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INTRODUCTION

Making a cookbook is a process full of long days, but one day in particular was longer than most. We were in the middle of the photo shoot. We’d started early, when the windows of our photo studio, an old mill building perched above New Hampshire’s Mascoma River, were still iced over, and stayed late. As the day progressed we’d covered every surface with pizza: Grandma pies, Detroit pies, thin and crispy slices of Roman tonda style. Each one had been baked, styled, fussed over, photographed, and then, always, eaten. And yet somehow at the end of the day we had a stack of slices left, as well as a few balls of dough.

We looked expectantly at each other—surely somebody would polish it off. But one by one the group of us put our hands up in surrender. We couldn’t eat any more pizza. We’d hit the wall.

So we wrapped the slices and divided them among us. We’d give them to friends and family, we said. One of us had to drive home that night—a two-hour drive—and she took the three balls of dough with her. For the freezer, she said. For later.

The next morning we admitted to each other the truth: We’d gone home, opened our packets, and inhaled the contents. And we had a text from our coworker who’d taken the dough. It was a photo: three pizzas, fresh out of the oven. She’d baked them the minute she’d gotten home.

“Can’t stop, won’t stop,” her text read.



Pizza has a gravitational pull. It doesn’t really matter how much you eat—it always pulls you back for more. Most Americans eat over twenty pounds of pizza a year, and on January 1 they excitedly start all over again.

Luckily, we live in a world where pizza is never in short supply. In this moment—call it Peak Pizza—there are more great options for pickup or delivery, more magnificent pizza joints (high-end, low-end, and in-between), and even more good options in the freezer aisle than ever before. And at home it’s even better: New technology and techniques mean you can bake unbelievable pizza as many nights as you want. Every night, if you really want to. Because baking pizza at home is the easiest and most exciting it’s ever been. Which is why you probably know somebody who’s neck-deep in pizza every weekend, perfecting their doughs and fussing with their high-heat tabletop pizza oven. We know of only one other food that is as thrilling and habit-forming to bake at home, and that’s bread.

But then, pizza is bread.



Before agriculture, before the pyramids, before Detroit style, before Chuck E. Cheese—before all of this, there was pizza. They were flatbreads made with foraged pulses, grains, and seeds, baked on hot coals or stones. You can see traces of pizza in the names these flatbreads went by: pita, pide, pinsa.

For centuries these flatbreads were served more or less unadorned. The tomato sauce, the cheese, the pineapple and pepperoni all came later. Pizza was first and foremost bread, and as far as we’re concerned, it still is.

The King Arthur approach to pizza is through the crust. We start with its texture. Does it eat light and fluffy like the best focaccia? Or crisp and oily and salty like a cracker? Does it have the character of a crusty loaf of sourdough, or is it more like a classic baguette? The questions we ask before making pizza are the same ones we ask when we make bread—they are questions of fermentation, shape, form, and flavor. We think about pizza like this, from the dough up, because while toppings and cheese are important, there is no saving a pizza with a bad crust.



And so this book is organized by crust style. We start with thin-crust recipes for crackery tavern-style and tonda doughs; move into classics like Neapolitan, New York, and New Haven styles; and end on thick, focaccia-like square pies, including two styles of Detroit—one for weeknight bakers, the other for sourdough heads. Not that you have to choose one over the other. In fact, you shouldn’t. The hope is that the more you dive into this book, the more styles you’ll fall in love with. Eventually your repertoire will include pizzas for every mood and situation: A couple of Detroits for a pizza party. A pizza alla pala to share with somebody for lunch. A Neapolitan margherita you bake hot and fast in your tabletop oven. A single tavern pie you make just for yourself. There are salads and desserts in these pages to round out and enhance your pizza meals, but let’s be real: We’re focused mostly on the pies here. What can we say? We couldn’t stop making—or eating—it if we tried.
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TOOLS

When you’re dealing with something that has as few ingredients as pizza, the details matter. So do the tools. You don’t need a lot of gear to make great pizza, but you do need some, and you should aim for the best you can afford. The right tools will get you the right pie.


BAKING STEEL/STONE

If pizza is all about the crust—and it’s our position that the quality of the crust is what differentiates a bad pizza from a good one—then getting the crust to the right color and crispness is a pizza baker’s highest priority. That’s where steels and stones come in.

Steels and stones are slabs of material that have exceptional thermal mass, which is another way of saying they get very hot—and stay that way. These slabs also conduct and transfer heat well, which is the point of using them: When the heat from the steel or stone transfers to the bottom of your pizza, it gives the bottom (or “undercarriage,” as the pros say) of the pie great color, gets it maximally crispy, helps the dough rise high, and overall gets it as close to a pizza shop pie as possible. In short, if you want to make great pizza, a steel or stone is key. (Sheet pans are the alternative to pizza steels and stones, but, really, they’re a poor substitute—they’re too thin to produce a good crust.)

