
		
			[image: ]
		

	
		
			
			[image: ]
		

	
		
			[image: The Pizza Bible. The World’s Favorite Pizza Styles, from Neapolitian, Deep-Dish, Wood-Fired, Scillian, Calzones and Focaccia to New York, New Have, Detroit, and More. Tony Gemignani, twelve-time world pizza champ with Susie Heller and Steve Siegelman. Photography by Sara Remington. Ten Speed Press, Berkeley.]
		

	
		
			Copyright © 2014 by Tony Gemignani
Photographs copyright © 2014 by Sara Remington

			All rights reserved.
Published in the United States by Ten Speed Press, an imprint of the Crown Publishing Group, a division of Random House LLC, New York, a Penguin Random House Company.
www.crownpublishing.com
www.tenspeed.com

			Ten Speed Press and the Ten Speed Press colophon are registered trademarks of Random House LLC.

			Library of Congress Cataloging-in-Publication Data

			Gemignani, Tony.
The pizza bible : the world’s favorite pizza styles, from Neapolitan, deep-dish, wood-fired, Sicilian, calzones and focaccia to New York, New Haven, Detroit, and more / Tony Gemignani.
pages cm
1.  Pizza.  I.  Title.
TX770.P58G45 2014
641.82′48—dc23
2014015999

			Hardcover ISBN: 978-1-60774-605-8
eBook ISBN: 978-1-60774-606-5

			Design by Janet Mumford

			v3.1_r4

		

	
		
			
			[image: ]
		

		
			
				I would like to dedicate this book to three amazing people in my life.
			

			
				My wife Julie, who is always so supportive of me and my career. Her light feeds my soul making me want to be better. She is simply the best.
			

			
				Susie Heller, for bringing everyone involved in this groundbreaking book together. Since our first introduction we shared the same vision, excitement and determination. She is a true artist and great friend.
			

			
				George Karpaty, my best friend and business partner. He fuels my fire that burns within. George is one of the hardest working entrepreneurs I know. He shares my passion and commitment to perfection.
			

		

	
		
			CONTENTS
		

		RESPECT THE CRAFT

		THE MASTER CLASS

		
			Gearing Up
		

		
			Master Class Shopping List
		

		PART ONE: THEORY

		
			Ingredients
		

		PART TWO: PRACTICE

		
			Day One
		

		
			Day Two
		

		
			Day Three
		

		REGIONAL AMERICAN

		
			Master Dough with Starter
		

		
			Tiga and Poolish Starters
		

		
			Master Dough Without Starter
		

		
			New Yorker
		

		
			New York–New Jersey Tomato Sauce
		

		
			Sweet Fennel Sausage
		

		
			Calabrese Honey Sausage
		

		
			Casing Sausage
		

		
			New Haven with Clams
		

		
			New Jersey Tomato Pie
		

		
			Detroit Red Top
		

		
			St. Louis
		

		CHICAGO

		
			Chicago Deep-Dish Dough
		

		
			Chicago Stuffed Dough
		

		
			Deep-Dish Tomato Sauce
		

		
			Chicago Deep-Dish with Calabrese and Fennel Sausages
		

		
			Chicago Deep Dish with Spinach and Ricotta
		

		
			Fully Stuffed
		

		
			Cast-Iron Skillet
		

		
			Cracker-Thin Dough
		

		
			Cracker-Thin with Fennel Sausage
		

		
			Cracker-Thin Tomato Sauce
		

		
			Frank Nitti
		

		
			Italian Stallion
		

		
			Italian Beef
		

		
			Italian Beef Sandwich
		

		
			Chicago-Inspired Cocktails
		

		SICILIAN

		
			Sicilian Dough with Starter
		

		
			Sicilian Dough Without Starter
		

		
			Parbaking Sicilian Dough
		

		
			The Brooklyn
		

		
			Sicilian Tomato Sauce
		

		
			Pepperoni and Sausage
		

		
			Burratina di Margherita
		

		
			Purple Potato and Pancetta
		

		
			La Regina
		

		
			Grandma
		

		
			Early Girl Tomato Sauce
		

		
			Quattro Forni
		

		CALIFORNIA STYLE

		
			Cal-Italia
		

		
			Multigrain Dough
		

		
			Honey Pie
		

		
			Eddie Muenster
		

		
			Guanciale and Quail Egg
		

		
			Campari
		

		
			Organic Three Cheese
		

		
			Eggplant and Olive
		

		
			Fig, Almond, and Monterey Jack
		

		
			Organic Dough
		

		
			Khorasan Dough
		

		
			Einkorn Dough
		

		
			Sprouted Wheat Dough
		

		NAPOLETANA

		
			Napoletana Dough
		

		
			Napoletana Tomato Sauce
		

		
			Handmade Mozzarella
		

		
			Wood-Fired Pizza Basics
		

		
			Wood-Fired Oven Baking
		

		
			Home-Oven Broiler Method
		

		
			Margherita
		

		
			Margherita Extra
		

		
			Marinara
		

		
			Mastunicola
		

		REGIONAL ITALIAN

		
			Lucca
		

		
			Rimini
		

		
			Calabrese “Diavola”
		

		
			Quattro Anchovy
		

		
			Sardinia
		

		
			Pizza Romana
		

		
			Romana Dough
		

		GLOBAL

		
			Barcelona
		

		
			München
		

		
			Dubliner
		

		
			Parisian
		

		
			Greco
		

		GRILLED

		
			Dough for Grilling
		

		
			Grilled Pizza Master Recipe
		

		
			Steak Lover’s
		

		
			Insalata
		

		
			St-Germain BBQ Chicken
		

		WRAPPED AND ROLLED

		
			Calzone with Meatballs or Spinach
		

		
			Mortadella and Cheese Calzonewich
		

		
			The Bow Tie
		

		
			Pepperoli
		

		
			Sausage Rol
		

		
			Two Cool Things to Do with Leftover Dough
		

		
			Meatballs
		

		FOCACCIA AND BREAD

		
			Focaccia
		

		
			Focaccina
		

		
			Ciabatta
		

		
			After-School Ciabatta Pizza
		

		BAKER’S PERCENTAGES CHART

		MEASUREMENT CONVERSION CHARTS

		SOURCES

		ACKNOWLEDGMENTS

		INDEX

	
		
			
			[image: ]
		

		
			
			RESPECT THE CRAFT

		Pizza is simple. It’s dough, tomato, cheese, and toppings. But as someone who has devoted more than half of my life to it, I can tell you that, like all really great, really simple things, pizza is infinite. I’m still learning, still refining, still trying to make it even better every single day. And what I can tell you for sure is that pizza doesn’t come down to just recipes or formulas. It’s a craft.

