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Introduction

Pizza is many things to many people. To the people of Naples, pizza is a way of life. There are more than 500 pizzerias amid the city’s dusty churches and cramped dwellings. Within each pizzeria are veteran bakers standing before large, beehive-shaped wood-fired ovens. From these ovens come the traditional thin, puffy, charred crusts topped lightly with ingredients, such as the simple pizza Margherita, which is covered with tomatoes, olive oil, mozzarella, and basil. Legend has it that a chef in Naples created this colorfully patriotic pizza in 1889 when the Queen of Italy came to visit. Contrary to popular lore, however, pizza isn’t an original Neapolitan idea; it’s simply their interpretation of what the Greeks, the Romans, and undoubtedly the Arabs had been doing for centuries. Nevertheless, it is an interpretation that has clearly been successful.

To many Americans, pizza is something quite different. Italian immigrants brought Naples-style pizzas to America just before the turn of the twentieth century, but its popularity there didn’t fully take off until the end of the Second World War, when US troops came home looking for the cheap, flavorful pizza they had tasted for the first time in Naples. According to Jeffrey Steingarten, the renowned American food writer and Neapolitan-American pizza aficionado, there are 61,269 pizzerias in America. Not all of these, however, uphold the traditions of Naples. Welcome the thick, deep-pan pizzas of Chicago. The garden-fresh, seasonal pizzas of California. The smoky, spicy pizzas of the Southwest. The thick and thin New York-style pizzas favored on the East Coast. There are even pizza fans who sincerely prefer the mass-produced, plastic-cheese-topped, pepperoni-studded, greasy creations from their local pizza chain. Yes, pizza has morphed in countless directions in America. It’s fast food. It’s street food. It’s frozen. It’s fresh. Some take pizzas seriously. Others down a slice while watching football.
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But I’m not American. Nor is Pippa. America is just the perfect example of how a country can embrace a dish and shape it over time. Every country has its own variations, permutations, and interpretations of pizza. Some are good, others are shameful. The latter graced the dining room table of every primary school birthday party I ever attended. No, middle Americans are not alone. You know the kind of pizza I’m talking about—bland white crust, tasteless tomato sauce, and salty discs of pepperoni covered in a mound of “double” cheese—the rubbery stuff someone dared to call mozzarella. A little dough ball sat in the middle of these gargantuan pizzas. It kept the cardboard box from adhering to the sticky pizza during delivery.

As some say, you have to hit rock bottom before you can climb back up again. That’s what we, two humble pizza lovers from separate ends of the globe, are here to do—to move pizza onwards and upwards, yet all the while keeping an eye on the past.

To us, pizza means Friday night. That was when imaginations ran wild and creative combinations began. It means trips to Italy. Memories of pizza marinara emerging from wood-fired ovens. Folding it over and devouring it as fast as it was cooked. It means university. Cheap meals, quick nourishment, happy gatherings. It means barbecues, eating al fresco under the stars. Most of all, pizza means being given the opportunity to corral these memories into one collective book. Here you will find our favorite, eclectic, creative, and classic recipes from our repertoire. Some purists, like the members of the Associazione Vera Pizza Napoletana, who set out to defend the original Neapolitan pizza from imitations, wouldn’t wholly approve. Our second chapter, aptly called Classics (see pages 56–75), is devoted entirely to the pizzas of southern Italy. It would pass, we think, with flying—red, white, and green—colors. The rest of the recipes veer, albeit thoughtfully, away. How can we not? I live in Canada, Pippa lives in New Zealand. We cook with what we have, with our seasons, and are inspired by unique flavor combinations and the incredible bounty of produce that is available to us. We’re resourceful, much like the people of Naples. Ian Thomson, in Nikko Amandonico’s La Pizza, explains: “During the hungry years of the Second World War, the city’s seaside aquarium was ransacked by famished locals who boiled the tropical fish for a variety of unusual pizza and pasta dishes. Neapolitans give this resourcefulness a name—l’arte di arrangiarsi, the art of getting by.”
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We aren’t starving, nor are we living in wartime. But we are blessed with l’arte di arrangiarsi. We love to experiment, to pair unexpected ingredients together, to fuse flavors. But you can’t look forward without remembering the past. All of our recipes are based on the traditional pizza-making methods. Proper techniques are established. Flavor combinations are unique, but ingredients are pure. A wood-fired oven is encouraged. Of course we don’t have one ourselves, but we’d really love it if we did. Dreaming aside, for the bulk of the home cooks out there, we’ve provided plenty of scope for experimentation. There are many sauces and pizza bases to choose from, depending on taste and time. The foundations are here, but as always, there is room to maneuver. Where some Neapolitans might scoff, the esteemed late English cookery writer Elizabeth David would hopefully approve. In 1954 Italian Food was first published in an attempt to provide a book for her English readers who had previously been “protected” from authentic versions of Italian cookery. “This is,” wrote David in the 1963 introduction to the Penguin edition, “a book for those readers and cooks who prefer to know what the original dishes are supposed to be like, and to be given the option of making their own adaptations and alterations according to their tastes and circumstances.”