Both stones and steels work well, but if you can choose, go for a steel—they simply get hot faster and transfer heat better. Stones (which are often not actually made of stone, but rather a ceramic called cordierite) don’t transfer the heat as well. They also deteriorate and crack, whereas steels (which are literally slabs of steel with sanded edges) are pretty much indestructible. Whichever you choose, get one that is rectangular (not circular) and as big as can fit in your oven—rectangular slabs are more versatile than round ones, and the bigger your stone, the easier it is to slide your pizza onto it.

Some bakers keep their steels or stones in the oven all the time. They’re good not just for free-form pizzas but also for pan pizzas (put the pan directly on the stone) and loaves of bread. But they need to be thoroughly preheated, or else they’re pretty much useless. We recommend preheating your oven, steel or stone in place, for at least an hour before baking a pizza; if you have an infrared thermometer, look for the steel or stone to be at least 500°F. (For more on baking, see page 47.)

Whenever possible, give the steel or stone at least five minutes to recover in between pizzas. If you don’t, you’ll notice diminishing returns: Each pizza will be paler and less crisp than the last. Some bakers put two steels or stones in their ovens for specifically this reason; they alternate which steel or stone they use, which gives the empty steel or stone time to thoroughly reheat.



PEEL

You need a way to transfer your pizzas in and out of the oven; for this, peels are the best option. They come in two materials: wood and metal. Pizzas are less likely to stick to a wooden peel, but metal peels are typically thinner, so it’s easier to slip them under a pizza to turn it or remove it from the oven. Because of this, very serious pizza people may want to have one of each. The rest of us? We’ll be just fine with a wooden peel. (In lieu of a peel, a large cookie sheet or the flat underside of a rimmed baking sheet, coupled with a good pair of tongs, can do the trick.)

A wooden peel should at a minimum accommodate a 12-inch pizza, but it’s better to have a little extra room. A 14- or even 16-inch peel can be helpful for loading larger pizzas (or, if you’re using it for bread, two loaves at a time). When you’re shaping your pizzas, be sure not to make them any larger than your peel and steel or stone can accommodate. This happens more often than you think!

For tabletop pizza ovens, an additional tool called a turning peel, which is a smaller metal peel specifically designed for rotating pies, is especially useful. When you bake at very high temperatures (700°F and up) you need to turn the pizza almost constantly as it bakes to ensure even cooking; a turning peel makes that easy.



ROUND PIZZA PAN

While not strictly necessary to make great pizza at home, these thin metal pans, perfectly shaped for round pies, make it easy to load and remove pies from the oven—they simply slide on and off your baking steel or stone. Some have a corrugated or perforated surface that allows hot air to flow under the pie, getting the bottom crust crispy. Sizes vary, but a bigger one (16 inches or so) gives you the most flexibility and is especially useful if you want to make pizzas that are bigger than your steel or stone would otherwise be able to support.



TONGS

A pair of long tongs is useful for turning pies as they bake and grabbing the finished pizzas to pull them out of the oven. Get an all-metal pair, not one with plastic tips, which could melt if they touch a hot pizza stone.



DIGITAL SCALE

As with all baking, a scale makes pizza making an easier, more accurate, and more tidy operation. After all, pizza dough is bread dough, and as such the hydration of the dough is key—add too much (or too little) water or flour and your dough could be much less lovely to work with (in other words, it will be a sticky mess, or a brick that won’t stretch). Even worse, the crumb structure could suffer (no impressive airy interior!).

A basic digital scale with roughly a 5- to 10-pound capacity, an easy-to-read display, and a tare button is all you need. Nobody wants a bulky scale, but you don’t want one that’s too small, either. Think about the vessels you’ll be putting on the scale (dough buckets, metal bowls, etc.) and make sure you’ll be able to read the display under them.

As your pizza making gets more serious, you may want to add a micro scale to your toolbox as well. These scales measure small amounts (from 0.1 gram up to 25 grams) that other scales aren’t sensitive enough to handle. While buying a micro scale may seem uptight, ingredients that are added in small quantities are often high-impact. In doughs like our Neapolitan and New York style, very small amounts of yeast, combined with long fermentation, ensure that we have just enough dough activity, but not too much. Your doughs will appreciate your attention to detail and accuracy. (But in the meantime, measuring spoons will suffice.)



TABLETOP PIZZA OVEN

They’re relatively new in the world of pizza making, but in the short time they’ve been around, tabletop ovens such as those from Gozney, Breville, and Ooni have revolutionized home pizza making. With their advent, high-heat baking (we’re talking 900°F) is now safely possible in backyards, on balconies, and even in indoor kitchens. Models vary in size, design, fuel source, and cost. Consistent among all of them, though, is the fact that every type of pizza that you know and love, from ninety-second Neapolitans to eight-minute New York–style pies, can be made in them with the same quality as your favorite pizza joint. That is, once you learn how to use it. (The learning curve can be steep; see page 50 to gain an edge.)

Tabletop ovens are not just hotter than regular ovens; they also heat up faster. The intense heat goes from cold to just shy of nuclear in as little as twenty minutes. Compare that with the one-hour preheat a home oven needs and the attraction is apparent before you even taste anything.