		That one word—that’s why I wanted to write this book. There are hundreds of pizza books, blogs, and websites filled with thousands of recipes out there. Do we really need another one? I thought about this a lot, and here’s where I ended up: when I teach home cooks and certify chefs and pizzaiolos, it’s less about recipes and more about inspiring people to master the craft of pizza—the techniques, the reasons to choose one ingredient over another, the art of “reading” the dough as you mix, shape, top, and bake it.

		Anyone can hand you a pizza recipe, and if that recipe is halfway decent, chances are you can make yourself a perfectly good pizza for dinner tonight in your own kitchen with no special equipment and not much preparation. But that’s not where I want to take you. I want to get you all the way to five-star, killer-pizzeria-quality pizza. I want you to master any style you love—whether it’s Chicago deep-dish or cracker-thin, a big, fluffy Sicilian pan pizza or a classic Neapolitan margherita with that authentic char blistering the edges—right in your own kitchen with whatever oven you’ve got.

		Is that really possible? Can you actually do all that without a real pizza oven? That’s the question I get asked most often. Believe it or not, you can. It’s not your oven. It’s the ingredients and the techniques you use, and I’m going to give you every piece of ingredient and technique advice you’ll need to succeed.

		But if you truly want to get all the way to rocking restaurant-style pizza at home, there’s one thing I’m going to ask you to commit to. It’s the motto that runs across the front of my menu, and the three words etched on the door of my restaurants. Hey, I even had it tattooed right onto my hands. Respect the craft.

		Craft is the difference between good and great. It takes a few extra steps, the right equipment, a little more time, and a fair amount of practice. But if you’re up for it, the payoff is golden.

		So I’m going to start by asking you to try something a little unusual for a cookbook. I want you to read all the way through this page before you try a single recipe. And then I’m inviting you to take a Master Class where we make your first pizza together—and maybe even take that class a few more times before you graduate to trying all the great stuff in the rest of the book and eventually coming up with your own variations and improvisations.

		That’s what I mean by respecting the craft and getting a handle on the whys and hows behind it. It might sound a little back-to-schooly. But trust me, it’ll be fun. And you get to eat the final exam.

		Want more information and inspiration? Check out my blog at ThePizzaBible.com.
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			GEARING UP

		Before we start making pizzas, you’re going to need to line up some basic equipment and ingredients.

		Depending on how well outfitted your kitchen is, the equipment part might call for a bit of initial investment. But all of this stuff lasts forever, and it’s going to make a big difference in your pizza making. And besides, gear is fun.

		I’ve pared down the following list to the absolute essentials, just for our Master Class. For other recipes, there will be a few more things you’ll want to get, but for now, this is your starter list. Take it to a cookware or restaurant supply store or go online and round up any of the items you don’t already have. And be sure to check out my recommendations and sources starting on this page.

		
			EQUIPMENT CHECKLIST
		

		
			• Digital scale with both gram and ounce settings that registers to 0.1 gram

			• Palm scale (sometimes referred to as a pocket scale) that registers to 0.01 grams (optional, but helpful)

			• Stand mixer

			• Immersion blender

			• Prep bowls (a set of nesting glass ones is nice to have)

			• Wet and dry measuring cups and a set of measuring spoons

			• Instant-read thermometer

			• Straight-edged dough cutter

			• Round-edged bowl scraper

			• Half sheet pan (or two quarter sheet pans)

			• Plastic wrap, preferably extra-wide

			• Tape measure

			
				• Two square or rectangular pizza stones or baking steels (see this page before you buy) at least 15 inches square but as wide and as deep as your oven will allow
			

			• Pizza peel at least 14 and preferably 15 inches square with a short handle

			• Kitchen timer

			• Pastry brush (for drizzling oil)

			• Rocking pizza cutter (or pizza wheel)

			• Large round platters or boards for serving

			• Wide, stiff-bristled, heat-resistant brush and dish towel for cleaning stones or steels

		

		 

		
			
				
				Tools of the Trade

			Stones or steels?

			
				Most of my recipes call for two pizza stones or baking steels. Stones have been around for years, and good, large rectangular ones work really well. Baking steels are a relative newcomer, and I’ve really been happy with the results we’ve gotten from them as we developed the recipes in this book for home cooks. Steels heat beautifully, cook evenly, and recover their heat more quickly than stones, which is great when you’re making multiple pizzas. They’re also easier to store than stones. Steels work especially well with the Home-Oven Broiler Method.
			

			
				What kind of peel?
			

			You’ll need a wooden peel to build your pizzas on and to move them in and out of the oven. Look for one that’s at least 14 inches square—15 inches square will give you a little more room to work with. If you’re going to be using a wood-burning oven, make sure to buy a peel with a handle that’s at least 20 inches long (longer if your oven is large).

			
				In professional kitchens, we usually build pizzas right on the marble work surface. We then slide the topped pizza onto a peel to transfer it to the oven. In my restaurants, we use a thin perforated metal peel (see this page) that lets you shake off most of the semolina and flour from the underside of the pizza, so it doesn’t burn in the oven. These peels are an awesome innovation, but maneuvering a fully loaded unbaked pizza on and off a perforated peel can be tricky because unless you work very quickly, the dough can settle into the holes, causing the pizza to grab. So for home cooks, I recommend building your pizza directly on a wooden peel. Once you get proficient, you can reward yourself with a perforated metal peel and graduate to that.
			

			Dough cutter versus bowl scraper

			
				A dough cutter (sometimes called a bench scraper or dough scraper), which has a straight edge and a flat surface, is used to cut and lift dough; it’s also great for cleaning and scraping your work surface. A bowl scraper, which is more flexible and has a rounded edge, is used like you would use a rubber spatula to scrape dough from the bowl. I suggest you have one of each within easy reach whenever you’re making dough.
			

			A rockin’ way to slice

			You can use a traditional pizza wheel, but that wheel has been reinvented in recent years. The better option is a rocking pizza cutter. It looks like a giant mezzaluna, the traditional Italian chopper with a curved blade and a handle on each end. You want to buy a big, heavy one, with a 20-inch blade that will allow you to slice a pizza in one smooth move. To use it, hold the pizza cutter at a 45-degree angle to the cutting board with the lower end over one edge of your pizza. Slam that end of the cutter right through the crust, and then rock the cutter, pressing down very firmly to slice all the way across. Use the same motion again to make as many slices as you want. Once you experience this, you’ll never go back to the wheel for cutting a pizza, but you should still keep one on hand for trimming dough.

