes good and crunches nicely when baked on a pizza stone, on a pizza screen, or in a pizza pan.
 
Pizzerias make their dough in large batches hours ahead of time. They typically use machines to mix it, knead it, let it rise, and prepare it for extended storage. They may use less yeast and dough conditioners to compensate for this longer resting time; as a result, you cannot just use their recipe. Basic pizza dough performs at home similarly to the dough used by most pizzerias.
 
Makes one fourteen to sixteen inch thin-style pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
2 Tablespoons olive oil
1 1/4 to 1 1/2 cups unbleached all-purpose flour
1 1/4 to 1 1/2 cups unbleached bread flour
1 teaspoon salt (I do not recommend omitting the salt)
unbleached all-purpose flour (for kneading and shaping)
 

Flour
– You can vary the amount of flour in the dough within the range given in the recipe. Using two and a half cups will result in softer dough that is easier to stretch and has a bubblier crust. Using two and three quarters to three cups will result in stiffer dough that is better for tossing around. I mix a bag of all-purpose flour with a bag of bread flour to make it easier to measure out the flour mixture; you might also find this useful.
 

Water Temperature
– High temperatures kill yeast. When in doubt, use cooler rather than hotter water. Cool (even cold) water will not hurt the yeast; it will just slow down the rising process slightly.
 

Sugar
– The sugar in the dough is food for the yeast. This allows the yeast to multiply robustly and produces a slightly faster and higher rising dough. You can use a similar amount of any sweetener. You will want to experiment so you know that the sweetener you use does not kill yeast. I have used sugar, honey, malt powder, and molasses with success.
 

 Mixing – Pour the water in a large mixing bowl and sprinkle in the sugar and the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until it starts to get foamy, about ten minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water. Waiting for the yeast to become bubbly is not necessary if you are very familiar with yeast baking and you know your yeast is active.
 
Add the oil, one cup of the flour and the salt. Mix thoroughly with a wooden spoon or wire whisk until the mixture is very smooth with no lumps. Add one and a half cups of flour and mix well. The dough should come together and may be fairly sticky. You may need to add up to an additional half-cup or so of flour if the dough is very wet or too sticky.
 
A heavy-duty mixer or food processor works well for mixing and kneading. Just follow the machine’s instructions. However, you will have better success if you have done the kneading process by hand a few times. That experience will help you know that the mixer is doing its job correctly. You will also know how to tell that the dough has finished kneading.
 

Kneading – Knead the dough until it is smooth and elastic and no lines of flour show. The dough should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 
The dough will become less sticky as you knead it and the gluten develops into the matrix that holds the bubbles created by the yeast. You will notice that the amount of flour in the dough makes it feel soft or firm while you knead it; that is okay. Extra flour makes the dough denser; similarly, less flour makes it less dense. You can add flour or liquid to adjust the consistency and ease kneading but resist the tendency to add too much flour.
 


 

Shaping – Roll, stretch, or hand-toss this dough into shape.
 

Handling
– Basic Pizza Dough (or any dough with oil in it) has a tendency to stick to the pizza peel. Use a sufficient amount of flour and cornmeal on the peel to ensure that the dough can slide off; any extra cornmeal will fall off the pizza onto the stone as it bakes.
 

Baking –
You will typically bake this dough at 500˚ on a stone, in a pan, or on a pizza screen unless directed otherwise by a specific recipe.
New York-style Dough – Dough Recipes
 



New York-style Dough
 
The name says it all. If you want the most authentic New York-style Pizza, use this dough. This is like basic pizza dough without the oil and sugar. Using bread flour gives the crust its distinctive crunchy, chewy crust. Leaving out the sugar gives the yeast less to feed on and results in a thinner crust. Leaving out the oil results in more dough strength and lets you toss around the dough without it stretching too large, too quickly.
 
Pizzerias make their dough in large batches hours ahead of time. The dough sits as dough balls for several hours in a cooler before it is used. In fact, they make dough balls immediately after kneading the dough. Because the dough conditioners and commercial equipment are difficult to duplicate at home we will not use them. This recipe works well as it is.
 
Use New York-style Dough for thin-style pizza baked on a stone. Makes one fourteen to sixteen inch pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon (about 1/2 package) active dry yeast (not quick-rise)
2 1/2 to 3 cups unbleached bread flour
1 teaspoon salt
unbleached bread flour (for kneading and shaping)
 

Flour
– You can vary the amount of flour in the dough within the range given in the recipe. Using two and a half cups will result in softer dough that is easier to stretch and has a lighter crust. Using two and three quarters to three cups will result in stiffer dough that is better for tossing around.
 

Mixing
– Pour the water in a large mixing bowl and sprinkle in the yeast; stir gently for a few seconds. Let stand a few minutes to let the yeast dissolve and become active. Since there is no sugar for the yeast to feed on yet, the bubbles may not be very noticeable.
 
Add one cup of the flour and the salt. Mix thoroughly until the mixture is smooth. Add one and a half cups of flour and mix well. The dough should come together and will be somewhat sticky with lines of flour noticeable. You may need to add up to an additional half-cup or so of flour if the dough is too wet or sticky.
 

Kneading
– Knead the dough until the dough is smooth and elastic and no bits of raw white flour show. The dough should no longer feel sticky. Rather, it should be somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Rising – Because this dough has less yeast and no sugar, it will rise less than other dough. Do not be concerned if it does not double in size.
 

Shaping
– Shape this dough by hand stretching and assemble the pizza on a pizza peel or pizza screen. You can vary the thickness of the stretched dough by decreasing the amount of dough you use. If you want thinner pizza, cut off a piece of dough before you begin shaping. If you want thicker pizza, do not stretch it as far.
 

Baking – Bake this dough at 500 degrees Fahrenheit on a stone or on a pizza screen. 

Variation – Add 1 – 2 Tablespoons of olive oil to the dough when mixing.
 



Sicilian-style Dough
 
This dough forms the basis for the big, thick pizzas made by old-style bakeries and pizzerias. The larger recipe lets the dough rise extra thickly in the pan and the extra olive oil gives it a bread-like crumb.
 
Use Sicilian-style Dough primarily for thick-style pizza baked in a pan. You can also bake it on a screen or on a stone. Makes one eleven and a half by seventeen-inch pizza.
 
1 1/2 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
1/4 cup olive oil
4 to 4 1/2 cups unbleached all-purpose flour
1 1/2 teaspoons salt
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Pour the water in a large mixing bowl and sprinkle in the sugar and the yeast; stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until it starts to get foamy. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Pour the oil into the yeast mixture and add one and a half cups of the flour and the salt. Mix thoroughly with a wooden spoon or wire whisk. Add two and a half cups more flour and mix well. The dough should come together and be fairly dry. You may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of flour show. It should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Resting
– If you want to press the dough into shape, let the dough rest directly in an oiled pizza pan. If you plan to roll the pizza into shape, place the dough between two layers of plastic wrap to rest.
 

Shaping
– If you let the dough rest in an oiled pizza pan then press into shape. Alternatively, roll the rested dough into shape and place the rolled dough in an oiled pizza pan. Either way, you should typically let the shaped dough rise in the pan for an additional ten to twenty minutes before assembling the pizza.
 

Baking – Bake this dough at 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen unless otherwise directed by a specific pizza recipe.

 

 Variation –You can use half all-purpose unbleached flour and half bread flour.
 



Cornmeal Dough
 

 
This is corn-fed pizza dough from the corn-fed Midwest! It is amazing what a little cornmeal can do to give body, texture, and taste to this dough. You can use beer in place of the water for even richer tasting dough!
 
Use Cornmeal Dough for thick-style pizza baked in a pan. Makes one fourteen inch pizza.
 
1 1/4 cups lukewarm tap water (105 – 115 Degrees F) or beer
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
3 Tablespoons corn oil (olive oil or vegetable oil may be substituted)
3 1/4 to 3 3/4 cups unbleached all-purpose flour
1/2 cup yellow or white cornmeal
1 1/2 teaspoons salt
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Pour the water (or beer) in a large mixing bowl and sprinkle in the sugar and the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until it begins to get foamy. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Pour the oil into the yeast mixture. Add three quarters cup of the flour, the cornmeal, and the salt. Mix thoroughly with a wooden spoon or wire whisk. Add two and a half cups more unbleached all-purpose flour and mix well. The dough should come together and may be fairly dry. You may need to add up to an additional one-quarter cup or so of flour if the dough is very wet or sticky.
 

Kneading
– Knead the dough until the dough is smooth and elastic and no bits of flour show. It should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising. Coat the pizza pan you plan to use with butter or olive oil. Let the dough rest in the pan for a few minutes before shaping.
 

Shaping
– Press the dough into shape. After shaping, you can let the dough rise in the pan for up to twenty minutes before assembling the pizza if you desire a thicker crust on the finished pizza.
 

Baking – Bake this dough at 500 degrees Fahrenheit in a pan or on a pizza screen unless otherwise directed by a specific pizza recipe.
 



Cracker-style Dough
 

 
This crust is light, crispy, and thin just like a cracker. You keep the crust thin by docking the shaped dough with a fork or dough docker. This connects the top and bottom crusts together. Have you ever noticed the holes in a cracker? They are there for the same purpose.
 
Use Cracker-style Dough for pizza baked on a pan, on a screen, or on a stone. Makes one fourteen to sixteen inch pizza.
 
1 teaspoon (about 1/2 package) active dry yeast
1/2 teaspoon salt
2 to 2 1/4 cups unbleached all-purpose flour
2/3 cup very warm tap water (125 – 130 degrees F)
1 Tablespoon melted vegetable shortening or olive oil
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Put the yeast, salt, and one cup of the flour in a mixing bowl and mix together. Stir in the very warm water and the melted shortening (or olive oil) and mix well to combine. Add one more cup of flour and mix well until the dough comes together.
 

Kneading – Knead the dough until the dough is smooth and elastic and no flour shows. The dough should no longer feel sticky. Rather, it should be somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.

 

Rising – Because this dough has less yeast and no sugar it will rise less than other dough. In addition, there is a smaller quantity of flour so it will look smaller after rising than other dough recipes, too. Do not be alarmed if the risen dough looks somewhat small.
 

Shaping – In order for this dough to achieve its cracker-style crunch, you must roll it into shape. After shaping, dock (or prick) the dough at one-half inch intervals all over its surface with the tines of a fork. If you have one, you can use a dough docker to prick the dough. You are not trying to make holes through the dough. Rather, you want to connect the top of the dough to the bottom. Cracker-style Dough sometimes sticks to the pizza peel because holes poked in it let the sauce seep through, so I recommend that you use a pizza pan or a pizza screen. Place the rolled and docked pizza shell on an oiled pizza screen.
 

Baking – Bake this dough at 500˚ in a pan or on a pizza screen.
 



Focaccia Dough
 
This rich, soft dough is a wonderful base for the flavorful but subtle toppings of Focaccia.
Use Focaccia Dough for pizza and pizza’s close relatives baked on a stone, on a screen, or on a pan. Makes enough for one twelve to fourteen inch Focaccia.
 
1/2 cup lukewarm tap water (105 – 115 degrees F)
1/2 cup milk
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
2 Tablespoons olive oil (extra virgin, if preferred)
2 1/2 to 3 cups unbleached all-purpose flour
1 teaspoon salt
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Pour the water and milk into a large mixing bowl and sprinkle in the sugar and the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until it starts to get foamy, about ten minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Add the olive oil, one cup of the flour, and the salt. Mix thoroughly with a wooden spoon. Add one and a half cups more flour and mix well. The dough should come together and be fairly dry. You may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 

Kneading – Knead the dough until it is smooth and elastic and no bits of flour show. The dough should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping
– You will generally let this dough rest in a pizza pan and then press it into a roughly circular shape without a rimmed edge. After that, you can let the shaped dough rise in the pan for ten to twenty minutes so that the crust will be thicker after baking. You can lightly dimple the surface of the dough using your fingertips before adding the toppings to create some nooks and crannies to hold the toppings.
 
Alternatively, you may roll or stretch this dough into shape.

Baking – Bake this dough at 450 to 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen unless otherwise directed.

Variation – You can use half all-purpose unbleached flour and half bread flour.
 



Half Wheat Dough
 
This dough has the nutty, whole-grain taste of whole wheat, but retains much of the shaping characteristics of basic pizza dough.
For thin-style pizza baked on a stone, on a screen, or in a pan. Makes one fourteen to sixteen inch pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar or honey
1 package (about 3/4 Tablespoon) active dry yeast (not quick-rise)
1 1/4 to 1 1/2 cups bread flour
2 Tablespoons olive oil
1 1/2 teaspoons salt
1 1/4 cups whole-wheat flour
unbleached bread flour (for kneading and shaping)
 
The higher gluten in the bread flour helps offset the lower gluten content of the whole wheat flour. This makes the handling characteristics of the whole-wheat dough similar to basic pizza dough. This dough may feel slightly stiff due to the whole wheat absorbing more water; you can add more water or use less flour if you would like to compensate for this.
 

Mixing
– Pour the water into a large mixing bowl and sprinkle in the sugar (or add in the honey) and add in the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until the yeast starts to get foamy, a few minutes. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Add 1 cup of the bread flour, the oil, and the salt. Mix thoroughly with a wooden spoon or a wire whisk. Add the other 1/4 cup bread flour and 1 1/4 cups whole-wheat flour and mix well. The dough should come together and will be fairly dry. You may need to add up to an additional 1/4 cup or so of bread flour if the dough is very wet or sticky.
 

Kneading
– Knead the dough until the dough is smooth and elastic and no bits of flour show. The dough should feel rather elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping – Roll, press, or stretch the dough into shape. Half wheat dough may be somewhat more likely to tear than other dough when hand-stretched, so be careful.

Baking – Bake this dough at 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen unless otherwise directed.

Variation – You can use 1 cup whole wheat flour and 1 1/2 – 2 cups bread flour.
 



Whole Wheat Dough
 
Whole Wheat Dough is perfect for the whole-grain purist who is willing to sacrifice some of the character of typical pizza crust.
Use Whole Wheat Dough for thin-style pizza baked in a pan, on a screen, or on a stone. Makes one fourteen to sixteen inch pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (not quick-rise)
2 1/2 cups whole-wheat flour
1 1/2 Tablespoons vital wheat gluten
2 Tablespoons olive oil
1 teaspoon salt
up to 1/2 cup unbleached all-purpose flour (optional)
unbleached all-purpose flour (for kneading and shaping)
 
The added vital wheat gluten helps offset the lower gluten content of the whole-wheat flour. This improves the handling characteristics of the whole-wheat dough.
 

Mixing
– Pour the water in a large mixing bowl and sprinkle in the sugar and the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until the yeast starts to become active. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Add one cup of the whole-wheat flour, the vital wheat gluten, the oil, and the salt. Mix thoroughly with a wooden spoon or wire whisk. Add one and a half cups more whole-wheat flour and mix well. The dough should come together and will be fairly dry. You may need to add up to a half-cup or so of all-purpose flour if the dough is very wet or sticky.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of flour show. The dough should no longer feel too sticky and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping – Roll or press this dough into shape and bake it using a pizza pan. This dough is quite likely to tear when hand-stretched, so you are better off using a different method than stretching to shape the pizza.
 

Baking – Bake this dough at 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen unless otherwise directed.
 

Variation
– You can adjust the amount of vital wheat gluten to change the stretchiness of the dough. Adding more vital wheat gluten will create elastic dough with fewer tendencies to tear when stretched. You can add up to 3 – 4 Tablespoons.

 



Rye Dough
 

 
For a crust with a stronger taste, try this rye dough. It stands up to bold flavored toppings quite well and makes a unique pizza. The caraway seeds add a nice punch, too.
Use Rye Dough for thin-style pizza baked on a stone, on a screen, or in a pan. Makes one fourteen to sixteen inch pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 Tablespoon molasses or honey
1 package (about 3/4 Tablespoon) active dry yeast (not quick-rise)
1 1/2 to 2 cups unbleached bread flour
2 Tablespoons olive oil
1 Tablespoon caraway seeds (optional)
1 teaspoon salt
1 cup rye flour
unbleached bread flour (for kneading and shaping)
 

Mixing
– Pour the water in a large mixing bowl, add the molasses (or honey), and sprinkle in the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until the yeast starts to become foamy. You should wait to further mix the dough until you see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Add one cup of the unbleached bread flour, the oil, the caraway seeds (if using them), and the salt. Mix thoroughly with a wooden spoon. Add a half cup of unbleached bread flour and one-cup rye flour and mix well. The dough should come together and be fairly dry. You may need to add up to an additional half-cup or so of bread flour if the dough is very wet or sticky.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of flour show. The dough should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping – This dough is generally better for thin-style pizza and can be rolled or gently stretched into shape. Assemble on a pizza peel or pizza screen.

Baking – Bake this dough at 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen unless otherwise directed.
 



Potato Pizza Dough
 
This rich, soft dough is a winner for deep-dish pizza. It rises while cooking and envelops the toppings for a stick-to-your-ribs meal. Try using creative sauce and topping combinations with this dough.
 
Use Potato Pizza Dough for thick-style pizza baked in a pan. Makes one fourteen inch pizza.
 
1 1/2 cups lukewarm tap water (105 – 115 degrees F)
1 teaspoon sugar
1 package (about 3/4 Tablespoon) active dry yeast (regular or quick-rise)
2 Tablespoons olive oil
3 1/2 to 4 cups unbleached all-purpose flour
1/3 cup instant mashed potato flakes
1 teaspoon salt
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Pour the water in a large mixing bowl and sprinkle in the sugar and the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand until the yeast begins to get foamy. You should begin to see the yeast multiply; it will produce bubbles and clumps that rise to the surface of the water.
 
Pour the olive oil into the yeast mixture. Add one cup of the flour, the mashed potato flakes, and the salt. Mix thoroughly with a wooden spoon or wire whisk. Add two and a half more cups of flour and mix well. The dough should come together and be fairly dry; you may need to add up to an additional half-cup or so of flour if the dough is very wet or sticky.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of flour show. It should no longer feel too sticky. Rather, it should be somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping
– This dough performs best when it rests in an oiled pizza pan and you press it into shape. Let it rise in the pan after shaping for up to ten minutes before assembling the pizza.
 

Baking – Bake this dough at 500 degrees Fahrenheit in a pan.
 



Slow-Rise Pizza Dough
 
The long rise time gives Slow-Rise Pizza Dough maximum flavor.
Use Slow-Rise Dough for thin-style pizza baked on a stone, pan, or screen. Makes one fourteen to sixteen inch pizza.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon active dry yeast (regular, not quick-rise)
2 Tablespoons olive oil
1 1/4 to 1 1/2 cups unbleached all-purpose flour
1 1/4 to 1 1/2 cups unbleached bread flour
1 teaspoon salt
unbleached all-purpose flour (for kneading and shaping)
 

Mixing – Pour the water in a large mixing bowl and sprinkle in the yeast; stir gently for a few seconds. Let stand a few minutes to let the yeast dissolve and become active. Since there is no sugar for the yeast to feed on yet, the bubbles may not be very noticeable.
 
Add the oil, one cup of the flour, and the salt. Mix thoroughly until the mixture is smooth. Add one and a half cups of flour and mix well. The dough should come together and will be somewhat sticky with lines of flour noticeable. You may need to add up to an additional half-cup or so of flour if the dough is too wet or sticky.
 
You may want to add a little more flour than you normally would in order to make firmer dough. Slow-Rise Pizza Dough will become slacker during the long rise and the extra flour will counteract this tendency. It is your choice because it is your dough!
 

Kneading – Knead the dough until it is smooth and elastic and no bits of raw white flour show. The dough should no longer feel sticky. Rather, it should be somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Rising
– Spray olive oil or non-stick cooking spray on the inside of a gallon-sized zip-seal storage bag. Make a thin covering of oil, not too much or too little. Place the dough in the bag, push the air out of the bag, and seal it. Place the bag in the refrigerator and let the dough rise overnight. You can let this dough rise for up to 36 hours.
 
Because this dough has less yeast and no sugar, it will rise more slowly than other dough. It also may rise less than other dough. Do not be concerned if it does not double in size.
 

Resting
– Two hours before you intend to use this dough, take the dough out of the refrigerator and let it come up to room temperature. After two hours (or just before you intend to use the dough), knead the dough a little and make a dough ball. Place the dough ball between two layers of plastic wrap and let it rest for a few minutes.
 

Shaping
– Roll, stretch, or hand-toss this dough into shape.

 

Handling – Slow-Rise Pizza Dough will be a little slacker than similarly mixed dough that has risen for a shorter length of time.

 

Baking – You will typically bake this dough at 500˚ on a stone, in a pan, or on a pizza screen unless directed otherwise by a specific recipe.
 



California-style Sourdough Dough
 

 
This is the traditional base for a California-style pizza. This variety does not require a real sourdough starter, but does require a little advance planning to create a starter sponge to give the dough a slight tang.
 
Sourdough is the traditional base for a California-style pizza. Real sourdough requires that you obtain and maintain a sourdough starter. This variety does not require a real sourdough starter, but does require a little advance planning to create a starter sponge to give the dough a slight tang. If you have or can obtain a sourdough starter, then go ahead and use it. If not, go ahead and try this sourdough starter sponge.
 
Start by making the Sourdough Starter Sponge first. Then proceed to prepare the California-style Sourdough (shown below) one, two, or three days later.
 
Sourdough Starter Sponge
 
Make the sponge between one and three days before you intend to make the finished dough. If you have a real sourdough starter, you can use a generous cup of your sourdough starter in place of the starter sponge listed in the California-style Sourdough recipe.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1/2 teaspoon active dry yeast (not quick-rise)
1 cup unbleached all-purpose flour
 

Mixing
– Pour the water in a large mixing bowl. Make sure to use a bowl that is five to six times the size of the starter or it may overflow the top (you can use the same bowl that you will use to mix the dough). Sprinkle in the yeast and stir gently for a few seconds (do not worry if the yeast does not dissolve completely). Let stand a few minutes. Since there is no sugar for the yeast to feed on yet, the yeast activity may not be very noticeable. Add the flour and mix thoroughly with a wooden spoon or wire whisk.
 

Rising – Cover the bowl with a kitchen towel and place it in a draft-free place until you are ready to mix the pizza dough. You can leave it for between one and three days. The starter sponge will smell very yeasty and maybe a little sour as the days go by. Uncover and stir the starter sponge once a day with a wooden spoon or wire whisk.
 
The starter sponge will rise and fall several times in the day(s) it is developing its flavor. What is happening is that the yeast you added and some wild yeast are working together to reproduce continually.
 

 
California-style Sourdough
 
Use California-style Sourdough for thin-style pizza baked on stones.
Makes four pizzas eight to ten inches in size.
 
1 teaspoon active dry yeast (not quick-rise)
1/4 cup lukewarm tap water (105 – 115 degrees F)
Sourdough Starter Sponge (made 1 – 3 days in advance)
1 Tablespoon honey
2 Tablespoons extra virgin olive oil
1 teaspoon salt
2 to 2 1/2 cups unbleached all-purpose flour
unbleached all-purpose flour (for kneading and shaping)
 

Mixing
– Dissolve the yeast in the quarter cup water in a small bowl or cup. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand a few minutes. Since there is no sugar for the yeast to feed on yet, the bubbles may not be very noticeable.
 
Pour the water and dissolved yeast into a large mixing bowl with the starter sponge, the honey, the oil, and the salt. Mix thoroughly with a wooden spoon. Add two cups of the flour and mix well. The dough should come together but will still be a little sticky. You may need to add up to an additional half-cup or so of flour if the dough is very wet or very sticky. If your dough is not sticky or is too dry, add water one Tablespoon at a time until sticky.
 
Note that this dough has higher water content than other types of dough; resist the temptation to add too much flour. The dough will stick to your hands (and everything) a little, but be patient. Although sticky when being handled, the dough will be quite light and airy when baked.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of raw white flour show. It should no longer feel quite as sticky as it started out. Rather, it should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Rising – Spray olive oil or non-stick cooking spray on the inside of a gallon-sized zip-seal storage bag. Make a thin covering of oil, not too much or too little. Place the dough in the bag, push the air out of the bag, and seal it. For a normal rise, set the dough aside for approximately one hour. This dough may not double in size, so do not be alarmed.
 
For a slow rise, place the bag in the refrigerator and let the dough rise overnight. You can let this dough rise for up to 36 hours. Two hours before you intend to use this dough, take the dough out of the refrigerator and let it come up to room temperature.
 

Shaping and Assembly
– You will generally hand-stretch this dough into four individual sized pizzas. You can hand-stretch or roll it into a single, large pizza, as well. You can assemble a pizza using this dough on a pizza peel, pizza screen, or pizza pan.
 

Baking
– Bake this dough at 500 degrees Fahrenheit on a stone, in a pan, or on a pizza screen.
 

Variation – You can eliminate the honey (and the oil, if you prefer) and use Caputo™ Tipo 00 pizza flour to make this dough into an authentic Italian-Style sourdough.
 



