
		
			CHAPTER 1

			IT’S ALL ABOUT THE CRUST
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					The pizza’s undercrust should caramelize to a rich golden brown, and taste like hot buttered toast.

				
			
			Let’s get this out of the way: when it comes to pizza—any kind of pizza really, but especially the kind we’re going to make in this book—the bottom line is that it’s all about the crust. Some people might say it’s also about the sauce or maybe the cheese, and yes, of course, pizza does rely on these, but for great pizza it always comes down to the crust. I’m not referring to good pizza, of which there is plenty in this world. This book is not about good pizza; pizza is such a perfect food that, unless you burn it, it is nearly impossible to screw it up. What this book is about is great pizza.

			What is the difference between good and great when it comes to pizza? This begs the deeper question: what is the definition of greatness? In an earlier book, American Pie, I explored this very question, and to save you many pages of reading, I can tell you that great pizza, as I define it, always, always, always has a memorable crust. In the fifteen years since that book appeared, there are now many more pizzerias producing memorable pizza, but the same principle applies: the crust is always exquisite.

			What do I mean by exquisite? Well, first there is the taste, in which the pizza maker has accomplished the primary mission of all bread bakers: to evoke the full potential of flavor trapped in the grain. This is done by proper adherence to the craft of dough fermentation, the mysterious balancing act of time, temperature, and ingredients that allows the natural sweetness of the wheat (or any other grains for that matter) to emerge through a natural chemical and biological process. But flavor alone is not the sole memorable quality. There is also texture and an ineffable quality that is often referred to as “snap,” which is produced in your mouth as well as in your auditory canals. It is a sound so delightful that, beyond the flavor of the pizza, it induces an undeniable and inexpressible state of joy and inner satisfaction. I call this the sound of crust.

			Like a crusty baguette, or a fine piece of toffee, or a crunchy slice of toast, biting into a perfectly made pan pizza fills the mouth with buttery shards and the ears with a musical crackle. It creates a taste-sound association that forever haunts us and a longing that resonates deep within, leaving an indelible taste memory.

			This satisfaction is one factor in pan pizza’s recent meteoric rise to a level of popularity we must call, for lack of a better word, hotness. Pan pizza is the hottest subcategory within the larger pizza universe. There is a reason for this, I believe, and it is because, when properly made—which you will be able to do when you follow the given instructions—it produces that memorable sound of crust to a greater extent than any other form of pizza, even a perfectly executed Neapolitan Margherita served piping hot from a 900°F wood-fired oven (the pizza that to many people serves as the iconic benchmark of memorable greatness). What’s more, and to all of our benefit, a pan pizza doesn’t require a wood-fired oven or any other special tools; it can be made in a home oven and still achieve that taste memory and that sound for which we all yearn.

			There are many existing, published recipes for the crusts associated with each of the pan-pizza subcategories, but the recipes that follow are, in my opinion, the best of the best, the distillation of the knowledge I’ve gained and the hard work of re-creating the best pizza crusts I’ve ever had. They derive from all that I’ve learned over the past thirty years from the artisan-bread community, which has provided both professional and amateur bakers the necessary knowledge of dough science to truly fulfill what I consider to be the baker’s mission: to evoke the full potential of flavor trapped in the grain. The artisan-bread community has now leavened the much larger pizza community, where intuition has often ruled but has been supplemented and reinforced by artisan methodology. As you will see, I’ve created three distinct dough recipes, or master formulas. They are all interchangeable according
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				Resources

				This list is by no means comprehensive, but will provide enough information to get you up and running or lead you to additional sources with more detailed information. Given the power of the internet, you can easily track down what you need using a keyword search, but the following represents my recommendations.

				BOOKS, MAGAZINES, AND OTHER PIZZA MEDIA

				There are so many good pizza books to choose from, but the following are all useful and loaded with excellent recipe ideas for all styles, including pan pizzas:

				
						
						American Pie: My Search for the Perfect Pizza, Peter Reinhart

					

						
						Bianco: Pizza, Pasta and Other Foods I Like, Chris Bianco

					

						
						Mastering Pizza, Marc Vetri and David Joachim

					

						
						My Pizza, Jim Lahey

					

						
						Pizza, Gabriele Bonci

					

						
						Pizza: A Slice of Heaven, Ed Levine

					

						
						Pizza Camp, Joe Beddia

					

						
						The Elements of Pizza, Ken Forkish

					

						
						The Pizza Bible, Tony Gemignani

					

						
						The United States of Pizza, Craig Priebe and Diane Jacob

					

						
						Where to Eat Pizza, Daniel Young

					

				

				There are currently two professional magazines that are free to anyone in the trade (or with enough passion to sound like you’re in the trade). Pizza Today (pizzatoday.com) and PMQ  (pmq.com). Both provide e-newsletters and digital versions as well as printed magazines, and include recipes, personality profiles, interviews, and business tips as well as news regarding upcoming pizza conventions, expos, and trade shows.