			
				Pizza stand
			

			When you’re having a group over for pizza and you’re serving other stuff, it’s handy to have a pizza stand, which gets the pie up off the table, leaving you space for everything else. It’s especially useful when you’re serving a large pizza, like a Sicilian or a Romana.

		

		
			
			MASTER CLASS SHOPPING LIST

		Here’s a list of ingredients you’ll use for our class. I’ve recommended quantities that will give you enough to try the whole process a few times. Also note that I’m leading with easy-to-find consumer brands here, just for the purpose of this class. In my recipes, you’ll see that I always recommend you try to use my preferred professional brands.

		
			
				• 1 (3 pounds/1.4 kilograms will be plenty) bag high-gluten flour, preferably King Arthur Sir Lancelot Unbleached Hi-Gluten Flour (or Giusto’s High Performer High Protein Unbleached Flour or Pendleton Flour Mills Power Flour, or Tony’s California Artisan Flour); for more information on flour, see this page

			• 1 (24 ounces/680 grams) bag fine semolina will be enough for several pizzas

			• Active dry yeast (avoid quick-rise or instant yeast), preferably Red Star brand

			• Fine sea salt

			
				• Diastatic malt (see this page); you’ll need only a small amount—a few teaspoons or about 9 grams per pizza; look for it online or at a local home-brewing supply store
			

			• Extra virgin olive oil

			
				• 1 (28-ounce/794-gram) can ground tomatoes, preferably 7/11 or DiNapoli
			

			• 1 (12-ounce/340-gram) can tomato paste, preferably Contadina or SuperDolce

			• 1 (28-ounce/794-gram) can whole plum or pear tomatoes, preferably DiNapoli

			• 12 ounces (340 grams) whole-milk mozzarella cheese (1 pound/453 grams if you want to make two cheese pizzas)

			• Dried oregano, preferably Greek

			• Small piece Parmigiano-Reggiano cheese, for shaving

			• Grated Pecorino Romano cheese, for dusting

			
				• 4 ounces (115 grams) sliced pepperoni, or 5 ounces (140 grams) bulk fennel or Calabrese sausage, homemade or store-bought
			

			• 6 thin slices (about 4 ounces/115 grams) prosciutto

			• 1½ cups (20 grams) arugula leaves

			• 12 cherry tomatoes, preferably multicolor

			• 1 head garlic

			• 1 bunch basil

		

		
			
			PART ONE: THEORY

		Welcome to Pizza School. It’s early in the morning, you’re sitting in the empty dining room at Tony’s Pizza Napoletana in San Francisco with a baker’s dozen of assorted students, and as the sun begins to creep across the tables and you sip your cappuccino, I’m going to start with a quick overview of the fundamental principles that define every pizza I make. And then, we’ll get cooking.

		
			SLOW IS THE SECRET
		

		People are always paying me this weird left-handed compliment. They’ll come up to me like someone entering a confessional booth, glance from side to side, lower their voice, and say, “You know, Tony, I have to say, I never really liked pizza that much. But now that I tried yours, I love it!”

		Or they’ll say, “Oh man. Your pizza totally brought me back to the stuff I loved as a kid.”

		I’m not telling you this to brag but to make a point. The people who loved their childhood pizza were probably remembering what they’d get at a local, independently owned pizzeria in their neighborhood. The ones who never really felt the pizza love undoubtedly grew up eating at pizza chains, where the ingredients are cheap and the dough is made factory style—or even literally in a factory.

		That kind of pizza is designed to fill you up quickly and inexpensively. My pizza is just the opposite. You can eat a whole pie and not feel overwhelmed with either regret or stomach pain. If you’ve ever eaten a pizza in Italy, you know what I’m talking about. Each person gets served a big pizza that looks like it could feed a family. You tuck into it with a knife and fork, and the next

		
		
		
		
		
		
			
			WEIGHING IS THE WAY

		
		
		
		
		
		
			BAKER’S PERCENTAGES
		

		
		
		
		
		
		
			
			HYDRATION
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		THE AUTOLYSE METHOD To give breads and pizzas a better crumb and stronger structure, some bakers like to “presoak” their flour in water (for 30 minutes, or even up to 6 to 8 hours to maximize absorption), a technique known as the autolyse method. This gives the flour a headstart on hydrating before you add the other ingredients. The enzymes in the flour begin to break down its starches and proteins, which helps gluten develop. If you’re curious to give it a try, here’s how: In the bowl of a stand mixer, combine just the flour and water in your dough recipe, mixing on low speed just until combined. Cover the bowl with plastic wrap, and let the mixture sit at room temperature for about 30 minutes, then proceed with your recipe.
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			INGREDIENTS

		
		
		
		
		
		
			FLOUR
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			WATER

		
		
		
		
			YEAST
		

		
		
			
				•
				 Fresh compressed, which is also known as cake yeast because it’s sold in pressed cubes; look for it in the refrigerated dairy section of some grocery stores
			

			
				•
				 Active dry, typically sold in three-section packets in the baking section of supermarkets
			

			
				•
				 Quick rise (or instant), also sold in packets in most supermarkets
			

		

		
		
		
		
		
		
		
		
			STARTERS
		

		
		
		
		
		
		
			
			MY GO-TO FLOUR LIST

		Power Flour (Pendleton Flour Mills)

		Description:

		
			• classic pizzeria flour

			• very strong

			• universal

			• my go–to for almost any style other than Neapolitan and Chicago

			• a western-US flour not seen much on the East Coast

			• great for long maturation

			• slightly sweet flavor

		

		Protein: 13.5 %
		

		All Trumps Flour (General Mills)

		Description:

		
			• classic pizzeria flour

			• traditional for New York slice pizza

			
				• available with or without bromate *

			• very strong (but without the bromate, much weaker)

			• slight wheaty flavor

			• made from a hard red spring wheat

		

		Protein: 14.2 %
		

		Harvest King Flour (General Mills)

		Description:

		
			• light, nutty, medium-strong

			• made from a winter wheat

		

		Protein: 12 %
		

		High Performer High Protein Unbleached Flour (Giusto’s)

		
			• similar to Power flour

			• universal

			• yields a crust with taste and texture on the bready side

			• made from a dark northern spring wheat

		

		Protein: 13 – 13.5 %
		

		Tony’s California Artisan Flour

		Description:

		
			• I developed this flour (which is available in both professional and home-use packaging) in collaboration with Central Milling

			• strong

			• sweet

			• universal, similar to Power flour

			• not recommended for Neapolitan

		

		Protein: 13 – 13.5 %
		

		Sir Lancelot Unbleached Hi-Gluten Flour (King Arthur)