But it’s not just about speed. These ovens unlock flavor and texture territories normally unreachable for home cooks and bakers. The high, searing heat produces true “leoparding” (the term for those coveted, sporadic spots of char that appear on a pizza’s crust) that just isn’t possible at normal temperatures. Quicker bakes also support crusts that skate the line between a moist interior and a crispy bottom.

Tabletop ovens can be powered by wood, wood pellets, a gas burner, or electric coils. As great as it is to cook with wood, we like the gas-powered models best—choosing gas eliminates all the hassles of managing a fire and makes it much easier to dial in on a specific temp. Buy the largest model you can afford. The bigger the oven, the more control you’ll have over your pizza—and the bigger the pizzas you’ll be able to make!



DOUGH BUCKET

Pizza dough can rise in any vessel, but we like using dough buckets for a few reasons. First, they come with a tight-fitting lid, essential for ensuring the dough doesn’t dry out during bulk fermentation. Second, they’re clear, so it’s easy to check the status of our dough and make sure it’s fermenting. Finally, they come with markings on the side that can be used to determine how much the pizza dough has risen—much more accurate than relying on our memory or iffy cellphone pics.



DOUGH BOWLS/TAKEOUT CONTAINERS

Almost every pizza goes through a stage of being balled and rested (except for square or rectangular pan pizzas). We store these dough balls individually in round vessels so that what starts round will stay round when it comes time to shape the dough into the final pie. A tightly covered bowl will work, but round plastic takeout containers with snap lids are even better: They’re airtight, stack beautifully, and can be used again and again. You can buy these from restaurant supply stores, but we just save the ones we get when we order takeout. In testing, we’ve found that a lidded storage container with a diameter of roughly 5 inches and a height of about 3 inches is perfect for many doughs that have been divided and rounded. The wide shape allows the dough to expand, giving us a head start on stretching, whereas a narrower shape (like a quart-size yogurt container) is too constrictive and thus not as helpful.



PARCHMENT PAPER

A lifesaver for transferring shaped pies into the oven. Pros dust their pizza peels with flour, semolina, or cornmeal, and you can do that, too, but parchment adds a layer of assurance that your pie won’t stick to the peel. To use parchment, place a sheet of it on the peel, transfer the shaped dough on top of it, top your pizza, and slide it, parchment and all, onto your baking steel or stone in the oven. Most parchment paper is only safe to use in ovens up to 450°F; to remedy this, we use kitchen shears to trim the excess parchment from around the pizza’s edges, leaving no naked parchment exposed. If there’s a downside to parchment, it’s that it can slightly (and we stress the word slightly here) interfere with crust formation. So some pizza bakers wait for the bottom crust of the pizza to just set, then quickly remove the parchment from under the pie with a set of tongs. If you do this, feel free to reuse the piece of parchment for at least one more pizza.



DARK ANODIZED ALUMINUM PAN

These pans, which pros have been using forever, are the secret behind the world’s crispiest and most compelling pan pizzas. In the anodizing process, the outermost layer of the pan is oxidized, which creates a dark, protective, scratch-resistant surface. The color has an important function: Like a black car in the sun, these pans absorb heat quickly. More importantly, they give heat easily and quickly right where it matters: to our crust. This is great not just for pizza but for focaccia, cornbread, and even things like blondies (though anything with sugar should be watched carefully so that it doesn’t burn). LloydPans is the most famous producer of American-made dark anodized pans, and the one we trust.




INFRARED THERMOMETER

A digital instant-read probe thermometer is an essential tool for pastry and bread baking, but for pizza we also recommend an infrared. It does everything a digital probe thermometer can, plus it measures the temperature of your baking surface, be it a baking steel or stone or the hearth of your tabletop oven. This is useful because internal oven thermometers are famously unreliable: When your oven dings to announce a full preheat, the air in the oven may be at temperature, but the baking surfaces could be significantly cooler. (And sometimes the inverse is true: If your oven has been on a while, the baking surface may be hotter than the oven says it is.) Infrared thermometers provide assurance that the oven is really ready for pizza making. They’re particularly useful for knowing when a steel or stone has recovered between pizzas.



CHEESE GRATERS

We prefer to buy cheese whole and grate it at home (see page 16), but to do that you of course need a cheese grater. Actually, you need two. A large-gauge grater (such as a box grater) will move quickly through blocks of aged mozzarella, cheddar, and gouda, and a rasp-style grater (such as those made by Microplane) will make quick work of hard cheeses such as pecorino Romano and Parmigiano-Reggiano. (Note that the volumetric measurements of all hard cheeses in this book assume you grated with a rasp-style grater; if you use a box grater or buy preshredded, use only half the amount called for. If you’re measuring using a scale, keep the amounts the same.)



TAPE MEASURE/RULER

It may seem fussy, but measuring your pies to ensure you’ve shaped them to the right size has an impact on the finished pizza. A ruler helps you nail the right thickness of the dough: If you shape your pizzas too large, they will be too thin (and possibly won’t fit on your baking surface); roll them too small and the crust might be unpleasantly thick (and possibly won’t bake through before the toppings and edge crust are done). Any tape measure or ruler will do, though it’s nice to have one that is exclusively used in the kitchen.