Herman Sourdough Dough
 
This dough has a sweet taste with a unique sourdough tang. It takes some advance planning to create a Herman starter but it is well worth the effort. It is a bonus that you can use Herman Starter in virtually any baked goods from pancakes to cinnamon rolls to white bread. There is even a whole cookbook dedicated to Herman sourdough recipes!
 
Start by making the Herman Starter several days in advance of when you plan to make the finished pizza. Then proceed to prepare the Herman Sourdough several days later.
 
Herman Starter
 
Make two to three days before you make the dough.
 
1/4 cup lukewarm tap water (105 – 115 degrees F)
1 teaspoon active dry yeast (not quick-rise)
1 cup milk
1 cup unbleached all-purpose flour
1/2 cup sugar
 

Mixing
– Pour the water into a non-metallic mixing bowl. Make sure to use a bowl that is 5 to 6 times the size of the starter or it may overflow the top. Sprinkle in the yeast and stir gently for a few seconds (do not worry if the yeast does not dissolve completely). Let stand a few minutes. Since there is no sugar for the yeast to feed on yet, the bubbles may not be very noticeable. Add the milk, flour, and sugar and mix thoroughly with a non-metallic spoon.
 

Rising
– Cover the bowl with a kitchen towel and place it in a draft-free place at room temperature overnight. The next day, place the Herman starter in the refrigerator. You can leave the starter refrigerated for three to five days. Stir with a non-metallic spoon once or twice a day. The starter sponge will smell very yeasty and maybe a little sour as the days go by.
 
Despite what you might think, leaving the milk-based starter at room temperature should be fine overnight and maybe as long as a few days. As I understand it, the yeast produces alcohol as it multiplies and this alcohol kills the organisms that make milk go sour. It is a little safer to store it in the refrigerator in a container that allows ample room for it to expand so that is what I recommend.
 
The starter will rise and fall several times in the few days that it is developing its flavor. What is happening is that a particular strain of yeast that thrives in the sweet, milky starter reproduces continually. This yeast will give the dough its unique, sweet tanginess.
 
Maintaining Herman Starter
 
To keep the Herman Starter going after you have used it, replenish it by adding one part milk, one part flour, and half a part sugar to the remaining starter. For example, if you remove one cup of starter, replenish it by stirring in 2/3 cup milk, 2/3 cup flour, and 1/3 cup sugar. If you do not need to use the Herman Starter for an extended period, feed it by stirring in one Tablespoon of sugar each five days and stir the starter once every day. The Herman Starter will be ready for use at any time if you keep using it, replenishing it, and feeding it. You can use Herman Starter in bread, muffin, pancake, and other recipes. The starter will keep in the refrigerator for a long time, but its flavor develops best when you use it frequently and feed it regularly.
 
The Herman Starter sourdough culture does not perform as well when exposed to metal; therefore, you should use non-metallic bowls and utensils for the starter and the dough.
 
Herman Sourdough
 
Use Herman Sourdough for pizza baked on a stone, on a screen, or in a pan. Makes one fourteen to sixteen inch pizza.
 
1 teaspoon active dry yeast (not quick-rise)
1/4 cup lukewarm tap water (105 – 115 degrees F)
1 cup Herman Starter (made at least 2 – 3 days in advance)
1 teaspoon sugar
1 teaspoon salt
2 Tablespoons vegetable shortening (melted)
1 3/4 to 2 1/4 cups unbleached all-purpose flour
unbleached all-purpose flour (for kneading and shaping)
 

Mixing – Measure out one cup of the Herman Starter into a non-metallic container and let the starter come to room temperature.
 
Dissolve the yeast in the quarter cup water in a small bowl or cup and stir gently for a few seconds (do not worry if the yeast does not dissolve completely). Let stand a few minutes. Since there is no sugar for the yeast to feed on yet, the bubbles may not be very noticeable.
 
Pour the water and dissolved yeast mixture into a large non-metallic mixing bowl with the Herman Starter and stir in the sugar, the salt, and the melted shortening. Mix thoroughly with a non-metallic spoon. Add 1 3/4 cups of the flour and mix well. The dough should come together but will still be a little sticky. You may need to add up to an additional half cup or so of flour if the dough is very wet or very sticky.
 
This dough has higher water content than other types of dough, so resist the temptation to add too much flour. The dough will stick to your hands (and everything) a little, but be patient. Although sticky when shaping, the dough will be quite light and airy when baked.
 

Kneading – Knead the dough until the dough is smooth and elastic and no bits of raw white flour show. The dough should no longer feel too sticky. It should feel somewhat elastic and should spring back when pressed. Shape the dough into a ball for rising.
 

Shaping and Assembly – This dough is best when hand-stretched or rolled out into a thin crust. Assemble the pizza on a pizza peel or pizza screen.
 

Baking – Bake this dough at 400 degrees Fahrenheit on a stone, in a pan, or on a pizza screen. This dough will brown (and burn) more easily because of the high sugar content. In addition, this dough will not become as crunchy and chewy as other pizza dough. Rather, it will be soft and somewhat bread-like in texture.
 



Neapolitan-style Dough
 

 
If you are on a quest for authentic-tasting Neapolitan-style pizza (they call it Vera Pizza Napoletana), use this dough. This is simple pizza dough of flour, water, and salt without any oil or sugar. Leaving the oil out gives the crust its distinctive light but crunchy crust. Leaving out the sugar gives the yeast less to feed on and results in longer rise time that develops more flavors from the yeast and flour.
 
Pizzerias make their dough in large batches hours ahead of time. They use machines to mix it, knead it, let it rise, and prepare it for extended storage. They also make dough balls directly after kneading. This recipe uses techniques you can do at home to mimic their dough.
 
Use Neapolitan-style Dough for thin-style pizza baked on stones. Makes four pizzas eight to ten inches in size.
 
1 cup lukewarm tap water (105 – 115 degrees F)
1/4 teaspoon active dry yeast (not quick-rise)
2 to 2 1/2 cups Caputo™ Tipo 00 pizza flour
1 teaspoon salt
Caputo™ Tipo 00 pizza flour (for kneading and shaping)
 
You must make this dough with very high moisture content so that the dough puffs up when baked. Do not add sugar to the dough so that it will not burn when baked at very high heat (700 to 850 degrees Fahrenheit). Do not add oil to this dough, either.
 

Mixing
– Pour the water in a large mixing bowl and sprinkle in the yeast. Stir gently for a few seconds (do not worry if the yeast is not completely dissolved). Let stand a few minutes. Since there is no sugar for the yeast to feed on, the bubbles may not be very noticeable.
 
Add one cup of the Caputo™ Tipo 00 pizza flour and the salt. Mix thoroughly with a wooden spoon. Add one cup of the same type of flour and mix well. The dough should come together but will remain quite sticky. Let the dough sit for twenty minutes. This allows the flour to soak up some of the water. In other words, the water hydrates the flour. Better hydrated flour creates dough that will be less sticky and easier to work with while retaining a high level of moisture content. Using Caputo™ Tipo 00 pizza flour ensures the dough will not burn when cooked at high temperature.
Once the dough has been sitting for twenty minutes you can knead the dough. Only add additional flour if it is very, very moist. If you must add flour, only add one Tablespoon at a time just until the mixture behaves like dough. Resist the temptation to add too much flour. I know it is tedious but it is worth it! You will not end up with dough that is too dense because you were too heavy-handed adding four. You will know that the dough has enough flour when it sticks only slightly to your hand when you touch it but it does not leave much residue behind.
 

Kneading – This dough works best when kneaded by an electric mixer due to the highly sticky consistency of the dough. Knead the dough until the dough is smooth and elastic and no lines of raw white flour show. As the gluten develops, the dough should become slightly less sticky when pressed. You should notice the dough becoming somewhat stretchy and elastic as you touch it. The dough will most likely be too wet to hold its shape.
 
You will not knead or punch down this dough after rising so you partition it before rising. Separate the dough into four pieces and place each piece into a separate container to rise. You can use three-cup plastic storage containers. Spray a small amount of olive oil cooking spray into each container and place a piece of dough into it to let it rise. Place a cover on the container to keep in the moisture and prevent the dough from developing a crust.
 

Rising – You make this dough with a small amount of yeast. As a result, the dough will take somewhat longer than normal to rise. It may not double in size even after waiting two hours. The dough is ready to use even if it has not doubled. You can let this dough rise up to a day or so on the counter and up to three days in the refrigerator.
There is no need to punch down this dough or to let it rest (it already rested before kneading). Because you separated the dough before rising, you can shape it directly without additional handling. Not punching down the dough leaves more bubbles to puff up the dough.
 

Shaping – Shape this dough by hand stretching then assemble the pizza on a pizza peel. The dough will be very wet even after rising. Proceed to very gently hand stretch the dough, as you would handle very soft dough. Shape and assemble each pizza individually.
 

Baking – You must bake this dough in a very high temperature oven between 650 to 800 degrees Fahrenheit. Virtually every such oven has peculiarities that influence the heat and the way it bakes pizza so the amount of time you bake the pizza will vary. Bake until the crust has browned well and has small, burned spots. Turn the pizza, if needed.
 

Variations
– Be prepared to experiment with the water content and yeast content of this dough or maybe even the type of flour used until you find the optimal recipe for your particular oven. Those who go on the quest to make authentic Vera Pizza Napoletana frequently become passionate about the types of yeast used, the techniques used for letting the dough rise, and various other subtleties. If you embark on that journey, I applaud you!
 

 



Sauce Recipes
 

 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Sauce Recipes
 
You can use a wide variety of sauces for pizza. Up until the later part of the 20th century, tomato-based sauces dominated pizzas in the United States. More recently, anything goes as far as pizza sauces and toppings are concerned. The following sauces are a sampling of successful pizza sauce recipes. Use these as a starting point and use your own creativity and individual tastes to develop additional sauces to use on your own pizzas.
 
This chapter details the following sauce recipes (click to follow link):
 
Basic Pizza Sauce
Chicago-style Sauce
Mexican Chile Sauce
Squashed Tomato Sauce
Fresh Plum Tomato Sauce
Sweet Pizza Sauce
Eggplant Sauce
Sassy South of the Border Sauce
Mustard Sauce
Neapolitan-style Sauce

 
Creative Sauces
 
Almost any marinade or sauce can be adapted for pizza sauce. In addition, any moist or liquid food product can generally be adapted for use as a sauce on a pizza. You might need thin out a sauce that is too thick for pizza by adding water, broth, or other liquid to it. You might need to thicken a sauce by cooking it until it thickens, adding a thickening agent, or making the sauce with less liquid. Here are a few suggestions you can consider to get your mind going and make your own pizza sauce:
 
• fajita, honey mustard, or smoky barbecue sauce
• simmering or cooking sauces
• marinades
• pureed vegetables
• any kind of gravy
• your favorite ethnic food
• any variation of cream sauce
• salad dressings
• dips or dipping sauces
• pesto, hummus, or chutneys
• baked appetizers
 



Basic Pizza Sauce
 

 
This is the old standby but do not let that deter you. The fresh taste of crushed tomatoes provides a nice tang that mellows just slightly by cooking it over low heat. This sauce is so easy to make that there is no reason to use canned or jarred sauce. Do not even think of using spaghetti sauce or you will end up with a pizza that tastes like spaghetti!
 
Makes enough for four to six pizzas fourteen to sixteen inches in size.
 
2 28-ounce cans crushed tomatoes, 2 different brands
1 teaspoon dried oregano
1 teaspoon dried sweet basil
1 – 2 large cloves garlic, crushed with a garlic press
1 teaspoon salt (optional – I always leave it out)
 
I always leave out the salt from this and most of my sauce recipes. I think it is due to the salt in most cheeses, but if I add salt to the sauce, the pizza sometimes seems too salty.
 
The mixture of two brands of tomatoes gives this sauce a smoother taste. Do not substitute whole tomatoes or tomato puree in this recipe and do not add any tomato paste. However, it is okay to use crushed tomatoes canned with added tomato puree.
 
Mix all ingredients in a non-reactive pan (such as stainless steel, glass, or non-stick) and bring to a simmer over very low heat. Cooking the tomatoes at a low temperature helps develop a rich, subtle flavor without bringing out any acidy taste. Maintain at a very low simmer for thirty to forty-five minutes. Do not cook too fast or too long.
 
You can save whatever sauce you do not use in the refrigerator or freezer for the next pizzas you make. I store my extra sauce in eight to ten ounce portions so that one container’s worth is the right amount of sauce for one pizza.

 



Chicago-style Sauce
 

 
By not cooking this sauce, it retains the rich, tangy tomato taste. The added Parmesan cheese thickens the sauce and makes it richer, as well.
 
I frequently use this sauce on Chicago-style pizzas with cheese-first assembly baked in a pizza pan. This exposes the sauce to high heat for quite a long time; the sauce will cook during that time. Keeping the sauce uncooked until you place it on the pizza allows the sauce to retain its rich, tangy flavor even when baked for a long time.
 
Makes enough sauce for one fourteen inch pizza.
 
1 20 ounce can crushed tomatoes, preferably 6-in-1® brand
1 large clove garlic, crushed
1/2 teaspoon dried oregano
1/2 teaspoon dried sweet basil
2 Tablespoons grated parmesan cheese (optional)
1 Tablespoon olive oil
 
If you cannot find the 6-in-1® brand tomatoes, you are welcome to substitute another brand. However, try to use a brand that has no added tomato puree and that has a vibrant taste.
 
Combine the crushed tomatoes, garlic, herbs, cheese (if using), and oil in a non-reactive bowl. Let stand until ready to assemble the pizza.
 
If the sauce is very runny, you can place it in a fine-mesh strainer to drain the excess liquid. Discard the liquid and keep the thick, meaty part of the sauce. Keep in mind that this will reduce the volume of the sauce, though.
 
When this sauce is on the top layer of a Chicago-style pizza it will dry out and thicken some while it bakes.
 



Mexican Chile Sauce
 
This sauce is very simple, yet it brings a hint of Mexican flavor to your pizza without overwhelming other flavors.
Makes enough sauce for two or three fourteen-inch pizzas.
 
1 20-ounce can tomato puree or tomato sauce
1 large clove garlic, crushed
1-2 Tablespoons Mexican-style chili powder, to taste
 
Combine all ingredients in a non-reactive bowl. Let stand until needed. You can spice up this simple Mexican sauce with hot pepper sauce, salsa, cilantro, or any of your favorite Mexican flavors.

 



Squashed Tomato Sauce
 

 
If you are one of those people who likes chunky tomato sauce, this one is for you! You can make it as chunky as you like by choosing the amount of “squash” you use.

 
Makes enough sauce for two fourteen to sixteen inch pizzas.
 
2 20-ounce cans peeled whole tomatoes
1 large clove garlic, crushed
1/2 teaspoon dried sweet basil
1/2 teaspoon dried oregano
 
You will only use the tomatoes from the can, not the liquid.
 
Using your hand, pick out each tomato one at a time and squash it into a non-reactive bowl using your fist. To squash a tomato, place it in the palm of your hand and make a fist, squeezing the tomato out between your fingers. Be careful, though, because squashing the tomatoes this way can send juice flying! Once you have squashed all the tomatoes, add the garlic, basil, and oregano to the tomatoes and mix together. Let stand until ready to assemble the pizza.
 
If you think the sauce consistency is too thick, you can add some of the liquid from the can to the sauce. You can discard the liquid that remains in the can or you can strain it to use when you make your pizza dough. If the tomatoes are too chunky for your taste, you can use a potato masher to mash them further or puree them with a blender.

 



Fresh Plum Tomato Sauce
 

 
For the ultimate in fresh tomato taste, this sauce uses only the tender pulp of fresh plum tomatoes. The other fresh ingredients mingle with the tomato for a light, flavorful taste sensation! This sauce is best on thin-crust pizza with few additional toppings so that the fresh tomato taste shows through.
 
Makes enough sauce for one fourteen inch pizza.
 
8 -10 fresh plum tomatoes (or 1 1/2 pounds)
1 large clove garlic, crushed
1 Tablespoon extra virgin olive oil
2 Tablespoons sweet red onion, very finely chopped (optional)
1 Tablespoon fresh basil, finely chopped or 1 teaspoon dried sweet basil 
fresh ground pepper
salt
 
Place the tomatoes in boiling water for 1 – 2 minutes. Remove and immerse in a pan of cold water. Using your fingers or a knife, peel the skin off the tomatoes.

 

 
Cut each tomato in half so that the stem spot and the point on the bottom of the tomato are on separate pieces. Squeeze the seeds and liquid out of each half of the tomato (without squashing the tomato) and discard it. You leave out the seeds and juice from the center of the tomatoes to reduce the bitterness and to keep the moisture content of the sauce just right. What remains is the meaty, tender pulp that is the tomato’s most flavorful part. Cut out the stem spot and discard it. Cut each tomato half into four parts and place in a bowl. Alternatively, you can squash the tomato halves. To squash the tomato half, place it in the palm of your hand and make a fist, squeezing the tomato out between your fingers. Be careful, though, because squashing the tomatoes this way can send juice flying!
 
Add the garlic, olive oil, onion (optional), basil, and pepper to the tomatoes and mix well. Add salt to taste. Let stand until ready to assemble the pizza.
 



Sweet Pizza Sauce
 

 
One of the pizzerias where I grew up used with a sweet, rich tomato sauce for their Sicilian style pizza. Their sauce was unique and tasted wonderful. Here is my recipe that comes pretty close to the original.
 
Makes enough sauce for one eleven and a half by seventeen-inch pizza or two fourteen inch pizzas.
 
2 cups Basic Pizza Sauce (see recipe on page 113)
1 Tablespoon honey
1 Tablespoon olive oil
 
Combine all ingredients in a non-reactive bowl. Let stand until needed.
 



Eggplant Sauce
 
A recipe for eggplant lasagna inspired this sauce. It is a wonderful choice for thick crust pizza.
Makes four to five cups sauce.
 
1 large onion
1 medium sized eggplant, diced but not peeled
1/3 cup olive oil
2 cloves garlic, crushed
1 16 ounce can Italian-style tomatoes
1 8-ounce can tomato sauce
1/2 cup dry red wine
1/4 cup chopped fresh parsley
2 teaspoons dried oregano
1 teaspoon dried basil
1 teaspoon salt
1/4 teaspoon black pepper
 
Sauté the onion and eggplant in the olive oil in a large, wide frying pan over medium heat. Cook for ten minutes, stirring frequently. Add the garlic and sauté for an additional five minutes. Add the tomatoes and their liquid, squeezing each tomato in your fist through your fingers to squash them. Add the tomato sauce, wine, parsley, oregano, basil, salt, and pepper. Bring the sauce to a boil, and then reduce to a simmer. Cover and cook for 15 – 20 minutes. Uncover and continue cooking until the sauce has thickened to the right consistency for pizza. Do not cook the sauce too long; you want to keep the vibrant flavor of the tomatoes intact.

 



Sassy South of the Border Sauce
 
I dreamed up this zesty sauce to complement half-wheat or whole-wheat pizza dough, but you certainly do not have to limit its use to that. By adding the spices after completing most of the cooking, the sauce retains a zesty brilliance that is unique.
 
Makes 2 1/2 cups of sauce with a south of the border flair.
 
1 poblano pepper
1 cup Vidalia™ onion (or other sweet onion), coarsely chopped
about 2 Tablespoons olive oil
2 cups Basic Pizza Sauce (see recipe page 113)
2 Tablespoons Mexican-style chili powder
1 teaspoon ground cumin
1 juice from one-half lime
2 Tablespoons fresh cilantro, chopped finely
 
Roast the poblano pepper on the grill or over a burner on a gas stove, turning it frequently until the skin is black and puffy all over. Place the blackened pepper in a paper bag for a few minutes; this enables the steam to loosen the skin. Peel the blackened skin off the pepper and leave the nice flesh of the pepper (be careful because the pepper will be hot). Remove the stem and seeds from the pepper and discard them. You may trim out the veins and discard them, if desired, to reduce the spiciness of the pepper. Chop the pepper finely.
 
Sauté the onion and poblano pepper in the olive oil in a skillet or frying pan until the onion is nicely softened but not brown. While the pan is still hot, pour in the Basic Pizza Sauce. Let the sauce mixture boil and thicken for two to three minutes, then add the chili powders and ground cumin and stir until well mixed. Turn off the heat and set the sauce aside until you are ready to use it. Add the limejuice and cilantro to the sauce (stirring to blend) right before you place it on a pizza.

 



Mustard Sauce
 
This sauce started out as a marinade for chicken. It has been adapted for use on pizza. It makes a wonderful accompaniment for chicken or crab.
Makes enough sauce for one fourteen to sixteen inch pizza.
 
3 Tablespoons olive oil
2 Tablespoons melted butter
1 teaspoon Worcestershire sauce
1/4 teaspoon Tabasco® sauce
2 teaspoons dried rosemary, crushed
1 Tablespoon mustard seeds
1/4 teaspoon ground cumin
1 Tablespoon Dijon-style mustard
fresh ground black pepper
 
Mix all the ingredients together in a bowl. Let stand until ready to assemble the pizza.
 



Neapolitan-style Sauce
 

 
For classic Neapolitan-style pizza, you must use the proper sauce. Neapolitan-style Pizza bakes at very high temperature. This causes the sauce on the pizza to boil quickly and it cooks the tomatoes while the pizza cooks. Because of this, you do not cook Neapolitan-style Sauce prior to baking the pizza. You can also use this sauce on virtually any style of pizza.
 
Makes enough sauce for four to six twelve inch pizzas.
 
1 can San Marzano™ tomatoes (there is no substitute, I’m told)
1/2 teaspoon dried oregano
finely grained sea salt
freshly ground black pepper
 
Open the can and separate the tomatoes from the liquid. Reserve the liquid from the can so you can add it back to the sauce. Place the tomatoes into a blender and blend on the low or medium setting. You want to puree the tomatoes gently without crushing the seeds because crushed seeds can cause the sauce to be bitter. If you prefer a slightly chunkier sauce, use a potato masher instead of the blender. Add the oregano and salt and pepper to taste.
 
Add back enough of the reserved liquid to reach the desired consistency. Traditional Neapolitan-style sauce is very thin and would seem watery to most Americans. Use Neapolitan-style sauce for pizza that cooks at very high temperature so some of the water will evaporate from the sauce as it cooks. The sauce goes on wet and gets drier when cooked.
 



Thin-Style Pizza Recipes
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Thin-style Pizza Recipes
 
Thin-style pizza is the most widely available type of pizza. The shaped pizza dough does not rise before baking and that helps keep the crust thin. In addition, thin-style pizza usually bakes directly on the floor of a pizza oven. This helps make the crust both crunchy and chewy at the same time. Aside from these traits, there are many variations in the specifics of thin-style pizzas. Each pizza chef or pizzeria determines the exact recipe used for the dough. They choose how they shape the dough, how they form the rim on the edge, and exactly how thin they make the crust.
 
While there are probably infinite variations of thin-style pizza, a few major styles are worth describing. This chapter gives recipes for each of those major styles. Basic Pizzeria-style pizza is the foundation for almost all thin-style pizza baked in pizzerias. By changing the amount of oil in the dough, how you shape the pizza dough, the style of the rim around the dough, and whether the pizza bakes on a pan or directly on the floor of the pizza oven, you can duplicate almost any pizzeria’s specific form of thin-style pizza. You can find New York-style pizza in New York City as well as in much of the surrounding region; according to New Yorkers, you cannot find it anywhere else. My own experience corroborates this. California-style pizza is yet another innovation created in the Eureka State. You can sometimes find Whole Wheat pizza in any region, but I characterize it as a different type of pizza because the whole grain content of the crust requires different shaping techniques and gives a substantially different taste. Cracker crust pizza has a very thin crust that resembles crackers and you can find it all over the United States. Italian-style and Double Crust are specialty pizzas. The characteristics of the various thin-style pizza types are as follows (click to follow link):
 

Basic Pizzeria-style Pizza – thin crust, tomato sauce, popular toppings 

New York-style Pizza– thin crust with puffy rim, tomato sauce, sparse toppings

California-style Pizza – thin sourdough crust, innovative toppings, individual sized pizzas

Whole Wheat Pizza – medium crust, tomato sauce, popular toppings

Cracker Crust Pizza – extremely thin and crispy crust with no rim, sparse toppings

Double Crust Pizza – two layers of crust, toppings inside, no sauce on top

Italian-style Pizza – extremely puffy and light crust with small charred spots, sparse toppings

 



Basic Pizzeria-style Pizza
 

 
Many pizzerias do not label themselves as to which style of pizza they make; they just make pizza. The following recipe reflects the same philosophy. Basic Pizzeria-style Pizza is a straightforward pizza recipe that you can make with any kind of toppings you want.
 
However, I urge you to make a cheese pizza at least once and as many times as you can. I believe making a cheese pizza is the quintessential test of a pizza chef. A cheese pizza is a fine tableau to show the subtle interaction of the flavors. It is important and very satisfying to achieve just the right balance between the flavors.
 
So, dive in, make a cheese pizza, and show your family and friends your stuff!
 