		Description:

		
			• a good pizza flour if no professional flours are available

			• semistrong

			• universal

			• yields a crust with slightly bready flavor and texture

		

		Protein: 14.2 %
		

		Organic High Mountain Hi-Protein Flour (Central Milling)

		Description:

		
			• strong

			• sweet, wheaty flavor that’s not super dry

			• slight yellow color

			• made from 100% dark northern spring wheat

		

		Protein: 13 %
		

		
			Organic Artisan Type 70 Malted Flour (Central Milling)
		

		
			• lighter in flavor than High Mountain

			• sweet, wheaty

			• slight yellow color

			• 70% extraction

		

		Protein: 12.5 %
		

		Organic Whole Wheat Medium Flour (Central Milling)

		Description:

		
			• made from 100% whole wheat with the germ included, which makes the flavor sweeter and promotes quicker fermentation because of the natural sugar in the germ

		

		Protein: 12.5 %
		

		
			
			Ceresota and Heckers All-Purpose Flour
		

		Description:

		
			• perfect for Chicago cracker-thin or deep-dish pizzas

			• not too bready

			• great chew

			• light but pliable

			• delicate with medium strength

		

		Protein: 12 %
		

		Organic Dark Rye Flour (Central Milling)

		Description:

		
			• 100% whole-grain, made from a rye variety with a nice blue-green color

			• great for adding to dough that needs a fermentation kick or doughs with low activity, because its natural sugar content speeds up fermentation

			• ideal for enhancing starters

			• fine, no separation, pure

		

		Protein: NA
		

		Organic White Khorasan Flour (Central Milling)

		Description:

		
			• an ancient wheat first used by the Egyptians and now popular in Italy

			• like durum in its protein strength, hardness, and color, but much sweeter

			• mixing characteristics more like spelt

		

		Protein: 14.7–15 %
		

		Einkorn Flour (Jovial)

		Description:

		
			• slightly dense, yellow in color, absorbs a lot of water

			• better for shorter-maturation doughs

		

		Protein: 14 %
		

		Antimo Caputo 00 Flour (labeled 00 Pizzeria Flour on professional-sized bags)

		Description:

		
			• ideal for Neapolitan and grilled pizzas

			• medium strength

			• consistent

			• slightly sweet

			• soft and delicate but pliable

		

		Protein: 11.5 – 12.5 %
		

		Molino San Felice 00 Flour

		Description:

		
			• ideal for Neapolitan and grilled pizzas

			• medium strength

			• sweet

			• soft and delicate but pliable

		

		Protein: 11 – 12.2 %
		

		Le 5 Stagioni

		Description:

		
			• A popular Italian pizza flour brand with a range of products for classic Italian, pan and Neapolitan pizzas.

		

		Protein: 11.5 – 13.5 %
		

		Mulino Marino

		Description:

		
			• Stone-ground 00 and 0 flours from Italy’s Piedmont region

			• Ideal for blending, excellent digestibility

		

		Protein: 12.5–16 %
		

		Molino Pasini

		Description:

		
			• An Italian flour mill offering a range of products for classic Italian, pan and Neapolitan pizzas.

		

		Protein: 11 – 13.5 %



		
		
			• King Kaiser (protein: 14%; high gluten; high protein; bleached; western US)

			• Balancer (protein: 14%; high gluten; high protein; bleached; eastern US)

			• Superlative (protein: 12.6%; malted; bleached; eastern US)

			• Kyrol (protein: 14%; high gluten; high protein; bleached; eastern US)

			• All Aces (protein: 12%; eastern US)

			
				• Full Strength (protein: 12.6%; bromated* or unbromated; malted; eastern and western US)
			

			• Hi-Rise High-Gluten Flour (protein: 14.5%; eastern US)

			• Shawnee Hi-Gluten Pizza Flour (protein: 10.5 – 11.5%; Oklahoma and midwest)

			• Perfect Diamond (protein: 13.2 – 13.8%; high gluten; high protein; spring wheat; Illinois and central US)

		

		
			*
			 A note on bromated flours: Potassium bromate is added to flours to strengthen them. True New York–style pizza dough is generally made with bromated flour. But because potassium bromate (also known simply as “bromate”) has been linked to cancer in some studies, I recommend you avoid it.
		

		
			
			SALT

		
		
		
		
		
		
			
			OIL AND FAT

		
		
		
			
			MALT

		
		
		
		
			
			TOMATOES

		
		
		
		
		
		
		
		
		
			MY FAVORITE TOMATO PRODUCTS
		

		Whole peeled plum or pear tomatoes

		Professional Brand:

		
			• Stanislaus Valoroso

			• Stanislaus Alta Cucina

		

		Supermarket Brands:

		
			• DiNapoli

			• Bianco DiNapoli Organic

		

		
			San Marzano tomatoes
		

		
			Go with San Marzanos imported from Italy rather than tomatoes grown from San Marzano seeds in the United States or elsewhere. Look for the Italian DOP designation on the can.
		

		Professional Brand:

		
			• Strianese

			• Nina

			• La Regina di San Marzano

		

		Supermarket Brands:

		
			• Strianese

		

		Ground tomatoes

		Professional Brand:

		
			
				• Stanislaus 7/11

			• Stanislaus Tomato Magic

			• Escalon 6 in 1

			• Escalon Christina’s Organic Ground Tomatoes in Extra-Heavy Puree

		

		Supermarket Brands:

		
			• Escalon 6 in 1 All Purpose

			• Escalon Christina’s Certified Organic in Heavy Puree

			• DiNapoli Ground Tomatoes in Purée

		

		Tomato paste

		Professional Brand:

		
			• Stanislaus Saporito Super Heavy Pizza Sauce

			• Stanislaus SuperDolce

			• Escalon Bontá

		

		Supermarket Brands:

		
			• Contadina

		

		
			
			CHEESE
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		Before we roll up our sleeves and make pizza, I’ve got to tell you one last thing.

		
			The most important rule about any pizza recipe is that it’s always relative. The ingredients, their age, the water, the weather, the elevation, your equipment, your oven, how long your dough has proofed—all of these make a difference. So there’s no single truth.
		

		Instead, I talk a lot about ratios, ranges, and principles to follow, and I encourage you to go with visual cues. “Read” what’s happening to your dough in the mixer, not on the page of any book. “Read” how the cheese and dough are browning as the pizza bakes, rather than simply following the timings in any recipe. It sounds obvious, but I’m bringing it up here because I’ve even seen a lot of professionals miss the boat on this. Recipes are guidelines, not rules, and you’re the boss.