				Other useful websites and media: There are too many to list and there are more every day, so do an internet search if you want to immerse yourself. But, here are a few links to get you started.

				
						
						Pizza Quest (fornobravo.com/pizzaquest) is my own pizza website, filled with interviews, video webisodes, recipes, and guest columns, all in pursuit of the perfect pizza and to celebrate artisanship wherever we find it. The videos, in longer episode format, are also featured on mybluprint.com.

					

						
						The Pizza Show, with Frank Pinello, ViceTV (video.vice.com/en_us/show/pizza-show).

					

						
						The Brooklyn Pizza Crew (brooklynpizzacrew.com).

					

						
						Roman Pizza Academy videos of Massimiliano Saieva (search for these on YouTube, and they will also lead to videos of many other Roman-style video masters).

					

						
						And, finally, the pizza episode of David Chang’s Netflix show Ugly Delicious.

					

				

				SOURCING

				Cheese

				Everyone has their preferred cheese brands and many types will work with the recipes in this book. That said, for Wisconsin brick cheese, which is hard to find in most supermarket cheese sections, you can refer to the following websites for more on the history and methodology as well as where to track down this unique, relatively unknown cheese:

				
						
						Klondike Cheese: klondikecheese.com

					

						
						Widmer’s Cheese: widmerscheese.com/the-story-of-wisconsin-brick-cheese

					

						
						Zimmerman Cheese: wisconsincheese.com/wi-cheese-companies/36/zimmerman-cheese-inc

					

						
						For Italian-style cheeses, again, there are many excellent brands to choose from, both domestic and imported. But for a one stop site, full of thumbnail descriptions as well as superb cheeses of many types, I suggest BelGioioso Cheese: belgioioso.com/Products

					

				

				Flour

				The pizza dough formulas in this book were designed to be made with bread flour that has a protein content of approximately 12.5 percent. Some brands of all-purpose flour, such as King Arthur, have nearly that amount of protein (approximately 11.7 percent) and are acceptable substitutes. I do not promote one brand over another except to say that all of the major American bread flour brands will work in these recipes. These brands include Central Milling (also packaged for Whole Foods as their 365 Brand), General Mills (such as Better for Bread and also Harvest King), King Arthur, and many locally milled flours produced in small batches. In the UK, Europe, Australia, and Asia most of these brands are not available so, unless you can find equivalent local brands, another option is to buy flour directly from your favorite bakeries or pizzerias. As long as they know you will not be opening a competing business they are likely to be willing to help you out.

				The recipes in this book will also work with whole grain and sprouted flours, such as any supermarket brand of whole wheat or whole rye flour; but they are especially suited to work with flour made from sprouted wheat. There are currently only a few brands producing and distributing this type of flour (Ardent Mills, Arrowhead Mills, Bay State Milling, Essential Eating, King Arthur, One Degree, and To Your Health, in addition to a number of small, regional companies). For more general information on sprouted grain flours, try these links:

				
						
						healthyflour.com/ (To Your Health Sprouted Flour Co.)

					

						
						lindleymills.com/super-sprout/super-sprout-faq-s .html (Lindley Mills)

					

						
						onegreenplanet.org/vegan-health/flour-power-10-reasons-you-should-bake-with-sprouted-whole-grain-flour

					

						
						essentialeating.com

					

				

				Meats

				Many of the recipes in this book call for various types of salumi, charcuterie, sausage, and specialty deli meat products. As with cheese, there are many fine brands, and most supermarkets and gourmet food stores carry quality meats. However, here are some links to companies whose products I have used with great success. Their sites also contain excellent product information:

				
						
						Creminelli Fine Meats: creminelli.com

					

						
						LaQuercia: laquercia.us

					