Cheese Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 recipe Basic Pizza Dough (see recipe page 92) olive oil
1 cup Basic Pizza Sauce (see recipe page 113)
8 ounces Mozzarella cheese, shredded
Italian Herbs
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour to release the large air bubbles. Make a dough ball then shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest in the refrigerator (or on the counter) for five to ten minutes before shaping it.
 

Shaping – Hand stretching is the classic method used in most pizzerias; use the technique described in the section entitled stretching dough (see page 60). Alternatively, some pizzerias roll out their pizza dough; if that is your favorite method, use the technique described in the section on rolling dough (see page 58).
 

 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel or pizza screen. Gently configure the dough into its final shape. Remember not to squash the edge!
 

Assembly
– If you desire it, brush the dough with olive oil (including the edge). Spread an even layer of sauce over the pizza up to the rim. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Spread the Mozzarella cheese evenly on top of the sauce. Sprinkle with herbs and Romano cheese, if desired. The sauce and cheese will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 
Feel free to assemble and bake the pizza on a pizza screen, if you prefer. Many pizzerias use pizza screens because they make the unbaked pizza easier to handle. The bottom of the crust cooked using a pizza screen will be a little less crispy than a pizza bakes directly on a baking stone.
 

 

Baking – Slide the pizza onto a pizza stone in an oven preheated to 500˚ and bake for eleven to thirteen minutes. The actual baking time may vary from eight to sixteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the toppings must heat through. The cheese and sauce should be bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce heat to the right temperature and that the crust cooks through.
 

Serving
– After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy.
 
Variations
 

Dough – Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, New York-style Dough, Rye Dough, Slow Rise Dough
 

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Sweet Pizza Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Mustard Sauce, Sassy South of the Border Sauce, Squashed Tomato Sauce
 

Toppings – Virtually any edible cheese, vegetable, fruit, or meat.

Assembly and Baking – You generally assemble and bake this pizza on a pizza peel or a pizza screen.


 

 

 



New York-style Pizza
 


 
New York-style pizza is thin-style pizza, but not just any thin-style pizza. A New Yorker who eats thin-style pizza in some other part of the country may not even consider it pizza!
 
So, what makes New York-style Pizza so special? First, the crust must have a thin center section with a crispy yet chewy texture and a nice puffy rim around the edge. Second, it has just the right amount of toppings with enough sauce, cheese, and toppings to have taste, but not so much that they fall off when holding a piece in your hand or folding it. New Yorkers in New York City frequently eat pizza on the go and may fold over the slightly floppy pizza and eat it like a sandwich.
 
The combination of a particular dough recipe and specific preparation techniques create the distinctive New York-style crust. The dough has no oil or sugar in it, the chef forms the pizza crust by hand stretching the dough, and the pizza bakes directly on the floor of the pizza oven. You form the distinctive puffy rim first during the initial part of the stretching process. After you form the edge, it is never touched so it stays puffy. For those so inclined, you can hand toss the dough like you see in the pizzerias! It does not affect the taste but it is fun and a little bit showy.
 



Pepperoni Pizza
 
Makes one fourteen to sixteen inch pizza or two ten to twelve inch pizzas.
 
1 recipe New York-style Pizza Dough (see recipe page 94)
1 cup Basic Pizza Sauce (see recipe page 113)
8 ounces Mozzarella cheese, shredded
4 – 6 ounces pepperoni or turkey pepperoni, very thinly sliced
Italian herbs
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour to release the large air bubbles. Make a dough ball then shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest in the refrigerator or on the counter for five to ten minutes before shaping it.
 
If you want very thin pizza, cut the dough into two pieces, create two dough balls, and make each one into a disk. Then shape each piece separately so you will make two thinner pizzas from one batch of dough.
 

 


 

Shaping – Hand stretching is the classic method used in most traditional New York-style pizzerias. Use the technique described in the section on stretching dough (see page 60).
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel. Gently configure the dough into its final shape. Remember not to squash the edge!
 

Assembly – Spread an even layer of sauce over the pizza up 1/2 inch from the edge. If you prefer a wider rim then leave a wider area without sauce. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Spread the Mozzarella cheese and toppings evenly over the sauce. Sprinkle with herbs and Romano cheese, if desired. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 

 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eleven to thirteen minutes. The actual baking time may vary from eight to sixteen minutes depending on the oven. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. The toppings should be heated through with the cheese and sauce bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce heat to the right temperature.
 

Serving
– After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy.
 
Variations
 

Dough – Basic Pizza Dough, New York-style Dough, Slow Rise Dough
 

Sauce
– Basic Pizza Sauce, Chicago-style Sauce, Squashed Tomato Sauce, Fresh Plum Tomato Sauce
 

Toppings – Most people need no list of toppings for New York-style Pizza; they just remember what they order in their favorite pizzeria. Remember that New York-style Pizza generally has sparse toppings. So, pick one or two of your favorites.
 

Assembly and Baking – Do not change it; for it to be New York-style pizza, you must do it this way. Actually, you can customize this pizza any way you please. New Yorkers do not let anyone tell them how they must have their pizza and you should not, either!
 
You should think about one important variation. You can adjust the thickness of the crust by increasing or reducing the amount of dough you use and by how far you stretch the dough. If you want very thin crust, divide the dough recipe into two pieces after it rises and make two pizzas by dividing the toppings across the two pizzas. This will let you stretch the pizza dough until the crust gets as thin as you desire. Be careful when stretching the dough very thinly because it has a tendency to tear more easily as it thins out. See the section entitled Adjusting Pizza Thickness on page 68 for further details.
 

 



California-style Pizza
 

 
We know Californians for innovation and they innovate in the pizza arena as well. The things you will find on a California-style Pizza may seem strange or at least exotic, but do not let that scare you.
 
California-style Pizza is a significant departure from most other types of pizza. It exercises the non-conformist spirit synonymous with California. California-style Pizza sized for the individual has a dazzling (or almost scary) array of different cuisines placed on top. Usually the cuisines are separate and each pizza might remind you of a different one of your favorite meals. Sometimes the California pizza chef mixes various cuisines and tastes together on a pizza in a way that leaves you scratching your head with the thought “Now, why did they do that?” You do not just get to choose what type of meat or vegetable to put with tomato sauce and Mozzarella cheese. You pick one of many taste experiences dreamed up by the pizza chef. You may see goat cheese, sun-dried tomatoes, seafood, Thai satay, crème fraiche, bean sprouts, Chinese duck sauce and more; usually not all at once, but in innovative combinations. The crust is light, airy, and frequently made with sourdough, rye, or whole wheat. The toppings and the whole pizza, all eight or nine inches of it, are apt to be made of fresh and healthy (even organic) ingredients.
 



Barbecue Chicken Pizza
 
Makes four eight-inch pizzas.
 
1 pound boneless, skinless chicken breasts or boneless duck
2 1/2 cups tomato-based barbecue sauce (I prefer Kraft® Original)
1 recipe California-style Sourdough Dough (see recipe page 103)
6 ounces smoked gouda cheese, shredded
6 ounces fontinella (or fontina) cheese, shredded
1 large red onion, cut into rings
1/2 cup chopped fresh cilantro
unbleached all-purpose flour (for kneading and shaping)
 
You should plan to make the starter sponge one or two days ahead of time; it works well to make it before bed the day before you make the pizza. If you forgot, do not worry! You can make the sponge immediately before making the dough. If so, the dough will work out fine but you will not have the sourdough tang in the dough.
 

Toppings
– Lightly brush the chicken breasts (or duck) with barbecue sauce. Grill or broil them until they cook just through; this helps to keep the meat moist. When the cooked meat has cooled slightly, cut it into half-inch strips. Place the chicken (or duck) strips in a bowl and coat evenly with a quarter-cup of the barbecue sauce. Combine both grated cheeses in a bowl and mix well.
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Divide the dough into four equal parts and make each one into a dough ball. Shape each ball into a flat circle about one inch thick. Sandwich each piece of dough between two layers of plastic wrap and let them rest briefly on the counter for five to ten minutes before shaping.
 
Since you will be making multiple pizzas on the limited space of your baking stone, you should shape, assemble, and bake two first, then repeat the process for the other two pizzas. You can let two pieces of dough rest in the refrigerator or on the work surface until the first two have started cooking. Then assemble and bake the other two so that you can bake them as soon as the first two finish cooking.
 

Shaping
– California-style Pizza is hand stretched into shape. Two California-style Pizzas can fit easily on the full size pizza peel (and the baking stone) together. Stretch one of the four balls of dough into an eight-inch circle or oval using the method described in the Hand Stretching Individual Pizzas section in the preparation techniques chapter (see page 64). Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel covering one-half of the peel. Gently configure the dough into its final shape. Now stretch out a second dough ball and place it on the peel next to the first pizza. Arrange the pizzas so that they fit without overlapping each other (it is okay if they touch). With care, you should be able to slide both pizzas into the oven and onto the stone at the same time.
 

 

Assembly – Spread an even layer of barbecue sauce (a quarter to third cup) over the pizza to within half an inch of the edge. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Spread one fourth of the chicken (or duck) evenly over the pizza and sprinkle one fourth of the cheese on top. Place a few rings of onion on top of the cheese and sprinkle some cilantro on top of it all. After getting all the toppings on the pizza, it will look pretty tall. Do not worry, things will settle down just right as the pizza bakes!
 

Baking – Slide the two pizzas onto a baking stone preheated to 500˚ and bake for ten to twelve minutes. The actual baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the toppings should be heated through with the cheese and sauce bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce heat to the right temperature and that the crust cooks through.
Repeat the stretching, assembly, baking process for the other two pizzas. You can serve the first two pizzas and share them or you can wait until you cook all four before serving. This is one spot where a warming drawer helps!
 

Serving
– After removing the pizzas from the oven, brush the edges of the pizza crust with a little extra virgin olive oil, if desired. Put the pizzas on a serving tray and let them stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizzas into manageable size slices and serve while still warm.
 
Variations
 

Dough
– Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, Herman Sourdough Dough, New York-style Dough, Rye Dough, Whole Wheat Dough, Slow Rise Dough
 

Sauce and Toppings – You can substitute duck for the chicken in this recipe.
 
In fact, you can put virtually anything on a California-style Pizza; the Californians sure have! Try for bold and innovative combinations. You do not have to make all four pizzas with the same toppings.
 

Assembly and Baking – You can change the shape of the pizzas to your taste. Keep them individually sized if you want it to remain a California-style pizza. You can assemble and bake the pizzas on pizza screens. Of course, you can make one big pizza; it is your pizza!
 

 



Whole Wheat Pizza
 
Who says that whole grain food has to be boring? This pizza shows how to put rich tastes together with whole wheat for a sassy pizza taste sensation.
 
It takes a little extra care to make a great pizza using whole wheat dough. First, the pizza dough made with whole wheat must maintain enough of the body and handling characteristics of regular pizza dough so that you get pizza crust rather than bread. To do this, you must use a mixture of whole-wheat flour and wheat gluten. The gluten can come in the form of vital wheat gluten or it can come from high-gluten flour or bread flour. Second, you need to have richly flavored toppings to complement the stronger taste of the whole-wheat crust.
 
When shaping whole-wheat dough, you must be careful and gentle because the dough tears more easily than other types of dough.
 



Sassy Southwest Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1/2 pound skirt steak
1 recipe Whole Wheat Dough (page 100) or Half Wheat Dough (page 99) 
olive oil
1 cup Sassy South of the Border Sauce (see recipe page 120)
8 ounces Chihuahua (or Monterrey Jack) cheese, cut into small cubes dried cilantro or parsley
unbleached all-purpose flour (for kneading and shaping)
 

Toppings – Place the skirt steak on a medium-hot grill and cook completely, seasoning with salt and pepper while cooking. Cut the cooked steak into thin strips across the grain and cut these into small bite-sized pieces; this makes it easier to spread on the pizza. After you cut the steak, set it aside.
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Make a dough ball than shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest briefly on the counter for five to ten minutes before shaping it.
Shaping – This pizza comes out best when hand stretched. Be gentle when stretching this dough because the whole-wheat flour makes the dough more prone to tearing. Carefully stretch or roll the dough to the desired shape using the technique described in the preparation techniques chapter (see pages 58).
 
Once the dough is close to the desired size, carefully lay the dough onto the prepared pizza peel, pizza screen, or pizza pan. Gently configure the dough into its final shape. Remember not to squash the edge!
 

Assembly – Lightly brush the dough with olive oil (including the edge) and then spread an even layer of sauce over the pizza up to edge. The onions in the sauce may make it hard to spread evenly; do not worry about it. Evenly sprinkle the skirt steak over the sauce and then cover it with the cheese. Sprinkle with herbs, if desired. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 

Baking – Bake at 500˚ for eleven to thirteen minutes. The actual baking time may vary from eight to sixteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the toppings should be heated through; the cheese and sauce should be bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce heat to the right temperature.
 

Serving
– After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy.
 
Variations
 

Dough – Half Wheat Dough, Whole Wheat Dough
 

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Sweet Pizza Sauce, Mexican Chile Sauce, Sassy South of the Border Sauce, Vegetarian Eggplant Sauce. Any other strong or bold tasting sauce.
 

Toppings – Use strong or bold tasting toppings.
 

Assembly and Baking – You can assemble and bake this pizza on either a pizza peel or a pizza screen. If you prefer thicker crust, you can let the shaped dough rise for a few minutes before assembling the pizza.
 



Cracker Crust Pizza
 

 
It just does not get much thinner than this. Cracker Crust Pizza is very thin and crispy with little tiny air bubbles throughout the crust just like saltine crackers. In most pizzerias in the Midwest, if you ask for thin crust pizza, this is what you get. If you are in Chicago and order this (or any) pizza without sausage on it, they look at you a little funny and they know you are not from around there.
 
Cracker crust pizza is popular in family-style or all-you-can-eat buffet pizzerias because the dough is very easy to shape. They roll it out thin with no formed edge. The lack of a formed edge allows the pizza maker to cut the rolled-out dough into any desired shape or size. For example, they may roll out the dough into an irregular shape then cut it into a perfect circle using a pattern. Some pizzerias even cut it into interesting shapes near the holidays; a Valentine pizza in the shape of a heart is quite common.
 
Cracker crust pizza is made in the home by poking the dough with the tines of a fork (this is called docking) to make little holes. These holes allow the carbon dioxide produced by the yeast to escape during cooking so that the crust stays thin. You can use a dough docker like the one the professionals use if you have one. In addition, this dough has no sugar to keep the multiplication of the yeast to a minimum, which helps keep the crust thin. Do not feel that you must purchase a dough docker in order to make this pizza. I used the tines of a fork very successfully for years before I bought a dough docker.
If you have ever noticed the little holes in a cracker, you are seeing them for a reason; they keep the cracker from puffing up too much. We make little holes in the cracker crust pizza for the same reason. They are actually there to connect the top surface of the crust to the bottom surface. They just turn into holes because you have to press the two surfaces together.
 



Crispy Sausage and Mushroom Pizza
 
Makes one fourteen to sixteen inch pizza or two ten to twelve inch pizzas.
 
8 ounces Italian sausage
8 ounces mushrooms, sliced
1 recipe Cracker-style Dough (see recipe page 97)
1 cup Basic Pizza Sauce (see recipe page 113)
8 ounces Mozzarella cheese, shredded
Italian herbs
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Toppings
– Cook the sausage in a sauté pan until mostly cooked through, breaking the sausage up into bite-sized pieces. Add the mushrooms. Cook until the sausage is fully cooked and the mushrooms are soft and cooked through.
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Make a dough ball then shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest briefly in the refrigerator or on the counter for five to ten minutes before shaping it.
 
If you want very thin pizza, cut the dough into two pieces and make two disks before letting the dough rest. You can then shape each piece into a pizza and split the toppings across the two pizzas.
 

 

Shaping – It is necessary to use a rolling pin to create this even, round, very thin pizza crust. This crust has no rim; just roll it out to the desired size. Use a fork to poke holes at one-inch intervals over the entire surface (including the edges). Alternatively, you can roll a dough docker over the entire surface, if you have one. Place the shaped (and docked) dough onto an oiled pizza screen or pizza pan. If you make the dough larger than your pizza pan or pizza screen, you can cut it to size with a knife. You can use the pan or the screen as a cutting guide; place the pan over the pizza and run a knife right around the edge to cut the dough.
 
 The docked holes in the dough connect the top surface of the crust to the bottom surface. They also let the carbon dioxide produced by the yeast escape during cooking. This keeps the dough very thin and crispy.
 

 

Assembly
– Spread an even layer of sauce over the pizza up to 1/2 inch from the edge. The layer of sauce should be just thick enough so that you do not see bare spots through the sauce, but be careful not to use too much sauce. Spread the cheese and toppings evenly over the sauce. Sprinkle with herbs and Romano cheese, if desired. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center.
 

Baking
– Bake at 500˚ for ten to twelve minutes; the actual baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the toppings should be heated through with the cheese and sauce bubbling slightly (it will almost look like it is boiling) over the whole surface of the pizza. This ensures that the toppings and sauce have heated to the right temperature.
 
If you want crispier crust, you can bake the pizza on a pizza screen for the first five or so minutes then slide the pizza off the screen and onto a baking stone. Preheat the oven with the stone in it and slide the pizza screen and pizza directly onto the baking stone. After five minutes, pull the pizza screen out (with the pizza on it), slide the pizza onto a pizza peel, then slide the pizza onto the stone using the peel. Continue baking the pizza until it reaches the desired doneness. Be careful when you handle the hot pizza screen and partially cooked pizza!
 

Serving
– After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the bottom crust does not become soggy.
 
Variations
 

Dough – 3/4 recipe Basic Pizza Dough (omit the sugar), Cracker-style Dough, 3/4 recipe New York-style Dough

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Squashed Tomato Sauce

Toppings – You can use almost any fruit, vegetable, cheese, and meat, but make sure to dice them into very small pieces.
 

Assembly and Baking
– If you are very adept at pizza peel technique, you can assemble and bake this pizza on a pizza peel. It can be very difficult to get the pizza moving due to the seepage of sauce through the holes. Do not be surprised of the pizza sticks to the peel.
 
You can make thinner crust by splitting the dough into two pieces and making two pizzas.
 
Professional pizza chefs quickly create very thin pizza crust using a machine called a dough sheeter. They also use a tool called a dough docker, a roller that has many small tines on it, to prick the holes. As you roll the docker, the tines prick the dough.
 

 

 



Double Crust Pizza
 


 
Did double crust pizza start out as a large Calzone that never rose? We may never know, but it is kind of like a cross between a sandwich and a pizza.
 
Two pieces of dough are layered with the toppings (in this pizza they are called fillings) in between. Since there is nowhere for any liquids to go, you should keep the moisture content of the fillings low so that the crust does not get soggy. You roll out the first crust just like a regular pizza. After you place the fillings on the dough, you place another thin layer of crust on top and seal the two pieces of dough together at the edge. You then cook the pizza without any sauce on top. Of course, you can serve sauce on the side.
 



Ham & Cheese Sandwich Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 1/2 recipe Rye Pizza Dough (see recipe page 101) 
olive oil
1 pound thinly sliced ham
6 ounces Mozzarella cheese, shredded
6 ounces cheddar cheese, shredded
grated Romano cheese
Italian herbs
unbleached all-purpose flour (for kneading and shaping)
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Split the dough into two parts, one part just slightly larger than the other one. Make a dough ball from each piece and shape each into a flat circle about one inch thick. Sandwich each piece of dough between two layers of plastic wrap and let it rest briefly in the refrigerator (or on the counter) for five to ten minutes before shaping it.
 

 

Shaping & Assembly – Use a rolling pin to roll out both layers of this pizza crust. First, roll out the larger of the two pieces of dough to form a sixteen-inch circle. Place the dough circle on a prepared pizza peel, pizza screen, or pizza pan. It is okay if the dough flops over the edge of the pizza peel (or screen or pan); you are going to fold up the edge to seal the two layers together. If the dough comes out too big, you can cut it to size with a knife or scissors.
 
Roll out the second dough ball to form a sixteen-inch circle that is the same size as the first piece of dough. Let the second rolled out dough piece sit while you put the fillings into the pizza. By rolling out both layers before assembling the pizza, you will be ready to quickly finish the assembly and get the pizza cooking!
 

 
Spread one or two tablespoons of olive oil over the bottom dough up to one inch from the edge. Lay the sliced ham over the pizza up to one inch from the edge. It may take more than one layer so stack it up! If you use too small an amount of fillings in between the layers of dough, the finished pizza can seem too doughy. Spread the Mozzarella and cheddar cheeses evenly over the ham to one inch from the edge and sprinkle with Romano cheese and herbs, if desired.
 

 
Place the top layer of dough over the fillings and roll up the edges of the two layers together (from the bottom up and towards the center of the pizza) along the entire edge of the dough. If you want, you can brush the entire top surface of the pizza with olive oil (including the edge); you can use a pastry brush or your fingers. With a sharp knife, make a few two-inch long slits through the top layer of dough to allow air, steam, and gas to escape. On the other hand, if you want the crust to bubble up and make a dome, do not make the slits. Of course, it will not quite be a pizza at that point but it will look interesting!
 
If the two layers of dough do not stick together well you can brush the edge of the bottom piece of dough with some water just before you put the top dough onto the bottom piece. This will help the dough meld and stick together.
 

Baking – Bake at 500˚ for eleven to thirteen minutes; the actual baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust is nicely browned and crunchy-chewy, but not overdone. In addition, the fillings heat through; the cheese may be bubbling slightly through the slits in the top crust of the pizza. This ensures that the fillings reach the right temperature.
 

Serving – After removing the pizza from the oven, let it stand for a few minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the fillings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the bottom crust does not become soggy.
 
Variations
 

Dough – 1 1/2 Recipe Basic Pizza Dough, 1 1/2 Recipe California-style Sourdough Dough, 1 1/2 Recipe Half Wheat Dough, 1 1/2 Recipe Rye Dough

Sauce – Normally, you do not use sauce for this pizza. If you do use sauce, make sure that it has low moisture content.
 

Fillings
– You can add sliced pepperoncini peppers along with the ham. Sprinkle caraway or sesame seeds on top. You can use any filling that you would normally put on a pizza or in a grilled sandwich.
 

Assembly and Baking
– You can assemble and bake this pizza on a pizza peel or a pizza screen. If you prefer it, you can attach the top and bottom crust without a making a dough roll. To do so, wet the edge of the lower crust slightly with water before placing the top crust then press the two layers together with your fingers until they stick together.
 

Serving – Serve with honey-mustard or Dijon mustard sauce.

 

 



Italian-style Pizza
 

 
The tradition for Italian-style pizza is as old as pizza itself. Italian-style Pizza is pizza that bakes in an oven where the temperature is very high. Typically, the heat source is burning wood. Many specialty pizzerias use wood-fired ovens to bake their pizzas in an effort to recreate classic Italian-style pizza. The ultimate pizza in some people’s view is the Neapolitan-style pizza. According to most historians, this style of pizza originated in Naples, Italy. As such, it is the grandfather of all pizza. The VPN Association protects Neapolitan-style pizza much as the French protect vintages of wine. They certify that pizza is Vera Pizza Napoletana only if the appropriate ingredients, preparation techniques, and approved pizza ovens are used. The pizza recipe shown here is not quite authentic enough to be true Vera Pizza Napoletana. However, it captures the essential spirit and it tastes great!
 
Neapolitan-style pizzerias bake their pizza in a wood-fired oven at very high temperatures of 700-800 degrees Fahrenheit. In order to cook at these temperatures they specially formulate the dough with flour that will not scorch and they add no sugar to the dough that might burn. The high heat produces a light, airy crust with a unique feel and taste that Neapolitan-style pizza aficionados seek with almost reverential passion.
 
I list this pizza last of the thin-style pizzas because it requires considerable skill and special equipment not available to most home pizza makers to make it successfully. The dough is stickier, the flour used is specially formulated pizza flour, and the pizza oven must reach temperatures near 800 degrees Fahrenheit. Baking a pizza at that heat is not for the faint of heart. On the other hand, those who seek the experience and who are able to make it successfully derive great satisfaction. If this strikes your fancy and your passion drives you towards the goal, go for it!
What is listed here is a jumping-off point for the serious pizza maker. Using what you learn from this book is a good foundation for the experimentation and learning process, you will follow to become successful and consistent making pizza in a wood-fired oven. Remember to use a system!
 



Neapolitan Margherita Pizza
 
Makes four eight to ten inch pizzas.
 
fresh Mozzarella cheese, preferably di Bufala (from water buffalo milk) 
Fresh basil leaves
1 recipe Neapolitan-style Dough (see recipe page 108)
1 recipe Neapolitan-style Sauce (see recipe page 122)
olive oil, fruity flavored
course grained sea salt
fresh ground black pepper
Caputo® flour (for shaping)
 

Toppings – Cut the Mozzarella cheese into 3/16 inch slices. Wash the basil and dry it well. Separate the leaves from the stem and tear the leaves (do not cut) into shreds.
 

Rising – Separate the dough into four pieces before letting it rise. You make this dough with a small amount of yeast. As a result, it will take somewhat longer than normal to rise. It may not double in size even after waiting two hours. You can use the dough even if it has not doubled but it may make smaller bubbles in the finished pizza.
 