		
			This book covers the major regional pizza styles popular in the United States, as well as several from Italy. And that brings me to the most important part of pizza relativity: When I’m trying to re-create a classic style of pizza, I do everything I can to source the traditional ingredients and to use the time-honored baking techniques, the typical pans, and the right kind of oven. But I’m also all about doing whatever I can to make that classic pizza the best it can be—to make a pizza my customers, my staff, and I love to eat. If that means taking some liberties with tradition or adding some little touches and variations along the way, that’s okay by me. I hope this book will inspire you to feel the same way—to try to discover pizzas you love, to make them again and again, to tweak and perfect, to add and subtract. Make them faithful to their origins but, above all, make them your own. That’s the real truth. That’s the craft of pizza.
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			PART TWO: PRACTICE

		
		
		
			DAY ONE
		

		Equipment you’ll need: scale, five prep bowls, instant- read thermometer, stand mixer, rubber spatula, bowl scraper, dough cutter, large mixing bowl, plastic wrap

		
		
		
		
			
				•
				 Weigh out ingredients
			

			
				•
				 Activate yeast in warm water
			

			
				•
				 Combine flour and malt (if using)
			

			
				•
				 Hydrate flour with ice water
			

			
				•
				 Add yeast and water
			

			
				•
				 Add starter (if using)
			

			
				•
				 Add salt
			

			
				•
				 Add oil or other fat (if using)
			

		

		
		
			
			1. WEIGHING AND MEASURING

		
		
		
		
		4.5 grams active dry yeast

		
			Use a small bowl with a rounded bottom rather than a container with straight sides. That way, there are no “corners” to trap undissolved yeast. Set the bowl on the scale and hit the tare button to zero out the scale. Slowly pour in yeast until the scale registers 4.5 grams. Note that this isn’t much yeast; it’s not even a whole packet. If you have a palm scale, this is a good time to use it.
		

		453 grams King Arthur Sir Lancelot Unbleached Hi-Gluten Flour (or other flour with 13 to 14 percent protein, preferably All Trumps, Pendleton Flour Mills Power, Giusto’s High Performer, or Tony’s California Artisan Flour)

		
			Put the bowl of your stand mixer on the scale and hit the tare button to zero it. Gradually spoon in flour until you have 453 grams. (If you’re not used to grams, this is about a pound of flour.)
		

		9 grams diastatic malt

		
			Use the same method to measure 9 grams of malt into a small bowl.
		

		9 grams fine sea salt

		
			Weigh out 9 grams of fine sea salt into a separate small bowl.
		

		5 grams extra virgin olive oil

		
			Weigh out 5 grams of olive oil into another small bowl.
		

		225 grams ice water

		
			You want the majority of the water you use in your dough to be ice-cold to slow down the yeast. Grab a quart measure, add a handful of ice cubes and fill with cold water. Put a medium bowl on the scale, zero the scale, and pour the ice water (without the ice) into the bowl until you have 225 grams; discard the remaining water and ice. The temperature of the ice water should be between 38°F and 40°F.
		

		70 grams lukewarm water

		
			You’ll need this to activate the yeast. Fill a 2-cup measure about halfway with warm water and use your instant- read thermometer to check the temperature. Add hot or cold water to adjust the temperature to between 80°F and 85°F. Eventually, you’ll get a feel for this tepid water temperature, and you can skip the thermometer, but for now, I recommend using it. Put a small bowl on the scale, zero the scale, and pour in the warm water until you have 70 grams.
		

		
			
			2. ACTIVATING THE YEAST

		
		
		3. MAKING THE DOUGH

		
		
		 

		
			
				No Mixer, No Worries
			

			
				A stand mixer is really the way to go for making dough. But if you don’t have one, here’s how to mix dough by hand:
			

			
				
					•
					 Use the same proportions of ingredients in the Master Dough (or any dough). Weigh out the ingredients as directed for the mixer method, putting the flour in a large bowl.

				
					•
					 Proof the yeast with the lukewarm water.

				
					•
					 Add the malt to the flour and stir well with a sturdy spoon to combine.

				
					•
					 Make a well in the middle of the flour-malt mixture and pour in the ice water, reserving about 2 tablespoons.

				
					•
					 Stir together the flour and ice water a few times and then add the yeast-water mixture.

				
					•
					 Pour the reserved ice water into the yeast bowl, swirl, and add it to the dough (if you are using a starter, it should be mixed in at this point).

				
					•
					 Begin using your hands to work the dough. Pull the dough from the sides of the bowl toward the center, pressing down with the palm of one hand. Rotate the bowl a quarter turn from time to time. If the dough looks dry and crumbly or there is unincorporated flour, add a small amount of water (½ teaspoon to start).

				
					•
					 Continue for about 1 minute, then add the salt and continue to work the dough until it is well combined.

				
					•
					 Make a well in the center of the dough and add the oil. As before, work the dough to combine.

				
					•
					 Remove the dough from the bowl and knead it (see Kneading the Dough) for 2 to 3 minutes. The dough will not be completely smooth.

				
					•
					 Proceed as directed in the Master Dough recipe.
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			4. KNEADING THE DOUGH
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			5. BULK FERMENTING
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			DAY TWO

		Equipment you’ll need: stand mixer, bowls for mixing sauce and garlic oil, dough scraper, half sheet pan, plastic wrap

		
			1. DEGASSING THE DOUGH
		

		
		
			2. BALLING THE DOUGH
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			3. REFRIGERATING THE DOUGH
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			4. MAKING SAUCE
		

		
		
		
			
			NEW YORK–NEW JERSEY TOMATO SAUCE

		MAKES 1 CUP (245 GRAMS)

		
			
				Gather and measure these ingredients:
			

			
				4.5 ounces (120 grams/
				½ cup) ground tomatoes, preferably 7/11 or DiNapoli

			
				2.2 ounces (65 grams/
				¼ cup) tomato paste, preferably Contadina or SuperDolce

			
				Pinch of dried oregano
			

			
				Pinch of fine sea salt
			

			
				1 teaspoon extra virgin olive oil
			

			
				2 ounces (55 grams/
				¼ cup) hand-crushed tomatoes (from 4 to 5 whole peeled plum or pear tomatoes, preferably Valoroso or DiNapoli; see box below)
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		GET ON THE STICK For pureeing and blending sauces, especially in small quantities, an immersion blender is the way to go. It’s more convenient than a stand blender, and it will give you a better sense of the texture you’re getting as you use it.

