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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

It’s funny how, when you think about it, every restaurant across the world was born from nothing but ideas and dreams. Purezza was no exception to this, but the dreams and ideas that the restaurant stemmed from were remarkable. The goal was to create a revolutionary way of doing Italian cuisine. To modernise the concept of pizza. To reformulate and rebuild it in a way that’s better for human health, the health of the planet and the health of the beings we share the planet with. To create the UK’s first plant-based pizzeria.

The restaurant was the brainchild of partners Tim Barclay and Stefania Evangelisti, experts in plant-based dining, as well as Filippo Rosato, an expert in Neapolitan pizza. As a team, we worked tirelessly, perfecting key elements of the Neapolitan heritage, such as traditional sourdough, whilst also innovating animal-based ingredients that were traditionally used, in order to create plant-based alternatives. Our first restaurant opened in Brighton in 2015.

Those dreams and ideas never went away. They were baked into the very fabric of the restaurant, and the team never stopped researching – and this still continues today. Innovation after innovation came out of this. Plant-based mozzarella that acts and tastes like dairy, but with half the fat and no allergens. Vegan meats that contain a fraction of the saturated fat but taste identical to their animal-based counterparts. A range of delicious, health-enriched sourdough and standard pizza doughs, as well as a gluten-free version that’s indistinguishable from the traditional Neapolitan dough.

The philosophy that Purezza adopted was that of Plant Pioneers. If an animal product was used in Italian cooking, we worked out how to recreate it using plants. Where other restaurants have made ‘vegetarian’ or ‘vegan’ a cuisine in and of itself, we have always been an Italian restaurant. We just make the food with plants alone.

Italian cuisine has a rich heritage. Depending on your definition, pizza dates back at least hundreds of years, if not millennia. It has seen many changes and evolutions throughout its time. The first true pizzeria opened in 1830. The birth of the Margherita, the world’s most popular pizza (and the one that made cheese a central part of pizza tradition), was in 1889. New York’s Italian community provided their own recipes throughout the early 1900s, crafting the pepperoni and meatball pizza. Throughout the twentieth century, the pizza went from being a niche Italian dish to a worldwide food phenomenon.

The food in this book is the latest innovation in pizzas, as well as in Italian cuisine. Paying homage to pizza’s Neapolitan heritage, and yet changing and modernising for a new world, this is Italian food at the best it’s ever been. This is its future. We hope you enjoy pioneering, cooking and eating these dishes as much as we enjoyed creating them.

WHY WE WROTE THIS BOOK

Our customers at Purezza ask one question more than any other: How do I make this at home? Be it about our cheeses, our pizzas, our desserts or any of our other dishes. This book is structured in a way that makes it easy. You’ll build your own pizzas from the ground up, starting with making your very own sourdough, standard or gluten-free pizza dough. We then share cheeses, sauces, toppings and more.

The dishes presented here are amongst our favourite recipes. They feature numerous classics from our restaurants, including the Parmigiana Pizza, which won the National Pizza of the Year award in 2018.

Start by making some of our suggested pizzas, but after you try them all out we highly encourage you to follow your Plant Pioneer instincts too and experiment with different ideas. Whilst this book contains all the recipes that our restaurant customers have asked for, it’s really up to you as to how you apply them. Our hope is that you become an ambassador for a new, modern way of crafting Italian cuisine, and we hope our book will be your guide.

A FEW NOTES…

A soya-free book

At Purezza, we want recipes that everyone can enjoy, regardless of dietary choices, restrictions and allergies. Whilst it’s not the primary reason for creating plant-based foods, with dairy being one of the largest allergens in the world, we’re proud to be able to serve the millions of people who suffer from milk allergies and lactose intolerance.

Due to this, we have also avoided using soya. Whilst not as impactful as dairy, soya is still a major allergen, and we made a decision early on to avoid using it.

As such, you won’t find soya in this book. Where a recipe calls for plant-based milks, you can choose to use soya, but we find nut milks, rice milk and oat milk are great replacements.

All recipes are available gluten-free

We have also made it simple to remove gluten from all recipes. We have provided a recipe for gluten-free pizza dough, which tastes just as good as its counterpart, meaning it’s a simple and straight swap for most pizzas.