There is no need to punch down this dough; in fact, you must handle this dough as little as possible so that it will contain the large bubbles when baked. You also do not need to let it rest as it already rested as it rose. Because you separated the dough before rising, you can shape each pizza into a pizza directly without additional handling.
 

Shaping – Shape individual pizzas with this dough by hand stretching and assemble the pizza on a pizza peel.
 
The dough will be very wet even after rising. Proceed to very gently hand stretch the dough, as you would handle very soft dough. To make the classic Neapolitan pizza, stretch and shape the dough all the way to the edge. The edge will puff up somewhat while baking without the need to create a well-defined rim during shaping.
 
Depending on the consistency of your dough, you may or may not need to press the dough to flatten it. Try initially stretching the floured disk with your hands and fingers underneath the dough. If this results in dough that is not thinning out enough then you can press it a little. You can make this dough very, very thin and it will remain elastic due to the special properties of the Caputo® flour. In fact, if you stretch it thin enough the dough will become transparent before it rips or tears (this is called the windowpane test).
 
Since you will be baking pizzas at a very high temperature you should shape, assemble, and bake one first, then repeat the process for the remaining pizzas. In other words, you will be making Neapolitan-style pizza one at a time. You should leave each piece of dough resting in its container until you are ready to shape it.
 

 
When you are ready to shape each piece, drop it from its container into a pile or bowl of flour. Turn the dough ball over to cover it all over with flour. Gently transfer it to a work surface without pressing any portion. Do not press this dough flat unless it will not thin out any other way. Gently place your fingers underneath opposing edges of the dough and gently pull it. Keep moving your hands around and keep gently stretching until the dough is about eight to ten inches in diameter and quite thin.
 

 
Try to pull and shape each piece into a flat circle but be prepared that due to its thinness it may not be possible to maintain a circle. Once the dough is close to the desired size, carefully lay the dough onto a prepared pizza peel. Gently configure the dough into its final shape.
 

 

Assembly – Spread a thin, even layer of sauce over the pizza up to one inch from the edge. This wide, un-sauced rim will puff up to create the proper edge. The layer of sauce should be thick enough so that you do not see bare spots through the sauce and look slightly like there are puddles on the dough. Spread the cheese slices evenly on top of the sauce. Evenly distribute some pieces of basil leaves over the pizza. The sauce and cheese will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center. Drizzle a small amount of fruity olive oil over the pizza. Sprinkle a small amount of coarse-grained sea salt and some freshly ground pepper over the pizza.
 
Because this pizza bakes for such a short time the flavors of the basil, salt, pepper, and olive oil will stay somewhat separate; you can taste this as you eat it. It is quite different from American-style pizza.
 

Baking
– Bake at as high a temperature as possible (650 to 800 degrees Fahrenheit) for 90 seconds to six minutes; the actual baking time will vary depending on the actual temperature of the oven.
 
You want to bake the pizza so that the crust browns nicely and crunchy-chewy, but not quite burned. Because the pizza cooks at such a high temperature, do not leave the pizza unattended for any length of time. You want to cook the pizza until it is well cooked and it may have spots on the edge or bottom that burn. It may feel uncomfortable to cook it for that long but that is how you make authentic Italian-style pizza.
 

Serving – After removing the pizza from the oven, let it stand for a couple of minutes on a trivet until the cheese stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to serving.
 
Serve the pizza as soon as possible. You might want to serve each pizza as you cook it. 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy.
 
Variations
 
Be prepared to experiment with the formulation of the dough and baking time to meet the vagaries of your specific high temperature or wood-fired pizza oven.

Dough – New York-style Dough or Slow Rise Dough (modified to have high water content)
 

Sauce – Fresh Plum Tomato Sauce, Mexican Chile Sauce, Squashed Tomato Sauce, Chicago-style Sauce, or virtually any pizza sauce. Using uncooked sauce helps keep the tastes vibrant because the sauce will cook some as the pizza bakes in the high temperature oven.
 

Toppings – You can use virtually any edible cheese, vegetable, or meat in small quantities.

Assembly and Baking – You will generally assemble and bake this pizza on a pizza peel in a wood-fired oven.
 



Thick-Style Pizza Recipes
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Thick-style Pizza Recipes
 
Thick-style pizza is very popular. The fact that the shaped pizza dough is allowed to rise before baking is what gives the cooked pizza a thicker crust; hence the name. Virtually all thick-style pizzas are assembled, rise, and bake in a pan. You can turn almost any thin-style pizza into a thick-style pizza by placing the dough in a pan after shaping and allowing it to rise before assembling the pizza. You would typically use one and a half times the dough for a thick-style pizza as you would have used for a thin-style pizza of the same size in order to get additional thickness in the crust.
 
However, there are some specific styles of thick-style pizza which are generally available that are not just an adaptation of thin-style pizza. Chicago-style pizza and Chicago-style Stuffed pizza are Midwestern inventions; the pizza is heavenly. Sicilian-style pizza (sometimes called Bakery-style pizza) is a classic pizza that was widely available when Italian bakers owned most pizzerias.
 
The characteristics of the various thick-style pizza types are as follows (click to follow link):
 

Sicilian-style Pizza – thick crust, rectangular, baked in sheet cake pans, few toppings, and heavy with sauce

Chicago-style Pizza – thick crust, cornmeal dough, rich sauce and toppings, baked and served in a pan

Chicago-style Stuffed Pizza – double crust, toppings inside, sauce on top, baked and served in a pan

 



Sicilian-style Pizza
 

 
Sicilian-style pizza is party pizza, plain and simple. At many old-style bakeries and pizzerias, you can pick up 1/2 sheet, a full sheet, or 20 sheets. Make sure that you have plenty of eaters and plenty of your favorite beverages!
 
Pizzerias make Sicilian-style pizza, sometimes called Bakery-style pizza, in the same pans used for sheet cakes. The dough is thick and more like bread than pizza dough. There is frequently more sauce than cheese on top and relatively few toppings. You would not see more than one or two additional toppings and almost never a “kitchen-sink” Sicilian-style pizza. A good Sicilian-style pizza has little indentations filled with rich tomato sauce and the cheese is nicely browned and it tastes as good cold the second day as it is hot.
 
Sicilian-style pizza takes on its unique characteristics first by allowing the dough to rise in the pan so that it will puff up nice and thick while cooking. In addition, immediately prior to spreading the sauce, you make little dimples in the dough using your fingertips; these dimples catch sauce and cheese.
 
Each pizzeria uses slightly different sauce, different varieties of cheese, and a different blend of herbs to give a special taste to their pizza. One of my favorite pizzerias had a sweet sauce that made their pizza taste great and unique at the same time.
 



Cheesy Party Pizza
 
Makes one eleven and a half by seventeen-inch pizza.
 
1 recipe Sicilian-style Dough (see recipe page 95) 
olive oil, optional
about 2 cups Sweet Pizza Sauce (see recipe page 118) 
8 – 10 ounces Mozzarella cheese, shredded
Italian herbs
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Shape the dough into a flat rectangle about one inch thick; it should be about twice as long as it is wide. Sandwich the dough between two layers of plastic wrap and set it in the center of the not yet oiled pan to rest. Let it rest for five to ten minutes (up to a maximum of twenty minutes) before shaping it.
 

Shaping
– You shape Sicilian-style pizzas by either rolling the dough to the desired size with a rolling pin or pressing the dough to shape in the pan. Spread a heavy coat of oil over the surface of an 11 ½ by 17 inch baking sheet or sheet cake pan.
 

Rolling Dough Into Shape
– Place the rested dough on a work surface and coat both sides with flour. Flatten the dough with the palms of your hands. Using a rolling pin roll the dough into a rectangle that is just larger than your sheet pan. When the dough has reached the desired size, place the rolled dough on the oiled pan. Gently drape the dough into the pan so that it lies smoothly at the edges and into the corners of the pan. You do not need to create a rim around the dough. Just size the dough so that it bunches up a bit at the edge of the pan around the entire pizza. You can cut off any excess dough with a knife. You may need to pull the corners of the dough in order to get them to square off and reach the corners of the pan.
 

Pressing Dough Into Shape
– Place the rested dough into the oiled pan. Cover your fingers and palms with a light coating of oil to keep your hands from sticking to the dough. Press the dough flat with your palms to start shaping it and to release any big bubbles. Press and push the dough to the edges and sides taking care to keep the dough even across the whole surface of the pan. If the dough pulls back away from the edges of the pan keep stretching a little further until it fits the pan. You will probably have to pull the corners of the dough several times to stretch them enough so they stay in place in the corners of the pan. You have finished shaping when the dough stays in place covering the whole pan.
 

 
Cover the pan with waxed paper and place it in a warm, draft-free place to rise. Let it rise for between ten and thirty minutes. The longer you let the dough rise the thicker the crust will be when you bake the pizza. If you want thinner pizza, you can cut the rising time shorter. You can even bake the pizza immediately after shaping (the crust will rise some in the oven while the pizza bakes, anyway).
 
Using the tips of your fingers, dimple the entire surface of the dough to connect top and bottom crust to keep the crust from over-rising.

 

 

Assembly
– Using your fingertips, make small indentations (about a quarter inch deep) in the dough over the entire surface at about one inch intervals. Be careful not to press too deeply into the dough. If the corners have receded, you can gently pick up the corner and stretch it slightly to better fit the pan. If you want, you can lightly brush the top surface of the shaped pizza dough with olive oil all the way to the edge. You can use a pastry brush or your fingers. Spread an even layer of sauce over the pizza shell to the inside edge of the rim. Sprinkle the Mozzarella cheese evenly over the sauce then sprinkle with a small amount of herbs and Romano cheese, if desired. The sauce and toppings will have a tendency to migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza will be soggy in the center.
 

Baking
– Place the pizza pan in the oven on the lowest rack. Bake at 400 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and continue baking. Bake for an additional ten to twenty minutes. The instructions list a range of time because the temperature of different ovens can vary.
 
 You want to bake the pizza until the crust is nicely browned and crispy on top as well as on the bottom (inside the pan), but not overdone. The toppings heat through; the cheese should be bubbling slightly over the entire surface of the pizza. This ensures that the toppings and sauce have reached the right temperature. In addition, the cheese should brown darkly on its surface over much or all of the pizza; this gives it a nice hearty taste. Just keep an eye on the cheese and the edges of the pizza to ensure that it does not burn.
 

Serving – After removing the pizza from the oven, let it stand for a few minutes on a trivet until the sauce stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size squares and serve while still warm.
 
This pizza also tastes great when served cold. You can let the pizza cool to room temperature then refrigerate it to be served up to two or three days later.
 
Variations
 

Dough – 1 1/2 batch Basic Dough, Cornmeal Dough, 1 1/2 batch Focaccia Dough, 1 1/2 batch Half Wheat Dough, Potato Dough, 1 1/2 batch Rye Dough, 1 1/2 batch Slow Rise Dough
 

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Sassy South of the Border Sauce, Squashed Tomato Sauce

Toppings – Virtually any edible cheese, vegetable, fruit, or meat.
 

Assembly and Baking
– Sicilian-style pizza made in a pizza pan rises before assembly; if you do not do that, you are not making Sicilian-style Pizza. Nevertheless, do not let that stop you from doing things the way that you want to!
 

 



Chicago-style Pizza
 

 
Chicago-style Pizza is thick-crust pan pizza with a definite mid-western flair to it. Sausage and spinach are two favorite pizza toppings in Chicago. If you put pepperoni on it, you are probably from out of town!
 
What distinguishes Chicago-style pizza from other styles of pizza? The pizza bakes in special pans. These are heavy steel pans about fourteen inches in diameter and an inch deep. In a Chicago-style Pizzeria, they will be black and crusted over from heavy use. The dough is special, too. It is thick because it rises in the pan before baking and it generally has cornmeal in it for a slightly different taste. The pizza assembly is different, as well. The chef puts the cheese on the bottom of the pizza right on top of the dough, then puts the super-tangy tomato sauce on top, and puts a large quantity (sometimes up to a full pound) of topping ingredients in between. The whole package is extremely hearty and filling.
 



Deep Dish Pan Pizza
 
Makes one fourteen inch pizza.
 
1 recipe Cornmeal Dough (see recipe page 96)
olive oil (or butter)
1 pound Mozzarella cheese, thinly sliced or grated
1/2 – 1 pound sliced Italian sausage (cooked), pancetta, or prosciutto
1 recipe Chicago-style Sauce (see recipe page 114)
Italian herbs
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Make a dough ball then shape it into a flat circle about one inch thick. Spread a substantial coat of olive oil (or butter) over the entire inside surface of the Chicago-style pizza pan. Place the dough in the center of the oiled pan. Cover the dough lightly with a kitchen towel and let it rest for five to ten minutes (up to a maximum of twenty minutes) before shaping it.
 

Shaping – You shape Chicago-style Pizzas by pressing the dough into the pizza pan. Use the technique described in the Pressing Pizza Dough Into Shape in the preparation techniques chapter (see page 59).
 

 

 
Let the dough rise in the pan to create very thick crust. After you press the dough into shape, cover the pan with a kitchen towel and place it in a warm, draft-free place to rise. You can let it rise for ten to twenty minutes. Actually, it is not necessary to let the dough rise in the pan. The dough will rise a little in the oven, anyway. Because of this, I typically do not let it rise in the pan.
Go ahead and let the dough rise in the pan longer if you want the dough to be thicker after you bake the pizza. If you prefer thinner crust then shape the pizza, assemble it without letting it rise in the pan, and then bake it.
 

 

Assembly – Place the sliced (or shredded) Mozzarella cheese over the dough in a thin layer right up to the edge of the dough; be careful not to put pressure on the dough or you will make it dense. You can add one layer of toppings right on the cheese; this works best if you want to keep the toppings from burning during the long baking time. Pour the sauce over top of the cheese (and any toppings that you placed there). Add a layer of toppings on top of the sauce, if you want. This location works especially well if you want the toppings to cook and brown. Sprinkle with a small amount of herbs and Romano cheese, if desired. Do not place uncooked meat on this pizza; the meat will not reach high enough temperatures to be completely cooked. The sauce and toppings will have a tendency to migrate toward the center, so you should put a little less in the center.
 

Baking – Place the pizza pan in the oven on the lowest rack. Bake at 500 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional fifteen to twenty-five minutes. The instructions list a range of time because the temperature of different ovens can vary.
 

 
You want to bake the pizza until the crust is nicely browned and crispy on top as well as on the bottom (inside the pan), but not overdone. In addition, the toppings should heat through with the sauce bubbling over the entire surface of the pizza. This ensures that the toppings and sauce have reached the right temperature. Just keep an eye on the sauce and the edges of the pizza to ensure it does not burn.
 

Serving – After removing the pizza from the oven, let it stand for a few minutes on a trivet until the sauce stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm. Take the pizza pan to the table, place it on a trivet, and serve the pizza directly from the pan.
 

 
Variations
 
Various pizzerias make their pizzas differently. An alternative shaping method is this:
 
• Do not punch down and knead the dough after rising.
• Dump the risen dough out of the bowl into the oiled pizza pan.
• Press the dough into the pan.
• Do not let the shaped dough rise; immediately assemble and bake the pizza.
 

Dough – Cornmeal Dough, 1 1/2 recipe Focaccia Dough, Potato Pizza Dough, Sicilian-style Dough
 

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Sweet Pizza Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Sassy South of the Border Sauce, Squashed Tomato Sauce, Vegetarian Eggplant Sauce
 

Fillings – Virtually any edible vegetable, meat, or cheese.
 

Assembly and Baking
– This pizza is best when made in a pizza pan allowing the dough to rise some before assembly. You can coat the pan with any kind of oil that suits your tastes. You can even coat the pan with melted butter. There is a pizzeria in Chicago that uses butter and calls it the “butter crust” pizza; it is fantastic!
 



Stuffed Chicago-style Pizza
 

 
Stuffed Chicago-style pizza is like no other pizza you will find. It takes the best of Chicago style pizza and puts it into a truly different package. It is hard to go away hungry eating this type of pizza; it is also hard to eat more than two pieces!
 
The pizza bakes in the same heavy steel pans as Chicago-style Pizza. What would normally be a “topping” on a regular pizza is a “filling”; the chef places the cheese and any extras in between two layers of dough. They then place sauce on the very top after the crust has had a chance to cook.
 



Stuffed Spinach Pizza
 
Makes one fourteen inch pizza.
 
1 pound frozen, chopped spinach
6 ounces pepperoni
1 pound Mozzarella cheese, shredded
red pepper flakes (optional)
1 recipe Sicilian-style Dough (see recipe page 95)
1 1/2 cups Chicago-style Sauce (see recipe page 114)
unbleached all-purpose flour (for kneading and shaping)
 

Filling
– Cook the spinach as directed on the package and drain the liquid. You can discard the liquid or you can strain it and use it when making your dough. Let the spinach cool until you can touch it and squeeze as much of the liquid out as you can; it should be quite dry. Dice the pepperoni into small cubes approximately a quarter inch square. Cook the pepperoni pieces in a skillet over low heat until it is slightly crispy, but not burned. Drain the pepperoni cubes on paper towels until cool. Combine the shredded cheese, cooled spinach, pepperoni cubes, and red pepper flakes (to taste, if desired) in a bowl and mix thoroughly; set aside until ready to assemble the pizza.
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Divide the dough into two pieces by cutting off one third of the dough; one piece should be approximately twice the size as the other. Make a dough ball from each piece and shape each into a flat circle about one inch thick. Sandwich each piece of dough between two layers of plastic wrap and let it rest briefly on the work surface for five to ten minutes (up to a maximum of twenty minutes) before shaping it.
 

 

Shaping
– Spread a thin coat of oil over the surface of the Chicago-style pizza pan. You will shape Stuffed Chicago-style pizza by rolling the dough to the desired size with a rolling pin. First roll out the bottom crust (using the larger piece of dough) and place it in the pan, and then roll out the second crust. You should roll both pieces of dough out before assembling the pizza.
 
When the dough circle has reached the desired size, (approximately sixteen inches in diameter) place the rolled out dough onto the oiled pizza pan. Gently drape the dough into the pan so that it lays smoothly into the corner at the edge of the pan. Using a sharp knife cut off the excess dough so that the dough is flush with the top of the pan.
 
Following the same technique as you used for the bottom dough, roll out the smaller piece of dough until it is a circle approximately fourteen inches in diameter; it should be almost the same size as the pan. Let the top dough circle sit while you assemble the pizza.
 

Assembly
– Evenly distribute the spinach filling over the dough in the pan. Gently place the top dough over the filling to align its edges with the edge of the bottom dough. While gently squeezing the edges of the top and bottom crusts together with your thumb and fingers, roll them together towards the center of the pizza. Do this around the entire pizza. Make three or four two-inch-long slits in the top crust to let the steam out during cooking.
 

 
Do not put the tomato sauce on the pizza until the pizza is mostly cooked. Otherwise, the top crust will become soggy and will not really cook. However, do not forget to add the sauce!
 

Baking – Place the pizza pan into the oven on the lowest rack. Bake at 500 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional ten minutes. Temporarily remove the pizza from the oven and gently spoon the Chicago-style Sauce onto the top crust. Return the pizza to the middle rack of the oven and continue baking for an additional ten to fifteen minutes until the sauce bubbles and the crust browns lightly. The instructions list a range of time because the temperature of different ovens can vary.
 
You want to bake the pizza until the crust is nicely browned and crispy on top as well as on the bottom (inside the pan), but not overdone. In addition, the fillings should heat through; the sauce should be bubbling over the entire surface of the pizza. This ensures that the fillings and sauce have reached the right temperature. Just keep an eye on the sauce and the edges of the pizza to prevent them from burning.
 

Serving – After removing the pizza from the oven, let it stand for a few minutes on a trivet until the sauce stops bubbling and the pizza cools slightly. This allows the toppings and cheese to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
Take the pizza pan directly to the table, place it on a trivet, and serve the pizza directly from the pan.
 
Variations
 

Dough – 1 1/2 recipe Basic Dough, 1 1/2 recipe Focaccia Dough, 1 1/2 recipe Half Wheat Dough, Cornmeal Dough
 

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Sweet Pizza Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Squashed Tomato Sauce
 

Fillings – Virtually any edible cheese, vegetable, or meat. Sausage, broccoli, and pepperoni are common fillings.
 

Assembly and Baking – This pizza is best when made in a pan to help keep the shape of the heavy fillings and sauce.

 

 



Pizza’s Close Relatives
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Recipes for Pizza’s Close Relatives
 
These items are in the pizza family, but are not really pizza. You can use the same dough and toppings from a pizza recipe and shape them in a different way; this gives you something clearly related to pizza. Calzones are half-moon shaped turnovers made by enclosing cheeses and toppings (therefore called fillings) inside pizza dough. Focaccia is the forerunner of the modern pizza; they usually have simpler toppings and less defined form than a pizza. Pizza bread is a pizza in the form of a loaf. Dessert pizza is for those true pizza aficionados who will not be limited to the normal strictures of main-course pizza. Bread sticks and fried pizza dough are simple forms made of leftover pizza dough. Mini pizzas are just a bite-sized or hand-sized form of pizza.
 
The characteristics of pizza’s close relatives are as follows (click to follow link):
 

Calzone – folded dough, toppings inside, no sauce inside, individually sized 

Focaccia Flatbread – thick crust, no rim, simply shaped, usually no sauce, simple toppings

Pizza Bread – loaf of bread, no sauce, and toppings rolled inside

Bread Sticks – just crust, served with sauce or a meal

Dessert Pizza – thin crust, dessert toppings

Fried Pizza Dough – deep fried, sweet toppings

Mini Pizzas – snack-sized, a variety of toppings

 



Calzone
 

 
A Calzone is like a folded over pizza. Calzones are popular all over the country, but not all pizzerias sell them. Sometimes, you can buy a Calzone in a restaurant that does not sell pizza at all. Go figure!
 
To make a Calzone, you fold over pizza dough to surround a filling consisting of a mixture of cheeses and other ingredients. There is usually no sauce inside the Calzone so as not to make the crust soggy. You can serve sauce on the side, if you desire. Calzones are convenient because they are more portable than pizza. A Calzone holds all the gooey stuff inside, so you can eat them with little or no muss and fuss.
 
You can make Calzones in any size, but they are usually single serving sized. You can make about four Calzones from the standard recipe. I have often thought that making appetizer-sized Calzone would be fun, but it has always been more effort than I have felt like doing. In addition, I have thought that it would be funny to see the look on people’s faces as I served a humongous Calzone to a bunch of dinner guests. I can imagine them thinking “How are we going to eat that thing?”
 



Bell Pepper and Pepperoni Calzone
 
Makes four Calzones.
 
6 ounces pepperoni, cut into small cubes
1 sweet red bell pepper, chopped into small pieces
1 sweet yellow bell pepper, chopped into small pieces
1 green pepper, chopped into small pieces
8 ounces ricotta cheese
1/2 teaspoon salt
1/4 teaspoon garlic powder
1/4 teaspoon fresh ground black pepper
8 ounces Mozzarella cheese, shredded
1 recipe Basic Pizza Dough (see recipe page 92)
1/4 cup lukewarm water
2 cups Basic Pizza Sauce, optional (see recipe page 113)
unbleached all-purpose flour (for kneading and shaping)
 

Filling
– Fry the pepperoni pieces for five to ten minutes at medium-low heat until crisp and slightly browned (but not burned). Drain and let cool on paper towels before using. Cut the stems out of the three peppers and remove the seeds. Cut the peppers into small pieces.
 
Frying the pepperoni helps take out some of its oil so that it does not ooze out from the Calzone as it bakes or as you eat it. I also tell myself that it is healthier, too.

 

 
Combine the ricotta, salt, garlic powder, and pepper together and mix until smooth. Add the Mozzarella cheese and mix until the mixture is consistent throughout. Combine the peppers, cheeses, and cooled down pepperoni together. Divide the mixture into four equal portions. If you are making more than four small Calzones or fewer big ones, divide the cheese mixture such that you have one equal portion for each Calzone you will make.
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly, without adding any flour, to release the large air bubbles (about one minute). With a sharp knife or a dough scraper, cut the dough evenly into four pieces: one for each Calzone you plan to make. Roll each piece into a ball and place each ball between two layers of plastic wrap. 
 
 Let the dough disks rest on the work surface for five to ten minutes (up to a maximum of twenty minutes).
 

Shaping and Assembly
– You roll out the dough for each Calzone into a circle using a rolling pin. After placing the filling in the middle of the circle, fold the dough over the toppings, and seal the edges. Repeat this process until you have made all the Calzones.
 
When you are ready to shape a Calzone, gently flatten one of the balls between the palms of your hands. Lightly dust the top side of the dough, place it on the work surface, and then lightly dust the other side of the dough. Flatten it again with the palm of your hand as much as you can. Roll the dough with a rolling pin until it is about 1/8” thick; the diameter of the circle will depend on the number of pieces into which you cut the dough. As you roll out the dough, turn it around and around to maintain a circular or slightly oval shape. Frequently turn the dough over and sprinkle and smooth on some flour to keep it from sticking to the surface.
 