						
						Nduja Artisans Salumeria: ndujaartisans.com

					

						
						Nueske’s: nueskes.com/about

					

				

				Pans and Tools

				The pizzas in this book can be made without specialty or hard-to-find equipment. But many of you will want to track down the tools that the professionals use, so here are some links to sources:

				
						
						Allied Pans: alliedpans.com

					

						
						Artisan Pizza Solutions, for all sorts of pizza making tools, including the special scissors for cutting Roman-style pizzas: artisanpizzasolutions.com/pizza-taglio-tools

					

						
						Detroit Style Pizza Company: detroitstylepizza.com

					

						
						Lloyd Pans (see the photo on this page, featuring many of their pans): lloydpans.com

							

				

				SOURDOUGH RESOURCES

				We merely scratch the surface of sourdough baking in this book but it is vast category and growing in importance and popularity. Here are some additional resources:

				
						
						Sourdough Home offers a full list of recommended books and other resources: sourdoughhome.com/index.php?content=resources

					

						
						Northwest Sourdough: northwestsourdough.com

					

				

				I highly recommend Richard Miscovich’s sourdough course available on mybluprint.com.

				CLASSES

				Pizza making classes are becoming increasingly popular and many cooking schools are now offering courses on pan pizza in addition to Neapolitan styles. The following list includes a few of the best professional programs, as well as a free video course taught by me for home cooks.

				
						
						Craftsy Video Course on Making Artisan Pizza at Home, with Peter Reinhart: mybluprint.com

					

						
						North American Pizza and Culinary Academy (Chicago): pizzaculinaryacademy.com

					

						
						Pizza School NYC: pizzaschool.com

					

						
						The Roman Pizza Academy (Miami): romanpizzaacademy.com

					

						
						Tony Gemignani’s International School of Pizza (San Francisco): internationalschoolofpizza.com

					

				

				PIZZERIAS

				If you’re interested in seeing what other pizzaioli are doing with these styles, there are many places to encounter pan pizza in the wild. There are too many to list, but here are some pizzerias doing extraordinary work with pan pizza styles of the type introduced in this book:

				Roman-Style

				
						
						Alice (Philadelphia)

					

						
						Bonci Pizzeria (Chicago)

					

						
						Eight & Sand (Charlotte, NC)

					

						
						Il Romanista (Los Angeles)

					

						
						Pizzarium (Miami, not to be confused with Gabriele Bonci’s Pizzarium in Rome)

					

						
						Rione (Philadelphia)

					

						
						Rock, Pizza, Scissors (NYC)

					

						
						Triple Beam (Los Angeles)

					

				

				Detroit-Style

				
						
						In Detroit: Buddy’s Pizza, Cloverleaf Bar and Restaurant, Belle Isle Pizza, Jet’s Pizza, Loui’s Pizza

					

						
						Blue Pan Pizza (Denver, CO)

					

						
						Brown Dog Pizza (Telluride, CO)

					

						
						Emmy Squared (NYC and Brooklyn)

					

						
						Mash’d (Frisco, TX)

					

						
						Rock, Pizza, Scissors (NYC)

					

						
						Paulie Gee’s (Chicago)

					

						
						Sofia (NYC)

					

						
						Union Squared (Chicago)

					

				

				WRITE TO ME

				I know that many of you will want to share the name of your favorite pizzeria with others and may even wonder why your favorite isn’t on this list (as noted, there are just too many, and the above are just examples of the ones I know). I’d be happy to start a guest column on my website with your stories of best places, or anecdotes regarding your own quest for the perfect pizza. Write to me at peter@pizzaquest.com if you’d like to be a contributor.

			

		

	
		
			
				GLOSSARY

				Blue steel pans The pans that were originally, and to this date, the most associated with Detroit-style pizza as developed by Gus Guerra in 1946. The pans were used in the automotive industry for holding nuts and bolts as well as other tools but, as Gus discovered, they also conduct heat perfectly for achieving the distinctive crackly, buttery Detroit-style crust. There are now many other types of pans that also work to achieve the same quality of crust.

				Brick Cheese A Wisconsin-made washed-rind cow ’s milk cheese with excellent melting properties. See box, this page, for more info.