SMALLWARES

There are a few other things you probably already have that are crucial for pizza making. A good set of oven mitts, which combine dexterity and heat tolerance, is necessary for everything from moving baking stones to grabbing pans of pizza. An oven brush for brushing off your pizza steel or stone is helpful between bakes in order to keep errant semolina from burning. Ladles with rounded bottoms are great for both applying and spreading sauce. A squirt bottle, cruet, or oil can of olive oil is great for judicious application of good oil both before and after baking. A pizza wheel can handle everything from thick Detroit to thin Chicago tavern-style pizzas and is often a better pizza-cutting tool than a chef’s knife. For New York–style pies, a pair of scissors works wonders; we also like them for Neapolitan pies as they don’t compress the cornicione (the pizza’s puffy outer ring of crust). A mandoline is a lifesaver for prepping thinly sliced toppings such as zucchini and onions. Finally, you need a wire rack for maintaining the crisp crust you worked so hard for—slide your finished pizza onto one and let it sit for a few minutes before transferring to a cutting board. (If you go straight to the cutting board, your pizza will steam and soften.)




[image: A clear plastic container filled with risen dough, marked with volume measurements in liters and quarts.]


[image: A close-up of square slices of pizza topped with roasted eggplant, tomato sauce, and grated cheese.]



THE ELEMENTS OF GREAT PIZZA

The Dough

The Sauce

The Cheese

The Toppings

The Bake

The Finishing Touch
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THE DOUGH

The foundation of every good pizza is a great crust. The texture has to be right—maybe it’s thick and chewy, maybe thin and crispy—but, crucially, so does the flavor. Sometimes pizza makers rely on toppings to provide all the flavor, but if the crust is bland, your pizza will be, too. It’s easy to spot a pizza like this—just look for all the uneaten crusts.

There are a few ways to get great flavor into your dough. One, of course, is salt—we’re generous, but not overzealous, with it. Your choice of flour makes a big difference, too—a little bit of whole grain flour adds complexity and aroma to your crust, not to mention a gorgeous speckled appearance. And then there’s fermentation, which is, hands down, the very best way to give a pizza dough all the yeasty, floral, and sour characteristics of great bread.

The pizzas in this book use a combination of these techniques. The Weeknight Wheat is a same-day (also known as a “direct”) dough that has a relatively short fermentation period but a healthy dose of whole wheat flour; the Neapolitan uses 100 percent white flour but follows a multiday (or “indirect”) method, which includes a long room-temperature fermentation followed by an overnight chill. Many of the doughs fall somewhere in the middle, fermenting for several hours but still doable all in one day. Can you find pizza doughs that are quicker to make than the ones in this book? Sure. But pizza dough that’s ready in an hour generally doesn’t taste like much, and if all you need is a vehicle for cheese and meats, well, may we suggest nachos?

Pizza is, at its core, bread, and the pizza dough process closely mirrors that of making a perfect loaf: the dough is mixed, bulk fermented, balled, then often rested before being shaped. After that, the toppings come into play—but if you make your dough right, they’re just the icing on the cake.



MIX

Mixing dough is the easiest part of the pizza making process. There’s really nothing to it: You measure (with a scale, preferably), dump, and stir. (We’d say a five-year-old could do it, and they could, except making dough also requires two things most kids lack: patience and foresight. More on that in a second.)

If you’ve made pizza or bread before, the ingredients in the dough will look familiar. The list almost always looks something like this:


	Flour: Wheat flour is the base of all the recipes in this book, though what kind of wheat flour depends on the pizza we’re making. Many of our pan pizzas use bread flour—the high protein content (King Arthur’s is 12.7 percent) means that a dough made with it is stronger and can capture more air, allowing it to rise high and support the weight of, say, a pound of sausage.
We also use bread flour for some of our thinner doughs, such as the New York and New Haven styles. Here again it’s bread flour’s strength we’re after, but for a different reason: it helps the dough stretch very thin without tearing.

Some recipes call for King Arthur’s 00 pizza flour, a finely milled flour made from both hard and soft wheat. For doughs that go from mix to oven quickly, like our weeknight pizzas, 00 flour provides the extensibility that a long rest would typically provide; that slight increase in extensibility makes the dough easier to handle and stretch. And 00 flour makes for a supremely tender crust, thanks to the softer wheat and slightly lower protein (11.5 percent). (See sidebar, page 26.)

When we want a dough that will be both tender and strong, we use all-purpose flour. This is particularly true when the dough has a higher percentage of fat, as our Chicago tavern style does. Fat can inhibit gluten formation, so to counteract that—but still end up with a tender crust—we rely on a flour that has just slightly more protein than 00 (King Arthur’s all-purpose flour clocks in at 11.7 percent).

None of the recipes in this book uses whole wheat flour or semolina flour exclusively, but they show up as inclusions in several of the doughs. Whole wheat flour adds flavor, color, and nutrition to doughs, making them overall more interesting and enjoyable. Semolina—coarsely ground durum wheat—provides texture (a little crunch) and color (a sunny yellow). It’s also one of the best flours to dust pizza peels with.