 
When the dough circle has reached the desired size, place one portion of the filling towards one side of the circle leaving it about one inch from the edge. Brush the outside inch of the circle with water to help the dough adhere to itself when you fold it. Gently fold the dough over the filling so that it covers the filling and the two layers of dough line up at the edges. Pinch the edges together to seal by pushing down on the two layers into the work surface. Go over each part of the edge twice to make sure you seal it well. Put the finished Calzone on a prepared pizza peel and go to work on the next Calzone. Alternatively, you can roll out two circles of dough then assemble both Calzones at the same time.
 
To slash or not to slash, that is the question. When the Calzone cooks, the filling will heat up and give off steam. With the dough sealed around the filling, the Calzone to puff up with air. Unfortunately, sometimes the fillings will seep or boil out from the middle of the Calzone. If you like big, puffy Calzones do nothing. If you do not like them so puffy, you can make one or two slashes in the top of the Calzone to release the steam during cooking. I typically slash my Calzones.
 

Baking – Normally, you will put one or two Calzones into the oven at a time, but you can cook up as many that will fit on your pizza peel and baking stone at the same time. Take care to place them on the baking stone such that all the Calzones fit without overlapping each other. Alternatively, you can cook them in several batches.
 
Place one or two Calzones on a prepared pizza peel. Holding the pizza peel by the handle, give the pizza peel a few slight shakes back and forth to shuffle and loosen the Calzones. Place the pizza peel into the oven and hold it over the baking stones so that you can gently slide the Calzones onto the stone. With two or three small jerks, inch out the peel from under the Calzones. When done properly, this leaves the undamaged Calzones on the baking stone. Handling unbaked Calzones on a pizza peel takes practice so do not worry if it feels awkward the first few times. Alternatively, you can bake the assembled Calzones on a pizza screen. It is a little simpler that way; just put the baking screen with the assembled Calzones right into the oven.
 
Bake at 500˚ for fifteen to twenty minutes or until the crust is golden brown. Do not overcook or the crust will become tough.

Serving – Serve a small amount of warm Basic Pizza Sauce on the side.
 
Variations
 

Dough – Focaccia Dough, Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, New York-style Dough, Rye Dough, Slow Rise Dough

Sauce – Basic Pizza Sauce, Chicago-style Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Sweet Pizza Sauce, Squashed Tomato Sauce

Fillings – Virtually any edible cheese, vegetable, fruit, or meat. Try not to use fillings with too much liquid. Typically, some combination of cheese is included with the filling.
 

Assembly and Baking
– You can make individual sized, appetizer sized, or jumbo-sized Calzones. You can make open-ended rolls instead of folded-over Calzone. You can fold four sides up to the middle.
 
Since you assemble each Calzone separately, you can customize the fillings of each Calzone. You can make an array of various filling options and combine the chosen fillings with a portion of the cheese mixture right before assembling each Calzone. My children do not like red and green peppers so when I make this recipe I make two Calzones with the peppers and two without.
 

 



Focaccia Flatbread
 

 
Focaccia flatbread is a great accompaniment to any meal. You can suit the toppings to your taste or menu plan and have fresh bread with your meal with almost no fuss. The sky and your imagination are the limits as far as what you put on top. Classic toppings include a light brushing of a flavorful olive oil and a sprinkling of salt or one type of fresh herb. Alternatively, you can use fresh tomato (or other fresh vegetable) slices sprinkled with basil leaves. If this sounds similar to making a pizza, it is; Focaccia is widely understood to be the forerunner of pizza.
 
Focaccia flatbread is very much what its name implies; a flat layer of dough with some simple toppings. Focaccia flatbread is different from pizza in that the dough has a more general form than a pizza (i.e. no definite rim around the edge). Focaccia is frequently thicker than even the thickest pizza, and there is generally no t a combination of sauce, cheese, and ingredient toppings. However, this is one of pizza’s relatives where variation is the rule. The chef makes the choice of what is on top and it could be anything. You can easily tune the toppings on the Focaccia to match the rest of your meal.
 
Focaccia can be very thin and crispy, it can be thick like bread, or it can be light and airy with many large bubbles. You create the different variations by the way you shape the dough and by the moisture content of the dough.

 



Focaccia Toppings
 
Flavored Oil 
Fresh Herbs
Fresh Tomatoes
Sea Salt
Fresh Garlic, minced
Onion, Chopped and Sautéed
Mozzarella Cheese, Shredded 
Parmesan Cheese, Grated
Seeds or Nuts
Mushrooms, Sautéed
 
As you can see, I have listed many different ingredients. Obviously, all of these ingredients are optional and tend to be used one or two at a time. You can top your Focaccia with anything you like. After all, it is yours! Generally, you are not trying to make an “everything goes” pizza, so pick just a few to try each time you make Focaccia.
 



Shallot and Tomato Focaccia
 
Makes one twelve inch Focaccia.
 
8 ounces grape tomatoes
4 ounces shallots
1 recipe Focaccia Dough recipe page 98 (or Basic Pizza Dough recipe page 92)
2 – 3 Tablespoons basil flavored olive oil
coarse-grained sea salt
Italian herbs
Romano or Parmesan cheese, optional
unbleached all-purpose flour (for kneading and shaping)
 

Toppings
– Cut each grape tomato in half. Peel the dry outside layer off the shallots. Cut off the tip and tail of the shallot and discard them. Cut the shallots into 1/4 inch thick slices. If the shallot pieces seem too large, cut them into smaller pieces.
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest briefly on the counter for five to ten minutes before shaping it.
 

Shaping
– You can roll, press, or stretch the Focaccia into shape; use whichever method you like best. You will not be doing as specific shaping as you would for a pizza. Just form a circle, square, or other shape that is about the right size and thickness.
 
When you are ready to begin shaping, hold the dough in plastic wrap flat in the palm of one of your hands. Gently peel the top layer of plastic back with your other hand. Sprinkle a small amount of flour over the now exposed dough and gently smooth it over the entire surface. Turn the dough over onto the work surface so that the floured side is down. Gently peel the remaining plastic wrap off the dough and flour the entire top surface as before.
 

Stretching – Using the flat of your hands (with your fingers close together in the same plane as your palm), flatten the dough circle a little over its entire surface, including the edges. You do not have to flatten it completely; rather, just push it down to even it out and start the shaping process. Stretch the dough by gently grasping the dough on opposite sides with your thumb and flat fingers. Move your hands around and around the dough circle to keep it somewhat evenly stretched. Keep stretching until the dough is roughly circular approximately twelve inches in diameter and no thinner than 1/4 inch in thickness. Frequently turn the dough over, sprinkle flour, and smooth it on in order to keep it from sticking to the surface.
 

Rolling
– Using the flat of your hands, flatten the dough circle a little over its entire surface until it is uniform in thickness. Roll the dough with a rolling pin until it is a circle approximately twelve inches in diameter. As you roll the dough, turn it around and around to maintain a circular or oval shape. Frequently turn the dough over, sprinkle flour, and smooth it on in order to keep it from sticking to the surface. Try to make the dough have an even thickness no thinner than 1/4 inch.
 

Pressing
– Place the dough circle in an oiled pizza pan. Starting in the very center of the dough circle, and using the flat of your fingers (i.e. fingers together with the palm of your hand elevated above the center of the dough circle), press the dough into the surface of the pan and out toward the edges of the pan. Work toward the edge of the dough circle until the dough circle is about twelve inches in diameter. Do not leave a rim on the edge; press the dough completely flat. Try to maintain an even thickness of no thinner than 1/4 inch and make sure that the center of the dough is as thick as the rest.
 
I describe the shaping of circular Focaccia, but you are by no means limited to circles. Feel free to shape them as your heart desires. I am sure that a square, triangle, oval, or rectangle might be called for on any given day. You can also vary the thickness. If you like your Focaccia thinner or thicker than I’ve described, shape it that way by stretching, rolling, or pushing it either further to make it thinner or less far to make it thicker.
 
When the dough has reached the desired size and thickness, place it onto an oiled pan, on a prepared pizza peel, or on an oiled pizza screen. Cover the shaped dough with a kitchen towel and place it in a warm, draft-free place to rise. Let it rise for ten to thirty minutes.
 

 

Assembly
– Brush the top surface of the Focaccia dough with the basil flavored oil and spread it to cover the entire Focaccia. You can use a pastry brush or your fingers to spread the oil. Press a half-grape tomato or a slice of shallot into each dimple, setting them in a pattern that pleases your eye. Sprinkle some coarse-grained sea salt over top of the entire Focaccia. If desired, sprinkle Italian herbs and Romano (or Parmesan) cheese to your taste. 
 

Baking – You can bake Focaccia on a stone, on a screen, or in a pan, whichever you prefer. Focaccia that have sparse toppings will cook fairly quickly. Those having heavier toppings or toppings with higher moisture content will take longer to cook. You will need to adjust your baking time accordingly.
 
On a Stone – Immediately prior to putting the Focaccia in the oven, you need to loosen it on the peel so that it will slide off easily. Holding the pizza peel by the handle, give the pizza peel a few slight shakes back and forth to shuffle and loosen the pie. Place the pizza peel into the oven and hold it over the baking stone so you can gently slide the Focaccia onto the stone. With two or three small jerks, inch out the pizza peel from under the Focaccia. When done properly, this will leave the undamaged Focaccia centered on the pizza stone. Bake at 500˚ for eight to twelve minutes. The actual baking time may vary from eight to twenty minutes depending on the oven, but be careful not to bake too long.
 
In a Pan – Place the pizza pan into the oven on the lowest rack. Bake at 500 degrees Fahrenheit for five minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional five to ten minutes until the crust and toppings brown lightly. The instructions list a range of time because the temperature of different ovens can vary. Just keep an eye on the toppings and the edges of the Focaccia.
 
On a Screen
– Place the pizza screen into the oven on the middle rack. Bake at 500˚ for eight to twelve minutes. The actual baking time may vary from eight to twenty minutes depending on the oven, but be careful not to bake too long. Just keep an eye on the toppings and the edges of the Focaccia.
 
You want to bake the Focaccia so that the crust browns nicely, but is not overdone. In addition, the toppings should heat through. The oil and any sauce should be bubbling slightly (it will almost look like it is boiling) over the whole surface of the Focaccia. This ensures that the toppings and any sauce have reached the right temperature.
 

Serving
– After removing the Focaccia from the oven, let it stand for a few minutes on a trivet until the toppings stop bubbling and the Focaccia cools slightly. Cut the Focaccia into manageable size slices and serve while still warm.
 
Variations
 

Dough – Focaccia Dough, Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, New York-style Dough, Rye Dough
 

Toppings
– Any type of fresh herbs, flavored oil, fresh cut vegetable (thinly sliced), and cheese used in combination. You can sauté onions, garlic, or shallots together with other vegetables to make a rich, thick Focaccia topping.
 

Assembly and Baking – You can make triangular, square, oval, or rectangular shaped Focaccia. Using your fingertips, make small indentations (about 1/4” deep) in the dough over the entire surface at about one inch intervals; be careful not to press too deeply into the dough, or you will make hard, crusty spots where you dimple.
 



Pizza Bread
 

 
Pizza bread is a great appetizer or mini-main course. It is as if you took your favorite pizza topping and rolled it inside a loaf of bread. My mom used to make the sausage bread with onions and peppers that tasted great. You can make pizza bread as an appetizer, as an accompaniment to a meal, or as a snack.
 



Pancetta and Onion Bread
 
Makes one loaf of pizza bread.
 
2 large onions
1/2 pound Pancetta
1 – 2 teaspoons Thyme, optional
2 Tablespoons olive oil
1 recipe Basic Pizza Dough (see page 92) or Focaccia Dough (see page 98) 
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Filling – Cut the onions into 1/4 inch thick slices so that the slices will break apart to form rings. Cut across the slices to make half-moon shaped onion pieces. Cut the Pancetta slices into quarters. Cook the Pancetta, onion, and Thyme (if using) with the olive oil over medium heat in a skillet until the onion is soft and the Pancetta cooks through. Reduce the heat to low and continue cooking until the moisture has boiled off and the mixture is sticky and not very wet. Let the filling cool to near room temperature before assembling the pizza bread.
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Shape it into a flat rectangle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest briefly on the counter for five to ten minutes before shaping it.
 

Shaping – You form pizza bread by rolling the dough out into a rectangle then rolling this up into a loaf. Spread a thin layer of oil over the surface of a baking sheet on which you will bake the pizza bread.
 
When you are ready to begin shaping, hold the dough in plastic wrap flat in the palm of one of your hands. Gently peel the top layer of plastic back with your other hand. Sprinkle a small amount of flour over the now exposed dough and gently smooth it over the entire surface. Turn the dough over onto the work surface so that the floured side is down. Gently peel the remaining plastic wrap off the dough and flour the entire top surface as before.
 
Using the flat of your hands, flatten the dough a little over its entire surface. Roll the dough with a rolling pin until it is a rectangle approximately ten by twenty inches in size and about 1/8” thick. As you roll out the dough, turn it around and around to maintain the rectangular shape you need. Frequently turn the dough over, sprinkle on some flour, and smooth it to keep the dough from sticking to the surface.
 

 

Assembly – When the dough has reached the desired size, evenly distribute the filling to within an inch of the edge of the entire dough rectangle. Season to taste with salt and pepper, if desired.
 

 
You can make either a short, fat loaf or a long, narrow loaf. If you want a long, narrow loaf, start rolling at the wide edge of the dough. If you want a short loaf, start rolling at the short edge of the dough. If you want a loaf that is like a normal loaf of bread, you can place the rolled up short, fat loaf into a bread loaf pan before letting it rise.
 
Starting at the one end, carefully roll the dough tightly onto itself to create a cylinder that is somewhat longer than your loaf pan. The rolled up dough will lengthen as you roll it up. Using your fingertips, pinch the edge of the dough together with the dough where it touches the cylinder to seal it. Place the loaf seam side down on the work surface. Using your cupped hands and then fingertips, pull the ends of the cylinder down to form a smooth end of the loaf. Using your fingertips, pinch the dough together on the bottom to seal the ends. Alternatively, you can just keep the ends of the roll natural and leave them as is.
 
Gently place the loaf onto the pan with the seam on the bottom, pushing the ends towards each other to shorten the loaf as necessary to make the loaf fit the pan. Cover the loaf with a kitchen towel and place it in a warm, draft-free place to rise. Let it rise for ten to thirty minutes. Letting the loaf rise longer will create a taller, fluffier loaf.
 

Baking
– Place the pan into the oven on the middle rack. Bake at 400 degrees Fahrenheit for twenty to thirty five minutes until the crust browns lightly. The instructions list a range of time because the temperature of different ovens can vary. You might see some moisture, oil, or steam bubbling from around the edges of the loaf.
 
You want to bake the pizza bread until the crust is nicely browned and crispy on top as well as on the bottom, but not overdone. Do not take the loaf out too early, because the inside of the loaf might not be fully cooked. The dough and fillings in the middle must get cook well.
 
You can bake the bread with an oven-safe thermometer inserted in one end to read the internal temperature of the loaf while it bakes. Alternatively, you can take temperature readings with an instant-read thermometer stuck into the center of the loaf. The inside of the loaf should reach 160 – 170 degrees Fahrenheit when done.
 
Another way to determine that the dough has cooked through is to tap the bottom of the loaf with your knuckle. When the loaf has finished cooking, the loaf should sound hollow when tapped. You should know that this method is not quite as accurate as using a thermometer; however, it worked for decades before such thermometers were easy to obtain.
 

Serving
– After removing the pizza bread from the oven, let the pan sit for twenty to thirty minutes on a trivet until the pizza bread cools slightly. This allows the fillings and crust to set prior to moving the loaf. Take the pizza bread off (or out of) the pan and allow it to cool for an additional fifteen to twenty minutes before cutting. Cut into one-inch thick slices; thinner slices cause the bread to fall apart and the filling to fall out.
 
Variations
 

Dough – Focaccia Dough, Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, New York-style Dough, Rye Dough, Slow Rise Dough

Fillings – Virtually any edible cheese, vegetable, fruit, or meat. Try not to use fillings with too much liquid. Typically, some combination of cheese is included with the filling. 
 

Assembly and Baking – You can make a short and fat log, a long and narrow log, or a bread-pan-shaped bread loaf.
 
If you prefer a loaf that is mostly bread, with sparse fillings, cut the filling recipe in half. Then roll the dough into a six inch by twelve-inch rectangle. Roll the dough up from the short end and place it in a 5 x 9 inch loaf pan. Let the loaf rise in the pan for twenty to thirty minutes until it almost doubles in size.
 

Serving – Pizza bread tastes great when served cold.

 

 



Bread Sticks
 
Bread sticks are a good accompaniment for any meal. They make a good appetizer, you can serve them with a salad, or they can go along with a pan pizza for those who just love to have extra pizza crust. My favorite accompaniment for bread sticks is this wonderful Bruschetta.
 



Bruschetta
 
Serve this as light appetizer with any type of bread sticks or pizza!
Makes about two cups.
 
1 pound plum tomatoes (about 6 or 7)
1 large clove garlic
1 Tablespoons sliced green onion tops (optional)
2 Tablespoons fresh basil, chopped
1 Tablespoon balsamic vinegar or white wine vinegar
2 Tablespoons extra virgin olive oil
1/2 teaspoon salt
1/4 teaspoon freshly ground black pepper
 
Plunge tomatoes into boiling water for 1 – 2 minutes. Take tomatoes out and immediately plunge into cold water. Use a sharp knife and your fingers to remove the skin and core. Dice tomatoes into small pieces. Crush the garlic with a garlic press and add to tomatoes. Mix in remaining ingredients. Let the Bruschetta sit at least thirty minutes before using it.
 



Bread Sticks
 
Makes eight bread sticks.
 
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
parmesan or Romano cheese, if desired
salt, if desired
herbs, if desired
unbleached all-purpose flour (for kneading and shaping)
 

Resting
– After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Shape it into a big ball. Sandwich the dough between two layers of plastic wrap and let it rest briefly on the counter for one or two minutes, certainly less than five minutes, before shaping it. Spread a thin layer of oil over the surface of a baking sheet that is at least fourteen inches long.
 

Shaping – You form bread sticks by rolling the dough out into long, thin cylinders.
 
Start by cutting the dough ball into four quarters. Then cut each quarter in half. This should leave you with eight pieces of dough. Roll each piece into a ball. Place the dough balls on a clean, out of the way section of your work area and cover them with a clean, damp kitchen towel. This will keep the remaining dough pieces moist as you shape the others.
 
One by one, roll each ball of dough to create a log-shape. To create the log, roll the dough between the palms of your hands as you move your hands back and forth. You want to keep your fingers parallel to each other and move your hands back and forth in only one direction such that the dough stays between your hands. This motion will shape the dough into a cylinder. As the cylinder becomes longer than the width of your hand, move your hands along its length to shape the cylinder evenly. As the cylinder becomes very long, you can place it on the work surface and, using both hands, roll the dough between your hands and the work surface to lengthen the cylinder further.
 
As you stop rolling, the dough will spring back a bit, and the cylinder will shorten. You can also pull the cylinder longer, using your hands on each end, if you want, but the dough tends to spring back even further when stretched this way.
 
Keep rolling or stretching until the bread stick is as long as you want it to be. The longer the cylinder, the smaller the diameter will be; similarly, the shorter the cylinder, the thicker the diameter will be. I recommend that you start with shorter, fatter bread sticks that are about eight to nine inches long.
 
Instead of forming long, thin bread sticks, it is possible to make pizza rings, pretzels, pizza braids, or any shape you want. To make braids or pretzels, shape the dough cylinders into the desired shape.
 
Place the shaped dough with one inch between each piece on the oiled baking sheet. Once you shape all of the dough pieces, place the clean, damp kitchen towel over the shaped pan, and let the dough rise for five to twenty minutes (longer rising will make thicker, bubblier bread sticks.
 

Assembly
– Immediately before baking, remove the towel from the pan. Using a pastry brush, gently brush a thin layer of olive oil on the surface of the bread sticks. Sprinkle the bread sticks with parmesan or Romano cheese, salt, or herbs, as you wish.
 

Baking – Place the pan into the oven on the middle rack. Bake at 375 degrees Fahrenheit for five to fifteen minutes until the crust browns lightly. The instructions list a range of time because the temperature of different ovens can vary. You want to bake the bread sticks until the crust browns nicely but is not too dark.
 
I suggest that you stay close to the oven the first few times you make bread sticks. You might be surprised how quickly they bake. Thinner bread sticks and smaller forms will cook faster, so adjust your baking time accordingly.
 

Serving – Bread sticks are best when served warm, so serve them as soon as possible after baking.
 
Variations
 

Dough – Focaccia Dough, Basic Pizza Dough, California-style Sourdough, Half or Whole Wheat Dough, New York-style Dough, Rye Dough, Slow Rise Dough, Herman Sourdough 

Assembly and Baking – Pizza chips, soft pretzels, or any other shape.
 



Dessert Pizza
 

 
Dessert pizza is like a tart made with pizza dough instead of pastry. In fact, you can make almost any kind of tart into a pizza. Since people generally eat less for dessert, the dessert pizza uses only half of the dough batch.
 
Why would you want to make a pizza instead of a tart? Good question. And the answer is –because it is a pizza! Really, you just made a pizza dinner and you have your pizza stone in your oven and all ready. If you did not just make a pizza then you can pop your pizza stone into the oven and quickly preheat it. Why not place a dessert pizza in the oven to cook while you are eating the other pizzas? Maybe you are in the mood for pizza, but everyone else wants something else for dinner. Maybe you compromise and make what they want for the main course and you make a dessert pizza because it pleases you. Whatever the reason, Dessert Pizza is a fun way to end a meal! Any leftovers also make a great snack.
 



Fruit & Cream Cheese Dessert Pizza
 
Makes one ten to twelve inch pizza.
 
6 ounces cream cheese, softened
1/4 cup sugar
1 teaspoon vanilla
2 – 3 Tablespoons half-and-half or milk
1/4 pint blueberries
1/2 peach, peeled, pitted, and sliced
1 kiwi, peeled and sliced
1/2 recipe Herman Sourdough Dough (see recipe page 106) 
unbleached all-purpose flour (for kneading and shaping)
 
Note that the Herman Sourdough Dough requires a Herman Sourdough Starter that takes several days to prepare. This particular dough has a sweet, tart flavor that complements this dessert recipe, so I think it is worth taking the extra time to make the sourdough starter. The picture below shows Herman Starter as it is when removed from the refrigerator where you keep it between uses. You must stir the starter to release its bubbles so that you can measure it accurately as you use it to make dough.
 

 

Topping
– Combine the cream cheese, sugar, and vanilla in a mixing bowl and mix until smooth with an electric mixer. If the cream cheese sauce seems too thick to spread, mix in up to one Tablespoon of half-and-half (or milk) to make it thinner.
 

Resting – After the dough has risen, punch it down with one fist, take it out of the bowl, and knead it briefly (about one minute) without adding any flour, to release the large air bubbles. Remember to use half of the dough for this pizza; you can either make half the dough recipe or make the full recipe and cut it into two pieces. Make a dough ball (with the half-recipe sized piece of dough) and shape it into a flat circle about one inch thick. Sandwich the dough between two layers of plastic wrap and let it rest briefly in the refrigerator for five to ten minutes before shaping it.

 

Shaping – Prepare Herman Sourdough Dough as directed. Stretch or roll out the dough into a twelve-inch circle and place it on a prepared pizza screen. You may want to leave a rim on the dough to keep the sauce from sliding off the pizza. Without the rim to hold the toppings in place, some of the toppings may spill over the edge while the pizza bakes.
 
Alternatively, leave no rim and roll a dough docker over the entire surface. The holes in the dough connect the top surface of the crust to the bottom surface. They also let the carbon dioxide produced by the pizza while it bakes.
 

 

Assembly – Spread an even layer of the cream cheese sauce over the pizza to within one inch from the edge. The layer of cream cheese should be just thick enough so that you do not see bare spots through it, but be careful not to use too much because it will spread out as the pizza bakes. Spread the fruit slices evenly over the sauce in a pattern that pleases your eye. The sauce and toppings will migrate toward the center, so you should put a little less in the center; otherwise, the cooked pizza may be soggy in the center. The toppings may also migrate towards the edge of the pizza if there is no rim to hold them on the pizza.
 

 

Baking – Bake at 400 degrees Fahrenheit for ten to twelve minutes; the actual baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long. You want to bake the pizza so that the crust browns nicely but does not overcook. Since this pizza is smaller, it will generally cook faster than a bigger pizza.
 
Note that this pizza dough has sugar in it from the Herman starter. As a result, it will brown more quickly; so, keep an eye on it! Herman Sourdough dough stays somewhat soft as it bakes and will not be as crunchy-chewy as most pizza crust.
 

Serving
– After removing the pizza from the oven, let it stand for a few minutes on a trivet until the pizza cools slightly. This allows the toppings and cream cheese sauce to set prior to cutting. Cut the pizza into manageable size slices and serve while still warm.
 