Where gluten is used, it is marked in the recipe, meaning you can simply omit the ingredient or swap it for a suitable gluten-free replacement.

Pink Himalayan salt

Wherever a recipe uses salt, we call for pink Himalayan salt. This salt has a pink tinge, which certainly makes it look more aesthetically attractive, but it’s the health benefits we’re interested in. Himalayan salt provides a wealth of vital minerals to the body when it’s consumed, turning a relatively unhealthy addition to food into a healthy component of dishes that use it. Pink Himalayan salt is now widely available and easy to obtain. It’s a little more expensive, but we don’t think you can put a price on your health.
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EQUIPMENT

The greatest mind that Italy ever produced was Leonardo da Vinci. Famed for his art as much as his scientific discoveries, da Vinci was a true polymath and genius, but also a follower of a meat-free diet. The food that we are going to create can be viewed as a form of art. Its purpose is to delight the senses, from the bright and vibrant tones of Italian vegetables, to the aromas that’ll fill your kitchen and dining room, and last but not least the flavours that you’ll savour on your tongue. The process for creating our food is decidedly scientific, and any scientist needs their apparatus. We advise stocking your kitchen with the following tools. They’ll weigh the ingredients, shape the compounds, and combine the components in a scientific manner, and through science we’ll create art in the form of food. Here are the things you’ll need…

Bowl

A large ceramic bowl with a capacity of approximately 2 litres is perfect. All of our pizza recipes are designed to feed four people, and this is just the right size to mix the dough in.

Scales

Weighing out this, that and the other ingredients is made simple with a high-quality set of scales. These are so essential that we recommend spending a little more here. A good-quality set will last you for years, a bad-quality set will produce recipes that are slightly off due to mismeasured ingredients. Digital or nondigital is fine.

Precision Scales

Another set of scales, but this time a precision set. These can detect tiny alterations in weight, which make them extremely useful for adding smaller quantities of ingredients to recipes.

Dough Ball Containers

During proving, dough balls should be stored in a tray-like container. There are multiple options here, from professional to basic. We recommend looking for something basic, as professional versions are designed for restaurants and are often very large. We also recommend opting for hardwood over plastic, as it allows the dough to breathe and keeps a more natural moisture level. Both of these are better than a commonly used alternative metal baking tray, as they provide much better insulation and warmth to the dough.

Pizza Stone

A pizza stone is typically made of ceramic or stone and is the most effective method of cooking pizzas in a domestic oven. Slotting this into your home oven will provide the perfect stage for pizzas to cook on, allowing them to get to exceptionally high temperatures and creating a crisper dough, as the stone will draw some moisture out of the pizza as it cooks.

Pizza Peel

A pizza peel will help you get pizza into and out of your oven with minimal fuss. It will protect the dough from changing shape and generally make life easier for you. There’s a lot of debate about whether wood or metal pizza peels are better. We’d say that both types work great as long as you sprinkle them with a generous amount of flour before use.

Deep-fat Fryer or Large Pan

Some of the pizzas, such as our Montanara, are actually cooked in a deep-fat fryer. In addition, some of our favourite toppings in this book are simpler to make if you have one to hand. This provides unparalleled flavour and texture. For those who can’t invest in a deep-fat fryer, however, a large pan or wok will provide a good substitute.

Skimmer

A skimmer is a large, slotted spoon. It’s designed for deep-frying, and enables you to carefully move foods in the deep-fat fryer or frying pan around, ensuring that they become uniformly cooked all over. The slots stop the oil from splashing around, and you can remove food from the oil easily.

Thermometer

We highly recommended using a thermometer for managing and creating the perfect sourdough. A basic household or kitchen thermometer will do.

Dough Scraper

Dough balls can be sticky, and they grow during fermentation, meaning they tend to end up sticking together. A dough scraper (usually made of plastic or stainless steel) will handle all of this, allowing you to slice away dough balls that are to be used, as well as pick them up with no fuss.

Measuring Spoons

An essential piece of kit for making our recipes is a set of measuring spoons, which can be easily sourced online or at your local supermarket. They come in sets, usually between four and six. This includes ¼, ½ and 1 teaspoon and 1 tablespoon. These are not to be confused with cutlery, though – cutlery spoons are not standardised and frequently hold somewhat less than their measuring spoon counterparts.