Mix

[image: A person in a striped apron pours sugar into a bowl of flour on a kitchen counter.]
In a medium bowl, combine all the dry ingredients (flour, yeast, salt, sugar, etc.).
[image: A person pours water into a bowl of dry ingredients while holding a small bowl of oil.]
Add the wet ingredients, such as water and oil.
[image: Hands kneading dough in a metal bowl on a countertop.]
Use your hand to combine the ingredients into a cohesive, homogeneous dough.



	Water: No water, no dough. Water is critical to fermentation and gluten development, and the amount of water in a dough (aka the dough’s “hydration”) is a key indicator of how it will feel to work with. When flour and water are combined, gluten formation is kicked off. The gluten proteins in the flour link together and form a web that will eventually catch the gases expelled by the yeast. Water also plays a big role in the appearance, shape, and texture of your final pizza. Doughs with less water will generally be thinner and crisper; they will also be less sticky, and so may be easier to work with. Doughs with more water will often result in bubbly, taller pizzas with an irregular and more open crumb. That said, even the higher-hydration doughs in this book aren’t very wet; most of them hover between 50 and 80 percent hydration.

	Yeast: Yeast provides the gases that make doughs rise. In pizza the yeast can come from commercial yeast or sourdough culture. The more yeast (or culture) a recipe has, the faster it will rise, which is why the weeknight pizza doughs in the book have almost triple the amount of yeast of those that rise slowly over a longer period of time. Our choice for commercial yeast is instant—it’s shelf stable, easy to find, and it always works.

	Fat: The vast majority of the pizzas in this book contain olive oil—and one of them, God bless it, contains butter (see page 75). Fat adds flavor to doughs and also contributes to the texture of the baked pizza crust. When gluten proteins get coated with fat, it makes it hard for them to link together, which results in less gluten development. Put another way, it makes doughs more tender, less chewy, and more likely to crisp up in the oven. Doughs with a lot of fat (like the Roman tonda pizza, which is almost 10 percent olive oil) are fabulously cracker-like. Meanwhile, our Neapolitan pizza, which is distinguished by its puffy, chewy edge crust, has no fat in the dough at all.

	Sugar: Like salt, sugar is a seasoning agent, an additive that enhances the flavor of everything around it. But that’s only one reason you’ll see a little bit of sugar (sometimes in the form of honey) in most of our doughs. The other reason is color: Sugar helps crusts get beautifully browned. As we’ll discuss later, browning can be a particular challenge in a home oven. Sugar gives us a leg up.

	Salt: Pizza dough is typically well seasoned. Whereas most breads clock in at 2 percent salt, pizza doughs have between 2.5 and 3 percent. Most of the doughs in this book follow a precedent set by pro pizza makers and land on the generous end of that range. We’re meticulous about getting flavor into our doughs via fermentation, olive oil, honey, and good flours, and we rely on salt to make sure that flavor actually comes through. Salt also plays an important role in fermentation: It regulates yeast, preventing it from reproducing too quickly. For doughs that ferment for several hours or overnight, salt is a critical control measure. Without it, you’d wake up to overfermented dough spilling out of the bowl and onto your floor.




HOW MUCH DOUGH SHOULD YOU MAKE?

Most of the dough recipes in this book make enough for two pies, but we often double or triple the recipes. (Once we made a 7x batch, but that was a math error. We ate a lot of pizza that week.) Balled dough rounds can be stashed in the freezer for a month (see page 30); thaw them in the fridge for twenty-four hours before using, the same way you would any frozen dough you’d buy at the grocery store.

Baked (and parbaked) pies also freeze well, and, trust us, it will not be long before you find yourself in a situation where you can make use of them.

Here’s a literal hot tip: Before freezing fully baked pies, cut them into slices. Take one or two slices out at a time and revive them in a toaster oven set to “toast” or—one of our favorite methods—on a regular toaster, set right on top of the slots. The heat from the toaster will warm it through and really get the bottom crispy. (Whatever you do, do not insert pizza slices into a regular toaster, a situation that is guaranteed to end up in one kind of disaster or another.)



Mixing flour, water, yeast, fat, sugar, and salt takes about thirty seconds. But that’s just the beginning of a process that, by design, takes time. The most flavorful doughs rest for eight hours or longer, a period during which fermentation takes place. As bakers, we live for fermentation—it’s what gives pizza doughs character and nuance—but the long resting period has other benefits as well. One is that a long rest makes dough easier to handle and stretch. Another is that doughs that rest a long time are easier to fit into your day. A dough that can hang out on the counter or in the fridge for anywhere between eight and forty-eight hours (or longer!) provides a huge window of opportunity—pizza at more or less a moment’s notice. All you need is the foresight to start your pizza a day or two before you want to eat it.