				Detroit-style Pizza For our purposes, this is a deep-pan pizza baked in pans with side walls at least 2 inches high in order to trap the melting cheese around the edge to create a crispy cheese “frico.” Gus Guerra’s original pizzeria, Buddy’s Rendezvous (which later became Buddy’s Pizza) is credited as the birthplace of this style, but it is now made in many other famous Detroit pizzerias as well as pizzerias around the country.

				Dimpling A term used to describe a method for spreading dough within its pan through a series of fingertip pressings (dimples) followed by 20- to 30-minute resting periods that allow the gluten to relax enough for additional spreading with each dimpling cycle until the whole surface of the pan is covered. See this page for a pictorial description.

				Dough Caramelization Caramelization refers to the browning of sugars when the temperature exceeds 325°F. With bread or pizza dough, only the surface of the dough, the crust, is able to get that hot, which is why only the crust turns golden brown. Note: There is a second type of caramelization, caused by partial protein amino acids in combination with natural sugars and high heat, called the Maillard reaction. Because flour contains both sugars and proteins, some of the dough caramelization is due to both sugar and Maillard activity, which lends bread crust its unique color and flavor. This complexity is especially apparent in pizza crust.

				Dough, Coarse and Shaggy to Smooth and Developed During the first few minutes of mixing, while the ingredients are still absorbing the liquid (see Dough Hydration), and prior to full gluten development, the dough looks pebbly and kind of like a textured rug, thus the term “shaggy.” After about five minutes, as the gluten strands begin to organize and weave together, developing into a kind of fabriclike texture, the dough becomes smoother and almost shiny.

				Dough Formula In baking, a formula is even more valued than a recipe, because it expresses the nature of the dough as a ratio between each ingredient and the flour. Once a formula is established, a baker can then make any size batch of dough (the recipe). For example, a typical bread or pizza dough contains 2 percent salt, 0.5 percent to 1 percent instant yeast, and 60 percent to 80 percent water, as well as optional ingredients also expressed in percentages, such as oil, sugar, and even milk, eggs, and spices or herbs. The percentage is determined by dividing the ingredient weight by the total flour weight, then multiplying by 100 (example: 2 g salt divided by 100 g flour = .02. When multiplied by 100 it becomes 2 percent).

				Dough Hydration The percentage of water or other liquid added to the flour determines the firmness or softness of the dough. Typical pizza dough contains 60 percent to 72 percent water to flour, whereas the doughs used in this book are 80 percent water to flour, thus making for a much stickier dough, but one that can expand more in the pan during fermentation and baking, creating large, irregular holes in the crumb structure of the dough.

				Dough Recipe As noted previously, the recipe is the specific weight or amount of each ingredient for a specified size batch of dough.

				Fermentation The activity of yeast, and also bacteria, seeking glucose and other simple sugars upon which to feed and grow is called fermentation. The by-product of this activity is the release of carbon dioxide, ethyl alcohol, and acid (both lactic and acetic). Whether in dough or any food (such as in pickling), fermentation transforms its food source from one thing into something else, causing, in the case of bread, the claylike dough to come to life, during which it grows in size as the developing carbon dioxide, trapped by the dough walls, is similar to blowing up a balloon. The dough also develops flavor from the alcohol and acid development.

				Focaccia Literally “from the hearth (foca),” focaccia is an Italian flatbread associated with the northwest region of Italy called Liguria, whose capital is Genoa. It can be baked in a pan or directly on the hearth and can be round or rectangular. The Genovese style is typically baked throughout the day, with various toppings, in a rectangular pan, then cut into squares and sold at the ubiquitous focaccerias throughout the city. They are usually no thicker than 1 inch in height.

				Grandma Pizza A type of pan pizza, similar to Sicilian-style, in which the pizza is baked only once, with all its ingredients, as opposed to Sicilian-style, in which the crust is often par-baked and then topped and baked a second time. In some versions, thin slices of mozzarella cheese are laid over the dough before the sauce is applied to protect the dough. Umberto’s and King Umberto’s restaurants, both located in different parts of Queens, NYC, are credited with originally popularizing this style.

				Natural Fermentation This is another term for sourdough leavening, as opposed to leavening dough with commercial yeast. See Sourdough.

				Oil slick A technique I recommend for handling wet, sticky dough because wet dough won’t stick to oiled hands or surfaces. It is useful for performing the stretch-and-fold steps, as well as for hand kneading on the work surface, by rubbing the surface with 1 to 3 teaspoons of oil to form a circular or rectangular slick.