		 

		
			
				How to Make Hand-Crushed Tomatoes
			

			Start with the best canned plum or pear tomatoes you can find. I recommend Valoroso or DiNapoli brands. Or, if you have great fresh tomatoes, check out the roasting method in my Early Girl Tomato Sauce recipe on this page. Whether you start with canned or cooked fresh tomatoes, you’ll want to rinse your hands frequently as you work, so set up your station near the sink or have a bowl of cold water nearby. Put a strainer over a bowl. Working over a second bowl, lift a tomato, pinch off the head (stem end) and any unripe areas, and let those pieces drop into the bowl. Some tomatoes may not be deep red. I prefer not to use those, but it’s your call. Open up the tomato, remove any skins, seeds, or tough sections and add them to your discard bowl. Break the cleaned tomato into small pieces or strips and put them in the strainer. Keep in mind that these will not be blended, so if they look too coarse for your taste, run them through your fingers to make smaller pieces. Continue cleaning and crushing tomatoes until you have the amount called for in your recipe. Press gently on the tomatoes to strain as much liquid as possible. Discard the contents of the discard bowl and the bowl below the strainer. One 28-ounce can of tomatoes should yield 1 generous cup (250 grams) crushed tomatoes.

		

		
			
			5. MAKING GARLIC OIL

		
		
			GARLIC OIL
		

		
			Makes ¼ cup (60 grams)
		

		
			
				1½ teaspoons (5 grams) minced garlic
			

			
				¼ cup (55 grams) extra virgin olive oil
			

		

		
		
			DAY THREE
		

		
			Equipment you’ll need: two pizza stones or steels, dough cutter, ruler, wooden pizza peel, large kitchen spoon, kitchen timer, cutting board, rocking pizza cutter (or pizza wheel), large round platters or boards for serving, heatproof brush and dish towel for cleaning stones or steels
		

		
		
		
			1. GETTING STARTED
		

		
		
		
		
		
		
			
			2. SETTING UP YOUR STATIONS

		
		“MAKE LINE” INGREDIENTS FOR PEPPERONI (OR SAUSAGE) PIZZA

		
			½ cup (120 grams) New York–New Jersey Tomato Sauce), at room temperature

			
				6 ounces (170 grams) whole-milk mozzarella cheese, shredded (1½ cups), or 8 ounces (225 grams) if you are making a plain cheese pizza (2 cups)
			

			4 ounces (115 grams) sliced pepperoni, or 5 ounces (140 grams) uncooked bulk fennel or Calabrese sausage or store-bought

		

		
			“FINISH LINE”
		

		
		
			“FINISH LINE” INGREDIENTS FOR PEPPERONI (OR SAUSAGE) PIZZA
		

		
			Garlic oil

			
				Grated Pecorino Romano cheese
			

			
				Dried oregano
			

		

		
			3. MAKING YOUR DUSTING MIXTURE
		

		
		
		
		
			4. TRANSFERRING THE DOUGH TO THE WORK SURFACE
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			5. OPENING AND STRETCHING THE DOUGH
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			Throwing in the Towel

			
				When I’m training people, I encourage them to practice both the “slapping” technique and the “fists” technique with a damp dish towel, which has a similar weight and feel to pizza dough and no risk of messing up. When I first started working in my brother’s pizzeria, he made me a great practice tool. It was a beach towel, cut into two circles and sewn together to make a mock dough round that, when dampened, was the perfect weight and size for mastering my tossing skills.
			

		

		
			
			6. TOPPING THE DOUGH
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			7. MOVING THE DOUGH TO THE OVEN
		

		
		
		
		
		
		
			
			8. BAKING

		
		
		
		
		9. SLICING AND FINISHING

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
		10. JUDGING YOUR PIZZA
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			11. MAKING YOUR SECOND PIZZA

		
		
		“MAKE LINE” INGREDIENTS FOR PROSCIUTTO AND ARUGULA PIZZA

		
			
				6 ounces (170 grams) whole-milk mozzarella cheese, shredded (1½ cups)
			

		

		
			“FINISH LINE” INGREDIENTS FOR PROSCIUTTO AND ARUGULA PIZZA
		

		
			
				6 thin slices (about 4 ounces/115 grams) prosciutto
			

			
				1½ cups arugula
			

			
				12 cherry tomatoes, preferably multicolor, halved (or quartered if large)
			

			Garlic oil

			
				Small piece Parmigiano-Reggiano, for shaving
			

		

		
		
		12. CLEANING YOUR STONES

		
		
		
			
				
				My Ten Commandments of Pizza

			
				HEY, IT’S THE PIZZA BIBLE, RIGHT? SO HERE ARE MY SACRED LAWS.
			

			
				THOU SHALT USE A SCALE TO WEIGH INGREDIENTS.
			

			
				THOU SHALT NOT RUSH THE RISE.
			

			
				THOU SHALT USE TWO PIZZA STONES OR STEELS RATHER THAN ONE.
			

			
				THOU SHALT NOT PUT COLD SAUCE ON PIZZA DOUGH.
			

			
				THOU SHALT NOT PUT COLD DOUGH IN A HOT OVEN.
			

			
				THOU SHALT NOT OVERTOP THY PIZZA.
			

			
				THOU SHALT NOT MAKE A PIZZA LARGER THAN THY PIZZA PEEL OR STONE.
			

			
				THOU SHALT RETURN THY PIZZA TO THE SAME SPOT AFTER ROTATING IT.
			

			
				THOU SHALT SLICE THY PIZZA BEFORE ADDING FINISHING INGREDIENTS.
			

			
				THOU SHALT BRUSH THY STONES TO CLEAN THEM AFTER EACH PIZZA.
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				BAKER’S PERCENTAGES CHART