Unfortunately, that means that if you’ve opened this book at 5 p.m. hoping to eat pizza for dinner tonight, the best advice we have for you is to pick up the phone and order delivery. But don’t worry—you’ll only make that mistake once. Pizza bakers realize quickly that they need to start their pizzas when they aren’t hungry, a day or two before they have a pizza craving. It’s not hard to anticipate this: When do you not have a pizza craving?




BULK FERMENTATION

Once it’s been mixed, a batch of pizza dough sits at room temperature for anywhere between one and ten hours, a process called bulk fermentation. Sometimes the dough gets briefly kneaded, or simply gets a few folds, at the beginning of this period, but otherwise it remains undisturbed. The dough doesn’t look like it’s doing much during this time, but a lot is happening underneath the surface. As it rests the dough ferments. The yeast eats the available sugars, then expels organic acids, alcohol, and carbon dioxide. The acids and alcohol add flavor and strength to the dough; the carbon dioxide makes the dough rise. In many of our dough recipes the minuscule amount of added yeast means that this process happens slowly. That’s purposeful—the longer the dough sits and ferments, the more flavor it develops.

The “bulk” in bulk fermentation refers to the single mass of dough; the term is reserved for dough that hasn’t been divided and shaped yet. But fermentation doesn’t stop after a dough is divided—it continues all the way up to the moment the pizza is baked. Many pizzas, including several in this book, get their longest fermentation period after the dough has been divided, balled, and placed on the counter or, in many cases, in the refrigerator, where the fermentation process slows dramatically but doesn’t stop.

A long fermentation period—whether before or after dividing—does not make a dough a “project.” Just the opposite. Doughs with long fermentation periods are more convenient and easier to fit into your schedule; most of the fermentation can happen while you sleep or go to work. Doughs made via a multiday method, where the dough is balled and chilled, have even more flexibility—you can make your dough on a Wednesday and not think about it again until you want to bake pizza on Friday night. (See sidebar, page 30.) And when you do finally go to shape it, the benefits of fermentation will be clear: Your dough will be vibrant, a little pillowy, extensible, elastic, and overall just a dream to work with.


ON MALTING

As you ratchet up your pizza game, you may come across discussions around malt, especially in professional pizza-making forums. In those instances, malt most often refers to active, naturally occurring flour enzymes that support fermentation as well as browning during baking. Occasionally, bakers add a very small amount of malt to long-fermented doughs. As doughs ferment, the sugars get consumed by the yeast, and a little added malt ensures there’s sugar left in the dough when it hits the oven. So should you add malt to your doughs? Not necessarily. The flours that we prescribe most often (King Arthur bread flour and all-purpose flour) already contain an enzyme that mimics the effects of malt. However, if you find that your long-fermented doughs don’t brown as much as you’d like—and you’ve already used a thermometer to confirm that your oven is hitting the right temps—malting might be in order. In that case, try adding 0.5 percent of diastatic malt (avoid nondiastatic, which does not contain active enzymes) as a percentage of the flour and note if it makes a difference.






DIVIDE AND BALL

After bulk fermentation—but before we shape our pizzas—we often divide our dough and go through the process known as “balling.” Experienced bread makers will recognize this step as the pizza equivalent of the preshaping step in bread making. In both cases, preshaping or balling supports a better final form.

For our same-day doughs such as Weeknight White or Wheat styles, we are gentle at the balling stage. Same-day doughs go from ball to shaped pizza in a matter of minutes, so we don’t want to tighten the dough by treating it aggressively, which would make it more difficult to shape. For multiday doughs such as the New York and New American styles, the opposite is true: They might rest for several days after balling, so we tension them tightly, adding strength and removing gas in the process.

Regardless of which dough you’re balling, the method is similar:

Divide the dough into two equal pieces (1). Gently pat the dough to remove any large air bubbles (2). Grab one edge of the dough, stretch it upward, then bring it to the middle of the dough, pressing gently to seal (3, 4). Repeat this folding motion four to six times, working your way clockwise around the dough until you’ve made roughly one lap around the entire piece. For same-day doughs, you’re done—with these doughs, we’re only chasing a round form that will become a round pizza. For multiday doughs, continue folding, making another lap or two around the dough, until a smooth, tight ball forms (5, 6).



Divide and ball

[image: A person wearing a striped apron cuts a piece of dough with a bench scraper on a floured surface, with the number 1 written in the corner.]
[image: A person kneads dough on a floured surface while wearing a striped apron, with the number 2 written in the corner.]
[image: A person folding a piece of dough on a floured surface while wearing a striped apron, with the number 3 written in the corner.]
[image: A close-up of hands folding dough on a floured surface, with the number 4 written in the corner.]
[image: A person shaping a piece of dough on a floured surface, with the number 5 written in the corner.]
[image: A person shaping a ball of dough on a floured surface, with the number 6 written in the corner.]


Balled doughs should be transferred to lightly greased storage containers (see page 15), covered, and rested according to the recipe instructions until it’s time to shape. Same-day doughs may rest for only an hour or two; multiday doughs rest overnight or much longer. (Most of the multiday doughs are happy to sit in the fridge for days while you find the perfect time to bake them. They should be brought back up to room temperature, though, before shaping and baking. A good rule of thumb is to take your dough out of the fridge when you turn on your oven to preheat. Both the dough tempering and the oven preheating should take about an hour.)