Many years have passed since David wrote those words, but they still ring true today. No, the English are no longer making pizzas by topping crumpets with tomato purée and a slice of processed cheese, as they did to David’s horror in the 1950s. But crumpet pizzas are a fine example of how individual interpretation free from any culinary tradition can be a recipe, for, well, disaster. If you set forth using Pizza as your guide, disaster will definitely be averted. Tradition will be upheld, but creativity encouraged. So go forth, we ask, with wild, leavened abandon.


Ingredients

PIZZA BASES

You can get great satisfaction from making your own pizza bases. Not only is the kneading process a great way to relieve stress, but the end result will also taste better than any store-bought alternative! It is important, when making bread, to understand your ingredients in order to achieve the best result possible within your limitations. Environmental factors such as temperature and humidity will play a part, as will the age of your flour, the hardness of your water, and the freshness of your yeast. One single bread-making experience will never be the same as the next. Understand your dough and follow your instincts. If it feels a little dry, then add more liquid early on; if it is too wet, then add a little more flour. Our recipes are not set in stone. With practice, you will become more aware of the signs to look out for and always end up with a soft and silky dough. If you are pressed for time, we do offer alternatives to making your own base (see page 18), which can make your cooking experience quick and very user-friendly without the extra flour mess!

MAKING PIZZA DOUGH

Mixing: This involves the mixing together of flour, water, and yeast—as simple as that. At this stage the gluten proteins begin to unfold and form water-protein complexes. Secondly, the yeast begins to feed on the sugars and starts the process of fermentation and the production of carbon dioxide. In some of our recipes we use the “sponge” method, which involves mixing up to half of the flour in with the yeast and water mixture. This can give a slightly more aerated end product due to the longer time of fermentation.

Kneading: This improves the aeration of the dough and furthers the development of the gluten. It is best done by hand if you prefer a product with larger air bubbles, but some bread machines and food mixers these days do have dough hooks, which will result in a very fine, cake-like texture. Your technique for kneading will determine the final texture of your bread or base. Your dough is well kneaded when it takes on a silky, satiny appearance. Rich, buttery, or sweet doughs generally require longer kneading than others.
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Rising (fermentation): This is the stage when the dough is set aside and covered with a clean tea towel in a warm place. The gluten development is still happening, but the main activity is the multiplication of yeast cells, which causes the dough to rise and expand. The yeast is producing more carbon dioxide, which in turn expands the air pockets, resulting in the final texture. The dough should approximately double in size, and then it is ready. At this stage, it is important to punch the dough back to release the pressure, shape it, and leave it for a further short rising. Then it is ready to be rolled out and topped.