			Chicago Deep-Dish Dough*

			Flour: 100 %

			Water: 60

			Yeast: 1

			Malt: 2

			Salt: 2
Total Hydration: 60

			Cracker-Thin Dough with starter

			Flour: 100 %

			Water: 62

			Yeast: .5

			Malt: 2

			Salt: 2

			Starter: 20

			Total Hydration: 65

			Dough for Grilling without starter

			Flour: 100 %

			Water: 65

			Yeast: 1

			Salt: 2

			Total Hydration: 65

			Einkorn Dough without starter

			Flour: 100 %

			Water: 60

			Yeast: .5

			Salt: 3

			Total Hydration: 60

			Khorasan Dough with starter

			Flour: 100 %

			Water: 60

			Yeast: .5

			Salt: 3

			Starter: 20

			Total Hydration: 65

			Master Dough without Starter

			Flour: 100 %

			Water: 64

			Yeast: 1

			Malt: 2

			Salt: 2

			Oil: 1

			Total Hydration: 65

			Master Dough with Starter

			Flour: 100 %

			Water: 64

			Yeast: .5

			Malt: 2

			Salt: 2

			Oil: 1

			Starter: 20

			Total Hydration: 65

			Multigrain Dough with starter

			Flour: 100 %

			Water: 66

			Yeast: .5

			Malt: 2

			Salt: 3

			Oil: 1

			Starter: 5

			Total Hydration: 67

			Napoletana Dough with starter

			Flour: 100 %

			Water: 62

			Yeast: .5

			Malt: 2 home oven only

			Salt: 2

			Starter: 20

			Total Hydration: 65

			Organic Dough with starter

			Flour: 100 %

			Water: 60

			Yeast: .2

			Salt: 2

			Starter: 30

			Total Hydration: 65

			Romana Dough with starter

			Flour: 100 %

			Water: 66

			Yeast: .2

			Malt: 2

			Salt: 3

			Starter: 5

			Total Hydration: 68.5

			Sicilian Dough without Starter

			Flour: 100 %

			Water: 70

			Yeast: 1

			Malt: 2

			Salt: 2

			Oil: 1

			Total Hydration: 70

			Sicilian Dough with Starter

			Flour: 100 %

			Water: 67

			Yeast: .5

			Malt: 2

			Salt: 2

			Oil: 1

			Starter: 20

			Total Hydration: 70

			Sprouted Wheat Dough

			Flour: 100 %

			Water: 35

			Yeast: .25

			Salt: 2

			Honey: 3

			Oil: 5

			Starter: 50

			Total Hydration: 61

			*This dough also contains 4% butter and 4% lard.
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				If you’re using a starter, be sure to take into account the extra flour weight it adds when calculating your percentages of salt, malt, and oil.
			

		

	
		
			
				
				MEASUREMENT CONVERSION CHARTS

			
				VOLUME
			

			U.S.: 1 tablespoon

			IMPERIAL: ½ fl oz

			Metric: 15 ml

			U.S.: 2 tablespoons

			IMPERIAL: 1 fl oz

			METRIC: 30 ml

			U.S.: ¼ cup

			IMPERIAL: 2 fl oz

			METRIC: 60 ml

			U.S.: ⅓ cup

			IMPERIAL: 3 fl oz

			METRIC: 90 ml

			U.S.: ½ cup

			IMPERIAL: 4 fl oz

			METRIC: 120 ml

			U.S.: ⅔ cup

			IMPERIAL: 5 fl oz (¼ pint)

			METRIC: 150 ml

			U.S.: ¾ cup

			IMPERIAL: 6 fl oz

			METRIC: 180 ml

			U.S.: 1 cup

			IMPERIAL: 8 fl oz (⅓ pint)

			METRIC: 240 ml

			U.S.: 1¼ cups

			IMPERIAL: 10 fl oz (½ pint)

			METRIC: 300 ml

			U.S.: 2 cups (1 pint)

			IMPERIAL: 16 fl oz (⅔ pint)

			METRIC: 480 ml

			U.S.: 2½ cups

			IMPERIAL: 20 fl oz (1 pint)

			METRIC: 600 ml

			U.S.: 1 quart

			IMPERIAL: 32 fl oz (1⅔ pints)

			METRIC: 1 liter

			
				WEIGHT
			

			U.S./IMPERIAL: ½ oz

			METRIC: 15 g

			U.S./IMPERIAL: 1 oz

			METRIC: 30 g

			U.S./IMPERIAL: 2 oz

			METRIC: 60 g

			U.S./IMPERIAL: ¼ lb

			METRIC: 115 g

			U.S./IMPERIAL: ⅓ lb

			METRIC: 150 g

			U.S./IMPERIAL: ½ lb

			METRIC: 225 g

			U.S./IMPERIAL: ¾ lb

			METRIC: 350 g

			U.S./IMPERIAL: 1 lb

			METRIC: 450 g

			
				LENGTH
			

			INCH: ¼ inch

			METRIC: 6 mm

			INCH: ½ inch

			METRIC: 1.25 cm

			INCH: ¾ inch

			METRIC: 2 cm

			INCH: 1 inch

			METRIC: 2.5 cm

			INCH: 6 inches (½ foot)

			METRIC: 15 cm

			INCH: 12 inches (1 foot)

			METRIC: 30 cm

			
				TEMPERATURE
			

			FAHRENHEIT: 250°F

			CELSIUS/GAS MARK: 120°C / gas mark ½

			FAHRENHEIT: 275°F

			CELSIUS/GAS MARK: 135°C / gas mark 1

			FAHRENHEIT: 300°F

			CELSIUS/GAS MARK: 150°C / gas mark 2

			FAHRENHEIT: 325°F

			CELSIUS/GAS MARK: 160°C / gas mark 3

			FAHRENHEIT: 350°F

			CELSIUS/GAS MARK: 180°C or 175°C / gas mark 4

			FAHRENHEIT: 375°F

			CELSIUS/GAS MARK: 190°C / gas mark 5

			FAHRENHEIT: 400°F

			CELSIUS/GAS MARK: 200°C / gas mark 6

			FAHRENHEIT: 425°F

			CELSIUS/GAS MARK: 220°C / gas mark 7

			FAHRENHEIT: 450°F

			CELSIUS/GAS MARK: 230°C / gas mark 8

			FAHRENHEIT: 475°F

			CELSIUS/GAS MARK: 245°C / gas mark 9

			FAHRENHEIT: 500°F

			CELSIUS/GAS MARK: 260°C

		

	
		
			
				SOURCES
			

			Most ingredients and equipment can be found in specialty markets, cookware stores, and the following online sources. Thefind.com is an excellent source for locating hard to find items. Another favorite of mine is bakerybits.co.uk.