SHAPE

There are many ways to shape a round pizza; the best method depends on how thin a crust—and how puffy an edge crust—you’re going for.

For cracker-style doughs such as the Chicago tavern style or the Roman tonda, we find that a rolling pin works best for achieving an even dough with no thin spots. For pizzas with a puffier edge crust, including our New York–style and weeknight doughs—and even the heralded Neapolitan, with its signature “cornicione”—hand shaping is best. Both methods start the same way:

Transfer your balled dough from its container to a floured work surface. (If your container was well oiled, you should be able to simply invert it and let the dough drop; this will help retain the dough’s round shape, and make it easier to shape into a circle.) Gently flip the dough over to thoroughly coat both sides with flour—any flour works here, including semolina, which is particularly nonstick and will add a little texture to your dough. Gently but authoritatively press on the center—and only the center!—of the dough to de-gas it (that is, get rid of any large air bubbles), then proceed with one of the techniques on the following pages.


WHAT’S THE DEAL WITH 00 FLOUR?

You don’t have to dip your toe too deep into pizza culture to find a conversation about 00 flour. Of all the flours, this one has the biggest myth surrounding it. That myth is that it makes good—no, superior—pizza (and, for that matter, pasta).

This is true. And it’s also a lie.

00 is not a type of wheat, but rather a milling specification. In Italy, flour is not categorized as “whole wheat” or “white”—or even “all-purpose,” “bread,” or “pastry.” Instead, the Italian system grades flour on a range from 100 percent whole grain (“integrale”) to 00 (“doppio zero”). 00 is the whitest and finest milled flour on the spectrum, followed by 1 (which has a touch more color and ash content), 2 (even more), and so on, until we reach the other end of the spectrum for integrale, or what we’d call whole wheat.

Why is 00 flour widely touted as a perfect flour for pizza? Because the finely milled grain creates doughs that hydrate well, mix evenly, and ferment beautifully. It can be the perfect flour for Neapolitan pies, contributing to the puffy edge, or cornicione, that is that pizza’s trademark. But the idea that 00 is the best flour for all pizzas is flawed. Pizza is a big world, and a one-size-fits-all approach doesn’t work. Here’s why:

00 can be produced from high- or low-protein wheat. King Arthur 00 is milled using a blend of soft wheats for extensibility and hard wheats for elasticity; it is slightly lower in protein than our all-purpose, landing around 11 percent. But other 00 flours have different protein levels and characteristics. With some 00 flours landing on the lower-protein end of the spectrum, we wouldn’t reach for it for, say, some of our pan pizzas. For those, we would use higher-protein bread flour, which has the strength and structure that something like a Detroit pizza needs.

So reserve your 00 flour for Neapolitan or similar pies, such as our Weeknight pizzas. And don’t worry if you don’t have any at all—you can always make a pan pizza instead.






Pressing

Good for Neapolitan, New American, New York Style, Weeknight White, and Weeknight Wheat

[image: Image: QR code.]
www.kingarthurbaking.com/pizza-book/extra-1
Using your hands like paddles, with your fingers pressed together, make a light depression in the center of the dough (1). Continue pushing the dough from the center out, being careful to avoid the outer rim (2, 3). (This is key! Always avoid the outer rim: You want to leave a half inch to an inch of dough all around the perimeter untouched so that it will puff.) As you press, flip the dough over once or twice to ensure it doesn’t stick to your work surface. Holes and tears often begin with sticking, so err on the side of a little extra bench flour.

[image: Hands pressing into a round ball of dough on a floured surface, with the number 1 written in the corner.]
[image: Two hands shaping a round piece of dough on a floured surface, with the number 2 written in the corner.]
[image: Two hands stretch and shape a round piece of dough on a floured surface, with the number 3 written in the corner.]
With softer doughs like the Neapolitan and Weeknight, this pressing method can get you most of the way to your desired size. Firmer doughs, such as the New American and New York, will require some stretching to finish them off. When the pizza is almost as big as you want it, with an inch or two in diameter to go (yes, we use a ruler!), begin to stretch the dough gently using the stretching method below.






Stretching

Good for New York Style, New American, New Haven Style, Weeknight White and Weeknight Wheat

[image: Image: QR code.]
www.kingarthurbaking.com/pizza-book/extra-2
Use the pressing method above to shape the dough a few inches shy of the final pie (or however big you can get it; some doughs will resist more than others) (1). Gently grab the dough on the east and west sides, careful to position your grip over the edge crust, so as not to deflate it. Give the dough a solid, confident, but still gentle pull—lifting the dough off the counter for a moment (2)—then release it and let it fall gently back into place. Give the dough a quarter turn and repeat (3). Keep patiently stretching and turning the dough like this. You can use this method exclusively to get the dough to the size you want, or you can finish shaping your pie using one of the gravity methods.