Baking: When the dough is initially put in the oven, it will experience a sudden expansion, as the heat will cause a rapid production of carbon dioxide. When the interior of the dough reaches about 140°F (60°C), the yeast cells will die and the rising will cease. The dough will then undergo a phase of browning, which will give the dough its crispy texture. The perfectly cooked dough should sound hollow when tapped.
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FREEZING DOUGH

Your dough can be frozen as individual balls after the rising (fermentation) stage. Just knock the dough back, reshape into a ball, and place in a freezer bag. Remove the dough from the freezer about 6–8 hours before you need it. Leave it to defrost at room temperature. When you are ready, turn the plastic bag inside out and, using a floured hand, pull the dough from the bag. Knead the dough on a lightly floured surface for 5 minutes. Shape into a ball and leave for 20 minutes before rolling out.

FLOUR

There are two main types of wheat grown today, hard and soft, each with a characteristic kernel composition and each with its own particular culinary use. The wheat kernel will vary in “hardness,” which is the measure of protein content and ultimately what determines the flour’s gluten content. Hard flour contains large protein chunks and relatively little starch. As a result, this flour forms a strong gluten when mixed with water and is commonly used in bread making. In comparison, soft flours contain a higher starch content and consequently develop a weaker gluten. Soft flours are more commonly used for pasta and cakes where the texture is meant to be more tender and crumbly.

Gluten works rather like chewing gum. It is both plastic and elastic, that is, it will both change its shape under pressure and tend to reassume its original shape when pressure is removed. Gluten stretches when worked and allows air to be incorporated and trapped, resulting in air bubbles. Bread making requires a hard flour in order for the carbon dioxide released by the yeast to be incorporated by the gluten, enabling the dough to rise. Pizza dough does not require the same level of rising action as a loaf of bread, and many people claim that a softer flour is actually better. The following is a guide to the different flours available and their uses.
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Semolina: This is a coarse grain produced from the hardest kind of wheat grown today. It is predominantly used for very stiff doughs, particularly dried pastas. It is too hard for bread or pasta making, but can be added to pizza doughs for texture and crunch.

Hard flour: Grade 1 flour contains the highest gluten level and is generally used for bread making or pizzas. All-purpose flour can be used as well.

Soft flour: Grade 00 (doppio zero) flour is the finest grade and contains less gluten. It is useful for pasta making and baking. Soft flour can be used for pizza making, but make sure the package states that it is “panifiable.”

ANCIENT GRAINS

Ancient grains, sometimes referred to as “heritage grains,” are grains that have not been manipulated in a laboratory. Typically these grains are very simple and similar to a grain that was harvested hundreds of years ago, hence the name “ancient.” The gluten and protein content is different than in other grains, which makes these grains much easier to digest. Common ancient grains include amaranth, barley, buckwheat, emmer, chia, farro, flax, Kamut, millet, oats, quinoa, rye, sorghum, spelt, teff, winter wheat, and wild rice. Corn, rice, and wheat are often classified as ancient grains as they too have ancient origins, but they have been modified from their original state. Some ancient grains, like buckwheat, chia, millet, and quinoa, are actually plants, but are grouped as grains because they can be used in the same way as cereal grains. Traditional grains, like wheat barley, farro, and spelt, are grasses. Some contain gluten and some do not. Oats, sorghum, and teff are gluten-free grains. The following grains and nut flours are some of the other “flours” we like to use in pizza making. Feel free to play with flours—substitute and experiment. Your results will depend on factors like the environment in which you live, the quality of your ingredients, and the heat of your oven. Have fun with it.

Buckwheat: Buckwheat dates back thousands of years to Siberia, the Himalayan Mountains, and Manchuria, areas where plants thrived and grew quickly in inferior soil and cool climates. It still thrives in similar conditions today, primarily in China, Australia, and Canada. The name buckwheat is misleading
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Parmesan


Pecorino


Fontina



Ricotta


Gruyère


Asiago


Havarti


Monterey Jack


Cheddar


Provolone


Gorgonzola



Taleggio



Mascarpone


Halloumi


Vegan cheeses


CURED MEATS

Prosciutto



Pancetta


Salami


Mortadella


Bresaola
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