If you have one, serve the pizza on a perforated pan. The holes in the pan let steam and sauce out so that the crust does not become soggy!
 
Variations
 

Dough – Focaccia Dough, Basic Pizza Dough, Cracker-style Dough

Sauce – You can use any sweet, gooey dessert sauce.

Toppings – Any combination of various fruits thinly sliced.
 

Assembly and Baking – You can bake this pizza on a pizza screen or pizza pan. If you are very adept at pizza peel technique, you can assemble and bake this pizza on a pizza peel. It can be very difficult to get the pizza moving due to the seepage of sauce through the holes. Do not be surprised if the pizza sticks to the peel.
 

 



Fried Pizza Dough
 
Fried dough – virtually every culture has it. Each variety has a different name, shape, topping, and such but the basics are the same. You take some dough, you fry it up, you add something sweet to it, and you eat it! Where I grew up everyone called fried dough “Pizza Frites”. This is one of the first pizza-related recipes I ever made. My Mom and I made fried dough together when I was a young teenager. I had heard about it from some other kids and asked my Mom if we could make it. She was up for it so we got some pizza dough, fried it up, and dusted it with sugar; it was great! It was a hit with my friends and we made it a few times that year.
 



Pizza Frites
 
The quantity of Pizza Frites this makes depends on how much dough you have and how big you make the pieces. The recipe below makes twelve pieces.
 
1 recipe Basic Pizza Dough (see recipe on page 92)
1 quart canola oil (or other oil suitable for high-temperature frying)
1 cup powdered sugar (or cinnamon sugar, if preferred)
unbleached all-purpose flour (for kneading and shaping)
 

Shaping – You form Pizza Frites by rolling or stretching dough.
 
Start by cutting the dough ball into four quarters. Then cut each quarter into three equal sized pieces. This should leave you with twelve pieces of dough. Place the dough balls on a clean, out of the way section of your work area and cover them with a clean, damp kitchen towel. This will keep the remaining dough pieces moist as you shape the others.
 
One by one, roll each piece of dough into a ball between the palms of your hands. Then pull and stretch the dough into a flattened, oval-shape. Pull the dough until it is approximately 1/8 inch thick. If you make the dough too thick, it takes longer to cook and it can turn out doughy. Any very thin sections can burn before the other parts of the shape cook. 
 

Frying – Heat the oil to 350 – 375 degrees Fahrenheit in a 10 – 12 inch pan that has at least 2-inch deep sides. I recommend using a thermometer to help you maintain the oil at the proper temperature.
 
Place one or two pieces of dough into the oil carefully. Tongs or a long-handled fork work well for this. Try not to splash the oil as it can burn you! Let the dough cook for 3 minutes or so until the bottom is golden-brown. With tongs or a long-handled fork, carefully turn over the dough and cook for 3 additional minutes or so until the bottom is golden-brown. When both sides of the dough are well cooked, remove the fried dough from the oil. Place the fried dough on a plate covered with several layers of paper towels to let the oil drain.
 
After each piece has drained for a minute or two but while it is still hot, sprinkle powdered or cinnamon sugar on the dough to taste.

Serving – Serve the Pizza Frites with additional sugar, chocolate sauce, or caramel sauce.
 
Variations
 

Dough
– Use leftover dough, Focaccia Dough, Basic Pizza Dough, California-style Sourdough Dough, Whole Wheat Dough, Half Wheat Dough, New York-style Dough, Herman Sourdough Dough, Slow Rise Dough, Potato Pizza Dough, Italian-style Dough, and Rye Dough
 

Shaping and Frying – You can make pretzel shapes, donut shapes, or beignet shapes. You can let the shaped dough rise for five to fifteen minutes to make puffier.
 



Mini Pizzas
 

 
Your mom probably made mini pizzas from English muffins. You can get them at the bagel store, but this is the real thing! Using homemade pizza dough and your favorite toppings results in a mini pizza that tops any that you have ever had before!
 



Spicy Scallop Pizzettes
 
Makes sixteen to thirty-two mini pizzas.
 
12 ounces sea scallops
1 cup mayonnaise
2 teaspoons lime juice
2 Tablespoons red lumpfish caviar
2 teaspoons Chinese spicy chili sauce
2 Tablespoons butter, melted
1 Tablespoon sesame oil
1 recipe Basic Pizza Dough (see recipe on page 92)
Toasted sesame seeds
8 ounces shredded Mozzarella cheese
unbleached all-purpose flour (for kneading and shaping)
 

Toppings – Cut the sea scallops into 1/2 inch square pieces. Mix the mayonnaise, limejuice, caviar, and chili sauce together. Mix the sea scallops together with the sauce mixture. Melt the butter, add the sesame oil, and stir.
 

Shaping
– You form Pizzettes by rolling or stretching the dough into shape. The two types turn out slightly differently. Try both to see what you like! In fact, you can do both with one recipe by cutting the dough in half and rolling out one piece of dough and cutting the other piece into dough balls. You will notice in the pictures that I did just this.
 
Stretching Pizzettes into Shape  - Start by cutting the dough ball into four quarters. Then cut each quarter into four pieces. This should leave you with 16 pieces of dough (if you want very small Pizzettes, you can cut each piece of dough in half again to make 32 pieces of dough). Take each piece of dough and roll it around between the palms of your hands to make it into a ball. Place the dough balls on a clean, out of the way section of your work area and cover them with a clean, damp kitchen towel. Alternatively, you can place the dough balls between two layers of plastic wrap. This will keep the remaining dough pieces from drying out as you shape the others.
 
One by one, flatten each piece of dough by pressing it against the work surface with the palm of your hand. Flatten, pull, and stretch the dough into a 3 – 4 inch circle. Pull the dough until it is approximately 1/8 inch thick. Place each stretched piece onto an oiled baking sheet or pizza screen. Leave about 1/2 an inch space between the pieces. It will take several baking sheets or pizza screens to hold all the shaped Pizzettes.
 
Rolling Pizzettes into Shape - Start by rolling the dough into a large rectangle or oval with a rolling pin. Roll the dough out until it is about 1/8 inch thick. Using a 3-inch circular cutter cut out as many circles as you can get from the rolled-out dough. Make each cut very close to the previous cut so that you do not waste dough. You can use a biscuit cutter, a cookie cutter, or even the top of a drinking glass. In fact, you do not have to make them circular; use whatever shape cutter you have or that tickles your fancy!
 
As you cut each piece, place it onto an oiled baking sheet or pizza screen. Leave about 1/2 an inch space between the pieces. It will take several baking sheets or pizza screens to hold all the shaped Pizzettes. You can take the scraps that remain after cutting the Pizzette shapes, divide it into dough balls, and shape them with your hands or you can reroll out the dough and cut it into more circles.
 

 

Assembly – Brush the entire surface of each Pizzette with some of the butter and sesame oil mixture. Sprinkle some toasted sesame seeds on each Pizzette. Sprinkle a small handful of cheese over the seeds. Give each Pizzette the amount of cheese you like but be aware that the cheese and toppings will flow a little bit as it bakes. Place approximately 1 Tablespoon of scallop mixture in the center of each dough round and spread it out a bit.
 
If you want less saucy Pizzettes, use less of the scallop mixture. They are your mini pizzas, so make them the way you like! If your Pizzettes vary in size, adjust the amount of topping to suit. Then sprinkle some salt and pepper and some Romano cheese over the top, if desired.
 

 

 

Baking
– Place the pans into the oven and bake at 500 degrees Fahrenheit for eight to twelve minutes until the crust browns lightly. You should also see the toppings bubbling across their surface. The instructions list a range of time because the temperature of different ovens can vary. You want to bake the Pizzettes until the crust browns nicely, but not too much. Any cheese or sauce that has dripped will be very dark and almost burned.
 

 
You might find that the pizzas on the top rack bake at a different rate than those on the middle or bottom racks. You can use the convection feature of your oven, if it has one, to keep the temperature even throughout the oven. Alternatively, you can swap the Pizzettes from the top rack to the bottom rack (and vice versa) after four or five minutes of baking.
 
Variations
 

Dough – Basic Pizza Dough, California-style Sourdough Dough, Half Wheat Dough, New York-style Dough, Rye Dough
 

Sauce
– Basic Pizza Sauce, Chicago-style Sauce, Sweet Pizza Sauce, Fresh Plum Tomato Sauce, Mexican Chile Sauce, Mustard Sauce, Sassy South of the Border Sauce, Squashed Tomato Sauce
 

Toppings – Virtually any edible cheese, vegetable, fruit, or meat.
 



Pizza Recipe Compendium
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your RECIPES, and work to make continual improvements.
 
Pizza Recipes
 
Now that the previous sections introduced you to the various styles of pizza, you are ready for further exploration and practice. To help you along, I have included a variety of pizza recipes here. These recipes use one particular dough recipe and pizza style; however, feel free to switch to your favorite dough and pizza style to suit your fancy.  The recipes will give you ideas for creating your own pizzas   (click to follow link):
 

Artichoke Dip Pizza 

Black Olive and Roasted Red Pepper Pizza
Bananas Foster Pizza
Chocolate Heaven Pizza
Chevre, Artichoke, and Roasted Red Pepper Pizza
Chicken Fajitas Pizza 


Chicken Spiedie Pizza 

Eggplant Pizza 


Four-Cheese Pizza
Fresh Plum Tomato and Mozzarella Pizza
Fresh Tomato and Green Pepper Pizza
Hawaiian Pizza
Meat Lover’s Pizza
Mexican Pizza 


Mojo Chicken Pizza
Mustard Chicken Pizza 


Pesto, Ricotta, and Prosciutto Pizza
Rajas Pepper Strips with Chicken Pizza 


Sautéed Peppers, Feta, and Garlic Pizza 



Sausage, Ricotta, and Fresh Tomato Pizza
Vegetarian Lasagna Pizza
White Pizza with Chile Peppers

 



Artichoke Dip Pizza
 
This pizza is great as the first course of a pizza party or Tapas dinner.
Makes one fourteen to sixteen inch pizza.
 
1 15-ounce can artichoke hearts
2/3 cup mayonnaise
1 cup finely grated Parmesan cheese
1/2 teaspoon seasoned-salt (adjust amount of salt to your taste)
7 – 8 plum tomatoes
1/2 cup coarsely chopped red onion
1 recipe California-style Pizza Dough (see recipe page 103)
6-8 ounces Mozzarella cheese, shredded
fresh ground black pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Finely chop the artichoke hearts. Combine chopped artichoke hearts, mayonnaise, olive oil, Parmesan cheese, and seasoned salt and mix together until smooth.
 
Immerse plum tomatoes into boiling water for 1 – 2 minutes. Drain and place in very cold water until cool. Using a paring knife, peel the tomatoes and discard the skin. Cut each tomato in half and remove the seeds with your finger or by squeezing; discard the seeds. Chop the remaining tomato flesh.
 

Shaping – Prepare California Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Using your fingers (it is a mess!) evenly spread the artichoke mixture over the pizza. Evenly spread the chopped tomatoes and onions over the artichoke mixture. Sprinkle the Mozzarella cheese over the top. Add fresh ground black pepper to taste.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long; the crust should be crunchy-chewy and very lightly browned.
 

Variation
– This recipe makes great mini pizzas. Cut the dough into little dough balls, shape each one into a small disk. Alternatively, you can roll out the dough and cut dough circles. Place a small amount of topping mixture on each disk and sprinkle with Mozzarella cheese.

 



Black Olive and Roasted Red Pepper Pizza
 
Makes one fourteen to sixteen inch pizza.
 
2 large sweet red bell peppers
1 cup pitted black olives, preferably oil-cured, drained
1 Tablespoon basil flavored olive oil
4 cloves garlic, minced
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
8 ounces Mozzarella cheese, shredded
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Hold the peppers over an open flame on a fork and turn frequently until completely charred on all sides. Place the peppers in a loosely closed paper bag until cool, about 15 minutes. Placing the charred peppers in a paper bag for a few minutes allows the skin to steam loose and makes it much easier to peel off. Remove the peppers from the bag and rub off the blackened skin with your fingertips. Remove the tops, seeds, and veins from the peppers and discard them. Finely chop the pepper’s flesh.
 
Finely chop the black olives. Mix the peppers, black olives, olive oil, and garlic.
Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough all over with olive oil, then top with the olive and pepper mixture, leaving a half inch border. Evenly spread the Mozzarella cheese on top of the pizza. Season to taste with salt and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 

Variation – Do not mix the peppers and olives together. Place the cheese on the pizza first then make alternating rings of peppers and olives on the pizza to form a bulls-eye pattern.
 



Bananas Foster Pizza
 


 
Makes one fourteen to sixteen inch pizza.
 
2 almost ripe bananas
4 Tablespoons butter
1/3 cup brown sugar
1 Tablespoon lemon juice, strained
1 teaspoon vanilla extract
2 teaspoons rum
1/2 recipe Herman Sourdough Dough (see recipe page 106)
1/4 cup sweetened condensed milk
unbleached all-purpose flour (for kneading and shaping)
vanilla ice cream (for serving)
 

Topping – Peel the bananas and discard the skins. Remove any strings and cut out any bruises. Cut the bananas in half lengthwise then cut each piece in half across the middle. Try not to break the banana pieces. Melt the butter, add the sugar and lemon juice, and stir together. Cook for over medium heat 3 to 4 minutes to dissolve the sugar and to make the mixture smooth. The mixture may bubble up as it cooks; that is okay. Add the vanilla extract and rum and stir to mix it in. Add the bananas to the pan and spoon the sauce over the bananas. Cook the bananas until they are soft and the sauce has thickened somewhat. Remove the pan from the heat. Take the bananas out of the pan and set aside. Reserve the caramel sauce to put on the pizza.
 

Shaping
– Prepare Herman Sourdough Dough as directed. Stretch or roll out the dough into a twelve-inch circle and place it on a prepared pizza peel. This pizza works best when there is a rim on the dough to keep the sauce from sliding off the pizza. If you do not provide a rim around the shaped pizza, you are likely to have toppings that overflow the pizza onto your baking stone and make a smoky, black mess. I know this from experience!
 

Assembly – Spread the caramel sauce on the pizza up to one inch from the edge. If the caramel sauce has cooled and is too gummy to easily spread, heat it up slightly to make it spread more easily. Use a pastry brush to smooth out the caramel sauce. Drizzle the sweetened condensed milk in a spiral pattern on top of the caramel. Use the amount of condensed milk you prefer. If you prefer a lot of sweet sauce, make the spiral lines very close to each other; if you prefer less, leave more room between spiral lines.
 
Arrange each banana slice on the pizza with the flat side down. Place the point of one banana slice near the center of the pizza such that the slice points out and away in a spiral pattern. Place the next slice immediately opposite the first slice in a similar fashion. Continue placing the remaining slices while maintaining the pattern.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 400˚ for ten to twelve minutes. The caramel sauce should be boiling slightly over the entire surface. The crust should brown lightly. The Herman Sourdough crust will not be as crunchy and chewy as other pizza crusts.
 

Serving – Serve with vanilla ice cream on the side. If you prefer more caramel sauce than made by this recipe, drizzle your favorite caramel sauce over the pizza as you serve it. 


 

 



Chocolate Heaven Pizza
 
Makes one fourteen to sixteen inch pizza.
 
5 ounces high quality semisweet baking chocolate
1/2 cup heavy cream
1/4 cup milk
1 Tablespoon sugar
1/2 teaspoon vanilla extract
1/8 teaspoon salt
1 large egg, at room temperature
1 recipe Herman Sourdough Dough (see recipe page 106) 
sweetened condensed milk
white chocolate
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Chop the chocolate into very small pieces (this will help it melt more quickly). Heat the heavy cream and milk in a saucepan over medium-low heat. Cook until the liquid simmers slightly around the edges; do not boil or you will scald the milk. Remove the pan from the heat. Add the chopped chocolate to the warm milk mixture and stir until you completely melt the chocolate and the mixture is smooth. Add the sugar, vanilla extract, and salt and whisk until well mixed. Beat the eggs in a small bowl until blended and add them to the chocolate mixture. Stir to mix in the eggs completely. Keep warm until ready to use. The chocolate mixture will be very runny but will thicken as it bakes on the pizza.
 

Shaping
– Prepare Herman Sourdough Dough as directed. Stretch the dough into a twelve inch circle and place it on a prepared pizza screen. Make sure to leave a rim on the dough to keep the chocolate mixture from running off the pizza!
 

Assembly
– Pour the chocolate mixture evenly over the pizza. Only use enough of the chocolate mixture so that it will not run off the pizza; you may have extra chocolate. Be careful as you move the pizza because the chocolate will flow like water; keep the pizza as level as possible. You may want to assemble this pizza on a pizza screen to make it easier to handle without the chocolate running off the pizza and making a mess.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 400˚ for eight to twelve minutes. Bake just until the chocolate is slightly bubbly and the surface is glossy. If you see bubbles in the surface in the chocolate, take it out right away! The crust should brown lightly.
 

Serving
– Wait until the chocolate has cooled before serving. Drizzle sweetened condensed milk over the chocolate in a spiral pattern. You can shave some white chocolate curls on top of the pizza before serving, if desired.
 

Variations – You can use milk chocolate, dark chocolate, or white chocolate. You can stir in chopped nuts when you stir in the eggs. You can serve with fresh fruit or fruit compote on the side.
Pizza Recipe Compendium – Chevre, Artichoke, and Roasted Red Pepper Pizza
 



Chevre, Artichoke, and Roasted Red Pepper Pizza
 
Makes one fourteen to sixteen inch pizza.
 
8 ounces Chevre cheese
2 large cloves garlic
1 teaspoon Italian herb blend
1/2 teaspoon fresh ground black pepper
1 7-ounce jar marinated artichoke hearts
1 12-ounce jar roasted red bell peppers
1 recipe California-style Pizza Dough (see recipe page 103)
4 ounces Mozzarella cheese, shredded
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Place the Chevre cheese in a bowl. Crush garlic cloves into the bowl with the cheese and add Italian herbs and fresh ground black pepper (adjust the quantity of pepper to taste). Using a fork, mash the garlic, herbs, and cheese together until well blended. Set aside.
 
Drain the artichoke hearts and roasted red peppers. Chop coarsely and mix together.
 

Shaping – Prepare California-style Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly – Use your fingers (it will be quite gooey and sticky!) to evenly crumble the Chevre cheese mixture over the pizza. Evenly spread the pepper and artichoke mixture over the cheese. Sprinkle the Mozzarella cheese over the top.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long; the crust should be crunchy-chewy and very lightly browned.
 



Chicken Fajitas Pizza
 

 
Fajitas are a fantastic Mexican food. What better way is there to enjoy fajitas than on a pizza? This deep-dish pizza is wonderful with chicken fajitas, onions, peppers, and a rich, thick Potato Pizza Dough. You will need to use a knife and fork to eat this taste sensation. Makes one fourteen to sixteen inch pizza.
 
1 medium onion
1 large green pepper, stem, and seeds removed
2 Tablespoons olive oil
1 pound thin-sliced boneless, skinless chicken breasts
1 Tablespoon olive oil
1 cup fajitas sauce
1 recipe Potato Pizza Dough (see recipe page 102)
olive oil
8 ounces jalapeno pepper or Mozzarella cheese, shredded
1 Tablespoon fresh cilantro leaves, finely chopped (optional) 
unbleached all-purpose flour (for kneading and shaping) 
guacamole, sour cream, and pico-de-gallo for serving (optional)
 

Topping – Cut onion and green pepper into bite-sized pieces and sauté in 2 Tablespoons olive oil until just soft and not yet browned. Set aside in a bowl.
 
Cut the chicken into bite-sized pieces. Brown the chicken in one Tablespoon olive oil in the same pan used for the onions and peppers. Add one-cup fajitas sauce to the pan, bring the sauce to a boil, and cook until chicken is thoroughly cooked and sauce has mostly evaporated down to a thick residue. Return the onions and peppers to the pan and mix together with the chicken. Set aside until you are ready to assemble the pizza.
 

Shaping – Prepare Potato Pizza Dough as directed. Coat your hands heavily with olive oil and press the dough into an oiled pizza pan; you will leave a nice coating of olive oil on the dough as you shape it. Press the dough up the edges of the pan all the way to the top of the pan. Cover the pan with a towel and let the dough rise in the pan for up to ten minutes.
 

Assembly
– Evenly distribute the chicken, peppers, and onions on the pizza right up to the edge of the dough. Sprinkle the jalapeno or Mozzarella cheese on top. Sprinkle the chopped cilantro over the cheese, if desired.
 

Baking
– Place the pizza pan into the oven on the lowest rack. Bake at 500 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional five to fifteen minutes until the toppings bubble and the crust and cheese brown nicely. The instructions list a range of time because the temperature of different ovens can vary. Just keep an eye on the cheese and the edges of the pizza so they do not burn.
 

Serving – Serve guacamole, sour cream, and pico-de-gallo with the pizza.

Variation – You can use Cornmeal Dough to make this pizza.
 



Chicken Spiedie Pizza
 

 
Spiedies are a family favorite from the Binghamton, New York area. Those living in the “Southern Tier” know Spiedies well but for some reason they have not become well known elsewhere. They have a wonderful taste when served either on pizza or as a main dish.
 
In Binghamton, you can buy Spiedies already marinated. The rest of us need to buy or make the marinade sauce and prepare them ourselves. You can order Spiedie marinade from several sources. My favorite is Salamida’s Original State Fair Spiedie Sauce marinade.
 
Makes one fourteen to sixteen inch pizza.
 
12 ounces Salamida’s Original State Fair Spiedie Sauce marinade
1 pound boneless chicken thighs or chicken breasts
1 recipe Basic Pizza Dough (page 92) 
8 ounces Mozzarella cheese, finely shredded
Italian herbs
salt and pepper
unbleached all-purpose flour (for kneading and shaping) 

 

Topping – Shake the Spiedie sauce well before using it. Cut the chicken thighs into inch-wide strips. Combine the chicken and eight ounces of Spiedie sauce in a zip-seal plastic bag and mix well. Let the chicken marinate overnight. Remove the chicken from the bag and discard the marinade. Place the marinated chicken on skewers and cook the chicken on a grill until done. Cut the cooked chicken into bite-size pieces and place in a small bowl. Add two ounces Spiedie sauce to moisten all the pieces of chicken. We call this cooked, marinated chicken called Spiedie meat. Set aside the meat until ready to assemble the pizza.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel. Be sure to make a rim around the edge to keep the Spiedie sauce on the pizza while it bakes.
 

Assembly
– Spread two ounces or so of shaken Spiedie sauce evenly over the surface of the dough, leaving a half inch border. Spread the Spiedie meat evenly over the surface of the pizza. Evenly spread the cheese over the meat. Season to taste with Italian herbs, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy-chewy and very lightly browned.
 
The pizza will seem somewhat juicy or wet when it is done baking. Do not worry; the liquid will solidify with the cheese as the pizza toppings cool. Let the pizza sit for five to ten minutes before serving.
 

Variations – You can use almost any kind of meat in place of the chicken. Lamb and beef Spiedies are also very popular but cut the meat into very small pieces if used on pizza. Cut the meat into cubes and place it onto skewers like shish kebobs for cooking. You can use the entire bottle of Spiedie sauce to marinate a larger quantity of meat and serve the additional meat with another meal.
 

 



Eggplant Pizza
 

 


 
Makes one fourteen to sixteen inch pizza.
 
1 medium sized eggplant
1 medium sized onion
2 Tablespoons olive oil
3 cloves garlic
1 lemon, optional
1 recipe Basic Pizza Dough (see recipe page 92) 
olive oil
6 – 8 ounces feta cheese, crumbled
Romano cheese
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Slice the eggplant into 1/4 thick slices. Slice the onion into 1/4 inch thick slices so the pieces will come out as rings. Sauté the onion and eggplant in two Tablespoons of olive oil over medium heat. Slice the garlic into thin slices. When the eggplant and onions are almost done add in the garlic and continue cooking until everything is soft and tender. If you plan to use the lemon, slice it into very thin slices and remove any pieces of seeds.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough all over with olive oil. Evenly distribute the eggplant and onion slices over the sauce. Sprinkle the feta cheese over the toppings. Season to taste with Romano cheese, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to ten minutes. Toppings should be bubbling over the entire surface. The crust should be crunchy-chewy and very lightly browned.
 

Variation – Sprinkle oregano, thyme, or mixed Italian herbs on the pizza before baking. 


 

 



Four-Cheese Pizza
 
Makes one fourteen to sixteen inch pizza.
 
2 ounces parmesan cheese, finely shredded
2 ounces fontinella (or fontina) cheese, finely shredded
2 ounces sharp cheddar cheese, finely shredded
2 ounces Mozzarella cheese, finely shredded
1 recipe Basic Pizza Dough (see recipe page 92) 
olive oil
1 cup Squashed Tomato Sauce (see recipe page 116) 
Italian herbs
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Combine all the cheeses in a bowl and mix well.

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with olive oil. Spread the squashed tomato sauce evenly over the surface of the dough, leaving a half-inch border. Evenly spread the cheese mixture on the sauce. Season to taste with Italian herbs, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.