[image: Hands pressing and shaping a round piece of dough on a floured surface, with the number 1 written in the corner.]
[image: A person stretches a piece of dough over a floured surface, preparing it for baking, with the number 2 written in the corner.]
[image: A person stretches a piece of dough on a floured surface, preparing it for baking, with the number 3 written in the corner.]






Pinning

Good for Tonda, Chicago Tavern Style, and New Haven Style

[image: Image: QR code.]
www.kingarthurbaking.com/pizza-book/extra-3
“Pinning” refers to shaping your dough using a rolling pin; this method could just as well be called “rolling.” To begin, using the pressing method above, lightly flatten the dough into a roughly 4-inch circle (1), then roll from the center out, once to the north, then to the south. Continue rolling on this axis—up then down, up then down—until you have an oval (2). Flip your dough over (to make sure it isn’t sticking) and give it a half turn; your oval should now be stretching east-west. Begin to roll to the north and south again, evening the oval into a circle (3). Depending on the style of pizza you’re going for, you may or may not want to try to avoid the outer rim. The tonda and Chicago tavern-style pies are thin end-to-end, so the edges should be the same thickness as the rest of the pie; for the New Haven style, you want to leave a half inch of untouched dough around the rim. A small rolling pin is helpful in the latter case, or you can make do with something from the kitchen (like a clean bottle of hot sauce). You can also use the stretching method above to give the New Haven–style dough its final inch or two.

[image: A person presses their hand into a round piece of dough on a floured surface, with the number 1 written in the corner.]
[image: A person rolling out dough on a floured surface with a wooden rolling pin, with the number 2 written in the corner.]
[image: A person rolls out dough into a circular shape on a floured surface using a wooden rolling pin, with the number 3 written in the corner.]





Gravity

Good for New York Style, New American, Weeknight White, and Weeknight Wheat

[image: Image: QR code.]
www.kingarthurbaking.com/pizza-book/extra-4
Earth’s gravitational pull is a great tool for shaping pizza. Start by using the pressing method above to shape the dough a few inches shy of the final pie (or however big you can get it; some doughs will resist more than others). Then choose your method: For the tabletop method, grab a section of dough, careful to position your grip over the edge crust (so as not to deflate it), and pull, lifting it a few inches above the work surface. Let the dough hang for a second or two; it will naturally stretch away from your hands, toward the counter (1). Repeat with other sections of the dough until you’ve made your way around the edge of the entire pie. Alternatively, use the knuckling method: Drape the dough over your fists and gently move the dough in a circle (keep your fists just inside the perimeter of the pizza, avoiding the edge crust) (2, 3). As you move the dough, it will naturally stretch downward; just let gravity do the work for you. If the dough resists stretching, return it to your floured work surface and let it rest for five to ten minutes to allow the gluten to relax, then try again.

[image: A person stretches a thin sheet of dough over a wooden surface, with the number 1 written in the corner.]
[image: A person holding a stretched pizza dough, preparing it for baking, with the number 2 written in the corner.]
[image: A person stretches a thin sheet of dough over a wooden surface, preparing it for baking, with the number 3 written in the corner.]




THE BENEFIT OF A LONG REST—OR HOW TO GET PIZZA ON THE TABLE ON A FRIDAY NIGHT

Most of the multiday recipes in this book follow a method that’s designed to maximize fermentation and fit into any schedule. A typical process looks more or less like this:


Mix the dough and let it bulk ferment on the counter for a bit, usually one hour.

Divide and ball the dough into individual rounds and place them in individual containers.

Rest the shaped rounds at room temperature overnight, or for eight to ten hours. The dough can be used immediately after this period, or…

Chill the shaped rounds in the fridge until you’re ready to bake. This could be anywhere from a few hours to a few days later. (To keep the dough even longer, see Freezing on page 30.) Pull the dough from the fridge an hour or two before baking to let it warm up.



What does that mean in practical terms? It means that if you put in a few minutes of active work earlier in the week, you can eat pizza on a Friday night (or Saturday night, for that matter) with basically no effort whatsoever:


Wednesday, 8 p.m.: Mix, bulk ferment, divide, and ball your dough. Transfer the balled dough to greased containers, cover, and let it rest at room temperature overnight.

Thursday, 8 a.m.: Good morning! Put your containers of dough (the dough should look a little puffy now) into the fridge.

Friday, 5 p.m.: Preheat your oven and take the doughs out of the fridge to come to room temperature on the counter.

Friday, 6 p.m.: Shape your first ball of dough into a pizza. Sauce it. Top it. Bake it. Eat and repeat!








TRANSFERRING TO THE PEEL

Once your dough is fully shaped, it’s time to transfer it to the peel. And this is when the clock starts ticking. The longer your dough sits on the work surface, the more likely it is to stick. The dough is also drying out every minute that it’s left exposed to the elements. Also, you and your guests are probably hungry by now—what are you waiting for?

You have






FREEZING PIZZA DOUGH



To freeze rounds of dough




To freeze parbaked pies






[image: A person measures the diameter of a rolled-out pizza dough with a tape measure on a floured surface.]
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