				Pan Pizza I use the term in this book to refer to any style of pizza baked in a pan, whether round or rectangular, rather than directly on the hearth, such as is done with Neapolitan and NY-style pizzas. While not all pan pizzas utilize wet, sticky dough, as do the ones in this book, the pan does provide a solid frame that contains the dough and prevents it from overspreading.

				Pre-ferment A leavened pre-dough, made with either commercial yeast or sourdough starter, that serves as a dough improver due to the flavor development accomplished during its fermentation. There are many varieties of pre-ferments (biga, poolish, pate fermenteé “old dough,” as well as sourdough levain) but, other than the use of sourdough levain, the doughs in this book accomplish the fermentation flavor a different way, via cold, overnight fermentation, in which the dough becomes its own pre-ferment through long, slow development.

				Roman-style Pizza This term has come to mean a style of focaccia-like pan pizza with inventive toppings, many applied after the pizza is baked. There are a number of variations or schools of thought regarding this style (Gabriele Bonci’s Pizzarium versus Massimiliano Saieva’s Roman Pizza Academy, for example), which include philosophical differences regarding dough hydration and flour types.

				Schiacciatta From an Italian word meaning “smash,” this term relates to a type of Tuscan flatbread similar to focaccia. It is usually made in rounds but, like so many styles of flatbread, there are no real rules governing the shape. I consider it a Tuscan version of focaccia, though I’m sure many Tuscans would take umbrage.

				Sicilian-style Pizza The Americanized version of a flatbread originally called sfincione in Sicily before migrating to New York, especially to Brooklyn, where it developed into a focaccia-like pizza embellished with lots of sauce and cheese. As it crossed the United States, many versions of this style evolved, but the most well-known versions are made in Brooklyn, NY at L&B Spumoni Gardens, where the crust is somewhat dense and creamy, and at J & V Pizzeria, with an airier, more open crust and where, the owners proudly told me, “We beat Spumoni Gardens in the latest popularity ratings.”

				Sourdough A general term for naturally leavened dough and/or bread. While the term is mostly associated with San Francisco and, ultimately, the United States, naturally leavened breads exist everywhere, and they have been made for thousands of years. The sour flavor is primarily due to bacterial fermentation, and the leavening is caused by naturally occurring strains of wild yeast. Both the bacteria and the wild yeast are cultivated in a pre-fermented dough called by various names. See this page for more on sourdough.

				Spiking the dough A mixed leavening technique used by many bakers to take advantage of the flavor complexity provided by natural sourdough leaven, bolstered by the addition of a small amount of more concentrated commercial yeast. I suggest using this method for the sourdough crust recipe in this book to assure a rising time consistent with the doughs leavened only by commercial yeast.

				Stretch and Fold A method of strengthening the gluten network of dough by folding it by hand on an oiled work surface, followed by resting periods and subsequent cycles of folding. See this page for a photo depiction.

				Undercrust The bottom side of the pizza and, to many pizza lovers, the most valuable signifier of the quality of the slice. With pan pizzas, one of the goals is to achieve a crispy, buttery texture and taste, with a golden brown caramelization. This is achieved by a combination of high heat and a generously greased pan, either with olive oil or a combination of olive oil and melted butter.

				Windowpane Test A way to determine if the gluten in a dough has developed enough to perform properly. See this page for a photo depiction.

				Yeast, Commercial Properly known as Saccharomyces cerevisiae, it is a strain of yeast that can be reproduced easily in laboratories. It does not tolerate highly acidic environments but, because it comes to the baker in a highly concentrated form—either as a granular powder, such as instant yeast or active dry yeast, or in a moist block called fresh compressed yeast—it is able to ferment and raise dough in a very predictable manner. This is the same strain of yeast used to make many types of beers and wines (at one time, long ago, breweries would collect their leftover yeast and sell it to bakeries).

				Yeast, Wild One of the two types of microorganisms essential for sourdough. While the strain is often identified in books as Saccharomyces exiguous (exiguous meaning “wild”), there are actually many strains of wild yeast that comprise a sourdough starter, too many to list individually, thus the generic exiguous. The important difference between wild and commercial yeast is that wild yeast is able to tolerate the acidic environment created by the bacterial fermentation, while commercial yeast cannot. See Sourdough, above, and also this page.
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