Spoons

A variety of cooking spoons can be useful. We recommend one large spoon or ladle for scooping out and spreading sauce across pizzas, as well as one with slots, which makes it easy to separate liquid from your dishes. You may also want to invest in a spaghetti spoon, which makes it easier to serve up some of the pasta dishes in this book.

Measuring Jug

Our recipes include liquid ingredients, therefore a measuring jug will come in handy.

Whisk

Some of our recipes involve cooking several separate components before combining them to create the final dish. A simple whisk makes it easier to combine liquid ingredients together and will save you time.

Handheld Blender or Food Processor

A handheld blender or food processor will make your sauce-making dreams come true. Allowing you to quickly and efficiently blend various components for sauces, this will have vegetables turned into creamy toppings for your dough in a matter of seconds.

Blender or High-speed Blender

For some of the recipes, there are so many components to blend that a handheld blender simply won’t do. A larger countertop blender or high-speed blender (especially useful for some of the ‘cheese’ recipes that contain nuts) will be ideal for this, allowing you to simply pour various ingredients in, hit a button, and have a sauce or ‘cheese’ ready before you can say ‘mamma mia!’

Baking Tray

A baking tray is necessary for some of the toppings. A good metal one is perfect here, and will conduct heat, meaning it’ll be cooking whatever’s on it evenly throughout.
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A great pizza starts with a great base. So often we find that pizzerias and pizza chefs talk proudly about their recipes and their chosen toppings, but neglect where it all begins. But if you opened a pizzeria in Naples, the home of pizza, without being completely ‘doughbsessed’, they’d laugh you out of the city. Here’s how to get it right, whether you choose to make your own sourdough, a quick and easy wholemeal base for when you’re in a hurry, or a gluten-free dough.








WHOLEMEAL DOUGH

SOURDOUGH STARTER

GLUTEN-FREE DOUGH



WHOLEMEAL DOUGH

– NEAPOLITAN STYLE –

A traditional Neapolitan-style pizza comes with a thin base and a puffy, airy crust – a combination that makes pizza light and soft in texture. At Purezza, we mix the common ‘0’ or ‘00’ flour with a blend of wholemeal flour to give the pizza a more rustic and authentic flavour.
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This dough will take 8 hours to mature, so it can be prepared in the evening for lunchtime the next day or in the morning for the evening. It is important to choose a flour that contains around 11–12g of protein in each 100g to enable the dough to ferment and mature in 8 hours. This information can be found on the nutrition label.

The ideal ambient (room) temperature to allow the dough to ferment is 20–23°C. If the ambient temperature is lower, then we suggest using 0.6g of dry yeast instead of 0.5g to allow the dough to still mature within the 8 hours.

With this recipe you will be able to produce four dough balls of 200g each, ready to be used after the maturation is complete. However, they can also be stored in the fridge for up to 1 day or frozen for up to 1 month. To freeze, place the dough balls in the freezer as soon as they are made, before maturation. When you’re ready to use them, allow at least 12 hours for defrosting at room temperature.

MAKES ENOUGH DOUGH FOR 4 PIZZAS

450g strong white bread flour, plus extra for dusting

50g strong wholemeal bread flour

325ml lukewarm water (22–23°C)

0.5g fast-action (easy-blend) dried yeast

13g fine pink Himalayan salt

extra virgin olive oil, for drizzling

In a bowl, mix the two types of flour together using a spoon, then sift the flour into another bowl to remove any lumps. In a separate bowl, combine the lukewarm water and yeast, stirring them together using a whisk. Add 325g of the flour and whisk the ingredients together until the mixture becomes smooth like a cream.

Add the salt to the remaining flour and mix together with a spoon, then slowly add this to the creamy flour mixture whilst whisking (2).

Once the dough becomes more solid, gently knead it inside the bowl using your knuckles, palms and fingers. With your left hand, spin the bowl anti-clockwise whilst folding the dough in half using your right hand. Repeat until the ingredients have combined (3).

Remove the dough from the bowl and knead it using both hands. Fold the dough in half















SOURDOUGH STARTER















































GLUTEN-FREE DOUGH
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