			
				FOOD
			

			
				Cheese and Butter
			

			Brick

			Comte

			Dubliner

			Greek Feta-water packed

			Mozzarella Fresh Ovoline (fior di latte)

			Mozzarella Curd

			Mozzarella di Bufala

			Mozzarella – Grande part-skim

			Mozzarella – Grande whole milk

			Manchego

			Parmigiano, Reggiano

			Pecorino, Fiore Sardo

			Pecorino Romano, aged

			Piave

			Provolone, Grande Provo-Nello

			Ricotta, Grande Sopraffina

			Smoked Scamorza

			Saint André

			White Cheddar Cheese, Cabot

			pennmac.com

			Burrata alla Panna by Di Stefano

			amazon.com and igourmet.com

			Crenscenza Stracchino Cheese

			amazon.com or igourmet.com

			Goat Cheese, Laura Chenel

			laurachenel.com for a list of locations

			Nicasio Reserve Cheese

			nicasiocheese.com

			Pecorino, Soft Romano

			Pecorino, Soft Sardinian

			Pecorino, Hard Sardinian

			igourmet.com and dibruno.com

			Fromage Blanc

			amazon.com

			Mozzarella, Dry

			arthuravenue.com

			Mt. Tam, Organic

			cowgirlcreamery.com

			Provel

			amazon.com

			
				Ricotta, Polly-O New York Style
			

			italco.com

			White Cheddar, Organic

			sierranevadacheese.com

			Butter, European style (at least 82% butterfat)

			sierranevadacheese.com and plugra.com

			
				Flours, Grains, Malts, and Starters
			

			Power Unbleached Flour (Pendleton Flour Mills)

			amazon.com

			All Trump’s Flour (General Mills)

			amazon.com

			Caputo 00 Flour and San Felice 00 Flour

			amazon.com, chefcentral.com and fgpizza.com

			Bran, Organic Bakers Brand

			Cornmeal, medium grind Malt, Diastatic

			Organic Dark Rye Flour

			Organic High Mountain Hi-Protein Flour Organic Type 70 Malted Flour

			Organic White Khorasan Flour Sprouted Wheat Organic Whole Wheat Medium Flour

			centralmilling.com

			Ceresota All Purpose Flour

			heckersceresota.com and amazon.com

			Einkorn Flour

			jovialfoods.com, amazon.com and Whole Foods Market

			Harvest King Flour (General Mills)

			amazon.com

			High Performer High Protein Unbleached by Giustos

			giustos.com and mugnaini.com

			Sir Lancelot Unbleached Hi-Gluten Flour (King Arthur)

			kingarthurflour.com and chefcentral.com

			Starters, Ed Woods International Sourdoughs

			sourdo.com

			
				Meats
			

			Bottom Beef Round Flat, Snake River Farms Corned Beef Brisket, Snake River Farms

			snakeriverfarms.com

			Chorizo, raw, bulk sausage

			fontanini.com

			Chorizo, cured Genoa Salami

			Guanciale Mortadella Pancetta, smoked

			Proscuitto Cotto

			Proscuitto di Parma Sopressata Piccante

			framani.com, arthuravenue.com, amazon.com and creminelli.com

			Lardo Jamón Serrano

			tienda.com

			Pepperoni, natural casing by Ezzo

			pennmac.com

			Pepperoni, natural casing by Swiss American Sausage Company

			burkecorp.com

			
				Seasonings
			

			Maldon Salt

			amazon.com and Whole Foods Markets

			Nora Peppers, ground

			tienda.com

			Oregano Stems, dried by Tutto Calabria

			fgpizza.com and mugnaini.com

			
				Crushed Hot Chile Peppers by Tutto Calabria tuttocalabria.com and amazon.com

			Sweet Smoked Spanish Paprika

			tienda.com

			Spices

			wholespice.com and amazon.com

			
				
				Speciality Items

			Amarena Cherries

			amazon.com

			Anchovies, Oil-Packed Anchovies, Salt-Packed

			agostinorecca.com and amazon.com

			Anchovies – Calabrese

			tuttocalabria.com

			Black Truffle Paste

			amazon.com

			Blood Orange Syrup, Torani

			amazon.com

			Fig Jam by Dalmatia

			amazon.com and Whole Foods Market

			Giardiniera–Hot

			fontanini.com

			Hog casing–32 mm

			amazon.com

			Olive Oil, Filippo Berio (Pure and Extra Virgin) Olive Oil, Corto Olive Oil, Sagra Extra Virgin

			amazon.com

			Olive Oil, Siloro Extra Virgin (for finishing)

			casadecase.com

			Olives, Castelvetrano, Cerignola and Pugliese

			pennmac.com

			Peppadew Peppers

			pennmac.com and amazon.com Whole Foods Market

			Truffle Oil, white

			amazon.com and Whole Foods Market

			Quail Eggs

			amazon.com

			
				Tomato Products
			

			Strianese San Marzano Tomatoes

			fgpizza.com and mugnaini.com

			Bianco di Napoli Organic Tomatoes

			pizzeriabianco.com and fgpizza.com

			Escalon 6 in 1 Ground Tomatoes Escalon Bontá Tomato Paste

			
				Escalon Christina’s Certified Organic
    Ground Tomatoes
			

			
				Stanislaus Valoroso Stanislaus Alta Cucina Stanislaus 7/11 Stanislaus Tomato Magic Stanislaus Saporito Stanislaus Super Dolce
			

			escalon.net or pennmac.com

			EQUIPMENT

			Baking Steel

			bakingsteel.com

			Barrels

			barrelsonline.com

			Bowl Scraper

			amazon.com

			Brush, heatproof

			amazon.com

			Dough Cutter, no scratch from GI Metal

			gimetalusa.com or fgpizza.com

			Dough Scraper from Epicurean

			epicureancs.com

			Dough Docker

			fgpizza.com and amazon.com

			Dough Trays and Lid, Artisan by DoughMate

			doughmate.com

			Grill Cleaning Brick

			amazon.com

			King Cube Ice Trays

			amazon.com

			Meat Slicers

			edgecraft.com

			Oil Can, Oliera Tradizionale

			artisanpizzasolutions.com or fgpizza.com

			Cast Iron Skillet, 12-inch by Lodge

			lodgemfg.com

			Chicago Deep-Dish Pan, 13-inch black steel

			Sicilian Pan – 12 by 18-inch black steel pan

			
				Quattro Forni Pan, 8-inch square fgpizza.com

			Detroit Pan, seasoned pan by Detroit Style Pizza

			Detroitstylepizza.com

			Wood Peel, 16 by 18-inch with 24-inch handle by Allied Metal

			amazon.com

			Aluminum Perforated Pizza Peel, 16-inches with 20-inch handle by GI Metal

			gimetalusa.com

			Natural Pizza Peel, 4 by 23-inches by Epicurean

			epicureancs.com

			Pizza Stand, 12 by 12-inch stand by American Metalcraft

			amazon.com

			Pizza Stones

			amazon.com

			Neapolitan Pizza Plate, 13-inch

			artisanpizzasolutions.com

			Rock-n-Roll Pizza Cutter, 20-inch by Dexter-Russell

			amazon.com

			Scales, My Weigh iBalance and Palm scales

			amazon.com

			Wood-fired Ovens and Accessories: Ash Scraper, Floor Brush, Log Grate, Infrared Thermometer Gun, Palino, 14-inch Wood Peels

			mugnaini.com
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