 



Fresh Plum Tomato and Mozzarella Pizza
 
Makes one fourteen to sixteen inch pizza.
 
8 ounces fresh Mozzarella cheese, cubed (from deli section)
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
1 recipe Fresh Plum Tomato Sauce (see recipe page 117)
Italian herbs
Romano cheese
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Drain the Mozzarella, then cut it into quarter inch cubes.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with olive oil. Spread the plum tomato sauce evenly over the surface of the dough, leaving a half-inch border. Evenly distribute the cubed Mozzarella over the tomato sauce. Season to taste with Italian herbs, Romano cheese, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 

Variation
– If you prefer, you can use smoked fresh Mozzarella. I find the smoked taste to be a nice accompaniment to the other flavors of this pizza. You can use fresh basil to taste in place of the Italian herbs, as well.

 



Fresh Tomato and Green Pepper Pizza
 
Makes one fourteen to sixteen inch pizza.
 
2 small fresh tomatoes
1 large green pepper
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
1 cup Basic Pizza Sauce (see recipe page 113)
8 ounces Mozzarella cheese, shredded
Basil
salt and pepper
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Cut the tomatoes into 3/16 inch thin slices. Remove the stem and seeds from the green pepper, discard them, and then cut the flesh into long strips 1/4 inch wide.

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough all over with olive oil. Spread the pizza sauce evenly over the surface of the dough, leaving a half-inch border. Place the tomato slices and green pepper strips on the pizza in a pleasing pattern. Sprinkle the Mozzarella cheese over the vegetables. Season to taste with basil, salt and pepper, and Romano cheese.
 

Baking – Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.

 



Hawaiian Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
1 cup smoky, sweet barbecue sauce
8 ounces Mozzarella cheese, shredded
4 to 6 ounces Canadian bacon, sliced
1 4-ounce can crushed pineapple
Italian herbs
salt and pepper
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough all over with olive oil, if desired. Spread the barbecue sauce evenly over the surface of the dough, leaving a half-inch border. Sprinkle the Mozzarella cheese over the sauce. Evenly distribute the Canadian bacon slices on the cheese and then spread the crushed pineapple on the cheese in the spaces between the bacon slices. Season to taste with herbs, salt and pepper, and Romano cheese.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 

Variation – If you love pineapple, you can cover the entire pizza with crushed pineapple and place the Canadian bacon slices on top.
 



Meat Lover’s Pizza
 
This pizza can help use up leftovers. Do you have an extra hamburger, bratwurst, and hotdog leftover from a cookout? Just crumble or slice them up and put them on a pizza!
Makes one fourteen to sixteen inch pizza.
 
2 ounces Italian sausage
4 slices bacon
2 ounces ground beef
1 recipe Basic Pizza Dough (see recipe page 92)
1 cup Basic Pizza Sauce (see recipe page 113)
8 ounces Mozzarella cheese, shredded
2 ounces pepperoni, thinly sliced
Romano cheese
Italian herbs
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Cook the Italian sausage over medium heat until cooked through, then drain to remove the excess grease. Cook the bacon until quite crisp, then drain and crumble. Cook the ground beef over medium heat until cooked through, and then drain to remove the excess grease. If you are using leftover meats, cut them into small pieces.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Spread the pizza sauce evenly over the dough, leaving a half-inch border. Evenly distribute the Mozzarella cheese over the sauce then place the meats on top. Season to taste with Romano cheese, Italian herbs, salt, and pepper.
 

Baking – Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.

 



Mexican Chorizo Pizza
 
You will be amazed how nice this pizza tastes! The use of Mexican cheese and sausage when combined with the Mexican Chile Sauce give it an authentic Mexican flair. You can substitute Mexican-spiced, grilled chicken for the Chorizo, if desired.
 
Makes one fourteen to sixteen inch pizza.
 
8 ounces Mexican chorizo sausage
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
1 cup Mexican Chile Sauce (see recipe page 115)
8 ounces Chihuahua (or Monterrey jack) cheese, shredded
dried cilantro
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Cut the chorizo sausage into quarter inch thick slices. Cook over medium heat until cooked through, turning to cook both sides evenly. Drain the cooked chorizo to remove the excess grease.
 

Shaping – Prepare basic pizza dough as directed in the recipe. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with olive oil. Spread the Mexican chili sauce evenly over the surface of the dough, leaving a half-inch border. Evenly spread the cheese over the sauce. Place the cooked slices of chorizo over the cheese. Sprinkle some dried cilantro over the pizza. Season to taste with salt and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 



Mojo Chicken Pizza
 

 

 
Makes one fourteen to sixteen inch pizza.
 
Mojo marinade sauce (found in Mexican food section)
1 pound thinly sliced boneless chicken breast
2/3 cup refried pinto beans
up to 1/4 cup chicken broth (or bullion dissolved in water)
1 recipe Basic Pizza Dough (see recipe page 92)
1/2 pound Monterrey jack (or other Mexican) cheese, grated
Romano cheese
dried cilantro leaves, crushed
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Reserve 1/4 cup of the marinade for later. Marinate the chicken breasts for several hours (or overnight) with an appropriate amount of the mojo marinade. Broil the chicken until just cooked; do not overcook because it will become tough. Cut chicken into small bite sized pieces. Mix the refried pinto beans with the reserved marinade and enough chicken broth to make a sauce having a smooth, easy to spread consistency.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough and place it on a prepared pizza peel.
 

 Assembly – Spread the refried bean mixture on the pizza. Then sprinkle the cheese evenly on top of the beans. Place chicken pieces evenly over the pizza. Sprinkle with Romano cheese and top with some crushed cilantro. Season with salt and pepper to taste.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to ten minutes. Baking time may vary from five to fourteen minutes depending on the oven, but be careful not to bake too long; the crust should be crunchy-chewy and very lightly browned.
 

 



Mustard Chicken Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 cup Mustard Sauce (see recipe page 121)
1 pound boneless chicken breast
1 sweet red bell pepper, diced
4 ounces smoked gouda cheese, grated
4 ounces Mozzarella cheese, grated
1 recipe Basic Pizza Dough (see recipe page 92) 
honey
olive oil, optional
dried rosemary, crushed
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Brush the chicken breasts lightly with a small amount of the mustard sauce, reserving most of the sauce for later. Broil the chicken until just cooked; do not overcook because it will become tough. Cut chicken into small bite sized pieces. Remove the stem and seeds from the red pepper and dice it into small pieces. Mix the smoked gouda and Mozzarella cheese together.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with the remaining mustard sauce. Spread the chicken pieces evenly over the pizza, and then spread the diced red pepper on top of the chicken. Drizzle some honey (and olive oil if too dry) over the toppings. Sprinkle the cheese mixture evenly and top with some dried rosemary.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to ten minutes. Baking time may vary from five to fourteen minutes depending on the oven, but be careful not to bake too long; the crust should be crunchy-chewy and very lightly browned.

 



Pesto, Ricotta, and Prosciutto Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1/4 cup pine nuts
2 cloves garlic, minced
8 ounces ricotta cheese
salt and pepper
1 recipe Basic Pizza Dough (see recipe page 92)
3/4 – 1 cup pesto
4 ounces Mozzarella cheese, shredded
3 – 4 ounces prosciutto, very thinly sliced
Romano cheese
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Place the pine nuts in a small pan. Cook over medium to low heat until toasted and slightly browned. Be careful not to over-cook the pine nuts or they will add a burned taste to the pizza. Mix the minced garlic with the ricotta cheese, add salt, and pepper to taste.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly – Spread the pesto evenly over the surface of the dough, leaving a half-inch border. Using a teaspoon and your fingers, drop small dollops of ricotta cheese mixture evenly across the surface of the pizza. Sprinkle the Mozzarella cheese over the pizza then drop the pine nuts evenly over the ricotta and Mozzarella cheese. Place the sliced prosciutto on the pizza in a pretty pattern. Season to taste with Romano cheese, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 



Rajas Pepper Strips with Chicken Pizza
 

 
"Rajas" is the Mexican word for strips. In this particular recipe, Rajas means strips of peppers that you sauté and cook with a smooth, rich cream sauce. They are wonderful!
 

 
Makes one fourteen to sixteen inch pizza.
 
3 large poblano peppers
2 medium red bell peppers
1 large onion
2 Tablespoons olive oil
4 cloves garlic, peeled and sliced thin
1/3 cup heavy cream
1/3 cup chicken broth
1/3 cup white wine
1/2 teaspoon dried thyme
salt and pepper
1 recipe Basic Pizza Dough (see recipe page 92) 
olive oil
4 ounces cooked chicken, cubed (optional)
8 ounces Chihuahua (or Monterrey jack) cheese, shredded 
unbleached all-purpose flour (for kneading and shaping)
 

Topping
– Hold the peppers over an open flame on a fork and turn frequently until completely charred on all sides. The more charred, the easier the skin comes off; however, be careful not to burn the pepper’s flesh. Place the peppers in a loosely closed paper bag until cool, about fifteen minutes. The peppers may ooze some liquid, so place the bag on a plate. Remove the peppers from the bag and rub off the blackened skin with your fingertips and a knife, if needed. Remove the tops, seeds, and veins from the peppers and discard them. Cut the peppers into 1/4 inch strips. Cut the onion into 1/4 inch thick slices to make rings then cut each slice into quarters.
 
Cook onion in 2 Tablespoons olive oil over medium-high heat until it just starts to become translucent but not brown. Add the peppers and garlic and cook for four minutes. Add the cream, broth, wine, thyme, and salt, and pepper (to taste). Cook uncovered until the liquid is mostly gone and the sauce is quite thick. Cooking the peppers in the sauce and reducing the sauce mixture creates Rajas.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly – Brush the dough with olive oil. Spread the pepper Rajas with its sauce evenly over the dough, leaving a half-inch border. Sprinkle the cubed chicken over the rajas (if desired) and cover the pizza with the cheese. Season to taste with thyme, salt, and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy chewy and very lightly browned.
 

Variation – You can vary the amount and type of peppers you use in order to meet your desires for the taste and the spiciness of the Rajas.
 



Sautéed Peppers, Feta, and Garlic Pizza
 

 


 
Makes one fourteen to sixteen inch pizza.
 
3-4 medium sweet red, yellow, or orange bell peppers, seeded and julienned 
dried Italian herb mixture
2 Tablespoons olive oil
15-20 cloves garlic, peeled
about 1 cup olive oil
1/2 pound Feta cheese, crumbled
1 – 2 teaspoons dried mixed herbs
fresh ground black pepper
1 recipe Basic Pizza Dough (see recipe page 92)
unbleached all-purpose flour (for kneading and shaping)
 

Toppings – Gently sauté the peppers with 1/2 teaspoon of Italian herbs in 2 Tablespoons of olive oil over medium-low heat, covered, for ten to fifteen minutes until the peppers are very soft. Do not allow the pan and peppers to dry out; you want the peppers to be saucy, soft, and juicy. Keep the pan covered after you finish cooking the peppers.
 
Peel each garlic clove and cut off the hard, bottom end. Place the garlic cloves in a very small saucepan and add olive oil to cover. Cook over very low heat, stirring periodically to prevent burning, until just tender and golden, about twenty minutes. Drain and reserve the oil.
 
Mash the cheese and herbs together with a fork. Season with fresh ground pepper to taste and mix well.
 

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with some of the garlic olive oil. Spread the peppers and any liquid that remains in the pan over the dough. Evenly distribute the cheese and herbs on the peppers. Sprinkle the cooked garlic cloves (torn or chopped, if desired) over the top of the pizza. Sprinkle with more mixed herbs, if desired (do not use too much).
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to twelve minutes. Baking time may vary from eight to fourteen minutes depending on the oven, but be careful not to bake too long; the crust should be crunchy-chewy and very lightly browned.
 

Serving – Just before serving, you can brush the edges of the crust with the garlic olive oil.
 

Alternatives
– You can mash up the cooked garlic cloves with the cheese. You can also purchase diced, roasted garlic in a jar to mix with the cheese instead of cooking the garlic yourself. I have used jarred roasted red peppers on this pizza and I do not recommend them; it just does not come out the same.

 



Sausage, Ricotta, and Fresh Tomato Pizza
 
Makes one fourteen to sixteen inch pizza.
 
1 large ripe fresh tomato
4 ounces Italian sausage
1 recipe Basic Pizza Dough (see recipe page 92)
olive oil
1 cup Basic Pizza Sauce (see recipe page 113)
4 ounces ricotta cheese
6 – 8 ounces Mozzarella cheese, shredded
Romano cheese, if desired
salt and pepper
dried basil
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Slice the tomato thinly. Cook the Italian sausage, then drain to remove the excess grease. Break the sausage into small pieces as it cooks.

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly
– Brush the dough with olive oil. Spread the pizza sauce evenly over the surface of the dough, leaving a half-inch border. Using a teaspoon and your fingers, drop small dollops of ricotta cheese evenly across the sauce. Spread the sausage evenly over the ricotta and sauce. Sprinkle the Mozzarella cheese over the pizza then place a few slices of fresh tomato in a large circle. Season to taste with Romano cheese, salt, pepper, and basil.
 

Baking – Slide the pizza onto a preheated baking stone and bake at 500˚ for ten to twelve minutes. Toppings should be boiling over the entire surface. The crust should be crunchy-chewy and very lightly browned.

 



Vegetarian Lasagna Pizza
 
Makes one fourteen inch pizza.
 
2 cups Eggplant Sauce (see recipe page 119)
1 recipe Sicilian-style Dough (see recipe page 95)
olive oil
12 ounces fresh Mozzarella cheese, sliced thin
parmesan cheese
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Prepare the Vegetarian Eggplant Sauce as directed.
 

Shaping
– Prepare Sicilian-style Pizza Dough as directed. Press the dough into an oiled, deep-dish pizza pan and cover lightly with a towel. Let the dough rise in the pan for up to twenty minutes.
 

Assembly
– Brush the dough with olive oil. Spread the sliced cheese over the dough up to half an inch from the edge. Spoon the eggplant sauce over the entire pizza. Sprinkle parmesan cheese over the sauce.
 

Baking
– Place the pizza pan into the oven on the lowest rack. Bake at 500 degrees Fahrenheit for ten minutes. Move the pizza pan to the middle rack and lower the temperature to 400 degrees Fahrenheit. Bake for an additional fifteen to twenty-five minutes until the sauce is bubbling and the crust browns lightly. The instructions list a range of time because the temperature of different ovens can vary. Just keep an eye on the sauce and the edges of the pizza.
 



White Pizza with Chile Peppers
 

 
You can add any of your favorite toppings to this pizza. However, if you add any tomato sauce, then it will no longer be a white pizza! Nevertheless, it will taste great so do what pleases you.
 
This pizza has a large amount of cheese and is made with an egg; this makes it puff up a like a quiche. You can reduce the cheese and leave out the egg if you want the pizza to cook up like a regular pizza. I suggest you try this recipe as written to see how nice it is. Makes one fourteen to sixteen inch pizza.
 
8 ounces sharp cheddar cheese, shredded
8 ounces Mozzarella cheese, shredded
1/4 cup grated Romano or Parmesan cheese
1 egg
1 Tablespoon milk
1 recipe Basic Pizza Dough (see recipe page 92)
2 Tablespoons melted butter
1 – 2 4-ounce cans diced green chili peppers or diced jalapeno peppers
1/2 cup chipotle salsa, optional
salt and pepper
unbleached all-purpose flour (for kneading and shaping)
 

Topping – Combine the cheeses in a bowl and mix well. Beat the egg and milk together. Melt the butter.

Shaping – Prepare Basic Pizza Dough as directed. Stretch the dough into a circle and place it on a prepared pizza peel.
 

Assembly – Brush the dough with the melted butter up to 1 inch from the edge. Distribute the diced chili peppers over the melted butter and spread them evenly with your fingertips. If you are using the chipotle salsa, drop small spoonfuls onto the pizza in a reasonable pattern. Evenly spread the cheese mixture on the pizza. Sprinkle the beaten egg mixture evenly over the cheese. Season to taste with salt and pepper.
 

Baking
– Slide the pizza onto a preheated baking stone and bake at 500˚ for eight to twelve minutes. The cheese will puff up and will begin to brown. The toppings will bubble and boil at the edge of the cheese near the crust. The crust should be crunchy-chewy and very lightly browned. Because this pizza does not have any sauce, it will likely cook more quickly. You should stay near the oven and check the pizza frequently as it cooks.
 

Variations – If you want the pizza to be less like a quiche, you can use half the cheese and leave off the egg mixture.
If you prefer a very spicy pizza use Jalapeno peppers. If you prefer less spice, use diced green chili peppers. You can also vary the spiciness by using more or less peppers.
 
Feel free to substitute minced garlic, minced onions, minced green peppers, diced artichoke hearts, or other flavorful condiments for the chili peppers. You can add any other type of salsa or chutney to the pizza in addition to chili peppers before adding the cheese.
 



Part Three: Beyond the Basics
 

 
Part three of Passionate About Pizza: Making Great Homemade Pizza expands on the fundamentals of the Passionate About Pizza System. Now that you have a solid foundation of pizza skills and pizza recipes, you are ready to expand into having pizza parties, countering the problems that may occur, and exploring advanced or professional pizza-making topics.
 



Having a Pizza Party
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza.  PLAN your pizza-making activities, use the same equipment and high quality ingredients each time, use proven  PREPARATION techniques, rely on your recipes, and work to make CONTINUAL IMPROVEMENTS.
 
Pizza is a great party food. It is so popular that almost everyone likes it. It would be hard to cook enough pizza to serve 100 (or even forty) people without using a large, commercial pizza oven. However, with a little foresight and planning, you can have a pizza party that is enjoyable for you as well as an opportunity to show off your pizza-making skills. First, harness your passion and be confident that your efforts will have excellent results!
 



The Passionate About Pizza System in Action
 
Having a pizza party can be great fun – for you and your guests. On the other hand, pizza parties can be challenging for a pizza chef, especially if you are early in your journey into making pizza. Your key weapon in meeting this challenge is the Passionate About Pizza System! Here is how you do it.
 



Planning a Pizza Party
 
Time Management
 
Planning all the activities required for the pizza party will pay off. You will find that making toppings and sauce for more than a few pizzas can take several hours. It can take an hour or more to make several batches of dough. Finally, assembling and baking a bunch of pizzas can take another hour or more. Now might be a good time to reread the chapter on “Planning Your Pizza” starting on page 17. You may want to read it for the first time, if you have not yet done so. That section covers most of the time management issues you will run into.
 
How Much Pizza Should You Make?
 
It is my experience that it takes about one pizza for every four adults at a pizza party. Therefore, you can divide the number of guests by four to get the number of pizzas you should make. Do not forget to include yourself and your family in the count. Children may eat a little less pizza and teenage eaters will almost certainly eat more pizza, so adjust the number accordingly. If you plan to serve appetizers or salad with the pizzas, you can reduce the number of pizzas needed. If you want to ensure that you have leftovers, you can increase the number of pizzas by one or two. Overall, this rule of “one 14 – 16 inch pizza serves four guests” has stood up for many years of having pizza parties. I usually have a small amount of leftover pizza, just the way I like it! Remember, I am only giving advice and guidance. It is your party; you can and should make as much or as little pizza as you want to!
 
Choosing Recipes
 
To increase your chances of success and reduce the risk of unforeseen problems you should use recipes that have turned out successful results for you in the past. It is okay to experiment; however, I suggest that you limit the uncertainties to a level that you are certain to manage. I have broken this rule myself and I came through but it was a little stressful.
 
I generally make thin-style pizza at my pizza parties because it cooks in about a third of the time that thick-style pizza requires. Since each thin-style pizza bakes in about twelve to fifteen minutes, you can turn out approximately four pizzas in an hour; this feeds about sixteen people an hour.
 
Ordering the Pizzas
 
I do not mean calling in an order for pizzas. Rather, I mean, “in what order do you want to serve the pizzas?” You might serve the first pizzas as appetizers and the later pizzas as the main course. If you have not finalized your recipes, setting the order might help you decide which recipes to choose.
 



Preparing for the Pizza Party
 
Preparing Toppings
 
Gather all the ingredients well in advance so that you do not need to run to the store at the last minute. Once you start making pizzas, you will assemble and bake them in rapid-fire. Therefore, you cannot afford to work on toppings while making pizzas. So, prepare all the toppings, sauces, and cheeses in advance and place them in convenient containers. Please remember to follow the safe food storage rules listed in the section entitled “Preparing Toppings” on page 50.
 
Preparing Dough
 
Make the dough in batches. You might find it useful to stagger the times that the dough starts rising so that it does not finish all at once. I typically use my electric mixer and make double-size batches (six or so cups of flour). I knead the dough then split it into single-pizza balls. I let each ball rise in an oiled gallon-size zipper-lock storage bag. I cover each bag with a towel while the dough rises. You can change the time that dough takes to rise by choosing where and how you let it rise. You can use quick-rise techniques to speed up one batch, normal rise for other batches dough, or slow-rise techniques for further batches. I frequently use the different rising techniques to space out when the dough is ready to shape.
 
Letting the Dough Rest
 
Letting the dough rest is the first step in forming a pizza. As you have prepared for the party, all the toppings are ready. To initiate the actual pizza preparation you start by letting the dough rest. Take one piece of risen dough, punch it down, knead it briefly, make a dough ball, flatten it into a disk, and wrap it in plastic wrap to rest. I recommend that you let only one or two pieces of dough rest at a time; otherwise, you will end up letting some dough rest too long and it will be so soft that it will be difficult to shape. As you finish shaping one pizza, you can prepare the next piece of dough for resting. The amount of time it takes to shape one pizza is a good period for letting the next piece of dough rest.
 



During the Pizza Party
 
Making the Pizzas
 
So, how do you make a bunch of pizzas? One at a time. Really! As long as all the dough, sauces, cheeses, and toppings are prepared in advance, you can shape and assemble one pizza while another one is baking. Time it right and you can keep the finished pizzas flowing to the table as fast as your oven can bake them.
 
Shaping, Assembling, and Baking
 
Just do it again and again and again… You will get in the groove and the pizzas will fly!
 
If you are baking thick-style pizza, you can start baking one, prepare a second one while the first bakes through its first half, and then add the second one to the oven. When the first pizza finishes cooking and you remove it from the oven, you can add the third pizza to the oven. And so on, and so on...
 
If you are baking thin-style pizza, you can start baking one, prepare a second one while the first bakes, take out the first pizza, and then immediately place the second one in the oven. You will find it helpful to have two pizza peels so that you can make a pizza on one peel and use the second peel to remove the other cooked pizza from the oven. You will also want to prepare the next piece of dough for resting partway through shaping a pizza. Repeat this process until all pizzas are cooked.
 
Even with these preparations, it is tough to make more than four thin-crust pizzas or two thick-crust pizzas per hour in a single oven. Double ovens can double your output rate, but you will have to be very efficient to keep both ovens filled at all times. If you cut the pizzas into small pieces, have some activities and appetizers around, and understanding guests, this continual flow of pizza works very well.
 
Can you cook multiple pizzas at the same time? I have tried placing two pizza stones in one oven to get pizzas baked faster. I found that each pizza cooked more slowly so there was not as much improvement in pizza throughput as I wanted. Of course, it might work in your oven. Just experiment to figure out what works for your oven.
 
A double oven really helps for making more pizza faster! Putting a pizza stone in each oven lets you can cook two pizzas at once. However, you may find that keeping two ovens going can stretch your pizza-making skills to the limit! My dream house will have enough oven space for me to cook three, four, or more pizzas at a time so that I can have huge pizza parties!
 


 
Serving the Crowd
 

 
If you are making pizza for a crowd that generally means several or more pizzas. Since they will come out of the oven at different times, you have a choice on when to serve the pizza. You can serve them as they come out, you can serve them in sets of two or three, or you can serve them all at once. You can serve kids first then adults. You can serve appetizer pizzas then main course pizzas later. You can wait to serve the pizzas until you have made the whole bunch of them. Do whatever works for you (and your significant other)!
 



Post Party Depression
 
Well, the party is over and you are now hip-deep in dirty dishes. Get those dishes cleaned and then take a breather to relax. Are you thinking back on how the party went? Now’s the time to remember the continual improvement part of the Passionate About Pizza System. You might want to make some notes in the cook’s notes section or write in the book to make notes in the recipes you used.
 
Continual Improvement
 
Capture your thoughts when they are fresh in your mind so that you will benefit from the experience next time you have a pizza party.
 
What went right? What went wrong? You might want to make some comments in this chapter or in the troubleshooting guide.
 
Which recipes were a hit? Which recipes were duds? Did anyone suggest a particular pizza recipe that you thought sounded good? Did you make up a pizza recipe that everyone liked? Write down those ideas, now, so you will not forget next time!
 
So, when are you having your next pizza party?
 



Advanced Pizza Making
 
Baker’s Dough Recipes
 
Professional bakers use different methods because they make dough in bulk. In order to maintain consistency, they measure their ingredients with different units, as well. Baker’s recipes express quantities in terms of “baker’s percents”. Weight is the primary means of measuring each component because it is easier to be consistent with large quantities and it is more precise. It is very easy to replicate the same weight of a particular ingredient at any time so weighing the ingredients gives repeatability. Since flour is the main component of dough, the recipe lists quantities of the other ingredients as a percentage of the weight of the flour in the recipe. Using weight also makes it easy to scale the recipe to larger quantities or smaller quantities with simple math. Further, it makes it easier to duplicate the same results later or by another person. The disadvantage for most home bakers is that they are not used to measuring ingredients by weight or they may not have an accurate scale.
 
For example, here is the Basic Pizza Dough recipe expressed in baker’s percents. Note that the ounces shown are ounces of weight not of volume.
Makes one fourteen to sixteen inch thin-style pizza.
 
Flour (100%) – 370.66 grams (13.07 ounces)
Water (63%) – 233.52 grams (8.24 ounces)
Oil (4%) – 14.83 grams (0.52 ounces)
Salt (1%) – 3.71 grams (0.13 ounces)
Dry Yeast (1.5%) – 5.56 grams (0.2 ounces)
Sugar (0.8%) – 2.97 grams (0.1 ounces)
 
You can follow the same methods for preparing the dough. The units in which the recipe lists the quantity of ingredients does not change the way the recipe behaves.
 
Weighing ingredients brings consistency to the dough. Bakers also weigh the dough that goes into each pizza they make and adjust the amount of dough to get just the desired weight. You can easily do this if you want to ensure that each of your pizzas turns out to be the same size. It is especially easy if you are making multiple batches of dough together or you are making individual pizzas.
 
Professional Dough-Making Techniques
 
You cannot just take a home recipe and scale it up to make huge quantities of dough. Similarly, you cannot take a commercial-quantity recipe and scale it down for home use. The amount of yeast, the amount of sugar, and the amount and type of dough conditioners must vary because the overall quantity made impacts the way the dough behaves. Pizzerias make their dough in large batches hours ahead of time. They frequently use machines to mix it, knead it, let it rise, and prepare it for extended storage. They use less yeast, they sometimes add dough conditioners, and they store the prepared dough in coolers to compensate for this longer time. They keep improving and fine-tuning their recipe until it works for them.
 
Bakers use the word  Fermentation to describe initial stages of allowing the yeast to grow and propagate before mixing the full dough. Sourdough sponges and starters are two types of recipe that use this technique. Fermentation allows the yeast to multiply which produces more yeast as well as byproducts created by the yeast that provide flavor for the dough. Varying the time, temperature, and strain of yeast gives different results and flavor.
 
Proofing is the baker’s term for letting the dough rise. If you read professional recipes, books, or periodicals you will see the term proofing used frequently. You can just read that to mean, “letting the dough rise”. There are many discussions about the length of time, the temperature, and other variables about the proofing process. For the most part, the book already mentioned the things that you need to know most. Individuals having a serious interest in food science can find additional information about proofing in their own explorations. There is a lot to learn so if you are interested I encourage you to look into it.
 
Professional bakers regulate or  Retard the progress of the yeast by placing the dough in cooler temperatures while it proofs. This controls the rate at which the yeast grows and therefore controls the rate at which the dough rises. They mix the dough with ingredients at very specific temperature, especially the liquids. You may remember that friction causes heat and kneading bread dough generates friction. As a result, the kneading process adds heat to the dough. By controlling both the temperature of the ingredients and the amount of kneading, the dough will result in a particular temperature so that the proofing or retarding process goes exactly as planned. Professional bakers prepare pizza dough balls immediately after kneading and the dough retards as the dough balls sit before using them.
 

Autolyse
is another term used by professional bakers and food scientists. In non-technical language, it means to let the dough rest while the flour completely absorbs the water and enzymes break down chemical constituents within the flour. To use an autolyse, the mixed flour and liquids making up the partially completed dough rest to autolyse for some period of time. After the dough rests, mixing in the salt and kneading the dough prepares it for proofing. They add the salt after the autolyse because salt makes the gluten in the dough tough and lessens the effect of the autolyse. Breads made with an autolyse are purportedly easier to shape, have more volume, and improved structure. Dough can have an autolyse stage during mixing and before kneading, after proofing before final shaping, or after final shaping. Letting the dough “rest” as is described in the dough recipes in this book provides some of those benefits. In recipes where the shaped dough rises before baking the dough is undergoing a combined autolyse and proofing at that time.
 
Professional bakers and pizza chefs typically  weigh their

 dough balls. They weighed the ingredients when they made the dough so its formula is consistent and repeatable. Controlling the weight of the dough balls adjusts the size of each pizza, as well. In addition, rolling/shaping to a certain fixed size for a given weight of dough ball controls the thickness of the pizza. This systematic and repeatable actions result in consistency between pizzas. You can do this at home by weighing the dough before you make it into a dough ball to let the dough rest and by shaping the dough to the same size, each time you make pizza.
 
Specialty Pizza Ovens
 
You can make excellent pizza with home ovens. Using the techniques described in this book, a home pizza maker can be very successful using baking stones, pizza screens, or pizza pans in their home oven. Neapolitan Pizza and the Neapolitan-style Dough are the only recipes you cannot make using an unmodified home pizza oven.
 
There are ovens specifically designed for making pizza. These ovens provide the optimal temperature and baking environment for baking pizza. For the serious pizza maker the lure of professional or specialty pizza ovens can be strong. I know I want one!
 
Deck Ovens
 
Deck ovens are the ovens found in most pizzerias in the United States. These ovens have a short, wide door that folds down revealing a large deck that allows six to ten full-sized pizzas to bake at the same time. Deck ovens frequently have ceramic decks on which the pizza directly bakes, hence the name. Either the pizza slides directly onto the deck from a pizza peel or the pizza on a pizza screen sits on the oven deck. Deck ovens typically operate in the range of 500 to 650 degrees Fahrenheit. They typically use gas flames to provide the heat and require a commercial vent hood to remove the combustion fumes. Alas, they are not particularly practical for home use.
 
Conveyor Ovens
 
Conveyor ovens have a moving conveyor for the assembled pizza, usually on a pan or pizza screen. The conveyor moves the pizzas through an oven chamber where the speed of the conveyor works with the oven temperature to provide just the right baking heat transfer. These ovens provide consistent baking of consistently made pizzas; the system used by a pizzeria guarantees this. Conveyor ovens are very expensive, take up a large amount of space, are mechanically complicated, and as a result are not practical for home use.
 
Wood-Fired Dome Ovens
 
Wood-fired ovens come in a wide variety of shapes and styles but the ones most suited for making pizza usually have a flat floor, a rounded igloo-shaped dome, and a single door; the shape led to the name “dome oven”. The Italians designed this shape oven hundreds of years ago and it remains the dominant shape for pizza ovens. To this day, the exact shape of the dome, the inside height of the oven, the thickness and materials used in construction, and the size and configuration of the door vary with the preference of the builder.
 
Dome ovens are actually a type of black oven meaning that the baker builds the fire inside the cooking chamber. The opening of the oven has several uses. It allows you to place the wood inside the oven, it allows combustion air to enter the oven, and it allows the smoke to leave the oven. Typically, there is some type of arch over the opening that allows the smoke to leave and exit through a chimney so the smoke does not bother the baker. Finally, the opening allows you to place the pizza in the oven to bake it and later remove the baked pizza from the oven when it finishes cooking.
 

 
Wood-fired dome ovens have been used for centuries. In days past, builders frequently used clay and sand. Bricks of fire-resistant material and high heat mortar result in longer-lasting ovens. Modern ovens cast from custom-designed ceramic material hold heat in just the right manner for baking. You
 
can build a dome oven by hand from simple materials, you can purchase one in kit form, or you can purchase one fully constructed. Wide ranges of vendors supply such pizza ovens. Many of these companies import components or the entire oven from Italy or France.
 
To use a wood-fired dome oven, you build a very large fire inside the oven and then allow it to burn very vigorously for one or more hours. This long, hot burning fire heats the dome and floor of the oven to proper baking temperature, usually 700 to 800 degrees Fahrenheit. Once the oven is up to temperature, you push the burning wood and embers to the back or side of the oven and allow it continue burning with flames licking up and across the dome. You can tell the oven is up to temperature because the soot deposited on the dome by the starting fire burns off the dome such that the surface of the dome turns white; this may be the origin of the term “white hot”. You then swab the oven floor clean of ashes and place the pizzas to cook directly onto the floor of the oven using a pizza peel.
 
In a dome oven at 650 – 800 degrees Fahrenheit, pizzas will cook in 90 seconds to four minutes, depending on the specific temperature of the oven. As you can see this is much faster than baking a pizza in your home oven. Typically, the baker will rotate or move the pizzas to allow them to cook evenly to make up for the variability of the temperature at various points within the oven.
 
Pizza baked in wood-fired ovens has a distinct taste due to the high temperature and the characteristics of the wood heating fire. Because the temperature of the oven is so high, you must use special dough formulations like the Neapolitan-style Dough recipe provided in this book. Wood-fired pizza ovens are big, heavy, and take special knowledge and experience to master. Once you have mastered their specific techniques, they can turn out excellent pizzas continuously for hours. As a result, the best of the best pizzerias use them. Wood-fired oven pizza is the holy grail of pizza making by many pizza aficionados and such an oven is worth considering for the very serious pizza maker. I will have one someday!
 
After the pizzas bake, the oven will retain a large amount of heat. You can bake other items in the oven using the stored heat. Wood-fired oven bakers typically measure the temperatures of the oven and the rate at which the oven cools down. Because this cooling is slow and predictable, they can bake items in the oven at a temperature for which they are suited. For example, once the oven reaches 400 degrees you might cook a roast. Once the oven reaches 350 degrees, you can bake a loaf of bread. You can cook a whole stream of items in the oven after one firing if you are creative about recipe choices that you place in the oven at the right temperatures and for the proper durations of cooking.
 



Troubleshooting Guide
 
The Passionate About Pizza System
 
You will make great homemade pizza every time you try if you ignite your passion and follow a systematic approach to making pizza. Plan your pizza-making activities, use the same equipment and high-quality ingredients each time, use proven preparation techniques, rely on your recipes, and work to make CONTINUAL IMPROVEMENTS.
 
Continual Improvement
 
Be prepared to make mistakes when you are learning to make pizza. Here are some tips to help you figure out what went wrong. They can also help you avoid problems in the first place. This is not just a repetition of all the advice from the other chapters of the book although you will see some restatement of similar ideas. In addition to looking for ideas here, you might want to re-read the section of the book that covers the area in which you are experiencing a problem.
 



Equipment Suggestions
 

What to Buy
– Do not buy cheap equipment if you are going to use it a lot. On the other hand, when you are not certain that you will own it a long time or that you will use it frequently, why spend the money on better quality?
 

Do not Have A Pizza Cutter – Use what you have. My mom used a pair of kitchen scissors to cut pizza when I was a kid. I am sure that you can find some kind of cutting utensil that will do the job. Please do be careful, though, so that you do not cut yourself or anyone else!
 

Cannot Find My Pizza Stone – Relax and use a pan. You can use just about any pan, as long as it is ovenproof.
 



Poor Planning
 

Forgot To Make The Dough And Do not Have Time
– Start it as soon as you can, use quick rise yeast, and use the quick-rise method. You can shorten the rise time to fifteen to twenty minutes and still make a good pizza. Shape the kneaded dough into a flat disk shape while letting it rising and do not punch it down. You will want to handle the risen dough as little as possible, or the pizza will be dense.
 

Forgot To Remove The Dough From The Freezer
– Use the microwave to defrost the dough. Place the dough in the microwave and heat it on the lowest power setting for 90 seconds. Wait a few minutes and heat it again for 90 seconds on the lowest power setting. Repeat the cycle of waiting and heating on the lowest setting until the dough is at or near room temperature.
 



Mixed-up Mixing
 

Forgot The Salt
– Do not worry; try to remember the salt next time. Your pizza might taste a little bland, because the little bit of salt really does make a difference. Try to use at least half a teaspoon of salt for a three-cup flour recipe. Of course, if you have dietary restrictions limiting your salt intake, obey them!
 

Forgot The Oil
– Do not worry; try to remember the oil next time. The crunch and crumb of the dough will not be quite the same, but it will most likely turn out just fine. You might even like it that way so much that you will plan not to use oil the next time.
 

Dough Is Too Sticky
– Try adding a quarter cup of flour at a time until the consistency is like play dough. As you knead the dough, it will become less sticky, so do not go overboard adding flour. You can add flour while kneading, so you will get another chance to work it out.
 

Dough Is Dry and Crumbly
– Try adding a Tablespoon of water at a time until the consistency is like play dough. Dry dough is harder to knead because it stays stiff. It is also somewhat harder to shape, too. However, it will taste just fine if you persevere and knead it thoroughly. Dry dough may take longer to rest and become pliable for shaping.
 

Used Too Much Salt
– If you used around two teaspoons for a three-cup flour recipe, you might notice a salty taste. If you used more than a Tablespoon for each three cups of flour in the recipe, I recommend that you start over.
 

Ran Out Of Yeast
– It is hard to make pizza dough without yeast. Call a friend or a neighbor and ask to borrow some. Alternatively, you get out your box of biscuit mix and follow the directions on the box to make biscuit dough. You can roll it out into a pizza shape and cook it on a pan. It will not be normal pizza, but it will probably taste fine!
 



Kinky Kneading
 

Kneading Takes Forever
– Make sure to mix the dough well before starting to knead. This way, you incorporate the ingredients before kneading and you can focus on kneading to develop the gluten. Alternatively, if the dough is very stiff, see the next tip. If you have used high gluten flour or bread flour, it will generally require longer kneading to develop the gluten.
 

Dough Is So Stiff Kneading Is Difficult – Try using slightly less (a quarter cup or so) flour next time so that the dough is less dry and softer. You can add a little water, a Tablespoon at a time, while kneading to soften the dough a bit. Make sure that you knead the dough enough after adding the water to make it uniform in texture.
 

Dough Is Too Sticky
– Try adding a Tablespoon of flour at a time until the dough becomes manageable enough. As you knead the dough, it will become less sticky, so do not go overboard adding flour. You can also wet your hands and use a dough scraper to scrape the dough off the surface, to make kneading a little more manageable.
 



Ridiculous Rising
 

Dough Does not Rise
– Try proofing your yeast next time by watching it for activity for ten to fifteen minutes after dissolving it in warm water. The yeast you used may not be active. Alternatively, you may have used too hot water or an ingredient that killed the yeast. If it does not rise within two to three hours, it is not likely that it is going to rise. You will have to start over. You can use quick-rise techniques to recover quickly, if needed.
 

Dough Rose Too Long – Unless it has risen for more than twenty-four or so hours at room temperature or forty-eight hours in the refrigerator, do not worry. The dough may be a little sticky and very easy to shape, but it should work fine.
 

Forgot To Oil Bowl – The dough might stick to the bowl and rise a little less, but it should work fine. Dig as much as possible out with your hands and knead it a bit to get it off your hands. If you do knead the dough, let it rest before shaping.
 

Forgot To Oil Surface Of Dough – The dough might form a dry skin on top. Try kneading the dough for a few minutes after the rise then let it rest; it should work fine. However, you might notice small flecks of the skin as hard spots in the finished dough. Aside from those flecks, it should be fine. You probably will not notice anything in the finished pizza.
 

No Time To Cook The Pizza
– Plans change. You can place the kneaded dough (if it has already risen, punch it down and knead it again) in a zip-lock freezer bag, and store it in either the refrigerator or freezer. Let the dough come to room temperature again before shaping it.
 

Forgot To Remove The Dough From The Refrigerator
– Use the microwave to heat the dough to room temperature. Place the dough in the microwave and heat it on the lowest power setting for 90 seconds. Wait a few minutes and heat it again for 90 seconds on the lowest power setting. Repeat the cycle of waiting and heating on the lowest setting until the dough is at or near room temperature.
 



Persnickety Sauce Preparations
 

Forgot To Cook The Sauce
– Relax and try one of the uncooked sauce recipes. Alternatively, you can make an uncooked version of your sauce recipe and wing it (as long as there are no meat ingredients; you must cook them). You may find that you like your sauce better that way, anyway!
 

Tomato Sauce Too Thin – Next time, strain the tomatoes or tomato sauce before using it to reduce the water content of the sauce. You can do this for many sauces. Use a strainer or cheesecloth.
 

Tomatoes Too Runny – Strain the tomatoes after squashing them to eliminate water that makes them runny.
 



Topping Preparation Predicaments
 

Forgot To Cook The Meat – Take the time to cook it before placing it on the pizza; your oven will not get it hot enough to cook it while the pizza is cooking. It is not worth getting a stomach bug because the meat did not cook enough! Alternatively, leave it off the pizza this time.
 

Did not Buy The Right Ingredients
– It is time to be creative! Look into your cupboards and use what you have. If you like something off a pizza, chances are that you will like it on a pizza.
 



Risky Resting
 

Let The Dough Rest Too Long
– The dough will seem like it has risen again and it has. Just press it flat to deflate the bubbles and begin shaping. If it seems to have doubled in bulk, punch it down again, knead it briefly, and let it rest again. Do not let it go too long the second time!
 

The Plastic Wrap Is Sticking Too Much – Do not worry about it. Peel it off as carefully as you can, then continue with sprinkling and spreading flour over the dough. You are going to shape it, anyway, so it will recover.
 



Strained Shaping
 

Dough Keeps Springing Back – If you have not used high-gluten flour, let the dough rest a little longer. If you did use high-gluten flour, be patient. With several minutes (or more) of alternating shaping and resting, the dough will probably be large and stable enough to make a pizza. I am not kidding – if you used high gluten flour, you will be in for a fight. Be patient and do not use it next time!
 

Dough Is So Stiff Shaping Is Difficult – You can let the dough rest a little longer so that the gluten relaxes. You may just have to deal with this dough. Try using slightly less (a quarter cup or so) flour next time so that the dough is less dry and softer.
 

Pulled or Poked A Hole – Just pinch the hole together and be gentle with it. If the dough does not stick together you can wet just the area around the hole to make the dough stick to itself. If you have ripped a large hole, you can knead the dough back together, let it rest a few minutes, then start shaping again. You only get to restart once this way, though.
 

Dropped The Dough
– Were you showing off? Well, pick it up! If the dough is not particularly dirty, you can use it. If it is not too damaged or dirty, just brush off any foreign bodies and continue shaping, more carefully. If the dough is really messed up but not dirty, knead the dough back together, let it rest a few minutes, and then start again. If dropped dough freaks you out then trash it and start over. You can use quick-rise techniques to recover quickly.
 

Rim or Edge Wrong Size
– Was the rim of the last pizza you made too large? If so, press down a little closer to the edge when you shape your next pizza. This will make the rim smaller. Was the rim too small? If so, do not press so close to the edge next time.
 

Crust Is Too Thin
– Was the crust thinner than you wanted? If so, you can use the same amount of dough and make a smaller pizza. Another alternative is to use a larger amount of dough. One further alternative is to let the shaped dough rise after shaping for a few minutes before assembling the pizza.
 

Crust Is Too Thick
– Was the crust thicker than you wanted? Try using slightly less dough, next time. Just cut off a piece of the dough after rising and before you make the dough disk. Alternatively, you can make a bigger pizza.
 



Awkward Assembly
 

Assembled The Pizza On the Counter – Bummer, the pizza is ready to go into the oven but you realize that it’s sitting on the counter or work surface not the pizza pan, peel, or screen. It feels awkward and a little stressful but you can save it. Gently slide two long, thin spatulas under the pizza one on each side. Holding one spatula in each hand, you will want to slide the pizza onto the pizza peel, pan, or screen. Pick up the pizza as small a distance as you can manage while still moving it so the toppings will be dislodged less. Readjust the toppings, if needed.
 

Forgot To Add The Sauce – Oops! You could try a custom assembly with the sauce on top. You could enjoy a sauce-less pizza and remember to add sauce the next time; some restaurants call this white pizza! Alternatively, you can heat up the sauce and serve it on the side.
 

Forgot To Add One of the Toppings
– No big deal. You might be able to take the pizza out and place it on top. You need to let the pizza cook for a few minutes, approximately one third of the total cooking time, to let the crust firm up before you take it out. This ensures that the pizza retains its form when you move it around. Moreover, please remember to be careful with that hot pizza. You do not want to drop it or to burn anything with it!
 



Bizarre Baking
 

Pizza Will not Cook In Middle – If you are using a baking stone, be sure that it is heated prior to placing the pizza on the stone. You should preheat the stone for at least forty-five minutes at 500 degrees Fahrenheit prior to baking the pizza. If you are using a pan, try cooking it near the bottom of the oven at a higher temperature for the first five to ten minutes.
 

Pizza Crust Is Too Crunchy
– Try cooking your next pizza for two to three minutes less. You might want to check the pizza while it is baking so that you will notice if it finishes cooking sooner than you had planned. Pizzas that are thin, that have fewer toppings, or that have a small amount of sauce definitely cook faster, so you might want to watch them closely.
 

Pizza Crust Seems Under Cooked – Try cooking your next pizza for two to three minutes longer until the toppings boil over the entire surface of the pizza. If you noticed before you cut the pizza, you can try to return it to the oven. If you have already cut it, you may be able to place the pizza on a pan and cook it a little longer.
 

Pizza Crust Is Fine But Toppings Are Over Cooked
– Try placing aluminum foil with the shiny side up over the top of the pizza just after you have placed the pizza into the oven. The foil will keep the top from cooking as quickly as it would without the foil. You may need to join two pieces of foil together to create one piece large enough to cover the pizza. Leave the foil covering on for 3 – 4 minutes. Take the foil off and let the pizza continue to cook until done. You can adjust the doneness of the toppings by the length of time you leave the foil in place. You can also try baking the pizza lower in the oven, next time.
 

Pizza Crust Is Fine But Toppings Are Under Cooked
– This is a sign that your oven is not keeping up with the heat. You might try setting the oven to a higher temperature. Alternatively, you can place a pizza stone on a rack 3 – 4 inches above where you cooked this pizza. This pizza stone will radiate heat to cook the toppings more quickly.
 

Forgot To Preheat Oven – Do not try to cook the pizza on a cold baking stone! If you have one, use a pizza screen; if you do not, use the thinnest, darkest pan you have.
 

Darn, You Burned It – You might want to get in the habit of checking the pizza every few minutes, to prevent this the next time. In addition, you can try setting several timers and not socializing so much when the pizza is in the oven.
 



Funky Finished Pizza
 

Thin-style Too Thick – If you are trying for very thin pizza and you just cannot get it thin enough for your tastes, try using less dough for the same size pizza. This will force you to roll or stretch it thinner to reach the same size. Just cut away a piece of dough before shaping.
 

Pizza Tastes Bland – Make sure that you used the proper amount of salt in the dough. If the toppings are bland, you might want to try a different brand, next time, because they do vary in flavor and taste. You can add salt and pepper to the cooked pizza before serving.
 

Tastes Like Spaghetti – Do not use the same sauce for pizza that you do for spaghetti!
 

Thin-style Too Thin
– If your pizza came out too thin for your tastes, try stretching it or rolling it out less next time so that you leave a thicker layer of dough. Alternatively, let the shaped pizza dough rise for a few minutes before assembling the pizza.
 

Pizza Has Pools of Liquid – Try absorbing some of the liquid with the corner of a paper towel. Watch out for cheese or toppings that will stick to the paper. You might try switching to different brands of toppings with less fat or grease. Drain any cooked meat well.
 

Cheese Has Poor Flavor – Switch brands or varieties of cheese. I do not use store brand cheeses for this reason. Higher quality ingredients generally result in better tasting pizza.
 

Cheese Is Runny – Try using pre-grated cheese. The commercial grating process seems to provide lower moisture content.
 



Sticky Serving
 

Cheese and Topping Ooze All Over – Try waiting five to ten minutes after the pizza comes out of the oven before cutting it.
 

Pizza Got Cold – You can place the pizza in a 350 degree Fahrenheit oven on a pizza pan or cookie sheet for four to six minutes to heat it. Watch the pizza as it heats to avoid burning the pizza.
 



Rear Jacket
 

 
Passionate About Pizza:  Making Great Homemade Pizza’s goal is to show you how to create fantastic pizza, one pizza at a time. It will give you the guidance and advice necessary to make great homemade pizza a reality for yourself. Using the methods described in the book, you will enjoy making pizza so much that you will practice until you are confident making pizza any time, for anybody!
 
My father and I took all the pictures in this book of me making pizza in my kitchen using the Passionate About Pizza System. This is all homemade pizza and you can make it, too. I used the listed ingredients, the recommended equipment, and followed the instructions as written. I have made quite a number of pizzas and I have learned many tricks along the way. This book contains all my pizza-making knowledge and I am happy to share it with you! Using it will help you learn to make pizza much more quickly than I did.
 
Passionate About Pizza: Making Great Homemade Pizza will have you making great pizza in no time!

Copyright 2003, 2008, 2009 Curtis Evan Ide, All Rights Reserved.
 
www.passionateaboutpizzabook.com
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